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LEARNING 
AIMS 

 

END OF UNIT 
ASSESSMENT 

Unit HT6 
Serving food 

and drink 

 
Unit HT5 

Preparing and 
Cooking food 

 A – Plan a dish to meet the 
specified requirements of a 
given recipe. 

B – Prepare and cook food safely 
and hygienically. 

• Understand and apply food safety and hygiene practices 
• Develop a variety of cooking and presentation skills 
• Use a range of kitchen appliances safely 
• Practice a variety of cooking methods 
• Cook a diverse range of recipes 

LESSON 
ACTIVITIES 

A – Provide food and drink service to 
customers safely and hygienically.  

B- Communicate and prioritise activities 
when serving food and drink to customers.  

• Develop customer service skills 
• Cook and serve a variety of dishes that consider customer needs 
• Set up and dismantle a hospitality event  
• Use appropriate serving equipment 
• Work to timed deadlines 
• Maintain hygienic and safe practices during food service 

Students will plan, prepare and serve food 
and drink for a chosen occasion. They will 
care for and serve an allocated customer 
for the duration of the event. 

Unit HT9 
Contribute to 

running a 
hospitality and 
tourism event 

A – Contribute to the 
organisation and planning of an 
event 

  

 

• Discuss different types of hospitality and tourism events 
• Interview catering staff about the skills needed to run an event 
• Allocate student jobs within the group 
• Produce marketing materials for the event and produce a guest list. 
• Set up, run and dismantle a hospitality event  

Students will prepare, promote 
and run a hospitality event within 

the school setting. They will 
allocate roles and responsibilities 

within the group. 

NEXT STEPS 
Find out if your college 
offer a Hospitality and 

Tourism Course at 
Level 1 or Level 2 

Wording taken from Pearson’s Course Specification  
This map shows the units covered over the duration of three years. They may be completed in any order.  

 

Students will plan, prepare and cook a 
dish that fits a given brief. They will 

demonstrate safe and hygienic cooking 
practices throughout the task and 

present their dish with care. 

END OF UNIT 
ASSESSMENT 

 

LEARNING 
AIMS 

LESSON 
ACTIVITIES 

LEARNING 
AIMS 

 

END OF UNIT 
ASSESSMENT 

LESSON 
ACTIVITIES 

B - Work with others to run an event 

 


