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Foreword 

Making children aware of world food challenges “is about involving them in building the future we want.” 
(José Graziano da Silva, FAO Director-General)

Today, an estimated 1.3 billion tons of all food produced for human consumption is lost or wasted on 
an annual basis, at a cost of more than USD 940 billion to the global economy, while approximately 
815 million people across the globe suffer from chronic malnutrition and more than 2000 million peo-
ple suffer from micronutrient deficiencies. 

Educating young people to value food, in an effort to reduce food waste, will go a long way to bringing 
about the behavior change required to stem the problem now and in the future.
 
“DO GOOD: SAVE FOOD!” is an education package designed for that purpose. This education package is 
the output of a comprehensive, scientific and inclusive development process that involved the input of 
both public and private sector stakeholders. It responds to the growing public demand for information 
on the causes of and solutions to addressing food waste and seeks to engage children in the global 
endeavour to reduce food waste and alleviate its associated economic, environmental and social im-
pacts. 

The package lays out a holistic food systems perspective in tandem with a communication style and 
tools that are appropriate for the sensitisation of children to the issues. It is designed to enable teach-
ers and educators to select and implement components they consider to be most pertinent.  Examples 
and tips on how children can become active ‘food-savers’ as well as agents of change through trans-
mitting the messages to their families and friends are also provided.

The content of the package has been designed in a format that can be easily adapted for different 
target audiences, whether from developed or developing countries. 

The package will contribute to meeting the global target for food loss and waste reduction: Sustain-
able Development Goal (SDG) target 12.3 - halve per capita global food waste at the retail and consumer 
levels and reducing food losses along production and supply chains (including post-harvest losses) by 2030 
as well as addressing other related targets such as malnutrition, climate change and natural resource 
preservation. 

We hope that this training package will stimulate thought and action among children and their fami-
lies, to reduce food waste.

Anna Lartey

Director
Nutrition and Food Systems Division
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How to use this teaching material
This teaching material on food waste reduction in primary and secondary schools has been tailored 
for four age groups: five to seven (age group 1), eight to nine (age group 2), ten to thirteen (age group 3) 
and fourteen years and above (age group 4), reflecting the different abilities and interests that exist 
throughout the wide age range covered.

For each age group, the package consists of two core lessons and various follow-on activities. Our 
rationale in designing this material has been to make it as flexible as possible: You will find enough 
material here to fill a whole series of lessons, but if you have limited lesson time available, one or a 
few activities can stand on their own.

The core lessons consist of a series of illustration slides (these can be found in the appendix) plus 
accompanying voice-over scripts (these can be found within the main body of the material). The 
core lessons provide students with the fundamental knowledge required before moving on to the 
follow-on activities. The starting-point is the information-centred core lesson 1, “DO GOOD: SAVE 
FOOD!”, which outlines the causes and consequences of food waste while offering some initial prac-
tical solutions. Practice-based core lesson 2, “Feed yourself, don’t feed the bin: nine easy tips to 
reduce food waste”, on the other hand, features a more hands-on approach and introduces concrete 
actions to reduce food waste. Depending on time and resource availability, technical appliances in the 
classrooms, as well as the age and abilities of the students, teachers can decide to project or print 
the illustration slides and then read the voice-over in the form of a story (probably most suitable for 
younger students), have it read out by the students themselves, adapt it to form a small drama/role-
play exercise, or assign the thorough reading of it as a homework task (more suitable for the older 
students of age group 4).  

2 CORE LESSONS

Starting point: The information-centered
core lesson 1

“DO GOOD: SAVE FOOD!”

2nd step: The practice-based
core lesson 2

“Feed yourself, don’t feed the bin:
nine easy tips to reduce food waste”

10-13
years

5-7
years

8-9
years

14
years

up
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Each presentation is accompanied by a set of follow-on activities that aim to reinforce the message 
conveyed. The activities come in a variety of forms. These range from worksheets to discussions, 
games, drama/writing exercises and projects suitable for students and groups with diverse interests, 
talents and creative, analytical and content-related experience. Each activity includes learning objec-
tives and useful instructions that detail the time and resources required for successful implementation.
message. The activities come in a variety of forms, ranging from worksheets to discussions, games, 
drama/writing exercises and projects suitable for students and groups with diverse interests, talents 
and prior creative, analytical and content-related experience. Each activity includes learning objectives 
and useful instructions that detail the time and resources required for successful implementation.

