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OF THE YEAR COMPETITION2019

FARMINGSCHOOL

www.suffolkshow.co.uk/education
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Our Logo

FARMING FIELD TO FORK
DESIGN & BUILD COMPETITION

with learning opportunities for Food Chains / Energy /  Plant Life / 
 Food Miles / Animals & their Habitats / Pollination 

FOR KS2 PUPILS
Organised by the Suffolk Agricultural Association
in association with Cook with me Kids



INTRODUCTION
The Suffolk Agricultural Association (SAA), in association with ‘Cook with me Kids’, are delighted 
to invite KS2 pupils to take part in our exciting 2019 ‘Suffolk Farming School of the Year’ 
competition.  Whether from an urban or rural school, 
your class has the opportunity to excel in this fun, 
hands-on learning competition.  The 2019 competition 
will be celebrating ‘Field to Fork’.

Design and build a model of a cow.  
The model must be made from recyclable packaging and 
be no larger than 70cm x 70cm x 70cm.  The models 
will be judged by farmers and the top five schools will 
go forward to the semi-final which will take place on 
Tuesday 7 May at Trinity Park.

FIRST ROUND

At the semi-final, children will experience a day 
of interactive workshops including cookery, art, 
butter making, meeting farmers and seeing how 
machinery plays a part in feeding cows.  

Pupils will be assessed on their knowledge, team 
work and enthusiasm, with the top three schools 
going through to the final.  
A grant will be given towards transport costs.

SEMI-FINAL

The final of this prestigious competition takes place at the Suffolk Show and five pupils from each school will be asked to perform an eight minute presentation.  Pupils are free to present using drama, song, dance, art and / or poetry and the winning school will be announced at the Suffolk Show.     

FINAL
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Agriculture dovetails into many areas of the National Curriculum and the Suffolk 
Farming School of the Year focuses on a different farming topic each year.  The 
topic links to the Farm Discovery Zone area at the Suffolk Show; an interactive 
educational area for all ages and where the final of the competition will take 
place.  See the Learning Pack on pages 6-10 of this brochure for guidance and 
ideas for your cow model.

This project can be used to cover KS2 Science -  
Animals including humans and living things and their habitats.
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IMPORTANT INFORMATION...
The Suffolk Agricultural Association (organisers of the Suffolk Show and the School Farm and Country Fair) is a registered charity that promotes agriculture and rural related industries.  The Suffolk Farming School of the Year was launched in 2013 in conjunction with ‘Cook with me Kids’, a not for profit organisation, working with schools and groups to help teach children the importance of real food provenance.

SEN Info for schools:
Schools listed as SEN will enter their own class in the first 
round and all SEN schools will have their models judged 
together to ensure that a minimum of one school from 
this group will be chosen to go through to the semi-final, 
where they will compete against all schools.

Cook with me Kids and the SAA will endeavour to ensure that any additional support needs are addressed for the workshop day and final.

14 December 2018:  
All school entry forms must be 
submitted.  The entry form can be 
found on page 13 of this brochure.

w/c 25 March 2019:  
All finished models must be 
labelled and ready for collection. 

7 May 2019:  
If selected, your class must be 
available to attend the semi-
final workshop day at Trinity 
Park.

30 May 2019:  
The final three schools will be 
required to send five pupils to 
the Suffolk Show (during half 
term week). 

DATES FOR YOUR DIARY:
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Plastic is a sturdy and 
waterproof material that 
will not disintergrate.   

DESIGN & BUILD
Get inspired by farming and create a model of a cow from 
recycled packaging, no larger than 70cm x 70cm x 70cm.   
Check out our ideas for using everyday recycling  
packaging for your model.

Your model could be constructed from recycled boxes pinned together with glue.  Try using egg trays, paper bags, cardboard boxes, toy boxes and card tubes. Collect old newspapers and magazines, wrapping paper, washing powder boxes and food & drink cartons.

Many products come packaged in polystyrene to prevent them from being damaged.  Look out for apple trays, coffee cups and cd/dvd cases to add to your recycled packaging collection.

