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Introduction and Foundational Objectives 
 

Rationale for these resources 

The Saskatchewan Organic Directorate (SOD) has produced these materials to help learners explore the 
challenges and advantages of local food production and the preparation of tasty dishes based on Saskatchewan 
local, organic products.  

 

The following modules from the Ministry of Education Food Studies 10/30 are developed within this package.  

 

 

The Science of Nutrition 

Foundational Objectives 

 To understand the importance of the science of nutrition 

 To better understand the social and cultural aspects of food for all people. 

 To develop the desire and ability to access knowledge about issues and obtain factual information before 

forming opinions about food related issues. 

 

Common Essential Learnings:  Foundational Objectives 

 To understand and use the vocabulary related to diet, food and food preparation. (COM) 

 To interpret data and tables for nutritional value of foods. (NUM) 

 To apply knowledge when making independent decisions regarding food choices and preparation. (CCT, IL) 

 

Make Mine Quick and Healthy 

Foundational Objectives 

 To be creative when applying knowledge about nutrition to food preparation. 

 

Common Essential Learnings:  Foundational Objectives 

 To gain the knowledge and develop the skills required to make appropriate food choices and to become 

discriminating consumers. (CCT) 

 

Current Food Issues 

Foundational Objectives:  

 To develop the desire and ability to access knowledge about issues and obtain factual information before 

forming opinions about food related issues. 

 To be aware of and practice environmental protection through conservation and recycling 

 

Common Essential Learnings:  Foundational Objectives 

 To explore present technology and its relationship to the world’s food supply (TL) 

 To explore the relationships between culture and the social and geographical influences on food customs. 

(PSVS) 

*NOTE:  Corresponding modules in Food Studies 10/30 (SK Ministry of Education) 
Current Food Issues– Module 27 

The Science of Nutrition– Module 17 
Make Mine Quick and Healthy– Module 16 
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Current Food Issues 

 
 
 
 

 

Foundational Objectives:  

 To develop the desire and 
ability to access 
knowledge about issues 
and obtain factual infor-
mation before forming 
opinions about food relat-
ed issues. 
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tion through conservation 
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nology and its relationship 
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 To explore the relation-
ships between culture and 
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ical influences on food 
customs. (PSVS) 
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What are the Issues? 

a warm-up webbing exercise 

FOOD ISSUES 

obesity 

unknown chemicals 

food security 

diabetes 

drought 

poverty 

waste 

disease 

junk food 

food costs 

 loss of farmers 

 
Goal: to create a “big picture” image of food issues 
 
Need: a large surface that can remain for a period of time (e.g. bulletin board), with the term “food Issues” at the 

center. 

 wax crayons (large, children’s size), assorted colours (wax crayons are more environmentally benign) 

 computer access 

 
1. Brainstorm examples of issues related to food (they may give answers as examples below).  
2. Assign different terms to groups of 2-3 students. Ask the groups to examine their term within the bigger picture 

of issues, think about and discuss the connection of the term to others, and to draw lines linking related issues. 
The example below illustrates a sample of connections related to “food security”.  

3. Be prepared to explain how these ideas are connected. 

global 

access  

sustainable development? 

not enough information 

4.     Have small groups present their assigned issue and its connections to other issues. 
5. Examine the resulting web and discuss the types of information the web provides (e.g. all interconnected, glob-

al). 
6. Have student groups do a computer search for more information about their particular perspective, focusing on 

current issues. Have them record pertinent information on the class bulletin board.  
 

 
 

Refer to this graphic information as you explore other lesson ideas! 
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The Right to Food 

Learning Objectives 

 To explore the meaning of food security. 

 To understand that diet depends, in part, on where a person lives. 

 To evaluate the present food supply in Saskatchewan 

 

Resources and Materials 

 The Right to Food: developed by: Woods Flo, Boensch Heather, Code 

Jillian,Harvey.   

 Cost of Healthy Eating in Saskatchewan– 2010 report: 

       http://www.foodsecuresaskatchewan.ca/images/stories/                                                             
cost_of_healthy_eating_in_saskatchewan_2010.pdf 

 Saskatchewan Organic Directorate’s (SOD) Food Miles Campaign:  

       http://foodmiles.saskorganic.com/ 

 Food Secure Saskatchewan: www.foodsecuresaskatchewan.ca  

 Health Canada: Income-Related Household Food Security in Canada 

        - Figures in report summarize how food security relates to factors such 

         as age, location, and education.   

 

Assessment: 

Have students summarize their thoughts about food security, the availability of foods in Saskatchewan and how 
citizens can assist in ensuring the realization of the World Food Summit’s 1996 goal.   

 

Background 

Students will explore global access and right to food, the meanings attached to the concept “food security” and  how 
these ideas compare and contrast to  healthy eating in Saskatchewan. 

 

Learning Event 

Set 

Put the phrase “Food Security in a Food Insecure World” on display. Ask students what the phrase suggests about 
the topic for the class (e.g. some people have food and others don’t; there is a threat that food may not be available, 
and so on). Write these predictions down as reference points. 

