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Make it with mince challenge – 
the Eatwell Guide

The Government recommends that we follow the guidelines of The Eatwell Guide.  Create a mince based composite dish which includes an ingredient/s from the four main food groups of The Eatwell Guide, i.e. Fruit and vegetables; potatoes, Bread, rice, pasta and other starchy carbohydrates; Beans, pulses, fish, eggs, meat and other proteins; Dairy and alternatives.
Teaching Aims
· Pupils will develop their repertoire of food preparation and cooking techniques.
· Pupils will develop their knowledge of food science and functions of ingredients particularly gelatinisation.
· Pupils will develop and build on their knowledge of where food comes from.
· 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 discuss and explain current healthy eating guidelines.
· To use primary research to understand consumer food choices and use this information to inform future decisions.
· To recognise the term ‘composite dishes’ and be able to give examples.
· To experience and learn from using a variety of thickening agents for savoury sauces and discuss their suitability.
· To identify and use the principles of food safety and hygiene with particular reference to raw meat.
· To make a mince based dish that contains an ingredient/s from the four main food groups.
· To evaluate and test ideas and their own/other products.
In order to complete the challenge, the pupils could:
· In groups, research one food group from The Eatwell Guide and produce a learning resource for the rest of the class to use, e.g. a PowerPoint presentation; a video or sketch; a quiz or questionnaire; a word search, game or mind map.
· Carry out existing product analysis looking at composite dishes already available, e.g. pizza, meat pies, pasta dishes such as spaghetti bolognaise, potato topped dishes such as cottage or shepherd’s pie.
· Conduct a survey to gather other people’s opinions about composite dishes and the ingredients used to make them.  Use the results to inform recipes to be made and ingredients used.
· Make a white sauce using the roux method, all in one, blended using cornflour and an instant sauce using modified starch.  Assess the results and the suitability of each sauce using a viscosity chart.
· Make homemade pasta using a variety of flavours, colours and textures.
· Research and source mince based recipes and make two, e.g. chilli con carne, spaghetti bolognaise, keema curry, minced lamb tagine, lasagne, minced beef cobbler.
· Trial a variety of starchy carbohydrates to accompany the most popular mince dish.
· Make a homemade pizza base and trial different ways to use it, e.g. thin crust, thick, crust, calzone (folded), rolled into pinwheels etc.
· Make, evaluate and photograph a mince-based dish which includes an ingredient/s from the four main food groups of the Eatwell Guide.
Suggestions for products to make:
· pizza – calzone, pinwheels etc;
· [bookmark: _GoBack]spaghetti bolognaise;
· chilli con carne;
· keema curry
· macaroni cheese with mince;
· lasagne;
· moussaka;
· cottage pie/shepherd’s pie;
· minced beef cobbler;
· minced lamb tagine;
· meatballs with noodles or spaghetti;
· mince and potato hotpot.
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