Metal is harder material to work  

with and mould but will achieve 

some effective results.  Collect tin 

cans, milk and yoghurt tops, drink 

cans and crisp wrappers to add 

some extra shine!  Be careful of 

any sharp edges! Aluminium foil 

looks great too.

METAL
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Resource Pages ... A dairy cow
There are 1.9 million dairy 
cows in the UK, which each 
produce an average of 
7557 litres of milk per year.

The process of milk 
production begins with the 
cow.  When a cow gives 
birth to a calf she will be 
able to produce milk.  Milk is 
made up of the nutrients 
in the food a cow eats and 
the water she drinks.  

Providing cows with 
nutritious feed is so 
important.  Cows need 
a healthy, balanced diet 
in order to produce milk, 
so dairy farmers work 
with specialist animal 
nutritionists to create diet 
plans for them.  

Most cows eat grass in the 
summer and during the 
winter months they are 
usually housed in barns and 
fed on grass which has been 
preserved by the farmer, 

Preserved grass comes in 
the form of hay which is 
just dried grass, but it is 
more usually in the form of 
silage.

Silage is ‘pickled’ grass.  
Grass is placed in a clamp 
or more commonly now 
wrapped in plastic. This 
removes the air and means 
that the bacteria which 
would cause rotting – like 
with your grass cuttings, 
cannot function. Instead a 
different type of bacteria 

works to convert the 
sugars in the grass to acid 
and effectively pickle it.

Maize can also be preserved 
to feed cows over the 
winter, but it can also be 
used to generate energy 
for aerobic digestors to 
keep us warm.

Crops
Crops are a vital source of energy. Not only do they provide energy 
for the human body (think sugar, starch etc), but they can provide 
farm energy in the form of ‘Biomass’ or Anaerobic Digestion’.

Farm Energy
The Anaerobic Digester (AD plant) is a 
really large sealed unit which contains 
a degrading crop i.e. maize, which is full 
of bacteria. The bacteria slowly breaks 
the crop down, producing a gas called 
Methane (a very smelly gas!). This gas 
can be collected and piped off to power 
an engine that will drive a generator 
to create energy. The gas can also be 
supplied directly into your house to cook 
your dinner and keep you warm. The 
waste left behind in the AD plant can then 
be spread back on to fields to fertilise the 
new crop - so completing the cycle.

Animal Waste
Animal waste can also be used in the 
Anaerobic Digestion process and is 
capable of producing high levels of 
methane which can be harnessed to 
generate electricity or gas.

This is normally complimentary to the 
use of crops in a digester but both 
poultry and pig manure are used in this 
process.
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Poster courtesy of the National Farmers’ Union

Trinity Park (home of the Suffolk Show) is named 
after the ‘Suffolk Trinity’, which consists of the 
Suffolk Horse, Suffolk Sheep and the Red Poll cow.  
Have you seen the large sculptures of these 
animals at the entrance to Trinity Park?

The process of a cow’s 
digestive system
All cows are ruminants which means they have four 
stomachs, all with different functions: 

A cow will chew grass and swallow.  The food then passes through not one but 
two stomachs to be digested and then is regurgitated (brought back up) to be re-
chewed.  This part-digested grass is called cud.  It is then swallowed into the third and 
fourth stomachs where the nutrients are absorbed into the blood.

Herbivores graze for long periods throughout a day to gain as much energy as possible.  
So when you see a herd of cows looking like they are just standing around chewing the 
cud they are, but their four stomachs are working hard to get the most out of every 
mouthful.

Breeds of cattle
There are different breeds of dairy cows –  
we have focussed on the British Friesian cow and the Guernsey cow.

The British Friesian are predominantly black 

and white but occasionally red and white.

The Guernsey are a breed of dairy cattle from the island of Guernsey in the Channel Islands. They are fawn or red and white in colour, and are hardy and docile. Their milk is rich in flavour, high in fat and protein and has a golden-yellow tinge due to its high carotene content.
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The Red Poll is the native cattle 
breed of South Norfolk and Suffolk 
and was originally developed as 
a dual purpose animal, having 
good qualities in both meat and 
milk.  Red Poll originated as a cross 
between Norfolk Red beef-type 
cattle and Suffolk Dun dairy cattle 
(both of these breeds are now 
extinct). Poll means hornless.

