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> Do Good: Save Food! Education material

>»\What’s new? Does it work?

4/3 OF ALL 700D WORLDWIDE
1§ WASTED.

> Proposals for dissemination and implementation
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DO GOOD: SAVE FOOD!

Bringing back the
true value of food

F00D WASTE
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Rethink process
and practices
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Leverage the power of
the value chain
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Structure

8/9 10/13

years years

For each age group:

v two core lessons

v a diverse range of activities including games,
discussions, worksheets and projects
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2 Core Lessons to provide basic knowledge

Starting Point: The information-centered 2"d step: The practice-based
Core lesson 1 Core lesson 2
“Do Good: Save Food!” “Feed Yourself, Don’t feed the Bin: Nine Easy Tips to

Reduce Food Waste”

FEED YOURSELE DON'T FEED THE BIN :

TO REDUCE FOOD WASTE.
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bl Content: Core lessons

& DO GOOD: SAVE FOOD!

\Voice-Over script of Presentation 1 of the Basic Module
(Age Group 1 - five to seven years old)

“I'm shattered!”, Theo moans and plonks himself down at the dinner table.
1 “And starving!”, Anna adds, throwing her bag into the corner, where it
clatters against the wall and comes precariously close to knocking down
the family portrait from last Christmas.
It's dinner time and after a long day at school, Anna and Theo are ready
for a big meal.
"There's chicken with potatoes in the oven”, Dad shouts from the living
room where he is busy ironing.
The children’s eyes light up: Chicken—their favourite food of all time!
“Yummy!”, Anna declares with a grin. They each fill up their plates with
a massive chunk, lots of potatoes and tomato salad and dig in, munch-
ing and chewing and getting smothered in chicken juice from ear to ear.
Mino, the family’'s dog, has a little feast under the table, licking up all the
bits that Theo and Anna drop.
After a while, however, the children slow down. Anna starts pushing
the food around on her plate and Theo rubs his blown-up belly. “I've
had enough”, Anna says and hiccoughs, “I can’t finish all that” “Never
mind,” says Theo and pops open the button on his jeans. “Let's just
dump the rest in the bin.”

Q: Do you sometimes put more food on your plate than you can finish?
When does this happen?

What do you or your parents normally do with the food you don’t eat?
Do you think throwing away food is a problem?
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YOU'VE TAKEN OUT WHAT YOU NEEDED.
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Content

Step-by-step instructions for teachers

Overview of the presentations and follow up activities

B Storage Knowledge

This workshaat explains how different foods such as raw and cooked meat, fruit and vegetables,
should be kept and stored.
Discussion D 2 (Storage Knowledge) uses the same worksheet and integrotes it into a little game and

