
 

 
Becoming an Expert  

Unit #4: Eating Green  

DRAFT 

Approximate time: 3 weeks  

Goals:  At the end of the unit students will answer these questions:  

¥ What is a food system?  

¥ What are attributes of a sustainable vs. an unsustainable system?  

¥ How does participating in a sustainable food system benefit the health of my 
environment?  

¥ How does participating in a sustainable food system benefit my personal health?  

¥ How can we construct our diets to be responsible for the health of our selves, our 
community and our planet? 

Outline of Unit:  

1. Where does our food come from? Changes in our food system over the last 100 
years. 

2. Food choices to benefit our environment Ð Day 1. 

3. Food choices to benefit our environment Ð Day 2.  

4. What makes good food good? A study of soil.   

5. Farmer visit. 

6. Food choices to benefit our selves Ð Day 1. 

7. Food choices to benefit our selves Ð Day 2. 

8. Cooking your own Ð Chef visit.  

9. How does my community affect my health?  

10. School food assessment. 

11. Community food assessment.  

12. Shopping responsibly. Media literacy. 

13. Event planning Ð Day 1,2. 

14. Event planning Ð Day 2,3.  
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15. Event planning Ð Day 3,4. 

16. Event (benchmark.) 

17. Sum up a sustainable food system. 

18. End of unit exam. 

Main Activities  

¥ Sugar in my drinks. 

¥ School food assessment. 

¥ Community food assessment.  

Handouts  

¥ Green Ambassadors Sustainability Expert of Food 

¥ Food Choices Activity Sheet 1, part 1, pg. 131 

¥ Food Choices Activity Sheet 1, part 2, pg. 132 

¥ Bill Nye Ð Breakfast worksheet 

¥ Food Choices Some Essential Nutrients, pg. 37 

¥ Everybody Eats 

¥ Food Choices Activity Sheet 6, pg. 141 

¥ Food Choices Activity Sheet 8, part 1, pg. 145 

¥ Green Ambassadors Earth + Marketing 

¥ Green Ambassadors Sustainable Food Systems Study Guide 

¥ Green Ambassadors Sustainable Food Systems Exam 

Films/Videos  

¥ www.meatrix.com 

¥ http://dirtthemovie.org/ 

¥ http://www.youtube.com/watch?v=SaosO7B7p_I (Seven Myths of Industrial 
Agriculture) 

¥ http://www.youtube.com/watch?v=9pOBTogB5xI (on Compost) 

¥ Bill Nye the Science Guy Ð Breakfast  

¥ www.freerangestudios.com/index.php?option=com_portfolio&view=project&id=36
&Itemid=58&ls=0 
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Websites  

¥ http://www.sustainabletable.org/shop/ 

¥ http://www.themeatrix.com/interactive/ 

¥ www.cdc.gov/nccdphp/dnpa/obesity/trend/index.htm 

Guest Presenters  

¥ Local, sustainable farmer 

¥ Chef/Nutrition Educator 
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Day-to-Day Plans  

1. Where does our food come from? Changes in the food system over the last 100 
years. 

a. Into:  Where does your food come from? Now think back at least one step. 
Where did it come from before that? How did it get there? IE If a student 
thinks, Òit comes from the grocery store,Ó have them think back to where it 
was before the store. A farm? A food processing plant?  

b. Through:  

i. Read the Green Ambassadors Sustainability Expert of Food with 
the class and determine what they are doing.   

ii. Have students take out a sheet of paper. Make markers, crayons, 
and colored pencils available to class and ask students to, ÒDraw 
your idea of where your food comes from.Ó 

iii. Have some students share their picture and describe what they 
drew. Compare idyllic family farm scenes with industrial 
agriculture/grocery store scenes. Discuss the differences.  

iv. Key points, how our food system has changed: 

1. Organic, family farms !  industrial farms 

2. Whole foods !  processed foods Ð as industrial agriculture 
proliferated, certain crops like corn became cheap and 
common and we began processing it to find more uses and 
extend shelf life.  

