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Project LifeLab Food and Health – Innovative Teaching 
for the Future: Development of Student Active Learning 
Tasks for Home Economics Education in the 21st 
Century

Cecilie Beinert*1, Nina Cecilie Øverby2 and Frøydis Nordgård Vik2

• Food and Health, previously referred to as Home Economics, is a manda-
tory school subject in Norway. It has the unique advantage of giving all 
students, regardless of their social background, practical skills and knowl-
edge, life skills that are important for their future health. In the LifeLab 
Food and Health project, we have developed a research-based and inno-
vative teaching programme and evaluated how it is perceived in a school 
setting in Norway. This teaching programme is for use in Food and Health 
teacher education, but also in the education of primary and lower second-
ary school students in the same subject. LifeLab Food and Health consists 
of learning tasks in which students in the sixth and ninth grades in school 
gain first-hand knowledge and an understanding of life skills that are im-
portant to manage everyday life. In this paper, we present the learning 
activities developed and how the students experienced them. Examples of 
such learning tasks are tasks revealing the science behind dietary guide-
lines and the promotion of a healthy diet through student active tasks. 
Our aim is to establish LifeLab Food and Health as a “best practice” with-
in master’s education in Home Economics at the University of Agder in 
Norway.
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Projekt LifeLab prehrana in zdravje – inovativno 
poučevanje za prihodnost: razvoj aktivnih učnih nalog 
za učence pri pouku gospodinjstva v 21. stoletju

Cecilie Beinert, Nina Cecilie Øverby in Frøydis Nordgård Vik

• Predmet prehrana in zdravje, prej imenovan gospodinjstvo, je na Norve-
škem obvezni šolski predmet. Njegova edinstvena prednost je, da vsem 
učencem, ne glede na njihovo socialno ozadje, omogoča pridobivanje 
praktičnih spretnosti in znanja, življenjskih veščin, ki so pomembne 
za njihovo zdravje v prihodnosti. V okviru projekta LifeLab Food and 
Health (slov. LifeLab prehrana in zdravje) smo razvili na raziskavah 
temelječ in inovativen učni program ter ocenili, kako ga dojemajo v 
šolskem okolju na Norveškem. Učni program je namenjen uporabi pri 
izobraževanju učiteljev na področju prehrane in zdravja pa tudi pri iz-
obraževanju osnovnošolcev in dijakov nižjih razredov srednjih šol pri 
istem predmetu. Projekt LifeLab prehrana in zdravje je sestavljen iz uč-
nih nalog, pri katerih učenci v šestem in devetem razredu iz prve roke 
pridobivajo znanje in razumevanje življenjskih veščin, ki so pomembne 
za obvladovanje vsakdanjega življenja. V tem prispevku predstavljamo 
razvite učne naloge in kako so jih učenci doživljali. Primera takih učnih 
nalog sta nalogi, ki razkrivata znanstveno ozadje prehranskih smernic 
in spodbujanje zdrave prehrane z aktivnimi nalogami učencev. Naš cilj 
je vzpostaviti oblike dela, razvite v okviru projekta LifeLab prehrana in 
zdravje, kot »najboljšo prakso« v okviru magistrskega izobraževanja na 
področju gospodinjstva na Univerzi Agder na Norveškem.

 Ključne besede: gospodinjstvo, prehrana in zdravje, aktivne učne 
naloge, življenjske veščine, šola
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Introduction

Data from the Global Burden of Disease (GBD) study (Afshin et al., 
2019) reveals the essential role food and nutrition play in human health. Glo-
bally, the intake of healthy foods and nutrients is suboptimal, while the intake 
of unhealthy foods and nutrients is higher than the desired amount. Most of the 
disease burden related to diet is a result of a too low intake of whole grains and 
fruit, and a high intake of sodium (Afshin et al., 2019). 