Stutienis Learming Time Required matertal discussion.
are asked to ... objective requirement | {page numbers refer
to the: working tooks) I I
i
PRESENTATION 1 5 time: 25 min (+ homework)
WORHKSHEETS
Fillin the Gaps ..mmadachzetextof | Students revisekey | 25 min ‘Worksheats “Fill In tha Ingroups | Easy and
the presantation and | facts and contents Gaps” (easy or advanced or advanced You need:
fill in the gaps. af the food saving warsion), |p- 16-17) Indresduzlly | versian
prasentation. Solutions sheet |p. 12) i
Uniscrambiing Food | ... unscramble three Studants revisekay | 15 min ‘Worksheat “Unscrambling | indneduzlly » Printouts of worksheet WS 6a and 10b Storage I-anWlEdgE lone F’E'-Sl'”dmﬂ
Waste diffarent tips of how farts and contents Food Waste” [p. 20 Q
to avoid food wasta to - | o the food saving Solution shagt (p. 21) « One printout of solution sheet WS &b "Storage Hnowledge SOLUTIONS”
reveal the Food Savers' | presentation.
shgen.
We are the Food .. fis0uss the Students bacomea g0-somin | Story sheets “Meet the In grougs : -\'I
Savars "personalities” afthe | awere of thair role Food Savars” (p. 23-24) or %: Instructions:
Food Savers and create | in fighting food ‘worksheat =vou can fight | iIndnduzlly o —
thesr own superfiem | waste and imagine foad wastal® |p. 25) 1. Ask students what they know about storing food correctly. Why is it important to know
peTsOnE themselves a5 key (Cut-put mesks (. 26] wh d how to stare Food?
agents of changa Scksors, gue, raymns/ 2re and Now To stare food:
colaured pers, string 2. Hand out copies of worksheet WS 10a and WS 10b and ask students to colour in and cut
Colour me In .. mlaur Inthe Connects the students | 20 min ‘Worksheat “Colour me ™ | Indniduzlly ; ;
ustration of Anna, withthe story andths ip.20 out tha illustrations on page 2.
g!g. and the Food subrthy strengthens its Crayons/caloured pens 3. In groups of two to three, ask students to discuss whether they think the different foods
= themes.
= need to go into the fridge or can stay unrefrigerated.
Sum it up, waste it | ... solve mathematical | Shudents connect with | 25 min ‘Workshaat “Sum i up, Ingroups | Easy and
down exercises basad on the | the presentations waste tdown™jezsyor | or arvancad 4. Discuss their findings and, where appropriate, provide additional information from the
themme of food waste. | content materil ana advanced version) |p. 30, 32) | Indheduzlly | version solutions sheet.
methematical leval Solution sheet p. 31, 33)
Spot the ... findthe differerce | Connects the studants | 25 min ‘Workshaat “spat the In grougs 5. As homework, ask students to complete the workshaet by picking one of their favourite
Differencas and calau in twa with the prasaniztian differences" (2. 35] o foods, researching how it should ba kept and stored and filling in the blanks on the
pictures of Anra, Thea | and thus sulity Crayons/roloured pens Indhidually
and the Food Savers. | strengthens its key worksheet.
themes.
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Content

Flyers to take home and letter to parents

Dojeioopfs AVEFFooD!

nine easy tips to reduce food waste.

TOGETHER
WE (AN TIGHT
100) WASTE

PRACTKE ;"
fIRST IN, FRST uT!

o

Food and Agriculture
Organization of the
United Nations
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4 ASK O

7 LOVE YOUR
LEFTOVERS

5 (HiCK
YOUR, 1RID6F

£ BUY “vely”
IRUITS AND
/) VEGETABLES

722

) //,/////,"7 7

8 TURN WASTE
INTO (OMPOST

o B

NHAT |3 Food waste is all the food wasted even though it would
have been good to eat: If something goes off inyour fridge

FO0) W ASTE? because you haven't eaten it in time, ifyou have put too

much on your plate and throw away your leftovers instead

of eating them later, this is food waste.

e

G A TOK SMALLER PORTIONS

Make sure you start your meals with a
small portion onyour plate. You can always
go back for more if you're still hungry.

LOVE YOUR LEFTOVIRS

Instead of scraping leftovers into the bin, use them as
ingredients for tomorrow’s meal, or simply reheat them
as the same meal again. Remember, if you want to use
leftovers, it's very important to store them in the fridge
or freezer within two hours of preparing your meal.

G SHoP SMART

We often buy more food than we can eat before it goes
off. To avoid over-shopping, try to plan ahead, make a
shopping listand don’t go shopping on an empty stomach!

QT BUY “UGLY" TRVITS AND VEGFTABLIS

Mary shops and farmers” markets offer irregularly shaped
fruit and vegetable, which are just as good to eatas
regularly shaped and coloured ones. Buy “ugly” fruit and
vegetable to show thatyou do not want any food wasted!

A0

G

a

WE NEED TO STOP WASTING FOOD BECAUSE:

(HECK YOUR, FRIDGE

To make sure that food is properly stored and kept
fresher for longer in your fridge, set it to the right
temperature (between 1and 5 °C), store products in
the right places in the fridge and follow the instructions
on the packaging or the fridge manual. Don't pack the
fridge too full: You will use less energy and you're less
likely to forget to use the food you bought.

When you putyour shopping away, rotate the food in
your fridge and cupboard so that the older food comes
forward and the most recent shopping - which will keep
the longest - goes to the back. But keep an eye on the
use-by and best-before dates - some new food may need
1o be eaten quickly.

