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Level 1/2 Technical Awards. 
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See inside for more details and to order inspection copies
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TECHNICAL AWARDS 



NCFE Level 1/2 Technical Award in 

HEALTH AND FITNESS
Ross Howitt, Mike Murray

Build your students’ knowledge and develop the practical skills to achieve the Level 1/2 
Technical Award with this brand new textbook, endorsed by NCFE and written by expert authors 
Mike Murray and Ross Howitt.

• Access key information with the clear and attractive layout. 

• Test knowledge and understanding, with activities and Test Yourself questions throughout.

• Reinforce the knowledge and skills required for both the written exam and synoptic project.

Endorsed by NCFE for the 2018 specification, which has been accredited by DFE for inclusion in 
the 2020 Key Stage 4 perfomance tables.   

9781510446403   |   August 2018   |   240 pages   |   £21.99

Request inspection copies, eInspection copies or free, no-obligation trials of digital resources overleaf or visit www.hoddereducation.co.uk/ncfe

Publication: AUGUST 2018

NCFE Level 1/2 Technical Award in 

FOOD AND COOKERY
Helen Buckland

Build your students’ knowledge and develop the practical skills they need to achieve the  
Level 1/2 Technical Award with this brand new textbook, endorsed by NCFE and written by food 
and cookery expert Helen Buckland.

• Access essential information using the clear and attractive layout. 

• Test knowledge and understanding with activities and Test Yourself questions throughout.

• Reinforce the knowledge and skills required for both the written exam and synoptic project.

Endorsed by NCFE for the 2018 specification, which is currently in the selection process for 
inclusion in the 2020 Key Stage 4 performance tables.

9781510446328   |   August 2018   |   240 pages   |   £21.99

Publication: AUGUST 2018

Both titles are also available in digital format, on a subscription basis through Dynamic Learning. 

Student eTextbooks are downloadable versions of the printed 
textbook, purchased on a copy-by-copy basis and allocated to 
students through Dynamic Learning. Students can download and 
view on any device or browser; add, edit and synchronise notes 
across 2 devices; access their personal copy on the move.

 

Whiteboard eTextbooks are online interactive versions of the printed 
textbook that enable teachers to:

• Display interactive pages to their class
• Add notes and highlight areas
• Add double page spreads into lesson plans 



Request inspection copies, eInspection copies or free, no-obligation trials of digital resources overleaf or visit www.hoddereducation.co.uk/ncfe

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 course.

A range of different features appear throughout the book to support your learning.
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Unit 
1

Principles of Food Safety,  
Food Nutrition and Food Choice

About this unit

In this unit you will learn about:

● the safe and hygienic preparation of yourself and 
the cooking environment to produce food safely

● how to identify risks and minimise hazards in the 
cooking environment

● the HACCP system and the purpose for food 
businesses

● risk assessments and ways to minimise potential 
accidents

● safe preparation, usage, cleaning and storage of 
utensils and equipment

● the main food groups and examples of foods for 
each group

● different food sources and examples of foods 
from each of these sources 

● what is meant by a balanced diet using the 
current UK dietary recommendations

● the sources and functions of the nutrients that 
make up a balanced diet

● the effects of nutritional imbalances, due to too 
much or too little of different nutrients in our diet

● how nutritional requirements differ for different 
groups of people at different ages and life stages

● unsuitable food and what alternatives are 
available for those with different health 
conditions

● the purpose of symbols on food labels

● social factors that determine our food choices

● the causes and effects food choices have on the 
environment

● how the seasons affect food availability, and the 
benefits of using food in season.

�

Learning outcomes
The unit is divided into three learning outcomes:

1 The learner will understand health and safety 
relating to food and cookery.

2 The learner will understand food and nutrition. 
3 The learner will understand factors that affect 

food choice.

How will I be assessed?
After completion of this unit, you will sit an 
externally assessed exam.
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● Work with food if they are suffering from stomach upsets, diarrhoea 
or sickness, because they could transfer harmful bacteria to food 
from their hands, particularly after they have been to the toilet. You 
should stay out of the kitchen for at least 48 hours after the symptoms 
have finished 

● Cough or sneeze over food, as the bacteria in the nose and mouth can 
cause food poisoning if they are transferred to food or work surfaces 

● Smoke, eat or drink around food.

Safe and hygienic working practices for the cooking 
environment
Good kitchen hygiene means that kitchens are clean and well organised. 
This reduces the risks of contamination of food.

