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1. Introduction 
The Foodshift Pathways Guide of Good Practice sets out the necessary guidelines 

and recommendations for the development of teacher training programmes on 

competence acquisition of teachers and students on healthy and sustainable food 

systems. The guide describes the developed pedagogical approach, the web-based 

platforms used to deliver educational programs, recommended educational practice 

and possible future directions for this approach.  

 

1.1 Scope 
The Foodshift Pathways Guide of Good Practice briefly presents the project, its 
implementation, and its main outcomes, as well as discusses benefits and 
recommendations for the further application, improvement and integration of the 
project results in training policies and practices. Its aim is to be a full, systematic, 
practically useful and directly applicable guide for schoolteachers who are willing to 
follow the proposed training programme. It is anticipated that having such a resource 
will encourage and motivate school personnel to persist with training programs and 
further integrate technology into their teaching practice. 
 

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: “the 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 context”. This quote 

derives from JRC’s ‘GreenComp’ report1 offering a ‘European Sustainability 

Competence Framework’. 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:  

 

” Sustainability Competence at middle school level entails a combination of 

knowledge, skills, attitudes, and values that enable teachers to effectively address 

 
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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real-world sustainability problems, challenges, and opportunities, taking into 

account regional and local circumstances”. 

 

Sustainable Food Systems (SFS): “A 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.” 

 

1.4 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 competence-based learning, the teachers’ needs analysis performed, the 
aims of the project, as well as the ways that the project tried to meet the documented 
teachers’ needs. 
  
Chapter 3: Describes the Foodshift Pathways Training Process & learning 
outcomes. 
 
Chapter 4: In this chapter the Training Framework Design, the Training 
Methodology, as well as the design of the Training Curriculum for in-person 
trainings/workshops.  
 
Chapter 5: In this chapter the six (6) training modules are briefly presented, the user 
generated resources as well as the Toolkit developed.  
 
Chapter 6: In this chapter the Cycles of implementation-Timetable are presented, 
barriers and reactive actions taken, as well as indicative implementation activities, 
in partner countries that could act as example for further implementation and 
trainings on sustainable competence development and capacity building. 
 
Chapter 7: Presents the validation and evaluation framework, tools deployed, 
results as well as the conclusions reached regarding project outcomes. 
 
Chapter 8: The Guide concludes with presentation of selected networking and 
clustering activities, as well as future possible steps and venues for further 
outcomes exploitation. 

Appendix A: Presents the learning design template used for developing the Open 

Learning Scenarios. 

  

https://eagr39105-my.sharepoint.com/personal/kriviou_ea_gr/Documents/Επιφάνεια%20εργασίας/FSP%202do/D5.5/A5.5_v2.docx#_Toc212633199
https://eagr39105-my.sharepoint.com/personal/kriviou_ea_gr/Documents/Επιφάνεια%20εργασίας/FSP%202do/D5.5/A5.5_v2.docx#_Toc212633199
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2. 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 students’ 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 – the FoodSHIFT Pathways –which 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 
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human 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 “food-deserts”, 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 the 

required training of the consumer, i.e., the end-recipient of the diet (in FoodSHIFT 

pathways this obviously refers to children trained through schools), through 

education and awareness programs to promote healthy eating habits and food 

literacy, 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: 

• Valuing Sustainability 

• Supporting Fairness 

• Promoting Nature 

 
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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Embracing complexity in sustainability: 

• System Thinking 

• Critical Thinking 

• Problem Framing 

Envisioning sustainable futures:  

• Futures literacy 

• Adaptability 

• Exploratory thinking 

Action for Sustainability: 

• Political agency 

• Collective action 

• Individual Initiative 

More about the establishment of the SC can be found in the report on A2.3: 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 ‘to cope with uncertainty, 
complexity, and change’45.  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 
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without taking information and information 
sources for granted. Eventually, learners 
should be 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, 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 
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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. 

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. 

 

 
7 Cluster SC-Curriculum Reform Peer Learning Activity "Fostering Cross-curricular SC for Creativity and 
Innovation" in 2008 
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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. 

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 students’ SC through building teachers’ capacity. To achieve this, a 

pilot teachers’ 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) Teachers’ awareness of sustainability competence (SC)  

2) Teachers’ professional skills regarding the didactics of the SC,  

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

solving.   