FOLLOW-ON ACTIVITIES
Worksheets Foster a deeper understanding of the topic's 

main issues, enable textualisation and 
consolidate content.

Discussions Content-driven group activities that allow 
for further intellectual and/or creative 
involvement with the topic. 

Games Revisit the topic’s main issues to give students 
the opportunity to deepen their understanding 
in a playful manner.

Writing exercises Foster creative and cognitive involvement with 
the topic.

Projects Hands-on, practice-based activities that take 
place over the course of several days and 
encourage behavioural changes.

Flexibility was at the forefront of the planning process. The materials have been structured in a way 
that enables teachers to select those activities that best match the needs, abilities and interests of 
their students while also conforming to time and resource constraints. Both core lessons and most 
follow-on activities exist for all age groups and only differ in terms of the depth in which they discuss 
the topic, so if you feel that a particular exercise is too challenging or not challenging enough for your 
students, the material will give you the opportunity to choose the same activity from a different age 
group. The majority of the activities can be completed within 45 minutes; those that cannot have been 
split up into different parts. These particular lessons can be conducted over the course of a few days. 
Further materials, such as posters, leaflets and brochures, can be found on the FAO website. 

We would love to hear about your experience of using these materials! Your feedback will help us to 
improve and update the product. Please get in touch by email: Save-Food@fao.org.

INTRODUCTION
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Overview of the core lessons and follow-on activities

Activity Students  
are asked to …

Learning objective Time 
requirement

CORE LESSON 1: DO GOOD: SAVE FOOD!
DO GOOD:
SAVE FOOD!

… read or listen to a presentation 
about the causes and 
consequences of food waste, and 
about solutions for avoiding food 
waste at home and school. 

Students can recall key facts 
and techniques for saving food.

45 min

FOLLOW-ON ACTIVITIES FOR CORE LESSON 1: DO GOOD: SAVE FOOD!
WORKSHEETS

Fill in the gaps … read a cloze text of the 
presentation and fill in the gaps.

Students can recall key facts 
about, and techniques for 
saving food.

25 min

Unscrambling food 
waste

… unscramble three different tips 
for how to avoid food waste to 
reveal the Food Savers’ slogan.

Students can identify and recall 
techniques for saving food.

15 min

We are the food 
savers!

… discuss the “personalities” of 
the Food Savers and to create their 
own superhero persona.

Students can describe their 
role in fighting food waste and 
imagine themselves as key 
agents of change.

80–90 min

Colour me in … colour in the illustration of Anna, 
Theo, and the Food Savers.

Students identify with the Food 
Savers.

20 min

Sum it up, waste it 
down!

… solve mathematical exercises 
based on the theme of food waste. 

Students can apply their 
understanding of food loss 
and waste and translate this 
to a mathematical level.

25 min

Find the differences … find the difference and colour in 
two pictures of Anna, Theo and the 
Food Savers.

Students identify with the Food 
Savers.

25 min

GAMES

Memory … colour in and play a food-waste-
themed game of Memory.

Students can recall key facts 
about, and techniques for 
saving food.

45 min

Don’t waste it! Bingo … play a game of food
waste-themed bingo.

Students can recall key facts 
and techniques of saving food.

20 min

WRITING EXERCISES

DO GOOD:
SAVE FOOD!

… write a story in which Anna and 
Theo are telling a friend about 
food waste.

Students can determine and 
creatively translate food-
saving techniques.

30–40 min

I am a food saver! … write an imagined adventure 
featuring them as Food Savers.

Students can verbalise 
possibilities of behavioural 
changes and imagine 
themselves as agents of 
change.

30–40 min

CORE LESSON 2: Feed yourself, don’t feed the bin! 
Feed yourself, don’t 
feed the bin!

… read or listen to a presentation 
highlighting nine key tips for 
avoiding food waste at home.

Students can recall the key 
tips for saving food.

