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The food activism framework was created
using the three principles of the Learning
for Sustainability framework: Inquiry (blue)
Learning (yellow) and Social Justice (red).
Both frameworks were produced as part of
the ©Food Activism in the school yard project
(colucci-Gray, L. and Cassidy, C. 2019-2021).

The full report is available at:
www.scottishinsight.ac.uk/ Programmes/
UNGlobalGoals/FoodActivism.aspx

The 3 principles of the LfS framework
are combined with 5 elements of Food
Activism to enable teachers and pupils

to carry out learning and inquiry into
the social and ecological justice of food

systems, from soil to fork. The framework
is organised through levels by integrating
first-hand experiences of food growing

with direct actions in the community.
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sustainable

Visit a local
shop to identify
and compare
different
ingredients.

Investigate
how to look after
food and explore
how it deteriorates.

Taste
- and feel ‘fresh’
- food and discuss its
characteristics.

Compare different

certifications and

evaluate their use

for understanding
food quality.

Find
out about
the practical
applications of

- food safety and food '

quality systems in
the school and in
contexts outwith
the school.

Transition to Secondary

Discuss
the benefits and
impacts of food
additives on human
- health and the
environment.




~ sustainable

Secondievel ',

Test
the capacity )
of different soils to
~ retain and drain
3 water.

Investigate N
how food is grown
in different growing
conditions.

~  Observe
the growthof =~
plants and discuss
how plants may
~ produce food for
. human and other
3 animals.

Investigate
the life-cycle
of materials used
for packaging and
distributing food.

4 Map
the origins of the
ingredients used in

- school meals. Calculate Transition to Secondary .

food miles and discuss
: results.

Design,
and build your
own growing space
to maximise local
production.

 tood production fdisposal



sustainable

Explore
reasons why

different people/ 4

- groups may not eat
~ particular foods.

/  Research what

- food is grown locally
in the different

seasons and why.

Find out about
and compare
how food is used
- for celebrations and
- festivals in different
countries.

" Design products
and processes
supporting
- sustainable ways of

distributing food and
minimising waste.

Gather
and analyse
the connections
between types of

food outlets and Transition to secondary -
food poverty in the ! :
; community.

Research
solutions to food
poverty.
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~ Explore methods
> : : v i for dealing with
Find outabout i Sl ) i e - potential tensions and |
experiences of food : i i et ~ conflicts a.rising_from i
growing and food iterm s L d P - community-driven
_ sharing practices in the i, : g decision-making
> local community. ._ ; P ; i processes.

Discuss
the use of
green space and
how it impacts on
the wellbeing of
children.

Research and
evaluate examples
of community-driven
and community-owned

Transition to Secondary
food enterprises. ¢

Explore different
ways of growing/ e . :
preparing food with } - Investigate food :
family, sharing A ; consumption and food
knowledge and y i ~ disposal practices in
experience. < ik ' the local community and
: ' ; discuss ways to
\ introduce change.




“ sustainable
. food

Compare the
- benefits/challenges
of local, seasonal

food versus
mass-produced,
unseasonal food.

Second Level

£ Investigate K ,_
which crops were
traditionally grown in

! the area and the impact '

this had on local and

~ global food supplies. =

Decide what
can be grown in the
nursery/school.

~ Explore
~ partnership
arrangements that
support involvement
of young people in

~ voluntary work related '

- to food growing and
food equity within
the community.

Challenge how
decisions about what
food is made available
across formal and
informal settings.

Research ;
own food cultures,
“and learn about other
people’s food
cultures.

Transition to secondary-




Learnlng_ for SUStCIInCIbIlity Framework
(www scottlshlnSIght ac. ukIProgrammes/UNGIobaIGoaIs/
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Resource Portql | Royal nghland Educatlon Trust
(www rhet.org uk)

" Food for Thought suppo -resources I Learnlng resources |
National Improvement Hub'_(educqtlon gov.scot)

Scotland's Food Atlas Mapplng Out a Sustalnable Food Future -
: Nourlsh cotland (nourlshscotland org)

FoedIEco—Scho' | :otland (keepscotlandbeautlful org)

. One See_, rward Ga"den Schools '

. learning i y_ScotIand .
- (learningforsustair cotlcmd org)
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