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 ExampleUnit duration: 4 weeks
Term: Any
Unit title: Culture is cooked into our being!
Cu
Year level: 3 + 4


	School Foodies focus areas
Tick the relevant ‘Focus’ for this Unit
☒ Culture and belonging
☒ Nutrition
☐ Agriculture
☐ Sustainability

*See end note.
	
	Unit overview
This unit explores the cultural diversity of students as they share food traditions and collaboratively create a class cookbook. As students investigate cookbooks, they will learn strategies to enhance their own and others health, relationships and wellbeing. They will also consider the visual elements of a cookbook and communicate a unique cultural expression through an artwork.
Inquiry questions explored include: 
How does food relate to our sense of belonging?
How does the food we eat differ?
Why is it important to be accepting and respectful of other cultures and their food choices?
How might we express our cultural food heritage through art?
	
	Progressively complete the unit overview as the unit is developed.
 You could include:
· A summary of the focus and context 
· Inquiry questions or ‘big ideas’ 
· Key learning experiences 
· Relevant areas of prior learning


	
	
	
	
	


Curriculum
	Achievement standard
	
	Content descriptions



	General capabilities and cross-curriculum priorities

	Intercultural Understanding - Engaging with cultural and linguistic diversity (Develop empathy)
Reflecting on culture and cultural diversity - Reflect on the relationship between cultures and identities (Explore the influence of cultures on interactions)
Personal and Social Capability - Social awareness - Empathy


Assessment overview
	Assessment tasks
	
	Evidence of learning

	Describe summative assessment tasks using identified aspects of the achievement standard. Consider 
how the task will enable students to demonstrate what they know and can do.
	
	Identify the techniques that will be used to gather evidence of learning and the conditions for assessment.

	To achieve a C students will:
	To achieve above a C students will:
	
	A task or folio of learning that includes:

	Apply skills and strategies to interact respectfully with others (collaborative planning of a cookbook that highlights each student’s cultural heritage).	
	Applies skills and strategies to interact respectfully when sharing and giving feedback related to food choices.
	
	Collaborative planning of a cookbook including feedback received and given related to a cookbook contribution. 

	Interpret health information to apply strategies to enhance their own and others’ health, safety. relationships and wellbeing.	
	Applies strategies to plan and create a recipe page to enhance health, relationships and wellbeing.
	
	Planning and making of a page in a cookbook. 
Description of how the recipe page applies strategies to enhance health, relationships and wellbeing.

	Describe the use of visual conventions, visual arts processes and materials in artworks they create and/or experience.	
	Describe experienced book illustrations and artworks (and how they influenced their own artwork).
	
	Description of a culturally significant food related artworks in terms of visual conventions, processes, materials and how they influenced a personal artwork.

	Use visual conventions, visual arts processes and materials to create artworks that communicate ideas, perspectives and/or meaning.	
	Create an artwork that uses visual conventions, processes and/or materials experienced and communicates culture and food heritage. 
	
	An artwork that communicates cultural heritage (and complements their cookbook page)


Resources
	Lessons
World Breakfast Globes (Phenomenon! Teaching resource)
https://phenomenom.com.au/wp-content/uploads/2018/07/Ph-World-Breakfast-Globes.pdf
Around the World (Nutrition Australia resource)
https://www.lunchboxweek.org/teacher-resources
Veg Heads (Phenomenon! Teaching resource)
https://phenomenom.com.au/wp-content/uploads/2018/06/Ph-Veg-Heads.pdf
Videos
The One with the Levitating Globe
https://phenomenom.com.au/topic/legends/the-one-with-the-levitating-globe/
Books
Carla’s Sandwich by Debbie Herman, illustrated by Sheila Bailey https://youtu.be/M-aceEquCtY?feature=shared
A Taste Adventure with Melissa Leong by Melissa Leong, illustrated by Eleonora Arosio
	
	Select curated resources that are:
1. Credible and reliable
2. Can be aligned to the Australian curriculum
3. Supportive of positive messaging about food
4. Have diverse and inclusive representation
Use the School Foodies Resource Evaluation tool to help you determine the value of a FNE resource.
Key recommended websites can be found here.



Teaching and learning
	Learning intentions
	
	Teaching and learning experiences
	
	Resources

	Plan what students will learn each lesson, aligned to identified aspects of the curriculum.
	
	Plan food and nutrition related teaching and learning that adopts a strength-based approach and embraces the diversity of all students.
	
	List supporting; websites, books, foods, tools (e.g. cooking utensils), spaces within the school and key people.


*Note: School Foodie focus areas are aligned to the V9 Australian Curriculum Connections for Food and fibre (Nutrition, Agriculture and Sustainability) and Food and wellbeing (Nutrition and Culture & belonging).
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