FOOD & FARMING

'Food from the farm, health & growth’

Teachers’ Resource Pack

This course is offered to KS2 pupils all year round.
The maximum group size for this programme is 40 pupils per day.




"Food from the farm, health & growth’
Summary of Activities

This course is offered to KS2 pupils throughout the year. The maximum group size for this programme
is 40 pupils per day. Pupils are able to explore the link between the land and larder. Where does your
food come from? A variety of activities are available including food hunts around the farm for crops and
animals. Find out which animals are kept. How? Why? Get really close! 'Hands on' for piglets & calves is
possible. Make foods! Butter, cheese and flour can be made using farm products and can be tasted.
Milking takes place at 2pm each day. Groups can choose to walk across the fields to the dairy, or ‘hitch
a lift' on your coach - good when fields are muddy and/or time is short.

Teaching Resource Packs are provided to class teachers before their class visit in order for the days
fieldwork to be fully integrated into the planned teaching and learning for the term / half term. The course
is designed to complement and extend school based learning by providing practical experience for KS2
pupils in National Curriculum 2000 Programmes of study & supports QCA Science 3a. Teeth & Eating.

Science: Sc2: Life Processes and Living Things. Pupils should be taught:

1 Life processes
la. that the life processes common to humans & animals include nutrition, movement, growth & reproduction
1b. that the life processes common to plants include growth, nutrition and reproduction
2 Humans and other animals
2b. about the need for food for activity & growth & about the importance of an adequate & varied diet for health
5 Living things in their environment
5a. about ways in which living things and the environment need protection
Feeding relationships
5d. to use food chains to show feeding relationships
5e. about how nearly all food chains start with a green plant
Micro-organisms
5f. that micro-organisms are living organisms that are often too small to be seen, and that they may be

beneficial or harmful
Science: Sc3: Materials and their Properties. Pupils should be taught:

2 Changing Materials

2a. to describe changes that occur when materials are mixed

2b. to describe the changes that occur when materials are heated or cooled

2f. that non-reversible changes result in the formation of new materials that may be useful
Separating mixtures of materials

3a. how to separate solid particles of different sizes by sieving

3c. how to separate insoluble solids from liquids by filtering

3e. to use knowledge of solids, liquids and gases to decide how mixtures might be separated

Geography. Pupils should be taught
Knowledge and understanding of places

3b. the location of places and environments they study and other significant places & environments
3f. to describe and explain how & why places are similar & different from other places in the same country
Knowledge and understanding of environmental change and sustainable development

5a. recognise how people can improve the environment or damage it, and describe how
decisions about places and environments affect the future quality of people’s lives
5b. recognise how and why people may seek to manage environments sustainably,
and to identify opportunities for their own involvement
ICT

5c. investigating and comparing the uses of ICT inside and outside school
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Examples of Activities
These will vary with season.
Crops - atrials plot allows many different types of crop to be easily viewed. Crops are at their best in
spring & summer, but can be seen at different stages through out the year. Mainly fodder crops are
grown in the main fields.

Pigs —the farm has an indoor unit stocked with Large Whites. Piglets can be seen throughout the year.
Dairy cows (140 cows) are indoors during winter & are milked twice a day.

Calving takes place in late summer. Calves can be seen throughout the year.

Beef cows — are housed inside over the winter period (October — April).

Sheep - are outdoors for most of the year, except at lambing time (February/March),
when they are moved indoors.

Deer (Sika) are outdoors all year round. Calves can be seen in June/July.

A typical Foed & Forni o
typreat [a arminp progpramme ., CR
Morning (9.30 am — 12.30 pm approximately) \
Arrival & Introduction
On arrival, groups make their way to the schools centre where the day begins with a brief
introduction to Sparsholt staff, the farm estate and the outline of the day including appropriate
health & safety information.
Break
Pupils are given a short break to to change into wellingtons and waterproofs, eat a snack and
visit the toilets.
Fieldwork/Classroom activities
Fieldwork (~1 hour) - Divide class into 2 halves, each led by Sparsholt Staff. Carry out the
following activities: Crop Plot Quiz and Food Hunt (details of activities on following pages).
Making Food (~1 hour) - Organise class into 6 - 8 teams (4/5 pupils in each). 3 food making
activities operate simultaneously (wheat flour, butter & cheese making).
Lunch

Afternoon (1.15pm — 2.30pm approximately)

After a short lunch break, pupils begin their afternoon activities. Most groups opt to visit the
dairy where milking takes place at 2pm (and 5am!) each day. Groups can walk across the
fields to the dairy or 'hitch a lift' on your coach - useful if the weather is poor or if short of time.
Usually arrangements are made for your transport to collect you from the dairy for return to
school.

