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[bookmark: _GoBack]Food – a fact of life resources to support the Cambridge 
Nationals level 1/2 Child Development (OCR) specification

The 14-16 Years area of the Food – a fact of life website provides information and resources to support some aspects of the teaching of Cambridge Nationals level 1/2 Child Development. The Food – a fact of life and British Nutrition Foundation links support the following specification areas:

Unit R018
· LO1 Understand reproduction and the roles and responsibilities of parenthood
· LO4 Understand how to recognise, manage and prevent childhood illnesses
Unit R019
· LO3 Know the nutritional guidelines and requirements for children from birth to five years 
· Learning Outcome 4: Be able to investigate and develop feeding solutions for children from birth to five years
· Assessment for LO4
    
·    
· 



Resource areas in the 14-16 Years area include:
· Healthy eating 
· Cooking, including food hygiene and safety
· Consumer awareness
· Activity packs
· Quizzes
· Nutritional analysis 
There are also resources to support planning and teaching.

Support and information around food, nutrition and healthy eating can also be found at: www.nutrition.org.uk 
· Healthy living
· BNF blogs
· BNF talks




Note: The Cambridge Nationals level 1/2 Child Development specification focuses on children aged 0-5 years, therefore care should be taken to ensure that the information and resources used in teaching and learning relates to this age range.




Unit R018 – Health and well-being for child development
	Learning Objective
	Link to Food – a fact of life and BNF resources

	[bookmark: LO1]LO1 Understand reproduction and the roles and responsibilities of parenthood

	

	Learners must be taught:

Pre-conception health, i.e. 
• diet 
• exercise 
• healthy weight 
• dangers of smoking/alcohol/recreational drugs  
• up-to-date immunisations 


For resources to support teaching and learning about eating well, go to: https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/

	Food – a fact of life resources, support and information
Nutritional needs through life
https://www.foodafactoflife.org.uk/media/5283/nutritional-needs-through-life-ppt-1416he.pptx 
Energy needs
https://www.foodafactoflife.org.uk/media/5225/energy-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5224/energy-worksheet-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/5223/energy-requirments-quiz-1416he.docx 
https://www.foodafactoflife.org.uk/media/5226/energy-requirments-kq-1416he.docx
healthy weight
https://www.foodafactoflife.org.uk/media/5171/obesity-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5139/obesity-quiz-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5121/obesity-kq-1416hepptx.docx 
Diet and health
https://www.foodafactoflife.org.uk/media/5123/health-issues-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5122/overview-of-diet-related-diseases-ws-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5543/diet-and-health-quiz-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5544/diet-and-health-kq-1416hepptx.docx
BNF resources, support and guidance
Trying for a baby
Aiming for a healthy weight
Important nutrients for pregnancy
Advice on alcohol and caffeine
Advice for men
Food allergy advice for you and your baby
FAQs Pregnancy and breastfeeding
Ramadan and pregnancy
Ramadan and diabetes








	Learning Objective
	Link to Food – a fact of life and BNF resources

	[bookmark: LO4]LO4 Understand how to recognise, manage and prevent childhood illnesses

	

	Learners must be taught:

Diet-related illnesses, i.e. 
• childhood obesity 
• deficiency diseases 
• food intolerances and allergies

For resources to support teaching and learning about health issues, go to: https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/health-issues/  
	Food – a fact of life resources, support and information
Food intolerances and allergies
https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/health-issues/#react 
BNF resources, support and guidance
Childhood obesity
Early feeding and life-long health webinar
Obesity and overweight - includes information about childhood obesity
Vegan diets and children  



Unit R019: Understand the equipment and nutritional needs of children from birth to five years
	[bookmark: LO3]LO3 Know the nutritional guidelines and requirements for children from birth to five years 

	Link to Food – a fact of life and BNF resources

	Learners must be taught: 
3.1 Current government dietary guidelines, i.e. 
· eatwell plate 
· making healthy choices 

For resources to support teaching and learning about eating well, go to: https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/

