13-week revision plan

Subject: Food and Hospitalit

Week Weekly lesson focus Routine homework NEA work Revision topic Resource links  Suggested Explicit Intervention
vocabulary Programme
instruction: to attend
command

9 Feb Practical mock in lesson Revision for LO1- Same as Front of house AO1 gapped Key elements | Independent | Exam

and produce time plan for | LO4. Booklet weekly focus handout.docx of exam Precision practice
actual practical. provided. Weekly test or — | dishes Accuracy Revision skills
WJEC-Winter homework.docx AO1 reading Timely guide
Homework book.docx
booklet.docx
HOLIDAY Practice Exam Paper | Same as
2019 weekly focus
23 Feb Practical mock in lesson Revision for LO1- Same as Laws and AO2 gapped Key elements
and produce time plan for | LO4. Booklet weekly focus Legislations BOOK of exam
actual practical. provided. Weekly test or (3).docx dishes
homework.docx AO2 reading
book.docx
2 March Practical mock in lesson Revision for LO1- Same as Laws and AQ3 gapped Key elements
and produce time plan for | LO4. Booklet weekly focus Legislations booklet.docx of exam
actual practical. provided. Weekly test or AO3 dishes
WJEC- Spring homework.docx READING
Homework BOOK.docx
booklet.docx
9 March Factors (Dish 2) Revision for LO1- Same as Hospitality AO4 gapped 6rs Scenario
LO4. Booklet weekly focus industry booklet.docx (environmental | Customer
provided. AO4 reading issues Environment
book.docx effecting dish Cost
choices Sensory
analysis
16 March | Practical Exam (Group 1) | Revision for LO1- Same as Hospitality Evaluation
Those not in exam LOA4. Booklet weekly focus industry and
drafting notes for provided. Weekly test or modifications
coursework. homework.docx to x2 dishes

on the menu/
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Presentation

planning
23 March Practical Exam (Group 2) | Revision for LO1- Same as Health and Safety Evaluation
Those not in exam LO4. Booklet weekly focus and
drafting notes for provided. Weekly test or modifications
coursework. homework.docx to x2 dishes
on the menu/
Presentation
planning
HOLIDAY Gaps due to Completion of
Targeted intervention absence all tasks
sessions
HOLIDAY
13 April Review and evaluation Revision for LO1- Same as Health and Safety Modifications
draft LO4. Booklet weekly focus
provided. Weekly test or
homework.docx
20 April Review and evaluation Revision for LO1- Same as All topics and Modifications
type up LO4. Booklet weekly focus Scenarios to link
provided. these to
27 April Prepare and adapt final Revision for LO1- Same as All topics and
changes. Signing of LO4. Booklet weekly focus Scenarios to link
paperwork for Unit 2 provided. Weekly test or | these to
(NEA) WJEC-summer homework.docx
Homework-
booklet.docx
4 May Practice Exam Paper Revision for LO1- Weekly test or Industrial tools Hospitality and Targeted
2021 Revision Clock LO1 | LO4. Booklet homework.docx | and equipment catering within review of
provided. the industry Practice
WJEC Final Exam Paper

Revisionbooklet.docx

2020
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