Preparatory and follow up activities

Suggestions for these are described in the Teachers’ Resources Pack. Teachers are invited to a pre-visit
session, usually at about 4pm for one hour, when they can see the site and resources at the Centre and
discuss the narticular needs of their class.
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Food is a topic every child will enjoy, from the cooking to the
tasting! A visit to Sparsholt is designed to give pupils the
opportunity of finding out where their food really comes from —
that is, a farm, not a shop!

/e éafﬂiy/af/am af the a’ay

» Recognise the link between the farm and the food they eat (eg wheat to flour to bread).

» Recognise the importance of food for activity and growth in animals

» Understand that different animals have different diets and that all animals need an
adequate and varied diet to keep healthy

» Recognise the importance of green plants at the start of all farm food chains

» Understand why cows make milk ie. that they are a mammal that produces milk
only after giving birth

» Know that milk can be changed into butter and cheese and understand that these
changes are not reversible

* Discover the role of technology at the farm eg. milking machinery

Hperitif Freparation Aetinties

Food can act as a wonderful stimulus for creative work, literacy and numeracy activities. The possible
activities are endless and each teacher will decide on their own approach to this topic. The topic of farming
naturally lends itself towards Science and Geography, although there is scope for activities linked with
history and design technology. Health and hygiene issues such as teeth, healthy diet and exercise fit well
into this topic of food.

A useful activity to carry out before the visit to Sparsholt is organise teams for the day. Younger pupils may
like to make badges to wear on their jumpers/shirts on the day. Pupils could choose the name of a farm

animal for their team which they could write or draw a picture of onto a sticky label. §\\“"//,4/
. Braetorm )

Why do we have farms? - to produce food, though many pupils will probably think that the job of a farm is
simply to look after animals which could lead into discussion about the differences between farms and
zoos. What do you expect to find at Sparsholt Farm? Pupils could research this using the centre’s website
(www.hants.gov.uk/sparsholtschoolcentre) or aerial photographs and maps which can be supplied if
requested. Using the website, pupils can choose to visit the dairy where they can follow ‘The Story of milk’
before seeing it for themselves on the day they visit.
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What do animals need to stay healthy? Pupils could find out about different
food groups eg. food for growth (protein), food for activity (carbohydrates/starches/sugars and fats). Pupils
could be given different food packets (with simplified ingredients lists) which can be sorted into different food
groups. Pupils could try to find out where the ingredients come from (eg. wheat flour, sunflower oil, sugar).
This will of course lead them to a farm in this country or perhaps abroad (eg. cocoa, tea leaves, coffee
beans). The ‘Food Challenge Game’ which is supplied with this pack could also be used before a visit.

Pupils could find out about some of the farm livestock before they visit. Do all farm animals eat the same
foods? How does the farmer keep the animals healthy? How are the animals needs similar to our own?
Pupils could research this using secondary sources (eg. reference books, CDRoms or websites). Pupils are
usually fascinated to find that cows have four stomachs and can regurgitate their food so that they can
effectively digest grass!

#)
s favourite ﬁﬂf{.ﬁ/

%
Pupils could begin by conducting a class (year group or whole school!)
survey of eating habits eg. Who eats breakfast? What type of breakfast cereal do you prefer? This
information would provide several opportunities for pupils to have practical experiences of data handling eg.
bar charts of favourite breakfast cereals etc. Breakfast cereals can be also be useful in demonstrating the
diverse link between food for people and the crops that are grown. A possible literacy activity could link
cereal names (using boxes/packaging to crops (a copy of a simple domino game is available upon request).
A possible extension activity would be to research the foods that cows eat in order to produce the milk to go
on their cereals! Pupils could read and then investigate other ngredients of cereals which may lead them
onto to choosing the healthiest cereal, perhaps by avoiding those with lots of salt and sugar.

5 #&aﬁf@ banches!

Many of the pupils are allowed ‘treats’ for their picnic lunch at the centre,
often lunches contain only manufactured foods and nothing fresh. Pupils could be encouraged to make and
bring a healthy lunch to eat on the day of the visit . Centre staff would be willing to help judge this and we
can supply pupils with a small prize to reward their efforts.

o Where docs gour food come from?

Take one meal and identify its ingredients, then find out where they come from.
This activity provides further literacy opportunities and pupils can use world maps
(or a globe) to explore locations and the distance of travel of goods.

