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 conceptsin
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.

Curricular Goals \ Competencies

Interdisciplinary Area: The World Around Us
CG-4 Develops sensitivity towards C-4.2 Observes and describes cultural diversity in
social and natural environment 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 C-2.2 Understands main ideas and draws
comprehension by gaining a basic essential conclusions from the material read
understanding of different forms of
familiar and unfamiliar texts (such as
prose and poetry)

CG-3 Develops the ability to write C-3.3 Creates posters, invites, simple poems,
simple and compound sentence stories, and dialogues with appropriate
structures to express their information and purpose

understanding and experiences

Context Getting/ Pre-reading phase:

Activity 1: Spin the wheel and taste to feel!

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).

Task instruction:
1. Spinthe 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: 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.







place/ wedding ceremeny...)

What de yew think it iy made of (yeuw may mention o fewr
ungnedientsy like petate, godic, covwet etc.)?




Quning reading phase:

Activity 2: turning junk food into healthy food!

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. Canyou 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-

Ice-cream Chocolate

5 Minutes Healthy Boiled Egg Burger No Sugar, No Cream | This is what | eat
Pizza Recipe | Tiffin | Recipe | How to Chocolate Ice cream instead of
Recipes | Healthy make Boiled Egg Recipe | Healthy Ice chocolate all the
Kids Lunchbox Burger | Healthy Cream Recipe | Diet- time. - YouTube
Ideas | Pizza Recipe | Snack for kids friendly Ice Cream

Healthy Chocolate Ice
Cream Recipe | No
Cream, No Sugar Ice
Cream | Delicious
Homemade Ice Cream

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


https://www.youtube.com/watch?v=D9BQElmbHY4
https://www.youtube.com/watch?v=D9BQElmbHY4
https://www.youtube.com/watch?v=D9BQElmbHY4
https://www.youtube.com/watch?v=D9BQElmbHY4
https://www.youtube.com/watch?v=D9BQElmbHY4
https://www.youtube.com/watch?v=6thnVpyXc3w
https://www.youtube.com/watch?v=6thnVpyXc3w
https://www.youtube.com/watch?v=6thnVpyXc3w
https://www.youtube.com/watch?v=6thnVpyXc3w
https://www.youtube.com/watch?v=6thnVpyXc3w
https://www.youtube.com/watch?v=QKixN0cNahM
https://www.youtube.com/watch?v=QKixN0cNahM
https://www.youtube.com/watch?v=QKixN0cNahM
https://www.youtube.com/watch?v=QKixN0cNahM
https://www.youtube.com/watch?v=QKixN0cNahM
https://www.youtube.com/watch?v=1fa7Vb5tM6w
https://www.youtube.com/watch?v=1fa7Vb5tM6w
https://www.youtube.com/watch?v=1fa7Vb5tM6w
https://www.youtube.com/watch?v=1fa7Vb5tM6w
https://www.youtube.com/watch?v=1fa7Vb5tM6w
https://www.youtube.com/watch?v=gfPRrfmy6ZQ
https://www.youtube.com/watch?v=gfPRrfmy6ZQ
https://www.youtube.com/watch?v=gfPRrfmy6ZQ
https://www.youtube.com/watch?v=gfPRrfmy6ZQ

o 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?

sde

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. '




Peat neading phase:

Activity 3: Reading a menu card.

are: -

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

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.

Some authentic restaurant menu cards are given below: -







MEITEI GHAKHUM

e Ol {niquencss f/ OV eitei's Cisines

Special Thali

Veg Thali Rs. 430

Fish Thali Rs. 490
Chicken Thali Rs. 490
Duck Thali Rs. 510

Pork Thali Rs. 510

Thali’s Ad-on

Chamthong Rs. 50
Champhut Rs. 20

Plain Rice Rs. 50

Pork Angouba (Dry)
Pork Athongba (Gravy)
Duck Angouba (Dry)
Duck Athongba (Gravy)
Chicken Angouba (Dry)
Chicken Athongba (C)
Tharoi Thongba

