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World Cup 2010

One of the major sporting events in 2010 is the Football World Cup being held in June in South Africa. These resources are typical dishes from the host nation, South Africa and based around dishes inspired by this event. The drink has been chosen so that children can use coloured fruits that represents the colours of their favourite national team. Bunny chow is a curry served and eaten hot or cold in a bread roll so is ideal as a lunch box snack or eating whilst watching the action! Frikkadels are a traditional dish served as kebabs and these mimic the South African flag. Bobotie is a national dish in South Africa that has citrus fruits decorating the serving dish. Both the Frikkadels and Bobotie can be served hot or cold and could be used to introduce safe handling and cooking of meat into the curriculum.  All of the dishes use a range of fruit and vegetables.

The resources include 4 recipe PowerPoint presentations:

· World Cup fruity layer to support the Early Years Drinks Challenge (3 – 4 year olds).

· Bunny chow to support The Healthy Lunch Challenge (7 – 9 year olds).

· Fruity frikkadel kebabs to support the Silver Award - Home Time (11 – 13 year olds).
· Bobotie to support the Miracle Minerals, Platinum Award (14 – 16 year olds).

· In addition an ‘Odd one out’ activity is available to help children talk about the foods they have used before and how they are different from each other.
World Cup fruity layers  
This resource has been developed to support the Early Years Drinks Challenge (3 – 4 year olds).

Discovering drinks – create a refreshing fruity drink for you and your friends. Activity idea to meet the challenge: Make a colourful fruit and yogurt drink. Make your own fruit purees and layer them with yogurt to make a drink representing the colours of a flag of a World Cup qualifying team. 

Getting started

· Collect pictures of different (yogurt based) drinks and smoothies.  Talk about the different fruits used including their colour and flavour. 

· Demonstrate how to prepare fruit in different ways e.g. scooping the flesh out of a kiwi fruit or mashing raspberries, strawberries or bananas with a fork.
· Get the children to help with fruit preparation.
· Set up a tasting session so children can taste the different fruit that has been prepared. Introduce words to describe the taste, appearance, odour and texture (sensory aspects) of the fruit.

· Set up a tasting session so children can taste different yogurts. Choose those containing fruit in chunks and pureed fruit to highlight the different textures and colours. Introduce different words to describe the yogurts.

· Collect pictures or make flags representing countries playing in the World Cup and match the colours on the flags to different coloured fruit.

· Demonstrate how to make an England layered fruit drink (white yogurt plus red fruit such as raspberries or strawberries) – just stir the layers up at the end to drink or eat with a spoon.

Main food skills
· Cut soft foods using a table knife

· Mash (puree) with a fork

· Spoon

· Pour

· Layer   

Tips 
· Organise the cooking area before you start: gather the ingredients, equipment and glasses or beakers all in one place.

· Canned fruits could be used to supplement fresh.

· When preparing the drinks explain the names of each piece of equipment used, its job and how to use it safely what it does and how to use it safely.

Bunny Chow

This resource has been developed to support The Healthy Lunch Challenge   (7 – 9 year olds).

Exploring healthier lunchboxes – Plan and make a healthier lunchbox, which contains a sandwich or a salad and promotes variety and balance. Activity idea to meet the challenge: Make a savoury dish that that could be included in a lunchbox e.g. a filled bread roll.

Getting started

· Information about the dish: Bunny chow is a slang term for a South African fast food created in the 1940s by people of Indian origin. It consists of a hollowed out bread roll, or loaf of bread filled, with curry (eaten hot or cold). 
· Discuss the different types of savoury foods that could be part of a lunchbox e.g. sandwiches, filled roll, baguettes, wraps, salads, spring rolls, pasties.

· Get the children to research the types of wrappings used to hold fillings that originated in different countries around the world e.g. pitta bread, wraps, naan breads.   

· Ask the children to research South African foods using the internet or looking in cookery books or the school library.

· Make a collection of different whole spices used to make curry powder. Get the children to find out where the spices are grown.  Allow them to smell the aromas of the different spices.

· Discuss with the children the types of snacks sold at sporting events and how this dish may fit in.
Main food skills

· Cutting with a vegetable knife, e.g. potatoes, carrots, apple

· Peeling using a vegetable peeler, e.g. potatoes, carrots

· Mixing different ingredients, flavourings and spices

· Assembling the Bunny chow in bread rolls

Tips

· Use the Bunny chow recipe presentation to show the children how a curry is made. 

