
 

 

  

Summary: In this lesson students will explore what it means for food to be a 
commodity, what makes food edible but not sellable, and how to can make informed 
decisions with what we choose to eat. Students will prepare a salad using “imperfect” 
produce. 
 

Learning Goals and Objectives:  
• Learn ways to repurpose foods before going bad. 
• Understand what makes a food edible but not sellable. 

 
Materials:  

• An assortment of imperfect-looking vegetables and fruit for the salad 
• Salad greens 
• Salad dressing ingredients (included below) 

 
Vocabulary:  
• Commodity: an economic good such as a product of agriculture. 
 

Teaching Notes 
• Before offering this lesson, educators may want to first teach the skills covered 

in the Knife Safety and How To: Cut Vegetables lessons. 
 

References: 
• Merriam-Webster. (n.d.). Commodity. In Merriam-Webster.com dictionary. 

Retrieved April 4, 2025, from https://www.merriam-
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Opening Circle 
• Explore the concept of food as a commodity: 

o “Last time we talked about the amount of food wasted both domestically and globally. 
And just how that food gets wasted on the consumer, or individual, level, food waste also 
occurs systemically in places like grocery stores, in schools, restaurants, and other food 
systems. Today we are going to talk about a way that food gets wasted before it gets to 
the store or your plate and the problems that arise when food is treated as a commodity (a 
product that is useful for the economy).” 

o “Because food is treated as a commodity in our society, food is often wasted because it is 
not sellable, despite it still being edible. For example, have you heard of companies that 
sell “imperfect” or “ugly” produce? Companies like Imperfect Produce and Misfit Market 
specialize in reselling food at a reduced price to reduce the waste of perfectly good food.”  

• Pose the question to students:  
o “When purchasing from the grocery store what are some expectations people have about 

what is acceptable produce? Are those expectations still held when purchasing from a 
farmers market or even when eating produce from a garden?” 

o Hold up examples of “imperfect” produce that students will be cooking with today, 
sharing that while these may not make it to grocery store aisles, they are otherwise 
perfectly good to eat. 

 
Introduce Recipe 

• “Today we are going to be a salad using produce that might not make it to grocery store aisles. 

You will also have the chance to create an original salad dressing.” 
• Transition into table groups. 

 
Table Groups 

• Review knife safety with students. 
• Share the ingredients they will be using as well as the handout on creating their own dressing. 
• Assign ingredient preparation jobs. Prepare the salad and set the table. 

 
Closing 

• Clean up classroom. 
• Exit question: What are some negative impacts of food being a commodity? Are there any 

positives? 
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SALAD DRESSING 
[RE CIPE VISUAL] 
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