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Collaborative Unit Plan for High School Health Class
Food Systems: Informed Food Citizenry in the 21st Century

Phuong T. Nguyen, Teacher Librarian

 Collaboration with Ms. Ernaga, Health Teacher

Assignment:


Develop, implement and assess a unit plan in collaboration with a teacher.  Include objectives, diversity related content, activities for EL students, assessment, and information on your partnership. (5pp)   (100 pts)  
I. Introduction 

This food unit was created along with Health Teacher, Ms. Ernaga, who has over 28 years’ experience of teaching health classes at secondary schools. Ms. Ernaga is also a registered dietician. This curriculum will stimulate students’ debate about crucial food system topics related to human health, the environment, equity, and animal welfare. As educators, it is our job to create informed citizens: Citizens that can make educated decisions about what they are putting into their mouths. Since nutrition is such a “hot topic” in the media, the classroom is the perfect space for young people to question, explore, and understand that their food choices will impact not only their own health, but their decisions can make a significant difference to the health of our planet. 
II. Unit Objectives
 
Through participation in this six week unit, 9th grade Health students will master the following objectives based on the CA Health Education Content Standards:
Students will

· understand and evaluate their own food choices. 

· use research to better understand the health effects of food. 

· compare and contrast foods to understand what makes one more healthful than the other. 

· follow the journey of a food item through the supply chain. 
· explore relationships among food, health, society, and the environment from different cultures and geography. 
· explain why studying the food system is important to one’s health and planet.
Common Core Standards Addressed:

Standard 1: Essential Health Concepts

 All students will comprehend essential concepts related to enhancing health.

Standard 2: Analyzing Health Influences

 All students will demonstrate the ability to analyze internal and external influences

that affect health.

Standard 3: Accessing Valid Health Information

 All students will demonstrate the ability to access and analyze health information,

products, and services.

Standard 4: Interpersonal Communication

 All students will demonstrate the ability to use interpersonal communication skills

to enhance health.

Standard 5: Decision Making

 All students will demonstrate the ability to use decision-making skills to enhance health.

Standard 6: Goal Setting

 All students will demonstrate the ability to use goal-setting skills to enhance health.

Standard 7: Practicing Health-Enhancing Behaviors

 All students will demonstrate the ability to practice behaviors that reduce risk and

promote health.

Standard 8: Health Promotion

 All students will demonstrate the ability to promote and support personal, family,

and community health.

Essential Questions Addressed:

· Where does my food come from, and why does it matter?
· How is food connected to health, society, cultures, the environment, and me?
III. Diversity Related Content

People in all cultures eat and prepare food, and we all recognize acceptable norms of

behavior involving food. However, cultures differ in how these traits are expressed. Often cultural values and assumptions are so ingrained that the people growing up in a culture may not even be aware of them. By examining this cultural context, students become more aware of the ways that culture affects the decisions that societies and communities

make about food. 

Students will examine hereditary conditions (such as lactose intolerance, allergies to wheat or nuts, or differences in metabolism due to gender) that may influence cultural food preferences.
IV. Teaching Activities 

Growing and producing food is a complex process that requires making trade-offs among such components as economics, environmental costs and benefits, public health implications, animal welfare, and personal views. Students will explore relationships among food, health, society, and the environment.
To begin the unit, students will investigate different varieties of a well-known crop, wheat and how it has changed so much throughout the centuries. For example, there are over 30,000 varieties of wheat in six different classes: hard red winter, hard red spring, soft red winter, durum, hard white, and soft white. How do the varieties differ from each other? How might these differences allow the wheat to grow in different conditions? How has genetic modification affected the nutritional value of this rich food resource?
Next, students will be asked to list the ingredients in a recent meal they ate. Other questions, such as: What activities are involved in getting these ingredients to our plates? For example, how are the raw ingredients transformed into something we could eat? Who are the people involved at each step? Why is it important to know what, where, and who sourced the food?
Next, the class will be split into three groups. Each group will brainstorm one of the following themes: 
1. Resources involved in each activity. 
2. Effects of each activity on health, society, and the environment. 
3. Influences to humans and the earth’s climate on each activity.
Students will have multiple opportunities to read short texts from different genres which will include:

Reading Literature- Read and analyze sections of John Steinbeck’s The Grapes of Wrath that shows how agriculture or food production has changed over the years. How have these changes affected people’s lives and the environment? 
Reading Informational Text- Read a variety of informational texts to explore issues surrounding genetically modified foods which will include readings from:

1. Elizabeth L. Marshall’s High-Tech Harvest: A Look at Genetically Engineered Foods which includes insight into the techniques and issues of genetically modified foods. Her book answers some important questions, such as: What are the benefits of modifying genes in our food plants, and what are the risks? 
2. Michael Pollan’s The Omnivore’s Dilemma which encourages kids to consider the personal and global health implications of their food choices by asking students to consider how their food is grown today and why and how that has changed over the years?
3. Compare and evaluate different sources (such as advertisements, food labels, and consumer advocate websites) for information about a health-related issue. How might each source of information help or hinder decision making on that issue?
4. Use the district’s digital database to find infographics portraying an industrial food system and a local food system. Identify the underlying cultural assumptions and values reflected in the design of each system. Brainstorm ways that each system supports or detracts from the health of people and other living beings.
V. Activities for EL Students and Students with Special Needs
· Students will be questioned at different levels. 

· Differentiation of tasks – extension tasks for more able learners. 

· Group pairing to enable the learners to support one another
· All learning styles will be met through the variation of teaching styles VAK (visual, audio, kinesthetic). 
· All learners treated equally and fairly, no learner to be ‘singled out’. 
· All learners will be asked questions and encouraged to participate in discussions. Group will mix usual friendship groups/cultural backgrounds.
VI. Assessments

· Students will write several journal entries in response to writing prompts: How does the food system affect me? Why does the food system matter to me? How has the food systems changed over the years? How does geography affect your food choices and health perspective?
· Students will research the supply chain of an entire meal. They will map the origins of every ingredient and note the people, activities, and resources involved in getting it from field to plate. Students can present their findings through posters, oral presentations, or videos. 
· Students will research a single food of their choice in depth using the food books in the library, our school’s databases, a list of preselected websites, and other resources on the Internet that they deemed reputable.
VII. Reflection on Collaboration

Overall, the collaborative lesson planning with Ms. Ernaga went well. Students were very interested and curious about the evolution and the distribution process of the foods they ate.  I was determined to find a way to use our shared love of food and the latest food news and controversy surrounding “organic” and “GMO” foods as the basis for teaching students the skills in a Health curriculum.

By providing students with the initial texts samples, they were able find others like them that they could use as resources for their own research. It was important for students to access and use a physical book as part of their initial research, since very few students generally take advantage of the library’s rich resources on nonfiction writing about food.
Although students learned a great deal from the whole-class texts and their own research, their presentations lacked enthusiasm and important factual information. Many students seemed overwhelmed by the volume of information they’d discovered about their food, so they simply listed facts they found without stressing the importance of why adopting a healthy food diet was imperative for their health. Students failed to make a single argument about the food they chose and often resorted to bland thesis statements, such as, “Non-GMO foods are bad for you, so you avoid eating them” or they simply presented multiple slides of information. While our choices of nonfiction texts for the food unit were plentiful and engaging, obviously we hadn’t provided enough guidance for the presentations. 
In reflection, the resulting assessment could be better improved by providing students with a more detailed and thorough rubric along with several examples of what a quality presentation should look and sound like.
