VYDEHI SCHOOL OF EXCELLENCE

ISA CURRICULUM
ACTIVITY NO. -3
Vydehi School of Excellence initiated
Collaborative project "THE WORLD
ON A PLATE” to discover about
various kinds of food habits and
cuisines around the world.
As an initial step, listening
Activities were conducted in
classrooms. Students studied about
popular Foods around the world by making
presentations.
We partnered with Kenyan and Nepal
Schools, exchanged PowerPoint
Presentations on different countries.
Breakfasts,
Students Luncheons
exchanged and
mailsDinners
with of
partnered school about their own
creative recipes. We organized
International Food festival in the school
campus.

VYDEHI SCHOOL OF EXCELLENCE

ISA PROJECT 3 – ACTION PLAN

TEACHER’S REPORT

Every journey has its fair share of ups and downs and our
endeavour though painstaking was worthwhile because not only
the students but also we, the teachers learnt many things about
the world cuisine and the regional cuisines.
It was the energy and enthusiasm of our students that deserve all
the credit for the success of this project. They prepared
informative ppt slides that educated us about the diverse cuisines
of the world. They shared their knowledge with a school in
Nepal as a part of the pen pal activity. The process started has an
activity but our students ended up making friends for life.
Our students got a taste of the world when they attended the
food fair that was held in the school premises and they revealed
their artistic side when engaged in the parent-child activity
where they prepared different food items without the use of fire.
It was an enriching experience for our students and they
developed a sense of admiration for different types of cuisines
around the world. They gained knowledge about the rich
cuisines of our neighboring countries and the distant ones like
Middle East, Italy and France.

The times have changed and we no longer stay confined
within the four walls of our thinking and reckoning. In an
effort to give our students an international exposure and

make them aware of the diverse culture that are prevalent

outside the border of their own country we undertook this
project.

The students discussed about the diverse cuisines that are
relished around the world and the different parts of the

country. They attended a workshop headed by a nutritionist
who talked about the benefits of certain food items, who
asked us to discard certain food habits of ours and also
talked about food nutritive values.

The children made scrapbooks based on their research of
different cuisines that are savoured around the world.

This journey was beautiful and different and taught our
students something beyond their academic curriculum. It
was extremely satisfying for both teachers as well as
students to be a part of this project.

Activity number 03

Name of the School:

VYDEHI SCHOOL OF EXCELLENCE

Title of activity : The world on a plate !
Teacher responsible: Ms. Sandhya ,Ms.Sreepriya Srinivas
Other staff involved : Ms. Anitha, Ms.Padmashree , Ms .Rajdipa,
Ms.Samita, Ms.Lisha, Ms.Arpita, Ms. Izzat
Subjects involved : Science , Art & Craft and English
Brief details of the Aim: The aim of the activities
aim,
 To enlighten students about global cultures
content and
and be more accepting.
outcomes of the
 To create awareness about different cuisines
activity :
 To know the benefits of healthy food habits
and empower them regarding their knowledge
about different cuisines of the world.
Content
1.Exchange of Information:- We shared our
information with students, parents and even
encouraged students, parents and teachers to
interact and share their experiences and knowledge
among themselves and even outside the strict border
of their own school and reach out to different
individuals.
2.Pen Pals :- The children of Grade 1 were
encouraged to write a paragraph on their experience
or knowledge they gained about various cuisines and
food habits to their
friends.
3.Scrapbook Activity :- The students of Grade 1 were
given a scrapbook activity where they stuck different
pictures of people having various dress codes,
cuisines, principal crops, climate etc.
4. Workshop on Nutrition :- Mrs. Sangeeta Narayana
Swamy, a renowned nutritionist visited our school
and enlightened children and teachers equally about

