Kindergarten Science – Unit 4


Teacher Name: ___________________________________                                     School Year: __________________

Ascension Parish Comprehensive Curriculum

Assessment Documentation and Concept Correlation

Unit 4:  Food Groups and Nutrition

Time Frame:  See Pacing Chart

	Big Picture: (Taken from Unit Description and Student Understanding)
· People and animals use food as fuel or energy to live and grow properly. 
· A variety of nutritional foods is needed to keep our bodies healthy. 
· Foods come from a variety of sources (plants and animals).
· A well balanced meal contains foods from the major food groups.

	Guiding Questions
	Activities

The essential activities are denoted by an asterisk.
	GLEs
	DOCUMENTATION                       

Documented GLEs

GLES 

Bloom’s Level

GLES

Date and Method of Assessment

Classify various foods into the major groups (e.g., bread, meat, vegetable, fruit) (Application)

26

Determine which foods are superior for developing a healthy body (Comprehension)
27

Reflections



	Unit 4:  Food Groups and Nutrition

15. Can students explain why it is important to eat a variety of foods?

16. Can students name the major food groups?

17. Can students list some healthy and unhealthy foods and tell why?

18. Can students tell that food is energy to help us grow and stay healthy?

19. Can students use simple words to describe fresh fruits and vegetables?

20. Can students sort seeds, bean, vegetables or fruits by one or two simple attributes? (big, little; heavy, light; smooth, rough)

21. Can students tell why it is important to wash hands and keep foods clean as they prepare them?
	*Activity 24:Exploring the Food Pyramid

GQ 15, 16, 17, 18, 19, 20


	4, 7, 8, 13, 26, 27
	

	
	*Activity 25:Building the Pyramid

GQ 15, 16, 17, 18, 19, 20


	7, 11, 13, 26
	

	
	*Activity 26: Fruits and Vegetables

GQ  20, 21


	4, 7, 8, 11, 13, 26, 27
	

	
	*Activity 27: Food from Animals

GQ  19


	7, 8, 11, 26
	

	
	*Activity 28: What’s for Lunch?

GQ  15, 16, 19


	7, 8, 26
	

	
	*Activity 29: The Grain Train

GQ  16


	11, 26
	

	
	Activity 30: Gregory the Terrible Eater 

GQ  17, 18


	7, 11, 27
	

	
	Activity 31: Try a New Food!

GQ  15, 16, 19


	4, 7, 8, 27
	

	
	Activity 32: Today is Monday

GQ  16


	7, 26
	

	
	Activity 33: Lunch

GQ  16


	11, 26
	




Unit 4: Food Groups and Nutrition

GLEs
*Bolded GLEs are documented.
4   
Use the five senses to describe observations (Application)
7     
Express data in a variety of ways by constructing illustrations, graphs, charts, tables, concept maps, and oral and written explanations as appropriate (Application)

8     
Use a variety of appropriate formats to describe procedures and to express ideas about demonstrations or experiments (e.g. drawings, journals, reports, presentations, exhibitions, portfolios) (Application)
11   
Identify objects using the senses (Knowledge)
13   
Sort objects based on their properties (size, weight, texture) (Application)
26   
Classify various foods into the major groups (e.g., bread, meat, vegetable, fruit) (Application)
27   
Determine which foods are superior for developing a healthy body 

       

(Comprehension)

	Guiding Questions
15. Can students explain why it is important to eat a variety of foods?

16. Can students name the major food groups?

17. Can students list some healthy and unhealthy foods and tell why?

18. Can students tell that food is energy to help us grow and stay healthy?

19. Can students use simple words to describe fresh fruits and vegetables?

20. Can students sort seeds, bean, vegetables or fruits by one or two simple attributes? (big, little; heavy, light; smooth, rough)

21. Can students tell why it is important to wash hands and keep foods clean as they prepare them?


	Assessment Ideas
· Anecdotal notes 

· A checklist or rubric

· Student-generated work such as drawings,     data collection charts, and experiment results

· Activity-Specific Assessments:  *Activity 27 



	Recommended Vocabulary

	  1.  fruits

  6.  breads

11.  snacks

16.  vegetables
	  2.  starch

  7.  meat

12.  menu

17.  pyramid
	  3.  dairy

  8.  fat

13.  energy

18.  vitamins
	  4.  milk  

  9.  healthy

14.  unhealthy

19.  basic needs


	  5.  grains

10.  food

15.  protein

20. exercise


	Resources

	· Lunch, by Denise Fleming                                                                               
· The Little Red Hen                                                  

· Ernie Follows His Nose, by Constance Allen            
· Busy Little Cook, by Judy Bastyra                             

