
This is a sample coursework only for classroom activity for teachers of English language students. It is intended to guide educational activities before, during and after tours. Coursework and worksheets such as this can be developed according to student competency levels and can be tailored to your organisation's specific needs. 

Worksheet
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ELEMENTARY PROGRAM 
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1. Stages

1. Pre-tour classroom session – half day 

2. Second Nature Organic Farm Tour – half day 

3. Post-tour classroom session – half day 
2. Elementary competencies

Elementary students can:

1. Participate in casual English discussion regarding food purchasing and preparation (speaking) 

2. Comprehend basic English vocabulary and grammar in recipe instructions (reading) 

3. Correctly use basic English vocabulary and grammar in written texts to describe personal experiences and opinions of food and health (writing) 

4. Follow spoken instructions in relation to food preparation (listening)

3. Program Overview 

	Stage 
	Activities
	Resources

	Pre-tour session
	Introductory whole-class discussion

· Explanation of up-coming tour and the difference between organic food and conventional food (free of artificial chemicals and genetic modification) 

· Explanation that the program will include discussions on health, nutrition and preparing recipes in English  

· Discuss national dishes from students’ countries of origin

· Personal experiences of growing food

· Personal experiences of preparing and sharing food in different cultures

· The Australian experience of food (bush-foods, traditional foods, multicultural influences) 

· Comment in relation to health and safety. Stay with group, do not go too close to dams, keep children supervised.

Whole-class discussion con’t – Go 2 and 5 campaign

· Review TV / online / press advertisement from Queensland Health’s ‘Go 2 & 5’ campaign. Discuss key features of advertisement as well as the nutrition message.

Vocabulary/grammar

· Review structure of recipe

· Introduce nouns to describe common food preparation and cooking utensils (e.g. bowl, jug, grater)
· Introduce adjectives that describe taste and texture of food (e.g. sweet, sour, delicious, awful, chewy, juicy, hot, yummy, yucky, spicy etc)
· Introduce verbs to describe food preparation and cooking (e.g. chop, boil, roast, freeze)
Writing/speaking exercise

· Using some of the new words learned, students write a short essay (1/2 to 1 page) describing foods they love to eat. Prompting questions may include: What is your favourite food/dish? How do you prepare it? What does it taste like? Why do you like to eat it? Does it have a special significance? Time permitting, students can then read their essay to the class.

Extension exercise time-permitting or follow-up exercise at a later time 

Reading/writing

· Students to look through food magazines to find a dish that is healthy and appealing and write out the recipe (encourage them to cook it at home and report back – or cook it and bring it in to share with class).  Include discussion on terms used – E.g. measurements and types of ingredients. 

(Note – these ideas could be developed to a lesser or greater extent on an ongoing basis, e.g. students could share favourite recipes, try to make favourite recipes of other students and discuss new information / ideas on health and organics). 


	Online TV commercial and poster -  ‘Go 2 & 5’ campaign (promoting daily consumption of 2 serves of fruit and 5 serves of vegetables) 

http://www.gofor2and5.com.au/
Go to What’s happening – Queensland – play Rolf Harris clip. (Refer exercise and discussion points below)
Worksheet with example recipe

(Refer below) 

Picture cards or real examples of utensils 

If possible, a selection of foods for tasting and describing and / or picture cards

Food magazines (emphasis on health and nutrition)



	Farm tour
	Farm to plate presentation 

· Stages of organic farming 
· Basic principles for health and nutrition 
Farm tour 

· Home garden and commercial production areas 

· Herb garden - verbal language exercise – new words and sentences to describe the taste, touch, feel and smell of herbs and plants

· Honey bees – students learn about honey bees + fresh honey tasting
· Picking produce for lunch 

· Australian bush foods and macadamia nut cracking 

	Second Nature presentation boards – in-situ

	
	Lunch preparation 

· Students participate in lunch preparation – split into 2 groups for preparation of home made pizzas and fresh garden salad 
· Teacher assistance required 
LUNCH 

· Informal discussion
	

	Post-tour session
	Whole-class discussion on tour

· What did students learn/find most interesting on tour

Quizz

· Simple questions to be completed in small groups to test understanding of key concepts from tour

Additional Information 

· Information handout 

· General discussion 
	Second Nature Organics post-tour handout (Refer below). Includes Key Terms Glossary and resource list for further information on organics, health and nutrition. Note glossary may be used as quizz. 

Hints for healthy living handout (Refer below) 


4. Activities 

Go 2 and 5 Campaign 

Teacher to play TV commercial and handout copy of the poster. Read the following copy (introduction and from the website) followed by discussion.

