Additional Lesson – Subject: Food2Fork  
	Health & Wellbeing Outcomes
	Resources
	Parental Involvement

	Early
0-33a, 0-35a
First 
1-33a, 1-35a
Second
2-33a , 2-35a
	 There is an online resource run by Tesco called the ‘Eat Happy Project’ which provides information and resources regarding issues surrounding food to fork culture. It is available at https://www.eathappyproject.com/resources/
We encourage that you use some videos to illustrate examples and points during discussion
Further supporting information can be found at http://www.foodafactoflife.org.uk/index.aspx 
	You may wish that the parents accompany you on the scavenger hunt or attend for the tasting session. It is up to you and what resources you have available to you. 

	In order to achieve HWB outcome 35a, you must involve the preparation and tasting of a food dish. The preparation of the food also aids towards HWB 33a with regards to food hygiene.  

	Early Level 
	First Level
	Second Level

	Learning Intention: 
With regards to health and wellbeing, apart from a healthy diet and physical activity I must also consider the hygiene and cleanliness of my food and where my food come from 
Points to cover:
Sustainability
-All foods come from either a plant or animal 
-Food needs to be farmed, caught or grown
-All food takes a journey from the farm to our forks 
-This journey is different for different foods 
Hygiene & Cleanliness 
-We must be aware that some foods need specific preparation before we eat them
-I am beginning to understand there are steps we can take to ensure we are hygienic and clean when we handle food 
-If we do not follow hygiene and cleanliness guidance we may be at risk to picking up disease 
	Learning Intention: 
With regards to health and wellbeing, apart from a healthy diet and physical activity I must also consider the hygiene of my food and where my foods come from and how this effects my local community
Points to cover: 
Sustainability 
-Food needs to be farmed, caught or grown
-All food takes a journey from the farm to our forks 
-This journey is different for different foods 
-By choosing foods found in our local community  our food has a better journey and this allows for a more positive wellbeing outcome 
Hygiene & Cleanliness 
-We must be aware that some foods need specific preparation before we eat them
-I am beginning to understand there are steps we can take to ensure we are hygienic and clean when we handle food 
-If we do not follow hygiene and cleanliness guidance we may be at risk to picking up disease
	Learning Intention:
With regards to health and wellbeing, apart from a healthy diet and physical activity I must also consider the hygiene of my food and where my foods come from and how this effects my local community
Points to cover: 
Sustainability 
-Food needs to be farmed, caught or grown
-All food takes a journey from the farm to our forks 
-This journey is different for different foods and this can be both positive and negative to the food 
-Food is produced all over the world and how we grow food is dependant on climate and conditions 
-By choosing foods found in our local community  our food has a better journey and this allows for a more positive wellbeing outcome 
Hygiene & Cleanliness 
-We must be aware that some foods need specific preparation before we eat them
-I am beginning to understand there are steps we can take to ensure we are hygienic and clean when we handle food 
-If we do not follow hygiene and cleanliness guidance we may be at risk to picking up disease
-Food is produced on different levels to make it safe and edible

	It would be a good suggestion now to involve your school cook! Plan ahead to see if you can prepare a fruit/vegetable tasting platter for after the lesson.

	Guidance notes:
· To keep this simple try to avoid talking about processed or packaged foods/snacks
· Stick to ‘whole foods’ or ingredients
· Ensure that all food groups are covered: fruit and vegetables, diary, meats, fish, starchy carbohydrates etc
· Yogurt, cheese and butter are not directly from an animal, but products made with milk that comes from a cow
· Bread, pasta and noodles are made from flour, which is from a plant (wheat) and breakfast cereals are made from plants such as rice or corn.
Food Hygiene Steps 
· Wear a clean apron.
· Wear closed-in shoes to protect your feet, in case of hot spills or breakages.
· Wash your hands before and after handling food.
· Keep food preparation surfaces clean.
· Tie back long hair.
