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Hospitality and Catering 

Year 11 curriculum map 

 

Year 11  

  

T1  T2  T3  T4  T5  T6  

Content /  

Topic for  

Term  

Controlled 

assessment 

Controlled 

assessment 

Controlled 

assessment  

   

Key  

Knowledge  

for acquisition, 

recall and 

application in 

assessment or 

exam  

  

Mixture of all 

content in 

preparation for 

the mock exam 

 

 

Mixture of all 

content in 

preparation for the 

mock exam 

 

Mixture of all 

content in 

preparation for the 

mock exam 

 

Mixture of all 

content in 

preparation for the 

mock exam 

 

Mixture of all 

content in 

preparation for the 

mock exam 

 

 

Key skills to 

apply in 

assessment  

or exam  

  

Analysing the diets 

and nutrition of 

their clients and 

brief related to the 

dishes chosen 

Practical skills of 

own choice that 

relates to the 

controlled 

assessment brief 

that has been given 

done in an all-day 

exam from planning 

work done in term 6 

of Year 10 and term 

1 of Year 11 

Completion of 

evaluation section 

of controlled 

assessment and any 

outstanding work 

from previous  

Writing of exam 

questions for 

different styles of 

questions related to 

the exam 

Writing of exam 

questions for 

different styles of 

questions related to 

the exam 

 

Title of  

Knowledge  

Organiser 

All knowledge 

organisers from 

last year used for 

the knowledge 

recall 

All knowledge 

organisers from last 

year used for the 

knowledge recall 

All knowledge 

organisers from last 

year used for the 

knowledge recall 

All knowledge 

organisers from last 

year used for the 

knowledge recall 

All knowledge 

organisers from last 

year used for the 

knowledge recall 

 

  


