NCFE CACHE Level 1 in Caring for Children
	Teacher\Department
	
	Unit
	Healthy eating for families R/601/0108

	Guided Learning Hours (GLH)
	36
	Number of Sessions
	18



	About this unit

	You will learn that all food is placed into groups which enable us to plan meals that, over a day, provide the correct amount of nutrients to meet our daily needs. This will provide us with a balanced diet. You will learn why it is so important to have a balanced diet and how eating healthily can help to prevent ill health. 
Not all people are able to eat the same foods; some are restricted by their faith, belief or customs and others by food allergies or disability. It is important to be aware of these restrictions so that you will know how to plan a balanced diet for people whatever their dietary restrictions are. 
Good hygiene is very important, when working with, preparing, serving or eating food. You will learn about the various hazards relating to working with food and how to safeguard against them.
36 GLH are delivered over 18 sessions, each session should be 2 GLH.

	Aims of the unit

	The aim of this unit is to introduce learners to the principles of a healthy diet for families and children, including groups who may have particular food restrictions.

	Learning Outcomes

	LO1      Understand the importance of a balanced diet. 
AC 1.1. List the Main Food Groups
AC 1.2. State what is meant by a balanced diet
AC 1.3. State the effects of a balanced diet on health
LO2      Know about good eating habits for families.  
AC 2.1. Outline the importance of family meal times
AC 2.2. Describe ways to encourage children to eat healthily
AC 2.3  Identify a healthy meal for children LO3 Know special food requirements for groups and individuals. 

	LO3      Know special food requirements for groups and     individuals
AC 3.1  Identify food restrictions for religious groups 
AC 3.2  Outline special dietary requirements, 
AC 3.3  Identify food allergies 
LO4      Know how to handle and store food safely
AC 4.1  Give reasons for hand washing before food preparation
  AC 4.2  State hazards of poor food storage and preparation
  AC 4.3  Identify ways to prevent cross contamination of food





	Employer engagement and enrichment

	· Invite local kitchen experts, food and nutrition representatives to give talks on diet and nutrition food hygiene.
· Invite parents in to discuss healthy family eating
· Use NHS / Local employer websites to source information

	Opportunities for embedding English, maths and digital skills

	· Range of opportunities for reading, writing, discussion, dictionary use
· Time planning re resource development
· Use of online research, using media to design resources

	Opportunities for embedding equality & diversity\PSHE

	
· Differentiated tasks 
· Opportunities for stretch and challenge
· Opportunities for students to share their lived experiences and learn from each other
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Session
	Learning outcomes
	Session Overview
	Resources
	Assessment

	1
	You must be able to:

· List the main food groups

You might also be able to:

· Categorise food into the correct food groups
	Introduce LOs                                    (5 min)

Whole group discussion – What are food groups and why are they important? Note terms, ideas and phrases on whiteboard                         .                                                        (10 min)

Tutor led delivery – on 5 Main Food groups                                   .                                                        (20 Min)

Activity 1 – Food Groups flashcards and activity sheet                                    (15 Min)

Video – Eat well                               (10 Min)





Activity 2 – Food Group Quiz           (10 min)

Tutor answers to quiz                         (5 min)
          
Activity 3 – Design Food Groups Leaflet                                         .                                                        (40 Min)

Plenary - Tutor review of learning
                                                           (5 Min)
	Whiteboard
Whiteboard Pens
Pens
Paper






Activity Sheet 1 
Activity 1 Flash cards

Eatwell Video: URL: https://www.youtube.com/watch?v=m4f7mZug_s4
Date last accessed: 15/01/2021

Activity Sheet 2
Activity Sheet 2 Answers


Activity Sheet 3
	This is a 2 hour session

AC 1.1 – List the Main Food Groups

	2
	You must be able to:

· State what is meant by a balanced diet

You might also be able to:

· Design a balanced diet

	Introduce LOs and review previous session                                   (10 min)

Introduction: What is meant by a balanced diet? Use of directed questions to encourage learners to interact, and note terms used/ideas on whiteboard.     (10 min)

Tutor led delivery: Elements of a balanced diet. Refer back to 5 food groups and deliver further depth of knowledge to include 7 components of a balanced diet     (10 min)

