Lesson Plans: Food and Nutrition


	Topic: Food from plants and animals
	Year: 2

	Lessons in unit: 8 lessons, including summative assessment task
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	Inquiry question: What do you know about where food comes from?
Inquiry sequence stage: Turning in

	Duration

	45 minutes

	Class organisation

	Individual work

	Learning intention
	Success criteria

	To show what you know about where food comes from.
	· Sources of food
· Categories of food
· How food gets to the supermarket.

	Risk assessment

	· Different cultural groups may eat less common foods, which is an important consideration and something to build into the lesson.
· Some students may also have food allergies or foods they need to avoid.

	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
· investigating where food comes from
· investigating the steps that a food takes in getting from the farm to the supermarket
· investigating the tools needed to prepare a healthy food
· designing a healthy snack.
	

	Activity 1: Booklet task (diagnostic assessment)
Students record what they currently know about where food comes from.
· Where does our food come from?
· What categories of food can you think of?
· How does food get to the supermarket?

Draw pictures. Write words.

Allow approximately 15 minutes for this task. 
	Unit booklet – Lesson 1

	Body 
· Re-introduce the concept of the Australian Guide to Healthy Eating. [Along with the teacher notes on the slides, view this teacher video for further details on the AGHE.]
· Take students through the slides, which provide an overview of the five food groups and why they are important. 
· Also covered are ‘Sometimes’ foods.

This information is designed to act as a review from what has been covered in Foundation and Year 1. However, this information may be new to some students. 

No further activities in this lesson.
	

	Post lesson notes
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	Inquiry question: Where does our food come from?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To learn about where food comes from.
	· Identify foods from plants
· Identify foods from animals

	Risk assessment

	· This lesson covers 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

	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 cover the concept of foods from plants, and foods from animals. 
· This is then linked to the Australian Guide to Healthy Eating (the food groups and come from plants and/or animals).
	

	Activity 1: Booklet task
· Students cut and paste each food into the columns (plants/animals). Give students the option of working with a partner or in groups.
Extension:
· Add additional foods (draw or write).
· Label the food group each food belongs to.
	Unit booklet – Lesson 2)

Food images

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of food from plants and animals.
	

	Post lesson notes
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	Inquiry question: How does food get from the farm to the supermarket?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate food from the farm to the supermarket.
	· Identify where food is grown
· Identify at least 3 steps for the food to be processed
· Identify the equipment this is used.

	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

	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 cover the concept of food processing: high level steps that take a food from the farm to the supermarket. Specific examples are given (lamb, milk, bread).
· The notes include some details on the equipment that is used throughout the process.
· A video is provided on the process of taking milk from the farm to the supermarket [3.06].
	

	Activity 1: Booklet task
· Students draw the steps (at least 3) that a food takes from a farm to the supermarket.
· Students to think about:
· where the food is grown or reared
· what happens to the food at the farm
· where it goes after the farm
· what equipment is used
· if there are multiple steps and factories (for example bread, where flour is milled first, and then it is used to make bread).
· This task is not necessarily about accuracy. Students should simply consider the high-level steps involved.
· Students could work individually or in small groups and use a device to assist with research (but this is not necessary).
· If students are finding it hard to think of a food, suggestions include:
· frozen vegetables e.g. peas, corn
· cornflakes
· weet-bix
· orange juice
· rice
	Unit booklet – Lesson 3)

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of the high-level steps in processing food. 
	

	Post lesson notes
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	Inquiry question: What tools and equipment is needed to prepare food in the home?
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 tools and equipment needed to prepare food in the home.
	· Identify the tools and equipment
· Identify food groups
· Identify plant and animal ingredients.

	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 cover the fact that different pieces of tools and equipment are used to prepare food to eat in the home.
· Example recipes are provided:
· I do: the slides explicitly show the tools and equipment needed for each recipe. 
· We do: take students through an example together (example responses in the notes).
	

	Activity 1: Booklet task
· Students record:
· The tools and equipment needed to prepare the food as per the recipe
· The food groups in the recipe
· Whether the ingredients are from plants or animals
· Provide a copy of the Australian Guide to Healthy Eating to assist with students identifying the food groups (if needed). 
	Unit booklet – Lesson 4

AGHE image

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of tools and equipment in food preparation. 
	

	Post lesson notes
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	Inquiry question: How can I draw and label foods?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To draw and label a food image.
	· Title
· Draw image
· Label each part of the image

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Review 
· Take students through the review slide.
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body 
· Take students through the slides, with examples of drawings with labels.
· Highlight that adding labels to the image helps the reader understand the image a lot better and can help communicate a message. 
· Lines connecting the text with the parts of the image to help make the message clearer to the reader.
· On the images of the foods, we can label with:
· the tools and equipment needed to prepare the food
· the food groups in the recipe
· whether the ingredients are from plants or animals.
	

	Activity 1: Booklet task
· Students draw and label a prepared food item of their choice (which aligns with the Australian Guide to Healthy Eating).
· Label with:
· Title
· The tools and equipment needed to prepare the food
· The food groups in the recipe
· Whether the ingredients are from plants or animals
· Provide examples to assist students if needed:
· Chicken wrap or sandwich (wholemeal bread)
· Toasted cheese sandwich
· Fruit kebabs
	Unit booklet – Lesson 5

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of labelling food items to convey information.
	

