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Candidate Details
[bookmark: _Toc450646536]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: 		SHUBHPREET KAUR
Address:	45 KEATS STREET, MOOROOKA, QLD- 4105
		_____________________________________________________________
Email:		kulwantkang69@yahoo.in
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:		shubhpreet
Date:		14-jul-2016
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: _Toc450646537]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 demonstrationwill require:
Performing a skill or task that is asked of you
Undertakinga 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: _Toc450646538]Activities
[bookmark: _Toc369806382][bookmark: _Toc394391849][bookmark: _Toc450646539]Activity 1A
	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.

Ensure safe and hygienic eating
Model and teach table manners
Increase socialisation and poster peer relationships build self help skills
Ensure healthy eating habits.



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

              Providing a safe and nurturing eating environment 
Encouraging them to help prepare meals and snacks
Giving them choices
Defining limits
              Encouraging them to try new foods
Reacting and interacting responsively 
Displaying your own healthy eating habit
Integrating healthy eating into the classroom curriculum
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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.



Read books and talk about healthy choices
Conducts structured activities ex.- gardening, cooking
Lead by example and bring your healthy foods in for snacks and meals
Expose them to a variety of healthy foods during snacks and meal times.
Educate parents on what you are trying to instil in the children
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[bookmark: _Toc450646541]Activity 1C
	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.


	
	
	8.30
	Before story time
	Offer water

	9.45
	Snack time
	Offer food and water

	11.15
	Before outdoor play
	Offer water

	11.45
	During outdoor play
	Offer water

	12.15
	Lunch time
	Offer food and water

	1.00
	Before nap and toilet time/nappy changing
	Offer water

	3.00
	Snack time
	Offer food and water

	4.30
	Before outdoor play
	Offer water
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Activity 1D

	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?

              The children can set the table using mats, utensils and cups.

Children can be involved in rinsing used dishes packing up, cleaning up

Children can get their own drinks when they thirsty.

Proper furniture and utensils limit frustrations.

Good manners develop from an early age when children are seated and using utensils.

Children feel respected.  
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	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.

Exclusive breastfeeding is recommended with positive support, for babies up to 6 months.

Introduce suitable solids at around six months.

Plan mealtimes to be positive relaxed and social.


1. Research the recommended serving sizes of healthy food groups for children and list them here:

	Age
	Vegetables
Legumes
Beans
	Fruit
	Grain (whole grain &
cereals) 
	Lean meat, poultry, fish, eggs, nuts and seeds, legumes, beans
	Milk, yoghurt, cheese and/or alternatives 
	Approx. number of additional serves from the five food groups or discretionary choice

	1-2
	2-3
	½
	4
	1
	1-1½
	

	2-3
	2 ½
	1
	4
	1
	1 ½
	0-1

	4-8
	4 ½
	1 ½
	4
	1 ½
	2
	0-2 ½
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	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.

Record any food issues that come up during the day ex.- intolerances, preference etc. to keep parents informed about this child’s eating.

Ask parents to provide doctors advice on details of the intolerance or allergy and any suitable substitutions.

Become familiar with the foods or  drink

Check that you have written authorisation to administer medication where required 
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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.

Baked bean: 
Integrates – navy beans (50%), water, tomato paste (7%) , sugar, modified maize starch (1422), salt, natural  flavours. Suitable for vegetarians and vegan.

Bread:
Integrates:- wheat flour, water, yeast, vinegar, iodised salt, canola oil, soy flour, vegetable emulsifiers (471, 481, 471e) mineral salt and vitamins.


Cheese:
Integrates:- milk and sour

Baked bean is healthy. It provides us energy, protein and carbohydrates etc.

Bread provides us energy, protein and carbohydrates etc.

Cheese provides us healthy bones.
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Activity 2D
	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?

Send home brochures, pamphlets with ideas for healthy snacks and lunches.

On occasion have families to take turns bringing in different healthy snacks.

On occasion, have families volunteer to work with a small group of children to make healthy meals

Post information and posters on the bulletin boards around the centre.

If your centre provides meals, distribute menus to families ahead of time include nutritional information for each item.
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	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.

	
	Monday
	Tuesday 
	Wednesday
	Thursday
	Friday

	Morning tea
	Vegemite souse and fruit 
	Fruit salad and custard
	Fruit and cheese plat 
	Rice cake and fruit
	Vegemite saos and fruit

	Lunch
	Vegetables and rice
	Pumpkin soup and salad
	Spaghetti and vegetable
	Cheese sandwich with cherry tomatoes
	Mashed potato and carrots

	Afternoon tea
	Fruit and cheese platter
	Rice cakes and fruit
	Milk arrow roots and fruit
	Fruit salad and custard
	Blueberry  muffins
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Activity 3A
	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

Effective regular hand washing
Not sharing food, plates or utensils
Preparing and storing food properly
Keeping food preparation areas clean disinfectants are not routinely needed in food preparation areas if surface are thoroughly cleaned with detergent in hot water and allowed to dry.

