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Focus on Canola 

Canola: Canada’s Oil 

____________________________________________________ 

Canola was developed in Canada and gets its name from the combination of Canada and oil. Through 

the plant breeding of rapeseed, canola was developed as an edible oil and animal supplement. Students 

will learn more about this “Made in Canada” commodity through a video, a reading activity and online 

sorting activity.   

 

Subject Levels/ Suggested Grade  

ADST: Food Studies 9 

Food Studies 10-12 

Culinary Arts 10-12 

Written by Holly Johnson, BCAITC Education Specialist (2022-2023)
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Grade  
and Subject 

Curricular Competencies Content Connections 

ADST: 
Food Studies 9  

 

• Evaluate the personal, social, and 
environmental impacts.  

• Evaluate how the land, natural 
resources, and culture influence 
the development and use of tools 
and technologies.  

 

• Health, economic, and 
environmental factors that 
influence availability and 
choice of food in personal, 
local, and global contexts.  

 

Food Studies 10  • Evaluate the influences of land, 
natural resources, and culture on 
the development and use of tools 
and technologies. 

• Food trends, including 
nutrition, marketing, and 
food systems.  

• Simple and complex 
global food systems and 
how they affect food 
choices, including 
environmental, ethical, 
economic, and health 
impacts. 

Food Studies 11 Critically evaluate how competing social, ethical, economic, and sustainability 
considerations impact choices of food products, techniques, and equipment. 

Food Studies 12 Critically evaluate how competing social, ethical, economic, and sustainability 
considerations impact choices of food products, techniques, and equipment. 

Culinary Arts 10 • Explore the impacts of culinary 
decisions on social, ethical, and 
sustainability considerations.  

• Evaluate the influences of land, 
natural resources, and culture on 
the development and use of 
culinary ingredients, tools, and 
technologies. 

• Food products available 
locally via agriculture, 
fishing, and foraging. 

Culinary Arts 11 • Analyze and evaluate how land, 
natural resources, and culture 
influence the development and 
use of culinary ingredients, tools, 
and technologies 

• B.C. agricultural practices. 

Culinary Arts 12 • Examine and critically evaluate 
how culinary decisions impact 
social, ethical, and sustainability 
considerations. 

• Analyze and evaluate how land, 
natural resources, and culture 
influence the development and 
use of culinary ingredients, tools, 
and technologies. 

• Social, economic, and 
environmental effects of 
food procurement 
decisions. 

https://curriculum.gov.bc.ca/curriculum/adst/9/core#;
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Teacher Background  

British Columbia produces about 0.5% of Canada’s total canola crop. About 20 million tonnes of canola is 

grown in Canada annually. Canola is one of the most widely grow crops in Canada. This cool season field 

crop is grown in the Peace River region of British Columbia. Two types of canola are grown in BC, and 

they are harvested and grown using the same machinery as other cereal crops. Once canola is harvested 

and a combine separates the seeds, it gets trucked to a processing plant where the oil is extracted and 

the meal is processed.  

Materials  

• Canola Photo  

• Computer/Projector  

• What’s in the Field? Canola Video 

• Student Handouts 

o Canola: Canada’s Oil  

o Canola Numbers Student Handout 

• Canola Numbers Answer Key 

• Devices with access to the internet, one for each student or pair of students  

• Online Canola Products Sort 

• Post-it notes 

 

Procedure 

Hook: 

1. Show students Canola Photo. Ask them if they know what it is/can identify anything in the photo.  

2. Ask them if they can guess what kind of oil is in the photo.  

3. After guesses and discussions, can tell them it is canola oil, canola seeds and canola meal.  

Body: 

1. Show students the What’s in the Field? Canola Video 

2. After viewing the video ask: 

a. What did you learn about canola? 

b. How do they know canola is ready to be harvested? 

c. Why is canola called a heart-smart oil? 

3. Distribute a copy of Canola: Canada’s Oil and Canola Numbers Student Handout to each student 

or pair/group of students. 

4. Instruct students to use the information they read in Canola: Canada’s Oil to complete the Canola 

Numbers Student Handout. Give students enough time to complete the answers and then display 

Canola Numbers Answer Key for students to check their work.  

Online Canola Products Sort 

1. Have students open Online Canola Products Sort link on a device. 

2. Have them move the three yellow boxes to the top of the page to create headings for three 

columns. Then students will sort the remaining words, in green boxes, under the appropriate 

heading. Students can use the Canola: Canada’s Oil Handout to help. 

