Love Food Hate Waste

Education Resources Curriculum Map
The following curriculum links tool is designed to support teachers in NSW and Victoria
when mapping the Love Food Hate Waste resources against state syllabus outcomes.

Year 1 - How to Save Food
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 1 – Science

Stage 1 - Science & Technology

Foundation to Level 2 – Science

Science as a Human Endeavour
ACSHE022

Living World
ST1-4LW-S

Science as a Human Endeavour
VCSSU041

People use science in their daily lives, including when caring
for their environment and living things

Describes observable features of living things and their
environments

People use science in their daily lives

Year 1 – English

Stage 1 - English

Level 1 – English

Literacy
ACELY1656

Communicate through speaking, listening,
reading, writing, viewing and representing
EN1-1A

Literacy - Interacting with others
VCELY210

Engage in conversations and discussions, using active
listening behaviours, showing interest, and contributing ideas,
information and questions

Communicates with a range of people in informal and guided
activities demonstrating interaction skills and considers how
own communication is adjusted in different situations

Engage in conversations and discussions, using active
listening, showing interest, and contributing ideas, information
and questions, taking turns and recognising the contributions
of others

Year 2 - Cupboard, fridge or freezer – which is best?
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 2 – Science

Stage 1 - Science & Technology

Foundation to Level 2 – Science

Science Understanding
ACSSU032

Knowledge & Understanding
ST1-5LW-T

Earth & Space Sciences
VCSSU047

Earth’s resources are used in a variety of ways

Science as a Human Endeavour
ACSHE035

People use science in their daily lives, including when caring
for their environment and living things

Identifies how plants and animals are used for food and fibre
products

Living World
ST1-4LW-S

Describes observable features of living things and their
environments

Earth’s resources are used in a variety of ways

Science as a Human Endeavour
VCSSU041
People use science in their daily lives

Year 2 – English

Stage 1 - English

Year 2 – English

Literacy
ACELY1666

Communicate through speaking, listening,
reading, writing, viewing and representing
EN1-1A

Literacy - Interacting with others
VCELY244

Listen for specific purposes and information, including
instructions, and extend students’ own and others’ ideas in
discussions
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Communicates with a range of people in informal and guided
activities demonstrating interaction skills and considers how
own communication is adjusted in different situations

Listen for specific purposes and information, including
instructions, and extend students’ own and others’ ideas
in discussions through initiating topics, making positive
statements, and voicing disagreement in an appropriate
manner

Education Resources Curriculum Map

Year 3 - What is food waste and why does it happen?
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 3 – Science

Stage 2 - Science & Technology

Levels 3 and 4 - Science

Science as a Human Endeavour
ACSHE051

Working Scientiﬁcally
ST2-1WS-S

Science as a Human Endeavour
VCSSU056

Year 3 – Humanities and Social Sciences (HASS)

Stage 2 – Personal Development, Health and Physical
Education (PDHPE)

Levels 3 and 4 – The Humanities

Science knowledge helps people to understand the effect of
their actions

Civics and Citizenship
ACHASSK071

Who makes rules, why rules are important and the
consequences of rules not being followed

Questions, plans and conducts scientific investigations,
collects and summarises data and communicates using
scientific representations

Health, Wellbeing and Relationships
PD2-9

Demonstrates self-management skills to respond to their own
and others’ actions

Science knowledge helps people to understand the effects of
their actions

Civics & Citizenship
VCCCL005

Distinguish between rules and laws and discuss why rules and
laws are important

Year 4 - What a waste! How much does food waste cost?
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 4 – Mathematics

Stage 2 – Mathematics

Level 4 – Mathematics

Number and Algebra
ACMNA080

Number and Algebra
MA2-5NA

Number & Algebra
VCMNA160

Fractions and Decimals
ACMNA079

Number and Algebra
MA2-4NA

Number & Algebra
VCMNA159

Solve problems involving purchases and the calculation of
change to the nearest five cents with and without digital
technologies

Uses mental and written strategies for addition and
subtraction involving two-, three-, four- and five-digit
numbers

Solve problems involving purchases and the calculation of
change to the nearest five cents with and without digital
technologies

Recognise that the place value system can be extended to
tenths and hundredths. Make connections between fractions
and decimal notation

Applies place value to order, read and represent numbers of
up to five digits

Year 4 – Humanities and Social Sciences (HASS)

Stage 2 – Human Society and its Environment (HSIE)

Levels 3 and 4 – The Humanities

Geography
ACHASSK090

Geography
GE2-3

Geography
VCGGK082

The use and management of natural resources and waste, and
the different views on how to do this sustainably
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Examines differing perceptions about the management of
places and environments

Recognise that the place value system can be extended to
tenths and hundredths. Make connections between fractions
and decimal notation

Types of natural vegetation and the significance of vegetation
to the environment, the importance of environments to
animals and people, and different views on how they can be
protected; the use and management of natural resources and
waste, and different views on how to do this sustainably

Education Resources Curriculum Map

Year 5 - What a waste! But what exactly are we wasting?
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 5 – Science

Stage 3 - Science & Technology

Levels 5 and 6 – Science

Science Understanding
ACSSU077

Physical World
ST3-8PW-ST

Chemical Sciences
VCSSU059

Solids, liquids and gases have different observable
properties and behave in different ways

Explains how energy is transformed from one form to
another

A change of state between solid and liquid can be caused
by adding or removing heat

Year 5 – Humanities and Social Sciences (HASS)

Stage 3 – Human Society and its Environment (HSIE)

Levels 5 and 6 – The Humanities

Geography
ACHASSK113

Geography
GE3-3

Geography
VCGGK096

The environmental and human inﬂuences on the location
and characteristics of a place and the management of
spaces within them

Compares and contrasts inﬂuences on the management of
places and environments

Environmental and human inﬂuences on the location and
characteristics of places and the management of spaces
within them

Year 6 - How can I prevent food waste and be a food boss?
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 6 – Science

Stage 3 – Science & Technology

Levels 5 and 6 – Science

Science Understanding
ACSSU095

Material World
ST3-7MW-T

Chemical Sciences
VCSSU077

Changes to materials can be reversible or irreversible

Explains how the properties of materials determines their
use for a range of purposes

Changes to materials can be reversible, including melting,
freezing, evaporating, or irreversible, including burning
and rusting

Year 5 and 6 – Health and Physical Education

Stage 3 – Personal Development, Health and Physical
Education (PDHPE)

Levels 5 and 6 – Health and Physical Education

Health, Wellbeing and Relationships
PD3–1

Plan and practise strategies to promote health, safety
and wellbeing

Personal, Social and Community Health
ACPPS054
Plan and practise strategies to promote health, safety and
wellbeing
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VCHPEP108

Identiﬁes and applies strengths and strategies to manage
life changes and transitions
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Year 7 - How does food waste harm the environment and what can we do to prevent it?
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 7 – Science

Stage 4 – Science & Technology

Levels 7 and 8 – Science

Science Understanding
ACSSU116

Earth & Space
SC4-13ES

Earth and Space Sciences
VCSSU100

Year 7 – Humanities and Social Sciences (HASS)

Stage 4 – Human Society and its Environment (HSIE)

Levels 7 and 8 – The Humanities

Geography
ACHASSK185

Geography
GE4-5

Geography
VCGGK108

Year 7 and 8 –Technologies

Stage 4 - Science

Levels 7 & 8 – Technologies

Design and Technologies Knowledge and
Understanding
ACTDEK029

Technology & Society
TE4-10TS

Design and Technologies
VCDSTS043

Some of Earth’s resources are renewable, including water that
cycles through the environment, but others are non-renewable

The nature of water scarcity and ways of overcoming it,
including studies drawn from Australia and West Asia and/
or North Africa

Investigate the ways in which products, services and
environments evolve locally, regionally and globally and how
competing factors including social, ethical and sustainability
considerations are prioritised in the development of
technologies and designed solutions for preferred futures

Explains how advances in scientific understanding of
processes that occur within and on the Earth, influence the
choices people make about resource use and management

Discusses management of places and environments for their
sustainability

Explains how people in technology related professions
contribute to society now and into the future

Some of Earth’s resources are renewable, but others are nonrenewable VCSSU100

Nature of water scarcity and the role of humans in creating
and overcoming it, including studies drawn from Australia and
West Asia and/or North Africa

Examine and prioritise competing factors including social,
ethical, economic and sustainability considerations in the
development of technologies and designed solutions to meet
community needs for preferred futures

Year 8 - Be a waste warrior! Take the pledge to reduce food waste!
AUSTRALIAN CURRICULUM

NSW SYLLABUS

VIC SYLLABUS

Year 8 - Science

Stage 4 - Science

Levels 7 and 8 – Science

Science as a Human Endeavour
ACSHE135

Design & Production
TE4-1DP

Science as a Human Endeavour
VCSSU090

Year 8 – Geography

Stage 4 – Human Society and its Environment (HSIE)

Levels 7 and 8 – The Humanities

Geography
GE4-3

Geography
VCGGK119

Solutions to contemporary issues that are found using science
and technology, may impact on other areas of society and
may involve ethical considerations

Geographical Knowledge & Understanding
ACHGK051
Human causes and effects of landscape degradation
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Designs, communicates and evaluates innovative ideas and
creative solutions to authentic problems or opportunities

Explains how interactions and connections between people,
places and environments result in change

Science and technology contribute to finding solutions to a
range of contemporary issues; these solutions may impact on
other areas of society and involve ethical considerations

Human causes of landscape degradation, the effects on
landscape quality and the implications for places

Education Resources Curriculum Map

YEAR ONE

How to Save Food
LESSON OVERVIEW  CAN WE SAVE OUR FOOD?
This lesson has been developed to introduce students to the concept of food waste and saving food at home.
They will begin reﬂecting on planning and action at home and school so food is not wasted, while also learning
what to do to avoid food waste at home. They will investigate certain foods and decide if they can be consumed,
stored correctly for later, or may be wasted; and classify fruit and vegetables into 4 categories. It is best to do
this lesson after recess and/or lunch when the classroom or nearby bins will have food waste in them.

