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Mission Statement: 

 

 

♦ This is an inclusive Voluntary Aided Christian School where all faiths are valued, 

respected and celebrated in the school’s daily life. 

♦ We recognise that every student is unique and precious and we seek to develop their 

full academic, social and spiritual potential within a secure and safe community. 

♦ As an Arts College, we seek to extend the aesthetic and creative experience of young 

people in their individual journeys into adulthood. 

♦ As a Sports College with Science, we encourage all students to increase their 

participation and achievement in sport, developing an understanding of the importance 

of an active, healthy lifestyle. This is supported through learning in Science. 

 

Whole School Food Policy 

Introduction 

The King’s C.E. School is a Voluntary Aided Church of England school for eleven to nineteen year 

olds. It is our fundamental aim, through the Christian ethos of spiritual and moral values, to develop 

young people who are well-balanced and responsible citizens. 

As a Specialist Visual Arts College, also designated as a Specialist Sports College with Science, we 

are dedicated to realising the potential of all our students by providing opportunities for academic, 

creative, sporting and personal development. 

The facilities at the school are constantly improved. The staff are experienced, skilled and devoted to 

their profession and your children’s learning. We are committed to the delivery of a broad and 

balanced curriculum, relevant to the challenges of the modern world. 

The school is located approximately 3 miles from Wolverhampton City Centre, with the village of 

Tettenhall, which has various shops and food outlets, around ½ mile away. 

The school is currently engaged with the National Healthy Schools and the Building Schools for the 

Future (BSF) Programmes. 

In the academic year 2009-10, there are 913 students on roll. The average free school meal eligibility 

during 2008-09 was 18%. 

In 2006, the school installed a cashless system, to reduce perceived stigma associated with taking 

free school meals, to enable monitoring and reward of healthy food choices. 

During 2008-09, the uptake of free school meals amongst those entitled was around 80%, with an 

average spend of £1.61 of the allowance of £1.70. 

For the academic year 2009-10, the recommended allowance for a free school meal is £1.90. 

Statutory Nutritional Standards 

Further details about the statutory nutritional standards for food and drink across the whole school 

day are available at www.schoolfoodtrust.org.uk. 
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The following extract explains further the reasons behind the Government’s introduction of statutory 

nutrient-based standards, with which secondary school lunches must comply from September 2009: 

“[Young people] need the right balance of food and nutrients to develop and grow. For many [young 

people], school lunch is the main meal of the day. It is important that school lunches contain 

sufficient energy and micronutrients to promote good nutritional health in all [young people] and to 

protect those who are nutritionally vulnerable. This group includes those who are at risk of 

micronutrient deficiencies, those who are underweight and those who are overweight. 

The nutrient-based standards for school lunches aim to make the food offered healthier by: 

• increasing the vitamin and mineral content; and 

• decreasing the fat, saturated fat, non-milk extrinsic (NME) sugars and sodium (salt) content. 

There are 14 nutrient-based standards including energy. Some nutrients have minimum standards 

(because too little can be harmful) and some nutrients have maximum standards (because too much 

can be harmful). 

The standard for energy is based on an average value, rather than a minimum or a maximum value. 

An average has been used to reflect the range of energy requirements of [young people], who are all 

developing and growing at differing rates and have different levels of activity.” 

 

Date of Policy: 

September 2009 

Date of Review: 

September 2010 

Lead Person: 

The named member of staff with responsibility for food and drink provision at the school is  

Mr Terry Griffiths, Property & Contracts Manager. 

 

Signed: Date: 

 

Principal 

 

Chair of Governors 

 

Lead Person 

 

Student Representative 

 

Staff Representative 
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Rationale 

The Governors recognise the important connection between a healthy diet and a student’s ability to 

learn effectively, to achieve high standards in school and to enjoy good health. The Governors also 

recognises the role a school can play, as part of the wider community, to promote family health and 

wellbeing. 

A healthy diet is one which allows for a balance of different foods that sustain the wellbeing of the 

individual. Different lifestyles result in different dietary needs and individuals need to be aware of 

these, and the effects of different foods on their minds and bodies. 

The Governors recognise that sharing food is a fundamental experience for all people; a primary way 

to nurture and celebrate our cultural diversity; and an excellent bridge for building friendships. 

The school’s own catering team are committed to providing healthy food in schools which appeals to 

students and staff. The school is committed to providing appropriate support and training for the 

catering staff to enable them to deliver an efficient, safe and beneficial service. 

Aims 
 

1. To improve the health of students, staff and their families by helping to influence their eating 

habits through increasing their knowledge and awareness of food issues, including what 

constitutes a healthy diet and hygienic food preparation and storage methods. 

2. To ensure students are well nourished at school, and that every student has access to safe, tasty 

and nutritious food, and a safe, easily available water supply throughout the school day. 

3. To ensure that food provision in school reflects the ethical and medical requirements of 

students and staff, e.g. religious, ethnic, vegetarian, medical and allergenic needs. 

4. To make the provision and consumption of food an enjoyable and safe experience. 

5. To introduce and promote practices within the school to reinforce these aims, and to remove or 

discourage practices that negate them. 

6. To inform parents / carers and the local community about the food service provision in school. 

7. To review the formal curriculum, ensuring that information relating to food and nutrition in 

different subject areas is delivered in a consistent and up-to-date format. 

Objectives 

The overall objective is to improve the health of the entire community by teaching staff, students and 

their families ways to establish and maintain lifelong healthy eating habits. This objective shall be 

achieved through food education and skills, the food served in school and core academic content in 

the classroom. 

Following consultation with the whole school community, and in line with current statutory 

nutritional standards, the mid-morning break and lunchtime menus offer a range of nutritious and 

good value meals, a range of hot and cold foods, snacks and drinks, reflecting the cultural diversity 

of the school. 

The school will work towards ensuring that this policy is informed, accepted and embraced by: 

• Governors 

• Senior management 

• Teachers, support staff and catering staff 

• Students 

• Parents / carers 

• The school’s wider community 
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We will integrate these aims into all aspects of school life, in particular: 

• Food provision within the school 

• The curriculum 

• Pastoral and social activities 

1. The school will establish an effective structure to oversee the development, implementation 

and monitoring of this policy, and to encourage a participatory approach in meeting the 

objectives. 