30 min
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Activity Students  
are asked to …

Learning  
objective

Time 
requirement

FOLLOW-ON ACTIVITIES FOR CORE LESSON 2: Feed yourself, don’t feed the bin! 
WORKSHEETS

Let�s stop food waste � evaluate their treatment of food 
at home and consider steps to 
reduce food waste in their family.

Students investigate key food-
saving tips and specify tips of 
their own.  

25 min

You can do better! � determine food-wasting actions 
in a story about Anna and Theo, and 
think of food-saving alternatives. 

Students can determine 
and describe food-wasting 
behaviour and food-saving 
practice.

25 min

Storage knowledge �  colour in illustrations of different 
foods and determine where these 
should be kept and stored.

Students acquire information 
about safe food storage.

25 min

Fridge frenzy � after a group discussion, 
students colour in, cut out and 
paste different items of food onto a 
picture of a fridge.

Students recall information 
about safe food storage.

25 min

DO GOOD:
SAVE FOOD!

� recapitulate what they have 
learned about food waste and how 
their knowledge has translated into 
practice.

Students can recall key facts 
and techniques for saving 
food and relate them to their 
personal lives.

25 min

DISCUSSIONS

Let�s fight food 
waste!

� create posters on �How we can 
avoid wasting food�, and �What we 
can do with left-overs�.

Students can recall key 
concepts of food waste 
reduction and investigate their 
application at home.

90 min

Poster � illustrate one poster for each key 
tip and discuss how food-saving 
practices can be implemented at 
home and in school.

Students can recognise and 
discuss key concepts of food 
waste reduction.

100 min

GAMES

Speed storage � in a game of speed and 
knowledge, students rush around 
the room correctly storing food 
in pre-determined spaces and 
containers.

Students can determine the 
perishability of certain foods, 
and extrapolate information 
about safe food storage.

40 min

Don�t waste It! Board 
game

� play a board game featuring  
key facts about how to avoid food 
waste.

Students recall key tips for 
food waste reduction.

30 min

PROJECTS

Save food diary � keep track of and evaluate their 
efforts at reducing food waste at 
home.

Students practice and evaluate 
food-saving actions and 
introduce these to their families.

3 days

Food savers� token 
board

� keep track of milestones in their 
food-saving activities at home and 
in school.

Students practice and evaluate 
food-saving activities.

several 
weeks

Spread the word � design and distribute flyers with 
the key tips, and lead a guided 
interview with the people they 
shared the flyers with.

Students can recall, categorise 
and evaluate food saving.

90 min

INTRODUCTION
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2 Anna nearly drops her plate, and Theo gets such a fright he falls off 
his chair, scattering bits of chicken, potatoes and tomatoes all over 

the kitchen. 
Wrroooommms! The door flies open, the family portrait tumbles off the 
wall, and Nino gives a squeaky yelp and hides under the table. In jump 
a couple of kids in brightly coloured clothes and capes. 
“Don’t do that!” they yell together. “Don’t waste food!” 
Anna and Theo just stare at them with their mouths wide open.

“Sorry we startled you,” one of the intruders finally says. “But we can’t let 
you do that.” And she frowns and shakes her head a little.
“Do what?” Theo stutters from down on the floor.

“We can’t let you throw away food,” pipes up the smaller of the newcomers.
Anna snorts. “That’s ridiculous. What do you want us to do with it in-
stead? I can’t finish it off, I’m too full. And anyway, it’s none of your busi-
ness. It’s not like you paid for it, or anything.”
The girl waves her finger in the air. “You’re wrong. Wasting food is every-
one’s business. And the two of us, the Food Savers, we’re trying to make 
sure people know about why we shouldn’t waste food. I’m Reyna, by the 
way, and this is Mika. And together, we’re the “Food Savers!” they shout.

3 Anna and Theo find all this shouting quite worrying, and exchange 
sceptical glances. “They think we’re being silly,” Reyna muses. 

“Show them the facts.” Mika whips out a fancy-looking screen. “Look,” 
he says, pointing at a picture that has appeared. “It has been estimated 
that each year, every one of us throws away around 100 kg of food. 
This is about four times the ideal body weight of a 7-year-old child, or 
the weight of a baby elephant!” 

4 “Worldwide, nearly one-third of all the food that is produced is not eat-
en.”