 

Method 

1. Conduct the exercises in the “The Right To Food - World of 10” exercise attached. 

2. Once finished with the above exercise introduce Food Security. and discuss its meaning. 

3.    Using the information on the web site www.foodsecuresaskatchewan.ca:  

 Ask students to do a cost comparison of eating in northern Saskatchewan vs. central and southern 

Saskatchewan. What does this cost comparison illustrate? 

 Why is food security an issue for some people?  

 Ask students if they know of food insecure people and what their issues might be. 

 Do families who have enough money to buy food sometimes suffer from food insecurity? Why/why not? 

4.    In reference to SOD’s Food Miles Campaign, discuss how organic food can help with food security (e.g. lower 
inputs, more transferability of skills, less need for large acreages and large equipment.).   

5.    Discuss  ways to ensure healthy foods are readily available, such as gardening, market gardening, community 
gardening, having processing nearby, community and collective kitchens, education about health implications, 
and inexpensive healthy alternatives, and so on. 

http://www.foodsecuresaskatchewan.ca/images/stories/cost_of_healthy_eating_in_saskatchewan_2010.pdf
http://www.foodsecuresaskatchewan.ca/images/stories/cost_of_healthy_eating_in_saskatchewan_2010.pdf
http://foodmiles.saskorganic.com/
http://www.foodsecuresaskatchewan.ca/
http://www.hc-sc.gc.ca/fn-an/surveill/nutrition/commun/income_food_sec-sec_alim-eng.php#fg31
http://www.foodsecuresaskatchewan.ca
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World of 10  

 

The visual activity is intended to help students see, think about and react to the inequities in the world.  It can be the 
start of a discussion about how they feel. 

 

Preparation 

Create placards  (or PowerPoint, Smart Board) for each of the statistics  

 

How to Proceed: 

1. Invite 11 volunteers to the front of the room.  Ask one to act as the ‘Director”. 

2. Ask the class to imagine that the 10 students represent the entire population of the world.  As you ask each of 
the questions below, the Director will move the volunteers into groups based on the votes of the students. 

3. The students will vote by: 
 a. drumming two fingers on their desk if they agree with the placement. 

 b. tapping their feet on the floor (lightly) if they disagree. 

4. The Director will place the number that the majority of the students votes for.  You can read out the right 
answers to the class.  If needed, the Director will move the volunteers to represent the correct answer. 

5. Tape the placard with the correct answer in a place that is easily seen.  This is to reinforce the statistic. 

6. Go on to the next question.  If time is short, leave out the class voting and give the statistic and have the 
Director put volunteers into appropriate groupings. 

7. Once the activity is completed discuss with the students what pieces of information most surprised them?  
Which stirred up the greatest reaction?  What kind of reactions were there? 

 

NOTE: When there is a statistic for the least- developed countries, have the volunteers represent this and hold up 
their placard.  The least developed countries are the 49 poorest countries in the world; 11% of the world’s 
population.  Most are located in Africa and Asia.  For the most up to date statistics see www.unicef.org/sowc and 
look under tables. 

 

Materials 

 Placards made out of heavy paper or cardboard with statistics (or PowerPoint, Smart Board) 

 Question and answer sheet with discussion questions. 

 

 

The Right to Food 

http://www.unicef.org/sowc
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World of Ten Questions 

1. How many people in our world of 10 live on less than $2 US a day? 

5 – One half of the world’s population, or roughly 3 billion people. 

2. How many do not have access to safe, clean drinking water? 

 2- One in six people worldwide does not have access to safe water. 

3. How many people do not have access to the internet? 

 8 – Approximately 1 billion people use the internet. (of how many?)  

4. If these people were all adult women, how many would not be able to read and write? 

 3 – Worldwide: 26%of women can not read and write; 16% of men. 

 6 – Least developed nations: 58% of women; 38% men 

5. If these 10 students were all the young people of high school age in the world,  

how many would not be in school? 

 4-Worldwide: 38% of youth of high school age are not in school 

 7 – Least developed nations: 72% 

6. Crunching numbers: now imagine that each student in the group represents US$100 billion. 

 How many hundreds of billions of dollars are spent worldwide on military expenses each year? 

 8 – US $800 billion is spent on military expenses each year. 

7. How many hundreds of billions of dollars do North Americans spend on fast food each year? 

 1- US and Canada combined spend a total of $18 billion per year. 

8. How many billions of dollars do North Americans spend on foreign aid each year? 

 1 – US and Canada combined spend a total of $18 billion per year. 

9.  The World of Consumers – Group the students according to consumption. 

Who consumes 86% of the world’s Goods and Services? 

 2 - The richest 20% of the population. 

10. Who consumes 1% of the world’s goods and services? 

 2- The poorest 20% of the population. 
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 Food Secure Saskatchewan  
 

Purpose 

The purpose of Food Secure Saskatchewan is to improve food security in our province through coordinated, 
community-led action. 

 

Food Secure Saskatchewan works to stimulate policy change and encourage the development of a comprehensive, 
integrated food security strategy.  Our principals are: 

 all citizens will have just and dignified access to food; 

 the food will be safe, nutritious and culturally appropriate; and 

local food distribution and local producers will be supported.  