2. The school will work to develop an understanding and ethos within the school of safe, tasty 

and nutritious food, through both education and example. 

3. The school will create an environment, both physical and social, conducive to the enjoyment of 

safe, tasty and nutritious food. 

4. Using the cashless system, the school will monitor students’ food choices, and encourage 

healthy eating through the use of appropriate rewards. 

Consultation Process 

This Whole School Food Policy has been developed in consultation with the whole school 

community through the use of questionnaires for students, parents / carers and staff, as well as 

school council, staff and Governor meetings. 

Responsibilities 

Since the school receives a delegated budget for school meals, the responsibility for ensuring 

compliance with national standards for food in schools rests with the Governing Body. These 

standards apply to all foods and drinks regularly provided in school. 

Food provision 

Special Dietary Requirements 

Parents / carers are responsible for notifying the school of any special dietary, cultural or religious 

needs relating to food and drink provision. 

The school’s own catering team will endeavour to make appropriate provision to cater for individual 

needs as far as reasonably possible. The school’s own catering team will ensure that students with 

food allergy and intolerance are easily identified, through the use of the cashless system, to ensure a 

safe eating experience. 

The use of food in the classroom is monitored by teaching and support staff to ensure a safe 

educational experience for students with food allergy or intolerance. 

The school will ensure that teaching and non-teaching staff have appropriate training to enable them 

to deal with issues arising from special dietary, cultural or religious needs and food allergy or 

intolerance. 

Training 

Catering staff receive regular training to ensure full compliance with statutory standards for the 

provision of safe and nutritious food in school. 

Vending 

The school’s vending provision meets the statutory standards for food and drinks across the whole 

school day. Drinks-only vending machines are located in the dining room and the Cretney building. 
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Other Non-Lunch Provision 

The school provides a mid-morning break service whereby students may purchase a range of hot and 

cold drinks and snacks, including toast, fresh fruit and sandwiches, tea, coffee and fruit juices, which 

are fully compliant with the statutory nutritional standards for food and drink across the whole 

school day. 

Students are permitted to bring snacks from home, but these must be consumed in the dining hall. 

Students are not permitted to eat or drink anything other than water in any other areas of the school. 

Information regarding food and drink choices that support a healthy, balanced diet is communicated 

to students via the curriculum and special assemblies and to parents / carers via the school 

newsletter. 

Water Provision 

Plumbed-in water coolers are provided in the dining room and Arts block. Students are encouraged 

to fill their own water bottles brought from home and have access to free, fresh, chilled water 

throughout the day. 

Students are responsible for ensuring the water bottles they use are hygienic and clean. 

Since students are encouraged to drink water throughout the day, water bottles are permitted in all 

areas of the school. 

Students using the sports facilities, including the gym, are encouraged to regularly drink water 

before, during and after exercise, as required. 

Dining Environment 

Students may not take food out of the dining room. Food brought from home must be eaten in the 

dining room. 

The dining room is occasionally used for whole school assemblies and sporting activities. Integral 

seating and table units are laid out daily for students to sit where they choose during the mid-

morning and lunchtime breaks. 

The school continuously invests in maintaining and updating the school environment. Changes to the 

dining room are carried out in consultation with students and staff. 

Students are encouraged to clear their trays to a central station, which is cleared by staff. Staff are 

responsible for wiping down the tables and clearing the dining room throughout service to maintain 

a clean, tidy and pleasant dining environment. 

Lunchtime supervision is carried out by teachers, support staff and members of the School 

Leadership Team. Students are expected to comply with the school’s Behaviour Policy throughout 

school, including the dining hall. Lunchtime supervisors will encourage and support good behaviour 

at lunchtime in accordance with the school’s Behaviour Policy. Training is provided to staff 

undertaking lunchtime supervision duties in areas such as Child Protection and Behaviour 

Management. Staff also have access to training in aspects of healthy eating via an annual “Healthier 

Eating” training programme communicated via Engage. 

The school operates a cafeteria-style service. Students are encouraged to have a school meal through 

the promotion of “meal deals” (various two-course meals and drinks, including hot and cold 

options). All hot meals and snacks are provided on a plate, with cutlery and a tray. Sandwiches are 

made fresh daily and packed in disposable containers. Students and staff are not permitted to take hot 

food or snacks out of the dining room. 
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Menus are circulated to students, parents / carers and staff at the start of the academic year. Further 

copies of the menus, including special offers and theme days, are displayed outside the dining room, 

in classrooms and are also available on request. 

The menu for 2009-10 is attached herewith, and is also available to view on the school website: 

(www.kings-wton.co.uk). 

Cashless System 

Staff and students are expected to ensure that their accounts contain sufficient credit to enable them 

to pay for their food and drinks. Students with insufficient credit may seek special permission to 

have a meal provided, at the discretion of the Property & Contracts Manager or any other member of 

the Senior Leadership Team (SLT). Students with debit balances on their accounts must endeavour 

to resolve this debit as soon as possible. 

Any queries regarding account balances must be raised at the earliest opportunity. All reasonable 

steps will be taken to address queries promptly. Students must take every precaution to safeguard 

their PIN number. The school can accept no responsibility for losses occurring as a result of 

inappropriate use of the cashless system. 

Student menu choices are routinely monitored through the cashless system. Parents / carers may 

request a print out of student account activity. The school will consult parents / carers if it considers 

that a student is not eating an adequate lunch during the school day. 

Behaviour, Rewards and Sanctions 

Student behaviour is monitored by lunchtime supervisors. Inappropriate behaviour will result in 

sanctions in line with the school’s Behaviour Policy. Students will be rewarded for good behaviour, 

also in line with the school’s Behaviour Policy. 

The school does not use food as a reward. 

Special Occasions 

The School Friends’ Association (SFA) is responsible for the provision of foods and drinks at 

special / occasional events (e.g. school disco, fundraising events, etc.). 

Although such events are exempt from the Government’s statutory standards, the SFA are 

encouraged to provide a variety of foods and drinks to support the delivery of consistent messages 

about a balanced diet. 

Every Christmas, members of the local community are invited to attend the school for a celebratory 

event, including a seasonal lunch. 

