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Nutrition proficiency - reflection

A characteristic of good practice in secondary schools is that learners apply their healthy eating and nutrition knowledge.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Staff and learners use the Eatwell Guide, and current dietary recommendations, to plan healthy, varied diets

	· Use the Eatwell Guide as the corner-stone of healthy eating.
· Ensure that the main recommendations act as a thread throughout all work, including 5 A DAY, reducing salt, free sugars and saturated fat, increasing fibre and having 2 portions of fish per week.
· Ensure that the message of 6-8 drinks to be consumed per day is used.
· Include portion size and energy balance in the planning and delivery of healthy eating lessons.
· Other:



	
	

	Staff and learners keep up-to-date on latest nutrition research and changes to recommendations from government

	· Use reliable, evidence-based sources of information about nutrition and healthy eating.
· Look for the Information Standard
logo which signifies that the resources are good quality and evidence based (England).
· Plan and apply a consistent whole school approach to healthy eating and nutrition information. Share up to date information with colleagues.
· Other:


	
	

	Staff and learners apply their knowledge of energy and nutrients (source, function and amount)

	· Plan and make meals for people with different dietary needs.
· Investigate sources of different nutrients, highlighting their functions.
· Other:




	
	

	Staff and learners apply their understanding of nutritional needs, including different diets, to plan dishes and menus

	· Apply the principles from the Eatwell Guide; use the guidelines when planning dishes and menus.
· Consider the needs of different population groups, including any dietary restrictions, when planning lessons, dishes and menus.
· Discuss with learners the population groups that might be included. Plan and prepare suitable dishes for a selected group.
·  Other: 

	
	

	Staff and learners undertake dietary and nutritional analysis to justify decisions and changes

	· Analyse a diet for a day, investigating whether it meets healthy eating recommendations, e.g. 5 A DAY, base meals on starchy foods, 6-8 drinks.
· Under take nutritional analysis on recipes and diets to calculate the amount of energy and nutrients provided per portion and per 100g.
· Analyse the nutritional content of dishes made, suggest changes and justify the decisions.
· Explain the units of measurement that are used on front and back-of-pack food labels, how they are interpreted and how they can be used to inform food choice.
· Other:

	
	

	Staff and learners use front and back-of-pack food labels to make informed decisions

	· Use a selection of packaging to practice label reading.
· Use labels for similar dishes, such as sandwiches or pizzas, to exemplify how to make decisions based on specific criteria, e.g. choosing the lower salt option.
· Review nutrition information panels and ingredient lists and show how they can be used to help inform decision making.
· Explain the units of measurement that are used on front and back-of-pack food labels, how they are interpreted and how they can be used to inform food choice.
· [bookmark: _GoBack]Other: 
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