
 

 
13-week revision plan 

Subject: Food and Hospitality 
Week  Weekly lesson focus  Routine homework  NEA work  Revision topic  Resource links  Suggested 

tasks  
Explicit 
vocabulary 
instruction: 
command 
words  

Intervention 
Programme 
to attend 

9 Feb Practical mock in lesson 
and produce time plan for 
actual practical. 
 

Revision for LO1-
LO4. Booklet 
provided. 
WJEC-Winter 
Homework 
booklet.docx 

Same as 
weekly focus 
Weekly test or 
homework.docx 

Front of house AO1 gapped 
handout.docx 
AO1 reading 
book.docx 

Key elements 
of exam 
dishes  

Independent 
Precision 
Accuracy  
Timely  

Exam 
practice  
Revision skills 
guide 

HOLIDAY  
 

Practice Exam Paper 
2019 

Same as 
weekly focus 

     

23 Feb Practical mock in lesson 
and produce time plan for 
actual practical. 

Revision for LO1-
LO4. Booklet 
provided. 
 

Same as 
weekly focus 
Weekly test or 
homework.docx 

Laws and 
Legislations 

AO2 gapped 
BOOK 
(3).docx 
AO2 reading 
book.docx 

Key elements 
of exam 
dishes 

  

2 March Practical mock in lesson 
and produce time plan for 
actual practical. 

Revision for LO1-
LO4. Booklet 
provided. 
WJEC- Spring 
Homework 
booklet.docx 
 

Same as 
weekly focus 
Weekly test or 
homework.docx 

Laws and 
Legislations 

A03 gapped 
booklet.docx 
AO3 
READING 
BOOK.docx 

Key elements 
of exam 
dishes 

  

9 March  Factors (Dish 2) 
 

Revision for LO1-
LO4. Booklet 
provided. 

Same as 
weekly focus 

Hospitality 
industry 

AO4 gapped 
booklet.docx 
AO4 reading 
book.docx 

6 r’s 
(environmental  
issues 
effecting dish 
choices 

Scenario  
Customer  
Environment  
Cost 
Sensory 
analysis 

 

16 March  Practical Exam (Group 1) 
Those not in exam 
drafting notes for 
coursework. 

Revision for LO1-
LO4. Booklet 
provided. 

Same as 
weekly focus 
Weekly test or 
homework.docx 

Hospitality 
industry 

 Evaluation 
and 
modifications 
to x2 dishes 
on the menu/ 

  

https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-Winter%20Homework%20booklet.docx?d=wb3d0504dd5aa412b93494370e4221e8d&csf=1&web=1&e=scU9MR
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-Winter%20Homework%20booklet.docx?d=wb3d0504dd5aa412b93494370e4221e8d&csf=1&web=1&e=scU9MR
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-Winter%20Homework%20booklet.docx?d=wb3d0504dd5aa412b93494370e4221e8d&csf=1&web=1&e=scU9MR
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO1/AO1%20gapped%20handout.docx?d=wca499524452e4bcab2456e49dbdef64c&csf=1&web=1&e=OHrLsM
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO1/AO1%20gapped%20handout.docx?d=wca499524452e4bcab2456e49dbdef64c&csf=1&web=1&e=OHrLsM
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO1/AO1%20reading%20book.docx?d=wd9effdf8005a4be9b997e4c41d4589ad&csf=1&web=1&e=CpH5qY
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO1/AO1%20reading%20book.docx?d=wd9effdf8005a4be9b997e4c41d4589ad&csf=1&web=1&e=CpH5qY
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO2/AO2%20gapped%20%20BOOK%20(3).docx?d=wb0fcafd992304e8fb6f52a09e690ebc1&csf=1&web=1&e=55RGMz
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO2/AO2%20gapped%20%20BOOK%20(3).docx?d=wb0fcafd992304e8fb6f52a09e690ebc1&csf=1&web=1&e=55RGMz
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO2/AO2%20gapped%20%20BOOK%20(3).docx?d=wb0fcafd992304e8fb6f52a09e690ebc1&csf=1&web=1&e=55RGMz
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO2/AO2%20reading%20book.docx?d=w3b0cfcfb91aa4b628710765d33973df6&csf=1&web=1&e=iRlz7J
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO2/AO2%20reading%20book.docx?d=w3b0cfcfb91aa4b628710765d33973df6&csf=1&web=1&e=iRlz7J
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-%20Spring%20Homework%20booklet.docx?d=wf17f1da7f9854b81a2d724bd1b86db85&csf=1&web=1&e=bRmWS8
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-%20Spring%20Homework%20booklet.docx?d=wf17f1da7f9854b81a2d724bd1b86db85&csf=1&web=1&e=bRmWS8
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-%20Spring%20Homework%20booklet.docx?d=wf17f1da7f9854b81a2d724bd1b86db85&csf=1&web=1&e=bRmWS8
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO3/A03%20gapped%20booklet.docx?d=wd311fbad126d46bab688c542a3335a2c&csf=1&web=1&e=RSALc2
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO3/A03%20gapped%20booklet.docx?d=wd311fbad126d46bab688c542a3335a2c&csf=1&web=1&e=RSALc2
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO3/AO3%20READING%20BOOK.docx?d=wafe4938672b143f998bcc2b455df6775&csf=1&web=1&e=Lj2cjT
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO3/AO3%20READING%20BOOK.docx?d=wafe4938672b143f998bcc2b455df6775&csf=1&web=1&e=Lj2cjT
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO3/AO3%20READING%20BOOK.docx?d=wafe4938672b143f998bcc2b455df6775&csf=1&web=1&e=Lj2cjT
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO4/AO4%20gapped%20booklet.docx?d=wa54f7d6c290e4eaf8b7029f4343e8074&csf=1&web=1&e=ZZ9fQP
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO4/AO4%20gapped%20booklet.docx?d=wa54f7d6c290e4eaf8b7029f4343e8074&csf=1&web=1&e=ZZ9fQP
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO4/AO4%20reading%20book.docx?d=w95027be1201345d39a7399fff77fbe1c&csf=1&web=1&e=pY4lgY
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/LO4/AO4%20reading%20book.docx?d=w95027be1201345d39a7399fff77fbe1c&csf=1&web=1&e=pY4lgY
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf


Presentation 
planning 

23 March Practical Exam (Group 2) 
Those not in exam 
drafting notes for 
coursework. 

Revision for LO1-
LO4. Booklet 
provided. 

Same as 
weekly focus 
Weekly test or 
homework.docx 

Health and Safety  Evaluation 
and 
modifications 
to x2 dishes 
on the menu/ 
Presentation 
planning 

  

HOLIDAY  
Targeted intervention 
sessions 

 Gaps due to 
absence 

    Completion of 
all tasks  

HOLIDAY  
 

       

13 April Review and evaluation 
draft 
 
 

Revision for LO1-
LO4. Booklet 
provided. 

Same as 
weekly focus 
Weekly test or 
homework.docx 

Health and Safety  Modifications    

20 April  Review and evaluation 
type up 
 
 

Revision for LO1-
LO4. Booklet 
provided. 

Same as 
weekly focus 

All topics and 
Scenarios to link 
these to 

 Modifications   

27 April  Prepare and adapt final 
changes. Signing of 
paperwork for Unit 2 
(NEA) 
 

Revision for LO1-
LO4. Booklet 
provided. 
WJEC-summer 
Homework-
booklet.docx 

Same as 
weekly focus 
Weekly test or 
homework.docx 
 

All topics and 
Scenarios to link 
these to 

    

4 May  Practice Exam Paper 
2021 Revision Clock LO1 
 

Revision for LO1-
LO4. Booklet 
provided. 
WJEC Final 
Revisionbooklet.docx 
 

Weekly test or 
homework.docx 

Industrial tools 
and equipment  

 Hospitality and 
catering within 
the industry  

 Targeted 
review of 
Practice 
Exam Paper 
2020 

 

https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-summer%20Homework-booklet.docx?d=w84ea6876215946beb5c42346e83e957c&csf=1&web=1&e=07URHD
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-summer%20Homework-booklet.docx?d=w84ea6876215946beb5c42346e83e957c&csf=1&web=1&e=07URHD
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC-summer%20Homework-booklet.docx?d=w84ea6876215946beb5c42346e83e957c&csf=1&web=1&e=07URHD
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC%20Final%20Revisionbooklet.docx?d=w367dfecadbb64bc8a0ed32beb5423c05&csf=1&web=1&e=3Ks7t4
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/WJEC%20Final%20Revisionbooklet.docx?d=w367dfecadbb64bc8a0ed32beb5423c05&csf=1&web=1&e=3Ks7t4
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf
https://bluecoatacademy.sharepoint.com/:w:/r/sites/BlueCoatAcademyStaffHub/Staff%20Share/000%20Curriculum/Art%20and%20Technology/Hospitality%20%26%20Catering/KS4-FOOD/Homework%20Booklets/Weekly%20test%20or%20homework.docx?d=wf0a0d6fc3ffe4d428733f545c4e28f93&csf=1&web=1&e=1iekbf