“One-third?” Theo says and frowns.
“It means that for every two apples that are eaten, one apple goes to 
waste or it is lost along its way to our tables,” Mika explains. “You buy three 
yoghurts but you only eat two and throw away the other one because it 
has gone off in your fridge. Three carrots are harvested, but one of them is 
thrown away because it is too small or too crooked or because mice have 
eaten it while it was being stored.”
“Or,” Reyna says and looks pointedly at Anna’s plate, “you eat two big 
mouthfuls of chicken and throw away the third.”
Anna blushes. “I still don’t see why that’s a problem. It’s my family’s 
money that I’m wasting, isn’t it?” she says sadly.

Q: How about that? Who do you think these kids are?
And why are they dressed like that? 
What do you think they want of Anna and Theo?

Q: What do you think the kids can’t let Theo and Anna do?

CORE LESSON 1 VOICE-OVER
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5 “But it’s not just an issue of money,” Reyna explains. “Producing food 
uses up a lot of what we call resources: We need water to grow plants. 

But at the same time, some places don’t have enough water, and the land 
there turns into desert. Some people don’t even have enough clean water 
to drink. The soil in which the plants are grown gives up a lot of its good-
ness to them, and is left a little less rich for every plant that grows in it. 
Furthermore, food that ends up uneaten is also taking up land. That land 
cannot be used to grow anything else at the same time, and is therefore 
wasted.”

6 “Transporting the food to the shop and from the shop to your home 
uses up a lot of fuel, produces pollution and contributes to climate 

change.”
“And you may already know that those are very bad,” Mika adds. 
“Pollution makes it more difficult for people, animals and plants to 
breathe and leads to all sorts of problems.”

7 “Shopping for food and preparing food to be eaten takes time and 
physical effort,” Reyna explains. “Just think about the time your father 

spent cooking the dinner that you’re now throwing away! Even more work 
goes into getting the food ready to be sold to you and your family be-
fore it’s taken to your home: Many people work hard to grow, process and 
transport food before it comes to you, and if you throw away food, all that 
work has been wasted, too. Moreover, throwing away food creates waste 
that needs to be taken care of, and many people have to work to get rid of 
waste that could have been avoided.” 
“So producing food uses a lot of water, work and fuel, and getting it into 
our homes produces a lot of pollution and greenhouse gases,” Mika sum-
marises. “If we eat the food, that‘s not so bad. But if we waste the food, all 
that water and energy has been wasted, too, and we have contributed to 
climate change for nothing.” 

8 “And finally,” Reyna explains, “there are a lot of people in the world who 
don’t have enough food – not just in countries far away from us, they 

may be even right here, in your town, and at your school. And if all the land 
and water and work that go into producing food waste could be used for 
food that is actually eaten, there would be much less hunger in the world.” 



11

9 “So reducing food waste really is good for our planet and for every-
one on it?” Theo asks.

Mika nods. “Wasting less food means wasting less water, less fuel, less 
land and less labour. It means that more people will be fed from the food 
that is available and that fewer people will go hungry. And it means that 
you and your family save money and can spend it on other nice things.”
Anna whistles. “So how can we avoid this – what did you call it?”
“Throwing away food that you could have eaten is called food waste,” Rey-
na explains. “And we can all do a lot to avoid food waste.” 

10a Food is wasted when we put too much food on our plates. 

10b It’s wasted when we buy food and don‘t eat it before it goes off. 

10c  And food is wasted when restaurants or school cafeterias serve 
portions that are too big or when we ask for too much to be put on our plates.”

11 “So mostly,” Mika says, “we need to make sure that we don’t put 
more on our plates than we can eat. After all, you can always 

have seconds if you’re hungrier than you thought you were. If the por-
tions at the cafeteria or restaurant are too big, you can ask them to serve 
you a smaller portion from the start. If you do end up having too much 
food on your plate, just ask your parents/guardians to put it in a closed 
container in the fridge, and eat it the next day.”

Q: Have you ever been to a restaurant where you couldn’t finish what 
was on your plate?
Can you remember what happened to that food? 

(If the school has a cafeteria: Can you eat everything on your plate 
during lunch at school? Are you sometimes asking for too much to be 
put on your plate?)

