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Executive Summary  

 

This document is the final version of Foodshift Pathways Traineesô Guide. The final 

version has been updated with the developments up to date, after the pilot study in the 

two rounds during project lifetime (school years 2023-2024 and 2024-2025). After a 

brief presentation of project findings based on state-of the art review and teachers 

needs analysis regarding their training needs are presented, which the guide is 

designed to address. The training programme is aimed at guiding teachers on how to 

effectively teach the relevant topic of Sustainable and Healthy Food Systems, while 

simultaneously enhancing studentsô competences. The guide focuses on how teachers 

can design and implement educational activities that promote studentsô sustainability 

competence (SC), green skills while raising their awareness on current environmental 

challenges. The document outlines the curriculum of the training programme, 

connecting the identified user needs with the Training Modules. The Modules are 

based on the interactive videos and the supportive resources that all partners have 

developed (open learning scenarios, additional resources for the implementation of the 

proposed scenarios as well guidelines on enriching and adapting the initial pool of 

resources). The training program is based on a modular approach that will allow 

localisation of the approach and resources in the local context of the six (6) partner 

countries (SE, NL, DK, EL, PT, ES). This version presents indicative user -generated 

content  that can serve as use cases for interested education stakeholders around the 

theme of Sustainable and Healthy Food Systems. For more information, you might 

refer to the first version of the Guide. 
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мΦ Introduction 
This is the Foodshift Pathways Traineesô Guide second version. The document outlines 

the curriculum of the training programme (support actions offered to educators), 

connecting identified user needs with the Training Modules. It reflects the competences 

that participants shall acquire. The training programme is aimed at guiding teachers on 

how to effectively raise awareness on the topics of Healthy and Sustainable Food 

Systems, while simultaneously enhancing studentsô competences. It will focus on how 

teachers can design activities that promote studentsô sustainability competence (SC) 

and raise awareness. The modular approach of the training program will allow for 

tailoring (in parallel with the systematic mapping of needs) the educational approach 

based on the local context of the partners (SE, NL, DK, EL, PT, ES). 

 

1.1 Scope 
This report is related to A3.5 Trainees' Guide and it offers a guide for trainees/teachers 

listing relevant educational activities. It reflects the full set of competencies that 

participants may acquire by engaging with the Foodshift Pathways training modules. 

 

1.2 Audience 
This report is addressed to project partners and the schoolteachers in the six 

participating countries and all-around Europe. 

 

1.3 Definitions 
According to the Joint Research Centre (JRC), Sustainability Competence  can be 

defined as: ñthe interlinked set of knowledge, skills, attitudes, and values that enable 

effective, embodied action in the world with respect to real-world sustainability 

problems, challenges, and opportunities, according to the contextò. This quote derives 

from JRCôs óGreenCompô report1 offering a óEuropean Sustainability Competence 

Frameworkô. Given that Foodshift Pathways aims primarily at teaching middle school 

level pupils, we propose a slight amendment of the JRC definition to fit the propose of 

this project:  

 

ò Sustainability Competence at middle school level entails a combination of knowledge, 

skills, attitudes, and values that enable teachers to effectively address real-world 

sustainability problems, challenges, and opportunities, taking into account regional and 

local circumstancesò. 

 
1 Bianchi, G., Pisiotis, U. and Cabrera Giraldez, M., GreenComp The European sustainability competence 
framework, Punie, Y. and Bacigalupo, M. editor(s), EUR 30955 EN, Publications Office of the European Union, 
Luxembourg, 2022, ISBN 978-92-76-46485-3, doi:10.2760/13286, JRC128040. 
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Sustainable Food Systems  (SFS): ñA system of food production, processing, 

distribution and consumption that is actively seeking to reduce  Greenhouse Gas 

Emissions (GHG emissions) and other negative impacts such as food waste, loss of 

biodiversity and lifestyle related diseases, while contributing  towards effective food 

security, fair prices and nutritional wellbeing. Next to circularity  and plant -based 

food , cross -sector collaborations , citizen involvement and the education of 

future generations are considered as key principles.ò 

 
 

1.4 Background 
The findings of Work Package 2 on User Needs, the relevant European Policies and 

the Sustainability Competence Frameworks provided a background to tasks in WP3 

related to the training framework. Deliverable D2.1; Needs Analysis Report identified 

teachersô needs, while D2.2; Harmonising with European Policies and D2.3; Key 

Features of the Sustainability Competence considered implementation prospects, 

enablers and barriers in partner countries such as Greece, Sweden, Denmark, The 

Netherlands, Spain and Portugal. 

 
 

1.5 Structure 

Chapter 1 : Gives an overview of this document, providing its scope, the definitions 

used and its structure.  

Chapter 2 : presents shortly the initial concepts  and state of the art  review in the 

theme of sustainability competence, the teachers needs analysis performed in 

Foodshift Pathways, the respective policy framework, the aims of the Foodshift 

Pathways project, as well as the ways that the project will try to meet the documented 

teachersô needs.  

Chapter 3: describes the Foodshift Pathways Training Process  and expected 

outcomes, designed based on the needs analysis performed and the state-of-the-art 

review. 

Chapter 4: describes the Foodshift Pathways Training Programme Design , the 

training methodology, the cycles of training implementation, Activity Guidelines, as well 

as the generic Design of the Training Curriculum for the face-to-face workshops, that 

might be adapted for use in different contexts/localised. 

Chapter 5: presents the Foodshift Pathways training modules  based on the 6 

interactive videos produced. For each Module there is a description of the aims and 

objectives followed by the sub-module titles contained in it. For the first module 
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information on the learning activities and a description of the context is presented. In 

each scenario the competences from the GreenComp related are mentioned. Also, 

resources for further studying; documents, articles, videos, podcasts or examples of 

best practice are listed. The final version of the guide will contain such information for 

all the Modules. 

Chapter 6: presents an example of a  Learning Scenario  developed in order to be 

deployed during the (workshops), as well as be available online for interested trainees 

to work at their own pace. The scenarios are provided as examples that could be 

adapted to educational situations and regional particularities. In this chapter, indicative 

Guidelines/Training Resources are introduced on how users can upload their 

resources on the teacher communities created on SALL portal, as well as how to 

design their learning scenarios following the Foodshift Pathways templates of open 

learning scenarios. 

Chapter 7: presents indicative user -generated content  that can serve as use cases 

for interested education stakeholders around the theme of Sustainable and Healthy 

Food Systems. These resources can be accessed through the Foodshift Pathways 

communities on SALL Portal (e.g., 

https://www.schoolofthefuture.eu/en/community/Foodshift -summer-school-2023) and 

other affiliated portals.  

  

https://www.schoolofthefuture.eu/en/community/Foodshift%20-summer-school-2023
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нΦ Initial concepts 
The current FS is contributing to 30% of the European share of global greenhouse gas 

(GHG) emissions, with 24% alone coming from animal-based-food and 6% from food 

loss and waste. The need for arable soil to grow crops for feeding livestock results in 

a high pressure on land use, biodiversity, and water resources. Furthermore, unhealthy 

diets associated with a high intake of red meat, sugar, and saturated fat, are linked 

with several non-communicable diseases that are contributing to more than 70% of all 

deaths in Europe. More sustainable and plant-based food production and consumption 

is the most effective way to reduce GHG emissions and other impacts from the FS6 

and will also benefit human health. However, despite increased acknowledgement of 

the need for a sustainable food system (SFS) transformation, dietary change is limited, 

and many farmers and other FS actors are hesitant to support a transition towards a 

more sustainable and plant-based FS. Furthermore, the need for food aid solutions 

continues to rise due to the most recent crisis with rising poverty, migration and 

refugees. If we are to be able to feed the growing global population, we need to change 

the way we produce and consume our food. There are already severe famines in 

several places, so with both climate change and a growing world population, we need 

to reinvent our fs and think circularly, more plant-based, creatively and in broad 

collaborations. The food crisis of the future requires that we act with timely care - and 

that we mobilise future generations to think creatively, solution-oriented and 

innovatively. The timing is thus critical and there is a need for urgent actions, the role 

of education is critical to raise awareness and empower citizens towards environmental 

actions. However, teachers and studentsô competences are missing, and the food 

systems topic is poorly integrated into current curricula. In this framework FoodSHIFT 

Pathways aims to provide educational communities with tools and insights targeting at 

overcoming the food crisis by supporting teachers and schools in their efforts to 

educate future generations to think creatively, solution-oriented and innovatively. The 

core outcome will be a series of innovative practices enriched with interactive digital 

resources ï the FoodSHIFT Pathways ïwhich will focus on presenting future-thinking 

approaches to SFS in a pragmatic, hands-on and empowering way. Using interactive 

videos and digital storytelling techniques these practices will be treated as case studies 

for the participating schools to explore and develop innovative projects and activities 

that are expected to support their behavioural change towards the FS while at the same 

time, they will raise awareness on the issue in the local communities of the participating 

schools. 

Healthy food systems are a parallel and fully compatible concept of the sustainable 

food systems, promoting the well-being of both people and the planet. These systems 

prioritize the production and distribution of nutrient-rich foods that support human 
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health and reduce the burden of diet-related diseases2. Sustainable food systems 

emphasize the importance of local and seasonal produce, encouraging the 

consumption of fresh, unprocessed foods, something integral to Healthy food systems 

too3. In addition, healthy food systems promote diversified, often plant-based diets, rich 

in fruits, vegetables, whole grains, and alternative protein sources, which contribute to 

better nutrition and overall health4, both for kids and adults. Promoting access to 

healthy foods for all socio-economic groups is a central concept in this scheme5, aiming 

to reduce food disparities and improve food security, as well as healthy food security, 

with ñfood-desertsò, where local communities lack access to healthy food, is a very 

important social challenge to overcome, as it is mainly relevant to rural and sub-urban 

areas with a low socioeconomic status6. Another key concept for healthy food systems 

is promoting consumersô food literacy (in FoodSHIFT pathways this refers to students 

and their families), through education and awareness programs to promote nutrition 

knowledge and healthy eating habits, hopefully leading to better and healthier overall 

dietary habits4. In summary, healthy food systems, are compatible and complementary 

to sustainable food systems, as they consider similar attitudes of the food production-

to-consumption network, targeting at sustainable and healthy local communities and 

populations.  

In this project, the main concepts of education and children awareness training are 

examined through the perspective of the Sustainable Food Systems, but FoodSHIFT 

Pathways also keeps the Healthy Food Systems in mind, incorporating them within its 

overall vision. 

 

2.1 Sustainability competence 
Based on the GreenComp the sustainability competences are: 

 

Embodying sustainability: 

Å Valuing Sustainability 

Å Supporting Fairness 

Å Promoting Nature 

Embracing complexity in sustainability: 

 
2 Meybeck A, Gitz V. Sustainable diets within sustainable food systems. Proc Nutr Soc. 2017 Feb;76(1):1-11. doi: 
10.1017/S0029665116000653. PMID: 28195528 
3 Alsaffar AA. Sustainable diets: The interaction between food industry, nutrition, health and the environment. 
Food Sci Technol Int. 2016 Mar;22(2):102-11. doi: 10.1177/1082013215572029. Epub 2015 Feb 13. PMID: 
25680370. 
4 Dwivedi SL, Lammerts van Bueren ET, Ceccarelli S, Grando S, Upadhyaya HD, Ortiz R. Diversifying Food 
Systems in the Pursuit of Sustainable Food Production and Healthy Diets. Trends Plant Sci. 2017 
Oct;22(10):842-856. doi: 10.1016/j.tplants.2017.06.011. Epub 2017 Jul 14. PMID: 28716581. 
5 Berry EM. Sustainable Food Systems and the Mediterranean Diet. Nutrients. 2019 Sep 16;11(9):2229. doi: 
10.3390/nu11092229. PMID: 31527411; PMCID: PMC6769950. 
6 Gordon-Larsen P. Food availability/convenience and obesity. Adv Nutr. 2014 Nov 14;5(6):809-17. doi: 
10.3945/an.114.007070. PMID: 25398746; PMCID: PMC4224220. 
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Å System Thinking 

Å Critical Thinking 

Å Problem Framing 

Envisioning sustainable futures:  

Å Futures literacy 

Å Adaptability 

Å Exploratory thinking 

Action for Sustainability: 

Å Political agency 

Å Collective action 

Å Individual Initiative 

More about the establishment of the SC can be found in the report on R2.3: Key 

features of Sustainable Competences. 