Content and the benefits of healthy food habits, various principal
outcomes of the cash crops, climate etc.
activity : 5. Parent- Child Activity :- We conducted an intriguing
activity involving students and their parents where
parents brought various cooked cuisines from home
and explained about the recipe and the different
cuisines.
6. Food Fair :-We hosted a food fair where various
small but aesthetic stalls were set, food from various
states were served, the fair had other attractions
including students making their own sandwiches and
salads, and the money raised was given off to charity.
7. Doctors visit :- Doctors from Vydehi hospital came
to the school and shared with children some very
helpful tips to a healthy life and the benefits of
healthy eating. They told the students about the
adverse effects of junk foods. It was an educational
activity beyond words can describe
8. Extempore: - We conducted an Extempore where
students were given a wide variety of topics related
to the culinary world and were asked to speak about
their respective topics for 5 minutes.
9. Slogan Writing: - Our children wrote creative and
hard- hitting slogans about food, the benefits of
healthy food and the different cuisines of the world.
10. Power Point Presentation: - We made an
informative PPT which we shared with our partner
school and enriched ourselves with the information
they produced.
11. Quiz:- We held a Quiz Competition where the
questions were specifically related to food, culinary
traditions of the world, staple crops and climate.
12.Fancy Dress Competition :- The students dressed
up as various fruits and vegetables and looked
delightfully good. They learnt about the various food
Items whilst enjoying dressed up as food items. The
smile on their faces was worth the trouble conducting
these activities.

Content and 13. Special assembly: - The special assembly was
outcomes of the conducted to give our students a platform to
activity : showcase their talent and also share with the world
their knowledge about the different cuisines of the
world.
14. Exhibition on Cuisines: - Various cuisines both
national and international were put on display that
enabled everyone attached to this programme to
learn about the diversity that adorns the Culinary
World.
OUTCOME :- Our endeavour was successful with the
students developing a sense of admiration for the diverse
cuisines around the world.
From the very beginning the students were eager to learn
about the various cuisines and actively participated in all the
activities associated with this project.
They made wonderfully informative ppts about the various
food items consumed by people all around the world for
breakfast, lunch and dinner.
They participated in slogan writing competition and article
writing competitions which not only polished their creative
side but also taught them about the diverse cuisines of the
world.
The dedication of the teachers and the cooperation of the
parents are undeniable and it was a team effort that made a
project such a big success.

Countries explored : India ,China, Middle East, UK, France, Italy,
Philippines, Indonesia
Link school(s): Imani Academy ,Kenya
Shree Pasupati English Secondary School, Nepal
Other sources of Internet, Workshop and Visit to Dance Academy.
information:
Time period of August -2 weeks
activity:
Number of students Grade 1 (around 360 students)
involved in this
activity:
Age range of 6 Yrs to 7 yrs
Students involved:
Type of Evidence Photographs, scanned copies of scrap books,
Included: Feedback questionnaire.

Exchange of Information
AIM - The

purpose of this activity was to interact with partner
school and share information and gain more knowledge

about the diverse cuisines that are relished by people all
over the world.
CONTENT – We exchanged our information with IMANI
ACADEMY , KENYA &SHREE PASHUPATI
ENGLISH SECONDARY SCHOOL regarding the
various cuisines of the world , their nutritional values and
benefits of food items . They shared their facts and statics
with us.
LEARNING OUTCOME – Knowledge

increases by sharing
and not just saving. Our exchange activity helped our
students garner a wide-spread knowledge about the
various cuisines of the world.

We partnered with a splendid school in Kenya, Imani
academy. The dynamic school shared their information
and ppts on breakfast served around the world and the
diversity they boast of. Their ppt was coupled with
valuable information and colourful pictures of various
cuisines to ignite the interest of the students. The ppt was
a brilliant combination of interesting quips and
information. They shared various recipes also with us via
the ppt and we did enjoy ourselves while making few of
the cuisines. The various flavours and aromas delighted
our sense and we were equally glad to learn that they
enjoyed few of our dishes. They shared with us their
experience the cuisines of a distant land, the fun they had
and the beauty of and diversity of each dish. We tasted
some mouth-watering dishes owing to the recipes they
shared with us. We had shared an informative ppt about
luncheons around the world with our partner school. We
made ppts about the food items most consumed for
breakfast around the world, the food preference of
specific regions etc. It was an enriching experience and
we had a very good time with our partner school. We
learnt various things and made friends for life. The staff
and children of Imani academy were wonderful and
brilliant. They co-operated with us immensely and made
this journey memorable for us.

