
Brilliant ideas to get your students thinking creatively about 
polar exploration, with links across a wide range of subjects 
including maths, art, geography, science and literacy.

FOCUS ON FOOD



WHAT? WHERE? WHEN? WHO?

This object is part of the collection at the Polar Museum, Scott Polar Research Institute in Cambridge  ̶  see more online at: www.spri.cam.ac.uk/museum

MUSTARD
This tin of Colman’s mustard powder was taken on the British Antarctic 
Expedition 1910–13 (also called the Terra Nova expedition, after the ship). 
This expedition was led by Captain Scott and a handwritten inscription on 
the lid reads: ‘Captain Scott’s Expedition, Returned from the South Pole’.

The rectangular tin is made from metal and is wrapped in a paper label.

DID YOU KNOW?
Colman’s Mustard is a Norwich-based firm founded in 1814. Today’s labels 
look very similar to those from 100 years ago.

Captain Scott and his men used mustard to add spice to their food, which 
could be very bland and boring.

MORE DETAILS ABOUT THE OBJECT: bit.ly/PM-Y-77-2

SHORT FILM ABOUT THIS OBJECT: www.vimeo.com/polarmuseum/food

DOWNLOAD A HIGH RESOLUTION IMAGE: bit.ly/PM-resources

Accession number: Y: 77/2 – Dimensions: height: 115mm, width 87mm, depth: 60mm



ACTIVITY IDEAS FOR THE CLASSROOM
Visit our website for a short film about this object, high resolution image and more: www.spri.cam.ac.uk/museum

BACKGROUND ACTIVITY IDEA RESOURCES CURRICULUM LINKS
On early polar expeditions the food was 
very boring and repetitive. Explorers 
spent a lot of time discussing their 
favourite meals and trying to make their 
food more exciting than it really was.

Discuss what your favourite meals would be. 
Imagine that you have a boring meal. Try to make it 
more exciting by renaming it. Write the recipes for your 
invented meal, be as creative as you can! 

Recipe books for inspiration LITERACY: empathy, bullet points, 
lists, instructions

Explorers frequently tried to make 
mealtimes more exciting by making up 
fancy names for their boring food.

This memory game would be good to play at the end of 
a session. The first person starts by saying: ‘Today I ate…
[add an imagined food]’. The next person repeats what 
has been eaten and adds another item, and so on.

This activity links well to the one 
above

LITERACY: speaking and listening, 
alliteration,

Whilst planning his expedition, Captain 
Scott negotiated lots of sponsorship deals 
in return for photographs that could be 
used in advertising.

Imagine that you are planning an expedition to the 
Antarctic. Discuss what sort of foods you would really like 
to take with you. Write an imagined letter to a relevant 
company asking for sponsorship.

Some advertising photos can be 
found here:
www.spri.cam.ac.uk/picturelibrary/
catalogue/bae1910-13/
search/?q=advert

LITERACY: adverts, persuasive 
language, handwriting

Expeditions took vast amounts of food 
with them. The food would often have to 
last for years.

Measure the dimensions of some food packaging. 
Calculate how many items could fit in a larger box. How 
much would the large box weigh? Choose one package 
and make a net of it.

A collection of tins and packages, 
thin card, measuring equipment, 
cardboard boxes, scissors

MATHS: properties of shapes, 
geometry, measurement, nets, 
volume, multiplication

Powdered or dehydrated foods are very 
popular to take on expeditions. They 
have a long shelf-life and are very light to 
transport.

Look closely at some powdered foods and weigh them. 
Following the instructions, rehydrate the powdered foods 
then re-weigh them. Compare the change in weight. 
What do you notice about the changes? Which foods can 
be powdered?

ADULT SUPERVISION REQUIRED 
Weighing scales, water, kettle, 
measuring containers, a selection 
of dehydrated food: soup, mustard, 
mashed potato, pasta, custard

SCIENCE: changing states, 
observation
MATHS: weight, volume, addition, 
subtraction



WHAT? WHERE? WHEN? WHO?

