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Serving and sharing food and drink

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

Key learning
· Food is presented and served in different ways depending on the time of day, who is eating and the occasion.
· Eating and sharing food is a great way to meet and spend time with people.
· Applying good portion control when serving food can be beneficial for health and reduce the amount of food wasted.

 (Planning what to cook (including buying) and serving are covered separately.)

The learning objectives area:
· identifying the best way to serve food and drink, depending on the meal occasion;
· listing social occasions that are a good way of sharing food and getting together.

To support learning, the following is available: 
· this introductory guide, with activity ideas;
· stimulus materials and a worksheet around sharing food.

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 Serving and sharing food and drink presentation to support the activities below. 

Serving food
· Explain to pupils that there are different ways to serve food, depending on the time of day and the meal occasion:
· on a plate – such as at a sit-down meal;
· in a box – from a takeaway;
· on a small plate – buffet;
· on a tray – from a self-service counter e.g. school canteen;
· on a paper plate – at a BBQ or picnic;
· with or without cutlery.
· Many social events include food. Ask pupils to name an occasion where food is served, including how it would be served.
· Ask pupils to plan a party, considering the following:
· The occasion – what is the party for, birthday, anniversary or maybe a celebration of achievement?
· The age of the party guests, such as children, teenagers or adults.
· Timings – when will the party take place, such as at lunchtime, in the afternoon or evening? What food will be served at the party? This may depend whether it is a sit-down meal, buffet or picnic.
· Work with the pupils to plan and hold an afternoon tea party (this could be linked to the task above or a separate task).
· Who will they invite and why? Maybe someone’s birthday or just to say thank you to a teacher/TA. 
· What they will be making? Possibly a sandwich, Victoria sandwich cake or scones, served with cups of tea.
· Who will serve?   
· Ask pupils what kind of food they would serve in the following scenarios. Ask them to also suggest how best to serve the food.  Pupils could answer verbally, using mime or symbols. Pictures of food from supermarket magazines can be used to generate ideas. Pupils could sort the images depending on the occasion or point to the food they would serve at each occasion.
· A child’s birthday party.
· A dinner with family.
· A barbecue.

Socialising and sharing food with others. 
· Explain to pupils that eating together is a great way to socialise and spend time with family and friends. Ask pupils to name an occasion when people might eat with others, e.g. a birthday party, a family meal, a trip to the park, a BBQ.
· Eating out can be fun, but restaurants can also be very busy and noisy places. Help prepare pupils for what to expect when eating out. Ask pupils to role-play the following:
· Eating in a restaurant, taking it in turns being the waiter and the customer.
· Making a reservation at a restaurant, in person, on the telephone or via the internet, remembering to include things like, how many the reservation is for, what time they would like the table for and any special requirements.
· Ask pupils to share with the class, if appropriate, a time when they have eaten out with family and/or friends; say where they went, what the occasion was and name one thing that they ate or drank. 
· Make and share breakfast together as a class.  The pupils could use images to choose the breakfast items that they would like.  A range of breakfast recipes can be found here. Making and eating a meal together is an ideal activity for pupils to work together, learn the importance of sharing and role-play different situations, e.g. a dinner with a girlfriend or boyfriend, a meal with family or with work colleagues (older pupils). A worksheet can be used to support around sharing food. 

Demonstrating good practice with portion sizes for health and to reduce food waste
Most of us probably do not think about portion size when we eat – it depends on what we would usually have, how hungry we feel and how much is in a pack or on a plate. Having a healthy, balanced diet is about getting the right types of foods and drinks in the right amounts. Portion control can also help reduce food waste.
· Explain to pupils that a good method control portions is to use hands or spoons. Here are some examples, but for more information go to, nutrition.org.uk.
· Fresh fruit – about one handful or more.
· Dried rice or pasta – about two handfuls.
· A bunch of spaghetti the size of a £1 coin, measured using your finger and thumb.
· Cooked rice or pasta – about the amount that would fit in two hands cupped together.
· Baked potato – about the size of your fist.
· Vegetables – three heaped spoonfuls.
· A piece of grilled chicken breast about the size of your whole hand.
· Plain popcorn – about three handfuls.
· Nuts and seeds – the amount you can fit into the palm of your hand.
· Cheddar cheese – about the size of two thumbs together.
· About three handfuls of breakfast cereal.
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