
Introduction to Barista 

Participate in Planning and costing a 
charity coffee 

6th

Form 

Practical and Theory Final Barista Exam 

10

9

BROMLEY BEACON ACADEMY 

Shining Light on Potential 

Representation 
- Demo

Introduction into 

Food preparation, 

health and 

hygiene

Understanding of 

measurement units and 

equipment 

Health and  

nutrition 

Temperatures

Design a 

pizza 
How to use 

the cooker 

Hot & 

Cold 

Sandwich

Apple 

pie 

Making 

simple 

meals  

Fairy 

cakes 

Rising 

agents
World 

dishes 
Healthy 

alternatives

Cooking 

scones 

Simple meals 

Vegetable/

Meat   

Chilli

Chopping 

techniques

Selecting seasonal 

& quality ingredients 

Introduction into

Food health, hygiene and 

food from around the World

4Cs

Apple 

Crumble 

Multicultural 

foods

Curry and

Rice

Quiche  

Special 

Diets

Food 

waste

Meat 

based 

dishes  

Stir Fry 
Sponge 

Cake

Brownies

Scones

Pastry

Scaling 

up/down of 

recipes

11

Whisking 

and rolling  

techniques

Shepherds 

pie  

Calzone
Lasagne

Chicken based dishes 

Cheese Cake

Skills: layered desert, 

timing and testing

Representation 
- Theory 

Fluency

Two courses

Chicken 

Dish 

Meat balls

Cheese 

cake 

Short 

Bread

common types of 

food poisoning 

The symptoms of 

food induced ill 

health

AC 1.1  2.1  2.2 

2.3

2.4

3.1 4.1  plan a two 

course meal 

Presentation 

skills 

Complete dishes using 

presentation techniques

Food safety 

exam 

Eat well plate 

revisited 

Food safety 

revision Allergies

AO1: 

The Hospitality and 

Catering industry 

and job roles

The 

origins of 

coffee

Hot chocolate making 

Developing 

Hospitality and 

Catering 

businesses

PRACTICALS: 

PASTRY PRODUCTS 

(sausage rolls, , short 

crust, )

Introduction to coffee 

machine / 

maintenance of a 

coffee machine 

Evaluate:

What makes a good  

capuchino / latte / 

smoothies /hot chocolate 

Create and 

decorate a 

celebratory 

cake 

Spring Rolls/Samosas

Skills: stir frying, wrapping, 

rolling, deep frying or baking

Mock Practical

Participate in costing and planning a charity coffee morning 

Mock Theory 

exam

Drink 

Building 

Techniques
Plan and produce 

food for a charity 

event 

Practical smoothie making 

Customer service

Practical 

meals 

Types of coffee

UPK 1.1, 1.2, 1.4, 1.5, 2.2, 2.4, 2.5, 2.7, 3.1, 3.5, 4.6, 4.8 UPK 1.1, 1.2, 1.4, 1.5, 2.2, 2.4, 2.5, 2.7, 3.1, 3.5, 4.6, 4.8 UPK 1.1, 1.2, 1.4, 1.5, 2.2, 2.4, 2.5, 2.7, 3.1, 3.5, 4.6, 4.8 

Calibration 

– practical 

Plan a 

whole 

school 

BBQ 

Level  One 

Level Two 

Level 2 Barista 

Entry Level

Work experience 

Catering and 

hospitality job 

roles

Work 

experience 

week 

Careers link 

Level 2 

Food 

Hygiene 

AQA - 116250 Food 

Safety and Hygiene 

Whilst Cooking

Plan a 

three-

course 

meal

Achieving AQA 

unit - LE5614 

Customer 

Service (Entry 

Level)

Achieve AQA 

unit - 114212 

Writing a 

Catering

Quote

Participate in 

Creating   a 

company policy 

for the Café 

g

morning
Introduction into 

working in a 

professional kitchen 