	Food – a fact of life resources, support and information
The Eatwell Guide - suitable for children two years and over
The Eatwell Guide - presentation, worksheets, quizzes and videos
Eat well – applying the Eatwell Guide
Healthy eating interactive activities
BNF Healthy Eating Week 2019 challenge guides 
5 A DAY
Drink plenty
Have breakfast
Feeding of infants and young children, with a focus on behavioural aspects – webinar presentation and video



BNF resources, support and guidance
Healthy diet recommendations – suitable for children two years and over
Encouraging children to eat vegetables
5332 a day – portion sizes for 1-4 year olds
5332 leaflet
Top tips for the perfect portion sizes in the early years


	3.2 The functions and sources of nutrients, i.e. 
· macronutrients – protein, fats, carbohydrates 
· micronutrients – vitamins, A, B group, C,D,E,K, minerals – calcium and iron 
· functions of each nutrient, i.e. 
o producing energy 
o growth and repair 
o prevention of disease 
· sources of nutrients, i.e. 
o protein, i.e. - animal sources (e.g.  meat, poultry, fish, milk) - vegetable sources (e.g. soya, tofu, beans and pulses, TVP) 
o carbohydrates (e.g.  bread, pasta, potatoes, rice) 
o fat, i.e. - animals sources (e.g. milk, butter) - vegetable sources (e.g. olive oil, nut oil) 
· vitamins, i.e. - A (e.g. eggs, oily fish) - D (e.g. breakfast cereal, margarine) - B group (e.g. chicken, eggs, green leafy vegetables, dates, pulses) - C (e.g. strawberries, oranges) 
· minerals, i.e.  - calcium (e.g. milk, butter, cheese) - iron (e.g. spinach, chocolate, offal) 
· additional dietary requirements, i.e. - fibre (e.g. bananas, apples, wholemeal pasta, beans, peas, sweetcorn, carrots)  - water (e.g. fruit juice, milk)   
For resources to support teaching and learning about nutrients, go to: https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/energy-and-nutrients/
	Food – a fact of life resources, support and information
Nutrients
https://www.foodafactoflife.org.uk/media/5234/nutrients-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5235/nutrients-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/5236/where-nutrients-from-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/5268/nutrients-quiz-1416he.docx 
https://www.foodafactoflife.org.uk/media/5269/nutrients-kq-1416he.docx 
https://www.foodafactoflife.org.uk/media/5206/nutrient-treasure-hunt.docx 
https://www.foodafactoflife.org.uk/media/5205/nutrient-treasure-hunt-cards.docx
Macronutrients 
https://www.foodafactoflife.org.uk/media/5227/macronutrients-ppt-1416he.pptx
https://www.foodafactoflife.org.uk/media/5228/macronutrients-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/6062/macronutrients-kq-1416he.docx 
https://www.foodafactoflife.org.uk/media/6061/macronutrients-kq-answers-1416he.docx 
Protein complementation
https://www.foodafactoflife.org.uk/media/5229/complementation-i-1416he.docx
Micronutrients
https://www.foodafactoflife.org.uk/media/5233/micronutrients-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5230/micronutrients-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/6064/micronutrients-kq-1416he.docx 
https://www.foodafactoflife.org.uk/media/6063/micronutrients-kq-answers-1416he.docx
Water soluble vitamins
https://www.foodafactoflife.org.uk/media/5561/water-soluble-vitamins-i-1416he.docx 
Fat soluble vitamins
https://www.foodafactoflife.org.uk/media/5562/fat-soluble-vitamins-i-1416he.docx 
Minerals
https://www.foodafactoflife.org.uk/media/5563/minerals-i-1416he.docx 
Fluoride and calcium
https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/health-issues/#teeth 

