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Focusing on food and graphics

Better food
 

The big picture
Task

To design and make an improved food product for the cold counter of a food store.

be tested by the food technologists at Mama Pasta. The 
products must be suitable for mass production, have 
packaging that is suitable for the cold counter and will 
appeal to potential customers in the target group.

The story so far

Mama Pasta is a company that produces ready-to-cook 
and ready-to-eat pasta dishes and meals for retailers. It 
has been asked to develop an improved range of pasta 
dishes aimed at people between 13 and 19 years of age. 
to be sold at a supermarket chain. The students’ task is 
to design and make prototype pasta products that can 

Learning

Designing

Using commercially available dishes as a starting 
point for design ideas.

Making 

Production of sauces.

Technical matters

Controlling viscosity, texture, flavour and aroma of 
sauces.

Other matters

Labelling/packaging requirements for food 
products.

Design decisions

The sort of product

This has been decided by the teacher – a pasta-plus-
sauce dish.

The point of sale

This has been decided by the teacher to some extent 
– the product will be sold in a supermarket although 
students may choose the particular supermarket.

The customer

This has been decided by the teacher – the product is 
aimed at people aged 13-19.

The performance of the product

The student can decide the following:
•   the overall viscosity of the sauce;
•   the flavour and aroma of the sauce;
•   the texture of the sauce;
•   the pasta used with the sauce.

The appearance of the product

The student can decide how to present the product 
on the labelling/packaging.

The materials

The students can start with a basic, runny and rather 
bland tomato/onion sauce and then, from the following 
ingredients, choose ways to enhance it:

•   thickening agents: cornflour, arrowroot, egg;
•   meats: bacon, minced beef, ham, salami;
•   vegetables: tomatoes, onion, green and red 

peppers, celery, carrots;
•   herbs and spices: oregano, sage, thyme, mint, dill, 

marjoram.
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better food

Products

In this school the teacher set the class the task of producing a new pasta-based dish and designing the 
packaging that would be used to give it appeal in a supermarket chill cabinet. To avoid spending large 
amounts of time trying to draw finished food products, the image of the food product on the packaging was 
produced using a digital camera. This also saved time and cost compared with conventional photography.

This pair of students 
produced a spaghetti 
carbonara, held 
in a dark green 
star shaped bowl, 
vacuum formed from 
polystyrene with a 
card lid.

This student produced 
a tuna lasagne, held 
in a transparent bowl, 
vacuum formed from 
polystyrene with 
a card lid and fish 
shaped information 
labels.

This student produced a 
pasta with ham dish, held in 
a transparent dish, vacuum 
formed from polystyrene 
with a card lid. Cooking 
and freezing instructions 
were included as separate 
information labels.

Values

Technical

Students should consider the need for quality 
assurance in food production.

Economic

Students should consider the growing marker for 
teenagers.

Environmental

Students should consider the use of packaging for 
promoting the product.

Social and moral

Students should consider the place of eating in the 
family within modern lifestyles. Students should 
consider the implications of a product just for 
teenagers.

Aesthetic

Students should consider how the appearance of the 
food product, when on sale and when ready to eat, 
influences its the success in the market.
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Better food
 

The detail
Sample brief

Design and make a pasta-plus-sauce dish for sale at the cold counter of a  
supermarket, and aimed at people aged 13–19.

Other features:

•   suitable for batch production;
•   fairly low cost;
•   limited environmental impact, e.g. uses recyclable 

or recycled materials in the packaging (optional).

Sample specification

What the product has to do:

•   provide an individual portion of pasta plus sauce;
•   be part of a collection of similar products.

What the product should look like:

•   be appealing to the identified purchasing group;
•   reflect the nature of the retail outlet (as presented 

in the labelling/packaging).

Starter sketches
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Nuffield teacher talk

‘OK, so you’re not sure about which pasta to choose. 
What are the options? Spaghetti, tagliatelle, penne, 
etc. How can you decide?’’

‘Penne and shells are easier to eat – no twiddling it 
around your fork.’

‘But some people like doing that. What do you think 
will appeal to the 13-19 age group?’

‘You’re not happy with the basic sauce – too runny, 
it doesn’t coat the pasta well. So what can you do to 
make it thicker? What are the big molecule options 
– proteins or starches? Starch in the form of cornflour 
is probably easiest to use but you could try egg, made 
of protein. Proteins aren’t a good bet – they’re best for 
making things set rather than just thick.’

‘Check out how to use them both as a thickening 
agent.’

’You fancy dyeing the pasta so that you get a contrast 
to the red sauce. Well, you could try adding food 
colouring to a test sample that you cook up just to see 
if it takes and if it affects the taste. Maybe you should 
try a range of colours in different concentrations to 
discover the most effective way of doing it.’

‘You’re not sure about the amount of pasta and 
sauce that are needed in a dish for one. Look on the 
packet to see how much pasta is recommended for 
one person and cook this amount to see what it looks 
like. How can you check whether this is OK for the 
target group? Now see how much sauce you need to 
get a good covering when you mix it well together. 
Start with a small amount and add more in fixed tiny 
amounts. Then, when it looks right, you’ll know how 
much you’ve added. Probably worth tasting it to 
check that it tastes as good as it looks.’

Resource Tasks
General design

For the first Capability Task in Year 8:
SRT 4 	 Writing	interview	questions
SRT 15 Getting	visual	ideas	from	sections	of	pictures
SRT 30 Layout
SRT 32 	 Instructions
SRT 38 	 Evaluating	outcomes – winners	and	losers	
For the second Capability Task in Year 8:
SRT 3 	 Selecting	recording	tools
SRT 14 	 Attribute	analysis
SRT 19 	 Appreciating	products	–	feel	
For the third Capability Task in Year 8:
SRT 5 	 Identifying	needs	and	wants
SRT 16 	 Making	random	connections

SRT 28 	 Modelling	with	spreadsheets
SRT 40 	 Freehand	product	analysis

Focus area design

FRT 3 	 Star	Charts	
FRT 5 	 Preference	tests	
FRT 6 	 Difference	tests

Communication

CRT 11 	 Presenting	food	product	designs  
 (unless tackled in Year 7)
Making

(See FRT5 and FRT6)

Commercial

FRT 8 	 Nutrition	2	
FRT 10 	 Looking	at	labels	and	packaging

Case Studies

Covent Garden Food Company (photocopiable). 

ICT opportunities

Use the Internet to find out about food products 
already available for 13 to 19-year-olds. Try putting 
‘retail +food +teenage’ in the search engine. 
Look directly at htlp://www.sosland.com/
oldarts/092796.htm and http://www.fritolay.com/
consumer/funfoods/

Use a DTP package to produce labelling/packaging 
text and layout.
Use a digital still camera to record the food products 
and use these images in product labelling/packaging.
Use a digital video camera to record food processing 
clips.