Video – Balanced diet                        (5 min)

Activity 1 - Balanced Diet                 (20 min) 
Tutor led discussion to review activity answers                                              (5 min)

Tutor led discussion on differences of daily intakes for men, women and children. Why is daily intake guidance important? Why different for men/women/children?   (15 min)

Activity 2 – Daily intakes for a balanced diet                                                             .                                                        (20 min)

Activity 3 – Design a daily balanced diet for : 
· A man
· A woman
· A child under 8                     (20 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper






Video: https://www.bbc.co.uk/bitesize/guides/zgvsbk7/revision/2   Last accessed 26/01/2021

Activity Sheet 1
Activity Sheet 1 Answers






Activity Sheet 2 and Activity Sheet 2 Answers


	This is a 2 hour session

AC 1.2 – State what is meant by a balanced diet

	3
	You must be able to:

· Describe the effects of a balanced diet health

You might also be able to:

· Evaluate the impact of a balanced diet on mental health

	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Tutor led introduction to the session  (5 min) 

Activity 1 – How does diet effect overall health?                                             (10 min)

Tutor led discussion to revise activity answers                                              (5 min)

[bookmark: _Hlk61603976]Activity 2 – Health benefits of a balanced diet                                                   (30 min)

Tutor led discussion to revise activity answers                                              (5 min)

Video – How to manage your mood with food                                                    (5 min)

Tutor led delivery on effects of balanced diet on mental health, to include: self esteem, mood swings, hormone imbalance, depression.                                      (20 min)

Activity 3 - Effects of a balanced  diet on mental health                                   (20 min)
                            
Tutor led discussion to review activity answers                                              (5 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper


Activity Sheet 1





Activity Sheet 2 



Video: How to manage your mood with food https://youtu.be/CSHO9VdVRfg
Last accessed 26/01/21






Activity Sheet 3 
Activity Sheet 3 Answers
	This is a 2 hour session 

AC 1.3 – State the effects of a balanced diet on health


	4
	You must be able to:

· Describe effects of a balanced diet on weight management

You might also be able to:

· [bookmark: _Hlk59174335]Appraise a range of diets and their effect on weight management

	Introduce LOs                                    (5 min)

Review of previous session               (5 min)

Introduction to the session                 (5 min) 

Online Quiz                                      (10 min)

Tutor led discussion: How does a balanced diet effect weight? Tutor to use targeted questions to support students to offer their thoughts and ideas, which should be noted on the whiteboard.                           (15 min)

Activity 1 – Calorie intakes               (15 min)

Activity 2 – Calorie quiz                    (15 min) 

Tutor led discussion to revise activity answers                                              (5 min)

Tutor led discussion: What is BMI? Body Mass Index, how it is measured and how it can be used to manage weight as part of a balanced diet. Tutor to demonstrate how to use the BMI calculator.  Tutor to use targeted questions to support students to offer their thoughts and ideas, which should be noted on the whiteboard.            (20 min)

Activity 3 – Case Studies                 (20 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper


Online Quiz: https://www.bupa.co.uk/health-information/tools-calculators/nutrition-quiz
or similar last accessed 26/01/21




Activity Sheet 1 
Activity Sheet 1 Answers
Activity Sheet 2 
Activity Sheet 2 Answers











Activity Sheet 3 
	This is a 2 hour session

AC:1.3 State the effects of a balanced diet on health


	
5
	You must be able to:

· List the five main food groups
· Define the meaning of a balanced diet
· Describe the ways the ways that a healthy balanced diet can affect a person’s health

You might also be able to:

· Review the effects of a balanced diet on health and wellbeing. 