External Agencies 

The school occasionally uses external agencies to provide workshops, for example, the “Junk Food 

Roadshow”, to highlight and encourage healthy eating practices. The content of such workshops is 

appraised to ensure the delivery of consistent healthy eating messages. Providers are made aware of 

special dietary, cultural or religious needs and food allergy or intolerance amongst students taking 

part in workshops. 

Food Hygiene 

Hand-washing facilities are located in the toilet areas. 

All catering staff regularly receive training in food hygiene commensurate with their duties. In 

addition, it is planned to deliver nutrition training to catering staff. 

In the event of a food poisoning outbreak, the school’s Health and Safety Policy procedures would 

be followed. Staff regularly receive training in Health and Safety Policy procedures. 
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On-Site Policy 

Students are not permitted to leave school premises during the school day, unless to attend classes at 

our partner schools in the delivery of the extended 6
th
 form curriculum provision. 

Students may be granted leave to return home during the lunch break by their Head of Year. 

Alternatively, a permission slip signed by a parent / carer must be submitted to Student Services. 

Recycling 

The school actively encourages recycling and encourages the use of local suppliers in the provision 

of foods and drinks. 

Packed Lunches / Food Brought from Home 

Students are encouraged to use the canteen facilities provided by the school. However, students 

wishing to have packed lunches for a particular reason are expected to adhere to the school’s packed 

lunch policy. 

We aim to ensure that packed lunches brought from home and consumed in school provide students 

with healthy and nutritious food that is similar to food served in school, and to promote consistency 

between packed lunches and food provided by the school, which must adhere to the Government’s 

statutory standards. 

Packed lunches will be regularly reviewed by lunchtime duty staff. The school will contact parents if 

it is felt that a student is not eating an adequate meal at lunchtime, or if the packed lunch policy is 

routinely not adhered to. 

Our guidance applies to all students and parents providing packed lunches to be consumed within 

school or on school trips during normal school hours, beginning from September 2008: 

• The school will provide facilities for students bringing in packed lunches and ensure that free, 

fresh drinking water is readily available at all times; 

• Chilled storage facilities for packed lunches are not available. Students are advised to bring 

packed lunches in insulated bags, with ice packs where possible to stop food going off; 

• The school will ensure that packed lunch students and school meal students will be able to sit 

and eat together.  

In line with the provision of food and drinks at school, packed lunches should include: 

• At least one portion of fruit and one portion of vegetables every day; 

• Meat, fish or another source of non-dairy protein (e.g. lentils, kidney beans, chickpeas, peanut 

butter, etc.) every day; 

• Oily fish (e.g. salmon), at least once every three weeks; 

• A starch food such as any type of bread, pasta, rice, couscous, noodles, potatoes or other type of 

cereals every day; 

• A dairy food such as milk, cheese, yoghurt, fromage frais or custard every day; 

• A drink (chosen from water, still or sparkling, fruit juice, semi-skimmed or skimmed milk, 

yoghurt or milk drinks or smoothies) 

In line with the provision of food and drinks at school, packed lunches should not include: 

• Snacks, such as crisps (instead include nuts, seeds, vegetable or fruit snacks, with no added 

sugar, salt or fat. Savoury crackers or breadsticks, served with fruit, vegetables or dairy food, are 

also a good choice); 
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• Confectionery, such as chocolate bars, chocolate-coated biscuits and sweets. Cakes and biscuits 

are permitted, but students should be encouraged to eat these only as part of a balanced meal; 

• Meat products (e.g. sausage rolls, sausages, corned meat and individual pies or pasties) should 

only be included occasionally. 

The school recognises that some students may require special diets that do not allow for the 

standards to be met exactly. In this case, parents and students are encouraged to be responsible in 

ensuring that packed lunches are as healthy as possible. 

Students are asked to be aware of food allergies, particularly to nuts and peanuts. For this reason, 

students are asked not to exchange food items. 

Dissemination of the policy 

The school will write to all new and existing parents / carers to inform them of the policy via the 

school newsletter. 

The policy will be available on the school website, and available on request. 

All school staff, including teaching and catering staff, will be informed of this policy and will 

support its implementation. 

Food education 

The school educates students about the importance of eating a healthy balanced diet through the 

curriculum and extra-curricular activities detailed on the attached food in schools audit. 

Summary of Policy Statements 

♦ Free, fresh, chilled drinking water is available throughout the whole school day. 

♦ The school is committed to maximising uptake of school meals, in particular amongst students 
who are entitled to receive a free school meal. 

♦ The school is committed to seeking and acting on the feedback of students and staff, and carries 
out regular whole-school consultation with regard to food in school. 

♦ We recognise the value of a healthy diet and will consult parents if we consider that a student is 

not eating an adequate lunch during the school day. 

♦ All school staff are encouraged to use the school lunch service. 
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Please ask if you require something not on the menu. 

This menu may change due to seasonal availability of fresh produce. 

   

 

 

 

Weeks 
commencing: 

Week 
1 

Dish of the Day  
(served with vegetables 

and 
one side order) 

Dish of the Day [V] 
(served with vegetables 
and one side order) 

Vegetables Side Order 
Sweet of 
the Day 

Available 
Daily 

MON Lamb Pilaf Quorn Savoury Mince 
Broccoli 

Sweetcorn 

Naan Bread 

Brown Rice 

Bread & 
Butter 

Pudding 
with 

Custard 

TUES Spaghetti Bolognaise Lentil & Tomato Quiche Mixed Salad French Bread 

Sultana 
Sponge 
with 

Custard 

WED 
Hot Dog Sausage 

Savoury 
Shepherdess’ Pie Baked Beans 

Mashed Potato 

Jacket Wedges 

Fruit 
Crunch 
with 

Custard 

THUR Roast Lamb Mixed Bean Casserole 
Cabbage 

Carrots 

Mashed Potato 

Roast Potatoes 

Apple 
Crumble 

with 
Custard 

7 September 2009 

 

5 October 2009 

 

9 November 2009 

 

7 December 2009 

 

18 January 2010 

 

22 February 2010 

 

22 March 2010 

 

3 May 2010 

 

7 June 2010 

 

5 July 2010 

FRI Battered Cod Fillet Pizza 
Peas 

Mixed Salad 
Chips 

Banana & 
Chocolate 
Brownie 

Jacket 
Potatoes 

 

Pasta Bar 

 

Hot and 
Cold Wraps 

 

Assorted 
Sandwiches 

 

Yoghurts 

 

Fresh Fruit 

 

Homemade 
Cakes 

 

Assorted 
Hot and 

Cold Drinks 

 

Bread Rolls 
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Please ask if you require something not on the menu. 

