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Instructions and answers for teachers
These instructions cover the learner activity section which can be found on page 20. This Topic Exploration Pack supports OCR GCSE (9‒1) Food Preparation and Nutrition.

When distributing the activity section to the learners either as a printed copy or as a Word file you will need to remove the teacher instructions section.
Mapping to specification level (Learning outcome) 

To gain knowledge and understanding of how a variety of personal, social, economic, cultural, and environmental factors influence food choice, including:

· Personal, social and economic factors, medical reasons: cost, enjoyment, preference, seasonality, availability, time of day, activity, celebration or occasion, food allergies and intolerances

· Religious and cultural beliefs: Buddhism, Hinduism, Islam, Judaism, Rastafarian, Sikhism

· Ethical and moral beliefs: animal welfare, genetically modified food, organic food, Fairtrade, locally produced, vegetarians and vegans.
Introduction
A variety of factors influence our everyday food choices. These can be categorised under the headings of personal, social, economic, cultural, and environmental, but the reasoning behind each decision is rarely governed by a single factor. It is instead based on an interconnection of numerous issues, placing greater significance on the act of eating than just the simple ability to satisfy hunger.  Choosing between two different producers of strawberries, for example, is not necessarily just based on personal flavour preference, but can be influenced by differences in cost, where and how they have been grown and how they are packaged. Choice is further complicated if other considerations come into play, such as whether those strawberries are in season or the purpose of their purchase. If, for example, they are specifically required out of season, the method of production and or specific region of origin will be less of a constraint to purchase.
For some people, food choice is dictated by the society in which they live. Some religious sectors restrict the types of food they are allowed to eat or demand that food is prepared in a specific way, best illustrated by festivals that celebrate by serving traditional food. Food then takes on a more symbolic meaning. Even within a country different food patterns emerge depending upon the ethnicity or social/economic status of the inhabitants.
Food choices can be dictated by personal food allergies or intolerances, e.g. coeliac, or current health advice e.g. reduced fat or sugar intake. In the past, this meant people had to restrict their diet, but recently food manufacturers have been quicker to respond to the needs of this growing market sector, resulting in more food alternatives being made available.
Although consumer’s food choices often form a regular pattern, this does not prevent them from fluctuating over time as a result of changing trends in food production or eating patterns. The more informed a consumer becomes on the issues surrounding how food is produced, the more complex is the purchasing decision. If a person has strong ethical and moral beliefs this will influence and sometimes restrict their use of certain types of food, for example, growing concerns about animal welfare and the environmental impact of animal production has seen a surge in veganism in recent years. Consumer purchasing patterns will influence manufacturer’s response to changing market trends, so it is important to understand the impact our food choices have on what and how food is produced.
Suggested activities
1. 
Pupils to work in pairs to research one of the following topics and present it to the rest of the class in the form of a debate, giving arguments for and against the choice of each (refer to ‘additional teacher preparation’ section on ethical and moral beliefs for guidance).

· Animal welfare

· Organic

· Genetically modified

· Fairtrade

· Local produce/seasonal

· Vegetarians/vegans

2.
Pupils to work in pairs to list as many factors that affect food choice. 

The findings are then collated as a whole group exercise under the headings of Personal, Social, Economic, Medical, Religious, Cultural, Ethical and Moral (pupils will find that some of the factors fit under more than one heading).
Pupils then need to write examples against each listed factor.  
3.
Pupils to be presented with a set of images, from which they need to identify a range of factors/issues that could influence food choice. Images could include any of the following:



-  overfishing/trawler nets



-  wastage of Shark carcasses after removal of fins/shark fin soup



-  food wastage/Feed the 5000 campaign to educate against food wastage



-  recycling/land fill sites

-  seasonal foods/foods available in hedgerows, e.g. blackberries

-  vegetables grown in greenhouses

-  aquaponics

-  caged/battery hens

-  free range/organic animal production

-  use of wheat crops for biofuels

-  pollution/effects of global warming

-  water usage in crop production

-  air freight/boat transports of delicate food produce such tropical fruits

-  soil erosion due to deforestation

4.
Refer to learner activity sheet 1

Present pupils with pairs of six similar products and ask them to look at the packaging information and fill in the sheet to determine what factors would influence them when deciding which one to purchase. The price of each product should be clearly displayed. Examples of products could be as follows:

a) Fresh British tomatoes packaged in plastic carton v. organic tomatoes in biodegradable packaging produced in Spain.

b) Organic eggs v. caged eggs

c) Tinned exotic fruit v. fresh exotic fruit

d) MSC sourced fish pie v. non sustainable pie.

e) Red tractor lamb steak  v. New Zealand lamb chops

f) Products with health claims, e.g. 5% fat minced beef v. 18% fat minced beef.

g) Fairtrade product  v. non Fairtrade product

h) Boxed Easter egg v. non boxed, single foiled wrapped Easter egg.

i) British mushrooms v. oyster mushrooms.

Pupils to discuss their reasons for purchase with the rest of the class. Pupils to determine if there were any different reasons for purchase from themselves. 