· Kitchen Fun, by Louise Price Bell                              
· Today is Monday, by Eric Carl                               

· Maisy Makes Gingerbread, by Lucy Cousins

· Frog’s Lunch, by Dee Lillegard

· Blueberries for Sal, by Robert McCloskey

· Food and Farming, by Picturepedia, Dorling Kindersley

 
	· Alphabite, by Charles Reasoner & Vicki Hardt  

· Color Crunch, by  Charles Reasoner
· Yoko, by Rosemary Wells
· The Boy Who Loved Dumplings, by Sandra Yamate & Lisa Trumburer.
· http://www.nutritionexploration.org/ 
· http://www.nutrition.org/ 

· http://www.kidshealth.org/ 

· http://www.MyPyramid.gov
· http://www.thesolutionsite.com/  


Louisiana Comprehensive Curriculum/Teacher-Made Activities

Note: The essential activities marked with an asterisk (*) are key to the development of student understandings of each concept.  Any activities that are substituted for essential activities must cover the same GLEs to the same Bloom’s level

Teacher Note: Food allergies, preparation safety, cultural and religious beliefs of all students must be considered and respected throughout every section of this unit.

*Activity 24: Exploring the Food Pyramid (CC Unit 5, Activity 1)  (GLEs  4, 7, 8, 13, 26, 27)

Materials List:  video clip, computer, chart paper, writing media, KWL BLM, food pictures, Fruits Vocabulary Card BLM, Vegetables Vocabulary Card BLM, Grains Vocabulary Card BLM, Meat and Beans Vocabulary Card BLM, Milk Vocabulary Card BLM, Oils Vocabulary Card BLM, Exercise Vocabulary Card BLM, food magazines, newspaper circulars, scissors, glue, resealable plastic bags

Begin this unit by using a graphic organizer (view literacy strategy descriptions) in the form of the KWL BLM to develop an understanding of previous knowledge.  The K in the chart will represent what they “Know about food.”  The W in the chart represents what they “Wonder about food.”  The teacher should use the W part of the chart that is developed to incorporate individual curiosities when teaching.  The L part represents “What they learned.”   Have the students brainstorm the topic Food to complete the K and W portion of the graphic organizer.  Discuss and generate ideas and experiences related to the topic.  The L portion of the chart will be developed at the conclusion of the unit when students discuss what they learned about nutrition.   

Following the discussion, view the video clip from Louisiana Public Broadcasting’s Cyberchannel entitled Food Smarts:  My Pyramid for Kids or another appropriate video.  Note: This is a fee based resource; check with your individual school district for availability.

Topic Understanding:  Following the video clip, explore the students’ understanding of the video through a class discussion asking probing questions, when necessary, to generate discussions and clear up any misconceptions.  Some sample questions that could be explored are the following:

· What is the food pyramid?

· What types of foods are included on the pyramid?

· Are all snacks healthy?

· What are some healthy snacks?

· Is exercise important to health?

· What are some things we can do to stay healthy?

Alternative Activity: If the use of a video clip is not an option, there are other resources available that offer teaching information about the food pyramid.  The following Web sites are resources to help develop these concepts: 

· http://www.mypyramid.gov/kids/index.html
· http://teamnutrition.usda.gov/kids-pyramid.html  

In a small or large group, discuss foods and the nutrients they give our bodies. Emphasize that different foods help our bodies in different ways.  Discuss healthy foods (whole grains, bread, pasta, rice) in the starches group and point out that they give us energy. Discuss foods that are fresh and healthy such as fruits and vegetables, which should be eaten each day. Emphasize that fruits and vegetables give us many vitamins and minerals to help us stay healthy. In the protein section, discuss meats, beans, and nuts as helping our muscles grow healthy. Proteins should be in our diets each day. In the milk section, these products provide calcium which helps to build strong bones and teeth to last a lifetime.  Clearly state that students and adults (all people) should avoid eating a lot of fat, sugar, and salt (ice cream, candy, potato chips, etc.). Students should recall and discuss what foods are healthy and why. Emphasize the choices that students make affect their health now and when they are older. 

Take a look at the school’s weekly lunch menu. Students should point out what food groups are planned and how they help our bodies.