  

Our primary activities are to: 

 

 advocate for, and work towards, improved food security policies and programs for Saskatchewan citizens.  

 enhance the skills and knowledge of the membership and their community partners. 

 foster coordination among groups who work to improve food security in the province. 

 provide support and information to groups working in the delivery of front line food security initiatives and 

policies. 

 

Definition of Food Security: 

   

 

Food security exists when all people, at all 

times, have physical and economic access to 

sufficient, safe and nutritious food  to meet 

their dietary needs and food preferences for 

an active and healthy life.   

(World Food Summit, Rome, 1996)    

http://www.foodsecuresaskatchewan.ca
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Learning Objectives 

 To assess our consumer connections to the globalization of food 

 To examine some of the inequities that exist in terms of rights and 

access to food in the world 

 To assess and act on ways to address food issues in our schools, 

communities, regions and the world 

 

Resources and Materials  

 Download “Food Security Youth Action Kit” and Power Point:  

       found at: http://www.fallsbrookcentre.ca/teaching/materials.htm  
       Click on  “Global Issues– Grades 6-8” 

 copies of booklet from above kit (one for each student) 

 PowerPoint set for use, 

 Internet access and PowerPoint for student use 

 

Assessment 

As students present their PowerPoints, use the attached anecdotal record sheet to note the extent to which they 
have realized the lesson’s objectives and been moved to act. 

 

Background 

Falls Brook Centre (FBC) of New Brunswick has developed many resources for classroom use, and for most grade 
levels; the range of the resource sets focuses on many facets of education for sustainable development.  This 
lesson uses two key resources developed by FBC. These  help students to connect  food to the global picture and 
also to begin to understand the complexity of the global food system and its connection to social, economic and 
environmental justice issues.  

 

In the previous lesson (if it was done) the class looked at food security  within their own communities and in the 
province, and they had an opportunity to compare their life experiences and lifestyles with that of people in  other 
parts of the world.  In this lesson students are presented with more specific ideas about  food on a global scale. 

 

Learning Event  

Set 

1. Have the PowerPoint noted above ready to review as the class begins, on the first slide , “Discussing Food with 
a Hunger for Social Justice”.   

 

Method 

1. View the slides and ask students to record notes about the issues surrounding the 
globalization of food, using the chart attached on the next page (or students can 
create their own). 

2. Debrief, creating a master list for the class. 

3. Have students list questions they have that arise from the PowerPoint. Place 
students in small groups and have them read through the booklet and add to and 
clarify ideas already presented in this lesson and the previous lesson “The Right to 
Food”.  

4. Compare and contrast Saskatchewan with New Brunswick. What are the similarities and differences? Would 
suggested solutions work in Saskatchewan? 

5. Assign each group to focus on one food-related global issue and to find 4-5 valid (e.g. university study, 
government document, United Nations document, respected researcher, news article or newscast) sources of 
information that provide more in-depth assessment of the issue.  

6. Have them prepare and present a PowerPoint to help achieve a deeper understanding of the issue. 

The Globalization of Food 

90% of 15,000 items found in the 
grocery store are sold by just 12 
companies. 

source: Food Security Youth Action Kit 
Falls Brook Centre, NB 

http://www.fallsbrookcentre.ca/teaching/materials.htm
http://www.fallsbrookcentre.ca/teaching/materials.htm#global
http://www.fallsbrookcentre.ca/teaching/materials.htm
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Name current food 

issues 

Describe the issue. What can be done? 

   

   

   

   

   

   

   

   

   

   

   

   

   

   

Data Collection from PowerPoint 
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___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

Instructions:  Record the names of students in the sections, and comment on their movement towards the intend-
ed outcomes. 

If needed, create a legend to rate progress:  
5______________4_________________3_________________2_____________________1__________________

Anecdotal Record Template 
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Learning Objectives 

 Students will examine the principles of organic production in Saskatchewan 

and assess the usefulness of these principles for consumers.  

 Students will assess the relationships between industrial and conventional 

agriculture and local, organic food production.  

 Students will practice active listening in the discussion and weigh points of 

discussion to draw tentative conclusions.  

 

Resources and Materials 

 documentary film: “Good Food– Harvesting Earth’s Garden”, 

       film three of six in series “Green Life:  Learning to Live with the World”, available 

       through Saskatchewan Education for Sustainable Development Network or Lasa Media inc. 

 documentary short films about Elmer Laird –leader of organic farming in Saskatchewan: provides more 

information about Mr. Laird, 2008 inductee into Saskatchewan Agricultural Hall of fame. 

 Guiding Principles (attached) of  the Saskatchewan Organic Directorate (SOD)  www.saskorganic.com 

 guest: organic producer - (invite producers in your area by a search in http://www.organicfarmdirectory.ca/ and 

http://www.saskorganicmarket.ca/)  

 Beyond Factory Farming, "Industrial vs. Family Farms Comparison" http://beyondfactoryfarming.org 

 chart paper and pens for group work 

 Active Listening chart (attached, copied to poster, on computer or multi-media projector or Smart Board)- May 

be best to re-create the chart on poster board for easy reference in all classes before discussions. 

 prepared list of questions concerning healthy food production 

 Internet access 

 

Assessment 

 As students are discussing the questions, assess the participation and evidence of active listening 

demonstrated. Use a anecdotal record to record comments (attached). 

