
 

 

 HALF TERM 1 HALF TERM 2 HALF TERM 3 HALF TERM 4 HALF TERM 5 HALF TERM 6 

YEAR 10 (NCFE 
Level 1/2 
Technical award 
in Graphic design

 
 
 
 

Content Area 1: 
The learner will 
understand the 
fundamental aspects of 
graphic design 
components. 

Content Area 1: 
The learner will understand 
the fundamental aspects of 
graphic design 
components.  

Content Area 2: 
The learner will understand 
a range of graphic design 
work and their associated 
features. 

 

Content Area 3:  
The learner will understand 
the different types of graphic 
design briefs. 

Content Area 4: 
The learner will understand 
development processes in 
realising graphic design ideas.  

Content Area 5: 
The learner will understand digital 
technical skills in graphic design. 

 

Year 10 
Level 1 / 2 
Vocational 
Award in 
Hospitality and 
Catering 
(Technical 
Award)

 
 
 
 

Unit 1: 
1.1 Hospitality and 
catering provision 
 
Unit 2: 
2.3 The skills and 
techniques of preparation, 
cooking and presentation 
of dishes 

 

Unit 1: 
1.1 Hospitality and catering 
provision 
 
Unit 2: 
2.3 The skills and 
techniques of preparation, 
cooking and presentation 
of dishes  
 

Unit 1: 
1.4 Food safety in 
hospitality and catering 
 
Unit 2: 
2.3   The skills and 
techniques of preparation, 
cooking and presentation of 
dishes 

 
 
 

 

Unit 1: 
1.4 Food safety in hospitality 
and catering 
1.2 How hospitality and 
catering provisions operate 
 
Unit 2: 
2.3   The skills and techniques 
of preparation, cooking and 
presentation of dishes 
 

 
 

 

Unit 1: 
1.2 How hospitality and 
catering provisions operate 
 
Unit 2: 
2.3    The skills and techniques 
of preparation, cooking and 
presentation of dishes  

 
 

Unit 1: 
1.2 How hospitality and catering 
provisions operate 
 
1.3 Health and safety in hospitality 
and catering  
 
Unit 2: 
2.3   The skills and techniques of 
preparation, cooking and 
presentation of dishes 
 
 

YEAR 11  NCFE 
Level 2 Technical 
award in Graphic 
design

 
 
 
 

Content Area 5: 
The learner will 
understand digital 
technical skills in graphic 
design. 

 

Content Area 6: 
The learner will understand 
the understand the 
importance of presenting 
and displaying graphic 
design work appropriately. 

 

NEA: 
Students will complete their 
Non-Examined Assessment, 
using their skills and 
knowledge learnt within 
CA1-CA6 

NEA: 
Students will complete their 
Non-Examined Assessment, 
using their skills and 
knowledge learnt within CA1-
CA6 

 

EA: 
Students will undertake 
revision and preparation for 
their Examined Assessment. 

 

EA: 
Students will undertake revision 
and preparation for their Examined 
Assessment. 
 



 

 

 

Year 11 
Level 1 / 2 
Vocational 
Award in 
Hospitality and 
Catering 
(Technical 
Award)

 
 
 
 

Preparation for NEA task – 
Unit 2 – Hospitality and 
catering in action & Mock 
NEA: 
 

2.1 The importance of 
nutrition. 

2.2 Menu planning 

 
2.3 The skills and 
techniques of preparation, 
cooking and presentation 
of dishes 
 
1.3 Health and safety in 
hospitality and catering  
 
 

NEA (None examined 
assessment) 

 

 

 

 

 Preparation for NEA task – 
Unit 2 – Hospitality and 
catering in action & Mock 
NEA: 
 

2.2- Menu planning 
2.4 Evaluating cooking 

skills 

 
2.3 The skills and 
techniques of preparation, 
cooking and presentation 
of dishes 

 

 

 
 
 

Preparation for NEA task – 
Unit 2 – Hospitality and 
catering in action & Mock 
NEA: 
 

2.4 Evaluating cooking 
skills 

 
2.3 The skills and techniques 
of preparation, cooking and 
presentation of dishes 

 

Unit 2 – NEA task 

 

 

Unit 2 – NEA task 

 
 
 

1.2 How hospitality and 
catering provisions operate 
 
Unit 1 – Revision in 
preparation for External 
examination: June – 1.1, 1.2, 
1.3 and 1.4  
 

1.1 Hospitality and catering 
provision 

1.2 How hospitality and 
catering provisions 
operate 

1.3 Health and safety in 
hospitality and catering 

1.4 Food safety in hospitality 
and catering 

 
 
 
 

Unit 1 – Revision in preparation for 
External examination: June – 1.1, 
1.2, 1.3 and 1.4  
 
 

1.1 Hospitality and catering 
provision 

1.2 How hospitality and catering 
provisions operate 

1.3 Health and safety in 
hospitality and catering 

1.4 Food safety in hospitality and 
catering 

 
 

 


