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Unit Outline: Food and Nutrition
	Topic: Foods from plants and animals
	Year: 2

	
	Duration: 8 lessons, including summative assessment task.



	Overview

	This unit extends learning on the Australian Guide to Healthy Eating and how it can be used to make healthy food choices. It focuses on the source of foods (plants and animals) and how tools and equipment are used to make different food items and prepare foods for healthy eating. 

This unit has a focus on the Design and Technologies key learning area and incorporates HPE principes on understanding the importance of health information. 

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

	How are plants and animals grown for food and how can we use health information to select and prepare food for healthy eating?



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

	Australian Curriculum V9

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

Students communicate design ideas using models and drawings and follow sequenced steps to safely produce designed solutions.

HPE
Students explain why health information is important for making choices.
	Design and Technologies
Explore how plants and animals are grown for food, clothing and shelter AC9TDE2K03

Explore how food can be selected and prepared for healthy eating AC9TDE2K04

Generate and communicate design ideas through describing, drawing or modelling, including using digital tools AC9TDE2P01

HPE
Investigate a range of health messages and practices in their community and discuss their purposes AC9HP2P06

	Victorian Curriculum V2.0

	Design and Technologies
Students identify 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 explain why health information is important for making choices.
	Design and Technologies
Explore how plants and animals are grown for food, clothing and shelter VC2TDE2C02

Explore how food can be selected and prepared for healthy eating VC2TDE2C03

Explore, generate and communicate design ideas through describing, drawing or modelling, using manual and digital tools VC2TDE2D02

HPE
Investigate a range of health messages and strategies in their community to promote their own health, safety and wellbeing VC2HP2P07

	NSW Syllabus 2024

	Science and Technology
A student uses technologies and materials to design and make products to address user needs or opportunities ST1-DDT-01

HPE
A student describes factors that contribute to identity, health and wellbeing PH1-IHW-01
	Science and Technology
Describe how food and fibre can be designed and produced to address user needs

Apply one or more steps of a design process to make a product

HPE
Describe how sleep, spending time outdoors, healthy eating, movement and connection to others supports health and wellbeing

Describe the benefits of healthy eating and drinking habits for health and wellbeing



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

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



	Learning Goals

	Students will
· review the Australian Guide to Healthy Eating.
· understand that foods can come from either plants or animals.
· understand the different steps that a food can take from the farm to the supermarket.
· assess the different tools and equipment that are needed to prepare healthy foods.
· understand how to use the Australian Guide to Healthy Eating to prepare healthy foods 



	Prior learning

	The Year 1 unit invited students to look closely at the Australian Guide to Healthy Eating, with a focus on serves and serve sizes. Students investigated how the AGHE can be used to guide daily eating plans (how much of these foods we need each day).



	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: Students record their current knowledge on where food comes from.

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

Revision: The Australian Guide to Healthy Eating.

	2
	Finding out
	Investigating foods from plants and animals. 

	3
	Finding out
	Investigating the steps that take a food from the farm to the supermarket, including the equipment needed.

	4
	Finding out
	Investigating the tools and equipment needed to prepare food in the home. 

	5
	Finding out
	Design lesson: drawing and labelling.

	6
	Finding out
	Using the Australian Guide to Healthy Eating to design snacks.

	7
	Sorting out
	Optional lesson: Sensory analysis of apple varieties.
How might these sensory properties affect how they are used?

	8
	Going further/ Assessment
	Summative assessment task: Designing a healthy snack.
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