Laois and Offaly ETB



Laois and Offaly ETB
Programme Module for 

Food Choice & Health 

leading to 

Level 2 QQI  

Food Choice & Health M2H16
1. Title of Programme Module

Food Choice and Health

2. Component Name and Code 

Food Choice and Health M2H16 

3. Duration in Hours

50 (typical learner effort, to include both directed and self-directed learning)

4. Credit Value

5 credits

5. Status

Optional 

6. Special Requirements

The Provider must have access to a fully equipped kitchen in compliance with health and safety requirements and current regulations.

7. Aim of the Programme Module

This programme module aims to provide the learner with an understanding of nutrition and an ability to demonstrate the preparation of nutritious meals. 

8. Objectives of the Programme Module

· To gain an understanding of a balance healthy diet

·  To develop an awareness of food safety and hygiene


·  To plan, prepare and serve a number of healthy meals


· To assist the learner to develop the language, literacy and numeracy skills related to Food Choice and Health through the medium of the module themes and content

· To enable the learner to take responsibility for his/her own learning.
9. Learning Outcomes of Level 2 Food Choice and Health M2H16

Learners will be able to:

1. Sort familiar foods according to food group, e.g. fruit/vegetable, meat/fish, dairy


2. Describe typical foods and drinks associated with a well-balanced diet


3. List common consequences of good diet e.g., healthy heart, strong bones, clear skin, dental health


4. Participate in the preparation of healthy meals, e.g. breakfast and lunch /dinner


5. Identify common safe practices associated with food preparation and storage, e.g. separating raw/cooked meat in a domestic fridge


6. Demonstrate appropriate food hygiene and safety practices
10. Indicative Content 

This section provides suggestions for programme content but is not intended to be prescriptive. The programme module can be delivered through classroom based learning activities, group discussions, one-to-one tutorials, field trips, case studies, role play and other suitable activities, as appropriate.
1. Explore with the learner the Food Pyramid 

· Identify the different food groups

· Recognise the daily allowances for each food group

· Discuss portion sizes

2. Describe a balanced diet

· List a range of food associated with healthy eating

· Explore the concept of the Eat Well plate

· Discuss food and drinks high in fat and/or sugar.

· Discuss the recommended units of alcohol for men and women

3. Discuss the effects of healthy eating on the body to include:

· The heart

· The bones

· The skin

· Dental Health

· The Digestive System
4. Explore safe practices in food preparation and storage to include:

· Personal hygiene

· Hand washing

· Clothing (aprons, footwear, blue plasters)

· Jewellery

· Hair

· Nails

· Safe food preparation

· Chopping boards

· Food storage

· Work surfaces

· Waste disposal

· Kitchen cloths

· Safety signs

5. Learners must complete a number of tasks to include:

· Correct personal attire

· Thorough hand washing

· Correct storage of food

· Preparing a work surface

· Safe handling of food

6. Using safe practices assist the learner to prepare two healthy meals:

· Plan healthy menus

· List ingredients

· Prepare raw ingredients

· Follow instructions on recipe

· Check temperature of food

· Assemble cooked ingredients (strain, take out of oven using oven gloves)

· Serve meal at appropriate temperature

11. Assessment

11a. Assessment Techniques

Collection of Work
100%

11b. Mapping of Learning Outcomes to Assessment Techniques
In order to ensure that the learner is facilitated to demonstrate the achievement of all learning outcomes from the component specification; each learning outcome is mapped to an assessment technique(s). This mapping should not restrict an assessor from taking an integrated approach to assessment.
	Learning Outcome
	Assessment Technique

	1. Sort familiar foods according to food group, e.g. fruit/vegetable, meat/fish, dairy
	Collection of Work



	2. Describe typical foods and drinks associated with a well-balanced diet
	Collection of Work

	3. List common consequences of good diet egg, healthy heart, strong bones, clear skin, dental health
	Collection of Work

	4. Participate in the preparation of healthy meals, eg breakfast and lunch /dinner
	Collection of Work

	5. Identify common safe practices associated with food preparation and storage, e.g. separating raw/cooked meat in a domestic fridge
	Collection of Work

	6. Demonstrate appropriate food hygiene and safety practices
	Collection of Work

	7. List common consequences of good diet e.g., healthy heart, strong bones, clear skin, dental health
	Collection of Work


11c.  Guidelines for Assessment Activities
The assessor is required to devise assessment briefs for the collection of work.  In devising the assessment briefs, care should be taken to ensure that the learner is given the opportunity to show evidence of achievement of ALL the learning outcomes. Assessment briefs may be designed to allow the learner to make use of a wide range of media in presenting assessment evidence, as appropriate. Quality assured procedures must be in place to ensure the reliability of learner evidence.

	Collection of Work
	100%

	The collection of work may be produced throughout the duration of this programme module

	
The learner will compile a portfolio which demonstrates the ability to:

· Sort familiar foods into groups

· Describe a well-balanced diet

· List four effects of healthy eating

· List a range of safe food hygiene and food preparation practices 

· Demonstrate some safe food hygiene and food preparation practices

· Participate in the preparation of some healthy meals

Evidence for this assessment technique may include:  photographs, video or audio recorded on cell phones or similar devices, drawings, sketches, collages or diary records.

All instructions for the learner must be clearly outlined in an assessment brief.




12. Grading

The achievement of awards at Levels 1-3 are graded as follows:

Successful indicates that the learner has achieved all the learning outcomes, within a narrow range of predictable and structured contexts.

Referred indicates more learning is required to enable satisfactory achievement of one or more learning outcomes.

	Food Choice and Health

M2H16
	Learner Marking Sheet

Collection of Work 100%


Learner’s Name: ________________________________

	Learning Outcome
Learners will be able to:
	LO

()
	Evidence/ Explanatory Note

	1. Sort familiar foods according to food group, e.g. fruit/vegetable, meat/fish, dairy
	
	

	2. Describe typical foods and drinks associated with a well-balanced diet
	
	

	3. List common consequences of good diet e.g. healthy heart, strong bones, clear skin, dental health
	
	

	4. Identify common safe practices associated with food preparation and storage, e g separating raw/cooked meat in a domestic fridge
	
	

	5. Demonstrate appropriate food hygiene and safety practices
	
	

	6. Participate in the preparation of healthy meals, e.g. breakfast and lunch /dinner
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