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Cooking a waste-free meal
Objectives

· To develop an understanding of where our food comes from and how it is produced

· To explore how we can produce food as nature does, without creating any waste. 

Curriculum

Geography, ICT and English

Materials

· Computer with Internet access

· Map of the world

· Video ‘A different way’

Procedure

· Ask the children to make a list of all the ingredients needed for their favourite meal and to find information about how these are grown/produced.  

· Locate where the ingredients for the class’ favourite meals come from on the map of the world. Children can add images and text about how these are grown/produced.

· What is wasted in the process (e.g. pollution linked to transport, chemicals from fertilizers, energy use, packaging etc.)? Discuss the concept of food miles – the distance between where your food was grown, raised or caught, and your plate. Can this be reduced? 

· Watch the video ‘A different way’ and discuss how we can produce our food differently (e.g. food grown locally to reduce transport, use of renewable energy, natural fertilizers from manure, composting, diversity of crops, reducing packaging etc.) 

· Ask the class to choose one favourite meal and cook a waste-free feast. The leftovers can be composted and used to enrich the soil to grow new food.

Additional resources

· Video ‘Polyface farm’: Introduction to a way of farming that mimics nature.

· Article ‘Interview at Polyface farm’: interview explaining in more details how farmers can produce food the way nature does.

· Video ‘From manure to electricity’: How pig manure can be used to produce electricity.

· Book ‘How we Make Stuff’ - Where do burgers come from?: An explanation of where all the ingredients for a burger might have come from.

