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Who made the BREAD for your sandwich? 

What about the CHEESE inside? 

Who picked your FRUIT? And where did the

 CHOCOLATE in your cookie come from?

Just how DID all that delicious food get in your 

lunchbox? Take a tasty trip to farms, dairies, 

and factories, and find out!
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First, sEcond, third…  

SubjectS: 
Language Arts, Math

Grade LeveL:  2

GoaL:  
To introduce the concept of sequence or story 
order.

objectiveS:
 Students will be able to sequence any set of •	
events in the correct order 
 Students will be able to use the concept of •	
ordinal numbers to help organize story events 
 Students will learn the meaning of new •	
vocabulary words 
Students will listen for a purpose •	
Students will summarize story events  •	

NatioNaL LearNiNG StaNdardS:
NL-ENG.K-12.1•	   Reading for Perspective
NL-ENG.K-12.2•	   Reading for Understanding
NL-ENG.K-12.3•	   Evaluation Strategies
NL-ENG.K-12.4•	   Communication Skills
 •	NM-NUM.PK-2.1  Understand Numbers, 
Ways of Representing Numbers, Relationships 
Among Numbers, and Number Systems
NS.K-4.1•	   Science as Inquiry  

MateriaLS:  
 From the story:  •	 How Did The BREAD In Your 
Sandwich Get In My Lunchbox?
The book:  •	 How Did That Get In My Lunchbox?
 Sentence strips, ordinal numbers, vocabulary •	
words,	definitions,	pictures	of	vocabulary	
words, scissors, glue  

Activity onE: First, sEcond, third…

Activity Procedure:
1. Introduce the idea of sequencing. Ask the students if 

they know what it is or why it is important. Illicit that 
sequencing is the order of events in a story or in our 
lives. Understanding the sequence helps us to compre-
hend the story or situation. The awareness that events 
occurring in sequential order can be related to each 
other helps to bring meaning to a story. Put up the 
word “sequence” and share the example about getting 
ready for school. We don’t come to school and then 
wake up. We don’t come to school in pajamas. There is 
a	specific	order	in	which	we	carry	out	our	tasks.	This	
is the same idea when we read a book. Understanding 
the order of events helps us understand the story.

2. Introduce the book, How Did That Get In My Lunchbox?, 
and ask if the students are familiar with the book. 
Mention the author as well. Look at the cover and a 
few pages and predict what the story may be about. 
Before reading the book explain that the main purpose 
of reading the book is to listen for the main events in 
each story in order. Next read the story and have the 
students	make	predictions	and	confirm	their	predic-
tions. Help them realize that there is order in each 
story in the book.

3. Before reading the book, introduce a few vocabulary 
words you think the students should know.

   
 Some possible vocabulary words are the follow-

ing:	farmer,	seed,	wheat,	grains,	combine,	mill,	flour,	
kneaded, dough, loaves, sandwich.

 
	 Ask	the	students	to	define	these	words	and	give	them	

examples	of	sentences	to	help	them	figure	out	the	
meaning of each word. When you read the story be 
sure to point out each vocabulary word and its mean-
ing. 

See page 2 for activity “Sentences.”

conclusion:  
The order of actions is important because it helps us to or-
ganize the events that happen in a story and in our lives. By 
understanding the connection and order of events we better 
understand the story.
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The flour is mixed and kneaded into dough.

Take a bite of the bread in your sandwich.

The wheat has grains at the tip of every stalk.  

The seed grows into tall wheat.

A farmer plants a seed.

The grains are ground into flour.

The farmer sends the wheat to the mill.

The dough is baked into loaves of bread.

The farmer cuts the wheat with his combine.

1.            (paste sentence here)

2.            (paste sentence here)

3.            (paste sentence here)

4.            (paste sentence here)

5.            (paste sentence here)

6.            (paste sentence here)

7.            (paste sentence here)

8.            (paste sentence here)

9.            (paste sentence here) 

Sentences
directions:
Have students cut out the sentences and place them in order of the story under the correct ordinal number.

NAME: _________________________________________________________________________________________________

$

First A farmer plants a seed.  
Second  The seed grows into tall wheat.
Third  The wheat has grains at the tip of every stalk.

Forth   The farmer cuts the wheat with his combine.
Fifth    The farmer sends the wheat to the mill.
Sixth The grains are ground into flour.

Seventh The flour is mixed and kneaded into dough.
Eighth     The dough is baked into loaves of bread.
Ninth    Take a bite of the bread in your sandwich.
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WhAt’s in your 
Lunchbox ?

