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Challenge 1: Pre-Primary - Year 2 

Happy Lunch Making 

Not many of us jump for joy at the idea of organising and preparing packed 

lunches. Can you make a lunch that is easy to pack, healthy and delicious? 

 

Plan, prepare and pack a lunch that children will enjoy and one that ensures 

plenty of energy for physical and mental activity to get through a school 

day. 

 

Investigate what goes into a nutritionally balanced lunch. Think outside of 

the box, have a go at looking at alternatives to sandwiches and fruit. 

Perhaps look at what students in other countries are taking to school for 

lunch. Investigate different types of lunch boxes and containers to help 

transfer your lunch from home to school. 

 

Produce a lunchbox out of recyclable materials that holds a nutritionally 

balanced lunch with choices that most children will enjoy. Create non-

perishable examples of what would be included in the lunch box. Give 

written reasons on why you have included each option in your lunchbox. 

  

Context 

Task 

Investigate 

Produce 



 

Challenge 1: Pre-Primary - Year 2 

Rubric: Happy Lunch Making 

 

 

 

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 10  

Product/Solution 

Description 

Describe how the options included in the lunchbox 

are nutritionally balanced and provide energy for 

students.  
10  

Explain why it is important to have a balanced lunch 

for children. 10  

Innovation 
The design provides a unique use of recyclable 

materials to house the products.  
15  

Clarity Idea is easily understood. 10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 2: Pre-Primary - Year 2 

Designing with Dairy 

In the past, many homes had a cool dairy room or a ‘buttery’ that was 

reserved for making dairy foods. Dairy foods make up an important part of 

our diet, yet most people rarely think about where they come from or how 

they are made. 

Design a healthy snack that incorporates a dairy food that you have made. 

 

What science investigations can assist you in your mission to make a dairy 

food? What physical changes might milk undergo to become butter, cream, 

yoghurt, ice cream and cheese?  

Think about what you can do to change the properties of milk, such as 

thicken it, heat it, or freeze it.  

Use books or videos to help understand what changes occur to milk when 

we create dairy foods.  

You could view recipes on the KidsHealth website showing how to make 

cream cheesy cucumber sandwiches, yoghurt on the go, and milkshakes. 

Display the steps involved in making a healthy snack using one or more dairy 

foods. You could present the steps in the form of a story, book, poster, 

presentation, or another creative way. You might use photographs, 

drawings, writing or a combination. 

 

Context 

Task 

Investigate 

Produce 



 

Challenge 2: Pre-Primary - Year 2 

Rubric: Designing with Dairy 

 

  

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 10  

Product/Solution 

Description 

Explain what your snack is made from and why 

those ingredients are healthy. 10  

Explain the steps involved in making your chosen 

dairy snack recipe. 10  

Innovation 
Healthy snack is an original/unique idea. Design a 

good title for your healthy snack. 
15  

Clarity Idea is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 3: Pre-Primary - Year 2 

From Garden to Plate 

Have you ever wondered why most plants begin as seeds? If you have ever 

asked questions like this, then you were thinking like a scientist. Agricultural 

science is a different kind of science—you learn about the relationship 

between plants, animals, soil and climate.  

Your challenge is to grow a vegetable/sprout/herb and harvest it. Then 

prepare a dish with it, for example a soup or a salad. 

Look up the story ‘Growing Vegetable Soup’ by Lois Ehlert on YouTube.  

Undertake some scientific research into the steps involved in growing seeds 

into plants. Think about using the internet, library, or talking to a gardener. 

Think about how some seeds can be grown in soil, grown without soil, grown 

in a jar. Sprouts can be grown between a few layers of damp paper towel in 

the bottom of a recycled container. 

 

Present the dish you made from your harvest with photos or drawings. Present 

your understanding of the steps your product took from seed to dish. 