T fHealth and Safety E’ :ﬂ:ﬂ

Health and safety are important issues, not only for the pupils but also for the animals!
Ask pupils to make a list of possible dangers at a farm and then get them to produce a poster or poems to
remind them and others of things they must remember when they visit a farm. It is worth discussing the
behaviour expected from pupils during the visit, particularly when visiting livestock eg. what clothing to wear,

—_——r— PR [P [ USSR S ISR PRGN [ DR DU S

5!




FOOID & FARMING
"Food from the farm, health & growth’

Maiv Course - /a(a/aﬁ activities on Lhe a/y

As we walk around the farm, draw the pupils’ attention to anything of interest such as
the crops in the fields - What stage in the growing cycle are they? Is the farmer working
the fields? (eg 'muck’ spreading, ploughing, drilling seed, spraying or harvesting).

v Crep Flot Qui

Pupils can visit the 'trials' or 'crop plot' area of the farm, a 1 Ha hill top field. A variety of different crops can
be seen growing in minifields. Pupils work in 2/3's to complete as much of the ‘Crop Plot Quiz’ as
possible in a given time, usually 510 mins (note: this resource is adapted to match the season & reading
ability of groups), Information is shown (pictures & text) on coloured flags by the crop. Pupils make their
own notes on the quiz sheet. Encourage pupils to look carefully at the crop and touch it. Some may need

help choosing key words to copy onto their sheet. Note: We do not worry too much about accurate spellin! These can
be checked later, or back at school. It is more important for pupils to see the crops and find out what they are used for.

.. food #M’t

What animals are kept on the farm? Where? Why? What foods do we get from them?

Pupils work in 2/3's to complete a 'Food Hunt' sheet. Find the animals on the farm and learn how they are
used. Many animals including pigs, cows, sheep & deer can be seen by pupils. In summer some will be
visible in the fields, whilst in winter cows are housed in barns. Lambing takes place in early March, so new
borns can often be seen. Each animal that is found can be added to pupils 'Food Hunt' sheet.

2a. PI;I QWK F et 7
Pupils will be able to visit the sow and her piglets in the farrowing units. . i‘ % . A
Remind pupils to be very quiet. Pupils will be able to reach in and touch the piglets. e

The following questions could be used: Z?

» How many piglets does this sow have? When were they born? — the date is shown on the notice‘boards.
» What do the piglets eat? - milk from their mother for their first 3 weeks.

» How long do piglets stay with the sow? - 3 weeks, then they are weaned. The sow returns to her pen.

» How quickly do piglets grow? - quickly! Most are ready to sell in 6 months (90kg).

» What do weaners eat and drink? - weaner pellets (dried pig food) and water.

» How do they keep warm? - under floor heating, straw, heat lamp and by lying close to each other.

* Do they have a 'play area’ or a 'toilet’ area? Where does the waste (pig poo!) go?" - piped to slurry tank
then taken by tractor & trailer or pipework to the fields where it is spread to improve soils.

» What happens to the pigs from the unit? - most are sold at 6 months (90kg) for bacon. Older pigs may be
used for other meats (pork, ham, gammon, sausages etc) A few young gilts (females that are kept as
replacement breeding stock). The adult sows and boars are kept for breeding.

* Additional information about the pig unit is given in the Pig Farming Information’ sheet.
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2b. pﬂf W/@?

Sparsholt has a herd of approximately 140 (Holstein-Friesian cows) which a are mllked at 2 pm (and 5 am')
each day. Pupils can walk across the fields (or hitch a lift) to the dairy. Once there, pupils are usually taken
on a tour of the dairy unit. Calves can be seen around the farm for most of the year (calving August -
November). Pupils usually enjoy the opportunity of a ‘close encounter' with a calf! Key questions include:

* Why do cows make milk? - many pupils think that this is for our benefit! Of course it is not. All dairy cows
are mothers who have recently calved. Providing the farmer continues to milk the cow, she will go on
producing milk long after her calf has finished with it - about 10 months in fact.

* How much milk does a cow produce? - 25 litres per day (average) - enough for a whole class!
» What does a cow eat? - grass in summer and silage mix (silage & maize) in winter.

* Is the milk from the dairy ready to drink? - No. First it is pasteurised (cleaned) at a factory before being
bottled and sent out for sale.

3 /” dﬂ&? ﬁﬂcf

Use 'raw' products from the farm (wheat & milk) to produce everyday foods. Pupils work in teams. Each
team makes their own flour and is involved at a different stage of butter & cheese making.

