
FOOD, NUTRITION AND HEALTH
UNIT PLAN GRADE 11

UNIT/TOPICS OBJECTIVES CONTENT ASSESSMENT
Term 1
Week 1

 Review
 SBA Topic

 Outline SBA topic  Review examination
papers

 Review SBA #1 time plan
 Administer SBA #2

question
 Give due date for SBA # 2

first draft of time plan

Week 2
Food Hygiene and Safety

1. Food spoilage and
contamination

 Define food
contamination

 Discuss the factors that
contribute to food
spoilage and
contamination

 Identify causes and
symptoms of food
poisoning

 Explain the development
and prevention of food-
borne illness

 Observe stated guidelines
for practicing good
hygiene in food

Definition of food contamination

a. Causes of Food Spoilage
 Natural decay(Moisture

loss, Action of enzymes)
 Contamination by micro-

organisms(bacteria,
moulds and yeast)

b. Factors contributing to
Food Contamination

 Warm temperature
 Moisture
 Improper storage
 Poor food handling
 Unhygienic surrounding
 Enzymatic action

Definition of food-borne illnesses
 Food infection
 Food intoxication
 Chemical illnesses

1. Create food contamination
infection tables include the
followings: Name of the disease
or organism, incubation time,
nature/symptoms of the illness
and the food source.

2 Activity- How well do you know
your terms. Complete activity
sheet by matching definitions to
the correct term

3. Crossword puzzle on food
borne illnesses.

4. Create a table with 10 do’s and
don’ts guidelines to follow for
practicing safety and personal
hygiene during food preparation
and service.

5. Create a HACCP tree explaining



management Causes and symptoms of food-
borne illnesses

c. Safety and hygiene when
purchasing food

d. Personal Hygiene during
food preparation and
services

 Hazard Analysis Critical
Control Points(HACCP)

the steps in the HACCP system.

6. Test on food spoilage and
contamination

2. Accidents in the kitchen
(Week 3)

 Identify the accidents and
their causes

 Define first aid

 Describe first aid
treatment for accidents
that may occur in the
kitchen

 Administer first aid
treatment for accidents
that may occur in the
kitchen

Kitchen Hygiene
Cause of accidents

 Excessive haste
 Distraction
 Failure to apply safety

rules

Different accidents
 Burns and scalds
 Cuts
 Falls(broken bones)
 Electric shock
 Choking
 Poisoning
 Shock

- Importance of safety practices

g. Definition for First Aid- the first
action taken in the event for and
accident.
- Items in First Aid Kit

 Tweezers

1. Test

2. Create a chart with safety
rules for the kitchen

3. In small groups make
safety signs that may be
used In your foods lab

4. Make a first aid kit as a
class project- include all
the required items that
should be in a first aid kit

5. Activity sheet- match first
aid treatment to the
respective accident

6. Class Activity- Carry out
the correct first aid
procedure for the



 Adhesives plasters
 Gauze bandage
 Sterilized cotton wool etc.

- Uses of items
- Application of first aid
treatment to cuts, scalds and
burns

following accidents

 Burns
 Cuts
 Chocking
 Poisoning
 Electrical shocks
 falls

3. Food Preservation
(Week 4)
Collect First draft of SBA time
plan

 Define terms used in food
preservation

 State the reasons for
preserving food

 Discuss the importance of
food preservation

 Explain the methods of
preserving foods

Terms used in food Preservation
( sterilization, enzyme action,
pectin, blanch, canning, bottling,
dehydration, pickling, wrinkle
test, flake test)

Reasons for Preserving Foods
 To make foods available

when they are out of
season

 To prevent waste by
making use of foods when
they are plentiful and
cheap

 To make a variety of
foods available all year
around

 To make available to
other territories foods not
naturally found in their
country

Principles on which methods of
Food Preservation are based

 Removal of moisture
 Altering the temperature

1. Activity- How well do you
know your terms.
Complete activity sheet
by matching definitions to
the correct term

2. Unscramble terms related
to food preservation

3. Complete an activity
sheet on food
preservation -Methods
and principles

4. Make a preservation
wheel to indicate the
reasons for preserving
foods

5. Prepare a brochure to
explain the preservation
for foods from animals
(meat/ seafood, milk, egg)

a. Freezing (suitable
packaging, thawing of
frozen foods)



