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Food provenance know-how - reflection
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A characteristic of good practice in secondary schools is that learners demonstrate their understanding of food provenance, production and processing. They examine where and how a variety of ingredients are grown, reared, caught and processed, and consider sustainability, food security and the impact on the environment.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Staff and learners explore how food is reared, grown and caught in the UK, Europe and worldwide

	· Plan lessons and practical activities to investigate how food is reared, grown and caught and the role it plays in the diet.
· Research local farmers, growers or producers. Use food/ingredients produced locally to create a range of dishes.
· Investigate the food that is certified by the EU under the protected food name scheme, designed to recognise traditional and regional food.
· Investigate a range of food from different cultures, explore their origin and use in the cuisine.
· Other:

	
	

	Staff and learners research the ‘farm to fork’ chains for different food from the UK

	· Explore the concept of food provenance; select a food that can be followed from farm to fork.
· Look at the steps a food takes from farm to fork using a variety of resources, such as web searches, videos, blogs, media articles, magazines/books and written tasks.
· Other:


	
	

	Staff and learners investigate different quality assurance standards and/or marks for food

	· Research what different quality assurance standards/marks stand for.
· Collect a variety of example logos that are used in food assurance schemes.
· Investigate which logos learners are familiar with and the role they
play in consumer choice.
· Other:


	
	

	Staff and learners consider the seasonality of food

	· Use seasonal ingredients in practical food preparation and cooking, including recipe selection.
· Incorporate the seasonality of food into lesson planning, including advantages of using food in season.
· Select recipes that use seasonal/local food.
· Other: 

	
	

	Staff and learners discuss aspects of food security and sustainability through the context of supply and health

	· Prepare a variety of images that will stimulate thinking and prompt discussion about food security and the impact on supply and health.
· Discuss what might be the causes of not getting a regular, sufficient and nutritious food supply, e.g. effect of climate/climate change, environmental damage, extreme weather, land availability, resources (water, energy), fertile soil, economic issues, crop failure.
· Carry out practical activities requiring learners to plan and cook a dish that can be produced more sustainably. This might include cooking methods, careful choice of ingredients, buying locally, use of left-overs, reducing packaging, reducing energy used or growing own fruit/vegetables.
· Other: 
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