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ABOUT THE PROJECT
The Cafeteria Connects Project (2013-2015) is a partnership project between
Ecosource, The Durham District School Board (DDSB) and Compass Group Canada.
This project aims to bring more local food to school cafeterias while providing educational material and opportunities to learn more about local food to DDSB students and
staff. This project has encompassed the formation of a Strategy Committee to undertake
the creation of a vision statement that guides education and action in the community,
which has included board-wide Harvest Days celebrating seasonal local produce in Compass managed cafeteria sites, field trips and training events with Compass cafeteria staff
about local food and purchasing protocols, an inaugural Farmers’ Market showcasing
the Durham local food system at the DDSB Head Office, a cafeteria Purchasing Strategy
which focuses on 6 Ontario produce items that will be consistently sourced from Ontario
farms for the entire school year, and this curriculum guide developed for 5 subject areas
focused on the local food system.
This project was made possible with funding from the Greenbelt Fund.

VISION STATEMENT
The Cafeteria Connects Strategy Committee aspires to engage DDSB students as active
stakeholders in school food by providing education and action opportunities for students
to learn about the benefits of nutritious food options. We will promote the support of
Ontario agriculture by modeling local food purchasing practices, providing to students a
variety of appealing and affordable food options. Our school food system will be used as
an opportunity to create community connections, provide educational opportunities and
consider the environmental impacts of our food choices.

ABOUT ECOSOURCE
Ecosource is an innovative environmental organization that empowers the community to
become more environmentally responsible through creative public education. Our vision
is to move public attitudes and perceptions about environmental issues towards responsible personal action, while inspiring personal accountability for the viability of the planet.
We are leaders in grassroots environmental education in Ontario, with a focus on issues
of waste reduction, youth environmental leadership, community gardening & urban agriculture, sustainability education and youth and local food programming. Ecosource staff
work in schools and throughout the community, delivering interactive learning experiences and fostering leadership to inspire youth and adults to take actions that make
a huge difference to the health of the planet. We are proud to work with over 30,000
students, teachers and community members each year to achieve this goal.
Learn more and connect with us:








www.ecosource.ca
@ecosourcegreen
/EcosourceGreen
Ecosource (Charitable Organization)
@ecosourcegreen
905 274 6222
info@ecosource.ca
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Introduction
This curriculum guide offers a rich set of resources to open meaningful conversations
with secondary students about our local food system, and to prepare them to better
understand the complexities of our food choices.
Brimming with big ideas, these 15 lesson plans contain clear curriculum connections, step
by step instructions for lesson preparation and delivery, and provide various assessment
opportunities and corresponding student worksheets.
The lesson plans were written and conceived by Durham District School Board (DDSB)
secondary school teachers who have aligned their concepts and outlines with the
Ontario provincial learning expectations for the subject areas; Science, Geography,
Family Studies, Hospitality and Business.
Within this package you will find reference to digital copies of Excel, Word and PowerPoint files. Where possible hard copies have been provided. The additional files are
available for downloading on the DDSB portal, or you may contact Ecosource to request
a copy; info@ecosource.ca
This curriculum package is a component of the Cafeteria Connects Project; a partnership
initiative between DDSB, Ecosource and Compass Group Canada. This project is geared
towards incorporating more local food into DDSB cafeterias, and providing learning and
experiential opportunities for students and DDSB staff to engage in their local food system.
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Computer Generated Income
Statement for a Durham Region Crop
Kim Alexander

GRADE LEVEL: 9/10
SUBJECT:

Introduction to Business, BBI 10/20

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will learn about the business of
Agri-Food production in the Durham Region.

OVERVIEW
In this activity, students will prepare a basic
Income Statement for an average Durham
Region crop farm. This will give students an
appreciation of the typical cost of running a
farm and how many hectares are required in
order to be profitable.

2. OVERALL EXPECTATIONS
Explore and examine the foods that farms in
Durham Region provide.
Estimate a Profit and Loss financial
statement.

3. LEARNING GOAL
By the end of this activity, students will:
Prepare a basic Income Statement for an
average Durham Region crop farm.

PREPARATION
Preparation Time:

Approximately 20 minutes to photocopy and/or copy files into student
directories and to review provided teacher notes and resources.

Length of Lesson:

1 Period

Required Resources: TEACHER

Photocopy a class set of ‘Food Sources Warm-up Quiz’, the ‘Income
Statement Instructions’. If the class is completing the template by hand,
photocopy the ‘Income Statement Template’.

TEACHER

If the class is completing the template using Excel, copy the Excel file into
each student’s directory to access.

STUDENTS
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Pencil, eraser and calculator, possible computer access.

INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
Administer ‘Food Sources Warm-up Quiz’. The quiz and answer set can be delivered either orally or on paper.

2. ACTION
Preparing the Income Statement can be done individually, or in pairs. Both Word and Excel templates are provided.
The Excel “method” is recommended.

If the Word template is used, students will need a pencil, eraser and calculator. They will have to multiply the cost per
hectare (given) by the number of hectares they choose to “buy”. They also have to be able to calculate the interest on
the loan to “buy” the hectares. It will take a few iterations before the Income Statement is finished. Since there is quite
a bit of arithmetic, students may be more successful working in pairs.

If the Excel template is used, each student will only need to enter the Number of Hectares (cell F1) and the spreadsheet
will calculate the entire Income Statement. All students need access to the file on a computer to use this template.
Since the spreadsheet does all the calculations, students will find it easier to complete the template individually.

3. CONSOLIDATION
Consider using the ‘Pair, Share and Compare’ strategy to have students exchange and discuss their Income Statements and Quiz answers to identify one or two things that interested/surprised them and one or two things they would
be interested in knowing more about.

4. DISCUSSION AND QUESTIONS
Ask students to share their reflections from #3 above.

The teacher should point out that the average size of a Durham farm (83 hectares) generates a net income just under
$8000 per year. The net income is what is left when the expenses are paid.
a) How do farmers manage on $8000 per year?
b) How can we help ensure our farmers stay in business?

5. NEXT STEP
Consider taking students on a field trip to a Durham crop farm (e.g. Pingles, Ocala – refer to the list of Websites listed
under ‘Background Resources’). Alternatively, invite the owner of a farm to speak to the class about their business.