LEARNING INTENTION

DIFFERENTIATION

Students will:
•Reﬂect on the actions of themselves and others at home and school with throwing out and saving food
•Compare, discuss and investigate different foods
•Classify foods as; eat now, store and save, mix it up, or throw out

RESOURCES

Support: Research is conducted as a whole
class, teacher scaffolds tasks and questions to suit
student ability
Structured: Use small group instruction to help
support students investigate and discuss the foods
Extension: Students investigate unusual foods
from around the world and how they are stored
and used

English
English Literacy - Engage in conversations and
discussions, using active listening behaviours,
showing interest, and contributing ideas,
information and questions (ACELY1656)

Science
Science as a human endeavour - People use
science in their daily lives, including when
caring for their environment and living things
(ASCHE022)

AUSTRALIAN
CURRICULUM LINKS

• Access to classroom bin
• Gloves / tongs
• Interactive whiteboard (IWB)
• A variety of foods such as fruit and vegetables,
yoghurt, bread, cheese etc. (or photos of) at various
stages of ripeness and decay e.g. apples with spots,
browned bananas, wilted lettuce
• Butcher’s paper or Interactive Whiteboard
• Student worksheet

ASSESSMENT
• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
been developed by

1

YEAR 1 | How to Save Food

4.

3.

2.

1

Ask students to recall other items of food that have been thrown out at school or home. Record ideas on
butcher’s paper or whiteboard.

Record all items, even if they are unavoidable, such as; fruit peel, cores, bones etc. Ask students if they
think all households might throw out food, discuss how some families save food and avoid waste for
a number of reasons such as; wanting to help the environment, not being able to afford lots of food
products so they make the food last, wanting to save money, or giving left over food to others in need.

After recess and lunch, using a glove and transparent garbage bag, teacher shows students the waste
from the classroom bins and as a class, report back on the types of food that have been thrown out.
Record the different food items on butcher’s paper or an interactive whiteboard. Introduce the concept
of food waste – food that has been thrown out that at some time was suitable to consume.

Explain to the students that this is a one-off activity to be done with the teacher during this lesson. They
are not to remove food from bins at any other times as the bins and food items will be dirty, and the
students can be exposed to germs. Discuss the concept of an experiment and ensure they understand
that this activity is only to be conducted with a teacher at school. Brainstorm a list of strategies to ensure
they are safe from the potential germs located in the bin whilst conducting the activity.

LESSON INTRODUCTION

5.

Brainstorm and discuss the reasons people might throw out food. Discuss how important it is to save
food and how we can reduce our waste to; save money, save rubbish, and to ensure children and
families eat healthily and don’t go hungry. Explain that one tip is to ensure their fridge is set to the
correct temperature. Watch the following short video for more information
https://www.youtube.com/watch?v=Y3_Pcq9M_7g&feature=youtu.be

6.

Display food samples (or photos of) or images of a variety of foods such as fruit and vegetables,
yoghurt, bread, cheese etc. Choose one or two that will be completed as a class with teacher modelling
and distribute the others around the room for the investigation.

MAIN BODY OF TEACHING

7.

Introduce the concept of date labels by watching the following short video.
Remind them that fresh products (fruit and vegetables) don’t have date labels.
https://youtu.be/SG_U5pvywxs?list=PLl3o2BIofNT9LkPtpF2QO4DVgolUBviuW.
Tell the students that they are going to investigate the different food samples and sort them into four
categories. Introduce the four categories and explain what they mean (see below). Complete the ﬁrst
item of food together, jointly discussing which category it would suit and why.

Eat Now – the food is ready to eat today and will spoil (go bad/off) if not eaten today.
Store and Save – the food will be ﬁne for a few more days if it is stored properly (e.g. refrigerator, crisper,
in containers, fruit bowl.
Mix it Up – you probably wouldn’t eat the food as it is but if you mix it up and cook/combine/make it
into something else it will be ﬁne, such as putting brown bananas in cakes and smoothies, turning overripe
fruit into jam or sauce, peeling and cutting off brown parts of apples to make apple pies, stewed apples,
cutting the sprouting eyes off potatoes and making mashed potato, freezing mangos to use later in smoothies,
freezing or drying fresh herbs to use in cooking.
Throw it Out – the fruit or vegetable is beyond saving or eating and needs to be thrown out because it has
gone mouldy or spoilt. Discuss the places that fruit and vegetable waste can be thrown out such as; into a
compost bin, replanted or put in a worm farm as opposed to going in the household or classroom bin.

These resources have
been developed by

2

YEAR 1 | How to Save Food

10.

9.

8.

Once ﬁnished, the students report back to the class and share their ﬁndings with their peers. The teacher
records the different answers on butcher’s paper or on a whiteboard explaining why each food was
categorised under the four headings.

Place students into groups of 2 or 3 and give each student the investigating recording sheet. Ask them to
explore the room, investigating and discussing the different fruit and vegetable samples or photographs.
Students then record the different foods on their sheet, using words and drawings.

Discuss and list the parts of fruit and vegetables that are generalised as ‘true waste’ – such as apple
cores, mandarin peel, pineapple leaves etc. Differentiate between ‘true waste’ that can’t be eaten and
‘preventable/avoidable waste’ that could have been eaten.

MAIN BODY OF TEACHING

11.

Brainstorm and discuss the reasons why the fruit and vegetables on display may be thrown out before
they are eaten. For each answer, students admit if this has ever been the reason that they or their
household has thrown out food. Some examples include; didn’t like the taste, forgot it was in the fridge
or lunchbox, left out of the fridge in hot weather, bought too much and didn’t get around to eating it all,
stored in the fridge incorrectly.

•
How much does your family home throw out?

How much food waste do you think our school throws out?

Ask students to reﬂect on and suggest answers:

PLENARY
12.

•
What sorts of food are thrown out the most?

13.

Share with students some statistics on food waste in Australian households. Use the great infographic on
the Victorian Love Food Hate Waste website to illustrate the amount of food wasted, which can be found at
https://www.lovefoodhatewaste.vic.gov.au/About-your-food/Do-I-really-waste-food

•

14.

Ask students to brainstorm three things they can do at home and school to reduce throwing out fruit and
vegetables as food waste. Students record on their worksheet. As a class share ideas and decide on
three ways to reduce food waste. Record these ideas and display as a class.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students take home the worksheet and, under adult supervision, complete a fridge and pantry audit of the fruits,
vegetables and leftovers in the kitchen recording where food is stored and which category it best suits – eat now,
store and save, mix it up, throw it out. Students should focus on the top ten items their family like to eat.
EXTENSION
Ask students to create posters for the three ways the class decided to reduce food waste. Display posters near
lunchboxes and bins around the classroom and school.
EXTENSION
As a class, students jointly construct tips and ideas for storing and using fruit and vegetables which can be sent
home to parents or included in the school newsletter.

These resources have
been developed by

3

YEAR 2

Cupboard, fridge or freezer Which is best?
LESSON OVERVIEW
This lesson has been developed to build students’ understanding of how incorrect storage of food can lead to
food waste. They will investigate the storage instructions and use by dates of certain food products. They will
plan an experiment to test whether everyday foods, apples and bread, last longer in the fridge or on the bench.
This can be carried out over the next week or fortnight. The discussions and reﬂections based on the experiment
are designed to occur over a few lessons to build students understanding.

