Lesson Plans: Food and Nutrition


	Topic: About the five food groups
	Year: Foundation

	Lessons in unit: 9 including summative assessment
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	Inquiry question: What do you know about healthy eating?
Inquiry sequence stage: Tuning in 

	Duration

	30 minutes

	Class organisation

	Whole class to begin, 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

	Risk assessment

	

	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. Play the Bluey clip [3.08], which is not necessarily about healthy eating, but it focuses on fun and family in relation to food.
· 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 we can have fun with food.
	

	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?
	Unit booklet - Lesson 1

Coloured pencils

Digital devices for recording student responses (differentiation)

	Post lesson notes
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	Inquiry question: Why are grain foods important?
Inquiry sequence stage: Finding out

	Duration

	30 to 60 minutes (teacher to scale according to preference)

	Class organisation

	Whole class to begin, followed by whole class or small group activity. Additional independent activity.

	Learning intention
	Success criteria

	To learn about grain foods.
	· Identify grain foods
· Identify why grain foods are important 

	Risk assessment

	· Consider students with food allergies/intolerances when discussing foods.
· Different cultural groups may eat less common grain 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
· 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.]
· Explain that over the next few lessons in this food and nutrition unit students will be focusing on each of the five food groups.
· Question: What do you know about grains and grain foods? Record student responses (whiteboard, anchor chart).
	Whiteboard/anchor chart

	Body
· Build on responses from the tuning in stage (introduction).
· Take students through the slides, which cover the types of grain foods and why they are important.
	

	Activity 1
· Create a class display of grain foods. Use the grain foods display template and images. [Or have students create independently or in small groups]
· Draw additional foods, including foods from the different cultural groups from within the class (try to ensure they do not cross over to the ‘sometimes foods’ e.g. cakes, sweet biscuits). Some muesli bars can be nutritious e.g. chewy Uncle Tobys bars. For muesli bars, look for:

Nutrients per serve
· At least 3 grams of dietary fibre
· Less than 5 grams of sugar
· Less than 2.5 grams of saturated fat
The on-pack health star rating can also be a guide. For muesli bars, look for products with 4 or more stars.
[image: ]
· Add some words on why grain foods are important. 
	Grain foods class display template. Suggest printing in A3.

Grain foods images

Scissors

Glue

	Activity 2: Booklet task (optional)
· Students colour the grains images.
· Draw or write: Grain foods are important because…… [Teacher to assist with scribing as needed].
	Unit booklet - Lesson 2

Coloured pencils


	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on the importance of grain foods. 
	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 are meat and alternative foods important?
Inquiry sequence stage: Finding out

	Duration

	30 to 60 minutes (teacher to scale according to preference)

	Class organisation

	Whole class to begin, followed by whole class or small group activity. Additional independent activity.

	Learning intention
	Success criteria

	To learn about meat and alternative foods.
	· Identify meat and alternative foods
· Identify why meat and alternative foods are important 

	Risk assessment

	· Cultural backgrounds and individual student dietary choices are important considerations. If certain foods and excluded, particularly discuss the range of foods that are part of this food group.

	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
· Question: What do you know about meat foods? What do you think meat alternative means? Record student responses (whiteboard, anchor chart).
	Whiteboard/anchor chart

	Body
· Build on responses from the tuning in stage (introduction).
· Take students through the slides, which cover the types of meat and alternative foods and why they are important. 
· Watch the video [2.03]. Discuss the message – link back to the previous slide on why meat and alternatives are important.
	

	Activity 1
· Create a class display of meat and alternative foods. Use the meat and alternatives foods display template and images. [Or have students create independently or in small groups]
· You may wish to sort them into groups e.g. foods from plants, food from animals. 
· Draw additional foods, including foods from the different cultural groups from within the class (try to ensure they do not cross over to the ‘sometimes foods’ e.g. sausages, take away burgers – these are ok in small amounts.
· Considerations with the ‘sometimes’ foods: how much fat, sugar and salt has been added. 
· Sausages, commercial burgers and meat pastries can be high in saturated fat and are classified as a discretionary food choice according to the Australian Guide to Healthy Eating. It is recommended the consumption of these foods be limited. If purchasing sausages, it is best to select lean or reduced fat versions and boil or fry in a non-stick pan or BBQ. 
· Processed meats, such as salami and bacon are high in salt and saturated fats are classified as discretionary choices and their intake should be limited. 

· Add some words on why meat and alternative foods are important. 
	Meat and alternative foods class display template. Suggest printing in A3.

Meat and alternative foods images

Scissors

Glue

	Activity 2: Booklet task (optional)
· Students draw images of meat and alternative foods that they like.
· Draw or write: Meat and alternative foods are important because…… [Teacher to assist with scribing as needed].
	Unit booklet - Lesson 3

Coloured pencils


	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on the importance of meat and alternatives foods.