Classroom Connects

7

TEACHER NOTES
The ‘Food Sources Warm-up Quiz’ can be used to introduce farming as a business at any time during
the course as a stand-alone item. It requires no advance preparation by the teacher or student.

The Income Statement component would be applied after the student learns the basics of the accounting financial statements.

If the class is using the Word template (with pencil and paper), students will need to have a rudimentary understanding of interest in order to calculate the “Cost of Debt” expense. Also, students should
be competent at multiplying and adding because they will have to recalculate their revenues and
expenses a few times before they settle on final numbers they “like”.

ASSESSMENT OPPORTUNITIES
On a unit test, assess the facts from the ‘Food Sources Warm-up Quiz ‘, value of farming and the costs
associated with operating a farm. (Knowledge and Understanding)

Assess the completed computer generated Income Statement. (Thinking and Inquiry)

Assess each student’s participation in class discussions on interesting/surprising facts learned.
(Communication)

Assess each student’s results as they practice an Income Statement using “real” numbers. (Application)

EXTENSION ACTIVITIES
Consider taking students to a working farm, or invite a farmer to the class to discuss his/her business

8
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BACKGROUND RESOURCES
Durham Region Municipality at
a Glance

A summary of Durham Region farming statistics:

Guidelines for Estimating Crop
Production Costs 2014

The source is Manitoba-based, however, there is a plethora of useful cost

http://durhamfarmconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf

and revenue information:
http://www.gov.mb.ca/agriculture/business-and-economics/financial-management/
pubs/cop_crop_productionwesternmb.pdf

Market Snapshot

Focuses on the assessed values of farm properties in Ontario. This website is the source
for the cost per hectare of farmland:
http://www.mpac.ca/pdf/MarketSnapshotFarm.pdf

The average price per acre of class 1 farmland in Ontario rose from $4,051 per acre in
2008 to $7,323 in 2012, while the average price for Class 6 farmland, the poorest quality
farmland, rose from $421 to $1,008.

Agriculture Changing as
Durham Region Continues to
Grow

This news article reports that in the Durham Region the average revenue per acre is
$733, that is, $1,832.5 per hectare:
http://www.durhamregion.com/community-story/3507980-agriculture-changing-as-durham-region-continues-to-grow/

Durham Farm Connections

Provides a plethora of resources for the classroom:
http://durhamfarmconnections.ca/

Durham Farm Fresh

Provides a list of the farms in the DurWham Region:
http://durhamfarmfresh.ca/member_categories/farms/

Durham Region Economic
Development

Provides information on the Durham Regions’ Workforce Stats, Education Programs and
Federal and Provincial incentives:
http://www.investdurham.ca/SiteSelection/Index.aspx

The Regional Municipality of
Durham Annual Report:

www.durham.ca/departments/finance/.../2011AnnualReport.pdf

Classroom Connects
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FOOD SOURCES
Warm-up Quiz
1

Canadian farmers export more of this
commodity than any other (dollar-wise):

a) Fruit & Vegetables		

2

In an average Canadian family, how
much money is spent on food per year?

a) $7,000
b) $10,000
		

c) $12,000

3

On average, a Canadian eats more
kilograms of this food group than any
other group.

a) Grains & Cereal		

b) Fruit

c) Meats			

d) Vegetables

How many farms are there in Canada?

a) 2 million

c) 1/2 million

d) 1/4 million

4

b) Grains other than wheat

c) Meat				d) Wheat

b) 1 million

d) $13,000

		
5

In Ontario, the average amount of
money spent on farm equipment is:

a) $1,200,000 b) $120,000

c) $12,000

d) $1,200

6

				
The average annual revenue (money
brought in) per Ontario farm is:

a) $15,000,000 b) $1,500,000

c) $150,000

d) $15,000

7

Which province has the most farms?

a) Alberta
b) Ontario
			

c) Quebec

d) Saskatchewan

a) Beef		

b) Corn		

c) Dairy		

d) Fruit & Vegetable

a) 6.1%		

b) 4.3%		

c) 2.8%		

d) 1.9%

a) 10.5%

b) 6.5%		

c) 4.5%		

d) 1.5%

a) 6.0%		
b) 3.3% 		
c) 2.8%		
					

d) 0.1%

		
8

This is the major food supplied by
farmers in Durham.

9

Durham Region farms are this percent
of all of Ontario’s farms.

10

		
Durham Region farms provide what
percentage of Ontario’s apples?

11

				
Durham Region farms provide what
percentage of Ontario’s raspberries?

12

				
This is the average size of a farm in
Durham Region.

a) 80 hectares			

b) 800 hectares

c) 2000 hectares		

d) 5000 hectares

Source: All About Food, Agri-food Facts (4th Edition), Revised 2008,
http://durhamfarmconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf
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FOOD SOURCES
Warm-up Quiz Answers
1

Canadian farmers export more of this
commodity than any other (dollar-wise):

a) Fruit & Vegetables		
b) Grains other than wheat
c) Meat		
		d) Wheat – $751 million

2

In an average Canadian family, how
much money is spent on food per year?

a) $7,046
b) $10,000
		

3

On average, a Canadian eats more
kilograms of this food group than any
other group.

a) Grains & Cereal		
b) Fruit
c) Meats			d) Vegetables – 178.2 kg

4

How many farms are there in Canada?

a) 2 million
b) 1 million
c) 1/2 million
d)1/4 million
As of the last census in 2008, there were 229,373 farms in Canada.
Over time, the number of farms has been decreasing, and the size of
each farm has been increasing.

