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Best of British
FoodForum Unit of Work 

	Teaching activities

	This unit explores traditional British dishes - starters, main courses and desserts - and builds on skills that may have been developed elsewhere during the key stage e.g. pastries, sauces, casseroles, stews, soups, bakes, salads and puddings. It allows students to revisit previous favourites and develop practical skills and creative thinking further. It also provides a final opportunity for them to demonstrate skills and knowledge developed as part of their Licence to Cook entitlement (if applicable).

Look at the Traditional British Meals pdf  - do students feel this is a representative sample? What other dishes would they include? Then discuss with students what makes a British dish and draw up a set of criteria. Use the ‘What makes it ..’ cards to help students explore the key features of different cuisines. Explore the fact that, since the UK is a multi-cultural society, we enjoy a mix of cultures and traditions in many aspects of life including food. Consider how we borrow and develop ideas from the many cultures that make up the UK. Ask students to share examples from their own cultural backgrounds. Study the Thai Curry Kit card. What ingredients would students put in a British kit?

Get students to provide ‘master classes’ to introduce or revise specific dishes or skills egs pastry making, sauces to one another. 

In pairs, get students to use the Internet and cook books to research regional foods and traditions and to produce a mood board that communicates the main features of food from their region. (Try out www.skillsspace.co.uk/design_technology/14to16/product_development/its_a_gift.asp to teach the concept of mood boards). Discuss as a class what they have discovered. Draw up a short list of ideas that they could develop from each of the Best of British starter, main course and dessert categories.

Set students the task of finding out what ingredients can be sourced regionally and locally and to use these to make and evaluate dishes typical to their region. Include discussions about where our food comes from and fair trade issues. Use the Issues and Values sheet on Page 10 of Active Kids08 to support these activities.

Britain’s Best Dish is a popular TV programme where contestants cook starters, main courses and desserts and compete to develop and make the Best of British dishes. Encourage them to include locally sourced ingredients. Use www.itv.com/Lifestyle/BritainsBestDish for ideas and inspiration and ask students to discuss in groups what makes a winning dish. You may wish to view and evaluate one of the TV programmes with students, or ask them to do this for homework. Use the 4x4, Morphology or Now for Something Completely Different designing techniques to help students to develop their ideas. You may also wish to use the Fusion Cooking sheet on Page 12 of Active Kids08. Build in requirements for students to analyse the cost and nutritional value of their dishes. They should describe their dish on the Best of British entry form. An evaluation panel of judges (eg teachers, parents, students, local retailers or chefs) could be set up to judge the finished dishes and decide which starter, main course and dessert should win the title of Best of British. Students could consider how their dish might be marketed using the From my perspective sheet.


	Learning Objectives
	Learning Outcomes
	Points to Note

	Students will be taught how to:

Designing skills
•  use a range of information sources including the Internet to research what makes a British dish

•  use a variety of designing techniques to help develop their ideas, egs. 4X4, Now for Something Completely Different, Morphology
•  generate ideas based on specific traditions

•  clarify ideas and develop criteria for their designs

•  describe and represent ideas through discussion, testing, trialling and modelling

Making skills

•  plan and organise making
•  use a range of techniques to prepare and cook dishes
•  work safely and hygienically

Knowledge and understanding
•  develop knowledge about food preparation skills

•  combine ingredients to create the desired sensory characteristics/product attributes, egs. colour, texture and flavour
•  show an awareness of wise food shopping, value for money and information on labels 

• recognise hazards and take action to manage and control them, eg. by applying HACCP principles 

•  comment critically on finished products 
Formative assessment
Students should be assessed during the unit of work against the objectives above.  

A simple scale may be used to keep track of their progress:

3 independently met the required objective with confidence (advanced)
2 with some support met the required objective (competent)
1 needs further development in order to meet the required objective (practising)

Refer to Best of British Assessment record
	Summative assessment
Overall, students should make progress in 

relation to the learning objectives planned 
for the unit. The formative assessment 

records kept during the unit (see column 1)

should indicate which of the following three 
levels of expectation best describes what

students have achieved. This can be

checked at the end of the unit and 

feedback given to students.
End of unit expectations/outcomes
Most students will have:

•  shown what they know about recipe development
•  gathered and used information from existing products and the Internet to develop ideas
•  developed dishes from scratch successfully using a range of making skills

•  applied understanding of wise food shopping
Some (more able) students will have:

•  demonstrated an in-depth understanding of recipe development
•  gathered and used information from existing products and Internet research 

•  applied this depth of knowledge in their product development work

•  developed recipes from scratch successfully using a good range of making  skills

•  shown a good understanding of wise food shopping
A few (less able) students will have:

•  demonstrated some knowledge of recipe development
•  with direction, gathered and used information from the Internet and existing products to develop ideas

•  used some making skills to produce a number of recipes from scratch
•  shown some awareness of wise food shopping
	Cross curricular dimensions

Creativity and critical thinking
•  trialling and prototyping recipes

•  evaluating products

Sustainability

•  considering seasonality

•  making use of regionally available produce

Community participation
•  making use of locally available produce

•  being an informed consumer

Technology and the media
•  using the Internet for research
•  discussing and presenting ideas in groups and to the class
•  data handling and analysis

Enterprise
•  making wise food decisions

Healthy lifestyles

•  Applying healthy eating principles
Identity and cultural diversity

•  exploring food customs and traditions

Resources

www.nutrition.org.uk
www.foodforum.org.uk 

http://www.activekidsgetcooking.org.uk 

www.morrisons.co.uk 
www.foodtech.webeden.co.uk 

www.chewonthis.org.uk 

www.licencetocook.org 
‘Food for a PC’ or ‘Nutrients’ nutritional analysis
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