HOSPITALITY & CATERING | STATEMENT OF AIMS

THE AIM OF THE KS4 CURRICULUM IS TO DEVELOP...

SUCCESSFUL LEARNERS

Leaners have a strong understanding of the hospitality and catering industry alongside valuable practical
skills. Through planning, preparing, and evaluating dishes, they apply their knowledge in real-life contexts
and learn to work accurately, safely, and efficiently. They also develop key skills such as problem-solving,
organisation, time management, and teamwork, helping them achieve success in their studies and prepare for
further education, training, and future employment.

CONFIDENT, INSPIRED INDIVIDUALS

Learners develop practical culinary skills and creativity in the kitchen. Through planning and preparing a range
of dishes, they gain confidence in their abilities, learn to work independently, and take pride in producing
high-quality outcomes. By exploring the diverse hospitality and catering industry, students are inspired to be
ambitious, innovative, and resilient, preparing them for future opportunities in education and employment.

ASPIRING, RESPONSIBLE CITIZENS

Learners have an understanding of healthy eating, food safety, and sustainability. They learn the importance
of making informed food choices, working responsibly, and following professional standards to ensure the
wellbeing of others. Through exploring the hospitality and catering industry, students gain an appreciation of
their role in serving diverse communities and are encouraged to contribute positively to society while aspiring

to achieve their future goals.
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