Convenience foods
Look at the display of convenience foods available, 

What makes a food or product convenient? What is a convenience food? Write your own definition below:
	Can be expensive

	Guaranteed quality (not dependant on skill of chef)

	Consistent results 

	Saves time

	Flavour, colour and texture may not be as good as well made fresh equivalent

	Sometimes a full can is not needed and the extras are wasted

	Can use as part of more complex dish

	Can use foods not available otherwise eg out of 

season or not grown locally.

	Little or no skill require to use

	May contain ingredients that consumers want to avoid eg additives

	Can have added (hidden ) fat, sugar, salt

	Can have poor proportions eg little meat in a pie

	Some have long shelf life


What are the advantages and disadvantages of convenience foods? Sort the list on the right into Advantages and Disadvantages and list them under the correct heading.

Advantages
Disadvantages

Extension:

Why do you think convenience foods have become so popular? Explain in your own words in the space below.

Types of convenience food. (List 6 types with 2 at least examples of each)

	Type of convenience food
	Examples

	
	

	
	

	
	

	
	

	
	

	
	


Extension: Give 2 examples of each of these below
They can also be categorised into: 
Basic: - when basic stages have been completed – peeling, chopping and slicing eg
Pre-assembly: - when products only have to have a small amount of processing before it is served to customers eg
Pre-cooking: - when ingredients have been assembled together but still need the final stages of cooking eg
Pre-service:- when foods ready to eat but are usually eaten with other foods and need some final service  preparation eg
Full convenience: - when products are ready to serve – all that is needed is to open a box or reheat in a microwave eg
So for a pizza the following convenience foods could be used:

Frozen dough bases or disks, bread dough mix, pre-grated fresh, frozen or vacuum packed cheese, dried herbs, tinned fruit or vegetables (pineapple or sweetcorn), pre-sliced meats, tinned or jars of tomato topping, tinned anchovies, tinned or jars of olives.
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Convenience Foods… Uses in Catering Activity
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Below is a list of convenience food components found in a small cafe.[image: image3.jpg]



· Cans: Tuna, kidney beans, butter beans, sweetcorn, chestnuts, chopped tomatoes, tomato puree, cherry pie filling, pineapple chunks, condensed milk
· Dry goods: [image: image4.jpg]


Bouillon (stock) powder: vegetable, chicken or beef, sponge fingers, cake mix, digestive biscuits, baking powder, salt, ground white pepper, cornflour, sultanas, chopped mixed nuts, desiccated coconut, dried parsley, lasagne verde, pasta
· Jars and cartons: jam, salad dressing, ketchup, Worcester sauce, soy sauce, garlic puree, mango chutney, custard, mayonnaise.

· Chilled: Chicken and turkey chunks, fish fillets, cooked, sliced ham, yogurt, grated cheese

· Frozen: Sweet corn, peas, cauliflower, filo pastry, shortcrust pastry, flaky pastry, 
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Vacuum packed/ MAP packaged: preprepared vegetables; part baked croissant, part baked mini baguettes, smoked mackerel, smoked salmon, bacon, noodles.
Complete the table below for at least 4 recipes… 8 if you have time 
	Recipes that could be made using food available
	Items from the stock cupboard used to make
	Advantages 

of using
	Disadvantages of using

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


