Bannock on a Stick 
Grade 5:
Social Studies (Treaty Education & Indigenous Perspectives)
· Explore First Nations and Métis traditional knowledge, including food preparation and survival skills.
· Discuss how bannock was introduced and adapted by Indigenous peoples.
Science (Physical and Chemical Changes)
· Investigate the chemical changes when cooking bannock over a fire.
· Explore heat transfer and cooking methods.
Health & Wellness (Nutrition and Well-being)
· Discuss the nutritional value of bannock and how ingredients can be modified for health benefits.
Grade 6:
Social Studies (Historical Perspectives & Indigenous Ways of Knowing)
· Examine how the fur trade and European contact influenced Indigenous diets, including the introduction of bannock.
· Discuss Indigenous food sovereignty and cultural food traditions.
Science (Mixtures & Solutions)
· Investigate ingredients in bannock and how they interact (e.g., flour, water, baking powder).
Practical and Applied Arts (Cooking & Life Skills)
· Learn hands-on food preparation and safety skills by making bannock on a stick.
Grade 7:
Social Studies (Sustainability & Indigenous Worldviews)
· Discuss traditional food sources and how bannock became a staple for Indigenous peoples.
· Explore the impact of colonization on Indigenous food systems.
Science (Heat & Temperature, Ecosystems)
· Study heat sources (conduction, convection, radiation) while cooking bannock over a fire.
· Discuss fire safety and sustainable outdoor cooking methods.
Health (Nutrition & Wellness)
· Compare traditional vs. modern bannock recipes and their effects on health.
Grade 8:
Social Studies (Cultural Diversity & Identity)
· Explore how food connects to cultural identity and traditions.
· Discuss how Indigenous foods, including bannock, contribute to reconciliation and cultural appreciation.
Science (Fluids & Viscosity, Heat Transfer)
· Investigate the role of liquids in bannock dough and how viscosity affects the texture.
· Analyze heat sources and their effects on cooking methods.
Outdoor Education & Practical Skills
· Learn traditional cooking methods and outdoor survival skills.
By making bannock on a stick, students can engage in hands-on learning that ties into multiple curricular areas while fostering appreciation for Indigenous knowledge and traditions. Would you like me to expand on any specific aspect?

Grade 5 Lesson Plan: Making Bannock on a Stick
Subject Areas: Social Studies, Science, Health & Wellness, Practical and Applied Arts (PAA)
Theme: Exploring Indigenous Food Traditions Through Hands-on Learning
Duration: 1–2 class periods

Curriculum Connections
Social Studies (Treaty Education & Indigenous Perspectives):
· IN5.2: Examine the traditional lifestyles and cultural practices of First Nations and Métis peoples.
· DR5.2: Investigate the interactions between Indigenous peoples and newcomers, including the introduction of bannock.
Science (Physical and Chemical Changes):
· MC5.2: Investigate the characteristics of simple mixtures and solutions.
· MC5.3: Observe and describe physical and chemical changes in food.
Health & Wellness (Nutrition and Well-being):
· USC5.1: Evaluate personal food choices and examine the nutritional value of traditional and modern bannock.
Practical and Applied Arts (Cooking & Life Skills):
· Learn basic cooking and food preparation techniques.
· Develop fire safety and outdoor cooking skills.

Lesson Breakdown
Pre-Learning Activities (Before Making Bannock) – 30–45 minutes
1. Introduction to Bannock (Class Discussion & Video - 15 minutes)
a. Discuss the origins of bannock and how it became a staple food in Indigenous communities.
b. Show a short video or read an article on bannock’s history and its significance in Indigenous culture.
2. Ingredient Exploration & Science Connection (Hands-on Activity - 15 minutes)
a. Show students the ingredients used in bannock (flour, baking powder, salt, water/oil).
b. Discuss how baking powder makes the dough rise (chemical change) and the role of mixing ingredients (physical change).
3. Safety & Outdoor Preparation (Discussion - 15 minutes)
a. Review fire safety rules if cooking over an open fire.
b. Demonstrate how to shape the dough onto a stick for even cooking.

During Learning (Making & Cooking Bannock) – 45–60 minutes
1. Mixing & Kneading the Dough (15 minutes)
a. Students work in small groups to mix their bannock dough.
b. Discuss how the dough changes as ingredients combine.
2. Cooking the Bannock on a Stick (20–30 minutes)
a. Safely cook bannock over a campfire or grill, rotating for even cooking.
b. Observe the color and texture changes as the bannock bakes (chemical change).
3. Tasting & Reflecting (10–15 minutes)
a. Students taste their bannock and compare flavors and textures.
b. Discuss how different cooking times and heat levels affected the results.