 At the end of class, have students complete the attached self-assessment. 

 

Learning Event 

Prior Preparation 

 To provide a good background for the case for local, organic food, watch the documentary film “Good Food-

Harvesting Earth’s Garden”, originally screened on the Saskatchewan Communication Network (SCN). Have 
students list the reasons given to seek organic foods and by whom? 

Set 

1. Have a master copy of the Guiding Principles of SOD on display for easy reference and review these. 

2. Explain that SOD is an umbrella group for many organic producers in the province, and that it’s primary 
objective is provide support to its members by educating about and promoting organic production and 
consumption.  

3. Introduce the guest 

 

Method 

1. Ask the guest to talk to the students about why she or he has chosen to become an organic producer, how she 
or he views the relationship of organic agriculture to the natural world, and how the foods compare and contrast 
to foods that are produced in far away places. 

2. Have students take notes of the speaker’s viewpoints and to form two questions to ask of her or him. 

Assuring Healthy Food Production 

http://www.youtube.com/SODFMC
http://www.saskorganic.com/
http://www.organicfarmdirectory.ca/
http://www.saskorganicmarket.ca/
http://beyondfactoryfarming.org/get-informed/industrial-vs-family-farms-comparison
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3. After the speaker has answered any questions, place the students in groups of 4-5, each group with a chart 

paper and marking pens. Ask them to: 

 examine SOD’s guiding principles and recall the speaker’s viewpoints 

 imagine that the region in which they live has developed according to these principles, and then, 

 create a description of their region’s environment, economy and people, using a visual such as that attached on 

the next page. 

4. Have students review  the information from Beyond Factory Farming, compare and contrast mass production   

       with small scale,   

       family farm methods of raising animals.  

5. Debrief as a class and compare and contrast the various group descriptions of organic productions with  

       industrial farming. 

6.    Review the  Active Listening chart (attached) with students. Explain that this and all classes and interactions 
with people, to be effective require the development of listening skills to advance learning and inter-personal 
relationships.  Tell students that they will practice the art of active listening in this class and self-assess their 
progress at the end of class. 

7.    Have students sit in a circle and discuss questions such as the following: 

 What is the best deal environmentally and nutritionally for the population? 

 What might be some long term health implications of focusing on local foods that are grown and raised without 

the use of chemicals, and by using natural inputs such as compost? 

 How can we best feed a growing population? 

 What are some environmental costs of a mass produced bulk meat supply versus raising organic animals? 

 Does the ethical treatment of animals, land and resources matter? Why? Why not? 

 and others which might arise from earlier discussion 

5. When finished discussing, have students recap the class as a large group, with the teacher or a volunteer  

       recording the important perspectives/point/ideas that they have learned throughout. 

6.    Have students conclude with thinking of immediate steps that can be taken to improve the food system in their     

Our region, 

based  

on principles of 

organic food  

production 

people economy 

environment 
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Guiding Principles of the 

Saskatchewan Organic Directorate  

 
What we believe in 

1. Producing healthy food and fibre without the use of: 

 synthetic fertilizers, 

  herbicides, 

 pesticides, 

 fungicides, 

 antibiotics, 

 growth hormones, 

 irradiation, 

 sewage sludge, and 

 genetically altered materials. 

 

2.     Building soil, enhancing crops, managing weeds, in-

sects and disease, by using methods like: 

 cultural practices, 

 crop rotations, 

 naturally occurring organisms, 

 green-manuring, tree-planting, 

 livestock, and composting 

 

3. Practicing humane livestock management techniques 

 

3. Maintaining a system of standards, annual inspection/certification and record-keeping to ensure integrity  

        of  the product. 

 

5. Making the connection between food production and consumption and keeping that distance as short  

        as possible. 

 

6.     Building an equitable food system, with good food and fair compensation. 

 

"Food for Life" 
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source– Wikimedia Commons 
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Active Listening– Self Assessment 

 
STUDENT SELF-ASSESSMENT 

ACTIVE LISTENING 

 
USUALLY 

 
SOMETIMES 

 
NEED TO 
IMPROVE 

1. I try not to think of other things when listening to 
another sharing their views in class. 

 

   

2.   When I am speaking, I  look about the room and 
make eye contact with others, to indicate that I am 
communicating directly with them. 

   

3. When another is speaking, I can separate my      
thoughts from hers or his. 

   

4. When I am speaking in class I observe others’ verbal 
and non-verbal behaviours. 

   

5.    I let others finish speaking before I begin to talk.    

6. I listen carefully when others are speaking and do  
      not assume that I know what they are going to say  
      or how they feel. 

