BTech, Citizenship & Stamina – Richard Lucas
Daily Work Log

	Date
	Work & Activities

	
Week beginning 23/3/2020
	Please work through the Self Assessment and Employability Skills worksheet below and email it back to Richard 
rlucas1@educ.somerset.gov.uk





	
Week beginning 30/3/2020
	
Read through the front sheet for the assignment and complete page 3.

Then work through the assignment that is attached.
This is about you cooking a meal at home you can use any recipe that you have or if you email Richard he will send you some suggestions and a variety of recipes that you can use. Complete the paperwork for the meal and email Richard if you have any questions RLucas1@educ.somerset.gov.uk Happy cooking"


Home Cooking task 2020



[bookmark: _GoBack]Jamie Oliver has lots of recipe ideas by following this link:
https://www.jamieoliver.com/recipes/category/books/keep-cooking-and-carry-on/
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Frontsheet for HCS  Assignment 2020.doc
		BTEC Award in 

Home Cooking Skills Level 2





		Learner:

		





		Course:

		Home Cooking Skills



		Unit: 2

		Home Cooking Skills M/600/8768



		Credit Value:

		6



		Level:

		L2



		Assessor:

		



		Verifier:

		Richard Lucas





		Issue Date:

		



		Review Date: 




		



		Submission /completion date: 




		



		Notes: This unit is constructed as a whole unit assessment with a series of sections to complete for each area and criteria point.





On completion of this unit a learner should:

		Learning outcomes

		Assessment criteria






		1 Be able to plan a nutritious, home-cooked


meal using basic ingredients

		1.1 Plan a nutritious two-course meal






		2 Be able to prepare, cook and present a


nutritious, home-cooked meal using basic


ingredients

		2.1 Select and prepare ingredients for recipes


for a nutritious, two-course meal


2.2 Use cooking skills when following the


recipes


2.3 Demonstrate food safety and hygiene


throughout the preparation and cooking


process


2.4 Apply presentation skills when serving the meal



		3 Understand how to cook economically at


home




		3.1 Explain ways to economise when cooking


at home






		4 Be able to pass on information about


cooking meals at home from scratch




		4.1 Identify ways information about cooking


meals at home from scratch has been


passed on to others








Assignment: Planning and Cooking a Healthy meal

In preparation for this Unit you will cook a variety of meals in the kitchen and learn about ingredients, recipes, food preparation and meal planning.


You will use a variety of kitchen equipment and behave and cook in a safe manner


You will need to record what you have learnt

You will complete the Home Cooking Skills Booklet in class, this will include 


· Hygiene and safety for Cooking


· Meal planning


· A cooking skills record 

· Assessment evidence sheets

TASK SCENARIO: You have to plan to cook a 2 course meal at home as it is your turn to cook dinner during the period of lockdown. You have to make sure that is balanced with all the food groups included across the meal and that it is presented nicely. You are going to plan and cook the nutritious two- course meal and present and serve it appropriately at home. You will need to talk to people at home about what you are doing and why cooking from scratch economically and healthily is important.

In discussion with other people like your tutor and the staff who ring you and parents and other students you will select the two courses. They need to include a range of food groups and be balanced and nutritious. It will need to be a meal that you could cook at home and you will have to explain to others what you have done. You will be given task sheets that ask you to record what you need to know and do to achieve a pass 

What you will do 

· Cook the meal at home

· Plan the meal  (1.1)   

· Select ingredients (2.1)

· Prepare and cook the ingredients (2.2)

· Cook hygienically and safely all the time in the kitchen – use PPE  (2.3)

· Present and serve the food (2.4)

· Be witnessed by someone as you perform the task  


· Cook a healthy meal at home and provide evidence of this with a witness statement which will be given to you. You will need to explain to people how you could economise when cooking at home and also show or tell other people about cooking meals  from scratch at home from ingredients  (3.1 4.1)

Someone at home will complete the WITNESS STAEMENT and return it to school to show what you have done

You must


Record what you do appropriately on the task sheets provided (All Criteria)

You will 


Refer to the criteria on the next page and use the grid that is provided to explain how you will answer each part and achieve what you need to do to pass the unit


In order to pass this unit the assessment needs to demonstrate that you can meet all the learning outcomes for the unit. The assessment criteria all need to be met at the correct standard achieve the unit. (Whether you pass).You must be able to give evidence that you can do all that is listed in the learning outcomes sheet above and make sure it is covered in your assignment.

