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Part of a pilot supported by a large academy trust
Diet & Nutrition – part of Health & Social Care
Working with a neighbouring residential care home
Providing students an incentive to complete work
Showcasing high quality professional care provision

Health & Social Care students get a chance to meet real special dietary requirements
The Health & Social Care course studied by year 10 students at Sir Herbert Leon Academy in Milton
Keynes includes a unit of work that requires students to, ‘… design a meal for people with specific
dietary needs, so they may benefit from a visit from a dietitian who could talk to them about
nutrients and substitutions certain dietary needs have, in order for them to be able to design an
appropriate meal plan.’
Directly opposite the school is Waterhall Care Home, run by ‘outstanding’ national provider Excel
Care. The Covid-19 health crisis resulted in students studying from home and the care homes facing
unprecedented pressure to protect residents. In spite of this, the regional quality manager prepared
a package of information for the students, based on professional practice, including:
-

Power Point Presentation
4 Week Menu
Nutrition Policy
Documents to obtain nutritional information
Regulations on meeting nutritional & hydration needs
Recipes for homemade supplements from Milton Keynes University Hospital Dieticians

The students were challenged to consider how they might cater for real special dietary
requirements, aware that a selection of their work would be sent to the regional quality manager. A
message of congratulation and encouragement was received from the local care home manager.
Benefits for the Students
-

-

The project helped young people learn about Excel Care’s interest in the topic of diet and
nutrition. The brochure for Water Hall Care Home states that the '... talented Chef creates a
variety of delectable, nutritious dishes using fresh, seasonal and locally-sourced produce on a
daily basis' and that the '... team is more than happy to accommodate any special dietary
requirements'.
‘By doing this project, students were able to apply what they were learning in the classroom
to a real-life situation, which gave them more incentive to complete the work.’
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Benefits for the School
-

-

‘The end goal for the Learning Outcome that they will be studying at the time is for students to
design a meal for people with specific dietary needs … A case study for them could be
something that involves dietary needs in school or in a care home, and how they would design
a meal plan to meet the needs of that person.’
‘The project was completed while we were in lockdown, with the live lessons being a different
experience for students.’

Benefits for the Employer
-

In spite of being immersed in the Covid-19 health crisis, which placed huge demands on
their time to care for elderly residents, Excel Care responded positively.
‘Thank You for choosing to work with Water Hall Care Home.’
‘Your contributions will go a long way to improve the food of residents living at Waterhall.
We would like to continue doing such work together with our local students and teachers.
We are proud of you all. Thank you.’ (Care Home Manager)

Year 10 students studying nutrition and
diet as part of their Health & Social Care
studies were challenged to apply theory
to professional practice and the needs of
residents at a neighbouring care home.
The provider’s regional quality manager
gave expert feedback on the students’
work, with the whole project planned
and delivered during Covid-19 lockdown.
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