Lesson Plans: Food and Nutrition


	Topic: Growing food for healthy eating
	Year: 6

	Lessons in unit: 9 lessons, including summative assessment task (over 3 lessons)
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	Inquiry question: What are the production steps for food from the farm to the supermarket?
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 identify the steps of food production.
	· Steps at the farm
· Steps through transport
· Steps at the factory

	Risk assessment

	· This lesson addresses using animals for food. Teacher discretion is needed when delivering the content. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
Explain that in this unit, students will be:
· reviewing the source of food in Australia
· investigating food safety
· investigating animal welfare and environmental issues related to food production
· investigating food growing conditions
· reviewing the Australian Guide to Healthy Eating
· researching and presenting information on the production of a healthy food item.

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

	Body
· The slides take students through the concept of foods from plants, and foods from animals. 
· The slides also take students through the concept of food processing and uses the example of bread, from the farm to the supermarket.
· Students view the video on milk processing and are encouraged to take notes (in unit booklet).
	Unit booklet – Lesson 1

	Activity 1: Booklet task
· Using their notes from the video, students identify the steps producing milk:
· at the farm
· through transport
· at the factory
· Students produce a flow chart using this information.
· An example response is provided on the slides.
	Unit booklet – Lesson 1

Link to video

Students may wish to use a device to produce their flow chart. 

	Post lesson notes
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	Inquiry question: How can we ensure food does not make us sick?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To investigate practices to keep food safe.
	· Positive food safety practices at home
· Positive areas for improvement

	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
· Ask students what they think is meant by ‘food safety’. Record student ideas first, then provide the definition from the slides.
· Ask students for some examples of foodborne illness symptoms. Record student ideas then provide the list of symptoms from the slides.
· Provide an overview of the causes of foodborne illness.
· Provide an overview of higher risk foods.
· Ask students to provide examples of how we can keep food safe. Record student ideas then provide some examples from the slides.
· Provide an overview of personal hygiene standards that help keep food safe.
· Show the video, which explains food safety practices for the home [3.40].
· Show the video, which identifies the 4 golden rules on food safety [1.23].
· Provide an overview of the responsibilities of food businesses in making sure the food they sell is safe.
	

	Activity 1: Booklet task
Students:
· Identify some of the things they do at home to keep food safe.
· Identify some of the things they could do better to keep food safe.
	Unit booklet – Lesson 2

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of food safety practices.
	

	Post lesson notes
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	Inquiry question: What are the animal welfare issues related to food production??
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To investigate animal welfare practices in food production.
	· On farm strategies
· Strategies within the ‘five freedoms of animal welfare’

	Risk assessment

	· This lesson focuses on the treatment of animals for food production. 
· While the focus of the lesson is on positive actions in this area, discretion is needed when discussing this with your class.

	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
· Explain that looking after the health and wellbeing of animals is a legal requirement in Australia and is important throughout the whole supply chain. 
· Introduce the Five Freedoms of animal welfare, with video [1.37].
· An additional video is provided, which covers animal welfare, along with beef production processes [6.21]. It is a 360-degree video–use the arrows on the top left to move the screen: down, up and behind. 
	

	Activity 1: Booklet task
Students:
· Identify strategies for farmers to adhere to the Five Freedoms of animal welfare (at least 1 in each area).
· What might it look like, sound like?
· Videos are available on each freedom, as they relate to feedlot cattle (see links in resources column). 
	Unit booklet – Lesson 3

Additional videos on the Five Freedoms of animal welfare.
Freedom 1
Freedom 2
Freedom 3
Freedom 4
Freedom 5

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of animal welfare considerations related to food production.
	

	Post lesson notes
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	Inquiry question: What are the growing conditions needed for food production?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To investigate resources and growing conditions suitable for food production

	· Suitable growing conditions
· Resources needed
· Best location for growing

	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
· Explain that different types of agriculture need different resources to grow, or be raised, effectively.
· An image is provided of the value of production for agriculture, fisheries and forestry resources. The largest commodities (by value) are cereal grains, followed by cattle and calves.
· A map of Australia shows the location of food production. Livestock grazing is widespread, occurring in most areas of Australia, while cropping and horticulture are generally concentrated in areas relatively close to the coast.
· Show students the video on growing rice in Australia [9.08]. While watching the video, students take notes on the resources and growing conditions needed for rice production (in booklet). 
· After the video, discuss with students:
· What are the resources needed for rice production?
· What are the growing conditions needed for rice production. 
· Explain that the resources needed and growing conditions determine the best place to grow that food in Australia.
	Unit booklet – Lesson 4 

	Activity 1: Booklet task
· Students are to select an agricultural product and identify:
· the growing conditions needed to produce the food
· the resources needed to produce the food
· the best location to grow the food in Australia.
· This information can be recorded in their unit booklet (lesson 4).
· Food suggestions: oats, wheat, dairy cows, corn, rice.

