
7 – 1 2   |   E X P L O R E R  K I T

Australian 
Good Meat Education 

is an initiative of

|  1
© Meat & Livestock Australia 2026. MLA Australian Good Meat Education has been developed with specialist education services of the 
Primary Industries Education Foundation Australia. This educational resource is provided under a Creative Commons Licence CC-BY-SA 4.0.

Farm gate to food plate explorer kit
This dynamic resource supports educators with adaptable, 
ready-to-use materials that link classroom learning to 
the journey of Australian red meat – from paddock to 
plate. Filled with differentiated tools and curriculum 
aligned activities, it helps educators deliver practical 
and authentic lessons. Students explore real world 
topics in food nutrition, sustainability and technology, 
gaining a clear understanding of Australian red meat 
production through engaging, hands-on learning.

Kit features

•	 Aligned to the Australian Curriculum
•	 Lesson plans with step-by-step lesson 

sequences, resources and equipment lists
•	 High-quality posters with paired short 

student worksheets
•	 Engaging games and student activities

•	 Suggested answers to support 
assessment and marking

•	 Real-world, hands-on learning materials 
•	 Linked to up-to-date, reliable source materials
•	 Durable for repeated use across multiple 

year levels
•	 Adaptive for various classroom settings

Item Qty

Year-band lesson plans (teacher 
guides and student activities) 4

Curriculum Connections 
(classroom posters/games with 
accompanying student activities)

4

Good meat, good health resource 
(teacher guide and student activities) 1

Hats and boots game (teacher guide, 
student activity, teacher presentation 
containing student questions and answers)

1

Paddock to Plate card game Year 7–10 2

Item Qty

Red Meat Green/Health Facts v12 1

Native pasture seed pack 1

Improved pasture seed pack 1

Asparagopsis sample 1

National Livestock Identification 
System (NLIS) ear tag samples 3

Visual identification management 
ear tag samples (small and large) 6

Continued next page

Kit contents
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Worksheet 1bHats and boots cards
PLEASE NOTE: This activity requires single-side printing. Print, laminate and cut around the dotted lines to create the 

hats and boots game cards.
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G O O D  M E AT,  G O O D  H E A LT HDoes it measure up? Analysing a meal against daily nutritional needs

a. Using the ingredient quantities for a single serving of 

your selected meal, assess whether the meal meets the 

recommended daily serves for your age group.

b. Identify the standard serve sizes for each food group 

(e.g. vegetables, grains, protein, dairy, fruit).

c. Compare each ingredient in the meal to the relevant food group 

and determine how many standard serves it contributes.

d. As a class, discuss whether your meal meets, exceeds, 

or falls short of your daily nutritional requirements.

Worksheet 3 a

Food group

Recommended serves for 
your age group/per day Serves per day are approximately 

met by consuming this meal (  )

Vegetables and legumes/beansFruit

Grain (cereal) foods, mostly wholegrain and/or high cereal fibre varieties

Lean meats, and poultry, fish, eggs, tofu, nuts and seeds and legumes/beans

Milk, yoghurt, cheese and/or alternatives, mostly reduced fat
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Suggested use

The kit offers flexibility to service varying classroom uses with the below guidance provided 
to support effective use.

Lesson plans: a popular selection from the wider suite of Australian Good Meat Education 
school resources usable as one-off lessons or coupled to create a longer unit of learning. 
Find out more on pages 4–5.

Curriculum Connections: selected posters and paired short student activities usable as standalone 
activities or to introduce more in-depth, complementary topics contained within the year-band 
lessons. Find out more on page 5.

Paddock to Plate card games: multiple student game scenarios to learn about sustainable 
paddock to plate red meat production with a focus on animal care, technology, and careers. 
Access game instructions via the card game pack.
Linked learning:

•	 7–8 Lesson 5 - From paddock to plate

•	 Curriculum Connections: Red Meat – Paddock to Plate (secondary)

•	 Curriculum Connections: Careers in Agriculture (secondary)

•	 Australian Beef Paddock to Plate Story 360º video (6:22)

•	 Australian Lamb Paddock to Plate Story | 360º video (7:10)

Health and NutritionAustralian Red Meat
A healthy, balanced diet includes eating lean red meat 3-4 times a week, paired with a variety of foods like 

vegetables and legumes/beans. When cooking with lean red meat, prepare nutritious, balanced meals that minimise food waste.

