Lesson Plans: Food and Nutrition


	Topic: Designing food for healthy eating
	Year: 4

	Lessons in unit: 9 lessons, including summative assessment task.
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	Inquiry question: What do you know about the source of food?
Inquiry sequence stage: Tuning in

	Duration

	45-60 minutes

	Class organisation

	Individual work

	Learning intention
	Success criteria

	To review where food comes from.
	· Steps that take a food from the farm to the supermarket

	Risk assessment

	· Different cultural groups may eat less common 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
Explain that in this unit, students will be:
· reviewing the source of food in Australia
· reviewing equipment for preparing foods
· reviewing the Australian Guide to Healthy Eating
· sourcing healthy recipes
· designing a healthy meal for the school canteen
	

	Activity 1: Booklet task (diagnostic assessment) 
Students identify a healthy meal for the school canteen and include information on:
· why it is healthy (at least 3 reasons)
· tools and equipment needed to prepare the meal.

Allow approximately 15 minutes for this task.
	Unit booklet – Lesson 1

	Body
· Take students through the slides, which review the content on where food comes from (i.e. all food comes from plants or animals).
· Re-introduce the concept of food processing.
· The final slide is an optional activity, where the teacher guides the students in developing a high-level flow chart of how a food is processed.
· Suggested foods include:
· frozen vegetables e.g. peas, corn (see video)
· cornflakes (see video)
· wheat biscuits (see video)
· orange juice (see video)
· rice (see video)

This information is designed to act as a review from what is covered in the Year 2 unit. However, this information may be new to students. 

No further activities in this lesson.
	

	Post lesson notes
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	Inquiry question: What are the similarities and differences in farming between Australia and Vietnam?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual/group work.

	Learning intention
	Success criteria

	To compare farming between Australia and Vietnam.
	· 3 things unique to Australia
· 3 things unique to Vietnam
· 3 things that are the same

	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
· This lesson introduces the concept of agriculture (growing food) being important to both Vietnam and Australia.
· Two videos are provided: 1 on growing rice in Vietnam [3.18], and 1 on rearing meat in Australia [12.06].
	

	Activity 1: Booklet task
· Students complete the Venn diagram on farming between Australia and Vietnam. This is undertaken through completing their own research (very high level)
· Suggested online resources:

Australia:
Britannica
Department of Agriculture

Vietnam:
Britannica
Statista

· Bring students together to share their research.
	Unit booklet – Lesson 2)

Either print the resources for students [linked to the left], or share the links for students to access with a device.

	Assessment (Formative))
Activity 1 provides a means of assessing student understanding of farming in Australia and Vietnam.
	

	Post lesson notes
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	Inquiry question: What are the food production techniques used by First Nations Australians?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual/group work.

	Learning intention
	Success criteria

	To identify food production techniques of First Nations Australians.
	· Identify at least 5 key production techniques.

	Risk assessment

	· Consider the input of First Nations Students in the class. 

	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
· This lesson introduces the concept of First Nations Australians being more than hunter gatherers, which has been the historical view of their food production methods.
· Students view the video by Bruce Pascoe, which provides an overview of First Nations farming methods [12.33].
· Students take notes as they watch the video (in booklet).
	Unit booklet – Lesson 3)

	Activity 1: Booklet task
· Students research and provide a summary of key food production techniques of First Nations Australians (at least 5).
· Suggested resources:

Main article
Deadly story

Supplementary articles to add more detail
ABC
Landcare Australia
Integrate sustainability

· Bring students together to share their research.
	Unit booklet – Lesson 3)

Either print the resources for students [linked to the left], or share the links for students to access with a device.

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of food production techniques of First Nations Australians.
	

	Post lesson notes
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	Inquiry question: What are the technologies used to create safe and nutritious foods?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate technologies for safe and nutritious food.
	· Identify the technology
· Identify the purpose
· Identify the process.

	Risk assessment

	


	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
· Take students through the slides, which provide an overview of food processing techniques that use different technologies.
· These techniques and technologies help ensure the availability of safe and nutritious foods. 
· Food safety relates to ensuring there are no harmful levels of pathogens (bacteria, viruses, fungi, protozoa, worms).
· A video is provided on the process of making baked beans (canning technology) [5.28]. The video covers the process and the important reasons for canning: food safety, and retention of nutrients.
	

	Activity 1: Booklet task
· Students select one food processing technique and identify: the purpose, the process (including technologies) and any other interesting information about the processing technique).
· Students can locate their own sources. Links are provided here if needed.