· Show the presentation and then prepare a selection of the ingredients featured. Children could work in groups to decide who will prepare the remaining ingredients.  Other ingredients could be chosen and then added as a result of previous discussions.
· Using foods in season – discuss what could be grown in the school garden and then used in the Bunny chow curry.

· Bunny chow could be made as a small group activity and then shared out and eaten together at the end of the session.

Fruity frikkadel kebabs
 This resource has been developed to support The Silver Award (11-13 year olds).

Home Time – Create and cook a tasty, fun dish that could be made and eaten as a snack when you get home from school.  The dish must contain whole grains, e.g. wholegrain bread, wholewheat pasta or rice.
Main areas of learning – the following areas could be covered when planning and running this Challenge:

Food skills and techniques

· Accurate weighing and measuring; shaping the meat balls (Frikkadels)

· Precise cutting
· Handle raw meat safely (high risk food)

· Preparation of meat and/or vegetarian alternatives  

Links to Licence to Cook

· Weigh and measure ingredients accurately

· Prepare a range of ingredients - vegetables

· Divide mixtures, cut and shape

· Prepare equipment for cooking

· Wise food shopping 

Links with FSA competences

· Select for their own diet, in line with current healthy eating principles

· With guidance, modify recipes and cook dishes that promote current healthy eating messages
· Understand and apply good food hygiene and safety practices

· Plan and carry out food preparation and cooking safely and hygienically

Frikkadel is a tradition Afrikaner dish of baked, or deep-fried, meatballs. The PowerPoint presentation shows a version of Frikkadels being made and then assembled into kebabs. Apples, raisins and spices are used frequently in South African cooking – these are in this dish. The kebabs are assembled to represent the South African flag, maintaining the World Cup 2010 theme.

Suggestions:

· Use the PowerPoint presentation to show pupils what could be made to complete the Silver Challenge.

· Discuss whether the dish meets current healthy eating messages. If not, what changes could be made?
· A comparison of prices could be made between different types of minced meats e.g. beef, pork, lamb, turkey. 

· Buying, storing and using fresh meat safely should be taught.

· Serve the Frikkadels with wholegrain rice.

Bobotie

This resource has been developed to support the Platinum Award (14-16 year olds).

Miracle Minerals – Teenagers in the UK are generally deficient in micronutrient intakes. Focussing on either iron or calcium, look at realistic, attractive and tasty dishes which could form part of healthy lunch options that provide at least 30% of a teenager’s Reference Nutrient Intake.  In addition, look at ways in which other nutrients could play a role in helping absorption of iron.

Main areas of learning – the following areas could be covered when planning and running this Challenge:

Food skills and techniques
· Show how dishes can help meet nutritional guidelines for different population groups.

· Adapting dishes to meet nutritional guidelines and/or specific nutritional needs.

Links to Licence to Cook

· Weigh and measure ingredients accurately

· Prepare a range of ingredients e.g. peeling, slicing 

· Demonstrate the safe use of a knife

· Use hob and oven

· Handle raw meat safely (high risk food)
· Prepare equipment for cooking

· Wise food shopping

Links with FSA competences

· Select for their own diet, in line with current healthy eating principles

· With guidance, modify recipes and cook dishes that promote current healthy eating messages

· Use equipment safely, being aware of others’ safety

· Know that food provides energy and nutrients in the body; that they have important functions; and that people require different amounts

Bobotie is a South African spiced minced meat dish with an egg-based topping. The range of fruits in the recipe, together with spices, eggs and milk, reflect South African cooking.  The dish can be served hot or cold with a salad.
Suggestions:

· Use the PowerPoint presentation to show pupils what could be made to complete the Challenge

· A comparison of the iron content of a range of meat could be made.
· Buying, storing and using fresh meat safely should be taught

· Discussion as to whether the dish meets current healthy eating messages, and also if it meets iron RNI for teenager’s, could be included.
Odd one out

When and why might I use the activity?

This activity works well as a starter activity or can be designed to reinforce a particular piece of learning, e.g. work on fruits and vegetables, nutrition or properties of ingredients. 

How do I use it?

On cards or on the whiteboard, give children the names and/or pictures of three foods, ingredients or processes and ask them to select the odd one out with reasons.

They may do this activity in pairs for groups of four. Encourage children to come up with as many alternative odd ones out as possible. There is no right or wrong answer so long as they can provide a justification for their choice of odd one out. 

Give a time limit to see how many alternatives they can come up with.
	raspberry


	strawberry
	kiwi fruit



	minced beef


	minced pork
	minced lamb

	potato

	onion
	courgette

	slicing


	peeling
	chopping


I think the odd one out is ………………… because
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