
Bob

Age – 26

Profession – Athlete

Hobbies – None – too            
busy training

Dietary requirements –

high protein, low fat,              
high Carbohydrate

Medical Concerns – None

Albert
Age 55

Profession – lorry driver
Hobbies – Train spotting                      

Dietary requirements –
Type 2 diabetic

Medical concerns – high                         
blood pressure and high  

cholesterol, slightly  
overweight



Claire
Age – 46

Profession – vicar
Hobbies – gardening,                  

baking

Dietary requirements –
pescatarian

Medical concerns –
Anaemic

Harold
Age – 82

Profession – retired
Hobbies – gardening,            

reading

Dietary requirements –
low fat

Medical concerns – arthritis,  
osteoporosis, high  cholesterol

Veronica
Age – 38

Profession – nurse
Hobbies – running, walking

Dietary requirements –
Quick to make, nutritious meals, 
high energy foods and low fat

Medical concerns – none



Skills you should try to incorporate into your ideas. 

Your task…

You will be given a client to design a range of meals for, (If you were not in the session please choose one of the profiles on                
slides 1 and 2) this will need to be a minimum of 3 dishes and must take into account their lifestyle, level of activity, age, medical and 

nutritional requirements.

Chosen Client



Research

To complete this task successfully you need to get to know your target group.  You will need to do this for Unit 1, your project which involves planning a 

three-course meal for a specific target group, and for the exam, where you will need to analyse the diet and lifestyle of a specific character. 

Things to research: 

Age – are there any specific dietary needs for your target group?

Profession – do they have a sedentary job or an active job?  This will impact on the number of calories they can burn in a day and will have implications on 

their diet

Hobby/Activity Level – again this will impact on the number of calories they can burn in a day and will have implications on their diet

Dietary/Medical Considerations – you need to research the specific dietary and medical conditions, find out anything they cannot eat, what they need to 

avoid in their food and what they need to have more of. 

You will be able to find a lot of this information on the internet – www.nutrition.org.uk is a great web site, the NHS https://www.nhs.uk/live-well/eat-well/

Also has a lot of information on general healthy eating as well as facts that relate to all of the different dietary considerations that have been listed on the 

case studies.

I would like you to present your research as a fact sheet showing all of the information that you have found out about your client.  Make sure that you make 

recommendations of what they should be eating more or less of!!

I would then like you to decide on at least three dishes that you could make for your client.  I would like you to present these with a picture, either hand 

drawn or from the internet and a full recipe.  I would then like you to explain why you have chosen these dishes highlighting any nutrients and considerations 

that you have discussed in you  fact sheet.

If possible, it would be great if you could cook at least one of the dishes over the holiday – remember to get a photo of your creations!!

All of this work needs to be brought into school at the start of next year.  We will be checking to ensure that it has been completed!!

http://www.nutrition.org.uk/
https://www.nhs.uk/live-well/eat-well/