5

		
In Ontario, the average amount of
money spent on farm equipment is:
				

c) $12,000

d) $13,000

a) $1,200,000 b) $120,000
c) $12,000
d) $1,200
In Ontario, $67,647,414 of farm equipment was purchased for 57,211
registered farms.
The average expenditure on farm equipment per farm: $1,182.42

6

The average annual revenue (money
brought in) per Ontario farm is:

a) $15,000,000 b) $1,500,000 c) $150,000
d) $15,000
The average total cash receipts for an Ontario farm in 2006 was
$8,853,344,000 (based on 57,211 farms).
The average revenue per farm: $154,750

7

Which province has the most farms?
		

a) Alberta
b) Ontario – 57,211 farms
c) Quebec
d) Saskatchewan
				

8

This is the major food supplied by
farmers in Durham.

a) Beef		
Vegetable

b) Corn		

c) Dairy – 16.2%

9

Durham Region farms are this percent
of all of Ontario’s farms.

a) 6.1%		

b) 4.3%		

c) 2.8%

d) 1.9%

10

		
Durham Region farms provide what
percentage of Ontario’s apples?

a) 10.5%

b) 6.5%		

c) 4.5%		

d) 1.5%

11

				
Durham Region farms provide what
percentage of Ontario’s raspberries?

a) 6.0%		
b) 3.3% 		
c) 2.8%		
					

d) 0.1%

12

				
This is the average size of a farm in
Durham Region.

a) 80 hectares			
c) 2000 hectares		

d) Fruit &

b) 800 hectares
d) 5000 hectares

Source: All About Food, Agri-food Facts (4th Edition), Revised 2008,
http://durhamfarmconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf
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INCOME STATEMENT INSTRUCTIONS
INSTRUCTIONS
The following Income Statement template provides the dollars per hectare. You must
determine how many hectares to buy in order to have enough profit to:
a) pay yourself,
b) pay help, if needed.
c) support expansion of the operation.

STEPS (If using a calculator)
1.

Set your target NET INCOME.
Your NET INCOME will equal to a) + b) (from above).

2.

1 hectare = $95 Net Income. Calculate how many hectares you must buy to reach your
target NET INCOME. A hectare is about half the size of a soccer field or a football field.

3.

Calculate each revenue and expense item. Multiply the number of hectares X amount/
hectare. (Ignore INTEREST ON DEBT until step 4.)

4.

Calculate the expense, INTEREST ON DEBT. The calculation is:
5% (the cost of debt) X total cost of hectares bought (each hectare costs a minimum of $1,008)
[For example, 200 hectares would cost $201,600 (200 X $1,008). The INTEREST ON DEBT
would be $10,080 (5% X $201,600).]

5.

Include the INTEREST ON DEBT expense and recalculate the NET INCOME.

6.

Repeat steps 2 – 5 until you get your desired NET INCOME.

STEPS (If using Excel)
1.

Set your target NET INCOME.
Your NET INCOME will equal to a) + b) (from above).

2.

12

Adjust the “Number of Hectares” cell (cell F1) until you reach your target NET INCOME.
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Student Name(s):
Date:

FARM NAME:

Income Statement
For the year-ending December 31, 20xx
REVENUE
Crop ($296.60/hectare)

				

		
EXPENSES
(per hectare)
				
Crop Insurance ($10.90)
Depreciation ($22.25)
Fertilizer ($38.20)
Fuel ($11.95)
Herbicides ($2.70)
Interest on Debt*

				
				
				
				
				
				

(5% X total cost of hectares purchased)

				

Labour ($18.20)

				

Machinery Operation ($5.25) 				
Miscellaneous ($3.30)

				

Seed ($31.70)

				

Storage ($4.60)

				

NET INCOME

(*See instruction #4 for calculation instructions.)
Classroom Connects
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Durham Region Farms
Algoma Orchards

Newcastle

905-987-4961 www.algomaorchards.com

All Green Sod Growers Limited

Hampton

905-263-2213 www.allgreensod.ca

Allin’s Orchard & Country Market

Newcastle

905-987-2295

Archibald Orchards & Estate Winery

Bowmanville

905-263-2396 www.archibaldswinery.com

Ashton Maple Products

Port Perry

905-852-2388

Bragg’s Wild Bird Seed

Bowmanville

905-623-9198 www.braggswildbirdseed.com

Brook’s Farm

Mount Albert

905-473-3920 www.brooksfarms.com

C. Bruni & Sons Farms

Oshawa

905-655-3440

Carncroft Farms

Blackstock

905-986-5120 www.durhamlamb.com

Clark Meats

Newcastle

905-987-5800 www.clarkmeats.com

Cooper CSA Farm & Maze

Zephyr

905-830-4521 www.coopersfarm.ca

Country Market Garden Centre

Bowmanville

905-263-2090

Dare 2 Dream Farm- Sweet Dream Honey

Kendal

905-983-6104

Forsythe Family Farms 2009 Inc.

Greenbank

905-985-6749 www.forsythefamilyfarms.com

Found Family Farm

Courtice

905-436-2528 www.foundfamilyfarm.ca

Gallery On The Farm

Enniskillen

905-263-8245 www.galleryonthefarm.com

Garden Artifacts & Water Gardens

Uxbridge

905-852-1356 www.garden-artifacts.com

Geissberger Farmhouse Cider

Hampton

905-728-8674 www.farmhousecider.ca

H. Richardson Farms Ltd.

Kendal

1-888-226-6344 www.hrichardsonfarms.com

Hoekstra Farms

Port Perry

905-985-0368

Hy-Hope Farm

Ashburn

905-655-4123 www.hyhopefarm.ca

Kent Farms

Orono

905-983-5706

Knox’s Pumpkin Farm

Hampton, ON

905-263-2930 www.knoxpumpkinfarm.com

Link Greenhouses

Bowmanville

905-983-9003 www.linkgreenhouses.ca

Linton’s Farm Market

Oshawa

905-655-3949 www.lintonsfarmmarket.com

Manns Sweet Corn

Oshawa

905-655-3657

Maple Winds Farm

Port Perry

905-985-4247 www.lambspork.ca

Mason House Gardens

Uxbridge

905-649-3532 www.masonhousegardens.com

Millstream Farm

Leaskdale

905-852-1596

Mostert Greenhouses

Bowmanville

905-623-5872 www.mostertgreenhouses.ca

Nature’s Bounty

Port Perry

905-985-2096 www.naturesbountyfarm.com

Ocala Orchards Farm Winery Ltd.

Port Perry

905-985-992

Otter Greenhouses

Port Perry

905-852-4187 www.ottergreenhouses.com

Pingle’s Farm Market

Hampton

905-725-6089 www.pinglesfarmmarket.com

Pistritto’s Farms & Greenhouses

Pickering

905-683-8252

Prestonvale Tree Farms

Courtice

905-434-3910 www.prestonvaletreefarms.com
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www.ocalawinery.com

Price’s Country Market & Greenhouse

Bowmanville

905-623-5043

Puckrin’s Farm Market

Port Perry

905-985-0142

Spademan Tree Farm

Port Perry

905-985-7269 www.spademantreefarm.com

Stapleton Farms

Newcastle

905-435-7972

Strickland’s Perennial Farm

Bowmanville

905-263-2772

Stroud Farms

Ajax

905-666-5344 www.stroudfarms.ca

Svetec Farms

Hampton

905-263-4655 www.svetecfarms.com

Swain Farm Fresh Beef

Blackstock

905-986-0447 www.swainbeef.ca

The Egg Shack

Orono

905-786-3447

Timeless Essentials

Enniskillen

905-263-4771 www.timelessessentials.ca

Twinkle Berry Farms

Uxbridge

905-852-9498

Vandermeer Nursery Ltd.

