Food Labelling & Food Provenance

What is Food Labelling?
Food labelling is the information found on food packaging that helps consumers:
· Stay safe
· Make healthy choices
· Understand where food comes from
· Check if food is suitable for their needs (e.g. allergies, diet)

Activity 1 – Label Spotting
Look at a food package (or example shown by your teacher).
Write down:
· Name of food: __________________________
· One allergen listed: ____________________
· Use-by / Best-before date: ______________
· Storage instructions: __________________

Food Provenance
Food provenance means:
Where food comes from and how it is produced
Knowing food provenance helps us to:
· Understand animal welfare
· Support British farmers
· Reduce food miles
· Make ethical choices

Quality Marks & Symbols
	Quality Mark
	What it Means

	[image: The Farm — Westerlands]Red Tractor 
	British farming standards, animal welfare & food safety

	Free Range
	Animals have access to the outdoors

	Organic               [image: (MULTI) – Organic Farming Glossary | europa.eu – 📚 Glossarissimo!]
	Fewer chemicals, higher animal welfare standards

	Fairtrade[image: ]
	Fair pay and working conditions for farmers



Activity 2 – Match the Meaning
What does each mark mean?
Red Tractor → 
Free Range → 
Fairtrade → 

Why is Food Labelling Important?
Food labelling helps us:
· Avoid foods we are allergic to
· Choose healthier options
· Decide if food matches our beliefs (religion, vegetarian, ethical)
· Understand how food impacts the environment

Activity 3 – Think & Explain
Choose ONE quality mark and answer:
Which quality mark did you choose? __________________________
Why might a consumer (customer) choose this food?



Key Words
· Food Labelling – Information printed on food packaging
· Provenance – Where food comes from
· Allergen – A food that can cause an allergic reaction
· Quality Mark – A symbol showing how food was produced

Lesson Reflection
One new thing I learned today about food labelling is:





















Name: __________________________ Class: ________ Teacher: _____________
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What can you remember about good food hygiene?
Using your food hygiene knowledge to answer each of the questions below. 

[image: C:\Users\mrowcliffe\Desktop\Smaller pics\DSC02918.jpg]Thoroughly wash and dry hands before and during cooking.  If possible, use anti-bacterial soap. Why?







[image: C:\Users\fmeek\Dropbox\Images for food hygiene game\fridge.jpg]High risk ingredients, such as meat, should be stored in a fridge, below 5°C. Why?





[image: \\bnf01\Company\Data_Archives\EDUCATION TEAM FILES - ARCHIVE\Meat and education\PHOTOS - not BNF copyright\Student food technology images\IMG_8423.jpg]Always use a separate red clean board for raw meat. Why?










[image: C:\Users\fmeek\Dropbox\Images for food hygiene game\shutterstock_166642946.jpg]Meat should be thoroughly cooked.  Check that there are no pink bits remaining and the juices run clear. Why?






[image: S:\Shared\EDUCATION TEAM FILES\Meat and education\MCC photos - permission given\IMG_3455.jpg]Equipment should be thoroughly washed and dried after use using hot soapy water
Why?




[image: https://encrypted-tbn0.gstatic.com/images?q=tbn:ANd9GcRwYIccri8fYX_OFaqHdy5IpioLqCcA02NACGh_8c7nIjXq0t6B8AnHO_pMcA:https://extension.umn.edu/sites/extension.umn.edu/files/stir-foods-in-microwave.jpg&s]Food products should be reheated until piping hot. Why?



What temperature should they reach before being eaten?





[image: https://encrypted-tbn0.gstatic.com/images?q=tbn:ANd9GcTsjYp2X9DYeG8L9orXxq0KZbtUouITwn28WI1yPkBvfurmDFIO6vTknJGaFg:https://estellewigsandmore.co.uk/cdn/shop/files/SERWAHUMANHAIRWIG_2_1200x.png%3Fv%3D1711148414&s]
Long hair should be tied back and all jewellery removed. Why? 







[image: C:\Users\wickens.s\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\340D2C37.tmp][image: C:\Users\wickens.s\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\340D2C37.tmp]Food Poisoning Bacteria
Use the information around the room to complete a profile for each of these food poisoning bacteria
	Name of bacteria and picture:





	Found In:





	Illness caused:






	Name of bacteria and picture:





	Found In:





	Illness caused:



















	Name of bacteria and picture:





	Found In:





	Illness caused:







	Name of bacteria and picture:





	Found In:





	Illness caused:


















[image: C:\Users\wickens.s\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\F9F57973.tmp]Top 5 Tips for Preventing Food Poisoning
1. 
2. 
3. 
4. 
5. 

Key Temperatures in Food

The temperature we keep food at is key in preventing food poisoning. Can you complete the boxes to show what is happening to the bacteria at each key temperature? 

