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These resources give some ideas of how to use left-over foods.
What’s included in the resources? The resources include:

· An Introductory presentation

· Pizza bread presentation

· Carrot and banana cake presentation

· Cheesy potato bake presentation

· Cheesy bubble and squeak presentation. The resources focus on left-over foods but other ingredients could be used in the recipes as well.

How does the activity link to the Active Kids Get Cooking Primary food Awards?

The resources suggest recipes and design ideas to work on the following

Awards:
The AKGC Primary Food Awards
Fruit and Vegetable Challenge: Eat more fruit and vegetables. Plan and make a tasty dish to encourage people to eat more fruits and vegetables.  

Cheesy bubble and squeak cakes and Banana and carrot cake could be prepared for this Challenge. 

The Healthy Cooking Challenge: Cooking Healthily:  Design and make a healthy main meal dish that uses foods from at least 3 of the eatwell plate food groups.  Try Cheesy potato bake for delicious main meal and serve with a green salad.   

The Healthy Lunch Challenge: Exploring Healthier Lunchboxes. Use the Pizza breads ideas to introduce the children to easy ways of making spectacular sandwiches. Choose different fillings for the baguette. The product would encourage children to use left-over ingredients.  

Use the presentations to show children the types of dishes they could make to inspire them to meet these Challenges. The recipes could be used as they are or discuss with the children alternatives that could be used .g. different types of breads for the sandwiches, different types of cheese in the dishes.

The design sheet will also help record children’s thoughts as they work

through the Challenge.

Encourage and reward children’s work by awarding Active Kids Get Cooking certificates. You can register on-line at www.activekidsgetcooking.org.uk
The AKGC Secondary Food Awards
Bronze Award 

Top Toastie – Plan, prepare and cook a range of toasted sandwiches which could be sold at a youth club.  Use a range of different types of bread and fillings.  Use the filled and sliced Pizza bread ideas to start the Challenge.  Then pupils could experiment with different types of breads and fillings. 

Silver Award

Home time – Create and cook a tasty, fun dish that could be made as a snack when you get home from school. 

Try using a wholemeal baguette to meet the nutritional aspect of the Challenge.  The Pizza bread ideas make ideal snacks, as they are easy and quick to prepare.

Gold Award

Party time – Plan, prepare and make a range of healthier finger foods that could be served at a party. The pizza ideas would make a good starting point for the generation of ideas.

NB Use other presentations on the Active Kids Get Cooking site: New Year 2009 for more potato ideas, Summer 2008 for more pizza ideas, Autumn for cakes and muffins using fruit and vegetables.

What’s included in the resources?
The resources include 1 introductory presentation and then 4 recipe presentations:

1. Introduction to the topic - This presentation includes 3 slides. The first slide shows examples of foods that may be left over from meals. These foods may be thrown away but it would be better if they were made into other dishes. Pupils could identify the different foods and suggest new ideas to use them up. Use the slide to promote discussion: why it’s more economical to use the left-overs to make something else or combine them with other ingredients to make other dishes. Information on packaging could be looked at: the difference between ‘use by’ and ‘best before’ dates and storage information. How, where and for how long to store left-over foods are questions that could be asked. Check the Food Standards Agency for current guidance www.food.gov.uk . The aim of this topic is for children to make new and exciting dishes using 1 or 2 leftover ingredients combined with other ingredients – the recipe presentations give examples of this being done.

The second slide gives ideas about how to be more economical when planning meals and shopping for food – the ideas could be extended.

The third slide looks at some of the safety issues when using left-over foods. More details could be given here and the reasons why they are important.

Next there are 4 recipe presentations that you might like to try or adapt. Show them to pupils to give them ideas of the types of dishes they could make and the ingredients they could use. Pupils could also try out the ideas by following the step-by-step instructions before they design and make their

own.

2. Cheesy Potato Bake – this dish uses left-over potatoes and grated cheese.  Four other foods - slices of ham, tomatoes, an onion and creme fraiche (or yogurt) that could be left in the fridge at the end of the week are also used. The potatoes could have been already cooked and then sliced.  This is a versatile dish and a range of different ingredients could be added to the layers. This could be a good starting point for the Healthy Cooking Challenge.
3. Banana and Carrot Cake – this is a slightly different Carrot Cake idea, combining ripe bananas and a couple of carrots left in the bag at the end of the week. Two ingredients from the display slide are used and combined with eggs, flour, raising agents, spices, sultanas and sugar. The mixture could be compared to the Scotch Pancakes batter in the New Year resources. Discussion could relate to proportions of ingredients and of their effects on the finished products.  There is an opportunity to discuss types of raising agents.  The children may wish to suggest other combinations of fruits and vegetables that could be used instead of carrot and banana. This cake can be served with or without the frosting. 

4. Pizza breads – the two variations shown use a slightly stale piece of baguette.  One variation uses sliced baguette, the other is filled in two channels made by slicing lengthways into the top of the bread. The two ingredients used are bread and pasta sauce (plus a range of the other left-overs from the display).   The pupils will enjoy designing their own baked sandwiches using this idea. 

4.  Cheesy Bubble and Squeak cakes – this is baked rather than fried Bubble and squeak using cooked vegetables and cheese from the display bound together with an egg. The pupils can crush and chop the cooked vegetables, then shaping the cakes. Make sure that the vegetables are chopped finely then the cakes are easy to shape!  This is a simple way to encourage children to eat vegetables.

