Lesson Plans: Food and Nutrition


	Topic: Designing a daily meal plan
	Year: 5

	Lessons in unit: 9 lessons, including summative assessment task.
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	Inquiry question: What do you know about the five food groups and food group serves?
Inquiry sequence stage: Tuning in

	Duration

	45-60 minutes depending on teacher-selected content

	Class organisation

	Individual work

	Learning intention
	Success criteria

	To review the Australian Guide to Healthy Eating.
	· Food groups
· Food group serves 

	Risk assessment

	· Different cultural groups may eat less common foods, which is an important consideration and something to build into the lesson.


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
Explain that in this unit, students will be:
· investigating the importance of nutrition information
· analysing menus for nutritional quality
· investigating different daily meal plans
· developing design criteria
· developing a daily meal plan. 
	

	Activity 1: Booklet task (diagnostic assessment) 
Students complete diagnostic assessment:
· What do you know about the five food groups (through the Australian Guide to Healthy Eating)?
· What do you know about food group serve recommendations?

Students are to record everything they know about these documents, including how they can be used to guide our daily food choices.

Students share their thoughts with the class, using this as a time to address any misconceptions. Allow 10 minutes for recording their responses and 1 minute per student to share their findings.
	Unit booklet – Lesson 1, which includes the AGHE and serve size information

	Body 
· Teachers to choose the content to cover depending on student knowledge. This can be completed in this first lesson, or once the diagnostic assessments are reviewed. The aim is to refresh/introduce students to the concepts of the five food groups through the Australian Guide to Healthy Eating and serve recommendations.
· The slides provide an overview of the Australian Guide to Healthy Eating. These include a video overview of the AGHE. It is directed at teachers; however, provides a good overview of the five food groups, represented in the Australian Guide to healthy Eating.
· The slides provide further detailed information on the AGHE and serve recommendations, if teachers determine this is needed for their class.

No further activities in this lesson. 
	

	Post lesson notes
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	Inquiry question: How can I make sense of healthy eating information?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To interpret health information.
	· Overall healthy eating guidelines
· Each food group, including serves
· The place for ‘sometimes’ foods

	Risk assessment

	· Different cultural groups may eat less common foods and have different food requirements, which is an important consideration and something to build into the lesson. 
· Food intolerances and allergies of students in the class are also important to consider.

	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 introduce the Australian Dietary Guidelines brochure—the Dietary Guidelines are what underpin the Australian Guide to Healthy Eating.
· Take students through the content.
	Australian Dietary Guidelines brochure

	Activity 1: Booklet task
Using the Australian Dietary Guidelines brochure, students identify key information regarding:
· the overall guidelines to healthy eating
· each food group, including serves and serve sizes
· sometimes foods.

Students record on the unit booklet (or digital device), which is to be compiled into a presentation in the next lesson e.g. through a poster, slides, presentation.

Additional information is available in the Australian Guide to Healthy Eating information sheet, which may assist students. 
	Unit booklet – Lesson 2

Australian Dietary Guidelines brochure

AGHE information 

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of the Dietary Guidelines/AGHE.
	

	Post lesson notes
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	Inquiry question: How can I make sense of healthy eating information?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Individual work

	Learning intention
	Success criteria

	To interpret health information.
	· Overall healthy eating guidelines
· Each food group, including serves
· The place for ‘sometimes’ foods

	Risk assessment

	· Different cultural groups may eat less common foods and have different food requirements, which is an important consideration and something to build into the lesson. 
· Food intolerances and allergies of students in the class are also important to consider.

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Activity 1
Students compile research from the previous lesson into a presentation:
· poster
· slides
· speech
· other method

Teachers to determine when students present in the weekly timetable. 
	Resources for presentation medium

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of the Dietary Guidelines/AGHE.
	

	Post lesson notes

	






For next lesson: Students are to bring in a recipe from home, which includes foods from at least 3 of the 5 food groups. Alternatively, students source a recipe from a recipe book or internet that they would enjoy. 

This recipe will be deconstructed as part of the next lesson. 


