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FOOD WASTE INTRODUCTION

Summary: In this lesson, students will learn how we define food waste (edible food that
gets thrown away instead of eaten) and discuss the amount of food wasted in the US
(about %5 of all produced). We will discuss the parts of the food chain where food is

wasted (on the farm, at the grocery store, on consumer level).

Learning Goals and Objectives:
e Explore how much food is wasted on average in the U.S.

e Learn how to prepare pancakes with a fruit compote.

Materials:

e Pancake recipe and ingredients (included below)

e Fruit compote recipe and ingredients (included below)

e A bag with 7 lbs of any food in it (to demonstrate average food wasted)

e Kitchen equipment: stove, pans, mixing bowls, measuring cups, measuring spoons,

ladles, paring knives, cutting boards, spatulas.

Vocabulary:

e Food waste: food that is edible but ends up being thrown out or spoiling.

Teaching Notes

o Before offering this lesson, educators may want to first teach the skills covered in

the Knife Safety and How To: Cut Vegetables lessons.

References

e Be a Food Waste Warrior. Retrieved from https://www.worldwildlife.org/teaching-
resources/toolkits/be-a-food-waste-warrior

e Food Waste FAQs. Retrieved from https://www.usda.gov/about-food/food-safety/food-
loss-and-waste/food-waste-fags
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Opening Circle
e Welcome students and share that we are going to be cooking something every day that is an
example of how to reduce food waste.
e Pair Share:
o What was the most recent edible food you saw being thrown away or wasted and why
did it happen?
e Explore the issue of food waste:
o “Food waste refers to food that is edible but ends up being thrown out or spoiling
before it can be eaten. In the United States, food waste is estimated at between 30-40
percent of the food supply.”
o Pass around a 7lb bag of food and ask how many pounds students think it is. Then tell

them that about 7 lbs per week is wasted for every person in the United States.

Introduce Recipe
e “Today we are going to be making pancakes with a fruit compote. If you ever have extra fruit
that someone gives you and you can’t eat it all before it goes bad, a great thing to do is to
make sauce, compote! It lasts in the fridge, and it’s super yummy.”

® Transition into table groups.

Table Groups

e Review recipes and knife safety with students.

e Assign ingredient preparation jobs. Teacher may want to create a rotation system in which
every student gets the chance to make a pancake.

e Prepare the recipes and set the table for enjoying the pancakes.

e Discussion questions while eating:

o Do you do any food preservation in your family?

Closing

e C(Clean up classroom.

e [Exit question: what food waste prevention technique did you learn today, and would you ever

do it at home?
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