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Food is produced and processed

Welcome
This learning area, which is one of the nine developed to support pupils with additional needs, supports pupil understanding about how food is produced and processed. 

Key learning
· food is from plants and animals*;
· food is produced and processed in different ways.

*Recapped from previous learning
(Food origins is covered separately.)

The learning objectives are:
· naming examples of food from plants and animals;
· identifying examples of food that is grown, reared and caught;
· stating the origin of a food, e.g. milk from a cow;
· identifying if a food can be eaten or requires processing;
· sorting the farm to fork journey of food.

To support learning, the following is available: 
· this introductory guide, with activity ideas;
· stimulus materials and worksheets.

Activity ideas
Below is a range of activity ideas. Depending on your pupils, you will need to decide on the level of complexity of the tasks chosen. Use the Food is produced and processed presentation to support the activities below.

Food is produced
· Remind pupils that all the food we eat is from plants and animals (recap on knowledge learned through Food origins module). 
· Ask pupils to name two foods from plants and two from animals. Images or cards can be used to support. 
· Remind pupils that food is grown (plants), reared (animals) or caught (fish).
· Ask pupils to name three foods that are grown, reared or caught. Images or cards can be used to support.
· Ask pupils to sort images or cards of food into three groups: grown, reared or caught.  
· Some food from plants and animals may be familiar, e.g. a beef burger from beef cattle, fish fingers made from fish (cod), apple juice from apples. However, sometimes the origin may not be obvious, e.g. milk from a dairy cow, eggs from a chicken, pork sausages from a pig, bread or pasta from wheat.
· Ask pupils to name a food made from potatoes, strawberries, eggs or fish. Images can be used to support.
· Ask pupils to complete the What are they made from? worksheet.








Food is processed
· Explain to pupils that food is processed to make it edible and safe to eat.
· Show pupils images of foods and ask them to state if they are ready to eat or if a change needs to take place before they can be eaten, e.g. beef mince must be cooked, fruit and vegetables should be washed and sometimes peeled. A presentation can be used to support. 
· Tell pupils that food processing is any deliberate change that happens to a food before it is ready to eat, e.g. picking and washing apples from a tree, making strawberries into jam, or manufacturing frozen ready meals.
· Explain to pupils that there are two main stages to food processing:
1. Foods are processed after harvesting or slaughter, e.g. wheat is harvested and then milled into flour;
2. Food is made into edible products, e.g. flour is made into bread or pasta.
· Using the image sequencing worksheets ask pupils to cut out and arrange the images into the correct order showing the journey from farm to fork. There are worksheets for bread, fish and potatoes.
· Explain to pupils that before food is available to buy, it has to go through a number of stages: 
· It is grown, reared or caught. Images can be used to support. 
· It goes through a process to make it edible and safe for us to eat. A presentation can be used to support. 
· It is quality checked to make sure it is good enough to sell.
· It is packaged and sent to the shops ready for us to buy.
· Once bought and taken home it is ready to make into lots of dishes and meals.
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