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Chair’s report

	Chair
	Julie Williams

	Date
	Thursday 27 January 2011

	Venue
	Llanishen

	Sector subject area
	1st tier

Retail and commercial enterprise
	2nd tier

Hospitality and catering

	Unit codes & titles
	Basic Cookery: Low Fat Foods NF2EWE011

Understanding Diet and Nutrition: The Five A Day Message NH21WY502

Basic Food Hygiene: Food Preparation

NH3ECY002


	Introduction to Cookery NF41WE017

Taster Courses: Catering and Hospitality NA1E3CY002

Nutrition and Healthy Eating NH21CY015



	Centres in attendance
	The Salvation Army
Merthyr Tydfil County Borough Council Community Learning Service

Merthyr Tydfil College


	Caerphilly County Borough Council

Vale of Glamorgan Life Long 

Learning 

Neath Port Talbot Life Long 

Learning 

Innovate Trust




	Section 1
	Unit(s)


1 Are the units fit for purpose?

	Understanding Diet and Nutrition: The Five A Day Message 

AC 3.1 and 4.1 are identical and each is the only AC for the LO – has been reviewed and the new unit is available 
Introduction to Cookery NF41WE017

The LO related to Health and Safety should listed first in the units to encourage this aspect to be delivered at the start of the course.
Taster Courses – Catering and Hospitality NA1E3Y002

Catering and hospitality is a very large area.  A more specific title is required. LO are too gereral. Unit should be reviewed/remove
Basic Cookery: Low Fat Foods NF2EWE011  

E1, E2 or E3 needs to be indicated

Nutrition and Healthy Eating NH21CY015 

I credit should be increased to 2 or 3.  Healthy Eating as a title would be more appropriate.

Basic Food Hygiene/Food Preparation NH3ECY002

AC 3.1 and 4.1 should be removed and the title changed to Basic Food Hygiene.  Storage and cross contamination should be included.  Credit value 3


	Section 2
	Assessment


1 How effective is the assessment?

	In general the required assessment tasks and the evidence produced showed an appropriate distinction between requirements of Level 1 units and the Entry 3 units. 

Assessment tasks were transparent. Learners were clear on what was required.

In general the assessments were mapped against the unit to ensure that all assessment criteria were covered.  In Understanding Diet and Nutrition the workbook had not been mapped to the assessment criteria and it was not possible to identify assessments that satisfied the assessment criteria.

Tracking sheets were not included in the files.

In general units included appropriately varied and graduated activities.   A range of appropriate assessments were used.  

In some units all assessment tasks required a written response.   Such requirements were not considered to be inclusive.   




	Section 3
	Assessor feedback


1 How effective is assessor feedback to learners?

	The samples contained few examples of assessor/tutor feedback.  The feedback may have been given verbally but no record was available.  
For one unit, it not possible to tell if it had been assessed.

When feedback was given it was supportive but offered little guidance



1 How effective is internal verification?

	The internal verification was not effective in standardising learner achievement.
It appeared that units and assessment tasks were not being reviewed regularly.  

IV comments failed to identify where assessment criteria had not been met and offered little guidance to the tutor/assessor.
None of the internal verifier comments mentioned the lack of tutor feedback 




	Section 5
	Evidence – learners’ work


1 How well does the learners’ work meet requirements?

	Learners’ work fulfilled the tasks set.  In some units the evidence did not match the level.
In general assessments were structured to ensure that the evidence submitted was authentic. 

In some units it was difficult to distinguishing student work from tutor produced sheets.  One file consists almost entirely of tutor handouts.



	Section 6
	Good practice


	Please identify examples of good practice

A wide range of tasks and evidence was present in the student files

Good practice in the use of photographic evidence

Examples of evidence clearly mapped to assessment criteria




	Section 7
	Shortcomings


	Please identify examples of shortcomings

Tutor Feedback: See section 3. 

Internal Verification: See section 4. 




	Section 8
	Actions for Agored Cymru


	Units to be reviewed.
Further training for internal verifiers
Innovate Trust would be grateful for contact with Development as they wish to find/write units that map to Basic Food Hygiene Certificate.
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