	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 fruit important?
Inquiry sequence stage: Finding out

	Duration

	30 to 60 minutes (teacher to scale according to preference)

	Class organisation

	Whole class to begin, followed by whole class or small group activity. Additional independent activity.

	Learning intention
	Success criteria

	To learn about the fruit food group.
	· Identify different types of fruit
· Identify why fruit is important 

	Risk assessment

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

	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
· Question: What do you know about fruit? Record student responses (whiteboard, anchor chart).
	Whiteboard/anchor chart

	Body
· Build on responses from the tuning in stage (introduction).
· Take students through the slides, which cover the types of fruit and why they are important. 
· Play the ‘Make your bodies sing’ advertisement [0.30]. Discuss the message – link back to the previous slide on why fruit is important. 
	

	Activity 1
· Create a class display of fruit products – ‘core’ and ‘sometimes’ categories. Use the fruit foods display template and images. [Or have students create independently or in small groups].
· Draw additional fruits.
· Considerations with the ‘sometimes’ foods: how much fat, sugar and salt has been added.
· Discussion: foods such as apple pie, berries and ice cream and fruit muffin are not ‘bad’ choices. There are, however, more nutritious fruit options.
· Foods such as juice and dried fruit can contribute to a serve of fruit.
· Smoothie: where would that fit? No right or wrong here. Depends on how it is made and if eaten occasionally.
· Use the groups created as a guide and consider the key differences i.e. the sometimes foods generally undergo more change by machines/humans.
· Add some words on why fruit is important.
	Fruit foods class display template. Suggest printing in A3.

Fruit foods images 

Scissors

Glue

	Activity 2: Booklet task (optional)
· Students draw images of fruits that they like.
· Draw or write: Fruit is important because…… [Teacher to assist with scribing as needed].
	Unit booklet - Lesson 4

Coloured pencils


	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on the importance of fruit foods.

	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 are vegetables important?
Inquiry sequence stage: Finding out

	Duration

	30 to 60 minutes (teacher to scale according to preference)

	Class organisation

	Whole class to beginning, followed by whole class or small group activity. Additional independent activity.

	Learning intention
	Success criteria

	To learn about the vegetables food group.
	· Identify different types of vegetables
· Identify why vegetables are important 

	Risk assessment

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

	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
· Question: What do you know about vegetables? Record student responses (whiteboard, anchor chart).
	Whiteboard/anchor chart

	Body
· Build on responses from the tuning in stage (introduction).
· Take students through the sides, which cover the types of vegetables and why they are important. 
· Watch the video [3.16]. Discuss the message – link back to the previous slide on why vegetables (and fruit) are important.
	

	Activity 1
· Create a class display of vegetables products. Use the vegetable foods display template and images. [Or have students create independently or in small groups]
· You may wish to sort them into groups e.g. based on the categories, changed by machines.
· Draw additional foods, including foods from the different cultural groups from within the class (try to ensure they do not cross over to the ‘sometimes foods’ e.g. hot chips, crisps, take away burgers – these are ok in small amounts.
· Add some words on why vegetables are important. 
	Vegetable foods class display template. Suggest printing in A3.

Vegetable foods images

Scissors, Glue

	Activity 2: Booklet task (optional)
· Students develop a visual that promotes the types (and importance) of vegetables.
	Unit booklet - Lesson 5

Coloured pencils

	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on the importance of vegetable foods.
	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 are dairy and alternative foods important?
Inquiry sequence stage: Finding out

	Duration

	30 to 60 minutes (teacher to scale according to preference)

	Class organisation

	Whole class to beginning, followed by whole class or small group activity. Additional independent activity.

	Learning intention
	Success criteria

	To learn about the dairy and alternatives food group.
	· Identify dairy and alternative foods
· Identify why dairy and alternatives foods are important 

	Risk assessment

	· Consider students with food allergies/intolerances when discussing foods.
· Cultural backgrounds and individual student dietary choices are important considerations. If certain foods and excluded, particularly discuss the range of foods that are part of this food group.

	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
· Question: What do you know about dairy foods? What do you think dairy alternative means? Record student responses (whiteboard, anchor chart).
	Whiteboard/anchor chart

	Body
· Build on responses from the tuning in stage (introduction).
· Take students through the slides, which cover the types of dairy and alternative foods and why they are important. 
· Watch the video [1.41]. Discuss the message – link back to the previous slide on why dairy and alternatives are important. 
	