This menu may change due to seasonal availability of fresh produce. 

 

Weeks 
commencing: 

Week 
2 

Dish of the Day  
(served with vegetables 

and 
one side order) 

Dish of the Day [V] 
(served with vegetables 
and one side order) 

Vegetables Side Order 
Sweet of 
the Day 

Available 
Daily 

MON Lamb Rogan Josh Spanish Omelette 
Cauliflower 

Mixed Salad 

Naan Bread 

Brown Rice 

Bread Roll 

Fruit 
Crumble 

with 
Custard 

TUES Minced Beef Pie Vegetable Curry 
Broccoli 

Sweetcorn 

Mashed Potato 

Couscous 

Fruit Salad 
with Ice 
Cream 

WED Lamb Meatballs Bean Goulash Mixed Salad Jacket Wedges 

Eve’s 
Pudding 
with 

Custard 

THUR Roast Pork Cheese & Potato Pie 

Parsnips 

Carrots 

Baked Beans 

Mashed Potato 

Roast Potatoes 

Fruit Flan 
with 

Custard 

14 September 2009 

 

12 October 2009 

 

16 November 2009 

 

14 December 2009 

 

25 January 2010 

 

1 March 2010 

 

29 March 2010 

 

10 May 2010 

 

14 June 2010 

 

12 July 2010 

FRI Salmon & Creamy Pasta Broccoli Bake 
Peas 

Mixed Salad 
Chips 

Chocolate 
Crunch 

Jacket 
Potatoes 

 

Pasta Bar 

 

Hot and 
Cold Wraps 

 

Assorted 
Sandwiches 

 

Yoghurts 

 

Fresh Fruit 

 

Homemade 
Cakes 

 

Assorted 
Hot and 

Cold Drinks 

 

Bread Rolls 
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Please ask if you require something not on the menu. 

This menu may change due to seasonal availability of fresh produce. 

 

Weeks 
commencing: 

Week 
3 

Dish of the Day  
(served with vegetables 

and 
one side order) 

Dish of the Day [V] 
(served with vegetables 
and one side order) 

Vegetables Side Order 
Sweet of 
the Day 

Available 
Daily 

MON Pork & Pineapple Curry Lentil & Tomato Quiche 
Cauliflower 

Mixed Salad 

Couscous 

Bread Roll 

Lemon 
Surprise 
Pudding 

TUES Shepherd’s Pie Mixed Bean Casserole 
Carrots 

Mixed Salad 
New Potatoes 

Banana 
Flan 

WED 
Hot Dog Sausage 

Savoury 
Chick Pea Dahl Broccoli 

Mashed Potato 

Couscous 

Hawaiian 
Crumble 

with 
Custard 

THUR Roast Lamb Spicy Vegetable Burgers 
Cabbage 

Mixed Salad 

Mashed Potato 

Roast Potatoes 

Cherry Pie 
with 

Custard 

21 September 2009 

 

19 October 2009 

 

23 November 2009 

 

4 January 2010 

 

1 February 2010 

 

8 March 2010 

 

19 April 2010 

 

17 May 2010 

 

21 June 2010 

 

19 July 2010 

FRI Fish Crumble Potato & Baked Bean Pie Peas Jacket Wedges 
Choc-
Orange 
Cake 

Jacket 
Potatoes 

 

Pasta Bar 

 

Hot and 
Cold Wraps 

 

Assorted 
Sandwiches 

 

Yoghurts 

 

Fresh Fruit 

 

Homemade 
Cakes 

 

Assorted 
Hot and 

Cold Drinks 

 

Bread Rolls 
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Please ask if you require something not on the menu. 

This menu may change due to seasonal availability of fresh produce. 

 

Weeks 
commencing: 

Week 
4 

Dish of the Day  
(served with vegetables 

and 
one side order) 

Dish of the Day [V] 
(served with vegetables 
and one side order) 

Vegetables Side Order 
Sweet of 
the Day 

Available 
Daily 

MON Lamb Madras 
Roasted Vegetable 

Couscous 

Cauliflower 

Green Beans 
Chapatti 

Fruit 
Charlotte 

TUES Chilli con Carne Pie Vegetable Cobbler 
Sweetcorn 

Mixed Salad 

Brown Rice 

Mashed Potato 

Pineapple 
Upside-
Down 

Cake with 
Custard 

WED Spaghetti with Meatballs Vegetable Quiche 
Coleslaw 

Mixed Salad 

Boiled New 
Potatoes 

Fruit Salad 
with Ice 
Cream 

THUR Chicken Korma Broccoli Quiche 
Carrots 

Peas 

Couscous 

Pitta Bread 

Apple & 
Blackberry 
Crumble 

with 
Custard 

28 September 2009 

 

2 November 2009 

 

30 November 2009 

 

11 January 2010 

 

8 February 2010 

 

15 March 2010 

 

26 April 2010 

 

24 May 2010 

 

28 June 2010 

FRI Tuna Pasta Cheese & Potato Pie 
Sweetcorn 

Broccoli 
Jacket Wedges 

Chocolate 
Cake 

Jacket 
Potatoes 

 

Pasta Bar 

 

Hot and 
Cold Wraps 

 

Assorted 
Sandwiches 

 

Yoghurts 

 

Fresh Fruit 

 

Homemade 
Cakes 

 

Assorted 
Hot and 

Cold Drinks 

 

Bread Rolls 
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Food Technology 

Year 8 Healthy Eating Project 

 

Project Outline 
The Government is very concerned about the number of Primary school children who are 

over-weight. 

Design Brief 
As a new Primary school canteen manager you have been asked to produce healthy main 

meals and puddings that follow the Dietary Goals. 

Task 1 
Describe in your own words what the design brief is asking you to do and why? 
 

2. Research 
• List the dietary goals. 

• Visit a supermarket and list the main course dishes and puddings on sale under the 

headings Healthy and Unhealthy. 