Grains
GRDC

Oats
Uncle Tobys
Grains Australia
Agriculture Victoria
AGRIC WA
Australian Export Grain Innovation Centre

Wheat
DAFF
Agriculture Victoria
AGRIC WA

Dairy cows
Dairy Australia (particularly page 8)

Corn
DPI NSW

Rice - Students could extend on their learning on rice production
Sun Rice

Horticulture (fruits, vegetables, nuts)
A great interactive dashboard, which includes a map indicating where the produce are grown, including a seasonality table.
	Unit booklet – Lesson 4

Methods for research:
· A device for students to access the internet
· Teacher identified resources, which are printed for students

See suggested resources, linked to the left.

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of resources and growing conditions needed to produce food, and of independent research strategies. 
	

	Post lesson notes
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	Inquiry question: What is the relationship between the environment and food production?
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 the environment and food production.

	· Impact of the environment on farming
· Impact of farming on the environment
· Farming practices to reduce environmental impact

	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
· Take students through the environmental issues related to food production. 
· Introduce the Australian Agriculture Sustainability Framework.
· Focus on the Environmental Stewardship component. 
· Show the students the video on the issue of Climate change and farming. This video provides an overview of the impact of climate change on farmers [4.29].
· Show the students the video on Farming and the environment. This video looks at the practices that farmers can implement to help protect the environment [2.55].
	

	Activity 1: Booklet task
Students are to conduct research and answer the following questions:
· The impact of the environment on farming
· The impact of farming on the environment
· Farming practices to overcome/ reduce environmental impacts.

This research could be undertaken on one commodity or looking at the industry in general. 

Students can record their responses in their unit booklet (lesson 5). Students could work individually, in pairs/small groups, or this could be undertaken as a class. 

Suggested resources:
· Dairy (this could be the simplest one, with this link and the video offering adequate information to students).
· Pork 1
· Pork 2
· Rice 1
· Rice 2
· Rice 3
· Eggs 1
· Eggs 2 (page 18)

	Unit booklet – Lesson 5

Methods for research:
· A device for students to access the internet
· Teacher identified resources, which are printed for students
· Textbooks (teacher identified)

See suggested resources, linked to the left.

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of environmental issues and food production, and of independent/ group research strategies.
	

	Post lesson notes
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	Inquiry question: What are the nutritional benefits of specific foods?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual

	Learning intention
	Success criteria

	To investigate the nutritional benefit of a food product. 
	· At least 5 nutritional benefits

	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
· Take students through the slides, which re-introduce 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’ and serve recommendations for children aged 9-11 and 12-13 years (the age of year 6 students)
	

	Activity 1
· Students are to select a food from the five food groups and undertake research to provide a summary of the nutritional benefits of the food (at least 5 benefits).
· Students are encouraged to use reputable resources. Food company websites are generally reputable as they hire nutritionists to assist with the nutrition communication. 

Suggested resources:
· AGHE information sheet
· Dairy products
· Eat for health
· Red meat
· Heart Foundation
	Unit booklet – Lesson 6

See suggested resources, linked to the left.

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of how to identify the nutritional benefits of foods and independent research strategies. .
	

	Post lesson notes
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Activity name: Growing food for healthy eating.

Learning intention: To investigate the production of a healthy food item.

Growing food for healthy eating

Task: To develop an information report on the production of a food item that assists with healthy eating.

Format: You have the choice of how to present your information report e.g. written, Word, PowerPoint.

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

Include the following information:
· Introduction (about the food)
· How produced, including the steps that take a food from the farm to the supermarket, also presented as a flow chart. 
· Food safety considerations– on farm, through transport, in factory.
· Impacts on production–animal welfare, environment
· Growing conditions (areas is suitable for growing/rearing the food)
· The nutritional benefits of the food, within the context of the Australian Guide to Healthy Eating.
· Recommendations on how to eat this food within the context of a healthy diet.
· List of references.


Students can use the student booklet for this assessment, or digitally (as described above). A checklist is provided in the student booklet.

Students should have access to a range of resources to assist with this task, including their student booklet with prior learning, a range of reputable websites, Australian Guide to Healthy Eating information sheet, published texts. 

Food suggestions: Rolled oats, wheat biscuits (like Weet-Bix), plain yoghurt, grain/wholemeal bread, meat e.g. beef (noting sensitivities around processing), cheese, canned/frozen vegetables, rice, eggs.