Although the diet of children and adolescents in Norway is largely in 
accordance with the dietary guidelines set by the health authorities (Hansen 
Brooke et al., 2016), both groups still consume too little fruit, vegetables and 
fish, and too much saturated fat, salt and sugar (Hansen Brooke et al., 2016). 
Since dietary habits track into adulthood (Craigie et al., 2011; Cruz et al., 2018), 
establishing healthy habits early in life is important. Targeting children and 
adolescents has therefore been a political priority nationally (Ministry of He-
alth and Care Services, 2017) and internationally (World Health Organization, 
2006, 2015). A national action plan for a healthier diet was published in 2017 
in Norway, presenting several dietary targets for change among children and 
adolescents by the year 2021 (Ministry of Health and Care Services, 2017). The 
World Health Organization (WHO) has provided recommendations on ways 
to target this age group. It advocates improving education on healthier food 
choices by educating children in nutrition and a healthy lifestyle (European 
Commission, 2014), as well as including awareness-raising activities and prac-
tical cooking lessons in school.

In Norway, the subject Food and Health (FH) (previously referred to 
as Home Economics) is mandatory in primary and lower secondary school 
(Directorate for Education and Training, 2019b). Although there are competen-
cy aims after the seventh and tenth grades, most of the teaching is clustered in 
the sixth and ninth grades. FH should promote public health, food enjoyment 
and interest in the diversity of foods and food habits in society. It is crucial for 
students to develop an understanding of how diet and health are intertwined. 
They should also develop critical thinking, ethical awareness and a sense of 
responsibility, so that they are able to choose foods that are both health pro-
moting and sustainable (Directorate for Education and Training, 2019b). This 
ambitious curriculum reaches all students, regardless of their socioeconomic 
position, and is thus an important element in public health work. In Norway, 
96% of all students attend public schools (Statistics Norway, 2020). Thus, pub-
lic schools are considered a health-promoting arena of great importance. An 
example of the student competence aims in FH after the seventh grade is to “use 
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food labelling and diet models to put together a healthy, varied and sustainable 
diet and reflect on their choices”, while after the tenth grade students should 
be able to “use their senses to assess the quality of food, explore and combine 
flavours in cooking, and improve recipes, menus and serving of food” (author’s 
translation) (Directorate for Education and Training, 2019b). 

Although the literature on how FH is taught in Norwegian schools is 
scarce, research suggests that there is a strong focus on developing students’ 
practical cooking skills in FH education (Beinert et al., 2020; Espeland et al., 
2013; Veka et al., 2018), which has been central since the introduction of the 
subject more than a hundred years ago, when it was called “school kitchen” 
(Askeland et al., 2017). The traditional teacher-led approach to FH education, 
whereby the students cook according to a set of recipes based on foods that the 
teachers have purchased in advance, still characterises todays teaching (Bei-
nert et al., 2020; Espeland et al., 2013; Veka et al., 2018). Students’ ability to 
follow recipes while cooking is highlighted as important according to FH tea-
chers (Espeland et al., 2013). Consequently, the development of students’ ability 
to think critically, be creative and understand how food impacts our health 
and environment may not be fully developed. Moreover, comprehensive ap-
proaches to food and nutrition education, including both theory and practical 
cooking, may have a stronger impact on students’ dietary choices and thus on 
the health outcome (Burton et al., 2018; Grosso et al., 2013). Today, theory and 
practice do not seem to go fully hand-in-hand (Lassen, 2020) and the subject 
does not seem to enhance students’ knowledge and attitudes, as foreseen by the 
curriculum (Øvrebø, 2014). Therefore, FH education needs to better integrate 
theory into practical learning activities (Øvrebø, 2014) and focus more on cog-
nitive-oriented learning tasks that enable students to engage with theory in a 
meaningful and engaging way (Taar, 2017).