They then need to question if they would still purchase their original choice of product and if not, explain what changed their mind.
5. 
Pupils work in pairs to research foods traditionally eaten at religious celebrations, such as:

· Christmas (Christian)
· Easter (Christian)
· Diwali (Hindu)
· Eid el-Fit (Muslim)
· Passover (Judaism)
· Hanukkah (Judaism)
Extension work:

a)
Pupils to investigate global differences on the traditional foods eaten at these festivals, e.g. differences in foods served in the Christmas dinner depending on the country you live in.

b)
Pupils to make up one or more of these traditional dishes. This could be done as a whole class exercise, where each pupil makes a different food that forms part of the celebratory meal.

6. 
Refer to learner activity sheet 2

Pupils to be given a range of cards associated with different religions and asked to match up the information on food rules to the pictures and names of religions/festivals on the other cards (refer to attached sheet: ‘matching game for religious groups’).
7.
Refer to learner activity sheet 3
Pupils are given a number of statements that have been in the newspaper headlines, to read which cover food choice and consumption patterns over a range of years. 

Pupils need to work out which headlines are the most recent and arrange them into chronological order. 

Teacher to reveal the answer and then encourage pupils to collectively recent trends in food consumption. 

Pupils need to consider which of the headlines are still relevant today. 

Pupils then need to write down what they think the headlines will be about in ten years and write their own headline that they think would be relevant in the future, e.g. these could cover issues surrounding:

· Introduction of new food additives
· New food scares, e.g. illegal substances used in foods to lower costs. 

· Increased innovation in foods to be eaten on the go/snacks

· Innovation/new technology changes, e.g. 3D printing of food
· New functional foods, e.g. food grown with added health benefits

· Rising food prices due to food shortages as more natural disasters ruin crops

· Further destruction of rainforests/habitats to make space for increased food production

· Increased use of genetically modified foods to maximise yields

8.
Pupils to watch ‘Tonight The Food We Eat 4of4 Future Foods’ (25 minutes).
https://www.youtube.com/watch?v=0_dSAjbQ3QI
Additional teacher preparation
Points to consider when discussing factors affecting food choice under the following headings:

Personal, social and economic factors, medical reasons

Personal

Enjoyment: 

· enjoyment of cooking food for oneself or others

· enjoyment of experiencing new flavours/textures/ingredients

· enjoyment of discovering new cuisines, viewing food as more than a need to satisfy hunger

· having the time to experiment with food and create new recipes

· using food as an emotional comfort if feeling sad or lonely

· sharing food with others, e.g. Valentine day meal, hosting dinner parties
Preference, based on sensory properties of the food:

· appearance, e.g. desire for fresh food over processed food, need for food to be unblemished food, preference for food to be uniform and not in odd shapes, such as knobbly potatoes

· flavour, e.g. people require a taste for certain foods as they get older, such as wine, green leafy vegetables, coffee

· likes/dislikes for certain foods; foods are often associated with events that occur in our lives. Depending on whether these events have been favourable or not will influence the acceptability of the food 

· preference of eating fresh foods v processed varieties, e.g. fresh mango v tinned mango 

· people prefer to buy foods when they are in season due to deeming them to have better flavours and increased nutritional value
Cooking skills:

· having the skills to prepare food, e.g. elderly person having the energy/ability to stand for any length of time to prepare food; having knowledge of how to cook

· availability of storage and cooking facilities to enable food to be prepared, e.g. lack of facilities in student accommodation, care homes

· availability of microwave ovens to reheat convenience foods enables ready meals to be eaten

Social

Treating food as means to something else:

· emotions that we attach to food, e.g. sending chocolates to a loved one

· status value that we attach to food, e.g. buying food from a particular store such as Fortnum & Mason, Harrods, Waitrose

· popularity that we gain from food, e.g. sharing birthday cake

· personal wellbeing that we experience from eating food, e.g. eating healthy foods such as salads

· using food to reward others, e.g. giving sweet to children to reward good behaviour

· using food as a sign of good manners, e.g. bringing food/wine to a party

· using food to improve one’s perceptional body image, e.g. drinking health smoothies

· using foods to give perception of being an ideal person, e.g. Japanese create fancy lunch box meals for their children to show they are an ideal mother

Time of day:

· associating the consumption of certain foods at a particular time of the day, e.g. porridge eaten for breakfast

· increased trends in the consumption of snack foods, dashboard dining, eating on the go, grazing, which has led to less emphasis being placed on the family meal and a wider choice of fast food outlets, vending machines, foods sold at garage forecourts, coffee shops selling food
· family members eating at different times due to work commitments, e.g. shift work, resulting in traditional meal times being replaced by snack meals, takeaway dinners or TV tray meals
Activity:

· participation in strenuous sporting activities will result in choice of higher consumption of starchy carbohydrate foods to release energy slowly
· high protein choice of foods for weight trainers
· specific diets consumed when training for events, e.g. marathons
Celebration or occasion

· participating in traditional celebrations with others, e.g. family gathering to share food at Christmas
· traditional foods associated with festivals and celebrations, e.g. hot cross buns at Easter
Changing consumer lifestyles:

· increased leisure time resulting in changes in eating patterns, e.g. having lunch with friends, consumption of snack foods at cinemas

· change in family groups, e.g. lone parent, students, divorced, both parents working and having busy lifestyles/longer working hours/longer travel times to work -  leading to greater emphasis on the use of convenience foods/ready meals/fast foods since these are quick and easy to prepare

· increase in people living alone has led to demand for one portion sized meals

· coffee shops available in more public places, e.g. book shops, schools, colleges

Travel and tourism:

· regional and international influences as people become more familiar with different cuisines, e.g. China town, Polish food
· cultural influences from increased immigration providing new range of foods/ingredients to supermarkets, e.g. World Food aisles
The impact of media and advertising:

· targeting advertising at specific groups of people, e.g. advertising a choice of snack/takeaway products at teenagers, since they are perceived as a ‘grazing’ generation
· using popular television/film characters or celebrities to promote foods, e.g. the latest Disney theme character on children’s products
· television advertising targeted at specific times of day/year, e.g. Coca cola at Christmas time
· food adverts/articles in magazines being directly related to age, e.g. Benecol for the elderly
· newspaper coverage/advertising, e.g. media campaigns on health issues leading to greater awareness of the health benefits of certain products, such as coconut oil
· internet targeted groups, e.g. brands such as Kelloggs using their website to promote their products to young children through interactive or educational games 

· media coverage of food scares, e.g. horsemeat scandal led to reduced sales of beef burgers
· Smart phone applications (apps), e.g. QR codes on products making sale of product more connected with the consumer

· reporting on latest research findings, e.g. adverse effect of the use of sweeteners on obesity causing a reduction in the sales of diet drinks

· food programmes endorsed by celebrity chefs influence trends in food consumption, e.g. Delia promoting the use of cranberries at Christmas caused supermarkets to run out of them
Economic

Income:

· lower income groups spend less of their earning on healthy foods, such as fruit and vegetables, as these are more expensive than buying a ready meal that would fill up their family more

· it can be more costly to eat healthy foods, as buying all the individual ingredients to make a meal is more expensive than buying a ready meal. Certain healthy food options, such as dried fruit and nuts, are more expensive than crisps or sweets

· unhealthy foods, such as sweets, often have promotional offers such as ‘buy one get one free’.

· growing number of people over retirement age, who are coping on a limited income, may opt for cheaper processed options

· people with greater disposable income often may choose to dine out more

· buying locally grown produce can be cheaper than relying on imported food

Availability:

· choice of available foods will depend on your country of origin, e.g. some parts of Africa have insufficient food due to poor growing conditions

· technological advancements in food production increase the range of available food choice. The more advanced the technology used to manufacture food, will result in inflated prices, e.g. 3D printed pasta shapes

· importing foods that we cannot grow in this country, can be more expensive to buy

· natural disasters, e.g. flooding causing crops to fail, result in food shortages, which in turn inflates food prices, which can make food less accessible to groups of people on lower incomes
· consumers will weigh up the price of food against whether they think it is value for money
· Regulations, e.g. EU sanctions, inflate food prices, e.g. import tax on New Zealand lamb

· some foods are available out of season if we rely on imports, e.g. strawberries sold in the winter months. These will be sold at an inflated price
Medical reasons

Food allergies/intolerances:

· e.g. coeliacs, lactose intolerance, resulting in difficulties in eating out, restricted food choice, increased choice of alternative ingredients/products to be sold in supermarkets, clearer labelling in restaurants and on food products

Health issues:

· people suffering from health issues, such as obesity, diabetes, heart disease, dental caries, high blood pressure, results in them choosing products with health claims, such as low fat/sugar/salt or high fibre/omega 3

Natural/clean food:

· increased trend for consumers to want foods that they perceive as being natural/fresh, e.g. reduced additives/cleaner labels, reduced sugar products, functional foods with nutritional benefits

Dieting:

· increased awareness of maintaining a healthy weight has led to an in surge of dieting products, e.g. Weightwatchers

· eating disorders caused by either over or under eating will affect people’s choice of the food types they buy

Religious and cultural beliefs

Food choices are influenced by a person’s culture, which is defined as the beliefs and social customs of a group of people.  Their culture decides the foods that are commonly eaten and this will different depending upon the country they live in. 

Religious beliefs influence eating habits since many religions observe strict dietary laws which prohibit the consumption of certain foods as these are believed to be either unclean or sacred. Many religions also observe the practise of fasting. All religions observe their own festivals which commemorate key important events that are important to their faith. Traditional foods are prepared and eaten at these celebrations and the types of foods served at these events will vary depending on regional or global location, for example, in the UK Christmas day is traditionally celebrated with a turkey roast, whereas in Russia it is traditional to eat a feast of twelve different dishes, representing Christ’s disciples.
	Religious group
	Beliefs
	Restrictions to diet
	Festivals/
celebrations
	Tradition foods eaten at these festivals/
celebrations

	Buddhism


	Believe that if violence or pain is inflicted on others, it will then rebound on oneself.
	- Vegetarianism (mainly lacto-ovo) is mainly practised to avoid killing animals as this is seen as inflicting violence and pain, but not compulsory.