• Look in recipe books, magazines and on the Internet to find healthy dishes and 

pictures. Stick these in your project giving reasons for choice. 

 

3. Specification 
Using all the information gathered so far describe exactly what you have got to do in 

order to produce a healthy main meal and pudding. 

 

4. Design 
Complete for both dishes; 

• Recipe and method. 

• Flow chart 

• Reasons for choice 

• Labelled sketch 
 

5. Practical work 
Produce your dishes 

 

6. Evaluation 
• Complete star diagrams using the views of 2 different people. 

• Produce a written evaluation and suggest improvements. 

 
Week 1 

• Introduction to room/course to include Safety, Hygiene and Equipment. 

• Quiz on equipment. 
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• Discuss Healthy Eating and Balanced diet in relation to students’ own diet and 

different cultures. 

• Discuss next week’s practical lesson ie. Coleslaw Salad. 

• Write up recipe for coleslaw salad. 

 

Homework. 

Complete hazardous kitchen worksheet and get ingredients for coleslaw salad. 

 

Week 2 

• Coleslaw practical. Spot demos to complete each stage. 

• Write up method as a flow diagram 

• Star diagram analysis and oral evaluation of outcome. 

 

Homework. 

Written evaluation of Coleslaw using star diagram headings. 

Research cultural types of bread and healthy fillings. 

 

Week 3 

• Design a sandwich. Group discussion of different types of bread and fillings.  

• Use Design Brief to produce own design for a healthy sandwich. 

 

Homework. 

Get ingredients for next lesson. 

Plan own making and sequencing of practical tasks in written format. 

 

Week 4 

• Sandwich practical. 

• Present on a plate for group assessment and marking. 

• Star diagram and evaluation in pairs to compare results. 

 

Homework. 

Research work into toppings and different types of bread base. 

 

Week 5 

• Design a pizza - brainstorm toppings. 

• Draw own idea for next week’s practical lesson to develop concept of the importance 

of colour, flavour and texture in food products. 

• Write a list of ingredients with quantities for your practical. 

 

Homework. 

Prepare ingredients for next week’s practical. 

 

Week 6 

• Practical Pizza. 
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• Evaluate results. 

• Plan a day’s diet around your Pizza. 

 

Homework. 

Keep a diary for 2 days recording all the food you eat during this time. 

 

Week 7 

• Discuss healthy plate and portion size. 

• Students complete own healthy plate using diary homework. 

• Evaluate personal diet. 

 

Homework. 

Prepare ingredients for small cakes with a healthy ingredient e.g. Sunflower margarine. 

 

Week 8  

• Practical- small cakes by the All-in-one method.  

• Spot demos. Weighing and new skills. 

• Discuss use of healthy ingredients, and Quality control of results. 

 

Homework. 

Get ingredients for scones. 

 

Week 9 

• Scone practical. 

• Discuss suitable and appropriate packaging for Scones. 

 

Homework 

Find out about the effects of packaging on the environment. 

 

Week 10 

• Design and make packaging for scones. 

 

 

End of module.
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Lessons 1 – 3 Developing a standard product (i.e. biscuits) 

Lessons 1 – 2 Theory 

 All pupils to receive N/C level and target-write in planner 

Targets Learn about the function of ingredients 

 Learn how to adapt a basic recipe 

Core Level Introduction to biscuit manufacture (video) 

 Discuss the function of ingredients in a “Jammy Dodger” biscuit 

 Find out how a basic recipe can be simply adapted 

Extension Level Design a flow chart to show how they will produce own adapted biscuit 

Resources Biscuit production 

 Biscuit samples 

 Worksheet: 5.6 – Developing a standard product 

 Writing frame 

 Basic biscuit recipe 

Homework Complete A3 design sheet and prepare practical 

 

Lesson 3 Practical 

Core Level All pupils produce own design for a biscuit 

 Use of spot demonstrations to revise basic skills 

 Marking and evaluation of results 

Extension Level Recipes produced by pupils demonstrate a higher level of skill 

Homework Star Analysis of results. Hand in next week with design sheet. 

 

Lessons 4 – 5 Hazard Analysis when producing a product (i.e. lasagne) 

Lesson 4 Theory 

Targets Learn how to identify a risk and produce a control check 

 Learn how to make a lasagne 

 Investigate the function of ingredients in a sauce 

Core Level Watch a demonstration and identify hazards when making a lasagne 

 Worksheet: Flow chart showing the production of a lasagne 

Extension Level Pupils produce A3 design sheet showing cross-section of a lasagne and a HACCP 
chart 

Resources Basic recipe 

 Worksheet (Flow Chart) 

 Dem. Ingredients 

 A3 writing frame 

Homework Planning for next week’s practical 

 

Lesson 5 Practical 

Core Level All pupils produce a lasagne 

 Spot dem. to reinforce sauce making 

 Marking and evaluation of results 

Extension Level Pupils work independently following the recipe 

Homework Evaluation of results 
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Lessons 6 – 7 Quality Control (i.e. mini Bakewell tarts) 

Lesson 6 Theory 

Targets Learn about the importance of quality control when mass-producing a product. 

 Revise pastry-making and the all-in-one method 

Core Level Pupils watch and participate in demonstration of Bakewell tarts 

 Identify stages at which quality controls need to be made and why 

Extension Level Pupils produce a table showing quality control checks 

 Evaluate tarts and assess quality of product compared with a manufactured product 

Resources Basic recipe 

 Dem. ingredients 

 Bought Bakewell tarts 

Homework Planning of practical 

 

Lesson 7 Practical 

Core Level Pupils produce own batch of Bakewell tarts 

 Group evaluation of quality of products 

Extension Level Pupils evaluate in small groups the quality of the products produced 

Homework Investigate pizza toppings 

 

Lessons 8 – 9 Pizza production 

Lesson 8 Theory 

Targets Find out about the different toppings that can be used on the top of pizza and the 
function of these 

 Investigate how products are designed to satisfy the needs of different target groups 

Core Level Pupils use research work and basic pizza recipe to produce own design to suit a 
target group (i.e. teenagers) 

 Sketch and label cross section of design 

Extension level Pupils produce A3 design sheet on own design for pizza 

Resources Basic pizza recipe 

 Research material 

 Recipe books 

Homework Complete design sheet 

 Planning of next lesson’s practical 

 

