
Grade 4, Unit 1, Chapter 5: FOOD FOR HEALTH 
Please note: The following teaching and learning plan is to be considered as a demonstration of 
how reading and writing activities can be organically integrated into the teaching and learning 
process. However, this is not to be considered as a complete lesson plan for a topic/ chapter. The 
teacher should do all the necessary planning to teach the content and develop the concepts in 
an age-appropriate manner. The resources required to teach the concepts in addition to those 
mentioned in this plan shall most certainly be used by the teacher. 
The following table represents certain Curricular Goals and competencies from two curricular 
areas of The World Around Us and Language in the preparatory stage. It is to be noted that some 
aspects of the following competencies can be achieved through the suggested activities. 
 

 
Context Setting/ Pre-reading phase:  
 
Activity 1: Spin the wheel and taste to feel! 

Curricular Goals Competencies  
Interdisciplinary Area: The World Around Us 

CG-4 Develops sensitivity towards 
social and natural environment 

C-4.2 Observes and describes cultural diversity in 
their immediate environment (food, clothing, 
games, different seasons, festivals related to 
harvest and sowing) 

Language 1 (R1) 
CG-2 Develops the ability to read with 
comprehension by gaining a basic 
understanding of different forms of 
familiar and unfamiliar texts (such as 
prose and poetry) 

C-2.2 Understands main ideas and draws 
essential conclusions from the material read 

CG-3 Develops the ability to write 
simple and compound sentence 
structures to express their 
understanding and experiences 

C-3.3 Creates posters, invites, simple poems, 
stories, and dialogues with appropriate 
information and purpose 

Task instruction:  
1. Spin the wheel 
2. Which taste did you get? 
3. Think of a food that is of this taste. 
4. Now look at the worksheet and respond to the questions given there. 

Teacher’s instruction: The teacher will make a simple spinning wheel with a moving arrow 
like the picture given below. Every child will spin the wheel to get a taste. The student is 
supposed to think of a dish which is of this taste and fill up the template given below. Please 
distribute individual templates (one per child). 

Teacher’s instruction: Once every child fills up his/ her template ask all children to have a 
free walk in the classroom with the filled-up templates in their hands. They can share what 
they have written to as many friends as they want. 



 

  



 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

A dish to match the taste! 

Which dish tastes like this? ___________________________________ 

Where did you eat this dish? (e.g. at home/ restaurant/ relative’s 

place/ wedding ceremony…) 

_____________________________________________________________ 

Did you like the taste? Why? 

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________ 

Is this a regularly eaten dish or an occasionally eaten dish? 

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________ 

What do you think it is made of (you may mention a few 

ingredients like potato, garlic, carrot etc.)? 

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________ 

Do you think this dish is healthy or unhealthy? Give reason- 

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________

_____________________________________________________________ 

 

 

 



During reading phase: 

Activity 2: turning junk food into healthy food! 

 
Pizza Burger Ice-cream Chocolate 

 
5 Minutes Healthy 
Pizza Recipe | Tiffin 
Recipes | Healthy 
Kids Lunchbox 
Ideas | Pizza Recipe  
 

 
Boiled Egg Burger 
Recipe | How to 
make Boiled Egg 
Burger | Healthy 
Snack for kids 

 
No Sugar, No Cream | 
Chocolate Ice cream 
Recipe | Healthy Ice 
Cream Recipe | Diet-
friendly Ice Cream 
 
Healthy Chocolate Ice 
Cream Recipe | No 
Cream, No Sugar Ice 
Cream | Delicious 
Homemade Ice Cream 
 

 
This is what I eat 
instead of 
chocolate all the 
time. - YouTube 

 
*The teacher can add or replace the videos with suitable ones if s/he feels required. 

  

Teacher’s instruction: Many food items are labelled as ‘junk food’. It is important to debunk 
the myth. Food choices and considerations can be very cultural and contextual. For example, 
pizza may not be considered as junk in Italy and many other places. Although the teacher’s 
opinion should never be imposed on children however, it is important that children should 
question and think critically. 
Some of those dishes or food items can be prepared in a healthy way. It is important for the 
students to gain such perspective. Therefore, students can be divided into 4 groups and 4 
different videos of (commonly labelled as) junk food prepared in a healthy manner can be 
shown. The students need to identify how the food is prepared and which ingredients made 
the food/ dish healthy. 

Task instruction: watch the video carefully with your groupmates. Discuss amongst 
yourselves and write down responses to the following questions- 

1. What were the ingredients used in the recipe? 
2. How do you think the junk food was transformed into a healthy food? 
3. Can you think of any such junk food that can be prepared in healthy manner? 
4. Do you think a food can be junk or is it the process of preparing that makes it 

unhealthy? Discuss with your friends and explain with examples- 
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https://www.youtube.com/watch?v=6thnVpyXc3w
https://www.youtube.com/watch?v=6thnVpyXc3w
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https://www.youtube.com/watch?v=gfPRrfmy6ZQ


                Junk food or junk process? 

Names of the group members: ____________________________________________________________ 

Date: ______________________ 

Instruction: Watch the video carefully with your groupmates. Discuss with your 

friends and write down responses to the following questions: - 

 

1. What were the ingredients used in the recipe?  

________________________________________________________________________________________

________________________________________________________________________________________ 

2. How do you think this junk food was transformed into healthy food? 

 _________________________________________________________________________ 

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________ 

3. Can you think of any other junk food that can be prepared in a healthy way? 

 _____________________________________________________________________________ 

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________ 



4. Do you think a food can be junk or does the preparation process make it 

unhealthy? Discuss with your friends and explain with examples.  

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________

________________________________________________________________________________________ 

  



Post reading phase: 

Activity 3: Reading a menu card. 

