THE STONMEHENGE
SCHOOL

Practical Exam
Completion

CATERING CURRICULUM MAP

FURTHER STURY

Level 3 in Hospitality and Catering, Level 3 Food
science and Nutrition

CAREER PATHS

Hotel/ Restaurant manager, Kitchen Brigade
including Chef, Nutritionist

SKILLS

Time keeping, creativity, team player, can take on
feedback well, reflective

INTEREST

A continued passion and love of learning about
Experimenting with flavours, cooking, baking.
Chemistry, Biology

Revision for
Final Exam
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Demonstrate knowledge and Apply skills (including practical skills), knowledge and Analyse and evaluate information,
understanding from across the understanding in a variety of contexts and in planning and making reasoned judgements and
specification. carrying out investigations and tasks. presenting conclusions.
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