PAGE  
2

~ You Are What You Eat ~
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Rationale:
The materials contained in this Tutorial package are designed for use during one afternoon (or more if preferred) session per week (Global Awareness), in addition to the other activities that make up the Tutorial Programme.  However, it may be appropriate to employ several sessions during the week to follow through with some of the issues in the unit. Around twenty minutes per session, groups will need to work effectively as teams, if they are to enjoy successful outcomes.

Cross-curricular links:
The unit will have inevitable, but supportive links, with other areas of the curriculum such as D.T. food technology, science and P.S.H.E., but also the likes of Humanities & maths etc.

Methodology:

The units of study are open to individual colleague interpretation and although they hopefully provide a framework for the sessions, they can be adapted to suit a particular Tutor Group.  Please share your good ideas with colleagues, that the programme might be developed.  Care in ensuring ground rules are set with regards attitudes to the diets of each other is obviously important and should avoid upsets!
Differentiation:

Within the V.T. structure, we should avoid an age apartheid in expecting certain ages to undertake certain roles.  Indeed in some circumstances, it could be that a younger student takes the lead as his/her abilities dictate.  This said it is appropriate to allow students 
Session One:
Have the students work in small groups and map out their average daily diet.  It would be good if the students worked in mixed age groups, but there is also mileage in determining whether there are differences between the diets of students of differing ages.  

Graphs might be constructed to show how many students have breakfast, lunch, dinner & supper.  Are there any major ‘snackers’ in the group and might this cause problems?  (For example – imbalanced diet).
Session Two:

In small groups, ask the students to consider their average lunch and then they could vote on who has the healthiest and balanced lunch.  
Another obvious question is why the lunch is deemed to be healthy – balance of proteins, carbohydrates, lower fats and salt.
A useful site (from The U.S.) is:  http://www.mypyramid.gov/  

where you’ll find food pyramid details for a healthy lifestyle.  You could introduce the site on your interactive display.
Sessions Three & Four:

Before this session, please check out the following web site: http://www.bhf.org.uk/food4thought/ ; it is full of useful materials and for the lads it is boy friendly where it checks out the diets of sports celebs.  There are also ‘games’ the class can explore.  There is a competitive edge check out Urban Energy, on the site.  Encourage your class to make use of the site in their spare time.  The overall theme of these sessions should be a BALANCED DIET.
A further competitive edge, within your Tutor Group, can be engendered by splitting your group into two teams, to try out the Food for Thought quiz, on the interactive c.d. rom.  There are other things to do on the c.d. rom as a group.

Session Five:

Check out the following food standards agency site, for examples of healthy meal options, which some students may like to try at home.

http://www.food.gov.uk/wales/nutwales/getcooking/ 
Sessions Six & Seven:
This session specifically links with our desire to enhance all our understanding of issues of the Global Curriculum, by considering FOOD MILES.
Useful sites are:  
http://www.organiclinker.com/food-miles.cfm 

http://www.eta.co.uk/pages/FAQs-Food-Miles/FoodMiles/default.htm 

http://carbonfootprint.com/ 

Have your students consider a particular food that they enjoy and consider where it has come from and then attempt to calculate the food miles.  It may be appropriate for the students to do a little research for this activity by checking packaging, to determine the origin of the foodstuff.  
An opportunity for some form of display lies here, with perhaps a map of the world/globe and labelling to show distance travelled of some favourite foods.  
Another angle is the consequences for the developing world, should we seek to source locally.

Session Eight, Nine & Ten:

“Come on, be fair”.

An investigation of where our food comes from, Fair Trade, the Communities it serves and how the scheme can create a more fair world.
Useful web sites:  

http://www.j-sainsbury.co.uk/cr/?pageid=128&WT.svl=PHPFP5SOURCING 
http://www.fairtrade.org.uk/  

Ideas for the sessions:

1.  Take a look at bananas, for example, and attempt to trace them back to source.  Explore the community from which they came from, for example the Windward Islands.  What elements make up the community? What is the main work in the locality and what of its religion, government, educational facilities etc.  With care links could be established with a local school in the Community from which a food stuff has come from, should technology allow.  Research could start with contacting the embassy of the particular community from which the food stuffs came from.  The British Council may also be able to help: 

http://britishcouncil.org/ 

2. Consider the work of the Fairtrade organisation:  http://www.fairtrade.org.uk/
3. Create displays, make presentations in assembly, and support fair-trade products.  For example, at Sainsbury’s the Fairtrade bananas cost the same as other ones.
Please note that Learning Communities could front a Fairtrade stall during the year; please highlight this proposal to your students.
Session Eleven:
In small groups, have the students consider what they have learned from this unit of work and whether they think it will have a positive effect on their lives.  Are there any aspects of the work that they’d like to consider/research further?
Please remind your students that the school nurse can be available to answer questions concerning diet and healthier lifestyles.
Notes:
There are five pages in this unit, with eleven sessions presented.  CVa