 Altering the pH
 Exclusion of oxygen
 Use of chemicals
 Irradiation
a. Methods of Preserving

foods (heating,
dehydrating, freezing,
preserving through
chemicals or additives,
using enzymes and
bacteria

Use of Food Additives and
Common Preservatives
Selection of fruits and vegetables
for preservation
Procedures for preserving
vegetables by freezing
Preparation of Jams, Jellies,
Candid Fruits and Chutneys
1. Equipment required
2. Method of preparation
3. Desirable qualities for well-
made jams and jellies

 Texture: firm, yet flexible,
with the ability to spread
easily

 Color: bright
 Flavor: fresh and

characteristic of the fruit
used

b. Heat (sterilization,
pasteurization, ultra heat)

c. chemicals

6. Test on food preservation

4. Food additives
(week 5)

 Define food additives Meaning of Food Additives
 Food additives any

1. Test on food additives



 Outline the importance of
food additives in
manufactured foods

substance, other than the
usual ingredients, that is
added to a food for a
specific purpose, for
example, flavouring,
preserving, stabilizing,
thickening.

Reasons for the use of common
additives e.g. Salt, sugar, vinegar

 To keep food fresh, stable
and safe

 To improve appearance
and taste

 To sweeten foods
 To improve texture and

consistency
 Other uses: leavening

agents, dough conditioner
Advantages and disadvantages
of using food additives

2. Create a guideline to
follow when
preserving fruits and
vegetables

3. Open book activity on
the unit

4. Oral presentation on
food additives

5. Prepare a brochure to
explain the following;
-preservation of fruits
or vegetables (select
a fruit or vegetables)
-equipment used
-steps and
precautions

6. Create a table with
advantages and
disadvantages of
using food additives

Scientific Principles in Food
Preparation

1. Heat Transfer
(Week 6)

(Collect second SBA draft)

 Define heat

 Explain the principle of
heat transfer in the
cooking of food

a. Heat is a form of energy
and is produced when
molecules in a substance
vibrate and move quickly

b. Principles of heat transfer
by conduction,
convention and radiation

1. Test on heat transfer

2. Draw a diagram and
explain the methods of
heat transfer

3. Activity sheet on heat
transfer



4. Heat transfer puzzle

5. Heat transfer
demonstration

6. Heat transfer quiz

2. Production of common
food commodities

Week 7 & 8
(Collect final draft)

 Outline the production
system of commonly used
food commodities

 Discuss the effects of heat
on the chemical
composition and
structure of foods

Processes used in the
Preservation of milk
• Sterilization, pasteurization,
ultra heat treatment
• Process use in the production of
condensed and dried milk
Textured Vegetable Protein
(T.V.P)
• Explain the term “Textured
Vegetable Protein”
• Production process of textured
vegetable protein (T.V.P)
• Sources of textured vegetable
protein (T.V.P)
Production of Wheat Flour
• Definition of “extraction rate”
• Types of flour
• Classification according to
extraction rate (whole wheat,
white flour)
• Uses in cookery (self-raising,
bread flour, cake flour)

Effects of heat on fats and oils

b. Effects of dry and moist heat on

1. Test
2. Activity- How well do you

know your terms.
Complete activity sheet
by matching definitions to
the correct term

3. Create a table indicating
TVP. Outline examples,
production process and
sources.

4. Oral presentation on flour
- Types of flour
- Classification
- Production of wheat

flour
- Uses in cookery

5. Activity sheet on effects
of heat on foods

6. Quiz



milk, cheese, eggs and meat

Effects of dry and moist heat on
cereals, flour mixtures, starchy
vegetables and sugar mixture