Lean red meat contains 12 essential nutrients important for normal growth and development.

The Australian Dietary Guidelines recommend the number of 

standard serves of the five food groups you should consume 

each day. Look at the tables to see if you are eating the 

recommended number of serves of lean meats and poultry, fish, 

eggs, tofu, nuts and seeds, legumes/beans and vegetables per day.

Scan the QR code or visit goodmeat.com.au/education-resources to discover Foundation – Year 12 lessons and resources.

Australian Curriculum Content: AC9TDE8K05, AC9TDE10K05, AC9HP8P10, AC9HP10P10.

This ‘Health and Nutrition’ educational resource is provided under a Creative Commons Licence CC-BY-SA 4.0. For more information go to mla.com.au/creative-commons. © Meat & Livestock Australia.
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Source: National Health and Medical Research Council. (2013). Australian dietary guidelines summary. National Health and Medical Research Council. https://www.eatforhealth.gov.au/sites/default/files/2022-09/n55a_australian_dietary_guidelines_summary_131014_1.pdf

Lean meats and poultry, fish, eggs, tofu, 
nuts and seeds, and legumes/beans

(minimum recommended serves per day)2–3yrs 4–8yrs 9–11yrs 12–13yrs 14–18yrs
Boys 1 1.5 2.5 2.5 2.5Girls 1 1.5 2.5 2.5 2.5

Vegetables(minimum recommended serves per day)2–3yrs 4–8yrs 9–11yrs 12–13yrs 14–18yrs
Boys 2.5 4.5 5 5.5 5.5Girls 2.5 4.5 5

5
5

ImmunityOmega-3, B12, B2, B5, B6, seleniumDNA and cell healthB12, B3, B6, phosphorus
Heart healthOmega-3

Bone, teeth, eyes and skin healthOmega-3, B2, magnesium, phosphorusRed blood cell formationB12

EnergyIron, zinc, B12, B2, B5,magnesium, phosphorusBrain healthOmega-3, B12, B6
Nerve healthB12, magnesium

Muscle healthProtein, magnesium, phosphorusCholesterol, hormone, 
thyroid and metabolic healthB3, B5, B6, selenium
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Emerging production technologies

AUSTRALIAN CURRICULUM CONTENT

Analyse and make judgements on the ethical, secure and sustainable production and marketing of 

food and fibre enterprises. (ACTDEK044, AC9TDE10K04)

Analyse needs or opportunities for designing; develop design briefs; and investigate, analyse 

and select materials, systems, components, tools and equipment to create designed solutions. 

(ACTDEP048, AC9TDE10P01)

LESSON OBJECTIVE

Students will learn about emerging technologies in red meat production that are significant to 

productivity, profitability and sustainability.    

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 

specific attribution throughout. This licence excludes any material which is specifically attributed to another. You may be 

required to seek the third party’s consent to use the material. You must make your own enquiries in this regard.

This ‘Emerging production technologies’ educational resource is provided under a Creative Commons Licence 

CC-BY-SA 4.0. For more information go to mla.com.au/creative-commons. © Meat & Livestock Australia.
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Lesson 3

The marketing and supply chain

AUSTRALIAN CURRICULUM CONTENT

Analyse and make judgements on the ethical, secure and sustainable production and marketing of 

food and fibre enterprises. (ACTDEK044, AC9TDE10K04)

Develop project plans for intended purposes and audiences to individually and collaboratively 

manage projects, taking into consideration time, cost, risk, processes and production of designed 

solutions. (ACTDEP052, AC9TDE10P05)

LESSON OBJECTIVE

Students will learn how livestock can be sold, and examine the marketing and supply chain 

of red meat.