Information sources to assist. For additional resources, search “food paddock to plate”
	Rolled oats
	https://www.youtube.com/watch?v=D_hl5LEBIms
https://gfoats.com.au/blogs/news/from-paddock-to-plate-aussie-owned-aussie-grown 
https://www.uncletobys.com.au/australian-oats/how-we-grow-our-oats/process 

	Wheat biscuits
	https://www.youtube.com/watch?v=XtqwnlHuGdY

	Plain yoghurt
	https://www.dairy.com.au/products-and-recipes/dairy-products/yoghurt 
https://www.dairysafe.vic.gov.au/consumers/dairy-foods/yoghurt 

	Grain/ wholemeal bread
	https://www.youtube.com/watch?v=s5rJV0Z96cE (flour to make bread)
See Dr Karl’s How things work on ABC iview: https://iview.abc.net.au/show/dr-karl-s-how-things-work (Episode 5, season 2)

	Cheese
	https://www.youtube.com/watch?v=mB-IENF0ji8 (from milk)
https://www.dairysafe.vic.gov.au/consumers/dairy-foods/cheese
https://www.youtube.com/watch?v=mTaF5qvr7Hs 

	Canned/ frozen vegetables
	https://www.youtube.com/watch?v=Gq687i5ie-I 

	Rice
	https://www.youtube.com/watch?v=ray8LsGvvgQ 

	Eggs
	https://www.youtube.com/watch?v=ZgpbhsFF3ZI

	Cornflakes
	https://www.youtube.com/watch?v=02O-XTs2vWg 

	Orange juice
	https://www.youtube.com/watch?v=kvWrLXwJzck 

	See AFGC website
	· Cheddar cheese
· Canned fish
· Bread
· Breakfast cereal
· Muesli bar
Note: These miss certain steps, like the transport components, which will need to be added by the students. 

	Students could also look at minimally processed ‘core’ foods, such as fruits and vegetables.
	Hort Innovation produces the Australian Horticulture Statistics Handbook, which provides extensive data on specific fruits and vegetables, including where they are grown. 



Achievement standards:

	Design and Technologies
	Health and Physical Education

	Australian Curriculum V9

	AS1: Students explain how the features of technologies impact on design decisions and they create designed solutions.

AS2: Students communicate design ideas to an audience using technical terms and graphical representation techniques.
	AS3: Students analyse health information to refine strategies to enhance their own and others’ health, safety, relationships and wellbeing.


	Victorian Curriculum V2.0

	AS1: Students explain how the features of technologies impact on design decisions, and work collaboratively and in teams to create designed solutions to address identified needs or opportunities.

AS2: Students communicate … design ideas to an audience using technical terms and graphical representation techniques.


	AS3: Students analyse health information to refine strategies that can enhance their own and others’ health, safety, relationships and wellbeing.

	NSW Syllabus 2024

	AS1: A student uses design processes to create, evaluate and modify designed solutions ST3-DDT-01
	AS3: A student examines and explains factors that influence identity, health and wellbeing of individuals and groups PH3-IHW-01



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

In this task, students are to:
1. identify a core food within the Australian Guide to Healthy Eating (or a combination of core foods)
2. research and present information on how the food is produced
3. provide nutrition and healthy eating information on their selected food. 
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Food production (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 information report
	Selects a food that is not a core food within the Australian Guide to Healthy Eating

Some elements are missing from their information report 
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a basic overview of how food is produced (including flow chart), food safety considerations, impacts on production, growing conditions (e.g. 1 piece of information in each area)
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a clear overview of how food is produced (including flow chart), food safety considerations, impacts on production, growing conditions (e.g. 2 pieces of information in each area)
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a detailed overview of how food is produced (including flow chart), food safety considerations, impacts on production, growing conditions (e.g. 3+ pieces of information in each area)

	Analysing health information (AS3)
	Cannot identify the nutritional benefits of the food

Cannot identify how this food fits within the context of a healthy diet
	Provides minimal explanation of the nutritional benefits of the food (e.g. 1 reason or their reasons are incorrect or not clear)

Provides minimal explanation of how this food fits within the context of a healthy diet
	Provides some explanation of the nutritional benefits of the food (e.g. 2 reasons)

Provides some explanation of how this food fits within the context of a healthy diet
	Provides a clear explanation of the nutritional benefits of the food (e.g. 3 reasons)

Provides a clear explanation of how this food fits within the context of a healthy diet
	Provides a detailed explanation of the nutritional benefits of the food (e.g. 4+ reasons)

Provides a detailed explanation of how this food fits within the context of a healthy diet
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