Post-Learning Activities (Reflection & Extension) – 30–45 minutes
1. Cultural Reflection (Class Discussion - 15 minutes)
a. Discuss how bannock has changed over time and its cultural significance today.
b. Compare traditional and modern versions of bannock (e.g., fried vs. baked).
2. Scientific Reflection (Writing/Experiment - 15 minutes)
a. Write a short reflection on the physical and chemical changes observed while making bannock.
b. Optional: Experiment with different ingredients (whole wheat flour, different liquids) and observe how they change the texture.
3. Nutritional Comparison (Group Activity - 15 minutes)
a. Compare the ingredients in traditional bannock to modern store-bought bread.
b. Discuss ways to make bannock healthier (e.g., adding berries, using whole wheat flour).

Materials Needed
· Ingredients: Flour, baking powder, salt, water/oil
· Mixing bowls, spoons, measuring cups
· Sticks for cooking
· Campfire, barbecue, or stove with grill pan
· Fire safety tools (gloves, water bucket, etc.)

Assessment & Evaluation
✅ Participation: Engages in discussions and hands-on activities.
✅ Scientific Understanding: Identifies physical and chemical changes in cooking.
✅ Cultural Awareness: Explains the significance of bannock in Indigenous cultures.
✅ Reflection: Writes about their experience and observations.






Grade 6 Lesson Plan: Making Bannock on a Stick
Subject Areas: Social Studies, Science, Health & Wellness, Practical and Applied Arts (PAA)
Theme: Exploring Indigenous Food Traditions Through Hands-on Learning
Duration: 1–2 class periods

Curriculum Connections
Social Studies (Historical Perspectives & Indigenous Ways of Knowing)
· IN6.1: Evaluate and represent the impact of historical contact between First Nations, Métis, and European peoples.
· DR6.1: Analyze how Indigenous communities adapted to changes in their traditional lifestyles due to European contact (e.g., introduction of bannock).
Science (Mixtures & Solutions, Physical and Chemical Changes)
· MC6.1: Investigate the properties of simple mixtures, including solubility.
· MC6.2: Observe and describe physical and chemical changes when cooking bannock.
Health & Wellness (Nutrition & Well-being)
· USC6.1: Examine the relationship between food choices and personal well-being, comparing traditional and modern food options.
Practical and Applied Arts (Cooking & Life Skills)
· Learn food preparation techniques and outdoor cooking safety.
· Develop teamwork and problem-solving skills in an outdoor setting.

Lesson Breakdown
Pre-Learning Activities (Before Making Bannock) – 30–45 minutes
1. Introduction to Bannock (Class Discussion & Inquiry - 15 minutes)
a. Discuss the origins of bannock and how it became a staple food for Indigenous communities.
b. Ask: How did Indigenous peoples cook before European contact? What traditional foods did they eat?
c. Show images or a short video on traditional cooking methods.
2. Ingredient Exploration & Science Connection (Hands-on Activity - 15 minutes)
a. Display the ingredients used in bannock (flour, baking powder, salt, water/oil).
b. Discuss: Which ingredients dissolve in water? Which don’t?
c. Predict what happens when we mix ingredients together.
3. Safety & Outdoor Preparation (Discussion - 15 minutes)
a. Review fire safety rules if cooking over an open fire.
b. Demonstrate how to properly shape the dough onto a stick for even cooking.

During Learning (Making & Cooking Bannock) – 45–60 minutes
1. Mixing & Kneading the Dough (15 minutes)
a. Students work in small groups to mix their bannock dough.
b. Observe and discuss how the dry and wet ingredients interact (mixtures & solubility).
2. Cooking the Bannock on a Stick (20–30 minutes)
a. Cook bannock over a campfire or grill, rotating for even cooking.
b. Observe how the dough changes in texture and color (physical & chemical changes).
c. Discuss: Why does the dough puff up? What role does heat play?
3. Tasting & Comparing (10–15 minutes)
a. Students taste their bannock and compare different groups’ results.
b. Discuss how different cooking times and heat levels affected the texture and flavor.

Post-Learning Activities (Reflection & Extension) – 30–45 minutes
1. Cultural Reflection (Class Discussion - 15 minutes)
a. Discuss how bannock represents adaptation and resilience in Indigenous cultures.
b. Compare traditional Indigenous food sources before and after European contact.
2. Scientific Reflection (Writing/Experiment - 15 minutes)
a. Write a short reflection on the physical and chemical changes observed while making bannock.
b. Extension: Experiment with different ingredients (whole wheat flour, different liquids) and observe how they change the texture.
3. Nutritional Comparison (Group Activity - 15 minutes)
a. Compare traditional bannock recipes to modern processed foods.
b. Discuss: How can we make bannock healthier? (e.g., adding berries, reducing salt, using whole wheat flour).