Based on the challenges of FH in Norway today, the LifeLab Food and 
Health (FH) project was initiated in 2017. We were inspired by LifeLab in the 
UK; specifically, by our colleagues at the University of Southampton, who 
have initiated a LifeLab to educate young people for lifelong health. LifeLab 
in Southampton is a unique, state-of-the art teaching laboratory dedicated to 
improving adolescent health by giving school students opportunities to learn 
first-hand the science behind health messages (Woods-Townsend et al., 2015). 
LifeLab in the UK was initiated in 2008 and is a collaboration between the Uni-
versity of Southampton, Southampton General Hospital and the city. Although 
LifeLab in the UK is centred around the school subject of science, we decided 
to focus our modified, Norwegian version of LifeLab on FH education. Named 
LifeLab FH, the project aimed to develop and evaluate a research-based and 
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innovative teaching programme, a LifeLab, to be used in the education of scho-
olteachers in FH and for school students in the same subject. We developed 
several state-of-the-art student active learning tasks in which students and fu-
ture FH teachers can engage with research in an easy and specific way through 
practical assignments, enabling them to learn the science behind health mes-
sages in order to enhance lifelong health. This way, the connection between the 
intake of healthy foods and the students’ own health is more evident, whereby 
LifeLab FH aims to present a modern approach to FH education both in scho-
ols and universities as an example of the Home Economics education needed 
for the 21st century. By including and linking relevant theory to practical work 
in FH lessons, we aim to provide students with a stronger basis for learning. 
The objective of the current paper is to present an overview of the LifeLab FH 
teaching programme, i.e., the different student active learning tasks that focus 
on the theoretical content of the FH curriculum in Norway, as well as to present 
experiences from the first evaluations of these tasks in schools. 

Method

Development of the learning tasks

In order to develop learning tasks that are relevant and interesting for 
the users, we invited different relevant stakeholders to participate in the project. 

First, Focus Group Discussions (FGDs) with FH teachers and students 
were conducted at three local schools to gain an insight into what kind of learn-
ing tasks they would value the most and would find most appropriate for FH. 
The feedback obtained was then used as a basis for the development of the 
learning tasks in the LifeLab FH project. The main feedback from both students 
and teachers was the importance of active learning tasks that engage the stu-
dents, as they believe that this is important for their learning outcome (Beinert 
et al., 2020). Teachers also emphasised that it is important for the learning tasks 
to be easy to use and readily adaptable to their teaching. In addition to the find-
ings from these FGDs, the FH curriculum and relevant white papers on future 
competencies to be developed in school were used as a basis for the develop-
ment of the learning tasks.

After the FGDs were conducted, the learning tasks were developed 
through workshops with two teacher education students specialising in FH at 
the University of Agder (UiA), an FH teacher, a scientific assistant, a master’s 
student, and the PhD student who had led the workshops and the developmental 
work. The learning tasks were aimed at students in primary and lower secondary 



68 project lifelab food and health – innovative teaching for the future

school, as well as students specialising in FH in their teacher education. By being 
introduced to these learning tasks during their university studies, the latter group 
can implement the ideas in schools when they start working as school teachers. 

So far, six student active learning tasks have been developed, empha-
sising fruit and vegetable intake, food labelling, the nutritional value of foods 
and different nutritional claims. As dialogue, argumentation and collaboration 
are important in social learning and development (Directorate for Education 
and Training, 2019a), and given that oral skills are one of the four basic skills 
to be developed in all subjects in school (Directorate for Education and Train-
ing, 2019b), we adopted a sociocultural approach to learning (Vygotsky, 1978) 
when developing the learning tasks. This shares ideas with 21st century learning, 
which acknowledges the social nature of learning, whereby learning “is under-
stood to be importantly shaped by the context in which it is situated and actively 
constructed through social negotiation with others” (Dumont et al., 2012, p. 3). 
Moreover, skills in problem solving, communication and collaboration are high-
lighted as important in 21st century learning (Kay, 2015). For more details on the 
development and the pedagogical basis of the learning tasks, please see Beinert 
(2021) and Beinert et al. (2021).