   

7. I respectfully ask a person to repeat something if I 
did not understand what she or he said. 

   

8. I can remember the important details of what people 
said during a class discussion. 

   

9. I restate information to make sure I have understood 
      correctly. 

   

10. I make sure that my physical presence (e.g. posture, 
      eye contact, quietness, and so on) when others are  
      speaking are respectful and do not distract others. 

   

Instructions: After the activity in which you are required to listen carefully to ideas presented by others, 
assess yourself by placing a check mark in the appropriate box below. 

Examine the Active Listening chart and determine, for this class, the level at which you listened actively.   
1. Describe your effort to be an active listener. 
2. What differences were there, in terms of your listening behaviours, between listening to the guest 

speaker and the group activity compared to the circle discussion?  
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___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

___________ ___________ ___________ ___________ 

Anecdotal Record Template 

Class_________________________ date_____________________________ 

Instructions:  Record the names of students in the sections, and comment on their movement towards the intend-
ed outcomes. 

If needed, create a legend to rate progress:  
5______________4_________________3_________________2_____________________1__________________
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Learning Objectives 

 To understand the link between organic Saskatchewan agriculture and the 

consumer. 

 To develop a local perspective regarding food production and consumption.  

 

Resources and  Materials 

 computer access 

 Royal Saskatchewan Museum 

       http://www.royalsaskmuseum.ca/gallery/life_sciences/footprint_mx_2005.swf 

 Earthday Network: Every Day For Everybody 

       http://www.earthday.net/footprint/index.html 

 Saskatchewan Organic Directorate: www.saskorganic.com 

 Organic Information Website http://organic.usask.ca/buyers.htm 

 Saskatchewan Pulse Growers: http://www.saskpulse.com/cooking/index.php 

 Saskatchewan-Alberta Organic Producers Directory:  http://

www.organicfarmdirectory.ca/ 

 Government of Saskatchewan: http://www.agriculture.gov.sk.ca/organic_directory 

 Falls Brook Centre, New Brunswick- learning resources: 

       http://www.fallsbrookcentre.ca/agriculture/docs/FOOD-MILES-MODULE.pdf 

 International Federation of Organic Agriculture: http://www.ifoam.org/organic_facts/principles/pdfs/

IFOAM_FS_Principles_forWebsite.pdf 

 “Meanings Attached to Common Agricultural Terms”- by Dr, Brenda Frick (attached at the end of this lesson) 

 chart paper, markers 

 selection of imported foods on display (pre-packaged foods are easiest to use) 

 

Assessment 

 

Review students’ reflections regarding key concepts explored in the lesson (step #9) 

 

 

Background                

This lesson: 

 introduces students to key descriptors and concepts, related to food production. Some are used to attract 

consumers to products. Students will have an opportunity to examine these descriptors for their meanings and 
evaluate their usefulness to the consumer. Some terms are described by Dr, Brenda Frick. 

 explores the argument for local, organic foods 

 

 

 

 

 

Sustainable Food Choices: 

An exploration 

http://www.royalsaskmuseum.ca/gallery/life_sciences/footprint_mx_2005.swf
http://www.earthday.net/footprint/index.html
http://www.saskorganic.com
http://organic.usask.ca/buyers.htm
http://www.saskpulse.com/cooking/index.php
http://www.organicfarmdirectory.ca/
http://www.organicfarmdirectory.ca/
http://www.agriculture.gov.sk.ca/organic_directory
http://www.fallsbrookcentre.ca/agriculture/docs/FOOD-MILES-MODULE.pdf
http://www.ifoam.org/organic_facts/principles/pdfs/IFOAM_FS_Principles_forWebsite.pdf
http://www.ifoam.org/organic_facts/principles/pdfs/IFOAM_FS_Principles_forWebsite.pdf
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Learning Event 

 

Set 

1. Have imported foods on display.  

2. Have students brainstorm ideas that describes a healthy diet, using a large visual as below. 

 

 

 

 

 

 

 

 

 

 

 

 

3.    Probe their answers (exemplified in green), so that the class arrives at a collective picture of a healthy diet. 

4. Then, ask them to keep this graphic in mind as you continue , and to note other ideas that you may have  

        missed. 

 

Method 

1. Assign one of the following terms to each of eight groups and have students research its meaning, creating  a 
written definition on chart paper, and noting whether the term is used to attract consumers and why/why not. 

 

 

 

 

 

 

 

 

 

 

 

 

 

2. Assess which terms are most reliable in terms of ensuring quality food products for our healthy diet and why. 

3. Have students examine the principles of organic agriculture as laid out by the International Federation of 
Organic Agriculture (IFOAM– see next page). How do these principles compare and contrast with what 
students determined were indicators of a healthy diet? 

4. Discuss the benefits of and rationale behind certified organic where the process is certified and the traceability 
is guaranteed.  Use these ideas to arrive at a working definition of ‘organic food’.  Then, visit 
www.saskorganic.com, website of the SK Organic Directorate (SOD), and provide a description of “organic” 
from the perspective of organic producers. Check definitions of other organizations such as the Organic 
Agriculture Center of Canada, located at the University of Saskatchewan. How do these compare and contrast 
with the class’s earlier definition?  What are some areas about which we need more information/ What don’t we 
know?  What are the possible benefits and downfalls if people were to change their eating habits to include 
more (if not replace entirely) Saskatchewan organic and other local foods in their daily diets? 