- Some Buddhists will eat fish.

- Buddhist monks fast on the days of a new/full moon each month and avoid consuming solid food after noon.
	- Celebrate the birth, enlightenment and death of Buddha
	

	Hinduism
	- Believe that some foods promote purity of the body, mind and spirit.

- Believe in Karma, which is the spiritual load we accumulate or relieve ourselves of during our lifetime. If a Hindu consumes animal flesh, they accumulate the Karma of that act, which will then need to be balanced through good actions and learning in this life or the next.


	- Milk, yoghurt and ghee-clarified butter are considered innately pure. Foods which are not as pure can be improved by preparation with these pure foods, e.g. frying in ghee.

- Vegetarianism is usually practised, but not compulsory, to avoid killing animals as this is seen as inflicting violence and pain.

- The cow is sacred so beef is not eaten; milk, however, is permitted as no animal is killed to obtain it.

- Pork and fish are usually avoided.

- Eggs are permitted but may be avoided.

- Alcohol is avoided by the most devout. 

- Numerous fasting days to promote spiritual growth. 

- Some foods are prohibited in some regions, e.g. snails, crabs, fowl, cranes, ducks, camels, boars, fish with ugly forms, heads of snakes. 

- Devout Hindus fast regularly to promote spiritual growth.
	- Diwali – 5 day festival celebrating the triumph of good over evil. It is called the festival of lights, because small earthenware oil lamps called diyas are used to decorate houses, shops and public places and firework displays are held. The festival honours the goddess Laksmi of fortune, good luck, riches and generosity. 

- Holi

- Dusshera

- Pongal 


	- Diwali: Indian sweets and dried fruits are exchanged as gifts and festive meals are eaten, including lapse (warm sweet porridge), kheer (milky pudding), vegetarian curries and fresh green black-eye beans.



	Islam (Muslim)
	- Eating is undertaken to ensure good health, so over indulging is discouraged. 
	- Abide by dietary laws called Halal, which prescribe foods that are permitted, e.g. meat must be slaughtered and blessed in a specific way to remove the blood.

- Forbidden foods (haram) foods) include pork (regarded as an unclean animal), birds of prey, alcohol

- Alcohol, tea and coffee are avoided as they are regarded as stimulants

- Some avoid sea food without fins or scales (such as crabs, prawns and squids). 

- Fasting is practiced regularly on Mondays and Thursdays
	- Id 

- Ramadan – during the ninth month of the Islamic lunar calendar Muslims fast from sunrise to sunset. This is the month when Allah revealed the Qur’an, which is their holy book. Fasting earns the person Allah’s approval.

- Eid el-Fitr – celebrated at the end of Ramadan to break the fasting period.
	- Id: Savayya, made from fine, toasted noodles

- Eid el-Fitr: Klaicha (date-filled pastry), beef rending (spicy beef dish made with coconut), biryani (a mixed rice dish of meat and spices and sago dishes.

	Judaism


	
	- Abide by dietary laws called Kosher, which prescribe food that are fit for consumption and that meat must be slaughtered and blessed in a specific way, so that the blood is removed from the meat before it is soaked or salted.

- Forbidden foods include land animals that do not have cloven hooves or chew their cud, i.e. pig, hare, camel. 

- Shellfish is prohibited.

- Meat and dairy products must not be prepared and separately, since ‘mother and child’ cannot be eaten together, e.g. chicken with egg or beef with milk.

- Fasting is practised.
	- Sabbath

- Passover – fasting day which remembers how the Israelites escaped in a hurry from slavery in Egypt, leaving no time for the bread they were baking to rise. During Passover no leaved products can be eaten.

- Yom Kippur – fasting day

- Pesach

- Rosh Hashanah – fasting day

- Shabbat

- Hanukkah – an eight day holiday during the Jewish month of Kislev. Celebrates when the candles burned for eight days in the Holy temple in Jerusalem, despite insufficient oil being available.

- Purim – celebrates the stories in the book of Esther
	- Sabbath – Challah bread

- Passover: Matzo, a flat, crispy cracker. 

- Hanukkah: fried food such as latkes (potato fritter), pancakes and sufganiyot (doughnuts) are eaten in recognition of the role of the oil.

- Purim – Hamen’s pockets

	Christianity 


	- 3 main branches of the faith include Roman Catholic, Eastern Orthodox and Protestantism
	- Catholics and eastern Orthodox Christians may practise fasting during Lent.

- Catholics avoid meat on the Fridays of Lent. 

- Many Christians give up rich foods during Lent.

- Some Catholics eat fish on a Friday.
	- Christmas - 25th December to celebrate the birth of Jesus (son of God). Time when families unite and exchange gifts. There is an emphasis on love, peace and generosity.

- Shrove Tuesday – celebrated the day before Lent, when all rich foods should be avoided.

- Good Friday – celebrates the crucifixion of Jesus.

