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Choices, preferences and occasions 


Welcome
This learning area, which is one of the nine developed to support pupils with additional needs, supports pupil understanding about choices, preferences and occasions. 

Key learning

· People eat different food, drinks and meals according to the time of day, who they are, where they live, their culture, their personal preferences, and the meal occasion.
· The type of food and drink people choose depends on their likes and dislikes.
· There are many different festivals and events which are celebrated with food and drink.
· All the senses are used for tasting food, helping people to make choices. 

The learning objectives are:
· identifying what meal occasion a food or meal might be eaten;
· recognising that different food is eaten at different life stages;
· naming foods from around the world;
· choosing food that would be suitable for a party or celebration;
· stating or identifying if a food is liked or disliked;
· making a dish to celebrate a festival or event;
· demonstrating the senses used when tasting food;
· describing food using simple tasting words.

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 Choices, preferences and occasions presentation to support the activities below. 

People eat different food and meals according to the time of day, who they are and the occasion.

Tell the pupils that what people eat depends on the time of day, who they are, where they live, their culture, their personal preferences, and the meal occasion.
· Time of day
· Draw four columns on the board headed: breakfast, lunch, evening meal and snacks (alternatively draw a clock showing 8am, 12 midday, 7pm, 11am and 3pm). Show pupils images of food that they may eat at each of the meal occasions and ask them to name the food or meal and identify when they would be eaten.  They could point to the word or clock on the board, use words or signs.
· Who they are
· Explain to pupils that people need different food at different stages in their lives.  Newborn babies would be breast or bottle fed, toddlers and young children start to eat the same food as adults but in smaller portions, teenagers need food for energy and growth and older adults may not need so much food as they are no longer growing and may not be as active.  Images can be used to support.  
· People around the world eat different food. 
· Gather five different foods eaten by people around the world. Show pupils the foods and ask them to name the food. Alternatively, the teacher should name the food and ask the pupils to point to the correct food.  Images of food can be used instead.
Examples of possible food to include:
· rice, plantain and yam;
· feta cheese, buffalo mozzarella cheese and paneer;
· tofu;
· chick peas;
· naan bread, chapatti, bagel, French bread; 
· pizza, curry and rice, sushi, fajitas, jollof rice, dim sum, samosa.
· Using the interactive game, ask pupils to click and drag the images to show where around the world the food is from.
· Create a world food classroom display. Stick a large map of the world on the wall. Show pupils images of food from around the world. Ask them to name the food and where in the world it is from. Stick the image of the food onto the map.
· The occasion
· Create a calendar of all the birthdays in your class (include yourself and your classroom support staff). Once a month, hold a celebratory birthday tea party or celebrate at snack time. Ask pupils to choose the food they would like to eat at the party and bake a cake if appropriate. Use the celebration to demonstrate to the pupils that food served at parties can be different to that eaten every day. 

The type of food people choose depends on their likes and dislikes (preferences).

· Encourage familiarity with different food through art.  Ask pupils to make pictures or musical instruments, such as a shaker, with different dried pasta, rice or beans. To reduce food waste, use dried food past it’s best-before date.
· Ask pupils to draw a picture of themselves. Around the portrait, ask them to show in words, symbols, pictures or drawings their food and drink likes and dislikes. Where appropriate, ask the pupils to explain their answers. A worksheet can be used to support. 
Run a tasting session with the pupils, being sensitive to those pupils who are tube-fed, on restrictive diets or have food allergies or intolerances. If pupils are unable to taste the food, provide them with a sample to touch or smell so that they have the opportunity to take part in the activity.
· Explain to the pupils that they will be tasting fruit and vegetables. Talk to them about the importance of trying different food to find out what they enjoy and have new experiences.  Explain that sometimes we might think we do not like a food, but we need to try it again, perhaps a few times, because what we think can change. 
· Show the pupils a whole fruit or vegetable.  Ask them to name the fruit or vegetable and say what they think it will look like inside.  Show them how it looks halved and in sample sized pieces. Talk about how it might be eaten, e.g. as a snack, with a meal, in a sandwich. 
· Follow the tasting session guidance and ensure that permission is sought from parents/carers if necessary.  It is also essential to be aware of pupils who may have allergies or intolerances.
· Use a spoon or fork to serve yourself a sample onto a paper towel or piece of kitchen paper. Explain to the pupils that you do this so you are not touching the samples that others will eat. You use the spoon/fork to take your piece and then only touch it when it is on your paper towel/piece kitchen paper.
· Talk about how its looks and smells. Try it and explain what you taste, e.g. it is quite soft, it is juicy, it is crunchy, it is sweet.
· Ask the pupils if they like or dislike the food.  They could indicate this verbally, using thumbs up/down or smiley faces (smiley faces cards). A worksheet can be used to support.
There are many different festivals and events which are celebrated with special food.
Explain to the pupils that there are different festivals and events around the world that are celebrated with food, e.g. Christmas, Eid, Ramadan, Diwali and occasions such as Halloween. 
· Choose a festival from around the world and ask pupils to make a dish to share. For example, make Samosas or microwave some poppadoms and make a raita to serve with them for Diwali.  Make mince pies for Christmas. 
· Ask pupils to draw faces on pumpkins and then carve out the shapes (adults only). Use the pumpkin flesh to make pumpkin soup.
· Ask pupils to make English muffin pizzas and provide a range of ingredients that pupils can use as toppings to make faces for Halloween.

All the senses are used for tasting food. 
Explain to pupils that a range of senses are used when eating food. These senses are: sight; smell; hearing; taste; touch.  A combination of these senses enables you to evaluate a food and make choices.
· Show images of eyes, nose, ears and mouth to explain which part of our bodies we use for each of the senses. Provide different foods for pupils to handle or taste to experience using their senses. Ask pupils to demonstrate which senses they are using for each food, either by pointing to the image or their own body part.  Food could include: 
· a red shiny apple to look at;
· fresh herbs, e.g. mint to smell;
· crackers to hear them ‘snap’ when broken;
· fruit or vegetables to taste, e.g. pear, strawberry, banana;
· fruit or vegetables to touch either using their hands or mouths, e.g. 
· hands - a rough potato, a smooth aubergine or a prickly kiwi/rambutan;
· mouth - a soft banana, crunchy apple or smooth de-stoned lychee.
Set up a tasting session using different varieties of the same food, e.g. bread, cheese, fruit. Ask the pupils to describe the food they are tasting using simple tasting words. A worksheet can be used to support. Follow the tasting session guidance and ensure that permission is sought from parents/carers if necessary.  It is also essential to be aware of pupils who may have allergies or intolerances.

During sensory and tasting sessions discuss with pupils whether they like or dislike the food they are handling or trying. Explain that people’s personal preferences influence the food they choose to eat and drink and not everyone likes the same food and drink. 
Providing opportunities to experience handling, preparing, cooking and tasting a variety of food and drinks, depending on individual needs, will enable pupils to make choices for themselves. 
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