Lesson Plans: Food and Nutrition


	Topic: Developing food for the environment and healthy eating
	Year: 8

	Lessons in unit: 9 lessons, including summative assessment task (over 3 lessons)
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	Inquiry question: What is the role of food production in Australia?
Inquiry sequence stage: Tuning in

	Duration

	45-60 minutes 

	Class organisation

	Whole class instruction followed by individual or small group work.

	Learning intention
	Success criteria

	To investigate the role of food production in Australia..
	· Identify 10 pieces of data/ information related to Agriculture in Australia.

	Risk assessment

	


	Differentiation
Include your notes for classroom differentiation.

	


	Teaching, learning and assessment activities
	Resources

	Introduction
Explain that in this unit, students will be:
· investigating the role of food production in Australia
· reviewing environmental issues related to food production
· reviewing the Australian Guide to Healthy Eating
· investigating consumer needs related to food
· investigating new foods and products
· researching and presenting information on a food product, through a technology, environment and nutrition lens.

Provide overview of learning intention and success criteria for this lesson.
	

	Body
· The slides take students through the role of food production in Australia, with a specific focus on the economy, food security and nutrition. 
· This includes the 3 components of the food industry: primary, secondary and tertiary, and a high-level overview of the food supply chain.
· Various references are linked in the slide notes, which can be accessed for additional information for this lesson. 
	

	Activity 1 
· Using Snapshot of Australian Agriculture 2025, ABARES (2025) (or most recent year), identify:
· 10 key pieces of data/ information that you found most interesting in relation to the agriculture in Australia (from across the report).
· Students can share their findings with the class.
	Unit booklet – Lesson 1

Snapshot of Australian Agriculture 2025

A pdf version of this report can be downloaded through the above link.

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to retrieve key information from data sources.
	

	Post lesson notes
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	Inquiry question: What is the impact of the environment on food production, and how are farmers adapting?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To understand the impact of the environment on food production.
	Identify 3 key pieces of information on:
· changes in seasonal conditions in Australia
· impact on farmers
· how farmers are adapting

	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 (teacher notes included with slides)
· The slides take students through the different ways that food production can have an impact on the environment, and how the changing climate has an impact on food production.
· An overview of the Australian Agriculture Sustainability Framework is provided.
· Watch the ABC Landline video, which looks at the practices that farmers can implement to use resources more efficiently [12.07].
	

	Activity 1 
Students identify 3 key pieces of information on:
· changes in seasonal conditions in Australia
· impacts on farmers of these changes in seasonal conditions
· how farmers are adapting.

Students to use the resources linked on the right.
	Unit booklet – Lesson 2

Using the resources:
· Climate change impacts and adaptation on Australian farms
· State of the climate 2024
· Conversation article

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to retrieve key information from data sources.
	

	Post lesson notes
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	Inquiry question: How can I use the Australian Guide to Healthy Eating to plan my food choices?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To map out food choices based on the Australian Guide to Healthy Eating.
	· Recommended serves
· Food choices
· Serve size

	Risk assessment

	· This lesson focuses on the treatment of animals for food production. 
· While the focus of the lesson is on positive actions in this area, discretion is needed when discussing this with your class.

	Differentiation
Include your notes for classroom differentiation.

	


	Teaching, learning and assessment activities
	Resources

	Review
· Take students through the review slide [teacher to determine how best to facilitate].
	

	Introduction
· Provide overview of learning intention and success criteria.
	

	Body
· Provide an overview of the Australian Guide to Healthy Eating.
· Show the video, which provides an overview of the AGHE. It is directed at teachers; however, it provides a good overview of the five food groups, represented in the Australian Guide to healthy Eating [2.26].
· The following slides provide further detailed information on the AGHE (including ‘sometimes’ foods and serve recommendations for children and adolescents.
· The slide notes provide information on the different requirements across the population.
	

	Activity 1: Booklet task
For each of the food groups, students identify:
· number of serves they need from each food group
· their preferred foods
· the serve sizes for their chosen foods.

The idea here is not for a definitive meal plan, rather for students to get a better sense of the quantity of each food group that they need, and the serve size. Students are encouraged to consider the range of foods in the food groups and the foods they would choose. 
	Unit booklet – Lesson 3

AGHE information sheet

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of interpreting information from the Australian Guide to Healthy Eating.
	