This object is part of the collection at the Polar Museum, Scott Polar Research Institute in Cambridge  ̶  see more online at: www.spri.cam.ac.uk/museum

PEMMICAN
This is a block of pemmican was made by Bovril Ltd.; it is extremely high 
in fat and protein. It was part of the sledging rations used by the British 
Antarctic Survey in the 1950s, and was brought back from the Antarctic 
in 1975. The label states: ‘A highly sustaining food consisting of Albumen 
and Fibrene of Beef and Animal Fat, etc. For use in cold regions.’ Until the 
invention of plastic wrapping, pemmican was stored in tins.

DID YOU KNOW?
Pemmican was melted down and mixed with melted snow and crumbled 
biscuits to make a meal known as ‘hoosh’.

The same type of pemmican was taken to the Antarctic by Captain Scott and 
Ernest Shackleton on their expeditions. It was stored in metal tins rather 
than plastic wrapping.

Pemmican was originally made by local people in the Arctic.

MORE DETAILS ABOUT THE OBJECT: 
plastic wrapper: bit.ly/PM-Y-2010-74-31
metal tin: bit.ly/PM-N-943

SHORT FILM ABOUT THIS OBJECT: www.vimeo.com/polarmuseum/food

DOWNLOAD HIGH RESOLUTION IMAGES: bit.ly/PM-resources
Accession number Y: 2014/9/25 – Dimensions: height: 40mm, width 175mm, length: 170mm
Accession number: N: 943 – Dimensions: height: 43mm, width 153mm, length: 84mm



ACTIVITY IDEAS FOR THE CLASSROOM
Visit our website for a short film about this object, high resolution image and more: www.spri.cam.ac.uk/museum

BACKGROUND ACTIVITY IDEA RESOURCES CURRICULUM LINKS
Fat is a very important part of your 
calorific intake in Antarctica. It is needed 
to provide lots of energy as your heart 
needs to work harder to keep your body 
warm.

Look at the different types of food groups. Discuss how 
the temperature and climate can affect what we eat. Why 
do you think this is? What nutrients do different types of 
foods give us? Which other foods are high in energy?

Images and / or examples of 
different foods

SCIENCE: animals including humans, 
nutrition, digestive system, exercise, 
basic needs, healthy choices, 
circulation, heart

Not all foods can be taken to Antarctica. 
The journey is so long that many foods, 
like fresh fruit and vegetables, wouldn’t 
last more than a week or two. 

Observe a selection of foods. Freeze them, observe them 
again, then defrost the foods. Have they changed? Which 
foods would not be sensible to take to the Antarctic?

Selection of foods, freezer SCIENCE: changing states, 
observation, recording

Every expedition has to take large 
supplies of food with them to the 
Antarctic. 

Plan a menu and shopping list for a day or a week. Now 
multiply it for a month, 3 months, 6 months, and a year.
work out the cost and weight. Estimate number of 
shopping trolleys needed to carry it all.

Calculators, internet MATHS: multiplication, money, 
weight, estimation

On Antarctic bases bread is still baked 
daily.

Make some bread. Compare it to bought bread. How 
does it differ? Devise a taste test and collect opinions.

This activity could also be linked to tasting breads from 
different countries, cultures and festivals.

ADULT SUPERVISION REQUIRED 
Flour, water, yeast, oven, bread 
recipe, freezer, variety of breads. 
Image of Antarctic baking: 
www.spri.cam.ac.uk/picturelibrary/
catalogue/article/p2005.5.357/

LITERACY: following instructions
MATHS: weight, measurement, 
volume, time
DESIGN TECHNOLOGY: compare 
their bread to a bought loaf

Hypothermia is when someone becomes 
very cold and their body temperature 
drops. All our researchers are trained 
so that they know what to do in these 
circumstances.

