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Making informed choices - audit

A characteristic of good practice in primary schools is that pupils demonstrate and apply their awareness of consumer preferences and the reasons for food and drink choices.

	Putting the characteristic into practice
	Personal reflection
	My actions

	Exploring factors affecting food choice
	In practice, staff:
· provide opportunities for pupils to learn that the choices people make around food and drink depends on a number of factors, such as allergy, intolerance, age, religion, personal choice, time of day and occasion;
· devise lessons to allow pupils to explore personal preferences, such as challenging pupils to conduct a survey to find out about class food preferences;
· run food tasting lessons, teaching pupils how to use their senses to taste and evaluate different food;
· ensure the procedures for food tasting are safe and hygienic, being aware of food allergies and intolerances and prevention of cross-contamination.
	
	

	Applying food choice
	In practice, staff:
· teach pupils to consider the factors involved in food and drink choice when making decisions for themselves and others;
· challenge pupils to create new, or modify existing, recipes for specific people and occasions, e.g. look at menus from a range of high street food outlets, choose a meal for a specific need and justifying their choice;
· demonstrate how informed choices can be made through using food labels, ingredient lists and nutrition information (front and back-of-pack labels).
· encourage pupils to use their findings from food tasting to modify recipes, dishes and menus, and justify decisions and changes made.
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