	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Introduction to the session                 (5 min) 

CFC20 Task 1 workshop: 
Produce writing and drawings to show your understanding of a healthy, balanced diet. Students must include: 
· A list of the 5 main food groups
· The meaning of the term ‘balanced diet’ 
· Ways that a healthy balanced diet can affect a person’s health
.                                                      (100 min)

Plenary - Tutor review of learning      (5 min)


	Whiteboard
Whiteboard Pens
Pens
Paper
Creative materials 

This task is based on the Qualification Specification suggested tasks p 136 and are provided for tutors’ convenience. Please note that they are not mandatory




	This is a 2 hour session

AC 1.1 – List the main food groups 

AC 1.2 – State what is meant by a balanced diet

AC 1.3 – State the effects of a balanced diet on health



	6
	You must be able to:

· Describe the importance of family mealtimes

You might also be able to:

· Examine how family mealtimes support good eating habits

	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Introduction to the session                 (5 min) 

Tutor led brainstorming – what do we mean by family mealtimes? Does it always have to be dinner time?                                  (5 min)

Tutor led delivery on importance of family mealtimes to include: nutritional benefits, children are less fussy about food, role modelling, building family togetherness in busy day, obesity prevention.          (25 min)

Video 1 – Family mealtime facts        (5 min) 

Activity 1 – Mealtime wordsearch   (20 mins)

Tutor led discussion – what do you think the negative effects are for children who don’t have access to family meals?          (15 min)

Video 2 – The importance of eating together  .                                                        (15 min) 

Activity 2 – Discuss with your partner your experiences of mealtime and the effects this has had on you. What shared experiences do you have? What differences?     (15 min) 

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper









Video 1 - https://youtu.be/Az6xo1wy9Ek    Last accessed 26/01/21

Activity sheet 1 
    



Video 2 - https://youtu.be/1iqVLcgr5x0    Last accessed 26/01/21
	This is a 2 hour session

AC 2.1 – Outline the importance of family meal times


	
7
	You must be able to:

· Identify strategies to encourage healthy eating in children

· Produce a resource to encourage children to eat healthily 

You might also be able to: 

· Critique resources to encourage health eating in children 
	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Introduction to the session                 (5 min) 

Tutor led delivery – Importance of healthy eating for children to include: Nutrition, obesity, development, sleep, growth.
                                                         (20 min)

Activity 1 – In small groups mind map ideas, strategies and resources to encourage healthy eating in children. Once completed, share ideas together as a group      (20 min)

Activity 2 – Design a resource to encourage children to eat healthily, e.g. reward chart, place mat, cooking activity, action song.   
                                                         (60 min)

Plenary - Tutor review of learning      (5 min)

	Whiteboard
Whiteboard Pens
Pens
Paper
Large sheets of paper
Coloured pens
Craft and creative materials
	This is a 2 hour session

AC 2.2. Describe ways to encourage children to eat healthily


	
8
	You must be able to:

· Describe what a healthy diet for a child consists of
· Produce a healthy meal plan for a child for 1 day

You might also be able to:

· Evaluate the nutritional benefits of a healthy meal plan for a child
	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Introduction to the session                 (5 min) 

Tutor led delivery - The importance of a healthy diet for children, to include nutrition, health development, growth, obesity, sleep, tooth decay                                      (20 min)

Video - Too many UK children still face poor diet and nutrition - new study             (5 min)

Activity 1 – Healthy diets for children 
                                                         (15 min) 

Activity 2 – Meal planning                (60 min)

Plenary - Tutor review of learning      (5 min)

	Whiteboard
Whiteboard Pens
Pens
Paper

www.nutrition.org.uk
Last accessed 26/01/21


Video - https://youtu.be/uJbJYF7cpoc Last accessed 26/01/21

Activity sheet 1 


Activity Sheet 2 
	This is a 2 hour session

AC 2.3 Identify a healthy meal for children


	[bookmark: _Hlk61981691]9
	You must be able to:

· Describe the importance of families eating together
· Give examples of ways parents can encourage children to eat healthy food
· Produce a healthy meal for children

You might be able to 

· Appraise a healthy diet for children



	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Introduction to the session                 (5 min) 

CFC20 Task 2 workshop – 
Produce written work which will help families to understand the importance of good eating habits, Include the following: 

· A brief description of why it is important for families to eat together
· Advice to parents on ways that they can encourage children to choose healthy foods
· An example of a healthy meal for children
                                                 (100 min)

Plenary - Tutor review of learning      (5 min)

	Whiteboard
Whiteboard Pens
Pens
Paper


This task is based on the Qualification Specification suggested tasks p 136 and are provided for tutors’ convenience. Please note that they are not mandatory

