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Background Research

Research (2016) commissioned by HF and Vegetables.co.nz involving 120 intermediate schools throughout NZ
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Practical cooking skills

Only 13% of teachers identified students
being able to plan and prepare a complete 70

meal as a key learning objective
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Heart Foundation. (2016). Life skills for the future — Year 7 and 7 cooking curriculum. 2018.
Retrieved from the Heart Foundation.

* Many sweet items and baked items
prepared, with few main meals

* Clear gap in key cooking skills taught e.g.
boiling, grating, mashing, steaming
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Number of recipes using practical
skill

Knife skills
Grating
Thickening
Steaming

* Need for tools and resources to support food
teachers
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To develop tools and resources that
support year 7 and 8 food teachers
to deliver their lessons.

In turn arming children with the
fundamental life skills to be able to
cook a healthy meal within their own
budget, cultural and time
constraints.




By teachers for teachers

152 teachers

11 intermediate schools visited
covered wide geographic catchment
range of school deciles (1-10)

feedback on unit plan, assignment and
activities
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What was developed after teacher feedback

Food Technology:

Year 8 unit plan
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Unit plan — Year 8

8-10 lessons (1.5 hours each)
Pick ‘n” choose options
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Deconstructed burger
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You may have heard the buzz-word “deconstructed” in food descriptions, especially on cooking

shows. It is when traditional recipes or food combinations are taken apart (deconstructed) and
presented in a different way. It is a great way to generate ideas and create new food products!
Today we are going to deconstruct a burger.

(© Draw or paste an image of the key parts of a burger, and then label each part.
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Supporting resources

Recipes, lesson sheets, activities



Supporting resources
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Watch our guide to find out how to make our vegetable and bean burgers.

Recipe videos

Teachers can utilise these as pre reading/watching for the
students prior to entering into the classroom.

Available

All year round.

Buy

Check each egg inside the carton.
Eggs should be clean and free from cracks.
Store

In the fridge. S
—
Prepare

Half nll a pot with water. Bﬂrq the waterto Carefully crack the Slowly slide the egg
Add about 1 tablespoon  boil. Reduce heat until  egg into a cup. into simmering water.
vinegar per litre of water. simmering.

\ N |
Allow the eggwhite to  Usea large spoonto  Serve on wholemeal
setaround the yolk. remove the egg from  toast or steamed

The egg shouldoat  the water, drain. seasonal vegetables.
to the top when the

white is set.
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Skill cards
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Healthy meals at the
heart of hew school
teaching resources

Published: 27 November 2018

Food and nutrition/technology classes at schools around New

Zealand are being offered contemporary, visually appealing and
online tools, following the launch today of the Heart Foundation’s new
Food Curriculum Project resources.






https://youtu.be/7T1qjC9ir3o

Website
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Teaching resources

You've found our range of health and
nutrition teaching resources for
schools and early learning.

Take a lock around. We've got lesson
plans, teaching activities, unit plans,
and reclpes ready for you to
downioad and use for free.

See all education resources

View resources by type

Early learning resources resources School resources

sharethispage @O QO Was this Information helpful? 1> / K& [+

https://www.heartfoundation.org.nz/educators/

Specific tab for
teachers


https://www.heartfoundation.org.nz/educators/

Website

Specific section to
support cooking
curriculum/food

technology.

Niche content
matched to niche
audience.
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Food Technology resources

Educators

Get involved About us

Let's teach children about food and
cooking.

We've developed a range of health
and nutrition resources for Food
Technology lessons. All are avallable
for free download.

Use the categories below to take a
look at the unit plans, posters, school
worksheets and more that we have
to offer.

See all resources

Skill cards

It's ime for students to upskill thelr
food knowledge with our colourful
skill cards... more»

Videos

Cooking made simple. Our recipe
videos feature baslic reclpes and
step-by-step techniques... mores

Recipes

Let’s get cooking! Our easy to follow
recipes are great for students
learning to cook... mores

Posters

Add colour to your classroom and
encourage leaming with our nutrition
posters... mores

Lesson plans

Pick & choose from our lesson plans
and resources to support your
lessons... mores

Activity sheets

It's time to learn! Engage, educate &
make learning fun for students with
our activity sheets... more»

Assignments

Plan your lessons around our
assignments that help develop a
range of skills... mores

Lesson evaluations

What went well? What went wrong?
Help students reflect on their work
with our evaluation sheets... mores

Unit plans

Planning for term? Our Unit Plans can
help. With supporting lesson plans &
resources... mores




Feedback

“There is a visible improvement with their
cooking skills and confidence as each week
progresses which is nice. Many are making
the dishes at home after making them at
school too.”

“They loved this recipe and those who were
skeptical about eating tomatoes(!) actually
tried them and seemed to like them.”

— Food technology teacher using the unit plan

Year 8 class testing our Veg-up
Macaroni cheese recipe (lesson three)



Professional Development
Seminars 2018

2018
1 x pilot (Auckland)

4 x November seminars (Auckland, Whangarei,
Christchurch, Hamilton)

Upcoming 2019:

Wellington

Hawkes Bay
“A very professional day, well

organised...one of the best in

service day ever” — Food
Dunedin teacher

New Plymouth
Palmerston North

Invercargill
Rotorua
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Purple vegetables
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b * Ongoing collaboration — ‘By teachers for teachers’
i“g * Refinement of unit plan and resources
- - * Evaluation as the resources are rolled out
S * Year 7 unit plan with relevant resources
.

Professional development seminars - regional 2019

An exciting, evolving and ongoing piece of work!
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