- All Souls day 

- Easter – celebrates the resurrection of Jesus 

- Harvest festival – to celebrate getting the harvest in
	- Christmas: Christmas dinner (Turkey roast), Christmas pudding

- Shrove Tuesday: pancakes 

- Good Friday: hot cross buns 

- All Souls day: soul cake

- Easter: simnel cake

- Harvest festival: fidget pie, harvest cakes

	Rastafarian
	- Believe that only natural and clean food should be eaten.
	- Meat is not consumed as they are only permitted to eat foods which have been cooked slightly.

- Do not eat pork or shellfish as these are viewed as scavengers and so are unclean.

- Food produced with chemicals, such as salt and preservatives, are avoided as they are not natural.

- Only eat fish longer than 30 cm.

- Cook with coconut oil.

- Do not drink alcohol, milk, soft drinks or coffee.

- Herbal drinks are permitted.
	

	

	Sikhism
	- Eating practices are similar to that of Hinduism


	- Vegetarianism is practised.

- Some avoid alcohol, tea and coffee.

- The cow is sacred so beef is not eaten; milk, however, is permitted as no animal is killed to obtain it.

- Many avoid eating Halal or Kosher meat as they do not believe it is killed humanly.
	
	


Ethical and moral beliefs

Animal welfare

Reasons for people buying organic meat:

· Desire to eat meat from animals that have been reared under the highest welfare standards, where animals have had a good quality diet and better living conditions with adequate space, being genuinely free range. This helps to reduce stress levels so that the animal is more able to resist disease which is less likely to spread if the animals have plenty of space to move.

· Desire to eat meat from animals reared without the routine use of drugs, antibiotics and wormers necessary to keep down disease in intensive livestock farming. They also cannot be given hormones to make them grow quicker. Health issues such as infertility are thought to occur in humans when they consume meat that contains these chemicals. Organic animals must be fed a diet free from genetically modified ingredients and the use of artificial chemicals.

Reasons for people buying free-range meat: 

· Better welfare standards than intensively reared animals. Free-range animals are allowed to spend part of the day roaming freely outdoors, enabling better mobility of the animals and access to sunlight which are denied by indoor housing systems. Free range applies to meat, eggs or dairy farming.
Reasons for people buying intensively reared animal meat:

· Large scale farming of animals serves to increase meat output whilst driving the cost of production down, so the meat is considerably cheaper than equivalent organic or free range alternatives. The animals are housed indoor throughout their lives. If anything goes wrong, such as disease outbreak or problems with water delivery, then inevitably the welfare of a larger number of animals is at risk. 

· Not all products containing meat are made using either free range or organic meat, e.g. chicken pies may not always state how the animal has been reared, so people are unaware of the type of meat they are consuming.

· Overfishing and use of intensive fishing methods has resulted in a serious decline of our wild fish stocks. Some current fishing methods are also destructive to the environment, so people may feel it is better to only eat fish that comes from intensively reared fish farms.

Organic food

Organic foods are produced using environmentally friendly farming methods, which are strictly regulated by organic associations such as the Soil Association, whom producers of organic food pay to have their produce monitored and certified.

Reasons for people buying organic food:

· Belief that it is better for the environment because it bans the use of artificial chemical fertilisers and pesticides which can have a negative impact on wildlife and water courses. It also has a lower carbon footprint since there is less dependence on oil-based fertilisers and pesticides. The manure produced by organic animals naturally fertilises the ground as they walk around.

· Belief that it is better for health because banning artificial chemicals and pesticides results in a reduction in health risks such as asthma and research suggests that organic cereals, fruit and vegetables may contain more antioxidants, which can reduce the risk of cancer, stroke and heart diseases and animals are reared without the routine use of drugs, antibiotics, wormers and hormones, which can cause health issues such as infertility in humans.

· It is considered to be more natural, because all artificial additives and the use of genetic modification are banned in the production of organic foods. 

· Belief that organic foods have a better flavour compared to non-organic foods. 

· It is considered better to raise animals under high welfare standards.

Reasons for people not buying organic crops:
· Organic foods tend to cost more than the equivalent non-organic foods, because farmers cannot maximise their production yields if they cannot use chemicals, e.g. to prevent diseases.

· Organic foods have a shorter shelf life than non-organic foods, because they do not contain preservatives, which otherwise help food manufacturers and consumers to store foods for a longer time. This is more cost effective and reduces the amount of food wasted. 

· There is not always an organic alternative for every food sold, which will also vary between different areas of the country. This restricts the choice of available organic food.