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 
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This ‘The marketing and supply chain’ educational resource is provided under a Creative Commons Licence 
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Lesson 1

Intensive and extensive production systems

AUSTRALIAN CURRICULUM CONTENT

Analyse and make judgements on the ethical, secure and sustainable production and marketing of 

food and fibre enterprises. (ACTDEK044, AC9TDE10K04)

Analyse needs or opportunities for designing; develop design briefs; and investigate, analyse 

and select materials, systems, components, tools and equipment to create designed solutions. 

(ACTDEP048, AC9TDE10P01)

LESSON OBJECTIVE

Students will learn about the connection between plants and animals and the characteristics of 

intensive and extensive cattle production systems. 

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 
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This ‘Intensive and extensive production systems’ educational resource is provided under a Creative Commons Licence 
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Feeding strategies and product quality

AUSTRALIAN CURRICULUM CONTENT

Analyse how food and fibre are produced in managed environments and how these can become 

sustainable. (ACTDEK032, AC9TDE8K04)

Generate, test, iterate and communicate design ideas, processes and solutions using technical 

terms and graphical representation techniques, including using digital tools. 

(ACTDEP036, AC9TDE8P02)

LESSON OBJECTIVE

Students will learn about the different feeding strategies of cattle and sheep and the effect on 

quality when producing food products. Students will also investigate the relationship between 

ruminants and feeding strategies and the effect on red meat quality.

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 

specific attribution throughout. This licence excludes any material which is specifically attributed to another. You may be 

required to seek the third party’s consent to use the material. You must make your own enquiries in this regard.

This ‘Feeding strategies and product quality’ educational resource is provided under a Creative Commons Licence 
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Managing sustainable red meat production

AUSTRALIAN CURRICULUM CONTENT

Analyse how people in design and technologies occupations consider ethical and sustainability 

factors to design and produce products, services and environments. (ACTDEK029, AC9TDE8K01)

Analyse how food and fibre are produced in managed environments and how these can become 

sustainable. (ACTDEK032, AC9TDE8K04)

Generate, test, iterate and communicate design ideas, processes and solutions using technical 

terms and graphical representation techniques, including using digital tools. 

(ACTDEP036, AC9TDE8P02)

LESSON OBJECTIVE

Students will learn about how red meat is produced in Australia in an ethical way, giving 

consideration to social values, sustainability and profitability.  

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 

specific attribution throughout. This licence excludes any material which is specifically attributed to another. You may be 

required to seek the third party’s consent to use the material. You must make your own enquiries in this regard.

This ‘Managing sustainable red meat production’ educational resource is provided under a Creative Commons Licence 
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Senior Agriculture Resource

Elective 1: Agri-food, Fibre and Fuel TechnologiesAnalyse a Research Study

Document publish date 2023. A third party may hold copyright to some material presented in this manual, as indicated by 
specific attribution throughout. This licence excludes any material which is specifically attributed to another. You may be 
required to seek the third party’s consent to use the material. You must make your own enquiries in this regard.

This ‘Elective 1: Agri-food, Fibre and Fuel Technology’ educational resource is provided under a Creative Commons 
Licence CC-BY-SA 4.0. For more information go to mla.com.au/creative-commons. © Meat & Livestock Australia.

Research Study: A novel semen extender to  accelerate genetic improvement programs
https://www.mla.com.au/research-and-development/reports/2023/a-novel-semen-extender-to-accelerate-genetic-improvement-programs2/
Prepared by:  Erin Klein, Dr Mohammad Bahrami, Dr Zamira Gibb The University of Newcastle 
Date published: 22 November 2021

Scan QR code 
to access research paper

While reasonable efforts have been made to ensure that the contents of this educational resource are factually correct, PIEFA and MLA do not accept responsibility for the accuracy or completeness of the 

contents and shall not be liable for any loss or damage that may be occasioned directly or indirectly from using, or reliance on, the contents of this educational resource.

Continued next page

https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-5/gme-teacher-7-8-lesson-5-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education-resources/new-resources/secondary-school/2-gme-poster-3-red-meat-paddock-to-plate-secondary-a2.pdf
https://bit.ly/4l50uDg
https://www.youtube.com/watch?v=HPvFQZx8HYQ
https://www.youtube.com/watch?v=g_UBlxbA8Ls
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Red Meat Green/Health Facts: a valuable reference tool of evidence-based facts about the 
Australian red meat and livestock industry, with a focus on environmental management, animal 
welfare and red meat nutrition.

