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Make it with mince challenge – 
dishes for different life stages

Nutritional requirements change through pregnancy and conception, infancy, childhood, teenage years, adult hood and older years.  Create a mince based dish that would meet the nutritional needs of someone at a particular stage of their life.

Teaching Aims
· Pupils will develop their repertoire of food preparation and cooking techniques.
· Pupils will develop their knowledge and understanding of ingredients and healthy eating.
· Pupils will develop their knowledge and understanding of nutrition requirements through life.
· Pupils will develop their knowledge of food science and functions of ingredients.
· Pupils will develop their knowledge of consumer food choices.
· Pupils will be able to apply their knowledge to make informed choices
· Pupils will apply their knowledge of food hygiene to make a safe product. 
Objectives: 
· To understand the principles of current healthy eating guidelines and the 8 tips for healthy eating.
· To explain and apply knowledge of nutritional needs through life when creating a recipe and making a dish.
· To use primary research to understand consumer food choices and use this information to inform future decisions.
· To identify and discuss other factors that might influence food choices.
· To demonstrate safe knife skills.
· To identify and use the principles of food safety and hygiene with particular reference to raw meat.
· To make a mince based dish that meets the nutritional needs of someone at a particular stage in their life.
· To evaluate and test ideas and their own/other products.
· To use a nutritional analysis programme and suggest ways to improve a recipe further.








In order to complete the challenge, the pupils could:
· Carry out a webquest into diet through life.
· Choose one life stage and identify the particular nutritional requirements.
· Source recipes that would be suitable for the life stage.
· Carry out existing product analysis of products already available for a particular life stage, e.g. young children.
· Conduct consumer research to gather opinions relating to favourite red meats, vegetables, fruits, starchy accompaniments, spices and flavourings and use the information to inform decisions.
· Trial recipes and use a nutritional analysis programme such as Explore Food to nutritionally analyse each one and suggest future improvements.
· In groups, consider other factors that might influence food choices, e.g. cultural or religious practices, cost, food preferences, food availability, social and environmental considerations.  Produce a learning resource to use with the rest of the class e.g. a PowerPoint presentation, game or quiz, word search, sketch or video.
· Make, photograph and evaluate a mince based dish that is suitable for a particular life stage.
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