Did you know?...

The breed was popular in Victorian times but, as a result of ongoing commercialisation, 
numbers began declining from the 1920s. The breed has been revived recently due to the 
excellent beef characteristics and is now off the Rare Breeds endangered list.

Cream Yogurt Cottage Cheese
Food products from cow’s milk

Ice Cream Chocolate Butter

Cheese

Learning Pack
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Did 
you know.  ?Did 

you know.  ?
 There are around 
2 billion pigs in the 
world. Free range 
pigs spend their 

whole lives outside 
with plenty of space 

to run and play.

Pigs wallow in mud 
in the summer to 

keep cool, the mud 
also acts as sun 
cream to protect 

their skin from being 
burnt. 

Trust the tractor
The Red Tractor scheme was set up in 2000  to provide shoppers with a single symbol that would stand out in a 

busy supermarket and provide reassurance that food had been produced to good standards. Look out for the 

logo in all the major supermarkets/farm shops, on hundreds of your favourite brands and on a growing number 

of restaurant menus. When you know where to look, it’s easier than ever to buy, cook and eat Red Tractor food 

and drink. The logo will appear in a variety of positions. It could be on the front, back or side of the pack.

Meat products covered by the Scheme include:

Bacon

Sausages

Gammon

Ham

Roasting joints

and many more!
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Red Tractor has some of the most comprehensive farm and food 
standards in the world, covering more types of food and drink 
than any other. By purchasing Red Tractor labelled foods, you are 
supporting British farmers and food producers and choosing a 
World leading food safety standard for you and your family.
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A beef cow 
Beef and dairy cattle are quite different and are used for different purposes, although 
they eat a similar diet of grass, hay, silage and grain.

This diagram below shows you the many different cuts of meat.  Butchers are 
professionals and are more than happy to advise on cuts and cooking. The tender cuts 
of meat e.g. fillet and rib are most suited to frying, quick roasting or grilling and the less 
tender cuts e.g. neck and shin are most suited to slow cooking, braising and stewing.
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Tough Standards. Tender Results

N E W 
E N G L I S H  C U T S

“PREMIUM” TOPSIDE 
JOINTS

PRIME RUMP STEAKS

TRADITIONAL RUMP STEAKS

BONE-IN  
PORTHERHOUSE  

STEAK

T-BONE STEAK

ROLLED  
SIRLOIN

“PREMIUM” FORE RIB
BONED AND ROLLLED

RIB EYE STEAK

DENVER  
STEAK

DICED STEWING

MINCE

PAVE  
(UNDERBLADE FILLET)

FLAT IRON STEAK

BURGERS

DICED CHUCK

LMC STEAKS

FORE RIB 
FRENCH-TRIMMED

CLUB STEAKS

SIRLOIN STEAK

BONE-IN 
SIRLOIN STEAK

FILLET
SPATCHCOCK FILLET

PICANHA STEAKS

PICANHA ROAST PORTIONS

“PREMIUM” BISTRO 
RUMP STEAKS

RANCH  
STEAKS

“CENTRE CUT” STEAKS

CENTRE CUT  
MINI JOINTS

ESCALLOPS

SLICED  
SHIN

BEEF  
BUCCO

GOOSE SKIRT

BAVETTE
(FLANK SKIRT)

HANGER STEAKS
(BODY SKIRT) MINI JOINT 

BRISKET

BEEF SHANK PORTIONS  
(HIND SHIN)

BEEF SHANK PORTIONS  
(FORE SHIN)

BEEF SHORT RIBS
(JACOBS LADDER)

SLICED 
SHIN

BRISKET 
JOINTS

PAVÉ  
(HEEL  

MUSCLE)

TOPSIDE MINI JOINTS  
 (WITH ADDED FAT)

SALMON CUT
STEAKS

SILVERSIDE
MINI JOINTS 

(WITH ADDED FAT)

TENDER TOP   
STEAK

OX TAIL

QSM A1 Beef Cut Chart Poster_Burgundy.indd   1 28/06/2016   11:08

There are also many different breeds of cattle that our meat comes from….  
Here are a few.

