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Candidate Details
[bookmark: _Toc395213472]Assessment – CHCECE004 Promote and provide healthy food and drinks
Please complete the following activities and hand in to your trainer for marking.  This forms part of your assessment for CHCECE004 Promote and provide healthy food and drinks.
Name: 		_____________________________________________________________
Address:	_____________________________________________________________
		_____________________________________________________________
Email:		_____________________________________________________________
Employer:	_____________________________________________________________
Declaration
I declare that no part of this assessment has been copied from another person’s work with the exception of where I have listed or referenced documents or work and that no part of this assessment has been written for me by another person.
Signed:		____________________________________________________________
Date:		____________________________________________________________
If activities have been completed as part of a small group or in pairs, details of the learners involved should be provided below;
This activity workbook has been completed by the following persons and we acknowledge that it was a fair team effort where everyone contributed equally to the work completed.  We declare that no part of this assessment has been copied from another person’s work with the exception of where we have listed or referenced documents or work and that no part of this assessment has been written for us by another person.
Learner 1:	____________________________________________________________
Signed:		____________________________________________________________
Learner 2:	____________________________________________________________
Signed:		____________________________________________________________
Learner 3:	____________________________________________________________
Signed:		____________________________________________________________


[bookmark: _Toc395213473]Competency Record to be completed by Assessor
Learner Name:		_______________________________________________________
Date of Assessment:	_______________________________________________________
The learner has been assessed as competent in the elements and performance criteria and the evidence has been presented as;
	
	Assessor Initials

	Authentic
	

	Valid
	

	Reliable
	

	Current
	

	Sufficient
	



Learner is deemed: 		COMPETENT		NOT YET COMPETENT    (Please circle)

If not yet competent, date for re-assessment:		____________________________________

Comments from Trainer/Assessor:
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Assessor Signature:		________________________________________________________
Observation/Demonstration
Throughout this unit, you will be expected to show your competency of the elements through observations or demonstrations. Your instructor will have a list of demonstrations you must complete or tasks to be observed. The observations and demonstrations will be completed as well as the activities found in this workbook. An explanation of demonstrations and observations:
Demonstration is off-the-job
A demonstration will require:
Performing a skill or task that is asked of you
Undertaking a simulation exercise
Observation is on-the-job
The observation will usually require:
Performing a work based skill or task 
Interaction with colleagues and/or customers
Your instructor will inform you of which one of the above they would like you to do. The demonstration/observation will cover one of the unit’s elements.
The observation/demonstration will take place either in the workplace or the training environment, depending on the task to be undertaken and whether it is an observation or demonstration. Your instructor will ensure you are provided with the correct equipment and/or materials to complete the task. They will also inform you of how long you have to complete the task.
You should demonstrate that you can:
Promote healthy eating
Plan food and drinks that are nutritious and appropriate for each child
Maintain food safety while carrying out food-handling activities 
You should also demonstrate your:
Reading skills in order to accurately read and interpret food labels and dietary requirements
Ability to plan and provide food and drink for children on at least three occasions, including:
identifying and responding to requirements related to food allergies, medical conditions and cultural and religious requirements
role-modelling healthy eating habits for children
ensuring safe handling, preparation and storage of food and drinks
creating a positive, relaxed environment during mealtimes
Ability to engage children by involving them in menu planning and assisting in meal preparation
[bookmark: _Toc395213474][bookmark: _GoBack]Activities
[bookmark: _Toc369806382][bookmark: _Toc394391849][bookmark: _Toc395213475]Activity 1.1.1 – 1.2.1
	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to engage children in experiences, conversations and routines that promote relaxed and enjoyable mealtimes and promote healthy lifestyles and good nutrition, and model, reinforce and implement healthy eating and nutrition practices with children during mealtimes.

	Activity
	Individually, in pairs or in groups, complete the following:
Create a list of mealtime expectations for children.









Create a list of expectations at mealtimes for educators to promote healthy eating habits and social development.
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	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to support and guide children to eat healthy food.

	Activity
	Individually, in pairs or in groups, complete the following:
Discuss 2 activities you can initiate with children in your centre to support and guide them to eat healthy food.
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[bookmark: _Toc395213477]Activity 1.4.1
	Estimated Time
	15 Minutes

	Objective
	To provide you with an opportunity to check that children have ready access to water and are offered healthy food and drinks regularly throughout the day.	

	Activity 
	Individually, in pairs or in groups, complete the following:
Write up a schedule for your room to ensure children are offered food and drinks throughout the day.
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[bookmark: _Toc395213478]Activity 1.5.1
	Estimated Time
	20 Minutes

	Objective
	To provide you with an opportunity to assist in ensuring that furniture and utensils are suitable to encourage children to be positively involved in and enjoy mealtimes.

	Activity

	Individually, in pairs or in groups, complete the following:
How does using appropriately sized furniture and utensils foster independence and enjoyable mealtimes?
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[bookmark: _Toc394391853][bookmark: _Toc395213479]Activity 2.1.1
	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to, within scope of own work, ensure children are provided with food and drink consistent with the guidelines for healthy eating.

	Research Activity
	Individually, in pairs or in groups, complete the following:
1. Locate and read the guidelines for healthy eating at your centre. Outline 3 important points.







1. Research the recommended serving sizes of healthy food groups for children and list them here:
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[bookmark: _Toc395213480]Activity 2.2.1
	Estimated Time
	20 Minutes

	Objective
	To provide you with an opportunity to assist in ensuring children’s individual needs are consistent with advice provided by families about their child’s dietary requirements, likes, dislikes and any cultural or other requirements families have regarding their child’s nutrition.