· Store food appropriately (cold, frozen, room temp).
· Wash vegetables and fruit under cold water before use.
· Do not run around the room where food is being prepared.
· Wipe up food spills immediately.
· Handle knives and other sharp equipment with care.
· When using a knife, always cut away from yourself or downwards on a chopping board to avoid cutting yourself.
· Turn handles of saucepans away from the front of the stove when cooking.
· Use oven mitts when taking hot dishes from the oven or microwave.
· Wash kitchen and eating utensils after use in hot soapy water. Wash the cleanest dishes first, and then the messiest dishes last, so you don’t have to change the dishwater as often
· Make sure discarded food is disposed properly 
Example Lesson
- The following example lesson is based on a scavenger hunt around the local community to source the ingredients followed by a food preparation and tasting session. 
-Before you begin you must spend some time in class discussing where food comes from
-It would be beneficial prior to the lesson to collate pictures of different types of foods to show to the class.
-Examples of pictures should include: fruits (orange, grapes, banana), vegetables (cabbage, carrots, broccoli), starchy carbohydrates (potatoes, pasta, rice), dairy (milk, cheese, yoghurt), meats, fish, eggs and pulse (lentils, beans)
-Go through the picture 1 by 1 (you may wish to collate in a power point)
-For each picture - Can they name the food?
-Then, do they know whether they are from plants or animals? You can make this as engaging as you like i.e. running to opposite end of the class depending on which group it is in or holding up signs of animals or plants they have drawn.
- You can consolidate this by having the children draw their breakfast/lunch/dinner etc and placing the foods in the right group themselves 
-Discuss with the class that all foods are farmed, caught or grown: do they know examples of each?
-We encourage at this point to watch the video http://www.foodafactoflife.org.uk/
VideoActivity.aspx?siteId=14&sectionId=63&contentId=
163&titleId=166 to summaries the learning
-Discuss with the groups the following points:
•What animals can be found on farms? 
•What foods can be grown on farms? 
•What foods do people grow at home?
-you may want to collate the ideas as a picture diagram: have the kids draw pictures of the animals and foods, cut out and create a diagram. 
-Finally explain to the children that all foods must make a journey from the farm to the way we  see them when we eat them.
-We encourage you at this point to watch the video
http://www.foodafactoflife.org.uk/
VideoActivity.aspx?siteId=14&sectionId=63&
contentId=163&titleId=169 to summaries the learning
-Explain that every foods journey is different: the way it is picked, washed, cut, cooked and packaged will all depend on the food itself and where it comes from
-Choosing foods in our local community means that the foods journey has a more positive impact on our bodies and environment 
-You can consolidate this by splitting the children into groups, assign them a farm food i.e. potato, carrots etc and get them to draw a poster of the food travelling from the farm to our plate (not too much detail is required i.e. just them being picked, washed and transported) 
-Now for the practical food part 
-It is up to you how to approach this depending on class size, staff and resources.
-You can either arrange a trip out of class to find locally grown produce for the children to obtain or you can pre-purchase locally sourced ingredients and hide them around the school/class for the children to find. If you are bringing the foods into the school it may be beneficial to make flashcards for each food about where the food came from. 
-Once all the ingredients have the been sourced and discussions have been had about it’s origins, decide whether or not the preparation and tasting session will be run on the same day or the following depending on time. 
-For the preparation: ask the children if they are currently aware of any steps we must take in order to prepare food?
-Collate ideas: see guidance notes for steps that may be taken in food preparation. 
-Ask them why it is important to take these steps. The answer should be as sometimes food carry germs which can make us sick and although it does not happen often these steps helps prevent this from happening. 
-They can demonstrate their awareness and skill in cleanliness and hygiene by having them prepare a small fruit or vegetable salad: ensuring they wash the vegetables/fruit, peel and depose of peelings properly, store foods correctly and show correct hand hygiene. Make sure you make the children aware of every step they take and why this is important. 