Genetically modified

Genetic modification involves altering a plant, animal or micro-organisms genes or inserting one from another organism, e.g. plants can be modified in the laboratory to enhance desired traits such as increased resistance to herbicides or drought, improved nutritional content. The enhancement of desired traits has traditionally been undertaken through breeding methods, which can be very time consuming and are often not very accurate. Genetic engineering can create plants with the exact desired trait very rapidly and with great accuracy. 
Reasons for people buying genetically modified foods:

· Many people feel that genetic modification is the inevitable wave of the future and that we cannot afford to ignore a technology that has such enormous potential benefits since it enables farmers to grow more crop from the same amount of acreage in a world where we’re struggling to feed the population. It also enables crops to be grown in harsher environments making them more resistant to droughts, floods, cold, saline conditions;
· viewed as better for the environment due to less food wastage as crops can have built-in pest resistance, resulting in lower crop losses; 

· viewed as better for health and the environment as less need to use artificial pesticide, herbicides and fertilizers;
· price of the food should be more stable due to inbuilt disease resistance;
· foods can be grown with improved nutritional properties, e.g. ‘golden rice’ containing high Vitamin A content to help prevent blindness in  in third world countries;
· foods can be grown with inbuilt medicines, e.g. bananas that produce human vaccines against infectious diseases.
Reasons for people not buying genetically modified foods:

· People are concerned about environmental hazards caused, such unintended harm to other organisms, e.g. GM pollen causing high mortality rates in monarch butterfly caterpillars; reduced effectiveness of pesticides, i.e. insects becoming resistant to GM crops; gene transfer to non target species, e.g. cross-pollination; transfer of herbicide resistant genes from crops to weeds, creating ‘super weeds’;
· people are concerned about unknown human health risks, such as the creation of new allergens.
Fairtrade

Reasons for people buying Fairtrade foods:
· Understanding that it provides fairer circumstances for farmers in the developing world, in terms of:

· being paid sustainable prices for their goods, thus providing fair access to markets under better trade conditions.

· having money to then invest in decent working conditions, new machinery, training, health and education

· Knowledge that Fairtrade foods are produced under sustainable conditions as there is a greater awareness of the impact/ethics of food production on the environment.

Reasons for people not buying Fairtrade foods:
· Fairtrade products can be more expensive than non Fairtrade equivalents.

· Not all products are available to be bought Fairtrade.

· The sensory properties of the Fairtrade option may not be preferred.
Locally produced
Reasons for people buying locally produced foods:

· Belief that fruit and vegetables contain higher amounts of vitamins and minerals when they are picked and eaten fresh.  If the food needs to be transported over long distances - either by being flown across the ocean or shipped over hundreds or thousands of miles – this results in them being stored for longer periods of time which results in the nutritional content being reduced, especially unstable nutrients such as vitamin C.

· Transportation of food over long distances requires the need to use preservatives, fungicides and waxes, so locally sourced foods are less likely to have been treated with these.

· Since the transportation distance is reduced, locally sourced fruits and vegetables can be picked when ripe, which is when the food is at its peak of flavour. 

· Reduced transportation means that the carbon footprint of the food is reduced due to less air miles being used, which uses finite fossil fuels and energy emitting pollution which contributes to global warming. 

· Locally produced food requires less packaging and processing which also contributes to a lower carbon footprint.

· Buying local foods supports the local economy, since it keeps the money in the local community, which encourages small businesses and helps to stimulate jobs. 

· Buying local foods helps to support the growth of local varieties of foods, e.g. traditional apple varieties.

· Buying local gives more reassurance that the food has been produced under UK regulations. It is difficult to know what quality control has been undertaken when buying imported foods, e.g. understanding the quality of the water or the types of pesticides used.
Reasons for people not buying local produced foods:

· Food choice is limited if you can only buy foods that can only be grown in the local area. Many popular British recipes would not be possible to make if imported foods were not available.

· It is not possible to produce all foods locally, e.g. a lot of the exotic fruits such as bananas and mangoes could not be grown in the UK. 

· Buying local produce can be more expensive because local farmers may be smaller run units who do not have the streamlined production that the big grocery store suppliers have. It is often more economically beneficial to import many foods rather than to grow it locally.
· It can be inconvenient having to travel to the farmer’s market or local farmer for local produce as well as your local grocery store for the rest of your shopping.
· Producing foods locally does not always mean that it is more environmentally friendly. Local farms may not be able to utilize green energy sources or operate as efficiently as larger manufacturers. 

Vegetarians and vegans

A vegetarian is someone who chooses not to eat meat. They base their diet mainly around plant foods. 

Types of Vegetarians include:

· Lacto-ovo; They don’t eat meat but they eat dairy products and eggs.

· Lacto-vegetarians; They do not eat eggs but they eat dairy foods.

· Vegans; They do not eat anything from an animal at all, no eggs, and no dairy. Vegans are often called strict vegetarians. 

Reasons why people choose to become vegetarian/vegan:
· Do not morally/spiritually approve of killing animals for meat.
· Compassion for farmed animals - they object to the ways animals are kept, treated and killed for food.

· Health reasons - a vegetarian diet is known to have a wide range of health benefits. Research shows that eating a well-balanced, low-fat and high-fibre vegetarian diet may reduce the chances of suffering from certain cancers (e.g. colon cancer), heart disease, diabetes and obesity. Vegetarian diets have also been used in the treatment of various illnesses, including rheumatoid arthritis and Type 2 diabetes. More recent research has indicated that vegetarians appear more ‘health conscious’ than non-vegetarians.