	Activity 1
· Create a class display of dairy products – ‘core’ and ‘sometimes’ categories. Use the dairy and alternatives display template and images. [Or have students create independently or in small groups]. 
· Bring in the concept of foods from plants and food from animals. 
· Draw additional foods, including foods from the different cultural groups from within the class (try to ensure they do not cross over to the ‘sometimes foods’).
· Considerations with the ‘sometimes’ foods: how much fat, sugar and salt has been added.
· Discussion: foods such as ice cream, custard and cream can be higher in sugar and saturated fat than other dairy foods. They are not ‘bad’ choices. There are, however, more nutritious dairy food options. These foods are classified as discretionary choices in the Australian Dietary Guidelines. 
· Add some words on why dairy and alternatives are important.
	Dairy and alternative foods display template. Suggest printing in A3.

Dairy and alternative foods images

Scissors

Glue

	Activity 2: Booklet task (optional)
· Students colour the dairy and alternatives images.
· Draw or write: Dairy and alternatives are important because…… [Teacher to assist with scribing as needed].
	Unit booklet - Lesson 6

Coloured pencils


	Assessment (Formative)
Activity 2 provides a means of assessing student understanding on the importance of dairy and alternative foods.

	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: Where do ‘sometimes’ foods fit in our diet?
Inquiry sequence stage: Finding out

	Duration

	30 to 60 minutes (teacher to scale according to preference)

	Class organisation

	Whole class to beginning, followed by whole class or small group activity. Additional independent activity.

	Learning intention
	Success criteria

	To learn about ‘sometimes’ foods.
	· Identify examples of ‘sometimes’ foods
· Identify alternatives to different ‘sometimes’ foods

	Risk assessment

	· Consider students with food allergies/intolerances when discussing foods.
· Be careful of the language used. This is not about ‘good’ and ‘bad’ foods, but about nutritious/healthy and less nutritious/healthy foods, and where all foods fit within the context of a healthy diet.


	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
· Revisit the Australian Guide to Healthy Eating. Question: Why do you think the ‘sometimes’ food category sits outside the plate? Record student responses (whiteboard, anchor chart).
	Whiteboard/anchor chart

	Body
· Build on responses from the tuning in stage (introduction).
· The following slide gives examples of ‘sometimes’ foods within different categories.
· Explain that some people require extra serves of food to meet their energy needs. These can sometimes include extra serves of ‘sometimes’ foods.
· Watch the video [2.23]. Discuss the message – link back to the previous slide on why we should limit our intake of sometimes foods. 
	

	Activity 1
· Create a class display of ‘sometimes’ foods. Use the ‘sometimes’ foods display template and supermarket catalogue images. [Or have students create independently or in small groups]. 
· Add some words on why we should eat these foods only sometimes.
· See below for the types of foods in this category.
	‘Sometimes’ foods display template. Suggest printing in A3.

Catalogue images. Select a range of pages to print.

Scissors, glue

	Activity 2: Booklet task (optional)
· Students draw a sometimes food, and then draw a food they could have instead, which aligns with the five food groups.
· Depending on time, students could draw additional ‘swaps’.
	Unit booklet - Lesson 7

Coloured pencils


	Assessment (Formative)
Activity 2 provides a means of assessing student understanding of ‘sometimes’ foods.

	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 Australian Guide to Healthy Eating

Learning intention: To represent the Australian Guide to Healthy Eating.

Description of activity: Students are to create their own version of the Australian Guide to Healthy Eating (through a medium of their choice), which could be used by the school to promote healthy eating.

If students wish to draw, use the student booklet.

Achievement standards/Outcomes:

	Health and Physical Education
	Design and Technologies

	Australian Curriculum V9

	AS1: Students identify how health information can be used in their lives.
	AS2: Students create a designed solution for a school-selected context.

AS3: Students create, communicate and choose design ideas.

	Victorian Curriculum V2.0

	AS1: Students identify different types of health information and how it can be used in their lives.
	AS2: Students create designed solutions.

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. show the five foods groups, with at least 2 foods from each food group
2. show where ‘sometimes foods’ fit.

Extension:
3. Students identify why the five food groups are important.

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. 

Extend student knowledge by asking them why the food groups are important (teacher scribe if needed).
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Communicating food groups (AS1, 2 and 3)
	Produces an outcome where most elements are missing from the representation of the five food groups, including sometimes foods and foods within each group 
	Produces an outcome where some elements are missing from the representation of the five food groups, including sometimes foods and foods within each group
	Represents the five food groups, including sometimes foods and foods within each group

e.g. 
· 2 food examples
· presentation can be mostly understood
	Produces a detailed representation of the five foods groups, including sometimes foods and foods within each group

e.g. 
· 3-4 food examples
· clear presentation

AND
some explanation of why food groups are important
	Produces a highly detailed representation of the five foods groups, including sometimes foods and foods within each group

e.g.
· 5-6 food examples
· clear presentation

AND
detailed explanation of why food groups are important
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