3. Raising Agents
Week 9

 Define raising agents

 Classify raising agents

 Discuss the use of raising
agents in flour mixture

 Explain the precautions to
be observed when using
these raising agents

Definition for raising agents
 Raising agents are

substances that cause
dough to rise and to
become light and porous

Classification of raising agents
 Chemical
 Mechanical
 biological

Raising agents used in flour
mixtures
• Air, carbon dioxide and water
vapour
• Ways or introducing these gases
into a mixture (bicarbonate of
soda, baking soda and yeast
• Experimenting with raising
agents

1. Test on raising agent
2. Activity sheet on

precautions to observe
when using baking
powder, baking soda and
yeast

3. Oral report on the
classifications of raising
agents

4. Demonstrate how raising
agent works in a practical
exercise

5. Write a report on yeast
dough practical
demonstration

6. Raising agent activity
sheet

Management of Food
Preparation and Service

1. Kitchen design and layout
(Week 10 & 11)

 Explain the factors to
considered in planning
the layout and design of a
kitchen

 Explain the concept of the
work triangle

 Assess the advantages
and limitations of

Factors to considered
 space and appropriate

layout
 work triangle
 storage units(types,

countertops surface)
 work centers/stations
 lighting and ventilation
 walls

1. Test
2. Draw, label and present a

design of a kitchen layout
explaining the work
triangle

3. Activity on kitchen layout
4. Design a brochure with

two kitchen layout.
Compare and contrast



different kitchen layouts

 Outline ways to conserve
fuel, energy and time in
the kitchen

 Outline proper storage of
purchased food

 floors
The work triangle
The refrigerator, the cooker, or
range and the sink are the three
major appliances within the
kitchen. Each appliance forms the
center of a major activity in food
preparation: The refrigerator for
storage, the cooker or range for
cooking and the sink for
preparation and cleaning. They
are usually linked by work
surfaces. Together, these
appliances and the work surfaces
near them form the work triangle.

Advantages and limitations of
various kitchen layouts

Time and Labour saving devices
used in food preparation and
services.
Conservation of fuel and time in
food preparation

 fuel energy
 personal energy

Preparation of time plan:
• Guidelines to follow
• Efficient use of time for food
preparation and service.

Proper storage of food in the
home.

 Fruits and vegetables

stating advantages and
limitations

5. Write a time plan
6. Activity sheet on proper

storage of purchased
foods



 Food from animals
 Legumes
 Staples

Fats and oils
Equipment and Utensils for Food
Preparation and Service

 State the points to
consider when selecting
small and large appliances

 Describe the use and
maintenance of small
electrical equipment

 Describe special feature
on small electrical
equipment

 Describe the use and
maintenance of large
kitchen equipment

 Use and maintain kitchen
sink

Major points to consider
 The use and frequency of

the appliance
 The availability of the

storage space
 The retail price
 Are sufficient electrical

outlets and circuits
available in the home

 The guarantee or
warranty on the appliance

 The materials and
construction should
support its function

 The style, model, finish,
trim, colour

a. Small Equipment
• Uses of small equipment in food
preparation and service
• Maintenance (care and
storage) • Features of small
equipment
b. Electrical Appliance
• Use of mixer, blenders,
microwave ovens etc.
• Care and Storage
• Desirable features
c. Large Equipment (Cooker,
freezer, refrigerator)

1. Activity sheet on non-
electrical food
preparation equipment

2. Test on the unit
3. You are working at Brian’s

Electrical store, as part of
your requirement as a
sales officer, you are
required to do an
awareness promotion on
the special features,
construction materials,
rules and guidelines for
use, and maintenance and
storage of the three
groups of kitchen
equipment.
a. Mount a display with

at least three samples
of each group

b. Prepare a
brochure/booklet/lea
flet on the special
features construction
materials, rules and
guidelines for use,
maintenance and
storage of the
displayed selected
kitchen equipment



• Use and importance of
• Points to consider when
choosing
• Rules and care when using
Kitchen Sinks
• Guidelines for use and
cleaning • Procedure for
removing a simple blockage in
sink

c. A scrapbook to show
other equipment in
each group. Be
prepared to give a
short report

4. Activity sheet on kitchen
sink

Consumerism and Purchasing
(Week 12)

