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Laois and Offaly ETB
Programme Module Descriptor for

Nutrition

leading to

Level 3 QQI Component: Nutrition and Healthy Options 3N0887
Please note the following prior to using this programme module descriptor:

· This programme module is part of an overall programme called Essential Skills which leads to the Level 3 QQI Certificate in General Learning 3M0874

· Nutrition is an optional programme module for Learners wishing to achieve the Level 3 QQI Certificate in General Learning 3M0874

· Upon successful completion of this programme module a Learner will achieve 10 credits towards the Level 3 QQI Certificate in General Learning

· A Learner needs to achieve a minimum of 60 credits to achieve the Level 3 QQI Certificate in General Learning

· Teachers/Tutors should familiarise themselves with the information contained in Laois and Offaly ETB’ programme descriptor for Essential Skills prior to delivering this programme module

· In delivering this programme module Teachers/Tutors will deliver class content in line with the Indicative Content included in this programme module

· In assessing Learners, Teachers/Tutors will assess according to the information included in this programme module

· Where overlap is identified between the content of this programme module and one or more other programme module(s), Teachers/Tutors are encouraged by Laois and Offaly ETB to integrate the delivery of this content

· Where there is an opportunity to facilitate Learners to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module, Teachers/Tutors are encouraged by Laois and Offaly ETB to integrate assessment.

	Programme Module
	Award 

	Title of Programme Module

Nutrition

	Component Name and Code 

Level 3 Nutrition and Healthy Options 3N0887

	Duration in Hours of Programme Module

50 hours

	Award Type

Minor

	Status of Programme Module

Optional 
	Credit Value

5 credits

	Special Requirement

The Provider must have access to a fully equipped kitchen in compliance with health and

safety requirements and current regulations


	Aims and Objectives of the Programme Module
This programme module aims to equip the learner with an introductory knowledge of nutrition, the skills to prepare a limited range of nutritious meals and an ability to provide for special dietary needs.
Objectives:

· To promote and encourage good practice in respect of selection of food products and their handling and storage

· To spark the Learner’s curiosity about the origins of food, its nutritional value and how it is processed

· To develop competencies, skills and knowledge to support the creation of safe and efficient practices when working with food and kitchen utensils



	Learning Outcomes of Level 3 Nutrition and Healthy Options 3N0887
Learners will be able to:

1. Explain the basic principles of food safety and associated legislation

2. Explain the role of nutrients in the body and the concept of a balanced diet

3. Describe the human digestive process 

4. List common dietary disorders 

5. Discuss contemporary nutritional issues related to food production

6. Identify ingredients relevant to special dietary needs to include low calorie diets, low cholesterol diets, nut and other allergies, vegetarians, diabetics and coeliacs 

7. Describe the impact of purchasing, storage, preparation and cooking on nutritional value 

8. Demonstrate the versatility of vegetables, as an accompaniment to meat and fish dishes, or as a well-balanced stand-alone meal 

9. Prepare a limited range of varied and palatable meals for vegetarians.


	Indicative Content and Programme Outcomes

Explore with the Learner the basic principles of food safety, for example:

· separate raw and cooked foods to prevent cross contamination

· handle, prepare, and store food in ways that prevent food-borne illness

· adhere to Irish food safety standards 

· cook foods for the appropriate length of time and at the appropriate temperature to kill pathogens

· store food at the proper temperature

· use safe, clean water and raw materials

Identify for the Learner the authorities and agencies involved in food safety and their role or function, for example:

· Food Safety Authority of Ireland (FSAI) – functions include: taking all reasonable steps to ensure that food produced, distributed or marketed in Ireland meets the highest standards of food safety and hygiene reasonably available 

· Bord Bia (the Irish Food Board) - role is promoting Irish produced foods on the international market

· National Dairy Council (NDC) - role is promoting a sustainable dairy industry in Ireland and educating consumers on the role of dairy in their lifestyles

· Department of Agriculture, Fisheries and Food – functions include: monitoring and controlling aspects of Food Safety Regulation of the agriculture, fisheries, and food industries and providing support services to Agriculture, Fisheries, Food and Forestry


Identify for the Learner relevant food safety legislation and regulations, for example:

· European Communities (Certain Contaminants in Foodstuffs) Regulations, 2010  

· European Communities (Food and Feed Hygiene) Regulations 2009

· European Communities (General Food Law) Regulations 2007 

· Regulation (EC) No 1333/2008 (OJ L354, p16, 31/12/2008) of the European Parliament and of the Council of 16 December 2008 on food additives

· Irish food safety legislation, EU Regulations, EU Directives, etc. 