3. Healthy bodies and environment !  diseased bodies and 
poisoned environment Ð when we process our food we 
remove nutrients and add chemical flavors and 
preservatives; industrial farms use ÒconventionalÓ growing 
methods that rely on petroleum-based fertilizers and 
pesticides that pollute our bodies and run off into waterways. 
Our bodies have gone from health to diseases like diabetes, 
cancer, heart diseaseÉ even lethargy, restlessness, and 
acne can be food related! 

c. Beyond:  Have students pair share, ÒHow do your food choices affect your 
health? How do they affect the health of your planet?Ó 

2. Food choices to benefit our environment Ð Day 1. 

a. Into :  How has our food system changed over the past 100 years? 



Becoming an Expert: Conserving Water 

Page 5 

 

b. Through: 

i. Watch the Meatrix I (4 mins), II (4 mins) and II ! (2 mins):  
www.meatrix.com 

ii. Discuss the concepts in each before moving on to the next film. 
Discuss changes in the way meat has been produced and the 
effects on environmental health, and sustainable ways of raising 
animals.  

iii. Follow the step-by-step lessons from, Food Choices pgs. 21-25. 

iv. Have students complete Food Choices Activity Sheet 1, part 1. 

c. Beyond:  Discuss how to make food choices within the current food 
system that donÕt harm our environment. 

3. Food choices to benefit our environment Ð Day 2. 

a. Into :  What does it mean to buy Òlocally produced food?Ó  Why would 
Òeating localÓ be good for our environment? For ideas, check: 
http://www.sustainabletable.org/shop/  

b. Through:  

i. Explore http://www.themeatrix.com/interactive/ 

ii.  Read Food Choices, pgs. 97-99, as a class. Have students 
complete Food Choices Activity Sheet 1, part 2 in groups. Discuss 
the worksheets as a class.  

b. Beyond: Have students pair share, ÒWhat were the components of your 
last meal? Where did they come from? What were the foods made of and 
how was each grown?Ó 

4. What makes good food good? A study of soil.  

a. Into:  Describe what makes soil healthy. Why is it essential to maintain 
healthy soil for our future?  

b. Through: 

i. Watch the trailer for dirt, http://dirtthemovie.org/ (2 mins) 

ii. Watch the boring film, and have students take notes on, the seven 
myths of Industrial Agriculture, 
http://www.youtube.com/watch?v=SaosO7B7p_I (4:42 mins) 
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iii. How can we change these issues?  Compost and take care of our 
soil!  Watch:  http://www.youtube.com/watch?v=9pOBTogB5xI 
(1:13 mins) 

iv. Discuss that the words conventional and industrial mean the same 
thing 

v. Watch Bill Nye the Science Guy Ð Breakfast (30 min) 

vi. Have students complete the ÒBreakfastÓ worksheet. 

c. Beyond: 

i. How can taking care of soil health take care of the health of our 
planet and ourselves. Summarize all three movies and make a 
connection between them. Remind students of the self-watering 
containers they made, and how growing their own food is likely the 
most sustainable choice. 

5. Farmer visit Ð invite a local, organic farmer to the classroom to discuss what 
makes his farm sustainable, i.e. growing practices, worker treatment, distribution, 
etc. Ask him to bring foods for students to taste, so that they can taste how fresh 
and flavorful foods are when they are allowed to ripen on the plant and served 
freshly picked.  

a. Into:  List 2 questions for the farmer about growing food sustainably.  

6. Food choices to benefit our selves Ð Day 1. 

a. Into: What do we get from food? Discuss that we get more than energy, 
we get NUTRIENTS. 

b. Through: 

i. RootDown LA Ð Food 101; Distribute Food Choices Some Essential 
Nutrients, pg. 37. 

ii. RootDown LA Ð Blood Sugar 

iii. Activity: Sugar in my drinks. 