5.    Refer students to the examples of imported foods. Next ask students to calculate the miles that food has to    

       travel, and the greenhouse gases (GHG) produced, using the calculation on the next page. 

healthy diet 

fresh 

varied 

food groups enough 

Canada Food Guide 

close to home 

not processed 

not too much 
of one food 

colourful 

 natural  

 free range 

 grass fed 

 certified organic 

 labeled “organic” 

 genetically modified organism (GMO) 

 non-GMO 

 pesticide-free 

foods of our ancestors 

http://www.saskorganic.ca


 21 

 

  

Locate a detailed explanation of the principles in a PDF file at: 
http://www.ifoam.org/organic_facts/principles/pdfs/IFOAM_FS_Principles_forWebsite.pdf 

The Principles of Organic Agriculture 
created by the International Federation of Organic Agriculture (IFOAM) 

Agriculture is one of humankind’s 
most basic activities because all 
people need to nourish themselves 
daily. History, culture and 
community values are embedded 
in agriculture. The Principles apply 
to agriculture in the broadest 
sense, including the way people 
tend soils, water, plants and 
animals in order to produce, 
prepare and distribute food and 
other goods. They concern the way 
people interact with living 
landscapes, relate to one 
another and shape the legacy 

of future generations. 

principle of 

health 

principle of 

fairness 

principle of 

ecology 

principle of care 

http://www.ifoam.org/organic_facts/principles/pdfs/IFOAM_FS_Principles_forWebsite.pdf
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 6. Once students have calculated the GHG emissions, have them calculate  the same if the products were 
available within 100 kilometers and transported by truck.  Put the calculations  for all to see.  

 

7.   Then, create and fill in the following chart. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

8. Once the above chart is complete, have students create a similar chart, comparing and contrasting:       

 

locally grown compared to  local, organic foods. 

 

9. Conclude with having students reflect on and write about: 

 what the information about organic agriculture, local foods, food miles, and concepts such as  “natural”, “GMO” 

and so on mean for them as consumers.   

 how the information connects to the environment, economy and community (the pillars of sustainable 

development). 

 what our choices ought to be regarding food procurement and consumption. 

 the long term implications of making these choices today. 

 

10.  Assess students’ readiness to further explore food issues, noting areas that may require more in-depth study. 

 

 

 

 

 imported locally grown 

ad-
vantage
s 

  

issues   
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Food Miles Calculator 
(with permission from Falls Brook Centre,  New Brunswick) 

 
Transporting food long distances guzzles fossil fuels and emits greenhouse gases that 
contribute to climate change. We challenge you to do the math and figure approximately how 
many greenhouse gas emissions are produced as your food travels to make it to your plate. 

 

Here are four simple steps to calculate the environmental impact of your food miles. 

1. Check the label- where did your product come from, according to the label? (see * below) 

2. How many kilometers did your food travel from its origin to your community house? 

3. Which method of transportation did your food likely use to get here? Plane, boat, train, 
truck? If you cannot decide ask the store manager if she or he knows, and arrive at a 
“best guess”. 

4. Now you are ready to do the calculations: 

 

Km travelled multiplied by Green House Gas (GHG)  emissions (see table below) 

 

 

Grams of GHG emissions  

per  km  

traveled for each kg of food 

PLANE -1.1010 

BOAT-  0.1303 

TRAIN - 0.0212 

TRUCK - 0.2699 

(Environment Canada 2002)For example: 

 

 

 

 

If a kilogram of tomatoes from Mexico travels 4200 km to reach the consumer and it travels 
by truck we multiply the distance traveled by 0.2699. 

 

1 kg x 4200 km x 0.2699 = 1129.8 grams of GHG emissions 

 

That means that 1.1298 kg of GHGs are emitted to the atmosphere, more than the weight of 
the  product itself. 

 

* Items, such as coffee, may say they are  a product of Canada but they are only processed 
further and/ or packaged in Canada. 
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 Meanings Attached to Common Agricultural Terms 

Prepared by Dr. Brenda Frick 

Organic Agriculture Centre of Canada (OACC) 

 

 

Certified Organic – Inspected and verified as following organic production, processing and 

handling regulations.   
 

Organic – A holistic system of production based on principles that support healthy food, land 

and communities. Organic products are produced using biological and ecological approaches 
instead of synthetic herbicides or pesticides, fertilizers, antibiotics or hormones. 
 

Pesticide-free – An unregulated term meaning that no pesticides are used while the crops 

are growing. They may be used before seeding or after harvest. Fertilizers and GMOs are not 
necessarily banned.  Neither organic or pesticide free guarantees that products are free from 
pesticides, only that pesticides are not intentionally introduced. Pesticides are frequent con-
taminants in rainwater and cannot be entirely eliminated. 

 

Natural – An unregulated term that often refers to meat that is raised without growth hor-

mones and is minimally processed. 
 

Free Range – An unregulated term that generally means that animals are not battery caged, 

but allowed to move around. They may or may not have access to the outdoors. 
 