 Define terminologies
associated with
consumerism

 Discuss the right and
responsibilities of
consumers

 Explain the role and
function of various
consumer protection
agencies

 Explain the factors which
influence the purchasing
behaviors of individuals
and families

 Explain the points to
consider when choosing
to purchase food at
various types of shops
where food preparation
ingredients are be
purchased

Terms used in Food Purchasing
 Unit pricing, net weight
 Universal Product Code

(UPC)
 Standard of identity
 Expiry date
 Comparative shopping
 Bulk buying
 Consumer
 Credit
 Gross weight
 Impulse buying
 Green consumer

Rights and responsibilities of a
consumer

 Consumer education
 Rights of the consumer
 Healthy environment
 Accurate information
 Representation
 Obtaining redress
 Consumer safety and

1. Test

2. Use charts to highlight the
rights and responsibilities of the
consumer

3. Create a consumer dictionary
with ten (10) terminologies used
in the unit consumerism.

4. Activity sheet

5. Create a brochure on the roles
and functions of the following
Consumer protection agency

a. Consumer Affairs
Division

b. Bureau of Standards
c. Weight and Measures

Division
6.Role play on points to consider
when selecting and purchasing
fresh, frozen and processed food



 State the types and forms
of meat, poultry, fish, and
dairy product available for
purchase

protection laws
 Distinguishing between

needs and wants

Role of Consumer Organizations
in relation to Food and Nutrition
(consumer education, redress,
price patrol, food standard)
Some of the agents

 Consumer Affairs Division
 Bureau of Standards
 Weight and Measures

Division
Factors influencing consumer
food purchasing:
Personal, social, cultural,
psychological
• Income
• Food availability
• Personal preferences
• Nutrition education

Points to consider when choosing
to shop at a particular food
establishment
Types of food shops:

 Specialized shops
 Supermarkets
 Open markets
 Door-to-door sellers
 Internet/telephone

shopping
 Small groceries

Advantages and disadvantages of



purchasing food at large
supermarket and small groceries

 Consideration of
differences in variety and
price of goods

 Convenience (access to
transport, parking
facilities, opening and
closing hour)

Ways to economize when
purchasing foods
Advantages and disadvantages of
bulk purchasing and Comparative
Shopping
Points to look for when
purchasing meat, fresh fish, eggs,
fruits and vegetables
• Physical characteristics of fresh
meat, fish and poultry
• Classification of fish (white, oily
and shell)
• Points to consider when buying
fish, meat and poultry
• Identifying fresh fruits and
vegetables
Preparation and use of shopping
list

2. Food labeling
Week 13

 Describe the information
found on a food label

 Explain the importance of
reading and using food

Food Labels
Information on food labels

 Parts of the food label
 Nutrition labeling

1. Test
2. Mount food labels on a

chart and make a
presentation on the



labels in food preparation
 Interpret information on

food labels
 Briefly explain various

health and nutrient claims
on food labels

 Distinguish between
enriched and fortified as
it relates to food products

Interpretation of information on
food labels

 UPC: advantages and
disadvantages

 Content labeling:
ingredients listed,
importance of the order
in which they are listed.

 Date stamped: types of
dating on food products.
Meaning of different
dates and freshness of
food products( use by, sell
by, expiry date)

Importance of reading food labels
 Information-accuracy and

adequacy
 Distinguishing one

product from the other

Health and nutrient claim on the
label

 Explain health and
nutrient claim

 Health claims about:
dietary fibre and cancer,
calcium, folate

 Nutrient claim about: fats,
Adding nutrients back to
processed foods

 Enriched
 fortified

interpretation of the
labels

3. Activity sheet on food
label

4. Definition sheet
5. Food label puzzle
6. Summary sheet on food

label



Convenience foods
Week 14

 Define convenience foods
 List some forms in which

convenience foods are
available

 Identify advantages and
disadvantages of
convenience foods

Convenience Foods
Definition of convenience foods

 Foods that can be
purposed in varying
degrees of preparation

Forms in which convenience
foods are available

 dehydrated
 tinned/bottled
 frozen
 fully and partly cooked
 synthetic
 mixes and instant