 

From the Needs analysis review with teachers and food system stakeholders 

organised in WP2 as well as from the focus groups analysis, when asked to select the 

competences that are considered most important in educating about Sustainable and 

Healthy Food Systems, the following competences came out on top. 

 

Valuing the environment   Valuing sustainability aims to foster 
reflection on values and perspectives in 
relation to concerns for sustainability. In this 
context, learners can articulate their values 
and consider their alignment with 
sustainability as the common goal. Valuing 
sustainability could be defined as a meta 
competence, since its primary aim is not to 
teach specific values, but make learners 
realise that values are constructs and 
people can choose which values to prioritise 
in their lives31. Valuing sustainability 
enables learners to reflect on their way of 
thinking, their plans, and their actions. It 
asks them whether these cause any harm 
and are in line with sustainability values and 
thus contribute to sustainability. It offers 
learners an opportunity to discuss and 
reflect on values, their variety and culture-
dependence. 

Critical thinking Critical thinking is considered fundamental 
for learners óto cope with uncertainty, 
complexity, and changeô45.  Critical thinking 
is a high-level cognitive process, which 
includes several skills needed for evaluating 
and understanding information regarding 
sustainability problems. This enables 
learners to broaden their views without 
taking information and information sources 
for granted. Eventually, learners should be 
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comfortable when acquiring and integrating 
information from different disciplines46. A 
critical outlook allows learners to challenge, 
and change, their values, perspectives and 
understanding of the world47. 

Understanding society An important part of teaching sustainable 
food systems is to understand the human 
dimension of a problem. In cases like the 
conflicts around the nitrogen policies in the 
Netherlands the society tends to rather 
quickly jump into the polarised vie points of 
being in favour of or against something, a 
law, a party or a group. The farmers 
received both, wide societal support like 
recently during the provincial elections, but 
also blame for having destroyed the 
environment, turning recreational 
landscapes into stinking industrial plains or 
for blocking the traffic with their protests 
(see Fig. 10). 

Innovative problem solving To formulate current or potential challenges 
as the sustainability problem in terms of 
difficulty, people involved, time and 
geographical scope, in order to identify 
suitable approaches to anticipating and 
preventing problems, and to mitigating and 
adapting to already existing problems. This 
should encourage children to use their 
creativity and imagination, but also good 
examples from other fields to make 
constructive proposals for solving a 
problem. It is important that children are not 
just confronted with problems as 
unsurmountable issues, but that they feel 
empowered to act and overcome problems, 
if possible, in a community and by good 
communication. 

 

Thus, with the proposed pedagogical design of Foodshift Pathways we aim at 

supporting teachers in developing these competences of their students. 

2.2 Teacher Needs 
Policy developments often do not yield substantial or widespread changes in the day-

to-day teaching practices of educators. The real challenge lies in the translation of 

these policies into actionable practices within educational settings. Bridging the gap 

between policy formulation and its practical implementation on a large scale presents 

a formidable task. One of the primary obstacles hindering the effective execution of 

these policies is the lack of comprehensive initial education and training for teachers, 

along with a lack of ongoing systematic support. Teachers require the skills and 

competencies necessary to effectively deliver these educational initiatives. 
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Unfortunately, this deficiency is even more pronounced among secondary school 

educators. Most of their training has not adequately prepared them for holistic teaching 

methods and cross-curricular approaches, in stark contrast to primary school teachers 

who may possess more expertise in multidisciplinary teaching methods (as highlighted 

in the Cluster SC-Curriculum Reform Peer Learning Activity "Fostering Cross-curricular 

SC for Creativity and Innovation"7 in 2008). It is crucial to acknowledge that teachers 

require ongoing support in their daily teaching practices. This support should 

encompass training, and access to specific examples of best practices. Teachers 

frequently encounter challenges when trying to translate policy mandates into tangible 

classroom actions, particularly when they lack the necessary foundational knowledge. 

To address the evolving needs of the European Union, it is imperative to conduct 

research, develop new policies, and implement innovative practices within the 

education sector. This approach will help align educational practices more effectively 

with the ever-changing requirements of the EU, ultimately ensuring that policies are 

not just formulated but also effectively carried out in the classroom. 

The Needs Analysis Report shows that teachers are generally open and positive 

towards enhancing the sustainability and healthy competencies of their students and 

they feel that sustainable and healthy food system is an important topic to address. 

However, there are gaps in the curriculum where the topic can be integrated. In all 

cases they feel that they would need support in integrating the topic in their educational 

practice and the typical barriers of time restrictions are reported through the needs 

analysis. This means that through the support provided by the project to teachers we 

need to be as effective as possible, with anchors to the curriculum where the 

multidisciplinary activities might be integrated, as well as with proposal on how external 

stakeholders might be engaged in educational activities and ways to support 

collaboration among teachers especially in secondary education settings. They are 

interested in courses and workshops that can help them expand their knowledge about 

how to teach SC. 

 

2.3 Harmonising with European Policies 
In D2.2: Harmonising with European Policies Report based on a review of 10 European 

and 4 non-European policy initiatives between 2011 and 2023, nine prominent issues 

considered relevant in the context of a transition towards a sustainable food system 

were identified, namely (1) food waste, (2) food security, (3) innovation, (4) system 

approach, (5) environment/climate change, (6) system approach, (7) health, (8) 

production, (9) circular economy and (8) education. After analysis, two policy gaps 

were identified: food security and education. The latter is what we are trying to address 

in the context of FoodSHIFT Pathways Project. 

 
7 Cluster SC-Curriculum Reform Peer Learning Activity "Fostering Cross-curricular SC for Creativity and 
Innovation" in 2008 
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Finally, four learning approaches, namely exploration, critical thinking, practice and 

collaboration were identified relevant with the above policies and have been 

considered as input to forming the pedagogical design principles (D2.4 Pedagogical 

Design). To this goal, differences in availability of resources and approaches to 

teaching and learning in the different partner countries are to be taken into 

consideration when developing Foodshift Pathways training/support to teachers. 

 

2.4 The FoodSHIFT Pathways Project 
The aim of the Foodshift Pathways (FSP) project is to have a positive impact on the 

development of studentsô SC through building teachersô capacity. To achieve this, a 

pilot teachersô training methodology will be developed on the didactics of SC, especially 

on the four competences that have been reported as priority: Valuing the environment; 

Critical thinking Understanding society and Innovative problem solving. The methods 

of the project are founded on a holistic view of students learning, personal and social 

development, going beyond subject boundaries and finding application in a wide 

spectrum of curriculum subjects. 

The project aims to add its contribution towards improvement of the quality of 

environmental education particularly on the topic of SFS by addressing: 

1) Teachersô awareness of SC;  

2) Teachersô professional skills regarding the didactics of the SC,  

3) Studentsô acquisition of SC and underlying skills of critical thinking, problem 

solving.   

 

The impact of the training material will be assessed by analysing qualitative 

dimensions, such as the enhancement of students SC, behavioural change of teachers 

and students towards environmental attitudes and qualitative and quantitative 

characteristics of user-generated content uploaded on the digital communities created 

for teachers support. More on D5.1 Quality Assurance & Validation Plan. 

 

2.5 How FSP corresponds to Teachers Needs  
According to the identified needs, the training framework will include training on the 

methodological approaches on how teachers can effectively teach while 

simultaneously enhancing studentsô competences. The training framework includes 

references to case studies and examples of good practice collected from previous 

initiatives and projects on how teachers can design activities that promote the 

enhancement of sustainability competences. Additional modules aiming to 

operationalize innovative approaches will be developed and tested in the framework of 

the project. The modular approach of the training methodology will allow (in parallel 



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
15 

 

with the systematic mapping of needs) the localisation of the approach in the 6 

implementation countries (and beyond).  

 

The Foodshift Pathways project will provide a pilot teacher training methodology on 

the didactics of sustainability competences. The project methods are founded on a 

holistic view of studentsô learning, and their personal and social development. The 

approach is designed to go beyond subject boundaries and find application in a wide 

spectrum of curriculum subjects such as environmental education, science, biology, 

social sciences and history, arts and cultural education, languages.  

 

The Foodshift Pathways approach contributes to the development of teachersô ability 

to enhance studentsô sustainability competence. Moreover, the proposed approach 

promotes the SC by all, irrespective of studentôs personal and social backgrounds. The 

Foodshift Pathways training programme will focus particularly on the four sustainability 

competences reported as important from teachers from partner countries.  

 

The activities of Work Package 2 of the project produced reports on User Needs and 

the State-of-the-Art Report related to Transversal Key Competency teaching among 

and for teachers (Foodshift Pathways Deliverable D2.1). The Needs Analysis Report 

was compiled from interviews, on-line surveys/questionnaires and focus groups with 

teachers and fs actors from participating countries. This helped to identify their training 

needs in relation to the teaching of the SC.  

 

The course is inspired by whole-school approach/methodologies and the open 

schooling model. This means teachers taking the training course or course modules 

will be supported to apply the living labs approach to their teaching practice engaging 

external stakeholders in the process. Depending on the studentsô age the proposed 

activities will have different levels of complexity. In addition, teachers will have access 

to Schools as Living Labs (SALL) repository to access and publish learning resources 

created during the Foodshift Pathways training activities. SALL project aims to 

demonstrate ways to involve school communities in whole school approaches and 

living labs methodology. 

 

  

https://www.schoolsaslivinglabs.eu/
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оΦ The Foodshift Pathways 

Training Process & learning 

outcomes 

3.1 Foodshift Pathways learning outcomes 
 

What we are aiming at with the FSP training resources is to enhance teachersô 

competences with the utter goal to support their students in developing their SC, raise 

their awareness and act as change agents for their schools, opening up and 

collaborating with external stakeholders in addressing social environmental challenges 

with a focus on the food system related ones. The ultimate goal apart from developing 

studentsô global competence, green skills is the positive attitude towards sustainable 

and healthy lifestyles. The evaluation metrics are presented in D5.1 Quality Assurance 

& Validation Plan. 

The Foodshift Pathways expected learning outcomes are the following and according 

to them the training modules have been designed: 

1. Design  

1.1. Derive Learning Objectives from a SC (GreenComp Framework) 

1.2. Design a Learning Scenario/Programme for Acquisition of SC 

1.3. Derive Assessment Plan from Learning Objectives 

1.4. Plan Monitoring and Reporting 

 

2. Prepare  

2.1. Prepare Learning Environment for Acquisition of SC 

2.2. Identify / Select / Adapt / Develop Learning Material and Technologies 

Supporting Relevant Practice ï  

2.3. Identify / Select / Engage societal actors  

 

3. Implement 

3.1. Implement a Learning Scenario/Programme for Acquisition of SC 

3.2. Use Digital Technologies to Support Learning and Assessment  

3.3. Monitor and Assess Learning to Inform Further Learning 

 

4. Review 

4.1. Review an Educational Scenario/Programme for Acquisition of SC 
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пΦ Training Framework Design  
 

4.1 Training Methodology 
The Foodshift Pathways training programme is an innovative approach to allow 

teachers to acquire the skills and competencies to teach their students the SC and 

especially Valuing the environment, Critical thinking, Understanding society and 

Innovative problem solving. This training course could be described as a journey of 

discovery using the open schooling method (living labs approach). The teachers 

participating in the training will work and learn from the activities they carry out in their 

own classrooms. The work will involve:  

ü Creating Educational Scenarios  

ü Self-reflection / Self-assessment.  

The work can also include peer-to-peer assessment and working in collaborative 

groups, sharing ideas resources and best practices. 

The training course is designed in a roadmap style where teachers can pick a 

competency stage (in a course module or sub-module) of their choice. Having 

completed it they can then move onto the next stage. 

Since the national curricula in each participating country are different the teacher 

should decide how best to introduce and integrate the topic of SFS in the national 

curriculum. There will be exemplars and best practice materials to help the teacher in 

this task. The modules contain suggested learning outcomes, and the relevant 

sustainability competences to be acquired. On top, teachers will be supported with 

guidelines in the process of adapting and further enriching the initially provided 

resources and materials. All these materials will be available on the Foodshift 

Pathways community through SALL repository in which trainees will be also able to 

contribute their resources as they carry out their training and implement in class in a 

further step.  