The learning tasks were tested at two of the three local schools included 
in the project. The test groups consisted of three groups of sixth graders and 
four groups of ninth graders (79 students in total) and the learning tasks were 
conducted in one of the students’ scheduled FH classes (approximately two 
school hours). However, due to the extent of the project, we were only able to 
analyse grade six, consisting of one class of 13 students, and two other classes 
with 15 students in each class, i.e., 43 students in total (Beinert et al., 2021). Au-
dio and video recordings were used to evaluate how the learning tasks worked. 
The students worked in groups of three or four, with one wide-angle camera 
placed at each group of students, which captured student talk and both verbal 
and non-verbal interaction throughout the class. One of the teacher students 
and two other participants in the initial workshop (one scientific assistant and 
one master’s student in public health) conducted the teaching, while the re-
searcher (the PhD student) passively observed the classroom. The FH teacher 
had received a description of the learning tasks and all of the necessary material 
in advance and was invited to participate as much as s/he wanted. The learning 
tasks were similar for both levels, with minor adjustments in difficulty. After 
the class, a short FGD was conducted to explore how both the students and the 
teachers experienced the class. 
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Results

Description and evaluation of the learning tasks 

The overall theme of the LifeLab FH learning tasks was food choices, 
and the analysis and findings of the evaluation of three of the six tasks can be 
found elsewhere (Beinert et al., 2021). 

Learning Task 1
In the first learning task, the students ranked pictures of different dishes 

or food items from the most to the least nutritious. They worked in groups of 
three or four to facilitate cooperation and collaboration in solving the different 
tasks. See Figure 1 for illustration.

Figure 1
Placement of students and camera (for evaluation purposes) during the class 

         Note. Adapted from Beinert et al., 2021.

Each group of students was given eight pictures of different food items. 
The items (Table 1) were common breakfast/lunch items assumed to be familiar 
to most students. 
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Table 1
Pictures included in the picture ranking activity 

Orange juice

Chocolate milk

Yogurt with granola and berries

Fruit yogurt

Slice of bread with brown cheese and tomato

Slice of bread with chocolate spread

Chocolate cereal

Whole grain cereal

Note. Adapted from Beinert et al., 2021.
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The students were encouraged to share their thoughts and knowledge 
within the group and collaboratively reach agreement on how to rank the dif-
ferent items. After all of the groups had agreed on an order, the teacher tried to 
arrange them on the whiteboard in plenary based on input from the students 
and additional facts provided by the teacher regarding which food groups the 
items belong to (e.g., berries, dairy products, etc.) and the nutrients they con-
tain. At the sixth-grade level, the students were generally very active in this 
discussion and widely shared their thoughts. In the ninth grade, however, the 
students were not as active in participating in the exchange of thoughts and 
the teachers had to do most of the talking. Our experience was that only a few 
students in each class willingly spoke out. 

When working on arranging the pictures, some of the students were 
very confident about the right answer and therefore solved the task quickly. 
Many of the students merely based their arrangement on sugar content. Prior 
to the task, some of the students had viewed a short video on sugar content in 
certain beverages and measured sugar content in products similar to those they 
were asked to arrange, which may explain why they used sugar as a premise 
when arranging the pictures.

In this task, the students were challenged in the skill of discussing and 
using each other’s knowledge to come to an agreement. In some of the groups, 
one or two of the students were nevertheless more in charge and did most of 
the talking when arranging of the pictures, leaving the others more passive. In 
other groups, however, all of the students participated, shared their knowledge, 
and came to a shared agreement on an order. All of the groups managed to 
come to an agreement, but the groups ordered their pictures differently. Some 
struggled to arrange the pictures, while others found it easy and hence finis-
hed quickly. When the teachers tried to rank the items on the whiteboard, the 
challenge of ranking one item over another, with a right and wrong answer, was 
highlighted. Although the ranking of some of the items – such as determining 
that chocolate cereal is less nutritious than whole grain cereal – was fairly obvi-
ous, most of the other items were more difficult to arrange. The aim was for the 
students to understand that it is not a simple task to rank such different items, 
and for them to gain more knowledge of the nutritional value each individual 
item. This knowledge was then used as a basis by the teacher in ranking the 
pictures in plenary.
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Learning Task 2 
In Learning Task 2, two different loaves of bread with different whole 

grain content were presented to the students, both of which were cut in half so 
that the students could examine them on the inside and the outside. The stu-
dents then identified the whole grain content of the two loaves of bread without 
seeing the packaging/food label. In Norway, a food labelling system is used 
called the Bread Scale (Figure 2), which illustrates the whole grain content of 
bread and other bakery products. 