Calcium
https://www.foodafactoflife.org.uk/media/5104/bone-health-through-life-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5105/bone-health-through-life-ws-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5103/why-is-good-bone-health-important-ws-1416he.docx
https://www.foodafactoflife.org.uk/media/5134/bone-health-throughout-life-quiz-1416he.docx 
https://www.foodafactoflife.org.uk/media/5102/bone-health-throughout-life-kq-1416he.docx 
Fibre
https://www.foodafactoflife.org.uk/media/5222/dietary-fibre-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5210/dietary-fibre-ws-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5211/fantastic-fibre-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/5523/dietary-fibre-quiz-14-16.docx 
https://www.foodafactoflife.org.uk/media/5524/dietary-fibre-kq-14-16.docx
Hydration
https://www.foodafactoflife.org.uk/media/5215/water-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5216/water-ws-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5212/hydration-handouts-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5214/hydration-quiz-1416hepptx.docx 
https://www.foodafactoflife.org.uk/media/5213/hydration-kq-1416hepptx.docx 
Hydration video
https://www.youtube.com/watch?v=gficVLrGhS0&list=PLSXnX8lDffhTq41shvMiA7n9xCVlt7_nN&index=9

BNF resources, support and information
Nutrients posters (set of 8)
https://www.nutrition.org.uk/shop/schools.html 
Protein
https://www.nutrition.org.uk/healthyliving/basics/exploring-nutrients.html?start=2 
https://www.nutrition.org.uk/healthyliving/healthyeating/protein.html 
https://www.nutrition.org.uk/nutritioninthenews/headlines/eatwell.html
Carbohydrates
https://www.nutrition.org.uk/healthyliving/basics/carbs.html  
https://www.nutrition.org.uk/healthyliving/resources/exploringsugars.html
Fat
https://www.nutrition.org.uk/healthyliving/basics/exploring-nutrients.html?start=2
https://www.nutrition.org.uk/healthyliving/resources/choosefats.html
https://www.nutrition.org.uk/healthyliving/resources/coconutoilfaq.html 
https://www.nutrition.org.uk/healthyliving/basics/fats.html 

Vitamins
https://www.nutrition.org.uk/healthyliving/basics/exploring-nutrients.html 
https://www.nutrition.org.uk/attachments/article/234/BNF%20Vital%20Vitamin%20D%202019.pdf
Vital vitamin D – information and sources of vitamin D (adult portion sizes)
Vitamin and mineral supplements – fast facts
https://www.nutrition.org.uk/attachments/article/234/BNF%20Fast%20Facts%20Supplements.pdf
Minerals
https://www.nutrition.org.uk/healthyliving/resources/calciumvitamind.html
https://www.nutrition.org.uk/attachments/article/234/Calcium%20counts_final_20.08.18.pdf 
Nutrients 
https://www.nutrition.org.uk/healthyliving/basics/exploring-nutrients.html 
Calcium
Calcium counts – information and sources of calcium (adult recommendations/portion sizes)
Dietary reference values
https://www.nutrition.org.uk/attachments/article/261/Nutrition%20Requirements_Revised%20August%202019.pdf 
Liquids
https://www.nutrition.org.uk/healthyliving/hydration.html  
https://www.nutrition.org.uk/healthyliving/basics/exploring-nutrients.html?start=7 
Hydration
https://www.nutrition.org.uk/healthyliving/hydration/1-4.html
https://www.nutrition.org.uk/healthyliving/hydration/hydration-for-children.html

	3.3 Nutritional requirements for stages of feeding children, i.e. 
· nutritional requirements from 0 to 6 months, i.e.  
o breast milk 
o formula milk 
o soya milk (e.g. for lactose intolerance)  
· nutritional requirements from 6 to 12 months, i.e.  
o weaning stage 1, i.e.  - puree (e.g. fruit and vegetables)  
o weaning stage 2, i.e. - minced (e.g. chicken) - finger foods (e.g. rusk, toast) 
o weaning stage 3, i.e. - solid food (e.g. pasta, cheese) 
· nutritional requirements from 1 to 5 years, i.e. 
o main food groups, i.e. - bread, other cereals and potatoes (e.g. rice, pasta, beans)  - fruit and vegetables (e.g. oranges, apples, peas, carrots) - milk and dairy (e.g. cheese, yoghurt) - meat, fish and alternatives (e.g. poultry, eggs, Quorn)