[image: ]Bacteria 

Bacteria 
Bacteria 
Bacteria 
Bacteria 


		 
Start to die			Multiply Slowly 		Do not multiply 

		The Danger Zone		Dead		Multiply Rapidly 







A Question of Hygiene – How well will you do?
Answer the multiple choice questions by circling the correct answers


9

1. The conditions bacteria need to multiply are:
a. Food, warmth and other bacteria
b. Food, warmth and blood
c. Food, warmth and moisture

2. Food should be cooled before putting it in a refrigerator
a. To keep the fridge temperature at a safe level
b. To stop the food going soggy
c. To prevent it absorbing smells from other food 

3. Before preparing food you should
a. Wipe the work surface with anti-bacterial spray
b. Wash your hands with hot soapy water
c. Tie back long hair and put on an apron
d. All of the above

4. What time of day should you store food for a practical lesson?
a. At the start of your lesson
b. First thing in the morning
c. At any time

5. Which of the following foods should be stored in a fridge?
a. Sugar 	d. Pork pie	g. Cheese
b. Pate	e. Flour	h. Pasta
c. Carrots	f. Milk 	i. Cooked meat

Your teacher will give you the correct answers!
Add up your score. Out of 14 I scored ______
14-11 = well done you are hygienic and safe in the kitchen
10-9 = check your answers and revise the points you got wrong before cooking
8 or less = you need to learn about hygiene before cooking!!!
Check with your teacher if you are unsure about how to be hygienic in the kitchen












6. The temperature in a fridge should be below:
a. 10ºC
b. 5ºC
c. -1ºC
d. -18ºC

7. Staphylococcus Aureus is most commonly spread by:
a. People
b. Poultry
c. Eggs
d. Milk

8. Food poisoning is particularly dangerous for which of the following groups?
a. Teenage girls
b. Teenage boys
c. Pregnant women
d. Adult males

9. Which of the following does bacteria need in order to multiply?
a. Light 
b. Moisture
c. Sugar
d. Salt


10. After cooking what should you do to avoid attracting vermin?
a. Empty bins and cover
b. Eat all your food
c. Set mouse trap
[image: ]Eatwell Guide
1. Add the following headings to the correct box around the Eatwell Guide
· Potatoes, bread, rice, pasta and other starchy foods
· Fruit and vegetables
· Beans, pulses, fish, eggs, meat and other proteins
· Oils and spreads
· Dairy and alternatives
2. Put the foods listed into the correct section of the Eatwell Guide
3. In the outside band write which nutrient each section provides and then colour in the band




	Butter
	Milk 
	Salmon
	Lettuce
	Cream 
	Porridge 

	Potatoes 
	Banana 
	Chocolate 
	Yogurt 
	Nuts 
	Chick peas 

	Quorn 
	Cabbage 
	 Cheese 
	Chips 
	Rice 
	Couscous

	Fromage frais
	Orange juice 
	Baked beans
	Cola 
	Cornflakes 
	Chicken 
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Macronutrients - Pointers on Protein
Match up the 2 halves of the statements with a number or colour coded dot
If there is no other energy source available 
We need protein for growth 




Is a very pure source of protein 

Protein is needed to repair



Because they contain protein and calcium
Protein can be used for energy



And the white of an egg is pure protein
Seafood is one of the best sources of protein 



Because it produces new muscle tissue in our bodies
Dairy products are very important


Zinc and iron which are very important for our health 
Eggs are a cheap form of protein 



As 75g of steak 

Beans contain just as much protein


Lean beef is full of protein and also contains

Because it is so low in fat and contains omega 3


The tissues in our body

The white, lean meat of a chicken or turkey 















Energy Balance through Life
Energy comes from all food and drinks we consume. Energy needs vary for different people. Match the average estimated energy requirements of these people.
	Person
	Energy (kJ)

	2 month old baby girl
	

	15 year old teenage boy
	

	30 year old woman
	

	30 year old woman breastfeeding a 2 month old child 
	

	30 year old male weighing 80kg with a physical job
	

	75 year old lady 
	


13500

2160
7610
10300
11510
8100

Why do people need different amounts of energy?
Give 3 reasons and explain your answers

· 
· 
· 










Energy requirements quiz


18

1. Why is energy important? 
· To keep the heart beating
· To maintain body temperature
· For muscle contraction
· All of the above

2. Which of the following provides 9 kcals per gram?  
· Alcohol
· Fat
· Carbohydrate
· Protein

3. What percentage of energy is recommended to be provided by carbohydrate?  
· 15% 
· 35%
· 50%
· 65%

4. True or false? The average energy requirements for older adults are less than for younger adults.  
· True
· False
5. Which of the following can mean energy requirements differ throughout life?  
· Body size
· Gender
· Level of activity
· All of the above

6. What is the daily physical activity recommendation for children aged 2-15 years?   
· At least 30 minutes
· At least 60 minutes
· At least 90 minutes
· At least 120 minutes

7. True or false? Average physical activity levels in the UK are higher than recommendations. 
· True
· False

8. Which of the following BMI ranges shows someone in the desirable or healthy BMI range? 
· Under 18
· 18.5 to 25
· 25 to 30
· 30 to 40

Macronutrients - Concentrating on Carbohydrates
A variety of food is needed in the diet because different foods contain the different substances that are needed for health. These are nutrients, water and fibre.

