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This playlist is designed to follow the Food Technology curriculum and provide you with opporfunities
to further your learning. Follow the directions for each activity and complete them in order.

Activity

Directions

Notes

Date
Completed

1. Types of Providers

Learning Outcome:

To develop knowledge of the different types of
providers in the hospitality and catering industry.
Task: Research different types of food service
providers (e.g. commercial vs non-commercial,
residential vs non-residential). Create a table with
examples for each type (e.g. hotels, hospitals,
schools, restaurants).

Useful website links to help you:
https://www.foodnhotelasia.com/blog/horeca/c
ommercial-vs-non-commercial-food-service/

chrome-
extension://efaidnbmnnnibpcajpcglclefindmkaij/
https://resource.download.wjec.co.uk/vtc/2021-
22/el21-22_14-18c/wjec/1-1-1_types-of-h-and-c-
provision.pdf

Take it Further:
Identify one providerin your local area for
each category.

2. Thai Curry

Learning Outcome:

To develop knowledge of international cuisine and
practical skills in preparing a Thai curry.

Task: Research the origin of Thai curry, typical
ingredients and flavours. Compare Thai green vs red
curry. Design your own Thai curry recipe including a
list of ingredients and method.

Identify adaptations you could make for dietary needs (e.g.
vegetarian, allergies).

Website links to help:
https://www.theblackorchid-
thaicuisine.com/post/thai-green-and-red-curry-
what-is-the-difference

3. Kitchen Brigade

Learning Outcome:
To understand the fraditional kitchen brigade

Website links to help:
https://www.cordonbleu.edu/news/what-is-the-

Pastry/Lamination

To develop knowledge and practical skills in
lamination for rough puff pastry.

Task: Research the difference between rough puff,
flaky, and full puff pastry. Create a step-by-step
diagram or storyboard showing the lamination
process.

Kitchen Brigade i i

Systemg structure and the role of key positions. Ll e s e
Task: Research the orlgms of the kitchen brigade https://www highspeediraining.co.uk/hub/kitche

system (Auguste Escoffier). Create a labelled I Uy
diagram showing the hierarchy and roles.

i Explain how the modern kitchen brigade may differ
in a small vs large establishment.
4. Rough Puff Learning Outcome: Website links to help:

https://sallysbakingaddiction.com/rough-puff-
ast

Take it Further:
Explain why lamination is important for
texture and quality.

Learning Outcome:

To understand the structure of the hospitality
brigade and its role in front of house operations.
Task:

Research the roles and responsibilities of key
hospitality brigade members (e.g. maitre d’,
sommelier, commis waiter). Create a fact file or
diagram.

Compare how the hospitality brigade differsin a
fine dining restaurant vs a café.

Website links to help:
https://goldstarrecruit.co.uk/tips-and-
tricks/foh-vs-boh-roles/

chrome-
extension://efaidnbmnnnibpcajpcglclefind
mkaj/https://resource.download.wjec.co.u
k/vic/2021-22/el21-22_14-18c/wjec/1-1-
2_types-of-employment-roles-and-
responsibilities.pdf
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6. Sausage Plait

Learning Outcome:

To apply practical skills in shaping, filing and
presentation of a sausage plait.

Task: Research different types of fillings and
decorative techniques for sausage plaits. Design
your own plait, labelling ingredients, shaping
technique, and presentation ideas.

Suggest vegetarian or vegan alternatives.

Website links to help:
https://www.easypeasy-
lemonsqueezy.co.uk/easy-sausage-plait/

7. Housekeeping in
the Hospitality
Industry

Learning Outcome:
To understand the role of housekeeping in

maintaining standards and customer satisfaction.

Task:

Research the responsibilities of the housekeeping
department in hotels (e.g. cleaning procedures,
linen, maintenance). Create a checklist or
infographic.

Explain why housekeeping is critical for hygiene
ratings and reputation.

Website links to help:
https://www.foodnhotelasia.com/glossary/horec

a/housekeeping/

https://omnifm.com/housekeeping-the-
heartbeat-of-hotel-operations-and-guest-

satisfaction/

Learning Outcome:

To understand different job roles within the
hospitality and catering industry.

Task:

Create a table comparing Front of House vs Back of

House roles, listing responsibilities, examples, and
required skills.

Website links to help:
https://gingerhospitality.co.uk/the-synergy-
between-front-of-house-and-kitchen-brigades/

Take it Further:

Choose one role from each category and
research qualifications, career progression,
and typical work environment.
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