1. Place about five familiar drinks on a table at the front of the 
room. IE soda, red bull, fruit drink... Have a volunteer come 
to the front and arrange the drinks in order from what they 
think has the most sugar to the least. Ask the class if they 
think this is correct and offer another volunteer the chance to 
correct it.  

 



Becoming an Expert: Conserving Water 

Page 7 

 

2. Have a third volunteer read sugar amounts on the back of 
the labels and put it in the true order. Point out serving size 
and its relation to grams of sugar. Many drinks say they 
contain 20 grams per serving, for example, but the bottle 
contains 1.5 or 2 servings.  

3. Place a colored plate in front of each bottle. Ask a student to 
measure out the amount of sugar in that drink and pour it on 
the plate. 1 tsp = 4 grams of sugar. 

4. As a time saver, sugar can be measured out in jars ahead of 
time.  

c. Beyond:  Discuss the issues of choosing food and how they can do better. 

7. Food choices to benefit our selves Ð Day 2. 

a. Into:  RootDown LA Ð What is your favorite food memory and why? It 
could be your favorite food, something you always have on a holiday or 
your birthdayÉ Have volunteers read their favorite memories aloud. 
Discuss that most of the foods mentioned in favorite food memories are 
homemade meals or treats. Why is it that even though weÕre eating a ton 
of packaged foods, these arenÕt the ones mentioned? How do we bring 
more of our favorite foods into our everyday lives?  

b. Through:  

i. RootDown LA Ð Reading food labels 

ii. Food Choices, pgs. 108-109 

iii. Take home message Ð the best way to eat more healthfully is to 
replace processed foods with whole foods. Make the opportunity!  

c. Beyond:  Have students create a statement to convince their friends to eat 
leaner and greener.  

8. Cooking your own Ð Chef visit.  Invite a chef to visit the classroom and bring 
whole foods they commonly cook with. Rather than doing a Òcooking demoÓ ask 
the chef to explain to students how different cooking methods change food 
flavors, such as blanching, caramelizing, etc. Have the chef involve students, and 
bring ingredients for students to prepare their own foods from scratch such as 
fruit platters, homemade ranch dressing and cut veggies, and/or salsa served 
with blue corn tortilla chips for variety.  

See Ranch Dressing, the RootDown LA way! 

a. Into :  List 3 benefits of cooking your own food at home. 
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9. How does my community affect my health?  

a. Into:  On a scale from 1-5, 1 being best, how would you rate the food 
options in your community? What are the positive attributes? What needs 
to be improved?  

b. Through:  from Growing Healthy  

i. Mapping community food access. 

1. Draw a square on the board representing your school.  

2. Draw the streets around your center location, asking 
students to name the streets to get them picturing their 
community. 

3. Ask students to name places where they can get food in the 
community Ð stores, restaurants, and gas stations. Ask 
where they are and draw them as they call them out. Use a 
red pen for restaurants/stores that sell mostly unhealthy 
foods. Use green pen for those that sell mostly healthy 
foods. 

4. Compare the number of each. Ask students what effect they 
think this has on the communityÕs health. What additional 
resources are needed in the community to improve our own 
and our planetÕs health? 

5. Discuss how many red vs. green resources there are. Ask 
students what effect they think this has on the communityÕs 
health. What additional resources are needed in the 
community to improve our own and our planetÕs health? 

ii. Look at the handout, Everybody Eats and walk the class through it. 

1. What does this propose? 

2. How is this system different than our current food system? 

3. How would such a system change our environmental and 
personal health? 

c. Beyond:  How can you alter your food choices to improve environmental 
and personal health? 
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10. School Food Assessment 

a. Into:  Where can you buy food at your school? What do you like about it? 

b. Through: In order to make healthy food choices we have to have access 
to them, both on campus and in our communities. Campus Food 
Assessment Ð Food Choices Activity Sheet 6.  

i. Have students divide into groups and each group choose a location 
where food is sold on campus. 

ii. Each group should document details of 6 different foods at their 
location, including whether the food is whole or processed.  

c. Beyond:  Discuss whether or not students are happy with their food 
choices on campus. Have each group create three recommendations on 
improving the foods at the location they assessed. Refer students back to 
sustainability as well as health issues. Have groups share out what they 
found and their recommendations with the class.  

