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Unit Outline: Food and Nutrition


	Topic: Designing food for healthy eating
	Year: 4

	
	Duration: 9 lessons, including summative assessment task.



	Overview

	This unit further develops student awareness of healthy eating guidelines and how this knowledge can be used to encourage healthy food choices in the community. This unit continues to develop learning on the source of food, and extends to address food production processes, including the use of technology. Students focus on foods sold in school canteens.

This unit has a focus on the Design and Technologies key learning area of the Australian Curriculum and incorporates Health and Physical Education principes on interpreting and applying health information. 

This unit has a strong focus on students completing their own research. Information sheets (linked in the lessons) can be printed, or accessed by students on a device.

Linked to lesson 7, an option is for students to undertake a tour of their school canteen. Seek appropriate approvals prior to any visits. 

A parent information sheet can be provided to families at the beginning of the unit, which may assist with the extension of learning into the home environment. 

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



	Overarching inquiry question

	What technologies are used to produce food in Australia and how can we use our knowledge on food and healthy eating to design nutritious foods for the school canteen?




	HPE and/ or D&T achievement standards
	HPE and/ or D&T content descriptions

	Australian Curriculum V9

	Design and Technologies
Students describe the features and uses of technologies and create designed solutions.

Students communicate design ideas using models and drawings including annotations and symbols.

HPE
Students interpret health information to apply strategies to enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies
Describe the ways of producing food and fibre AC9TDE4K03

Describe the ways food can be selected and prepared for healthy eating AC9TDE4K04

Generate and communicate design ideas and decisions using appropriate attributions, technical terms and graphical representation techniques, including using digital tools AC9TDE4P02

HPE
Interpret the nature and intention of health information and messages, and reflect on how they influence personal decisions and behaviours AC9HP4P09

Investigate and apply behaviours that contribute to their own and others’ health, safety, relationships and wellbeing AC9HP4P10

	Victorian Curriculum V2.0

	Design and Technologies
Describe the features and uses of technologies, and create designed solutions.

Students communicate design ideas, using models and drawings as well as annotations and symbols.

HPE
Students interpret health information to apply strategies that can enhance their own and others’ health, safety, relationships and wellbeing.
	Design and Technologies
Describe the ways of producing food and fibre VC2TDE4C02

Describe the ways food can be selected and prepared for healthy eating VC2TDE4C03

Generate and communicate design ideas and decisions using technical terms and graphical representation techniques, using manual and digital tools VC2TDE4D02

HPE
Interpret the nature and intention of health information and messages in their community, and reflect on how these influence personal decisions and behaviours VC2HP4P09

Investigate and apply strategies that contribute to their own and others’ health, safety, relationships and wellbeing VC2HP4P10



	General capabilities
	Cross-curriculum priorities

	Critical and creative thinking
Identify and examine relevant information and opinion from a range of sources, including visual information and digital sources.
	Aboriginal and Torres Strait Islander Histories and Cultures
First Nations Australians’ ways of life reflect unique ways of being, knowing, thinking and doing.



	Learning Goals

	Students will: 
· review the source of food in Australia
· review equipment for preparing foods, including those used by First Nations Australians
· review the Australian Guide to Healthy Eating
· source healthy recipes
· design a healthy meal for the school canteen.



	Prior learning

	The Year 2 unit exposed students to the notion of foods being sourced from plants and animals, and the high-level steps to bring food from the farm to the supermarket. Along with the Year 3 unit, students applied their knowledge on the source of food and healthy eating to design healthy food choices. 




	Resources

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





Lesson overview
	Lesson
	Inquiry phase
	Central activities

	1
	Tuning in
	Diagnostic assessment: Students record their current knowledge on healthy meals for school canteens.

Use this lesson to help guide the subsequent lessons and assist students. It can also be useful to see growth in student knowledge.

Revise: foods from plants and animals; foods from farm to supermarket.

	2
	Finding out
	Investigating farming methods for food in Australia and Vietnam.

	3
	Finding out
	Investigating food and fibre production techniques and technologies used by First Nations Australians.

	4
	Finding out
	Investigating the use of food technologies for health and food safety.

	5
	Finding out
	Nutrition lesson: Reviewing the Australian Guide to Healthy Eating.

	6
	Finding out
	Assessing student menus through a healthy eating lens. 

	7
	Finding out
	Investigating healthy food options for the canteen. 

	8
	Sorting out
	Optional lesson: Making a healthy lunch item for the canteen. 

	9
	Going further/ Assessment
	Summative assessment task: Designing a healthy meal for the school canteen.
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