	This is a 2 hour session

AC 2.1 – Outline the importance of family meals
AC 2.2 - Describe ways to encourage children to eat healthily
AC 2.3 – Identify a healthy meal for children

	10
	You must be able to:

· Identify food restrictions for Muslim and Hindu faiths

You might also be able to:

· Adapt a standard meal plan to meet the requirements for Muslim and Hindu faiths

	Introduce LOs                                    (5 min)

Tutor led review of previous session  (5 min)

Introduction to the session                 (5 min) 

Tutor led delivery – Halal foods and restrictions, meaning of halal, understanding some foods have hidden ingredients such as gelatine, Identifying restricted foods and drinks (pork, alcohol and non-halal meat). 
Hindu foods and restrictions -  lacto-vegetarian no meat, poultry or fish, no eggs, but milk products are allowed and encouraged. Beef is prohibited.      (20 min)

Activity 1 – Research fasting practices of both Hindus and Muslims. Identify when fasting takes place, the reasons for it and the rules associated with it               (30 min)

Review of Activity 1 – what have the learners found?                                (10 min)

Activity 2 – Adapting a child’s meal plan. Take your child’s meal plan from the previous session and adapt the meal suggestions to meet the requirements of a Muslim child and a Hindu child. Ensure the meals still provide all essential nutrients and food groups required by the child     (40 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper




















Activity sheet 2 from session 8
	This is a 2 hour session

AC 3.1 Identify food restrictions for religious groups 


	11
	You must be able to:

· Identify food restrictions for Judaism and Rastafarian faiths

You might also be able to:

· Adapt a standard meal plan to meet the requirements for Judaism and Rastafarian faiths

	Introduce LOs and review of previous session                                             (15 min)

Judaism: Extremely complex, restrictions on how meat is slaughtered, which animals /birds/seafood may be eaten, the part of the animal that can be eaten, who makes certain foods, combinations of foods, avoiding contamination, what can be eaten on religious holidays, and more. Many non-Jewish people prefer foods labelled kosher because they believe them to be cleaner / more strictly prepared.  Rastafarians eat foods that are cooked lightly. Meats are not eaten, canned goods are avoided, and there are some restrictions on seafood.    (20 min)

Activity 1 – Research the fasting practices of Jews and Rastafarians. Identify when fasting takes place, the reasons for it and the rules associated with the fast     (30 min)

Review - what have learners found?(10 min)

Activity 2 – Adapt a child’s meal plan. Take your child’s meal plan from the previous session and adapt the meal suggestions to meet the requirements of a Jewish child and a Rastafarian child. Ensure that the meal changes still provide all the essential nutrients and food groups required  (40 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper





















Activity sheet 2 from session 8
	This is a 2 hour session

AC 3.1 Identify food restrictions for religious groups 


	[bookmark: _Hlk61980700]12
	You must be able to:

· Identify special dietary requirements

You might also be able to:

· Select appropriate alternative food choices to meet special dietary requirements

	Introduce LOs and review of previous session                                             (15 min)

Activity 1 – In groups mind-map different special dietary requirements            (10 min)

Tutor led –  What special diets did learners discuss? Notes on white board.       (10 min) 

Tutor to deliver knowledge around the following special diets: 
  Gluten free (coeliac)   Vegan   Diabetic
 Dairy free     Vegetarian             (20 min)
            
Video – NHS Advice for Diabetes      (5 min) 

Activity 1 –  Research the dietry advice for children with type 1 diabetes           (10 min)
Tutor led review of Activity 1 – what have the learners found?                         (10 min)

Video 2 – Coeliac disease               (10 min)

Activity 2 – Research & list foods a coeliac child to avoid. Alternatives to offer? (10 min)
 
Group Activity – In small groups consider impact of a child with a special diet in a nursery. What should staff consider? How can you avoid a child eating the wrong food?                                                (20 min)

Plenary - Review of learning              (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper
Large sheets of paper
Coloured pens
Craft and creative materials







Video 1 - https://youtu.be/XGG2OnrOaCA Last accessed 26/01/21



Video 2 - https://youtu.be/SKmKPKZi_0g Last accessed 26/01/21

	This is a 2 hour session

AC 3.2 – Outline special dietary requirements

	13
	You must be able to:

· Identify 3 food allergies

You might also be able to:

· Distinguish between food allergy and food intolerance. 

