WRU Minecraft Project
Food Takeaway Task

Scenario: If you have ever been to a rugby match or other
events like this you will have noticed that there are nearly always
food venders on site selling a variety of snacks and drinks that can
be ‘eaten on the go’.

Task: Design a hand held snack that is
nutritious and that can be ‘eaten on the go’.
Success criteria
• Hand held
• Nutritious
• Cost no more than £5
• Use local ingredients
• Suitable packaging that can contain the food and that is
environmentally friendly

What do you need to do?
 The following slides provide you with step by step guidance on the tasks that you need to do to fulfil the
requirements of this brief.
 You need to create at least one slide per task – remember to put headings on each slide linked to the task
that you are doing.
 Feel free to make the product that you have designed at home and send pictures to Mrs Davies.

Research:
Image board
Investigate the different varieties of snacks that are sold at these
types of events. Create an image board using the products that
you found.
Analyse your results and explain the changes that you would need
to make to each one so that they meet the success criteria.
You may want to consider the age of your target audience
(children/adults)

Packaging ideas
Carry out research into the types of packaging that you could use for your handheld food product.
Remember the packaging needs to be environmentally friendly. Analyse each piece of packaging that
you have found by commenting on good points and points for improvement.

Success criteria
 Hand held
 Nutritious
 Cost no more than £5
 Use local ingredients
 Suitable packaging that can
contain the food and that is
environmentally friendly

Local Produce
Carry out research into food that is produced locally.

Success criteria
 Hand held
 Nutritious
 Cost no more than £5
 Use local ingredients
 Suitable packaging that can
contain the food and that is
environmentally friendly

Design ideas
Design 4 prototypes that meet
the success criteria. The designs
can be drawn and then
annotated with the ingredients
used to make each one, along
with the packaging used to
contain the food.

Success criteria
 Hand held
 Nutritious
 Cost no more than £5
 Use local ingredients
 Suitable packaging that can
contain the food and that is
environmentally friendly

Survey and
results
Ask at least 10 people which is their favourite meal
from the ones that you have designed. You may also
like to ask them what improvements they would
make to these designs or if they have any ideas of
their own.
You can design this questionnaire on teams!

Final design

Success criteria
 Hand held
 Nutritious
 Cost no more than £5
 Use local ingredients
 Suitable packaging
that can contain the
food and that is
environmentally
friendly

Using the results of your research now
present your final design. The design must be
drawn in pencil, colour can be added using
colouring pencils and don’t forget to annotate
all of the ingredients that you will use to make
the dish.
Work out how much you dish will cost.
Remember you are only working out the cost
of the ingredients that you have used e.g.
100g from a 500g bag of flour.
Don’t forget to check that you are meeting the
success criteria.
Identify the foods that have been sourced locally.

Image of final design
(if you made it!!)

Work out the nutritional content of your dish.
Click on this link: https://explorefood.foodafactoflife.org.uk/

1. Click on calculate a recipe. 2. Then enter the name of
your recipe and click on start. 3. When you put an
ingredient in e.g. onions it will come up with lots of
different options, just select the one that you feel is most
appropriate. 4. Enter the quantity in g’s and press the
return button. 5. Add another ingredient by clicking on
‘add new ingredient’. 6. When you have added all of the
ingredients click on ‘view summary’ at the bottom left.
7. This slide will allow you to enter the number of
portions and then it will work out the nutritional content
of the dish per portion. 8. On the bottom right of the
screen you will see a ‘compare with DRV’s’ tab. This will
allow you to compare the dish to the quantities of
nutrients that we should be having daily. Click on DRV’s
and then enter the age of the person who you have
designed the dish for.
9. How does your dish compare the Dietary Reference
Values (DRV’S)? Screen shot the results into your work
and analyse using the sentence starters opposite to help.

Sentence starters:
The percentage of energy is ………% compared to the DRV. This is ……...% less than the DRV.
The percentage of fat is ………% compared to the DRV. This is ……...% less than the DRV.
The percentage of carbohydrates is ………% compared to the DRV. This is ……...% less than the
DRV.
The percentage of protein is ………% compared to the DRV. This is ……...% less than the DRV.
The percentage of Fibre is ………% compared to the DRV. This is ……...% less than the DRV.
The nutrient that this dish contains the most of is ……………………………………………..
The nutrient that this dish contain the least of is………………………………………………..
To improve the nutritional content of the dish I would need to …………………………………………

Nutritional Content of your dish
that can be ‘eaten on the go’