-Finish by tasting the food made and feel free to take pictures of the outcome 
	Guidance notes:
See guidance notes from Early Level, plus:
· Remember to note that when you do discuss food and bacteria that we make children aware that this is not a common issue at all and that food is not something that should be feared especially since we know what steps to take to minimise the risk
· There is a number of reasons why we should choose local: they tend to be fresher, seasonal, less environmental impact, preserve farmland, promote food safety, support local economy and create community  
Example Lesson
-The following example lesson is based on a scavenger hunt around the local community to source the ingredients followed by a food preparation and tasting session. 
-Before you begin you must spend some time in class discussing where food comes from
-It would be beneficial prior to the lesson to collate pictures of different types of foods to show to the class
-Discuss with the class that all foods are farmed, caught or grown: get the children to give examples of each that they are aware of using the pictures are guidance
-We encourage at this point to watch the video http://www.foodafactoflife.org.uk/
VideoActivity.aspx?siteId=14&sectionId=63&content
Id=163&titleId=166 to summarise the learning
-Discuss with the groups the following points:
•What animals can be found on farms? 
•What foods can be grown on farms? 
•What foods do people grow at home?
-You may want to collate the ideas as a picture diagram: have the kids draw pictures of the animals and foods, cut out and create a diagram. 
-Finally explain to the children that all foods must make a journey from the farm to when we eat them.
-We encourage you at this point to watch the video
http://www.foodafactoflife.org.uk/
VideoActivity.aspx?siteId=14&sectionId=63&
contentId=163&titleId=169 to summaries the learning
-Explain that every foods journey is different: the way it is picked, washed, cut, cooked and packaged will all depend on the food itself and where it comes from. 
-Choosing foods in our local community means that the foods journey has a more positive impact on our bodies and environment 
-Are they aware of the positive effects of local produce? Discuss the key points of local produce (see guidance notes)
-You can consolidate this by splitting the children into groups, assign them a farm food i.e. potato, carrots etc and get them to draw a poster of the food travelling from the farm to our plate (not too much detail is required i.e. just them being picked, washed and transported) and assign an advantage of local point for the slogan. Ensure that the poster highlights the advantage each team was given
-Now for the practical food part 
-It is up to you how to approach this depending on class size, staff and resources.
-You can either arrange a trip out of class to find locally grown produce for the children to obtain or you can pre-purchase locally sourced ingredients and hide them around the school/class for the children to find. If you are bringing the foods into the school it may be beneficial to make flashcards for each food about where the food came from. 
-Once all the ingredients have the been sourced and discussions have been had about it’s origins decide whether or not the preparation and tasting session will be run on the same day or the following depending on time. 
-For the preparation: ask the children if they are currently aware of any steps we must take in order to prepare food?
-Collate ideas: see guidance notes for steps that may be taken in food preparation. 
-Ask them why it is important to take these steps. The answer should be as sometimes food carry germs which can make us sick and although it does not happen often these steps helps prevent this from happening. 
-They can demonstrate their awareness and skill in cleanliness and hygiene by having them prepare a small fruit or vegetable salad: ensuring they wash the vegetables/fruits, peel and depose of peelings properly, store foods correctly and show correct hand hygiene. Make sure you make the children aware of every step they take and why this is important. 
-Finish by tasting the food made and feel free to take pictures of the outcome
	Guidance notes:
See guidance from Early and First Level, plus:
· Foods which are grown out of the UK include: Rice, Plantain, Yam, Feta Cheese, Chickpeas, Hoki, Orange, Lemon, Banana, Watermelon, Mango, Pawpaw, Coconut and Coffee beans 
· Locally sourced is better for the environment as it has a smaller carbon footprint as it travels less and it uses less packaging and thus saves resources 
· Locally sourced is better for your body as it uses less preservatives as its journey is shorter 
· Bacteria found in food may be: salmonella, campylobacter and E.coli 
Example Lesson
- The following example lesson is based on a scavenger hunt in the local community to source the ingredients followed by a food preparation and tasting session. 
