CLIMATE CHANGE LESSON PLAN – Health and my environment?
For Grade 4
Prepared by Elizabeth Martens
Description of Activity: Learners share the traditional food recipes/food types they have brought from home. A variety of health foods can also be researched to provide alternative options. Discuss importance of healthy eating linking this to personal health. Discuss impacts of some food production practices have on the environment.  Prepare a simple healthy meal.
This lesson should be completed over _4_ 30 min lessons or over _1_ week.

	Learning Area/s: LO
	Learning Outcomes: LO1 & LO3


	Assessment Standard/s: LO1: AS1 & AS2 investigate menus from various cultures and suggests plans for healthy meals, report on links between healthy environment and personal health
LO3: AS5 reflects on and learns from own personal experience of working in a group
	Subject Integration: 
English language
Arts and culture



	Background knowledge required by learners:

An understanding of the importance of healthy eating and the importance of personal health
Basic understanding of some of the impacts food production have on the environment
	Materials Needed: Information on the nutritional value of fresh, unprocessed foods. 
Examples of menus from various cultures
Tangible examples of healthy foods and unhealthy foods. E.g. fresh vegetables or fruit, and packet of crips.
Ingredients to prepare a healthy meal

	Activity Procedure:

Lesson 1: Discuss with learners the differences between healthy foods and unhealthy foods. For example fresh foods and processed foods. Why are fresh foods better for health than processed foods? Discuss preservatives, colorants, flavourants and vitamins and the effects these have on personal health. Bring into this discussion impacts some food production processes have on the environment. Divide learners into groups and give each group information/resources on the nutritional value of a specific type of fresh, unprocessed food e.g. nuts, grains, vegetables and fruit. Learners must choose at least two examples and report back to the class their findings on the nutritional value of the food item and its importance for personal health.

For the following lesson, learners are asked to bring a traditional food recipe or food types from home that is preferably linked to their culture.
Lesson 2: Each learner shares with the class the recipe/food types they have brought from home. The teacher can share other recipes or traditional foods that the learners have not mentioned. Discuss possible reasons as to how and why these foods became part of a traditional meal or staple diet of that culture. The learners are then divided into groups and are to decide amongst themselves which recipe/food types (within their group) they would like to use to prepare a meal. Learners are encouraged to consider the nutritional value of foods and the impacts some food production process have on the environment when choosing a recipe/food type. Learners must give reasons as to why they have chosen that recipe/food type according to its nutritional value and impact on the environment.
Lesson 3: Each group reports on the recipe/food type they have chosen. The class, collectively, must then discuss which one recipe/food type form the various groups has the most nutritional value but also the least production impact on the environment. Plan for the preparation of the meal.
Lesson 4: Preparation of the meal. (This lesson may take more than 40minutes. Teacher to plan accordingly)


	Assessment Method:

Teacher assessment of the learners ability to identify a healthy meal/food types
Teacher assessment that the learner is able to understand the links between healthy eating and personal health
Teacher must determine through the activities and group work whether the learner is able to understand the impacts some food production process have on the environment
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Appendix A