For resources to support teaching and learning about nutritional needs through life, go to: https://www.foodafactoflife.org.uk/14-16-years/healthy-eating/nutritional-needs-through-life/ 

	Food – a fact of life resources, support and information
Dietary reference values 
https://www.foodafactoflife.org.uk/media/1781/drv-factsheet-i-316.pdf - babies, children and adults
https://www.foodafactoflife.org.uk/media/5237/drvs-ppt-1416he.pptx 
https://www.foodafactoflife.org.uk/media/5537/drvs-ws-1416he.docx 
https://www.foodafactoflife.org.uk/media/5536/drvs-quiz-1416he.docx 
https://www.foodafactoflife.org.uk/media/5538/drvs-kq-1416he.docx
Meat alternatives
https://www.foodafactoflife.org.uk/media/6736/meat-alternatives.pptx 
https://www.foodafactoflife.org.uk/media/6737/meat-alternatives-ws-1416c.docx
https://www.foodafactoflife.org.uk/media/7208/mycoprotein-ppt-fc1114.pptx 
https://www.foodafactoflife.org.uk/media/7924/mycoprotein-ws-fc1114.docx
https://www.foodafactoflife.org.uk/media/7922/mycoprotein-kq-fc1114.docx



BNF resources, support and information
Exploring nutrients
Nutrition requirements – babies, children and adults
Feeding your baby - breastfeeding
Health benefits of breast feeding
Introducing solid foods to your baby
Feeding your toddler/pre-school child
Encouraging children to eat vegetables
5332 a day – portion sizes for 1-4 year olds
5332 leaflet
Top tips for the perfect portion sizes in the early years
Meat alternatives
https://www.nutrition.org.uk/bnf-blogs/meatfree.html
https://www.nutrition.org.uk/healthyliving/helpingyoueatwell/plant-based-diets.html
https://www.nutrition.org.uk/healthyliving/resources/vegandiets.html



	Learning objective
	Link to Food – a fact of life and BNF resources

	[bookmark: Learn4]Learning Outcome 4: Be able to investigate and develop feeding solutions for children from birth to five years
	

	Learners must be taught: 

How to investigate feeding solutions, i.e. 
· nutritional analysis (e.g. labelling, software/apps, eatwell plate/healthy eating) 
· factors for consideration (e.g. nutrition, cost, time, practicalities/convenience, attractive/appealing meals) 
· hygiene practices (e.g. personal hygiene, room/equipment, sterilisation) 
How to develop feeding solutions for babies aged 0 to 6 months, i.e. 
· bottle feeding (e.g. types of formula, bottles and teats, storage, transportation) 
· breastfeeding (e.g. expressing, storage, transportation) 
· combination feeding (e.g. natural feel bottle teats, reduction in breast feeds, timing) 
How to develop feeding solutions for babies aged 6 to 12 months, i.e. 
· homemade (e.g. pureed, minced, finger foods, equipment, storage) 
· purchased (e.g. jars, packets, tins, frozen, pouches) 
How to develop feeding solutions for children aged 1 to 5 years, i.e. 
· planning meals (e.g. balanced, portion size, introducing new foods/flavours/textures) 
How to evaluate feeding solutions, i.e. 
· comparison 
· to evaluate their choices (e.g. strengths/weaknesses, improvements/changes) 
· conclusions
	Food – a fact of life resources, support and information
Explore food (nutritional analysis programme and resources) 
https://www.foodafactoflife.org.uk/14-16-years/nutritional-analysis/
Food labelling – applying nutritional analysis
https://www.foodafactoflife.org.uk/media/5883/food-labelling-ppt-1416ca.pptx 
https://www.foodafactoflife.org.uk/media/5413/food-labels-ws-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5408/allergen-labelling-ws-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5409/food-labelling-information-sheet-i-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5412/food-labelling-ws-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5411/food-labelling-supplementary-sheet-ws-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5631/pass-the-questions-food-labelling-ws1416wfcf-copy.docx 
https://www.foodafactoflife.org.uk/media/5811/high-medium-low-ws-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5812/compare-the-label-ws-1416capptx.docx 
https://www.foodafactoflife.org.uk/media/5883/food-labelling-ppt-1416ca.pptx 
https://www.foodafactoflife.org.uk/media/6244/food-labelling-kq-answers-1416c.docx