Activity Procedure:
1. Invite your students to look through grocery ads and 

flyers	for	pictures	of	healthy	foods	to	cut	out	or	use	the	
pictures on page 5 of this educator’s guide.  Ask them 
to	find	examples	of	foods	from	each	of	the	food	groups	
that might taste good together for a meal. Review the 
healthy food choices on the plate, page 26 and 27, in 
the book How Did That Get In My Lunchbox?  Have 
them paste the foods on the lunchbox handout.  Talk 
about their choices. Ask them to share with the group 
what their favorite food is and what food group it be-
longs in.  Emphasize the importance of a balance meal.

2. Display your students’ healthy lunchboxes in your 
school cafeteria.  

See page 4 for activity “Lunchbox Handout.“

conclusion:  
Eating a balanced and healthy lunch is important. By un-
derstanding what foods are a part of what food group it is 
easier to make a balanced lunch.

1.            (paste sentence here)

2.            (paste sentence here)

3.            (paste sentence here)

4.            (paste sentence here)

5.            (paste sentence here)

6.            (paste sentence here)

7.            (paste sentence here)

8.            (paste sentence here)

9.            (paste sentence here) 

WhAt’s in your  
Lunchbox?  

SubjectS: 
Nutrition

Grade LeveL:  K - 2

GoaL:  
To introduce healthy choices and a balanced 
meal.

objectiveS:
 Students will be able to classify foods by •	
groups in MyPlate.gov 
 Students will be able to summarize the •	
importance of a healthy balanced meal
 Students will be able to recognize nutritious •	
foods
 Students will be able to pack their lunchboxes •	
with healthy nutritious foods  

NatioNaL LearNiNG StaNdardS:
NL-ENG.K-12.1•	   Reading for Perspective
NL-ENG.K-12.2•	   Reading for Understanding
	NA-VA.K-4.1•	   Understanding and Applying 
Media, Techniques, and Processes
 •	NPH-H.K-4.1  Health Promotion and Disease 
Prevention
NPH-H.K-4.4•	 		Health	Influences
 •	NPH-H.K-4.5  Using Communication Skills to 
Promote Health
NPH-H.K-4.6•	   Setting Goals for Good Health

MateriaLS:  
 Lunchbox handout, handout food clipart, •	
grocery ads, scissors, glue 

Activity tWo:

Sample of Lunchbox after activity on page 4 is complete.
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Lunchbox	Handout
directions:
Have students paste the foods they cut out into the lunch box to create a healthy and balanced lunch!
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1        switch to fat-free or 
 low-fat (1%) milk 
         They have the same amount of 
calcium and other essential nutrients as 
whole milk, but fewer calories and less 
saturated fat. 

  make half your grains whole grains
          To eat more whole grains, substitute a whole-grain 
        product for a refined product—such as eating whole-
wheat bread instead of white bread or brown rice instead of 
white rice.

        foods to eat less often
           Cut back on foods high in solid fats, added sugars,
          and salt. They include cakes, cookies, ice cream, 
candies, sweetened drinks, pizza, and fatty meats like ribs, 
sausages, bacon, and hot dogs. Use these foods as 
occasional treats, not everyday foods.

 compare sodium in foods
           Use the Nutrition Facts label 
 to choose lower sodium versions 
of foods like soup, bread, and frozen 
meals. Select canned foods labeled
“low sodium,” ”reduced sodium,” or 
“no salt added.”

 drink water instead of sugary drinks
 Cut calories by drinking water or unsweetened 
 beverages. Soda, energy drinks, and sports drinks 
are a major source of added sugar, and calories, in American 
diets.

 balance calories
 Find out how many calories YOU need for a day 
 as a first step in managing your weight. Go to 
www.ChooseMyPlate.gov to find your calorie level. Being 
physically active also helps you balance calories.

 enjoy your food, but eat less   
 Take the time to fully enjoy
 your food as you eat it. Eating 
too fast or when your attention is 
elsewhere may lead to eating too
many calories. Pay attention to hunger 
and fullness cues before, during, and after meals. Use 
them to recognize when to eat and when you’ve had 
enough.

 avoid oversized portions
          Use a smaller plate, bowl, and glass. Portion out
 foods before you eat. When eating out, choose a 
smaller size option, share a dish, or take home part of 
your meal.

 foods to eat more often
            Eat more vegetables, fruits, whole grains, and fat-free  
 or 1% milk and dairy products. These foods have the 
nutrients you need for health—including potassium, calcium, 
vitamin D, and fiber. Make them the
basis for meals and snacks.

 
 make half your plate 
 fruits and vegetables
 Choose red, orange, and dark-green vegetables like  
tomatoes, sweet potatoes, and broccoli, along with other 
vegetables for your meals. Add fruit to meals as part of 
main or side dishes or as dessert.

choose MyPlate
10 tips to a great plate

Making food choices for a healthy lifestyle can be as simple as using these 10 Tips.  
Use the ideas in this list to balance your calories, to choose foods to eat more often, and to cut back on foods   
to eat less often.

