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Meal Deal
Food Forum Unit of Work 

	Teaching activities

	This unit explores how tasty and nutritious main meals can be put together from scratch by students.

Introduce the topic by talking about main meals that students enjoy, looking at meals with different cultural origins. 

Referring to the Eatwell Plate, get students to list some of their favourite meals and to identify which food groups they belong to. Reinforce the concept of most foods that we eat being composite dishes containing foods from more than one food group. Main meals should be based around a protein element, plenty of vegetables and starchy foods  - explore with students ways in which this might be achieved and make a range of meals incorporating potatoes as well as rice, pasta and wholegrains. Challenge students to choose one of these ingredients and to prepare/cook it in three different ways and to present their outcomes to the group.
Demonstrate several ideas for meals in minutes – meals from basic ingredients that can be put together quickly such as Stir Frys, Roasted vegetables, Baked potatoes with fillings, main course salads and soups, pasta and rice dishes. Get students to make their own quick, nutritious meal that they can sit down and eat with a friend (if time allows). 

Show students how to make meals incorporating sauces – demonstrate All-in-one sauce and simple ragu (tomato) sauces. Use the Meal Deal recipe sheet and let students choose one of the recipes to make or adapt one using the Meal Deal ideas sheet. The FoodForum PowerPoint recipes provide plenty of options.

Focusing on the take-away and fast food markets, evaluate a range of popular take-away meals, (egs Fish & Chips, Lasagne, Pizza, Kebabs, Burgers, Indian, Thai and Chinese dishes) for their nutritional value and value for money. The Rice Ready meal images may be used as a starting point for evaluation of existing products.

Get students to carry out research into what food outlets there are locally and what other foods people would like to see in the area. Also to investigate what foods are locally available and currently seasonal and to consider how they may use these in cost effective ways.

Further topics for discussion around which activities can be based are: Whether the Nutrition Standards for School meals are being effectively carried out in the school and what measures are in lace or could be put in place to encourage healthier eating at lunchtime in school.
Following on from this, get students to design and make cool and cultured school meals reflecting the dietary preferences in the school – 4x4, PMI or Now for something completely different sheets may be used in support of ideas development. Challenge students to make use of locally and seasonally available foods and adapt dishes to do so. Students should evaluate dishes made with students and staff against specific criteria. If possible, work in conjunction with the school meals provider/chef at your school to trial the most successful of the dishes in the school canteen. 


	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 find out about nutrition (Eatwell plate), main meals and healthy eating

•  use a variety of designing techniques to help develop their designing skills, egs. 4x4, PMI, All change

•  generate ideas based on specific user groups

•  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 measure, prepare, peel, chop, slice, combine and cook ingredients

•  work safely and hygienically

Knowledge and understanding
•  use knowledge gained from research and evaluation

•  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 labelling information
• recognise hazards and take action to 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 which were the focus of the unit’s teaching.  

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 Meal Deal Assessment record
	Summative assessment
Overall, students should make progress in 

relation to the learning objectives for the unit. 

The formative assessment records kept 

during the unit (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.
End of unit expectations/outcomes
Most students will have:

•  shown what they know about healthy eating and applied information practically

•  gathered and used information from existing products and the local community
•  produced main meals successfully using a range of making skills

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

•  demonstrated an in-depth understanding of nutrition and healthy eating 

•  gathered and used information from existing products and the local community to develop ideas

•  applied this depth of knowledge in their product development work

•  produced main meals successfully using a good range of making skills

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

•  shown some knowledge of nutrition and healthy eating
•  with direction, gathered and used information from existing products and the local community to develop ideas

•  used some making skills to produce a number of main meals
•  shown some awareness of wise food shopping
	Cross curricular dimensions

Creativity and critical thinking
•  trialling and prototyping recipes

•  evaluating existing products

Sustainability

•  considering seasonality

•  making good use of local produce

Community participation
•  evaluating school meals provision

•  understanding consumer needs

•  looking at local food outlets

•  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

•  learning about marketable products and industrial design practices

•  making wise food decisions

Healthy lifestyles

•  applying healthy eating principles
Identity and cultural diversity

•  taking account of the food needs and preferences of others

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.coolmeals.co.uk 

www.bmesonline.co.uk 

Licence to Cook website
‘Food for a PC’ or ‘Nutrients’ nutritional analysis
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