Materials Needed
· Ingredients: Flour, baking powder, salt, water/oil
· Mixing bowls, spoons, measuring cups
· Sticks for cooking
· Campfire, barbecue, or stove with grill pan
· Fire safety tools (gloves, water bucket, etc.)

Assessment & Evaluation
✅ Participation: Engages in discussions and hands-on activities.
✅ Scientific Understanding: Identifies mixtures and changes in food.
✅ Cultural Awareness: Explains the significance of bannock in Indigenous cultures.
✅ Reflection: Writes about their experience and observations.


Grade 7 Lesson Plan: Making Bannock on a Stick
Subject Areas: Social Studies, Science, Health & Wellness, Practical and Applied Arts (PAA), Outdoor Education
Theme: Exploring Indigenous Food Traditions, Science of Heat Transfer, and Sustainability
Duration: 1–2 class periods

Curriculum Connections
Social Studies (Sustainability & Indigenous Worldviews)
· IN7.2: Examine the diverse worldviews regarding sustainability and food sources, including Indigenous perspectives.
· DR7.2: Analyze the cultural and economic impacts of colonization, including the adaptation of bannock as a staple food.
Science (Heat & Temperature, Ecosystems, Physical & Chemical Changes)
· HT7.1: Investigate the effects of heat energy on different substances, including food.
· IE7.2: Explore traditional ecological knowledge (TEK) in relation to food sourcing and preparation.
Health & Wellness (Nutrition & Sustainability)
· USC7.1: Examine the role of food choices in personal and community health, including traditional and modern adaptations of bannock.
Practical and Applied Arts (Cooking & Outdoor Skills)
· Develop cooking and food preparation skills using outdoor methods.
· Learn fire safety and sustainability practices related to traditional cooking.

Lesson Breakdown
Pre-Learning Activities (Before Making Bannock) – 30–45 minutes
1. Cultural & Historical Context (Class Discussion & Inquiry - 15 minutes)
a. Discuss how bannock became a staple in Indigenous communities.
b. Ask: How did Indigenous peoples cook before colonization? How did bannock become part of their diet?
c. Show a short video or share a story from an Elder (if available).
2. Science of Heat Transfer (Mini-Lesson - 15 minutes)
a. Explain the three types of heat transfer: conduction, convection, and radiation.
b. Ask: How does heat transfer affect bannock when cooked over a fire?
c. Predict how different heat sources (open flame vs. indirect heat) will affect the bannock.
3. Fire Safety & Sustainable Cooking (Discussion - 15 minutes)
a. Review fire safety guidelines for outdoor cooking.
b. Discuss sustainable cooking practices (e.g., choosing the right wood, minimizing waste).

During Learning (Making & Cooking Bannock) – 45–60 minutes
1. Mixing & Preparing the Dough (15 minutes)
a. Students work in small groups to measure and mix their bannock dough.
b. Discuss: How does mixing affect the texture? What happens if we add too much or too little liquid?
2. Cooking the Bannock on a Stick (20–30 minutes)
a. Safely cook bannock over a campfire or grill, rotating to ensure even cooking.
b. Observe how the dough changes in texture and color due to heat transfer.
c. Discuss: Which method of heat transfer is most effective—conduction (stick to bannock), convection (hot air around fire), or radiation (direct flame)?
3. Tasting & Evaluating (10–15 minutes)
a. Students taste their bannock and compare different cooking results.
b. Discuss: How did cooking time, distance from the heat, and rotation affect the final texture?

Post-Learning Activities (Reflection & Extension) – 30–45 minutes
1. Cultural Reflection (Class Discussion - 15 minutes)
a. Discuss how bannock has changed over time and its role in Indigenous culture today.
b. Explore the concept of food sovereignty and Indigenous efforts to reclaim traditional food systems.
2. Scientific Reflection (Writing/Experiment - 15 minutes)
a. Write a short reflection on the heat transfer observed during cooking.
b. Optional Experiment: Try different cooking methods (grill, oven, open flame) and compare results.
3. Sustainability & Nutrition Comparison (Group Activity - 15 minutes)
a. Compare bannock to modern store-bought breads and discuss nutritional differences.
b. Brainstorm ways to make bannock more sustainable (e.g., using whole wheat flour, adding wild berries).

Materials Needed
· Ingredients: Flour, baking powder, salt, water/oil
· Mixing bowls, spoons, measuring cups
· Sticks for cooking
· Campfire, barbecue, or stove with grill pan
· Fire safety tools (gloves, water bucket, etc.)

Assessment & Evaluation
✅ Participation: Engages in discussions and hands-on activities.
✅ Scientific Understanding: Explains heat transfer and physical/chemical changes.
✅ Cultural Awareness: Describes the historical and contemporary significance of bannock.
✅ Reflection: Writes about their cooking experience and observations.












