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Sustainable Food Education at CAT

Background reading
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zerocarbonbritain
‘zerocarbonbritain2030’ is a scenario which explores what Britain would be like without carbon emissions. It is an integrated solution for transport, the built environment, energy production and land use. The land use chapter investigates agricultural solutions which would enable Britain to produce most of the energy and food needed from within its own shores. 

The 368 page document is available as a download. You can access this, the executive summary, and frequently asked questions from 

http://www.zerocarbonbritain.com 

Suitable for teachers of all subjects and ages, and KS4 pupils and above. A bite size version  for teachers is available as a download here

http://www.cat.org.uk/snip/14500
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To buy

‘Where’s the Impact?’

This is a practical activity using cards to investigate any product including food products. From crop land to shop, pupils use cards depicting stages in the production chain to work out the wider impact of everyday items.

Suitable for KS2 and above.

http://www.cat.org.uk/snip/75310

‘The Sustainability Handbook’

This is for KS3 Design and Technology teachers, and includes some activities related to food. 

http://www.cat.org.uk/snip/33719
To download

‘What’s in your lunchbox?’

A powerpoint presentation with notes which investigates the wider impact of typical things you might find in your lunchbox.

Suitable for KS2 and above. 

http://learning.cat.org.uk/en/tuition
Talks and workshops available at CAT or in your school:

‘Sustainable Food’ 

Fascinating food facts! Discover how eating healthily also reduces your eco footprint. KS3-5

http://learning.cat.org.uk/en/tuition
‘Where’s the Impact?’

The well known chocolate egg activity explaining the environmental impact of the http://learning.cat.org.uk/en/tuition
‘What’s in your lunchbox?’

Investigate the eco footprint of the food in your lunchbox. KS2 – 3

http://learning.cat.org.uk/en/tuition
‘Zero Carbon Land Use’

How our land can produce all the food that we need as well as energy crops, sequester carbon and protect biodiversity. KS3-5

http://learning.cat.org.uk/en/tuition
‘Composting workshop’

Practical workshop to discover the secrets of the compost bin. KS2-3

http://learning.cat.org.uk/en/tuition
‘Composting and Anaerobic Digestion’

Composting workshop with an opportunity to find out about anaerobic digestion – creating energy from plant or food waste. KS4-5

http://learning.cat.org.uk/en/tuitionFor teachers and interested adults

‘Food for Thought’

Residential practical and theoretical course at CAT for anyone interested in getting to grips with the issues. 28th – 30th October 2011.

www.cat.org.uk/snip/34225
Sustainable food resources 

Background reading:

The following reports provide an interesting well researched background to the subject of food for any teacher with an appetite to explore the issues in more depth:

‘How Low Can We Go?’ 

By WWF UK and the Food Climate Research Network (FCRN), January 2010.

http://assets.wwf.org.uk/downloads/how_low_report_1.pdf
This report investigates how greenhouse gas emissions from the UK food system could be reduced by 2050.
‘Towards Food Sovereignty’

Michel Pimbert, The International Institute for Environment and Development (IIED)
http://www.iied.org/pubs/search.php?a=Michel%20Pimbert 
This is an investigation of small scale local food systems around the world and how they are affected by global agri-business.
‘Food 2030’

By Defra, HM Government

http://www.defra.gov.uk/foodfarm/food/pdf/food2030strategy.pdf 
This report was produced by the government to investigate the potential for a sustainable food system for the UK.
‘Can Britain Feed Itself?’ 

By Simon Fairlie, The Land 4, Winter 2007-8 

http://www.thelandmagazine.org.uk/ 
Simon Fairlie investigates how much land we have in the UK and what kind of food would be produced if we were trying to feed the British population with the land available within Britain. 
‘Cooking up a Storm’ 

Tara Garnett, Food Climate Research Network (FCRN) 2008 

www.fcrn.org.uk
This report investigates greenhouse gases emitted during the growth and production of food we produce and consume in the UK.

‘What’s Feeding our Food?’ 

Friends of the Earth, 2008 www.foe.co.uk/resource/briefings/livestock_impacts.pdf 

An investigation of the impact on global resources used to produce the feed for our livestock in the UK.

‘Reframing the Great Food Debate: The Case for Sustainable Food’

New Economics Foundation, 2009 

www.neweconomics.org 

This report looks at how the way the way we live and work has brought about changes in the way we cook and eat food in the UK over recent decades.

‘Food Security and Sustainability – The Perfect Fit’ 

Sustainable Development Commission, 2009

www.sd-commission.org.uk/presslist.php/101/sdc-stop-decline-in-uk-food-production 

This report presents the case for sustainable food from the perspective of food security. 

Other Sustainable Food Organisations:

‘Slow Food’

Slow Food is an international movement which was set up in opposition to the Fast Food movement, based on the principles ‘clean, safe, and fair.’ It aims to conserve traditional regional food growers, producers and products. It has national and regional membership organisations. 

‘Fair Trade Foundation’

www.fairtrade.org.uk 

The Fair Trade Foundation was set up to make sure that growers and producers get paid a fair price and can secure a reliable market for their produce.

Schemes for Schools:

‘Food for Life’

Food for Life is a scheme run by a partnership of organisations (including the Soil Association and Garden Organic) in England with the aim of transforming school culture through a whole school approach to ensure that sustainable food education is integrated into the management of the school as well as the lesson content. They provide advice for healthy school food procurement and school dinners, as well as growing food and cooking for pupils. Also classroom resource CDs such as ‘Crop to Crumble’ for KS1 and ‘One Planet Food’ for KS2-3.

www.foodforlife.org.uk 

‘Farming and Countryside Education (FACE)’

FACE acts as a dating agency between schools and farms, providing education about farming issues and organising farm visits for schools. 

www.face.org.uk
www.face-cymru.org.uk 

‘UNESCO Regional Centres of Expertise 
for Education for Sustainable Development Cymru’

RCE Cymru is a UNESCO initiative to improve the delivery of ESD across sectors and between schools and universities. A food working group is led by Jane Powell of the Organic Centre Wales. jnp@aber.ac.uk 

You can download the food working paper here

mailto:jnp@aber.ac.uk
‘Growing the Future’

Jane Powell of Organic Centre Wales and FACE Cymru coordinates the Growing the Future network, which promotes organic and local food in schools. The network has run several conferences and is working with the Welsh Assembly Government to develop the role of food in Education for Sustainable Development and Global Citizenship. See 

http://www.organiccentrewales.org.uk/schools-gtf.php 

or contact  

jnp@aber.ac.uk 

You might also enjoy…

‘Food Stories’ 

Extracts from Oral History Interviews, compiled by The University of Sheffield and the British Library Sound Archive. 

This is a collection of interviews with various people about their connections to food and cultural food histories, suitable for KS3 and above. Comes with teachers notes. 

http://www.bl.uk/learning/resources/pdf/foodstories/teachersnotes.pdf
‘Little Pumpkin Feeds the World’

A short film by Anita Sancha suitable for KS1 and over

www.anitasancha.co.uk
Sustainable Food


Resource list