Before you begin cooking, you should check:

● The work surface you are using is clean, and the work surface is 
wiped down with a sanitiser 

● The equipment and utensils are clean. If not, they need to be washed 
in hot, soapy water that is above 60°C, to kill bacteria

● The floor for any spillages that could cause a slip hazard, and clean 
up any spills immediately

● All electrical equipment you are using is safe, with no trailing leads 
that could fall into water. 

Figure 1.5 Your kitchen and working area needs to be clean before you start cooking

Figure 1.4 Do not sneeze 
over food, as you will transfer 
bacteria on to the food

Key words

Sanitiser: a type of 
cleaning product that 
kills or inactivates 99 per 
cent of all bacteria, fungi 
and viruses present on a 
surface. 

Activity

Produce a booklet, leaflet 
or poster for a catering 
establishment to give to 
a new catering assistant, 
outlining how someone 
needs to prepare 
themselves to be hygienic 
and safe before they start 
cooking. 

Remember

● Safety and hygiene are very important during food preparation to 
prevent the transfer of food poisoning bacteria that can cause severe 
illness.

● Preparing yourself to be hygienic involves correct hand washing, wearing 
clean clothes, tying long hair back, and wearing no jewellery, make-up 
or nail varnish.

● Preparing the cooking environment means using the correct cleaning 
procedures, checking equipment and utensils, preventing cross-
contamination and using food that is fresh and uncontaminated.

Test yourself

1 List three things you 
should do before you 
begin cooking to make 
sure that you are safe 
and hygienic.

2 Explain why a food 
handler should not 
wear false nails while 
preparing food.

Figure 1.3 A correctly attired chef

Food handlers must also:
● Have short, clean nails to prevent dirt collecting under them, which 

could fall into the food or contaminate it 
● Wear no jewellery (apart from a plain wedding ring), as jewellery can 

trap dirt and bacteria
● Have no facial piercings, or cover them up with a blue plaster
● Cover beards with a beard net to prevent hair dropping into the food
● Cover any cuts, sores or boils with a blue, waterproof plaster to 

prevent bacteria from cuts entering the food, and so that if the plaster 
falls into the food it is easily spotted. (Some blue plasters have metal 
strips that can be detected when the processed food passes through a 
metal detector.) 

● Be in good health with no stomach upsets 
● Wear flat, non-slip footwear to prevent slipping or tripping 
● Wear discreet make-up, and no heavy perfume or aftershave that 

could flavour the food 
● Have a daily shower or bath.

Food handlers should NOT:
● Wear outdoor clothing in the kitchen, as the clothing will carry 

harmful bacteria, which can be transferred onto food and work 
surfaces. You should not wear your kitchen clothing outside of the 
kitchen, but should change in a designated area before you enter the 
kitchen 

● Wear nail varnish, false nails or jewellery, as these can contaminate 
food 

Figure 1.2 Cuts, grazes and 
boils need to be covered with a 
blue plaster 

Test yourself

1 Why do you think that 
the plasters used in 
the kitchen need to be 
blue?

2 Why should someone 
suffering from a 
stomach upset not 
work with food? 

Labels to be added to the left and right of Figure 1.3
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Read about it

www.actiononhearing loss.org.uk (Action on Hearing Loss – information 
and factsheets on communicating and supporting people who are deaf, 
deafblind or have a hearing loss)

www.makaton.org (The Makaton Charity – information on Makaton and how 
it is used with young children and adults)

www.rnib.org.uk (Royal National Institute of Blind people – information 
on using assistive technology and specialist communication forms of 
communication for people who have sight loss, blind or are partially sighted)

www.scie.org.uk (Social Care Institute for Excellence – e-learning 
resources on good communication skills and how to apply these)

David Foskett, Neil Rippington, Steve Thorpe and Patricia Paskins, Practical 
Cookery for the Level 2 Technical Certificate in Professional Cookery (Hodder 
Education, 2017)

Puff pastry
Ingredients

Method
1 Sieve the flour into a bowl with the salt.

2 Cut the butter into chunks, put into the bowl and 
then rub the butter into the flour.

3 Make a well in the bowl and add about two thirds 
of the water. Mix until you have a firm dough, 
adding more water if you need to. Cover with cling 
film and rest in the fridge for 20 minutes.

4 After 20 minutes, take the pastry and place on 
a lightly floured work surface. Knead gently 
and form into a rectangle. Roll the dough in one 
direction only, until the rectangle is about 50 cm 
long by 20 cm wide.

