Matching ingredients

When and why might I use it?

This works well as a quick starter activity or can be used to assess the extent to which students can apply knowledge learnt about the properties and functions of ingredients. It gives them practice in analysing and interpreting information. 

How do I use it?

On printouts with groups of 3 students working together show students the packaging from the 4 rice dishes and the ingredients information. Ask them to match each image to its ingredients. Ask them how they arrived at their answers and encourage them to justify their reasoning. If you have a whiteboard ask students to come up to the front to do this – one person from each group or selected pupils.

This activity could be extended, for example, to:

· Investigate properties and functions of ingredients

· Consider the different ways in which rice can be cooked to make different dishes

· Explore rice dishes from different cultures

· Teach about manufacturing and industrial practices by asking how would these dishes be made?

· Practise production plans

· Practise HACCP procedures

This activity may be done with any food packages – either with the packaging itself or with scanned copies.

Click here to download:

Chicken Risotto and Chicken Risotto ingredients
Egg Fried Rice and Egg Fried Rice ingredients
Mushroom Risotto and Mushroom Risotto ingredients
Mushroom Stroganoff and Mushroom Stroganoff ingredients
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