


Fun with Foodella 
 
Fun with Foodella is a nutrition education activity book designed for second grade 
students. This is the second major revision of the original Food Fun with Foodella, which 
was undertaken as a pilot project by seven South Dakota elementary school teachers in 
the summer of 1975 to strengthen nutrition education for students at the second grade 
level. The first revision occurred in 1992. This revision and reprinting was initiated at the 
prompting of elementary teachers who had previously used the workbook in their classes. 
The 2006 Fun with Foodella follows the updated food guidance system known as 
MyPyramid introduced by the U.S. Department of Agriculture in 2005.  
 
 
 

Using the Teacher’s Guide 
 
The Fun with Foodella Teacher’s Guide provides the objectives and directions for each 
unit of the Fun with Foodella workbook. The directions include the background 
information necessary to teach each unit. Also, for each unit, additional ideas/activities 
are provided to further enhance and reinforce the student’s learning. 
 
Please be aware that by nature websites and web addresses change over the course of 
time. Hopefully we have provided enough background with each website given that you 
will be able to find additional information as necessary.  
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Unit 1:
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Draw a heart around things you already like to eat.  Put a ring around the foods you will try.
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Color each section in the “MyPlate”. Color GRAINS orange, 
VEGETABLES green, FRUITS red, MILK blue, and MEAT AND 
BEANS purple. Match the foods below to their food group by 

coloring the circles the same color as their food group. 
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My Name
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Today I feel
I need to eat more
I need to eat less
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Draw or cut and a picture of a healthful food you have not tried
but would like to.

Then put a smile on Max’s face when he finds out he likes it.
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Unit 3:
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Foodella: Hi, girls and boys. My name is Foodella.  This is my
good friend Max.  We are all going to learn some great
things about eating healthful foods.

Max: Girls and boys, do you know what you need so you
can run and play?

Students:

Foodella: Why do we need food? (Foodella waits for an answer)

Students:

Foodella: Come on students.  Join Max and me in our food
cheer. (Repeat each line after Max says it.)

Max: We need food for energy
So we can jump and run and play.
We need food for protecting us
to keep those germs and colds away.
We need food to build bodies strong
by eating right each and every day.

Foodella: Just like a car, we need food to go on.  What happens
if your family car runs out of gas?
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MyPlate, so 

MyPlate, so 
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Unit 4:
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The grains group includes foods such as bread, cereal, oatmeal and pasta.
They are all made up of grains such as oats, rice, wheat, and corn.

MEOATAL
ORNPOPC
TOAS
HEATW
GABLE
STAPA
CIRE
REBAD
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Unit 5:



Grains with the words “enriched”  or “refined”
on the package because this means it doesn’t
have the whole grain in it.  Also, choose
less often grains with added sugar and fat.

Draw a smile on the whole grains bread.  Have a contest
 with your friends to think of the most whole grain foods.

whole wheat flour
whole wheat bread
brown and wild rice
whole grain cereal
whole grain spaghetti
oatmeal
popcorn
muesli
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Body building foods help us grow.  They are calcium for
our bones and teeth from the MILK GROUP , and pro-
tein foods for our muscles, skin and hair from the MEAT
AND BEAN group. These foods include  milk, yogurt,
cheese, meat, poultry, fish, dry beans, eggs and nuts.

Eating foods from the Milk and Meat and Bean group,
and getting exercise will help you to be your best now...
and later in life too!

Mark the times you ate or did these things today:

______ Milk Products
______ Meat and Beans Group
______ Toe touches
______ Squats
______ Sit ups
______ Jumping jacks
______ Walking
______ Running
______ Roller blading
______ Stretching
______ Swimming
______ PE Activity
______ Bicycling
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Write the school lunch menu for each day
and underline the meat and beans and milk groups.

Monday Tuesday Wednesday Thursday Friday
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running

hiking

golfing

walking

swimming

bicycling

dancing

playing soccer

roller blading

playing hockey

playing basketball

playing baseball

skate boarding

jumping rope
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______ gummy snacks
______ french fries
______ candy bars
______ potato chips
______ soda pop
______ fried chicken
______ pizza with meat
______ buttered popcorn
______ cookies
______ fast food
______ donuts
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 dried fruit
 baked potato
 raisins and peanuts
 1/2 whole wheat bagel
 skim or 1% milk
 baked chicken or fish
 pizza with vegetables
 popcorn with no added fat
 watermelon or fruit
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a mobile from a clothes hanger.
Color and cut out Foodella from the
bottom of this page and attach it in
the middle of the hanger.  You will
need empty cartons from each food
group (like frozen food package, a
milk carton, bread wrapper, cracker
box, dried apple skin, or fruit).  Tie
them on the coat hanger
so that they
balance.
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Moderation is eating few oils and sugars.
One or  two chicken drumsticks are ok.  Four are too many.

On the plates above draw chicken drumsticks on each plate to show few and too many.
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Monday Tuesday Thursday FridayWednesday

Write
the

School
Lunch
Menu

Grains
Fruits
Vegetables
Milk
Meat & Beans

Activity

Grains
Fruits
Vegetables
Milk
Meat & Beans

Activity

Grains
Fruits
Vegetables
Milk
Meat & Beans

Activity

Grains
Fruits
Vegetables
Milk
Meat & Beans

Activity

Grains
Fruits
Vegetables
Milk
Meat & Beans

Activity
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Unit 7:
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Unit 8:
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Unit 9:
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Put a little vaseline on your hands.
Notice how greasy it feels.
Try washing it off with cold water.
Notice how your hands feel.
Now wash with soap and warm water.
Notice how your hands feel.
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Unit 10:



48 



4949



50

1 stalk celery
small pretzel twists
Raisins
Peanut butter

1. Wash celery stalk. Cut in half crosswise about 3 inches in length.

2. Fill each piece with 1 teaspoon peanut butter.

3. Add 4 pretzels for wings.

4. Use pieces of pretzels for antennae.

        5.  Stick raisins into the peanut butter for spots on the butterfly.

                             Calories: 99 for 1 large butterfly
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1 celery stalk or carrot
Assorted small vegetables
Peanut butter

1. Wash vegetables.

2. Cut 3-4 inch celery stalk or carrot to make the car.

3. Cut four veggie slices to make the wheels (radish,
cucumber, carrot, pepper, or cherry tomato).
4. Place peanut butter between the veggie circles and the
celery or carrot.

1 cup fat free milk
4 small bananas, peeled
1 cup low fat plain yogurt
1 tsp vanilla
 tsp cinnamon
1/8 tsp nutmeg
1 cup ice cubes

1. Combine all ingredients
except ice cubes in blender or
food processor;
process until thick and creamy.
2. With motor running, add ice
cubes; process until smooth.
3. Pour into glasses to serve.

Makes 4 servings.
Source: CDC, http://apps.nccd.cdc.gov/dnparecipe/
Calories: 105 for 6 ounce (3/4 cup) serving.

Safety tip:  Use a cutting board and small
sharp knife to cut veggies.

1 tablespoon peanut butter
or unsweetened applesauce
1 large graham cracker or
1 whole grain rice cake
1 tablespoon shredded carrot
4-6 raisins
1 grape cut in half

1. Spread peanut butter or apple-
sauce on in the shape of a face.
2. Sprinkle grated carrot for hair.

3. Place raisins for mouth & eyes.

4. Use grape for nose.

Source: Modified from a recipe by K-State Research and
Extension, Kids aCookin’, http://www.kidsacookin.ksu.edu
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Unit 11:
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Unit 12:
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