
Food products from primary foods

Eggs

Where will they be sold and who are
they for?

What are the important background
facts?

• There is an increase in vegetarian

consumers who want suitable food products.

• At present there is a lack of variety of egg-

based products.

• Eggs are an inexpensive, rich source of

protein, iron, vitamin D and other nutrients;

particularly suitable for young children.

• There have been health scares relating to

food poisoning from salmonella in eggs.

• The sale of eggs is declining.

What types of products does the
supermarket sell already?

• quiche-based flans;

• vegetable and cheese pies;

• cheeseburgers;

• cheese and onion patties.

What types of products might they
develop?

• egg-based curries;

• pancakes filled with fruit/vegetables;

• sauce-based products using eggs and fresh

vegetables;

• eggs and fresh fish bake;

• roulades made from vegetables;

• egg and winter salad, stuffed egg salad;

• egg and mushroom savoury;

• flavoured custard, meringue, mousse and

cream desserts.

What are the nutritional issues?

• The structure and nutritional composition of

eggs.

• The nutritive importance of eggs in the diet.

• The protein requirements of children and

adults.

Resources checklist

Knowledge and understanding of the

problem:

• dietary requirements of vegetarians;

• cultural preferences of some vegetarian

groups;

• nutritional qualities of eggs.

Knowledge and understanding for the

solution:

• hygienic and safe preparation of egg-

based products;

• storage/contamination risks;

• packaging suitable for cook-chill products.

Useful strategies:

• image boards;

• brainstorming;

• interviews;

• evaluation by preference tests;

• evaluation by attribute profile.



Quorn®

Where will it be sold and who is it for? What are the important background
facts?

• Quorn® is suitable for vegetarians.

• Quorn® is made from myco-protein and

consists of protein, carbohydrates, fats, fibre

and sodium;

• There are several different types of Quorn®

available.

• Quorn® is similar in price to chicken.

What types of products does the
cafeteria sell already?

• cheese and egg salad;

• cheese and onion quiche and pasties;

• vegetable curry;

• vegetable casserole;

• vegetable lasagne.

What types of products might they
develop?

• minced Quorn®, mushroom and sauce pie;

• diced Quorn®, vegetable and herb hotpot;

• pate with creamed Quorn®, shrimps and

tartar sauce;

• pasta bake with Quorn®, red peppers,

mushrooms and peas;

• crispy fried patties with minced Quorn,

cheese, potatoes and chives;

• lasagne with minced Quorn® and

vegetables;

• Quorn®, leek and rice au gratin.

What are the nutritional issues?

• The nutritional qualities and limitations of

Quorn® in the diet.

• Proteins not eaten by vegetarians.

• The types of proteins in different foods.

Resources checklist

Knowledge and understanding of the

problem:

• dietary requirements of vegetarians;

• cultural preferences of some vegetarian

groups;

• nutritional qualities of Quorn®;

• flavour and texture limitations of Quorn®.

Knowledge and understanding for the

solution:

• storage/contamination risks;

•   cafeteria procedures for serving hot dishes;

• means of enhancing bland flavours and dull

textures.

Useful strategies:

• image boards;

• brainstorming;

• attribute analysis;

• interviews

• evaluation by preference tests;

• evaluation by attribute profile.



Potatoes

Where will they be sold and who are
they for?

What are the important background
facts?

• Range of products that can be made in the

centre. This will depend on the facilities for

preparation and storage.

• Value-for-money compared with other foods.

• Popularity of potato-based dishes.

What types of products does the leisure
centre sell already?

• sandwiches and rolls;

• soft drinks, hot drinks;

• crisps, peanuts;

• meat and cheese pasties.

Resources checklist

Knowledge and understanding of the problem:

• preferences of leisure centre users;

• nutritional qualities of potatoes;

• flavour and texture limitations of potatoes.

Knowledge and understanding for the solution:

• storage/contamination risks;

• leisure centre procedures for serving hot

dishes;

• means of enhancing bland flavours  and dull

textures.

Useful strategies:

• image boards;

• brainstorming;

• interviews;

• questionnaires;

• evaluation by preference tests;

• evaluation by attribute profile.

What types of products might they develop?

• range of baked potato filling;

• sauté potatoes;

• cheese and sweetcorn potato cakes;

• hot dog potatoes;

• leek and potato soup with fresh rolls;

• scalloped potatoes with nutmeg.

What are the nutritional issues?

• The nutritional qualities and limitations of

different sorts of potatoes.

• Frying potatoes – the addition of fat.

• Retaining the vitamin C in preparation.