B
P i

=7
6 hand churns and one large churn are turned by the pupils. A rota system ensures that everyone in the
team has a chance to use the large churn (1-2 minutes each) and that no one gets too tired using the small
churns! Groups usually produce enough butter to make a ‘pat' to go back to school and the extra can be
tasted on biscuits at lunchtime. "What are the ‘ingredients’ of butter?" - whole fat milk and lots of energy
from the class! P

A e e
-,\_ oo
.

3b. M “M"? (Materials & their Properties 2a, 2b, 2f, 3a, 3c, 3e) l " ! ‘

A soft ‘curd' cheese can be produced in very little time. It will be ready to taste on the day. Each team is
involved at a different stage of the process. Staff recap the stages with each team as they take over. A help
sheet is also available.

-
sc. 4 é” Kﬂé&? (Materials & their Properties 2a, 2b, 2f, 3a, 3c, 3e & History/DT links)

A detailed help sheet is available for this activity. Encourage pupils to follow through
the stages on the sheet.
Threshing - ears of wheat are 'bashed' to free the grains.

Winnowing - separating the grains from the husks by blowing gently

Grinding - using flour mills or crushing using pestle & mortar produces flour
Sieving - removing the coarse # material to leave behind fine, wholemeal flour.

(* this is the start of 'Weetabix‘. With milk and sugar it tastes the same!).
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What does a plant need to grow? — Water, sunlight and soil to root in and to hold the rain water. Pupils
may say that the plant needs air, which is correct (as they need carbon dioxide for photosynthesis). Plants
can make food, they are producers (‘food factories’), animals cannot make food, they are consumers.

* Draw pictures of plants and label what they need to grow.

» Which part of the plant do we use?” Select a variety of plants to draw and label the parts: roots, stem,
leaves, seeds (the resource ‘Crops at harvest’ may help).

» Match cereal crops to breakfast cereals, biscuits or crackers (eg. weetabix, porridge, ryevita, oatcakes)
and taste them. Design their own brand of food eg. breakfast cereal.

> Ayiwale

« Make a menu for a cow, calf, pig or any of the other farm animals. Choose a winter menu (christmas
dinner) or summer picnic!

* Find out about different farm animals eg. poultry “How are they kept?” Research different methods of
keeping animals eg. free range chickens and pigs.

e
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» Answer the question “Where does our food come from?” by producing lots of different food chains, all

starting with the sun -> green plant -> herbivore -> carnivore/omnivore. These could be based on crops
and animals seen at the farm.

* “What happens to all the pig slurry and cow manure? Is it wasted or used?” Make a circle of cardboard
and stick on pictures to show how the slurry and manure are spread onto the fields to improve the soil.

« Make a book/poster/multimedia presentation (eg. Power point, webpages) to show the story of milk from
crop -> cow -> dairy -> factory -> bottle of milk. Revisit ‘The Story of Milk’ - what is milk used for?

4. / ﬂﬂé{ g‘d/é\lf& - a game to focus children's attention on what food is made from

This activity can form part of your visit or be played back at school, either inside or out. It is a good
introduction to the ingredients of processed food and an incentive to read the labels.

Resources: packets of food (with simplified ingredients listed), food tokens (from resource pack). Place
the bags of tokens around the site eg classroom/grounds before starting the game,

Start Game: 1. Give each team a packet of food (biscuits or cereal are a good starter)
2. Each team discuss and predicts what their food is made from, then go to
find the hidden tokens needed to make their food (one token for each food type). U &)

3. Team return to base and show their tokens to an adult. If any ingredients are missing or
incorrect, the team must find the correct tokens - clues may be given

4. When all of the ingredients are correct, ask teams if they were surprised by any of the
ingredients. Why? Were the ingredients what they expected? Why not?

They will soon realise that most food is made from plants and that there many additives eg salt, sugar,
flavourings. There is an opportunity here to compare fresh and processed food.
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Website Aztivitios

www.hants.gov.uk/sparsholtschoolscentre

From the our home page select ‘Activity Gallery’ and then ‘Farmlife’ to enter the
farming section. A range of activities are available to test your pupils knowledge of
crops, animals & farming whilst practising their ICT skills.

1, F WIA? g/‘ﬂcﬂfﬂﬂft{

An ideal activity for pupils to practice their keyboard skills whilst testing their knowledge of the farm. Pupils
must complete the crossword using CAPITAL letters otherwise the programme will not recognise their
answers. Help clues are available to assist with spellings. When the pupils have completed the crossword
click on the ‘Check your answers’ button to see how well you have done. When you have had enough (or
if you would like to see or print the answers) then click on the ‘Give up?!” button to view the answers!