LEARNING INTENTION

DIFFERENTIATION

Students will:
• Reﬂect on the actions of themselves and their household that leads to food waste
• Compare, discuss and investigate the recommendations for the storage of speciﬁc foods
• Plan and implement an experiment that tests the freshness of apples and bread in different storage areas

RESOURCES

Support: Teacher scaffolds tasks and questions to
suit student ability, students work with others and
adults to complete tasks
Structured: Use small group instruction to help
support students discuss food waste and actions
Extension: Students extend experiment to other
foods and locations to complete at home or at
school

English
Literacy - Listen for speciﬁc purposes and
information, including instructions, and extend
students’ own and others’ ideas in discussions
(ACELY1666)

Science
Science Understanding - Earth’s resources are
used in a variety of ways (ACSSU032)
Science as a human endeavour - People use
science in their daily lives, including when
caring for their environment and living things
(ACSHE035)

AUSTRALIAN
CURRICULUM LINKS

• Butcher’s paper
• Sample food containers; open, unopened or empty,
food packaging with use by dates and storage
suggestions (some already open or out of date if
possible)
• Interactive whiteboard with internet connection
• Student worksheet
• 2x slices of lettuce (any type), 2x bananas (skin on)
and two zip lock bags
• Access to a refrigerator, such as in the staffroom
or canteen

ASSESSMENT
• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
been developed by

1

YEAR 2 | Cupboard, fridge or freezer – which is best?

1.

Ask students to reﬂect on statements given by the teacher and to ‘score’ themselves and their family.
For every ‘yes’ answer, the students receive one point. Lowest amount of points wins. Give students
statements that would lead to food waste by themselves or their household. Students count the number
of times they say yes to the following statements: Have you or your household ever…
• Thrown out a piece of fruit from the fruit bowl that has gone bad?
• Thrown out something from the cupboard that was past the use by date?
• Found something in your bag that was rotten or mouldy?
• Put leftovers in the fridge that no one ate?
• Taken one bite out of a piece of fruit and thrown it away?
• Put your sandwich in the bin uneaten?

LESSON INTRODUCTION  10 MINUTES

2.

Reﬂect on the fact that all of these scenarios lead to food waste, explaining that they lead to a waste of
food, money, and resources for families. Brainstorm some of the reasons why people throw out food,
record on butcher’s paper or an interactive whiteboard. Incorrect storage is a main culprit that leads
to food waste. Discuss the various ways that food is stored in the students’ homes such as paper towel,
plastic containers, reusable bags, glass jars etc. Explain that the two main factors contributing to food
spoilage are exposure to air and moisture. Discuss what they could do in their own home to change how
they currently store food and how this might affect the shelf life of their favourite foods such as freshly
cut fruit, bread, and deli meats such as ham. Optional: Read and discuss more information on the Love
Food Hate Waste websites about food waste at www.lovefoodhatewaste.vic.gov.au/
About-your-food/Do-I-really-waste-that-much-money

9.

8.

7.

6.

5.

4.

3.

Read the storage tips on the Love Food Hate Waste Victorian website at www.lovefoodhatewaste.
vic.gov.au/Love-your-food/Storage/Storage-dos-and-donts

Watch the video ‘Love Food Hate Waste - tips for getting the most out of your fridge by NSW
EPA’ located on the website https://www.lovefoodhatewaste.nsw.gov.au/at-home/
six-steps-reducing-food-waste-at-home or on YouTube at www.youtube.com/
watch?v=u4mHOamYOR8

Discuss the different parts and shelves inside the fridge such as the crisper, door shelves, egg and cheese
caddies. Discuss whether they think storing food in different parts of the fridge makes a difference to
food freshness.

As a class discuss ﬁndings and compare them to their predictions. Ask students why storing food in the
correct places is important and how it can prevent food waste.

After making their predictions, students move around the room and investigate the food packages
discussing where they should be stored and looking for instructions and use by dates. Record their
ﬁndings on their worksheet.

Before making their predictions, students can watch the following short video to learn more about
the difference between use by dates and best before dates. https://www.youtube.com/
watch?v=SG_U5pvywxs

Show students various food containers (put some common food items in them if you wish, or add a
photo of a food item). Before investigating they need to predict where they should be stored (either
fridge, freezer or cupboard) and record these on their student worksheet.

MAIN BODY OF TEACHING  30 MINUTES

10.

Discuss any differences the students have with the tips and their own household, such as where to best
store foods such as bread, tomato sauce, peanut butter, tomatoes etc. Initiate a discussion on whether
they think the fridge, freezer or pantry is more suitable for each food type.

These resources have
been developed by

2

YEAR 2 | Cupboard, fridge or freezer – which is best?

12.

11.

Place a piece of lettuce in a sealed bag and one banana on a bench in the classroom (not in direct
sunlight). Store the second piece of lettuce (also in a sealed bag) and the banana in a refrigerator. Each
day ask students to observe the look and feel of the banana and lettuce, recording their observations.
They could also take photographs to compare the appearance of the banana and lettuce each day. Use
the drawings, observations, photos and descriptions to determine in which location the apple and bread
stayed fresh for the longest period.

Plan an experiment to be conducted over a short period of time (i.e. a few days) to determine how the
level of freshness of everyday food items changes. To effectively highlight the outcome of this experiment, we suggest using pieces of lettuce and bananas as they can both perish quickly if not stored in the
right conditions.

PLENARY

13.

Use the P.R.O.E approach to the experiment – Predict, Reason, Observe, Evaluate and record ideas and
observations on the bottom and back of the student worksheet. After the experiment is ﬁnished, have a
discussion about the ﬁndings and if it matched the students’ predictions. Reiterate the need to store food
correctly to ensure it stays fresh for longer so food is not wasted.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students take home the worksheet and, under adult supervision, complete a stocktake of 5 food items found in
their fridge, kitchen bench top, and cupboard. The study will check whether any foods have exceeded the use by
best before dates and if correct storage was observed. Discuss with students the importance of doing this activity
with parents and carers so they can have a discussion about how and why certain foods should be stored in
different ways. Remind students that most fruit and vegetables will not have a use by date unless they have come
sealed in a packet or carton, such as a bag of baby cucumbers or cherry tomatoes.
EXTENSION
Propose other investigations and experiments comparing parts of the classroom for the storage of different
fruits and vegetables such as in a; dark cupboard, on a bench, in direct sunlight, or in the freezer. Be mindful of
food waste when completing these experiments, such as using one carrot and not a whole bag of carrots.
EXTENSION
Plan for the storage of student lunches and snacks each day by auditing lunchboxes to ensure food does not
go ‘bad’ during the day or week, doing a weekly check of bags for forgotten food and having a fruit space or
cold storage area in the classroom. A tomato is a good example for this activity (a paper towel underneath,
fridge and freezer). Students can smell, touch and look to see the difference. Students brainstorm other ideas
on how to keep their food fresh at school, such as the use of ice packs.

These resources have
been developed by

3

YEAR 3

What is food waste and
why does it happen?
LESSON OVERVIEW
This lesson has been developed to build upon students understanding of the concept of food waste. They will
begin reﬂecting on actions at school and at home that may create food waste across all food groups. They will
brainstorm negative actions that lead to food waste and positive actions that prevent food waste, demonstrating
their understanding through the creation of a board game. There is an option to complete this lesson over a few
days, with students completing the homework task and using the information for discussion and to make their
board game in the next lesson.

LEARNING INTENTION

DIFFERENTIATION

Students will:
• Reﬂect on the actions of themselves and others at home and school where food has been thrown out
• Compare, discuss and investigate positive and negative actions that lead to or prevent food waste
• Create a board game incorporating actions that lead to or prevent food waste

RESOURCES

Support: Teacher scaffolds tasks and questions to
suit student ability, students work with others and
adults to complete post it notes and board game
Structured: Use small group instruction to help
support students discuss food waste and actions
Extension: Students create and record own ideas
for board game

Science
Science as a human endeavour - Science
knowledge helps people to understand the effect
of their actions (ACSHE051)
Humanities and Social Sciences
Civics and Citizenship - Who makes rules, why
rules are important and the consequences of
rules not being followed (ACHASSK071)

AUSTRALIAN
CURRICULUM LINKS

• Butcher’s paper
• Post-it notes of two different colours
• Interactive whiteboard with internet connection
• Dice and counters
• Student worksheet
• Large 100s grid or class display – blank boxes

ASSESSMENT
• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
been developed by

1

YEAR 3 | What is food waste and why does it happen?

2.

1.

While watching, students record on their worksheet the various food items that were thrown out by the
three Victorian families.

Watch the video at http://www.abc.net.au/btn/classroom/food-waste/10533514.
Show the infographic found at https://www.lovefoodhatewaste.vic.gov.au/About-yourfood/Do-I-really-waste-food to reinforce a visual representation of food waste.

Ask students to explain to their partner and then share with the class their deﬁnition of food waste.
Write core statements on the whiteboard. Discuss whether all food groups can produce food waste.
Students recall items in their house that may have been thrown out. Record using the food groups’
headings.

LESSON INTRODUCTION  10 MINUTES

3.

5.

4.

Using the interactive whiteboard, record the ideas using a T-Chart. The two headings of the T-Chart
could be ‘Negative Actions’ and ‘Positive Actions’.