Explanation - the Go 2 and 5 campaign (http://www.gofor2and5.com.au/) is an Australian Government initiative in partnership with Australian States and Territories to promote healthier diets by consumption by adults. The campaign promotes at least 2 serves of fruit and 5 serves of vegetables per day.  A serve is defined as 150 grams for fruit and 75 grams for vegetables. 

Recent research shows that most people would benefit from increasing their fruit and vegetable intake. A lifetime habit of eating adequate amounts fruit and vegetables every day can help prevent:

1. Coronary heart disease

2. Some forms of cancer

3. Overweight and obesity

4. Constipation

 It can also:

1. Reduce blood pressure and blood cholesterol levels 

2. Improve control of diabetes.

Australian adults eat on average 2-3 serves of vegetables and 1-2 serves of fruit per day. Although people eat fruit and vegetables on most days, they need to increase the amount they eat. 

General discussion based around the following prompts 

1. What is the overall purpose of the Go 2 and 5 Campaign?

2. What are some of the benefits of increasing fresh fruit and vegetables in your diet? 

3. Based on this recommendation, do you thin that you eat enough fresh fruit and vegetable?  
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Understanding Recipes 

Teacher assist students to review the following recipe structure followed by discussion
	Structural Features
	Procedure 
	Language features 

	Goal
	Carrot soup 

Serves 6
	Precise information – including name of the dish and how many people it will serve 

	General information


	Preparation time: 15 minutes

Cooking time: 1 hour


	Time – most recipes will give the time required for preparation and then again, for cooking

	Materials 
	Ingredients 

2 medium onions, peeled and chopped

1 pound (0.5kg) carrots, peeled and sliced

4 tablespoons butter

2 tablespoons curry powder

1 ½ quarts (1.5 litres) of chicken stock

½ teaspoon freshly grated lemon rind

½ teaspoon freshly grated ginger

sea salt and pepper

Cream


	Recipes will contain ingredient measurements (e.g. ‘teaspoon) and types (e.g. ‘grated’). Measurements can sometimes be difficult because different measurement systems can be used depending on the source of the recipe. E.g. this is an American recipe that uses the ‘imperial’ system and refers to ‘quarts’ and ‘pounds’. In Australia we use the ‘metric’ system and many Australians would need to convert these into metric measurements. E.g. a quart is just over a litre and a pound is just a half a kilogram.   

	Steps 
	Method

Saute’ onions and carrots very gently in butter about 45 minutes or until tender

Add curry powder and stir well

Add stock, bring to a boil

Add lemon rind and ginger

Simmer, covered, for about 15 minutes

Puree’ soup with a handheld blender

Season to taste 

Ladle into heated bowls and serve with a spoon-full of cream
	Recipes will contain many words specifically related to cooking – e.g. saute’ means to gently fry and ‘puree’ means to convert to a semi-solid state. 


Worksheet





Learning English on an organic farm

We hope you enjoyed your visit to Second Nature Organic Farm. You can complete the following activities after your visit to practice the new English words and phrases you learned today. 

Glossary of key words in organic farming

	Word
	Meaning

	Organic
	Grown or made without chemicals

	Diversity
	Many different types of plants growing together

	Recycling
	Re-using waste products in a productive way

	Orchard
	Area where fruit trees grow

	Nursery
	Area where plants start to grow from seed

	Garden
	Where vegetables, flowers and other plants grow

	Tractor
	A piece of farm equipment 

	Irrigation
	Supplying water to plants

	Herbs
	Type of plant often used in cooking or medicine

	Damper
	Traditional Australian bread 

	Bee
	Flying insect that produces honey

	Paddock
	Large area where food crops are grown

	Nutritious
	Good for you; healthy

	Digeridoo
	Australian aboriginal instrument 


5. Write an email in English to us at info@secondnatureorganic.com.au and/or your family or friends about your visit to the farm. What new experiences did you have? What did you see and learn?

6. In groups of 2-3 people, roleplay a scene in a fruit and vegetable shop. The customer(s) have many questions for the shopkeeper about the food they want to buy.

7. Find the words below in this puzzle. Words can be in any direction, even backwards. 

O R V T M M W O E D 

R U B R Q U R L A Y 

C J O U Y G B A V B 

H W Y U A A O K F M 

A V T N T T I U R F 

R Z I E Q C C Y E X 

D C G C H I C K E N 

V E D A J W F M R C 

V P R R E O G P T S 

C O W J W T D N P L 

3. Make damper using the following recipe. 

Damper ingredients

· 4 cups self-raising flour

· 3/4 - 1 teaspoon salt

· 2 teaspoons sugar

· 2 tablespoons butter at room temperature

· 1 cup milk

· 1/2 cup water

Method

· Sift the flour and salt into a bowl and mix in the sugar.

· Rub in the butter with your (clean) hands until it has a fine breadcrumb texture.

· Form a well in the top of the flour, pour in the milk and water, and mix well until the dough comes away cleanly from the sides of the bowl.

