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TASK SHEET

QUESTION

am» \What does it take to produce
and prepare a variety of foods and
how can we avoid food waste?

ﬂ./g,

SCENARIO

am» OzHarvest cares about the huge volume
of food going to waste.

e Are you a ‘change maker’? Do you want
to help save the planet and make positive
food choices?

amOzHarvest has set your class the challenge
to develop a ‘School Cookbook’

am N groups, or individually, create arecipe
that educates others on making positive food
choices and how to reduce food waste.

amYou will use illustrations, food photography

or digital technologies to explain the steps
involved in creating your recipe.

oL
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am» OzHarvest would like you to write a

short paragraph below your recipe discussing
how the recipe addresses food waste and
encourages people to eat a variety of foods.

e Contribute your recipe to make a fantastic
‘School Cookbook’ that educates others about
making positive food choices and not wasting
food!

amFinally, host a ‘Cookbook Launch’

and invite OzHarvest, students, teachers

and parents to educate them about making
positive food choices and how to reduce food
waste.
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e | 0ok carefully at the task and list a minimum of five factors you will need to consider.
FACTORS | MUST CONSIDER
1. | must visually explain the steps involved in creating my recipe.
2.
BENDY IS
TRENDY
3.
‘.
S.
6.
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DISCOVER CREATIVE SOLUTIONS

RESEARCH FOOD PRODUCTION

am To kick-start this project, you need some
good research. This involves finding out
everything you need to know about what goes
into producing food. Watch the videos below and
explore the issue further by using Google and

other search engines.

1. Learn about the journey of a carrot by viewing

the OzHarvest video

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

HOW ARE THE FOLLOWING FOOD ITEMS PRODUCED?

1. Fruits and vegetables

https://youtu.be/LGMmwelLdw0Q?
si=Yq9RIIOI38CEI-9C (3:32min) or the journey of
Brussels Sprout by ABC BTN video
https://www.abc.net.au/btn/classroom/brussels

-sprout/10528162?jwsource=cl (3:36min)

2. Find out where bread comes from by viewing

the ABC Splash video

https://www.abc.net.au/education/for-the-

2. Bread

juniors-where-does-bread-come-from/13497916

(6:44min)

3. Find out where honey comes from, by viewing

the ABC Splash video

https://www.abc.net.au/education/for-the-

juniors-where-does-honey-come-

3. Honey

from/13500332 (5:12min)

4. Discover how milk gets from the dairy farm to
you, by viewing the ABC Splash video
https://www.abc.net.au/education/for-the-

juniors-milk-from-the-dairy-to-the-

shop/13500334 (5:25min)

q. Milk
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STEM CHALLENGE

am \What recipes can be created using
food that might otherwise be wasted?

STEM CHALLENGE:
CREATE A HYPOTHESIS

e A\ hypothesis is a testable explanation of
theory which has yet to be proven correct.

KEEP ME
AND EAT ME

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

WHICH OF THE FOLLOWING WOULD NOT BE A HYPOTHESIS? EXPLAIN WHY

V. If fruitis keptin the fridge, then it will last longer than in the fruit bowl

2. Wasting food is bad for the environment

3. If I keep bread in the freezer, then it won't go mouldy

&. A third of all food produced is wasted

§. Bananas are tastier than apples

CREATE YOUR OWN HYPOTHESIS ABOUT A FOOD. WHAT DO YOU PREDICT?

| hypothesise that...

Student Resources ‘
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e se |links below: e Using your research about why and where food gets wasted, write a report that

e Food Waste Facts by OzHarvest outlines the issue, facts and figures about food waste, and other information to help

people understand why it’s a problem and how it can be avoided.
https://www.ozharvest.org/food-waste-facts/

® Top Five Wasted Foods by Woolworths

https://www.woolworths.com.au/shop/discover/food- FOOD WASTE REPORT
savers/top-5-wasted-household-food-items?
srsltid=AfmBOoqwbePm3hOd5TfPYQ6J6KBI-
vjShnyZxCBkPjMIPdxp7NQGeryZ

® Fight Food Waste by OzHarvest
https://www.ozharvest.org/fightfoodwaste/what-to-do/
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PLUS, MINUS,
INTERESTING (PMI)

a Think about what you have

learnt about the types of food that

often get wasted at home.

