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Consumer awareness - reflection

A characteristic of good practice in secondary schools is that learners demonstrate and apply their awareness of consumer preferences and the reasons for choices made.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Staff and learners recognise the wide range of factors involved in
food and drink choice

	Plan and undertake activities that demonstrate an understanding of the factors that affect food choice. These include:
· advertising;
· allergy/intolerance;
· availability;
· body image;
· cooking equipment/facilities;
· cost;
· ethical belief;
· food provenance;
· food skills;
· need;
· packaging;
· peer pressure;
· preference;
· religion;
· season.

Other: 



	
	

	Staff and learners apply the factors involved in food and drink
choice when making decisions for themselves and others

	· Demonstrate how to adapt recipes to meet individual needs and preferences.
· Carry out nutritional analysis to improve the nutritional profile of dishes/menus.
· Consider the cost and availability of ingredients when planning practical activities and dishes
· Consider local issues, religious, cultural, socio-economic and ethical beliefs when planning activities and dishes.
·  Other:
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	Staff and learners demonstrate how to make informed choices to
achieve a healthy, varied and balanced diet

	Demonstrate how informed choices can be made through using:
· food labels;
· ingredient lists;
· nutrition information;
· health claims.
Modify a recipe to reduce fat, sugar or salt, or increase fibre.
Other:


	
	

	Staff and learners explore a range of ingredients and processes from different culinary traditions

	· Research and experience ingredients, recipes and culinary traditions from around the world.
· Trial different cooking methods and presentation styles that reflect different culinary traditions.
· Other:
	
	

	Staff and learners understand, demonstrate and apply how sensory perception guides the choices that people make

	· Use a variety of sensory tests to evaluate food and drink.
· Explain and apply how to ensure sensory tests are fair.
· Ensure the procedures for sensory evaluation are safe and hygienic, being aware of food allergies and intolerances and prevention of cross-contamination.
· Use the results of sensory testing to modify recipes/dishes and justify
decisions and changes made.
·  Other:
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