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Menu Planning
leading to 

Level 4 QQI  

Menu Planning 4N0627

Introduction

This programme module may be delivered as a standalone module leading to certification in a QQI minor award. It may also be delivered as part of an overall validated programme leading to a Level 4 QQI Certificate. 
The teacher/tutor should familiarise themselves with the information contained in Laois and Offaly ETB’s programme descriptor for the relevant validated programme prior to delivering this programme module.

The programme module is structured as follows:

	1. Title of Programme Module

	2. QQI Component Title and Code

	3. Duration in hours

	4. Credit Value of QQI Component

	5. Status

	6. Special Requirements

	7. Aim of the Programme Module

	8. Objectives of the Programme Module

	9. Learning Outcomes

	10. Indicative Content

	11. Assessment

a. Assessment Technique(s)

b. Mapping of Learning Outcomes to Assessment Technique(s)

c. Guidelines for Assessment Activities

	12. Grading

	13. Learner Marking Sheet(s), including Assessment Criteria


Integrated Delivery and Assessment
The teacher/tutor is encouraged to integrate the delivery of content where an overlap between content of this programme module and one or more other programme modules is identified. This programme module will facilitate the learner to develop language, literacy and numeracy skills relevant to the themes and content of the module. 
Likewise the teacher/tutor is encouraged to integrate assessment where there is an opportunity to facilitate a learner to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module. The integration of the delivery and assessment of level 4 modules in handling food hygienically and this module is an example.
Structured communication and teamwork is encouraged between the teacher/tutor delivering this programme module and the language, literacy, numeracy and learning support teacher/tutor, as appropriate, to facilitate the learner in completing the programme module and achieving certification in the award.

Indicative Content

The indicative content in Section 10 does not cover all teaching possibilities. The teacher/tutor is encouraged to be creative in devising and implementing other approaches, as appropriate. The use of examples is there to provide suggestions. The teacher/tutor is free to use other examples, as appropriate. The indicative content ensures all learning outcomes are addressed but it may not follow the same sequence as that in which the learning outcomes are listed in Section 9. It is the teacher’s/tutor’s responsibility to ensure that all learning outcomes are included in the delivery of this programme module.
1. Title of Programme Module
Menu Planning

2. Component Name and Code 

Menu Planning


3. Duration in Hours

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


4. Credit Value

10 Credits 


5. Status
This programme module may be compulsory or optional within the context of the validated programme. Please refer to the relevant programme descriptor, Section 9 Programme Structure


6. Special Requirements

None

7. Aim of the Programme Module

This programme module aims to inform the learner of all the factors, nutritional, religious, ethnic etc. that inform balanced menu planning

8. Objectives of the Programme Module

· To give the learner an understanding of the history, development and range of menus used in the catering industry and at home.

· To give the learner an understanding of the nutritional factors influencing menus planning, with reference to seasonality, locality and ethnicity.
· Identify menu items and ingredients relevant for a range of common special dietary needs including low calorie, low cholesterol, low glycaemic index, vegetarian, vegan, diabetic and coeliac. Identify menu items relevant for common food allergies and

Intolerances

· Outline contemporary nutritional issues related to food production, including the origins of food ingredients.  Explain the impact of storage, processing and cooking of foods on nutritional value

· To assist the learner to develop the language, literacy and numeracy skills related to the food and culinary skills area 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 4 Menu Planning 4N0627
Learners will be able to:

1. Describe the history and development of the menu

2. Describe a range of different types of menus

3. Outline the role of ethics in menu writing

4. Describe how menus reflect seasonal changes and availability of local produce

5. Explain the role of nutritional and gastronomic balance in the construction of dishes and menus

6. Describe the role of nutrients in the body and their impact on good health

7. Outline contemporary nutritional issues related to food production, including the origins of food ingredients

8. Explain the impact of storage, processing and cooking of foods on nutritional value

9. Identify menu items and ingredients relevant for a range of common special dietary needs including low calorie, low cholesterol, low glycaemic index, vegetarian, vegan, diabetic and coeliac

10. Identify menu items relevant for common food allergies and Intolerances

11. Use nutritional knowledge in menu planning.
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. Refer to the history and development of menus in Irish/British cookery, French and European cookery and the influence on culinary trends in other continents on our current diet.

2. Refer to the different menu types used in catering and in the home to include, A la Carte, Table D’hôte, breakfast, lunch and dinner including reference to seasonal and special occasion variations.  

3. Refer to the importance of religious and cultural ethics in menu planning, including lifestyle/eating patterns and economic considerations.  Refer to the influence of advertising and marketing on food choices. 

4. Refer to the importance of using foods in season and available locally in maximising the nutritional content of the foods eaten today.  Include reference to cost, air miles and storage along with the creation of local jobs.

5. Refer to the nutritional guidelines in menu planning with reference to food pyramid/food plate and balanced eating, BMR, RDAs and DVRs, the use of food composition tables, along with specific dietary requirements.  Outline the importance of a balanced diet, variety, contrast, colour and time available for preparation.

6. Describe the roles of; proteins, fats, carbohydrates, vitamins, minerals and water in the body and their influence on good health.   Refer to other factors such as age, lifestyle, gender, climate and pregnancy and lactation in menu planning.

7. Outline contemporary nutritional issues related to food production including the origins of food ingredients and the use of colourings, preservatives, flavourings, antioxidants, emulsifiers, stabilisers, and nutritional additives.  Refer to MSGs and vegetarian substitutes. 

8. Refer to the impact of storage, processing and cooking on proteins, fats, carbohydrates, water and fat soluble vitamins, minerals and water on the nutritional value of foods.  Refer to changes in colour and taste also. Refer to the importance of date stamping on processed foods and the dangers of using out of date foods.