Advantages and disadvantages of
convenience foods

Disadvantages:
 they are usually more

expensive than fresh
varieties

 many convenience foods
contain additives

 some may have an
inferior flavour

Advantages:
 time and labor saving
 fuel saving
 less waste
 easy to store with a long

shelf and freezer life

1. Test
2. Prepare and serve a

main dish using
convenience foods

3. Write a report of a one
pot meal using
convenience food

4. Complete a Convenience
Food booklet to include:
a. Definition of

convenience food
b. Classification of

convenience food
citing examples with
supporting pictures.

c. Rules for preparing
and serving
convenience food

5. Create a table with the
advantages and
disadvantages of
convenience foods

6. Activity sheet



Term 2
Week 2
Food Preparation Methods

1. Reason for cooking food

 Outline the reasons for
cooking food

Reasons for cooking food
 To destroy or inactivate

microorganisms
 Improve the flavor
 To preserve food from

spoilage
 To make the food more

appetizing and attractive
 To provide variety in the

diet
 To destroy natural toxin

2. Test
3. Activity sheet
4. Create a poster or flyer

to indicate the reasons
for cooking foods

5.

6. Methods of cooking  Explain the principle
underlying the different
methods of cooking food

 Discuss the advantages
and disadvantages of the
different methods of
cooking food

Methods of cooking
• Principles underlying moist heat
method and dry heat methods,
pressure cooking, microwave
cooking and conservative
cooking • Advantages and
disadvantages of different
methods cooking food • Foods
suitable for cooking by each
method

1. Test
2. Activity sheet
3. Matching- Match

cooking methods under
the correct heading

4. Create a pamphlet to
indicate suitable foods
prepared by each
method of cooking

5. Crossword puzzle
6. Show and tell

7. Measurement and
measuring techniques for
use in food preparation

 Explain common
measuring terms

 Describe techniques for
measuring basic
ingredients

 Name the parts of a
recipe

 Define cookery terms use
in recipes

Important of measurement in
cookery
Measurements may be made in
three ways in the kitchen:

 Weight
 Volume
 Count

Measuring techniques

1. Test
2. Activity sheet
3. How well do you know

your terms activity
4. Demonstration of

measurement
5. Write a report

describing techniques
used for measuring



Cookery terms
 Beat
 Blend
 Chop
 Cream etc.

basic ingredients
6. Measurement activity

table/ conversion table

8. Cakes and cake
decorations

Week 3

 Discuss the importance of
the major ingredients
used in cake making

 List the various methods
of cake making and the
rules for preparation of
cake mixtures using these
different methods

 List the characteristics of
a high quality shortened
cake

 Explain procedures for
preventing common
faults in cake making

 Decorate cakes using
simple icings and frosting

Cake Making
Methods of cake making

 creaming,
 rubbed in,
 whisking and melted fat)

Importance of major ingredients
used in cake mixtures
Faults and procedures for
preventing common faults in
cake making
Cake Decoration

1. Test
2. Activity sheet on cake

making
3. Practical on cake

making
4. Practical on cake

decorating
5. Rubric to assess finish

product
6. Create a table to

indicate types of cakes
for each method

7. Activity sheet on faults
in cake making

9. Batters and quick breads
Week 4

 Define batter and quick
bread

 Describe the different
types of batters and quick
breads

 State the rules for the
preparation of batters
and quick breads

Quick Breads and batters
• Definition of “quick bread and
batter”
Types/classification of batters and
quick breads
• Faults and procedures for
preventing common faults in
quick bread and batters
• Preparation of savory and
sweet products using batters

1. Activity sheet
2. Test
3. Create a table with

quick breads and
batters

4. Create some guidelines
to follow to prevent
faults in quick breads
and batters.

5. Quiz



6. Practical on quick
breads and batters

7. Rubric to assess finish
product

10. Yeast Dough
Week 5

 List the ingredients used
in making yeast dough

 Describe the functions of
these ingredients

 Describe the cause of
problems in finished
products

Yeast dough
Major ingredients
Sweet and Savoury Dough
Preparation of sweet and savoury
products using yeast
Importance of major ingredients
Faults and Procedures for
preventing faults