PEN PAL
Our students interacted with students from Nepal during the pen pal
activity. This activity gave them an opportunity to get international
exposure, learn about Nepalese cuisines and culture from the locals and
develop a sense of admiration for the diverse cuisines.

SCRAP BOOK ACTIVITY
AIM – The aim of the project was to give a creative and artistic edge to the
project as the students learned about the different cuisines of the world.
CONTENT – The students with the assistance from their art teacher made
aesthetically pleasing scrapbooks describing about the various cuisines and
the ingredients that go into making the cuisines and depicting the food
habits of people of different regions.
LEARNING OUTCOME – The students learnt a new form of art as they learnt
about the various cuisines that are relished by people of different regions
and also by people across the world.

WORK SHOP ON NUTRITION
AIM – The objective of the activity was to give the students an absolute
knowledge about the nutritious values of different food items.
CONTENT – The nutritionist talked about the benefits of various food items,
the portion of fats, carbohydrates, proteins, vitamins and mineral content
in various food items, the undeniable necessity of green vegetables, milk,
meat product and the threat junk food poses to our health.
LEARNING OUTCOME – The students are well informed about the benefits
and drawbacks of different food items. They know in detail about the
various nutrients required by our body and in what proportion.

PARENT CHILD ACTIVITY
(FOOD WITHOUT FIRE)
AIM - We had the singular aim of connecting even more deeply with the
parents through this parent child activity and develop a keen sense of
appreciation for different cuisines and delicacies of France, UK, China, the
Middle East and India.
CONTENT – This interesting project had parents cook different delicacies
without the use o fire. The parents assisted by our little chefs made
sandwiches, salads of various kinds like Caesar’s salad, fruit salad, Greek
salad and many more. They carved out remarkable figures and shapes out
of cucumbers, watermelons and tomatoes.
LEARNING OUTCOME – The activity was pleasing as well as educational
for the children for they spent time with their parents doing something
unusual and in the process learnt about the various uses of breads,
vegetables and fruits and also about their nutritional values. It developed a
sense of creativity and team spirit among the children.

FOOD FAIR
AIM - Our main motive behind this activity was to provide students with
knowledge and taste of different cuisines of India, China, UK and
Philippines.
CONTENT - The food fair was a delight with delicacies from different
regions being served to be relished by all and sundry.
LEARNING OUTCOME – The students savoured every moment of this
activity enjoying themselves and learning about the diverse cuisines that
grace the different cultures of the world.

EXPERT COUNSEL
AIM – The aim of the activity was to make our students aware of the
nutritional value of foods, the ones to be a consumed and the ones to be
avoided.
CONTENT – Doctors from Vydehi hospital visited our school and interacted
with the students. They talked about the various food habits that should be
adopted by us for better immune system and a healthy life, they talked about
the need for hygiene and the necessity of cleanliness. They also talked about
the disadvantage of daily consumption of junk foods .
LEARNING OUTCOME – Our students are now more aware of the dangers
of unhealthy eating and unhygienic existence. They understand the benefits
of green leafy vegetables, milk and proteins and realize the harmful effects of
junk foods.

EXTEMPORE
Aim– To make students aware of various cuisines of India, China, the Middle
east, UK, France and Philippines
Content– An inter-house extempore was held within the classroom which
gave students a platform to show everyone their speaking skills with a PPT
supplementing them. Our students confidently spoke about the diverse
cuisines from different parts of the world and also about the different foods
consumed for lunch, breakfast and dinner in different parts of the country
and across the globe.
Learning Outcome – Our students are more confident about their speaking
skill shedding their inhibitions. They learnt about the variety of dishes that
grace the different plates across the world.