-Before you begin you must spend some time in class discussing where food comes from and the importance of this
-Discuss with the class that all foods are farmed, caught or grown: can they name examples of each? You may wish to cross link learning and asking them to further put them into the appropriate food group for the Eatwell Guide
-We encourage at this point to watch the video http://www.foodafactoflife.org.uk/
VideoActivity.aspx?siteId=14&sectionId=63&contentId=
163&titleId=166 to summarise the learning
-Discuss with the class the following points:
•What animals can be found on farms? 
•What foods can be grown on farms? 
•What foods do people grow at home?
-You may want to collate the ideas as a picture diagram: have the kids draw pictures of the animals and foods, cut out and create a class diagram. 
-It should be that all or at least the majority of examples the children have gave  are food that are found within the UK
-Explain that foods from within our community or country are ‘locally’ or ‘own’ sourced foods. These food have a different journey to our plates that some other foods which may not be.
-Ask if children if they can name foods which are grown out with the UK? (see guidance notes)
-We encourage you at this point to watch the video
http://www.foodafactoflife.org.uk/
VideoActivity.aspx?siteId=14&sectionId=63&
contentId=163&titleId=169 to summarise the learning
-Explain that every foods journey is different: the way it is picked, washed, cut, cooked and packaged will all depend on the food itself and where it comes from.
-Foods which are grown locally will have a different journey than foods grown out with the UK as they must be prepare and package to travel a great distance for longer
-Choosing foods in our local community means that the foods journey has a more positive impact on our bodies and environment: Can they think why? (see guidance notes)
-Are they aware of the positive effects of local produce? Discuss the key points of local produce (see guidance notes First Level)
-You can consolidate this by splitting the children into 2 groups: “Locally soured” and “Food out with the UK”. Get them to draw a poster of an example food from there assigned group (either a food we can find on a local farm or an international food from previous discussions) travelling from the origin to our plate (not too much detail is required i.e. just them being pick, washed and transported) and assign a message based on the advantaged (local produce) and disadvantages (international food group) of local produce 
-Now for the practical food part 
-It is up to you how to approach this depending on class size, staff and resources.
-You can either arrange a trip out of class to find locally grown produce for the children to obtain or you can pre-purchase locally sourced ingredients and hide them around the school/class for the children to find. If you are bringing the foods into the school it may be beneficial to make flashcards for each food about where the food came from. 
-Once all the ingredients have the been sourced and discussions have been had about it’s origins decide whether or not the preparation and tasting session will be run on the same day or the following depending on time. 
-Collate ideas: see guidance notes for steps that may be taken in food preparation. 
-Ask them why it is important to take these steps. The answer should be as sometimes food carry germs which can make us sick and although it does not happen often these steps helps prevent this from happening.  Can they name some of the germs? (See guidance notes)
-Obtain or write on the board the names of these food (pictures would be preferred): flour, carrot, potato, raw beef, eggs 
-Pose the following questions to them; you may wish to break them into 5 groups (1 for each food) to discuss the answer prior to coming back together to go though the answers as a class:
•Can we eat this now? 
•What do we have to do before we can eat it? (It may have to be washed, peeled, combined with other ingredients, cooked.)
•Why do we have to wash ingredients? (To remove any dirt or insects and ensure they are clean.)
•Why do we have to cook foods such as eggs and meat? (To get rid of any harmful bacteria and make them safe to eat.)
•Which of these ingredients have you eaten?
•Can you give some examples of dishes which can be made with them?
-To apply  knowledge practically: They can demonstrate their awareness and skill in cleanliness and hygiene by having them prepare a small fruit or vegetable salad: ensuring they wash the vegetables/fruit, peel and depose of peelings properly, store foods correctly and show correct hand hygiene. Make sure you make the children aware of every step they take and why this is important. 
-Finish by tasting the food made and feel free to take pictures of the outcome 



