Lesson Plans: Food and Nutrition


	Topic: How to use healthy eating guidelines.
	Year: 1

	Lessons in unit: 8 lessons, including summative assessment task.
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	[bookmark: _Toc211360248]Lesson 1

	Inquiry question: What do you know about healthy eating?
Inquiry sequence stage: Tuning in

	Duration

	30 minutes

	Class organisation

	Whole class to beginning, followed by individual student work at desks.

	Learning intention
	Success criteria

	To show what you know about healthy eating.
	· Draw pictures
· Write words you know
· Can you include food group serves?

	Risk assessment

	Nil


	Differentiation
Include your notes for classroom differentiation.

	For this lesson, some students may benefit from recording their response through a video or audio recording.



	Teaching, learning and assessment activities
	Resources

	Introduction
· Tuning in phase to introduce the unit. The BTN clip introduces the concept of food production and enjoying nutritious foods [3:16].
· After the video, explain that in this unit, the class will be focusing on foods that are healthy for our body (good for our body) and how much of these foods we need each day.
	

	Activity 1: Booklet task (diagnostic assessment)
Students create a visual of what they know about healthy eating. They can draw pictures and/or write words.

Questions to assist:
· What foods do you think of as being good for your body?
· Can you think of any groups of food that are good for your body?
· Do you know how many serves of each food group we need to eat each day?
	Unit booklet - Lesson 1

Coloured pencils

Digital devices for recording student responses (differentiation)

	Post lesson notes

	








	[bookmark: _Toc211360249]Lesson 2

	Inquiry question: What are the five food groups and why are they important?
Inquiry sequence stage: Tuning in

	Duration

	45 minutes

	Class organisation

	Whole class to begin, followed by individual work

	Learning intention
	Success criteria

	To learn about the five food groups.
	· Identify foods in each food group
· Identify why each food group is important.

	Risk assessment

	· Consider students with food allergies/intolerances when discussing foods.
· 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
· Re-introduce the concept of the Australian Guide to Healthy Eating. [Along with the teacher notes on the slide, view this teacher video for further details on the AGHE.]
· Play the short video to provide further context on healthy eating and the five food groups [2:07].
· After the video, explain that in this unit, the class will be focusing on foods that are healthy for our body (good for our body) and how much of these foods we need each day.
	

	Body
· Take students through the slides, which provide an overview of the five food groups and why they are important. 
· Also covered are ‘sometimes’ foods.
	

	Activity 1: Booklet task
· Students answer the question: How are the foods in the food groups good for our bodies? Draw pictures. Write words you know.
· Go back through the slides to support students if needed. Words/drawings should cover:
· Help us grow
· Help us be active
· Help us think
· Grow our muscles
· Strong bones
· Strong teeth
	Unit booklet - Lesson 2

Coloured pencils

Digital devices for recording student responses (differentiation)

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on the five food groups and why they are important.
	Simple checklist with student names e.g. yes/no regarding understanding. Other notes can be recorded for each student.

	Post lesson notes

	








	[bookmark: _Toc211360250]Lesson 3

	Inquiry question: How much of each food group do I need to eat each day? 
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class to begin, followed by individual work

	Learning intention
	Success criteria

	To learn about food group serves.
	· Identify different food groups
· Identify how much of each food group needs to be eaten each day

	Risk assessment

	· Consider students with food allergies/intolerances when discussing foods.
· 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

	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 show the number of serves of each food group that should be eaten each day.
· It gives the ages for children and adolescents. Focus on children aged 4-8.
· [The next lesson covers serve sizes].

Teachers: Refer to this video for background information about serves and serve sizes.
	

	Activity 1: Booklet task
· Using the blank Australian Guide to Healthy Eating (lesson booklet) and the printed food images, students add the foods they would include in their daily diet, using the recommended serves as a guide.
· [Display slide 35 for students to reference. The recommended serves are also on the blank Australian Guide to Healthy Eating.]
· We haven’t covered serve sizes yet, however, the images include the serve size for each food. 
· Students can draw additional foods, as desired.
	Unit booklet - Lesson 3

Food images – 1 set for each student for them to cut out

Scissors, glue for each student

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on the five food groups and recommended serves.
	Simple checklist with student names e.g. yes/no regarding understanding. Other notes can be recorded for each student.

