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You must understand how risks of food contamination are avoided, including:

•  basic rules of food hygiene when preparing, cooking and serving meals

•  basic rules for food storage

•  the main sources of food contamination.
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You must learn:

•  how to plan a menu to meet a client’s needs

•  how to prepare a meal you have planned

•  how to cook a meal for clients, for example, boiling, steaming, simmering, grilling,

baking, using a microwave

•  how to serve a meal to clients.
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You must learn how to support clients who need help with their eating. This includes

knowing:

•  how to assist clients who are unable to feed themselves

•  how to assist clients with eating safely

•  how to promote client independence and maintain client dignity when assisting clients

with eating

•  how to support the client in getting into a comfortable position for eating

•  about feeding aids available to enable clients with disabilities to feed themselves

•  the rules defining the position of food on the plate of a visually impaired client.
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You must learn how to avoid risk to the health and safety of yourself and others when

planning, cooking and serving meals. You must know how to:

•  prepare yourself for preparing, cooking and serving meals

•  use kitchen utensils safely

•  clean food preparation areas

•  use cookers safely, preventing harm to yourself and others

•  serve food safely, preventing harm to yourself and others.
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In the external assessment you need to produce evidence showing your understanding of:

•  the components of a healthy diet and the effects of an unbalanced diet

•  the changing dietary needs of clients

•  the principles of food safety and hygiene at all stages of preparation and delivery

•  the principles of good practice in assisting clients with eating.

Pass

To achieve a pass your work must show:

Merit

To achieve a merit your work must show:

Distinction

To achieve a distinction your work must show:

P1 a plan for a balanced diet with a description of the

components

P2 a description of possible causes of an unbalanced diet

P3 a description of the factors that can influence dietary

intakes

P4 identification of the safe practices necessary in the

preparation, cooking and serving food

P5 a description of the principles of good practice in

assisting clients with eating

P6 your ability to plan your work.

M1 a comparison of the dietary values of different diets

M2 a description of the possible effects of an unbalanced diet

M3 discussion of the effects of unsafe food preparation,

cooking and serving practices

M4 exploration of ways of supporting a client in achieving

increased independence in eating.

D1 discussion and justification of improving the diet of

clients

D2 exploration with reasons and justification on how the

overall experience of eating can be improved for clients

in a care setting

D3 review of your own practice when assisting clients with

eating.
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Diet

Students will need to understand the need for carbohydrates, proteins, fats, minerals,

vitamins water and fibre in the right proportions and the consequences of an unbalanced diet.

Knowledge of vitamins should include the main fat and water-soluble vitamins and

deficiency diseases associated with them.

Students will need to understand the major sources of essential nutrients and how to obtain

these economically at different times of the year.

Planning menus for clients should include client choice and influences on that choice, eg

religion, culture, social responsibility.

The daily dietary needs of individuals at different life stages should take account of energy

expenditure and growth/repair requirements. Students should be able to explain how a

planned diet meets a particular client’s needs.

The effects of unbalanced diets should include illnesses and conditions affected by diets,

such as ulcers, underweight, overweight and obesity, as well as diseases associated with

dietary deficiencies, such as rickets and scurvy. The causes of unbalanced diets should

include poor planning, preparation and cooking of food, poverty, cultural restrictions

illnesses that alter the client’s view of the need for food, and practical reasons, such as ill-

fitting dentures that make some foods impossible to eat. The effects of advertising,

availability of shops and transport and peer pressure on food intake should be considered.

Knowledge of special diets should include basic information about clients who are on

specific diets related to medical conditions like diabetes, high blood pressure, high

cholesterol levels and clients who require their food in a semi-solid or liquid state (babies

toddlers, clients with difficulties in swallowing).

The carer’s responsibility for reporting on the amount and type of food eaten or not eaten and

providing support with feeding when required should also be included.

Food hygiene and storage

Students should know about essential standards of hygiene for all those involved in

preparing, cooking, serving and eating food.

Safe storage should include knowledge about the main causes of food contamination,

including practical ways of preventing contamination when storing fresh, frozen and other

types of preserved foods. Legislation, guidelines and requirements relating to this area have

been significantly influenced by European policy and practice. You should develop students’

awareness of these influences.

Supporting clients who need assistance with eating

Students also need to be able to support clients who need assistance with eating in a way that

maintains client dignity and promotes independence. They should therefore know about how

to position food on the plate of clients with visual impairments and the aids available for

food preparation and assisting with eating for those who need support.
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Cooking and serving foods

Students will need to be able to plan a menu to meet a client’s needs. They need to know

how to prepare, cook and serve a meal they have planned. Cooking methods should be

introduced as a way of preserving nutritional value and rendering foods palatable. Heating;

boiling, steaming, simmering, baking, microwaving and grilling should be covered.

The importance of serving food attractively, particularly for people who do not have a good

appetite should be stressed.

Ideally students should be able to practise planning, preparing and cooking food for

identified ‘clients’ using college/school/workplace facilities. If the student does not have

access to work experience, role play and simulation can be used to develop skills and

demonstrate skills for assessment purposes.

Students must be aware of health and safety rules and be able to carry out their tasks safely.

^ëëÉëëãÉåí=ëíê~íÉÖáÉë

This unit is assessed by an external assessment.

This unit is intended to be delivered with a practical focus, where possible through observing

or participating in the planning of diets and the preparation, cooking and serving of food in

the workplace. The meal can be as simple as a snack meal and a drink. Students must be able

to show an understanding of the underlying principles of good dietary intake.

When grading student evidence you should consider the following general qualities that

distinguish between the three grades:

•  increasing depth and breadth of understanding

•  increasing coherence, evaluation and analysis

•  increasing independence and originality.

