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Your bridging project will allow you to develop skills required for your 
GCSE. There are a variety of activities throughout the project and it is 

to be completed in the order of the booklet. There is a time 
allocation for each piece of work, this is the minimum time that you 

are required to spend on each task.
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Task Time allocation Links to pages in 
Resource PPT

1 1 hour 2

2 1 hour 3-4

3 1 hour 5

4 1 hour 6

5 3 hours 7-10

6 1 hour 11

7 1 hour 12-13

8 3 hour 14-15

9 2 hours 16-18

10 1 hour 19

At the end of this work booklet, there are some extension tasks which 
also include some practical tasks that you might want to do!



Hospitality & Catering 

This course is built up of 2 units:
Unit 1 – The Hospitality & Catering Industry 

Unit 2 – Hospitality & Catering in Action 

Unit 1 – The Hospitality & Catering Industry is the written exam that you will sit 
in the summer of Year 11. You will learn all the knowledge and information 

during Year 10 and 11. The exam is worth 40% of your overall grade.

Unit 2 – Hospitality & Catering in Action – this unit is where you learn about the 
importance of Nutrition, Planning menus and using a variety of techniques 

through preparation, cooking and presenting different types of food. You will be 
assessed through complete Coursework, you will complete this Coursework in 

Year 11 and it is worth 60% of your overall grade.

Practical Lessons 
Practical Lessons will be at least once a fortnight. You are expected to buy your 
own ingredients – any issues surrounding this, you will need to speak to your 

teacher. 
There is a £5 contribution this goes towards staple ingredients, ingredients for 

specific practical lessons and containers. 
Get yourself a big Tupperware box to fit all in your ingredients in – keeps it tidy 

and organised in the fridge and you can take your dish home easily! 
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Task 1

Temperature Control 
Why is temperature control important?

Temperature is very important when you buy, store, prepare and cook food. Storing food 
correctly will minimise the risk of food spoilage and food poisoning.

Explain why it can be dangerous to store some foods at a warm temperature?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

Name three high – risk foods.
_______________________
_______________________
_______________________

What happens to bacteria when they are heated above 63°C?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

What happens to bacteria when they are cooled to below 
5°C?
__________________________________________________
__________________________________________________
__________________________________________________
__________________________________________________
__________________________________________________

Using the blank thermometer, write on all the key 
temperatures:

Time Allocation: 1 hour
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Task 2

Bacteria
Where do bacteria come from?

What are the five main sources of bacteria which can contaminate food? 
______________________________
______________________________
______________________________
______________________________
______________________________

State three ways you could prevent bacteria from raw food contaminating ready-to-eat food?
______________________________________________________________________________
______________________________________________________________________________

______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

Why are colour coded chopping boards useful when preparing food?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
_____________________________________________________

What does ‘double-dipping’ mean, and how may this be 
prevented when tasting food?
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________
___________________________________________________

Name three symptoms of food poisoning.
_______________________
_______________________
_______________________

Time Allocation: 1 hour
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Task 3

Sensory Evaluation
What is sensory evaluation?

What are the four characteristics we judge food on? 
______________________________
______________________________
______________________________
______________________________

Explain why sensory evaluation is carried out?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

What are sensory descriptors? 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

Use words from the taste testing word bank to describe:
Strawberry yoghurt:
______________________________________________________________________________
______________________________________________________________________________
Salt and Vinegar crisps:
______________________________________________________________________________
______________________________________________________________________________
Cooked pasta – with no sauce:
______________________________________________________________________________
______________________________________________________________________________
Chips:
______________________________________________________________________________
______________________________________________________________________________

Activity:
Collect two different types of food, for example, an apple and a piece of chocolate. 
Taste both and describe the appearance, texture, taste and aroma using the word bank. 

Food item 1: __________________
______________________________________________________________________________
______________________________________________________________________________
Food item 2: __________________
______________________________________________________________________________
______________________________________________________________________________

Time Allocation: 1 hour



Allergens and Intolerances
What is the difference between a food allergy and a food intolerance?