	Post lesson notes
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	Inquiry question: What do consumers want in relation to food, and how can these needs be met?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work

	Learning intention
	Success criteria

	To identify consumer needs and preferences in relation to food and the foods that meet these needs.
	· Factors that influence your food choices
· Foods that help meet these needs.

	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
· The slides that students through:
· the influences on food choices
· food processing technologies that help meet these needs
· specific details on a range of processing techniques.
	

	Activity 1: Booklet task
· What are the factors that influence the selection of foods in your family? Identify at last 3 factors.
· What foods do you purchase to help meet the needs of your family? Try to consider foods that help your family adhere to the Australian Guide to Healthy Eating.

Suggested responses are provided in the slide notes.
	Unit booklet – Lesson 4

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of consumer needs in relation to food. 
	

	Post lesson notes
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	Inquiry question: What are some new food developments that help address environmental concerns and nutrition needs?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work/ small group/ or whole class activity [decide how this would best work for the class].

	Learning intention
	Success criteria

	To investigate new food developments.
	· Nutritional benefits
· Environmental benefits
· Consumer benefits

	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 2 case students, which showcase new foods to address environmental concerns and nutrition needs. 
· This comprises videos on Lab grown meat (cell-cultured meat) [4.27], and Edible insects [6.16].
· While watching the videos, students to particularly seek information on:
· technologies/ equipment
· key consumer benefits
· environmental benefits
· production aspects.

Suggested responses are provided in the slide notes. 
	

	Activity 1: Booklet task
Students are to create a poster that promotes either lab grown meat (cell-cultured meat), or edible insects as a new food source. Include the following aspects:
· Nutritional benefits
· Environmental benefits
· Consumer benefits

Suggested resources
Cell-cultured meat:
FSANZ (noting the dates on these. As of June 2025, cell-cultured quail is permitted to be sold in Australia under the Australia New Zealand Food Standards Code).
Media article
Technical information is available on the FSANZ website in relation to the permission for sale as outlined in the Food Standards Code.

Edible insects:
NSW Food Authority
DAFF

Students can use their unit booklet (lesson 5).

Teachers: change this if you wish e.g. students could present FOR and AGAINST arguments.
	Unit booklet – Lesson 5

See suggested resources, linked to the left

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to retrieve and synthesise key information from data sources.
	

	Post lesson notes
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	Inquiry question: What resources are available to assist us to eat a healthy diet?
Inquiry sequence stage: Sorting out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual

	Learning intention
	Success criteria

	To identify resources to assist us to eat a healthy diet.
	· Identify 3 key facts for foods in each of the five food groups.

	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
· Highlight that there is a lot of information available on food and nutrition. We must be careful and use a critical lens and ask:
· Does the information align with the AGHE?
· Is it not recommending something extreme?
· If the answer is NO, be wary of this information. 
· The slides that students through key sources of information on healthy eating. 
	

	Activity 1: Booklet task
· Explore the range of websites identified in this unit. 
· Identify 3 key facts for foods in each of the five food groups.
· These can be related to nutritional benefits and/or broader health information related to these foods.

Suggested resources, as linked in the slides and unit booklet:

Food Standards Australia New Zealand
Australian Institute of Health and Welfare
National Health and Medical Research Council
Department of Health, Disability and Ageing
Dietitians Australia
Nutrition Australia
Dairy Australia
Grains & Legumes Nutrition Council
Veggycation
Good Meat
Sanitarium
	Unit booklet – Lesson 6

See suggested resources, linked to the left

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of how to retrieve key information from data sources.
	

	Post lesson notes
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Activity name: Technologies for the environment and healthy eating.

Learning intention: To investigate the benefits of a food product on the environment and to enhance healthy eating.

Using technologies for healthy eating

Task: To develop an information text on a food product that aims to assist with addressing environmental issues and enhance healthy eating.

The food product is to be something that has been developed or is currently in development (see suggestions below).

Format: You have the choice of how to present your information text e.g. written, poster, Word, PowerPoint. It does not need to be a text heavy piece and be sure to include images to complement and support your arguments. 

Criteria: Your food item must be considered a core food within the Australian Guide to Healthy Eating (or a combination of core foods).