Lesson 9 Practical 

Core Level Pupils produce own designs for a pizza 

 Evaluation and marking of designs 

 Spot dem. to revise rubbing-in method 

Extension Level Pupils evaluate each others’ designs to assess quality of products and suitability for 
target group 
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n
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o
o
d
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n
d
 d
ig
e
s
ti
o
n
 

 

P
ri

o
r 

K
n
o
w

le
d
g
e
 

It
 i
s
 h
e
lp
fu
l 
if
 p
u
p
ils
: 

• 
k
n
o
w
 t
h
a
t 
fo
o
d
 i
s
 n
e
e
d
e
d
 f
o
r 
a
c
ti
v
it
y
 a
n
d
 g
ro
w
th
, 
a
n
d
 t
h
a
t 
a
n
 a
d
e
q
u
a
te
 a
n
d
 v
a
ri
e
d
 d
ie
t 
is
 n
e
e
d
e
d
 t
o
 m
a
in
ta
in
 

h
e
a
lt
h
 

• 
k
n
o
w
 t
h
a
t 
m
a
tt
e
r,
 i
n
c
lu
d
in
g
 f
o
o
d
, 
c
o
n
s
is
ts
 o
f 
p
a
rt
ic
le
s
, 
e
g
 m
o
le
c
u
le
s
, 
w
h
ic
h
 c
a
n
 d
if
fe
r 
in
 s
iz
e
 

R
e
s
o
u
rc

e
s
 

• 
s
e
c
o
n
d
a
ry
 s
o
u
rc
e
s
 t
o
 e
x
p
lo
re
 t
h
e
 c
o
n
s
ti
tu
e
n
ts
 o
f 
fo
o
d
, 
e
g
 

d
ie
t 
s
o
ft
w
a
re
, 
C
D
-R
O
M
s
, 
d
ie
ta
ry
 i
n
fo
rm
a
ti
o
n
 l
e
a
fl
e
ts
, 
v
id
e
o
 

c
lip
s
 o
f 
T
V
 a
d
v
e
rt
is
e
m
e
n
ts
, 
o
th
e
r 
lit
e
ra
tu
re
, 
w
h
ic
h
 m
a
y
 

in
c
lu
d
e
 a
rt
ic
le
s
 f
ro
m
 m
a
g
a
zi
n
e
s
 

• 
a
 r
a
n
g
e
 o
f 
fo
o
d
s
tu
ff
s
 f
o
r 
te
s
ti
n
g
, 
s
u
ff
ic
ie
n
t 
to
 p
ro
v
id
e
 

s
e
v
e
ra
l 
s
a
m
p
le
s
 r
ic
h
 i
n
 e
a
c
h
 o
f 
th
e
 m
a
jo
r 
c
h
e
m
ic
a
l 
g
ro
u
p
s
 

in
 f
o
o
d
, 
in
c
lu
d
in
g
 f
o
o
d
s
 t
h
a
t 
a
re
 f
o
u
n
d
 i
n
 t
h
e
 d
ie
t 
o
f 
o
th
e
r 

c
o
u
n
tr
ie
s
 

• 
ill
u
s
tr
a
ti
v
e
 m
a
te
ri
a
l 
re
la
ti
n
g
 t
o
 a
d
v
e
rt
is
in
g
 c
la
im
s
 f
o
r 
fo
o
d
s
, 

e
g
 f
ro
m
 m
a
g
a
zi
n
e
s
 

• 
d
a
ta
b
a
s
e
 a
n
d
 s
p
re
a
d
s
h
e
e
t 
s
o
ft
w
a
re
 

• 
s
im
u
la
ti
o
n
 s
o
ft
w
a
re
 i
llu
s
tr
a
ti
n
g
 d
ig
e
s
ti
o
n
 a
n
d
 t
ra
n
s
p
o
rt
 o
f 

s
u
b
s
ta
n
c
e
s
 i
n
 t
h
e
 b
lo
o
d
 

• 
a
 c
o
lle
c
ti
o
n
 o
f 
fo
o
d
 p
a
c
k
a
g
in
g
, 
in
c
lu
d
in
g
 c
e
re
a
l 
p
a
c
k
e
ts
 

s
h
o
w
in
g
 n
u
tr
it
io
n
a
l 
c
o
n
te
n
ts
 

• 
m
e
d
ia
 r
e
p
o
rt
s
, 
m
a
g
a
z
in
e
, 
n
e
w
s
p
a
p
e
r 
a
n
d
 t
e
le
v
is
io
n
 

a
d
v
e
rt
is
e
m
e
n
ts
 r
e
la
ti
n
g
 t
o
 f
o
o
d
 a
n
d
 d
ie
t 

U
n
it
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n
d
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e
s
ti
o
n
 

In
 t
h
is

 u
n
it
 p

u
p
il
s
: 

• 
a
b
o
u
t 
d
if
fe
re
n
t 
fo
o
d
s
 a
n
d
 h
o
w
 t
h
e
y
 c
a
n
 b
e
 c
o
m
b
in
e
d
 t
o
 p
ro
d
u
c
e
 a
 b
a
la
n
c
e
d
 d
ie
t 

• 
h
o
w
 f
o
o
d
 i
s
 b
ro
k
e
n
 d
o
w
n
 b
y
 d
ig
e
s
ti
o
n
 s
o
 i
t 
c
a
n
 b
e
 u
s
e
d
 b
y
 t
h
e
 b
o
d
y
, 
fo
r 
e
n
e
rg
y
, 
g
ro
w
th
 a
n
d
 r
e
p
a
ir
 

In
 s
c
ie
n
ti
fi
c
 e
n
q
u
ir
y
 p
u
p
ils
: 

• 
c
o
n
s
id
e
r 
th
e
 e
x
te
n
t 
to
 w
h
ic
h
 e
v
id
e
n
c
e
 a
b
o
u
t 
d
ie
t 
c
a
n
 l
e
a
d
 t
o
 f
ir
m
 c
o
n
c
lu
s
io
n
s
 