Have the students make a modified version of vocabulary cards (view literacy strategy descriptions) for the basic food groups to include meat group, milk group, fruit group, vegetable group, grain group, and the oils group. Demonstrate the process as the students follow along completing the steps.  On their individual Fruits Vocabulary Cards BLM, have the students trace the targeted word “Fruits” in the middle of the card.  Ask the students to help develop a group definition.  Write the definition using illustrations or words in section 1 on the card.  Next, ask the students for examples of fruits they are familiar eating.  Display the list on the board and have the students transfer it to section 2 on the card.  Then, have the students search for pictures in magazines, news circulars, or on the Internet of fruits.  Cut and glue these pictures on section 3 on the card.  Finally, have the students draw a simple illustration of their favorite fruit in section 4 on the card.  After completing this first card the students will repeat the same process with the other targeted groups using the Vegetables Vocabulary Card BLM, Grains Vocabulary Card BLM, Meat and Beans Vocabulary Card BLM, Milk Vocabulary Card BLM, and Oils Vocabulary Card BLM.
Because exercise is an important component on the Food Pyramid, modify the process as necessary to develop a card using the Exercise Vocabulary Card BLM as well.

Vocabulary cards are used to help students see the connections between words, examples of words, and the critical attributes associated with the group.  The students should save these cards in resealable plastic bags, revisiting and adding to the collection with other important vocabulary terms presented throughout the year.

*Activity 25:  Building the Pyramid (CC Unit 5, Activity 2) (GLEs  7, 11, 13, 26)

Materials List:  Food Pyramid Poster BLM, Blank Food Pyramid BLM, variety of foods representing all components of the Food Pyramid, covered basket, food magazines, newspaper circulars, scissors, glue

Display an enlarged visual of the Food Pyramid Poster BLM and lead a discussion on the basic components it identifies.  Provide students with pictures of a variety of different foods that could be classified on the Food Pyramid.  These pictures could be found in magazines or through a search on the computer as Internet images.  Place the pictures in a basket with a top covering not to reveal the pictures to the students.  Call students up individually to place their hand into the basket to reveal their mystery food selected.  Have the student identify their food, and then identify the section of the Food Pyramid it belongs.  Have students participate in placing assorted pictures of food onto the proper section on an enlarged version of the Blank Food Pyramid BLM.  If needed, assist students with proper placement on the pyramid.    

In small groups, have the students reconstruct the triangular food guide pyramid.  Provide each student with the Blank Food Pyramid BLM.  Have the students use magazines or news circulars to find food items to display on all sections of the pyramid.  Assist students with proper food placement, if necessary.  

See this interactive Food Group Sorting Game to explore foods as students test their knowledge of food groups: 

http://funschool.kaboose.com/formula-fusion/games/game_food_groups.html
*Activity 26: Fruits and Vegetables (CC Unit 5, Activity 3) (GLEs 4, 7, 8, 11, 13, 26, 27)

Safety Note: Good hygiene rules (hand washing, no licking, no coughing or sneezing onto food) should be shared with the students and enforced by teachers during all food preparation activities.

Materials List:  variety of fresh fruits and vegetables, sorting trays, chart paper, writing media; optional:  fruits, preparation tools, gloves, water, bowls, reduced fat condensed milk or low fat yogurt, cups, spoons, invitations, guests

Provide students with a variety of fresh fruits and vegetables to explore (apples, pears, tomato, potato, celery, corn on the cob, green beans, carrot sticks, and bell pepper).  Have the students describe the fruits and vegetables explored by using their senses.  Ask probing questions to expand discussions to include:

· How does it smell?

· How does it feel?

· How does it look?

· How does it sound?

· How is it shaped?

· What is it?

Encourage students to sort them by different attributes. You may provide 2 or 3 large plastic trays or plates for sorting. Students should explain their reasons for sorting (e.g. color, texture, shape, and weight). Lead a discussion on “Why do we eat fruits and vegetables?”  Make sure to stress the importance that eating plants as foods provide us with essential fiber, vitamins, and minerals necessary for survival.  Create a visual organizer on chart paper with 2 categories to include a fruit and a vegetable category.  Lead a discussion on fruits and vegetables and have students identify and list or illustrate the foods putting them in the proper column.  

Experiences with simple food preparation should be part of nutrition education. Have the students help plan and prepare a simple recipe.  One example of a class recipe could include a simple fruit salad prepared by the students.  Students discuss hand washing and why they must avoid licking, tasting, sneezing or coughing on the foods as they prepare them. Teacher will lead a discussion of healthy food preparation techniques to avoid spreading germs or diseases.  Discuss safety procedures with equipment necessary to prepare the recipe.  To help build a sense of community within the class, ask parents to supply one fruit of their choice to include in a class fruit salad.  With assistance, the students prepare each fruit properly for consumption including washing the fruit. The fruits that need to be cut will be prepared by the teacher.  After all fruits are prepared, they are then put together in a large bowl.  Add one can of reduced fat condensed milk or yogurt to the community salad and stir until mixed.  The fruit salad will be unique depending on the types of fruits the students supply.  Discuss manners and proper serving etiquette with the students.  Using cups and spoons, invite the students to help serve and enjoy the salad they helped to prepare.  

