
Paddock to Plate
Integrated Unit, Grade 1, Term 2


Throughout Term Two you will be discovering the processes foods go through in their journey from the paddock to your plate. The processes that our food goes through to get to our plate have changed over time. These processes have an impact on the environment, food quality, and nutrition. If we are to make good, responsible choices we need to understand where our food comes from and what process it goes through. 
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[bookmark: _GoBack]Culminating Task – Assessment Requirements

To demonstrate your understanding of the process food goes through to get from the paddock to the plate you will be creating and sharing a flow chart showing the process of an ingredient from one of your most favourite dishes.

Your flowchart must include:
· The main steps taken in order by your ingredient to go from the paddock to the plate
· Labelled pictures
· Any interesting facts
· Heading

You will be sharing the flow chart with your class in the week beginning June 3rd. The final Paddock to Plate Food day will be on Friday June 7th. Parents are most welcome.

Support Material:
You will be provided with checklist and a rubric.
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