Include the following information:
· Introduction (about the food product).
· How produced, including the steps that take the food from the beginning of development to the supermarket, also presented as a flow chart. This is to include the technologies used.
· The role of the food within the context of Australia’s food and nutrition system.
· How the food is important to assist with healthy eating (e.g. how does it help consumers follow a diet that aligns with the Australian Guide to Healthy Eating?).
· How the food will benefit the environment.
· How the food will benefit the consumer (beyond nutrition e.g. convenience, food safety).
· List of references.


Students can use the student booklet for this assessment, or digitally (as described above). A checklist is provided in the student booklet.

Students should have access to a range of resources to assist with this task, including their student booklet with prior learning, a range of reputable websites, Australian Guide to Healthy Eating information sheet [link], published texts. 

Food suggestions: Listed here are some food suggestions; however, this is not an exhaustive list. Some suggested resources are also listed; however, students are encouraged to seek additional resources.


	Food
	Resources

	Cell cultured meat (or lab grown meat as it is sometimes called)
	ABC video

	Insects
	Edible insects
Insects and arachnids
CSIRO

	Using apple waste
	Stabilising apple waste

	Animal free dairy
	Consider products such as soy and almond milk. These are beneficial to consumers who cannot have dairy. Note: it is important that the product is fortified with calcium so that consumers are not missing this important mineral. 

	Plant-based protein
	CSIRO
CSIRO #2

	BARLEYmax
	CSIRO

	Rice
· growing rice in Australia using less water than in the past
· rice to withstand climate change
	ABC news report
Landline

	Growing food using hydroponics
	

	Vacuum sealed meat (to increase shelf-life)
	



Achievement standards:

	Design and Technologies
	Health and Physical Education

	Australian Curriculum V9

	AS1: Students explain how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.

AS2: Students communicate design ideas and solutions to audiences using technical terms and graphical representation techniques, including using digital tools.
	AS3: Students analyse health information and messages to propose strategies that enhance their own and others’ health, safety, relationships and wellbeing.

	Victorian Curriculum V2.0

	AS1: Students discuss how the features of technologies impact on design decisions, and create designed solutions based on analysis of needs or opportunities.

AS2: Students communicate design ideas and solutions to audiences using technical terms, graphical representation techniques and appropriate attributions.
	AS3: Students analyse health information and messages to propose and design strategies that can enhance their own and others’ health, safety, relationships and wellbeing.

	NSW Syllabus 2024, 2025

	AS1: A student explains industry practices and emerging technologies used in food design and production FT5-IET-01

AS2: A student communicates ideas, concepts, processes and solutions for design and production DIT5-COM-01
	AS3: A student investigates and uses health information, products and support services to propose strategies that enhance safety, health and wellbeing PH4-IPS-01





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

In this task, students are to:
1. identify a new food product (this food must be considered a core food within the Australian Guide to Healthy Eating (or a combination of core foods)
2. research and present information on how the food is produced
3. provide food system, nutrition, environmental and consumer-focused information on their selected food. 
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Food production (AS1 and AS2)
	Selects and food that is not a core food within the Australian Guide to Healthy Eating

Most elements are missing from their information report
	Selects a food that is not a core food within the Australian Guide to Healthy Eating

Some elements are missing from their persuasive text

Images provide little support to the persuasive text
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a basic overview of how food is produced (including flow chart), food and nutrition system information, benefits to the environment, benefits to the consumer (e.g. 1 piece of information in each area)

Information on the technologies used is provided, yet lacking in detail

Images provide some support to the persuasive text
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a clear overview of how food is produced (including flow chart food and nutrition system information, benefits to the environment, benefits to the consumer (e.g. 2 pieces of information in each area)

Includes information on the technologies used

Uses images that clearly support the persuasive text
	Selects a food that is a core food within the Australian Guide to Healthy Eating

Includes a detailed overview of how food is produced (including flow chart), food and nutrition system information, benefits to the environment, benefits to the consumer (e.g. 3+ pieces of information in each area)

Includes detailed information on the technologies used

Uses images that provide strong support to the persuasive text

	Analysing health information (AS3)
	Cannot identify the nutritional benefits of the food
	Provides minimal explanation of the nutritional benefits of the food (e.g. 1 reason or their reasons are incorrect or not clear)
	Provides some explanation of how the food is important to assist with healthy eating (e.g. 2 reasons)
	Provides a clear explanation how the food is important to assist with healthy eating (e.g. 3 reasons)
	Provides a detailed explanation of how the food is important to assist with healthy eating (e.g. 4+ reasons)
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