2. il FProdacte

A simple quiz to get pupils thinking about where their food and other goods come from eg. milk, leather,
pork etc. Pupils simply select from ‘cow, sheep or pig’. Venison comes from deer and eggs from hens,
therefore, pupils will have to leave those ones blank to complete the quiz successfully!

3. 5/‘0/ ez

Pupils must first match the crop name to the picture. This can be checked by clicking on ‘Check Answers’
button. Pupils then select the mains use(s) of the crops. The programme checks through each crop in
order, therefore, pupils can keep checking their progress until, hopefully, they successfully complete the
quiz (note: oilseed rape can be used as a fuel for cars as well as for cooking oil and crisps!).

s Wheat ¢z«e«

What is wheat used for? Simply click on the foods that you think contain wheat and the programme will
give you a yes or no!

> ﬂ/hfe- /%m’& 7

A simple KS1 activity linking animal accommodation to the animal itself. A good opportunity for pupils to
practice keyboard skills as it uses ‘drop down’ menus. :

5 Farm ﬁum
Pupils face the same”decision as the farmer - what to grow on their farm each year? Pupils are asked to
decide on cropping plans for the next 20 years. Pupils can choose to grow:

Wheat .... grows best in hot and dry weather, but only really suffers if it is wet AND cold.
Potatoes .... wet and cold weather yields a VERY good crop, but dry weather yields a poor crop.
Grass .... (used to feed animals) grows well in most weathers, but struggles in a drought.

The idea is to make as much money as you can in the 20 years that you are farming. The success of the
crops will depend upon the weather over the year. This cannot be controlled, but it affects how much
money the pupils will make!
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Websites Other Usefuf Kesoaroes

Countryside Foundation for Education www.countrysidefoundation.org.uk

‘A farm for all seasons’ allows pupils to discover what activities take place at the farm in each
season. When are calves born, cows brought inside and when do hens stop laying eggs?

Hampshire Country Learning (HCL) www.countrylearning.org.uk
National Farmers Union www.nfu.org.uk Q’_‘ﬂj

N

Farming and Countryside Education - FACE www.face-online.org.uk

RSPCA Freedom Foods information www.rspca.org.uk / \iﬁ)
Soil Association www.soilassociation.org \Qn :!\ﬂf‘/,
The Flour Advisory Bureau www.fabflour.co.uk ’

Books

Olivers’ Milkshake by French and Bartlett, ISBN 0 14 055713X £4.99 (good food to farm links)
The Usbourne book of farm animals ISBN 0 7460 10230 (contains very good information)
Bread, Focus on Food, Heniemann 1999 ISBN 0 431 08879 9

Milk and Yoghurt, Focus on Food, Heinemann 1999 0 431 08883 7

How Cows Make Milk (big book) Era publications, Australia 1989, ISBN 0 947212 27 2

Farm Animals: Pigs Heinemann 2000 ISBN 780431 100807

Excellent content, practical aspects of farm linked with food. Reading age KS1 and Y3.
(Other books in same series are: (Cows 0 431 100829; Sheep 0431 100810)

Food and Farming, History of Britain, Heinemann 1997, ISBN 0431 05732 X

Britain Today — Farming by Wayland 1995 Ray Woodcock, ISBN 9 780750 215343.

Puts Sparsholt farm in UK context, well balanced information of a geographical nature. Upper KS2
Farmer, Working worldwide series, Heinemann 1996 ISBN 0 431 06333 8 $ farmers

World farming by Martin Bramwell, Usbourne 1994 ISBN 0 7460 0737X Upper KS2.

Good global perspective on farming

World Geography, Farms — the world’s food supply. Atlantic 1994, ISBN 1 869860 58 6
Teaching Resources (available to inspect and perhaps borrow from Centre)

Focus on Farms — 12 A4 colour photocards, poster and game with teacher’s guide and
resource sheets. From WWF UK ISBN 1 85850 143 1, £10.99 Develops KS2 pupils awareness
of link between food and countryside.

Exploring Farms — Data Bulletins, an ICT resource on farming issues for KS2. Software,
teacher’s guide etc WWF — UK

The Whole World Food Cake resource pack from Christian aid involves issues of food, nutrition,
geography, developing countries, fair trade.

Making a Meal of It! Photoset and activity pack from Oxfam for 7 — 11 years olds looking at food
issues around the world.

Grains Education Pack lookinag at culture, traditions and use of grains in society.