11. Community Food Assessment 

a. Into: Let students know that today they are going to assess the community 
food environment around their school. 

b. Through:  Community Food Assessment Ð Food Choices Activity Sheet 8, 
part 1.  

i. Have students divide into groups. Walk with class to a nearby street 
with several food establishments.  

ii. Ask for a team leader from each group to introduce the project to 
the people working in the food establishment and ask permission to 
conduct the assessment. 

iii. Each student is responsible for filling in their own worksheet, 
choosing 6 items in the store to assess Ð 3 whole foods and 3 
processed foods. 

iv. Encourage students to pick different items from one another in 
order to get a more comprehensive understanding of the offerings. 

v. Make sure students write the name of the establishment they 
assessed at the top of their worksheet. Additional notes can be 
made on the back.  
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c. Beyond:  If time, share the information to the 
class.  Hand out Review for the exam on Friday! 

 

 

12. Shopping responsibly. Media literacy 

a. Into: Write one jingle or 2 advertising slogans for food products. IE 
McDonalds Ð IÕm lovinÕ it!; Subway Ð Eat Fresh 

b. Through: Growing Sideways, Media Literacy 

i. Show overhead of Media Then and Now and discuss 

ii. Show overhead of McDonalds Then and Now and discuss 

iii. Show CDC Obesity Trend maps:  
www.cdc.gov/nccdphp/dnpa/obesity/trend/index.htm 

iv. Look and trends in all three overtime and draw correlations 
between the trends. 

v. Show CANfit Big PimpinÕ overheads and discuss various strategies 
that advertisers use to sell and image along with food. 

c. Beyond:  Have students pair share, ÒWhat is a popular food slogan? What 
image is being sold?Ó 

13. Event planning Ð Day 1  

a. Into:  Give 3 reasons why you want to spread our green solution on food 
to others? 

b. Through:    

i. If there are already details about the event, please let them know 
(i.e. time, date, room etcÉmight already be determined)  

ii. Fill out the marketing form for the event. 

iii. While filling out the marketing form please fill out the talking points 
form for YOUR solution that you will be dealing with. 

iv. Assign roles to each student, for each class.  The event planner 
should also get a copy and it should be recorded and organized 
neatly.   

c. Beyond:  Do a group challenge that has the students acting as one unit, 
seeing how interconnected they are being. 
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14. Event planning Ð Day 2 

a. Into:  List 1 green solution on food and explain how, if people adopt it, it 
will be good for the health of our environment and our bodies.  

b. Through:  Everyone works in their groups and gets their handouts for their 
own topic.  Walk through the whole class through the topics step by step.  
Have them fill out the Green Ambassadors Earth + Marketing sheet for 
their own activity for the event. 

c. Beyond:  Run through the event and make sure everyone knows his or her 
next task. 

15. Event planning Ð Day 3  

a. Into:  List your talking points for the event you are hosting. Remind 
students what they are calling their event. Remind them the classroom 
they are in and the schedule of the event. 

b. Through:  Work in groups on projects.  

c. Beyond:  Have students pair share, ÒWhat will you do over the weekend to 
make things more successful for the event?Ó 

16. Event (benchmark) Ð Assess each group. 

17. Sum-up a sustainable food system. 

a. Give the Green Ambassadors Sustainable Food Systems study guide and 
sum up the unit. 

b. Prepare students for test. 

18. End of unit. 

a. Written test. 

b. Watch videos  

i. Store Wars: 
www.freerangestudios.com/index.php?option=com_portfolio&view=
project&id=36&Itemid=58&ls=0 

c. Announce next unit to students.  

 