Pasteurisation
Dehydration
Vacuum sealing
Canning
Pickling
Freezing

· Students present their research to the class, either in this lesson, or throughout the week. 
	Unit booklet – Lesson 4)

Either print the resources for students [linked to the left], or share the links for students to access with a device.

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of technologies to create safe and nutritious foods.
	

	Post lesson notes

	







	[bookmark: _Toc211359859]Lesson 5

	Inquiry question: What can we use to guide our food choices for healthy eating?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate the Australian Guide to Healthy Eating.
	· Provide key information.
· Identify the importance of each food group.

	Risk assessment

	· Different cultural groups may eat less common foods, which is an important consideration and something to build into the lesson.
· Some students may also have food allergies or foods they need to avoid.

	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 the slides, which re-introduce 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).

This information is designed to act as a review from what has been covered in earlier units. However, this information may be new to some students. 
	

	Activity 1: Booklet task
· Students review the Australian Guide to Healthy Eating and summarise:
· key information
· health benefits of each of the food groups. 
	Unit booklet – Lesson 5)

AGHE information sheet

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

	Post lesson notes
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	Inquiry question: What foods are sold in school canteens?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate foods sold in school canteens.
	· Positive aspects.
· Negative aspects.

	Risk assessment

	· It is important to keep in mind that this lesson is not about placing certain foods in an extremely negative light. 
· Foods in the ‘sometimes’ category play a role in our diet (if we wish); however, the frequency and amount of these foods is important (sometimes and in small amounts). Their prominence on the school canteen menu should be avoided.

	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 class brainstorm some of the things that need to be considered when designing school canteen menus.
· List responses on whiteboard or anchor chart.
· Suggested responses (covered on slide):
· what students will enjoy eating
· cost
· ease of preparation
· how it can be served (e.g. in a box or bag)
· safe for students (will not spoil before the student eats it)
· required tools and equipment are available in the canteen
· healthy eating!
· The slides review some school canteen menus:
I do: A menu with analyses is provided. Advise students that when completing this task, keep in mind the principles of the Australian Guide to Healthy Eating.
We do: Complete one as a class on an interactive whiteboard, anchor chart or whiteboard (suggested analyses is also provided)
	

	Activity 1: Booklet task
· You do: Students annotate the provided canteen menu, with details of positive aspects and negative aspects. 
· When completing this task, students refer to their knowledge on the principles of the Australian Guide to Healthy Eating.  
· Extension: Identify the food groups that are in one or more of these items. 
	Unit booklet – Lesson 6)

AGHE poster

	Assessment (Formative)
Activity 1 provides a means of assessing student understanding of critiquing foods sold in school canteens using healthy eating guidelines.
	

	Post lesson notes
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	Inquiry question: What are some healthy canteen food options?
Inquiry sequence stage: Finding out

	Duration

	45-60 minutes

	Class organisation

	Whole class instruction followed by individual work.

	Learning intention
	Success criteria

	To investigate healthy canteen food options.
	· Healthy meal ideas
· Food groups
· How ingredients are produced
· Equipment requirements

	Risk assessment

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

Questions for students:
· What equipment can you see?
· What are some healthy meal options that are provided?
· What are some key principles that are followed?

Students must wear protective shoes, have their hair tied up, have clean hands and not touch anything unless they are given permission. 

	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)
· In this lesson, students learn about some principles to running a school canteen that offers healthy food options to students. 
· Follow the link to the document in the slides (and linked in the resources) and read through this with the students [or print copies for students to read].
· Discuss with the students some of the key principles, and equipment requirements [suggested responses are provided in the slide notes).
· Take students through the ‘Healthy menu example’. Discuss the healthy choices (items in green), and the sometimes choices (items in amber).
· Discuss the equipment needs, which you will have to deduce based on the foods on the menu. What items would be needed to cook/store these foods? [suggested responses are provided on screen].
· Review the Canteen meal ideas document.
	School canteen case study

Canteen meal ideas document

	Activity 1: Booklet task
· In small groups, students review the ‘Canteen meal ideas document’, select a meal and record information on the template:
· Name of meal
· Ingredients
· Food groups in the meal
· Equipment needed for recipe (to prepare and heat)
· How one of these ingredients are produced (e.g. high-level steps from farm to supermarket, technologies used)
· Students consider other meal options.
	Unit booklet – Lesson 7)

Canteen meal ideas document

	Assessment (Formative)
Activity 1 provides a means of assessing students ability to identify healthy meals for school canteens, and further information on this meal (ingredients, food groups, technologies to produce).
	

