SCIENCE UNIT PLAN – KEEPING HEALTHY


	Planning  sheet    
	Week 1 lesson 1
	Term:   Spring
	ICT links
	Year Group: 5

	Objectives 
	Vocabulary
	Key Skills 
	Main Teaching Activity

Teaching Activities/ Focus AFL Questions
	Independent work
	Plenary 

Teaching Activities/ Focus AFL Questions/ Success Criteria  

	Assessment - To find out children’s knowledge/

Understanding relating to the topic of keeping healthy

	Diet

Balanced diet

Exercise

Heart

Pulse rate

drug


	WORKING WITH OTHERS

I take part in group discussions

IMPROVING OWN LEARNING AND PERFORMANCE

I keep a mind map of my learning and use it to make associations.
	What do we know about Keeping Healthy?
(demo mind map on

 SNF slide 1)

	Group work (problem solving mixed ability groups):

Create a group mind map of what we mean by keeping healthy.

(demo on

 SNF slide 1)
	Review mind maps. 

What do the children understand by the term keeping healthy?
Do they refer to food, exercise, the heart and body, drugs etc?

Give children an overview (the big picture) of what we will be learning in this unit. See SNF slide 2
Virtual experiments CDROM – true/false quiz.

By the end of the lesson the children should be able to:

Identify the various components of ‘keeping healthy’
HOMEWORK: children are to bring in a selection of food/ packaging

	EVALUATION/ NEXT STEPS



	Planning  sheet    
	Week 1 lesson 2
	Term:   Spring
	ICT links
	Year Group: 5

	Objectives 
	Vocabulary
	Key Skills 
	Main Teaching Activity

Teaching Activities/ Focus AFL Questions
	Independent work
	Plenary 

Teaching Activities/ Focus AFL Questions/ Success Criteria  

	To know that to stay healthy we need an adequate and varied diet.
To be able to identify and classify food according to the 5 groups depicted in the balance of Good Health (BOGH).
	Diet
Balanced diet

Food group names 

Protein 

Carbohydrate

Fats

Sugars

Dairy

Fruit/veg
	IMPROVING OWN LEARNING AND PERFORMANCE

I know that scientific ideas are based on evidence
	Show SNF slide 3 – What do we mean by a balanced diet?
Show SNF slide 4 – Why does the body need food? Discuss initial thoughts with talking partners.

Show powerpoint balance of food groups
Slide 5
 Discuss food groups: (slide 6-8)
Proteins for growth & repair (meat & fish group)

Carbohydrates for energy (grain group)

Fruit & Veg – vitamins/minerals/fibre for health

Dairy – calcium – bones/teeth (milk group)

Other – fats & sugars

Annotate slide 8 with the terms protein, carbohydrate, dairy, fats/sugars and fruit and vegetables.
	Children to sort food packaging brought in from home.

Slide 9 – sort food into 3 groups – energy foods, growth foods, health foods.
Add further examples of food.
	Energy foods – SNF slides 10&11
Discuss ‘composite’dishes e.g. lasagne, shepherd’s pie. What are the different components? Which food group do they belong to? – HOMEWORK slide 12
Play unmuddle the meals from website (slide 13)
By the end of the lesson the children should be able to:

~ identify types of food for growth and activity

~ identify types of food that contain large amounts of sugar and fat

~ explain that fruit and vegetables are essential ingredients of a healthy balanced diet

	EVALUATION/ NEXT STEPS



	Planning  sheet    
	Week 2 lesson 1
	Term:   Spring
	ICT links
	Year Group: 5

	Objectives 
	Vocabulary
	Key Skills 
	Main Teaching Activity

Teaching Activities/ Focus AFL Questions
	Independent work
	Plenary 

Teaching Activities/ Focus AFL Questions/ Success Criteria  


Protein 

Carbohydrate

	Fats

Sugars

Dairy

Fruit/veg
	COMMUNICATION SKILLS
My skills in drawing help me to communicate my ideas.
	Slides 14 & 15
Refer to the food pyramid  and balance of good heath wheel (slide 16) . Point out that the BOGH can be seen as a pie chart – indicating the proportion of different foods that make up a diet over a period of time.
What do carbohydrates provide us with? How many portions of fruit and veg should we eat in a day? What do we need proteins for? Fibre? Milk products? Water?

What should we not each too much of? Why?

	Design a food pyramid or BOGH wheel (see sheet)
	Are you eating healthily? Fill in food diary for today so far and complete at home for homework.

