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Café Themes: Introduction to British Food  

Plan for the evening

Set up
Before the Café begins, lay out the cold food (list on page 3) on long tables, putting a number beside each item.  They need to be spread out as much as possible. 

Set out the café tables as usual, placing on each table: a table mat, napkin, small plate, large plate, glass, knife, fork and spoon, ready for a game.

Discussion at tables
As guests arrive, use the questions on page 2 (cut into strips and put in a mug) to start discussing food and meals at the tables. 

Challenge 1
Addressing the whole cafe, the leader welcomes everyone and asks for any differences between the students’ home countries and Scotland/the UK in terms of meal times and what is eaten, i.e., answers from guests to questions on tables. Take a few responses, and then…

Ask each table to do a normal British table setting. Tell team members not to help the students! 
Use the PowerPoint slides to show the possible answers.  

Meanwhile – Hot food is added to the cold food. (Each item needs to be numbered too.) 

Challenge 2
Give each guest a sheet[footnoteRef:1] (page 3) and a pen if they don’t have one. They go around and try things (draw attention to the food hygiene note on the sheet) and match the food item to the list.  [1:  The list is Scottish, so you might want to replace items like Irn Bru, haggis, neeps, etc. with Victoria sponge, cheddar, stilton, crackers, Yorkshire pudding, crisps (extra point for identifying the flavour), clotted cream, weetabix,  Scotch eggs, After Eights, kippers, mushy peas, spotted dick, mince pies, English mustard, brown sauce, baked beans, angel delight, any local delicacy…] 


Work together as a table to decide on which is which, and which normally go together. Team members - NO helping!

The leader then goes through the foods and asks students to name them.

Epilogue
If appropriate for your café, the leader gives a 5 minute epilogue to end. The topic could be:
· Top tips on the best cafes/pubs in town to get some good British food
· The joy of discovering good food from other nations (many cultures are very proud of their food, saying you love their food really warms their hearts)
· The significance of sharing meals together, and how Jesus shared meals with all sorts of people, even those society despised, showing his acceptance and friendship with them. The picture of the new creation is a huge banquet. 
This can be a good time to invite students to sign up for a meal in a British home, or advertise a baking or cooking lesson. 

Adapted from Kate Pearce
Friends International Glasgow

Discussion Questions
Cut into strips and put in a mug on each table. Students can take turns to pull one out, read and answer it, and ask the others for their response.

	What time do you usually eat breakfast at home?

	What time do you usually eat lunch at home?

	What time do you usually eat dinner at home?

	What do you usually eat for breakfast at home?

	What do you usually eat for lunch at home?

	What do you usually eat for dinner at home?

	Who usually cooks at home?

	Who usually serves and does the dishes at home?

	What do you usually use to eat eg spoon, fingers?

	At home, do you often eat out?





Food Challenge: Do you recognise these?

[bookmark: _GoBack]We’ve got some local food for you to try (or just look at).
If you’re trying, take a piece or use a serving spoon to put a little on your plate and then try. 
Please don’t put your own spoon in any of the food!

Each type of food has a number. Put the number next to its name below. Guess if you don’t know!

	No.
	Food Name
	No.
	Food Name

	
	Jam
	
	Square sausage

	
	Marmalade
	
	Haggis

	
	Marmite
	
	Tatties

	
	Custard
	
	Neeps

	
	Rice pudding
	
	Oatcakes

	
	Chocolate pudding
	
	Tunnock’s teacakes

	
	Black pudding
	
	Jaffa cakes

	
	Scone
	
	Shortbread

	
	Tattie scone
	
	Sausage roll

	
	Beetroot
	
	Morning roll

	
	Rhubarb
	
	Swiss roll

	
	Mint
	
	Parsley

	
	Irn Bru
	
	Elderflower cordial



For extra points:
There are a few of these different kinds of food that we often eat together. Put the numbers together here:
a. 
b.
c. 
d.
	

[image: ..\..\..\..\HelenJ\Pictures\Logos\BlackWhiteTIFF.TIF]www.friendsinternational.uk
info@friendsinternational.uk
	
	



image1.png
friends

INTERNATIONAL