	Post lesson notes
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	Inquiry question: How much is a serve of each food group? 
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class to begin, followed by small group work at different food stations

	Learning intention
	Success criteria

	To learn about food group serve sizes.
	· Identify different food groups
· Identify different serve sizes

	Risk assessment

	· Consider students with food allergies/intolerances when discussing and handling foods.
· 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

	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 show the size of a serve for each food group.
	

	Activity 1: Booklet task
There are 2 alternative activity delivery options, with the same concept: one is hands-on and requires food samples, the other uses images. Select the activity based on budget and time considerations. 

The hands-on activity may require a classroom support teacher to help guide students through the stations. 

Option 1: Food stations [plus images]
	Station 1: Vegetables
· Medium potato cut in half
· Chopped carrot (for 1/2 cup)
· Mixed salad vegetables (for 1 cup)
· 1/2 cup and 1 cup measurement
	Station 2: Fruit
· Medium banana
· Medium apple
· Medium pear
· Small stone fruit (if available)
· Canned fruit
· 1 cup measurement

	Station 3: Grain foods
· Bran flakes (for 2/3 cup)
· Cooked pasta (for 1/2 cup)
· Cooked rice (for 1/2 cup)
· Wholemeal bread (1 slice serve)
· 2/3 and 1/2 cup measurement
	Station 4: Meat and alternatives
· Eggs (2 large for 1 serve)
· Canned and drained chickpeas (for 1 cup)
· Canned tuna (for 100g)
· Steak image
· Chicken image
· 1 cup measurement

	Station 4: Dairy and alternatives
· Milk (for 1 cup)
· Yoghurt (for 3/4 cup)
· Cheese slides (2 slices)
	



In groups, students move around each table to investigate the serve sizes, with images of the additional foods also provided [Using resource: Food images].

Students draw at least 2 items for each food group and write their serve size.

Option 2: Food images

Similar to Option 2, in groups, students move around each table, with the images in place of the physical food items [Using resource: Food images].

Students draw at least 2 items for each food group and write their serve size.

When students have finished, the serve sizes poster can be displayed in the classroom.
	If doing the hands-on activity, the foods specified in the table are needed, including the images of steak and chicken

Resource: Food images

Serve sizes poster for class display. Suggest printing in A3

A more detailed image is also available

Unit booklet – Lesson 4

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on the five food groups and serve sizes.
	Simple checklist with student names e.g. yes/no regarding understanding. Other notes can be recorded for each student.

	Post lesson notes
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	Inquiry question: How can we draw and label an image? 
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class to begin, followed by individual work

	Learning intention
	Success criteria

	To draw and label an image.
	· Title
· Image/s
· 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 slides [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· Take students through the slides, with examples of images with labels.
	

	Activity 1: Whole class activity
· As a class, add labels to the bread image, along with additional labelling based on the information we have learned this unit.
· [Complete with students using an anchor chart, or the Word document, which has the image. A worked example is also provided].
	Bread image
Worked example

	Activity 2: Booklet task
· Students draw and label a food item of their choice (from the five food groups).
· Students to include:
· Title
· Image
· Label each part of the image
Extension:
· Can you add why the food is important?
	Unit booklet – Lesson 5

	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on drawing and labelling images.
	Simple checklist with student names e.g. yes/no regarding understanding. Other notes can be recorded for each student.

	Post lesson notes
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	Inquiry question: Why is health information important? 
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class to begin, followed by individual work.

	Learning intention
	Success criteria

	To understand the importance of health messages.
	· Create a poster that encourages people to be healthy.
· Include words and pictures.

	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
· This lesson is about broader health messages. Show the video on sun safety [0:30].
· Ask students: what is the health message in this video?
· Explain that health messages and advertising help people make good choices to keep them safe and healthy.
· Brainstorm with students: What are some health messages that we see around us?
· What is their purpose? Slide 75 gives examples of different health messages – review this once you have had a go with your students.
	Anchor chart or whiteboard to record student responses

	Activity 1: Booklet task
· Students choose a health theme and create a poster to promote healthy choices related to that theme. 
· Students can choose one of the themes/messages that were discussed as a class.
	Unit booklet – Lesson 6

Coloured pencils

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding on health information and how it can be communicated for healthy lifestyles.
	Simple checklist with student names e.g. yes/no regarding understanding. Other notes can be recorded for each student.

