
 

This lesson was developed by Rotterdam University of Applied Sciences for the BioBeo project and 
subsequently adapted for the Learning about Ecosystems and Forests (LEAF) programme. 

 

LEAF Theme(s) BioBeo Theme(s) 

 

 

Teacher Instructions 

This session focuses on sustainability principles and the bioeconomy concept. Participants will 

explore the interdependence between personal choices and broader environmental 

sustainability, emphasizing the positive impacts of adopting bio-based practices. The session 

distinguishes between personal health choices and their ecological consequences, fostering 

awareness of interconnectedness between individual well-being and planetary health. The 

benefits of vegetarian and vegan food are explained. Participants are encouraged to adopt 

healthy eating habits for overall well-being and environmental sustainability, introducing 

unconventional yet sustainable protein sources like crickets and worms. 

 

 

Learning Objectives 

• At the end of the workshop, students know about the bio-based economy and 

its role in food production.  

• At the end of the workshop, students are aware about food waste and its 

environmental and societal consequences.  

• At the end of the workshop, students know creative solutions for reusing food 

waste.  

• At the end of the workshop, students can establish connections between food 

choices, health, and environmental sustainability.  

• At the end of the workshop, students know conscious eating habits and 

sustainable food choices. 

Workshop 5: Healthy Food and Your Impact 
Ages 

12-15 



 

 

Activity 1: Facts and myths 

Give each student a green and red card, where the green card 

represents a fact, and the red card represents a myth. For each 

statement, students hold up one of the cards to indicate whether 

they believe the statement is a fact or a myth. You can choose to 

discuss some statements collectively.  

 

Activity 2: Demonstration with other types of protein (OPTIONAL) 

There is an option to let students taste products made from insects. 

This is, of course, entirely voluntary, but it provides students with an interesting insight into 

what is possible. It helps them develop a broader perspective on food consumption and 

production. 

 

Activity 3: Food footprint  

Via the ‘Voedingscentrum’ students can fill out a questionnaire 

to determine their food footprint. The outcome is formulated 

into a set of challenges that students can apply to reduce their 

food footprint. With these results, they form groups (which 

similar challenges) to create a poster. On the poster, students 

creatively demonstrate how they can meet the challenge. At 

the end of the day, students can showcase what they have 

created and provide explanations. 

__________________________________________________________________________________ 

Dutch   https://www.voedingscentrum.nl/nl/duurzaam-eten/voedselafdruk.aspx   

English https://foodprint.org/ or https://www.greeneatz.com/foods-carbon-footprint.html) 

__________________________________________________________________________________ 

 

Supplies Needed 

• 1 green and 1 red card per student 

• Smartphone or laptop 

• Voedingscentrum/Foodprint 

website 

• A3 paper 

• Magazine 

• Pens and pencils 

  

 

  

 
Activities 1 and 2 are 

great examples of 
Step 2: Explore of 

the LEAF Pedagogy! 

 This activity is a 
great example of 
Step 3: Analyse of 

the LEAF Pedagogy! 

https://www.voedingscentrum.nl/nl/duurzaam-eten/voedselafdruk.aspx
https://foodprint.org/
https://www.greeneatz.com/foods-carbon-footprint.html


 

Attachment 1: Facts and myths about healthy food.  

 

 
 

 