Thali's Ad-on

Nga (Fish) Atciba Rs, 120
Nga (Fish) Ataoba Rs.120
Chicken Athongba Rs. 130
Chicken Angouba Rs.130
Pork Athongba Rs. 140
Pork Angouba Rs.140
Duck Athongba Rs. 140
Duck Angocuba Rs. 140

utti Rs. 70

Nga Atoiba Thongba Rs. 280
Nga Atacba Rs. 280
Chagempomba Rs. 330
Pork Chagempomba Rs. 380
Duck Chagempomba Rs, 380
Eromba Rs. 90

Chamthong Rs.70

utti Rs. 90
Hawai (Dal) Thongba Rs.70
Chak-Hao Kheer Rs. 150
Champhut Rs. 50

Plain Rice Rs. 100




‘Wazwan o shopa

menu

Mutton Naharni (3 PCS) 350/- Butter Paneer
Mutton Wazwan (4 PCS) 450)/- Yaneer Masala

Mutton Paya 300/- Daal Wazwan

Mutton Korma 350/- Daal Tadka

Mutton Do pavaza _ 350/-

Mutton Kofta (2 PCS) 300/~ Plane Rice
Bhindi Masala

Mutton Birvani 350 Mix Veg

Mutton Wazwan Biryani 450/-

Chicken Biryani - 200/« Kheer

Veq Birvani ‘M 150/~ Shahi Tukda

Chicken Do payaza - : 200/~ Chai
Chicken Masala eie 200/-  Coffee
Butter Chicken 250/~ Cold drink
Chicken Wazwan (Desi) (3 PCS) 600 Milk with Khajoor
Chicken Fry 150/-
Butter Roti
Fish Wazwan . 400/- Tawa Roti
Fish Masala O - Rumali Roti
Fish Fry b2 r - Tanduri Roti

Chicken Kabab (6 PCS) 20/- Salaad Wazwan
Mutton Kabab (6 PCS)
Fish Kabab (6 PCS)

Mutton Soop

Fish Soop (Patole)
Haleem (Mattan)
Haleem (Chicken)
Paneer Wazwan




wey O @

- VEG /| NON-VEG
5
5

Marathi Tadaka

Telwala Chawl No.5, Shop No. 13, G. D. Ambekar Marg, Naigoan, Dadar (E), mumbai - 400 014 98338 77911
[@ VEGRICE s W o - [3) NON-VEG STARTER
VEG RICE HALF FULL NON-VEG RICE HALF FULL
5 % 3 NON-VEG STARTER HALF FULL
Veg Fried Rice 80/- 150/ Ch_u:ken Fried Rice . 110/- 190/- ) )
Veg Schiexwan Rice 100/- 160/- Chicken Schezwan Fried Rice 130/- 200/- Chicken Lollypop Oil Fry 190/- 210/-
. Chicken Triple Rice 150/- 220/- i
Veg Triple Rice 140/- 200/- Chicken Manchurian Rice  180/- 240/- Chicken Lollypop Masala  170/- 240/-
Veg Manchurian Rice 120/- 190/- Egg Fried Rice 100/- 160/- Chicken Lollypop Gravy 160/- 220/-
Veg Chilly Rice 120/- 190/ Egg Schezwan Rice 110/- 180/ . .
Veg Combination Fried Rice 110/- 190/- Chicken Chilly Rice 150/- 240/ Chicken Chinese Bhel 120/~ 200/-
N M Chicken Hong Kong Rice 130/- 210/- Chicken Crispy 170/- 240/-
Veg Paneer Fried Rice 120/- 200/- Chicken Singapore Rice 130/- 210/-
\Paneer Schezwan Rice 140/- 210/-) Chicken 1000 Rice » 280/- Chicken Chilly 140/- 210/-
\Chicken Combination Rice 130/- 220/- / " : o/~ 220/-
[ VEG NOODLES \Chlcken Manchurian 160/ 0/ P
@ NON-VEG NOODLES
VEG NOODLES HALF FULL @ VEG STARTER
Veg Hakka Noodles 80/- 150/- NO.N'VEG NOODLES HALF FULL
Veg Schezwan Noodles 100/- 160/ Chicken Hakka Noodles 110/- 190/- VEG STARTERS HALF FULL
Veg Triple Noodles 140/- 200/- Chicken Schezwan Noodles 130/ 200/- Veg Manchurian 120/- 210/
g Chicken Triple Noodles 150/- 220/-
Vo Manciuion Noodies 120/ 190/ Chicken Manchurian Noodles 180/- 240/- Veg Chilly 120/~ 200/-
Vg Ghillly Noadles ) i i Chicken Chilly Noodles 150/- 240/ Veg Bhel 110/- 200/-
PanserHakia/Noot les 120/ 2000 Chicken Hong Kong Noodles 130/- 210/ Veg Soya Chilly 10/~ 200/
\Paneer Schezwan Noodles 140/~ 210/- -/ Chicken Singapore Noodles 130/- 210/- i
Egg Noodles 110/- 160/- Paneer Chilly 120/- 220/-
8 ves soup \Egg Schezwan Noodles 130/- 180/- ) Paneer Crispy 170/- 220/-
VEG SOUP
NON-VEG SOUP
Veg Manchow Soup g
Veg Manchurian Soup NON-VEG SOUP HALF FULL
Tomato Soup Chicken Manchow Soup 120/- 140/- N

