
Lesson Plan

SUGGESTED AGES:  Grades 7 to 12

Social Studies, Indigenous Studies,
Environmental Science, Food & Nutrition,
Language Arts

SUGGESTED SUBJECT AREAS:

INDIGENOUS FOOD SOVEREIGNTY, SUSTAINABILITY, AND
STORYTELLING WITH CHEF ZACH KEESHIG & DEREK BLAIS

Disclaimer: Educators and group leaders are
responsible for ensuring lessons and materials presented
are appropriate for their unique students. 

DURATION:

Students will: 
Explore the concept of Indigenous
food sovereignty and sustainability 
Understand how food connects to
identity, land, and culture 
Recognize the role of oral
storytelling and knowledge sharing
in food traditions 
Reflect on their own relationship
with food and sustainability 
Consider how reconciliation
connects to land, food systems,
and respect for Indigenous
knowledge 

OBJECTIVES:

Video: DWF LIVE: Indigenous Food,
Identity, & Sustainability with Chef
Zach Keeshig & Derek Blais
Internet access for research 
Projector/Speakers
Chart paper or notebooks

MATERIALS:

1 - 2 class periods
Watch DWF LIVE: Indigenous Food,
Identity, & Sustainability with Chef Zach
Keeshig & Derek Blais (42 minutes)
Discussion and activities (65-95 minutes)

https://www.youtube.com/watch?v=fa_O22UPP8c
https://www.youtube.com/watch?v=fa_O22UPP8c
https://www.youtube.com/watch?v=fa_O22UPP8c
https://www.youtube.com/watch?v=fa_O22UPP8c
https://www.youtube.com/watch?v=fa_O22UPP8c
https://www.youtube.com/watch?v=fa_O22UPP8c


Lesson Plan

Begin with a grounding discussion:
Ask students:

Where does your food come from?

Who grows and prepares it?

What foods are special or meaningful to you?

Introduce key ideas:
Food is connected to culture, land, and relationships

Indigneous food systems are often based on:

Sustainability

Respect for the land

Knowledge passed down through generations

INTRODUCTION (10-15 MINUTES):

LESSON PLAN

INDIGENOUS FOOD SOVEREIGNTY,
SUSTAINABILITY, AND STORYTELLING

WITH CHEF ZACH KEESHIG & DEREK BLAIS

Students may watch selected clips or the full session.

DWF LIVE VIEWING (20  MINUTES):  

While watching, ask students to note:
Connections between food and identity

Examples of sustainability or respect for the land

Mentions of storytelling, teaching, or knowledge sharing

Any ideas that challenge how they think about food



Lesson Plan

GROUP DISCUSSION (15-25 MINUTES):  

Facilitate a discussion around the following questions: 
How can food reflect a person’s identity or culture? 

Why might it be important to learn where food comes from? 

How can food systems be more sustainable? 

What role does the land play in shaping what people eat? 

How can knowledge about food be passed down without written recipes? 

How can learning about Indigenous food systems change how we think about

sustainability? 

What responsibilities do we have as individuals when it comes to food and the

environment? 

ACTIVITY (30-40 MINUTES):

Option A: Food Story Mapping
Students can create a “food story” for a meal or ingredient:

Where does the meal or ingredient come from? Does it get shipped by land, air,

or water?

Who is involved in growing, harvesting, preparing, and transporting the food? 

Is the food seasonal or local? 

What cultural or personal meaning does the food hold? 

Encourage students to include:
A visual map or diagram 

A short written or oral explanation
 

INDIGENOUS FOOD SOVEREIGNTY,
SUSTAINABILITY, AND STORYTELLING

WITH CHEF ZACH KEESHIG & DEREK BLAIS



Lesson Plan

Option C: Storytelling Reflection 

Students should respond to:

How can food tell a story? 

What stories exist in your own family or culture around food? 

They can:

Write a short reflection 

Share verbally 

Create a visual representation
 

Option B: Indigenous Food Systems Research
In small groups, students should research:

A traditional Indigneous food (Consider the diversity of foods from Indigneous

communities throughout Canada. Examples: wild rice, Saskatoon Berries,

salmon, corn, moose, beluga, and more.)

How it is harvested or prepared 

Its cultural significance 

How it connects to sustainability

Students can present:
Key learnings 

One takeaway about sustainability or respect for land
 

Research Materials
Understanding Our Food Systems
Indigenous Food: Rooted in Land, Culture, and Resilience - The Gord
Downie & Chanie Wenjack Fund
Métis Cookbook and Guide to Healthy Living
Knowledge Hub – Food Secure Canada
Indigenous Food Systems Network | Indigenous Food Systems Network
Savouring the Land: The Transformative Journey of Chef Zach Keeshig
This cottager makes extraordinary feasts from foraged and Indigenous
foods - Cottage Life
Naagan | progressive indigenous cuisine | 279 10th Street East, Owen
Sound, ON, Canada

 

INDIGENOUS FOOD SOVEREIGNTY,
SUSTAINABILITY, AND STORYTELLING

WITH CHEF ZACH KEESHIG & DEREK BLAIS

https://www.understandingourfoodsystems.com/
https://downiewenjack.ca/indigenous-food-rooted-in-land-culture-and-resilience/
https://downiewenjack.ca/indigenous-food-rooted-in-land-culture-and-resilience/
https://downiewenjack.ca/indigenous-food-rooted-in-land-culture-and-resilience/
https://www.metismuseum.ca/resource.php/150554
https://foodsecurecanada.org/knowledge-hub/
https://www.indigenousfoodsystems.org/?utm_source=chatgpt.com
https://www.indigenotravel.com/blog/savouring-the-land-the-transformative-journey-of-chef-zach-keeshig
https://cottagelife.com/general/this-cottager-makes-extraordinary-feasts-from-foraged-and-indigenous-foods/
https://cottagelife.com/general/this-cottager-makes-extraordinary-feasts-from-foraged-and-indigenous-foods/
https://www.naagan.ca/
https://www.naagan.ca/


Lesson Plan

CONCLUSION (10-15 MINUTES):

Reconvene as a class. Ask each group to share one key insight or takeaway
Reflect on:

What did you learn that surprised you? 