CORE LESSON 1 VOICE-OVER
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12 “And when you’re out shopping with your parents,” Reyna adds, 
“make sure that you only buy what you’ll be able to use. And you 

can get your family to do the same – the more people know about how to 
fight food waste, the better!” 
“Wow!” Theo exclaims. “So the way we treat food can really make a dif-
ference?” 
Mika nods. “It can make a big difference. Everyone eats food, so everyone 
can do something about food waste, too.”
Theo looks at Anna. “Do you think we can do this?”
“I’m sure we can,” Anna nods. She looks at her plate. “So what shall we do 
with this food now?”

13 “Are you hungry?” Anna asks the Food Savers. 
“For chicken?” Mika laughs. “Always!” 

“And whatever we don’t eat, you can put in your fridge for tomorrow,” 
Reyna adds.

14 The kids beam. “Do good!” Reyna shouts, and everyone joins 
in: “Save Food!” 

Q: What do you think they should do with the food?







Words Phrases
100
change
chicken
�nish
four
fridge
hunger
land
pollution
water 
food

can eat
climate change
food on our plates
food savers
goes off
save food
serve portions 
serve smaller portions
throw away food
throw it away
to eat
we can eat

WS 1a

F��� i� t�� G��� - D� G���: S��� F���! (s���d�
� v�
�i
	)
Fill the gaps with these words and phrases: 

Anna and Theo are sitting in the kitchen eating ������������� .  “I have had enough, I can’t �����������  
my plate,” Anna moans.  “Never mind,” says Theo, “just ��������������.”  Suddenly, the door flies open and 

two kids jump in.  “We are the ��������������,” they shout, “and we can’t let you �������������������.”

“Each of us throws away ���
�����kg of food every year,” Mika, one of the Food Savers, explains.

“That’s about ������������������times your own body weight.”

Anna and Theo shrug. “Why should that bother us?” they ask.

“Wasting food is bad for the environment,” Reyna explains. “We need �������������� to grow plants. 

Food that ends up uneaten is also taking up � � � � 
���� � � �  to grow on. Both the water and the land 

can’t be used to grow anything else at the same time and are therefore wasted. Taking the food to the shop 

and from the shop to your home uses up a lot of fuel, produces a lot of pollution and contributes to climate 

 �����������������.”  “���	�

�������� is very bad because it makes it more difficult for people and animals to breathe.  

����
��������������� makes the earth hotter,” Mika adds.

“And finally,” Reyna explains, “there are a lot of people in the world who don’t have enough ������������������.

If all the land and water and the labour that go into producing food waste could be used for food that is actually 

eaten, there would be much less ��������������� in the world.” 

Anna is impressed. “So how can we avoid wasting food?”

“Food is wasted when we put too much ����������������
�������,” Reyna tells them. “It’s wasted when 

we buy food and don‘t eat it before it ��������������� . And food is wasted when restaurants or school 

cafeterias ��������������������� that are too big or when we ask for too much to be put on our plates.”

“So mostly,” Mika says, “we need to make sure that we don’t put more on our plates than ��������������.

After all, you can always have seconds if you’re hungrier than you thought you were. If the portions at the cafeteria 

or restaurant are too big, you can ask them to ������������

��������������������������������.

If you do end up having too much food on your plate, just put it in the ��������������������������� 

to eat the next day.”

“And when you’re out shopping,” Reyna adds, “make sure that you only buy what you � � � ���� ���� � � .  

And get your family to do the same!”

“Do you think we can do this?” Theo asks. “Of course!” Anna replies. 

The children all shout: “Do good: �����������������������!”

15CORE LESSON 1 WORKSHEETSCORE LESSON 1 WORKSHEETS
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F��� i� t�� G��� � D� G���: S��� F���! (A���n��� v�
�i
	)
Anna and Theo are sitting in the kitchen eating ���������������������������������������������� . 

“I have had enough, I can’t ������������������������������������������� my plate,” Anna moans. 

“Never mind,” says Theo, “just �����������������������������������������������������������” 

Suddenly, the door flies open and two kids jump in. “We are the �������������������������” they shout, 

“and we can’t let you ����������������������������������������������������������������”

“Each of us throws away ���������  kg of food every year,” Mika, one of the Food Savers, explains. “That’s 

about ��������������� times your own body weight.”