This would be an excellent time to invite school helpers or administrators to meet your class and enjoy a treat. Simple invitations could be prepared and distributed by the class to those special friends.  

*Activity 27: Food from Animals (CC Unit 5, Activity 4) (GLEs 7, 8, 11, 26)

Materials List:  chart paper, writing media, animal pictures, meat pictures 

Brainstorm (view literacy strategy descriptions) the topic meat.  Have students explore the following:  What is it? Where does it come from?   Together, ask students for foods that they think come from animals. Record these on a large chart by having students draw pictures or supply pictures of examples of familiar meats.   Have students make predictions of what animals provide meat called beef, poultry, seafood, pork, etc.  Record their predictions on chart paper.  

Display pictures of different farm animals for children to view. Discuss how these animals give us food (e.g., milk- cow, eggs – chicken, ham – pig) and what the meat is called from various animals. Have students check their predictions from earlier in the lesson.  Students should know that meats come from animals and that gives us protein for our muscles to grow strong and healthy. This is an excellent time to discuss dietary habits or preferences of other people and to present these differences in nonjudgmental ways. The teacher should introduce the word vegetarian and discuss why some people do not eat meat, fish, or poultry. The teacher should not to offend the meat eaters or vegetarians, in the class by pointing out that these animals are raised on farms to provide us food. Individual choices by people and families on whether or not to eat meat are okay, and we should avoid judgment.

	Activity-Specific Assessment 

In this assessment, students are asked to classify and name foods that come from animals. They must also sort foods as coming from an animal OR a plant. The teacher sets up a tray with pictures of a pig, cow, chicken, fish, and deer. Under each picture, the teacher writes the name of the meat that comes from that animal (e.g., pig = pork; cow = beef; chicken = chicken; fish = fish; deer = venison). Student will match identical cards with labels by placing them on top and saying the name of the animal and the meat aloud. The teacher records ability and accuracy.


*Activity 28: What’s For Lunch?  (CC Unit 5, Activity 5) (GLEs 7, 8, 26)

Materials List:  school lunch menu, chart paper, writing media, food labels, food group labels, food service employees, chart for favorite food graph, Unifix cubes™, Food Pyramid Poster BLM, optional – Blank Food Pyramid BLM

This activity will explore a lunch menu from the school cafeteria.  Reviewing the lunch menu can be part of daily routine, weekly routine, or done occasionally.  Students participate in teacher-led reading, writing and drawing of the day’s menu. Cut out each illustrated and labeled food item listed on the menu.  Upon finishing the menu, the teacher presents a chart with more than five items listed.  Each is labeled with a main food group (e.g., grains, milk, meat and beans, fruits, vegetables, and oils/fats/salt). Have students make predictions of which foods go into the columns. Lead a discussion with students on the food groups and guide them in completing the chart by sorting the individual foods from the menu into the six food groups. Have students reflect on their initial predictions after the chart is completed.  Students will participate in a discussion of how each different food gives the body nourishment in different ways (proteins build muscle, breads give energy, milk helps bones and teeth). Students should be aware of the variety in foods to meet different nutritional needs. 

This activity may be repeated with the Blank Food Pyramid BLM as a chart instead of the six columns. The class may also visit the school cafeteria and interview the food service employees about food groups and meal planning. The cafeteria director may be available to discuss why individual foods are selected for each day’s menu. Upon returning to the classroom students may compose a large thank you note for the visit to the cafeteria staff. The thank you note should include summary comments on what they learned about nutrition and the school cafeteria.

After eating lunch, reflect on the school menu to develop a favorite food graph.  Create a chart to have children identify their favorite food on the school lunch menu for any given day.  Have students vote on their favorite food of the day and have them say why they chose that food.  Each time a child votes, have the child place a Unifix™ cube in the appropriate column.  As students vote, the graph will grow to resemble a simplified version of a bar graph.  After each child has had a turn to vote, add up the columns and identify through tally marks the total of each food item.  Explore the graph by asking probing questions to help develop age appropriate vocabulary to include most, least, fewest, equal, etc.  This should be done at different times of the school year to show different food preferences among students.

Have students explore food items in more depth at the science center where student understanding will be explored using the activity specific assessment section.

