[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
	
	



AC2.2: Environment
Explain how dishes on a menu address environmental issues.
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

Preparation and Cooking
Your work here: 


EBI
EBI
SPAG	
SPAG



Ingredients Used
Your work here: 

EBI
EBI	
SPAG
SPAG

Packaging
Your work here: 


EBI	
EBI	
SPAG
SPAG

Environmental Issues 
Your work here: 


EBI	
EBI	
SPAG
SPAG





Reduce, Reuse, Recycle
Your work here: 



EBI
EBI	
SPAG
SPAG



Sustainability: Food Miles and Provenance
Your work here: 



EBI
EBI	
SPAG
SPAG












Conclusion
Your work here: 



EBI
EBI
SPAG	
SPAG
[bookmark: _GoBack] 

Useful Websites:
http://www.foodmiles.com/
http://www.bbc.co.uk/schools/gcsebitesize/science/triple_aqa/humans_and_environment/food_production/revision/4/
Questions to guide you …
[image: Image result for energy saving cooking methods]Preparation and Cooking
Look at different methods of cooking, which use the most energy,
which use the least? How can a chef/caterer save energy?
Think about:
· Lids on pans/induction hobs/other equipment you could use
· Only using dishwashers/washing machines when full
· Reducing waste (food and packaging)
· Buying locally to reduce air miles/carbon footprint

[image: The amount of available energy decreases at every step in a food chain]
 Ingredients Used
· Are the ingredients you are using sustainable?
· Will they be around for a long time? Cost effective?
· Research sustainable fishing/farming.
· Can ingredients be frozen/chilled to last longer?
· How can food waste be reduced?

[image: Image result for apples in carton with plastic][image: Image result for fairtrade logo]Packaging
· Is it always necessary to buy food in packaging?
· What is Fair Trade? How will it affect you as a chef? 
· Who will be your supplier? Look at the local area.
· Why is packaging important? 


[image: Image result for full kettle boiling]Environmental Issues 
· How can water be conserved in a catering kitchen?
· Why turn off equipment after use?
· Do the dishes you want to make take a long time to cook, will this use a lot of water and energy?
· Are motion sensor lights suitable in a catering kitchen?
[image: Image result for energy conservation tap]



[image: Image result for reduce reuse recycle][image: Image result for carbon footprint][image: Image result for green policy] 
Sustainability e.g. Food Miles, Provenance
· Research foods that are sustainable, compare and contrast them, e.g. beef vs cod. 
· Find out the average food miles of ingredients you wish to use, then justify if you will still use them.
· What are the advantages buying local, who will this help? 
· Explain why having a ‘green’ policy will make your restaurant/service more popular.
Now sum up your proposal…
· How did you come to these decisions for your menu?
· Why is it important you consider these factors? Is it your responsibility?
· Which factors do you think are the most important and why?



AC2.2 ASSESSMENT CRITERIA
	TASK AC2.2

	GRADE 

	Explain how dishes on a menu address environmental issues.

	

	LEVEL 1 PASS
	What your work will look like.
	

	Outlines how dishes on a menu address environmental issues. There may be some errors.
	You have made some suggestions as to how you could reduce the impact on the environment as you cook your dishes linked to energy conservation and reduction of food wastage. Some reference to 6Rs.
	

	

	
	

	LEVEL 2 PASS
	What your work will look like.
	

	Explains how dishes on a menu address environmental issues. Explanation has some reasoning.
	You have made sound and accurate suggestions as to how you could reduce the impact your menu has on the both by energy conservation and reduction of food wastage. You have specifically identified equipment and practices that would lead to a more sustainable outcome. Good knowledge of sustainability issues in the industry demonstrated.
	

	

	
	

	LEVEL 2 MERIT
	What your work will look like.
	

	
	
	

	

	
	

	LEVEL 2 DISTINCTION
	What your work will look like.
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