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KS4 Food & Cookery Scheme of Work

CACHE Level 2 Award in Nutrition & Health Scheme of work

                      

      501/0038/5

Guided Learning Hours: 98 

                                                                                                Credit value: 12









           

Qualification purpose 

This qualification is ideal for learners who are interested in improving their understanding of nutrition and diet and their role in improving and maintaining health and wellbeing

This qualification aims to: 

· Increase understanding of the principles of healthy eating and the role in maintaining health
· Increase confidence in planning and achieving a healthy diet

· Provide an understanding of how an individual’s dietary requirements change through their life

· Raise awareness of the dietary requirements of particular individuals

· Provide an understanding of food labelling and the ability to use information from food labels

· Provide a basis for further study and/or career development
Achieving this qualification:

This qualification consists of:
	Unit number and title 
	Mandatory/Optional
	Assessment

	Unit 01

Explore principles of healthy eating
	Mandatory
	Internally assessed portfolio of evidence 



	Unit 02

Consider nutritional needs of a variety of individuals
	Mandatory
	Internally assessed portfolio of evidence 



	Unit 03

Use food and nutrition information to plan a healthy diet
	Mandatory
	  Internally assessed portfolio of evidence


Pearson BTEC L2 Award in Home Cooking Skills Scheme of work




Qualification number: 500/8020/9
     

Guided Learning Hours: 60

  








Credit : 6

Aims: 

This unit aims to give students the knowledge, skills and confidence to enjoy cooking meals at home. Students will gain understanding of how to economise when planning meals to cook at home. The unit will encourage students to transfer skills learnt to other recipes to continue cooking for themselves and their families and to inspire others by passing on their knowledge.  The unit is based on the chef Jamie Oliver’s proposition that being able to cook is an essential life skill which empowers people to make changes that have benefits to health and wellbeing.
Objectives: 
In this unit, students will develop their cooking skills by exploring recipes for nutritious meals. Each recipe is underpinned with knowledge about planning and sourcing food, hygiene and food safety. How to cook different elements of a meal to serve them at the same time are

considered in this unit. The importance of presenting food well and how this contributes to its enjoyment is reflected on in this unit. Ways to economise when shopping for ingredients and cooking meals at home are significant aspects of this unit.  

Students will demonstrate their skills by selecting recipes for a nutritious two-course meal and following the recipes to prepare, cook and present the meal.

This unit aims to give students the skills and confidence to enjoy cooking meals at home, to apply skills to new recipes to continue cooking for themselves and their families and to inspire others.

Learning outcomes and assessment criteria: 

In order to pass this unit, the evidence that the student presents for assessment needs to demonstrate that they can meet all the learning outcomes for the unit. The assessment criteria determine the standard required to achieve the unit.

	Learning outcomes
	Assessment criteria

	1 Be able to plan a nutritious, home-cooked meal using basic ingredients
	1.1 plan a nutritious two-course meal

	2 Be able to prepare, cook and present a nutritious, home-cooked meal using basic

ingredients
	2.1 select and prepare ingredients for recipes for a nutritious, two-course meal

2.2 use cooking skills when following the recipes

2.3 demonstrate food safety and hygiene throughout the preparation and cooking process

2.4 apply presentation skills when serving the meal

	3 Understand how to cook economically at home
	3.1 explain ways to economise when cooking at home

	4 Be able to pass on information about cooking meals at home from scratch
	4.1 identify ways information about cooking meals at home from scratch has been passed on to others


Unit 1 Explore Principles of Healthy Eating 
This unit starts by looking at how diet affects a person’s health.  Learners then look at how the 5 food groups contribute to a healthy diet and the role of different nutrients in maintaining health.  The final section provides learners with an understanding of healthy food preparation.
Guided Learning Hours: 38 
Credit Value: 5

Level: 2

This unit is mandatory

This unit is internally assessed

Element 1.1 How diet is linked to health – Year 10 Autumn Term 1
	Week
	NCFE

Unit

Ref
	Learning outcomes

The students should be able to define/identify/demonstrate :
	Lesson Content
	Resources and Preparation inc

Risk Assessment
	Literacy & Numeracy Links

	2
3

4

5
	1.1
1.2

1.3

1.4

1.5

1.6

1.7

1.8

1.9

1.10

1.11
	Define the term ‘healthy diet’

Describe the difference between healthy diets of adults and children

Outline the lifestyle diseases associated with an unhealthy diet

Identify the sources of energy from food

Identify the amounts of energy supplied by each source

Estimate your own Basal Metabolic Rate (BMR)

Estimate your own Physical Activity Level (PAL)

Use the finding from 1.6 & 1.7 to determine your own energy requirements

Identify factors affecting a person’s energy requirements

Outline the relationship between energy intake, energy expenditure & weight

Explain why it is important to control salt intake?
	What is healthy eating?