 

4.2 Teacher Activity Guidelines  
 

Teachers taking the course can have the role of Teacher, School Manager or Visitor 

on the SALL platform. For more information you might refer to the initial version of the 

Guide. 
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4.3 Cycles of implementation - Timetable 
 

Foodshift Pathways training programme is spanned into two implementation phases. 

The first training cycle was scheduled for the period November 2023 ï July 2024 and 

the second training cycle for the period November 2024 ï July 2025. Additionally, two 

5days teachers training courses have taken place open for participations from teachers 

all around Europe (plus an additional one already on M11 of the project where initial 

validation of the at the time available outcomes took place). The implementation of the 

training program includes extended cycles of school centred work. Teachers will 

continuously have provided feedback to the academic team about their experiences 

gained in the classroom. This has not only increased the motivation of the teachers, 

and given weight to their practical experiences, but also provided the necessary cross-

links between theory and practice. Upon suggestions of the teachers, the project team 

performed the necessary adjustments to the training approach. For example, additional 

material was included to support teachers and students after needs, and adjustments 

were made in the OLS to work as partly home assignments to reduce the required 

lesson time. Finally, the Foodshift Pathways consortium will deliver a structured and 

reusable set of guidelines and recommendations which will further support the 

development and assessment of teacher training programs for development of SC. 

 

рΦ The FSP Training Modules 
 

The following represents the layout of the content of the online modules available on 

the Foodshift Pathways portal page. For each Module there is a description of the aims 

and objectives of the module followed by the sub-module titles contained in it. Each 

(sub)-module lists information on the learning activities and a description of the context 

and success criteria outcomes associated with completing it.  

The Foodshift Pathways modules based on the 6 partner videos are the following: 

¶ Module 1: Food advertisements 

¶ Module 2: Sustainable food systems for the new generation 

¶ Module 3: Land Use for Sustainable Food Production 

¶ Module 4: More knowledge, better food choices 

¶ Module 5: Food waste 

¶ Module 6: Local and traditional food 

 

Thematic Module  Themes  

Module 1:  
Food advertisement 

¶ Raising awareness about digital food advertisements 
regards to healthy and sustainable foods 



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
19 

 

¶ Food advertisements in different neighbourhoods with 
differing socioeconomic status 

¶ Raising awareness about outdoor food advertisement 

¶ Local supermarket strategies to promote food within the 
shop  

¶ Local supermarket strategies to promote food through 
product offers 

Module 2:  
Sustainable food 
systems for the new 
generation 

¶ Organic Food 

¶ Animal welfare in meat production  

¶ The impact of food transportation 

¶ Gastronomic week 

¶ Zero waste with a real impact 

¶ Plant based meals on trial 

Module 3:  
Land Use for 
Sustainable Food 
Production 

¶ Digital tool for sustainable land use choices for food 
production 

¶ Raising awareness about sustainable land use 

¶ Digital tool for sustainable food production 

¶ Sustainable recipes using locally sourced ingredients 

¶ Exploring animal vs plant-based diets 

¶ Sustainable Food Fair 

Module 4:  
More knowledge, better 
food choices 

¶ Local and regional products 

¶ Say yes to seasonal food 

¶ Greener plates for the future 

¶ Biodiversity 

¶ Importance of consumption of local produce 

¶ Principles of the Mediterranean diet 

Module 5:  
Food waste 

¶ Zero waste 

¶ Food waste 

¶ Make biomaterials using organic food scraps 

¶ Learning to Transform Leftovers into Superfood 

¶ Imperfect food - Beauty in diversity 

¶ Composting 

¶ Food waste awareness campaign 

¶ Making with biomaterials 

Module 6:  
Local and traditional 
food 

¶ Food production methods (honey, olive oil) 

¶ Olive oil production & waste management 

¶ Cooking with Myrtis 

¶ A daily meal in Ancient Greece and...now 

¶ Local and traditional products 

 

5.1 Module 1. Video: Food Advertisements 
 

Description : This is an example how to work with the video ñFood Advertisementsò 

and the Open Learning Scenario ñRaising awareness about digital food 

advertisementò.  

 

https://vimeo.com/838568863
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Direct instruction to Teacher s 

 
 

The Mobile Sense  app (additional supportive material in relation to the Original OLS)  

The Mobile Sense app8 is developed by researchers where students can upload 

screenshots of advertisements. The pictures are stored at a secure server on 

Karolinska Institutet and can be used for annotation and analysis.  

 

 
8 The app is also available in English, and free to download for schools after communication with KI. 

Part 1 

Watch the interactive video ñFood advertisementò with your students. Discuss the 

video with your students and ask them about their awareness about food 

advertisements.  

Examples of relevant questions 

1. What issues are being addressed in the video? 

2. Have you ever noticed any food advertisement outdoors?  

3. Have you ever noticed any digital food advertisements? 

4. What do you think about the nutritional value of the foods that are advertised?  
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Figure 1. Flowchart, working progress for the annotation of the screenshots  

Part 2 

Let the students download the Mobile Sense app to their phones. Ask the students 

to use their regular social media platforms like they usually do for 30 minutes. While 

using the social media platform, ask the students to take screenshots of all 

advertising they are exposed to. When the period of time is over, the students will 

upload the screenshots into the Mobile Sense app.  

Part 3 

The students will be provided a set of screenshots found on Google Drive. They will 

be asked to annotate the pictures based on the characteristics of the advertisements, 

by following the flowchart in Figure 1. Use the nutritional guidelines in Figure 2, as a 

supporting tool when annotating the food advertisements. When the pictures are 

annotated, ask the students to make simple graphs about the number of 

advertisements and the type of advertisements.  

https://drive.google.com/drive/folders/1tfAroouAnXSxtT9VgKIr5LQMxvzreRJq?usp=sharing
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Figure 2. Nutritional Guidelines, provided by Livsmedelsverket9 

 
 

 
 

 
9 Livsmedelsverket. Find your way - The Swedish dietary guidelines, English. 2017. 

https://www.livsmedelsverket.se/om-oss/publikationer/sok -publikationer/broschyr/hitta -ditt -satt-engelska 

Part 4 

Discuss with the students if they had any difficulties annotating the pictures and 

categorizing the food as healthy/unhealthy. The teacher will provide the students with 

some statistics over the annotated picture on Google Drive as a reference to support 

the discussion about the advertisements and the studentôs findings (Figure 6). 

Compare and discuss the statistics.  

https://www.livsmedelsverket.se/om-oss/publikationer/sok-publikationer/broschyr/hitta-ditt-satt-engelska
https://docs.google.com/presentation/d/1lm4qjehUx0ixqQ2sj9LaDcVocUYWCseC/edit#slide=id.p1
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Figure 3. Statistics over annotated pictures, provided to teachers. 

 

 

Description:   

Specific 

Objective   

Raise studentsô awareness regarding food advertisements in 

social media 

Context  Study regarding digital food advertisements 

Main 

Outcome(s)  

Students aware of the food advertisements found on social media 

and of their potential impact on their food choices 

Pre-

requisite(s)  

None 

Success 

Criteria  

¶ Students having collected and annotated a sample of food 

advertisements found on social media 

Activities  ¶ Watch the video 

¶ Download the KI Food app 

¶ Collect and tag food advertisements found on social media  

Part 4 

To end the discussion, raise the questions again about their awareness of food 

advertisements, and discuss if the awareness of advertisement has changed after 

doing the exercise.  

Examples of relevant questions 

1. What do you think about digital food advertisements? 

2. How do you think the advertisements are affecting you?  
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Links and 

Supporting 

References:  

Mobile app provided by KI 

Nutritional Guidelines, provided by Livsmedelsverket   

Google Drive folder with example screenshots  

 

5.2 Module 2. Video: Sustainable food 

systems for the new generation 
 

Reducing red meat in the everyday meal and promoting more sustainable and 

vegetarian alternatives by creating a growing awareness of sustainable food systems. 

This is an example of how to work with the video "Sustainable Food Systems" and the 

open learning scenarios: "2 ï Organic Products where are you?"; ñ6 ï Animal welfare 

in meat productionò, ñ7 ï Meatless Mondayò; and ñ10 ï Pant-based meal in trialò. For 

more information, please visit the Initial Open Learning Scenarios deliverable. 

Working with the OLS: "2 ï Organic Products where are you?"  

Exploring organic products in the local Supermarket ï both vegetables and meat 

products 

Watch the video ñSustainable Food Systemsò with your students and use the content 

of the video for a class discussion, reflecting on the daily intake of organic ingredients 

in your meals and on animal welfare in connection with meat, milk and egg production. 

Examples of questions to the class: 

¶ What do you and your family typically eat every morning, for lunch and for 

dinner? 

¶ Which ingredients are in your breakfast? 

¶ Which ingredients are in your lunch? 

¶ Which ingredients are in your dinner? 

¶ How many of these ingredients are organic? 

¶ Do you and your family actively chose organic products instead of conventional 

produced products? 

¶ Do you know where to find the organic products in the Supermarket? 

 

Working with the OLS: ñ6 ï Animal welfare in meat productionò, ñ7 ï Meatless 

Mondayò 

Examples of questions to the class: 

¶ How often do you eat meat in your family? 
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¶ Do you know the origin of the meat and is it organic produced? 

¶ How important is it to you that we treat the animals from the meat production 

industry good? 

¶ Is meat necessary in the daily meals, and if not, why do we still produce meat? 

¶ How often do we use milk and eggs in our daily meals? 

¶ How many of the meat products in your local Supermarket are organic? 

¶ Which part of the food industry are not interested in the consumers eating less 

meat? 

Working with the OLS: ñ10 ï Pant-based meal in trialò 

Examples of questions to the class: 

- What are the alternatives to meat? 

- How often do you actively choose meatless days in your family? 

- What kind of meals do you eat instead of meat? 

- How does the society and the consumers benefit if we transform the food 

systems to a more plant-based diet? 

Practical use in classrooms  

¶ After class discussions about the ingrediencies in their daily meals you make an 

excursion to the local supermarket. 

¶ According to the OLS in use you prepare questions for the specific lecture.  

¶ The students team up in groups or work independently in search for organic 

products at the supermarket. 

¶ After the excursion you return to the classroom and evaluate the notes by each 

student or group. 

It is possible to design the content of the class teaching using the OLS as inspiration 

and starting points for discussion. The teacher can adapt the OLS to the specific course 

and design the purpose of the excursion as it fits best with frames of the course. If time 

does not allow excursions out from the school, the students can visit the supermarket 

on their own as part of their regular preparation.  

Effect and impact  

After class discussions and excursions, the experience can easily be shared with other 

colleagues through the local school intranet (AULA - 

https://www.aula.dk/portal/#/login). 

It is also possible to share all experiences with teachers nationwide through the 

platform Materialeplatformen - https://materialeplatformen.dk/frontpage), where all the 

OLS and the video will be free and accessible for all teachers in Denmark. 

Collaborations  

https://www.aula.dk/portal/#/login
https://materialeplatformen.dk/frontpage
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After working with collaborative schools several models where designed and adapted 

in the local school environment. As an example Meedom Kommunikation worked 

together with Vordingborg Fri Fagskole - https://www.vordingborgfrifagskole.dk/ in 

order to raise awareness about sustainable food productions in connection with the 

amount of organic ingrediencies in the studentôs daily meal intake and about animal 

welfare in the meat production industry. The school is actively using excursions as part 

of their teaching, and the OLS are both useful in a concrete context and as inspiration 

for their own teaching design. 

Promotion of materials to teachers  

In collaboration with University of Copenhagen a workshop was arranged with several 

teachers participating. The university was hosting the event in order to present some 

of the latest research on sustainable Urban Food Production and Organic Footprints.  

  
Figure 4. Pictures from the event in collaboration with University of Copenhagen 

 

All participating teachers watched the video ñSustainable Food Productionò and agreed 

to implement the video and the relevant OLS in their teaching in the schoolyear 2025-

26. The common feedback from all teachers were that teaching material like this, where 

video is combined with written texts (OLS), is very useful and in demand from teachers 

with students on secondary level (gymnasium). The material is particularly useful 

because of its inspirational design. It can be adapted to every relevant course and 

target group, and teachers can design assignments and excursions (if possible) in 

connection with watching the video and using the OLS as starting points for a class 

discussion. 