· Concern over the environment - in the last 50 years the world-wide production of meat has quadrupled. There are now more than 3 farmed animals for every human. As the world’s population continues to increase, this puts a greater burden on agricultural production and the planet’s natural resources. More intensive farming results in the destruction of natural habitats, deforestation, inefficient land-use, animal disease, waste, increased water consumption, water pollution, global climate change and more fossil fuel consumption. An adult human eating a typical omnivorous diet needs 0.32 hectares of UK land to sustain their food consumption. A vegetarian needs just 0.14 hectares and a vegan 0.07 hectares.

· Religion: many religions demand specific practices in the preparation and eating of different foods. 
· Economic reasons: as meat can be expensive, some individuals may choose to be vegetarian as meat substitutes, pulses/nuts, etc. are cheaper. 

· Food scares: such as BSE, bird flu, horsemeat scandal, salmonella poisoning may deter some people from eating meat, since they do not trust that it is safe to eat.

· Convenience: some people may live with others who are already vegetarian and will soon find it easier to adopt this diet. 

· Some people do not like the taste, texture of eating meat.

Reasons why people would not choose to become vegetarian/vegan:
· Lack of choice when dining out.
· Lack of convenience products such as ready meals which would be suitable for either vegetarians or vegans.

· Exclusion of certain foods from the diet is too hard to keep up.
· Diet is more likely to be deficient in certain nutrients, such as:

· Iron: found in red meat products and therefore will have to rely on Iron in foods such as broccoli.

· Protein: most HBV proteins are from animal products, and soya is the main exception. So soya pays an important part in a vegetarians and vegans diet in order to ensure that they get all the essential amino acids, e.g. TVP and Quorn, but Quorn has egg white in it so vegans can’t have it. 

· B12:  mainly found in animal products so for lacto-vegetarians they can have eggs and dairy but for vegans their sources are limited and would therefore have to rely on fortified foods such as yeast extract.
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Topic Exploration Pack – Special diets
Learner Activity 1 

This is to support suggested activity 4.
Compare the six pairs of product by looking at the information on the packaging.

Write the name of each product in the table below and tick which product you would purchase. Explain your reasons.

	PRODUCT
	TICK WHICH PRODUCT YOU WOULD PURCHASE
	EXPLAIN YOUR REASONS FOR PURCHASE

	
	
	

	
	
	

	

	
	
	

	
	
	

	

	
	
	

	
	
	

	


	PRODUCT
	TICK WHICH PRODUCT YOU WOULD PURCHASE
	EXPLAIN YOUR REASONS FOR PURCHASE

	
	
	

	
	
	

	

	
	
	

	
	
	

	

	
	
	

	
	
	

	


Now share your reasons for purchase with the rest of the group. 

Did they have any different reasons for purchase than yourself?

Do you still wish to purchase your original choice of product? 

If not, what has changed your mind?

Learner Activity 2 

This is to support suggested activity 6 ‘Matching activity for religious groups’.

Teacher to cut out and laminate the cards on the attached sheet ‘Matching activity for religious groups’ prior to the lesson.
Pupils to work in small groups to read the cards and match the name of the religion/festival to the relevant picture and information.

Pupils to check their answers as a whole class exercise.
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Learner Activity 3

This is to support suggested activity 7.

Look at the following list of statements that have hit the news headlines in recent years.

Arrange this list into chronological order starting with the most recent events.

· Hugh Fearnley-Whittingstall launched the Fish Fight campaign to end edible fish being caught and then discarded back into the sea due to EU regulations.
· Jamie Oliver’s health campaign caused the number of pupils having school dinners to plunge.
· Health minister Edwina Currie provoked outrage by saying most of Britain's egg production was infected with the bacteria salmonella.
· The government announced a sugar tax proposal on the soft drinks industry in an attempt to combat obesity issue.
· A quarter of all toddlers in UK were found to be deficient in vitamin D and childhood rickets was found to be on the rise.
· Functional foods (containing ingredients that aid specific bodily functions in addition to being nutritious) started to become fashionable in the UK.
· Wonky carrots, misshapen potatoes and tonnes of food rejected by supermarkets were first used to give 5000 people a free curry lunch in Trafalgar Square under the ‘Feeding the 5000 campaign’.
· Beef was pulled from supermarket shelves following a new BSE scare.
· The discovery of horsemeat in processed beef products sold by a number of UK supermarket chains resulted in a series of product recalls and highlighted issues in the food industry's supply chain.
· The Advertising Standards Authority banned the supermarket Morrison’s advert deemed for promoting unhealthy eating habits among children. The advert depicted a young girl throwing away the salad from the burger her mother had prepared for her.
Check your answers with the teacher.
Answers:
	Year
	Statement

	1988
	Health minister Edwina Currie provoked outrage by saying most of Britain's egg production was infected with the bacteria salmonella.

	1990
	Functional foods (containing ingredients that aid specific bodily functions in addition to being nutritious) started to become fashionable in the UK.