Pasture Fed – An unregulated term that generally means that animals roam freely outdoors, 

eating pasture plants. Animals such as poultry and pigs need supplemental feed. Cattle and 
bison are routinely grown on pasture for a major part of their lives. 

 

Grain Finished – Beef animals are usually finished on grain, which allows them to gain 

weight rapidly, and put on fat which makes more tender meat. 

 

Pasture Finished – Pasture finished beef animals are reared entirely on pasture. This re-

sults in leaner beef, with higher levels of healthy CLAs. Even animals that need some grain 
have healthier fat levels if they also have the opportunity to graze on pasture.  
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Fighting Disease with Low Cost Pulses  

Learning Objectives 

 To address the need for low-cost, healthy and tasty alternatives 

 To assess the value of pulses for health 

 To develop food palate for pulses 

 Students will work collaboratively in research and kitchen assignments 

 

Resources and Materials 

 List of  pulse producers in Saskatchewan http://www.saskpulse.com/cooking/index.php 

 Pulse Canada: Nutrition and Health Fact Sheets  http://www.pulsecanada.com/food-and-nutrition/fact-sheets 

 Millis, Paulette. (2007) Cook your way to health Soul Food Publication p. 79 

 Millis, Paulette. – Eat Away Illness p.32 (National Library of Canada Cataloguing in Publication)  

 selection of pulse products to be used for cooking 

 Internet access 

 

Assessment 

1. Have students assess their prepared dishes using the attached data collection sheet. 

2. Assess student participation in class activities, using the rubric at the end of this lesson 

 

Learning event 

 

Set 

1. Have a selection of pulse products on display for class. Identify them and explain to students that pulses, also 
known as legumes, are available in Saskatchewan stores.  

2. Ask students to list some of the biggest health concerns (e.g. heart disease, diabetes). 

3. Discuss the health benefits of pulses related to these and other health concerns, cited in the Pulse Canada 
document (attached) 

4. Consider the following quote and ask students why we do not consume a healthy product already available: 

       “Canada is the world's leading exporter of lentils, followed by Turkey, Australia and India. Saskatchewan 

       produces 99% of the lentils grown in Canada. In 2007, Canada produced 673,000 tonnes of lentils.” 

       http://www.saskpulse.com/producer/industry/index.php?page=10 

5. Ask students to search the Internet for examples of recipes for the pulses on display. Ask each person to copy  

       one recipe that looks/sounds tasty and bring it to class.  

 

Method 

1. Have students share their recipes. As they share, categorize them according to type. When finished, assess the 
recipes and decide on three to prepare for taste tests. Alternately, use recipes from books by Paulette Millis.  

2. Prepare the chosen recipes and have students do: 

 - a taste test  

 - a nutritional assessment of the dishes, by researching the values of key ingredients 

3. Have students summarize the role of pulses for low-cost, healthy eating and their food preparation experience. 

 

 

  

 

 

http://www.saskpulse.com/cooking/index.php
http://www.pulsecanada.com/food-and-nutrition/fact-sheetsC:/Documents%20and%20Settings/HP_Administrator/My%20Documents/3D_Maker_embeded
http://www.saskpulse.com/producer/industry/index.php?page=10
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Pulse Canada: Nutrition and Health Fact Sheets  http://www.pulsecanada.com/food-and-nutrition/fact-sheets 

used with permission 

http://www.pulsecanada.com/food-and-nutrition/fact-sheetsC:/Documents%20and%20Settings/HP_Administrator/My%20Documents/3D_Maker_embeded
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Taste Test Data Record Sheet 
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Participation Rubric  
Name________________Class__________________Date____________ 

  

Criteria 1 2 3 4 score 

Readiness for 
class 

●late more than 
half of the occa-
sions 
  

● usually ready to 
participate on time 
  

●regularly ready 
to participate in 
time 
  

● always ready to 
participate on time 
  

  

In class partici-
pation 

● infrequently 
participates in 
class activities 
●experiences 
difficulty partici-
pating as an indi-
vidual or in a 
group setting 

● sometimes par-
ticipates in a vari-
ety of activities 
● sometimes par-
ticipates positively 
as an individual or 
in a group setting 

● regularly partici-
pates in all activi-
ties, independent-
ly 
● frequently par-
ticipates positively 
as an individual 
and in a group 
setting 

● always or al-
most always pro-
motes active par-
ticipation in all 
activities 
● always partici-
pates positively as 
an individual and 
in a group setting 

  

  
Initiative 

● infrequently tries 
new activities 
● infrequently 
takes on a leader-
ship role 
● relies on others 
to begin activities 

●sometimes at-
tempts new activi-
ties with encour-
agement 
● sometimes with 
encouragement 
leads the class in 
activities 
● sometimes be-
gins activities with 
some teacher 
intervention 

● regularly at-
tempts new activi-
ties 
● regularly takes 
on a leadership 
role in class 
● frequently be-
gins new activities 
independently 
  

● always tries new 
activities and 
encourages oth-
ers to do the 
same 
● routinely asks to 
play a leadership 
role in class 
● routinely is a 
self-starter and 
provides opportu-
nities for others to 
participate 