Reflections and outcomes  

The evaluation templates from the participating students show a high awareness of 

both the amount of organic food in their everyday meals and the necessity of thinking 

more sustainably. Animal welfare is not as present in their minds in comparison but 

there is a growing awareness of the importance of using/buying local produced food 

products instead of imported products over longer distances. And this is also reflected 

https://www.vordingborgfrifagskole.dk/
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in the meat products they prefer on their family meals. There is a lack of awareness, 

though, when it comes to fast-food products. 

The collaborating teachers have in general shown a great interest in the project and 

are particularly interested in using the video and visual material in general in 

connection with written supporting material. The reception of the teaching material has 

in general been very positive and the demand of this type of content is generally 

growing in the educational sector. The combination of video, written material and 

excursions has shown to be a strong and inspirational way of communicating with the 

students/target group, and at the same time it provides room for creativity and 

individual design for the teachers.  

 

5.3 Module 3. Video: Land Use for Sustainable 

Food Production 
 

The information below provides instructions for teachers to implement the OLS óExploring Plant 

vs Animal Based Dietsô.  
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Part 1 

Watch the interactive video ñLand Use for Sustainable Agricultureò with your students. 

After watching the video, open a discussion with your students on the topic of plant 

and animal-based foods.  

To guide your discussion, use the following questions or statements:  

1. What issues are being addressed in the video? 

2. How often do you eat meat? (daily, weekly, rarely, never) 

3. Do you ever eat meat-replacements? E.g. veggie burgers. What differences do 

you notice?  

4. How important is animal welfare to you? Is it more important than price?   

5. Reducing meat consumption should be promoted. If you were the local 

government, what would you do to achieve this?  

Part 2 

Continue the discussion by introducing the next topic: land use and diet 

To guide your discussion, use the following questions or statements:  

1. What is meant by Ecological Footprint? What elements are included in this?  

2. Think about your region. What is the land around the city mainly used for?  

3. Land for food production is more important than land for nature and recreation. 

Is this statement true? Discuss.  

Part 3 

Excursion: Take the students (in smaller groups if more convenient) to a local 

supermarket. Ask the students to look for plant and animal-based proteins.  

 

The students should find and note:  

- 2 examples of animal-based protein 

- 2 examples of plant-based protein  

 

Including:  

- What are the differences in nutrition (% protein, fat, vitamins, minerals)? 

- Which ones look the tastiest?  

- What are the different prices?  

- Does the package tell you anything about the origin of the food? (e.g. 

production country) 

Part 4 

After the supermarket excursion, or during the next session, split the group into 

several smaller working groups (4-5 students per group). Assign each group one of 

the following themes:  

 

https://youtu.be/hvlMBtXFzAg?feature=shared
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Description : This example illustrates the application, testing and further development 

of the video ñFood Advertisementsò and the Open Learning Scenario ñSustainable 

Land Use for Agricultureò.  

 
  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

a) Health, ethical and environmental impacts of a plant-based diet 

b) Health, ethical and environmental impacts of an omnivore diet 

Each of the groups will focus on their assigned topic, producing a poster with their 

conclusions. They can use the information collected from the supermarket excursion 

and online sources.   

Part 5 

After the groups have produced their posters, initiate a classroom debate.  

 

All groups focusing on theme A will defend plant-based diets  

All groups focusing on theme B will defend omnivorous diets 

 

The opening statement for the debate could be a variation of:  

 

In 20 years, we should all eat a plant-based diet. Do you agree?  

 

https://vimeo.com/838568863
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Direct instruction to Teacher s 

 

 

Metropolitan Foodscape Planner 2.0  

The video follows the practical application of the ecological footprint too óMetropolitan 

Foodscape Planner 2.0ô as recorded during a live session with a secondary class in 

the restaurant school óDe Rooi Pannenô in Tilburg in May 2023. The Metropolitan 

Foodscape Planning tool 2.0 is a web application that has been developed by 

researchers from SusMetro (Wascher et al. 2015 and Arciniegas et al. 2022) and drives 

upon European data on land use, soils, protected areas, food groups, complimented 

by region specific data on food consumption patterns, more detailed agricultural 

production in geo-referenced formats. These data sets are being prepared as software 

applications to run on computer and/or smartboards/tables with touch screens. MFP 

allows to  

¶ Localise the regional food production in 13 food groups around cities 

¶ measure the impact of food consumption in terms of local hectares indicating 

the land need for different food groups 

¶ run scenarios for different diets and (innovative) food production to re-design 

the foodscape 

¶ stakeholder participation with live on-screen interaction and impact assessment. 

 

Part 1 

Watch the interactive video ñSustainable Land Use for Agricultureò with your students.  

Initiate a class discussion about the importance of responsible land use in relation to 

food production and environmental sustainability. 

Examples of relevant questions 

1. What issues are being addressed in the video? 

2. Have you ever noticed any land use change in your region around the city?  

3. Have you ever thought about the link between what you eat and the land use in the 

landscape around you? 

4. Did you think about how the quality of soils relate to the food we are growing on the 

land?  

Using the video of the Tilburg session provides already quite a number of insights that 

can stimulate the discussion and even serve as preparation for a field trip into the 

countryside for exploring land use and land use change.  
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Figure 5. Land Footprint results for Oostende as lecture material in class 
 

 

 

Figure 6. Different food innovation options tested by students 

 

Part 2 

In the case of the Tilburg session (May 2023), but also at the occasion of the Breda 

session (March 2025), students had the opportunity to work hands-on with at both 

the smartboard and the digital table. In both cases they received an introduction on 

different food diets and on innovative land use options that result in more smaller 

footprints.  

Part 3 

Students receive hard copy print outs of the different map layers (soils, land use, 

protected areas, suitability for certain crops) and are asked to draw the answer 

related to food system innovation, e.g. 

Agroparks - looking for alternative locations for more agroparks in the footprint area! 

Goal: a total of at least 250ha  
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5.4 Module 4. Video: Food waste 
 

In the context of the pilots in Spain, the Gitbook FoodSHIFT Pathways: Reducing 

Food Waste Through Circular Education  was developed (the Spanish version 

here:https://books.fablabbcn.org/foodshift-patwhays/foodshift-pathways-castellano/ 

and the English one: https://books.fablabbcn.org/foodshift-patwhays/) which provides 

teachers with a theoretical and practical foundation for working with Open Learning 

Scenarios. It includes introductory information for educators on learning scenarios, 

reliable sources to deepen classroom knowledge and research, practical activities, and 

educational videos demonstrating how to use food waste to promote a more 

sustainable food system. It also features examples of how to incorporate digital 

fabrication into such practices. The content of this digital book includes examples 

developed over years of research at Fab Lab Barcelona, along with contributions from 

other Fab Labs and nodes around the world. This combination enriches the material 

with a global perspective and provides practical recommendations for adapting the 

scenarios to the specific context of each classroom. 

Additionally, the GitBook includes a detailed step-by-step guide for the proposed 

practices, equipping teachers with concrete tools to facilitate the implementation of 

sustainability concepts. This resource not only aims to inspire but also to empower 

educators to transform the way food systems are taught and learned, connecting 

innovation, education, and action for a more sustainable future. 

From the project page on the Fab Lab Barcelona website visitors can access the videos, 

learning scenarios, and the Gitbook FoodSHIFT Pathways: Reducing Food Waste 

Through Circular Education . The videos recorded directly from Zoom sessions/webinars, 

Step 1:  which criteria are important here, e.g. distance to built-up areas/city-terrain; 

infrastructure, soil quality, etc (10 min) 

Step 2: Drawing alternate locations on paper map of footprint area (20 min) 

Alternative crops ï sorghum, soy, quinoa and food forest (target of at least 10,000 

ha of new agricultural land) 

Step 1: how are you going to classify these four new types of agricultural innovation? 

Discussion and decision making (10 min) 

Step 2: drawing locations for the 4 types on paper map of footprint area (20 min) 

Part 4 

Discussion with students about the results of their scenarios, but also ï very 

important ï for the reasoning behind their decisions on where to place certain new 

land uses. The exercise is strongly driving on communication, critical thinking and 

abilities to use a fact-finding approach for decisions. In a next step, students can go 

out and visit the places of their regional land use decisions ï possibly talking to 

locals. 

https://books.fablabbcn.org/foodshift-patwhays/
https://books.fablabbcn.org/foodshift-patwhays/
https://books.fablabbcn.org/foodshift-patwhays/foodshift-pathways-castellano/
https://books.fablabbcn.org/foodshift-patwhays/
https://fablabbcn.org/projects/foodshift-pathways
https://books.fablabbcn.org/foodshift-patwhays/
https://books.fablabbcn.org/foodshift-patwhays/
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are simple with substantial content, as each video guides teachers on how to introduce each 

practice into the classroom.  

¶ https://youtu.be/W7Jkl-t0x1A  Create Sustainable Ceramics with Eggshells and Mussel 

Shells! 

¶ https://youtu.be/8gVYcHyDwAU Compost Heroes 

¶ https://youtu.be/c5pHgu4bdeI  EcoTinte Challenge workshop 

¶ https://youtu.be/VwHTR57Vc1g  Eco creative cleaning workshop 

 

5.6 Module 6. Video: Local and traditional food 
 

Here follows an example on how to work with the video regarding Local and traditional 

food and the relevant Open Learning Scenarios on ñRaising awareness about local 

and traditional food productsò.  

 
 

Instruction to the Teacher  

 
 

 

 

 

 
 

Part 1 

Watch the video ñLocal and traditional foodò with your students. Discuss the video with your 

students and ask them about their awareness about the importance of olive oil 

Examples of relevant questions 

1. What issues are being addressed in the video? 

2. Are you aware of the production method of olive oil?  

3. What do you think about the nutritional value of the olive oil?  

Part 2 

Take your students to a local olive oil producer to discuss about olive oil production process 

and health benefits. 

Ask the students to interview the olive oil producer about production process, types of oil 

olive and the products in which olive oil is contained. 

Back to the classroom, ask students to discuss the findings based on the visit and/or 

interview. 

Part 3 

Use the discussion findings to collect products which include olive oil (students bring from 

home). 

During the shared lunch, ask the students to discuss with groups of students about the 

impacts on health of consuming olive oil. 

https://youtu.be/W7Jkl-t0x1A
https://youtu.be/8gVYcHyDwAU
https://youtu.be/c5pHgu4bdeI
https://youtu.be/VwHTR57Vc1g
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Description:   

Specific 

Objective   

Raise studentsô awareness regarding olive oil consumption health 

benefits 

Context  Study regarding olive oil consumption health benefits 

Main 

Outcome(s)  

Students aware of the health benefits of olive oil 

Pre-

requisite(s)  

None 

Success 

Criteria  

¶ Students having developed an infographic about olive oil health 

benefits 

Activities  ¶ Watch the video 

¶ Collect information on olive oil production and health benefits 

(online and/or a producer visit)  

Links and 

Supporting 

References:  

Nutritional Guidelines, provided by National Authority 

 

  

Part 4 

Ask your students to develop a digital infographic/poster with the main findings of olive oil 

consumption health benefits with the purpose of raising awareness about it. 

Ask feedback from the nutritionist to improve infographic. 

A prototype can be students cooking recipes containing olive oil (such as cookies) at school. 

Organise a fest in which students offer their products containing olive oil and earnings are 

donated to the local social grocery store. 

Share the infographics with the school community, including teachers and families. 

Part 5 

To end the discussion, raise the questions again about their awareness of olive oil 

consumption health benefits and discuss if the awareness of has changed after implementing 

the activities and which are the future plans  

Examples of relevant questions 

1. What do you think about olive oil consumption health benefits? 

2. Do you think you will change your eating habits with regards to olive oil consumption?  
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сΦ Adapted Training Scenarios 
Training Scenarios have been developed to be deployed during the seminar-based 

training, as well as be available online for interested trainees to work at their own pace. 

A learning scenario is a complete description of an educational activity. The scenarios 

are provided as examples of learning strategies and material content that could be 

adapted to educational situations and regional particularities. In order for the training 

to take place successfully it is important to appreciate the context in which it will take 

place and the enablers and inhibitors that exist. In this chapter, indicative Guidelines 

/Training Resources are introduced on how users can upload their competence-based 

resources on the teacher communities created on SALL portal around the theme of 

competence-based learning, as well as how to design their competence based cross-

curricular learning scenarios following the SALL templates describing didactic 

approaches adapted for Foodshift Pathways (including the description of 

competences).  