*Activity 29: The Grain Train (Teacher-Made) (GLEs 11, 26)

Read The Little Red Hen and discuss the term grain. Have them make an edible art activity using the following grain items: pasta, cereal, popcorn, crackers, etc. The teacher will need to have a pre-made train on a piece of construction paper. The best way to do this is to have a rectangle for the body and a rectangle for the smoke stack. Do not include the wheels, windows, etc. The children will use the grain items mentioned above to add the smoke from the smoke stack, the wheels, the windows, the contents of the car, etc. 

Activity 30: Gregory the Terrible Eater (Teacher-Made) (GLEs 7, 11, 27)
Read the story Gregory the Terrible Eater (or a similar book).  The students will discuss healthy vs. unhealthy foods from the story and search for pictures to sort into two categories: healthy vs. unhealthy. Students will place their pictures in the correct place on a teacher made T-chart.  Students must explain their choices with reasonable answers.
Activity 31: Try a New Food! (CC Unit 5, Activity 6) (GLEs 4, 7, 8, 27)

Materials List:  foods to taste, plates, forks, toothpicks, napkins, Exploring New Foods BLM, writing media

Trying new foods is an activity that is best repeated throughout the year. Students may learn that tasting new foods is a part of growing up just like trying new activities, games, music, or places. Foods for tasting may include food groups, cultural foods and different forms of the same food (e.g., fresh apples, apple juice, applesauce, apple pie). Students need the opportunity to learn about foods from the various ethnic groups that may be represented in class. Invite parents or families to prepare food samples from family favorite recipes. Bringing these foods to the classroom will allow students to taste and learn about preparation and any cultural or family significance of a particular food (e.g., fry bread, won tons, fig cookies, potato pancakes, jambalaya, gumbo, tacos, burritos). Have students wash their hands properly. Display new foods in a simple, pleasing manner onto individual paper plates with a small fork, toothpick, and napkin for each child. Emphasize that students will try all foods and are not allowed to share foods from their plates with others. 

The teacher may model trying a new food by tasting it in front of the students. Students should be encouraged to use their senses to see, smell, touch, and taste the new food. Students should never be forced to eat any food. Students who do not like the food are given permission to throw it away. Students who like it are encouraged to eat it and have another small sample if they want one. All students may participate in discussing the new food’s color, smell, taste, and texture. The teacher may direct a discussion of this newly tasted food. Students are asked to identify which food group it belongs to and why. Have students talk about the nutritional value of the new food for building a healthy body. 

Use Exploring New Foods BLM in an enlarged version to create a graphic organizer (view literacy strategy descriptions) in the form of a checklist using new foods tasted. Write like and dislike on the vertical dimension of the checklist on a chart paper.  Supply student names along the horizontal dimension of the checklist.  With student participation, fill in the checklist by placing a √ in the space corresponding to the students like or dislike of the food.  Students are encouraged to discuss the different tastes, textures, smells and ways to describe the particular food tasted.  

Example Graphic Organizer:




	Do you like the new food?

	Food:
	Taco

	Food Group:
	1. Meat

2. Bread and Cereal

3. Milk

	Student:
	Like 
	Dislike

	Kailey
	
	√

	Kaleb
	√
	

	Beth
	
	√

	Demi
	√
	

	Patrick
	
	√

	Derick
	
	√

	Totals:
	II
	IIII


Upon completing a tasting survey, have the students tally the columns and discuss the results, using quantitative vocabulary such as more than, less than, equal to, etc. This chart should be displayed in the room for future reference.  Students should be encouraged to explore additional foods throughout the year, using this checklist and vocabulary explored in describing food tastes.  

The following literature selections would correlate with this activity: Yoko or The Boy Who Loved Dumplings.

Activity 32: Today is Monday (Teacher-Made) (GLEs 7, 26) 
Read Today is Monday by Eric Carle. Discuss which food groups were eaten on each day of the week. Have students work in cooperative groups to rewrite the story to include their favorite foods. 

Activity 33:  Lunch (Teacher-Made) (GLEs 11, 26)

Read Lunch by Denise Fleming and discuss where each food listed in the story would fall in the food guide pyramid. Discuss if the mouse had a balanced meal. Then make an edible art project to create the mouse. Use a slice of orange for his head, two banana slices for his ears, a cherry for his nose, raisins for his eyes and mouth.  

Sample Assessment Items

· Activity-Specific Assessment:  *Activity 27

Name/School_________________________________
Unit No.:______________

Grade            ________________________________
Unit Name:________________

Feedback Form

This form should be filled out as the unit is being taught and turned in to your teacher coach upon completion.
	Concern and/or Activity Number
	Changes needed*
	Justification for changes 

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


* If you suggest an activity substitution, please attach a copy of the activity narrative formatted like the activities in the APCC (i.e. GLEs, guiding questions, etc.).
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