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Lunchtime Love
Homeschool Lesson Plan

We design these lessons to be adaptable and flexible to your students and your life. You can 
do “A Little Taste” in 30-45 minutes, or you can use the extension activities and make the 

projects and activities listed last over several lessons or even weeks. The lessons are meant to be 
interdisciplinary, covering many subject areas at once. Students of all ages can use these materials, 

with pre-writers able to draw or verbally share responses. 
 

If desired, you could extend these lessons into a project-based learning unit of study, where 
students tackle a real world problem and create solutions. The learning happens in the process of 
getting to the presentation of the solution, and students often find it more meaningful when they 

are investigating a topic of their choice. 
 

For a deeper look at the topic, “A Big Bite” offers extension ideas for learners who are able to 
read, write, and think on a higher level.

Raddish Lesson Plan Road Map
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Driving Questions: What makes a good lunch for kids? Where do the materials come from to 
make up a school lunch? 

Resource List  

Background Information (also linked within lesson) 
 • “How Did that Get in my Lunchbox? The Story of Food”, picture book by Chris Butterworth  
   https://bookshop.org/books/how-did-that-get-in-my-lunchbox-the-story-of- 
   food/9780763665036 
 • “How Did That Get in My Lunchbox?”, video read aloud  
   https://www.youtube.com/watch?v=IfXWw7gvdu8
 • Milk: From Cow to Carton, video https://www.youtube.com/watch?v=b0jZRAHttM8 

Optional Extensions 
 • How is Almond Milk Made?, video https://www.youtube.com/watch?v=Of1Cc64_TV8 
 • How It’s Made: Soy Beverages, video https://www.youtube.com/watch?v=Vd1s179yWGM 
 • My Plate, My State (guide for identifying crops in each state)  
  https://www.choosemyplate.gov/eathealthy/myplate-mystate
 • 20 Vegetables You Can Re-Grow From Scraps,  
   https://www.ruralsprout.com/regrow-vegetables/ 
 • “Before We Eat: From Farm to Table”, picture book by Pat Brisson  
   https://bookshop.org/books/before-we-eat/9780884488330 
 • “Before We Eat: From Farm to Table”, video read-aloud  
   https://www.youtube.com/watch?v=OyQB7c2yUiE 
 • How To Make Oat Milk, video https://www.youtube.com/watch?v=MTt_Mlj6YN8 
 
Conceptual Knowledge - What Do You Want Them to Know? 

1. The food we eat comes from many different sources and is usually processed in different  
   ways before it reaches our plates. Many people are involved in these steps. 
2. The journey that foods take to reach us depends on our geographical location and season. 
3. Personification is a writing tool that can be used to bring life to writing. 

A Little Taste

https://bookshop.org/books/how-did-that-get-in-my-lunchbox-the-story-of-food/9780763665036
https://bookshop.org/books/how-did-that-get-in-my-lunchbox-the-story-of-food/9780763665036
https://www.youtube.com/watch?v=IfXWw7gvdu8
https://www.youtube.com/watch?v=b0jZRAHttM8
https://www.youtube.com/watch?v=Of1Cc64_TV8
https://www.youtube.com/watch?v=Vd1s179yWGM
https://www.choosemyplate.gov/eathealthy/myplate-mystate
https://www.ruralsprout.com/regrow-vegetables/
https://bookshop.org/books/before-we-eat/9780884488330
https://www.youtube.com/watch?v=OyQB7c2yUiE
https://www.youtube.com/watch?v=MTt_Mlj6YN8
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Key Vocabulary 
• Personification: when you give an animal or object qualities or abilities that only a human can  
  have. This creative literary tool adds interest and fun to poems or stories. Personification is  
  what writers use to bring non-human things to life. 
• Processed food: anything we eat that we’ve changed on purpose in some way from its  
  natural state. Simple processing includes things like bagging, washing and cutting up food. 

Cross-Curricular Links 
 • Language Arts, Social Science, Fine Arts, Science, Math
 
Project Idea/Scenario 
Create a book that shows the journey of a milk product from farm to table. 
 
Plan the Process: What Will the Students Do? 
Identify some traditional lunch foods. Focus on the production of milk products and how they are 
processed and brought to the store.  