Hats and boots game: materials include a teacher guide and student activity to support 
students in playing a fun, tic-tac-toe-style game that consolidates their learning. Year-level 
specific, projectable teacher presentations, featuring game questions and answers, are available 
electronically via the QR code at the top of page 2.

Good meat, good health resource: materials include a teacher guide and student activities 
supporting student learning of healthy eating using food groups, Australian dietary guidelines 
and analysis of red meat-based recipes.

Linked learning:

•	 7-8 Lesson 6 - Compliments to the chef and the producers!

Seed packs: support practical investigations focused on soil erosion, the effects of ground cover, 
and the roles of native and improved pastures in productive and sustainable agricultural systems.

Linked learning:

•	 7–8 Lesson 1 - Managing sustainable red meat production

Asparagopsis (a red seaweed) sample: a hands-on resource that helps students visualise 
Australian research showcasing technology and innovation for improved sustainability. 
Access the Safety Data Sheet electronically via the QR code at the top of page 2.

Linked learning:

•	 7–8 Lesson 1 - Managing sustainable red meat production

NLIS and management ear tags: a selection of management tags to facilitate discussion and 
learning about supply chain management of Australian biosecurity, traceability, and livestock 
management practices.

Linked learning:

•	 9–10 Lesson 3 - The marketing and supply chain

https://bit.ly/40XPRZy
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-6/gme-teacher-7-8-lesson-6-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-1/gme-teacher-7-8-lesson-1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-1/gme-teacher-7-8-lesson-1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-3/gme-teacher-9-10-lesson-3-v1.pdf
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Explore Australian Good Meat Education
Australian Good Meat Education teaching resources support primary and secondary classrooms 
with meaningful, real-world education about the Australian red meat and livestock industry.

Year 7 to Year 10

Six cross-curricular lesson plans per year band exploring sustainable production, the red meat 
supply chain, technology and innovation, food security, global markets, nutrition, and marketing 
and advertising.

Year 7 – Year 8

Lesson 1 – Managing sustainable red meat production

Lesson 2 – Feeding strategies and product quality

Lesson 3 – Management of plants and animals

Lesson 4 – Where does Australian red meat go?

Lesson 5 – From paddock to plate

Lesson 6 – Compliments to the chef and the producers!

Year 9 – Year 10

Lesson 1 – Intensive and extensive production systems

Lesson 2 – Animal welfare considerations

Lesson 3 – The marketing and supply chain

Lesson 4 – Assessment and advertising

Lesson 5 – Preserving and preventing waste

Lesson 6 – Emerging production technologies

Biosecurity OfficerProducer

Research Technician

Teacher

Robotic Machine Operator
Farm Hand

Processor
Veterinarian

Animal Scientist

Butcher/Meat Retailer

Animal Welfare Officer

Engineer

Chef

Transport and Logistics

Biotechnologist

Commodity Trader

Careers in AgricultureWorking in the Agricultural 
industry offers many diverse career opportunities.

Agronomist

MSA Grader

Scan the QR code or visit goodmeat.com.au/education-resources to discover Foundation – Year 12 lessons and resources.

Australian Curriculum Content: AC9S7H03, AC9S7H04, AC9S8H03, AC9S10H02, AC9S10H03, AC9S10H04, AC9TDE8K01, AC9TDE8K04, AC9TDE10K01, AC9TDE10K04.

This ‘Careers in agriculture’ educational resource is provided under a Creative Commons Licence CC-BY-SA 4.0. For more information go to mla.com.au/creative-commons. © Meat & Livestock Australia.
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Lesson 2

Animal welfare considerations

AUSTRALIAN CURRICULUM CONTENT

Analyse and make judgements on the ethical, secure and sustainable production and marketing of 

food and fibre enterprises. (ACTDEK044, AC9TDE10K04)

Analyse needs or opportunities for designing; develop design briefs; and investigate, analyse 

and select materials, systems, components, tools and equipment to create designed solutions. 