Figure 2
Bread Scale. Each section (red) presents the percentage of whole grain in the 
product 

 Note. Adapted from matportalen.no.

The teacher presented one loaf of bread at a time for the students to 
examine, after which the students placed them in a continuum, from extra 
whole grain to white bread with very little whole grain content. The teacher 
then showed the students the packaging with the correct icon of whole grain 
content. Finally, the teacher elaborated on whole grains, relating them to nutri-
tional recommendations and about food labelling together with the students.

During the evaluation of this learning task, one loaf of bread qualified 
for the 0–25% icon and the other for the 76–100% icon. Moreover, the whole 
grain bread was pale in colour and had no visible grains, while the white bread 
was darker and had visible grains on top. This was to illustrate the purpose of 
food labelling, as it is not easy to judge the whole grain content of a type of 
bread merely by looking at it. During this task, the teacher asked the students 
if they knew which loaf of bread it was recommended to eat and why, thus ena-
bling them to repeat the national dietary guidelines regarding such products.

The students were surprised to see the level of whole grain content in the 
two loaves of bread. Most of them used the colour or the number of visible grains 
of the loaf of bread to judge its whole grain content and thus guessed wrong. They 
then realised that one cannot know the whole grain content of a loaf of bread just by 
looking at it. Some bread that is light in colour could in fact have high whole grain 
content and vice versa. This way, the students saw the value of such food labels.
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Learning Task 3
In this task, the students identified the sugar content of different items. 

They were given the packaging of different items (yoghurts and cereals with 
different sugar and fibre content, chocolate spread, and a Norwegian spread 
called “prim”, a sweetened spread made of whey from cows’ milk). After the 
teacher demonstrated how to find the sugar content of a given portion size, the 
students were encouraged to do so themselves within their groups. They could 
therefore use their mathematics skills to see how sugar content varied between 
the products, thus helping them see the connections between school subjects, 
in this case FH and mathematics. Although the students measured the sugar 
content for one portion (e.g., 125g of yogurt), some of them believed it was the 
content of the whole item, so this had to be specified for them. Furthermore, 
the fact that the portion size on the packaging is often small was illustrated 
to the students by showing them how much 15g of chocolate spread (which is 
equal to one standard portion) really is. The students were quite surprised to 
see the amount of sugar in one portion of chocolate spread. 

Learning Task 4
This task aimed to illustrate and concretise the “five a day” recommen-

dations for fruit and vegetables from health authorities. A selection of differ-
ent fruit and vegetables, frozen and fresh, were placed on a tray. The students 
were then instructed to select the amount they believed equalled “five a day” 
and then weigh it on a scale. As the students often picked five different fruits 
and vegetables, they were surprised to see that they had selected more than 
500 grams, which is the recommended amount. They were then asked to peal 
the fruit with thick peal (banana and orange), and then weigh the net, i.e., the 
amount consumed, which enabled them to see the amount and compare it to 
the recommendations. The students were also taught that one portion equals 
one handful, and the portions for children are therefore smaller than for adults.  

Learning Task 5
The fifth task was a simple jigsaw, where the students read a text con-

cerning either food and social media, food and sustainability, nutrition and 
health, or food choices. They read one text and then summarised the main 
points to their peers within the group, who had read one of the other texts. This 
way, the students became each other’s teachers. However, some of the students 
found it challenging to summarise the main points and hence the learning out-
come varied between the students. 
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Learning Task 6
At the end of the class, there was a quiz that summarised some of the 

topics discussed during class (tasks 1–5), making this the sixth LifeLab FH task. 
In this task, which was called the “50 game”, 25 cards with questions on both 
sides (50 numbered questions) were distributed around in the classroom. The 
students first had to agree on a unique sound for their group. Then, one student 
in each group rolled a die. The groups had to spread out to quickly find the card 
with the number on the die. When a student found the number, s/he called for 
the other group members by using the agreed sound. After finding and answer-
ing the question, the group then gave the answer to the teacher. If the answer 
was correct, they rolled the die again and the number rolled was then added to 
the first number to determine the next card to be found, e.g., if they rolled three 
then six, they had to find card number nine. The first group to reach 50 won. 

