
Lesson 
Six



Welcome to lesson 6 of the FEAST program! 
 Allocated time: 45 minutes
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lesson 6: Generating Ideas

    Resources required:
Internet access including Youtube and Student 
Resources - electronic or paper 
Link: https://education.ozharvest.org/student-resources/

    But before we begin designing let’s revisit our; 

  Student Resources: Task Sheet, Page 1 and 
Define the Task, Page 2.
Download document at https://education.ozharvest.org/student-resources/

   Have a look at some great examples of FEAST school 
cookbooks developed by schools that have completed 
the FEAST program.  
Link https://education.ozharvest.org/schools-cookbook/

School Family 
Cookbook 

let's start 
designing 

our 
recipes!      This lesson is where we apply everything we 

have learnt so far and begin designing a recipe 
that is simple, healthy and can help stop food 
waste. 

     This is a great lesson to involve your family, so 
get them to join in, if you can. 

https://education.ozharvest.org/student-resources/
https://education.ozharvest.org/schools-cookbook/
https://education.ozharvest.org/student-resources/


Activity 1: Factors to consider

      Do you remember in lesson 1 you developed 
the factors to consider before creating your 
recipe?  

      These factors may have included: 
   Cultural needs of your classmates, for example, 
some Muslims eat halal food, some Jewish 
students eat kosher food and some Hindus do not 
eat meat or eggs. 
    Allergies and intolerances your classmates may 
have. For greater understanding of allergies watch 
Food Allergies by Behind the News.

  To ensure food is safe to prepare and eat, view 
the OzHarvest Food Safety and Hygiene 
Extension Activity 9.
Download at https://education.ozharvest.org/student-resources/
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Write your answers in the space provided below or review your 
answers from Lesson 1: Define the Task - Unpacking the FEAST Task 
Activity 

factors i must consider

1.

2.

3.

4.

5.

6.

Link: www.youtube.com/watch?v=bpSLdNPR9qw

www.youtube.com/watch?v=bpSLdNPR9qw
https://education.ozharvest.org/student-resources/


 It’s time to get creative! Use everything 
you have learnt about food that often goes to 
waste and how to use different ingredients to 
create recipes. 

      Research recipes that are simple, healthy 
and can help stop food waste and begin to 
brainstorm your recipe ideas. 
To help you start thinking about recipe 
options ask your family if they have any 
recipe books or written family recipes. 

 Why not search the internet for recipes by 
visiting:

 FEAST Free Resources on the OzHarvest 
FEAST website    
Link: https://education.ozharvest.org/free-resources/

 Healthy Kids Recipes from the NSW 
Government Healthy Kids website 
Link: https://www.heartfoundation.org.au/search/%
22recipes%22

 Taste Recipes from Taste Magazine Link: 
www.taste.com.au/recipes/collections/kids-healthy-
recipes 

Recipe name: 

How does the recipe address healthy eating and limit food waste?

Activity 2: Dream Possible Solutions

Recipe name: 
How does the recipe address healthy eating and limit food waste?

Recipe name: 
How does the recipe address healthy eating and limit food waste?

Recipe name: 
How does the recipe address healthy eating and limit food waste?

Begin brainstorming the recipes you would like to cook and explain why you 
have chosen them. See example recipe. 
Example recipe: Banana and strawberry smoothie 
How does the recipe address healthy eating and limits food waste? Bananas are one of the top wasted foods. Bananas 
and strawberries that are over ripe or bruised can used in smoothies and taste delicious. I have also chosen this recipe to 
include natural yoghurt and low fat milk so it is healthy.
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https://www.taste.com.au/recipes/collections/kids-healthy-recipes
https://education.ozharvest.org/free-resources/
https://www.heartfoundation.org.au/search/%22recipes%22


Recipe name Is the recipe 
healthy?

Does the recipe help 
stop food waste?

Does the recipe 
consider my class 

mates cultural needs?

Does the recipe 
consider my 

classmates allergies 
and intolerances?

Banana and 
strawberry smoothie Yes Yes Yes Yes

Activity 3: Evaluate Your Recipes 

Is the recipe 
easy to prepare?

Yes

      Now that you have picked your top 4 recipes that are simple, healthy and can help stop food waste, we need to evaluate whether 
the recipes meet the original criteria of the task. 

Write the name of your recipe in the table below and determine whether it meets the criteria by 
answering yes or no to the questions.

my recipe

Name your favorite recipe: _________________________________________________
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