	[bookmark: _Toc211359904]Lesson 4

	Inquiry question: How can I evaluate the nutritional value of a recipe?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To evaluate a recipe against the five food groups
	· Identify food group serves per recipe
· Identify food groups serves per person
· Identify modifications to enhance nutritional value

	Risk assessment

	· Consider the cultural background of the class and a suitable recipe for analysis. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body 
· Take students through the slides, which demonstrate how to analyse a recipe against the five food groups. 
· An example recipe is given, with an analysis against the five food groups. This is the I do component of the lesson. Consider whether you complete one together as a class (We do – see recipe suggestions and analysis template in the resources column).
· The following slides answer the questions:
1. What food groups are missing or low in quantity?
2. Does the recipe contain too many serves of ‘sometimes’ foods?
3. How could you modify the recipe to:
· Increase the servings of foods from the 5 food groups?
· Enhance the nutritional quality of ingredients e.g. wholegrain cereals?
This could include adding additional items to serve with the recipe.

	Additional recipes for analysis.
Beef lasagne
Spaghetti bolognaise
Beef stir fry
Tacos

Analysis template

	Activity 1: Booklet task
· Students compile their own recipe analysis, using their own recipe.
· Template is provided in the unit booklet.
	Unit booklet – Lesson 4

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of analysing recipes based on the five food groups.
	

	Post lesson notes
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	Inquiry question: How can I present a daily meal plan?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To review meal plans.
	· Identify structure
· Identify suggested content

	Risk assessment

	· Consider the cultural background of the class and a suitable recipe for analysis. 

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction 
· Provide overview of learning intention and success criteria.
	

	Body
· Present an overview of the different way that daily meal plans can be designed and the key considerations. 
· The slides provide a guidance document and example meal plans for different age groups.
	

	Activity 1: Booklet task
· Students review the different meal plans and record suggestions for meal plan designs.
· Students complete their review in the unit booklet.
	Unit booklet – Lesson 5

Meal plans for students to review:
Qld Health
Australian Government:
9-11 years 
Male 19-50 
Female 19-50 

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of meal plan development.
	

	Post lesson notes
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	Inquiry question: How can I develop criteria for healthy eating?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by small group work

	Learning intention
	Success criteria

	To investigate design criteria.

	· At least 5 criteria for daily meal plan
· Reference to the AGHE

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· Based on what we have learned so far in this unit, what are some criteria we can use to help us design a daily meal plan?
· Work with the students to brainstorm design criteria for a daily meal plan (slide to stimulate discussion). 
Ideas:
· Aim for the recommended serves of the five food groups:
· Vegetables: 5 serves 
· Fruit: 2 serves
· Grain foods: 5 serves (boys), 4 serves (girls)
· Meat and alternatives: 2 ½ serves
· Dairy and alternatives: 2 ½ serves (boys), 3 serves (girls)
· Includes breakfast, lunch, dinner and 2-3 snacks
· Contains foods that you enjoy eating
· Wholemeal/wholegrain options for bread
· At least 1 serve of vegetables at lunch
· [Include criteria that may be relevant to individuals e.g. no nuts for students with allergies]
· Low-cost ingredients
· Lunchbox friendly foods
· Lunch and snacks can be prepared in 10 minutes
	

	Activity 1: Booklet task
· Students identity criteria for designing a daily meal plan. Students can use what the class has listed and add their own criteria.
· Students to work in small groups.
	Unit booklet – Lesson 6

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of design criteria.
	

	Post lesson notes
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	Inquiry question: How can I design a daily meal plan?
Inquiry sequence stage: Sorting out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by small group work (same groups as lesson 6)

	Learning intention
	Success criteria

	To map out a daily meal plan

	· Meets design criteria from previous lesson

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· I do: Take students through an example design.
· We do: Complete one together as a class.
Note: The food group serves don’t have to be exact – just an idea of serves against the recommendations.
	Link to example design

	Activity 1
· Students map out a daily meal plan. A template is provided in the unit booklet.
	Unit booklet – Lesson 7

Meal plans for students to review:
Qld Health
Australian Government:
9-11 years 
Male 19-50 
Female 19-50

	Assessment (Formative)
Activity 1 provides a means of assessing student skills in meal plan design.
	

	Post lesson notes
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Activity name: Meal plan design.

Learning intention: To design a daily meal plan.

Design brief for meal plan design

Task: To design a daily meal plan. Explain how your meal plan will help support health and wellbeing.

Format: You have the choice of how to present your meal plan e.g. written, poster, Excel, Word, PowerPoint.

You need to:

· Develop the criteria that will guide your meal plan, which must include:
a. Reference to the Australian Dietary Guidelines/ Australian Guide to Healthy Eating, including daily recommended serves. 
b. Breakfast, lunch, dinner, snacks.

· Design a daily meal plan that aligns with the design criteria.