How might this change how you think about food? 

Reinforce:

Food is deeply connected to land, relationships, and responsibility 
Learning from Indigenous perspectives supports sustainability and
reconciliation

ASSESSMENT:

Assessment can be based on:
Participation in discussion 

Submission of written work

Thoughtfulness of reflections 

Ability to connect ideas (food, sustainability, culture, land) 

EXTENSIONS:

Research local Indigenous food initiatives or organizations 

Invite a guest speaker or Knowledge Keeper (if appropriate) 

Explore school-based sustainability practices (for example: gardens, food waste

reduction) 

INDIGENOUS FOOD SOVEREIGNTY,
SUSTAINABILITY, AND STORYTELLING

WITH CHEF ZACH KEESHIG & DEREK BLAIS


	Lesson Plan
	INDIGENOUS FOOD SOVEREIGNTY, SUSTAINABILITY, AND STORYTELLING WITH CHEF ZACH KEESHIG & DEREK BLAIS
	SUGGESTED AGES:
	Grades 7 to 12

	SUGGESTED SUBJECT AREAS:
	Social Studies, Indigenous Studies, Environmental Science, Food & Nutrition, Language Arts

	DURATION:
	1 - 2 class periods
	Watch DWF LIVE: Indigenous Food, Identity, & Sustainability with Chef Zach Keeshig & Derek Blais (42 minutes)
	Discussion and activities (65-95 minutes)


	MATERIALS:
	Video: DWF LIVE: Indigenous Food, Identity, & Sustainability with Chef Zach Keeshig & Derek Blais
	Internet access for research
	Projector/Speakers
	Chart paper or notebooks

	OBJECTIVES:
	Students will:
	Explore the concept of Indigenous food sovereignty and sustainability
	Understand how food connects to identity, land, and culture
	Recognize the role of oral storytelling and knowledge sharing in food traditions
	Reflect on their own relationship with food and sustainability
	Consider how reconciliation connects to land, food systems, and respect for Indigenous knowledge



	Lesson Plan
	LESSON PLAN
	INTRODUCTION (10-15 MINUTES):
	Begin with a grounding discussion:
	Ask students:
	Where does your food come from?
	Who grows and prepares it?
	What foods are special or meaningful to you?

	Introduce key ideas:
	Food is connected to culture, land, and relationships
	Indigneous food systems are often based on:
	Sustainability
	Respect for the land
	Knowledge passed down through generations


	DWF LIVE VIEWING (20 MINUTES):
	Students may watch selected clips or the full session.
	While watching, ask students to note:
	Connections between food and identity
	Examples of sustainability or respect for the land
	Mentions of storytelling, teaching, or knowledge sharing
	Any ideas that challenge how they think about food




	Lesson Plan
	GROUP DISCUSSION (15-25 MINUTES):
	Facilitate a discussion around the following questions:
	How can food reflect a person’s identity or culture?
	Why might it be important to learn where food comes from?
	How can food systems be more sustainable?
	What role does the land play in shaping what people eat?
	How can knowledge about food be passed down without written recipes?
	How can learning about Indigenous food systems change how we think about sustainability?
	What responsibilities do we have as individuals when it comes to food and the environment?


	ACTIVITY (30-40 MINUTES):
	Option A: Food Story Mapping Students can create a “food story” for a meal or ingredient:
	Where does the meal or ingredient come from? Does it get shipped by land, air, or water?
	Who is involved in growing, harvesting, preparing, and transporting the food?
	Is the food seasonal or local?
	What cultural or personal meaning does the food hold?
	Encourage students to include:
	A visual map or diagram
	A short written or oral explanation



	Lesson Plan
	INDIGENOUS FOOD SOVEREIGNTY, SUSTAINABILITY, AND STORYTELLING WITH CHEF ZACH KEESHIG & DEREK BLAIS
	Students can present:
	Research Materials


	Lesson Plan
	CONCLUSION (10-15 MINUTES):
	Reconvene as a class. Ask each group to share one key insight or takeaway
	Reflect on:
	What did you learn that surprised you?
	How might this change how you think about food?
	Reinforce:
	Food is deeply connected to land, relationships, and responsibility
	Learning from Indigenous perspectives supports sustainability and reconciliation


	ASSESSMENT:
	Assessment can be based on:
	Participation in discussion
	Submission of written work
	Thoughtfulness of reflections
	Ability to connect ideas (food, sustainability, culture, land)


	EXTENSIONS:
	Research local Indigenous food initiatives or organizations
	Invite a guest speaker or Knowledge Keeper (if appropriate)
	Explore school-based sustainability practices (for example: gardens, food waste reduction)



