The Fisher Way aims to educate and inspire with joy, faith and
love because we are an inclusive Catholic community.

Successful and resilient learners who aspire to and achieve excellence
Confident individuals who can explore and communicate effectively
Responsible citizens who are active, loving and wise in all their endeavours

Hospitality & Catering
Year 9

Successful and resilient learners: who understand the principles of nutrition and career pathways within the Hospitality
and Catering industry.

Confident individuals: who can cook a repertoire of dishes by different methods so that they are able to feed
themselves and others a healthy and varied diet.

Responsible citizens: who understand that learning to cook is a crucial life skill that enables them to feed themselves
and other affordably and well, now and in later life.




By the end of the year learners will gain knowledge and understanding related to a range of hospitality and catering providers; how
they operate and how food can cause ill health. They will develop their culinary skills to cook a range of commodities and
demonstrate a range of cooking methods safely.

This year curriculum links to food preparation, cooking skills and food safety practices that they have developed in Year 7 and 8.

his year gives learners will an overview of the hospitality and catering industry and the type of job roles that may be available to

assist them in making choices about progression. They will be able create a repertoire of dishes with confidence.
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