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Lesson 3

Key Stage 3			Year 7		

Lesson number: 3		Date:

Time: 1 hour

Lesson title: All about food

This lesson recaps on the UK’s healthy eating model (The Eatwell Guide) and the 8 tips for healthy eating. It also investigates some of the key nutrients provided by a range of ingredients. Depending on the previous experience of your pupils, you may focus on one area more than others.

Learning 
	Learning objective
	Learning outcomes 

	To describe the principles The Eatwell Guide and relate this to the diet.

	All pupils will …
	describe the principles of The Eatwell Guide and relate it to their own diet.

	
	Most pupils should …
	describe and explain the principles of The Eatwell Guide and relate it to the diet.

	
	Some pupils could …
	describe and explain the principles of The Eatwell Guide, and use it when devising meals and menus for themselves and others.

	To name the key nutrients provided by The Eatwell Guide food groups.

	All pupils will …
	name the key nutrients provided by The Eatwell Guide food groups.

	
	Most pupils should …
	name the key nutrients and their functions provided The Eatwell Guide food groups.

	
	Some pupils could …
	name the key nutrients and their functions provided by The Eatwell Guide and recognise that the amount of energy and nutrients provided by food depends on the portion eaten.

	To explain and apply the 8 tips for healthy eating, the 5 A Day message and portion size. 

	All pupils will …
	explain the 8 tips for healthy eating and the 5 A Day message.

	
	Most pupils should …
	explain and apply the 8 tips for healthy eating and the 5 A Day message to their own diet.

	
	Some pupils could …
	explain and apply the 8 tips for healthy eating and the 5 A Day message to the diet. 

	To compare and evaluate existing products, e.g. a range of soups.
	All pupils will …
	compare and discuss existing products, e.g. a range of soups.

	
	Most pupils should …
	compare and evaluate existing products, e.g. a range of soups.

	
	Some pupils could …
	compare and critically evaluate existing products, e.g. a range of soups.






Teaching and learning activities
	Time
	Activity
	Resources and equipment

	0


5
	Introduction
Register and introduction to the lesson.  

Starter
Odd one out. Put 3 or 4 words or pictures on the board. Ask the pupils to choose the odd one out, they must have a reason. For example, a picture of apples, broccoli, cabbage and loaf of bread.  The bread is the odd one out as it from the Potatoes, bread, rice, pasta and other starchy carbohydrates Eatwell Guide food group. Whereas the others, are from the Fruit and vegetables food group.
 
	
Lesson plan

Odd one out words, e.g. different foods from The Eatwell Guide food cards 

	10
	Main activity 1
Review The Eatwell Guide. Use the presentation to go through the main groups. 

The main message is balance and variety. Ask the pupils to identify which Eatwell Guide group the food belongs to. Pupils could complete The Eatwell Guide worksheet or could place the food cards in the appropriate group on the Blank Eatwell Guide.

Introduce the pupils to the 8 tips for healthy eating. For each tip, challenge pupils to explain how this applies to them. (Pupils could complete the 8 tips for healthy eating worksheet.)
	

The Eatwell Guide presentation and resources




8 top tips presentation and resources


	30







40


	Main activity 2
Introduce the pupils to nutrients with the Nutrients presentation (using selected slides). 

Based on the presentation, ask pupils to identify the key nutrients provided by the 5 food groups in The Eatwell Guide.


Main activity 3
Using a range of existing products for example, fresh, dried and canned soups. Carry out a product evaluation. Ask pupils to evaluate:
· cost;
· size;
· packaging;
· ingredients used;
· nutrition, e.g. energy per 100ml.

The pupils could complete the Soup analysis worksheet.

Explain to the pupils that they will be making vegetable soup next lesson to acquire and demonstrate food preparation and cooking skills, e.g. peeling, chopping, slicing and dicing, frying, boiling and simmering.   

Discuss the modifications to the recipe that the pupils could make, e.g. change the vegetables, herbs or spices.

Note: you may choose to use a similar recipe to demonstrate these skills, such as ratatouille.   
	
Nutrients presentation


Nutrients resources



Soup packaging







Soup analysis worksheet

Vegetable soup recipe

	55
	Plenary
Recap the nutrients and ask the class to suggest 5 top tips to help them remember what they have learned. 
	



[bookmark: _GoBack]Homework
Complete the Eatwell Challenge interactive game and print off the results 

Literacy and numeracy 
	
	Literacy
	Numeracy

	Starter:
Require pupils to: 

	· use spoken English as a tool for clarifying and justifying ideas. 

	

	Main activities:
Requires pupils to: 

	· develop listening skills using common techniques.
· summarise and organise material, and supporting ideas and arguments with any necessary factual detail.
	

	Plenary:
Requires pupils to:

	· use Standard English confidently in their own writing and speech.
· develop the skills of summarising and reporting.
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