Ajax

905-427-2525 www.vandermeernursery.com

Watson Farms Ltd.

Bowmanville

905-623-9109 www.watsonfarms.ca

Wheelbarrow Farm

Sunderland

705-357-3611

Whitby Ajax Garden Project

Whitby

905-666-1497

White Feather Country Store

Oshawa,

905-655-4752

Whittamore’s Farm

Markham

905-294-8200

Willowtree Farm Inc.

Port Perry

905-985-4973 www.willowtreefarm.ca

Wilmot Orchards Inc.

Newcastle

905-987-5279 www.wilmotblueberries.com

WindReach Farm

Ashburn

905-655-5827 www.windreachfarm.org

Yellowlees Family Farm

Nestleton

905-986-0657 www.sheeprus.ca

Zephyr Organic

Zephyr

416-577-3685 www.zephyrorganics.com

For a complete listing and more information please see the original source:
http://durhamfarmfresh.ca/member_categories/farms/
Classroom Connects
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Public Relations Event For
A Local Retail Farm
Kim Alexander

GRADE LEVEL: 11
SUBJECT:

Introduction to Marketing, BMI 3Ct

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will learn about the business of
Agri-Food production in the Durham Region

OVERVIEW
In this activity, students will prepare a public
relations working plan for a local retail farm.
Students will appreciate how difficult it is to
raise public awareness of the Agri-Food business in the Durham Region.

2. OVERALL EXPECTATIONS
Explore and examine the foods that farms in
Durham Region provide and prepare.
Prepare a public relations event for a local
retail farm.

3. LEARNING GOAL
By the end of this activity, students will:
Prepare a working plan for a public
relations event for a local retail farm.

PREPARATION
Preparation Time:

Approximately 20 minutes to photocopy and/or copy files into student
directories and to review provided teacher notes and resources.

Length of Lesson:

4 periods (3 work periods and 1 presentation period).

Required Resources: TEACHER

Photocopy a class set of ‘Food Sources Warm-up Quiz’, ‘The Public
Relations Event’, ‘Durham District Farms’ list (see previous lesson plan,
page 16) and ‘Rubric - The Public Relations Event’. Alternatively, the
teacher can save these word files in each student’s directory for access.

STUDENTS

Access to computers for at least 2 of the work periods to research
costs of rentals and local advertising and to develop a PowerPoint
presentation.

16
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INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
Administer ‘Food Sources Warm-up Quiz’. The quiz and answer set can be delivered either orally or on paper.

2. ACTION
Have students work in groups of 2 or 3 to follow the step-by-step process to develop a working plan and to prepare a
PowerPoint presentation for a public relations event for a Durham Region retail farm.

3. CONSOLIDATION
Have students present their PowerPoint slide-shows to the class.

4. DISCUSSION AND QUESTIONS
Have students/teacher ask questions about unclear or missing information at the conclusion of each presentation.

5. NEXT STEP
Consider visiting the farms chosen by the class or invite those local farm owners to the class to watch the PowerPoint
presentations. (See ‘Teacher’s Notes’ for a possible variation.)

Classroom Connects
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TEACHER NOTES
This lesson is intended for use in the ADVERTISING component/unit of BMI 3C.

The teacher may want to poll the class to find out if students have visited, or at least seen, the retail
part of a farm – the roadside produce stand. If not, some discussion of farms found in Durham might
be warranted. Refer to the ‘Durham Region Farms’ list and summary for contact and background
information.

A variation to consider is inviting one local retail farm owner to the class at the beginning of the project
to explain the farm’s business and to stipulate the Objective, Message and Target. Each team/group
could create events based on this ‘real’ information.

ASSESSMENT OPPORTUNITIES
Assess the facts from the ‘Food Sources Warm-up Quiz ‘and the steps for planning and associated
costs involved in a public relations event on a unit test. (Knowledge and Understanding)

Create an event to match a marketing Objective, Message and Target. (Thinking)

Assess the completed written and oral ‘Public Relations Event PowerPoint slide-shows’.
(Communication)

Apply knowledge of community events students have experienced to a farming retail business.
(Application)

EXTENSION ACTIVITIES
Consider a field trip to the farms used in this project. Alternatively, invite the farm owners/representatives to the class to evaluate the ‘Public Relations Event’ developed for their farm.
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BACKGROUND RESOURCES
Durham Region Municipality at
a Glance

Guidelines for Estimating Crop
Production Costs 2014

A summary of Durham Region farming statistics:
http://durhamfarmconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf

The source is Manitoba-based, however, there is a plethora of useful cost
and revenue information:
http://www.gov.mb.ca/agriculture/business-and-economics/financial-management/
pubs/cop_crop_productionwesternmb.pdf

Market Snapshot

Focuses on the assessed values of farm properties in Ontario. This website is the source
for the cost per hectare of farmland:
http://www.mpac.ca/pdf/MarketSnapshotFarm.pdf
The average price per acre of class 1 farmland in Ontario rose from $4,051 per acre in 2008 to
$7,323 in 2012, while the average price for Class 6 farmland, the poorest quality farmland, rose
from $421 to $1,008.