UNDERSTAND DATES ON YOUR, roap

After the “use-by~ date has passed, food is not safe to
eat anymore. “Best-before” dates, on the other hand,
only show when the food is at its best quality in terms of
smell, texture, and taste. Most food is still edible after
the “best- before” date!

@

> Wasting food means wasting money, labour and resources such as
energy, land and water that go into producing the food.

> Wasting food increases greenhouse gas emissions and contributes
to climate change.

R

TURN WASTE INTO (OMPOST

If you do end up wasting some of your food,
recover it by turning it into garden food: Instead
of throwing it inyour regular bin and contributing
to the greenhouse gas emissions connected to
the transport and disposal of waste, why not set
up a compost bin for food waste and fruit and
vegetable peelings?

SHARING 15 CARING: GIVE TO HELP

Give your surplus to help those who need it. When
hygiene and sanitary conditions and traceability
requirements are ensured, if's easy to give your surplus
food to those in need. Learn about existing initiatives
inyour cafeterias, your stores, your city... to give a
boost to food aid associations and reduce waste.

@

FOOD
WASTE

y Food and Agriculture
% Organization of the
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Additional Materials

/8 PE LR NOURRITURE

EST GRSPILLEE,

ALORS QUELLE ESeERAIT ETRE MANGEE

CEST FINL ! 2€RD GASH !
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pJA'STE Organzaion of the C'est a peu prés le poids d'un bébé éléphant !

En moyenne chaque année chacun de nous jette 100 kg de nourriture.

il Enchoisissant la bonne portion, tu réduis le gaspilage alimentaire.

UNE PETITE POUR MREIVER R TOL
BOUCHEE EN PLUS. LR NOURRITURE R EU
POUR UN GRAND CHANGEMENT ! BESOIN BE TEMPS ET

B’ fémzw )
PRENDS TON TEMPS POUR L'APPRECIER!

Organisation des Nations Unies
@ pour Falimentation et Fagriculture

LE GASPILLAGE
ALIMENTAIRE,
CESTQUOI?

chague anndz dans le mand2

1.3 MILLIARD DE TONNES DE

Cesttoute lanourriture  NOURRITURE
gaspillée, jetée 3 la
poxe!l(le alors qu' e:'h ost
aurait re mangée. Un 1] il
fruit qui pourri oublié dans p“d e OI:I gasp e
le frigo, une assiette trop Cest
remplie et dont les restes
sont jetés au lieu d'étre 1 D! lIU TELA
gardés pour plus tard, 3 umnsm
C'EST DU GASPILLAGE ! IS————

NOUS DEVONS CESSER DE GASPILLER
LA NOURRITURE PARCE QUE :
~ Gaspiller la nourriture signifie gaspiller de largent,
du travail et des ressources telles que Uénergie,
la terre et U'eau utilisées pour |a produire.
« Gaspiller la nourriture augmente les émissions de gaz

4 effet de serre et contribue au changement climatique.
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LE RECHAUFFEMEN
PROCESSUS, | CLIMATIQUE.
APRRECIE (HAQUE BOUCHE. 5015 UN

HEROS ANTI-GASHI,
SAUVE LA NOURRITURE!
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LE GREPILLAGE NOUR MI‘?

Conseils pour
éviter le gaspillage
alimentaire

CIESTFINI! ZEROGASPILLAGE!

{l FAITES VOS (OURSES
INTELLIGEMMENT
Scwvent, nous achetons plus de nouriture que
nécessare. Paur éviter de frop acheder, planifier
al'vanca vos achats, faites wie liste de courses
et éyitez de faire les courses L2 ventra vige !

¢z
& PRATIQUEZ LE PEPS \’vﬁ'
PREMIER ENTRE
PREMIER SORTI
Lorsque vous rangez vos achats dans le frigo ou dans Le placard, plaoz
les procuits les plus« anckens » devant et metiez los noweau derrdre.

Fattes attention au dates de péremption car des aliments récemmant
achetés pourradent nécessiber une consommation rapide.