1. Test
2. Activity sheet
3. Practical on yeast

products
4. Rubric to assess finish

product
5. Create a table with

faults in yeast dough
and preventative
methods

6. Activity-Arrange
examples of sweet and
savory products under
the correct heading

7. Unscramble
11. Pastry making

Week 6
 Define terms in pastry

making
 Describe the ingredients

and their functions in
pastry making

 List the types of pastry
 Outline filling for the

different types of pastry
 List the causes of some

faults in pastry

 Describe the causes of

Pastry Making
Terms in pastry making:

 bake blind
 rubbing in
 roll and fold
 aerating

Methods of preparation of
various pastries

 short crust
 flaky
 rough puff

1. Create a glossary of
terms used in pastry
making

2. Test
3. Practical on pastry

making
4. Rubric to assess finish

product
5. Report writing on

pastry making
6. Create a table depicting



problems in finished
products

Importance of major ingredients
in pastry
Preparation of filling
Variations of short crust pastries
Preparation of savoury and sweet
products using short crust, rough-
puff and flaky pastry
Faults and procedures for
preventing common faults

common faults in pasty
making and
preventative method

7. Activity sheet

12. Desserts
Week 7

 Define dessert
 List the different types 0f

desserts

Desserts
Definition for dessert
Types of desserts

 frozen
 gelatin

Preparation of Desserts using a
variety of products (gelatin, corn
starch, custard, fruits and other

1. Test
2. Activity sheet
3. Practical on dessert

item
4. Rubric to assess finish

product
5. You are opening a

dessert bar, create an
attractive
brochure/flyer with
information on the
types of dessert items
offered

6. Crossword puzzle on
names of dessert

7. Create a dessert menu

13. Soups and Stocks
Week 8

 Define stock and soup
 List the types of soups

and stock
 State the uses of soup

and stock

Definition of stocks and soup
Stock is a flavorful liquid

Types of soups
- clear soups eg broth.
-Thickened soups and purees

1. Practical on two
selected types of soups

2. Rubric to assess finish
product

3. Test



 Explain the ingredients
uses in soups and stock

 State general guidelines
and standard s for the
finished products

Ingredients used include bouquet
garni and mirepoix

4. Activity sheet on stock
5. Activity sheet on soup
6. Puzzle
7. Terms activity

14. Sauces
Week 8

 Define terms used in
sauce making

 Classification of sauce
 State the uses of sauce

A sauce is a thickened, flavorful
liquid which can be added to a
food or dish.
Terms- roux, mornay, puree,
panada

Classification of sauces;
-pouring
-coating
-binding (panada)

1. Test
2. Activity sheet
3. Practical demonstration

15. Herbs and Spices
Week 8  Define herbs and spices

 List the uses of herbs and
spices

 State the guidelines and
appropriate uses of herbs
and spices in various
dishes

Herbs- Long been used to flavor
food and believed to have
medicinal properties. Leaves are
used in food preparation as they
contain aromatic oils which are
released when the leaves are
crushed, or chopped. Occasionally
flowers, seeds and roots are used.
Spices-mostly grown in tropical
countries and tend to be derived
from dried roots, seeds or barks.
They are used in food preparation
either whole, crushed or
powdered. They generally have a
strong aromatic flavor.

1. Test
2. Activity sheet
3. Create a chart depicting

herbs and spices.
Provide examples

4. Show and tell

16. Beverages
Week 9

 Define the term beverage
 Explain terms associated

with beverage

-Preparation of hot beverages
(tea, percolated coffee, cocoa)
- Definition of beverage, steep,

1. Test
2. Activity sheet
3. Practical on preparing



 Differentiate between the
different types of
beverage

 State the guidelines for
the preparation of hot
and cold beverage

infuse
- Service of hot beverage
-Preparation of cold beverage
-Preparation of syrups
-Service of cold beverage

beverages
4. Rubric to assess finish

product
5. Create a table

differentiating hot and
cold beverages

17. Salads
Week 9

 Define salad
 Describe the functions

and contents of different
types of salads

 State guidelines for
preparing and serving
salads

 State the nutritive value
of salads

A salad is a mixture of raw
vegetables and fruits but cooked
and pickled foods can also be
included.

