REAL FOOD LAB
TEACHER GUIDE

REAL FOOD LAB
The Design Challenge:
Create a real food business using inspiration from the real food case studies and your Learning Garden. The real
food business concept should be centered around being socially responsible and encouraging healthy behaviors,
promoting a public service, or fostering community awareness of real food.

Things to keep in mind as your students work toward a solution-oriented real food business:

3. WHO will benefit the most from the out

1. WHY are you creating this business? Is it in
2. WHAT impact will your business have on

		

your community?

Introductory Teacher Notes:
1. Design Challenge: The design challenge
concepts need to be reinforced throughout the
curriculum. Reinforcing these concepts will keep
students focused on being able to explore the
above questions and will give a structure to their
learning experience. Through this, your students
will create a more robust exposition at the end of
the curriculum.
2. Lesson Sequence: Each lesson is built with the
following model in mind:
a. Self-discovery or reflection, through Bell Ringer
b. Data processing, led by teacher
c. Checking for understanding, in isolation, using
real food case studies
d. Checking for understanding using students’
real food businesses
Note: Case studies will be used to introduce
students to real world examples of real food
businesses. Students will form groups and
be assigned, or select, a case study to follow
throughout the entire curriculum. Case studies
will be used to introduce new concepts or as a
reflective tool.

		

comes that stem from your business?

service of others and is it socially responsible?

4. HOW does this business effectively solve 		
social problems?

3. Final Presentations: At the end of 14 lessons,
your students will have a final presentation
that will be used in a classroom exposition. 		
Lesson 15 has been set aside for the classroom
exposition, however, final presentations may
take longer than one class period. Make
additional accommodations, as needed,to 		
complete all final presentations. The final
presentation deck has been modeled after Guy
Kawasaki’s Ten Slide Pitch Deck.
4. Classroom Exposition: Create a professional
atmosphere for your students. Encourage
students to dress up and invite guests to attend
and participate in the judging of each group. If
final presentations will occur over the course of
two class periods, communicate the presentation
schedule with students and guests. You may 		
choose to make this a business plan competition
and provide incentives for the top scoring groups.
5. Lesson Modification: Individual lessons are open
for adaptation but all students are required to use
the same final presentation deck.
6. Vocabulary: Is bolded in the Teacher Guide and
Student Workbook for easy reference.
7. Questions? Contact your TKC Garden Educator.