	Introduce LOs                                    (5 min)
Tutor led review of previous session  (5 min)
Introduction to the session                 (5 min) 

Activity 1 – In pairs, research and discuss the difference between a food allergy and food intolerance.                              (10 min)

Tutor led discussion –  What did learners find out? Notes on white board.       (10 min) 

Video - Food allergies and intolerance: What's the difference? BBC Stories (10 min)

Tutor led delivery – Tutor to deliver knowledge around 3 allergies
  Milk          Eggs       Nuts          (30 min)
(To include importance of checking ingredients, anaphylaxis, epi-pen use, strategies to ensure safe food provision)

Activity 1 –  Write a meal plan for a child who has an egg and milk allergy. Ensure the plan meets all the nutritional require-ments & food groups for the child    (20 min) 

Activity 2 – make a leaflet to parents on why nuts cannot be brought to school in lunch boxes/playtime snacks                     (20 min)

Plenary - Tutor review of learning      (5 Min)

	Whiteboard
Whiteboard Pens
Pens
Paper






Video - https://youtu.be/KEcXoQInysI Last accessed 26/01/21

	LO3 AC 3.3 – Identify food allergies

	14
	You must be able to:

· Describe the food restrictions for people from 4 religious groups

· Give examples of special dietary requirements

· Produce a healthy meal for children

· Examine 3 common foods which cause allergic reactions for individuals. 




	Introduce learning outcomes              (5 min)

Tutor led review of previous session  (5 min)

Tutor led introduction to the session  (5 min)

CFC 20 Task 3 workshop – 
Produce an A4 poster which gives information on food restrictions for religious groups and special dietary requirements. Your poster must include: 
· The food restrictions for people from four different religious groups
· Brief description of special dietary requirements for individuals
· Three common foods which can cause allergic reactions for individuals. 

You may use pictures or drawings to illustrate your work.                        (100 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens



Paper
Art and craft materials

Task  3 CF20
This task is based on the Qualification Specification suggested tasks p 136 and are provided for tutors’ convenience. Please note that they are not mandatory

	This is a 2-hour session

AC 3.1 identify food group restrictions for religious groups
AC 3.2 – Outline special dietary requirements
AC 3.3 – Identify food allergies

	15
	You must be able to:

· Recognise the reasons for handwashing before food preparation

You might also be able to:

· Apply good hygiene practices before food preparation

	Introduce LOs                                    (5 min)
Tutor led review of previous session  (5 min)
Introduction to the session                 (5 min) 

Group discussion –mind map on when hands washed & why. How do we pick up bacteria? Note ideas on w/b            (10 min)

Tutor led delivery – importance of handwashing. To include: When to wash hands, microbiological contamination, food poisoning risks, unseen microbes, Bacteria, viruses and fungi: 
· Common Cold, Swine Flu – viruses passed between people by coughing and sneezing also from touching something that an infected person has touched.
· E-coli, Campylobacter - bacteria passed from person to person on dirty hands after going to the toilet, cause stomach cramp, sickness, diarrhoea and fever. M.R.S.A.- bacteria found on the skin and in noses
· Norovirus - highly contagious virus passed between people on dirty hands after going to the toilet or touching something that an infected person has touched, causing sickness and diarrhoea                 (20 min) 

Video - The importance of handwashing in food hygiene                                    (10 min)


Activity 1 –  Handwashing quiz        (10 min) 


Video – Correct handwashing           (5 min) 

Activity 2 –  In pairs, produce a 5 minute presentation, explaining the importance of hand hygiene in food preparation and present to the class                          (20 min)

Presentation: Each pair to present their 5 minute presentation to the rest of the group.        .                                                        (25 min)

Plenary - Tutor review of learning      (5 min)

	Pens
Paper
Art and craft materials


Whiteboard
Whiteboard Pens




















Video 1 - https://www.bbc.co.uk/bitesize/clips/z78b4wx Last accessed 26/01/21

Activity sheet 1
Activity Sheet 1 Answers


[bookmark: _Hlk62025158]Video 2 - https://youtu.be/bAwS0UslEDs Last accessed 26/01/21


