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I.  Background Information:

a. Megan Curtes, teacher

b. 6th grade

c. 20 students

d. Chester Park Elementary School

e. Overview of unit—

II.  Pre-visit Lesson (1 of 3):  Food Transportation/Going the Distance Activity 

* see Appendix A for complete lesson plan 1

III. Off-site Lesson (2 of 3):  A Whole Foods Experience 

       (Whole Foods Co-op field trip)


* see Appendix B for complete lesson plan 2

IV.  Post Lesson (3of 3):  Baking Apple Crisp!


* see Appendix C for complete lesson plan 3
             *see Appendix C-2 for Apple Crisp recipe

V.  Goals of three lessons:  

These lessons will teach students the following concepts:

1. Biodiversity: There is life found in every possible niche on Earth.

2. Diversity is the key to stability.

3. Humans have a responsibility to consider the effects of their actions.

4. Awareness, knowledge, and appreciation lead to an understanding of our impact.

5. Personal Growth: Much can be learned by observing and drawing conclusions from indirect evidence, such as understanding how plants grow.

VI.  Overview of Pre, Off-site, and Post Lessons:

The first lesson (“Going the Distance Activity”) introduces students to one concept extracted from the “big picture” surrounding food production and consumer purchasing, which is the distance food travels to your community grocery store.  This one variable in the food process influences many things, including the environment, the economy (local and global), and an individuals’ health.  The second lesson is a field trip to the Whole Foods Co-op where students have the opportunity to choose ingredients (from a suggested list) for making apple crisp.  This variable in the food process challenges students to read labels, ask questions, and decide based upon their knowledge what to buy.  Some factors influencing their choices may be cost, packaging, growing/production practices, nutritional value, and quantity.  The third lesson (“Baking Apple Crisp Activity”) ties together many of the concepts learned by having the students prepare apple crisps; in a sense bringing it all home to the dinner table.  Again, it revolves around food choices and the health of individuals, communities, and the environment.  Eating the finished product allows the students to taste how it all comes together.  A suggested follow up lesson (fourth lesson) could include a discussion or activity about waste and composting; or growing your own food in a garden or buying a share in a CSA (Community Supported Agriculture) and taking part in their worker-share days.  The alternatives are plentiful!

VII.   Presentation of Unit Plan to School Board (EE for Teachers peers):

a.  5 – 10 minute presentation

b.  handout & recipe

c.  questions

Appendix A: Lesson 1

I.   Title: Food Transportation Lesson/Going the Distance Activity


   (Pre-visit Lesson; classroom, 1 of 3) 
II.  Goals:

The purpose of this lesson is for students to learn about where their food comes from, the distance it travels to end up on grocery stores’ shelves, and its impact on the environment. 

III.  Objectives:


From this lesson students will be able to:

a. Describe the differences between locally and non-locally produced    

      food.

b. List the six food groups according to the new pyramid (grains,   

      vegetables, fruit, dairy, meats/beans, oils/fats).

c.   According to cards, add miles food traveled to grocery store (math).

IV.  Audience Identified:

a.   6th grade 

b. Chester Creek Elementary School

c. 20 students

d. Basic understanding of where food comes from and the distance it travels to reach local grocery store.

V.   Duration:

a. 1 of 2, 50 minute lessons back to back.  (Second lesson teaches students how to read food labels, will need this for co-op; not included in this unit plan.)    

b. Follow up reflection will take place in circle after activity.

VI.  Location:

a. Lesson will be taught in their regular classroom at Chester Creek Elementary School.

VII.  Content & Methods:

a. Overview Discussion of Lessons 1, 2 & 3 (10 min.)— 

Have students sit in a circle and tell them that during the next two class periods for the next three weeks they will be actively participating in a unit called “From Farm to Family Table”, which will focus on the decisions we make surrounding food.  The unit will concentrate on the issues surrounding food production and consumer purchasing habits, with the ending finale being a tasty treat! Consider asking questions such as the following: How is food made or grown?  Where does your food come from and who makes it?  How does it get to your grocery store?  What are some of the choices you can make at your grocery store?  Use this discussion period as a group assessment of initial knowledge.

b. Going the Distance Activity Lesson (30 min.)—

This lesson is a group bartering activity and focuses on the distance food travels to the grocery store.  Students can also think about how far food travels to finally end up at their homes.  The main concept is; the farther food travels the more it impacts the environment negatively—think global, act local!  

1. Environment

-the farther a food product travels the more pollution emitted from trucks, boats, or planes.  Increased transportation causes fossil fuel depletion and increased CO2 emissions.

-the farther a food product travels the more preservatives, refrigeration, and packaging needed to keep it in good quality.  This decreases food nutrition and increases waste.

