
Teacher Resource

Lesson Plan - Banana Popsicles

Overview

Students will have fun getting hands-on with food

while they each make their own banana popsicle!

Learning outcomes:

Practice basic food preparation while learning how to

make a nutritious snack.

Approximate Cost: $30 per 28 students

Lesson Time: 30 minutes - 1 hour

Grocery Shopping List (for 28 students)

14 ripe bananas (½ banana per student)

1 jar of peanut butter*

1 large container vanilla greek yogurt

★ Any nut or seed butter will work

1 bag Mini Chocolate Chips

1 bag shredded coconut

1 container cake sprinkles

1 package of 6” wood food skewers

Equipment

● Plates for ‘dressing’ bananas

● Small bowls for toppings

● Spoons for portioning toppings

● Baking sheet

● Parchment paper and Marker

● Freezer

Teacher Background:

● Review food safety and guiding principles for teaching nutrition.

● Plan classroom set-up. This lesson can be done as a station that small groups rotate through

while the rest of the class works on something else. Or, if adult helpers are available, have the

whole class divide into small groups to make popsicles at the same time.

★ Allergy Alert: Check your school’s nut/allergy policies, and check with parents about food

allergies and intolerances before doing food preparation activities.

Instructions for Making Popsicles:

● Portion toppings into bowls with serving spoons.

● Each student gets ½ a banana on a skewer to ‘dress’ with their choice of toppings.

● Place freezer-ready popsicles on a baking sheet lined with parchment paper.

● Write student initials beside each popsicle.

● Transfer to the freezer for several hours, until frozen.

Cook it: Banana Popsicles handsonfood.ca

https://www.healthlinkbc.ca/healthlinkbc-files/food-safety-easy-ways-make-food-safer
https://healthyschoolsbc.ca/teach-food-first/guiding-principles/

