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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). 

10-13
years

5-7
years

8-9
years

14
years

up

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�
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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 implementa-
tion.

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 problems and consequences 
of food waste, and about solutions 
for avoiding food waste at home and 
school. 

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

45 min

Revision sheet: 
DO GOOD:
SAVE FOOD!

… answer worksheet questions by 
extrapolating from the presentation 
the key facts and techniques for saving 
food.

Students can extrapolate key facts 
and techniques for saving food.

20 min

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

Crossword puzzle … solve a crossword puzzle featuring 
some of the key tips and concepts of 
food saving.

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

15 min

We are the food 
savers

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

Students can explain the reasons 
for needing to save food.

60 min

Food waste pop quiz … answer food-waste-related 
questions based on the presentation.

Students can extrapolate key facts 
about food waste and food-saving 
techniques.

15 min

Food waste or food 
loss?

… determine whether various examples 
represent food waste or food loss.

Students can distinguish between 
food loss and food waste.

20 min

Sum it up, waste it 
down

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

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

25 min

DISCUSSIONS

The long way from 
the farm to the table

… think their way through the food 
supply chain, using an example of
their choice.

Students can apply their 
understanding of food loss and 
waste and transfer this to the 
food supply chain.

90 min

GAMES

Memothree … play a food-waste-themed game
of Memory.

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

45 min

Dont waste it! Bingo … play a game of food-waste-themed 
Bingo.

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

20 min
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Activity Students  
are asked to …

Learning  
objective

Time 
requirement

WRITING EXERCISES

DO GOOD:
SAVE FOOD!

.. write a story that takes the reader on 
a journey about food saving.

Students can determine and 
creatively translate food-saving 
techniques.

30�40 min

I am a food saver! � write an imagined adventure 
featuring themselves as Food Savers.

Students can imagine and 
verbalise possibilities for 
behavioural change.

30�40 min

Food supply chain 
interview

� pick an actor from the food supply 
chain and conduct an imagined 
interview with them.

Students can determine and 
translate problems associated 
with food loss and waste along 
the food supply chain.

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

Revision sheet: 
Feed yourself, 
don�t feed the bin!

� answer worksheet questions by 
extrapolating the key techniques for 
saving food from the presentation.

Students can extrapolate and 
reproduce key techniques for 
saving food.

20 min

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

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

Students can determine food-
wasting behaviour and recall and 
discuss food-saving practice.

25 min

Let�s fight food 
waste!

� repeat the key ways to reduce food 
waste.

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

20 min

Stop food waste! � evaluate their treatment of food at 
home and consider steps to reduce 
food waste in their family.

Students can identify and explore 
their food-saving practices at 
home.

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 
about techniques for saving food 
and can relate them to their 
personal lives.

25 min

DISCUSSIONS

Fight the 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

INTRODUCTION
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Activity Students  
are asked to …

Learning  
objective

Time 
requirement

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

Storage knowledge � determine the perishability of 
certain foods, and think about where 
these would best be stored.

Students acquire and discuss 
information about safe food 
storage.

40 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 and discuss 
information about safe food 
storage.

25 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 
can extrapolate information about 
safe food storage.

40 min

Don�t waste it! 
Board game

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

Students recall key tips for food-
waste reduction.

30 min

WRITING EXERCISES

You can do better! � spot food-wasting actions in a 
story with Anna and Theo, and to 
write a story featuring food-saving 
alternatives.

Students can determine food-
wasting behaviour and recall food-
saving practices.

45 min

Covering food waste � write and/or illustrate a newspaper, 
journal or blog article about food 
waste.

Students can recall and adapt key 
food-saving issues and tips.

30�40 min

PROJECTS

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

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

3 day period

Get cooking � come up with recipes for commonly 
wasted food and try these at home.

Students determine and practice 
effective ways to re-use food that 
might otherwise have gone to 
waste.

45 min

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 
practices.

90 min
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4The Earth is wrapped in various layers of what we call greenhouse 
gases. Together, these make up the atmosphere. The Earth�s atmos-

phere prevents it from cooling off in space: It lets some rays of the sun in 
but also stops some of the heat from leaving the Earth again. Greenhouse 
gases occur naturally, and without them, there would be no life on Earth. 
However, humans have been producing more and more greenhouse gas-
es, e.g. in industry, agriculture, waste management activities, and by burn-
ing fossil fuel in cars and coal-fired power stations. The greenhouse gases 
we produce have unbalanced the natural atmosphere and contributed to 
climate change: Too great a volume of these gases is in the atmosphere 
and not all of the heat that should leave the Earth can escape into space. 
Climate change makes our planet warmer than it should be. If we contin-
ue producing such high amounts of greenhouse gases, a lot of the ice on 
Earth will melt, the sea level will rise, and there will be less land for people 
and animals to live on. The weather will become more extreme. Some ani-
mals and plants will not survive the new temperatures, and it will become 
more difficult for a lot of people to grow food and to find places to live. 
Most likely, the risk of conflicts will also increase due to challenges in the 
distribution of land, water and food.