• 
u
s
e
 a
 m
o
d
e
l 
to
 e
x
p
lo
re
 d
ig
e
s
ti
o
n
 

• 
u
s
e
 c
h
e
m
ic
a
l 
te
s
ts
 t
o
 i
d
e
n
ti
fy
 f
o
o
d
 t
y
p
e
s
 

• 
p
re
s
e
n
t 
a
n
d
 i
n
te
rp
re
t 
d
a
ta
 f
ro
m
 s
e
c
o
n
d
a
ry
 s
o
u
rc
e
s
 

• 
d
ra
w
 c
o
n
c
lu
s
io
n
s
 f
ro
m
 o
b
s
e
rv
a
ti
o
n
s
 a
n
d
 e
x
p
la
in
 t
h
e
s
e
 u
s
in
g
 s
c
ie
n
ti
fi
c
 k
n
o
w
le
d
g
e
 

• 
in
v
e
s
ti
g
a
te
 a
 q
u
e
s
ti
o
n
 a
b
o
u
t 
n
u
tr
it
io
n
 u
s
in
g
 s
e
c
o
n
d
a
ry
 s
o
u
rc
e
s
 o
f 
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fo
rm
a
ti
o
n
 

T
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e
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 t
h
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 u
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T
h
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 u
n
it
 d
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s
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n
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a
s
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o
u
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fo
o
d
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n
d
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u
tr
it
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n
 d
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e
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p
e
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 b
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 p
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o
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u
c
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 m
o
d
e
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s
o
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s
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liq
u
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s
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n
d
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a
s
e
s
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a
n
d
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s
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v
is
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e
d
 i
n
 t
h
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 u
n
it
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n
 t
h
e
 c
o
n
te
x
t 
o
f 
d
ig
e
s
ti
o
n
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e
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u
n
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s
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h
a
t 
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c
u
s
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n
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e
 p
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c
e
s
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e
s
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n
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u
m
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u
n
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R
e
s
p
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n
’ 
a
n
d
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n
it
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n
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e
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 w
h
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h
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e
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h
e
 c
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n
c
e
p
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o
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a
 h
e
a
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h
y
 d
ie
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n
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n
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 c
o
n
te
x
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o
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e
s
ti
o
n
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E
n
e
rg
y
 s
h
o
u
ld
 b
e
 

d
is
ti
n
g
u
is
h
e
d
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m
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s
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o
o
d
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s
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h
e
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n
e
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y
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e
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o
u
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e
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e
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g
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n
d
 t
e
c
h
n
o
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g
y
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c
h
e
m
e
 o
f 
w
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rk
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o
u
t 
th

e
 u

n
it
 

L
a
n
g
u
a
g
e
 f
o
r 
le

a
rn

in
g
 (
li
te

ra
c
y
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• 
s
c
ie
n
ti
fi
c
 w
o
rd
s
 r
e
la
ti
n
g
 t
o
 t
h
e
 s
tr
u
c
tu
re
 o
f 

o
rg
a
n
is
m
s
, 
e
g
 i
n
te
s
ti
n
e
, 
v
ill
u
s
 

• 
m
o
re
 s
p
e
c
ia
lis
e
d
 w
o
rd
s
 r
e
la
ti
n
g
 t
o
 

n
u
tr
it
io
n
, 
e
g
 c
a
rb
o
h
y
d
ra
te
, 
p
ro
te
in
, 
e
n
zy
m
e
 

• 
w
o
rd
s
 a
n
d
 p
h
ra
s
e
s
 w
it
h
 s
im
ila
r 
b
u
t 
d
is
ti
n
c
t 

m
e
a
n
in
g
s
, 
e
g
 t
a
k
e
 i
n
 a
n
d
 a
b
s
o
rb
, 
fe
e
d
in
g
 

a
n
d
 d
ig
e
s
ti
o
n
 

• 
w
o
rd
s
 t
h
a
t 
e
x
te
n
d
 t
h
e
ir
 v
o
c
a
b
u
la
ry
, 
e
g
 

a
b
s
o
rp
ti
o
n
 

T
h
ro
u
g
h
 t
h
e
 a
c
ti
v
it
ie
s
 p
u
p
ils
 c
o
u
ld
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• 
s
h
o
w
 r
e
la
ti
o
n
s
h
ip
s
 b
e
tw
e
e
n
 i
d
e
a
s
 b
y
 u
s
in
g
 

lin
k
s
 w
h
ic
h
 s
h
o
w
 p
u
rp
o
s
e
, 
e
g
 i
n
 o
rd
e
r 
to
, 

s
o
 t
h
a
t,
 a
n
d
 r
e
s
e
rv
a
ti
o
n
s
, 
e
g
 a
lt
h
o
u
g
h
, 

u
n
le
s
s
, 
if
 

• 
s
e
le
c
t 
re
le
v
a
n
t 
in
fo
rm
a
ti
o
n
 a
n
d
 l
in
k
 t
o
 o
th
e
r 

in
fo
rm
a
ti
o
n
, 
fr
o
m
 a
 r
a
n
g
e
 o
f 
s
o
u
rc
e
s
 

• 
d
is
ti
n
g
u
is
h
 f
a
c
ts
 f
ro
m
 

h
y
p
o
th
e
s
e
s
/t
h
e
o
ri
e
s
/o
p
in
io
n
s
 a
n
d
 c
o
n
s
id
e
r 

h
o
w
 f
a
r 
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fo
rm
a
ti
o
n
 i
s
 c
o
m
p
le
te
 a
n
d
 h
e
lp
fu
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In
 t
e
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s
 o

f 
s
c
ie

n
ti
fi
c
 e

n
q
u
ir

y
 

 m
o
s
t 
p
u
p
il
s
 w

il
l:
 u
s
e
 s
e
c
o
n
d
a
ry
 s
o
u
rc
e
s
 o
f 
in
fo
rm
a
ti
o
n
 t
o
 

g
e
n
e
ra
te
 g
ra
p
h
s
 o
r 
d
is
p
la
y
s
 r
e
le
v
a
n
t 
to
 q
u
e
s
ti
o
n
s
 a
s
k
e
d
; 

re
c
o
g
n
is
e
 t
h
a
t 
in
te
rp
re
ta
ti
o
n
 o
f 
e
v
id
e
n
c
e
 a
b
o
u
t 
q
u
e
s
ti
o
n
s
 o
f 