	Post lesson notes
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	Inquiry question: How can we make a healthy canteen lunch meal?
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 a healthy lunch item that could be sold in a canteen.
	

	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:
· Sandwiches with different fillings
· Chicken and salad
· Green salad with a protein (tuna, pre-cooked chicken)
· Fruit salad and yoghurt
· Fried rice (using pre-cooked ingredients).

	Websites for recipe ideas:
Heart Foundation
Dietitians Australia

	Post lesson notes
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Activity name: School canteen meal design.

Learning intention: To design a healthy meal for your school canteen.

Design brief for lunch meal

Task: To design a healthy meal for your school canteen (lunch item). Describe what makes this meal a healthy lunch item. 

Format: Describe your healthy meal, which includes listing the ingredients.

Design criteria:

· Include at least 3 of the AGHE food groups.

Note: As this is a hypothetical situation, you can make reasonable assumptions as to what ingredients and equipment are available in the canteen.

Include the following information (such as through annotations or notes): 

· identify the food groups that are included
· provide information on how the ingredients are produced (for at least 1 ingredient) (e.g. high-level steps from farm to supermarket, technologies used)
· identify the equipment that is needed for the recipe and their purpose (e.g. a stove, microwave)
· identify the source of your recipe e.g. reference the website or recipe book.
· write a summary that explains why this meal is a healthy lunch item.

Note: the meal does not need to be a hot food item. For example, it can be a wrap or sandwich. 

Students can use the student booklet for this assessment (which includes a checklist to assist). Digital presentation is another option for students. 

Use teacher discretion as to the resources that students can access for this task, such as the:
· Australian Guide to Healthy Eating poster
· Australian Guide to Health Eating information sheet
· Canteen meal ideas document
· Student booklet with learning throughout the unit [students cannot use the same meal they identified in lesson 7]
· Internet access for meal ideas (such as to get further information on the ingredients)

This assessment is not necessarily about memory, but the ability to apply food and health information.


Achievement standards:

	Design and Technologies
	Health and Physical Education

	Australian Curriculum V9

	AS1: Students describe the features and uses of technologies and create designed solutions.

AS2: Students communicate design ideas using models and drawings including annotations and symbols.
	AS3: Students interpret health information to apply strategies to enhance their own and others’ health, safety, relationships and wellbeing.

	Victorian Curriculum V2.0

	AS1: Describe the features and uses of technologies, and create designed solutions.

AS2: Students communicate design ideas, using models and drawings as well as annotations and symbols.
	AS3: Students interpret health information to apply strategies that can enhance their own and others’ health, safety, relationships and wellbeing.

	NSW Syllabus 2024

	AS1: A student uses a design process to create products to address user needs or opportunities ST2-DDT-01
	AS3: A student explains how related factors influence identity, health and wellbeing PH2-IHW-01



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

In this task students are to:
1. design a healthy meal for their school canteen with a description of the key features (through annotations, labels or notes)
2. explain why this meal is a healthy lunch item.
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	Criteria
	Limited
	Partial
	Satisfactory
	High
	Outstanding

	
	The student

	Lunch meal design (AS1 and AS2)
	Produces an outcome where most elements are missing from their lunch meal design
	Produces an outcome where some elements are missing from their lunch meal design
	Designs a lunch meal that includes 3 food groups

Includes some information on the food groups that are included; how the ingredients are produced; equipment and their purpose; source of the recipe
	Designs a lunch meal that includes 4 food groups

Includes clear information on the food groups that are included; how the ingredients are produced; equipment and their purpose; source of the recipe
	Designs a lunch meal that includes 5 food groups

Includes detailed information on the food groups that are included; how the ingredients are produced; equipment and their purpose; source of the recipe

	Interpreting health information (AS3)
	Cannot identify why their meal is a healthy lunch item
	Provides minimal explanation of why their meal is a healthy lunch item (e.g. 1 reason or their reasons are incorrect or not clear)
	Provides some explanation of why their meal is a healthy lunch item (e.g. 2 reasons)
	Provides a clear explanation of why their meal is a healthy lunch item (e.g. 3 reasons)
	Provides a detailed explanation of why their meal is a healthy lunch item (e.g. 4+ reasons)
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