(ACTDEP048, AC9TDE10P01)

LESSON OBJECTIVE

Students will learn about animal welfare considerations in red meat production.  

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 
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This ‘Animal welfare considerations’ educational resource is provided under a Creative Commons Licence 
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From paddock to plate

AUSTRALIAN CURRICULUM CONTENT

Analyse how people in design and technologies occupations consider ethical and sustainability 

factors to design and produce products, services and environments. (ACTDEK029, AC9TDE8K01)

Analyse how food and fibre are produced in managed environments and how these can become 

sustainable. (ACTDEK032, AC9TDE8K04)

Analyse how characteristics and properties of materials, systems, components, tools and equipment 

can be combined to create designed solutions. (ACTDEK034, AC9TDE8K06)

Analyse needs or opportunities for designing, and investigate and select materials, components, 

tools, equipment and processes to create designed solutions. (ACTDEP035, AC9TDE8P01)

Generate, test, iterate and communicate design ideas, processes and solutions using 

technical terms and graphical representation techniques, including using digital tools. 

(ACTDEP036, AC9TDE8P02)

Develop project plans to individually and collaboratively manage time, cost and production of 

designed solutions. (ACTDEP039, AC9TDE8P05)

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by 

specific attribution throughout. This licence excludes any material which is specifically attributed to another. You may be 

required to seek the third party’s consent to use the material. You must make your own enquiries in this regard.

This ‘From paddock to plate’ educational resource is provided under a Creative Commons Licence 

CC-BY-SA 4.0. For more information go to mla.com.au/creative-commons. © Meat & Livestock Australia.
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https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-1/gme-teacher-7-8-lesson-1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-2/gme-teacher-7-8-lesson-2-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-3/gme-teacher-7-8-lesson-3-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-4/gme-teacher-7-8-lesson-4-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-5/gme-teacher-7-8-lesson-5-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/7-8/lesson-6/gme-teacher-7-8-lesson-6-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-1/gme-teacher-9-10-lesson-1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-2/gme-teacher-9-10-lesson-2-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-3/gme-teacher-9-10-lesson-3-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-4/gme-teacher-9-10-lesson-4-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-5/gme-teacher-9-10-lesson-5-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/9-10/lesson-6/gme-teacher-9-10-lesson-6-v1.pdf
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Curriculum Connections

High-quality, visually engaging posters and 
games with paired short student activities to 
easily integrate visual content with curriculum-
based tasks. Supporting engagement across 
key learning areas, they provide flexibility to use 
as stand-alone activities or to introduce more in-
depth topics covered in the Years 7–10 lessons.

Senior secondary

Electives-style resources using real-world Australian 
red meat industry research case studies designed 
to build student research and data analysis skills.

Year 11 – Year 12

Elective 1: Agri-food, Fibre & Fuel Technologies – Analyse 
a Research Study ‘A novel semen extender to accelerate 
genetic improvement programs’

Elective 2: Climate Challenge – Analyse a Research Study 
‘Asparagopsis feedlot feeding trial’

Elective 3: Farming for the 21st Century – Analyse 
a Research Study ‘Automated MSA/AUS-MEAT 
hyperspectral handheld grading for beef’

Paddock to Plate Card Game

Ruminant Digestive System

Red Meat – Paddock to Plate

Careers in Agriculture 

Health and Nutrition

Australian Red Meat Specifications

Technology and Innovation 

Prime Lambs – Calendar of Operations

Beef Cattle – Calendar of Operations

Continued from previous page

Australian Good Meat Education teaching resources 
support Foundation to Year 12 classrooms with 
meaningful, real-world education about the Australian 
red meat and livestock industry. Access these free 
downloadable materials designed for print or digital use:

goodmeat.com.au/teacher-resources

https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/12/gme-teacherguide-12-e1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/12/gme-teacherguide-12-e1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/12/gme-teacherguide-12-e1-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/12/gme-teacherguide-12-e2-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/12/gme-teacherguide-12-e2-v1.pdf
https://www.goodmeat.com.au/globalassets/good-meat-v2/education/teaching-resources/teacher/12/gme-teacherguide-12-e3-v1.pdf
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