· HACCP as a food industry standard

Explore with the Learner the information that must be included on a label in order that the consumer is not misled, for example:

· name under which the product is sold 

· list of ingredients quantity of certain ingredients 

· net quantity 

· date of minimum durability, best before, use by, display until, etc

· any special storage instructions or conditions of use 

· name or business name and address of the manufacturer or packager, or of a seller within the European Union 

· place of origin of the foodstuff if its absence might mislead the consumer to a material degree 

· instructions for use where necessary 

· beverages with more than 1.2% alcohol by volume must declare their actual alcoholic strength

Explain for the Learner the role of the following nutrients in the body, to include:

· Fats for energy storage, provision of essential fatty acids, facilitate the absorption of fat soluble vitamins

· Carbohydrates as a source of energy

· Protein to build blocks for the generation and repair of cells, energy

· Vitamins, have diverse functions including hormone-like functions, as regulators of mineral metabolism, regulators of cell and tissue growth, antioxidants, as precursors for enzyme cofactors, that help enzymes in their work, promote health, thirteen vitamins are presently universally recognised

· Minerals to helping your body grow, develop, and stay healthy, to perform many different functions — from building strong bones to transmitting nerve impulses, some minerals are used to make hormones or maintain a normal heartbeat
· Water to allow cells to function properly and to replace water lost through respiration and perspiration

Explore with the Learner the concept of a balanced diet, to include:

· how eating affects, us, for example, it can help us to feel good, look our best and stay at a healthy weight

· how a healthy, balanced diet can reduce the risk of heart disease, diabetes, osteoporosis and some cancers

· how a balanced diet includes combining several different types of foods, from each of the main food groups and in the right amounts so your body gets all the nutrients it needs while maintaining a healthy weight

· the main food groups include:

· bread, rice potatoes, pasta and other starchy foods 

· fruit and vegetables

· milk, cheese and yoghurt

· meat, fish, eggs, beans and other non-dairy sources of protein

· foods and drinks high in fat and/or sugar

· the Food Pyramid in the Republic of Ireland and in Northern Ireland the Eat Well plate is used

· the recommended daily allowance of nutrients and calories

Describe for the Learner the human digestive process, for example:

· the human digestive system is a complex series of organs and glands that processes food

· the digestive process begins in the mouth where food is partly broken down by the process of chewing and by the chemical action of salivary enzymes

· the oesophagus is a long tube that runs from the mouth to the stomach and it uses rhythmic, wave-like muscle movements (called peristalsis) to force food from the throat into the stomach

· the stomach is a large, sack-like organ that churns the food and mixes it with gastric acid 

· the duodenum is the first part of the small intestine, followed by the jejunum and then the final part of the small intestine, the ileum. In the small intestine, bile (produced in the liver and stored in the gall bladder), pancreatic enzymes, and other digestive enzymes produced by the inner wall of the small intestine help in the breakdown of food.

· the large intestine is where some of the water and electrolytes are removed from the food and many microbes (bacteria like Bacteroides, Lactobacillus acidophilus, Escherichia coli, and Klebsiella) in the large intestine help in the digestion process. 

· the end of the process is where solid waste is stored in the rectum until it is excreted via the anus

Explore with the Learner common dietary disorders they may have heard of, for example:

· food intolerance

· food allergies

· diabetes

· stomach ulcers

· crohnes disease

· obesity

· osteoporosis

· malnutrition

Identify ingredients relevant to special dietary needs, to include:

· low calorie diets, for example, low fat, sugar free

· low cholesterol diets, for example, benecol spreads, low fat yogurt, fat free

· nut and other allergies, for example, nut products, products made in environments that are not nut free, and for other allergies: dairy free, wheat free, yeast free, egg free

· vegetarians, for example, ovo-lacto, pesco, vegan and associated special dietary needs 

· diabetics, for example, sugarfree  

· coeliacs, for example, gluten free 

Discuss with the Learner the commonly used food labelling symbols or information, used to guide consumers when purchasing food items, for example:
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International Food Irradiation Symbol
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 Coeliac
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 Food quality marks

· Low calorie

· Contains allergens such as nuts, daily, eggs

Discuss with the Learner contemporary nutritional issues related to food production, for example:

· Genetically modified foods

· Organic foods

· Processed foods

· Additives for example, preservatives, colours, flavours

· The use of battery hens 

· Free range eggs

· Fortified foods

· High fibre foods

· Locally produced foods

· Food miles

· Raw food movement

Explore with the Learner the impact of purchasing on nutritional value, for example:

· By buying fresh items they will have a longer shelf life and have the nutritional values maintained

· By buying food that is within its best before date will ensure better nutritional values

Explore with the Learner the impact of storage on nutritional value, for example:

· damage to packaging might affect the nutritional value of foods, for example, burst packaging, dented canned goods, popped jar seals