Why eat healthily?

Energy in food

How much energy do you need?

The energy equation

Obesity in the UK

Practical Activities:
BTEC Level 2 Home Cooking Skills
Rainbow Pasta Salad

Savoury Rice

Chocolate Chip Cookies

Fajitas

Flapjacks
	Power points
Booklets
Ingredients for practicals
General food technology equipment

Risk Assessments:
Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 1.2 Components of a healthy diet – Year 10 Autumn Term 2
	Week
	NCFE

Unit Ref
	Learning outcomes

The students should be able to define/identify/demonstrate :
	Lesson Content
	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	1
2

3
	2.1
2.2

2.3

2.4
	Identify the 5 food groups

Identify foods belonging to each of the 5 food groups

Give examples of current healthy eating advice

Describe the importance of eating a wide variety of foods to provide a healthy diet
	Achieving a healthy diet
The five food groups

A balanced diet

Practical Activities :
BTEC Level 2 Home Cooking Skills
Easy Pizza

Spaghetti Bolognese

Mini Carrot Cakes

Jambalaya

Stir-fry

Christmas Chocolate Tea Ring

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 1.3 Nutrients in food and their role in maintaining health – Year 10 Autumn Term 2/Spring Term 1
	Week
	NCFE

Unit

Ref
	Learning outcomes

The students should be able to define/identify/demonstrate :
	Lesson Content
	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	4
5

1

2

3
	3.1
3.2

3.3

3.4

3.5

3.6
	Define the term nutrients

Describe why nutrients needed by the body

Identify foods that are a good source of each nutrient

Describe the role of nutrients in maintaining health

Describe the factors that influence how much of each nutrient a person needs

Explain the importance of adequate fluid intake
	What are nutrients?
Carbohydrates

Fats

Proteins

Vitamins

Minerals

Fibre

Water

The main nutrients found in food
Practical Activities :
BTEC Level 2 Home Cooking Skills
Yeung Chow Fried Rice

Quesadillas with bbq potato wedges
American Pancakes


	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 1.4 Healthy Food Preparation – Year 10 Spring Term 1
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	4
5
	4.1
4.2

4.3
	Identify the factors to be considered when planning healthy meals

Explain how a variety of cooking methods affects the nutritional values of foods

Identify healthy food preparation methods for a range of types of foods
	Key factors to consider
Appropriate cooking methods

Preparation tips

Practical Activities :
BTEC Level 2 Home Cooking Skills
Toad in the Hole with mashed potato

Chicken and bacon pasta bake

Muffins

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Unit 2 Consider nutritional needs of a variety of individuals 
This unit encourages learners to look at how nutritional needs vary with age.  Learners gain an understanding of the special dietary requirements of vegetarians, those with certain religious beliefs and those with allergies.  They also gain and awareness of the factors that create barriers to healthy eating.

Guided Learning Hours: 35
Credit value: 4

Level: 2

This unit is mandatory

This unit is internally assesse
Element 2.1 Nutritional needs of children and young people – Year 10 Spring Term 2
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	1
2

3

4

5
	1.1
1.2

1.3

1.4

1.5

1.6

1.7

1.8
	Plan balanced meals and snacks for a day for a chosen age group

Explain why the meals and snacks chosen are appropriate

Describe the factors influencing eating patterns of various different age groups

Identify energy requirements of various different age groups

Identify the consequences of a diet lacking in iron

Outline the importance of calcium and vitamin D for bone development

Identify good food sources of key nutrients for children and young people

Outline nutritional recommendations for children and young people
	Our nutritional needs
Adult nutritional needs

How much is a serving?

Nutritional needs : 1-5 years

Key Nutrients

What about toddler meals in jars?