7 ACHETEZ DES FRUITS
ET LEGUMES MOCHES
De nombrewx magashs et marchés jettent
kes fruds ef [8gumes qul ont des formes
birames ot des taches, méme s'ils sont
1ous aussi boas & manger que les autres.
Achetez des frults et Légumes maches pour
mantrer que vous nevoulez plus wir de L
murrhure gaspillée !

@ FAITES ATTENTION AU DATAGE
DES PRODUITS : DLC ET DLUO
Apris b date b péremption, ou 1a Date Limite de Consammation |DLE), menticanée sur 2 SR
I'étijuette« A consommer jusquau/ avant la.... », 12 prodult n2 peut plus e o mé. »}
L2 Date UimHe d'Utilisation Optimale [DLUO), mentionnde « A consammer de préférence
wvant e ...« Informe sur la période od le it est 3 52 medlleura qualivd en ermes dodetr,
o taxture ot de goit. La plupart des aliments sont encore comestibles aprés leur DLUO!

i UTILISEZ VOS RESTES DE REPAS
Aulleu 02 Jeter les restes dans la poubelle, gardez-los pour le prochain repas, 3
rchauffer ou 3 ubliser comme Ingrédients. Rappelar-vous, sivous voule utiliser ks
restes, L est irds Impartant de les mettre au frig ou dans le congélateur dans les

Commencezvalre regas avec dos X
g deux heures suvant 1a préparation de woire repas.

petites particas. Vaus pow baujours
©n reprendre s wous vez encare faim.

¥ VERIFIEZ ET RANGEZ VOTRE FRIGO
Pour conserver comectemant Les aliments dzns votre frign,
réglez-l2 3 la bomne température (enire 1 et 5 °C), plaos les
produits 2ux bans endroits dans le frigo et suver les Instructions
foumies sur les emballages tw le manuel d frigo. Ne surchargez
pas kf -
doublier]

e b HISTOIRE DE LR NOURRITURE

La route est longue pour devenir un « super produit »...

7 par percre une pariie de wotre muiture, malgné tout,
n compost : au beu de les jeter dans votre poubelle et
oontribuer aux émissions de gaz 2 effet do serme lies au transport et 3
Uélimination des d urquol ne pas nstaller un composteur paur les

1
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Do Good: Save Food!
Pilots in schools

Method and results

INTERNATIONAL
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18 schools and canteens participated in Italy, France, Belgium & England

5000 children sensitized
| 3 pilot kitchens

] 5 30 average food waste reduction achieved

Applying the average 15% food waste reduction rate over a year, 1o
the 14 schools and 8 kitchens involved in 2017 generates:

« /,7 tons of food saved: more than 15 000 meals
« more than € 35,000 financial savings

INTERNATIONAL

FOOD
WASTE

COALITION
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Feedback from teachers

SKOOL survey Age group 1
EDUCATION PACKAGE, implementation and feedback

Thank you for your participation and engagement into the SKOOL project.

Can you please fulfil this guick survey if you have used some or all of the educaotion
pockage with children®

Your feedback will be very valuable to assess the educaotion package
implemented during the pilet phase and bring improvements for the coming
extension phase of SKOOL.

SCHOOL

MName:

Total number of children from 5 to ¥ years old invohlved:

Mumiber of children by age \QF
5years' old MM 3 .,f\ﬁiTE
& yeors' old *’* s Q

7 yveors' old :
8 yeors' old i

P years' old NO “P\ST[ J

PERSON THAT IMPLEMENTED THE EDUCATION PACKAGE WITH CHILDREN
Mame:
Paosition:

Fersonz in charge of the educative session(s): Teachers D Educators D
Total number of educators/teachers within the school:

PERIOD OF IMPLEMENTATION OF THE EDAUCATION PACKAGE

Start date:

End date:

TEACHING MATERIAL - BASIC MODULE - Age group |

TEACHING GUIDE
notation from 1: not relevant to 4: highly relevant

1 2 3 4
Comprehensive presentation of goals
and content of the Basic module D D D D
Useful guide lines for the teaching I:I I:I I:I I:I

material implementation

Eelevance of complementary food waoste I:I I:I I:I I:I

information

Comments

Comments

PRESENTATION AND VOICE OVER AGE GRCUP 1
Class fime dedicated: Cut of class time dedicated:

