
 What knowledge 
will be learned? 

What 
vocabulary 

will be 
learned? 

How will this knowledge be 
developed and applied? 

How long will each component take? How do this week’s home 
learning tasks build on prior 

knowledge and prepare for new 
knowledge? 

Week 
1 

This week, you 
will learn about 
the environment 
in which 
hospitality and 
catering 
providers 
operate. 
 
AC1.4 - 
Technology in the 
H&C industry 
booklet 9. 

Technology 
App Culture 
EPOS 
Operations 
software  

This week, you will be able to 
identify suitable technology to 
help support you in the H&C 
industry. Researching a range 
of apps/software, there 
function, and then discussing 
the advantages and 
disadvantages of the software. 
 
Submission task 
Complete the exam style 
question linked to technology. 
 

20 minutes – Introduction research 
video/website links. 
 
40 minutes – Research about types of 
software and the advantages and 
disadvantages. 
 
 

This week’s home learning tasks 

aim to develop and bring together 

the role technology plays in the 

H&C industry and hoe certain 

establishments utilise technology to 

make productivity easier for staff 

and customer. 

 

Week 
2 

Continuation  
 
AC1.4 - 
Technology in the 
H&C industry 
booklet 9. 

Continuation Continuation  
From your previous research 
choose appropriate apps that 
would be best suited for your 
establishment. 
 
Submission task 
Complete the exam style 
question linked to technology 

Continuation  
20 minutes – Research suitable apps. 
 
40 minutes – Explain why the apps are 
beneficial to your establishment. 
 

Continuation  
 
Same as above. 

Week 

3 

This week, you 
will learn about 
 
AC1.4: Innovative 
Cooking 
Techniques 
Booklet 10. 

Innovation 
Presentation 
Customer 
Techniques 
Sous vide 
Spherification 
Thickening 

This week, you will be able to 
understand why customers will 
shop and pay more for dishes 
which are prepared in an 
innovative way and presented 
to a high standard using 
creative techniques. 
 
Submission task 
Complete the exam style 
question linked to cooking 
techniques 

15 minutes –. Intro to innovative techniques 
and presentation styles – websites and video 
links. 
 
45 minutes - Carry out research table tasks. 
 

This week’s home learning tasks 
aim to develop and bring together 
knowledge about how the H&C 
industry meets food trends and 
innovative ways to create and 
present dishes. 
 



Week 
4 

Continuation  
 
AC1.4: Innovative 
Cooking 
Techniques 
Booklet 10. 

Continuation  Continuation  
From your previous tasks 
research hotels to see how 
they are implementing 
innovation and presentation 
with their menu. 
 
Submission task 
Complete the exam style 
question linked to hotel and 
menus. 

30 minutes – Research hotels and menus 
discuss how they keep up with food trends, 
styles and innovation. 
 
30 minutes – Explain what types of customer 
would appreciate innovation in cooking and 
serving. 

Continuation 
 
Same as above 
  

 

 What is the timeframe for completion of home learning tasks and submission of homework? Follow the set timetable for you year group. You should 

spend 1 hour on each of your lessons. You should complete the homework task and submit it via Teams (assignments) to your designated teacher. 

Where can I go if I need help with the home learning task or homework? If you have any questions or need further support or guidance, your designation 

teacher will be available to answer any queries via email daily at 9am and 2pm. 

 

 

 

 

 

 

 

 