 
Some authentic restaurant menu cards are given below: - 
 
  

Teacher’s instruction: The students will be shown sample restaurant menu cards. Divide 
students into 5-6 groups and give one menu card to each group to discuss and derive the 
features of the same (how menu cards are written). The major components of a menu card 
are: - 

- Name of the restaurant 
- A tagline for the restaurant 
- Breakfast menu (optional) 
- Starters & appetizers 
- Main course (veg/ veg & non-veg) 
- Side dishes (veg/ veg & non-veg) 
- Desserts and sweet dishes 
- Drinks (cold/ hot and cold) 
- Thali (sometimes) 
- A la carte (sometimes) 
- Symbols & colour-codes (to demarcate veg/ nonveg, hot and spicy etc.) 
- Prices  
- Timing of restaurant (sometimes) 
- Some pictures of certain dishes 
- Sometimes the ingredients of a dish are written within brackets.  

Students can be asked why such things are given in the menu cards. They can think and 
respond. 
Help the students understand each category and meanings of certain words like appetizer 
etc. Through discussion first help them to derive and define every component of menu card 
and ask them to fill up the Template 1 as a group. 



 
  



 

 

  



 

  



 

 



 

 



Template 1 

Decoding a Menu Card! 
Task Instruction: carefully look at the menu card given to your group. Read all food items and their 
categories, discuss with your group members about the different aspects of a menu card. Take help 
from your teacher to understand how different food items are clubbed into different sections like main 
course, side dish, veg, non-veg etc. Ask the meaning of the words you do not understand. Then fill up 
this template as per your group’s understanding. 

What is 

main 

course? 

What is 

a side 

dish? 

What is an 

appetizer? 

What is a 

thali? 

What is 

‘A La 

Carte’ 

menu? 

What is a 

dessert? 

What is a 

drink? 

The main 

course 

is… 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Give an 

example 

of main 

course: 

 

 

 

 

Give an 

example 

of a side 

dish: 

Give an 

example of 

an 

appetizer: 

Give an 

example 

of a thali: 

Write any 2 

things that 

are usually 

there in an 

A La Carte 

menu: 

 

 

 

 

 

 

 

 

Give an 

example 

of a 

dessert: 

Give an 

example of 

a drink: 

 



Activity 4: Writing a menu card 

 

 

 

 

 

 

 

 

 

 

 

  

Task instruction: Now you have to think as a group of opening a restaurant that offers only 
healthy food items to its customer. You have to make a restaurant menu card. In your menu 
there should be at least- 

- 3 food items to give energy 
- 3 food items to protect from diseases or give immunity  
- 3 food items that will help in building body 
- 3 kinds of drinks to stay hydrated and  
- 2 healthy desserts 

Brainstorm (think together) with your friends about which food items can fulfill these criteria 
and fill-up Template 2 to plan for your restaurant menu. The categories with red Asterix (*) are 
compulsory to have in the menu. 
Once the template is filled up refer to it to create your own menu card. In your menu card 
please add symbols to demarcate veg and nonveg items and to mark the hot and spicy dishes. 
 

Teacher’s instruction: Ask each group to design a menu card for their restaurant which offers 
only healthy food. The students should think about balanced meals where there should be at 
least 

- 3 food items to give energy 
- 3 food items to protect from diseases or give immunity  
- 3 food items that will help in building body 
- 3 kinds of drinks to stay hydrated and  
- 2 healthy desserts 

Each group should first fill up template 2 and then design their menu cards accordingly. 
Please note that some samples of original menu cards are provided in this plan. However, you 
may use original local menu cards to conduct this activity as well. 
  
A note of caution: DO NOT judge students on their food choices and decisions. Ensure 
children do not judge each other, pass comments or hurt others’ sentiments over food 
preferences. 
 



Template 2 

Planning our Menu Card! 

Name of our restaurant: ___________________________________________________ 

Tagline: _______________________________________________________________________ 

Logo: 

 

 
 

 

 

 

 

 

Main 

course 

items* 

Side 

dishes* 
Appetizers thalis ‘A La 

Carte’ 

menu 

Desserts* Drinks* 
 

1. 

 

 

 

 

 

 

 

Price: 

 

2. 

 

 

 

 

 

 

 

 

1. 

 

 

 

 

 

 

 

Price: 

 

2. 

 

 

 

 

 

 

 

 

1. 

 

 

 

 

 

 

 

Price: 

 

2. 

 

 

 

 

 

 

 

 

1. 

 

 

 

 

 

 

 

 

 

 

 

 

Price: 

 

2. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. 

 

 

 

 

 

 

 

 

 

 

 

Price: 

 

2. 

 

 

 

 

1. 

 

 

 

 

 

 

 

Price: 

 

2. 

 

 

 

 

 

 

 

 



3. 

 

 

 

 

 

 

 

 

Price: 

 

3. 

 

 

 

 

 

 

 

 

Price: 

 

3. 

 

 

 

 

 

 

 

 

Price: 

 

 

 

 

 

 

 

 

 

 

Price: 

 

 

 

 

 

 

 

 

 

Price: 

 

 

 

 

 

 

 

 

 

 

Price: 

 

3. 

 

 

 

 

 

 

 

 

Price: 

 

 
Which food items in 

the menu are 

serving as energy 

giving food and 

how? 

 

 

 

 

 

 

 

Which food items in 

the menu are giving 

protection to the 

body from diseases 

and how? 

 

 

 

 

 

 

 

Which food items in 

the menu are 

serving as body 

building food and 

how? 

 

 

 

 

 

 

 

 

*Please note that one food item may qualify in more than one category (e.g. chicken noodles can 
become both an energy-giving and a body-building food). In such cases mention the food items 
in both the boxes and explain. 

 

______________________________ 