I'M STILL
TASTY, DON'T
WASTE ME
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am Use the table to show the advantages, disadvantages and interesting ideas about ingredients that can be
used in your recipes.

FOOD NAME | PLUS (OR ADVANTAGES) | MINUS (OR NEGATIVES) INTERESTING (WHAT YOU
THINK IS INTERESTING)

BREAD Eg: Stale bread Eg: When bread Eg: To transform stale

. L * can be made into : l_ : gets mould onit, it : L : bread sprinkle with
breadcrumbs for is unsafe to eat and water and pop briefly

-/ chicken schnitzel. /\ needs to go in the bin. N in awarm oven.

BANANAS

STRAWBERRY

CHEESE

CHICKEN

Student Resources ‘



FOOD GROUPS - EXPLORING FRUIT, VEGETABLES & LEGUMES ‘;ﬁ.‘ﬂﬁﬁ.’ﬁa

List the five food groups:

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

HAVE YOU TRIED...

@&

& | st or draw fruit, vegetables and legumes that you have not tried. Choose one to research

and provide three interesting facts about that food.

3 interesting facts about

<
©
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FOOD GROUPS

e Using the 5 Food Groups webpage, view
the foods that belong to each group and list
foods from each food group that you have
not tried. Visit
https://www.eatforhealth.gov.au/food-
essentials/five-food-groups

DON’'T FORGET TO
DRINK PLENTY OF
WATER

1

-/

1.GRAINS & CEREALS

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

_2.VEGETABLES & LEGUMES

‘
¥

3.FRUIT

oL

—/

4.MILK, YOGHURT & CHEESE

S.MEAT, FISH, POULTRY, EGGS & NUTS
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amNow it's time to get creative! Use everything THINK ABOUT THE BEST WAY TO DESIGN YOUR RECIPE, ANSWERING THESE QUESTIONS:
you have learnt about food that often goes to 1. What ingredients are required?

waste and how to use different ingredients to
create recipes. Come up with a design solution to
bring this to life.

2. What equipment is needed for the recipe?

3. What is the best way to explain the cooking procedures?

4. What images do you need?

§. Will you use hand drawn illustrations or photography or video to help explain procedures and
show the food involved?

Student Resources ’
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6. What technology is needed for the design?

?7.What information do you need to help educate and inspire others to eat a variety of foods and

reduce food waste?

8. How long do you need to design and produce the recipe?

9. Do you need a story board?

10. How are you going to work together safely?
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DESIGN SOLUTIONS
CREATING RECIPE

PROJECT PLANNING

e Prepare a project planto
outline how the group will prepare,
select ingredients and create a
recipe using food that might
otherwise be wasted.

g
>

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

WHAT

WHEN

HOW

WHO

AREAS FOR
IMPROVEMENT

Eg: We must decide
on arecipe.

Eg: Two weeks prior to
the cookbook launch.

Eg: Each person will
research 3 recipes andin
groups we will vote on
the best recipes.

Eg: All group members.

Eg: Our recipes must
include a variety of
foods and consider
ways to reduce food
waste.

o
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DELIVER YOUR SOLUTION
LIST INGREDIENTS AND EQUIPMENT

THE RECIPE!

am NOw to bring it to life and produce

your complete recipe, ready to be included in

the School Cookbook.

\4
o
\é
-

<.
4

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

am Write the full list of ingredients and equipment used in the recipe. Make sure you include all the

quantities.

RECIPE NAME

PREP TIME

SERVES

INGREDIENTS

EQUIPMENT

Student Resources 'z



DELIVER YOUR SOLUTION
STEPS TO CREATE RECIPE

e \Nrite down all the steps involved to create the recipe.