Colour in the triangles using the Eatwell Guide colours.
What are the main nutrients provided by each group in the Eatwell guide?
1. Why does the body need carbohydrate?


2. There are 3 forms of carbohydrate found in food. What are they?
· 
· 
· 



 	= ___________________________ 
  	= ___________________________

	= ___________________________

	= ___________________________

	= ___________________________

1. Rank the Nutrient cards for foods providing the most carbohydrate

2. Compare the amount of energy provided by different nutrients using the Nutrient Cards
Why do we need to eat fibre?
Why 

3. Is there a link?

4. Explain: 

Fibre
Use the Nutrient Cards to identify those foods that provide fibre

Which provide the most fibre?


Which provide the least?



Make a list of 5 starch based carbohydrate foods:
· 
· 
· 
· 
· 



















Life Stages 
Identify the main dietary differences with each life stage. Which nutrients are of high importance at this stage of life and why?



[image: https://encrypted-tbn0.gstatic.com/images?q=tbn:ANd9GcQh_evUXvzSvt4xYXXeXW57mDI-rTAYVCjw3E2pM8Ad9v2uFfWP]


	
Young Children (aged 1 to 4 years)


[image: https://grid.gograph.com/cartoon-happy-school-children-vector-clipart_gg73708774.jpg]
[image: https://i.pinimg.com/originals/13/3c/25/133c250d6187ade79c2fe8ba3cb4a3c0.png]



[image: Related image][image: https://media.istockphoto.com/vectors/business-people-vector-id656746976?k=6&m=656746976&s=612x612&w=0&h=GH_ByVKNBViliY7oYQ_0IyCgzGSUwzaw42aFuPU3dxs=]School Children (aged 5 to 12 years)
The elderly (over 65)
Teenagers
Adults
Life Stages

Diet Related Illness
If we do not eat a healthy diet, we risk getting diet related illnesses/diseases. Eating a well-balanced and healthy diet will help us prevent illnesses. However, energy balance also plays a part in preventing diet related diseases too.
Below is a list of common diet related diseases, make notes on each.
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Coronary Heart Disease 
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Obesity












High Blood Pressure
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Type 2 Diabetes
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________













______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Tooth Decay & Gum Disease
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


Osteoporosis











Challenge: Using what you have learnt so far. Explain who would benefit from eating a Frittata and would it help prevent/ or contribute to an illness listed above (you should mention ingredients and nutrients provided).
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
____________________________________________________________________________________

















Micronutrients - Vital Vitamins & Minerals
The body needs micronutrients in small amounts but we need to eat a variety of foods containing micronutrients to get the small amount we need. 
Complete the boxes to show you understand why it is important for us to eat foods containing these important vitamins and minerals 
Vitamin B
Function:



Sources:



Reminder Image:



Vitamin A
Function:



Sources:



Reminder Image:













Vitamin C
Function:



Sources:



Reminder Image:



Vitamin D
Function:



Sources:



Reminder Image:














Iron
Function:



Sources:



Reminder Image:



Calcium
Function:



Sources:



Reminder Image:















Complete the following questions whilst watching the demonstration of how to make a sauce. Please write detailed answers in full sentences.

1. Give 4 reasons for adding a sauce to a food or food product
i. 
ii. 
iii. 
iv. 
2. [image: ]Explain how starch (e.g. flour) thickens a liquid

1. Raw starch tastes  _ _ _ _ _ _ and needs to be cooked

1. When flour is _ _ _ _ _ _ in a _ _ _ _ _ _ , the walls of the starch become soft and allow liquid to pass through them

1. The granules of flour start to _ _ _ _ _ and eventually they _ _ _ _ _ 

1. This is called _ _ _ _ _ _ _ _ _ _ _ _ _ _ and means to
	 _ _ _ _ _ _ _











Gelatinisation 	Heated	Floury 	Liquid 	Swell		Thicken	Burst


3. Suggest 3 different flavourings you could add to a basic white sauce and suggest suitable food products

	Suggested Flavouring
	Suggested Food Product

	

	

	

	

	