· the correct storage of raw and cooked meats, dairy produce, dry stores, tinned goods will affect the nutritional value of those foods

· using the fridge or freezer to store some items – explore the star symbols for refrigeration, ice boxes and freezers

· different storage options may affect food nutritional values, for example, refrigeration, air tightness, exposure to daylight/sunlight, exposure to constantly changing temperatures

Explore with the Learner the impact of preparation on nutritional value, for example:

· chopping and exposing food to air may affect the nutritional values

· the temperature of the room where food is being prepared may affect the food

Explore with the Learner the impact of cooking on nutritional value, for example:

· the temperature, the cooking method and the length of time used to cook food can affect its nutritional values

Discuss with the Learner the versatility of vegetables in a balanced diet, for example:

· as an accompaniment to meat, fish or as a stand-alone meal

· as a snack

in a smoothie

· in soups

· as an ingredient in baking, for example, carrot cake

· hors d’oeurves

· in chutneys/pickles/marmalade

· in salads 

Explore with the Learner any issues relating to a vegetarian diet, for example:

· the inclusion of sufficient protein and certain minerals

· is the diet balanced?

Plan with the Learner a range of meals/dishes suitable for vegetarians

Prepare with the Learner a range of meals for vegetarians

In preparing these meals, facilitate the Learner to: 

· demonstrate good personal hygiene practices, for example:

· list guidelines for personal hygiene in the food preparation area 

· wear suitable clothing when preparing food 

· comply with other food preparation guidelines relating to person hygiene, for example, using hairnets, removing jewellery, using blue plasters on cuts/grazes identify a range of personal hygiene notices which may be displayed in the food preparation area, for example, wash hands before handling food

· demonstrate safe food preparation techniques, for example:

· washing fruit/vegetables, peeling, chopping, grating, crushing, 

· use different or colour coded chopping boards for different foods

· demonstrate safe food storage techniques

· clean work surfaces, utensils and equipment 

· correct laundering of kitchen cloths 

· dispose of food and other waste correctly

· demonstrate a knowledge of general health and safety issues in the food preparation area, for example:

· awareness of safe work practices in the food preparation area, for example, how people should behave, dress, work

· awareness of safety symbols found in the food preparation area, including warning/safety/hazard symbols on chemicals, notices on appliances

· awareness of fire risks and fire safety procedures

· knowledge of which fire fighting equipment to use with different fires

· awareness of potential hazards in the food preparation area, for example, possible causes of accidents, child-proof caps, storage of chemicals, turning handles of pots inwards

· demonstrate basic first aid skills, for example, treatment of minor burns, cuts, scrapes, eye irritations

· demonstrate correct cooking skills, for example:

· demonstrate a range of food assembly techniques, for example, preparing salads, marinating food

· demonstrate a range of cooking techniques including grilling, boiling, frying, simmering, baking

· demonstrate safe and correct use of a range of kitchen utensils and equipment

· follow recipes, including, weigh and measure quantities accurately, demonstrate awareness of temperature controls/settings

· demonstrate the versatility of vegetables as a well-balanced stand-alone meal


Assessment - General Information – Level 3 Nutrition and Healthy Options 3N0887
The Assessor is required to devise assessment briefs for the Collection of Work and Skills Demonstration.  In devising the assessment briefs, care should be taken to ensure that the Learner is given the opportunity to show evidence of ALL learning outcomes.

	Mapping Each Learning Outcomes to an Assessment Technique

	Learning Outcome
	Assessment Technique

	1. Explain the basic principles of food safety and associated legislation
	Collection of Work 



	2. Explain the role of nutrients in the body and the concept of a balanced diet
	Collection of Work

	3. Describe the human digestive process 
	Collection of Work

	4. List common dietary disorders 
	Collection of Work

	5. Discuss contemporary nutritional issues related to food production
	Collection of Work

	6. Identify ingredients relevant to special dietary needs to include low calorie diets, low cholesterol diets, nut and other allergies, vegetarians, diabetics and coeliacs 
	Collection of Work

	7. Describe the impact of purchasing, storage, preparation and cooking on nutritional value 
	Collection of Work

	8. Demonstrate the versatility of vegetables, as an accompaniment to meat and fish dishes, or as a well-balanced stand-alone meal 
	Skills Demonstration

	9. Prepare a limited range of varied and palatable meals for vegetarians
	Skills Demonstration


Grading
At Level 3 a Learner is graded as Successful or Referred. 

Successful means that ALL the learning outcomes from the Component Specification have been demonstrated to an appropriate standard in the Learner’s portfolio of assessment.

Referred means that the portfolio of assessment needs further work by the Learner before s/he can demonstrate the standard and achieve certification from QQI.