What is an allergen? 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________                  

What can happen to someone who accidently eats a food they are severely allergic to, such as 
nuts?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

Name five ingredients which are allergens?
_______________________
_______________________
_______________________
_______________________
_______________________

How can someone who has an allergy check the food they want to eat is safe for them? 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

What is a food intolerance?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

What is coeliac disease?

______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________

What are the symptoms of coeliac disease?
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
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Task 4 Time Allocation: 1 hour
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Macro nutrients

The components found in food are called NUTRIENTS. The food you eat should provide your body 
with the nutrients it needs to stay alive and healthy. 

There are 2 main types of nutrients. Complete the following:

These are needed …. These are needed ….

PROTEIN
This is one of the 5 nutrients and is an essential part of your diet. 

Proteins are made up of ___________ ___________. These are linked 
together to make a chain. There are about ____ of these. These make up 
lots of different types of protein depending on which ones are in the chain.
Of the 20, ______ are ________________ for children and _____ for adults. They need to be 
provided by the diet as the body can’t make them. The 2 extra amino acids are needed by children 
for growth. The ________ _____________ amino acids can be made by the body. 

Explain why protein is needed in the diet:

Explain the difference between High Biological value protein and Low Biological value protein:

Task 5 Time Allocation: 3 hours
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Macro nutrients

FATS and OILS (LIPIDS)

Fat is one of the 5 nutrients and is an essential part of your diet. 

However, many people eat too much fat, which is not good for 
their health. 

Which fats are solid at room temperature? __________________________________________

Which fats are liquid at room temperature? _________________________________________

Give 4 reasons why fat is important in the diet:
1.  
2.  
3.  
4.  

Fill in the table showing the different types of fats:

Animal fats Vegetable fats

These are usually _________________ These are usually _________________

Types = Types = 

Explain what happens when we eat too much fat and label the diagram below showing how 
fatty deposits build up in the blood vessels:

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

Time allocation: 2 hours (pages 1-3)
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Macro nutrients

CARBOHYDRATES

Carbohydrate is one of the 5 nutrients and is an important part of your diet.

What is the main function of carbohydrate in the diet? ___________________________________

Carbohydrates are divided into 3 groups.
Fill in the table showing the different types:

What is the difference between Free sugars and Fruit sugars?

______________________________________________________________________________

______________________________________________________________________________

Explain what happens if excess (too much) carbohydrate is eaten? 

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

Why is fibre important in the diet?

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

How much fibre should adults eat each day? 

______________________________________________________________________________

Name Examples

Sugar

Starch

Dietary fibre
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Energy balance

The amount of energy we need depends upon our age, gender, activity level, our health and our 
body size. 

List 4 reasons why we need energy:

1.  ___________________________________________________________________________

2.  ___________________________________________________________________________

3.  ___________________________________________________________________________

4. ___________________________________________________________________________

What is BMR?

_______________________________________________________________________________

_______________________________________________________________________________

_______________________________________________________________________________

_______________________________________________________________________________

Energy comes from carbohydrates, proteins and fats in our food and drink. 
Fill out the table below:

Explain how energy is measured:

_______________________________________________________________________________

_______________________________________________________________________________

_______________________________________________________________________________

_______________________________________________________________________________

Type of energy source Examples of foods from this energy source

Task 6 Time Allocation: 1 hour



Year 9 into 10 Bridging Project
Catering

Miss Burnham & Miss Barnard

Nutritional needs for different groups of people

Everyone has their own nutritional needs, which will vary depending on different factors.
List the different factors below:
•

•

•

•

•

•

To make it easier when we plan meals we classify people into different target groups:
• Babies
• Children – age 1 to 12
• Teenagers
• Adults
• Pregnant and lactating women (Lactation = breast feeding)
• Older adults – over 65

For each target group complete the table below:

Target
group

What are their special dietary and energy 
needs?

Which nutrients should they have 
more of?