Globol feedback rnotation from 1: not relevant to 4: highly relevant

Guality of content [message and
information deliverad]

Easy understanding of basic food waste
related issues by children

Design and capacity to catch children
attention

Meotivate children to act on and learn
abeout food waste

oo oyoy o)
OO0 oo
O oo oo
Ol 0|0 g o

Give good fips to children to reduce food
waste

Content

Fresentation (ilustratfions)

Story [text for you to read)

oo
]l
mlinlie

Questions for discussion with children

minjini

BOOK version for teacher used? YES D

notation from 1: not relevant to 4: highly relevant

]

]

1

Comments

FOLLOW-ON ACTIVITIES Age group 1

Class fime dedicated:

Content

Qut of closs time dedicated:

notation from 1: not relevant to 4: highly relevant

1 2 4
FA 1 Fillin the text used L] O g O
FA 2 Colleciive notes  used [ O g O l
FA 3 Working together used I:l I:I I:I I:I
FA 4 ME used [ o (d O/
FA 5 Colour MEin used L] O g
FA & Sum it up used [ O g
FA 7 food fighters used L] O (O .
Would like mare follow on activities? YES I:I NG I:l \
INTERNATIONAL

FOOD
WASTE

COALITION
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Knowledge, Attitudes, Practices Survey

Questionnaire about children’s Knowledge,
Attitudes and Habits around food waste

Thank you for your participation and invobvement in the SKOOL initiative. In order to
measure whot impact the project has on children, carry out this survey with them
befare using the awareness-raising moteriaks of the anfi-food waste teaching pack.
Duration of survey:

Name of school:

Total nurmber of children answering the survey:

Mumiber of children per age group
5-7 years
§-% years
10-13 years
14-17 vears

Date of survey:
Method:

To carmry out this survey, print out the questionnaire and fill it in by interviewing either:
+ Every child, one at a fime (tick the oppropriate box to mark the child's
answer], or
+ The whole group, reading the questions out loud and asking children to raise
their hand to indicote their answers (mark the number of children who
choose each answer in the appropriate box). If it is too complicated to get
an exact hand count, simply tick the box that got the most responses.

Children are to be asked the following 10 queslions directly.
KNOWLEDGE

. Do you know what food waste is?

1
e

MEB: If they answer no, explain to children that food waste is when people throw
away food that could hove been eaten.

2. Overall, how much food do you think is thrown away every year in the whole

world?
Mot much D Some D Alot D

3. How much food would you say is wasted in the school canteen?

Alittle D Some D Aot D

4. Which of the following do you think lead to food waste?

People don't know the value of food: YES D N D
People buy too much food: YES D MO D
People don't store food properly: YES D MO D
People don’t keep their fridge tidy: YES D MO D

Feople don’t know how to use up leftovers:

[]
[]

YES NO

Feople don't ke the focd on their plates:

[]
[]

YES N

Feople are afraid of tasting food they're not used to:

[]
[]

YES

Food is served in portions that are too big: YES D g[e] D

5. Do you think people covld save money by reducing food waste?
YES D MO D

4. Do you think food waste has anything to do with the following issves?

® Global warming?

YES D Nie] D | don't know D

® Water consumption?

YES D MO D | don't know D

INTERNATIONAL

FOOD

WASTE

COALITION
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Objective: reach the classrooms
Policy makers

Dialogue with National Working Groups

N.B. already available for English, French, Italian

Dissemination:

Reach out to local authorities, communities & schools

"measure impact ; go digital

Translation and localization: Include pilot schools




v Food and Agricult 0 izati
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Objective: reach the classrooms

Private sector Civil society

Translation and localization: Include pilot schools and
communities

Dissemination: Reach schools and communities

*measure impact ; go digital
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FAO:

Julia N. Heyl

Nutrition and Food Systems Division (ESN)
JuliaNana.Heyl@fao.org

IFWC:
Thomas Candeal | prons.

Thomas.Candeal @InternationalFoodWasteCoalition.org  FOOD
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