An app to help them to ﬁnd a recipe to use up leftovers e.g. http://myfridgefood.com/ or check
out NSW LFHW videos https://www.facebook.com/pg/LoveFoodHateWasteNSW/
videos/?ref=page_internal

After viewing, students reﬂect on which items they recorded and if their own household has ever thrown
out the same food. Discuss and brainstorm the reasons why certain foods would have been thrown out
and what could have been done to avoid the creation of food waste. Preventative ideas can be found
at https://www.lovefoodhatewaste.vic.gov.au/Love-your-food and https://www.
lovefoodhatewaste.nsw.gov.au/at-home/six-steps-reducing-food-waste-at-home

MAIN BODY OF TEACHING  30 MINUTES

6.

Some examples of positive actions include: Used food in the fridge rather than ordering takeaway, put
left over bread in the freezer for toast, put the lid on the cereal container so it doesn’t go stale, put fruit in the
fridge in summer so it doesn’t spoil, only buy a small quantity of berries, eat cheese before the use by date expiry.
Some examples of negative actions include: Going shopping without a list and buying food you
already have, taking lunch to school but then getting something else from the canteen and throwing out a
sandwich, leaving fruit in the fruit bowl too long so it overripens, not putting the lid on the biscuit container and
they go stale as a result, eating lollies and chips instead of fruit and vegetables as the fresh food won’t last as
long, forgetting there was lettuce in the bottom of the fridge and it spoils.

10.

9.

8.

7.

Once ﬁnished, students sit together in groups of 2 or 3 and play their games. Encourage discussion
throughout on food waste and the actions they are encountering.

Students then use the board game template provided to transfer their instructions from the T-Chart postit notes, as well as their positive and negative game instructions, to the board game tiles.

Students should now have 8 post-it notes in total, detailing 4 positive and 4 negative actions.

Explain to students that they are going to create a board game using the information on their post-it
notes and the template provided. Discuss that on a board game there are instructions on squares that
result in a positive outcome, such as ‘move ahead 2 spaces’, ‘have another turn’, as well as those that
have a negative outcome such as, such as ‘miss a turn’ and ‘go back to start’. Students create and add
two of these board game instructions to another blank post-it note, using the same colours for positive
or negative. Examples of positive actions might include; Positive – Congratulations, you made cupcakes
with your strawberries that were about to expire. Move ahead 5 spaces. Negative – Oh dear, you
forgot to store your lettuce in the fridge and it has wilted. Move back 3 spaces.

Students choose three positive actions and three negative actions from the T-Chart and record them on post-it
notes. Positive actions go on one colour (one per post-it note) and negative actions go on a different colour.

Optional – End the ﬁrst lesson here. Students complete the homework investigation task then complete the
following components and have discussions about solutions in the next lesson.

11.

These resources have
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Ask students to look around the classroom to ﬁnd a suitable player’s piece (counter) each and provide
enough dice for them to play their board games with a partner or small group.

PLENARY  5 MINUTES
12.
13.. Reﬂect on the positive strategies students have discussed and learnt about in the lessons (optional, this
can be done after the homework task and students can discuss the behaviours that occur in their households). Create a ‘food waste prevention strategy’ where the class pledges 3 to 5 positive behaviours
that they are going to try and do at home and/or at school to prevent food waste.
14.

Start a class challenge using the blank 100s chart. Each time a student reports a positive action that they
or a family member took to prevent food waste, instruct them to colour in one square of the 100s grid.
Explain that as a class the goal is to perform 100 positive actions and achieve their goals in the ‘food
waste prevention strategy’. Suggest including a time frame for this to add to the challenge and generate
a sense of excitement.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME Students take home the worksheet and discuss with their families the important role they can all
play in reducing food waste. They can initiate their own household challenge to complete positive actions, aiming to colour in 30 boxes.
EXTENSION Ask students to create their board games on cardboard, drawing spaces for positive and negative actions and adding illustrations and facts. Play as a class or invite another class to join in the game.
EXTENSION Students imagine they are doing the weekly shop for their house and record a shopping list.
Hand out recipes from supermarkets and magazines and task students with creating a shopping lists based on
the ingredients in the recipe. Alternatives to this video include:
DATE LABEL TIPS
https://youtu.be/SG_U5pvywxs?list=PLl3o2BIofNT9LkPtpF2QO4DVgolUBviuW
LEFTOVER SPAGHETTI BOLOGNESE
https://youtu.be/DovKUENG5Pc?list=PLl3o2BIofNT9LkPtpF2QO4DVgolUBviuW
PIZZA TOPPERS
https://www.youtube.com/watch?v=XViIxDwCpuM&feature=youtu.be&list=PLl3o2BIofNT9LkPtpF2QO4DVgolUBviuWhttps%3A%2F%2Fyoutu.be%2Fj-VsB5IGpXI%3Flist%3DPLl3o2BIofNT9LkPtpF2QO4DVgolUBviuW

These resources have
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YEAR 4

What a waste!
How much does food waste cost?
LESSON OVERVIEW
This lesson has been developed to build student understanding of how food waste can cost a family money.
They will discuss and identify different foods that are wasted by families. Using a sample collection of food
waste students will work out the cost per item wasted, the total cost for a week, and an estimate for the amount
of money wasted per year.

LEARNING INTENTION

RESOURCES

DIFFERENTIATION

Students will:
• Identify what foods are being wasted by families each week
• Reﬂect on their own households as shoppers, and creators of food waste
• Use supermarket catalogues and websites to price the amount of food waste per week and per year

• Butcher’s paper
• Interactive whiteboard with internet connection
• Student worksheet
• Supermarket catalogues
• Optional – laptops, computers and/or tablets with
access to supermarket online shopping

Humanities and Social Sciences
Geography - The use and management
of natural resources and waste, and the
different views on how to do this sustainably
(ACHASSK090)

Fractions and decimals - Recognise that the
place value system can be extended to tenths
and hundredths. Make connections between
fractions and decimal notation (ACMNA079)

Maths
Number and Algebra - Solve problems involving
purchases and the calculation of change to
the nearest ﬁve cents with and without digital
technologies (ACMNA080)

AUSTRALIAN
CURRICULUM LINKS

Support: Teacher scaffolds tasks and questions to
suit student ability, students work with others and
adults to complete tasks
Structured: Use small group instruction to help
support students discuss food waste and costs
Extension: Students work independently (with
and without digital technologies) to; calculate,
total, divide and multiply amounts

ASSESSMENT
• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
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LESSON INTRODUCTION  5 MINUTES
Optional task – before lesson
• Ask students to inspect their household rubbish each day for a week and write down the food items
and quantities being thrown out.
• Optional – students can ask their parents to keep a small container of food waste items over the
week to observe the common waste items in their household daily.
• Ask the students to bring in their list on the day of this lesson.
• Alternatively, after recess or lunch inspect the classroom bin for food waste (possibly using tongs or
gloves) to make a list of the food waste that has been thrown out. This could be done over a week.

1.

Introduce/revise with students the concept of food waste. Watch the introductory video ‘Don’t let great
taste go to waste’ on the Sustainability Victoria YouTube page, located at
www.youtube.com/watch?v=PW1dSuafYUE

• You may like to extend this activity for a further week and keep a class tally to record the food that
is wasted in the classroom, or create a competition between classes to see which wastes the least
and which class improves the most.

2.

Ask students to reﬂect and discuss when they have seen food being thrown out. Prompt them by
providing examples such as eating at restaurants or cafes, school, weekend sport, and on television.
Discuss and brainstorm how much money their family could be wasting each week on food waste, and
how much money they are wasting each year. Students write their ideas and predictions on the student
worksheet. Encourage the students to take home two new ideas to share with their family on preventing
food waste.

MAIN BODY OF TEACHING  25 MINUTES
3.

• half a box of 500g muesli

• 2 brown bananas

• two popper juices

• half an iceberg lettuce

Using the students’ food waste lists that they have brought from home, or a list of 8 items created
together in class, explain that the students are going to price each of the items using shopping
catalogues and/or online shopping websites. A sample list of 8 items of food waste include:
• 1 bread roll from a pack of six

• half a small jar of strawberry jam

4.

Model how to calculate a portion of the total cost of an item of food. For example, the cost of 4 pieces
of bread if the cost of a loaf is $2.00.
Example of calculations required, to be done as a class with the teacher or by students independently
using calculators (depending on the ability of the students):
A box of muesli is $3.50, if half of the box is thrown out then it is $3.50 divided by 2 = $1.75
Six bread rolls are $2.00 so one bread roll thrown out it is $2.00 divided by 6 = 33c
A jar of strawberry jam costs $4.00 so if half the jar is thrown out it is $4.00 divided by 2 = $2.00

• half 500g pack of ham

5.

Students work in small groups, pairs or independently using online shopping websites on computers,
laptops and tablets or supermarket catalogues to calculate the price of each item that is identiﬁed as
food waste. They need to work out a portion of the cost of a whole item. Student ability will determine
how much assistance will need to be provided for them to make these calculations.

•5 slices of tasty cheese

6.