6.1 Example 1: Design and share your 
educational resources 
 

Educational resources can be shared on SALL Portal (for more information you might 

refer to the initial version of the Guide).  Resources from Sweden are also available on 

Unga Forskare, an open educational platform providing students and teachers with 

teaching materials to support the planning and execution of engaging lessons: 

https://skolmaterial.ungaforskare.se/undersok-den-lokala-matmiljon/  

Educational resources have been shared on the SusMetro webpage 

(www.susmetro.eu), on google-drive and hard copy prints distributed among teachers.   
 

6.2 Example 2: Creating interactive versions 
of the initial FSP videos  
 

You might extract parts of the initial video and adapt them adding questions in order to 

become them more interactive using Edpuzzle. You might info on how to use the tool 

here https://edpuzzle.com/getting-started One such example of adapted video is 

available here https://edpuzzle.com/media/6628f126fb92fc56392419c1 

Susmetro has taken the initiative to update the video with the goal of including a key 

scene, namely an interview with a farmer to get these perspectives to complement the 

https://skolmaterial.ungaforskare.se/undersok-den-lokala-matmiljon/
http://www.susmetro.eu/
https://edpuzzle.com/getting-started
https://edpuzzle.com/media/6628f126fb92fc56392419c1
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research and teaching points of view. This step deemed necessary because public 

perception and political climate regarding a transition of the food system towards a 

more sustainable and plant-based approach is largely divided. Especially in the 

Netherlands, the role of an upcoming party (BBB ï Burger-Boeren-Beweging = 

Citizens-Farmer-Movement) had become a driving force regarding the role of farmers. 

Not having a farmer to present his/her perspective appeared as a risk regarding the 

overall perception of this teaching tool. And indeed, the farmer provides not only 

different arguments but add critical details regarding alternatives to livestock farming. 

The students can now be asked different questions regarding this difference, 

broadening the critical thinking capacities into a different direction. See video: 

https://www.youtube.com/watch?v=OBPRqJj313w&t=7s 

 

6.3 Example 3: Creating visuals 
 

Genial.ly is a free online tool that can be used to create still, animated, or interactive 

visuals, such as posters, infographics, quizzes, and presentations. You can embed 

video, maps, multimedia, and online content from apps and websites. To create 

visuals, you can use pre-made templates or start from scratch. You might find more 

information here, https://genially.com/first-steps/ and an example created from an EFL 

teacher participating in our pilots later on (see Fig. 12). 

 

  

https://genially.com/first-steps/
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тΦ User generated resources 

and scenarios  
In this final version of this Guide, in this section we will present the content (open 

learning scenarios) enriched by teachers and teacher trainers as well as the user 

generated scenarios as adapted from implementations in classrooms as well as from 

the various trainings, e.g., the five days training courses/summer schools.  

 

7.1 Examples from Sweden  
 

In Sweden, teachers were provided with all 10 OLS and were asked to choose the one 

they wanted to implement in the classrooms. The three chosen OLS were: ñFood 

advertisements around usò, ñRaising awareness about digital food advertisementsò and 

ñFood advertisements on social mediaò. Teachers were encouraged to adapt the OLS 

to fit their classroom needs, with KI offering support and additional material as needed. 

All the implemented OLS were adapted somehow. However, in Annex 1 only the OLS 

with more significant adaptions are presented.   

Since time was a barrier for all teachers, KI suggested to the teachers to modify the 

scenarios to work as home assignments where the students could gather data on their 

spare time, before analysing the pictures in the classroom. This approach was 

something all teachers thought was a good way for the students to work with the project 

thoroughly without taking too much time from the lessons. It aimed to increase 

studentsô awareness of the volume of advertisements they encounter online or 

outdoors in their everyday life. 

All participating teachers used the Mobile Sense application, according to the 

description in section 5.1. Additionally, for the OLS ñFood advertisements on social 

mediaò, teachers incorporated the annotation scheme/flowchart in four of the six 

implementations. In one of these cases, the National Guidelines for Dietary Habits was 

also used to support students with their analysis. Except incorporating the 

enhancement material, a more significant change was made in the ñsuggested 

solutionò for one of the projects. Instead of having students create an infographic and 

share it with the school community, two nutrition researchers were invited to engage 

with the students and discuss the topic. This change was made since the teacher 

considered it valuable for the students to engage with researchers and because it 

required less lesson time. 

Furthermore, two ñRaising awareness about digital food advertisementsò projects were 

implemented with significant adaptions from the original OLS. One teacher modified 
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the OLS to better align with the already planned lessons on health and nutrition. During 

the first lesson for implementation, students were introduced to the project and got to 

install and use the Mobile Sense app to collect screenshots of advertisements. They 

were instructed to continue uploading screenshots for two weeks when using social 

media like they normally do. During the second session, after the two weeks of data 

collection, the students were given a dataset of screenshots to analyse. Instead of 

following the annotation scheme/flowchart, students were asked to analyse the 

screenshots based on four key themes: energy content, economy, sustainability and 

health. Through these themes, they were encouraged to consider the ethical 

implications of food advertising. Following lesson focused on forward-thinking 

approaches, exploring how awareness of food advertisingôs influence could be shared 

more widely. Working in groups, students discussed and created posters addressing 

the impact of food advertisements and the potential problems they may cause. These 

posters were then presented to the class for further discussion. 

In the second ñRaising awareness about digital food advertisementsò project, time 

constraints were a significant barrier. To address this, adjustments were made to 

reduce the lesson time needed for the project even more. Students were introduced to 

the topic and got to download the Mobile Sense app where they were instructed to 

upload screenshots for two weeks on their spare time whenever they used social 

media. After the data collection period, the students participated in a discussion with a 

researcher to reflect on the online advertisements. They were also provided with a 

leaflet containing additional information and a QR code linking to the FoodSHIFT 

Pathways video, allowing them to further explore the topic on their own if interested. 

 

Figure  7. Example of two sheets from the informational leaflet 

 

Finally, two projects using the OLS ñFood advertisements around usò were 

implemented. However, due to limited lesson time, the projects were conducted during 



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
39 

 

the schoolôs designated mentor time. At this school, mentor time brought together all 

classes from a grade in the aula to receive important updates, including school-related 

information, upcoming tasks, and key considerations for the coming weeks. Since 

mentor time was scheduled only once every two weeks, students had just two sessions 

to work with the FoodSHIFT Pathways material. Additionally, because entire grade 

levels participated together, group sizes were larger than in regular classroom settings, 

which also had to be considered when planning the implementation.  

During the first session, students were introduced to the project, downloaded the app 

and watched the video. However, after receiving feedback from teachers, KI created a 

shorter version of the video to better engage younger students and maintain their 

attention. At the end of the first session, students were given instructions for tasks to 

complete before the next mentor time. They were asked to upload photos of outdoor 

food advertisements and their own meals to the app over a two-week period. The aim 

with the addition of uploading meal photos was to encourage students to become more 

aware of their dietary habits and later reflect on them in relation to the food 

advertisements they encountered. Additionally, they were also asked to read the ñIn 

Your Faceò report10.   

During the second mentor time, students discussed in groups together with 

researchers about outdoor advertisements and their impact on food choices. The 

students were also encouraged to reflect on the data collection methodologies, 

comparing their own approaches with those outlined in the ñIn Your Faceò report. As 

part of the Swedish project, all participating students were asked to answer the 

evaluation form (described in A5.1), at the end of the session. However, in this 

implementation additional questions were included to encourage reflection on food 

advertisements and their awareness on the topic. The additional questions are 

presented in the table below. 

Additional questions to evaluation form 

Question  Answer  

Did you read the report ñIn Your Faceò 
 Yes 

 No 

Did the information presented in the report introduce you to 

new concepts or knowledge, or were you already familiar 

with the content? 

 Completely new to me 

 Somewhat new, with some prior knowledge 

 Already familiar with most of the content 

 Mostly familiar, but I learned a few new things 

 I was already familiar with all the information 

How has your involvement with this school project impacted 

your overall awareness regarding outdoor food 

advertisements?  

 To a great extent 

 Somewhat 

 Very little 

 Not at all 

To what extent do you believe, after working on this school 

project, that your awareness regarding the exposure to 

outdoor food ads has changed compared to your initial 

understanding? 

 My initial understanding was weaker, and I now 

believe I am exposed to more food ads 

 My beliefs have not changed, I still think my 

exposure to food ads remains the same 

 
10 UNICEF, Hjärt-Lungfonden, Karolinska Insitutet. In your face ς about the food environment of children and 
their exposure to food advertisements. Stockholm; 2022. 
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 My initial understanding was stronger, and I now 

believe I am exposed to fewer food ads 

Do you believe that outdoor food advertisements influence 

your food choices? 

 To a great extent 

 Somewhat 

 Very little  

 Not at all 

 

7.3 Examples from the Netherlands  
 

In the first instance weôve made Dutch translations from all OLS in the same layout as 

the original ones to maintain consistency and branding of the approach. The next step 

was critical review with selected teachers from the schools we are in contact with. This 

concerned the following OL: 

¶ Exploring Supermarket Strategies to promote Food 

¶ Food Advertisement around us 

¶ Sustainable Land use for Agriculture 

¶ Exploring animal vs plant-based diets 

 

Regarding some OLS we received critical comments regarding the feasibility, and we 

needed to especially cut on external stakeholder involvement. Here some comments 

by the Odolphus secondary school in Tilburg for the case of the OLS Exploring animal 

vs. plant-based diets: 

INTO THE COMMUNITY 

¶ Invite a guest speaker, such as a nutritionist or chef, to discuss the benefits of 

plant-based diets for health and the environment.  

¶ Visit a local supermarket or grocery store to identify and compare.  

COMMENT: requires time-consuming arrangements. 

 

THE CO-CREATION PROCESS 

¶ Divide students into groups and assign each group a specific plant-based diet 

to research and present to the class. 

¶ Create a ñPlant-Based Food Festivalò with a variety of plant-based dishes from 

different cuisines. Include the previous guest speaker to help with the creation 

of the dishes. 

¶ Organise a debate or panel discussion on the topic of plant based vs. animal-

based diets, considering ethical, health, and environmental aspects. 

COMMENT: Everything still has to be explained and arranged. This often takes several 

lessons. We didn't see that time in the program. 

THE (SUGGESTED) SOLUTION 
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¶ Present the group projects and the Plant-Based Food Festival to the class and 

school community. 

¶ Host the Plant-Based Food Festival, inviting parents and local community 

members to participate. 

¶ Reflect on the impact of the activities and discuss ways to continue promoting 

plant-based food choices. 

Comment:  Nice suggestions, also have to be worked out at your own discretion. We 

simply do not have the time it will take to adapt the teaching modules to our teaching 

program (in which we have little time). It is not possible to get extra hours for the 

development of this program through the organization. 

 

7.4 Examples from Greece  
 

We have used as a validation mean for the pedagogical design the five days training 

courses and the contest for educational scenarios taking place before them. The 

outcomes of the participation in the course are the uploading of the scenarios on the 

respective community on SALL portal.  

The link to the 2023 summer school community is 

https://www.schoolofthefuture.eu/en/community/foodshift-summer-school-2023 

The link to the 2024 summer school community is 

https://www.schoolofthefuture.eu/en/community/futurefoods-summer-school-2024 

The community for the 2024 contest for educational scenario is  

https://www.schoolofthefuture.eu/el/community/diadiktyakos-diagonismos-ta-sholeia-

os-zontana-ergastiria-gia-metashimatismo-toy & of the 2024 summer school 

https://www.schoolofthefuture.eu/en/koinotitas/diadiktyakos-diagonismos-ta-sholeia-

os-zontana-ergastiria-2024 

The 2024 FUTUREFOODS Summer School (30 June - 5 July 2024) was an in person 

5-day training session for teachers and teacher trainers in the national and EU level. 