 

The impact of the training material was assessed by analysing qualitative 

dimensions, such as the enhancement of students SC, qualitative and quantitative 

characteristics of user-generated content uploaded on the digital communities 

created for teachers’ support. More on A5.4 Overall Validation Report. 
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2.5 How FoodSHIFT Pathways 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 students’ 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 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 students’ 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 teachers’ 

ability to enhance students’ sustainability competence. Moreover, the proposed 

approach promotes the SC by all, irrespective of student’s personal and social 

backgrounds. The Foodshift Pathways training programme will focus particularly on 

the 4 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 students’ 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 

https://www.schoolsaslivinglabs.eu/
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project aims to demonstrate ways to involve school communities in whole school 

approaches and living labs methodology. 

 

  



A5.5 FoodSHIFT Pathways Guide of Good Practice 

                                                                                                                                                                                    
15 

 

3. The Foodshift Pathways 

Training Process & learning 

outcomes 
 

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

competences with the utter goal in supporting 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. Utter goal apart from 

developing students’ global competence, green skills is the positive attitude towards 

sustainable and healthy lifestyles. The evaluation metrics are presented in A5.1 

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 –  

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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4. 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:  

➢ Creating Educational Scenarios  

➢ 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  
 

The guidelines on of what teachers who take the course can expect and the activities 

which they will engage. More specifically in A3.5 Trainees’ Guide, interested 

stakeholders might find instructions on How to register in the SALL Portal as a 

Teacher, School Manager or Visitor, how to create and join a community and how 

to create and share a Project on the SALL repository. 
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4.3 The Design of the Training Curriculum (face 

to face workshops) 
It was decided that the training material should comprise of both generic content, 

providing high level information relevant to all partner countries, as well as local 

content and examples that are of interest to particular countries. The training 

material therefore comprised of theoretical material to introduce topics and concepts 

and practical material to bring the theory to life – with a particular weighting on the 

latter. The above training requirements were then further divided into six (6) distinct 

areas of commonality that would each form key parts of the three (3) hours of 

seminar-based training. The training sessions are the following ones:  

 

I. Introduction and overview of the course and the Foodshift Pathways 

Project (30 minutes): This would comprise an introductory section to the 

training objectives, means, and the philosophy of the Foodshift Pathways 

Project. The introductory video of the project will be demonstrated. 

II. Whole school / open schooling approaches for sustainability teaching: 

principles, ideas (20 minutes): This section will try to promote the whole 

school approach to teachers by demonstrating the benefits regarding the 

increase of student interest and motivation, as well as the enhancement of 

students’ sustainability competences and particularly (critical thinking, 

communication, collaboration).  

III. Living labs projects / Use Cases (30 minutes): This would comprise of 

introducing the 6 interactive videos as well as the OLS created by the 

consortium partners.  

IV. Assessment/Reflection Framework (30 minutes): This would outline how 

holistic, assessment can be used for evaluating students’ acquired 

competences, such as, rubrics, peer & self-assessment. 

V. Practical training on creating an open schooling/living lab project (50 

minutes): After introducing the initial cases, training will be about adapting 

and enhancing the current resources to local context and adapting/enriching 

the videos making them interactive. On top, peer assessment of other 

participants’ outcomes. 

VI. Closing Session (20 minutes): This would provide an opportunity to remind 

attendees of the more important aspects of the training and the benefits, of 

applying whole school approaches for supporting students’ SC.   
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5. The FSP Training Modules & 
Toolkit 

 

5.1 The FSP 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 

• 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 
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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 

 

The description of the six (6) training modules, Specific Objectives, Context, Main 

Outcome(s), Pre-requisite(s), Activities, Links and Supporting References Can be 

found in A3.5 Trainees' Guide (final version). 

 

5.2 Training Scenarios 
Training Scenarios (initial and updated versions) 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). More specifically, initial indicative versions of the scenarios included 

instructions on how to design & share your educational resources regarding SC 

development using the SALL Authoring Tool and Instructions on how to prepare 

storyboard and audio recordings for different languages & how to prepare text for 

slides and edit Canva. Updated examples include instructions on how to create 
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interactive versions of the initial FSP videos and how to create visuals using different 

digital tools in order for teachers to update and adapt the initially provided resources. 

More information is available on the two versions of the A3.5 Trainees' Guide. 