	This is a 2 hour lesson

AC 4.1 Give reasons for hand washing before food preparation

	16
	You must be able to:
· State 2 hazards of poor food storage and preparation

You might also be able to:

· Compare the difference between biological, chemical, physical and allergenic hazards

	Introduce LOs and review of previous session                                             (15 min)

Tutor led delivery – safe food storage and  preparation to include: 
· Raw food separated from cooked / ready to eat food
· Raw meat at bottom of fridge
· Use of chopping boards
· Food washing
· Food coverings
· Use by dates v best before dates
· Hygiene                                         (30 min) 
     
Small group discussion – discuss and list the hazards of poor food storage and preparation                                       (10 min)
Tutor review of group activity – what did we find? What are the main hazards? 

Tutor led delivery on hazards:          (20 min) 
 Biological hazards   Chemical hazards
 Physical hazards   Allergenic hazards

[bookmark: _Hlk62020681]Activity sheet 1 – Hazards in food preparation                                       (20 min)
Tutor review of Activity 1 Answers      (5min)

Activity 2 – take the quiz!                 (15 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper




















Activity sheet 1 

Quiz
http://www.foodsafetytrainingcourses.co.uk/online-quiz accessed 26/1/2021

	LO4 AC 4.2 State hazards of poor food storage and preparation

	17
	You must be able to:

· Identify 3 ways to prevent cross contamination of food

You might also be able to:

· Apply prevention methods to avoid cross contamination of food

	Introduce learning outcomes              (5 min)

Tutor led review of previous session  (5 min)

Tutor led introduction to the session  (5 min)

Tutor led delivery  - what is cross contamination of food, to include: 
· bacterial cross-contamination
· Contamination between raw/cooked food, equipment/surfaces & from hands

Ways to avoid cross-contamination 
· Cleaning of equipment and food preparation surfaces
· use of different equipment (including chopping boards and knives) 
· handwashing 
· separating raw and ready-to-eat food 
· store raw food below ready-to-eat food in the fridge 
· separate food prep areas, storage facilities, clothing and staff for the handling of ready-to-eat food
· separate cleaning materials, including cloths, sponges and mops 
· training staff on how to avoid cross-contamination                                (25 min) 

Video 1 -  Food Hygiene Training Cross Contamination                                  (10 min)

Tutor delivery – cross contamination of allergens, to include: 
· not affected by heat
· anaphylaxis
· avoiding cross contamination
· staff training
                                                        (15 min)

Activity 1 – Produce a poster to demonstrate ways to prevent cross contamination of allergens               (30 min)

Tutor review of Activity 1 answers      (5min)

Activity 2 – review quiz!                    (15 min)


Plenary - Tutor review of learning      (5 min)

	Whiteboard
Whiteboard Pens
Pens
Paper

























Video 1 - https://youtu.be/eqoPPN63ZpY Last accessed 26/01/21















Review quiz: https://www.bbc.co.uk/bitesize/guides/zdr8y9q/test
Last accessed 26/01/21

	This is a 2 hour session

AC 4.3 Identify ways to prevent cross- contamination of food

	18
	You must be able to:

· give reasons for hand washing before food preparation
· state the hazards of poor food storage and preparation
· identify ways to prevent cross contamination of food



	Introduce learning outcomes              (5 min)

Tutor led review of previous session  (5 min)

Tutor led introduction to the session  (5 min)

CFC 20 Task 4 workshop – 
Use writing and drawings to show your knowledge about ways to handle and store foods safely. Include the following: 
· Reasons why you must always wash your hands before preparing food
· One hazard relating to food storage
· One hazard relating to food preparation
· Three ways to prevent the cross contamination of food.        (100 min)

Plenary - Tutor review of learning      (5 min)
	Whiteboard
Whiteboard Pens
Pens
Paper



This task is based on the Qualification Specification suggested tasks p 137 and are provided for tutors’ convenience. Please note that they are not mandatory

	This is a 2 hour session

AC 3.1 identify food group restrictions for religious groups

AC 3.2 – Outline special dietary requirements

AC 3.3 – Identify food allergies



image1.png