EA linked the summer school with a contest for educational activities/scenarios on 

sustainable and healthy diets following the Living Labs approach in national and EU 

level. EA circulated an online newsletter to schools for piloting and submitting their 

activities in national level and through partners for reaching out teachers in the 

consortium countries. EA also created a website for the contest. The contest ran in 

collaboration with the National Network: Nutrition, Environment & Health by the Centre 

for Environmental Education and Sustainability of Ierapetra -Neapoli in Crete Region 

(educational policy makers) in order to have greater participation. The project 

outcomes (video, OLS and evaluation questionnaires were also circulated in order to 

be piloted by contest participants in this school year of the upcoming one.  After the 

submission phase, an evaluation took place, and participants were selected for 

https://www.schoolofthefuture.eu/en/community/foodshift-summer-school-2023
https://www.schoolofthefuture.eu/en/community/futurefoods-summer-school-2024
https://www.schoolofthefuture.eu/el/community/diadiktyakos-diagonismos-ta-sholeia-os-zontana-ergastiria-gia-metashimatismo-toy
https://www.schoolofthefuture.eu/el/community/diadiktyakos-diagonismos-ta-sholeia-os-zontana-ergastiria-gia-metashimatismo-toy
https://www.schoolofthefuture.eu/en/koinotitas/diadiktyakos-diagonismos-ta-sholeia-os-zontana-ergastiria-2023
https://www.schoolofthefuture.eu/en/koinotitas/diadiktyakos-diagonismos-ta-sholeia-os-zontana-ergastiria-2023
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participation in the summer school. 16 participants all around Europe were trained 

during the FUTUREFOODS Summer School. 

On top, in the context of the SYNAPSES Academies 2024 summer school (7-12 July 

2024) on Sustainability Citizenship that EA hosted, a session entitled "Food-Canteen-

Developing Healthier Habitsò was included, in which the methodology, and project 

outcomes were presented to the participants. Some of them were already working on 

the topic of healthy & sustainable diets and had the opportunity to enhance their 

scenarios. All participants (38 teachers+ 9 head teachers) participated in co-creation 

sessions on the topic of sustainable & healthy diets. As final outcome of the training, 

five (5) scenarios have been (co)-developed on the topic. 5 of the participants have 

worked into creating their own scenarios on healthy and sustainable diets, after 

advising the project resources. The topics of their scenarios are: Rich Harvest for the 

Future ï our Orchard; Mystery game: Sustainable Nutrition; Chicken eats jaguar: 

Building an understanding of the complex global connections between our own meat 

consumption and the impact on the climate; Ecosystems balance ï the pollinators role; 

Sustainable box garden project. 

  
Figure 8. Pictures from the Synapses 2024 Summer school 

 

In addition, in the context of internal teacher training sessions taking place at EA, the 

initial open learning scenarios: Letôs take care of honeybees! and Honey & honey 

products in  our daily lives, have been piloted in the context of English as foreign 

language learning course (E primary school grade) The initial video is uploaded on the 

Foodshift Pathways YouTube Channel: https://www.youtube.com/@foodshiftpathways 

The teacher extracted a part of the initial video and adapted it adding questions in order 

to become interactive using EdPuzzle. The adapted video is available here 

https://edpuzzle.com/media/6628f126fb92fc56392419c1 

https://www.youtube.com/@foodshiftpathways
https://edpuzzle.com/media/6628f126fb92fc56392419c1
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Also, for the presentation of the activities piloted in the context of the webinar on 

29/5/2024 entitled ñPresentation of projects on Education for Sustainable Development 

by the National Network ñNutrition, Environment & Healthò by the Centre for 

Environmental Education and Sustainability of Ierapetra -Neapoli, Crete the LET'S 

TAKE CARE OF HONEYBEES.mp4 video has been created 

https://youtu.be/eyD7mcoR_QU, in which students themselves present the activities 

they implemented regarding bees and honey production. Finally, EA being an eco-

school, the teacher has created on Genially a school presentation with anchor points 

including the school garden and the school restaurant/canteen with link on a survey on 

healthy and sustainable behaviours and tips to follow 

(https://view.genially.com/662f92b2189b3d0013bd507d/presentation-our-eco-school) 

The teacher has used additional resources in order to pilot the activities regarding the 

bees and honey in her class, E.g. the VR pollinator park on  

https://environment.ec.europa.eu/topics/nature-and-biodiversity/pollinator-park_en 

On top, the teacher has adapted the suggested worksheet and created her own to be 

used with our video. Each student team had different activities (on topic having to do 

with the importance of bees and honey, ways to protect them). At the phase of 

implementation, students could not make observations due to time restrictions (as 

proposed in our worksheet) thus the teacher adapted and created her own worksheet 

of activities. 

 

Figure 9. Worksheet adapted by the teacher on ñWhy do we need bees?ò 

 

https://youtu.be/eyD7mcoR_QU
https://view.genially.com/662f92b2189b3d0013bd507d/presentation-our-eco-school
https://environment.ec.europa.eu/topics/nature-and-biodiversity/pollinator-park_en,


A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
44 

 

 

Figure 10. Screenshot from the interactive video (adapted with use of EdPuzzle) 

 

Figure 11. Video presentation of educational activities implemented by EA primary school students  

 
 

Figure 12. EA school on Genially with links to the school garden, school canteen/restaurant, studentsô 

lunchbox and a survey on studentsô dietary habits 

 

In the context of co-creation sessions, the students of E primary class presented the 

outcomes of their projects to students of D primary class. At the end of the school year, 

the students at the E primary school grade presented the outcomes of their projects in 
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an open day (24/4/2024) to their parents and important others. The figure below 

contains pictures from the tableau containing posters, the bee hotel that students 

created, etc. 

  
Figure 1 3. Outcomes of the studentsô projects on Letôs take care of Honeybees & honey production 

(available from a tableau) 

 

Apart from the resources and the OLS provided by the project, the teacher used a 

wealth of resources available on the web regarding bees and honey production. As a 

final step, after implementing the activities, the teacher found out about a process of 

schools getting certified for being bee- friendly (and will be pursued in the next school 

year).  

  
Figure 1 4. Examples of activities taking place regarding food waste prevention (EA school) 

An example of a scenario produced by a summer school 2024 participant is available 

here:  

Journey Through Mediterranean Nutrition: From Ancient Times to Today 

Other such examples include: Olive oil: the most important element in our diet 

https://www.schoolofthefuture.eu/en/sall/project/journey-through-mediterranean-nutrition-ancient-times-today
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https://www.schoolofthefuture.eu/en/sall/project/olive-oil-most-important-element-our-

diet 

The Miracle of the Mediterranean Diet: 

https://www.schoolofthefuture.eu/en/sall/project/miracle-mediterranean-diet 

Examples of projects regarding honey production: 

https://www.schoolofthefuture.eu/en/sall/search?keywords=HONEY 

 

7.5 Examples from Spain  
 

Reducing Food Waste Through Circular Economy and the ancestral and modern 

technology 

This is an example of how to work with the video "Food Waste" and the open learning 

scenario "Eco-Cleaners: Take Care of the Planet While You Clean!". 

 

Part 1: Exploring Food Waste 

Begin by watching the interactive video "Food Waste" with your students. Use the video 

as a starting point for a class discussion, reflecting on practical approaches to 

addressing food waste. Some questions to guide the discussion include: 

¶ What types of food waste can be used to create cleaning products? 

¶ What chemical properties of the ingredients contribute to cleaning? 

https://www.schoolofthefuture.eu/en/sall/project/olive-oil-most-important-element-our-diet
https://www.schoolofthefuture.eu/en/sall/project/olive-oil-most-important-element-our-diet
https://www.schoolofthefuture.eu/en/sall/project/miracle-mediterranean-diet
https://www.schoolofthefuture.eu/en/sall/search?keywords=HONEY
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¶ What environmental benefits do homemade cleaning products offer compared 

to industrial ones? 

¶ How can packaging for these homemade products be reused or recycled? 

¶ How can this practice reduce food waste and the carbon footprint? 

¶ Is this an example of circular economy? 

¶ What strategies could encourage the community to adopt these practices? 

 

Part 2: Learn from the GitBook and Create Your Own Products 

Access the e-book ñFoodSHIFT Pathways: Reducing Food Waste Through Circular 

Educationò linked in the video description. This practical guide for educators is 

designed to integrate circular economy principles into classrooms using food waste. It 

offers resources, strategies, and innovative activities to reduce food waste and foster 

sustainable learning by connecting technology, community, and educational practices. 

When you enter the GitBook, go to the section ñHow to Integrate This Activity into the 

Classroom?ò where you will find a tutorial presented by Arleny Medina from the 

sustainable restaurant GREEN LEKA, a member of the expert committee of Spain's 

FAL for the project FoodSHIFT 2030. In this tutorial, Arleny shares practical recipes to 

transform kitchen waste into effective detergents. The video is currently available only 

in Spanish, but within the GitBook, you will find a step-by-step guide in the section 

ñEco-Creative Cleaner Workshopò to help you adapt these practices to your local 

context. 

 

 

https://books.fablabbcn.org/foodshift-patwhays/
https://books.fablabbcn.org/foodshift-patwhays/
https://greenlekacanvalldaura.com/en/
https://foodshift2030.eu/labs/food-tech-3-0-lab/
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Part 3: Connect with the Community 

Identify social actors in your community who can collaborate with you in collecting raw 

materials, such as food waste. Visit markets, restaurants, or local businesses to 

engage them in the project, strengthening connections between students and the 

community. 

 

Part 4: Customize the Learning Scenario 

Adapt the recipes and project approach based on the resources and social actors 

involved. Design the scenario to reflect the needs and interests of your local 

environment. 

 

Part 5: Share and Expand the Impact 

Share the results with other classrooms and organize workshops to teach these 

practices to more students and educators. You can even inspire your students to start 

an entrepreneurial project based on homemade cleaning products. Use platforms like 

the SALL page or the FoodSHIFT Pathways Facebook page to share your experiences 

and learn from others. 

 

Project Description 

¶ Specific Objective: Reduce food waste by promoting waste as valuable 

resources under the circular economy philosophy. 

¶ Context: Address food waste through practical solutions. 

¶ Main Outcomes: Foster connections with natural cycles and demonstrate how 

technology can support these cycles. 

¶ Pre-requisites: None. 

¶ Success Criteria: Students integrate science and technology concepts while 

tackling food waste. 

 

Project Activities 

1. Watch the interactive Food Waste video. 

2. Explore the GitBook and follow the suggested practices. 

3. Implement the activities with the support of your local community. 

4. Share the results and promote collective impact. 
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Links and Supporting References 

¶ Link to the GitBook ; https://books.fablabbcn.org/foodshift-patwhays/ 

¶ Link to the Fab Lab page https://fablabbcn.org/projects/foodshift-pathways 

 

This project provides a unique opportunity for students to combine science, technology, 

and community action, fostering a sustainable mindset that transforms food waste into 

a valuable resource. 

 

Collaborative Adaptation of Open Learning Scenarios  

After an initial collective training session, the teachers from the Faig project community, 

coordinated by the CESIRE Pedagogical Resource Center, worked together with Fab 

Lab Barcelona to create initial adaptations of the Open Learning Scenarios (OLS). In 

collaboration with the teaching community, various adaptations were designed, 

including different recipes for creating cleaning products from food waste, mushroom 

cultivation as a variant of the composting OLS, and ceramic creation using eggshells 

for the biomaterials OLS. 

The teachers developed their adaptations on the Miro platform (here is an example of 

one of the practices with the teachers available only In catalan / Spanish ) in direct 

collaboration with Fab Lab Barcelona, using digital tools that allowed them to visualize 

and structure their proposals creatively and collaboratively. The tutorial videos 

available in the GitBook ñReducing Food Waste Through Circular Educationò 

showcase how teachers used Miro to bring these adaptations to life. 

One of the standout projects was developed by Institut de Ciutat de Balaguer, a school 

that participated in the FoodSHIFT Summer School 2024. This project demonstrates 

how the adaptations of the OLS can be effectively implemented to promote 

sustainability and food waste reuse, setting an inspiring example for other educational 

institutions. 

 

Example: Institut de Ciutat Balaguer ï Food Reuse Workshop 

In this workshop, students created cleaning products from citrus waste and other 

recycled materials, in collaboration with local supermarkets. This project not only 

addressed the issue of food waste but also demonstrated how to integrate sustainable 

practices into students' immediate environments. 