  DG TipSheet No. 1 
         June 2011
 Center for Nutrition              USDA is an equal opportunity 
 Policy and Promotion                provider and employer. Go to www.ChooseMyPlate.gov for more information.

10 
tips

Nutrition 
Education Series
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yummy to my tummy!

Activity Procedure:
1. Place all the food samples on a tray so that everyone can 

see them.  Let each student have a taste and see if they 
can tell you what food group it belongs to.  Reinforce the 
idea that a good snack doesn’t have to be “junk food.”  
Encourage them to think of other examples of healthy 
snacks.

2.   Review the nutrition handout of healthy snacks as well 
as the healthy food choices on the plate, page 26 and 27, 
in the book How Did That Get In My Lunchbox?   Encour-
age the student to take home the list of healthy snacks 
and post it on their refrigerator at home as a guide to 
packing a healthy snack.  

3.   Display the My Food Connection poster in your 
classroom or school cafeteria.  Allow students to 
meet	some	of	the	farmers	who	fill	their	plate	on	the	
poster and explore the ChooseMyPlate.gov website 
to assist them in making a connection to their food.  
To purchase the My Food Connection poster (22x34) 
for your classroom or school cafeteria visit www.
agfoundation.org and click on Resource Orders the 
Educational Materials -> Elementary.

yummy to my tummy!  

SubjectS: 
Nutrition

Grade LeveL:  K - 2

GoaL:  
To allow students to experience the taste of 
healthy food choices.

objectiveS:
 Students will be able to classify foods by •	
groups in MyPlate.gov
 Students will be able to summarize the •	
importance of a healthy balanced meal
 Students will be able to recognize nutritious •	
foods
 Students will be able to pack their lunchboxes •	
with healthy nutritious snacks  

NatioNaL LearNiNG StaNdardS:
 •	NL-ENG.K-12.1  Reading for Perspective
NL-ENG.K-12.2•	   Reading for Understanding
	NPH-H.K-4.1•	   Health Promotion and Disease 
Prevention
NPH-H.K-4.4•	 		Health	Influences
	NPH-H.K-4.5•	   Using Communication Skills to 
Promote Health
NPH-H.K-4.6•	   Setting Goals for Good Health

MateriaLS:  
 Small samples of healthy foods to taste such •	
as pretzels, carrots, wheat breads, grapes, 
raisins, ham, banana slices, celery, cheese 
cubes, orange slices, almonds, yogurt, pasta, 
chocolate chip cookies, popcorn, lunchbox 
handout  
 
Important	Consideration:	Whenever 
introducing food into the classroom the teacher, 
volunteer educator or school staff should consider 
any possible food allergies of students and make the 
necessary precautions for safety and health of all 
participants.

Activity thrEE:

My FOOD Connection 

Ben and Kelsey LaCross – Michigan fruit farmers
Family farmers like us work to make sure your food is 
safe, nutritious and delicious. We also have made a long-
term commitment to be responsible stewards of the 
land and the surrounding environment. We take pride in 
growing our fruit for our own family and for you.

Kent and Isabella Chism – Indiana grain farmers
We have been raising corn on our farm for 30 years. We 
raise a waxy corn that is used to make cornstarch and 
a corn that’s used to feed livestock like hogs, cattle and 
poultry. Some of that same corn is used to make ethanol- 
a fuel. The world population keeps growing and it is 
important to us to feed people and livestock.

Scott and Mendy Sink – Virginia produce farmers 
We are proud to be young farmers and couldn’t think 
of a more rewarding and enjoyable job. The best family 
dinners are those spent out in the fields in the back of 
the truck. We are committed to featuring fresh local 
produce and Virginia-grown products at our market.

Derek and Katie Sawyer – Kansas beef farmers
As farmers and ranchers in Kansas, we understand the 
concept of relying on the resources around us to produce 
a viable, useful commodity. We see the grass growing on 
hills and covering some of the poorer soils and realize the 
best way to utilize this natural resource is through the four 
stomachs of a cow. We understand the process of turning 
two animals into three and how planting one seed can 
produce a whole ear full of kernels.

Dan and Seena Glessing –  
Minnesota dairy farmers
The opportunity for our children to witness 
a cow giving birth to a new baby calf and to 
watch the seeds that we planted in the field are 
some of the joys of agricultural life. Through 
planting crops and caring for our animals, we 
can demonstrate to our children the values of 
work ethic, dedication and appreciation for life.

Check out MyPlate.gov for the recommended daily amounts for your age, gender and level of physical activity.

Meet the farmers who fill your plate.

“At least half of all the 
grains you eat should be 
whole grains.”

“Try to get three 
servings of dairy 
each day.”

“Protein is an essential 
building block for growth.”

“Make half your plate  
fruits and vegetables.”

“Make half your plate  
fruits and vegetables.”

conclusion:  
See page 6 for chart on 10 tips to a great plate.
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1. Peel a banana and dip it in yogurt. Roll in 
crushed cereal and freeze.

