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	CATERING : GCSE (Single Award) 


Why Study Catering?  
This GCSE is designed to offer a vocational study programme to our students.  The Course involves the study of Nutrition, Menu-Planning and Food Production within the context of the Catering Industry, through both practical and theory based activities.  It is ideal for those students who wish to pursue catering as a career, and for those who wish to improve their skills and knowledge in nutrition, menu-planning and food production. 

What will I Study in Catering? 
	Unit 
	Topics Studied 

	1. The Catering Industry 


	• Types of catering outlets 

• Vocational opportunities within the Catering Industry 

• Safety at work 

• Health & Hygiene 

• Food Poisoning 

• Working Practices 

	2. Nutrition & Menu Planning 


	• Nutrition 

• Menu Planning 

• Commodities 

• Costing 

	3. Food Production 
	• Catering Terminology 

• Food Preparation 

• Food Presentation 

• Food & Beverage Service 

	4. Technological Developments 
	• Kitchen Design 

• Equipment 

• Food Processing 

• Packaging 

• Labelling 

• Computer Application 


How is the Course Assessed? 
	40% Written Examination 

40% Coursework (practical based)
20% Work Experience Report
	(2 hour paper in June of Year 11) 



	Students will be entered for either: 

• Foundation (Grades C - G) 

• Higher (Grades A* - D) 
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