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Teachers are in an ideal position to model health promoting eating practices and demonstrate how nutritious foods and drinks can be included into daily eating patterns. Engaging students with practical food and drink preparation in the curriculum is an opportunity to promote the notion that food and drink for a range of situations can be nutritious, tasty and attractive, whether sweet or savoury. 

The formal curriculum does not indicate a need for students to engage with foods of low nutrient density (typically, ‘red’ foods), and it is recommended that preparation of health-promoting food and drinks is the focus of curriculum activities.  If ‘extra’ (‘red’) foods and drinks are to be prepared as part of the curriculum, this should only occur on ‘limited occasions’ and ‘in small amounts’ in line with AGHE.

In a practical sense this involves:

· If a class prepares a Christmas hamper that includes ‘red’ foods, it would be expected that no other foods prepared that semester would come from the extras or ‘red’ category.

· If foods are tasted when students are engaged in comparative studies that involve ‘extra’ or ‘red’ foods, then it should be in small taste-testing experiences.

· If the food to be prepared is to reflect a particular cultural context e.g. Oktoberfest or Bastille Day, it is acknowledged that some of these foods may be ‘red’ foods. However, it is expected that these occasions would be limited.

· The demonstration of the preparation and presentation of ‘extra’ or ‘red’ foods should be avoided, as this can indirectly promote consumption of these foods. 

· If ‘extra’ or ‘red’ foods are prepared to illustrate a food technology concept, the class could consider donating the foods to the school fete, or other ‘red’ occasion in the school.

For more information see the Home Economic Institute of Australia (Queensland) Position Paper at www.heia.com.au/heiaq/policies&papers.asp
Considering the Situations…
Situation 1: Students bring ingredients from home to be used as part of curriculum activities and either eat the food themselves or take it home with them

· The teacher determines which foods are to be prepared and/or eaten in the lesson/learning experience.

· Students bring the foods from home.

· Students either eat the foods themselves or take the foods home with them.

Strategy implementation:

· Foods are not supplied to the students by the school so technically these foods do not need to comply with the Smart Choices Strategy. 

· However, as the teacher has determined what food is to be prepared, the students have been directed to bring these foods into the school, and as such they should comply with the Smart Choices Strategy. 

· ‘Red’ foods in this instance should be included as part of the curriculum experiences on limited occasions and in small amounts, in line with the AGHE. 

Situation 2: The school supplies the food for the curriculum activities and the students either eat the foods at school or take them home with them

· The teacher determines which foods are to be prepared and/or eaten in the lesson/learning experience.

· The school provides the ingredients/food from either the school budget or by way of a levy to parents.

· Students either eat the foods at school or take the foods home with them.

Strategy implementation:

· The school has supplied the students with the food and it should comply with the Smart Choices Strategy.

· ‘Extra’ or ‘Red’ foods should be only included as part of the curriculum experiences on limited occasions and in small amounts, in line with the AGHE. 

· If foods are tasted when students are engaged in comparative studies that involve ‘extra’ or ‘red’ foods, then it should be in small taste-testing experiences.
· If the food is to reflect a particular cultural context eg Oktoberfest or Bastille Day, it is acknowledged that some of these foods may be ‘extra’ or ‘red’ foods. However, it is expected that these occasions would be limited, and these foods preferably served in small amounts.

Situation 3: The preparation/presentation of ‘extra’ or ‘red’ foods is demonstrated by the teacher or by a visitor to the school
Strategy implementation:

· These foods should only be distributed in small ‘taste-testing’ sizes to students as part of the learning experience.
· Demonstrations of ‘extra’ or ‘red’ foods would typically only be used to illustrate a food technology concept or to demonstrate foods of social or cultural significance.
Situation 4: Food is prepared as part of the school curriculum time and supplied to other students in the school (whether free of charge or for payment)

Strategy implementation

· The foods prepared in these instances must comply with the Smart Choices Strategy.

Situation 5: Students are involved in experimental food work
Strategy implementation: 

· ‘Extra’ or ‘Red’ foods when used in this instance do not need to comply with the Smart Choices Strategy. If foods are to be taste-tested by students, they should be in small portions only.




Food and drink preparation as part of the curriculum should be in line with The Australian Guide to Healthy Eating (AGHE). This means most food prepared within the curriculum should be prepared from the ‘breads and cereals’ and ‘vegetables’ food groups, followed by the ‘fruit’, ‘meat and alternatives’ and ‘dairy food’ groups. Preparation of ‘extras’, which equate broadly to ‘Red’ food and drinks, should occur on limited occasions and in small amounts, as these foods are typically high in fat, salt and/or sugar.
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