Anna and Theo shrug. “Why should that bother us?” they ask.

“Wasting food is bad for the environment,” Reyna explains. “We need ��������������� to grow plants. Food 

that ends up uneaten is also taking up ��������������� to grow on. Both the water and the land can’t be used 

to grow anything else at the same time and are therefore wasted. Transporting the food to the shop and from 

the shop to your home uses up a lot of fuel, produces a lot of pollution and contributes to climate ��������������� .”

“������������������������������ is very bad because it makes it more difficult for people and animals 

to breathe. ���������������������������� makes the earth hotter,” Mika adds.

“And finally,” Reyna explains, “there are a lot of people in the world who don’t have enough ���������������� .

If all the land and water and labour that go into producing food waste could be used for food that is actually 

eaten, there would be much less ���������������������������� in the world.” 

Anna is impressed. “So how can we avoid wasting food?”

“Food is wasted when we put too much ���������������������������� ,” Reyna tells them. “It’s wasted when 

we buy food and don‘t eat it before it ������������������ . And food is wasted when restaurants or school 

cafeterias ������������������������� that are too big or when we ask for too much to be put on our plates.”

“So mostly,” Mika says, “we need to make sure that we don’t put more on our plates than ������������������������������        

 ��������������� . After all, you can always have seconds if you’re hungrier than you thought you were. If 

the portions at the cafeteria or restaurant are too big, you can ask them to  �������������������������.

If you do end up having too much food on your plate, just put it in the ����������������������������� 

to eat the next day.” 

“And when you’re out shopping,” Reyna adds, “make sure that you only buy what you ������������������. 

And get your family to do the same!”

“Do you think we can do this?” Theo asks.

“Of course!” Anna replies. 

The children all shout: “Do good: ������������������������������������������������������ !”

WS 1b
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WS 3b

Mika and Reyna are always looking for back-up, so let them
know you want to become a food waste fighter, too!

My food waste fighter name: 

I like: 

I hate:

My favourite food:

My superpower:
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S�� i� U , W�›�e
i� D
��! (s���d�
�)

1. Anna and Theo buy  4 apples and 3 bananas. Theo eats one apple at school and shares another 
one with a friend. One banana has gone brown, so he throws it out. Anna drops one apple on the 
way home and it rolls into the gutter and is lost. At home, the kids prepare a fruit salad using one 
banana and one apple. Their dog, Nino, runs off with the last banana. 

The children have eaten    pieces of fruit.  They have wasted    pieces of fruit.

2. Anna and Theo’s dad is preparing a stew for the family. He has bought 2 crooked carrots, 1 
bent leek and 1 small broccoli at the farmers’ market. He cuts them up together with some of 
vegetables from home – 3 potatoes, 1 onion and 1 pepper – and then cooks and seasons the dish. 
The family is in for a treat!

Anna and Theo’s dad has bought	   vegetables. 	

There were already	   vegetables in the kitchen.

The stew is made of	    vegetables.
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WS 5b

S�� i� U , W�›�e i� D
��! 
(A���n��� v�
�i
	)

1. Worldwide, 1/3 of all food is wasted: Out of every 3 apples, 2 are eaten and 1 is thrown away.
Out of every 6 carrots, 4 are eaten and 2 are thrown away.	

Out of every 9 cucumbers, how many are eaten? 	  cucumbers are eaten.

	  cucumbers are thrown away.

Out of every 12 pizza slices, how many are eaten?	  pizza slices are eaten.

	  pizza slices are thrown away.

2. Every year, each of us throws away 100kg of food. 

a) Together, 10 people throw away  kg of food every year.

b) Together, 15 people throw away  kg of food every year.

c) If we only throw away half of the food we waste now, how much food will be saved? 

Each of us will save  kg of food per year.

Each of us will still throw away  kg of food every year.

d) If we can manage to throw away 4 times less than we do now, how much food will be saved? 

Each of us will save  kg of food per year.

Each of us will still throw away  kg of food every year.

e) If 10 people throw away 4 times less than they do now, how much food will be saved?

 kg of food will be saved every year.
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