
LQ – Can I consider how to plan meals for people with 
different special diets ? 

Success Criteria –
• I can explain the difference between food allergies 

and intolerances and how they affect health
• I can advise how to avoid allergens  when choosing 

food
• I can advise how to provide safe food for people with 

allergies and intolerance 



1. Please read the powerpoint.
2. Decide how you will adapt and decorate 

/garnish the dish
3. Please weigh the ingredients at home.
4. Please remember your apron and airtight 

container.

Curry - Possible adaptations

• Add chicken, beef, Quorn after stage 2, fry 
until all the surfaces white or brown.

• Swap the chickpeas for other pulses e.g. 
kidney beans, haricot beans.

• Add vegetables – e.g. peppers, mushrooms, 
courgette.

• Please remember a garnish, you could garnish 
with ingredients you have used in the dish.

Week 3  – Chickpea, potato and spinach curry

Week 4 – Swiss roll  - you must watch the video 

Filling ideas -
• Flavoured jam
• Fresh or defrosted frozen fruit 
• Jam and whipping cream or double cream – this 

can only be added when the sponge has cooled
• Low fat cream cheese mixed with and icing sugar



What is meant by ‘Food Hypersensitivity’?

Subheading – Hypersensitivity 
Record your own definition of ‘food hypersensitivity in your books 

and any facts 

https://www.youtube.com/watch?v=5qZ-HFbCRZo

https://www.youtube.com/watch?v=5qZ-HFbCRZo


What is food intolerance?
• It is not a reaction of the immune system.  
• Symptoms may be - diarrhoea, bloating and stomach cramps. This 

may be caused by difficulties digesting certain substances, such as lactose. 
However, no allergic reaction takes place.

• Symptoms of a food intolerance usually occur several hours after 
eating the food

• a food intolerance is never life threatening, unlike an allergy

A food allergy:
• is a reaction by your immune system (your body's defence against 

infection). Your immune system mistakenly treats proteins found in food as 
a threat

• can trigger allergy symptoms, such as a rash, wheezing and itching, 
after eating just a small amount of the food (these symptoms usually 
happen quickly

• Can be life-threatening

What is the difference between food allergy and food intolerance? 



1. Describe the difference between food 
allergy and food intolerance.

2. Describe one of the conditions –
lactose or gluten intolerance – choose 
the one you know less about.

Read the information.  

Food Intolerance Food Allergy 





LABOUR MARKET INFORMATION:

• Dietitians at specialist level (band 6) can earn 
between £31,365 and £37,890.

• At advanced (highly specialist) and team leader 
level (band 7), you can earn between £38,890 and 
£44,503.

FURTHER INFORMATION:   

As a dietitian, you assess, diagnose and treat diet-
related and nutritional problems and raise awareness of the 
link between food and health at both an individual and wider 
public-health level.  Your day-to-day tasks may 
include:
• working out someone’s food and fluid 

intake based on their eating habits
• investigating a patient’s nutritional needs
• creating a care plan with advice on how to 

follow it
• supporting schools to deliver healthy 

school meals
• advising hospital catering departments
• teaching patients, clients, students, and 

people working in healthcare, sports, and 
food industries

• And lots more!

SUBJECTS THAT HELP YOU GET THERE:

• three A levels, including biology (some also need 
chemistry)

• You must do a degree in dietetics approved by The 
British Dietetic Association (BDA). 

https://www.prospects.ac.uk/job-profiles/dietitian

Please read

https://www.bda.uk.com/why-become-a-dietitian.html


Dietitian Task 
Task 1 – Dietitians Advice -
Produce an advice sheet / 10 top tips a dietitian would 
give to a person suffering from food intolerance.  The 
sheet should instruct them how to avoid foods they 
have problems with.

Task 2 -
Explain the changes a chef would have to make for a 
lactose intolerant customer in their restaurant.  For the 
food served and the preparation and cooking area.

Task 3 -
Plan a two course meal for a friend who is a coeliac. 
Explain how you have adapted the recipe to avoid 
including gluten in the meal.

