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Tracking Form

Learner: 
Jenny




  Assessor: 





  Internal Verifier: 





Centre: 
Example Centre


  Unit title: Introduction to Food, Drink and Cooking
  Unit Code: 
HJ1/E3/QQ/019



	Task No
	Learning Outcome
	Assessment Criteria
	Support Requirements/ Evaluations
	Evidence
	LOs/ACs met?
	Date Achieved
	Assessor initials
	IV initials + date

	
	2. Understand the importance of preparing balanced nutritious meals.

3. Understand the range of hot and cold drinks available.
	2.1. Select foods to make a simple balanced meal or snack.

2.2. State why it is important to eat balanced nutritious meals.

3.1. Identify the range of hot and cold drinks available.
	Jenny selected a good range of foods.

Jenny required some prompting as to why she had picked each food for her meal. The assessor wrote down Jenny’s answers.

Jenny worked independently to identify the hot and cold drinks. 


	Photographic evidence

Cooking diary

Cooking diary

Worksheets

Pictures of drinks

Video
	
	
	
	


All the Learning Outcomes and Assessment Criteria have been met:

	Assessor’s comment:


	Signature:

Date:


I have achieved this unit:

	Learner’s comment (optional):


	Signature:

Date:
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