· Describe the key features (label your meal plan).

· Explain how your meal plan will help support health and wellbeing.

· Provide an assessment of how the meal plan meets the design criteria.


The student booklet can be used to record the meal plan (which includes a blank design criteria template). 

Use teacher discretion as to the unit resources that students can access for this task, such as the:
· Australian Guide to Healthy Eating poster
· Australian Dietary Guidelines brochure
· Qld Health meal planning guide
· Australian Government meal planning guides (scroll to the bottom)
· Pick&Mix 1-6 poster for lunch ideas 

This is assessment is not necessarily about memory, but the ability to use and explain health information. Students could access their work throughout the unit to assist with the task, including their design criteria. 

It is also not about assessing in detail the number of serves against the five food groups. A broad overview is fine. 



Achievement standards:

	Health and Physical Education
	Design and Technologies

	Australian Curriculum V9

	AS1: Students analyse health information to refine strategies to enhance their own and others’ health, safety, relationships and wellbeing.

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

AS3: Students select and justify design ideas and solutions against design criteria that include sustainability.

	Victorian Curriculum V2.0

	AS1: Students analyse health information to refine strategies that can enhance their own and others’ health, safety, relationships and wellbeing.
	AS2: Students communicate … design ideas to an audience using technical terms and graphical representation techniques.

AS3: Students work collaboratively to negotiate and develop design criteria that include worldviews or sustainability considerations.



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

In this task, students are to:
1. Design the criteria that will guide the development of their meal plan. The design criteria must include:
a. reference to the Australian Guide to Healthy Eating (AGHE), including daily recommended serves
b. breakfast, lunch, dinner and snacks.
2. Design a daily meal plan that aligns with the design criteria, including a technical description of the key features (through labels/annotations).
3. Explain how their meal plan will help promote and maintain health and wellbeing.
4. Provide an assessment of how the meal plan meets the design criteria [for example the text could be annotated against the criteria or a summary given]
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Design criteria (AS 1 and 3)
	Develops design criteria that lacks most elements in ‘Satisfactory’
	Develops design criteria that includes:
· Reference to B, L, D, snacks
· Reference to the AGHE serves

however, some detail is missing
	Develops design criteria that includes:
· Reference to B, L, D, snacks
· Reference to the AGHE serves
	Develops design criteria that includes:
· Reference to B, L, D, snacks
· Reference to the AGHE (serves/ serve sizes)
· 1-2 other design components
	Develops design criteria that includes:
· Reference to B, L, D, snacks
· Reference to the AGHE (serves/ serve sizes)
· 3-4 other design components

	Meal plan design (AS1 and 2)
	Produces an outcome where most elements are missing from the representation of their meal plan
	Produces and outcome where some elements are missing from the representation of their meal plan

Not all foods align with the AGHE 
	Represents their meal plan, through including the following:
· the required meals (B, L, D, snacks)
· mostly clear drawing and labelling

Foods mostly align with the AGHE (other more nutritious options may be available e.g. wholemeal/wholegrain bread, wholegrain cereal)
	Represents their lunchbox with detail, through including the following:
· the required items (fruit break, recess, lunch, drink)
· clear drawing and labelling

Foods align with the AGHE
	Succinctly represents their lunchbox, through including the following:
· the required items (fruit break, recess, lunch, drink)
· very clear drawing and labelling

Foods align with the AGHE, with careful selection of the types of foods e.g. wholemeal/ wholegrain bread, wholegrain cereal

	How meal plan supports health and wellbeing (AS1)
	Cannot identify how their meal plan supports health and wellbeing
	Provides minimal explanation of how their meal plan will help support health and wellbeing (e.g. 1 example or examples are not clear)
	Provides some explanation of how their meal plan will help support health and wellbeing (e.g. 2 examples)
	Provides a clear explanation of how their meal plan will help support health and wellbeing (e.g. 3 examples)
	Provides a detailed explanation of how their meal plan will help support health and wellbeing (e.g. 4+ examples)

	Design criteria evaluation (AS3)
	Cannot identify how their meal plan meets the design criteria
	Provides minimal detail on how their meal plan meets the design criteria 
	Provides a brief overview of how their meal plan meets the design criteria (e.g. basic detail and/or annotations)
	Provides a clear overview of how their meal plan meets the design criteria (e.g. detailed annotations addressing each of the design criteria)
	Provides a detailed overview of how their meal plan meets the design criteria (e.g. highly detailed annotations addressing each of the design criteria)
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