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[image: image1.jpg]Food for THE OLYMPICS - Design a kebab that will reflect the country of a chosen athlete who is completing in the Beijing Olympic Games. 
TEACHERS NOTES - The resources are based around pupils using the flags, ingredients and the flavours of the countries in the five continents, to produce a kebab for an athlete from any country competing in the Olympics.

The continents of America, Europe, Asia, Australasia and Africa give a wide number of countries for pupils to find out about.

How does the activity link to the Active Kids Get Cooking Challenges?

The resources give you recipes and design ideas to work on the following Challenges:

The AKGC Primary Challenges 

1 Eat more fruit and vegetables: Plan and make a tasty dish to encourage people to eat more fruits and vegetables.  

5 Cooking Healthily – linked to sporting events in school.  Make foods for a school picnic which promates healthy eating for themselves and their parents/carers or Make foods for a school barbeque to celebrate the summer term, e.g. vegetable kebabs. 

Any of the kebabs in the presentations will help your children to start planning these Challenges.  The design sheet will also help them to record their thoughts as they work through the Challenge.

The AKGC Secondary Challege

Silver Award  

Perfect picnic – Design and make a fruit based sweet dish which could be eaten as part of a picnic. These could be fruit kebabs plus a range of luscious dips or mousse type desserts to serve with them.

Gold Award  

Foods of the World – Plan and prepare a range of recipes that use authentic ingredients from a country or region of your choice e.g. Europe, Asia, africa. Cook one recipe, emphasising its traditional aspect.

The resources include 6 presentations showing the following:

1. Preparing ingredients for kebabs - This presentation shows the practical skills required to prepare a range of ingredients for kebabs. The skills included are:

glazing, marinading, making dips and combining ingredients to add flavours and interest. The dips shown can also be adapted to introduce the flavours of a particular country’s food/cuisine.

Next there are 4 recipe presentations you might like to try or adapt. Use these to provide pupils with ideas of the types of ingredients they could put together for their kebabs. Pupils could also try out the ideas by following the step-by-step instructions before they come to design and make their own. 

2.
Spicy Lamb, coriander and yogurt skewers – this uses minced lamb and various spices. A recipe a little like koftas from the Middle East.

3.
Jerk chicken and mango skewers – chicken and a typical Jamaican seasoning.

4.
Halloumi Vegetable kebabs – using a Greek cheese with a herby flavouring.

5.
Spicy Paneer kebabs – using Indian cheese and a sweeter glaze/dressing.

6.
Olympic Flag Kebab - This final presentation outlines the Design and Make a kebab activity for an Olympic athlete.  It shows how the kebab can illustrate the flag of the athlete’s country and could reflect the ingredients and flavours of that country. This is an example of how to get going and work through the task.

A brief outline of a way to tackle the Design and Make Activity 

Design and make a kebab that would reflect the country a chosen Olympic athlete comes from.  The ingredients on the skewer should be arranged so that they illustrate the flag of the athlete’s country.  It should also reflect the ingredients and flavours of the country. 

Getting started –

1. Introduce the Olympics and its philosophy - the flag with the interlinked rings.

2. Explain the significance of the Olympic rings and the five Continents.

3. Discuss some of the countries on each Continent, the different foods and culture.  Note any specific ingredients/foods and flavours that the pupils suggest. Provide some typical foods and/or products that pupils could taste: spicy chick peas from North Africa, lentil dhal from India, moussaka or tzaiki from Greece, sushi from Japan, cheeses from different countries, fresh herbs and spices. Point out the different flavours and ingredients – pupils could research further foods and flavourings from different countries/continents. Discuss that some typical products use the colours of their flag e.g. a pizza from Italy may use red tomatoes, white cheese and green peppers – the colours of the flag. Can they think of any other examples?

4. Use the ‘Preparing ingredients for kebabs’ presentation to identify foods from different countries, or simply carry out an identification of the foods in slides 2. 