2. Economy

-Loss of small, family farms

-Money spread out between many people, which means less money to farmers.

-Less money put back into local community.

3. Personal Health

-Eating foods that are chemically enhanced for preservation and freshness.

-Less nutritional value

-Loss of connection with local environment, community, and food.

*Note:  Some benefits to the global food system include; higher food production, creating more jobs (more middle men), eating foods year round (fresh veggies and fruit), and eating exotic foods from different parts of the country and world.

For this activity each group will pick out 9 laminated food cards (each contain a food item and distance food traveled from farmer’s field to store) and try to make a complete set according to the recommended food groups, which consists of 3 bread/cereal, 3 vegetable, 2 fruit, and 1 protein.  The second component of the game consists of trying to have cards add up to the least amount of miles traveled.  This ties together the health of an individual, community, and environment.   

1) Gather students in large circle, then organize them into groups of 4 by having them count off by 4’s.  Separate groups and have them remain around circle. 

2)  Place laminated “food cards” into center of circle.  Have 1 student pick out 9 cards and bring them back to the group.  Students will look at the cards and decide what food group(s) are needed. 

3) Another student takes unwanted cards (only 2 at a time) and can trade with another group that needs the same amount of cards.  The group can’t look at the other group’s card before it’s traded.  

4) Trading cards will take about 15 min. or until all  

groups are satisfied with cards (looking for correct number of food groups and lowest distance traveled).  After time is up each group will count the number of miles each food item traveled.  The group with the lowest number of miles traveled will win!  This is a cooperative group activity incorporating individual input.  Students will be assessed as a group and individuals.  

c. Reflection & Assessment (10 min)—

This will take place after the game has finished.  Remain in circle and ask them what they found interesting about where certain foods come from, what needs to be done to allow them to travel so far, and why choosing foods closer to home might be healthier for ourselves and the environment.  Also ask questions listed under XI. Assessment (objectives)  

VIII.  Management & Safety:

a.  The students will be separated in 4 groups of 4 and will for the  

most part remain in a circle surrounding the cards. (easy to keep an     eye on everyone.)

IX.   Equipment:

a. “Going the Distance Activity” cards.

X.   Foul Weather Alternative:


This lesson will take place in the school; no need for an alternative plan.

XI. Evaluation/Assessment:


The students will be assessed in the following ways:

 a.   Individually; responsible for at least one of the card trades and 

adding up the total miles on the collected cards. Group; the will work    together to get complete set and low miles traveled.  Class; understanding and explaining the following:

b.   objectives:

1) Describe the differences between locally and non-locally produced food.

2) List the six food groups according to the new pyramid (grains,   

                  vegetables, fruit, dairy, meats/beans, oils/fats).

3) According to cards, how many miles did your groups’ food travel to get to the grocery store?      

XII.  Follow Up:

a. Second period immediately following this lesson will focus on reading   

      food labels.

b. Off-site Lesson—Whole Foods Experience (following week).

c. Post Lesson—Baking Apple Crisp (third week).

Appendix B: Lesson 2

I.  Title:  A Whole Foods Experience
  (Class Field Trip Lesson to Whole Foods Co-op Lesson 2 of 3)

II.  Goals:  

This lesson will teach students how to be conscious consumers by conducting research in the form of reading labels and literature and asking questions.  

III.  Objectives:  

From this lesson students will be able to:

a. Read product labels and pick out where a product was produced/grown.

b. Read product labels and make nutritional comparisons.

c. Determine efficiency of product according to price, packaging, amount needed. 

IV.  Audience Identified:

a. 6th grade students

b. 20 students

c. Basic understanding of food production, transportation, and consumer purchasing.

V.  Duration:

a. 2, 50 minute lessons back to back.

b. 20 minute walk round trip from school to Co-op (field trip site).

c. Follow up lesson with another classroom lesson the next day.  This lesson would have students baking apple crisp, incorporating concepts they learned in the classroom and products they examined at co-op.

VI.  Location:

a.   Lesson will take place at the Whole Foods Co-op in Duluth, MN.

d. Walk to Co-op.

e. Will be walking on sidewalks in town; watch out for cars, no running ahead or falling behind group.

VII. Content & Methods:

a.   Background/Introduction (5 min)—

This is the second of three lessons revolving around food production,  consumer choices, and their influences on the environment.  The first lesson highlighted distances food travels from the farmers’ field to the grocery store, and ultimately to a consumer’s dinner table.  The third lesson is a baking activity that incorporates choosing ingredients, following a recipe, and discussing and wrapping up the food unit.  This middle “off-site” lesson has students participating in a few different activities; selecting ingredients for the apple crisp, creating a presentation, presenting, and actively discussing/reflecting upon the lessons.

b. Walk to Whole Foods Co-op from Chester Creek Elm. (20 min)—

c. “The Choice is Yours” activity; ingredient hunt (30 min)—

1) Break students up into assigned pairs; strive for   

randomness in gender and abilities (split up social groups). 
 