	2006
	Beef was pulled from supermarket shelves following a new BSE scare.

	2008
	Jamie Oliver’s health campaign caused the number of pupils having school dinners to plunge.

	2009
	Wonky carrots, misshapen potatoes and tonnes of food rejected by supermarkets were first used to give 5,000 people a free curry lunch in Trafalgar Square under the ‘Feeding the 5000 campaign’.

	2010
	Hugh Fearnley-Whittingstall launched the Fish Fight campaign to end edible fish being caught and then discarded back into the sea due to EU regulations.

	2012
	A quarter of all toddlers in UK were found to be deficient in vitamin D and childhood rickets was found to be on the rise.

	2013
	The discovery of horsemeat in processed beef products sold by a number of UK supermarket chains resulted in a series of product recalls and highlighted issues in the food industry's supply chain.

	2014
	The Advertising Standards Authority banned the supermarket Morrison’s advert deemed for promoting unhealthy eating habits among children. The advert depicted a young girl throwing away the salad from the burger her mother had prepared for her.

	2016
	The government announced a sugar tax proposal on the soft drinks industry in an attempt to combat obesity issue.


Which of these headlines do you think are still relevant today?

What do you think the headlines will be about in the next ten years?

Write your own headline that you think would be relevant in the future? 
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People of this faith tend to be strict vegetarians as they adhere to ahimsa (non-violence, particularly the infliction of pain on animals).





Some foods are forbidden or avoided, including:


beef,


pork, poultry & fish are often avoided, especially by the most devout.


eggs are permitted but may be avoided.








Hinduism





� 


�








Diwali








This festival is known as the 'festival of lights' because houses, shops and public places are decorated with small earthenware oil lamps called diyas.





Foods eaten include Indian sweets called mithai, which are a cross between snack, dessert and confectionery.











�





For these people eating is a matter of faith and is dictated by dietary laws which permit certain foods to be eaten.





Meats must be slaughtered properly:





The animal must be slit at the throat and then hung upside down and allowed to bleed dry. Eating blood is not halal.





Haram (forbidden foods) include pork & pork products, birds of prey and alcohol.





Muslims





�








Ramadan





This festival lasts for an entire month. 





During the month, people of the Islamic faith fast during daylight hours eating only one meal ‘Suhoor’ just before sunrise and another ‘Iftar’ after sunset. 





At the end of the fasting period is the festival of Eid el-Fitr – which means the ‘festival of breaking the fast’. 





Foods such as Kaak cookies are eaten.











�





Judaism





Foods are processed unde


- 	how foods must be slaughtered – meat must have the blood drained from the body through a slit in the throat before the meat is soaked or salted. 


- 	when foods may be consumed (specially, rules forbidding dairy and meat to be eaten in the same meal or milk and beef).








�


	


	


	


	





Matzo is a special food eaten during this Jewish festival.


The festival celebrates the escape from slavery of the Jewish Israelites in ancient Egypt. As the Israelites left in a hurry, the bread they were baking did not have time to rise.  In memory of this, flat crispy crackers are eaten instead of bread.





Passover





�





Hanukkah





This festival is an eight-day holiday. It goes back almost 2,400 years, celebrating the rededication of the Holy Temple in Jerusalem after an invading army had damaged it. A small group of Jews cleaned the temple but found they did not have sufficient pure oil to keep the candles burning. Despite only having enough oil for one night, the candles were supposed to have burned 





for eight days – enough time for more oil to be prepared. In recognition of the role of the oil, food eaten at this festival is often fried. 











�


 			








Catholics





A branch of Christianity.


Devout members may practise fasting during Lent.


They must avoid meat only on the Fridays of Lent. 


Some eat fish on a Friday.





�





This is the festival where Christians celebrate the birth of Jesus, who they believe was the son of God. 


It emphasises family, love, peace and generosity.


Traditionally, people return to their families at this time and exchange gifts. 





Christmas





�





Easter





This festival is celebrated by Christians to rejoice in the resurrection of Jesus from the death.


Simnel cakes are traditionally eaten, which is a fruit cake covered in marzipan.





�





Buddhism





Most people of this religion are lacto-ovo vegetarians, as they adhere to ahimsa (non-violence).


Feasts vary regionally, but three common festivals include the birth, enlightenment and death of the founder of their faith.





�








Version 1
1

© OCR 2017

[image: image9.jpg]“ L
www.shutterstock.com - 170215898



[image: image10.jpg]


[image: image11.jpg]>

www.shutterstock.com - 14928688



[image: image12.jpg]‘www.shutterstock com - 128130485



[image: image13.jpg]GCSE (9-1)
roop PRepARATION AND NUTRITION OQCR

Teacher Instructions Oxford Cambridge and RSA



[image: image14.jpg]GCSE (9-1)
FOOD PREPARATION AND NUTRITION

Teacher Instructions



[image: image15.jpg]GCSE (9-1)
roop PRepARATION AND NUTRITION OQCR

St“dent ACtiVity Oxford Cambridge and RSA



[image: image16.jpg]GCSE (9-1)

FOOD PREPARATION AND NUTRITION
Student Activity



[image: image17.jpg]GCSE (9-1)
FOOD PREPARATION AND NUTRITION

Teacher Instructions