SLOGAN WRITING
COMPETITION

AIM – The aim was to kindle the spirit of creativity among students while
they explored the various aspects of another artistic industry.
CONTENT – This activity called for making of distinctive slogans related to
the food world by the students. They made creative slogans about the
diversity that lies in the food world and the beauty in it.
LEARNING OUTCOME – The students in this creative endeavour learnt about
the rich cuisines of India, China and the Middle East.

POWER POINT PRESENTATION

AIM – The singular objective of this activity was to make students understand
about the various food items consumed for lunch and dinner all over the
world.
CONTENT – The students made informative slides about the various cuisines
consumed for lunch and dinner by people in various countries.
LEARNING CONTENT – The students have a concrete knowledge about the
different cuisines of the world and have a sense of admiration for the
diversity. Imani Academy shared their ppt and research work with us and we
shared our information on luncheons and breakfast around the world with
them. Our teachers vividly explained the various cuisines of the world and
enriched our students.

QUIZ COMPETITION
AIM – We hoped to evaluate and assess the knowledge of our students
regarding the various cuisines consumed across the globe.
CONTENT – The students were asked a variety of questions regarding
different delicacies made around the globe, the nutritional value of each food
item, the various products consumed in breakfast, lunch and dinner by
people of different regions and parts of the world.
LEARNING OUTCOME - Knowledge has no value unless it is used and
shared. Our students through the quiz have a much wider understanding
about the various cuisines and delicacies that rule the plates in different
parts of the world.

FANCY DRESS COMPETITION
AIM – The objective of this activity was to teach children about the various
fruits and vegetables and the delicious cuisines we can make from them.
CONTENT – The tiny tots of grade 1 dressed up various fruits and vegetables
and learnt about the different cuisines. They learnt how from the same
ingredient different dishes can be prepared.
LEARNING OUTCOME – The students had a great time and they learnt
about different cuisines and furthermore now have an increased sense of
admiration for the different cultures .

SPECIAL ASSEMBLY
Aim – The spectacular opulence that was our special assembly aimed to
showcase the talent and passion of our students to everyone and make them
more confident in front of a crowd.
Content- Our children dedicated themselves to make the special assembly a
huge success. They gave a spectacular performance, educating and
entertaining us at the same time. They informed us the various cuisines of
the world, their origin, their relevance in their respective cultures and what
is consumed for breakfast, lunch and dinner by people across the globe.
Learning Outcome – The students have a greater sense of admiration for
different types of cuisines around the world.

EXHIBITION
AIM – We aspired to give our students a thorough knowledge about the
various cuisines of the world.
CONTENT – The exhibition was a beautiful and gastronomic affair
which included information on various cuisines of the world, the wide
and exquisite delicacies that can be created from bread, and the process
how bread is made and also about the staple food of different countries.
LEARNING OUTCOME – The students have an explicit knowledge
about the different and diverse cuisines of the world. They know about
the staples food of various countries, the lunches and dinners consumed
by the people across the world, the various uses of common ingredients
like bread, wheat and rice.

ARTICLE

VISITOR’S APPRECIATION

PARENT S APPRECIATION

TEACHER’S GRATITUDE

ASSESSMENTS -WORKSHEET

EVALUATION -WORKSHEET

RESULT

STUDENT’S FEEDBACK

CONCLUSION

“YOU HAVE TO TASTE A CULTURE TO UNDERSTAND IT.”
-DEBORAH CATER
We tried to give our students a glimpse into the diverse food world that is
around us through this project. Our objective was to make our students
more accepting and develop a sense of admiration for diverse cultures and
cuisines.
The students enjoyed all the activities immensely and learnt valuable things
along the way. They learnt about the various cuisines of the world and the
different food items taken for breakfast, lunch and dinner around the
world through the ppts they made.
They got an international exposure by interacting with children of other
countries through the pen pal session. They taste the world at the food
carnival and the exhibition.
We overcame every hurdle thrown our way by our tenacity and zeal. Our
students were dedicated and energetic and our teachers with their
determination completed this monumental project.

