
Year 11 HEALTH AND SOCIAL CARE 
 
Overall Intent: 
Students study the OCR Cambridge National Award Level 1/2. During the two-year course, students will study four units, one of which is externally examined and 
three of which are coursework-based.  At Key Stage 4, our intent is that students receive a broad and balanced curriculum covering many aspects of health and 
social care, from effective communication to learning first aid. We aim to develop students’ academic independence, empathy towards a wide variety of service 
users, as well as a good understanding of the various professional roles within Health and Social Care. We want students to be inspired and motivated to nurture an 
interest in caring skills to the point where they consider further study in the subject or a career in the Health and Social Care or Early Years sector. In Year 11, 
students complete a coursework unit, R029 ‘Understanding the nutrients needed for good health’. This develops their knowledge of the dietary needs of each life 
stage. Students also plan and create nutritionally balanced dietary plans for specific dietary needs in line with government recommended dietary guidelines. 
Students are then required to apply their food hygiene knowledge (covered in Year 10) to prepare and cook their meal (and then eating it!) Students then analyse 
the nutritional content of their meal, and apply this to their case study, before producing a written summary of their findings. This challenge stretches students to 
input and analyse data when applying it to specific individuals, developing their research, analytical, literacy and numeracy skills. This unit also revises their 
knowledge of food hygiene and personal hygiene in care settings that may be discussed in their exam. To successfully complete this unit, students apply examined 
material into their coursework, developing their synoptic skills, applying their knowledge to improve their practice and skills. After this, students also complete a 
coursework unit (R031) on ‘Using basic first aid procedures’. This involves students being able to assess scenes of accidents understand the first aid procedures for a 
range of injuries including choking, physiological shock, burns, asthma, bleeding and CPR. Students are assessed applying these basic first aid procedures using 
specialist equipment such as CPR mannequins and choking vests. Staff delivering this course are also trained in First Aid in order to qualify teach this unit. Students 
then reflect on their own practice – a valuable skill that health and social care professionals are encouraged to do regularly today. To successfully complete this unit, 
students apply examined material into their coursework, developing their skills of synopsis, applying their knowledge to improve their practice and skills. 
The Key Stage 4 Health and Social Care qualification can be used to access Level 2 Health and Social Care qualifications at local colleges or the Level 3 qualification 
at Thirsk School and Sixth Form College. The transferrable skills learnt are useful for many level 2 and 3 qualifications, such as independent research, analysing text 
and referencing work. The Key Stage 4 qualification is useful for students wishing to study level 2/3 childcare or Health and Social Care courses as well as A Level 
Biology, Psychology and Sociology.  
 
 

 Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2 

Topic/area of study 

DIETARY NEEDS AT 
DIFFERENT STAGES 

OF LIFE 
 

FACTORS 
DETERMINING 

DIETARY CHOICES 
 

ASSESSING SCENES 
OF DANGER 

TREATMENT OF 
BLEEDING, ASTHMA 

ATTACK, SHOCK, 

REVISION (FOR 
STUDENTS RE-

SITTING THE YEAR 
10 EXAM) 

COURSEWORK: 
APPLICATION OF 

COMMUNICATION 



GOVERNMENT 
DIETARY 

GUIDELINES 

PLANNING, 
PREPARING AND 

ANALYSING A 
GLUTEN-FREE, 

NUTRITIONALLY 
BALANCED MEAL 

BURNS, CHOKING, 
HEART FAILURE 

APPLICATION OF 
FIRST-AID SKILLS TO 

REAL-LIFE 
SCENARIOS 

TO REAL-LIFE 
SETTING 

 
WORKSHOPS ON 

CAREERS IN HEALTH 
AND SOCIAL CARE 

Key learning aims – 
knowledge and 

skills 

Students develop 
their understanding 
of the function of 
each nutrient and 
dietary requirement 
at each life stage. 
  

Students develop 
their understanding 
of creating dietary 
plans, considering 
dietary needs for 
specific conditions 
and sources of 
nutrients, creating a 
meal for specific 
dietary needs 
assessing meal 
choices in relation to 
government 
guidelines and 
the hygienic and 
safe production of 
food. 

Students develop 
their understanding 
of how to assess the 
scenes of an 
accident and how to 
provide information 
to emergency 
services. 
 

Students apply their 
theory and apply 
first aid procedures, 
including looking at 
the recovery 
position and how to 
deal with choking, 
asthma, burns, 
bleeding, shock. 
Students also review 
their own 
performance. 

Independent study, 
development of 
applying information 
to exam questions. 

Students have the 
opportunity to 
attend careers-
related workshops 
as part of their 
remaining lesson 
time. 

Assessment Ongoing verbal feedback is given to coursework 

Past exam papers to 
complete (for 

students re-sitting 
the year 10 exam) 
Verbal feedback is 

given to coursework 

Ongoing past exam 
questions and 

informal questioning 
in class. 

 
 