Brainstorm ideas that could lead to their own families saving food waste and therefore saving money.
Record ideas on the student worksheet. Discuss which food groups and food types are the most
commonly thrown out as food waste. Introduce the concept of a classroom or household audit and tally,
where students record each type of food that is wasted. A tally could be kept for the classroom over the
period of a week, fortnight, or month, with a goal to reduce the tally each week.

These resources have
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7.

Watch the video ‘Don’t Let Great Taste Go to Waste’, found at https://www.betterhealth.vic.
gov.au/blog/blogcollectionpage/save-money-by-cutting-food-waste

PLENARY  15 MINUTES

8.

Identify the 3 key ways of preventing food waste and brainstorm some of the other beneﬁts this would
have on families household incomes e.g. less money spent on garbage bags, more money saved on
food means more to spend on other things etc.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students take home the worksheet and complete an audit of food waste, adding tally marks for certain types
of food. The purpose of this is not to just identify what families can do to avoid food waste, but for students to
identify what preventative food waste actions, set and share a goal with their family, and seek their support in
reaching it. Furthermore, students can ask their family to identify a separate goal and they can work together
to achieve it.
Students can use goals chart, recording each time that someone in their household acts in a positive way to
save food from being wasted.
EXTENSION
Measure and tally the food waste placed in the classroom bins over the course of a week. Repeat the costing
activity to see how much food waste in the classroom costs.
EXTENSION
Visit the Love Food Hate Waste website at https://www.lovefoodhatewaste.nsw.gov.au/athome/six-steps-reducing-food-waste-at-home and discuss the strategies that families can use to
reduce food waste. Create these into posters or a brochure for display and distribution around school and to
families.

These resources have
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YEAR 5

What a waste!
But what exactly are we wasting?
LESSON OVERVIEW
This lesson has been developed to build student understanding of exactly how much food waste is going into
the classroom bin and their household bins for short period of time e.g. a few days but no longer than a week.
They will research the production and distribution of an item of food waste found in the classroom bin as a farm
to shelf, or farm to plate study. They will investigate the impact that food waste has regarding time, energy,
resources, money and the actual food product. Furthermore, they will discuss preventative and management
strategies to reduce food waste such as utilise composting and charities.

LEARNING INTENTION

• Butcher’s paper
• Interactive whiteboard with internet connection
• Student worksheet
• Laptops, computers and/or tablets
• Whiteboard for recording
• A container with a lid to collect food waste
in the classroom (2 Litre ice cream container
may be ideal)
• Optional - calculators

RESOURCES

AUSTRALIAN
CURRICULUM LINKS

Support: Teacher scaffolds tasks and questions to
suit student ability, students work with others and
adults to complete tasks
Structured: Use small group instruction to help
support students. complete their research and
create worksheet
Extension: Students research independently,
with the option to extend their ﬂow charts into the
household and then landﬁll

DIFFERENTIATION

Students will:
• Identify the types of foods being wasted by families and in the classrooms each week
• Research the farm to table journey of an item of food waste
• Reﬂect upon and record the impacts on our society, environment and economy when an item becomes food waste

ASSESSMENT

Science
Science Understanding - Solids, liquids and gases
have different observable properties and behave
in different ways (ACSSU077)
Humanities and Social Sciences
Geography - The environmental and human
inﬂuences on the location and characteristics of a
place and the management of spaces within them
(ACHASSK113)

• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
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LESSON INTRODUCTION  5 MINUTES

2.

1.

Discuss the concept of food waste – i.e. food that is discarded but still edible. Ask students to discuss
why wasting food is detrimental to society (raise ideas around how hunger affects the homeless, world
hunger and famine levels on a mass scale), our environment (using water to grow food, fuel to truck it
to supermarkets, food going to the rubbish etc.), and our economy (giving food away, production costs,
etc.). Teacher Tip – Use the following report to gain further context and insight - https://www.
foodbank.org.au/wp-content/uploads/2018/12/2018-Foodbank-Hunger-Report.pdf

Review the list of classroom food waste. Discuss and brainstorm why certain items are being thrown out
at school. Ask students to reﬂect on their household bins and how much food waste is being thrown out
each week.

Before lesson
Ask selected students to inspect the classroom rubbish each day for a designated period of time and record the
food items and quantities being thrown away. Competition between classes to see which wastes the least and
which class improves the most.

3.

In this discussion students also may devise practical solutions for preventing food waste and secondary
actions such as recycling, donating, or composting. Ask students if they know of any strategies in shops,
the community etc. that are helping curb and prevent food waste. Examples include; compost bins,
charity food drives, supermarket initiatives such as ‘odd bunch’ fruit and vegetable packaging, food
hampers etc.

4.

Propose the question to students – “What else are we wasting besides food?” Record their ideas on
butcher’s paper or an interactive whiteboard. They may suggest things like money, packaging, things
or that can be composted. Ask the students to brainstorm the processes that go into growing and
packaging food in order for it to arrive on a supermarket shelf. What is being wasted along the way?
Write their ideas on butcher’s paper or an interactive whiteboard. Examples include; soil, water, energy,
packaging and treatment, or human effort.

MAIN BODY OF TEACHING  25 MINUTES

5.

Look at visual ﬂow charts online of a food’s journey from farm to plate and analyse the steps in the
journey, including the cyclic nature of composting and recycling.

• ‘From paddock to plate’
http://education.abc.net.au/res/teacher_res/3-paddock-plate.html

• ‘Western Australian carrots - from paddock to you’
www.youtube.com/watch?v=Fv_dbu_6k20

• ‘Crunchy carrots: from farm to fork’ www.youtube.com/watch?v=Pf74rrn1uLk

• ‘Life of a strawberry, stop food waste, save the food’
www.youtube.com/watch?v=G0x50yzQXRU

• ‘All About Eggs’ www.allabouteggs.com.au

Ask students to select a fresh fruit or vegetable item from the classroom food waste list to research its
journey from farm to plate. Students can use laptops, computers or tablets to research the steps involved,
or this can be done as a whole class using videos, texts and sites that the teacher has found on a speciﬁc
food. Examples online include:

These resources have
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MAIN BODY OF TEACHING  25 MINUTES
Examples online include:
• Local food system https://mastersofmedia.hum.uva.nl/blog/2012/03/27/
visualizing-food-systems/
• ‘Flow chart of canning foods’
www.fnbnews.com/Top-News/canning-of-fruits-and-vegetables-38522
• Animals in the compost cycle
https://earthmatter.org/compost-learning-center/animals-in-the-cycle/
• ’Composting life cycle’
www.compostcommunity.org/apps/blog/show/44136031-composting-spotlight-

6.

Students work in small groups, pairs or independently using devices to research. Record their ﬁndings
using the ﬂow chart on their worksheet. They must describe the steps using diagrams and words then
record what would be wasted at each step if that item of food was to end up in the bin. For example;
soil, seeds, water, human energy through machines, electricity to run machines, cardboard, plastic, fuel
for transport, and time. Depending on student ability, model or assist students with the completion of the
ﬂow chart, or complete one jointly and another independently.

• ‘Life cycle of a banana peel’ https://wealthfromwaste.wordpress.com/2016/06/12/
blog-post-a-1-day-waste-audit/

7.

Students share their ﬁndings on certain foods with the class. Discuss the impact of all that waste on our
farming and supermarket industries. As a class brainstorm and record simple ways that households and
individuals can prevent wasting food, especially the food that they researched.

Discuss the bigger picture of reducing food waste and its effects not just on families and households, but
on communities, retail, farming and agriculture, and the environment.

In extension, you may like to watch the following video which is a great visual representation of how
food waste equates to money waste - https://youtu.be/VGTPKKOVoz4

Watch the video ‘Don’t let great taste go to waste’, found at:
https://www.lovefoodhatewaste.vic.gov.au/Video-Gallery or on YouTube at
https://www.youtube.com/watch?v=PW1dSuafYUE

PLENARY  15 MINUTES
8.

9.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students use the home worksheet to complete a checklist of foods in their bin or refrigerator, reﬂecting on the
types of resources that are required to process and transport that item from farm to shelf. They then complete a
ﬂow chart showing the journey of an item of food in their household, depicting its journey from ‘farm to fridge’.
EXTENSION
Students ﬁlm their own short news articles or mini documentaries where they explain what is wasted when we
throw out food and provide some tips for avoiding food waste. These videos can be shown to other classes
or shared with the community via the school’s media channels.
EXTENSION
Watch the NSW EPA video ‘Why reduce food waste?’ www.youtube.com/
watch?v=239w4m3gi0s&list=PLl3o2BIofNT9LkPtpF2QO4DVgolUBviuW&index=17 and
discuss the harmful gases that organic waste emits in landﬁll. Research these gases and how they are harmful
for the environment.
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YEAR 6

How can I prevent food waste and
be a food boss?
LESSON OVERVIEW
This lesson has been developed to revise student understanding of how correct food storage increases the
longevity of food freshness and reduces the amount of food waste families produce. They will investigate
different storage solutions and identify their effectiveness by conducting a challenge of managing their own
(and as an option – their family’s) food preparation, storage and waste saving approaches. The purpose of
this is to highlight how they as individuals, and their families, can contribute to halving their food waste by
2030 (Australia’s goal). This lesson and follow up discussion can be spread over a number of days or a week,
allowing students to complete the at-home challenge and share their results with the class.