· Turn out onto a floured board and knead until smooth. 

· Shape into a loaf and bake in a preheated oven at 200 degrees Celsius for 25 minutes. Then lower the temperature to 180 degrees Celsius and cook a further 10 - 15 minutes until done. The loaf should be a light golden brown colour and should sound hollow when tapped.

Find other Australian recipes that you enjoy. Write them out so you can cook them for your friends and family at home!
Hints for good health  
Teacher to read, assist comprehension of core issues and encourage discussion. 

Note:

This information is provided as general information only. Readers are urged to undertake their own research into health and nutrition and naturally seek expert medical advice in relation to any specific ailments or requirements. 
1. Diversity

Eat a diverse and ‘balanced’ diet – i.e. plenty of fresh fruits and vegetables (Go Two and Five – two serves of fruit and five serves of vegetables daily) along with nuts and seeds and a variety of grains, legumes and animal products. Include fermented products in your diet to support beneficial digestive bacteria such as cultured yogurt and sauerkraut. Try to include a diverse range of coloured foods - the stronger the colours, generally the more antioxidants to help protect against cancer.
2. Organic and locally grown 

Wherever possible, choose organic and locally grown produce. Research has indicated that organic products contain less harmful chemical residues and may contain more nutrients.  Locally grown produce should mean it is fresher and therefore has more nutrients. Locally grown produce also involves fewer ‘food miles’ (i.e. less fuel energy to get it to your table) so it’s better for the environment. 
3. Natural ‘whole-food’ options
Source ‘whole-food’ (whole meal/un-processed/un-refined) options whenever possible e.g. choose brown rice over white rice and whole meal, whole grain breads over white bread. Avoid ‘frozen dinners’ and ‘fast-food take-aways’. Avoid foods that have lists of numbers for ingredients – artificial colours, flavours, preservatives and artificial antioxidants.  Digestion of whole-food products (e.g. brown rice) is greatly assisted by soaking overnight prior to preparation.  
4. Healthy oils and fats 
Eat saturated and or monounsaturated oils and fats such as animal fats (butter, tallow and lard), tropical oils such as coconut oil, olive oil, or oils made form almonds, pecans, cashews, and avocados. Saturated and monounsaturated fats are highly stable oils and do not go rancid even when cooked. They are needed for a number of important body functions including providing strength to cell membranes, incorporation of calcium into bones, enhancing the immune system, liver support and protection against harmful microorganisms in the digestive tract. Choose preferably cold-pressed extra virgin oils as processed oils have a lot of the goodness stripped out of them.  
5. Healthy beverages
Drink plenty of clean, filtered water and herbal teas. 

Limit normal tea, coffee, alcohol, processed fruit and vegetable juices – especially if made from concentrates (more fluoride). Avoid soft drinks (see below)

6. Exercise
Aim for 20-30 minutes of physical exercise each day e.g. go to a gym, run or walk briskly, play sport or go dancing.  Enjoy the great outdoors and fresh air (e.g. bush walking – trees absorb toxins and release oxygen). Ensure moderate amounts of ‘unprotected’ sunshine (but not enough to burn) to build up Vitamin D levels to boost immunity.  (More and more research is showing how important this is for so many illnesses).
7. Minimize stress and enjoy adequate sleep
Stress is a major source of disease and disruption to the body’s natural functions. Try to minimize stress through adequate sleep and relaxation. Yoga and meditation can also be helpful to maintain a healthy mind and body.

8. Foods and beverages to avoid 
Avoid sugar and foods and beverages that contain sugar such as soft drinks. Sugar has been linked to numerous health problems including diabetes, coronary heart disease, rise in blood cholesterol, gastric acidity, shrinkage of the pancreas, kidney disease, liver disease, atherosclerosis, digestive fungus, hyperactivity, behavior problems, lack of concentration, bone loss, suppressed immunity and dental decay. 

Avoid polyunsaturated fats and oils such as margarine and vegetable oils such as soy, corn, safflower and canola.  Polyunsaturated oils are very unstable and will go rancid easily. Despite a lot of modern dietary advice that polyunsaturated oils (e.g. margarine) are better than saturated or monounsaturated oils (e.g. butter) for our health, excess consumption of polyunsaturated oils has been linked to diseases including cancer, heart disease, immune system dysfunction, damage to the liver, reproductive organs and lungs, digestive disorders, depressed learning ability, impaired growth and weight gain. Also avoid anything genetically modified. Watch for hidden trans fats – often labeled “Vegetable Fat”.
Avoid artificial sweeteners and sugar in tea or coffee. Use instead natural sweeteners such as honey and maple syrup or Stevia or Xylitol if calories need to be limited. If sugar is required for cooking – use sparingly or try the alternatives above. 
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