2)  Each pair will be responsible for: 


a) picking out previously assigned ingredients from list. (according to recipe:  apples, flour, white sugar, brown sugar, butter, cinnamon, 

b) discussing within group why they chose that brand/type over others of the same ingredient.  Students should consider how the product was produced, what the process was for the product to go from the field to the grocery store, what the nutritional value is.

c) creating a presentation about their 2 ingredients.  The report can be in any form and encourage creativity (picture, story, poem, skit, etc.)   

3)  Each student will be responsible for:

a) writing on a sheet of paper that will be turned in, two reasons why they chose their product (i.e. is locally grown, can be bought in bulk) and how it is/isn’t an environmentally responsible purchase. 

b) contributing to a portion of the report and presentation.  

C.   Assessments:

1.   Wrap up class with a discussion about how each ingredient fits into the 

      cornbread recipe.  Some questions to ask:

· Why did you choose that particular product?

· What factors were you considering (transportation distance/ costs; locally grown/produced; farming/production practices; organic/non; economic impact for producer/consumer; nutritional value; packaging; bulk option; efficiency; labels/ingredients provided; ENVIRONMENTAL IMPACT?  

· How did you reach your decisions (ask employees, consult labels, look at nutritional pamphlets/books, prior knowledge/experiences) 

2.   Each student will receive three grades: a group grade for the whole 

presentation (50%), an individual grade for their portion of the 

presentation, (25%) and individual grade for their written concepts 

(25%).  Class will again be assessed as a whole on the concepts 

learned in the follow up lesson that will take place the next day.  

3.   Students will use knowledge gained from the 2 lessons, ingredients 

      purchased at co-op, prior reading and following directions skills, and    

      help from teacher to bake cornbread.   

IX.  Follow up Lesson (not included in this plan):

1. This lesson will take place the next day back at school in the home-ec room, or room with kitchen facilities.  Students will use the concepts learned and Cornbread Recipe Activity to bake cornbread.

Assessment of preceding 2 lessons will take place in the form of a group discussion.  Discussion will include a review of the 5 presentations, weaving together how the ingredients fit into the cornbread recipe.  (Assessment will continue throughout the day as students take part in making cornbread.  What are the big ideas?  Can healthy food still taste good?—let students be the judge!

Appendix C: Lesson 3

I.     Title:  Baking Apple Crisp!


  (Post Lesson; classroom, 3 of 3)

II.    Goals:

This lesson incorporates experiential learning and encourages students to make informed choices when preparing food.

III.  Objectives:  


From this lesson students will be able to:

a. Read the directions for making Apple Crisp recipe.

b. Calculate and measure appropriate ingredient amounts.

c. Choose alternative ingredients and explain why they chose to make those substitutions.

d. In groups, list four ingredients and discuss where they came from.

IV.  Audience Identified:

a.   6th grade 

e. Chester Creek Elementary School

f. 20 students

g. Basic understanding of choosing ingredients and following a recipe.

V.   Duration:

c. 2, 50 minute lessons back to back, includes baking and tasting time.    

d. Follow up reflection will take place while apple crisp is baking.

VI.  Location:

b. Lesson will be taught in home-ec room with kitchen facilities at Chester Creek Elementary School.

c. Students will meet in home-ec room at beginning of scheduled class period.

d. Student safety when handling cutting utensils and using the oven.  

VII.  Content & Methods:

d. Background/Introduction (5 min.)—

This is the final of a three-part lesson that revolves around food choices and the environment.  The first lesson introduced students to one concept extracted from the “big picture” surrounding food production and consumer purchasing, which is the distance food travels to your community grocery store.  This one variable in the food process influences many things, including the environment, the economy, and an individuals’ health.  The second lesson was a field trip to the Whole Foods Co-op where students had the opportunity to choose ingredients (from a suggested list) for making apple crisp.  This variable in the food process challenges students to read labels, ask questions, and decide based upon their knowledge what to buy.  Some factors influencing their choices may be cost, packaging, growing/production practices, nutritional value, and quantity.  This third lesson (baking Apple Crisp Activity) ties together many of the concepts learned by having the students prepare apple crisps, in a sense bringing it all home to the dinner table.  Eating the finished product allows the students to taste how it all comes together.  A suggested follow up lesson could include a discussion or activity about waste and composting, or growing your own food in a garden.  The alternatives are plentiful!

e. Review/Reflection Discussion of Lessons 1 & 2 (10 min.)— 

Gather students around main table and encourage discussion about the  previous two lessons.  What experiences did you have at the Co-op?  Why did you choose one ingredient over another?  What resources (who did you ask, what did you read) did you use to help you make these choices?  What was the farthest (and closest) distance a product traveled to get to the Co-op?  Use this discussion period as a group assessment.

f. Baking Apple Crisp Lesson (40 min.)—

1) Organize students into 4 groups of 5, breaking apart previous pairs and mixing girls and boys. 

