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CELEBRITY CHEF AND GOVERNMENT FOOD STANDARDS AGENCY REPRESENTATIVE

Robert Rees visited Stroud Valley School, both in his guise as chef and mentor of the project, and as the Government representative from the Food Standards Agency.  
The fact that Robert was already known to the children and they were used to his enjoyable food presentations and demonstrations, made the task of imparting the more formal and perhaps less fun side of the project, much easier.  Robert’s role on this occasion was to show the children that there is someone out there trying to protect the consumer in relation to food and related issues.  Via a PowerPoint presentation, Robert showed the children examples of labelling requirements and explained what it all meant and how they could use a label more wisely. They explored terms such as Fresh, Traditional, Homemade and Farmhouse as well as learning how to measure nutritional contents of food. They also learnt about Health Claims of foods and how by clever marketing food labelling can be misleading.

He told the children about the importance of not abusing the food chain and how if animals are fed and looked after humanely and healthily, the risk of such outbreaks as BSE would be minimal. Teaching children about risk management was done in a very practical way. 

 

He showed the stamp that is used on the side of a piece of meat so that children can recognise a cut of meat that has been processed by an approved abattoir.  He talked about the importance of the role of the abattoir within the food chain and the unnecessary need for animals to travel far or be treated badly; a fact that all children were able to relate to.

 

He showed the steps, through the use of vivid images that are taken for all of us to be protected from unscrupulous practices in the Food Industry; whether it is plain negligence or ignorance, or even in some cases criminal ventures.  He highlighted the fact that trace ability from the caterer to the farm was of vital importance if we want to trust the food we eat.

 

All of this was done with the National Curriculum in mind and that children would be using the information gleaned in their Literacy Lessons in days to come. Career Promotion, Food safety and a Healthy Balanced Diet were all explored.  Children were demonstrated the use and advantage of acronyms with the spelling of (BSE) Bovine Spongiform   Encephalopathy-Robert then jumbled up all the letters and played a game with the children to see how many words related to food could be made from the mix!

 

 With this wealth of information children were able to go away and make posters, write letters and debate animal issues from a knowledgeable viewpoint.

 

 

 

TRADING STANDARDS

 

A visit from a Trading Standards Officer Jan green, helped the children understand about labelling, weights, measures and the role of officers in enforcement work.  Not only did this reinforce much of their work in Maths, but meant that the children knew exactly how to go about accurate labelling with confidence and the knowledge that they were meeting all the recommended requirements.

 

ENVIRONMENTAL HEALTH

 

During their investigation into finding suitable bottles for bottling their oils and vinegars, Stroud Valley School was visited by the local Environmental Health Officer, Steve Marshfield, to advise them on hygiene.

 

This proved to be a memorable visit, for not only did the children learn facts about food hygiene, hand washing and food preparation, but they saw first hand the results of negligence.  Steve brought along rat droppings and dead cockroaches to demonstrate just how bad things can get if hygiene is ignored!

 

The children had wanted to recycle old bottles in which to sell their products, but were advised against this as reaching the standards required for trading would have been virtually impossible in school.

Besides, new bottles all looking the same would be far more appealing to the public and would sell better, so covering costs.

 

The visit prompted the design of some dramatic posters telling the rest of the school about the importance of washing hands, particularly where food production and consumption is concerned.   A lesson well learned!

 

 

 

 

 

 

GETTING STARTED

 

Now that the children were armed with a mass of information, they were able to get started with designing the labels, buying the bottles, oils and herbs; plus working on their promotional literature.  

 

                  They designed their own product range and produced a range of products “Stroud Valley Spices”, which sold out on the day!

 

  If you would like to replicate any parts of this project, click on the resources page for worksheets.