1. Heating and Cooling Food
Using a food thermometer to ensure that cooked or reheated food reaches the correct temperature.
Keeping non mercury thermometer in the fridge so that you can check that the temperature is below 5 C.
Checking that the food has cooled before giving it to children
Tell parents what food their child left.

1. Serving Food
Do not allow children to share individual eating or drinking utensils or take food from other children’s plates or bowls

Teach children to turn away from food when they cough or sneeze then wash their hands

Use a separate spoon 
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Activity 3B
	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.


E.g. 
Cutting up fruit for morning tea without using gloves

Forget to clean and sanitising food preparation area.

Hands are not washed before handing a child’s food or utensils.



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



Cleaning and sanitising food preparation area regularly

Wearing a clean apron and hairnet

Covering broken skin on their hands




[bookmark: _GoBack]What steps should you take to avoid these situations?

E.g. 
Make sure there are gloves located in each area where food is being prepared and post a reminder sign


Make sure preventing cross contamination by keeping non food item separate from food.

Being aware of freshness dates when purchasing food.
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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

Promote healthy eating:-

Educator promote relaxing and enjoyable mealtimes: 
Providing regular mealtime routines for all children
Positive interactions during mealtimes

Role model good habits for healthy food with children’s:
sit with the children during meal times and have a small serving of food
avoid snacking on unhealthy eating foods in front of children 

benefits of water:
have water on the table at meal time 
provide chilled room temperature water
When playing sport encourage kids to increase their amount of water to rehydrate.


Plan food and drinks that are nutritious and appropriate
Grain (cereal) foods mostly wholegrain and high cereal fibre variates 
Vegetable and legumes 
Nuts and seeds and legumes / beans
Milk yoghurt, cheese and alternatives, mostly reduced fat
These are healthy foods stay healthy stay happy.

Maintain food safety while carrying out food-handling activities
Washing hands before and after preparing or handling food
Wearing a hairnet 
Not tasting food with a spoon or finger and placing it back into a dish
Not wearing loose clothes
coughing and sneezing away from food into arm and then rewashing hands 
storing food in sealed bags

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

Separate raw and ready to eat foods to avoid cross contamination
Clean and sanitize cutting boards, meat slicers and utensils between tasks or every 2 hours if doing the same task. Consider using different coloured boards for raw foods
Minimize cross contamination when prepare large volume of food assign one person to focus on the cutting for the duration instead of many people doing multiple tasks at one time.

Promote health and well being 
Reduce the risk of diet related conditions
Reduce the risk of chronic disease 

Providing children with an interesting variety of food and allowing them to exercise some choice in what they eat.
Children to help with preparing the eating area and to assist with serving food and drinks and tidying up after the meal.
Ensuring that child care professionals take time to eat and talk with children during mealtimes in a sociable way.
Including food and eating rituals into mealtimes that are reflective of diverse cultures.
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	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

How staff and families can role-model healthy eating habits for children

Sit with children during meal times and having a small service of food.
Avoid snacking or unhealthy food in front of children
Motivate children to being fit and healthy

How the centre provides support to families for healthy eating at home 

Choose a variety of foods using the healthy eating pyramid as a guide.
These are many different types of breads available that can be used as the basis for a healthy lunch.
Mix and match healthy bread fillings such as: vegetables, tomato, celery and carrots
Healthy spreads such as vegemite
Provide a variety of healthy snacks and water bottles

How the centre responds to food allergies, food intolerances and allergic reactions

Have designated area for food preparation and storage which is safe and hygienic
Use separate colour coded chopping boards for cooked uncooked and meat products
Have facilities that include a stove, microwave, sink, refrigerator
Bottles must be prepared at a home and refrigerated immediately on arrival at the centre.
Foods which are touched by others or fallen down dispose immediately.


How the centre addresses individual dietary needs and preferences

Planning to accommodate child special dietary needs should before that child is enrolled in the child care programme.
Discuss allergies with families when you first enrol each child.
Prepare for allergic reactions
Avoid cross contamination
Provide vegetarian diets

How families can get involved with the healthy eating program at the centre

When children are involved in the planning process they will be more likely to eat what is prepared-
Healthy eating , pack a picnic, 
healthy eating meal ideas:  salad days
health eating meal ideas: smart summa snacks
Different meals attract children to eat healthy. 
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