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INTRODUCTION TO NCFE LEVEL 1/2 TECHNICAL AWARD IN FOOD AND COOKERY


This book has been written to help you to master the skills, knowledge and understanding you need for the NCFE Level 1/2 Technical Award in Food and Cookery.

Throughout the course you will learn how to:


	•  understand the safe and hygienic practices for yourself and the cooking environment

	•  understand the main food groups and the key nutrients required for a healthy diet

	•  understand the factors that affect food choice

	•  make food recommendations for specific needs and age groups

	•  plan and produce dishes in response to a brief

	•  create a recipe.



You will develop your practical food preparation and cooking skills to plan, prepare and complete dishes and learn how to evaluate your work, adapt your ideas and respond to feedback.


Unit 01 Principles of food safety, food nutrition and food choice

In this unit you will learn about basic food safety and safe and hygienic food preparation. You will be introduced to healthy eating guidelines and the factors that affect food choice. You will learn how to make food recommendations for specific groups of people, based on their age, gender and other dietary needs. You will also learn how to analyse information on food labels to make decisions about the nutritional content of packaged food.



Unit 02 Developing preparation and cooking skills

This unit looks at how to prepare and plan for food and cookery. You will learn about recipes, the functions of ingredients and how to amend and develop recipes. You will learn about how to prepare dishes for different people and occasions and how to respond to a set brief, including how to create accurate time plans. You will learn how to review and evaluate your menu, planning, preparation and completed dishes.


Summary of assessment

The table below summarises how you will be assessed for NCFE Level 1/2 Technical Award in Food and Cookery.




	Component
	Assessment type
	Time
	% of qualification





	Unit 01 Principles of food safety, food nutrition and food choice
	Written examination
	1 hour 30 minutes
	40%



	Unit 02 Developing preparation and cooking skills
	Synoptic project
	Approx. 22 hours
	60%











HOW TO USE THIS BOOK


This book is designed to help you develop the knowledge, understanding and practical skills you will need during the NCFE Level 1/2 Technical Award in Food and Cookery qualification.

A range of different features appear throughout the book to support your learning.
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Case study

Some content areas
have extension tasks
to develop your skills
and understanding
further.

Remember

A bullet list summary
appears at the end of
sections to helpyou
remember the most
important points and to
help with revision.

Case studies show how food and cookery concepts
can be applied to real-world situations. They include
questions to help you think about the ideas covered.

Assignment
practice

This feature appears at the
end of each content area
and will help you to prepare
for the non-examined
assessment (NEA).

Practice questions

Practice questions at the
end of each content area

help you to prepare for
the written exam. Answers

are provided online at
hoddereducation.co.uk/
veerts-2022/answers.

Step-by-step guide

Step-by-step guides show
you how to carry out
important food preparation
and cooking skills and
techniques.
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and to improve comprehension and pronunciation.
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Download. Access the eBook offline on any device — in school, at home or on
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Short activities at the start of each content
area introduce you to the topic.

Recipes

You can use the example
recipes to practice and
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cooking skills and
techniques.

Test your knowledge Read about it

At the end of sections in a content area
you will find short questions to test your
knowledge and understanding. Answers
are provided online at hoddereducation.
co.uk/vcerts-2022/answers.

Throughout each content
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to further reading and links
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