 

Project Objectives 

https://books.fablabbcn.org/foodshift-patwhays/
https://fablabbcn.org/projects/foodshift-pathways
http://faig/
https://serveiseducatius.xtec.cat/cesire/
https://miro.com/app/board/uXjVNyDbWik=/?share_link_id=431492525189
https://books.fablabbcn.org/foodshift-patwhays/
https://miro.com/
https://insbalaguer.cat/
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¶ Raise awareness about food reuse and planetary care. 

¶ Educate on sustainable food waste management. 

¶ Create sustainable cleaning products using food waste. 

¶ Foster community collaboration on sustainability projects. 

 

Introduction to the Food Waste Problem 

Students participated in a roundtable activity where they discussed and wrote their 

conclusions on key questions related to food waste, such as: 

¶ ñHave you ever wondered what happens to the food we throw away?ò 

¶ ñDo you think we waste too much food in our society?ò 

¶ ñWhat are the consequences of food waste at local and global levels?ò 

During the discussion, students proposed solutions such as improving event planning 

to reduce waste, penalizing people who leave food on their plates, and promoting apps 

like Too Good To Go. They also emphasized the importance of properly sorting waste 

and reusing it for compost or biomass and energy production.  

Students identified significant economic, environmental, and social consequences of 

food waste, including its impact on climate change, resource exploitation, and global 

inequality. 

 

Students from Institut Balaguer working on the Taula Dynamic 

 



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
51 

 

Engaging Social Actors 

Students prepared and presented infographics to social actors, highlighting key 

aspects of the project and the environmental benefits of sustainable cleaning products. 

These presentations effectively communicated the importance of the initiative and 

garnered community 

 

Infographic created by students from Institut Ciutat de Balaguer. 

 

Collecting Food Resources 

Citrus peels were brought to the school by students and teachers, while citrus pulp was 

sourced from collaborating supermarkets such as CAPRABO and PLUSFRESC, who 

provided discarded fruits weekly. 

 

Students from the Balaguer Institute in their task of involving the social actors of the 

community. 

 

The Co-Creation Process 

Students worked in small groups to collect food waste and experiment with different 

recipes for homemade cleaning products. Collaboration among the groups allowed 

them to develop innovative and sustainable formulations. 
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Experimentation and Prototyping 

As a first step, students created citrus vinegar by macerating citrus peels and aromatic 

herbs in white vinegar for 2 to 4 weeks. This vinegar was used in cleaning recipes and 

proved effective in removing mineral residues. 

Each group documented the process in influencer-style videos, showcasing their 

methods and results. Once the products were ready, they evaluated their effectiveness 

and discussed potential improvements. Link to videos created by students: Student 

Videos 

 

Final Packaging and Consumer Testing 

Groups carefully labeled their products and used recycled containers for packaging. 

They distributed the products within the school, including to custodial staff and 

laboratories. The process was shared on social media to thank collaborators and raise 

awareness about the projectôs impact. 

 

Evaluation table for end consumers (Cleaning staff and laboratory technicians) from 

Institut Ciutat de Balaguer. 

https://drive.google.com/drive/folders/1xaXvgPKmBu6VaFiPlt99SYsadTltkOTo?usp=sharing
https://drive.google.com/drive/folders/1xaXvgPKmBu6VaFiPlt99SYsadTltkOTo?usp=sharing
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Label Example: Students created the brand ñAmbientalistas: Where Everything Gets a 

Second Life,ò reflecting the projectôs philosophy. 

 

Reflections and Outcomes 

At the conclusion of the project, students reflected on their learning and documented 

how their awareness of food waste had evolved. They expressed a renewed 

commitment to sustainable practices in their daily lives. 
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One of the reflections from students participating in the implementation of the learning 

scenario at Institut Ciutat de Balaguer. 

ñIn the end, we consume because we want to. Thanks to this project that we have been 

working on for several months, I had the opportunity to experiment with making 

cleaning products and air fresheners. This process has changed our environmental 

awareness. We learned in a very fun way because we were able to create the products 

ourselves using materials we could find at home, as everything we used was recycled, 

such as the containers for the air freshener, spray bottles, etc. Thanks to this, we have 

developed a greater sense of environmental responsibility.ò 

This project highlights how community collaboration and creative learning can 

transform food waste into valuable resources, fostering a culture of sustainability 

among students. 

 

7.6 Examples from Portugal  
 

In Portugal a total of 10 projects were conducted during the first pilot school year. The 

OLS implemented were ñThe plants we (do not) eatò, ñ2 m2 full of biodiversityò, ñEat 

Localò, ñBlind Tasting Contestò and ñTowards the opinion of your communityò.  

Before implementing the chosen OLS, teachers were able to explore each one of them, 

knowing that they could adapted them to the context of their students, the school, and 

their community. As an example, some of the adaptations were:  

i) to visit specific institutions, located nearby the schools, relevant to the 

identified issues;  

ii) to enrol specific stakeholders that teachers considered relevant to the topic 

under discussion or that were already school partners;   

iii) to change the solution to the identified problem, more in line with the work 

already developed by the students. 

  



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
55 

 

Annex 1: Adapted Learning 
Scenario s  
 

Here follow examples of adapted learning scenarios. Starting with the four adapted versions 

of the Swedish OLS. 
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THE   CO - CREATION   PROCESS   
  

6.   After the two weeks of data collection,  in the classroom, divide the students  

into groups   and  a sk  them   to analyze  a   dataset of screenshots of food  

advertisements according to the flowchart.  Provide them with   the National  

Guidelines for Dietary Habits as support in their analysis.   
7.   Ask students to show at  home   to their families, the food advertisements found  

on social media   and  the analysis , and to discuss its characteristics (e.g., type of  

food, level of processing, nutritional value  etc. ) .   

  
  

THE   SUGGESTED ( )   SOLUTION   
  

8.   Back in school, ask the students to share among them the conclusions they  

reached with their families.   
9.   Help students invite a researcher to the classroom  to   discuss   their findings,  

thoughts and experiences on their online food environment .       

AGE   RANGE   
13 - 1 6   years   old   

  
  

SUBJECTS   
Citizenship   /    Civic  participation  , Home  
economics, Health education   

  
  
  

TOPICS   
       

Sustainable   development   
   

Food choices   
   

Nutrition    
  
  
  

SETUP   
Almost all the activities will be developed  

inside school. During the activity, students  

will share and discuss their findings with  

families.    

  
  

MATERIALS   
Ɇ   C ell  phone   

  



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
58 

 

  



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
59 

 

 

  

THE   CO - CREATION   PROCESS   
  

7.   I n   the   classroom   after the two weeks of data collection ,   p rovide the students  

with a  dataset of screenshots .   
8.   Ask students to analyze the  screenshots based on the four themes:  1)   energy  

content,   2)   economy,    3) sustainability and    4) health .     
9.   Ask them to also consider the ethical implications of food advertising when  

analyzing the pictures.      

  

THE   ) SUGGESTED (   SOLUTION   
  

10.   Ask the students to , in groups,  discuss and create posters   addressing the  

impact of food  advertisements and the potential problems they may cause.   
11.   Ask the groups to present their posters to the rest of the class and  invite  

them   to further discussion  on each  ÇÒÏÕÐȭÓ   work.    

  

AGE   RANGE   
13 - 1 6   years   old   

  
  

SUBJECTS   
Citizenship   /    Civic  participation  , Health  
education, Home economics   

  
  
  

TOPICS   
       

Sustainable   development   
    

Nutrition    
   

Food choices   

  
  
  
  

SETUP   
Almost all the activity will happen inside  

the classroom.   

  
  

MATERIALS   
Ɇ   Cell   phone   
Ɇ   Presentation materials   
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THE   CO - CREATION   PROCESS   
  

7.   I n   the   classroom,   ask the students to  upload the screenshots to the Mobile Sense  

research app .   
8.   Ask students to continue uploading screenshots of digital food advertisements  

for  two   week s .    

  

THE   ( SUGGESTED )   SOLUTION   
  

9.   Help the students invite a researcher. In groups, let the students discuss  

their findings together with the researcher, allowing them to reflect on the  

impact  and exposure  of food advertising .   
10.   Hand out an informational leaflet to the students and encourage them to  

further explore the topic of digital food advertisements .   

AGE   RANGE   
13 - 1 6   years   old   

  
  

SUBJECTS   
Citizenship   /    Civic  participation  , Health  
education, Home economics   

  
  
  

TOPICS   
       

Sustainable   development   
    

Nutrition    
   

Food choices   

  
  
  
  

SETUP   
Almost all the activity will happen inside  

the classroom. During the activity, students  

will work side by side with  researchers   and  

nutritionists.      

  
  

MATERIALS   
Ɇ   Cell   phone   
Ɇ   Digital platform to upload pictures   
Ɇ   Presentation materials   
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THE   CO - CREATION   PROCESS   
  

6.   Ask students to  discuss   at home,  with    their families, the food advertisements  

found around the school,  discuss its characteristics (e.g., type of food, level of  

processing, nutritional value, etc) ,  and how they think the  advertisements   
impact their food choices .   

7.   Back in school,   invite researchers to discuss the topic of outdoor  

advertising with the students   in smaller groups .  Encourage   the  students   to  

engage in the discussion on  data collection methodologies used in this  

project and in the In Your Face report, as well as the  exposure of food  

advertisements   and the impact on their food choices .    

  
  

THE   SUGGESTED ( )   SOLUTION   
  

8.   Ask your students to  answer the evaluation form with additional questions  

allowing the students to reflect on their overall awareness of the topic  

outdoor food advertisements.    

AGE   RANGE   
13 - 16   years   old   

  
  

SUBJECTS   
Citizenship   /    Civic  participation    

  
  
  

TOPICS   
       

Sustainable   development   
  
  
  

SETUP   
Part of   the activity   will    be developed  

outside school, around  the school   premises .  

The rest of the activity will be developed  

inside school. During the activity, students  

will share and discuss their findings with  

families   and researchers.   

  
  

MATERIALS   
Ɇ   Camera   or   cell   phone   
  



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    64 
 

 

 

 
 
 
 
 
 

 

 

DIGITAL TOOLS FOR AGRICULTURE 
 

INTRODUCTION 

Before we had satellite images and drones, it was hard to see the impact of 

agriculture on the land. Now, we have digital tools that can make detailed models 

of the land and even predict what the future will look like if we continue with our 

current practice, but also what the impact would be if we decide to change our 

behaviour and start producing food in a more sustainable way. 

In this assignment, students will delve into the fascinating connections between 

land use and its impact on our environment. Through the use of interactive digital 

tools and engaging activities, students will analyse land use patterns, investigate 

the benefits of sustainable farming methods, and develop innovative solutions for 

land use planning. By collaborating with experts and exploring their local 

surroundings, students will gain a deeper understanding of the importance of 

sustainable land use practices. 

 

THE ISSUE 

ρȢ Watch the video "Land Use for Sustainable Food Production" as an 
introduction to the topic. (Susmetro interactive video for FS Pathways) 

ςȢ Introduce the concept of land use and how it affects food production and our 
environment. 

σȢ Discuss different types of land use, such as farms, gardens, and parks, and 
their purposes. 

τȢ Learn about the importance of using land sustainably for future generations. 

INTO THE COMMUNITY 

υȢ Use online tools to explore satellite images of your local area 

and identify different land uses (for example: Google 

Maps/Google Earth, drone images, é). 

φȢ Interview a local farmer, gardener, or park ranger to learn about 

land use practices and their impact. 

χȢ Create a simple digital map or drawing of your school or 
community area, highlighting different land uses.

 

 AIMS 

Ɇ Understand the concept of land use 
and its importance for sustainable food 
production. 

Ɇ Explore the use of digital tools in 
analyzing and visualizing land use 
patterns. 

Ɇ Collaborate with peers to develop 
ideas and solutions for sustainable 
land use. 

Ɇ Reflect on the significance of digital 
tools in understanding and addressing 
environmental challenges 

 

SUSTAINABILITY COMPETENCES 

Ɇ Valuing the environment 

Ɇ Critical thinking 

Ɇ Conceptualizing 

Ɇ Envisioning future scenarios 

 

SOCIETAL ACTORS 

Ɇ Urban Planners 

Ɇ Environmental Researchers 

Ɇ Geospatial Analysts 

Ɇ Community Members 

 

KEYWORDS 

Land use, digital tools, sustainable food 
production 

 

AGE RANGE 

10-12 years
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SUBJECTS 
Geography, Science, Technology. 