5. Discuss the types of kebabs (and skewers) from different countries around the world – an internet search will reveal a large number from all over the world from India to Scandinavia. All can be used to get ideas for the pupil’s own kebabs.

6. Start discussing the idea that we all need a balanced diet and ask if they can think of any extra needs that athletes may have.   Talk about balancing foods and how this can be related to the kind of ingredients that may go onto skewers.

7. Use the ‘Olympic Flag’ presentation to introduce the Design and Make Activity for designing a kebab and the templates to lead pupils through the task.  Allow pupils time to investigate flags and foods which are associated with their chosen country.  This could be a homework task. www.flags.net has information about flags of different countries. 

8. A practical activity could be making one, some or all of the recipesshown  on the four recipe presentations. The outcomes of these could be tasted and results recorded and used to help their own designs.

9. The pupils could make their kebab following the design of their chosen flag and sequence the ingredients as shown in the mini kebab on the ‘Olympic flag’ kebabs presentation.  The pupils could make larger kebabs or a number of mini kebabs.  The mini ones would work particularly well for uncooked skewers for a class picnic or buffet.

Food based activities for a cross curricular project.

These resources are a great way to introduce the Olympics and to encourage the pupils to investigate the Olympic movement. The presentations give comprehensive coverage of a range of skills and recipes which use a variety of ingredients and reflect a range of flavours from  around the world. 

Here are some ideas for areas of research that can be carried out with/by pupils and some templates to use through the activity.

The Olympic Movement.
Originally the Olympics took place in ancient Greece. The modern Olympics were re-introduced in the late nineteenth Century. Frenchman, Pierre baron de Coubertin was a leading figure in this revival.  In the first instance it was only amateur athletes who were allowed to compete, but in the 1980’s several events were opened to professional athletes too.  The Olympic Games have become one of the foremost sporting events in the world. Check out the website http://www.olympic.org/uk/index_uk.asp 

The five Continents and the significance of the Olympic flag. 
The Olympic flag with its symbolic intertwined five rings is probably one of the best known flags in the world. The rings represent the five inhabited Continents joined together in the Olympic movement and are an expression of their unity throught sport.

The flag itself has a white background and the rings in the centre are from left (nearest the pole) to right are coloured blue then yellow, black, green and red.  They were chosen so that at least one colour in the flag of each participating nation was represented.

Athletes competing in the Olympics – dietary requirements.
Use this section of the resources to learn about healthy eating linked to exercise and fitness.  With the pupils investigate different foods through the Eatwell plate see  www.activekidsgetcooking.org.uk 

Healthy eating is the same whether people are participating in sport or not. Athletes should be encouraged to eat the balance of foods as depicted by the Eatwell plate. Athletes will probably have a personalised, specialist diet which they follow rigorously.

Pupils could identify which sections of the Eatwell plate the ingredients for the kebabs they have chosen come from. They could suggest accompaniments to the kebabs to complete the meal and use ingredients from  other sections.

The following worksheets could be used with pupils to help structure their design task. They can be modified depending on whether they are being used by priamry or secondary pupils. 

My ideas for an Olympic flag kebab -

	Different countries I could choose and typical flavours:
	Ingredients I could use on the kebabs:

	Draw and label some ideas here:


	What ingredients could I use and why?




My chosen idea:

Chosen country and athlete: ……………………………………..

Describe how the completed kebab will look: ……………………………………..

Chosen ingredients: …………..……………………………………………………………

………………………………………………………………………………………………….

Describe the flavours of the kebab: …………………………………….……………

Recipe name: ………………………………………………

	Ingredients:


	Equipment:

	
	

	Method:




My finished kebab looked like this (draw a picture or use a digital photograph).
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Write a few sentences to describe the recipe that you have made and any changes you would like to make to how you have worked or the finished kebab.





………………………………………………………………………………………………





………………………………………………………………………………………………





………………………………………………………………………………………………





…………………………………………………………………………………………….





…………………………………………………………………………………………….





…………………………………………………………………………………………….





……………………………………………………………………………………………..
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