LEARNING INTENTION

RESOURCES

DIFFERENTIATION

Students will:
• Identify how to avoid food waste using various solutions such as; planning ahead, food preparation techniques,
correct storage and effectively using leftovers
• Articulate the effectiveness of these solutions in avoiding food waste
• Research the amount of food waste produced by Australians
• Be responsible for taking control of their food and food waste for a week

• Various storage containers and materials such as
plastic, cardboard, paper bags, foil, zip lock bags,
waxed paper, bowls
• Interactive whiteboard with internet connection
• Student worksheet
• Laptops, computers and/or tablets
• Whiteboard/butcher’s paper for recording

Science
Science Understanding - Changes to materials
can be reversible or irreversible (ACSSU095)
PDHPE
Personal, Social and Community Health - Plan
and practise strategies to promote health, safety
and wellbeing (ACPPS054)

AUSTRALIAN
CURRICULUM LINKS

Support: Teacher scaffolds tasks and questions to
suit student ability, students work with others and
adults to complete tasks.
Structured: Use small group instruction to help
support students complete their research and
create worksheet.
Extension: Students complete task independently, expanding their investigation to more than one
food type or more types of packaging.

ASSESSMENT
• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
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1.

Discuss the concept of wasting food – i.e. Food waste deﬁnition is food that is intended for human
consumption but end up in the landﬁll or recycling. Not just edible when it was thrown away. Thus, food
that is discarded because of its expiry date is considered food waste too. Ask students to reﬂect on their
household bins and how much food waste is being thrown out each week. Ask them to estimate how
much food a household throws out each week and each year.
Teacher Note – If parents and students feel comfortable, a great idea is to have a weekend food waste
collection at home. The family keeps a diary to record the waste and even weight their collection. This is
an effective way of establishing a baseline before they become a food boss.

LESSON INTRODUCTION  5 MINUTES

2.

Read and discuss the information on the Love Food Hate Waste Victoria website ‘Do I really
waste food?’ www.lovefoodhatewaste.vic.gov.au/About-your-food/Do-I-really-wastefood

11.

10.

9.

8.

7.

6.

5.

4.

3.

Also discuss where the food is stored once it is packaged and how it can affect the lasting freshness of
the food. Students record their ideas on their worksheet.

How can we use jars (e.g. storing herbs), glass or plastic containers? Why should we use different
size containers? What are the moisture absorbing beneﬁts of paper towel? Should we recycle existing
packages or transfer to a different storage container, why?

Discuss alternative solutions including packaging issues such as how much you buy, storage to keep it
fresh, revive and re-use.

Explore the various types of storage and packaging, such as foil, zip lock bags, waxed paper and
discuss which food products are the most and least suitable for each type of packaging for common
items such as lettuce, herbs, and bananas.

Students then investigate the causes of food spoilage and how to slow the process down. For example:

Discuss the difference between avoidable and unavoidable food waste. For example, one common type
of food waste is to discard potentially reusable foods such as broccoli stalks and carrot or potato skins.
Learn more here: https://www.healthline.com/nutrition/reduce-food-waste#section5

Read the ‘Storage Do’s and Don’ts’ on the Love Food Hate Waste Victoria website www.
lovefoodhatewaste.vic.gov.au/Love-your-food/Storage/Storage-dos-and-donts and
discuss how these compare to the class recordings and discussion. Discuss how students could broaden
their approach. to avoiding food waste. Explore ideas such as meal planning (check the pantry
and fridge, write a shopping list), only buying what you need, considering portion size (cooking/
preparation), storage and using leftovers.

Split the class into small groups and allocate storage ideas. Students are to research and provide the
best solutions for keeping food fresher for longer. Students then report their ﬁndings back to the main
group.

Discuss how storage helps prevent food waste. As a class brainstorm speciﬁc food types and record
where they think the best place to store them might be. List different foods and invite the class to vote as
to where they should be stored and in what sort of container, e.g. bananas, strawberries, cereal, soft
cheese, mushrooms, onions etc. https://www.cosmopolitan.com/uk/body/diet-nutrition/
a38816/keep-your-healthy-food-fresh-for-longer/

Discuss some solutions to minimising food waste such as; eating leftovers, buying less, shopping with
a list, eating what’s in the fridge, and eating the skins of edible foods. https://www.healthline.
com/nutrition/reduce-food-waste#section5 or https://www.sbs.com.au/food/
article/2016/06/03/10-ways-reduce-food-waste-and-save-money

MAIN BODY OF TEACHING  30 MINUTES

12.
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MAIN BODY OF TEACHING  25 MINUTES

•
Write a shopping list

Write a meal plan (leaving a night for leftovers or unexpected event)

13.

•
Check the pantry and fridge before shopping & modify the meal plan if leftovers are to be used

Discuss the steps involved in buying, preparing, storing, consuming and throwing out of food in a week.
Break ideas into tasks such as; writing a shopping list, checking the fridge and cupboards, planning ingredients, going shopping, storing food, making breakfast, lunch and dinner, using and storing leftovers,
recycling and composting, packaging lunch to take to school. Give students the challenge to be their
own ‘food boss’ for a week, managing every food decision. Link to the TV series ‘Teenage Boss’ on the
ABC with Eddie Woo, where teenagers take control of the family’s ﬁnances for a month.
Please Note: Not all students will be able to have control over all aspects of food related activities, such
as buying the food for themselves or their family. They may need to focus on actions that are feasible
such as making their own breakfast and lunch, packaging lunch, recycling waste and storing food and
snacks. It may also be beneﬁcial to send home a note to parents asking for their support in the ‘food
boss’ challenge and explaining what the students are being asked to do and how it is building students’
responsibility and awareness.

•
Plan to help cook – considering how they would manage portion control

On the worksheet, students write an action plan for their week, including an optional food budget,
shopping list, and meal planning. Ideas for becoming a food waste boss could include:

•
Put food away, read the label and use the tips they ﬁnd to make sure it is stored correctly

14.

•

PLENARY  10 MINUTES
15.

Students complete their ‘food boss’ challenge over a set period of time. Students keep a food waste diary of their meals and actions including records of food items, quantity, why it was purchase, the reason
for any wastage and the cost of the wasted food. Students can give updates reﬂections each day of the
challenge with their teacher and peers, or at the end. The take-home worksheet can be used as a simple
food diary for the week, making extra copies. Alternatively, students might like to make a presentation
of their week as a ‘food boss’ using photographs and slideshow software.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students take home the worksheet and begin their ‘food boss’ challenge, keeping a food diary and reﬂecting
on the decisions they made throughout the challenge. Ensure you screen the exercise for suitability with the
families in your class.
EXTENSION
Read the ‘ Love your food, love your fridge’ page at the Love Food Hate Waste Victoria website
www.lovefoodhatewaste.vic.gov.au/Love-your-food/Storage/Love-your-food-loveyour-fridge
EXTENSION
View the article ‘What weekly groceries look like around the world’ and reﬂect on their households
purchases, budget and waste https://fstoppers.com/food/what-week-groceries-looksaround-world-3251
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YEAR 7

How does food waste harm the
environment and what can we do to
prevent it?
LESSON OVERVIEW
This lesson has been developed to build student understanding of various strategies that help reduce food waste.
They will investigate the effects of food waste on the environment, in particular the release of greenhouse gases.
Students will research the food waste hierarchy model in developing and developed countries and present the
strategies large corporations and other countries are implementing to prevent food waste in landﬁll. Please note,
the subsequent research, developing presentations and sharing of ﬁndings will extend beyond this initial lesson.

LEARNING INTENTION

RESOURCES

DIFFERENTIATION

Students will:
• Discuss food waste prevention strategies for households and sustainable practices
• Investigate the food waste hierarchy model and the effects of food waste on the environment and climate change
• Research what large corporations and other countries are doing to reduce and prevent food waste

• Interactive whiteboard with internet connection
• Laptops, computers and/or tablets
• Whiteboard/butcher’s paper for recording

ASSESSMENT

Support: Teacher scaffolds tasks and questions to
suit student ability, students work with others and
adults to complete tasks
Structured: Use small group instruction to help
support students complete their research and
create worksheet
Extension: Students complete task independently,
expanding their investigations and choosing more
complex methods for presentation

• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

AUSTRALIAN CURRICULUM LINKS
Science
Science Understanding - Some of Earth’s resources are renewable, including water that cycles through the
environment, but others are non-renewable (ACSSU116)
HASS
Geography- The nature of water scarcity and ways of overcoming it, including studies drawn from Australia and
West Asia and/or North Africa (ACHASSK185)
Design and Technologies
Investigate the ways in which products, services and environments evolve locally, regionally and globally and how
competing factors including social, ethical and sustainability considerations are prioritised in the development of
technologies and designed solutions for preferred futures (ACTDEK029)

These resources have
been developed by
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YEAR 7 | How does food waste harm the environment

1.

