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3rd March 2026

Dear Parents and Careers

| am contacting you as a parent/career of a year 10 Hospitality and Catering learner to let
you know about their planned practical mock which will be taking place following the
written exams scheduled for after the Easter break.

Our learners have been making progress with their practical skills and this real time mock
practical will allow them the opportunity to demonstrate what they have been learning. As
our learners have not yet fully completed the course content there will be aspects of the full
non exam assessment (NEA) which they will not be required to carry out on this

occasion. However, they will gain valuable experience of cooking in exam conditions and
how to review and reflect on their work. Both areas form key aspects to the NEA.

In preparation of this task our learners extended learning tasks for the next few weeks will
be directly related to the scenario on which they will be required to prepare 2 complete
dishes. Whilst it is always important the extended learning tasked are completed in

a timely manner | would ask if you could support your child in ensuring the deadlines are
met so that we can progress the NEA planning before the Easter break.

The expectations for all ingredients to be provided from home remains the same for any
NEA task as they do for scheduled practical lessons. If you have any concerns or
queries regarding the ingredients needed, please do not hesitate to contact me.

For reference | have included a copy of the brief our learners will be given in class on which
they will need to plan and prepare 2 dishes.

Whilst this can be an exciting time for some of our learners, | am aware for others this task
can be quite daunting. Including a 2-dish practical in the mock programme is 1 of

the ways in which we are supporting our learners to gain the confidence and experience
needed to give them the opportunity to achieve their best outcome. In addition to our
usual school hours, | am available each Thursday after school for this half term until
4.15pm for learners who feel they need or would benefit from additional support with this
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task each. | would encourage learners to take advantage of this opportunity to
receive further assistance with this new process.

| am very much looking forward to seeing what our learners plan and produce in
this process and being able to share their successes with you. Thank you for your continued
support.

Kind regards

Mrs E Jardine
Food Technology, Hospitality and Catering Teacher
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Scenario

The Lagoon Leisure Centre has a new swim and meet club for toddlers and parents. The club is held
every Thursday. Toddlers and parents enjoy a swim and then have lunch in the Blue Parrot Café,
which is situated within the leisure centre.

The club price includes swimming for one parent and toddler as well as a meal for each in the Blue
Parrot Café.

The Lagoon Leisure Centre is based in a coastal town that benefits from the surrounding
countryside. Therefore, most of the produce used in the dishes are fresh, locally sourced, and
seasonal.

The Blue Parrot Café is a medium size provision with 15 family tables available. Back of house has a
large kitchen with a range of specialist, handheld, and electrical equipment available.

As a commis chef for the Blue Parrot Café, you have been asked to plan, prepare, cook, present, and
review two dishes.

The dishes can be starters, main courses, or desserts.

You will need to:

e Analyse the assignment brief and recommend two dishes, one for each of the customers
named in the brief.

e Each dish may be either a starter, a main course or a dessert and each dish should include
any appropriate accompaniments.

e (Produce a production plan to show how the practical preparation, cooking, and
presentation will be completed within the allocated time. - This section will be less
detailed on this occasion)

e Complete the preparation and cooking of the two dishes.

e Evaluate and review the dishes.

e Review your own performance.
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