Agriculture Changing as
Durham Region Continues to
Grow

This news article reports that in the Durham Region the average revenue per acre is
$733, that is, $1,832.5 per hectare:
http://www.durhamregion.com/community-story/3507980-agriculture-changing-as-durham-region-continues-to-grow/

Durham Farm Connections

Provides a plethora of resources for the classroom:
http://durhamfarmconnections.ca/

Durham Farm Fresh

Provides a list of the farms in the DurWham Region:
http://durhamfarmfresh.ca/member_categories/farms/

Durham Region Economic
Development

Provides information on the Durham Regions’ Workforce Stats, Education Programs and
Federal and Provincial incentives:
http://www.investdurham.ca/SiteSelection/Index.aspx

The Regional Municipality of
Durham Annual Report:

Ontario CSA Directory

www.durham.ca/departments/finance/.../2011AnnualReport.pdf

Provides a list of farms in the Durham Region with brief descriptions:
http://csafarms.ca/farms%20counties%20A-K.htm#Greenbank
Classroom Connects
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FOOD SOURCES
Warm-up Quiz
1

Canadian farmers export more of this
commodity than any other (dollar-wise):

a) Fruit & Vegetables		

2

In an average Canadian family, how
much money is spent on food per year?

a) $7,000
b) $10,000
		

c) $12,000

3

On average, a Canadian eats more
kilograms of this food group than any
other group.

a) Grains & Cereal		

b) Fruit

c) Meats			

d) Vegetables

How many farms are there in Canada?

a) 2 million

c) 1/2 million

d) 1/4 million

4

b) Grains other than wheat

c) Meat				d) Wheat

b) 1 million

d) $13,000

		
5

In Ontario, the average amount of
money spent on farm equipment is:

a) $1,200,000 b) $120,000

c) $12,000

d) $1,200

6

				
The average annual revenue (money
brought in) per Ontario farm is:

a) $15,000,000 b) $1,500,000

c) $150,000

d) $15,000

7

Which province has the most farms?

a) Alberta
b) Ontario
			

c) Quebec

d) Saskatchewan

a) Beef		

b) Corn		

c) Dairy		

d) Fruit & Vegetable

a) 6.1%		

b) 4.3%		

c) 2.8%		

d) 1.9%

a) 10.5%

b) 6.5%		

c) 4.5%		

d) 1.5%

a) 6.0%		
b) 3.3% 		
c) 2.8%		
					

d) 0.1%

		
8

This is the major food supplied by
farmers in Durham.

9

Durham Region farms are this percent
of all of Ontario’s farms.

10

		
Durham Region farms provide what
percentage of Ontario’s apples?

11

				
Durham Region farms provide what
percentage of Ontario’s raspberries?

12

				
This is the average size of a farm in
Durham Region.

a) 80 hectares			

b) 800 hectares

c) 2000 hectares		

d) 5000 hectares

Source: All About Food, Agri-food Facts (4th Edition), Revised 2008,
http://durhamfarmconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf
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FOOD SOURCES
Warm-up Quiz Answers
1

Canadian farmers export more of this
commodity than any other (dollar-wise):

a) Fruit & Vegetables		
b) Grains other than wheat
c) Meat		
		d) Wheat – $751 million

2

In an average Canadian family, how
much money is spent on food per year?

a) $7,046
b) $10,000
		

3

On average, a Canadian eats more
kilograms of this food group than any
other group.

a) Grains & Cereal		
b) Fruit
c) Meats			d) Vegetables – 178.2 kg

4

How many farms are there in Canada?

a) 2 million
b) 1 million
c) 1/2 million
d)1/4 million
As of the last census in 2008, there were 229,373 farms in Canada.
Over time, the number of farms has been decreasing, and the size of
each farm has been increasing.

5

		
In Ontario, the average amount of
money spent on farm equipment is:
				

c) $12,000

d) $13,000

a) $1,200,000 b) $120,000
c) $12,000
d) $1,200
In Ontario, $67,647,414 of farm equipment was purchased for 57,211
registered farms.
The average expenditure on farm equipment per farm: $1,182.42

6

The average annual revenue (money
brought in) per Ontario farm is:

a) $15,000,000 b) $1,500,000 c) $150,000
d) $15,000
The average total cash receipts for an Ontario farm in 2006 was
$8,853,344,000 (based on 57,211 farms).
The average revenue per farm: $154,750

7

Which province has the most farms?
		

a) Alberta
b) Ontario – 57,211 farms
c) Quebec
d) Saskatchewan
				

8

This is the major food supplied by
farmers in Durham.

a) Beef		
Vegetable

b) Corn		

c) Dairy – 16.2%

9

Durham Region farms are this percent
of all of Ontario’s farms.

a) 6.1%		

b) 4.3%		

c) 2.8%

d) 1.9%

10

		
Durham Region farms provide what
percentage of Ontario’s apples?

a) 10.5%

b) 6.5%		

c) 4.5%		

d) 1.5%

11

				
Durham Region farms provide what
percentage of Ontario’s raspberries?

a) 6.0%		
b) 3.3% 		
c) 2.8%		
					

d) 0.1%

12

				
This is the average size of a farm in
Durham Region.

a) 80 hectares			
c) 2000 hectares		

d) Fruit &

b) 800 hectares
d) 5000 hectares

Source: All About Food, Agri-food Facts (4th Edition), Revised 2008,
http://durhamfarmconnections.ca/wp-content/uploads/Durham-Ag-Stats.pdf
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THE PUBLIC RELATIONS EVENT
You will plan a public relations event for a local farm that has a retail outlet. Event management is the
conception, creation, development, scheduling, arrangement, logistical coordination, talent sourcing,
production, promotion and execution of events. (Keep track of all the websites you accessed on Slide 14.)
For more information on Public Relations Events please visit;
http://www2.uncp.edu/home/acurtis/Courses/ResourcesForCourses/PublicRelations/PublicRelationsWhatIsIt.html

Prepare a PowerPoint slide presentation which includes the following information:

SLIDE 1
Pick a local retail farm from the Durham District Farms list. In addition to the name of the
farm and what it sells, include your name and the due date.

SLIDE 2 (FOR THESE THREE ITEMS)
Establish THREE things for your farm:

THE OBJECTIVE
Here are some possible objectives to get you thinking: increase sales; increase traffic;
improve awareness of your business, brand, or product; increase market share; retain
customers; improve customer service; increase loyalty. Of course if you don’t want to
choose, you may phone the farm you picked and ask them which would be most beneficial to them.

THE MESSAGE
Your message must match your Objective. Your message may 1) differentiate your
product or business from the competition, 2) address an important customer buying criteria, or 3) emphasize a key product or company characteristic.
If your message is stated well, you will answer “yes” to these questions:
• Single-minded—does it convey one primary message?
• Meaningful—will it connect with the target audience?
• Differentiating—does it contrast your strengths against the competition?
• Important—is it pertinent and significant to the target audience?
• Sustainable—will it resonate with the target audience well into the future?
• Believable—will it ring true with the target audience?
• Credible—can you clearly substantiate your claims?
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THE TARGET MARKET
Your target market is likely the residents of the Durham Region, however, you may choose to
be more specific.

