


Intent and Implementation of the programme 

The intent of this programme is to provide our learners 

with severe learning difficulties in Sixth Form  with the 

same opportunities as their peers in the field of  

Hospitality at a level and with delivery that is  

appropriate and accessible to them.  Hospitality is a  

Vocational Option and the programme is geared towards 

providing the students with skills which would be needed 

were they to engage in a work based environment in the 

field of  Hospitality. 

Implementation is done through an expert in Hospitality  

with support from trained staff including staff from the 

speech and language department.   

Teaching is done in the Food Tech area and Café so that 

students understand the vocational nature of the Option, 

and that it is different from class based teaching.   

Evidence is collated into a portfolio to show student 

achievement, with assessment done via moderation once 

a term. 

 

The Hospitality programme is accredited through  

LASER Quality mark at either Bronze, Silver, Gold or  

Platinum level according to amount completed and  

student achievement. 

 

 



Section A—Health And Safety 

 

1. Show that you can dress appropriately for 
cooking. 

 Long hair tied back 

 Apron on 

 Flat shoes 

 Hair covered 

 

2. Show that you can get yourself ready for 
cooking. 

 Hands washed 

 Dress appropriately 

 

3. Show that you can behave appropriately in 
the kitchen. 

 Listen to instructions 

 Follow instructions 

 Carry knives and equipment safely 

 Use a quiet voice 

 Walk sensibly 



4. Show that you know to use oven gloves 
when taking things out of or putting things 
into the oven. 

 

5. Show that you know to turn the pan  

handles to the side when using the hob. 

 

6. Show that you know to mop up spills as 
soon as they happen. 

 

7. Show that you know to turn the oven off 
at the wall when you have finished cooking. 

 

8. Show that you know to turn the hob point 
off when you have finished cooking. 

 

9.  Show that you know that cooked food 
needs to be stored in the fridge or the 
freezer if not eaten straight away. 



Section B—Cooking 

1. Show that you can collect the equipment 
that you need for a given recipe. 

 

2. Show that you can collect the ingredients 
that you need for a given recipe. 

 

3. Show that you can follow a given recipe in 
order to produce a food item. 

 

4. Show that you can use the oven or hob 
safely to produce a food item. 

 

5. Show that you can clean your equipment  

after cooking and put it away in the right 
place. 

 

6. Show that you can clear your area after 
cooking. 

 

7.  Show that you can dispose of any rubbish 
appropriately. 



Section C—Equipment 

 

1. Show that you can identify and use the 
following equipment safely: 

 

 Weighing scales 

 Sharp knife 

 Grater 

 Peeler 

 Blender 

 Juicer 

 Chopper 

 Microwave 

 Portable grill 

 Kettle 



Section D— Serving Food and Drink 

1. Show that you can take an order for food 
or drink in a format that is appropriate for 
you. 

 

2. Show that you can make simple hot and 
cold drinks safely. 

 Juice 

 Milkshake 

 Smoothie 

 Hot Chocolate 

 Tea 

 Coffee 

 

3. Show that you can serve hot and cold 
drinks safely and politely. 

 

4. Show that you can fulfil an order for food 
by finding the appropriate food item,  

    placing it on a plate, and serving it safely      
and politely.     



Section E—Hosting an Event 

1. Show that you can contribute to planning 
an event. 

 

2. Show that you can choose people you 
would like to invite to the event. 

 

3. Show that you can choose food and drink 
items that you would like to serve at the 
event. 

 

4. Create your invitations and deliver them 
to the people you have chosen to invite. 

 

5. Prepare the food and drinks you have  

    chosen to serve at the event. 

 

6. Show that you can welcome your guests to 
the event and seat them. 

 

7.  Show that you can serve the food and 
drink that you have prepared safely. 



8. Show that you can thank your guests for 
coming to your event. 

 

9. Show that you can clean and clear up  

    after the event is finished. 



Section F— Shopping 

1. Show that you can identify items that you 
will need to buy. 

 

2. Show that you can make a shopping list 
that is appropriate for you. 

 

3.  Show that you can identify a shop where 
you can buy the items. 

 

4.  Show that you can collect the items you 
will need to take with you. 

 

5. Show that you can find the right shop to 
buy your items. 

 

6. Show that you can find the items on your 
list in the shop and put them in your shop-
ping basket or trolley. 

 

7. Show that you can wait patiently and  

    politely in the queue at the checkout.  



8. Show that you can pay for the items, pack 
them appropriately, collect your change 
and receipt and put these away safely. 

 

9.  On return to school show that you can 
store the items appropriately. 



Section G— Clean up 

1. Show that you can identify appropriate 
equipment for the following tasks: 

 Washing Up 

 Drying Up 

 Mopping the Floor 

 Cleaning tables and surfaces 

 Cleaning the Fridge 

 Cleaning an oven 

 

2. Show that you can do all the above  

    cleaning tasks  with support as appropriate. 

 

3. Show that you know which bin to use for: 

 Recyclable rubbish 

 Non recyclable rubbish 

 Food waste 

 

4.  Show that you can dress appropriately for 
cleaning tasks. 



Section H—Basic First Aid 

1. Show that you know what to do in the  

    following scenarios: 

 Minor Cut or bruising 

 Slip or trip/sprained ankle 

 Burn or scald 

 Choking 

 

2. Show that you know who the school Nurse 
is and where she is located in the school. 

 

3. Show that you can ask for help if you need 
it using a method appropriate to  

     yourself. 

 

 