Babies

Children

Teenagers

Adults

Pregnancy

Lactation

Older 
adults

Task 7 Time Allocation: 1 hour
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General practical skills

KNIFE SKILLS
Using the correct equipment safely and accurately when completing practical work is essential. 
Knives are one of the key pieces of equipment a chef will use, but there are lots of different types 
and different ways in which they can be used.

Write down 4 safety rules to follow when using knives:
1. 
2. 
3. 
4.

Different knives are needed for different reasons. Name and describe each of the following:

How to hold and cut fruit and vegetables.
There are 2 techniques for holding and cutting fruit and vegetables when chopping and slicing that 
you learnt in Year 7. 
Explain each of them below:

Name

Description

Bridge hold = Claw grip = 

Task 8 Time Allocation: 3 hours
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General practical skills

KNIFE SKILLS and VEGETABLE CUTS

Vegetables can be cut into different shapes and sizes according to the dish they are being used for. 
Complete the following table:

Name of method What it looks like Description

Julienne

Brunoise

Macedoine

Jardinière 

Visit the following website and see if you can find out examples of dishes where the different type 
of vegetable cuts might be used and write them below. An example is given for you.

Website - https://www.bbc.co.uk/food/techniques

Julienne

Jardinière
Macedoine

Brunoise
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Preparing fruit and vegetable skills

Fruit and vegetables are edible plants which can be eaten raw or cooked. There are many ways they 
can be prepared. 

Complete the table below:

General practical skills

Key term Picture Description Example

Mash

Shred

Grate

Peel

Pipe

Blend

Juice
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Using equipment
It is important that you are aware of basic kitchen equipment and what it is used for. 
You will need to know where to find this equipment in the food room, how to use safely and 
accurately and how to clean safely.

Fill out the following table:

Name of 
equipment

Picture Use and how to 
clean

Name of 
equipment

Picture Use and how to 
clean

Task 9 Time Allocation: 2 hours



Using equipment

Electrical equipment is also useful in a chefs kitchen and can be used to save human energy and 
time. 

Name of equipment:
What it does:

Name of equipment:
What it does:

Name of equipment:
What it does:

Give 4 safety rules when using electrical equipment:

1.

2.  

3.

4. 
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Cooking methods

There are many different ways in which we can cook food. The method we choose will depend 
upon the food being cooked and often the time available for cooking.

Food can be cooked in 3 ways. What are the 3 ways?

1.  

2.  

3.  

Fill out the table below:

Cooking with water

Boiling =

Simmering = 

Poaching = 

Steaming = 

Cooking with fat

Deep fat frying = 

Stir frying = 

Roasting = 

Cooking with dry heat

Baking = 

Grilling = 

Task 10 Time Allocation: 1 hour
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Extension Tasks

Below are a variety of extension tasks. 
Some of these tasks are practical activities, if you complete any of these make 

sure you have got permission!
If you do make any dishes, please email them to us, we would love to see what 

you have been up too!

Watch a cooking show on 
TV, and record all of the 

good and bad health, 
safety and hygiene points 

that you see.

Research 5 pieces of food 
manufacturing

equipment that would be 
used in the food industry. 

Give examples of what 
each one would be used 

to make.

Keep a food diary to 
record what you eat in 
one day. Comment on 

how well balanced your 
diet is, and suggest 3 

ways to make it healthier.

For one of the products 
you have made, develop 
a storyboard to show the 
step-by-step method of 

making. You could always 
take photos of each step 

to use.0

Cook up something 
savoury.

Adapt a meal to be vegan 
friendly – include NO 
meat, fish, eggs, milk.

Make breakfast for your 
family.

Bake a cake.
Cook and present a meal 

for your family.

Help with the washing up 
every night for a week! 

Washing up and cleaning 
up is a key part at GCSE 
Catering, so you might 

need to practice! 

Taste test unusual 
toppings to have on 

toast.

Present dinner as if you 
were serving it in a 

restaurant.

Make lunch for everyone
in your family.

Make a dessert.
Research a healthy snack 

recipe and make it.


