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Year 11

Topics Covered

Term la

Food safety &
hygiene
Foods suitable for
cook chill event
Nutrition/menu
planning/presentation

Term 1b

Task 3 — three course
meal for 10 people.
Standards of service.
Function planning

Term 2a

Food safety &
hygiene
Culinary terms
Food safety
Garnishes
Terminology

Term 2b

Environmental
considerations.
Costing

Term 3a

Darton High School | Churchfield Lane, Darton, Barnsley, S75 5SEW