Spicy burgers with salsa and 
sweet potato fries
Serves 4 – 494 Calories per serving
Ingredients
1 x 250g pack beef steak mince
1 x 250g pack pork mince
2 tsp smoked paprika
Bread crumbs 
3 sweet potatoes, peeled and cut into thin batons 
2 tsp rapeseed or vegetable oil
4 burger buns, halved
mayonnaise, to serve
For the salsa
handful coriander, leaves picked and finely chopped
1 red chilli, seeded and finely chopped
2 tomatoes, seeded and diced
1 garlic clove, crushed
2 tbsp extra-virgin olive oil
1/2 tbsp red wine vinegar
1/2 lemon, juiced

Use the info on the next slide 





1.. Coeliac disease is an intolerance to [1 mark] 
A  - eggs 
B - meat 
C - milk 
D - wheat

2. Lactose intolerance is an intolerance to  [1 mark] 
A  - eggs 
B - meat 
C - milk 
D - wheat

4. Which of the following foods is not one of the  
allergen foods? 
A Soy beans 
B Crustaceans 
C Beetroot 
D Cow’s milk

7. Food choice is limited for people with a food 
allergy of food intolerance. 2.1 What is the 
difference between a food allergy and a food 
intolerance? (2marks)

3. How many named allergens are there that must 
be displayed on food labels and menu boards?
A – 10
B – 14
C – 5
D - 23

5. Under Natasha's Law, which will come into force 
in 2021, what are businesses required to do?
A - Label certain foods that are prepared and pre-
packaged by suppliers with further information
B - Label all frozen foods on the premises with a 
full list of ingredients
C - Label all fresh dairy products that they sell with 
a full list of ingredients
D - label certain foods that they prepare and 
package on the premises with a full list of 
ingredients

Allergens and Intolerance

6. If a customer in a restaurant asks whether a 
food contains an allergen and you don't know the 
answer, what should you do?
A – Dismiss the comment 
B – Refer the customer to the manufacturer
C – Ask the chef to check the packaging
D – Assure the customer that the food is safe



1.. Coeliac disease is an intolerance to [1 mark] 
A  - eggs 
B - meat 
C - milk 
D - wheat

2. Lactose intolerance is an intolerance to  [1 mark] 
A  - eggs 
B - meat 
C - milk
D - wheat

4. Which of the following foods is not one of the  allergen 
foods? 
A Soy beans 
B Crustaceans 
C Beetroot
D Cow’s milk

7. Food choice is limited for people with a food allergy of 
food intolerance. 2.1 What is the difference between a 
food allergy and a food intolerance? (2marks)
A food allergy is an immune system reaction to certain 
foods (1 mark) whereas a food intolerance is where a 
person has difficulty digesting foods (1 mark)

3. How many named allergens are there that must be 
displayed on food labels and menu boards?
A – 10
B – 14
C – 5
D - 23

5. Under Natasha's Law, which will come into force in 
2021, what are businesses required to do?
A - Label certain foods that are prepared and pre-
packaged by suppliers with further information
B - Label all frozen foods on the premises with a full list of 
ingredients
C - Label all fresh dairy products that they sell with a full 
list of ingredients
D - label certain foods that they prepare and package on 
the premises with a full list of ingredients

Allergens and Intolerance – self mark 

6. If a customer in a restaurant asks whether a food 
contains an allergen and you don't know the answer, what 
should you do?
A – Dismiss the comment 
B – Refer the customer to the manufacturer
C – Ask the chef to check the packaging
D – Assure the customer that the food is safe



LQ – Can I consider how to plan meals for people with 
different special diets ? 

Success Criteria –
• Explain the difference between food allergies and 

intolerances and how they affect health…
• Advise how to avoid allergens  when choosing food ….
• Advise how to provide safe food for people with 

allergies and intolerance…

answer the questions 


	LQ – Can I consider how to plan meals for people with different special diets ? 
	Slide Number 2
	What is meant by ‘Food Hypersensitivity’?
	What is the difference between food allergy and food intolerance? 
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Dietitian Task 
	Slide Number 9
	Slide Number 10
	Slide Number 11
	LQ – Can I consider how to plan meals for people with different special diets ? 