The learning tasks engaged the students to different degrees and will 
undergo further development and improvements. In the FGDs after the class, 
the students stated that they appreciated the opportunity to be active and solve 
the tasks themselves, which is in line with the students’ expressed preferences 
from the initial FGDs conducted prior to development (Beinert et al., 2020). 

During the class, the teacher only assisted when necessary when the stu-
dents were working in their groups, as well as leading the discussion with the 
students in plenary. It was observed that the sixth-grade students were general-
ly more active (raising their hands, sharing their thoughts, etc.) than the ninth-
grade students. The “50 game” was especially popular among the sixth graders. 
The students in both grades nonetheless provided positive feedback about the 
class. The teachers found the tasks to be relevant and a useful way to work with 
the theoretical topics. Due to the practical approach to the theory, one teacher 
mentioned how she believed the students were learning a lot of theory without 
noticing that they were dealing with theory. The students were used to learning 
theory through homework or by working with written assignment or lectures if 
there was any time left at the end of the class (Beinert et al., 2020). 

Discussion 

The LifeLab FH project described aimed to develop different student ac-
tive learning tasks for the Food and Health subject and evaluate how the tasks 
work in a school setting. The goal was to present a modern approach to FH 
education in both schools and universities, that is, an example of the Home 
Economics education needed for the 21st century.

Overall, both the FH teachers and the students had a positive experience 
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with the different learning tasks (Beinert et al., 2021). The students enjoyed hav-
ing an active role, which was supported by the FH teachers. The teachers also 
mentioned how the tasks were relevant and could easily be adapted to different 
contexts.

In this project, the voices of both students and FH teachers were con-
sidered in the development of the learning tasks, thus making it more likely 
that the tasks could best meet their needs and increasing the chance of the 
tasks being adopted by the FH teachers themselves. However, as both teachers’ 
and students’ voices were considered, contradictory views regarding what kind 
of learning tasks are preferred must be considered. In the present study, both 
teachers and students emphasised that student active learning tasks are impor-
tant for learning. “Fun” was a word frequently used by the students as an im-
portant factor for their motivation and learning (Beinert et al., 2020). The tasks 
were also described as something practical that they could do by themselves. 
The teachers also mentioned the importance of learning tasks being engaging 
and fun for the students in order for them to be successful. 

The students in both grades provided positive feedback after performing 
the tasks. Engaging the ninth graders to the same degree as the sixth graders 
was nonetheless challenging, and how to adjust the learning tasks to better suit 
ninth graders should be explored further. 

Some of the students lost focus when the teacher did most of the talk-
ing, e.g., during the arrangement of the pictures on the whiteboard. To accom-
modate this will require well-designed learning tasks, motivated students, and 
teachers who are skilled at facilitating active learning. When our tasks were 
evaluated in school classes, not all of the “teachers” (the assistants who partici-
pated in the development of the activities) were teacher educated, so they were 
not trained in class management. The practicalities of the learning tasks none-
theless worked well, probably because all of the teachers were familiar with the 
learning tasks and had time to prepare themselves ahead of the evaluation.  