2.
Spread celery sticks with peanut butter or low-
fat cream cheese. Top with raisins. Enjoy your 
“ants on a log.”

3.
Stuff a whole-grain pita pocket with ricotta 
cheese and Granny Smith apple slices. Add a 
dash of cinnamon.

4.
Mix together ready-to-eat cereal, dried fruit 
and nuts in a sandwich bag for an on-the-go 
snack. 

5.
Smear a scoop of frozen yogurt on two graham 
crackers and add sliced banana to make a 
yummy sandwich.

6. Top low-fat vanilla yogurt with crunchy 
granola and sprinkle with blueberries.

7. Microwave a small baked potato. Top with 
reduced-fat cheddar cheese and salsa.

8. Make snack kabobs. Put cubes of low-fat 
cheese and grapes on pretzel sticks.

9. Toast	a	whole	grain	waffle	and	top	with	low-
fat yogurt and sliced peaches.

10. Spread peanut butter on apple slices.

11.
Blend low-fat milk, frozen strawberries and 
a banana for thirty seconds for a delicious 
smoothie.

12. Make a mini-sandwich with tuna or egg salad 
on a dinner roll.

13.
Sprinkle grated Monterey Jack cheese over a 
corn tortilla; fold in half and microwave for 
twenty seconds. Top with salsa.

25	Healthy	Snacks	for	Kids
Easy, Tasty (and Healthy) Snacks

www.eatright.org.

14. Toss dried cranberries and chopped walnuts in 
instant oatmeal.

15.
Mix	together	peanut	butter	and	cornflakes	in	
a bowl. Shape into balls and roll in crushed 
graham crackers.

16. Microwave a cup of tomato or vegetable soup 
and enjoy with whole grain crackers.

17. Fill	a	waffle	cone	with	cut-up	fruit	and	top	
with low-fat vanilla yogurt.

18. Sprinkle grated Parmesan cheese on hot 
popcorn.

19.
Banana Split: Top a banana with low-fat 
vanilla and strawberry frozen yogurt. Sprinkle 
with your favorite whole-grain cereal.

20.

Sandwich Cut-Outs: Make a sandwich on 
whole grain bread. Cut out your favorite shape 
using a big cookie cutter. Eat the fun shape and 
the crust.

21.
Spread	mustard	on	a	flour	tortilla.	Top	with	
a slice of turkey or ham, low-fat cheese and 
lettuce. Then roll it up.

22.
Mini	Pizza:	Toast	an	English	muffin,	drizzle	
with pizza sauce and sprinkle with low-fat 
mozzarella cheese.

23.
Rocky Road: Break a graham cracker into bite-
size pieces. Add to low-fat chocolate pudding 
along with a few miniature marshmallows.

24.
Inside-Out Sandwich: Spread mustard on a 
slice of deli turkey. Wrap around a sesame 
breadstick.

25.
Parfait: Layer vanilla yogurt and mandarin 
oranges or blueberries in a tall glass. Top with 
a sprinkle of granola.



Classroom Resources . . .
 

Go to www.agfoundation.org and click on Resources Orders for more 
information. The Foundation’s website explains the ordering procedure 
for the numerous resources we have for educators and volunteers who 
want to tell the story of agriculture to young people in their schools and 
communities.
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Do you want to help a student experience Century Farms?  

Check out sections on American History and Agriculture to find relevant  

resources at www.agricultureslastingheritage.org 

At Agriculture’s Lasting Heritage you are invited to experience Century Farms across the nation. Century Farms are those agriculture operations that 

have been in operation for over 100 years. Walk in the shoes of a Century Farmer as you view engaging videos, read profiles of historical production 

facilities, dive into a historical timeline and find Century farms in your area by using the interactive map.

Take a trip to the farmers market and 
test your math skills while rounding up 
your favorite fruits, vegetables, and meat 
products!  

Playing Time: 7-10 minutes  • 
Grades: 3-5  • 
Curriculum Areas: Math  • 
Ag Themes: Farmers feed the world• 

 

Move fast to snag food items from the 
moving screen to fit into each food-
group!  

Playing Time: 5-7 minutes  • 
Grades: 3-5  • 
 Curriculum Areas: Health,  • 
Math, Science  
 Ag Themes: Farmers feed the  • 
world, Farmers care for animals 

To purchase the ”I met a Farmer today!”, “I met a Rancher today!” or 
“I like Vegetables!” stickers go to www.agfoundation.org and click 
on Resource Orders. 

   

Lesson Extenders:  My American Farm Games

My American Farm . . .
Take a trip to the farmers market and test your math skills 
while rounding up your favorite fruits, vegetables, and meat 
products!  Built for educators, learners and their families 
with free downloadable Educator Resources and Fun Family 
Activities to explore.

www.myamericanfarm.org
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