
FARM TO SCHOOL LESSON PLAN 
GRADE OR SUBJECT: 4th Grade 
TOPIC: Food Processing 
 

 
 

Lesson Summary: 
 
This lesson demonstrates that as foods are managed, processed, and changed, they begin to look 
less and less like something that came from nature. With processing, foods becomes less 
nutritious. Students will learn that foods that look like they come from nature are more healthful 
to eat. 
 
Objectives: 
Following the presentation, students will know how to: 
• Define the word “processing”  
• Arrange foods from least changed to most changed 
• Explain how foods change through processing 
 
Materials: 
Choose two or more of the following lists… 
 
• Fresh corn on the cob  
• Popcorn kernels 
• Canned corn 
• Kellogg’s® Corn Pops® or similar cereal 
And/Or  
• Apple 
• Applesauce 
• Apple pie 
And/Or 
• Pumpkin 
• Pumpkin soup 
• Pumpkin Pie 
• Canned pumpkin 

 
Preparation 
• Have all materials on a table. 

 
Procedures: 
• Tell the students that this lesson is about food processing 
• Ask the students: “Who knows what processing means?” 
• Write their answers on the board; you may need to guide students—key words are “change,” 

“turn into something else,” and “make different” 
• Affirm their answers 
• Tell the students that processing means to change, and that today you will look at how foods 

are processed into new products. Food processing begins with a raw ingredient that comes 
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from a farm or garden and is then changed in some way to create a new product. Explain this 
can be as simple as chopping, or washing a vegetable, to as complex as making it look 
unrecognizable. (Example tomato soup no longer looks like a tomato. Tofu no longer looks 
like a soy bean, etc.)  

• Some processed foods are best to avoid completely or at least limit very strictly, such as foods 
that contain nitrates, high levels of sodium, unnecessary sugar, and unhealthful fats. Studies 
also have shown that vitamins are better absorbed from whole foods compared to supplements. 

 
However, keep in mind that the following healthful choices all are technically processed foods: 
•Orange juice 
•Frozen, skinless chicken breast 
•Raisin bran 
•Whole-wheat pizza shells 
•Sundried tomatoes 
•Frozen vegetables in steamer bags 
•Crushed pineapple 
•Applesauce 
•Lean turkey sausage 
•Whole-wheat bread 
•Veggie burgers 
•Peanut butter 
 
As you can see, these are all healthful choices that consumers should embrace. Remember 
processed foods are not all cheese doodles and toaster pastries. Some of these foods are 
worthwhile. The common advice of “only shopping the periphery of the supermarket” is not 
necessary, although it would make sense to perhaps spend the most time in these areas. 
 
Assessment: 
 
• Have a volunteer or two make two piles from the group of items on the table, asking them to 

group together the things that go together 
• Guide students to arrange a pile of corn-related items and a pile of apple-related items, or 

Harvest of the Month related items.  
• Once this is complete have another volunteer to place the corn items in order from least 

processed/changed to the most processed 
• Discuss the processing of each of the items: 

– The corn on the cob was cut down from the stalk 
– The popcorn kernels were dried and removed from the cob 
– The canned corn was taken off of the cob, and then cooked and put into a can 
– The Corn Pops cereal was taken off of the cob, cooked with other ingredients, and made into 

cereal 
• Have another volunteer repeat the process using the apple ingredients: 

– The apple was picked off the tree 
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– The applesauce was made from a picked apple that was cooked, mashed, and put into a jar 
– The apple pie was made with picked apples that were peeled and cut, other ingredients were 

added, and then it was baked 
• Discuss if the class is able to, how processing or changing foods makes them a little less 

healthful. Adding certain things like saturated fat (Butter), refined grains and sugar will add 
things we want to limit in our diets.  

 
• You could also substitute other foods of your choice to show unprocessed (fresh) vs. 

processed. Such as tomato vs. tomato sauce, etc. Homemade vs. store bought, etc.  
 

Adapted From: Nutrition 411 and www.consultant360.com 
 
Supporting Materials: N/A  
 
References: Nutrition 411 and www.consultant360.com 
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