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Subject: 
Science/ Social Science/ Technology

Context:
Modern Day - Survival of a Soldier

Focus: 
Compare a modern day soldiers ration pack 
with what soldiers were supplied with in 
WWI.

Teacher: Educator/Kaiarahi Level: Year 3-13 Duration: 90 Minutes

Process: Introduction to lesson in Kids HQ, then students get into groups and move to rations shed outside of the museum to begin the 
cooking process

Learning outcomes: Reflect on how technology and science has improved what and how soldiers are provided food while in the field and 
training.
Success criteria: Students will understand that there have been technological and science advances that have influenced how food is 
provided to our NZ soldiers. They will understand that soldiers have a number of options available to them to ensure they receive their 
daily dietary requirements. 

Students will:
1) Compare what their daily intake of food is with what a dietician has 

recommended for a soldiers 24hour ration pack;
2) Compare a modern day ration pack with what soldiers were supplied with 

in WW1;
3) Discuss the implication of what happens if our bodies are not supplied 

with the correct food for long periods of time. Describe why their diet 
would have affected their health, and ability to fight a war;

4) Look at the various cooking options available to soldiers today.

Achievement Standards:
Students will gain knowledge, skills and experience to: 
Technology: Characteristics of technology 
• Understand how society and environments impact on and are influenced by 

technology in historical and contemporary contexts and that 
technological knowledge is validated by successful function. 

Science: Chemistry and society 
• Link the properties of different groups of substances to the way they are 

used in society or occur in nature 
Nature of Science: Participating and contributing 
• Use their growing science knowledge when considering issues of concern to 

them. Explore various aspects of an issue and make decisions about 
possible actions.

Learning Outcomes
Ākonga (students) will be able to:

Rauemi (Resources):

• Students will share their learning reflections with other members of the class. Ration packs in a bucket along with cooking resources. Water supply.
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Key Competencies Learning Experience.
Thinking:
I am curious, I ask questions
I use my imagination and creativity to play with ideas

Understanding self:
I set goals and reflect on my learning
I know how to manage myself

Relating to others:
I listen actively to what others have to say

Participating and contributing
I understand that I am part of a global community and my actions have impact.

Questioning:
Teacher questions:

• How much food do you need to survive?
• Why are the rations packaged in brown packaging?
• Why would it sometimes be impossible to use fire to cook in a war situation?

Student questions:
Negotiate with students and give opportunities for questions to be asked and 
answered;

• What do I know about food in WW1 compared with soldier’s food today, and 
how has technology supported some of these changes?

• Could you survive on your current diet if you were at war?

Prior learning, concepts, vocabulary (school);
• Students keep a food diary for one week, listing everything they eat and 

learning about the different body needs that protein, carbs, vitamins meet.
• Students could prepare and pack a survival kit of food for an overnight camp/all 

day hike. (teacher score appropriateness of each pack – weight, calories, 
nutrients, water bottles, etc)

Part 1 (20 minutes)
• Students seated and shown a 24hr Ration pack, explanation given as to what is 

in the pack, told it was developed with nutritionists, dieticians and Army 
personnel to ensure it contained adequate, nutrition and provides a varied diet. 
Questions asked; a) Why is all this food in brown packaging? (camouflage to 
help prevent the enemy getting information, in supermarkets bright packaging to 
market their products) b) What food did soldiers consume in WW1? (Bully beef, 
hardtack biscuits and jam (Gallipoli) …..)

• Full safety instructions on how to prepare the food using hexamine tablet and 
burner are given. AHA moments are given (Allergies/Intolerences, Hexamine, 
Adult Challenges)

• Students are asked to get into groups of 5-6 and also choose a team leader, 
buckets with all the equipment are given out then students are asked to make 
their way outside to yellow lines and line up in their groups.

Part 2 (70 minutes)
• Students are given further instructions to make their way to ration shed and then 

line up outside the shed. Once at shed go over SAD moments (matches, open 
flames, oven mitt, plastic bag – rubbish bag, Double Away, dishes, liquid waste 
in long grass, food waste in large rubbish bin)

• Students then start cooking up their ration packs in their small groups. They 
must work together to ensure the success of the group.

Summary
• Students will reflect on how they worked in their groups and evaluate if they 

would change any of the processes they followed. Discussion of other ways 
modern day soldiers can access food – Hot boxes, Patrol Packs, Mess.

Extra for Experts
• Masterchef with Ration Packs!
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Cross-Curricular Links:
• Mathematics - Working out sharing of a ration pack and its ingredients.
• Information Technology - Guided or independent research in class or at home.
• Health/ Home Economics - Soldier’s nutritional requirments.

Pre Visit

Negotiate outcomes with students according to their ability.

Scaffolding and Assessment 

Museum Educators/Teachers
• Support learning where/when needed
• Discussion during the lesson to develop understanding
• Observation of students (formative)
Student self-assessment
• What are the learning outcomes?
• How will I know if I have learned?
Student peer assessment
• Share learning in pairs then in the larger class group;
• Discuss.

Post Visit

Quick feedback questionnaire just before the session ends.   

A separate evaluation form will be provided:
• Have the lesson learning outcomes been achieved?
• In what ways has the museum programme supported your own learning 

outcomes?
• Please rate your overall satisfaction with this programme (consider 

relevance of content, teaching and learning processes, level of student 
interest);

• How will you follow up on this lesson?
• What post-visit information can we provide?
• Do you have any suggestions for improvement? Or any other comment?
• Can we quote your comments in reports to the Ministry of Education or on 

our website?

     


