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Unit Outline: Food and Nutrition
	Topic: Designing a daily meal plan
	Year: 5

	
	Duration: 9 lessons, including summative assessment task.



	Overview

	This unit continues to build on student learning on the Australian Guide to Healthy Eating and food group serves and serve sizes. The series of learning activities provide students with the knowledge and understanding on how to design a daily meal plan that will meet their nutritional needs. Appropriate nutritional knowledge and skill development in the younger years sets children up for a healthy adult life.

This unit has a focus on the Health and Physical Education key learning area. The unit includes a Design and Technologies aspect as students communicate ideas and information.

Lesson plans, slides for each lesson (with teacher notes) and an individual student booklet accompany this unit outline.



	Overarching inquiry question

	How can I use health information to guide my food choices?



	HPE/ D&T achievement standards/content
	HPE/ D&T content descriptions/outcomes

	Australian Curriculum V9

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

Design and Technologies
Students communicate design ideas to an audience using technical terms and graphical representation techniques.

Students select and justify design ideas and solutions against design criteria that include sustainability.
	HPE
Investigate different sources and types of health information and how these apply to their own and others’ health choices AC9HP6P09

Analyse how behaviours influence the health, safety, relationships and wellbeing of individuals and communities AC9HP6P10

Design and Technologies
Generate, iterate and communicate design ideas, decisions and processes using technical terms and graphical representation techniques, including using digital tools AC9TDE6P02

Negotiate design criteria including sustainability to evaluate design ideas, processes and solutions AC9TDE6P04

	Victorian Curriculum V2.0

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

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

Students work collaboratively to negotiate and develop design criteria that include worldviews or sustainability considerations.
	HPE
Investigate different sources, quality and types of health information and how these apply to their own and others’ health choices VC2HP6P09

Analyse how various strategies influence the health, safety, relationships and wellbeing of individuals and communities VC2HP6P10

Design and Technologies
Generate, iterate and communicate design ideas, decisions and processes using technical terms and graphical representation techniques, using manual and digital tools VC2TDE6D02

Negotiate design criteria that address ethical considerations, including sustainability, to evaluate design ideas, processes and solutions VC2TDE6D04




	NSW Syllabus 2024

	HPE
A student examines and explains factors that influence identity, health and wellbeing of individuals and groups PH3-IHW-01

Science and Technology
A student uses design processes to create, evaluate and modify designed solutions ST3-DDT-01
	HPE
Investigate nutritional information for foods and drinks that reflect the Australian Government Dietary Guidelines to develop strategies that promote and maintain health and wellbeing

Investigate strategies that contribute to the prevention of lifestyle diseases and propose actions to support a healthy lifestyle

Science and Technology
Develop design ideas to build a prototype using design criteria



	General capabilities (ACV9)
	Cross-curriculum priorities (ACV9)

	Critical and creative thinking
Identify and examine relevant information and opinion from a range of sources, including visual information and digital sources.
	



	Learning Goals

	Students will:
· investigate the importance of nutrition information
· analyse menus for nutritional quality
· investigate different daily meal plans
· develop design criteria
· develop their own daily meal plan. 





	Prior learning

	In Foundation and Year 1, students investigated the Australian Guide to Healthy Eating, including recommended five food group serves and serve sizes (for their age). Students were exposed to the concept of using healthy information to guide healthy eating. Students applied this knowledge in Year 3 to create a healthy lunchbox.



	Resources

	· Display the Australian Guide to Healthy Eating poster in the classroom.
· AGHE information sheet (for teachers and parents).
· Other resources are linked in the individual lessons.





Lesson overview
	Lesson
	Inquiry phase
	Central activities

	1
	Tuning in
	Diagnostic assessment. What do students know about the Australian Guide to Healthy Eating?

	2
	Finding out
	Investigating information on healthy eating.

	3
	Finding out
	Continuing the investigation in the Australian Guide to Healthy Eating.

	4
	Finding out
	Investigating recipes.

	5
	Finding out
	Investigating daily meal plans.

	6
	Finding out
	Developing design criteria that address healthy eating principles.

	7
	Sorting out
	Mapping out a daily meal plan.

	8 and 9
	Going further/ Assessment
	Summative assessment task (to take 1 or 2 lessons): Designing a daily meal plan.
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