[image: ]Level 1/2 Vocational
Hospitality & Catering
Target Sheet

Name: 

Your predicted grade is: L1P / L2P / L2M / L2D
(This grade is based how well you have done in school so far)
Targets: 
· Complete every piece of course work at the target you have been set.
· Read all recipes and follow instructions.
· Meet all coursework/homework deadlines.

· AC1.1 Analyse nutritional content of food.
· AC1.2 Discuss special dietary needs of a range of customers.
· AC1.3 Discuss common deficiencies linked to poor nutrition.
· AC1.4 Discuss a range of cooking methods, (focus on healthy methods).
 
· AC2.1 Explain factors to consider when proposing dishes for menus.
· AC2.2 Discuss skills of staff linked to menu choices.
· AC2.3 Discuss customer needs and suggest ways to adapt dishes.
· AC2.4 Create a production plan to make your two chosen dishes

· AC3.1-3.5 Produce a two course meal for a Holiday Park Bistro.

	Assessment
	Grade
	Target Met? (Y/N)

	Autumn
	
	

	Spring
	
	

	Summer
	
	



AC1.3: Poor Nutrition
Explain characteristics of unsatisfactory nutritional intake.
1. Complete all sections of the report in the space below.
You must write in full sentences. You should produce at least 2 A4 pages.
2. You must:  ☐ Spell Check  ☐ Grammar Check ☐ Punctuation ☐ Key Words ☐ Criteria and Grade
*YOU MUST NOT COPY AND PASTE FROM THE INTERNET OR OTHER SOURCES*
------------------------------------------------------------------------------------------------------------------------------------------------
Introduction
Your work here: 

	
EBI
EBI
SPAG
SPAG

Iron Deficiency
Your work here:

[bookmark: _GoBack]
EBI
EBI
SPAG	
SPAG

Vitamin D Deficiency
Your work here:

EBI	
EBI
SPAG	
SPAG
Vitamin B12 Deficiency
Your work here:



EBI	
EBI
SPAG	
SPAG

Calcium Deficiency
Your work here:


EBI
EBI
SPAG
SPAG	

Vitamin A Deficiency 
Your work here:


EBI	
EBI
SPAG	
SPAG



Conclusion
Your work here: 



EBI
EBI
SPAG	
SPAG



Useful Websites:
http://www.nhs.uk/conditions/Malnutrition/Pages/Introduction.aspx
http://www.bbc.co.uk/schools/gcsebitesize/design/foodtech/compositionpropertiesrev2.shtml
http://www.bbc.co.uk/schools/gcsebitesize/science/aqa/keepinghealthy/dietandexerciserev1.shtml
Questions/notes to guide you …
Deficiencies
Research the following common deficiencies to help you with this task:
· Iron Deficiency
· Vitamin D Deficiency
· Vitamin B12 Deficiency
· Calcium Deficiency
· Vitamin A Deficiency

For each you should be able to discuss:
· The visible and non-visible symptoms someone may suffer if they had this deficiency. 
· Foods that will help each deficiency, e.g. could eating more spinach help someone who is anaemic?

Nutritional Excess
Research the following conditions to help you with this task:
· What happens if we consume too much fat?
· What happens if we consume too much sugar?
· What happens if we consume too much salt?


You should be able to discuss:
· The visible and non-visible symptoms of eating too much fat, sugar and salt.
· Ways to adapt dishes on your menu to make them healthier/lower in fat, sugar and salt.
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AC1.3 ASSESSMENT CRITERIA
	TASK AC1.3

	GRADE 

	Explain characteristics of unsatisfactory nutritional intake.

	

	LEVEL 1 PASS
	What your work will look like.
	

	Outlines key characteristics of unsatisfactory nutritional intake. Evidence is mainly descriptive with limited reasoning.

	You have researched some deficiencies from the list provided and given a definition of each. You have identified the symptoms of the deficiency but have not made the connection to nutrition and food. You need to make more links to diet and say how the symptoms of each deficiency may be alleviated based on the foods we eat.
	

	

	
	

	LEVEL 2 PASS
	What your work will look like.
	

	Explains characteristics of unsatisfactory nutritional intake. There is evidence of reasoning and relating characteristics to specific groups.

	You have researched a number of deficiencies linked to nutrition and have been able to accurately identify symptoms and needs of people who fall into the categories you have described. You have made links to foods associated with each deficiency and made suitable suggestions of foods to alleviate symptoms. You show clear understanding of what satisfactory and unsatisfactory nutrition look like.
	

	

	
	

	LEVEL 2 MERIT
	What your work will look like.
	

	
	
	

	

	
	

	LEVEL 2 DISTINCTION
	What your work will look like.
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