 

5.3 User generated resources and learning 

scenarios 
 

Indicative open learning scenarios, as further enriched by teachers and teacher trainers, 

along with user-generated scenarios and resources adapted from classroom 

implementations and various training contexts (including the five-day international 

professional development courses and summer schools), are presented in Chapter 7 of the 

final version of the Trainees’ Guide (A3.5). 

 

5.4 The FoodSHIFT Pathways Toolkit 
 

On the project website on the section Training (https://foodshift-pathways.eu/training/) 

interested readers might find available the FoodSHIFT Pathways Toolkit containing 

indicative user-generated OLS and resources as well as the digital  tools exploited.  

 

  

https://foodshift-pathways.eu/training/
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6. Implementation  

6.1 Phases of implementation activities - 
Timetable 
With an aim to validate, support exploitation and adaptation of the produced 

resources training sessions have been organised, and outcomes have been 

assessed. More specifically, the following activities have been implemented 

according with the timeframe set: a) implement and evaluate the first round of 

training activities with the participants (Phase A). b) implement and evaluate the 

second round of training activities with the participants (Phase B) and c) organise 

events in each country. 

Foodshift Pathways training programme is spanned into two implementation 

phases. The first training cycle took place the period November 2023 – July 2024 

and the second training cycle for the period November 2024 – July 2025. 

Additionally, two 5days teachers training courses took 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 programme included extended cycles of school 

centred work. Teachers continuously gave feedback to the project team about their 

experiences gained in the classroom. This not only increased the motivation of the 

teachers, and gave 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.  

Timeframe Implementation/validation activity 

July 2023 Small pilot (in the context of professional 

development course) 

November 2023– July 2024 Validation Pilot Trials – Phase A (incl. 

professional development course) 

November 2024– July 2025 Training activities – Phase B (incl. 

professional development course) 

Figure 1.1 Timetable of implementation and validation activities 

 

6.2 Barriers and reactive actions 
 

Throughout the two phases of piloting the FoodSHIFT Pathways project, several 

barriers were identified across participating countries. These barriers reflect both 

structural and pedagogical challenges that teachers face when trying to integrate 
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our materials with sustainability-focused content into their classrooms. Key barriers 

identified during the two phases: 

 

Lack of Time: Teachers consistently reported that packed curricula and 

administrative duties left little room for project-based learning. Organizing hands-on 

activities such as farm visits or lab experiments was particularly difficult due to 

scheduling constraints and logistical problems. 

Lack of time Sweden Greece Portugal Denmark Netherlands Spain 

Phase A ✓ ✓ ✓ ✓ ✓ ✓ 

Phase B ✓  ✓ ✓ ✓ ✓ 

 

Lack of Knowledge/Training: Many teachers did not feel prepared to teach 

complex topics related to sustainable food systems. The interdisciplinary nature of 

the content, spanning ecology, ethics, and economics, required additional support. 

Lack of Knowledge/Training Sweden Greece Portugal Denmark Netherlands Spain 

Phase A    ✓ ✓ ✓ 

Phase B     ✓ ✓ 

 

Curriculum Limitations and Excess of Material: In several countries, existing 

food education programs were already embedded in the curriculum, leaving limited 

space for new initiatives.  

Curriculum Limitations Sweden Greece Portugal Denmark Netherlands Spain 

Phase A  ✓  ✓ ✓  

Phase B    ✓ ✓  

 

Communication and Engagement Issues: Initial outreach efforts were often met 

with low response rates from schools and educators. Teachers and school leaders 

were hesitant to engage with external initiatives, especially those not formally 

integrated into the educational system. 

Engagement Issues Sweden Greece Portugal Denmark Netherlands Spain 

Phase A ✓  ✓ ✓ ✓  

Phase B ✓    ✓  

 

Complexity of Materials: The original OLS materials were sometimes perceived 

as too academic or broad, making them difficult to adapt to classroom realities. 

Younger students struggled with scientific terminology and abstract concepts. 

Complexity of Materials Sweden Greece Portugal Denmark Netherlands Spain 

Phase A ✓    ✓  

Phase B  ✓   ✓  
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The barriers identified during the pilot phases were not unexpected. In fact, these 

challenges were anticipated in WP2, which focused on Needs Analysis and 

Pedagogical Design. WP2 highlighted that teaching sustainable food systems is 

complex due to the interdisciplinary nature of the topic and the lack of integration of 

food education in existing curricula across Europe. The deliverable A2.2 

Harmonising with European Policies emphasized that education remains 

underrepresented in most European food policy frameworks, despite its critical role 

in enabling systemic change. It also pointed out that teachers often lack the 

pedagogical tools and policy-aligned materials to confidently address sustainability 

topics in the classroom.  