By the end of the lesson the children should be able to:

~ identify types of food for growth and activity

~ identify types of food that contain large amounts of sugar and fat

~ explain that fruit and vegetables are essential ingredients of a healthy balanced diet
	

	EVALUATION/ NEXT STEPS




	Planning  sheet    
	Week 2 lesson 2
	Term:   Spring
	ICT links
	Year Group: 5

	Objectives 
	Vocabulary
	Key Skills 
	Main Teaching Activity

Teaching Activities/ Focus AFL Questions
	Independent work
	Plenary 

Teaching Activities/ Focus AFL Questions/ Success Criteria  


Protein 

Carbohydrate

	Fats

Sugars

Dairy

Fruit/veg
	APPLICATION OF MATHS
I make a series of observations and measurements, using a range of graphs
I can calculate percentages
	Review:  what do we mean by a balanced diet?
Review homework: take a few examples – healthy and not so healthy!

 How many foods did you eat from each food group?
How does the proportion of foods eaten compare to the Balance of Good Health? Should you be eating more/less from different groups?

	Calculate percentages for the food they have eaten and compare them against the BOGH. 

Draw own pie chart using excel. (slide 17)

	Look at pie charts generated by Handling Data ITP. (slide 18) Compare to other types of graphs.
By the end of the lesson the children should be able to:

~ understand, use and interpret pie charts

	

	EVALUATION/ NEXT STEPS



	Planning  sheet    
	Week 3 lesson 1
	Term:   Spring
	ICT links
	Year Group: 5

	Objectives 
	Vocabulary
	Key Skills 
	Main Teaching Activity

Teaching Activities/ Focus AFL Questions
	Independent work
	Plenary 

Teaching Activities/ Focus AFL Questions/ Success Criteria  


Protein 

Carbohydrate

	Fats

Sugars

Dairy

Fruit/veg
	COMMUNICATION SKILLS
I can use diagrams and labels in my work.
	Look at example meals (SNF slide 19) – show meals 1 and 2. 

How have the meals changed? How has the balance been modified? (pizza on 2 has less cheese and added veg, pizza has thicker base, more carb therefore more filling, garlic bread high in fat replaced by salad, baked potato is lower in fat than the chips, salad has more fibre than garlic bread. etc.)
Meal 3. How could we make it more healthy? Lunchbox – more healthy?

How can we plan a healthy meal/day? What do we need to ensure?
Interactive activity from nutrition website – Alisha and Ronnie (slide 20)
	Plan a healthy balanced meal which meets the proportions shown in the balance of Good Health. Label each food type and benefits.
(plate sheet and slide 21
	Recap:

There are 5 main food groups. Main meal dishes are sometimes made from 2 or more of these food groups.  The BOGH shows us the proportions of different food groups we should eat. We should all eat more fruit and vegetables and bread, cereals etc,

Home work for weekend -

Looking at food labels – see sheet.
	

	EVALUATION/ NEXT STEPS



	Planning  sheet    
	Week 3 lesson 2
	Term:   Spring
	ICT links
	Year Group: 5

	Objectives 
	Vocabulary
	Key Skills 
	Main Teaching Activity

Teaching Activities/ Focus AFL Questions
	Independent work
	Plenary 

Teaching Activities/ Focus AFL Questions/ Success Criteria  


Protein 

Carbohydrate

	Fats

Sugars

Dairy

Fruit/veg
Energy

Growth

Vitamins

minerals
	COMMUNICATION SKILLS

My skills in drawing help me to communicate my ideas.
	Review homework – which foods provide the highest amount of protein?/ carbohydrate? /fat?/ fibre?

Which foods are best at giving you energy? At helping you grow? 
show read the label make a smart choice poster – www.nutrition.org.uk (slide 14)
Virtual experiments CDROM – what is in food? Compare milk chocolate and strawberries. What else is there in strawberries that there isn’t in chocolate? (vitamins and minerals)

Show range of posters from nutrition website.
	Design a poster to promote healthy eating
	Share examples of work
Success Criteria

~ eye catching

~ use of slogans

~ use of facts

~ use of pictures/images
	

	EVALUATION/ NEXT STEPS




Week 4 
1 nutrients and benefits (see key fact 4) - powerpoint
2 being active/types of exercise (key fact 5)

Week 5 

1 the heart/ human body (see LCP)

2 the pulse – measuring – LCP and interpreting data 
Week 6 

1 what effect does exercise have on pulse rate? (LCP)
2 plotting results/graph. GRAPH CD