 

 

 

  

Context 

Task 

Investigate 

Produce 



 

Challenge 3: Pre-Primary - Year 2 

Rubric: From Garden to Plate 

 

 

 

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 10  

Product/Solution 

Description 

A vegetable/sprout/herb was grown at home. 10  

A dish was created using the harvest. 10  

Innovation 
The dish and the steps from seed to plate are 

represented visually in a unique and creative way. 
15  

Clarity Idea is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 4: Years 3 - 4 

Making Bread 

Bread is eaten by almost every culture on Earth. Almost any variety of grain 

can be turned into bread, making it one of the most diverse foods in the 

world. Archaeologists have found evidence of the baking of simple 

flatbreads dating back 30,000 years and at the Metropolitan Museum of Art 

in New York, there is bread there on display that is around 3,500 years old. 

This bread was discovered in the tomb of an Egyptian Senenmut (a powerful 

government official) and dates to the time of Hatshepsut and Thutmose the 

third, around 1478 BC.  

Yeast is used to make bread. Yeast is a living organism. Given moisture, food 

and warmth, yeast will grow and release carbon dioxide. The carbon dioxide 

forms bubbles, which are trapped in the dough, making it expand and rise! 

Your challenge is to illustrate the steps involved in making bread in a labelled 

picture recipe supported with a procedure on how to make and bake bread 

in a modern or traditional society that uses an ingredient grown by farmers all 

over the world … flour!  

Investigate different types of bread eaten by various cultures around the 

world. Research and investigate the methods and technologies used for 

baking bread. 

Create a book for the school library that represents your bread research. 

Include an instructional recipe with pictures and the steps involved in baking 

bread.  

Context 

Task 

Investigate 

Produce 



 

Challenge 4: Years 3 - 4 

Rubric: Making Bread 

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 
10  

Product/Solution 

Description 

Book includes descriptions of different types of 

bread and research about who makes what type of 

bread and what methods they use. 

10  

Book includes explanation of why different cultures 

around the world make different bread and use 

different ingredients. 

10  

 

Book communicates importance of bread around 

the world. Including what technology, tools and 

equipment might be required to prepare the bread. 

10  

Innovation Design a creative title and front cover for your book. 5  

Clarity Idea is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 5: Years 3 - 4 

Design and Make Soup 

Soups are quite different all over the world. In Japan, they are broth like, 

clean and fresh. In France, they are smooth, silky and finished with cream. In 

Italy, they are chunky, full of flavour with vegetables and herbs. 

Design, make and write up the recipe card for a healthy soup. 

Investigate the difference between fruits and vegetables. Research types of 

soups, make soup at home with the help of an adult. Think about what 

ingredients could go into a new soup that you can design. 

Present your soup research, you might include photos/drawings of some of 

the soups you made while investigating existing soup recipes. Produce a 

recipe card for a healthy soup that you have designed.  

 

Use the following list of cooking words to help you design and create the recipe card. 

Chop: cut into small pieces 

Cover: put plastic, foil, or waxed paper over food to keep air out 

Dice: cut into small cubes 

Grate: rub an ingredient across the smallest holes on a grater to make into small pieces 

Knead: work with dough on a counter to make it smooth 

Measure: a specific amount of an ingredient 

Mix: stir ingredients together so a mixture looks the same all over 

Slice: holding the food firmly in the board, cut into thin flat pieces  

Context 

Task 

Investigate 

Produce 



 

Challenge 5: Years 3 - 4 

Rubric: Design and Make Soup 

 

  

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 
10  

Product/Solution 

Description 

Describe how your soup is healthy and delicious. 10  

Explain how to make the soup with ingredients and 

a method on the recipe card. 
10  

 
Evidence that the soup was made at home using 

the recipe card. 
10  

Innovation Design a creative name for your soup. 5  

Clarity Recipe card is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 6: Years 3 - 4 

Where does it come from and how is it made? 

 

Most people know that milk comes from a cow, but many do not know 

where other foods come from.  Most of us buy our food, and the things we 

use, from shops. But is that where they come from? 

Design and produce a ‘Paddock to Plate’ type presentation about your 

chosen food showing its progress from the beginning through to the end. 