5 Fold the top third down to the centre, and the 
bottom third up and over that.

6 Give the dough a quarter turn and roll out again 
to a rectangle 50 cm long by 20 cm wide. Fold the 
bottom third up and the top third down as before.

7 Cover with cling film and rest the dough in the 
fridge for another 20 minutes.

8 After 20 minutes, repeat the steps above. You now 
have created several layers in your pastry.

9 The pastry can be stored in the fridge, wrapped 
in cling film for up to two days, or it can be frozen 
until you need it.

250 g plain flour

quarter of a teaspoon of salt

250 g butter, at room temperature, but not soft.

About 150 ml cold water.

About this unit
At the start of each unit 
you will find a summary 
that lists what you will 
learn about in the unit.

Recipes
Recipe suggestions are 
provided to be used in your 
practical lessons and will 
help you to develop your food 
preparation and cooking 
skills and prepare for the 
synoptic project in Unit 2. 

Activity
Short activities appear 
throughout the book. 
Your teacher may 
ask you to complete 
these to help you to 
understand the topics 
being covered. 

Test yourself
Questions are 
included throughout 
the book so you can 
test your knowledge 
and understanding of 
the content. 

Key words 
Definitions are included for 
all important terminology. 

Read about it
A list of books, websites and other 
sources of useful information can be 
found at the end of each unit.

Learning outcomes
The learning outcomes for the unit 
are clearly listed.

How will I be assessed?
Each unit includes a brief summary of the 
methods that will be used to assess the 
unit. The book covers both Unit 1, which is 
assessed by an externally assessed written 
exam; and Unit 2, which is assessed by an 
internally assessed synoptic project.

Remember 
A bullet summary of key points appears at the end of each learning outcome 
to help you the most important aspects, and to help you with revision.

How to use these books 
Each title is designed to help your students develop the knowledge, understanding and practical skills they will need during their 
NCFE Level 1/2 Technical Award course.

A range of different features appear throughout each book to support learning.
Example from NCFE Level 1/2 Technical  

Award in Food and Cookery



NCFE Level 1/2 Technical Awards Order Form

Please complete this form and return to our FREEPOST address: 
Hodder Education, FREEPOST OF1488, 130 Park Drive, Milton Park, Abingdon, Oxon, OX14 4SE

To place an order, fill in the relevant details below and select a method of payment.

To order an Inspection Copy (IC), tick the relevant section next to the title. Inspection Copies allow you to review texts for up to 60 days. 
Purchase 15+ copies and keep the Inspection Copy FREE OF CHARGE. 

You can also order free, no-obligation 30 day trials of our Student eTextbooks and Whiteboard eTextbooks. 

NCFE Level 1/2 Technical Award in Health and Fitness
IC/trial Title ISBN Pub date Price Quantity Value

 Student’s Book 9781510446403 Autumn 2018 £21.99

 Student eTextbook 9781510446342 Autumn 2018
1-year: £5.50 + VAT
2-year: £8.80 + VAT
3-year: £13.19 + VAT

 Whiteboard eTextbook 9781510446359 Autumn 2018
Small cohort (26–99 students): £150 +VAT
Large cohort (100+ students): £200 + VAT

NCFE Level 1/2 Technical Award in Food and Cookery
IC/trial Title ISBN Pub date Price Quantity Value

 Student’s Book 9781510446328 Autumn 2018 £21.99

 Student eTextbook 9781510446380 Autumn 2018
1-year: £5.50 + VAT
2-year: £8.80 + VAT
3-year: £13.19 + VAT

 Whiteboard eTextbook 9781510446397 Autumn 2018
Small cohort (26–99 students): £150 +VAT
Large cohort (100+ students): £200 + VAT

Sub-total

Postage 3.50

Total

YOUR DETAILS

Email address:

We will not share your details with any other company.
Full details of our data protection policy can be found at www.hoddereducation.co.uk.  
If you wish to be signed up to subject-specific eUpdates, please tick here 

Name:

Position:

Institution:

Full address:

Postcode:

METHODS OF PAYMENT
 Pro-forma invoice 
Please send an invoice to my school/college.
I enclose my Requisition Number: 

 Cheque
I enclose a cheque/postal order for £_______
Cheques payable to Bookpoint Ltd

 Credit card 
Please telephone 01235 827827 and quote the 
mail code 2479311.

Please return this form plus any necessary 
documentation to the FREEPOST address:

Hodder Education
FREEPOST OF1488
130 Milton Park
Abingdon
OX14 4SE

Tel: 01235 827827      Fax: 01235 400401

Mail code: 2479311


