Lesson Plans: Food and Nutrition


	Topic: Designing food for consumers, the environment and healthy eating
	Year: 10

	Lessons in unit: 9 lessons, including summative assessment task (over 3 lessons)
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	Inquiry question: What role can packaged foods play in a healthy diet?
Inquiry sequence stage: Tuning in

	Duration

	45-60 minutes 

	Class organisation

	Whole class instruction followed by individual or small group work.

	Learning intention
	Success criteria

	To recognise the role of packaged foods in a healthy diet.
	· Identify at least 3 packaged foods in each food group.

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	


	Teaching, learning and assessment activities
	Resources

	Introduction
Explain that in this unit, students will be:
· reviewing the Australian Guide to Healthy Eating
· reviewing the role of food processing in Australia
· investigating product development concepts
· investigate the sensory properties of food
· looking at food production and packaging through a sustainability lens
· designing a new food product that meets the needs of consumers, the environment and enhances healthy eating.

Provide overview of learning intention and success criteria for this lesson.
	

	Body
· Provide an overview of the Australian Guide to Healthy Eating.
· Show the video, which provides an overview of the AGHE. It is directed at teachers; however, it provides a good overview of the five food groups, represented in the Australian Guide to healthy Eating [2.26].
· The following slides provide further detailed information on the AGHE, (including ‘sometimes foods’.
· Guidance is provided on using food labels to assist with making healthy food choices.
	

	Activity 1 
· Students to identify at least 3 packaged foods that would fit within each of the food groups. 
· Remember, use the AGHE as the guide to foods in each category. Additional resources = Health Star Rating, Label reading guide.

Students can share their findings with the class.
	Unit booklet – Lesson 1

Students should have access to the internet to access supermarket and food company websites. 

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to identify nutritious packaged foods.
	

	Post lesson notes
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	Inquiry question: What role can food processing play in healthy eating?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To investigate the role of food processing in healthy eating.
	· Identify a nutritious packaged food
· Describe the nutritious components
· Identify modifications to improve nutritional quality.

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slide [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· The slides that students through:
· the concept of food processing 
· specific details on a range of processing techniques.
	

	Activity 1: Booklet task
· Identify a packaged food product that helps consumers eat a healthy diet.
· Identify and describe the nutritious components of the food.
· Identify whether the nutritional quality of the product could be improved.
	Unit booklet – Lesson 2

AGHE information sheet

Eat for Health label reading guide

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to identify nutritious qualities of packaged/processed foods.
	

	Post lesson notes
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	Inquiry question: What is involved in developing a new food product?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To investigate product development.
	· Identify consumer benefits 

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slide [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body (teacher notes included with slides)
· Show students the video on product development [2.47].
· The following slides take students through
· food development categories
· drivers
· steps
	

	Activity 1: Booklet task
For each of the product development categories, identify current products and specify the benefits to consumers. Consider:
· nutrition
· shelf-life
· convenience
· sensory (taste, texture, smell, appearance).
	Unit booklet – Lesson 3

Students can discuss these concepts as a class and/or use a device to research products.

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of product development concepts and benefits to consumers. 
	

	Post lesson notes
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	Inquiry question: What are the sensory properties of food?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To identify the sensory properties of food.
	· Use 5 senses to evaluate 3 food products.
· Compare results across the class. 

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· Show students the video, which introduces the 5 senses and how these can be applied to food [8.19].
· The following slides take students through each of the senses and words to describe each of these.
	

	Activity 1
· Choose 3 food products.
· Evaluate these products based on the 5 senses (tick all that apply in each category)
· Compare results (results across their own foods, and how their rating of a food compares with a peer).
	Unit booklet – Lesson 4

Have a range of different foods for students to choose from. 

	Assessment (Formative)
Activity 1 provides a means of assessing student ability to evaluate foods based on their sensory properties. 
	

	Post lesson notes
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	Inquiry question: What is the relationship between food production and the environment?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work/ small group/ or whole class activity [decide how this would best work for the class].

	Learning intention
	Success criteria

	To investigate the relationship between food production and the environment.
	· Identify key environmental issues related to growing and preserving food in Australia.

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· The slides take students through the different ways that food production can have an impact on the environment, and how the changing climate has an impact on food production.
· Watch the AFGC video, which introduces the issues and broad examples of initiatives on the farm and in the factory [1.21].
· Watch the Business Insider video, which looks at changes to farming and food production practices, using technologies, with the environment in mind [5.27].
· Watch the final video, which provides an overview of the changes that one company is making to reduce the impact that the product of their food products has on the environment [3.52].
	

	Activity 1: Booklet task
· Identify key environmental issues related to:
1.	growing food in Australia
2.	processing food in Australia.
· Identify how technology can help reduce the environmental impact of food production.
	Unit booklet – Lesson 5

Students can access the resources from this lesson and undertake their own research. 