5 Among other things, climate change, which is accelerated by the 
amount of food we are wasting, leads to water shortages, droughts 

and desertification in many places on Earth. 
At the same time, producing food uses a lot of water. One-quarter of all the 
water we use for agriculture is used to grow food that later ends up as loss 
or waste. This is roughly the same amount of water as all the people on the 
planet use per year.

6 The way we grow food can also be very harmful to what we call bio-
diversity. 

Forests are cut down to make space for fields and other places used to 
produce food. 

This means that the plants in the forest are lost, which increases the prob-
lems associated with CO2 emissions and other greenhouse gases.

Q: Do you have any idea what biodiversity is? 

A: The term biodiversity refers to the variety of life on Earth at all its levels, 
from genes to microbes, and from animals to ecosystems. All species and 
organisms contribute something to their common environment, so it’s very 
important to interfere as little as possible with functioning ecosystems. 

Q: Why does cutting down forests contribute to climate change?

A: Plants use sunlight and CO2 to produce energy. During this process, they 
release oxygen. Plants thus filter the air and capture CO2 . When we cut 
down forests, all the CO2  is released into the atmosphere, which contributes 
to climate change.



11

Cutting down forests also means that a lot of animals lose their habitat 
and are ultimately threatened by extinction.

7 Food that is later wasted is grown on about 1.4 billion hectares of land, 
which is a larger area than China or Canada, the second- and third-larg-

est countries in the world. This land cannot be used to grow other food or 
to provide habitats for animals and plants, or to create living space for 
humans.

8    Using so much water and land to grow food that is later lost or wast-
ed will become an even bigger problem in the future: A growing num-

ber of people are living on Earth, and there is only a limited amount of 
water and land on which to grow food for everyone. Avoiding food loss 
and waste means that we directly reduce the number of people going 
hungry in the world. In order to feed us all, we will have to be much more 
careful about not wasting any food. 

9 Shopping for food and preparing food to be eaten takes time and 
physical effort. Even more resources go into getting the food ready 

to be sold before it�s taken to our homes. If you throw away food, all the 
labour that has gone into growing, processing and transporting food prod-
ucts has been wasted too. Moreover, throwing away food creates waste 
that needs to be taken care of, and a lot of labour is expended on the dis-
posal of waste that could have been avoided.  

10Food is lost or wasted all along what we call the food supply chain, 
so all the way from the farm to the table. The food supply chain 

starts with the farmer. Fruits, grains and vegetables are grown in a field 
or a greenhouse. Animals are raised on farms or in fisheries. Fruit and 
vegetables are taken to markets to be sold or to handling and processing 
centers where they are packaged, sometimes processed and prepared for 
transport. Animals are taken to the slaughterhouse and their meat is then 
also taken to handling and processing centers. From here, they are taken 
to markets, shops and other retailers. The last step takes the food either 
to a restaurant or cafeteria or else to our homes. Ideally, the food supply 

Q: Can you think of some animals that might be endangered by deforesta-
tion, i.e. cutting down forests? 

A: e.g. fox, wolf, orangutan, panda, gorilla.  

CORE LESSON 1 VOICE-OVER
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11 Any food that is unintentionally lost because of malfunctioning 
or inadequate food supply chains (e.g. lack of appropriate storage 

or refrigeration) is called food loss. If stored corn, for instance, is eaten 
by mice, if fish goes off during transportation because the cooling sys-
tem has stopped working, or if you drop and break your eggs on the way 
home from the shop, this is food loss. Any food that could have been eat-
en but is wasted due to neglect and our behaviour (e.g. poor planning or 
overshopping) is called food waste. If something goes off in your fridge 
because you haven�t eaten it in time or if you have put too much on your 
plate and then throw away your left-overs instead of eating them later, 
this is food waste. We as individuals cannot do much to reduce food loss, 
but we can do a lot to reduce the amount of food that is wasted after it 
has left the shop. 

12 Food is wasted because we put too much food on our plates, we 
buy too much food and don�t eat it before it goes off, or because 

restaurants or school cafeterias serve portions that are too big.

13 So you can simply take smaller portions and go back for more 
should you still be hungry. Put whatever left-overs you have 

in a closed container and then in the fridge to eat the next day, or in 
the freezer to eat at another time. Try and think of ways to use food 
that is in danger of spoiling � freezing is an option, but you can also 
use vegetables to make a stew or a smoothie. Fruit about to spoil 
can also become a smoothie, or you can make a fruit salad, chutney 
or jam out of it.