This may not be suitable for younger children. 
As a class discuss what hypothermia is and what the 
symptoms are. How might you help someone to warm 
up? Discuss the importance of warm drinks, how will this 
help?

www.nhs.uk/Conditions/
Hypothermia/Pages/Treatment.aspx

PE: understand safe self-rescue



WHAT? WHERE? WHEN? WHO?

This object is part of the collection at the Polar Museum, Scott Polar Research Institute in Cambridge  ̶  see more online at: www.spri.cam.ac.uk/museum

PRIMUS STOVE
A Primus is a very fuel-efficient stove. This example was made in Stockholm, 
Sweden in 1947.

The aluminium stove has a fuel tank, burner, wind shield, two cooking pots 
and a handle, which all fit together. There are instructions on how to use it in 
English, French, Spanish, Swedish, German and Italian.

DID YOU KNOW?
Antarctica is the windiest place on earth so the wind shield is very important. 
Sometimes a wall of snow is built to provide shelter for the stove.

Primus stoves like this are still used in the Antarctic because they are reliable 
and easy to repair.

The lower the temperature, the poorer the efficiency of the fuel.

MORE DETAILS ABOUT THE OBJECT: bit.ly/PM-N-1246a-g

SHORT FILM ABOUT THIS OBJECT: www.vimeo.com/polarmuseum/food

DOWNLOAD A HIGH RESOLUTION IMAGE: bit.ly/PM-resourcesAccession number: N: 1246a-g – Dimensions: height: 135mm, width 148mm, depth: 158mm



ACTIVITY IDEAS FOR THE CLASSROOM
Visit our website for a short film about this object, high resolution image and more: www.spri.cam.ac.uk/museum

BACKGROUND ACTIVITY IDEA RESOURCES CURRICULUM LINKS
This equipment was made in Stockholm, 
Sweden. It was used on the Antarctic 
peninsula.

Locate Stockholm, Cambridge and the Antarctic Peninsula 
on a map or globe. Estimate how far you think this stove 
travelled. Now measure the distance. Do you need to 
approximate the answer?

Map, globe, calculator GEOGRAPHY: location
MATHS: distance, addition, 
estimation, approximation

Being able to understand what is being 
said is very important. There are lots of 
nationalities of people doing research in 
the Antarctic.

Write some simple instructions. Use the internet 
to translate your sentence into different languages. 
Compare your sentences, does anything look similar?

Internet MFL: translating, word roots
COMPUTING: using the internet

All our researchers are trained in basic 
health and safety before they go to a 
polar region.

Discuss what safety issues there could be in the polar 
regions. Design a safety poster, giving instructions to keep 
staff safe. Make sure that everyone can understand it.

Paper, card, pencils, colours ART, DESIGN TECHNOLOGY: 
designing a poster
LITERACY: giving instructions

The design of the stoves we take to the 
Antarctic has not really changed much 
over the years. As well as heating food, 
heat from the stove also dries wet or 
damp clothing.

Why are pans made from metal? Which materials 
conduct heat? Should a pan handle be metal or should 
it be made of a different material? How could these 
theories be tested? Consider why this might be a 
dangerous experiment. Think of other metal items that 
are used to conduct heat. 

Sitting around the stove in a tent 
image: http://www.spri.cam.ac.uk/
picturelibrary/catalogue/article/
p2005.5.1695/         
Snow wall and stove image: http://
www.spri.cam.ac.uk/picturelibrary/
catalogue/article/p54.16.355/

SCIENCE: properties, states and 
changes, temperature, predictions

When working in Antarctica it is very 
important to keep your energy levels high 
so that your heart has enough energy to 
keep your body warm.

Compare different snacks. Discuss healthy options. Does 
your body need different snacks depending on what you 
are doing at the time? Look at the labels, which snacks 
would you take to the Antarctic?

Examples of different types of 
snacks, 
Image, eating snacks in polar region: 
www.spri.cam.ac.uk/picturelibrary/
catalogue/article/p51.8.h177/

SCIENCE: animals and humans, 
nutrients, healthy choices, exercise
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