A brief outline of how to tackle any of the Challenges
A recent survey stated that 30% of food bought in Britain is thrown away (Love food hate waste survey). This statement could be used as the introduction to this topic and through the work children could be shown and encouraged to make new dishes from left-over foods rather than throwing foods away.

Getting started

1. Use the introductory presentation slide (1) to discuss with pupils how they could use left-over foods to make interesting dishes to save money and avoid waste. Consider the ingredients shown on the slide and suggest how they could be combined with other ingredients to make new dishes.  

2. Discuss with the children their ideas for avoiding wasting foods e.g. planning meals and making shopping lists (there are suggestions on slide 2 of the introductory presentation). 

3. Use slide 3 to highlight hygiene and safety issues when using left-over foods, such as ‘best before’ and ‘use by’ dates, storage of left-over foods, safe reheating of foods.

4. Use the eatwell plate to help children sort foods into the correct food groups.

5. Use one or more of the recipe presentations to show the pupils the kinds of dishes that could be made in answer to the chosen Challenge. This will help the pupils consider different dishes they could make. 

You could demonstrate the Pizza breads being made. A variety of ingredients could be used to make the fillings, instead of or as well as the ones shown on the slide. The outcomes could be tasted and results recorded and used to help their own designs. 
6. There are other presentations on this website that can help, particularly with vegetable preparation such as Chinese New Year and Make a fresh start to the New Year (2009). For other pizza ideas see the Summer 2008 resources. Ideas for cakes using fruit and vegetables are in the muffin recipes from Autumn 2008.
7. The pupils could make their own product(s) following their design(s). 
Food based activities for cross curricular work.

Here are some ideas for areas of research that can be carried out with/by pupils and some templates to use through the activity: 
· Use the internet to find different recipes for using left-over foods. Try the main Sainsburys site http://www.sainsburys.co.uk and search for ‘Love your leftovers’.
· Investigate healthy eating using the eatwell plate and www.foodafactoflife.org.uk
· Experiment with the use of different fruit and vegetable combinations in cakes and other baked products.  

· Design a leaflet to show people how they can be creative with left-over foods.

· Design an information sheet to help promote the safe use of left-over foods.

· Find out the price of ready made French stick pizzas and compare this with the cost of making the ones in the resources. 

· www.lovefoodhatewaste.com  

What left-overs are in your fridge??

List 6 left-overs foods stored in your fridge. Suggest 2 ideas for using each food in a new dish.

	Food
	Idea for using

	1. Boiled potatoes
	1. Cheesy potato bake

	
	2. Potato topped pie

	2.
	1

	
	2

	3.
	1

	
	2

	4.
	1

	
	2

	5.
	1

	
	2

	6.
	1

	
	2


My idea for a new dish

Plan a dish using some of the foods that often need to be used up. You could use one of your ideas from the task done.

My dish is going to be for the   .................................................    Challenge.

I have chosen to use these two left over ingredients:     

........................................................................................................................

	Some ideas using the ingredients I have chosen.
	Which extra ingredients could I use?

	Write or draw your ideas here: 
	List the ingredients you could use.




From these ideas I have chosen to make ……………………………………………...

because .......................................................................................................................

	Ingredients:
	Equipment:

	
	

	Method:




	Evaluation

	My finished dish – either draw and label it or insert a photograph.


	What were the good points about my dish?
What changes would I make if I did it again?



Ask two other people to taste your dish and then fill in this chart.

	Appearance

Taste

Texture

One change to improve it

	Appearance

Taste

Texture

One change to improve it




Recipes:
	Cheesy potato bake
	

	Ingredients
	Equipment

	750g potatoes (the skins can be left on)

or 750g cooked, left-over potatoes 
1 onion
3 slices of ham
150ml crème fraiche or plain yogurt, low or reduced fat
2 tomatoes
100g grated cheese

	Large saucepan

Colander

Pan stand

2 small bowls

Chopping board

Fork 

Measuring spoons

Vegetable knife

Kitchen scissors

1.5 litre ovenproof dish

Baking sheet

Oven gloves


	Carrot and banana cake
	

	Ingredients
	Equipment

	150g (wholemeal) plain flour

1 x 5ml baking powder

½ x 5ml spoon bicarbonate of soda

½ x 5ml spoon ground  cinnamon

½ x 5ml spoon ground nutmeg      100g soft brown sugar

2 ripe bananas 

2 medium eggs

60m vegetable oil

100g sultanas 

150g grated carrot


	Weighing scales 

2 small bowls

Plate

Fork

Measuring spoons

Wooden spoon

Spatula

Whisk

Skewer 

Mixing bowl

Sieve

Measuring jug

Baking tray

20 – 22 cm cake tin/mould

Oven gloves 


	Pizza bread
	

	Ingredients
	Equipment

	A piece of baguette (French stick) about 20cm long

Two slices of ham

A few pieces of pineapple, sliced        1 tomato

Grated or sliced cheese

4 x 15ml pasta sauce

A few basil leaves
	Small bowls for fillings

A fish slice or a palette knife

Measuring spoons

Bread knife

Vegetable knife

Baking tray

Pan stand

Oven gloves


	Cheesy Bubble and Squeak Cakes
	

	Ingredients
	Equipment

	300g cooked new potatoes, with or without skins

100g left over vegetables e.g. carrot, broccoli, peas

I medium egg

100g grated cheese


	Mixing bowl

Flour dredger

Chopping board

Palette knife

Wooden spoon

Vegetable knife

Fork

Potato masher

Small bowls for fillings

Baking tray

Pan stand

Oven gloves
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 Register for your free certificates
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