Q: Do you know what happens to your food waste? 

A: Depending on each country, county and municipality, there are different sys-
tems of waste disposal. Ideally, food waste should be used as animal feed or 
in home composting. A second option is its use in anaerobic digestion plants, 
in which the waste is used to create a biogas that can be used to generate 
electricity and heat. Sadly, however, most of the wasted food is transported to 
landfills, where its decomposition produces a greenhouse gas called methane.

chain would end here, but as you already know, a lot of food is not in fact 
eaten but thrown away and fed into the system of food-waste disposal. 



13

14Together with your parents or guardians, think carefully about 
what you need when you shop. Take a shopping list and stick to 

it. When you�re out shopping, consider buying oddly shaped vegetables 
and fruits. Many supermarkets offer them at lower prices, and even if they 
don�t, by choosing the oddly shaped fruit you show the owner that you�re 
buying food for its taste and nutritional value and not its shape. Finally, 
when taking your shopping home and putting it in the fridge or cupboard, 
rotate it so that the freshest stuff is at the back. 

15If you�re at a restaurant or a cafeteria that you know tends to serve 
too much, ask for a smaller portion to start with. If you cannot fin-

ish your plate, ask for a doggie bag and enjoy the rest of your meal at home 
the next day. Lobby for your school cafeteria to install a system of food-
waste reduction.

16Wasting food means wasting energy, land and water. If we avoid 
wasting food, fewer people in the world will go hungry, fewer ani-

mals will lose their habitat, and climate change will slow down. Every one 
of us can make a difference � by putting smaller portions on our plates, by 
keeping and reusing left-overs and by shopping sensibly. Together, we can 
fight food waste. So DO GOOD: SAVE FOOD!

CORE LESSON 1 VOICE-OVER
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7.	 The amount of CO2 produced through food waste is called its carbon footprint. Which other two foot-
prints are relevant to food waste? How high are they?

1.	 Water footprint: One-quarter of all the water we use for agriculture is used to grow food that later ends up 
as waste. The water footprint of food waste is roughly the same amount of water as all the households in 
the world use per year and as much as the Volga river � the longest river in Europe � discharges over the 
course of a whole year. 

2.	 Land occupation footprint (the amount of land that is used to grow food that is later wasted): Food that is 
later wasted is grown on about 1.4 billion hectares of land. If we compare this area to the surface of the 
largest countries on Earth, it is second only to the total land area of the Russian Federation. Production 
sites for food later wasted thus occupy a land mass bigger than that of China or Canada. 

8.	 How is food waste related to biodiversity?
	 Forests are cut down to make space for crop fields, production and processing sites and landfills. Through 

this process, which is called deforestation, a lot of animals lose their habitat and become threatened by 
extinction. Moreover, the plants in these forest are lost, which intensifies the problems associated with CO2 
and other greenhouse-gas emissions.

9.	 What is the difference between food waste and food loss?
	 Any food that could have been eaten but is wasted because of neglect and our behaviour (e.g. poor planning, 

overshopping) is called food waste.
	 Any food that is unintentionally lost because of malfunctioning or inadequacies in food supply chains (e.g. 

lack of appropriate storage or refrigeration) is called food loss.

10.	 What can we as consumers do to avoid food waste?
	 Food waste exists because we put too much food on our plates or are served excessive portions in restau-

rants or cafeterias, or because we let food spoil after we have bought it. In order to save food, we can take or 
ask for smaller portions and go back for more if we are still hungry. We can put left-overs in the fridge to eat 
the next day or in the freezer to eat at another time. Food which is about to spoil can also be frozen or used 
to make stews, smoothies, chutneys or jams. An even easier way to avoid spoiling food is to shop carefully 
and only buy what we really need and can be sure of using up in time. 

	 To discourage shops from throwing away food, we can consider buying oddly shaped fruits and vegetables. 
Many supermarkets offer these at lower prices than �correctly� shaped produce, and even if they don�t, by 
choosing the oddly shaped fruit we can show the retailer that we�re buying food for its taste and nutritional 
value and not its shape.

RS 1 (solutions)
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WS 1

CORE LESSON 1 WORKSHEETS
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WS 1 (solutions)
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WS 2a

F � � 	  S � � � R �
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23CORE LESSON 1 WORKSHEETS
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WS 2b

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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WS 4 (solutions)

7.	 Consumers do not buy food close to its best-before date, and the food goes off before it is bought. 
	 This leads to food waste: Even though most food is still good to eat after its best-before date, 

many consumers don�t want to buy food once it is close to its best-before date, and shops end up 
throwing away perfectly good food. We can reduce this type of food waste by not refusing to buy 
food close to its best-before date. If we plan our shopping carefully, food bought that is close to 
its best-before date won�t go to waste in our homes.