Salads may be served as;
-starter to a meal
-an accompaniment to a main
course
-a main course
-a filling
-a dessert

Parts of salad include,
-base
-body
-garnish
-dressing

Nutritional value- Vitamins and
minerals; fibre; water

1. Test
2. Activity sheet
3. Salad practical
4. Rubric to assess finish

product
5. Salad report writing
6. You are operating a

salad bar, market your
products by creating an
advertisement on types
of salads stating
nutritive value

18. Garnishes and
Decorations

Week 9

 Define garnish and
decoration

 State guidelines for the
uses of garnishes and

Finishing -off a dish by garnishing
(usually applies to savory foods)
or decoration (usually applies to
sweet foods)

1. Test
2. Activity sheet
3. Practical
4. Create a booklet with



decoration
 Give examples of

different garnishes and
decorations for different
dishes

 Prepare a variety of
garnishes



Garnishes or decoration should
enhance a dish, not dominate it.

Examples of garnishes include;
tomato rose, wedge, waterlilies,
escellion curls, lemon wedge or
twist
Examples of decorations include;
grated flakes or chocolate, icings
such as royal, butter, glace,
fondant etc.

appropriate garnishes
or decoration for
various dishes

Please Note: Teachers may shift around topics for the grade 10 and 11 CXC syllabus in order to prepare students for the external practical
examination.
N.B.: External CXC Practical School Based Assessment is done by the End of November
• Each Student is assigned a question which will be given the first week of school.
• They are required to plan and write a plan of work which they follow during the practical examination.
• They must cook and display their food within two and half hours (2 ½ hrs.).
• Tables for the display of food must be set the day before the examination.
• Students must be properly attired for the practical examination.
• Students must have cover cloth, kitchen towels, potholders, kitchen mittens, net to cover food display and food items for practical.



HOME ECONOMICS EDUCATION
CSEC- SCHOOL BASED ASSESSMENT
FOOD, NUTRTION AND HEALTH

YEAR 2 TERM 1
ASSIGNMENT # 2

Your school will be hosting a recognition dinner for athletes who represented the school in the
Annual ISSA Boys’ and Girls’ Championship. Your task is to prepare and serve the following dishes
on the menu within the stipulated time frame:
1. A vegetable dish to be served as an appetizer
2. A vegetable dish to be served as an entree`
3. A farinaceous based dish to be served as a soup
4. A farinaceous based dish to be served as a dessert with an appropriate sauce
_________________________________________________________________________________
S.B.A Scheduling for question 2
1st week of Sept - Administer SBA question
2nd Week of Sept – Take in menus based on SBA question
4th Week of Sept - Collect first draft of time plan
2nd Week of Oct - Collect second draft of time plan
4th Week of Oct Collect final draft of time plan



November: SBA Practical
HOME ECONOMICS EDUCATION

CSEC- SCHOOL BASED ASSESSMENT
FOOD, NUTRTION AND HEALTH

YEAR 2 TERM 2
ASSIGNMENT # 3

Assignment 3 is aligned to Prepare Appetisers and Salad (THHCFP0271A) in the CVQ Commercial Food Preparation Level 1 CCTHH10309)
Regional Occupational Standards. Follow workplace hygiene procedures (THHCOR0041A) may also be assessed with this assignment.

Candidate: _______________________ Assessor: ______________________________

Elements: Preparation and present salads and dressings, a range of hot and cold appetizers as well
as storage of appetizers and salads

Work Activities Assessment Methods

You have been selected to represent your youth
group in a “Salad and Appetizer Festival”. You
are required to prepare and serve the following
dishes within the stipulated time frame:

 A main meal salad
 A raw vegetable salad using a

variety of ingredients with
appropriate dressing

 2 appetizer dishes ( 1 hot and 1 cold)

 Practical Demonstration
 Oral Questioning
 Direct Observation
 Final Product Evaluation
 Portfolio

