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Hazard 
Awareness

Safe Use of 
Knives

Cooker 
Safety

Weighing and 
Measuring

Eatwell 
Guide

Food 
Poisoning

Vegetable Cuts 
- Precision

4C’s

Cooking 
Methods

Culinary 
Terms

Garnishing 
and Food 

Presentation

Food 
Choice

Leftovers

Food Miles

Fairtrade

Seasonality

GM
Foods

Organic 
Food

Animal 
Welfare

Food 
Poverty

Standard 
Components

Religion

Religious 
Festivals

Carbohydrates

Protein
Fats

Water and 
Hydration

Vitamins and 
Minerals

Obesity

Diabetes

Balanced Diet

Assessing a 
Food Diary

Diet Through 
Life

Special 
Diets

Types of 
Establishment

Types of 
Service

Facilities in H&C 
Establishments

Job Roles

Ratings and 
Reviews

Communication

Teamwork Success 
Factors 

Suppliers for 
Hotels

Utensils and 
Small 

Equipment

Large 
Equipment

Industrial 
Equipment

Knives

Workflow in 
a kitchen

Workflow in a 
restaurant 

Dress 
code

Documentation

Stock 
Control

Customer 
Requirements

Risks and Control 
Measures

Laws Linked to 
Personal Safety

Personal Safety

HACCP

Risk and 
Security

Food related 
causes of ill 

health

Environmental 
Health Officers

Allergies and 
Intolerances

Food Safety 
Act

General Food 
Hygiene Regulations

Food 
Labelling

SWOT 
Analysis

Target 
Markets

Provisions

The Art of 
Food 

Presentation

Garnishes

Plating Up

AC 1.1
Describe function 
of nutrients in the 

human body

AC 1.3
Explain characteristics 

of unsatisfactory 
nutritional intake

AC 1.2
Compare nutritional needs 

of specific groups

AC 1.4
Explain how cooking 
methods impact on 

nutritional value

AC 3.1 -3.5
Be able to cook and 

present 2 dishes safely and 
hygienically.

AC 2.2
Explain how dishes on a 

menu address 
environmental issues. 

AC 2.1
Explain factors to consider 
when proposing dishes for 

menus. 

AC 2.4
Plan production of 
dishes for a menu

AC 2.3
Explain how menu dishes 

meet customer needs