8.	 Left-overs from the family dinner are eaten by pets. 
	 This is food waste. Having pets eat left-overs is better than throwing left-overs away altogether 

but it still involves wasting food that would have been fit for human consumption. A better way 
to use left-overs is to put them in the fridge and eat them the following day. An even better way  
of avoiding this type of food waste is to cook and serve more appropriate portions to start with.

9. 	 Toxic residues (e.g. from the use of pesticides or veterinary treatment) make food unfit to be 
consumed by humans. 

	 This is an example of food loss. Food that was initially fit for human consumption isn�t healthy 
for humans any longer. There is little we as individuals can do to stop this kind of food loss. One 
small way of helping to reduce it is to shop for organic food, in which the use of pesticides and 
antibiotics for the treatment of animals is not permitted to start with.

10.	 Left-over food is sent back to the restaurant kitchen.
	 This is a form of food waste. If there is too much on your plate in a restaurant, ask for a doggie bag 

and take the food home with you to eat another time. If this happens to you regularly, try asking 
for a smaller portion to start with.
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S�� i� U�,
W���e i� D���!

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

Out of 6 carrots, 4 are eaten and 2 are thrown away.	

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

	  cucumbers are thrown away.

Out of 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.

WS 5a
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WS 5b

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

1. Anna and Theo buy 1 apple, 1 packet of walnuts, 1 bunch of grapes, 3 pears, and 2 bananas. 
They use 3/4 of an apple, 1/3 of a packet of walnuts, 2/3 of a bunch of grapes, 21/2  pears, and 
13/4 bananas. Please calculate what fraction and percentage of the food they have used.

Overall, they have used    or    % of the food.

2. In the last year, Anna and Theo’s family has wasted 310 kg of food. 
Sofia�s family has wasted 505 kg, Raheem�s 265 kg. Please calculate the mean wastage per family.

On average, each family has wasted    kg of food. 

Anna and Theo live with their dad; Sofia, with her parents and her sister. Raheem lives with his 
parents and has no siblings. On average, how much food has each individual wasted?

The mean wastage of each individual was    kg

3. The food we waste and throw away needs to be picked up and removed. 
If it takes 10 workers 3 days to remove the food waste of a city, how long would it take 4 workers? 

It would take 4 workers    days to clear away the same amount of waste.

If only 1/3 of the food was wasted, how long would it take 5 workers to clear it away?

It would take 5 workers    days to clear away 1/3 of the waste. 
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4	 Hand out a copy of the support sheet and Discussion sheet 1, �From the farm to your table: 
the food supply chain.� Each group D 1a should clearly label the sheet with the ingredient 
of their choice. Then, they should attempt to determine what happens to the ingredient 
at each stage of the supply chain, starting at the farm stage. Groups are encouraged to 
use the support sheet as guidance. It is important to stress to students that they may not 
necessarily know everything about the supply chain. Rather, the exercise seeks to introduce 
the concept of a value chain while simultaneously instilling a sense of appreciation of the 
value of food.

5.	 Instruct the groups to try to identify factors that could cause loss or waste at each stage 
of the supply chain. Following this, students are encouraged to propose possible solutions 
that address the previously identified factors that cause loss or waste.

6.	 Ask each group to present their findings to the class. As a concluding plenary activity, 
ask the students what they have learned about where their food comes from in order to 
reinforce a sense of appreciation of the value of food.

CORE LESSON 1 DISCUSSIONS





D 1b 

T�� l��� w�� f›�� t�� F��� t�
t�� T���e: T�� F��� S���l� C���n
On its way from farm to fork, our food goes through various steps in the food supply chain. Pick one main ingredient 
from a dish of your choice and try to determine what happens to it at the various stages of the food supply chain. 
Think about problems that may arise at each step that could lead to food loss or waste. Think also about possible 
solutions.

My ingredient:  _________________________________________________________

What happens at the farm: ________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

Problems that might lead to food loss and waste: _________________________________________

__________________________________________________________________________

__________________________________________________________________________

Possible solutions: _____________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

What happens at the processing centre: _______________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

Problems that might lead to food loss and waste: _________________________________________

__________________________________________________________________________

__________________________________________________________________________

Possible solutions: _____________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

41CORE LESSON 1 DISCUSSION
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What happens during transport: _____________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

Problems that might lead to food loss and waste: __________________________________________

___________________________________________________________________________

___________________________________________________________________________

Possible solutions: _____________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

What happens at the shop: _________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

Problems that might lead to food loss and waste: __________________________________________

___________________________________________________________________________

___________________________________________________________________________

Possible solutions: _____________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

What happens at home/the restaurant: _________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

Problems that might lead to food loss and waste: __________________________________________

___________________________________________________________________________

___________________________________________________________________________

Possible solutions: _____________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

D 1b







M � � � T � � � E

G 1a
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