2) Introduce and assign one 8th grade student helper to each group.  (These helpers will mostly guide students through process and cut up apples; formulate questions and keep discussion on track.)

3) Groups will be assigned a table with baking 

equipment, Apple Crisp recipe and set of ingredients that were chosen by students and purchased by teacher at the Whole Foods Co-op. See Appendix C-2.
4) Every student in each group will volunteer    

themselves for a role in preparing the recipe,  otherwise the teacher will step in and assign a role.  The students should help each other out with measurements, steps to follow, etc.  This is a cooperative group activity incorporating individual input.  Students will be assessed as a group and individual contributions.  

g. Reflection & Assessment (20 min)—

This will take place during the 35 minutes it takes for the apple crisp to bake.  Do this before you begin cleaning up so the students stay focused.

h. Clean-up! (15 min.)—

Students should take turns washing and putting away dishes, wiping down surfaces, and sweeping the floors.  Each group is responsible for the area surrounding their table. 

i. Time to Eat!  (10 min.)

Students will gain immediate feedback about some of the concepts they learned and the choices they made by tasting their creations!  They may even discover that some of the healthy substitutions that they chose taste better than the prepackaged or less nutritious alternatives.

VIII.  Management & Safety:

a.   The students will be separated in 4 groups of 5 with an 8th grade

student assistant assigned to each group.  All students are responsible      for turning in (and tasting) a finished product.

b. There are a few potential risks in the kitchen classroom and when   

conducting the activity.  Some of these risks include:  handling knives and other sharp or heavy utensils and kitchenware, using the oven, and moving around in small space.

IX.  Equipment:

a. Kitchen appliances, utensils, recipe, ingredients.

X.   Foul Weather Alternative:


This lesson will take place in the school; no need for an alternative plan.

XI.   Evaluation/Assessment (20 min. during baking time):


The students will be assessed in the following ways:

a.   Individually; responsible for adding one or two ingredients to the 

recipe and talking about why that ingredient was chosen.     Measurements are verified by the group first, then the assistant (very informally).  Contribution to the reflection discussion.  Group; the finished product speaks for itself, also the level of discussion held while preparing the apple crisp.  The teacher will observe during this process.  Class; understanding and explaining the following:

b.  objectives:

1) When looking at the directions for making Apple Crisp,  what are the steps that you need to follow and what do they mean?

2) How do you calculate and measure appropriate   

 ingredient amounts?

3) What alternative ingredients do you use as substitutions    

 and why?

4) In groups, list four ingredients and discuss where they 

  came from.

XII.   Follow up:

a. A follow up lesson on waste accumulation, waste removal, recycling,    

or composting could take place in the classroom.  

Appendix C-2

Apple Crisp Recipe

(substitute ingredients/amounts included in parenthesis)


This recipe was taken from The Vegetarian Epicure, with revisions by Megan Curtes (2005).

2 lbs tart green apples (or Macintosh), about 5 to 5 ½ cups sliced

¼ cup water

½ cup sugar (¼ c)

½ cup brown sugar

½ tsp nutmeg

½ tsp cinnamon (1 tsp if using less sugar)

¼ tsp salt 

¾ cup flour (½ c white flour, ¼ c whole wheat flour)

½ cup butter (less than ½ c)

Peel apples and slice thinly.  Put them in shallow 1-quart casserole dish and sprinkle with water and ½ tsp cinnamon.  Put dish aside and prepare crust.

Sift together dry ingredients and cut them into the butter until well combined.  Sprinkle mixture evenly over the apples.  (Don’t mix together.)

Cover dish and bake at 350 degrees for ½ hour, then uncover and bake about another ½ hour.  The crust will be crisp on top and seep down through the apples slightly binding them together.

Serve hot or cold, alone or with vanilla ice cream, half & half, or milk!

This is a deliciously warm Fall favorite, especially when paired with a visit to your local orchard, farm, or co-op!
Thomas, Anna. (1972). The Vegetarian Epicure. New York, NY. Vintage Books.