SLIDE 3
Decide on an event that will 1) reach your Target Market, 2) deliver the Message, and 3) accomplish the Objective. Explain how your event will achieve these things.
Here are some event ideas to get you thinking: product launches, meetings, conferences, road shows, grand opening events, concerts, award ceremonies, contests, fashion shows,
festivals, games, galas, featured meals, flash mobs, parties, trade show, host a “walk” or “run”,
provide lessons or seminars, games night, treasure hunt.

Plan the event. (SLIDES 4 - 10 - one for each bullet point)
Who will attend (guests)? (Slide 4)
Who will run the event? (in detail) (Slide 5)
What materials will be needed (tents, tables, chairs, microphones, decor, etc.)? (Slide 6)
Where will the event be held? (Slide 7)
When will the event take place? (Slide 8)
How will you measure if the event was successful? (Slide 9)

SLIDE 10
How will you advertise the event? In other words, how will you reach your exact target market
using a minimum amount of money? What is your budget?

SLIDE 11
Calculate costs:
People who need to be hired to staff your event
Materials that need to be rented or bought
Facility Rental (if needed)
Advertising

SLIDE 12
Summarize how the event accomplishes the Objective and Message.

SLIDE 13
List the sources cited.

Classroom Connects

23

RUBRIC
THE PUBLIC RELATIONS EVENT
/3

/40

/20

/2

INTRODUCTION
You introduce yourselves

/1

Your topic is clear

/1

The introduction is engaging/captivating

/1

SLIDE CONTENT
Slide 1 includes – farm name, what they sell, your names, due date

/2

Slide 2 includes – the Objective, the Message, the Target

/6

Slide 3 includes – the event and description

/2

Slide 4 includes – who will attend (guests)

/2

Slide 5 includes – who will run the event (in detail)

/5

Slide 6 includes – all the materials needed for the event

/5

Slide 7 includes – location of the event

/1

Slide 8 includes – date and time of the event

/1

Slide 9 includes – a statement of how to measure the event’s success

/2

Slide 10 includes – advertising the event

/5

Slide 11 includes – costs summary

/5

Slide 12 includes – summary of how the event accomplishes the Objective, Message and Target

/3

Slide 13 includes – Sources Cited page (1 mark for inclusion; -5 if missing)

/1

SPEAKING & PRESENTING SKILLS

/-5

Your posture is professional

/1

No fidgeting

/1

Eye contact is maintained

/2

Very little or no reading takes place

/2

You show interest and enthusiasm in your topic

/2

You project your voice

/1

Pacing of presentation is professional

/2

You are organized

/2

You speak for at least 10 minutes and answer questions knowledgeably

/5

Overall, your presentation was very professional/formal

/2

CONCLUSION
Is a good, BRIEF summary of what you said

/1

Is thought provoking

/1

TEACHER COMMENTS

/65
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Corporate Social Responsibility
Rob Hanna
GRADE LEVEL: 12
SUBJECT:

Business Leadership:
Management Fundamentals, BOH 4M

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will address the question: Why would
a company want to act in a socially responsible
manner?

OVERVIEW
In this lesson, students will be introduced to

2. OVERALL EXPECTATIONS
Explain the nature of corporate ethical and
social responsibility and analyze on the basis of
research, including stakeholder analysis, a particular company’s commitment to it.

the term “Corporate Social Responsibility”
(CSR) and will be able to identify the pros and
cons of being socially responsible. Students
will research the CSR policies of two Canadian

3. LEARNING GOAL

companies and will create an online survey to

By the end of this activity, students will:
Explain what Corporate Social Responsibility
means.

determine whether school stakeholders value
having locally sourced food served in their
school cafeteria.

PREPARATION

Identify the pros and cons for being socially
responsible.
Design a survey for students, teachers and
administrators to complete regarding the
importance and value they place on using
locally grown food products in their school
cafeteria.

Length of Lesson Plan :3 Periods

DAY 1
Preparation Time:

Approximately 25 minutes to photocopy student handouts, load and
preview the YouTube video and PowerPoint presentation and to review
the provided teacher notes and resources.

Length of Lesson:

1 Period

Required Resources: • Computer with speakers and projector
• Computer lab or laptop carts with Internet access
• YouTube Access
• ‘Corporate Social Responsibility’ PowerPoint
• ‘Canadian Food Company Corporate Social Responsibility’ handout
• ‘Ticket Out the Door’ day 1 handout
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INSTRUCTIONAL PLANNING AND DELIVERY DAY 1
1. INTRODUCTION/MINDS-ON
Watch the YouTube video ‘ECO BIZ: Ben and Jerry’s’ which discusses how Ben and Jerry’s tries to incorporate CSR into
their business model. The video is available at: http://www.youtube.com/watch?v=6M1CxLmgsv8

Pose questions after watching the video. Students may record answers on a piece of paper:
1. What does CSR mean to them?
2. Is CSR something that is important to them when they are deciding where to shop? Explain.
3. Why would/should a company practice being socially responsible?

Complete ‘Meet and Greet’ Activity: Students are given 1 minute to meet up with a classmate to discuss/explain the
answers they came up with to each question.

Repeat the ‘Meet and Greet’ activity to allow students the opportunity to hear the ideas/opinions of 2 different classmates.

Debrief as a class the students’ answers.

2. ACTION
Teacher leads whole class instruction on CSR using the ‘Corporate Social Responsibility’ PowerPoint slide-show
(please see DDSB portal or contact Ecosource for a copy)

Have students individually use computers/laptops to research the CSR activities of 2 companies in the Canadian Food
Industry and record their results on the ‘Canadian Food Company Corporate Social Responsibility’ profile handout.

3. CONSOLIDATION
Ticket-Out-The Door Activity – In the last 5-10 minutes of the class, ask students to complete and submit the day 1
‘Ticket- Out-the Door’ which asks them to think of two companies in their local community and to identify one way each
company is being socially responsible .

4. NEXT STEP
Have students prepare a survey regarding the importance and value that various school stakeholders place on using
locally grown food and healthy food alternatives at their school.