Discuss the concept of wasting food – that is food waste that is discarded but should have been eaten.
Ask students to reﬂect on their household bins and how much food waste is being thrown out each week.
Ask them to estimate how much food waste is created by restaurants and supermarkets each week or year.

LESSON INTRODUCTION  5 MINUTES

2.

Students brainstorm strategies families and households can implement to reduce food waste. Read the
‘Six steps to reducing food waste at home’ on the Love Food Hate Waste NSW website.
www.lovefoodhatewaste.nsw.gov.au/at-home/six-steps-reducing-food-waste-at-home

7.

6.

5.

4.

3.

Investigate the food waste hierarchy model on the NSW EPA website at www.epa.nsw.gov.au/
your-environment/recycling-and-reuse/warr-strategy/the-waste-hierarchy. Discuss
the actions at each level – avoidance, resource recovery, and disposal. Watch the following short
video to learn more about the beneﬁts of recycling food waste - https://www.epa.nsw.gov.au/
working-together/grants/organics-infrastructure-fund

Ask students whether they think food waste has an effect on climate change. Read the information on the
Environmental Impacts page of Love Food Hate Waste Victoria website www.lovefoodhatewaste.
vic.gov.au/About-your-food/Environmental-impacts and ’What’s food loss and waste got to
do with climate change? A lot, actually’ on the World Resources Institute website at www.wri.org/
blog/2015/12/whats-food-loss-and-waste-got-do-climate-change-lot-actually and
discuss ﬁndings and impacts.
Examples of further resources to explore include - https://www.wfp.org/climate-change/
climate-impacts and http://www.environment.gov.au/protection/waste-resourcerecovery/publications/national-food-waste-strategy

Explore packaging options that reduce harm to the environment and can keep food fresh for longer.
For example, wrapping in beeswax wrap. Consider the food storage options people had before plastic
became commonplace in retail (plastic bags, cling wrap, ziplock bags). A good example to explore is
how Indigenous Australians used paper bark to preserve and store their foods for longer http://museum.wa.gov.au/explore/intertwined/paperbark-water-carrier and
http://tasteaustralia.biz/bushfood/paperbark/paperbark-recipes/

Ask students to list the environmental effects that food waste creates and record on a whiteboard or
butcher’s paper. Examples include; land ﬁll, waste of resources like soil, water, energy, waste of water
and energy to process landﬁll and methane produced from landﬁlls. https://sustainability.unsw.
edu.au/sites/all/ﬁles/page_ﬁle_attachments/WEDay_UNSW_2013_poster.pdf

Discuss some solutions to minimise food waste in businesses such as restaurants, cafes and supermarkets.
Read the ‘Ways to reduce business food waste’ on the Love Food Hate Waste NSW website https://
www.lovefoodhatewaste.nsw.gov.au/in-business/ways-reduce-business-food-waste

MAIN BODY OF TEACHING  30 MINUTES

8.

Ask students to work in groups reviewing one area of the hierarchy model; either avoidance, resource
recovery or disposal. Research the positive and negative impacts of each level and what foreign
countries and national corporations are doing to prevent food waste in that particular area. This can
include governments, supermarket chains, not for proﬁt organisations, charities, agricultural businesses,
trade and industry. Students can research issues such as weekly food consumption, recycling, food
security and donation, landﬁll, composting, water usage.

FOLLOW UP LESSONS
Students continue to research and take notes, creating a presentation to their peers of what they have found,
reﬂecting on impacts, successes and relevance to Australia. Students can choose their presentation format.

These resources have
been developed by
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YEAR 7 | How does food waste harm the environment

PLENARY  10 MINUTES
9.

Students share presentations with their peers, discussing what they have found about the global approach to preventing food waste and the positive and negative results of managing food waste in one of
the three hierarchical levels – avoidance, resource recovery and disposal.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students continue researching countries, governments and corporations regarding the prevention of food
waste and create a digital presentation.
EXTENSION
Watch the videos about businesses and restaurants making changes to prevent food waste on the NSW EPA
YouTube Channel, the Love Food Hate Waste playlist.
www.youtube.com/playlist?list=PLl3o2BIofNT9LkPtpF2QO4DVgolUBviuW

These resources have
been developed by
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YEAR 8

Be a waste warrior! Take the
pledge to reduce food waste!
LESSON OVERVIEW
This lesson has been developed to build student understanding of various strategies that help reduce food
waste. They will survey other classes, teachers and students in the school about their food waste creation and
prevention. An action plan that promotes several strategies for reducing food waste in households in the school
community and the school itself will be created. Please note, the subsequent surveying and creation of resources
will extend beyond this initial lesson.

LEARNING INTENTION

RESOURCES

DIFFERENTIATION

Students will:
• Discuss food waste prevention strategies for households
• Survey the rest of the school regarding the creation and prevention of resources
• Create an action plan with possible physical and digital resources that promote steps to preventing food waste
as a school community

• Interactive whiteboard with internet connection
• Laptops, computers and/or tablets
• Whiteboard/butcher’s paper for recording
• Cardboard, paper, cameras, video cameras etc. for
the creation of resources

Geography
Human causes and effects of landscape
degradation (ACHGK051)

Science
Science as a human endeavour - Solutions to
contemporary issues that are found using science
and technology, may impact on other areas of
society and may involve ethical considerations
(ACSHE135)

AUSTRALIAN
CURRICULUM LINKS

Support: Teacher scaffolds tasks and questions
to suit student ability, students work with others
and adults to complete tasks
Structured: Use small group instruction to help
support students complete their research and
create worksheet
Extension: Students complete task
independently, choosing more complex methods
for making resources

ASSESSMENT
• Monitoring understanding throughout class
discussion and questioning
• Collecting work samples
• Teacher feedback

These resources have
been developed by

1

YEAR 8 | Be a waste warrior!

1.

Discuss the concept of wasting food and its effects on the environment. Record students’ ideas on a
whiteboard/butcher’s paper. Ask the students to judge whether they or their household produces food
waste, and whether food waste occurs at school in the playground, staffrooms, or canteen.

LESSON INTRODUCTION  5 MINUTES

2.

Read the information about how much food households waste and environmental effects on the following
links: https://sustainabledevelopment.un.org/?menu=1300
http://www.fao.org/save-food/resources/keyﬁndings/en/
www.lovefoodhatewaste.vic.gov.au/About-your-food/Do-I-really-waste-food
www.lovefoodhatewaste.vic.gov.au/About-your-food/Environmental-impacts

7.

6.

5.

4.

3.

Students once again research strategies to prevent food waste, using online websites, and make
decisions about which strategies will be the most effective to encourage in their school community.

Once students have conducted their surveys of the physical site (bins etc.) and collected the respondent
data, human responses, the class analyses data, discuss the importance of analysing data for trends and
insights then complete the analysis. Develop some statements about what is happening in the school
community regarding food waste.

Students then proceed to conduct a survey and audit of the school itself as a producer of food waste.
Visit classroom, playground and staffroom bins for a set period of time (such as a week), collecting and
tallying how much food waste is produced. Please note, tongs and gloves may be used for sanitary
reasons, and/or photographs can be taken of bin contents.

Students design a survey for places, other students and teachers within the school to collect data on
food waste. Questions need to illicit whether households and individuals create food waste and/or
if they take any positive steps to prevent food waste. It may be beneﬁcial to work towards creating
one survey which represents the whole class so that the respondents only need to answer one survey.
Alternatively, sub-group or categorise the respondents and supply surveys accordingly. The survey
could also ask students and staff questions about throwing out food at school.

In groups, students discuss barriers, opportunities and reasons why people waste food, what stops
people taking on food saving actions (e.g. too busy to plan the meal, etc.). They then use the following
resource to ﬁnd some solutions to minimise food waste by individuals and households - https://www.
lovefoodhatewaste.nsw.gov.au/sites/default/ﬁles/2018-06/Report%20-%20Tracking%20
study%202017%20-%20Published%20Web%20version%20-%20April%202018.pdf

MAIN BODY OF TEACHING  30 MINUTES

8.

Students work together to write an action plan to address food waste for their school and in the
community. The action plan needs to outline how the students are going to promote and encourage
mindful practices to reduce and prevent food waste and how this will be communicated. The plan could
include the creation of resources to promote the prevention of food waste in the school community.
Resources could provide some facts and statistics regarding the production of food waste by school
community members (as implied from the survey data) and in areas, further providing practical solutions
for preventing food waste. Resource ideas might include posters, brochures and leaﬂets, videos, student
news articles, school newsletter, a creation of a website, emails, posts on school social media accounts
etc. The action plan would have a timeline for the introduction of ideas and initiatives as well as an end
date. They should also indicate that after a set period of time students will once again be surveying and
comparing food waste in the school and people’s actions. The data from this follow up survey can be
compared to the beginning survey of the school and its members.