Building on these findings, the project implemented a series of reactive actions 

during Phase B to address the identified barriers, many of which have directly 

shaped the resources now available to teachers. Online and in-person training 

sessions were developed to allow teachers to learn at their own pace. These 

included practical workshops and virtual modules that remain accessible post-

project, e.g., the Gitbook. In addition, the OLS content was revised to be more 

classroom friendly. Language was simplified, and materials were broken into 

modular components, allowing teachers to select what best fits their needs. In 

countries like the Netherlands and Greece, efforts were made to align OLS content 

with existing curriculum frameworks, making it easier for teachers to justify its 

inclusion. Adapted and user-generated OLS, as well as supportive materials, are 

available through the FoodSHIFT Pathways Toolkit.  

Moving Forward - Recommendations for Teachers  

Based on the piloting phases, the following recommendations reflect what has 

worked well for teachers and what to consider when implementing a FoodSHIFT 

Pathways project in your own classroom: 

• Early Planning: Begin planning at the start of the school year to ensure time for 

integration. 

• Use Homework Strategically: Assign parts of the OLS as homework to reduce 

required classroom time for the project. 

• Emphasize the Hands-On Activities: Group-based, experiential learning 

boosts student engagement. 

• Engage Community Actors: Involve local stakeholders to enrich the learning 

experience. 

• Align with Curriculum: Adapt OLS content to match existing subjects and 

learning goals. 

• Combine Subjects: Use interdisciplinary approaches to free up time and 

resources. 

Use the Toolkit: Explore the FoodSHIFT Pathways Toolkit for supportive 
materials, examples, and implementation guides.  

https://www.dropbox.com/scl/fi/elv9vkn3dksslcjpl7zgm/A2.2.HarmonisingwithEuropeanPolicies_final.pdf?rlkey=g43af3igvszga50laqoynr4uy&st=7c45226w&dl=0
https://www.dropbox.com/scl/fi/elv9vkn3dksslcjpl7zgm/A2.2.HarmonisingwithEuropeanPolicies_final.pdf?rlkey=g43af3igvszga50laqoynr4uy&st=7c45226w&dl=0
https://books.fablabbcn.org/foodshift-patwhays/?_gl=1*i3plon*_ga*MTUzMzMyMzM0MC4xNzE1MDg4MzA1*_ga_BFR9FYNPHB*czE3NjEzMTE1MDkkbzEwJGcwJHQxNzYxMzExNTA5JGo2MCRsMCRoMA..*_ga_M8SV5GDB7X*czE3NjEzMTE1MDkkbzEwJGcwJHQxNzYxMzExNTA5JGo2MCRsMCRoMA..
https://foodshift-pathways.eu/training/
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6.3 Implementation examples 
 

Here some indicative examples of the activities implemented in partner countries 

are presented that could act as examples for further implementation activities. The 

modules and training materials used have been localised in order to fit the particular 

context and needs. All materials used as well as the resources created by 

participants are available online. 

Activities implemented in Sweden (29/8/2025) 

On 29 August 2025, KI hosted a multiplier event at its premises in Flemingsberg. 

The hybrid event welcomed a diverse group of stakeholders, including teachers, 

principals, dietitians, nutritionists, and researchers, with 20 local and 10 international 

participants joining both on-site and online. During the event, we showcased the 

FoodSHIFT Pathways materials, guided participants through an OLS, presented the 

Food Advertisement video, and highlighted how teachers have used the materials 

over the years, sharing key evaluation highlights. Participants were also invited to 

provide feedback on the materials, and a discussion was facilitated to get insights 

into how the material can be continued used after the projects end. Things that were 

highlighted as key points to scale up the project after its end was to ensure the 

material is available on free and accessible platforms, to have the material 

translated and to show the connection to curricula.  

 

 

Activities implemented in Netherlands 

Teacher-training day in Breda (25/9/2025) 
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On September 25th, Libréon organised a teacher-training day at the Newman 

College in Breda.  Librēon is the board of fourteen secondary schools in the Breda 

region. Within these schools, approximately 9,500 students are taught every day. 