Learner Task Summary Sheet:

		Grading Criteria

		What you need to do

		Do you understand what you need to do



		1.1  



		Plan a nutritious two-course meal

		Yes / No



		2.1 



		Select and prepare ingredients for recipes for a nutritious, two-course meal

		Yes / No



		2.2 



		Use cooking skills when following the recipes



		Yes / No



		2.3



		Demonstrate food safety and hygiene throughout the preparation and cooking process

		Yes / No



		2.4



		Apply presentation skills when serving the meal

		Yes / No



		3.1



		Explain ways to economise when cooking at home

		Yes / No



		4.1



		Identify ways information about cooking meals at home from scratch has been passed on to others

		Yes / No
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Personal Effectiveness BTEC Certificate



 Section 1: All about me
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Activity 

Employability skills – What are they?


Use the section below to write down the skills you think employers need you to have.  (These are the skills you will need in order to get and keep a job.)


[image: image12.wmf]Communication


Numeracy


Information Technology


Timekeeping


Problem solving


Teamwork


Employer Checklist
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Employability Skills


Outcome 1 (a) – Initial self-assessment


Employers will be interested in all your qualifications and skills in reading, writing, numeracy, IT etc.  However, in this self-assessment, you are going to identify your level of skill in some areas which you may not have thought about before.  Employers have identified these areas as important to your employability. 


[image: image14.jpg]






Activity: You should complete the following questionnaire as honestly as possible to identify your current employability skills.  This will help you to recognise your existing strengths, which you can build on and the skills you would like to improve.  

   Place a ( in one of the columns on the right for each skill/How good you are


		Communication and interpersonal skills



		

Employability skills

		Could do better


I am Not very Skilled at this

		I Am OK


I am reasonably skilled at this

		I am GOOD


I am very skilled at this



		Active listening

		

		

		



		· I listen carefully to what other people are saying 

		

		

		



		Asking questions

		

		

		



		· I ask good questions 

		

		

		



		· but do not interrupt when others are talking

		

		

		



		Speaking

		

		

		



		· I speak clearly

		

		

		



		· I use correct language and am not rude  

		

		

		



		Communicating

		

		

		



		· I speak so that the listener can understand

		

		

		



		Responding

		

		

		



		· I respond in a way that shows understanding of what is said:

		

		

		









		Attitudes and behaviours



		

Employability skills

		Could do better


I am Not very Skilled at this

		I Am OK


I am reasonably skilled at this

		I am GOOD


I am very skilled at this



		Being responsible Am I good at this?



		· personal presentation - My dress 

		

		

		



		· attendance - being there

		

		

		



		· timekeeping - On time

		

		

		



		Integrity I am



		:honest, trustworthy and reliable

		

		

		



		Learning I am:



		· continuously willing to learn

		

		

		



		· able to learn from my mistakes

		

		

		



		Goal setting

		

		

		



		· I can set myself goals which are realistic

		

		

		



		· I can overcome any setbacks – things that go wrong

		

		

		









		

Employability skills

		Could do better


I am Not very Skilled at this

		I Am OK


I am reasonably skilled at this

		I am GOOD


I am very skilled at this



		Planning and organising

		

		

		



		· I can organise information

		

		

		



		· I can do  a number of related activities at the same time

		

		

		



		Adaptability

		

		

		



		· I have a positive, flexible attitude to new situations

		

		

		



		Time management

		

		

		



		· I can prioritise commitments

		

		

		



		Attitude to work

		

		

		



		· I am enthusiastic

		

		

		



		· I am hard-working

		

		

		



		· I concentrate on doing tasks well

		

		

		



		Working safely



		· I am aware of safety practices and procedures

		

		

		



		· I act in accordance with these  - Sensibly

		

		

		



		Self confidence



		· I am confident in myself and my abilities

		

		

		



		· but I can ask for help if I need it

		

		

		





		

Employability skills

		Could do better 

I am Not very Skilled at this

		I Am OK


I am reasonably skilled at this

		I am GOOD


I am very skilled at this



		Self control

		

		

		



		· I am patient

		

		

		



		· I am tolerant

		

		

		



		· I can show restraint

		

		

		



		Feedback

		

		

		



		· I respond to feedback in a positive way

		