[\

\

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING
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e \Write up some key facts and figures to help educate people about food waste.
1.
2.
3.

q.
- )
S.
Student Resources "
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am Write the introduction, body and conclusion to your presentation.
Make sure you address how your recipe reduces food waste and encourages people to

eat a variety of foods.
INTRODUCTION
YOU’'RE NOW
A CHEF!
80DY
CONCLUSION
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MAKE YOUR OWN RECIPE

RECIPE NAME

PROCEDURE

>

[SATY-XY K P=pn
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FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

CREATED BY
Prep time Cook time Serves
INGREDIENTS
HOW DOES THE RECIPE ADDRESS FOOD WASTE AND ENCOURAGE PEOPLE TO EAT A
EQUIPMENT VARIETY OF FOODS?
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DELIVER YOUR SOLUTION

FEASY

FOOD EDUCATION AND
SUSTAINABILITY TRAINING

e Draw, photograph or video the final image of your recipe.

| COME IN
ALL SHAPES
AND SIZES

Student Resources '7



DESIGN SOLUTIONS
COOKBOOK LAUNCH

am» Prepare aproject planto
outline how you will launch your
cookbook/recipe. Make sure you
include all the details for the
design and procedures involved,
for example labelled drawings.

.w@’.‘!.b@é‘ﬂ Ov"l\ FEAs-'>
zOZHARVEST 3¢
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o—- o =e2® SUSTAINABILITY TRAINING
WHAT WHEN HOW WHO AREAS FOR
IMPROVEMENT
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DEBRIEF AND REFLECT

QUESTION

am\Vhat is the best way to eat a
variety of foods and fight food
waste at home?

TASK

amUse the table to compare your
behaviour towards eating a variety
of foods and reducing food waste
before and after the FEAST
program.

I T Y
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WHAT DID MY FAMILY AND |
USED TO THINK/DO?

HOW HAS OUR WAY OF
THINKING CHANGED?

WHAT ARE WE DOING NOW TO
COMBAT FOOD WASTE AND
EAT A VARIETY OF FOODS?
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Copyright ©OzHarvest 2023. All rights reserved.

No part of this publication may be reproduced, stored

in aretrieval system or transmitted in any form by any
means, electronic, mechanical, photocopying, recording
or otherwise, without the prior written permission of the
publishers and copyright holders.

The moral rights of the author have been asserted.

Designed with love by Graziela Machado
graziela-machado.squarespace.com


http://graziela-machado.squarespace.com/

	Text1: 
	Text2: 
	Text3: 
	Text4: 
	Text5: 






	Text6: 
	Text7: 
	Text8: 
	Text9: 
	Text10: 
	Text11: 
	Text12: 
	Text13: 
	Text14: 
	Text15: 
	Text16: 
	Text17: 
	Text18: 
	Text19: 
	Text20: 
	Text21: 
	Text22: 
	Text23: 
	Text24: 
	Text25: 
	Text26: 
	Text27: 
	Text28: 
	Text29: 
	Text30: 
	Text31: 
	Text32: 
	Text33: 
	Text34: 
	Text35: 
	Text36: 
	Text37: 
	Text38: 
	Text39: 
	Text40: 
	Text41: 
	Text42: 
	Text43: 
	Text44: 
	Text45: 
	Text46: 
	Text47: 
	Text48: 
	Text49: 
	Text50: 
	Text51: 
	Text52: 
	Text53: 
	Text54: 
	Text55: 
	Text56: 
	Text57: 
	Text58: 
	Text59: 
	Text60: 
	Text61: 
	Text62: 
	Text63: 
	Text64: 
	Text65: 
	Text66: 
	Text67: 
	Text68: 
	Text69: 
	Text70: 
	Text71: 
	Text72: 
	Text74: 
	Text75: 
	Text76: 
	Text77: 
	Text78: 
	Text79: 
	Text80: 
	Text81: 
	Text82: 
	Text83: 
	Text84: 
	Text85: 
	Text86: 
	Text87: 
	Text88: 
	Text89: 
	Text90: 
	Text91: 
	Text92: 
	Text93: 
	Text94: 
	Text95: 
	Text96: 
	Text97: 
	Text98: 
	Text99: 
	Text100: 
	Text101: 
	Text102: 
	Text103: 
	Text104: 
	Text105: 
	Text106: 
	Text107: 
	Text108: 
	Text109: 
	Text110: 
	Text111: 
	Text112: 
	Text113: 
	Text114: 
	Text115: 
	Text116: 
	Text117: 
	Text118: 
	Text119: 
	Text120: 
	Text121: 
	Text122: 
	Text123: 
	Text124: 
	Text125: 
	Text126: 
	Text127: 
	Text128: 
	Text129: 
	Text130: 
	Text131: 
	Text132: 
	Text133: 
	Text134: 
	Text135: 
	Text136: 
	Text137: 
	Text138: 