These resources have
been developed by
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YEAR 8 | Be a waste warrior!

9.

In follow up weeks, students reﬂect on the impact of the resources on the school community.

Students construct action plans and create possible resources. They discuss the channels of
communication for these resources and make plans for distribution either in the school, sent home,
or online.

PLENARY  10 MINUTES

10.

HOME ACTIVITY / EXTENSION TASK IDEAS
FOR HOME
Students complete an audit and survey of their own household as a producer or preventer of food waste.
Their own household can be used as a focus study during the action plan and implementation. Students can
reﬂect on the actions and improvements of their own household and share this with the class throughout the
project.
EXTENSION
Conduct an investigation into a speciﬁc part of the school, such as the food technology rooms, school cafes
or canteen to determine what food waste is being created by the school. Consider writing a speciﬁc action
plan for these areas.
Or
Design a supporting tool for consumers to overcome a speciﬁc barrier and avoid food waste. Examples of
this might include; a digital tool to make meal planning easier for families that struggle with fresh weekly
ideas, or combining recipe websites to make a speciﬁc search engine for busy families.

These resources have
been developed by
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MIX IT UP

THROW IT OUT

Name ...................................................... Date .....................

How to Save Food
STORE
AND SAVE

Record the foods shown in class in one of the
columns below. You can use words or drawings.
EAT NOW

2

3

YEAR 1 - How to Save Food

Can you think of 3 actions we can take at home and at school
so we don’t throw out fruit and vegetables?
1

Love Food Hate Waste © 2019

Your
prediction

Use by or
best before
date

Other
things
you noticed

Name ...................................................... Date .....................

Cupboard, fridge or freezer
- Which is best?

Storage
suggestions

Record the types of food that you will investigate
and what your predictions are. Then record what you
discovered about the food. Use observation or, if it has
any, look at its packaging to make your prediction.
Name
of food

Observation Notes
Will the apples stay fresher for longer in the fridge or on the bench?
____________________________________________________________________________________________
Why?______________________________________________________________________________________
Will the bread stay fresher for longer in the fridge or on the bench?
____________________________________________________________________________________________
Why?______________________________________________________________________________________

YEAR 2 - Cupboard, fridge or freezer

Over the course of the experiment, write your observations
on the back of this sheet.
Love Food Hate Waste © 2019

Name ...................................................... Date .....................

What is food waste and
why does it happen?

Breads and grains

Treats

Fruit and vegetables

Other

Dairy products

After watching the video, record the types of food that
the three families threw away.

Meat and protein

2.

Record your two best POSITIVE ideas for preventing food waste that
you wrote on your post-it notes.
1.

YEAR 3 - What is food waste and why does it happen?

2.

Record two NEGATIVE actions below that lead to the production of
food waste.
1.

Love Food Hate Waste © 2019

Name ...................................................... Date .....................

What a waste! How much
does food waste cost?
What do you think?
Predict how much your family’s food waste cost each week ___________
Predict how much your family’s food waste cost each year ___________
Use catalogues or online shopping websites of supermarkets to work
out the cost of eight wasted items in your house (wasted in one week).
How much is this costing your family per week? ___________
What do you think are the most common food items that become food
waste? What amount of this item do you think is wasted each week?
_____________________________________________________________
_____________________________________________________________
Write one new thing your family can do to reduce food waste.

Cost:

Item:

Item:

Cost:

Item:

Cost:

Item:

Cost:

Item:

Cost:

Item:

Cost:

Item:

_____________________________________________________________

Item:

Cost:

YEAR 4 - What a waste! How much does food waste cost?

Cost:

Love Food Hate Waste © 2019

Name ...................................................... Date .....................

What a waste! But what
exactly are we wasting?
What resources are we wasting during the journey of ________________

What was wasted? Why, how?

Step 4 ____________________________

What was wasted? Why, how?

Step 1 – Farm produces product

Step 6 ____________________________

What was wasted? Why, how?

Step 3 ____________________________

What was wasted? Why, how?

Step 2 ____________________________

Research the journey of an item of food, from the farm to the pantry shelf.
Record the steps and describe exactly what, why and how resources
might be wasted along the way e.g. oil, seeds, water, human energy
through machines, electricity to run machines, cardboard, plastic, fuel for
transport, and time.

Step 5 ____________________________

What was wasted? Why, how?

YEAR 5 - What a waste! But what exactly are we wasting?

What was wasted? Why, how?

Love Food Hate Waste © 2019

Name ............................................................................... Date ...................................

How can I prevent food waste and be a food boss?
What packaging materials and storage did you investigate?

Item

What food
is it suitable
for?

Why is it
suitable?

Where
would you
store it?

What food
is it not
suitable for?

Eg: Plastic wrap

Sandwich

Seals and protects
it from air

Lunchbox
or fridge

Mushrooms,
bananas

Love Food Hate Waste © 2019

Why is
it not
suitable?

Other
thoughts

Plastic makes this Single use plastic
food sweat and is not good for our
moisture builds up.
environment?

YEAR 6 - How can I prevent food waste and be a food boss?

Name ............................................................................... Date ...................................

Be a food boss!
How could you completely manage your food for a whole week (or manage your whole household’s
food) to avoid food waste? Write your action plan ideas here!
Planning

Cooking

Storage and transport

Clean up, recycling

Purchasing

Other tasks

Love Food Hate Waste © 2019

YEAR 6 - How can I prevent food waste and be a food boss?

Name ............................................................................... Date ...................................

How to Save Food
Find out what fruit and vegetables are in your kitchen. Record below to see
if you can eat or save them.
NAME
OF FOOD

Love Food Hate Waste © 2019

WHERE IT IS
STORED

EAT NOW
because...

STORE &SAVE
because...

MIX IT UP
because...

Tick a category for each food

THROW IT OUT
because...

YEAR 1 - How to Save Food

Name ............................................................................... Date ...................................

Cupboard, fridge or freezer - Which is best?
How does your family store food? Let’s do a kitchen stocktake and ﬁnd out!
Ask an adult at home to help you look through the places that food is kept such as the cupboard or fridge and check
the kitchen bench top. Find one food from each food group that has the use by date clearly displayed. Identify
whether they are being stored in the right place. Can you work together using 2 good storage ideas you learnt at
school to ﬁx any problems in your house?
Name of food
(Choose 1 from
each food group
if you can)

Where it is
currently
stored?

Is it stored
in the right
place?

Actions
What needs to happen now?
E.g. does it need to be moved,
eaten now or thrown out?

Dairy

Grains and cereals
Vegetables and
Legumes (beans)
Fruit
Proteins
(ﬁsh, meat, nuts)
Can you think of some tips for storing food, so we don’t create food waste? Think about where it is stored and how.
Record them here _____________________________________________________________________________________________________
Love Food Hate Waste © 2019

YEAR 2 - Cupboard, fridge or freezer

Name ............................................................................... Date ...................................

How often can we save food in our house?
Colour a square every time a food item is thrown away that was not eaten as planned.
You do not need to record unavoidable waste such as bones, skin, tea bags etc.

Can you do better?

Needs improvement

Okay

Very Good

Hooray! Your family is working together to prevent food waste? Colour in a square every time someone
does a positive action to prevent food waste. Optional – write what they did in the square!

Prevention/
avoidance

Keep it fresh
for longer

Used up
leftovers

Love Food Hate Waste © 2019

YEAR 3 - How often can we save food in our house?

Name ............................................................................... Date ...................................

What a waste! How much does food waste cost?
Over the week or weekend ask your parents if you can help prepare food,
do the shopping and clean up after meals. Complete a study of food wasted in your house.
Each time one of these food types ends up in the bin, add a tally mark. Review your results after one week.
Food Type

Tally Marks

Food Type

Tally Marks

Food Type

Bread

Meat

Dairy products

Fruit

Vegetables

Snack food

Jars and tins

Fast food/
take away

Other

Tally Marks

What can each member in your household do to reduce food waste? Record the actions below!
Name of Person

Food Items

What are they
going to do?

Estimated Cost
Saved

Goal achieved!

For more ideas on reducing food waste visit www.lovefoodhatewaste.vic.gov.au and www.lovefoodhatewaste.nsw.gov.au
Love Food Hate Waste © 2019

YEAR 4 - What a waste! How much does food waste cost?

Name ............................................................................... Date ...................................

How can I prevent food waste and be a boss
of food waste issues?
Become a food waste boss at home. Record your food waste diary here! Comment on what
you bought, prepared, cooked, recycled, and wasted!
Date

Why was it
Food waste items Quantities purchased?

Love Food Hate Waste © 2019

Why was it
What can I do differently
thrown away?
next time?

YEAR 6 - What a waste! How much does food waste cost?