More than 1150 employees, teachers, support staff, managers, are jointly 

responsible for the smooth running of this education. Our schools are not only 

located in Breda but also in Zundert, Baarle-Nassau and Oosterhout. After having 

successfully implemented a OLS-event earlier this year, SusMetro has been invited 

to lead two workshops on demonstrating the OLS Land Use Change in combination 

with the Metropolitan FoodScape Planning tool. The workshops had been well 

attended (15 teachers during the first WS and 11 teachers during the second). After 

the presentation, teachers worked in groups of 3-4 persons, making use of a series 

of maps from the wider Breda region showing land use, food groups and soil quality. 

They received a series of tasks to work through to deliver scenarios for making the 

ecological footprint of Breda’s food consumption smaller.  

 

Figure 2. Map of the ecological footprint for Breda (inside: plant-based local 
hectares; outside: meat-based local hectares) with food groups. 

 

Activities implemented in Denmark 

Teacher seminar (29th September 2025) 

In September 2025, after the end of the Foodshift Pathways project, a seminar 

teacher who had participated in the event at the University of Copenhagen reached 

out to explore further collaboration on introducing teacher students to subjects like 

sustainable food production and the implementation of video, walkabouts and data 

collection. This presentation was held at the Copenhagen University College on the 

29th of September for 15 teacher students and serves as an example of how to 

continue the valuable work initiated by the Foodshift Pathways project into the 

future. 
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Activities implemented in Greece 

International Professional Development Courses/Summer Schools (2023-

2025) 

EA organised and hosted 3 professional development courses in which dedicated 

sessions for Foodshift Pathways took place. The 2025 summer school website 

https://esia.ea.gr/cleverfood-summer-school/ (29 June - 4 July 2025). The 2024 

course https://esia.ea.gr/futurefoods-summer-school-2024/) took place in 30 June - 

5 July 2024 and the Course 2023: Schools as Sites for Food System Transformation 

(July 2nd-7th, 2023) https://esia.ea.gr/foodshift2030-summer-school-2023/  

 

Figure 3. Program of Summer School 2023 course 

EA also presented project outcomes and ran dedicated sessions in the SYNAPSES 

International Professional Development Courses in years 2024 & 2025, thus 

reaching out to larger pools of teachers, teacher educators and policy makers.  The 

courses were filled with hands-on activities, interactive workshops, and powerful 

examples of food systems innovation in education with presentation of the Open 

Schooling and Living Labs methodology and the co-creation of teacher generated 

OLS. 

 

https://esia.ea.gr/cleverfood-summer-school/
https://esia.ea.gr/futurefoods-summer-school-2024/
https://esia.ea.gr/foodshift2030-summer-school-2023/
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Activities implemented in Portugal 

Workshops and teachers’ training sessions 2023 to 2025 

In 2023 a workshop was developed exclusively for teachers, under the scope of the 

international congress “Farm to Fork: our food, our health, our future”. The 

workshop, named “FoodSHIFT Pathways: Educational Strategies for Transforming 

Food Systems”, was developed both by CVIVA and EA. 

  

 

Figure 42. Educational Strategies for Transforming Food Systems workshop aimed at 
teachers (EA Collaboration) 

A three-hour online teachers’ training session, named “The promotion of sustainable 

food systems through the open schooling approach”, was developed at the 

beginning of the school year of 2023/2024 and 2024/2025, both for teachers already 

enrolled in the project and for others who might be interested in the topic. This 

training session focused on the open schooling approach applied to sustainable 

food system awareness, with the primary goal of introducing the project and its 

methodologies, while also enhancing teachers’ knowledge of the covered topics. 

Activities implemented in Spain 

Final conference/Multiplier Event 

On 25 June 2025, IAAC organised a final event as part of Work Package 5. The 

event gathered experts and potential multipliers, to promote the project results. It 

was organized as a working session on the theme "Educational recipes for a 

sustainable food system". Representatives of civil society and organisations from 

the fields of education, food and social intervention were invited to reflect on the role 

of food systems in formal and informal education, with a transformative perspective.  

During the event, the results of the project were presented, with a focus on the OLS 

and the videos. To promote engagement among the participants and give them the 

opportunity to experience a mini-OLS firsthand, there was a practical workshop on 
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fermentation. The session saw a high level of engagement and interest, with twenty-

nine people participating. 