9. Identify menu items and ingredients relevant for a range of common special dietary needs including;

· low calorie, 

· low cholesterol, 

· low glycaemic index, 

· vegetarian, 

· vegan, 

· diabetic 

· Coeliac disease. 

10.  Make reference to any new allergies and food intolerances that become common from time to time.   Refer to the common foods which cause allergic reactions to humans and to the food substitutes that can be used in their place.

11. Prepare and plan a comprehensive variety of menus to include at least all of the following, 

· breakfast 

· lunch (packed and table) 

· dinner (winter and summer) 

· 3 festive occasions 

· table d’hôte 

· a la carte 

· Based on sound nutritional principles with reference to any special dietary needs that may arise
11. Assessment
11a.
Assessment Techniques

Examination - Theory       
60%

Assignment

40%

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. Describe the history and development of the menu


	Assignment

	2. Describe a range of different types of menus


	Assignment

	3. Outline the role of ethics in menu writing


	Assignment

	4. Describe how menus reflect seasonal changes and availability of local produce


	Assignment

	5. Explain the role of nutritional and gastronomic balance in the construction of dishes and menus

	Examination - Theory       

	6. Describe the role of nutrients in the body and their impact on good health


	Examination - Theory       

	7. Outline contemporary nutritional issues related to food production, including the origins of food ingredients


	Examination - Theory       

	8. Explain the impact of storage, processing and cooking of foods on nutritional value


	Examination - Theory       

	9. Identify menu items and ingredients relevant for a range of common special dietary needs including low calorie, low cholesterol, low glycaemic index, vegetarian, vegan, diabetic and coeliac


	Examination - Theory       

	10. Identify menu items relevant for common food allergies and Intolerances


	Examination - Theory       

	11. Use nutritional knowledge in menu planning. 
	Assignment


11c.  
Guidelines for Assessment Activities

The assessor is required to devise assessment briefs and marking schemes/examination papers, marking schemes and outline solutions for the assignment and written examination.  In devising the assessment briefs/examination papers 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.

	Assignment
	40%


	This assignment should be completed in not less than 3-6 weeks.  Where this module is delivered as part of an overall award, care should be taken that learners are not overburdened with assignments at any one time of the year.   Teachers should liaise with other subject teachers to ensure that learners are given the optimum opportunity to complete work in an orderly manner.


	Learning outcomes 1-4 and 11 will be assessed through the assignment:

The learner will complete an assignment demonstrating achievement of the learning outcomes listed below:

· The history and development of the menu

· Description of a range of different types of menus

· The role of ethics in menu writing

· Description of how menus reflect seasonal changes and availability of local produce

· The use of nutritional knowledge in menu planning

Evidence for this assessment technique may take the form of written, graphic, visual or digital evidence, or any combination of these.   Any video or digital evidence must be provided in a suitable format.
All instructions for the learner must be clearly outlined in an assessment brief.



	Examination - Theory

	60%

	Learners should be given 2 hours to complete a written examination covering material of learning outcomes 5-10. 


	The short questions in the examination should cover all learning outcomes

The structured questions chosen for the examination should primarily cover learning outcomes 5-10 
· Explain the role of nutritional and gastronomic balance in the construction of dishes and menus 

· Describe the role of nutrients in the body and their impact on good health

· Outline contemporary nutritional issues related to food production, including the origins of food ingredients

· Explain the impact of storage, processing and cooking of foods on nutritional value

· Identify menu items and ingredients relevant for a range of common special dietary needs including low calorie, low cholesterol, low glycaemic index, vegetarian, vegan, diabetic and celiac

· Identify menu items relevant for common food allergies and Intolerances

Evidence for this assessment technique may take the form of a written paper.   
All instructions for the learner must be clearly outlined in the examination paper 


12. Grading

Distinction: 
80% - 100% 

Merit:

65% - 79%

Pass: 

50% - 64%

Unsuccessful:
0% - 49%

At levels 4, 5 and 6 major and minor awards will be graded. The grade achieved for the major award will be determined by the grades achieved in the minor awards.

	Menu Planning
4N0627
	Learner Marking Sheet

Assessment Technique 1

Assignment  40%


Learner’s Name: ________________________________



Note: Marks awarded must be converted to a Percentage mark on completion of marking
	Assessment Criteria


	Maximum Mark
	Learner Mark

	History and Development of the menu

	10
	

	Range of Menus


	20
	

	Role of ethics in menu writing

	20
	

	How seasonal changes and availability affect menus

	15
	

	Nutritional knowledge reflected in menu

	15
	

	Structure of the assignment 

	10

	

	Assignment Layout

	10
	

	Total Mark

	100
	

	Percentage (Total Learner Mark / 100 * 40)
	
	


NO ROUNDING OF MARKS

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 marks awarded here have been transcribed to the Summary Results Sheet

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

4N0627
	Learner Marking Sheet

Examination
60%



Learner’s Name: ________________________________



Note: Marks awarded must be converted to a Percentage mark on completion of marking
	Assessment Criteria


	Maximum Mark
	Learner Mark

	Section A: Short Answer Questions

20 short answer questions, answer 20 (marks each)

Question
1



2



3



4



5



6



7



8



9



10



11



12



13



14



15



16



17



18



19



20
	2
2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2
	

	
Subtotal
	40
	

	Section B: Structured Questions

 3 structured questions (20 marks each)

Question
1



2



3

	20
20

20
	

	Subtotal
	60
	

	Total Mark
	100
	

	Percentage (Total Learner Mark / 100* 60)
	
	


NO ROUNDING OF MARKS

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 marks awarded here have been transcribed to the Summary Results Sheet

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