  

  
Effort 

● infrequently 
works hard (e.g. 
goes through the 
motions) 
● easily distracted 
from task and 
often distracts 
others 

● sometimes 
works hard with 
encouragement 
● sometimes easi-
ly distracted from 
task and some-
times distracts 
others 

● regularly 
demonstrates a 
determined effort 
● regularly stays 
on task 

● always strives 
for personal best 
● routinely en-
courages others 
to stay on task 

  

  
Enjoyment 

● infrequently 
demonstrates 
enjoyment from 
participation  ac-
tivities 

● sometimes 
demonstrates 
enjoyment from 
participation in 
activities 

● regularly 
demonstrates 
enjoyment from 
participation in 
activities 

● always or al-
most always 
demonstrates 
enjoyment from 
participation in 
activities 

  

  
Respect and 

support for oth-
ers 

● infrequently 
interacts with 
other students 
● infrequently 
accepts others 
with different abil-
ity, culture and 
gender 
● infrequently 
offers positive 
comments to oth-
ers 

● sometimes will 
partner with other 
students 
● sometimes ac-
cepts others with 
different ability, 
culture and gen-
der 
● sometimes of-
fers positive com-
ments to others 

● regularly partici-
pates with anyone 
in class 
● regularly ac-
cepts others, in-
cluding those of 
different ability, 
culture and gen-
der 
● regularly en-
courages others 
with positive com-
ments (e.g. fabu-
lous, great work, 
you’re getting 
better) 

● always or al-
most always initi-
ates changes in 
partners or groups 
to resolve conflict 
or address an 
imbalance 
● always or al-
most always en-
courages the 
inclusion of others 
of different ability, 
culture and gen-
der 
● always or al-
most always en-
courages others 
with positive com-
ments 

  

        TOTAL   
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The True Cost of Cheap Food 

Learning Objectives 

 To identify costs associated with food mass-production, processing and transportation 

 To assess the validity of the following statement: 

  

 

 

 

 

 

 To draw tentative conclusions about the true cost of food grown organically and close to home in comparison to 

foods of the global marketplace. 

 

Resource and Materials 

 The True Cost of Cheap Food– by Timothy Wise, Tufts University, March 2010 

 film- “True Cost of Food” by Sierra Club 

 Discussion guide for film “True Cost of Food”   

 “Getting Real About the High Cost of Cheap Food”- by Brian Walsh, August 21, 2009, Time 

 Internet access for students 

 

Assessment 

 Use the participation rubric on page 28 to assess student involvement in the class discussions and small group 

research. 

 Have students self-assess their involvement and learning by answering the question: “How has my thinking 

developed or changed concerning the food that I eat?” 

 

Background 

 The suggested resources focus on the costs associated with food production, processing and transportation.  

Wise’ article discusses the how the globalised cheapening of foods and production has led to hunger and 
poverty among food producers. Wise and others talk about the untallied environmental, economic and social 
costs of cheapening foods in a global marketplace. This lesson is intended to have students research the 
phrases “true cost of food” or “true cost of cheap food”, and then to document (in a choice of formats) what the 
true cost of food is when people develop and support local and regional organic markets. 

 

Prior Preparation:  

 Review the discussion guide and prepare questions and activities that are appropriate for the class. As well, the 

other noted resources provide a good background to issues of food security and sovereignty. 

 

Learning Event 

Set 

1. Watch the 15 minute film “True Cost of Food”.   

2. Using the discussion guide and pre-determined questions, debrief the film. 

 

Method 

1. Have students generate further questions that can help them to better understand the true cost of food, 
focusing on: imported foods, conventionally grown or raised products, and local, organic products. To assist in 
this, it may help to record these in chart form as on the next page. 

2. Have small groups of students decide on one of the three broad topics and research to find answers to their 
questions. Have them to present their findings in a creative format or combination of formats. 

“Cheap food causes hunger.....On its face, it makes no sense. If food is cheaper it’s more 
affordable and more people should be able to get  an adequate diet. That is true for people 
who buy food, such as those living in cities. But it is quite obviously not true if you’re the one 
growing the food.” 

by Timothy Wise of Tufts University, March, 2010 

http://www.commondreams.org/view/2010/03/05-9
http://www.sierraclub.org/truecostoffood/video/tcof_hi.mov
http://www.sierraclub.org/truecostoffood/discussionguide.pdf
http://www.time.com/time/health/article/0,8599,1917458,00.html
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questions regarding possible sources of information 

and key words for searching 

imported mass produced foods  

conventionally grown or raised products  

local and regional organic products  
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 ACTION PLANNING  

 

Have students take their learning into the community.  

 

 What types of action can 

they take to address 

Current Food Issues? 

 What can they do to help 

ensure health and well 

being in their 

communities, economies 

and environment? 

 What can they do to  

   support local and  

   regional producers? 

 What actions can they 

   take to educate others? 

 
 
 
 

 How can they become   

   individually and    

   collectively involved in 

   growing food and 

   nourishing selves and   

   others? 