Classroom Connects
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TEACHER NOTES
Prior to the lesson confirm access on the school computers to the YouTube video.

ASSESSMENT OPPORTUNITIES
Assess the completed ‘Canadian Food Company Corporate Social Responsibility’ worksheet.
Assess the completed day-1 ‘Ticket -Out -The Door’ activity.

EXTENSION ACTIVITIES
This lesson leads into the Day 2 lesson where students will begin to plan and create an online survey
and obtain 30 or more school related stakeholders (students, teachers, administrators and parents)
to complete the survey.

BACKGROUND RESOURCES
Foreign Affairs, Trade and
Development Canada:

http://www.international.gc.ca/trade-agreements-accords-commerciaux/topics-domaines/other-autre/csr-rse.aspx?lang=eng

PREPARATION: DAY 2
Preparation Time:

Approximately 25 minutes to photocopy student handouts, load and
preview the YouTube video and PowerPoint presentation and to review
the provided teacher notes and resources.

Length of Lesson:

Required Resources:

1 Period

Computer with speakers and projector
Computer lab or laptop carts with Internet access
YouTube Access
‘Corporate Social Responsibility’ PowerPoint
‘Canadian Food Company Corporate Social Responsibility’ handout
‘Ticket Out the Door’ day 1 handout
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INSTRUCTIONAL PLANNING AND DELIVERY DAY 2
1. INTRODUCTION/MINDS-ON
Provide students with a link to the website: ‘Loblaws 2012 Corporate Social Responsibility Report – Source with
Integrity Section’, available at http://www.loblaw-reports.ca/responsibility/2012/source-with-integrity/.

Provide students with the handout “Local Sourcing of Food – What Does It Mean to Me”

Instruct the students to take a few minutes to read over the section of the website called ‘Local Sourcing – Fresh’ to find
out what Loblaws is doing and how well they are meeting their targets.

Ask students to complete the handout.

Debrief as a class to find out what students have to say about Loblaws and their responses to the questions.

2. ACTION
Explain to students that Cafeteria Connects is a partnership between Ecosource, the Durham District School Board
and Compass Canada, geared towards increasing the local food offerings in the School Board’s cafeterias.

Explain to students they will be preparing an online survey to determine how important it is to the various School Board
stakeholders (students, teachers, administrators, parents, custodians and others) that food being served in school cafeterias is locally sourced.

Assign students into groups of 3 to prepare the survey. Distribute the handouts ‘How to Design a Survey’ and ‘Using
Survey Share’ and review the provided information. Also, discuss how to establish the objectives for their survey. A
sample survey can be found at the following link: http://www.surveyshare.com/s/AQAW32B

Provide students with copies of 2 or 3 well designed surveys and discuss what makes them a good survey and why the
surveyors expect to get truthful and accurate responses.

Have students decide on 2 or 3 survey objectives they want to collect information on.

Request each student group write down the survey questions they want to ask and potential answers the responders
will choose from.
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Have students design a 12 question survey around people’s views, ideas and perspectives on using locally sourced
foods in school cafeterias. Share a sample question that uses the Likert Scale:
1. I feel it is very important that the school cafeteria use produce or ingredients
grown/prepared in the school community.
a. Strongly disagree
b. Disagree
c. Neither agree nor disagree
d. Agree
e. Strongly agree

Teacher should evaluate the written surveys and provide descriptive feedback on relevance of questions and answer
choices provided, whether there are gaps in possible answer choices and the coherence of questions and answers.

3. CONSOLIDATION
Have students edit the surveys, if needed, in preparation for creating their online survey in the next class.

4. NEXT STOP
Have students design and administer an online survey and prepare a report which summarizes the results.

TEACHER NOTES
Prior to the lesson confirm access on the school computers to the lessons’ websites:
http://www.loblaw-reports.ca/responsibility/2012/source-with-integrity/ and
http://www.surveyshare.com/s/AQAW32B

ASSESSMENT OPPORTUNITIES
Evaluation of written surveys
Evaluation of the 3 survey objectives and whether the created survey addresses the chosen objectives

EXTENSION ACTIVITIES
This lesson leads into the Day 3 lesson where students will create an online survey and get a
minimum of 30 school related stakeholders (students, teachers, administrators and parents) to
complete it. Students will prepare a report regarding their results.

BACKGROUND RESOURCES
Survey Share

If not familiar with Survey Share, teacher may want to create an account and create their
own survey to see how the website works.
www.surveyshare.com
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PREPARATION: DAY 3
Preparation Time:

Approximately 10 minutes to photocopy student handouts, preview
video and to review the provided teacher notes.

Length of Lesson:

1 period

Required Resources: Computer, speakers and projector
Computer lab or laptop carts with Internet access
YouTube Access
‘Using Survey Share’ handout
‘Ticket-Out-The Door day 3 handout

INSTRUCTIONAL PLANNING AND DELIVERY DAY 3
1. INTRODUCTION/MINDS-ON
Show students the YouTube Video: ‘Corporate Social Responsibility – Making Progress – Sustainability - McDonald’s.
This video is available at: http://www.youtube.com/watch?v=S_bgP3ASUM4

Conduct post video class discussion:
1. What are your thoughts regarding McDonald’s in general?
2. What are your thoughts regarding McDonald’s CSR activities?
3. Are there any biases in this video? Explain why.
4. How important is it to you, for a company like McDonald’s to use locally grown and/or prepared foods?
Explain why.

2. ACTION
Have students sign up for a free account at ‘Survey Share’: www.surveyshare.com.

Have students work through the ‘Help’ topics so they know how to make an effective survey using ‘Survey Share’. In
particular, have students go through the following help sections:
1. Survey Creation
2. Survey Design
3. Survey Publishing
4. Survey Results Analysis
5. Survey Design Tips
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‘Survey Share’ will show results in real time and offers an easy to use graphing feature that can be copied into Word or
Power Point.

Once surveys are created students should provide the teacher with the link to the survey.

Teacher can add the links to their school website for ease of completion by stakeholders.
Teacher should decide how many surveys each group needs to have completed (30 minimum to begin to get
reasonably accurate results).

Teacher also decides on what length of time students have to get surveys completed (usually 1 week minimum
is needed).