Underpinning Knowledge and Skills Range



 Organisational skills and teamwork
 Safe work practices, in particular in

relation to bending and lifting
 Principles of nutrition, in particular the

effects of cooking on the nutritional
value of food

 Culinary terms commonly used in the
enterprise

 Principles and practices of hygiene
 Logical and time efficient work flow
 Inventory and stock control systems
 Purchasing, receiving, storing, holding
 and issuing procedures
 Costing, yield testing, portion control
 Historical development of menus
 Modern trends in menus

Types of Salads- Salads can be classical
or contemporary, served either cold or
warm or made using a diverse variety of
ingredients

Appetizers include a range of hot and cold
dishes, which can be either classical or
modern and varying in ethnic and cultural
origins such as hors d’oeuvres and
canapés

Materials /Ingredients : variety of
vegetables, ingredients for selected
appetizers

Techniques: Peeling, scrubbing,
shredding, dicing, cutting, slicing,
combining of ingredients to make
appetizers

Equipment /tools: knife, cutting board,
bowls, pots and pan, stove, refrigerator

Serving dish and storage - platters,
plates, containers, refrigerator

TASK SKILLS TASK MANAGEMENT SKILLS

Students must be able to:
 choose ingredients for salads and dressings

 Interpret and plan activity
 Select tools, equipment and materials



 prepare salads
 prepare salad dressings
 prepare appetizers
 present salads and appetizers
 store appetizers and salads

 Apply health and safety procedures
 Organize work station
 Work in a logical and sequential manner within

the required time frame
 Present and serve dishes/items at the correct

temperature
 Garnish items appropriately
 Perform all related housekeeping

CONTINGENCY MANAGEMENT SKILLS EMPLOYABILITY/ JOB ROLE/
ENVIRONMENT SKILLS

What if…?
 Vegetables are not readily available to

prepare salads
 Appropriate tools and equipment are not

readily available to prepare appetizers.

 Collect, analyse and organise information
(research and present recipes)

 Communicate ideas and information
 Plan and organise activities
 Work with others and in team
 Use mathematical ideas and techniques
 Solve problems
 Use technology

S.B.A Scheduling for question 3 year 2 term 2
2nd week of January - Administer SBA question
3rdWeek of January – Take in menus based on SBA question
4th Week of January - Collect first draft of time plan
1st Week of February - Collect second draft of time plan



2nd Week of February -Collect final draft of time plan
3 rd Week of February- S.B.A practical

CARRIBBEAN EXAMINATION COUNCIL
CARIBBEAN SECONDARY EDUCATION CERTIFICATE®

SCHOOL-BASED ASSESSMENT
FOOD, NUTRITION AND HEALTH

MARKING SCHEME

Candidate’s Name: _____________________________ Registration No: _____________________________
Institution’s Name:_____________________________ Centre No: ________________________________
Teacher’s/Assessor’s Name: _________________ Territory: _______________________________



1. ASSESSMENT CRITERIA Maximum
Marks

Internal
Assessor

External
Assessor

PLANNING AND PREPARATION

a) Interpret activity 2 marks

b) Select appropriate tools, equipment, serving dishes and
materials 1 mark

c) Organization of workstation 1 mark

Sub-total 4 marks

2. PROCESS

a) Weigh, measure and prepare ingredients accordingly for
dishes 1mark

b) Sequence work flow in logical and efficient manner
within the stipulated time frame 1 mark

c) Demonstrate appropriate food preparation techniques and
skills in preparing dishes/items 6 marks

d) Demonstrate appropriate hygiene and sanitation practices 2 marks

e) Use of appropriate methods of cooking 2 marks



Sub-total 12 marks

3. EVALUATION AND PRESENTATION

a) Dishes/items have the correct consistency, texture, colour
and suitable flavor 2 marks

b) Dishes/items served at the correct temperature 1 mark

c) Dishes/items attractively garnished/decorated and presented 1 marks

Sub total 4 marks

Total 20 marks

Comment/Feedback:
________________________________________________________________________________________________________
________________________________________________________________________________________________________
Candidate Signature:_________________________ Date:___________________________
Assessor Signature:________________________ Date : __________________________