Pass

Students should demonstrate that they can use information and basic vocational language to

plan their work to produce a diet plan for clients in care settings. Evidence should show that

the student has correctly identified the basic constituents of a balanced diet for the client and

taken into account the main factors influencing the selection of meals. Students should

understand the importance of following a prescribed diet for a client with a medical

condition requiring a special diet.

Students should show they have the knowledge to plan, prepare, cook and serve a simple two

course meal chosen from the weekly menu. Students should be able to describe how to

implement safe practice, including how they would prepare themselves for the preparation,

cooking and serving of food. In explaining how to prepare and serve the meals, students

should demonstrate that they are aware of the need to ensure that the food has been made

palatable for the client by the cooking methods and methods for presentation used. Students

must demonstrate that they are able to support clients who need assistance with eating.

Merit

To achieve a merit, students must explain how the nutritional value of a particular meal

meets the needs of a client. They must also demonstrate their understanding of the need to

work safely by explaining how the health and safety measures they would apply when

preparing, cooking and serving a meal would prevent risks to themselves and others.

Students must also demonstrate a wider range of practical skills by demonstrating the ability

to promote client independence and dignity when assisting clients with eating.
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Distinction

To achieve a distinction, students must suggest how they could improve the nutritional value

of the meals they served to their clients. The suggestions may include changing cooking

methods or changing, adding or taking away items of food or drinks.

Students are also required to reflect on the way they would assist their clients with eating and

identify how the clients’ dignity could better be maintained and independence promoted.

Suggestions could include presenting food in a more ‘ready to eat’ state, following rules for

positioning food on the plate of a client with visual impairments or using equipment to

enable the client to feed themselves rather than be assisted. Details of specialist equipment

the client could use should be given.

Students are also expected to demonstrate skills in evaluating their own performance by

identifying what they did well and what they could improve about the way they assisted their

clients with eating.

oÉëçìêÅÉë

Useful resources include diet and nutrition textbooks, CD ROMs, articles on food or diet

produced by the Education Guardian, Caring for the Sick produced by St John Ambulance,

and Health Education Council literature. Talks by visiting professional dieticians,

occupational therapists and care assistants would also make a useful contribution to the

delivery of this unit.
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This guidance highlights the most relevant Key Skills opportunities in this unit. It contains

suggestions only. You will need to check that students have produced all the evidence

required to meet part A and part B of the Key Skills specifications. Students may need to

develop additional evidence elsewhere to meet fully the requirements of the Key Skills

specifications.

Guidance is referenced in two ways:

K – keys to attainment

These are Key Skills or aspects of Key Skills which students should achieve as they meet the

vocational requirements of the units. Only part B of the Key Skill is highlighted – you will

need to check that students achieve part A.

S – signposting

These are opportunities that can be incorporated naturally into the learning programme.

APPLICATION OF NUMBER, LEVEL 2 Key Skills

Reference

When students are: They should be able to develop the following Key

Skills evidence:

•  producing a one

week diet plan for a

client in a care

setting

N2.1 Interpret information from two different sources.

N2.2 Carry out calculations to do with:

a amounts and sizes

b scales and proportion

c handling statistics

d using formulae.

N2.3 Interpret the results of your calculations and

present your findings. You must use at least one

graph, one chart and one diagram.

S

S

S

COMMUNICATION, LEVEL 2 Key Skills

Reference

When students are: They should be able to develop the following Key

Skills evidence:

•  discussing the

importance of good

planning in safely

preparing, cooking

and serving a two

course meal for a

client

•  demonstrating how

to support a client

with eating

C2.1a Contribute to the discussion about a

straightforward subject.

C2.1b Give a short talk about a straightforward subject

using an image.

S

S
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COMMUNICATION, LEVEL 2 Key Skills

Reference

When students are: They should be able to develop the following Key

Skills evidence:

•  producing a one-

week diet plan for a

client in a care

setting

•  identifying one

long-term and one

short-term effect of

an unbalanced diet

for a particular

client

C2.3 Write two different types of documents about

straightforward subjects.

S

INFORMATION TECHNOLOGY, LEVEL 2 Key Skills

Reference

When students are: They should be able to develop the following Key

Skills evidence:

•  producing a one-

week diet plan for a

client in a care

setting

IT2.1 Search for an select information.

IT2.2 Explore and develop information.

IT2.3 Present combined information for two purposes.

S

S

S

PROBLEM SOLVING, LEVEL 2 Key Skills

Reference

When students are: They should be able to develop the following Key

Skills evidence:

•  tackling problems

associated with

meeting clients’

dietary needs

•  supporting clients

who need help with

feeding

•  ensuring health and

safety

•  selecting suitable

cooking methods to

preserve nutritional

value

•  promoting appetite,

independence and

dignity

PS2.1 Identify a problem and come up with two

options for solving it.

PS2.2 Plan and try out at least one option for solving

the problem, obtaining support and making

changes to your plan when needed.

PS2.3 Check if the problem has been solved by

applying given methods, describe results, and

explain your approach to problem solving.

S

S

S
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WORKING WITH OTHERS, LEVEL 2 Key Skills

Reference

When students are: They should be able to develop the following Key

Skills evidence:

•  producing a diet

plan for a client

(consulting with

client)

•  preparing, cooking

and serving a two

course meal for a

client (with

collaboration)

•  providing support to

the client

•  planning and

implementing

planning to avoid

risk to health and

safety

WO2.1 Plan straightforward work with others,

identifying objectives and clarifying

responsibilities and confirm working

arrangements.

WO2.2 Work co-operatively with others towards

achieving identified objectives, organising tasks

to meet your responsibilities.

WO2.3 Exchange information on progress and agree

ways of improving work with others to help

achieve objectives.

S

S

S
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