


	Lesson 1: What do we know about the geography of our food?

What has the geography of food got to do with me?

What do we know about the geography of food?

How is food produced?
	To share knowledge already known

To raise geographical questions for investigation

To know that the geography of food is a relevant, topical, global issue

To learn about food chains and production
	Pupils examine their daily eating patterns. They undertake a food quiz, frame a variety of food-related questions and begin to investigate where their food comes from. They describe and draw the stages of commercial breadmaking
	Can pupils describe and explain the different processes involved in getting crops from the field onto the plate, ready to eat?

Can they describe the process by which bread is produced?
	Activity sheets 1, 2 and 3

PowerPoint 2

Knowledge box 1

Grain chain website

	Lesson 2: Has our food changed?

How has our food supply changed?

What foods do we eat in the UK now and how is this different to what people ate in the past?
	To recognise that we have a greater range of food available now than in the past

To understand how and why the availability of food has changed over time

To locate the origin of some fruits, vegetables and crops on a world map
	Pupils match the place of origin for various foods then research them. They investigate what foods were available in the past and how and why our food has changed
	Can pupils explain how food has changed over the centuries and the reasons for this?
	Activity sheets 4, 5, 6 and 7

PowerPoint 3

Knowledge box 2

Atlases

World map

	Lesson 3: Where does our food come from?

Where in the world does our food come from? 

Are all foods available all year round?

What is the weather like in the places our food comes from? Are the seasons different to ours?
	To recognise that most kinds of fruit and vegetables are available to buy all year round

To understand the impact climatic and seasonal differences have on food availability
	Pupils investigate seasonal produce in the UK, methods of food preservation and the concepts of climate zones and of different  seasons in the two hemispheres
	Oral assessment of individual pupils’ statements about the seasons will identify their level of understanding about seasons and their relationship to the cultivation of fruit and vegetables in the UK and elsewhere
	Activity sheets 8, 9 and 10

PowerPoint 4

Knowledge box 3

World map



	Lesson 4: Is my food from near or far?

How far has our food travelled to reach us?

Does this matter?

Does this impact on people and the environment?
	To explore the concept of food miles

To raise some issues for debate around food miles

To increase local and regional UK knowledge

To use web or hard copy maps and atlases to identify countries and towns
	Pupils use maps to compare the food miles for the same dish if created from ingredients from the UK or from abroad. They examine the hidden food miles in home produce and consider some of the implications of reducing our food miles
	Use pupils’ comments about the distances travelled by certain foods. Is this new to them? Are they surprised? Can they express some pros and cons about importing food?
	Activity sheets 11, 12 and 13

PowerPoint 5

Knowledge box 4




	Lesson 5: Who eats what and where?

Is my local area known for a particular food?

What do people in other countries eat?

	To recognise there are local or regional speciality foods, wherever we live

To know that other countries have their own national and local foods
	Pupils investigate traditional UK foods, locate the place of origin for European cheeses, discuss what the UK’s ‘national dish’ might be and identify national dishes from around the world
	Can pupils name a variety of regional and international traditional speciality foods? Can they locate a range of places on maps at a regional, national and international scale? Do they understand that often, these specialities are now eaten in other places around the world and can they say why?
	Activity sheets 14, 15 and 16

PowerPoint 6

Knowledge box 5

UK map

World map

Atlases

	Lesson 6: How is our food made?

Where do cacao trees grow?

How are cocoa beans harvested?

How are cocoa beans processed to make chocolate?
	To understand how cocoa beans grow and are harvested

To know where cocoa beans are grown

To learn about the processes involved in manufacturing chocolate
	Pupils examine the process of chocolate manufacture and undertake a sorting exercise to show their understanding. They identify the countries where cocoa is grown and link these to climate zones. They graph the output of the world’s main cocoa-prudcing countries and begin to look at trade
	Are pupils able to sequence the process by which chocolate is made? Can they locate on a world map the countries where cocoa is grown? Do they understand that different climate zones mean certain foods will only grow in certain areas?
	Activity sheets 17, 18 and 19

PowerPoint 7

Knowledge box 6

Atlases

World map

Chocolate production video clip

	Lesson 7: Is there enough food to go round?

Why do some people not have enough to eat?

What makes food production difficult?

Can the world produce enough food for everyone?
	To be able to explain the difference between hunger, malnutrition and starvation

To know that natural disasters, such as floods, can affect the cultivation and distribution of food

To begin to investigate possible ways to help improve food production and distribution

	Pupils learn the differences between hunger, malnutrition, starvation and famine. They undertake a sorting activity to identify the causes and consequences of food supply failing in the UK and of monsoon weather in Asia. They compare different types of map to assess food distribution inequalities and consider the difference between disaster relief and long-term aid
	Do pupils understand the differences between hunger, malnutrition, starvation and famine? Can pupils explain why some people in the world do not have enough to eat? Can they suggest longer-term, more sustainable, alternatives to the simplistic impulse to ‘send them food’?
	Activity sheets 20, 21, 22 and 23

PowerPoint 8

Knowledge box 7

World map

Watch, clock or timer

Atlases

	Lesson 8: What is the future for our food?

How is the way we produce food changing?

How sustainable is this?
	To know about some of the new ways of cultivating crops

To identify some positive and negative impacts of modern food technologies

To understand why there is a need to increase food production
	Pupils propose ideas for how food production could be increased. They investigate where food is able to be produced in the world and complete a harvesting challenge. They research modern and futuristic food production and farming methods and role-play how these might affect different people. Pupils finish by role-playing some different scenarios for farmers
	Can pupils demonstrate an understanding of the impact of technology on farming methods? Can they suggest how farming might change in the future? Are they able to judge whether all new farming methods would be sustainable?
	Activity sheets 24, 25 and 26

PowerPoint 9

Knowledge box 8
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