Designing salads

When and why might I use it?

This works well as a focused practical task to support the development of designing skills – in particular, modelling and developing ideas. It also supports numeracy skills.

How do I use it?

Give out the Salad ingredients sheets and ask students in groups of 3 to identify and name as many of the pictured ingredients as they can.

Once students have managed to identify and name all the ingredients (or to help them if they are struggling to do so) hand out the Salad names sheet. They can use this to check off their answers and to match any ingredients they have not named.

Next ask them to select salad ingredients from the sheets to design a salad suitable for a specific user and sticking to a specific budget which you can set. You may also specify that the salad must include a good source of protein, or should be served as a warm salad – you may be as specific or open as you wish, depending on your learning objectives and the age and ability of students.

Give out the Salad prices sheet as an aide to them making choices about which ingredients to use and in what quantities.

As an additional challenge give each group a post-it and, without telling them what it is for, ask them to write one adjective on it. Once they have done this tell them that they will design their salad to be marketed under this brand name so they will need to keep it in mind when making design decisions about their salad.

When the groups feedback what they done, you might decide to pick out those who have made the most value for money salad, the most innovative, the one which most closely matches their chosen marketing adjective, the best use of seasonal ingredients etc.
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