	Activity
	Individually, in pairs or in groups, complete the following:
Outline how children’s individual dietary needs and preferences are met at your centre. Include potential cultural requirements and allergy accommodations you may need to address.
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	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to read and interpret food labels and other information about food contents.

	Activity
	Individually, in pairs or in groups, complete the following:
Choose 3 different packages of food you often encounter at your centre. For each one, list the ingredients and write a few sentences about whether or not the food is considered healthy and why or why not.
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Activity 2.4.1
	Estimated Time
	20 Minutes

	Objective
	To provide you with an opportunity to assist in providing education and support to families around healthy eating.

	Activity
	Individually, in pairs or in groups, complete the following:
What would you do if you felt a child was given too much/too little food or unhealthy food in their lunch?
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[bookmark: _Toc395213483]Activity 2.5.1
	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to assist to develop and display a cycle of written menus detailing the food that is provided to children.

	Research
Activity
	Individually, in pairs or in groups, complete the following:
Plan a weekly menu for children at your centre using relevant guidelines. Use a planner showing days of the week with meal and snack times.
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Activity 3.1.1 
	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to assist in developing and maintaining food safety procedures according to relevant guidelines.

	Activity
	Individually, in pairs or in groups, complete the following:
Create a set of guidelines to display for each of the following topics:

1. Germ Prevention








1. Heating and Cooling Food








1. Serving Food
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Activity 3.2.1 – 3.3.1
	Estimated Time
	30 Minutes

	Objective
	To provide you with an opportunity to, within scope of own work role, carry out food-handling, preparation and storage according to service policies and procedures and regulatory requirements, and follow food safety procedures when preparing food.

	Activity
	Individually, in pairs or in groups, complete the following:

Provide 3 examples of food being handled inappropriately at an Early Childhood Education Centre.









What do your policies, procedures, and regulatory requirements say you should do to remedy the situation in each example? 










What steps should you take to avoid these situations?
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Skills and Knowledge Activity
	Estimated Time
	1 – 2 Hours

	Objective
	To provide you with an opportunity to demonstrate your knowledge of the required skills, knowledge and critical aspects of the assessment.

	Activity
	Complete the following individually and attach your completed work to your workbook.

Complete this activity individually, using a computer. 
Successful completion of this activity will enable you to demonstrate your skills and knowledge of:
· Planning and providing food and drink for children on at least three occasions, including:
· Identifying and responding to requirements related to food allergies, medical conditions and cultural and religious requirements
· Role-modelling healthy eating habits for children
· Ensuring safe handling, preparation and storage of food and drinks
· Creating a positive, relaxed environment during mealtimes
· Engaging children by involving them in menu planning and assisting in meal preparation
· Reading and interpreting food labels to identify ingredients of concern and nutrition content
· How to access and navigate through the following to find areas relevant to promoting and providing healthy food and drinks for children:
· The National Quality Framework
· The National Quality Standards
· Dietary Guidelines for Children and Adolescents in Australia
· Australian Guide to Healthy Eating
· Get Up and Grow: Healthy Eating and Physical Activity for Early Childhood 
· Food allergies, food intolerances, contamination and/or allergic reactions in meal preparation and possible reactions, including anaphylaxis
· Infant feeding requirements and guidelines
· Implications of poor diet including tooth decay, deficiencies, poor concentration, out of character behaviour
· Food-handling requirements, preventing microorganism contamination and/or allergic reactions
· Importance of addressing individual dietary needs and preferences with particular reference to specific cultural, religious or health requirements
· United Nations Convention on the Rights of the Child
· Organisational standards, policies, procedures and codes of ethics

1. National Framework and Standards 
Locate and use the following documents:
· The National Quality Framework
· The National Quality Standards
· Dietary Guidelines for Children and Adolescents in Australia
· Australian Guide to Healthy Eating
· Get Up and Grow: Healthy Eating and Physical Activity for Early Childhood
· United Nations Convention on the Rights of the Child
· Organisational standards, policies, procedures and codes of ethics

Outline what each of these standards specifically say about ensuring educators can:
· Promote healthy eating
· Plan food and drinks that are nutritious and appropriate
· Maintain food safety while carrying out food-handling activities



































1. In your room, you have:
1. A child who is a vegetarian
1. A child who is allergic to peanuts
1. A child who is struggling with tooth decay
1. An infant who is just starting to eat solids

Each child’s parent has asked you how you address food preparation, handling and serving at your centre to accommodate their child’s specific needs. 
Outline an explanation for each parent, including:
1. How you avoid cross-contamination
1. Any guidelines and requirements set forth by both your centre and the regulation guidelines relating to their child’s specific needs
1. How you involve their child in menu planning and food preparation
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[bookmark: _Toc394391861][bookmark: _Toc395213487]Major Activity
	Estimated Time
	1 – 2 Hours

	Objective
	To provide you with an opportunity to demonstrate your knowledge of the entire unit.

	Activity
	This is a major activity – your instructor will let you know whether you will complete it during class or in your own time.
You must individually, answer the following questions in full to show your competency of each element;
· Promote healthy eating
· Plan food and drinks that are nutritious and appropriate for each child
· Maintain food safety while carrying out food-handling activities

Individually, complete the following and present it as a portfolio.
Use a computer to complete this report.
1. Create a “Healthy Food and Drinks” handout to give to all families that addresses how your centre:
· Promotes healthy eating
· Ensures that food and drinks provided are nutritious and appropriate for each child
· Ensures food and drinks are prepared in a safe and hygienic manner
Include:
· How staff and families can role-model healthy eating habits for children
· How the centre provides support to families for healthy eating at home 
· How the centre responds to food allergies, food intolerances and allergic reactions
· How the centre addresses individual dietary needs and preferences
· How families can get involved with the healthy eating program at the centre
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