Nutritional needs : 5-10 years

Key nutrients

Nutritional needs : 11-18 years

Recap

Practical Activities :

BTEC Level 2 Home Cooking Skills
Bread based Pizza

Chicken and vegetable hotpot

Cinnamon rolls

Meatballs and pasta

Paella

Chocolate brownies

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 2.2 Nutritional needs of older people – Year 10 Summer Term 1
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	1
2

3

4


	2.1
2.2

2.3

2.4

2.5
	Plan balanced meals and snacks for a day for an older person

Explain how the meals and snacks chosen are appropriate for the person

Describe factors influencing energy requirements of older people

Describe reasons why older people may be at risk of malnutrition

Outline nutritional recommendations for older people
	A healthy diet for elderly people
Key nutrients

Practical Activities :

BTEC Level 2 Home Cooking Skills
Chicken Tikka masala
Quorn noodles

Blondies

Spanish sausage casserole with spicy potatoes

Moroccan chicken with flat breads

Red velvet tray bake

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 2.3 Special Dietary Requirements – Year 10 Summer Term 1/ Year 10 Summer Term 2
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	5
2

3

4
	3.1
3.2

3.3

3.4


	Explain why people have specific dietary requirements

Identify the dietary requirements of 2 religious or ethnic groups

Describe the different types of vegetarian diet

Describe precautions to take when preparing food for a person with specific dietary requirements
	Religious and Ethnic groups
Vegetarians

Allergies

Practical Activities :

BTEC Level 2 Home Cooking Skills
Thai green curry
Breaksfast muffins with hash browns

Bakewell tarts

Piri piri chicken and rice

Burger and skinny fries

Victoria sandwich cake


	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 2.4 Barriers to Healthy Eating – Year 11 Autumn Term 1
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	1
2

3

4

5


	4.1
4.2

4.3

4.4

4.5
	Outline how public confusion over healthy eating may prevent people from eating a healthy diet

Identify how costs may prevent people from choosing a balanced diet

Describe how accessibility may prevent people from choosing a balanced diet

Describe how pre-prepared and convenience foods may prevent people from choosing a balanced diet

Give examples of how individual lifestyle choices may prevent people from choosing a balanced diet
	Why not eat healthily?
Six key factors
Practical Activities :

BTEC Level 2 Home Cooking Skills

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability


Unit 3 Use food and nutrition information to help plan a healthy diet 
In this unit learners will gain an awareness of the information that is provided on food labels and how this may be used to plan a healthy diet.  They will learn the facts behind nutritional claims on food labels and will consider the advantages and disadvantages of using food additives.  In the final section learners evaluate their own diets and make recommendations for improvement.

Guided Learning Hours: 25
Credit value: 3

Level: 2

This unit is mandatory

This unit is internally assessed

Element 3.1 Food Labelling – Year 11 Autumn Term 2
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	1
2

3

4

5


	1.1
1.2

1.3

1.4

1.5


	Identify nutritional information which must be provided on food labels

Identify the guideline daily amounts of fat, sugar and salt in an adult diet

Use nutritional information from food labels to determine if each of the foods is high, low or neither in terms of fat, sugar and salt content

Use nutritional information from food labels to calculate the energy provided by fat, protein and carbohydrate in each food

Outline ways in which food label claims and descriptions may be misleading
	Introduction to food labels
Information provided on food labels

Nutrition labelling

Understanding nutrition labels

Label claims and descriptions

Meaningless terms
Practical Activities :

BTEC Level 2 Home Cooking Skills

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 3.2 Food Additives – Year 11 Spring Term 1
	Week
	NCFE

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	1
2


	2.1
2.2

2.3

2.4
	Define the term food additives

Describe the main groups of additives and their functions

Explain the benefits of food additives

Give examples of legislation surrounding the use of food additives
	What are food additives?
E numbers

Pros and cons of additives

Additives and adverse reactions

Practical Activities :

BTEC Level 2 Home Cooking Skills

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics




Element 3.3 Apply principles of healthy eating – Year 11 Spring Term 1
	Week
	NCFE 

Ref
	Learning outcomes 

The students should be able to define/identify/demonstrate :
	Lesson Content


	Resources and Preparation inc Risk Assessment
	Literacy & Numeracy Links

	3
4

5
	3.1
3.2

3.3
	Record your own food and drink intake for one week

Compare your own food and drink intake against current healthy eating advice

Outline the steps that you could take to make your diet more healthy
	Your nutritional knowledge

Fact or fiction?

Alcohol

Caffeine

Chocolate
Practical Activities :
BTEC Level 2 Home Cooking Skills

	Power points
Booklets

Ingredients for practicals

General food technology equipment

Risk Assessments:

Faculty risk assessments for specialist equipment
	English

Speaking 

Listening

Reading 

Writing

Grammar

Vocabulary

Spelling

Pronunciation

Maths

Number

Algebra

Ratio, proportion and rates of change

Geometry and measures

Probability

Statistics
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