Factors for consideration
Planning what to cook – includes religious, cultural or ethical beliefs, cost and availability of ingredients and money available
Consumer awareness – includes food choice, consumer awareness and food labelling
Ensuring safe food
https://www.foodafactoflife.org.uk/media/5300/food-hygeine-ppt-1416c.pptx 
https://www.foodafactoflife.org.uk/media/5301/food-hygiene-ws-1416cpptx.docx 
https://www.foodafactoflife.org.uk/media/6112/food-hygeine-kq-1416c.docx 
https://www.foodafactoflife.org.uk/media/6113/food-hygeine-kq-answers-1416c.docx
Cooking for health resources
https://www.foodafactoflife.org.uk/11-14-years/cooking/cooking-for-health/
BNF resources, support and information
Introducing sold food to your baby
Encouraging children to eat vegetables
5332 a day – portion sizes for 1-4 year olds
5332 leaflet
Top tips for the perfect portion sizes in the early years

A selection of recipes that may be suitable for children aged 1 to 5 years can be found here.

	[bookmark: Ass4]Assessment for LO4, learners should demonstrate their understanding of the nutritional requirements by completing a practical task, which involves creating a suitable feeding solution. They should undertake a practical task taking into consideration current government guidelines.  

The practical task is for one of the age ranges below: 
· 0 to 6 months 
· 6 to 12 months 
· 1 to 5 years 
Whilst undertaking the practical investigation, learners should include the following in their evidence: 
· nutritional analysis (e.g. use of ICT/food programmes/labelling) 
· factors to consider (e.g. cost/time/equipment/storage/availability) 
· hygiene practices (e.g. sterilisation/personal hygiene) 
· comparisons (e.g. breast/bottle/combination,  home-made/bought baby food, two-course meal with nutritional needs) 
· evaluation including strengths, weaknesses and suggested improvements
· conclusions 
	FFL and BNF resources and activities to support the assessment are listed above.

A selection of recipes that may be suitable for children aged 1 to 5 years can be found here

Government advice and recommendations regarding food and nutrition in early years settings:

England
https://www.gov.uk/government/publications/example-menus-for-early-years-settings-in-england 
Northern Ireland
https://www.publichealth.hscni.net/publications/nutrition-matters-early-years-guidance-feeding-under-fives-childcare-setting
Scotland
https://www.gov.scot/binaries/content/documents/govscot/publications/advice-and-guidance/2006/01/nutritional-guidance-early-years-food-choices-children-aged-1-5-years-early-education-childcare-settings/documents/0021563-pdf/0021563-pdf/govscot%3Adocument/0021563.pdf?forceDownload=true 
Wales
https://gov.wales/food-and-nutrition-guidance-childcare-providers 






Food – a fact of life (FFL) Personal and professional development

FFL Personal and professional development is designed to support the training needs of those that teach food, based around delivering the curriculum. FFL online training includes courses and webinars, and those that teach Cambridge Nationals Level 1/2 Child Development, might find the following useful:

Online courses
· Food spoilage, hygiene and safety
· Characteristics of good practice in teaching food and nutrition education (secondary) 

Webinars
There is a regular webinar programme focusing on planning, managing and teaching, and knowledge and skills for teachers.  Webinar recordings can be found here: www.foodafactoflife.org.uk 

Further information about FFL personal and professional development, including training, can be found here:  www.foodafactoflife.org.uk  

© Food – a fact of life 2020
www.foodafactoflife.org.uk
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