Before most foods get to a shop they are grown by a farmer or caught by 

fishers. Sometimes, these foods are not much changed from when they were 

harvested, like fruit, vegetables, and seafood, but other times they are 

changed a lot. Sometimes, food gets processed. Some foods are added to 

other ingredients to make other types of food. For example, milk is used to 

make cheese while grain is ground up to make flour for bread, pasta, biscuits 

and cakes.  

Think about different ideas that could be explored.  For example: From the 

seed to salad; From grass to glass; From paddock to plate; From farm to fork; 

From boat to belly; and from pond to plate.  

Pick your preferred production process to summarise using visual 

representations. Produce labelled drawings or models to explain the process 

or system that is used to produce your chosen food item.  

  

Context 

Task 

Investigate 

Produce 



 

Challenge 6: Years 3 - 4 

Rubric: Where does it come from and how is it made? 

 

  

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 
10  

Product/Solution 

Description 

Process of chosen food item is explained from 

beginning to end. 
10  

Process is visually represented. 10  

 Each step is labelled and detailed. 10  

Innovation Unique and creative way to display the process. 5  

Clarity Presentation is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 7: Years 5 - 6 

Design and Make a Water Filter 

  

In Perth, Water Corporation filters our drinking water every day, so we have 

clean water.  

Conduct the investigation on the following page to find the best filter to 

clean dirty water. Then design and construct a simple water filtration system 

of your own. 

Research water filters’ purpose and use. Find out where water filters are used 

and why they are used. Find out what water filters look like, what they are 

made from and how they are made. Follow the steps on the next page to 

complete the investigation. 

 

Present your results from the investigation on following page. Using this 

information, design your own simple water filtration system. Document your 

design as a labelled diagram, photograph, presentation or other. Record or 

write how the system works, who would use the system and why it is essential 

to conserve water. You may like to design a marketing campaign to 

promote your product! 

  

Context 

Task 

Investigate 

Produce 



 

Challenge 7: Years 5 - 6 

Investigation: Find the best filter to clean dirty water. 

Task Investigate a range of materials and how well they filter muddy water.  

Where did you get your water today? Was it clean and safe to use and 

drink? What do you know about drinking dirty water? Can you drink it? Why? 

Are there ways to make it safe to drink?  

Materials 

 cotton wool  

 sponge 

 sand 

 coffee filter 

 four plastic bottles with pop-top lids 

 muddy/dirt water 

 

Method 

Setup of the water filtration investigation: 

1. Cut the bottoms off the bottles. 

2. Turn the bottles upside down and put the neck into the bottom of the 

bottle. 

3. Fill the top half of each bottle with a different material. These materials 

will filter the water to make it clean. Make a prediction: Which one do 

you think will work best? Why?  

4. Shake your container of muddy water. Pour about one cup of dirty water 

into each bottle, saving some for comparison. 

5. Observe the filtered water as it trickles through the pop-top lid. Which 

material filtered the water best? How do you know? Did the result match 

your prediction? Why? 

6. How will you record your results? You could use a table or draw and label 

a diagram. You could brainstorm some descriptive keywords and design 

a key to show how clean or dirty the filtered water is.  

 

Time to design your own water filtration system! 

How do you think you could get the cleanest water? You may like to collect leaves, 

grasses, woodchips, paper, and whatever else you can find to give it a go! 



 

Challenge 7: Years 5 - 6 

Rubric: Design and Make a Water Filter 

 

  

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 
10  

Product/Solution 

Description 

Investigation was completed. Results/findings and 

prediction from the investigation are presented 

clearly and accurately. 

15  

Own water filtration system is presented with 

explanation of how it works and why the chosen 

materials were selected. 

15  

 

Innovation 
Knowledge from investigation’s results informed 

design of own unique water filtration system. 
5  

Clarity Idea is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 8: Years 5 - 6 

Design a Pasta Dish 

Italian chef Gennaro Contaldo says pasta should be made with love using water, flour 

and eggs—three everyday ingredients.  

Design a pasta dish that lots of people will love.  

In Italy, most children would know how to make pasta. Spaghetti, lasagne, linguine, 

tagliatelle, penne, macaroni … which type might you like to use in your dish? Traditionally, 

Italians do not add much sauce to their pasta—barely enough to cover the strands. 

