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	CHCCN303A – Contribute to provision of nutritionally balanced food in a safe and hygienic manner
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Skills Recognition (also referred to as Recognition of Prior Learning or RPL) provides you with the option to have your skills and knowledge recognised against the competencies of the Community Services Training Package. Under the Australian Quality Training Framework (AQTF), competencies may be attained in a number of ways, including:

· through any combination of formal or informal training that you have completed

· skills and knowledge that you have gained through your work experience

· skills and knowledge that you have gained through your life experience.

In order to grant you recognition of your skills, you will be required to provide evidence of and/or demonstrate your competence against the endorsed industry or enterprise competency standards, or the outcomes specified by the Australian Qualifications Framework.

The evidence required may take a variety of forms, but may include:

· certification from other training programs or courses

· references from current and/or past employers

· testimonials from clients and colleagues

· samples of your work, such as a portfolio

· a workplace demonstration of your skills.

To meet required standards for assessment under the AQTF, your assessor must ensure that your evidence is:

•
authentic (your own work)

•
valid (directly related to the current version of the relevant endorsed unit of competency)

•
reliable (shows that you consistently meet the endorsed unit of competency)

•
current (reflects your current capacity to perform the aspect of the work covered by the endorsed unit of competency)

•
sufficient (covers the full range of elements in the relevant unit of competency and addresses the four dimensions of competency, namely task skills, task management skills, contingency management skills, and job/role environment skills).

Additionally, employability skills are embedded and explicit within each unit of competency and your assessor will also be looking for evidence of these. For more information on Employability Skills and what your assessor will be looking for, you can visit the Community Services and Health Industry Skills Council website at www.cshisc.com.au.

If you think you may be eligible for Skills Recognition in this course, we recommend that you undertake the following self-assessment as a starting point. You will be looking at the elements of competency and the performance criteria from the Unit of Competency – these are what you will be assessed against. As you read each one, ask yourself “could I provide evidence that I have the skills/knowledge it’s referring to?” If you could, tick ‘yes’. If you couldn’t, or you’re not sure, tick ‘no’. 

If you end up with more ‘yes’ ticks than ‘no’ ticks, you may be a good candidate for skills recognition and you should talk to your trainer/assessor to find out how best to proceed from here.
Descriptor 
This unit describes the knowledge and skills required to ensure babies, children and young people are provided nutritionally balanced, safe and hygienically prepared food
Employability Skills
This unit contains Employability Skills
Application 
This unit supports the implementation and application of national and state food safety legislation, regulations, infant feeding guidelines and dietary guidelines for children and adolescents in Australia
	Element

	Performance criteria
	Yes
	No

	1.
Plan food and drink provision

	1.1
	Within scope of own work role, ensure children are provided with food and drink consistent with current relevant dietary guidelines for infants, children and/or young people
	
	

	
	1.2
	Ensure children’s individual needs are met to promote optimal growth and development, respecting cultural requirements, appetites and food and drink preferences
	
	

	
	1.3
	Encourage children to develop healthy eating habits
	
	

	
	1.4
	Ensure meals and snacks are nutritious, attractive and an appropriate serving size for children
	
	

	
	1.5
	Promote healthy eating through role modelling, positive food awareness and mealtime experiences
	
	

	
	1.6
	Provide education and support to families and children around healthy eating, including how to foster this
	
	

	
	1.7
	Plan and develop cycle menus of foods for each meal and/or snack to display for information of staff, parents and older children
	
	

	
	1.8
	Within scope of own work role, ensure nutrition policy includes identification, management and monitoring of special dietary needs related to food allergies and medical food conditions such as coeliac disease and diabetes
	
	

	2.
Maintain food safety while carrying out food handling activities
	2.1
	Within scope of own work role, carry out food handling, preparation and storage according to organisation guidelines, legislation and licensing requirements for food safety
	
	

	
	2.2
	Identify and remedy processes or practices which are not consistent with the guidelines according to local, state/territory legislation within scope of own work role 
	
	

	
	2.3
	Address health conditions and/or illness that may impact on safe and healthy food handling
	
	

	
	2.4
	Wear clothing and footwear that is appropriate for the food handling task
	
	
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