 

Figure 53. Working session and "manifesto" presentation 
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7. Validation and Evaluation 

7.1 Evaluation tools  
 

To assess the impact and effectiveness of the FoodSHIFT Pathways pilot activities, 

a combination of qualitative and quantitative evaluation tools was used. Teachers 

and students were invited to complete evaluation forms via Microsoft Forms, which 

included both scaled questions and open-ended responses. These forms provided 

insights into user experience, implementation challenges, and perceived learning 

outcomes. Additionally, Mentimeter was used to conduct pre- and post-awareness 

questionnaires with students, allowing the project team to measure shifts in 

understanding and attitudes before and after participation. To complement these 

self-reported measures, objective engagement data, such as student activity within 

research applications, was also analysed. This multi-method approach enabled a 

comprehensive understanding of both the pedagogical impact and practical 

implementation of the OLS materials, which was used to refine the pedagogical 

resources during the implementation phases. 

 

Figure 4. Microsoft Form and Mentimeter to collect evaluation data 

 

7.2 Results   
 

The evaluation of the FoodSHIFT Pathways project across both implementation 

phases revealed valuable insights from both teachers and students, highlighting the 

project's impact and areas for improvement. Teachers consistently appreciated the 

relevance of the materials and their ability to raise awareness and stimulate 

critical thinking among students. In Phase A, 96% of teachers believed the project 

increased student awareness, and 92% expressed willingness to use similar 

materials in future teaching. These numbers remained high in Phase B, with 88% 

https://forms.office.com/
https://www.mentimeter.com/
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noting increased awareness and 96% willing to reuse the materials. Teachers also 

emphasized the importance of co-design, with one noting: 

“The students experienced co-determination and were given responsibility in a new 

way. They were creative and reflective in their choices.” 

 

Figure 5. Comparison of Teachers Perception of Student Engagement (from A5.4) 

From the student perspective, engagement and satisfaction were strong in both 

phases. In Phase A, 92% of students felt they learned something, and 81% would 

recommend the project to peers. Phase B showed slightly lower perceived learning 

but higher endorsement, with 86% recommending the project and 83% believing it 

could be implemented in other schools. Students particularly valued the hands-on 

components and experimental learning, as one shared:  

“Mixing the ingredients… waiting a few days and seeing the flexible bioplastics… 

the whole project was incredible.”  

Another student reflected:  

“Not learning only from books but also from life!” 

 

 

Figure 6. Comparison of Students Perception regarding Scalability of the Project (from A5.4) 



A5.5 FoodSHIFT Pathways Guide of Good Practice 

                                                                                                                                                                                    
31 

 

However, barriers were also acknowledged in the evaluation forms across both 

phases (described in section 7.2), underscoring the need for structural support and 

policy-level integration with one teacher stating: 

“The school calendar of activities... you do not have enough space to incorporate 

new ones,”  

And another adding: 

“Some difficulty in managing time between the activity and the obligation to teach 

the lessons that will be included in the national exam.” 

 

7.3 Conclusions 
The validation process of FoodSHIFT Pathways successfully demonstrated the 

feasibility and impact of integrating open schooling approaches into diverse 

classroom settings. By combining quantitative and qualitative feedback, the 

evaluation captured both the effectiveness of the materials and the lived 

experiences of teachers and students. 

Key strengths included the co-design methodology, which fostered teacher 

ownership and adaptability, and the hands-on learning components that resonated 

strongly with students. As one teacher put it, “The contact with honey producers and 

involving students in round table discussions as equals enhanced their confidence 

and sense of responsibility.”  

Overall, the evaluation process provided actionable insights for future 

implementations and confirmed the educational value of the FoodSHIFT Pathways 

approach. For a full overview of the evaluation process, including methodology, 

results, and recommendations, readers are encouraged to refer to A5.4 Overall 

Validation Report. 

 

 

 

 

 

 

 

https://www.dropbox.com/scl/fi/82mq4ngebs8a7mzm06llt/A5.4.OverallValidationReport_final.pdf?rlkey=h9yu8hyakz83ljnqhvtr2y70k&st=nern94mq&dl=0
https://www.dropbox.com/scl/fi/82mq4ngebs8a7mzm06llt/A5.4.OverallValidationReport_final.pdf?rlkey=h9yu8hyakz83ljnqhvtr2y70k&st=nern94mq&dl=0
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8. Future 

Direction/Implementation 
 

8.1 Networking and clustering activities 
 

Project partners have worked towards creating synergies with other co-funded 

initiatives and networks, and activities have been implemented even after the official 

project ending date. Networking and clustering have taken place indicatively in the 

context of CLEVERFOOD project and the FOOD2030 Connected Labs Network 

(https://food2030.eu/), FoodPaths and Futurefoods Partnerships, the FEAST 

project, EIT FOOD and in particular the Food Educators programme, the Food 

Odyssey (https://www.the-food-odyssey.eu/)  project as well as SPOON,  SOSFood 

Project,  HIATUS, PROchef LCACARE  and FoodConnect; PICO project and the 

European Researcher’s Night event. Indicative examples of such activities follow. 