Grade 8 Lesson Plan: Making Bannock on a Stick
Subject Areas: Social Studies, Science, Health & Wellness, Practical and Applied Arts (PAA), Outdoor Education
Theme: Food, Culture, and Science – Exploring the Role of Bannock in Indigenous Identity and Heat Transfer in Cooking
Duration: 1–2 class periods

Curriculum Connections
Social Studies (Cultural Diversity & Identity, Indigenous Worldviews)
· IN8.1: Examine the relationship between culture and identity, including the role of food traditions in Indigenous cultures.
· DR8.2: Analyze the effects of colonization on Indigenous peoples, including the adaptation of bannock as a survival food.
Science (Fluids & Viscosity, Heat Transfer, Physical & Chemical Changes)
· FL8.1: Investigate the properties of fluids (e.g., the role of liquids in bannock dough and how viscosity affects texture).
· HT8.2: Analyze heat transfer in cooking, including conduction, convection, and radiation.
· MC8.1: Describe and classify physical and chemical changes in food preparation.
Health & Wellness (Nutrition, Food Choices & Well-being)
· USC8.1: Investigate how food choices impact personal and community well-being, including comparisons of traditional and modern diets.
Practical and Applied Arts (Cooking & Outdoor Skills)
· Develop outdoor cooking techniques, food preparation skills, and fire safety awareness.

Lesson Breakdown
Pre-Learning Activities (Before Making Bannock) – 30–45 minutes
1. Cultural & Historical Context (Class Discussion & Inquiry - 15 minutes)
a. Discuss how bannock became a staple in Indigenous communities due to colonization.
b. Ask: How does food shape cultural identity? Why do different cultures have different staple foods?
c. Show a short video or share an Elder’s perspective (if available) on the significance of bannock.
2. Science of Dough & Viscosity (Hands-on Experiment - 15 minutes)
a. Demonstrate how different amounts of water affect bannock dough consistency.
b. Discuss: What makes a dough too sticky or too dry? How does viscosity affect how the dough holds on a stick?
3. Heat Transfer & Cooking Methods (Mini-Lesson - 15 minutes)
a. Explain conduction, convection, and radiation in cooking.
b. Predict how cooking bannock over an open fire compares to using an oven or stovetop.
c. Ask: What happens if the bannock is too close to the flame?

During Learning (Making & Cooking Bannock) – 45–60 minutes
1. Mixing & Kneading the Dough (15 minutes)
a. Students work in small groups to measure and mix their bannock dough.
b. Observe how different viscosities affect dough texture.
2. Cooking the Bannock on a Stick (20–30 minutes)
a. Cook bannock over a campfire or grill, rotating to ensure even cooking.
b. Observe and discuss heat transfer:
i. Conduction: Heat moves through the metal rod or wooden stick.
ii. Convection: Hot air circulates around the bannock.
iii. Radiation: Direct heat from flames.
c. Ask: What happens when bannock is cooked too quickly or unevenly?
3. Tasting & Evaluating (10–15 minutes)
a. Students taste their bannock and compare different cooking results.
b. Discuss: How did cooking time, distance from the heat, and dough consistency affect the final texture?

Post-Learning Activities (Reflection & Extension) – 30–45 minutes
1. Cultural & Personal Reflection (Class Discussion - 15 minutes)
a. Discuss how food connects to culture and traditions.
b. Ask: Why is it important to preserve traditional foods? How can making bannock be a way of honoring Indigenous identity?
2. Scientific Reflection (Writing/Experiment - 15 minutes)
a. Write a short reflection on the heat transfer and physical/chemical changes observed.
b. Optional Experiment: Try different cooking methods (grill, oven, open flame) and compare results.
3. Nutritional & Sustainability Discussion (Group Activity - 15 minutes)
a. Compare traditional bannock recipes to modern processed foods.
b. Discuss: How can we make bannock healthier? (e.g., whole wheat flour, reducing salt, adding berries).
c. Brainstorm ways to cook sustainably outdoors, such as minimizing waste and using eco-friendly fire practices.

Materials Needed
· Ingredients: Flour, baking powder, salt, water/oil
· Mixing bowls, spoons, measuring cups
· Sticks for cooking
· Campfire, barbecue, or stove with grill pan
· Fire safety tools (gloves, water bucket, etc.)

Assessment & Evaluation
✅ Participation: Engages in discussions, experiments, and hands-on cooking.
✅ Scientific Understanding: Explains viscosity, heat transfer, and physical/chemical changes.
✅ Cultural Awareness: Reflects on bannock’s role in Indigenous identity and colonization.
✅ Reflection: Writes about their cooking experience, observations, and insights.



