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Health and social care gives a hands on approach to learning the foundation skills needed when dealing with various different service users in a number of different health and social care 

settings. Learners learn the care values that underpin the work of the NHS and care practitioners in numerous settings. Communication skills are needed in all care settings and learners 

develop these skills in order to understand how to communicate appropriately one to one and in group settings. Basic anatomy gives learners the understanding of body systems and how 

these impact on health issues. In all care settings, basic first aid is important and learners get to put this into action. 
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Within Food Technology

An introduction to food, preparation and 

nutrition

Basic hygiene procedures | Basics of the 

digestive system

Within Food Technology

Multi-Cultural Sauces

The importance of reporting accidents | 

Macro & Micro Nutrients | Disorders 

related to the digestive system  | The 

structure of the digestive system  

Within Food Technology

School Meals Project

First Aid – Burns and scalds | The 

function of the digestive system | 

Disorders related to the digestive system 

with symptoms 

R021 – Care Values - Exam

How to support individuals rights | How 

to apply the care values | Legislation 

relevant to the care values | Personal 

Hygiene | Safety Procedures | Security 

Measures | How to protect individuals 

R022 – Communication Skills –
Coursework and role play

Types of communication | Qualities 

that contribute to effective 

communication | Barriers to 

communication | Special methods of 

communication | One to one 

communication | Group 

communication | Demonstrating 

communication skills | Evaluating and 

adapting communication skills

R023 – Body Systems - Coursework

Cardiovascular system | Respiratory 

system |Digestive system | 

Understanding disorders that affect 

body systems | How to measure 

pulse rate, peak flow and BMI | 

Interpret and compare data from 

body systems

R031 – Basic First Aid – Coursework 

and role play

How to access a scene of an accident 

| How to identify risks at the scene 

of an accident | How to provide 

information to the emergency 

services | Conscious/Unconscious | 

Choking | Asthma attack |Burns or 

scalds | Bleeding | Shock | 

Demonstrate application of first aid 

procedures | Evaluate skills used 

when demonstrating first aid 

procedures 
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s Health & Safety in the Kitchen | Hygiene  | Nutrients | The digestive system | Burns and scalds | Working in a practical environment and how 

this is a different environment to a classroom Communication skills | Adapting to different situations and people | 

Maintaining the care values in different environments | Understanding the 

impact of body systems and the treatment of service users 
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t Confidence to question diet and nutrition and the impact it can have on health/diet related illnesses | Apply basic first aid for burns in the 

kitchen

Confidence to deal with different situations, in and out of care settings, being 

able to communicate with a variety of individuals | Apply basic first aid skills if 

and when needed | Have knowledge of body systems and symptoms in order to 

maintain a heathy lifestyle 
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4 assessments over the year that look at different areas of the curriculum. These are assessed through a range of activities including learners’ 
practical skills.

Coursework units are assessed using the given 

assessment sheets from the exam board 

Theory units are assessed using the learning 

cycle to track progress and ensure constant 

revisions

2 X Mock role play

Coursework units are 

assessed using the given 

assessment sheets from the 

exam board 
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Learners will develop the technical and practical expertise needed to perform everyday tasks confidently and to participate successfully. Learners will 

develop knowledge of body systems and have an improved awareness of their health. Learners will be able to respond to basic first aid situations in 

the food room

Learners will build and apply a repertoire of knowledge, understanding and skills 

in order to be successful in a care setting, including being able to apply industry 

standard care values, with an awareness of different individuals and their 

communication needs. 

Health and Social Care