 

TOPICS 

Geography: 

Land use planning, Geographic Information Systems 

Science: 

Environmental Studies, Ecosystems 

Technology:  

Digital Mapping, Data Analysis 

 
 

SETUP 

Part of the activity will be developed outside school, 

around school premises or at a nearby supermarket 

ÏÒ ÆÁÒÍÅÒȭÓ ÍÁÒËÅÔ. The rest of the activity will be 

developed inside school. During the activity, 

students will share and discuss their findings with 

families. Students are encouraged to engage with 

experts and involve them in the development and 

presentation of their solutions. 

 
 

a!¢9wL![{ 

Ɇ5ƛƎƛǘŀƭ ŘŜǾƛŎŜǎ όŎƻƳǇǳǘŜǊǎΣ ǘŀōƭŜǘǎΣ ƻǊ ǎƳŀǊǘǇƘƻƴŜǎύ 

ɆLƴǘŜǊƴŜǘ ŀŎŎŜǎǎ 

ɆwŜǎŜŀǊŎƘ ƳŀǘŜǊƛŀƭǎ 

 

 

 
THE CO-CREATION PROCESS 

ψȢ Work in groups to design a sustainable garden or park layout using digital tools or 

drawings. 

ωȢ Present your sustainable garden or park designs to the class, explaining how they 

benefit the environment. 

ρπȢ Engage in a class discussion about the challenges and opportunities of 

implementing sustainable land use. 

 

 
THE (SUGGESTED) SOLUTION 

ρρȢ Reflect on the collective land use plans and discuss ways to apply sustainable 

practices in real-life scenarios. 

ρςȢ Create a class presentation or infographic showcasing the group's findings and 

recommendations. 

ρσȢ Share the presentation or infographic with the school community or local 

authorities to raise awareness about sustainable land use.



A3.5 TǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)   

                                                                                                                                                                                    
66 

 

 

 
 
 
 
 

 

 

 

INTRODUCTION 

With modern digital tools, like satellite and GPS, we can create detailed models of the land and 

its various uses. It is even possible to predict what will happen if we change the use of the land, 

so we can use this to design a more sustainable future. 

In this activity, students will uncover the fascinating connections between land use and 

sustainable food production. Through the use of cutting-edge digital tools and platforms, 

students will analyze land use patterns and explore potential solutions for sustainable food 

production. By interacting with urban developers, local authorities, and community members, 

students will dive into the co-creation process of designing digital tools that empower 

individuals to make informed decisions about land use. Get ready for an exciting journey at the 

intersection of technology and sustainability! 

THE ISSUE 

ρȢ Watch the video "Land Use for Sustainable Food Production" as an 
introduction to the topic. (Susmetro interactive video for FS Pathways) 

ςȢ Introduce the concept of land use and its connection to sustainable food 
production. 

σȢ Explore digital tools and platforms that provide information on land use and its 
impact on the environment. 

τȢ Research and compare different types of land use for food production, such as 
conventional agriculture, urban farming, or permaculture. 

INTO THE COMMUNITY 

υȢ Invite a food producer or a local urban developer or planner to discuss land use and 

its implications for sustainable food production. 

φȢ Use digital tools to analyze and compare land use patterns in the local area and 

identify potential areas for urban farming or green spaces. 

χȢ Conduct interviews or surveys with local authorities or community members involved 

in land use planning.

AIMS 

Ɇ Understand the concept of land use 

and its significance for sustainable 

food production. 

Ɇ Explore and utilize digital tools for 

analyzing and evaluating land use 

patterns. 

Ɇ Collaborate on designing a digital tool 

or app prototype for sustainable land 

use decision-making. 

Ɇ Communicate findings and 

recommendations to relevant 

stakeholders. 

  

SUSTAINABILITY COMPETENCES 

Ɇ Valuing the environment 

Ɇ Critical thinking 

Ɇ Innovative problem solving 

Ɇ Experimenting & testing 

Ɇ Envisioning future scenarios 

 

SOCIETAL ACTORS 

Ɇ Urban developers 

Ɇ Local authorities 

Ɇ Community members 

Ɇ Land use planners 

 

KEYWORDS 

Digital tools, land use, sustainable food 

production, urban farming, permaculture  

DIGITAL TOOLS FOR EXPLORING LAND USE 
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AGE RANGE 

13-16 years old 

 
 

SUBJECTS 

Geography, Technology, Citizenship, Science 
 
 

TOPICS 

Geography:  

Land use planning, Geographic Information Systems 

(GIS), Environmental Impact Assessment 

Technology:  

Digital Mapping and Data Analysis, Web Development 

and Design 

Citizenship  / Civic participation  

Sustainable development 

Science : 

Environmental Science, Remote Sensing, Sustainable 
Land Management 

 

 
 

SETUP 

Almost all of the activity will happen inside the 

classroom, but students are encouraged to visit 

societal actors and engage with them. If possible, 

these societal actors are involved in both the 

research and the development and presentation 

of the outcome. 

 
 

    MATERIALS 
Ɇ5ƛƎƛǘŀƭ ǘƻƻƭǎκǇƭŀǜƻǊƳǎ 

ɆwŜǎŜŀǊŎƘ ƳŀǘŜǊƛŀƭǎ 

ɆDǳŜǎǘ ǎǇŜŀƪŜǊ ŀǊǊŀƴƎŜƳŜƴǘǎ 

ɆLƴǘŜǊǾƛŜǿκǎǳǊǾŜȅ ƳŀǘŜǊƛŀƭǎ 

Ɇ5ƛƎƛǘŀƭ ŘŜǎƛƎƴ ǘƻƻƭǎ 

 

 

THE CO-CREATION PROCESS 

 
ψȢ Divide students into groups and assign each group a specific 

type of land use for food production to research and present 

to the class. 

ωȢ Design a digital tool or app prototype that helps individuals 

make sustainable land use choices for food production. 

Include previous involved stakeholders in the process. 

ρπȢ Create a presentation or infographic showcasing the benefits 

of sustainable land use for food production. 

 

THE CO-CREATION PROCESS 

ρρȢ Present the group projects and the digital tool/app 

prototypes to the class and school community. 

ρςȢ Share the findings and recommendations with local 

authorities or urban development organizations. 

ρσȢ Reflect on the impact of the activities and discuss ways 

to continue promoting sustainable land use practices.
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Regarding Portugal, the adapted OLS are published in the Portuguese webpage 

(https://www.cienciaviva.pt/foodshift-pathways), as an output of each participant 

school for the school year 2023/2024. These adapted OLS are in Portuguese. Ten 

adapted scenarios were developed in total. The titles are:  

¶ Consume more local products, CONSUMIR MAIS PRODUTOS LOCAIS 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/wP83db

AxbNjJ52Ccjl.pdf 

¶ Eat local, COMER LOCAL, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/UROWE

VDykCsIYktNW0.pdf 

¶ Say yes to seasonal food, DIZER SIM ê COMIDA SAZONAL, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/askcmk5

pCmMuW7gU3h.pdf 

¶ Food diversity, DIVERSIDADE ALIMENTAR, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/G6nmjE

sgTUUEhBFVQ5.pdf 

¶ The plants we (don't) eat, AS PLANTAS QUE (NëO) COMEMOS, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/zN53ntq

SRpCIxVPp9a.pdf 

¶ Greener dishes for a better future, PRATOS MAIS VERDES PARA UM 

FUTURO MELHOR, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/p4TNe7r

ppoBFeTuHod.pdf 

¶ 2 square meters of biodiversity, 2 M2 DE BIODIVERSIDADE, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/DwMw9i

W3pxyWjzyjEn.pdf 

¶ Regional products: a tasty path to sustainability, PRODUTOS REGIONAIS: 

UM CAMINHO SABOROSO PARA A SUSTENTABILIDADE, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/bIoEEsR

GU0uNCGS6fq.pdf 

¶ Promote the Mediterranean diet, PROMOVER A DIETA MEDITERRĄNICA, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/KWFIW

Eehglsq9VUyOP.pdf 

¶ Sustainable eating habits, HĆBITOS ALIMENTARES SUSTENTĆVEIS, 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/CIgfuHT

EYUWO0GnIsS.pdf 

 

https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/wP83dbAxbNjJ52Ccjl.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/wP83dbAxbNjJ52Ccjl.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/UROWEVDykCsIYktNW0.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/UROWEVDykCsIYktNW0.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/askcmk5pCmMuW7gU3h.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/askcmk5pCmMuW7gU3h.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/G6nmjEsgTUUEhBFVQ5.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/G6nmjEsgTUUEhBFVQ5.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/zN53ntqSRpCIxVPp9a.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/zN53ntqSRpCIxVPp9a.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/p4TNe7rppoBFeTuHod.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/p4TNe7rppoBFeTuHod.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/DwMw9iW3pxyWjzyjEn.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/DwMw9iW3pxyWjzyjEn.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/bIoEEsRGU0uNCGS6fq.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/bIoEEsRGU0uNCGS6fq.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/KWFIWEehglsq9VUyOP.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/KWFIWEehglsq9VUyOP.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/CIgfuHTEYUWO0GnIsS.pdf
https://webstorage.cienciaviva.pt/public/pt.cienciaviva.io/cmslist/203/CIgfuHTEYUWO0GnIsS.pdf


A3.5 ¢ǊŀƛƴŜŜǎΩ DǳƛŘŜ (2nd version)  ( 

                                                                                                    69 
 
 

 

 

Website (https://www.cienciaviva.pt/foodshift-pathways) where the adapted 

Portuguese OLS are uploaded. 

Below follow examples of the adapted versions of scenarios from Spain: 

Adaptation of the Open Learning Scenario on Composting  

https://docs.google.com/document/d/19Z9lqlLEs0SyWbtp_R9C4BKOfF71tBX612tP

M6oEMJU/edit?usp=sharing 

https://docs.google.com/document/d/1siKKyGBiSAGTglDn4gdfCDfnhGFP19PSAoR

TsPpsmCk/edit?usp=sharing 

Adaptation of the Open Learning Scenario on Cleaning Products made with 

Food waste  

https://docs.google.com/document/d/17iWhrGbaEiZDD0q9Y8pma-

UaO67sGthvfvPmIrnEX0I/edit?usp=sharing 

https://docs.google.com/document/d/179-CjPKsTI6IdJFgplilbpA0N5RM0fNWD-

z6ajtyHEs/edit?usp=sharing 

https://docs.google.com/document/d/1iLskyfm3Qk1DqImQis9gWbF8VAkJXt3O29z

Y5hCR8Ic/edit?usp=sharing 

https://docs.google.com/document/d/19Z9lqlLEs0SyWbtp_R9C4BKOfF71tBX612tPM6oEMJU/edit?usp=sharing
https://docs.google.com/document/d/19Z9lqlLEs0SyWbtp_R9C4BKOfF71tBX612tPM6oEMJU/edit?usp=sharing
https://docs.google.com/document/d/1siKKyGBiSAGTglDn4gdfCDfnhGFP19PSAoRTsPpsmCk/edit?usp=sharing
https://docs.google.com/document/d/1siKKyGBiSAGTglDn4gdfCDfnhGFP19PSAoRTsPpsmCk/edit?usp=sharing
https://docs.google.com/document/d/17iWhrGbaEiZDD0q9Y8pma-UaO67sGthvfvPmIrnEX0I/edit?usp=sharing
https://docs.google.com/document/d/17iWhrGbaEiZDD0q9Y8pma-UaO67sGthvfvPmIrnEX0I/edit?usp=sharing
https://docs.google.com/document/d/179-CjPKsTI6IdJFgplilbpA0N5RM0fNWD-z6ajtyHEs/edit?usp=sharing
https://docs.google.com/document/d/179-CjPKsTI6IdJFgplilbpA0N5RM0fNWD-z6ajtyHEs/edit?usp=sharing
https://docs.google.com/document/d/1iLskyfm3Qk1DqImQis9gWbF8VAkJXt3O29zY5hCR8Ic/edit?usp=sharing
https://docs.google.com/document/d/1iLskyfm3Qk1DqImQis9gWbF8VAkJXt3O29zY5hCR8Ic/edit?usp=sharing





