My Food Guide Pyramid
Grade
7-8
Learner Characteristics
Self contained classroom.  Students have various disabilities in the severe range.  Students with disabilities are paired with a peer tutor.  Peer tutors are peers the same age who have at least a 3.0 GPA and excellent citizenship.  Students have had one lesson on the basic food groups prior to this lesson.
Objective
Students will learn about the five food categories that make up the Food Pyramid. Students will be able to identify and categorize food in each different group.
Materials needed
You will need an illustration of the Food Guide Pyramid (the larger the better). If you do not have an updated illustration of the Food Guide Pyramid, please visit www.mypyramid.gov to print a copy.  There is a special Food Guide Pyramid designed for kids.  This is suitable for students through 11 years of age.  You will need two large paper bags, and various foods to put in the bag that represent the different food groups. Food group, PowerPoint presentation.
Lesson 
Teach the students about the different food groups using the information below.  As you explain the groups, point to each group on your poster of the food pyramid, and show the corresponding PowerPoint presentation of photographs of different food groups.  Discuss each food group, asking students to provide their own examples, etc.
Explain that the purpose of the Food Guide Pyramid is to help people choose healthy foods to eat and achieve balance in their diet. Point out that there are five main sections that make up the Pyramid. We will review these five groups.
Grains
Description: Grains come from grassy plants called cereal grains. The grains are the seeds of the plants. Some examples of cereal grains are wheat, barley, oats and rice.  Foods in this group are made from the grains and include bread, pastas, tortillas, breakfast cereal and oatmeal. It is important to strive to eat whole grains.  Whole grains provide fiber and carbohydrates.
Vegetables
Description: Any vegetable or 100% vegetable juice counts as a member of the vegetable group.  Vegetables may be raw or cooked; fresh, frozen, canned or dried; and may be whole, cut-up, or mashed.  Some commonly eaten vegetables are: green beans, broccoli, carrots, corn, peas, potatoes and spinach. Vegetables provide essential vitamins and minerals.
Fruits
Descriptions: Any fruit or 100% fruit juice counts as part of the fruit group.  Fruits may be fresh, canned, frozen or dried.  Additionally, fruits may be whole, cut-up or pureed.  Some commonly eaten fruits are: apples, bananas, strawberries, oranges, grapes, peaches and raisins.  Fruits contain a wide variety of vitamins and minerals
 Dairy
Description: The milk group contains milk and other foods that are made from milk. Milk and products made from milk are often called dairy products. In the United States, most milk and dairy products come from cows. Foods in this group include milk, yogurt and cheeses.  This group can be an important source of nutrients that build strong bones and teeth. They provide calcium and protein.
Meat and Beans (also includes eggs)
Description: Meats provide important nutrients that help build strong muscles. Some people choose not to eat meat or have very little meat in their diet. These people can choose to eat beans or nuts that have some of the same nutrients as meats in order to get the nutrients they need from this group. This group includes meat, poultry, fish, dry beans and nuts.  Foods in the meat and beans group provide essential nutrients such as protein, fiber and iron.
Note: A few foods are in the vegetable group and the meat and beans group.  Some examples of foods that are in both of these groups are: peas and dry beans.  Explain to the students that some foods are in more than one group because they provide the same nutrients.  For example, some foods contain the same nutrients as meats.  Foods in the vegetable group (i.e. beans) that provide the same nutrients as meats are important for people who choose not to eat meat, as they allow them to get the nutrients they need to be strong and healthy. 
Oils
Oils are fats that are liquid at room temperature, like the vegetable oils used in cooking.  Oils come from many different plants and from fish.  Some examples of oils are: canola oil, corn oil, olive oil and soybean oil.  
* The food guide pyramid includes oils even though they are not considered a food group. There are healthy sources for oil, and there are unhealthy sources for oil. Oils should be limited.  Therefore, they are represented by a small slice on the pyramid.  Students should try to get their oils from fish and nuts rather than potato chips
DISCUSSION
Explain that the food Pyramid tells us we need to eat a variety of foods everyday.  A variety means we do not eat the same thing all of the time.  Why do you think it is important to eat a variety?  Explain that foods have different ‘nutrients’ in them that help our bodies in different ways.  Nutrient means what value the food has in it.  Different foods have different nutrients.
•Which meal has variety?
 Group 1: baked potato, toast, rice
 Group 2: chicken, broccoli, mashed potatoes
Group 2 has “variety”.  Each food is from a different food group.  Each food group has something special to offer our bodies. We need to eat from all groups in order to be healthy.
Activity
Explanation of the activity:
This activity will help students determine which foods belong in which food groups.
Preparation:
You will need 10 paper grocery bags, markers and a variety of food from each food group. Take five of the paper bags and write the name and provide a picture of one of the five food groups on each bag.  Repeat this with the other five bags.  You will have five bags per team.  Line the bags up at the end of the room or hallway with the food group label facing the teams. Leave a little space between each bag.
Directions:
   1. Divide the students into two teams.
   2. Line the teams up on the opposite side of the classroom/hallway.  The members of each team should be in a single-file line and facing the bags.
   3. Give each team a basket or bag of groceries.  Select a peer tutor for each team to give the food item to the student.
   4. When you say “Go”, the peer tutor will hand the first student a food item.  That student must then run to the correct corresponding bag at the other end of the room. 
   5. After putting their card in the correct bag, the student will return to the end of the line.  The team leader will then give a food item to the next person in line.
   6. The game goes on until both teams have put all their food items in the correct bag. 
   7. After both teams have finished, go through the bags to make sure the food items are in the right bag, showing the students as you go through each food item. If the team that finished first did not make any mistakes, they win.  If they have a food in the incorrect food group, the second team wins if they got all of their food items right.
Sources
http://www.curriki.org/xwiki/bin/view/Coll_RoadofLife/09FoodGroupsandtheFoodGuidePyramid" http://www.curriki.org/xwiki/bin/view/Coll_RoadofLife/09FoodGroupsandtheFoodGuidePyramid The Road of Life Cancer Prevention for kids, provided this lesson plan on curriki.org, which I have modified to fit the needs of the students in my class.
http://www.openstockphotography.org/" http://www.openstockphotography.org/ For the open source pictures provided in the slide show.
Technology Utilized
This lesson used technology in subtle ways.  First, this is a lesson I modified from Curriki.org, to fit the needs of my students.  First, I simplified the content to fit the needs of my students.  Second, I did not include as much information.  Third, I adapted the activity, the author suggested that the names of food be written on cue cards.  Students with severe disabilities do better with concrete objects, so we used food instead.  I enjoyed modifying this lesson because the author had many great ideas.  I plan to share this lesson, now that I have modified it.
I also used technology in the form of a PowerPoint presentation.  I made a power point of different foods in each food group.  Visual aids help most students, especially those with special needs.  The photo’s I used were open source photos found on the website http://www.openstockphotography.org/" http://www.openstockphotography.org/.  This site was wonderful, I could find all of the pictures I needed, and they were very professional looking.  The only complaint about the site is that it was fairly slow, and the search engine kept sending you to alternate pictures.  