		

		



		· I do not  get upset or defensive

		

		

		



		Self evaluation

		

		

		



		· I can reflect on experiences

		

		

		



		· I can recognise areas for development

		

		

		



		Problem solving



		· Analysing – I can assess a situation and identify the cause of a problem

		

		

		



		· Innovation – I can find practical solutions to a problem by coming up with good ideas

		

		

		



		Working with others



		· Sociability – I am friendly, approachable and polite to others


· 

		

		

		



		

Employability skills

		Could do better


I am Not very Skilled at this

		I Am OK


I am reasonably skilled at this

		I am GOOD


I am very skilled at this



		Supporting:

		

		

		



		·  I respect individual differences and opinions

		

		

		



		Cooperation



		· I can form good working relationships with others 

		

		

		



		Effort



		· I can carry out my own share of tasks necessary to complete a team project

		

		

		



		Impact on others



		· I am aware of the effect my words, actions and decisions may have on others

		

		

		



		Assertiveness



		· I can stand up for myself and my ideas in a positive but not aggressive way

		

		

		



		Conflict



		· I recognise that there must be ‘give and take’ when working with others and I can deal with disagreements by reaching reasonable compromises

		

		

		









Activity


Review the questionnaire from the previous Activity and list the main skills in which you feel most confident, i.e. where you answered that you were OK, skilled, or very skilled.  This will help you with your interview preparation.







Now list the skills you feel you lack or which require some development, 


i.e. those where you answered that you were not as skilled as you would like.




Choose three skills which you feel, are particularly important to your future employability and which you could work on during this Unit.


		



		



		









All of your personal experiences will help you to judge what interests you in the world of work, what skills and knowledge you already have and how you can develop these.


Complete the following table:


		What skill have I used or developed recently?

		How would this skill be useful in the world of work?



		

		



		

		



		What skills did other people have that I admired and would like to learn?

		How would these new skills be useful in the world of work?



		

		



		

		





If you have identified a career or job that is of particular interest to you then complete the following:


		What skills and do I need to gain employment in my chosen area?

		How might I gain each skill?
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Home Cooking Skills Assessment 



TASK 1: Assessment of planning for the meal

Assessment Criteria 1.1 This is a plan, which will include the courses you have chosen, preparation details, ingredients and where you will get them as well as timings for preparing, cooking and presenting the meal

Identify recipes for a two course meal



[image: http://womanandhome.media.ipcdigital.co.uk/21348/000008512/7561_orh100000w570/Sweet-potatoAvocado-salad-tif.jpg]



Recipe 1: 



[image: http://www.donaldrussell.com/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/l/a/lasagne-01_8.jpg]



Recipe 2: 







List the techniques that you will use in preparing the recipes

For example Boiling Cutting Slicing Frying weighing

















Recipe 1

Select and list the correct ingredients and where you obtained them for Recipe 1 (1.1)

Which shops or online for example



















List the equipment you will need for recipe 1What did you use for example knife pan chopping board sieve 



































Include the timings for the meal: include time needed for assembling the ingredients and equipment, the preparation, cooking and presentation of recipe 1 (1.1)Start time                                                         what did you do







Recipe 2

Select and list the correct ingredients and where you obtained them for Recipe 2 (1.1)





















List the equipment you will need for recipe 2































Include the timings for the meal: include time needed for assembling the ingredients and equipment, the preparation, cooking and presentation of recipe 2 (1.1)Start time                                                         what did you do







Time needed to cook recipe 1:







Time needed to cook recipe 2:













Show how the meal contributes to a balanced diet (1.1)



[image: http://upload.wikimedia.org/wikipedia/commons/thumb/7/7b/Eatwell_Plate.png/220px-Eatwell_Plate.png]

A) Include the ingredients for your recipes in the eat well plate below











[image: http://4.bp.blogspot.com/_7cdJdOgm6ZU/SLvNedbtSsI/AAAAAAAAAQY/4hZKuo9F3Ok/s320/balance+of+health+food+plate.jpg]

List in the box where they should be on the Eatwell plate





































[image: Image - EatWellPlate615x.gif]







































                         



















B) Explain why the meal you have planned is nutritious? (1.1)





















Task 1 Assessment Feedback (1.1)





Assessor 



 Date









TASK 2:

Assessment of Practical Cooking Skills

Assessment Criteria 2.1, 2.2, 2.3, 2.4.