However, if you prefer a generous amount, go for it.   

Think about when you have run science experiments where substances are mixed. In 

science, ‘a mixture’ refers to a material that is made up of two or more substances. 

Undertake some ‘scientific research’ by looking at a range of potential ingredients for 

making a dip. For example, get yourself a bowl and spoon, a cup of Greek or natural 

yoghurt, half a leftover diced cucumber, a pinch of ground black pepper, a pinch of salt, 

1 teaspoon of lemon juice and 1 teaspoon of olive oil. 

Observe and record the colour, smell and texture of each ingredient. Then observe each 

ingredient and predict what it will do when added to the yoghurt mixture. 

Follow instructions to make a ‘Tzatziki’ recipe (search tzatziki recipe on taste.com) by 

combining all ingredients mentioned above in a bowl and refrigerate for 2 hours. Observe 

the result and reflect on predictions and observations and answer questions like: What 

might this mixture be used for? Does it remind you of other mixtures? What are they 

called? What are they made up of? 

Design your pasta dish. Outline your ingredients and method for making the dish. Explain 

why you have chosen the ingredients you have used. Include a Nutritional Information 

Panel. Give your dish a name and illustrate it. You may present your dish in any way you 

choose e.g.: poster, keynote, sample dish, interview. 

Extension: Create a marketing campaign to advertise your dish. 

 

Context 

Task 

Investigate 

Produce 



 

Challenge 8: Years 5 - 6 

Rubric: Design a Pasta Dish 

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 
10  

Product/Solution 

Description 

The ingredients needed to make the pasta dish are 

listed. 
5  

Explanation of why the ingredients were chosen. 5  

The method to make the pasta dish is explained in 

detail. 
10  

A nutritional panel is included. 
5  

Pasta dish was made at home. 
5  

Innovation The pasta dish has a unique name. 5  

Clarity Idea is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  



 

Challenge 9: Years 5 - 6 

Design Environmentally Packaging 

Single-use food packaging is taking a huge toll on our environment. As our 

landfills and waterways are increasingly clogged with plastic bags, styrofoam 

food containers, disposable coffee cups and more. Better packaging 

materials and better design could mean less waste and fewer harmful 

chemicals. Dairy foods are packaged differently all over the world. 

 

Design and make packaging that is effective and environmentally friendly 

for a suite of two dairy foods.  

 

Investigate the ways that milk, cheese, yoghurt, cream, ice cream and 

butter are packaged. Visit the local supermarket and take note of the 

materials that are used to support the contents, the size and shape of the 

package, and the information that is provided for consumers.  

 

Produce packaging for two dairy foods using recyclable materials. Label 

your design and include any relevant information including what material it is 

made from, the size (in grams or millilitres) and a Nutrition Information Panel. 

Give your product a name.  

 

Extension: Create a marketing slogan to advertise your product.  

Context 

Task 

Investigate 

Produce 



 

Challenge 9: Years 5 - 6 

Rubric: Design Environmentally Packaging 

 

Investigation/Research 

Investigation 
It is evident that research or investigation informed 

the product. 
10  

Product/Solution 

Description 

Description of packaging is effective and 

environmentally friendly for a suite of two dairy 

foods. 

10  

Packaging holds two dairy foods safely and 

conveniently. 

 

5 
 

A nutritional panel is included on the packaging for 

each dairy product. 
10  

Innovation 
The designs provide a unique use of recyclable 

materials to house the milk and other products. 
10  

Clarity Idea is easily understood.  10  

Relevance  
The degree to which the solution addresses the 

challenge. 
10  

Communication 

Spelling Degree to which words are spelt correctly. 3  

Text Handwriting or computer fonts are easy to read. 3  

Layout 
The chosen layout, design or production makes the 

project easy to understand 
6  

Interview 
Can verbally without prompting, explain the 

challenge and their solution to it. 
20  

References 

Resources A complete list of sources of information is provided. 3  

TOTAL 100  