Specific Information Relating to the Assessment Techniques

The Assessor is required to devise assessment briefs for the Collection of Work and Skills Demonstration.  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 learning outcomes.
	Collection of Work 
	80%

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

	The Learner will include evidence of the following in a collection of work:

· A information leaflet/poster that reflects a food safety issue or a legislative requirement governing food safety

· A chart/multimedia presentation that demonstrates the role of nutrients in the body

· An explanation of the food pyramid

· An explanation of the human digestive process

· A list of a minimum of 5 common dietary disorders

· An understanding of a minimum of 5 current nutritional issues related to food production

· A chart documenting the foods that can and cannot be eaten by people with special dietary requirements, to include:

· Low calorie diets

· Low cholesterol diets

· Diets free from nuts and other allergens

· Vegetarian diets

· Diabetic diets

· Diets for coeliacs

· An understanding of the impact of the following on the nutritional value of food:

· Purchasing

· Storage

· Preparation

· Cooking 

The collection of work may include charts, work sheets, diagrams, cloze tests, multiple choice statements, records, observations, descriptions or other appropriate evidence in graphic, written, audio and audiovisual form, or a combination of these. 


	Skills Demonstration  
	20%

	The Learner will complete a skills demonstration at an appropriate interval during the programme

	The Learner will complete a number of skills demonstration, requiring him/her to complete the following tasks:

· showing the versatility of vegetables, as an accompaniment to meat and fish dishes, or as a well balanced stand-alone meal 

· planning and preparing a limited range of meals suitable for vegetarians

In completing the skills demonstration the Learner will include evidence of the following tasks:

· planning for the use of vegetables in a range of meals – either as an accompaniment to meat and fish dishes or as a stand-alone meal

· preparation of a minimum of 5 dishes with vegetables as the main ingredient and suitable for vegetarians

· cooking and serving the dishes 


In preparing and cooking the vegetarian meals the Learner will also demonstrate: 

· good personal hygiene practices

· safe food preparation techniques

· knowledge of general health and safety issues in the food preparation area in the kitchen

· correct cooking skills

Assessment evidence such as records, observations and descriptions may be submitted in graphic, written, audio and audio-visual form, or a combination of these.

The evidence of the skills demonstration may also include support materials such as recipes, time plan, checklist, diagrams, or other appropriate evidence. 


	Nutrition and Healthy Options 3N0887
	Learner Marking Sheet


Learner’s Name: ______________________________________________

	Learning Outcome

Learners will be able to:
	Assessment Criteria

Evidence of the following is included in the assessment portfolio:
	Evidence 
Please indicate clearly where evidence is to be found (eg “Section 4 of Portfolio”)

	1. Explain the basic principles of food safety and associated legislation
	· Explain the basic principles of food safety 

· Explain the basic principles of food safety legislation
	

	2. Explain the role of nutrients in the body and the concept of a balanced diet
	· Identify the nutrients required by the body

· Explain the role of nutrients in the body 

· Explain the concept of a balanced diet
	

	3. Describe the human digestive process 
	· Identify the organs involved in the human digestive process

· Describe the human digestive process

· Identify where different nutrients are digested/absorbed
	

	4. List common dietary disorders 
	· Identify 5 common dietary disorders
	

	5. Discuss contemporary nutritional issues related to food production
	· Describe 5 current nutritional issues related to food production
	

	6. Identify ingredients relevant to special dietary needs to include low calorie diets, low cholesterol diets, nut and other allergies, vegetarians, diabetics and coeliacs 


	· Identify ingredients relevant to special dietary needs, to include:

· low calorie diets 

· low cholesterol diets 

· nut and other allergies

· vegetarians 

· diabetics 

· coeliacs
	

	7. Describe the impact of purchasing, storage, preparation and cooking on nutritional value 


	· Describe the impact of purchasing on the nutritional value of food 

· Describe the impact of storage on the nutritional value of food 

· Describe the impact of preparation on the nutritional value of food 

· Describe the impact of cooking on the nutritional value of food 
	

	8. Demonstrate the versatility of vegetables, as an accompaniment to meat and fish dishes, or as a well-balanced stand-alone meal 
	· Demonstrate the versatility of vegetables, as 

· an accompaniment to meat and fish dishes

OR

· a well-balanced stand-alone meal 
	

	9. Prepare a limited range of varied and palatable meals for vegetarians


	· Plan a limited range of varied and palatable meals for vegetarians

· Demonstrate safe and correct food preparation skills in preparing a limited range of varied and palatable meals for vegetarians

· Demonstrate the use of food preparation/kitchen utensils and equipment

· Demonstrate good personal hygiene practices

· Demonstrate an awareness of health and safety issues
	


The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work
of the named learner and that the result recorded here has been transcribed to the Summary Results Sheet

External Authenticator's Signature: ..................................................................   Date: ...............................
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