A) Describe how you will prepare and cook recipe 1

2.1, 2.2,





































Include photographic evidence of you preparing cooking and presenting these meals’ to show that you have met the criteria for this task

B) Describe how you will prepare and cook recipe 2

2.1, 2.2, 

















































Include photographic evidence of you preparing cooking and presenting these meals’ to show that you have met the criteria for this task









Task 2 Assessment feedback (2.1, 2.2)







Assessor

Date





















[image: 32285615]C) Explain how will you prepare and cook these meals safely?  (2.3)

Include photographic evidence























What safety rules will you follow? 

 





[image: ]D) Explain how will you prepare and cook these meals hygienically? (2.3)

Include photographic evidence





















What rules would you follow?















Explain how can you present the recipes you have selected attractively?  (2.4)

Show evidence of presenting the meals

Include a picture of each of the finished dishes

















































WITNESS STATEMENT                                                                                    

		Learner name:

		



		Qualification:

		BTEC Award in Home Cooking Skills



		Unit number & title:

		Unit : 2 Home Cooking Skills (Level 2)  M/600/8768



		Description of activity undertaken (please be as specific as possible)



		To plan a nutritious two-course meal then select and prepare ingredients for the recipes for a nutritious, two-course meal. To Use cooking skills when following the recipes and demonstrate food safety and hygiene throughout the preparation and cooking process. To apply presentation skills when serving the meal



		Assessment & grading criteria (for which the activity provides evidence)



		Targeted  criteria for Level 2 Award

1.1

2.1 2.2  2.3  2.4



		How the activity meets the requirements of the assessment and grading criteria, including how and where the activity took place



		



		Witness name:

		

		Job role:

		



		Witness signature:

		

		Date:

		



		Learner name:

		

		



		Learner signature:

		

		Date:

		



		Assessor name:

		

		



		Assessor signature:

		

		Date:

		













Task 2 Assessment feedback (2.3)









Assessor



Date





Task 2 Assessment Feedback ;( 2, 4)









Assessor



Date





 

Task 3; 

Suggest and explain three different ways to economise when cooking at home. You may link your answer to the recipes you have cooked for your meal or use information from your Cooking Record Sheets. 

Assessment Criteria 3.1.









2.











3.































Assessor

Date



 Task 4:

Provide evidence of how you passed on information to others about cooking meals at home from scratch

Assessment Criteria 4.1



Evidence could include photographs, emails or witness statements



Please include your evidence BELOW.

 It can contain a photograph of you cooking for others 

You can include emails you have sent or received and witness statements 

You can attach evidence to these pages



















Task 4 Assessment feedback (4.1)





Assessor



Date

           













































WITNESS STATEMENT                                                                                           

		Learner name:

		



		Qualification:

		BTEC Award in Home Cooking Skills



		Unit number & title:

		Unit : 2 Home Cooking Skills (Level 2)  M/600/8768



		Description of activity undertaken (please be as specific as possible)



		

To explain ways to economise when cooking at home and then Identify ways information about cooking meals at home from scratch has been  or can be passed on to others



		Assessment & grading criteria (for which the activity provides evidence)



		 Targeted  criteria for Level 2 Award

 3.1 

 4.1



		How the activity meets the requirements of the assessment and grading criteria, including how and where the activity took place



		



		Witness name:

		

		Job role:

		r



		Witness signature:

		

		Date:

		



		Learner name:

		

		



		Learner signature:

		

		Date:

		



		Assessor name:

		

		



		Assessor signature:

		

		Date:

		













Learner Task Summary Sheet: Fill in the grid below to explain and show what you did to achieve the criteria

		Grading Criteria

		What I needed to do

		 What I had to do and what I did 





		1.1  





		Plan a nutritious two-course meal

		 What I planned





		2.1 





		Select and prepare ingredients for recipes

for a nutritious,

 two-course meal

		 What I did





		2.2 





		Use cooking skills when following the

recipes

		These are the skills I used





		2.3





		Demonstrate food safety and hygiene

throughout the preparation and cooking process

		Examples





		2.4



		Apply presentation skills when serving the meal

		How did I display





		3.1



		Explain ways to economise when cooking at home

		Give some examples 





		4.1





		Identify ways information about cooking meals at home from scratch has been passed on to others

		How did I do this
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