The second learning task with the two loaves of bread could, for ex-
ample, be used in conjunction with baking bread. Another suggestion could 
be to include this learning task when the students learn about the nutrition-
al guidelines. One competency aim for students in the sixth grade is (author 
translation): “to use food labelling and dietary models to compose a healthy, 
varied and sustainable diet and reflect on one’s own choices” (Directorate for 
Education and Training, 2019b). The second learning task is a concrete example 
of how to use food labelling to choose healthy foods according to the dietary 
guidelines, which recommend that whole grain products are included in our 
diet every day (Norwegian Directorate of Health, 2011). 
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Since developing and evaluating these active learning tasks, FH teacher 
students at UiA have been introduced to them during their education, in order 
to inspire them to use such learning tasks in their future careers as FH teachers, 
as a “best practice” approach. As stated earlier, FH classes in schools today are 
mostly concerned with cooking, and students get the theoretical topics of the 
subject as homework or short lectures before, during or after cooking (Bein-
ert et al., 2020). Thus, the FH subject is in need of alternative approaches to 
the theory if we want students to develop all of the competencies highlighted 
in the curriculum. By being given an opportunity to work more actively with 
theoretical aspects like food labelling or sustainability in FH classes, students 
are better equipped to develop the competencies highlighted in the curriculum 
and cultivate these important life skills. By including such learning tasks in the 
education of FH teachers, we believe this could be an example of “best practice” 
in FH education at universities, as well as in schools via the graduated teachers. 

The older students get, the more responsibility they will have for their 
own diet. Being able to understand the importance of a healthy and varied 
diet, and being capable of identifying these products in a large food market, 
are therefore important competencies. Having the knowledge and skills to ori-
ent themselves in a complex food landscape, e.g., by understanding food label-
ling, could provide students with important life skills. We therefore believe that 
the student active learning tasks developed can complement today’s teaching 
and serve as the kind of Home Economics education needed for the 21st cen-
tury. As FH teachers in Norway are generally very content with teaching FH 
and feel they have mastered their teaching to a great extent (Vik et al., 2020), 
this is a valuable starting point for further development of the subject and for 
students’ learning, as the teacher’s self-efficacy can be important for student 
learning (Fackler & Malmberg, 2016). Moreover, students generally enjoy FH 
classes (Beinert et al., 2020; Øvrebø, 2014), which is another important advan-
tage when it comes to promoting knowledge about the connections between 
food and students’ health.

On his reflection after 30 years in the field of Home Economics, Caraher 
(2019) asks for stronger links to public health nutrition in future Home Eco-
nomics education. He argues that “the links with public health nutrition need 
to be strengthened; developments such as food literacy and the emphasis on 
cooking skills need to be challenged and fitted within a broader scope of Home 
Economics” (Caraher, 2019, p. 4). Given the strong focus on cooking-related 
activities during FH classes (Beinert et al., 2020), we need to encourage teach-
ers to think differently in their future teaching, so that all of the competencies 
highlighted in the curriculum are emphasised. 
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Since the first project period of LifeLab FH has ended, the aim is now to 
make all of the learning tasks available to all FH teachers in Norway. Therefore, 
the digitising of the different tasks has started, with the aim of making small 
instructional videos that will be published online free of charge. In the future, 
all FH teachers will therefore have access to the learning tasks, and they can 
thus be implemented nationally.  

Conclusion 

As previous research suggests that the traditional practice of FH educa-
tion is evident in Norwegian schools, we argue that it is time for a renewal. 
By including active learning tasks such as those developed in the LifeLab FH 
project, we can strengthen current teaching practices so that they become the 
kind of Home Economics education needed in the 21st century. This way, stu-
dents are given the opportunity to work more actively with theoretical topics 
of the curriculum, building important life skills. The LifeLab FH learning tasks 
may therefore complement current teaching practices and may be considered 
as “best practice” in FH education. By shifting the focus from a teacher-centred 
approach to learning to a more student-centred approach, teachers will facili-
tate a learning environment more in line with 21st century learning. Moreo-
ver, focusing more strongly on awareness-raising activities and food choices in 
teaching FH is more in line with the recommendations proposed by the Euro-
pean Commission. The learning tasks developed and evaluated in the present 
project received generally positive feedback from both students and teachers, 
mainly because they were designed as practical learning tasks targeting more 
theoretical content. However, only a limited number of students and teachers 
were included in the project, and the research concerning FH education is lim-
ited. Therefore, more research is needed on how we can develop FH as a future-
oriented subject in which students develop critical thinking skills and are able 
to choose foods that are health promoting and sustainable. By doing so, we 
promote public health, as stated in the curriculum. In this way, we can develop 
FH education for the 21st century. 
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