 

Teacher Open Day @ Experimentarium (22/10/2025) 

On the occasion of Experimentarium (science centre in Copenhagen) hosting the 

interactive “CLEVERFOOD for everyone” exhibition “CLEVERFOOD for Everyone” 

exhibition (https://food2030.eu/exhibition/), on Wednesday, 22nd October 2025, a 

2.5-hour teacher training workshop focused on the design of educational activities 

related to sustainable food systems was co-organised by EA, Experimentarium, and 

the University of Copenhagen. EA had the chance to present project outcomes. 

More specifically, during the workshop, participants were introduced to open 

schooling and the whole-school approach;  Explored how schools can act as living 

labs for food system transformation; Learned how to integrate the topics that the 

CLEVERFOOD Exhibition addresses into their teaching practice; Shared and co-

create hands-on learning activities to use before and after a (virtual or in-person) 

visit with their students. The aim was to bridge formal and informal education and 

foster synergies among educators and stakeholders in primary and secondary food 

education.  

 

FOODCastS Episode 5: How schools are shaping Europe’s food future 

(20/10/2025) 

After invitation by the Foodpaths project EA has participated in towards the creation 

of a podcast FOODCastS Episode 5: How schools are shaping Europe’s food future 
https://lnkd.in/enbz5WWM 

https://food2030.eu/
https://food2030.eu/exhibition/
https://lnkd.in/enbz5WWM
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Schools into “living labs” 

We presented how schools can act as “living labs”—places where students don’t 

just learn about food, they experience it: 

• Students tending school gardens and running a zero-emission canteen that 

reduces food waste (linked with OLS on School gardens). 

• Cooking classes that blend culture, history, and technology—like recreating 

recipes from ancient Athens with VR (linked with the OLS “Cooking with 

Myrtis” 

More information is available on: https://www.foodpaths.eu/news-item/foodcasts-

episode-5-how-schools-are-shaping-europes-food-future/  

 

Breaking Bread, Building Futures: Collaborative Learning for Climate Change 

webinar on World Food Day (16/10/2025) 

On the occasion of the World Food Day (16/10/2025), FOODSHIFT Pathways 

through EA joined the “Breaking Bread, Building Futures: Collaborative Learning for 

Climate Change Event”, an online event organised by The Food Odyssey 

(https://www.the-food-odyssey.eu/)  project.  

This virtual gathering brought together some of Europe’s most inspiring food system 

and innovative learning initiatives. to share their experiences, results, and resources 

at the intersection of food, climate action, and education.  

The event aims to spark a conversation, exchange of perspectives, and 

collaborative learning among speakers and audience. By “breaking bread” together 

in this virtual space, in fact, we aim to connect projects, spark new synergies, and 

explore how education can empower communities to act for a more sustainable 

future. FOODSHIFT Pathways shared the table with:  SPOON,  SOSFood 

Project,  HIATUS   PROchef LCACARE  and FoodConnect. 

It’s been an interesting exchange in which we had the chance to learn from each 

other and explore how education and innovation can empower communities to build 

fairer, greener, and more resilient food systems. 

 

European Researcher’s Night 2025 (26/9/2025) 

EA hosted the European Researchers' Night 2025 (26th September 2025) at its 

premises - with a stand on healthy and sustainable food systems. The project was 

https://www.foodpaths.eu/news-item/foodcasts-episode-5-how-schools-are-shaping-europes-food-future/
https://www.foodpaths.eu/news-item/foodcasts-episode-5-how-schools-are-shaping-europes-food-future/
https://www.linkedin.com/company/foodshift-pathways/
https://www.linkedin.com/company/the-food-odyssey/
https://www.the-food-odyssey.eu/) 
https://www.linkedin.com/company/foodshift-pathways/
https://www.linkedin.com/company/spoon-project/
https://www.linkedin.com/company/sosfood-project/
https://www.linkedin.com/company/sosfood-project/
https://www.linkedin.com/search/results/all/?keywords=%23hiatus&origin=HASH_TAG_FROM_FEED
https://www.linkedin.com/company/prochef-project/
https://www.linkedin.com/search/results/all/?keywords=%23lcacare&origin=HASH_TAG_FROM_FEED
https://www.linkedin.com/company/thefoodconnecteu/
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presented in the respective poster, and visitors could be informed of all the actions 

implemented in the school in the context of the project.  The website of the event 

https://picoproject.gr/athens-ae/ 

 