	Post lesson notes
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	Inquiry question: What makes a healthy snack?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate healthy snacks.
	· Identify a healthy snack option.
· Label the snack with the ingredients.

Extension
Label with:
· tools and equipment
· food groups
· ingredients from plants and animals.

	Risk assessment

	· Be careful of the language used. This is not about ‘good’ and ‘bad’ foods, but about nutritious/healthy and less nutritious/healthy foods.
· Bring in the concept of everyday foods and ‘sometimes’ foods i.e. those foods that sit outside of the AGHE.

	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.
· Tuning in activity: ask students:
· Why do we need snacks?
· When are you likely to have snacks?
· What are some of the snacks you eat?
· List student responses.
	

	Body
· Ask students:
· What should we look for when choosing snacks?

[From a nutritional perspective, we should focus on foods from the Australian Guide to Healthy Eating (the five food groups). However, we also consider taste and convenience. The key is to get a balance between these.]

· Take students through the slides, which address healthy snacks.
	

	Activity 1: Booklet task
· Students draw a healthy snack based on the Australian Guide to Healthy Eating. 
· Students are to label their snack with the ingredients.
Extension
Label with:
· The tools and equipment needed to prepare the food
· The food groups in the recipe
· Whether the ingredients are from plants or animals

Students can use the ideas provided on the previous slide.
	Unit booklet – Lesson 6

AGHE image

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of developing and labelling healthy snacks.
	

	Post lesson notes
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	Inquiry question: How can I investigate the different sensory properties of a food?
Inquiry sequence stage: Sorting out

	Duration

	60 minutes

	Class organisation

	Whole class to begin, followed by small group activity. Additional support may be needed from classroom support assistants.

	Learning intention
	Success criteria

	To review different apples based on their sensory properties.
	· Colour
· Texture
· Smell
· Taste

	Risk assessment

	· Individual student food intolerances need to be considered in this activity.
· Students must wash their hands prior to the sensory evaluation. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
· Explain that we can evaluate a food based on its sensory properties (e.g. smell, taste, texture).
· These different properties affect whether you enjoy the food and how we use it. 
	

	Activity 1: Sensory evaluation (in booklet)
· This activity requires 4 different types of apples.
· Prepare the apples by cutting them into small slices (enough for students to taste).
· Have 4 stations set up with the sliced apples, and a whole apple for assessment.
· Students rotate around the stations, completing the evaluation in their unit booklet.
· Questions to consider:
· Which is your favourite apple?
· Why?
· How might these sensory properties affect how they are used?
	Unit booklet – Lesson 7


	Post lesson notes
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Activity name: Snack design

Learning intention: To design a healthy snack for yourself or someone your age.

Design brief for snack 

Task: To design a healthy snack. Explain how the Australian Guide to Healthy Eating helped guide the design of your snack.

Format: You are to draw your healthy snack.

Design criteria:

· Include at least 2 of the AGHE food groups.

On this drawing:

· Label your drawing, with information that shows:
· the source of ingredients – the parts that are from plant and animals
· what tools and equipment you would need to prepare your snack
· what food groups are included.

· Explain how the AGHE helped guide the design of your snack.

Students can use the student booklet for their design (which includes a checklist to assist with this assessment).

Use teacher discretion as to the unit resources that students can access for this task, such as the:
· Australian Guide to Healthy Eating poster

This assessment is not necessarily about memory, but the ability to use health information.

Achievement standards:

	Design and Technologies
	Health and Physical Education

	Australian Curriculum V9

	AS1: Students identify the features and uses of technologies and create designed solutions.

AS2: Students communicate design ideas using models and drawings and follow sequenced steps to safely produce designed solutions.
	AS3: Students explain why health information is important for making choices.

	Victorian Curriculum V2.0

	AS1: Students identify the features and uses of technologies, and create designed solutions.

AS2: Students communicate design ideas, using models and drawings as well as annotations and symbols.
	AS3: Students explain why health information is important for making choices.

	NSW Syllabus 2024

	AS1: A student uses technologies and materials to design and make products to address user needs or opportunities ST1-DDT-0
	AS3: A student describes factors that contribute to identity, health and wellbeing PH1-IHW-01





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

In this task students are to:
1. design a healthy snack that meets the design criteria, with a description of the key features (through labels/annotations)
2. explain how the AGHE helped guide the design of their snack.
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Snack design (AS1 and AS2)
	Produces an outcome where most elements are missing from the representation of their snack
	Produces an outcome where some elements are missing from the representation of their snack
	Designs a snack that includes 2 foods groups

Includes some information on source of ingredients (animals, plants), tools and equipment to prepare snack, food groups.
	Designs a snack that includes 3 foods groups

Includes clear information on source of ingredients (animals, plants), tools and equipment to prepare snack, food groups.
	Designs a snack that includes 4+ foods groups

Includes detailed information on source of ingredients (animals, plants), tools and equipment to prepare snack, food groups.

	Using health information (AS3)
	Cannot identify how the AGHE helped with the design of their snack
	Provides minimal explanation of how the AGHE helped with the design of their snack (e.g. 1 way or their explanation is not clear)
	Provides some explanation of how the AGHE helped with the design of their snack (e.g. 2 ways)
	Provides a clear explanation of how the AGHE helped with the design of their snack (e.g. 3 ways)
	Provides a detailed explanation of how the AGHE helped with the design of their snack (e.g. 4+ ways)
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