Warm-up Activity - Activating Background Knowledge  
• Play the game “I’m Going on a Picnic,” and have students add lunchtime foods to their picnic  
  one by one. First player star ts, “I’m going on a picnic, and I’m bringing ____,” and names a  
  food to bring. As play continues, keep adding foods on while still reciting the previous foods.  
  The winner of the game is the person who can recite back all the foods brought without  
  forgetting any! (For an extra challenge, you can play this where you have to add foods in  
  alphabetical order!) 
• Review what makes good picnic food, and what makes good lunch food. Why are milk and  
  alternative milk beverages so emphasized?  
  •  Possible Answers: Foods that can travel and be packed are good for picnics. Foods that  
      don’t need to be hot are also great for packing. Food and drinks that help provide  
      essential nutrients (protein in milk beverages) are part of why this drink has been a staple  
      for so long in schools. Alternative milk products are great for people who either cannot or  
      choose not to have dairy products. 
• Explain that they get to write a book that outlines the journey and process that leads to the  
  milk car tons that you see at school or at the grocery store. 

Sequence/Procedure  
1.  Read picture book or listen to video read-aloud of “How Did That Get in my Lunchbox?”.  
  Review what foods have more steps involved in arriving in your lunchbox (processed versus  
  unprocessed foods, and distances certain foods have to travel depending on seasons and  
  location.) 

https://bookshop.org/books/how-did-that-get-in-my-lunchbox-the-story-of-food/9780763665036
https://www.youtube.com/watch?v=dhVKIm5yItk
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a. What are examples of unprocessed foods? (whole fruits and vegetables)
b. How do they get from farm to your table? (delivery trucks, trains, or planes, depending  
 on distances needed to travel) 

2. Discuss various types of milk products, and how they are processed in a different way from  
  whole fruits and vegetables (more steps involved, more preparation). Have students select  
  what type of milk they want to learn about. 
3. Use “Organizing the Steps” handout on page 7 to organize the process from star t to finish.  
  How many steps can be identified? Which steps are most important? Use the organizer to  
  outline the most important steps. 
4. Using one step per page, create a book of enough pages for students to illustrate and write  
  the story of the process from farm to table of their chosen milk product. Introduce or review  
  the concept of personification, and explain that by personifying the milk product this will be a  
  tool that brings the reader into the story. 
5. Students share their finished product with someone else. Share the book while enjoying any  
  of the Lunchtime Love recipes. 

Possible Creations  
1. Write a picture book from the point of the view of the finished product, (“I’m a carton of  
  milk, but I star ted out as ___”), showing its journey from farm to table. 
2. Design a flipbook that shows the journey from oats to oat milk, or alternative milk of your  
  choice. 
3. Create a two character story where a carton of milk fights to prove it is superior to another  
  beverage.  

Extensions 
1. Use the USDA website to identify specific crops grown in your state or a state of your  
  choice. See how many lunch menus you can create using only the foods produced in that  
  state.
2. Look at vegetables used in Lunchtime Love recipes, and explore how they grow. Using recipes  
  and the Rural Sprout site, see if you can grow vegetables in your kitchen using scraps. 
3. Create your own oat milk! Use video and then do a blind taste test with friends or family to  
  see which milk they prefer (homemade oat milk vs. store-bought, or homemade vs. dairy  
  milk.) Record responses on a tally graph. 

https://www.choosemyplate.gov/eathealthy/myplate-mystate
https://www.ruralsprout.com/regrow-vegetables/
https://www.youtube.com/watch?v=MTt_Mlj6YN8
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Resources 
• “What’s for Lunch?” photo essay, The Washington Post  
   https://www.washingtonpost.com/graphics/2019/food/school-lunches-in-america/ 
• My Plate Guide to School Lunches, USDA https://choosemyplate-prod.azureedge.net/sites/ 
  default/files/tentips/2016-SchoolLunchInfographic-2pages.pdf 
• “What’s for Lunch? At Some Schools, Everyone Eats the Same Thing”, ar ticle, The Washington  
  Post https://www.washingtonpost.com/lifestyle/kidspost/whats-for-lunch-at-some-schools- 
  everyone-eats-the-same-thing/2019/10/21/75976966-dbcf-11e9-ac63-3016711543fe_story. 
  html 
• “School Lunches in Italy: Setting a Healthy Pattern for Adult Life”, ar ticle, Gambero Rosso  
  https://www.gamberorosso.it/en/news/english-food-news/school-lunches-in-italy-setting-a- 
  healthy-pattern-for-adult-life/ 
• School Lunches from Around the World Make Americans Want to Study Abroad, video  
  https://www.youtube.com/watch?v=WfNMemslD1E 