Figure 9.European Researcher’s Night 2025 poster 

 

Figure 10.European Researcher’s Night 2025 stand @EA premises (also hosting the 
CLEVERFOOD travelling exhibit) 

 

FEAST Summer School 2025 (1-4/9/2025) 

EA & SusMetro participated in the FEAST Summer School in Ludwigsburg (1 - 4 

September 2025). The seminar addressed students and young around the globe. 

ΕΑ presented FS Pathways OLS linked with the Greek video, the schools as living 

labs methodology and also invited participants to co-create their own scenarios. 

Finally, the project was represented with a poster in the dedicated poster session. 

SusMetro accordingly presented the Dutch video and OLS and organised a 

workshop on the Metropolitan Foodscape Planner Tool. A video is currently under 

development by the course organisers (Os4Os). 

https://picoproject.gr/athens-ae/
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Figure 11. Presentation of group work on user-generated OLS in FEAST 2025 Summer 
school 

 

EIT FOOD and in particular the Food Educators programme (International 

Professional Development Courses 2024 & 2025) 

EA has invited EIT Food representatives and more specifically the Food Educators 

programme leaders and National Contact Points, who have participated in the 

International Professional Development Courses 2024 & 2025. On top, further 

possible future collaboration is expected. 

 

8.2 Future steps 
 

Project partners will continue to work towards circulating project outcomes. 

Indicatively, the “CLEVERFOOD for Everyone” exhibition 

(https://food2030.eu/exhibition/) being hosted by science centres and museums in 

EU presidency countries in the upcoming period will be hosted by Cyprus and 

Ireland hosts. EA through its participation in the Erasmus+ Policy Experimentation 

BRIDGES project and the 10 year-long FutureFoods Partnership will work towards 

co-organising teacher training activities with the support of partners in these two 

countries (Cyprus and Ireland), further promoting the use of FoodSHIFT Pathways 

methodology, resources and scenarios. 

EA will also work towards developing a Massive Open Online Course (MOOC) on 

healthy and sustainable food systems, along with the CLEVERFOOD project and 

the FOOD2030 Connected Labs Network (https://food2030.eu/) and will further 

exploit project outcomes and experience gained. 

EA is also in contact with the European School Education Platform (ESEP) 

administrators having explored the possibility of uploading an article regarding 

FoodSHIFT Pathways and project outcomes on the Platform and following 

developments and guidelines from their side publication of project outcomes in a 

joint upcoming article on learning for sustainability is expected. On top, EA is in 



A5.5 FoodSHIFT Pathways Guide of Good Practice 

                                                                                                                                                                                    
36 

 

contact with the Greek National Contact points of eTwinning towards participating 

with an article in the Greek eTwinning Digital Magazine. 

Project partners will search for further funding opportunities following relevant policy 

developments, e.g., working in the areas of active citizenship development, which 

is highly promoted by the Greek Ministry of education and the Institute of 

Educational Policy, etc.   
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Annex A: Learning Scenario 
Template 
 

Here follows the template for the Open Learning Scenarios developed. 
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TITLE:  
 

INTRODUCTION 

 

 

 

 

 

THE ISSUE 

 

 

 

 

 AIMS 
 

 

 

 

 

SUSTAINABILITY COMPETENCES 
 

 

SOCIETAL ACTORS 

 

KEYWORDS 

 

AGE RANGE 

 

 



A5.5 FoodSHIFT Pathways Guide of Good Practice 

                                                                                                                                                                                    
39 

 

 

 

 

SUBJECTS 
 

TOPICS 

 

 

Geography: 

 
 

SETUP 

 
 

MATERIALS 

 

 

 
THE CO-CREATION PROCESS 

 

 
THE (SUGGESTED) SOLUTION 

 

 


