
 
 

 LESSON PLAN: The Future of Agriculture with Drones 
 

LESSON DETAILS 
NAME OF ACTIVITY: Exploring 
the Role of Drones in 
Agriculture and Culinary 
Practices 

PURPOSE: This lesson introduces 
students to how drones are being used in 
modern agriculture, specifically in food 
production, and explores the relationship 
between agricultural technology and 
culinary arts. 

GRADE LEVELS: High School 11th 
Grade 
LESSON LENGTH: 2 class 
periods (90 minutes each) 

ASSESSMENT: For assessment, students will be evaluated through observation during the lesson 
and a brief exit ticket where they write about how drones in agriculture can affect the culinary 
industry. Additionally, during the cooking activity, students will be assessed on their ability to 
work collaboratively, apply knowledge of agricultural practices, demonstrate creativity, and 
execute culinary techniques properly. The exit ticket and cooking activity will provide insight into 
their understanding of the connection between drone technology, sustainable agriculture, and 
food production. 
BACKGROUND AGRICULTURAL CONNECTIONS:Drones are revolutionizing modern agriculture by 
providing farmers with real-time data on crop health, soil conditions, and pest management. 
This technology allows for more sustainable and efficient farming practices, which directly 
impacts the quality of food available to chefs and culinary professionals. Understanding this 
connection helps students see the intersection between technology, sustainability, and food 
production. 
STANDARD(S): Understand the role of technology in agricultural production, including precision 
agriculture and drone use.​
Demonstrate how modern agricultural practices can impact the sustainability and efficiency of 
food production. 
OBJECTIVE:  

●​ Understand how drones are used in agriculture to enhance crop monitoring, sustainability, 
and productivity. 

●​ Explain how the use of drones in agriculture can impact the quality of ingredients used in 
culinary practices. 

●​ Connect emerging agricultural technologies to the future of food and culinary arts. 
●​ Develop a basic understanding of precision agriculture and its role in sustainability. 

 MATERIALS: 
●​ Computer/Projector for showing a presentation and videos about drones in agriculture. 
●​ Sample drone footage (crop monitoring, precision agriculture). 
●​ Printed materials on agricultural technology (optional). 
●​ Cooking supplies for a simple food preparation activity (e.g., ingredients for a salad or a 

dish that uses locally grown produce, such as a farm-to-table dish). 
●​ Optional: If you have access to drones, a demonstration can be incorporated. 

 



 

TEACHER PREPARATION 

●​ Prepare the presentation on drones and their role in agriculture. 
●​ Select video clips showing drones in agricultural settings (e.g., crop surveillance, spraying, 

and mapping). 
●​ Gather materials for a cooking activity based on locally sourced ingredients or products 

impacted by agricultural technology. 
●​ Familiarize yourself with drone-related technology and its potential applications in 

agriculture. 

 
 

PROCEDURE 

1. Introduction (15 minutes) 

●​ Introduce the topic: Discuss the growing role of technology in agriculture, focusing on 
drones. 

●​ Presentation: Show a short video or images of drones used in farming (crop monitoring, 
precision agriculture). 

●​ Discussion: How can drones improve farming practices? What does this mean for food 
quality and culinary arts? 

2. Lecture/Discussion on Drones in Agriculture (20 minutes) 

●​ Topic Overview: 
○​ The role of drones in modern agriculture (crop health monitoring, pesticide 

application, soil analysis). 
○​ How drones provide real-time data to farmers, leading to better decision-making 

and resource management. 
○​ The impact on food quality: fresher, more sustainable ingredients for the culinary 

industry. 
○​ How drones contribute to sustainability by reducing waste and optimizing the use of 

resources. 
●​ Discussion: How might drones help chefs in the future? (e.g., farm-to-table practices, 

knowledge of ingredient sourcing, traceability). 

3. Cooking Activity (30 minutes) 

●​ Activity Overview: Prepare a simple dish using locally sourced ingredients (highlighting 
farm-to-table principles). 

●​ Objective: Students will relate the lesson to a real-world culinary application by 
understanding the connection between modern agriculture (including drone usage) and 
the food they prepare. 



 

●​ Example Dish: A salad or vegetable-based dish that incorporates fresh produce, where 
students can consider how drone technology influences ingredient sourcing. 

●​ Teacher's Role: Guide students through the preparation, discussing how technology 
(drones) helps to improve the sourcing and quality of ingredients. 

4. Conclusion (15 minutes) 

●​ Wrap-up Discussion: Recap how drones are changing agriculture and, in turn, how it will 
impact the culinary world. 

●​ Group Reflection: Ask students to share their thoughts on the future of food and 
agriculture. How can drones help chefs source better ingredients and run more 
sustainable kitchens? 

●​ Q&A: Open the floor for questions and provide any additional insights or resources. 

5. Optional Extension Activity: 

●​ Research Assignment: Students can research a specific drone technology used in 
agriculture and present how it impacts food quality, farming efficiency, or sustainability. 

 

REFERENCES/RESOURCES 

●​ Videos: 
○​ "How Drones Are Revolutionizing Agriculture" 
○​ "Precision Agriculture with Drones" (National Agricultural Drone Institute). 

●​ Articles: 
○​ "The Role of Drones in Sustainable Farming" (Farming Tech Journal). 
○​ "How Drones are Improving Food Production" (Agricultural Technology Review). 

 
 