IDLI {4 PCS)

MEDU VADA (2 PCS)
MASALA DOSA
RAVA UPMA

MAIN

VEG THALI
NON-VEG THALI
TOMATO RICE
LEMON RICE

BEVERAGES
FILTER COFFEE
LASS!

TENDER COCONUT
WATER

SNACKS
BISI BELE BATH
PONGAL
MYSORE PAK
BANANA CHIPS



WELCOME DRINKS
Aamporar Shorbot
Gondhoraj Ghol

Fresh Lime Soda (Salt/Sweet)
Aerated Water

Packaged Drinking Water

THALI

Veg Thali

Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum,

three more vegetables, chutney, papad, sweet {1 pc)

Fish Thali (Katla)

Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more

vegetables, katla machher roast {1 pc), chutney, papad, sweet (1 pc)

Bhetki Thali

Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more vegetables, bheti er jhal (1 pc), chutney, papad, sweet (1 pc)

Chingrir Thali
k drink, kuchi, ice, bhaja, dal, aloo dum, ikari (2 pes), chutney, papad, sweet (1 pc}

llish Thali
Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more vegetables, bhapa lish (1 pc), chutney, papad, sweet (1 pc)

Chicken Thal
Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more vegetables, kosha murgi (2 pes), chutney, papad, sweet (1 pc)

Mutton Thali
Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more vegetables, kosha mangsho (2 pes), chutney, papad, sweet (1 pc)

Kids Thali
Welcome drink, luchi, steamed rice, bhaja, dal, zloo dum, one more vegetable, chutney, papad, sweet (1 pc)
 Machh, Mishti & More (2 Non-veg Thali - Fish & Mutton)
Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more vegetables, bhetki paturi (1 pc), kosha mangsho (2 pes,

chutney, papad, sweet (1 pc), mishti doi

leo Shotti (3 Non-veg Thali - Prawn, Bhetki, Mutton)
Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, two more vegetables, bhetki paturi (1 pc), chingri malaiker,
kosha mangsho (2 pcs), chutney, papad, sweet mishti doi

|, steamed rice, bhaja, dal, aloo dum, two more vegetables, bhetki paturi {1 pc), bhapa ilish,
kosha mangsho (2 pes), chutney, papad, sweet (1 pc), mishti doi
" Sobuj Dweeper Raja (Special Veg Thali)
Welcome drink, luchi, steamed rice, bhaja, dal, aloo dum, three more vegetables, veg paturi, chhanar kalia, chutney, papad,
sweet (1 pc), mishti doi