Hereford Cattle
The Hereford stands apart thanks 
to their rich red coat and distinctive 
white face. The white face helping 
to aid traceability, a feature also 
found in all cross breeds of Hereford 
cattle. When travelling around the 
countryside see if you can spot the 
famous white-faced Herefords!



At the semi-final of this 
year’s competition, the 
Museum of East Anglian 
Life will be providing a 
workshop for butter or 
cheese making.  
Perhaps you could ask your class to research 
butter making and have a go in class?  It 
is simple and does not require specialist 
equipment.
If you would like to visit the Museum of East 
Anglian Life, Stowmarket they offer free 
entry to pre-booked educational groups to 
their 75 acre site, as well as a variety of 
bookable sessions which are £85 for up to 30 
children.  For more information, please contact 
Jo.Rooks@eastanglianlife.org.uk .  A transport 
grant from the Suffolk Agricultural Association 
is also available to make a visit to a working 
farm or museum relating to food and farming.

BONES
Glass

HAIR
Paint Brushes

Textiles

SKIN
Football 
Leather

FAT
Candles

Crayons

Oils & 
Lubricants

Cement

Tyres

Fireworks

Fertiliser

Rubber

INTERNAL 
ORGANS

Instrument 
strings

Tennis racquet 
strings 

HOOVES/
HORN

Adhesives
MANURE
Fertiliser

What else do we use that comes from a cow?

Aberdeen Angus Cattle
The Aberdeen Angus, sometimes simply 
Angus, is a Scottish breed of small beef 
cattle. It derives from cattle native 
to the counties of Aberdeenshire and 
Angus in north-eastern Scotland. The 
Angus is naturally polled and solid black 
or red, though the udder may be white.
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Your ideas….
You need to design and build a model of a cow,  
no larger than 70cm x 70cm x 70cm in total.

Use the cow template below to design your cow.

Useful websites:
www.suffolkshow.co.uk/education
www.face-online.org.uk
www.farmingismagic.co.uk

www.dairy.ahdb.org.uk
www.countrysideclassroom.org.uk
www.whyfarmingmatters.co.uk
www.foodafactoflife.org.uk
www.beefandlamb.ahdb.org.uk
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For more information,  
please contact: 

Hannah Woods/Helen Fomenko

Show and Education Projects Lead

Suffolk Agricultural Association

Trinity Park

Felixstowe Road

Ipswich

Suffolk  IP3 8UH

Please complete the label (as shown 
on the right), cut out and attach 
to your model.  Please ensure that 
labels are laminated and that your 
model is appropriately packaged for 
transportation.

Your model must be no larger than 
70cm x 70cm x 70cm.  It needs to be 
well put together and be of a sturdy 
nature as it will be moved around 
several times.

School name:

.......................................................................................

Address & postcode:

.......................................................................................

Tel number:

.......................................................................................

Email:

.......................................................................................

Contact name:

.......................................................................................

.......................................................................................

How many pupils worked on your 
farm model?:

.......................................................................................

Age of pupils who have worked on 
your model?



Entry Form:
We would like to take part in the  
2019 Suffolk Farming School of the Year Competition

School name:  ...........................................................................................................................................................

Address & postcode:............................................................................................................................................

..........................................................................................................................................................................................

..........................................................................................................................................................................................

Tel number:................................................................................................................................................................

Email: .............................................................................................................................................................................

Contact name: ........................................................................................................................................................

Special educational needs and/or disabilities:  ...................................................................................

..........................................................................................................................................................................................

NB: Please photocopy this sheet for your reference:

Please return this form by 14 December 2018 to
Hannah Woods / Helen Fomenko,  
Show and Education Projects Lead
Suffolk Agricultural Association,  
Trinity Park,  
Felixstowe Road,  
Ipswich,  
Suffolk   
IP3 8UH
(E) hannah.woods@suffolkshow.co.uk
(E) helen.fomenko@suffolkshow.co.uk
(T) 01473 707118 / 01473 707124
(F) 01473 707120
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