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April 17, 2013 

   

Dear Parents, 

We have just launched our fourth – and last – unit of inquiry, “From Farm to Table.”  Here is a 

brief description of what we plan to do:  

 

Week 1 (4/8-4/12): My Plate. We learn about “My Plate,” with the focus on naming and categorizing 

the five food groups. (Note: for those of us growing up knowing the Food Pyramid, My Plate is what all 

students learn now - http://www.choosemyplate.gov/.) 

Weeks 2 (4/15-4/19): Fruit and Vegetables. We learn the “why” and “how” of “5 A Day” (eating five 

portions of vegetables and fruit a day). We learn that some food is processed before it reaches our table.  

Weeks 3 (4/22-4/26): Vegetables. We will learn why and how some vegetables are processed. We will 

make our own pickles.   

Weeks 4 (4/29-5/3): Fruit. We will learn the various types of processed fruit. We will make our own 

fruit jam.  

Week 5 (5/6-5/10): Protein. We will learn that protein comes from meat and vegetable. We will make 

Chinese-styled soy bean milk.  

Week 6 (5/13-5/17): Dairy. We will look into dairy products – how they are kept, processed and 

transported. We will make yogurt and ice cream. We plan to visit a milking farm nearby.  

Week 7 (5/20-5/25): Five food groups. We will wrap up of what we have learned so far by designing 

and making healthy and nutritious pizza. We plan to visit a local organic farm.  

Weeks 8 & 9 (5/27-6/7): A Deli. We will open a Deli as our final project. We will design our own menu 

and serve what we ourselves make and/or process, covering all five food groups.  

 

 During this unit in science classes, students will also explore one aspect of food transportation – 

protection – in a hands-on project, The Egg Drop Challenge, in which students will be asked to build a 

device made from a limited amount of materials that can keep a raw chicken egg intact when dropped 

from various heights.  

 

Throughout the unit, we would appreciate it if you could talk to you child about local farming, 

fresh food versus processed food, and food transportation.  

 

Parent involvement and support is always valued and appreciated. We look forward to an 

exciting learning experience with our students and families! 

 

If you have any comments, suggestions or questions, please do not hesitate to share with us.  

 

Sincerely, 

G1 Teachers  

http://www.choosemyplate.gov/

