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HEALTHY COMMUNITIES: IDENTIFY HOW HEALTHY PRACTICES ARE INFLUENCED BY 
COMMUNITY FACTORS. 
DESIGN A HEALTHY MEAL THAT REFLECTS WHERE I COME FROM.

ESSENTIAL QUESTION: 

WHAT DO KAWERAU KIMCHI AND SOUTHLAND SUSHI HAVE IN COMMON?

WHAT ARE WE LEARNING?
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Students can check they have successfully completed the task by:

	 Accessing an image of a lunch currently 
being eaten outside of New Zealand.

	 Calculating the total amount of 
saturated fat and sugar for one 
international lunch image. 

	 Researching and creating an 
international dish from locally sourced 
ingredients. 

WHAT ARE WE LEARNING?
	Making informed decisions about the Government led Health Star Rating.

	Understanding how people make decisions about resources and their access 
to them.

	Asking questions, find evidence and explore simple models.

TRY THIS WITH
	Year 5-6

	Students who have a talent for starting 
conversations. 

	Students who are intrigued about food.

healthyactivekids.co.nz
The inclusion of any link to a third party website does not 
imply endorsement by Nestlé or any association with that 
third party. We recommend you read any legal and privacy 
notices of those websites.

Read What the World Eats - A Weeks Worth of 
Groceries.
Identify the food products in each country’s photo.
Count the amount of energy, saturated fat, sugars, 
sodium, fibre using ‘Food Composition’.
Stage a classroom version of the ‘What the World 
Eats’ photo using school lunches. 
Explore the concepts of seasonality and food 
availability.
Challenge students to compare the nutritional 
value of their food with ‘Weeks Worth’. 
Ask: Is food more affordable when it is locally 
produced?
Visit ‘Ripe Near Me’ to discover home-grown ultra 
local food.
Support each student to identify a  
New Zealand app/system that supports healthy 
choices.
Discuss how nutritional information helps people 
make informed choices.
Create a set of criteria by which to rate the 
systems (design, usability, comprehension etc).
Play with the Sam Webster: Mind and Body.  
Understand that the body is a fine-tuned machine 
that requires nutrients to think, feel, work and play.

Give students 10 minutes to source images of 
lunches from outside New Zealand.
Concentrate on cultural differences in the 
lunches.
Use twitter and Instagram to make connections, 
search hashtags and access photos.
Give extra points for images that come from 
outside NZ or in another language.
Use Pinterest Place Pins to transform the data 
and images you source into a map.
Prompt discussion around the variation of 
lunches and the nutritional value. 
Upload and rate your lunch photos to Pic Healthy.
Ask: “Would I eat this? Could I eat this?”
Watch Five Star Food: The New Food Labelling 
System. 
Introduce the Health Star Rating.
Introduce the concepts of energy, and kilojoules 
Use a pedometer to identify how many kilojoules 
the class burns in a day.

Watch Jamie Oliver: Try Something New.
Identify a photo from the ‘lunch challenge’ to 
inspire a healthy dish to be made in class.
Explain that students need to create a recipe 
that is as close as possible to their photo.
Follow the portion plate balanced meal formula.
Research possible recipes and make 
connections online with people that can help.
Identify ingredients, method, eating etiquette and 
how the meal is supposed to taste.
Inform students: they can only use foods bought, 
produced or grown within 2km.
Identify local food sources family gardens, 
community gardens, farmers markets and 
supermarkets.
Encourage substitution and imagination to solve 
ingredient sourcing issues.
Support students to make a yummy, healthy and 
internationally inspired lunch. 
Use Food Switch to identify the nutritional value 
of the meal made.
Photograph and write a Humans of New York 
style description of the creation e.g. 
“I’m Kawerau Kimchi - originally from Korea I 
was traditionally a spicy condiment…”

http://www.foodswitch.co.nz
https://www.pinterest.com
https://twitter.com
https://itunes.apple.com/nz/app/photo-grid-collage-maker-fx/id543577420?mt=8
https://www.neighbourly.co.nz
http://www.healthyactivekids.co.nz
https://www.pinterest.com/pin/187743878192847198/
https://www.pinterest.com/pin/187743878192847198/
www.foodcomposition.co.nz
https://itunes.apple.com/nz/app/photo-grid-collage-maker-fx/id543577420?mt=8
http://www.5aday.co.nz/whats-in-season.aspx
https://www.youtube.com/watch?v=HPBRel5YmhI
https://www.youtube.com/watch?v=HPBRel5YmhI
http://www.foodswitch.co.nz
http://www.ripenear.me
https://zombiesrungame.com/
http://www.foodsmart.govt.nz/whats-in-our-food/
http://sam.hpsnz.org.nz
https://youtu.be/Po0O9tRXCyA
https://twitter.com
http://instagram.com
https://twitter.com/search?q=%23lunch&src=typd&vertical=default&f=images
https://youtu.be/aEFKfXiCbLw
https://www.pinterest.com/places/examples/
http://creative.pinterest.com/features/place-pins/
http://dailym.ai/1vgfMcP
http://dailym.ai/1vgfMcP
https://www.nestlechoosewellness.co.nz/featured/whats-on-your-plate/
http://apple.co/1h0FfkA
http://www.3news.co.nz/tvshows/thenation/five-star-food-the-new-food-labelling-system-2014101113#axzz3gabDTuY6
http://www.3news.co.nz/tvshows/thenation/five-star-food-the-new-food-labelling-system-2014101113#axzz3gabDTuY6
http://www.foodsafety.govt.nz/industry/general/labelling-composition/health-star-rating/
http://digwebsite.squarespace.com/nutrients/
https://itunes.apple.com/nz/app/pedometer-step-counter-walking/id442894329?mt=8
https://www.behealthybeactive.co.nz
https://www.behealthybeactive.co.nz
https://youtu.be/D3icQdIVsW0
https://www.nestlechoosewellness.co.nz/featured/whats-on-your-plate
http://www.restaurantchoice.co.uk/blog/2014/03/17/dining-etiquette-around-world
https://www.neighbourly.co.nz/mobile
https://www.neighbourly.co.nz/mobile
http://www.farmersmarkets.org.nz
https://www.youtube.com/playlist?list=PLJ49NV73ttrucP6jJ1gjSqHmhlmvkdZuf
http://www.healthyfood.co.nz
https://www.pinterest.com/pin/187743878192852000/
http://www.foodswitch.co.nz/
http://www.humansofnewyork.com


What could be in my 
trolley in 2050? 

Blue Kumara
Squid Ink

Pomegranate Oolong Tea
Aloe Vera Yoghurt 

MOLECULAR 
GASTRONOMY

Using science 
equipment in the 
kitchen to create 

physical and  
chemical reactions.

Different parts of the world 
have their own local cuisine

Diets and habits of cultures depend on social, 
religious, economic and safety factors  

as well as availability of food.

GELIFICATION
Molecular change  

of a liquid to a  
solid/jelly.

STORING FOOD
To keep food from 

spoiling, preservation 

methods include 

canning, freezing, 

drying and salting.

EVOLUTION
FOODS CAN BE GROWN AND INVENTED, PROCESSED AND PRESERVED: 

SUSTENANCE OR OBSESSION?

The Fridge was  
developed in 1748. 

 In prehistoric times, 
Ice was our fridge.

REFRIGERATION

The foods we choose 
to eat in the coming 
decades will have an 
impact on the planet.

FOOD MILES  
the distance  

food travelled  
to consumer. 

How much will  
crop production 

need to  
increase  
by 2050?

EDIBLE

healthyactivekids.co.nz