A LA CARTE MENU

Snacks Menu

Chingrir Thora Cutlet (4 pcs)
Prawn Singara (2 pcs)

Fish Fry with Kasundi (1 pc)
Mourala Machher Peyaji (10 pcs)
Mangshor Chop (1 pc)
Gondhoraj Fried Chicken (12 pcs)
Dimer Devil

Chhana Motorshutir Chop (2 pcs)
Mochar Chop (2 pcs)

Bhaja & Dal

Aloo Bhaja (1 pc)

Begun Bhaja (4 pcs)
Posto Narkel Bora (2 pcs)
Chholar Dal

Dal of the Day

*Taxes as Applicable

Vegetables

Shuktoni

Aloo Posto

Bhaja Masala Aloo Dum
Potoler Dolma (Veg) (2 Pcs)
Begun Basanti (4 pcs)

Veg Paturi (1 pc)

Chhanar Kalia (4 pcs)

Prawn & Fish

Chingrir Malaikari (2 Pcs)
Daab Chingri (6 pcs)

Bhetki Chingri Paturi (1 pcs)
Bhetki Paturi (1 pc)

Pabda Jhal (2 pcs)

Katla Machher Jhol (1 pc)
llish Paturi (1 pcs Boneless)
Bhapa llish (1 Pcs)

llish Beguner Jhol

Chitol Machher Muitha (6 pcs)
Katla Machher Roast (1 pc)
Doi Pona (1 pc)

Chicken & Mutton

Murgir Jhol (2 pcs)

Kanchalanka Dhonepata Murgi ( 2 pcs)
Chicken Chap (1 po)

Kosha Mangsho (2 pcs)

Mangshor Jhol (2 pes)

Mutton Dakbangalow (2 pcs)

Pulao, Rice & Roti
Koraishutir Kochuri (1 pc)
Luchi (1 pc)

Paratha

Kaju Kismish Pulao

Plain Rice
Accompaniments
Chutney

Green Salad

Papad (1 pc)

COMBOS

Luchi (5 pcs) with Bhaja Masala Aloo Dum

Luchi (5 pcs) with Kosha Mangsho (2 pcs)

Chicken Biryani (1 pc Special Chicken +Egg + Raita + Salad +Papad)
Mutton Biryani (1 pc Mutton + Egg + Raita + Salad +Papad)

SPECIAL DESSERT
Nolengurer Ice Cream
Choice of Ice Cream
Chhanar Malpua (2 pcs)
Mishti Doi

Payesh

*Taxes as Applicable




Template 1

Decoding a Menu Card!
Task Tnstuction: covefully lock at the menw cand given te yewv geup. Read all feed items and theiu
calegenies, discudd wilhv yswv goup membeny abeul the digterent aspecty ef av menw coud. Take help
this Template as pev yowv gueup’s undenstonding.

What is | What is | What is an | What is a | What is | Whatisa | What is a
a side  appetizer? thali? ‘A La dessert? | drink?
? | dish? Carte’
menu?
The main
course
is...
Give an | Give an | Give an | Give an | Write any 2 | Give an | Give an
example | example |example of | example things that | example example of
of main | of a side | an of a thali: are usually | of a | a drink:
course: dish: appetizer: there in an | dessert:

A La Carte
menu:




Activity 4: Writing a menu card

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

- 3food items to give energy

- 3food items to protect from diseases or give immunity

- 3food 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.

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-

- 3fooditems to give energy

- 3food items to protect from diseases or give immunity

- 3food items that will help in building body

- 3 kinds of drinks to stay hydrated and

- 2healthy 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.




Template 2

Name of our restauvrant:

Tagline:
Logo:
Side Appetizers | thalis ‘A La  Desserts* | Drinks*
dishes* Carte’
: B> menu
1. 1. 1. 1. 1. 1.
Price: Price: Price: Price:
2. 2. 2. 2.
Price:
Price:
2.
2.




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.