h
e
a
lt
h
 a
n
d
 d
ie
t 
m
a
y
 b
e
 d
if
fi
c
u
lt
; 
id
e
n
ti
fy
 a
n
d
 c
o
n
tr
o
l 
re
le
v
a
n
t 

v
a
ri
a
b
le
s
 w
h
e
n
 i
n
v
e
s
ti
g
a
ti
n
g
 t
h
e
 a
c
ti
o
n
 o
f 
a
n
 e
n
z
y
m
e
 

s
o
m

e
 p

u
p
il
s
 w

il
l 
n
o
t 
h
a
v
e
 m

a
d
e
 s

o
 m

u
c
h
 p

ro
g
re

s
s
 a

n
d
 w

il
l:
 

fi
n
d
 i
n
fo
rm
a
ti
o
n
 f
ro
m
 s
e
le
c
te
d
 s
e
c
o
n
d
a
ry
 s
o
u
rc
e
s
 a
b
o
u
t 
fo
o
d
 

a
n
d
 d
ie
t;
 g
e
n
e
ra
te
 g
ra
p
h
s
 o
r 
d
is
p
la
y
s
 r
e
le
v
a
n
t 
to
 q
u
e
s
ti
o
n
s
 

a
s
k
e
d
; 
w
it
h
 h
e
lp
, 
c
o
n
tr
o
l 
re
le
v
a
n
t 
v
a
ri
a
b
le
s
 w
h
e
n
 i
n
v
e
s
ti
g
a
ti
n
g
 

th
e
 a
c
ti
o
n
 o
f 
a
n
 e
n
z
y
m
e
 

s
o
m

e
 p

u
p
il
s
 w

il
l 
h
a
v
e
 p

ro
g
re

s
s
e
d
 f
u
rt

h
e
r 

a
n
d
 w

il
l:
 c
h
o
o
s
e
 

s
e
c
o
n
d
a
ry
 s
o
u
rc
e
s
 t
o
 p
ro
v
id
e
 t
h
e
 i
n
fo
rm
a
ti
o
n
 n
e
e
d
e
d
 a
b
o
u
t 
fo
o
d
 

a
n
d
 d
ie
t;
 e
x
p
la
in
 w
h
y
 i
n
te
rp
re
ta
ti
o
n
 o
f 
e
v
id
e
n
c
e
 a
b
o
u
t 
q
u
e
s
ti
o
n
s
 

In
 t
e
rm

s
 o

f 
k
n
o
w

le
d
g
e
 a

n
d
 u

n
d
e
rs

ta
n
d
in

g
 

 m
o
s
t 
p
u
p
il
s
 w

il
l:
 n
a
m
e
 n
u
tr
ie
n
ts
, 
fi
b
re
 a
n
d
 w
a
te
r 
a
s
 p
a
rt
 o
f 
a
 

b
a
la
n
c
e
d
 d
ie
t,
 i
d
e
n
ti
fy
in
g
 e
x
a
m
p
le
s
 o
f 
fo
o
d
s
 i
n
 w
h
ic
h
 t
h
e
y
 a
re
 

fo
u
n
d
, 
a
n
d
 d
e
s
c
ri
b
e
 t
h
e
 r
o
le
 o
f 
th
e
 m
a
in
 n
u
tr
ie
n
ts
 i
n
 t
h
e
 b
o
d
y
; 

u
s
e
 a
 m
o
d
e
l 
to
 d
e
s
c
ri
b
e
 h
o
w
 l
a
rg
e
 m
o
le
c
u
le
s
 a
re
 b
ro
k
e
n
 d
o
w
n
 

d
u
ri
n
g
 d
ig
e
s
ti
o
n
 a
n
d
 d
e
s
c
ri
b
e
 t
h
e
 r
o
le
 o
f 
b
lo
o
d
 i
n
 t
ra
n
s
p
o
rt
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MFL Healthy Eating Audit 

 

GERMAN : 

Year 7 

Packed lunches, healthy vs unhealthy snacks 

 

Year 8 

 

Year 9 

Snacks, food & drink, cooking, recipes 

 

Year 10 

Coursework on HEALTHY EATING ( also includes exercise, dangers to health etc) 

 

Year 11 

Covered in some part by general revision 

 

 

 

FRENCH 

Year 7 

 

Year 8 

 

Year 9 

Snacks, food & drink, cooking, recipes 

 

Year 10 

Coursework on HEALTHY EATING ( also includes exercise, dangers to health etc) 

 

 

Year 11 

Covered in some part by general revision 

 

 

 



 

 

Unit 9: The Impact of Diet on Health 
NQF Level 2: BTEC First 
Guided learning hours: 60 
Unit abstract 
It is important for health and social care workers to have a good understanding of the principles of 

nutrition in order to help them maintain or improve their own health as well as that of the 

individuals that they care for. It is, therefore, important for those embarking on a career in health 

and social care to gain knowledge and understanding of, for example, the dietary needs of 

individuals, the importance of a balanced diet, and the effects of diet on health. The aim of this 

unit is to develop understanding of these key areas. 

Learners will initially consider the dietary needs of individuals at different life stages, including 

during pregnancy and breastfeeding. The components of a balanced diet will be considered, 

followed by exploration of the effects on the health of individuals if the diet is not balanced. 

The specific dietary needs of two patients/service users with different conditions will be 

examined, with the production of a two-day diet plan to meet these needs. Learners will then go 

on to study safety issues in relation to food, and principles of good practice in relation to food 

hygiene. 

This is a specialist unit in the Edexcel Level 2 BTEC First Diploma in Health and Social Care. 

However, if centres are designing programmes of study to support learners intending to progress 

on to the BTEC National Diploma in either Early Years, Care or Health Studies, this unit will 

provide a valuable foundation for the further study of diet and nutrition. 

This unit provides opportunities for the production of evidence towards the Level 2 key skills in 

communication, information and communication technology and improving own learning and 

performance. 

Learning outcomes 
On completion of this unit a learner should: 

1 Investigate the dietary needs of individuals at different life stages 

2 Examine the effects of unbalanced diets on the health of individuals 

3 Investigate specific dietary needs of patients/service users 

4 Explore the principles of food safety and hygiene. 