 
Project Idea/Scenario
Use the inspiration of school lunches around the world to create a new vision for lunch where you live. 

Sequence/Procedure 
1. Students draw a circle representing a school lunch plate. What foods should be on the plate,  
  and how much of any items should be on there? Students should use percentages or fractions  
  as appropriate to mark the amounts of grains, vegetables, fruits, proteins, etc. 
2. Discuss school lunch culture in other countries. What do you think school lunch looks like for  
  kids around the world? Do they think an Italian student’s lunch plate would look very  
  different from the plate that you drew? Why or why not? 
3. Read article and refer to USDA guide about school lunch in the US, and then read article  
  about school lunch in Italy. Were students’ predictions correct? 
4. Use article and video about school lunches around the world to inform project choice and  
  creation. More research may be needed depending on country selection.

Possible Creations  
1. Create an illustrated school menu for a week that includes some of the international cuisine  
  ideas. Incorporate Lunchtime Love recipes. Make sure you have a balanced plate for each  
  lunch. 

A Big Bite

Driving Questions: What do kids eat for lunch in the United States and Italy? What is 
emphasized in school lunches, and what are the differences between other countries and the  

United States?

https://www.washingtonpost.com/graphics/2019/food/school-lunches-in-america/
https://choosemyplate-prod.azureedge.net/sites/default/files/tentips/2016-SchoolLunchInfographic-2pages.pdf
https://choosemyplate-prod.azureedge.net/sites/default/files/tentips/2016-SchoolLunchInfographic-2pages.pdf
https://www.washingtonpost.com/lifestyle/kidspost/whats-for-lunch-at-some-schools-everyone-eats-the-same-thing/2019/10/21/75976966-dbcf-11e9-ac63-3016711543fe_story.html
https://www.washingtonpost.com/lifestyle/kidspost/whats-for-lunch-at-some-schools-everyone-eats-the-same-thing/2019/10/21/75976966-dbcf-11e9-ac63-3016711543fe_story.html
https://www.washingtonpost.com/lifestyle/kidspost/whats-for-lunch-at-some-schools-everyone-eats-the-same-thing/2019/10/21/75976966-dbcf-11e9-ac63-3016711543fe_story.html
https://www.gamberorosso.it/en/news/english-food-news/school-lunches-in-italy-setting-a-healthy-pattern-for-adult-life/
https://www.gamberorosso.it/en/news/english-food-news/school-lunches-in-italy-setting-a-healthy-pattern-for-adult-life/
https://www.youtube.com/watch?v=WfNMemslD1E
https://www.washingtonpost.com/graphics/2019/food/school-lunches-in-america/
https://choosemyplate-prod.azureedge.net/sites/default/files/tentips/2016-SchoolLunchInfographic-2pages.pdf
https://www.gamberorosso.it/en/news/english-food-news/school-lunches-in-italy-setting-a-healthy-pattern-for-adult-life/
https://www.washingtonpost.com/lifestyle/kidspost/whats-for-lunch-at-some-schools-everyone-eats-the-same-thing/2019/10/21/75976966-dbcf-11e9-ac63-3016711543fe_story.html
https://www.youtube.com/watch?v=WfNMemslD1E
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2. Pick a country’s lunchtime culture that intrigues you, and then write a letter to your school  
  board to try to persuade them to make a change to adopt some of another country’s ideas. 
3. Create a new version of the USDA guide for lunch that addresses the dietary needs of  
  someone gluten-free, vegan/vegetarian, or diabetic. 
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How many steps total can you count in the process? 

  

 

What are the most important steps? 

First: Then:

Next: After :

Last: Finally:

Organizing the Steps