3. Once they have sorted all the words under the correct headings, they will need to take a picture 

of their sort for assessment.  

https://www.canolacouncil.org/image-gallery/#!jig[2]/ML/6030
https://www.youtube.com/watch?v=qJt9g7B__Tg
https://www.flippity.net/ma.php?k=11bJBN1jnmAW_rKj4CLWiZpvnaofbaeuaS2pSEbBrUV8
https://www.canolacouncil.org/image-gallery/#!jig[2]/ML/6030
https://www.youtube.com/watch?v=qJt9g7B__Tg
https://www.flippity.net/ma.php?k=11bJBN1jnmAW_rKj4CLWiZpvnaofbaeuaS2pSEbBrUV8
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Wrap up: 

1. Have students write two reasons it is beneficial to use canola oil in cooking on a post-it as an exit 

ticket.  

Extension Activities  

- Grow BC Canola Story  

- Bees and Canola 

- Learn Canola: Canola Explained Video 

- Learn Canola (French): Canola Explique Video 

- Canola in the Pacific Northwest Video (see how canola oil is processed at 2:28)  

- Learn Canola: Biofuels Lesson 

- Learn Canola: The Skinny on Fats Lesson  

 

Credit 

Canola Photo: https://www.canolacouncil.org/image-gallery/#!jig[2]/ML/6030 

What’s in the Field? Canola Video: https://www.youtube.com/watch?v=qJt9g7B__Tg 

Online Canola Products Sort: 

https://www.flippity.net/ma.php?k=11bJBN1jnmAW_rKj4CLWiZpvnaofbaeuaS2pSEbBrUV8 

Grow BC Canola Story: https://www.bcaitc.ca/grow-bc-commodities 

Bees and Canola: https://www.canolacouncil.org/about-canola/sustainability/bees/#benefits 

Learn Canola: Canola Explained Video: https://www.youtube.com/watch?v=ifx2bK0crLE 

Learn Canola: Canola Explique Video: https://www.youtube.com/watch?v=6JGYduIApAo 

Canola in the Pacific Northwest Video: https://www.youtube.com/watch?v=ifx2bK0crLE 

Canola Biofuels  Lesson: https://learncanola.com/educational-resources/biofuels-choice-or-necessity/ 

The Skinny on Fats Lesson: https://learncanola.com/educational-resources/the-skinny-on-fats/ 

 

 

 

 

 

 

 

 

 

 

https://www.bcaitc.ca/grow-bc-commodities
https://www.canolacouncil.org/about-canola/sustainability/bees/#benefits
https://www.youtube.com/watch?v=QQum120DMDQ
https://www.youtube.com/watch?v=6JGYduIApAo
https://www.youtube.com/watch?v=ifx2bK0crLE
https://learncanola.com/educational-resources/biofuels-choice-or-necessity/
https://learncanola.com/educational-resources/the-skinny-on-fats/
https://learncanola.com/educational-resources/the-skinny-on-fats/
https://www.canolacouncil.org/image-gallery/#!jig[2]/ML/6030
https://www.youtube.com/watch?v=qJt9g7B__Tg
https://www.flippity.net/ma.php?k=11bJBN1jnmAW_rKj4CLWiZpvnaofbaeuaS2pSEbBrUV8
https://www.bcaitc.ca/grow-bc-commodities
https://www.canolacouncil.org/about-canola/sustainability/bees/#benefits
https://www.youtube.com/watch?v=ifx2bK0crLE
https://www.youtube.com/watch?v=6JGYduIApAo
https://www.youtube.com/watch?v=ifx2bK0crLE
https://learncanola.com/educational-resources/biofuels-choice-or-necessity/
https://learncanola.com/educational-resources/the-skinny-on-fats/
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Canola Numbers Student Handout 

Name:___________________ Class:_______________________ 

 

Canola Number What it describes 
 

1970s When canola was developed by Canadian plant 
scientists  
 
 

43%   
 
 
 

1 or 2 meters 
 
 
 

 

5 centimeters in length   
 
 
 

20-30   
 
 
 

13.8 billion dollars   
 
 
 

75%  
 
 
 

 

31,800 tonnes 
 
 
 

 

468 Degrees Fahrenheit  
 
 
 

 

30-45 mL 
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Canola Numbers Answer KEY 

 
Canola Number What it describes 

 

1970s When canola was developed by Canadian plant 
scientists  
 
 

43%  Canola seeds are 43% oil 
 
 
 

1 or 2 meters 
 
 
 

The height of a canola plant 

5 centimeters in length  Length of a canola seed pod 
 
 
 

20-30  The number of tiny seeds in each canola seed pod 
 
 
 

13.8 billion dollars  The amount of money Canada’s canola industry adds to 
the Canadian economy per year 
 
 

31,800 tonnes 
 
 
 

Total tonnes of canola harvested in British Columbia  

468 Degrees Fahrenheit  
 
 
 

Canola oil smoke point temperature  

30-45 mL 
 
 
 

The amount of unsaturated fat the Canadian Food 
Guide recommends including in your diet in a day 

 


