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for Work Programme Development Team for any errors and or omissions in the 
content in this manual. 
 

 

 
 
 
 
 
 



 

 

iv 

 

 
Manual introduction  
 
The manual is a collation of resources including tutor and learner notes, vocabulary 
banks, activity worksheets and quizzes. 
 
The content may be used as a support for participants working towards QQI Level 3 
certification in Nutrition and Healthy Eating Options. A number of components may be 
included in major awards such as Culinary Skills, Employability Skills and General 
Learning,  
 
How the manual sections are structured 
Each section in the teaching and learning resource is structured as follows: 
 

Vocabulary 

 

 A bank of words used in the section that are key to 
content and/or which may be new to learners 

Tutor and learner notes 
 

 
 

 Notes suitable for use in the class and as handouts, 
covering the content detailed in the component 
specification 

Activities 
 

 

 Learning activities  to reinforce and expand learning 
within each section 

Worksheets 

 

 End-of-section worksheets using various formats 
that give learners an opportunity to recall learning 
from each section 

 Worksheets can be photocopied 
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Class activity suggestions 
In addition to the resources in the manual, tutors can use numerous teaching 
methodologies to help learners engage with content.   
 
Some suggested methods may include: 
 

 Brainstorming to access prior knowledge 

 In-class worksheet use (individually, in pairs, or in groups) 

 Talk/discussion on class hand-outs 

 Tutor and learner demonstrations 

 Invited guest/speakers 

 Field trips 

 Computer-based learning (video clips, online research, etc.) 

 Group work (learners can, for example, devise their own multiple choice quizzes on 
different sections of the manual or use provided worksheets for group quiz) 

 Mini-projects, for example, drawing up a workplace healthy eating poster 

 Role play 

 Numeracy practice (calculating nutritive values) 

 Literacy practice including use of vocabulary and reading recipes. 

 Quick question and answer sessions on completion of sections 

 
                      ------------------------------------ 
 
Tutor guidelines 
Prior to delivery of this programme tutors are strongly advised to review the sample 
class delivery schedules in Appendix 1. Further materials are required to be collated to 
compliment the manual content. In this regard, tutors are required to undertake further 
research. The websites and books listed in the bibliography section are primary 
resources for this research:  

 
 
The following are important notes for tutors relating to: 
 

 Legislation  

 Literacy and numeracy considerations 

 Component validation 

 Assessments for certification  

 Guide to delivery schedule 

 Additional resources 

 Skills demonstrations 

 
Some topics included in the course content are underpinned by Irish legislation. 
 
Food Labelling Legislation can be further researched on www.fsai.ie/labelling. 

http://www.fsai.ie/labelling
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The main current requirements of Irish Safety, Health and Welfare at Work Act 2005 
and the Safety, Health and Welfare at Work (General Application) Regulations 2007 
can be reviewed on  http://www.hsa.ie/legislation.html. 
 
*It is important to note, if participants are referencing HSA web material the links can 
change and the most appropriate URL to reference is www.hsa.ie. 
 
Detailed legislation for food hygiene and safety is available at: www.fsai.ie/foodhygiene. 

 
Full details of all Irish legislation are available at:  www.statutebooks.ie. 
 
 
Literacy and numeracy integration 
This manual has been developed to integrate the literacy and numeracy skills of 
learners. Worksheets have been included in each section that offer opportunities to 
learners to apply and acquire skills such as spelling, word recognition and grammar. 
Some topics in the manual lend themselves particularly to the use of numeracy skills in 
the section on nutritional calculations.  
 
Component Validation  
When offering a QQI certified course, it is the responsibility of the tutor/ internal 
assessor to devise the assessment instruments, assessment criteria and marking 
sheets in line with requirements of the component specification and local quality 
assurance assessment guidelines. 
 
 
 
Assessment for certification 
The activities in the manual  may support work for presentation as evidence of meeting 
certain specific learning outcomes at QQI Level 3. 
    
Guide to delivery schedule 
A sample session plan and delivery schedule is available in Appendix 1. 
 
Skills demonstrations  
Where a learning outcome states a skills demonstration, the resources in this pack 
relate only to the theory of the topic. 
 
Tutors must be aware of the policies and procedures within each ETB in relation to 
requirements for skills demonstration within a class environment. 
 
 
 
 

Important 
 
The content of this manual is designed around general nutritional information.  
 
Special diets based on medical advice are not covered in the content and no 
interpretation for same should be undertaken by participants. 
 

http://www.hsa.ie/legislation.html
http://www.hsa.ie/
http://www.fsai.ie/foodhygiene
http://www.statutebooks.ie/