	



4. Make a list of ‘Tips’ for making a successful sauce 
· 
· 
· 
· 
[image: C:\Users\sw.DYSON.003\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.IE5\NQKEP562\julie_julia_005[1].jpg]Pastry & Shortening 
1. Name at least 3 types of pastry

a. ___________________ b. __________________ c. _________________

2. Which type of pastry is used to make quiche?

________________________________________________________________

3. What are the ingredients in all types of pastry?
________________________________________________________________________________________________________________________________
4. What is the ratio (balance) of fat to flour in Shortcrust pastry?
________________________________________________________________

5. What types of fats can be used in Shortcrust pastry?
________________________________________________________________

6. Make a list of ‘Tips for making successful pastry’
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
7. Describe the process of shortening (you can use diagrams if it helps you)
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
8. Complete the table below to show your knowledge of different types of pastry
	Type of pastry
	Types of products

	Shortcrust 
	

	
	Sausage roll, vol-au-vents, ___________

	Choux pastry
	

	Hot water crust pastry 
	



[image: ]
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Presentation of Booklets

The following rules will help keep your work clear and
organised:

Why is it important to present your
work well?

Your work is a reflection of how
well you are performing in your
lessons. We should all take pride
in the way we present ourselves
to others; this includes our
booklets. Your work demonstrates
how much progress you are
making and is a useful tool fo
help you to revise at home.

* Write ONLY in black pen.

* Ensure that your writing is clear and legible. Remember,
if it cannot be read, it will prove difficult to mark.
Write the date in the box at the top of each lesson.
When drawing designs, diagrams or illustrations, use a
pencil and ruler.
When correcting errors, cross out the mistake with a
single line. E.g. error
Write your name on any loose sheets of paper and
these will be stuck/stapled into your booklets.
Take care of your booklets/folders; never tear pages out
or doodle or graffiti on them.

Belief

‘Life in all its fullness’ John 10:10

¢ Challenge ¢ Trust ¢ Resilience
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Water Boils 100°C.

Re-heating Food 82°C

Cook From Raw75°C

Hot Holding Above 63°C

Keep High Risk Foods
Below 8°C or Above 63°C.

Chilled Food 1-5°C

Frozen Food -18°C

Bacteria Are Dead

Bacteria Start To Die

The Danger Zone
Bacteria Multiply Rapidly

Bacteria Multply Slowly

Bacteria Do Not Multiply
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Heat starch

Starch granules
granules in water become swollen

Starch granules The liquid thickens
burst and gelatinizes

Starch gelatinizes when heated in a liquid,
broducing a thickened liquid
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Glazing

Sedling

Vent

Quality Control
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Technical anéu/afg Matching Exercise
#atch the words on the left with their correct meaning on the right.

~~ Checks used 1o ensure that each product made is the same.

~~ A hole that allows steam to escape.

~~ Brushing a product with a solution such as beaten egg fo provide a

glossy finish.

Crossword Challenge

INGREDIENTS WORDSEARCH,

HoM<unuduumomHar S w s
ZHcmAuOESscm-monEY T

ICRKRENINGNVYVPFWA
OTATOESHOEUJMD
ACOLOURETIGUJIEKT R
BSLEERSDTESDN
POTXBEIYATIHC
DIZYEUZPZAMLHM
ETCHQXWIIBROD
GFCIBANONLVYLL
WELLCEMNIESEETE
ARCHDSALTYDTPFREK
EIDERGNINTBMEH
UOLFNROCARZWW
ICYRUOVALFBOQG
VBECUASOQERSSTI
LSRAPORSGTFLH
GHSFPRSMAVEDM
MLFOREVAIDTTITF
EVDITAGEVBGTY

N
W

~~ Joining the edges of a pastry product to ensure the contents stay
inphceduﬂngcoohng

ACROSS
1 The best type of margarine for shortcrust
pastry.
3 The rectangular box on a flow diagram is used
to show a .
6 The part of your hand 1o use when mixing fat
and flour for shortcrust pastry.
16 The correct name for an 'Egg and bacon flan'.
L1 The temperature water should be for shortcrust

pastry.
12 The term baking

. 1s used for cooking a
flan with no filling.

DOWN .

2 The method used to mix fat and flour in
shorterust pastey.

3 This type of pastry rises into flaky layers when
baked.

4 The type of pastry used for flans.

S What a manufacturer does to existing products
before designing a new one.

7 The contaminant that can cause food poisoning.

8 The part of Britain pasties originate from

9 The system used in industry to avoid food being
contanrinated.

thickening
cornflour
shortcrust
starch
pasty
potatoes
herby
gelatinization
flavour
Cheese
salty
sauce
parsley
liguid
spicy
ingredient
vegetables
colour.
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