
Lesson 
eight



Welcome to lesson 8 of the FEAST program! 

 Allocated time: 45 minutes
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Lesson 8: Recipe Presentation 

    You can develop your presentation using PowerPoint, Key 
Note or Google Slides. Ask your teacher which program they 
would like you to use. 

     If you don’t have a computer to develop your presentation 
you can use the template in Student Resource: Deliver your 
solution: Group Presentation, Page 16 
Download document at https://education.ozharvest.org/student-resources/

share your 
learnings!     Resources required:

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

    Congratulations! You have done a fantastic job finalising your 
recipe. Now it’s time to share all your learnings with your 
classmates or a family member by developing a presentation. 

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


slide 1:  develop a title slide 
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      Develop a slide with your name, your class name and the 
heading FEAST. Make it interesting by including pictures, 
colours and eye-catching fonts!



Slide 2: Key Food Waste Facts 
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      Begin developing your presentation by writing 
up some key facts and figures to help educate 
people about food waste. To assist with your 
response reflect back on your learning and revisit 
your answers for Student Resource: Deliver your 
solution: Educate about food waste, Page 15. 
Download document at 
https://education.ozharvest.org/student-resources/

1.

2.

3.

4.

5.

Write up some key facts and figures to help educate people about 
food waste. 

eat me, 
don't 

waste me

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


Slide 3: Introduction, body and 
conclusion for the presentation 

     Use your knowledge about food waste and 
healthy eating to write the introduction, body and 
conclusion for the presentation. 

Make sure:
The introduction talks about who you are and 
what you have learned by doing the FEAST 
program.
The body talks about your recipe, why it’s 
healthy and how it reduces food waste.
The conclusion describes what you have learnt 
and if anything was surprising.

     See Student Resource: Deliver your solution: 
Presentation, Page 16 for a guide 
Download document at 
https://education.ozharvest.org/student-resources/

Write the introduction, body and conclusion to your presentation.

introduction

body

conclusion
you’re 
now  a 
chef!
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https://education.ozharvest.org/student-resources/


 Share the final recipe that will be published in the school cookbook 
to educate others about healthy eating and stopping food waste.
Don’t forget to include the final recipe illustration. 

slide 4: Your FEAST recipe

5 



 This is a slide to share your feedback on the FEAST program.
    What worked well? 
    What didn't work so well? 
    What would you do differently next time? 

slide 5: debrief and reflect
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feast feedback

1.

2.

3.

4.

5.

 See also Student Resource: Debrief and Reflect, Page 19 
for a guide. 
Download document at https://education.ozharvest.org/student-resources/

Well done. You have finished the FEAST 
program! We hope that you enjoyed learning 
with us and can share your knowledge about 
healthy eating and reducing food waste with 
your family and friends. 

my recipes

Well done  
chef!

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