	Post lesson notes
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	Inquiry question: How can we make something from the five good groups?
Inquiry sequence stage: Sorting out

	Duration

	60 minutes

	Class organisation

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

	Learning intention
	Success criteria

	To make something healthy and tasty.
	
 

	Risk assessment

	· Consider students with food allergies/intolerances when considering what to make.
· Food safety considerations, which can be explained to the students:
· wash hands thoroughly before starting to prepare food
· separate raw and cooked foods
· use separate chopping boards for raw and ready-to-eat foods to prevent cross-contamination
· cook food to safe temperatures
· keep food at safe temperatures (hot or cold)
· maintain a clean food preparation environment

Further specific information is available on the Food Standards Australia New Zealand website.

	Differentiation
Include your notes for classroom differentiation.

	



	Teaching, learning and assessment activities
	Resources

	Your choice of foods to prepare will depend on budget, preparation space, equipment and storage facilities.

Suggested recipes include:

· Fruit skewers (chopped fruit, wooden skewers)
· Fruit salad with yoghurt
· Vegetable slices and dip (bought hummus or tzatziki or make your own)
· Fruit smoothie
· Mixed vegetable salad
· Sandwiches with different fillings (roast chicken, egg, salad items).

Refer to the recipes linked in the resources section.
	

Hummus recipe
Tzatziki recipe
Banana smoothie recipe
For a berry smoothie, substitute the banana for berries in the above recipe
Tropical smoothie

	Post lesson notes
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Activity name: My daily Five Food Group serves

Learning intention: To demonstrate how the Australian Guide to Healthy Eating can be used to guide daily eating plans.

Description of activity: Students are to represent their own daily five food group choices based on the recommended serves and serve sizes (through a medium of their choice). Students explain why their five food group choices are important for their health and wellbeing.

If students wish to draw, use the student booklet.

Use teacher discretion as to the unit resources that students can access for this task, such as the slide showing the number of recommended serves, and the detailed serve sizes poster (lesson 4). This assessment is not necessarily about memory, but the ability to use and explain health information. 

Achievement standards/Outcomes:

	[bookmark: _Hlk210997136]Health and Physical Education
	Design and Technologies

	Australian Curriculum V9

	AS1: Students explain why health information is important for making choices.
	AS2: Students communicate design ideas using models and drawings and follow sequenced steps to safely produce designed solutions.

AS3: Students select design ideas based on their personal preferences.

	Victorian Curriculum V2.0

	AS1: Students explain why health information is important for making choices.
	AS2: Students communicate design ideas, using models and drawings as well as annotations and symbols.

AS3: Students explore and select design ideas based on their personal preferences, and communicate these using simple models and drawings.

	NSW Syllabus 2024

	AS1: A student identifies factors that contribute to identity, health and wellbeing
	N/A



Criteria for assessing learning (success criteria):

In their design, students are to:
1. represent the five foods groups, including their daily selections within each group based on the recommended serves and serve sizes (with labelling)
2. explain why their five food group choices are important to their health and wellbeing (teacher to scribe if needed).

Recorded evidence of learning:

Students have the choice of how they present their work e.g.
· picture with labels
· digital representation with labels
· recorded message. 
[image: A lemon slice with black text

AI-generated content may be incorrect.]




[bookmark: _Toc211360256]Marking rubric

	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Representing the five food groups and serve selections (AS1, 2 and 3)
	Produces an outcome where most elements are missing from the representation of their five food group choices
	Produces an outcome where some elements are missing from the representation of their five food group choices
	Represents their five food group choices, through including the following:
· appropriate foods (or mostly)
· labelling of serve size (or mostly)
· attempts to represent recommended daily serves
· mostly clear drawing and labelling
	Represents their five food group choices with detail, through including the following:
· appropriate foods
· labelling of serve size
· represents recommended daily serves
· clear drawing and labelling
	Succinctly represents their five food group choices, through including the following:
· appropriate foods
· labelling of serve size
· represents recommended daily serves
· very clear drawing and labelling

	Food group choices (AS 1)
	Cannot identify why food groups are important
	Provides minimal explanation of why food groups are important (e.g. 1 example or examples are not clear).
	Provides some explanation of why food groups are important (e.g. 2-3 examples)
	Provides a clear explanation of why food groups are important (e.g. 4-5 examples)
	Provides a detailed explanation of why food groups are important (e.g. 6-7 examples)
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