CLIMATE CHANGE LESSON PLAN – Where does my food come from?
For Grade 4
Prepared by Jane N. Mthalane, Lindiwe Mnculwane, Gill Pistorious
Adapted by Elizabeth Martens
Description of Activity: Design a 3 course meal (as if you where eating out at a posh restaurant) Take each ingredient and measure its food miles. Discuss how to reduce these miles and the energy consumption that is involved in producing this food. Also consider the packaging.
Design a 3 course meal that reduces food mile by half. 

This lesson should be completed over _4_ 30 min lessons or over _1_ week.

	Learning Area/s: Economic and Management Sciences
	Learning Outcomes: EMS LO1 & LO3

	Assessment Standard/s: LO1: AS2 Learner is able to explain the effects on the community of both responsible and irresponsible use of resources and services
LO3: AS Learner is able to participate in the management of a classroom project and distinguishes three different types of local businesses
	Subject Integration: 
English language
Arts and culture



	Background knowledge required by learners:

Basic geographical knowledge. Knowledge of local and seasonal food


	Materials Needed: Magazine for pictures of food, paper plates, crayons, scissors and glue.

World globe or map of world

Prestick & coloured tape. Measuring tape
Diagram at the end of this lesson plan

	Activity Procedure:
The following website has a spreadsheet in MS Excel which does basic calculations  of products in the United Kingdom (http://www.climatechoices.org.uk/pages/food3.htm)
Lesson 1: Teacher discusses with the class their understanding of “food mile”, global warming, and carbon foot printing. The diagram at this lesson plan can help to explain the above concepts.
Lesson 2: Divide the learners into groups and give each group some magazines, a paper plate and a calculation sheet. Learners are to cut out pictures of food and stick on plates in order to represent a 3 course restaurant meal. E.g. Mozambique prawns, New Zealand lamb, Italian cheese etc.

Learners must then plot the distance each food item has travelled by using coloured tape, prestick and the world globe. Each group must document their findings onto their calculation sheet.
Learners must determine the energy consumption used in preparation as well as the packaging utilised.
Lesson 3: Each group is to report back to the class their findings and how many food miles their meal cost.

Discuss how to reduce these meals carbon footprint and come up with suggestions for a meal that utilises very few or zero food miles 

	Assessment Method:

Teacher assessment of understanding of food miles, carbon footprint, global warming, climate change
Peer assessment - how did they work together in a group?

· Are local foods used?

· Are seasonal foods used?

· Is packaging reduced?

· Is energy in preparation reduced?

· Is the meal a suitable substitute for a restaurant?




Diagram of past and present food production and presentation
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