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to identify environmental issues related to growing and processing food in Australia, and strategies for overcoming these concerns.
	

	Post lesson notes
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	Inquiry question: What is the relationship between food packaging and the environment?
Inquiry sequence stage: Sorting out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual

	Learning intention
	Success criteria

	To investigate the relationship between food packaging and the environment.
	· Identify key strategies that can help reduce the environmental impact of food packaging. 

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	


	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slide [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body 
· The slides that students through:
· the role of food packaging
· packaging materials
· the impact of food packaging on the environment.
· Watch the video on ‘Plastics and packaging’, which introduces the concept of food packaging [6.34]. Students can take notes in their unit booklet in the Lesson 6 page, as it relates to the booklet task. 
· A case study is provided on what one food company is trialling in relation to packaging and the environment. 
	

	Activity 1: Booklet task
· Identify key factors or strategies that can help reduce the environmental impact of food packaging.
·  Consider the entire food packaging chain (production, consumer behaviour, recycling).
· Consider the role of industry, government and consumers.
	Unit booklet – Lesson 6

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of strategies to reduce the environmental impact of food packaging. 
	

	Post lesson notes
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Activity name: Designing a food product for consumers, the environment and healthy eating.

Learning intention: To understand the needs of consumers and the environment in relation to food technologies and new product development. 

Designing food for healthy eating

Task: To design a packaged food product that meets the needs of consumers, considers environmental issues, and assists with enhancing healthy eating.

Format: You have the choice of how to present your food product design e.g. written, poster, Word, PowerPoint. It does not need to be a text heavy piece, and be sure to include images to complement and support your design. 

Criteria: Your food must be considered a core food within the Australian Guide to Healthy Eating (or a combination of core foods).

Include the following information:
· Introduction (about the food product).
· Pictorial representation of the food product.
· Description of how the product meets the needs of consumers.
· Description of how the food considers environmental issues (production and disposal).
· Description of how the food assists with enhancing healthy eating.

Your product can either be ‘new to world’ or a ‘line extension’ (modifications to a current food product).

Students are the use the information gathered throughout the unit to assist with generating ideas for the food product.

Achievement standards:

	Design and Technologies
	Health and Physical Education

	Australian Curriculum V9

	AS1: Students explain the features of technologies and their appropriateness for purpose, and create designed solutions based on an analysis of needs or opportunities.

AS2: Students communicate design ideas, processes and solutions to a range of audiences, including using digital tools.
	AS3: Students synthesise health information from credible sources to propose and justify strategies to enhance their own and others’ health, safety, relationships and wellbeing.


	Victorian Curriculum V2.0

	AS1: Students discuss the features of technologies and their appropriateness for purpose, and use design thinking to develop and co-develop designed solutions based on an analysis of identified needs or opportunities.

AS2: Students communicate design ideas, processes and solutions to a range of audiences using technical terms, graphical representation techniques and appropriate attributions.



	AS3: Students synthesise health information from credible sources to propose and justify strategies that can enhance their own, others’ and the community’s health, safety, relationships and wellbeing.

	NSW Syllabus 2024, 2025

	AS1: A student explains industry practices and emerging technologies used in food design and production FT5-IET-01

AS2: A student communicates ideas, concepts, processes and solutions for design and production DIT5-COM-01
	AS3: A student evaluates the effectiveness and suitability of health information, products and support services for improved individual and community safety, health and wellbeing PH5-IPS-01



Criteria for assessing learning (success criteria in rubric below):

In this task, students are to:
1. design a new food product (this food must be considered a core food within the Australian Guide to Healthy Eating (or a combination of core foods)
2. provide nutrition, environmental and consumer-focused information on their selected food. 
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Food product (AS1 and AS2)
	Selects a food that is not a core food within the Australian Guide to Healthy Eating

Most elements are missing from their product overview
	Selects a food that is not a core food within the Australian Guide to Healthy Eating

Includes an overview of consumer and environmental considerations; however, the information is not clear and/ or is incorrect

Image is lacking in design and/or detail
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a basic overview of consumer and environmental considerations (e.g. 1 piece of information in each area)

Includes a basic pictorial representation
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a clear overview of consumer and environmental considerations (e.g. 2 pieces of information in each area)

Includes a clear pictorial representation

	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a detailed overview of consumer and environmental considerations (e.g. 3+ pieces of information in each area)

Includes a detailed pictorial representation

	Synthesising health information (AS3)
	Cannot identify how the food is important to assist with healthy eating
	Provides minimal information on how the food is important to assist with healthy eating (e.g. 1 reason or their reasons are incorrect or not clear)
	Provides some information on how the food is important to assist with healthy eating (e.g. 2 reasons)
	Provides clear information on how the food is important to assist with healthy eating (e.g. 3 reasons)
	Provides detailed information on how the food is important to assist with healthy eating (e.g. 4+ reasons)
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