Student groups must decide how they will get stakeholders to know about and be able to complete surveys, e.g. Social
Media (Facebook, Twitter), announcements, telling parents and siblings, making contact with other teachers and
classes and arranging for them to come to a computer lab to complete surveys, encouraging students to complete
surveys at lunch in the library, etc.

3. CONSOLIDATION
Ticket-Out-The Door Activity – In the last 10 minutes of the class, ask students to complete and submit the day 3
‘Ticket- Out-the Door’ which asks them to identify 5 strategies for getting the surveys completed.

4. NEXT STOP
Have students submit the survey results and prepare a PowerPoint presentation that showcases the survey results.
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TEACHER NOTES
Prior to the lesson confirm access on the school computers to the YouTube video and to the Survey
Share website www.surveyshare.com

Teacher may consider asking other business teachers to have their classes, especially BTT 1O classes,
complete the surveys.

Teacher can also arrange to have staff complete surveys at a staff meeting (would take approximately
10 minutes and staff could be divided into groups so that each staff member only needs to complete 2
or 3 surveys.

Teacher can email staff to inquire if any classes would be willing to come to the lab to complete the surveys. Students need to be divided into groups and provided with links so that they are only being asked
to complete 2 or 3 surveys

ASSESSMENT OPPORTUNITIES
Assess the completed PowerPoint presentation summarizing survey results.
Assess the completed day-3 ‘Ticket -Out -The Door’ activity.

EXTENSION ACTIVITIES
Consider having the students present the PowerPoint slide-show to the class.

(*See instruction #4 for calculation instructions.)
Classroom Connects
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Corporate Social Responsibility

Student Name:

Worksheet #1

Date:

Canadian Food Company
Corporate Social Responsibility
Company Name
Company Address
Company Website
Example #1 of
Social Responsibility

Example #2 of
Social Responsibility
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Corporate Social Responsibility

Student Name:

Worksheet #2

Date:

Canadian Food Company
Corporate Social Responsibility
Company Name
Company Address
Company Website
Example #1 of
Social Responsibility

Example #2 of
Social Responsibility
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Corporate Social Responsibility

Student Name(s):

Worksheet #3

Date:

Think of TWO companies in your local community.
Identify ONE way each company is being Socially Responsible.
Company Name
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Example of Social Responsibility

Corporate Social Responsibility

Student Name(s):

Worksheet #4

Date:

Local Sourcing of Food
What Does It Mean to Me?
Identify the FIVE targets Loblaws has set for local sourcing of food and state whether
Loblaws is “Not Meeting”, is “On Track” or is “Meeting Target” for each of the FIVE targets.
Target

Progress

1

2

3

4

5
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Corporate Social Responsibility
Worksheet #5

REFLECTION QUESTIONS
1. Does it matter to you whether the food you eat is locally grown?
Explain why or why not.
											
											
											


2. Do you and/or your family try to buy locally grown or Canadian products when possible?
Explain why or why not? Provide examples of food products.





3. From a business perspective, explain why it would be important to support locally
grown products. Provide THREE possible reasons.




4. What are some of the business challenges to supporting locally grown food?
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How To Design a Survey
PART 1: INTRODUCTION
Include the following:
• Create a “Welcome” statement.
• State “Who you are” – type your name or names.
• State why you are doing this survey.
• State what you will do with the results of your survey.
• List 3 objectives or GOALS you have for creating your survey.
√ List these goals as bullet points.
√ Make them easy to understand.
√ Make sure the questions you ask on your survey will actually provide answers
to your objectives/goals.

PART 2: SURVEY
Do the following:
Start with 2 or 3 demographic questions – age, gender, grade (e. 9, 10, 11, or 12),
stakeholder status (eg. student, teacher, custodian, parent, etc.).
For the rest of the survey, group questions together that are related to the same
topic. Survey should have 12 questions in it.
TYPES OF QUESTIONS
Closed Ended
• Use checkboxes or radio buttons.
• Make sure all possible answers are available (include an “Other” option with
a text box so the person can type in their own answer if needed).
• Use a Likert Scale - “Strongly Disagree” to “Strongly Agree” if asking
about opinions.
• Use rating scales – e.g. 1 – 5 (the higher the number, the more the person likes
or agrees with something) if asking whether something is liked or disliked.
Open Ended
• Used to get people’s thoughts or opinions.
• Great for getting specific information.
• Usually start with a “Why.”

PART 3: CLOSING THE SURVEY
Thank the person for completing your survey.
Provide them with a contact number, email or website where they can find out information
about the survey results if they wish.

Classroom Connects
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Using Survey Share
1.

Login in to the Survey Share website – www.surveyshare.com.

2.

Click on the “Create Survey” link at the top of the page.

3.

Click on “Create Survey From Scratch”.

4.

Enter a descriptive name for your survey – e.g. “Joe’s Social Media Survey”.

5.

Click on “Next – Add Question”.

6.

Click “Add Question Here”.

7.

Select the type of question you want to use.
a. Type in your question – WATCH SPELLING, GRAMMAR AND COHERENCE – MAKE IT EASY TO
UNDERSTAND.
b. Look at the “Question Options” to get your question looking the way that you want
• e.g. “Add other Response” provides an option for the user to put in their answer.
• e.g. “Must Answer” means the user cannot skip this question – probably a good option to use.
c. Click on “Save Question” when you are done.

8.

Click on “New Page Here”.
• This will ensure that only 1 question appears on a page at a time. This allows the user to focus on just
answering the one question.

9.

Continue adding your questions – MAXIMUM IS 12.

10.

If you make a mistake or need to update a question click on the “EDIT Question” link.

11.

When all your questions are complete, click on “Theme/Background”.
a. Choose the options that make your survey look attractive.

12.

Make sure it is easy to read and complete.

13.

Click on “Save Changes”.

14.

Click on the “MY SURVEYS” link at the top of the page.

15.

Click on your survey name.

16.

Click on “Review Settings”.

17.

Under “Survey Type”, choose the option you want.
a. “Anonymous Survey” works well for what you are doing.

18.

Under “Password Protection”, choose “This survey is not password protected”.

19.

Under “Opening Instructions”, type out all the “Introduction” information.

20.

Under “Closing Instructions”, type out all the “Closing” information.

21.

Under “Survey Expiration Date”, set a future date, long after you are going to be done with this survey.

22.

Under “Multiple Responses”, choose the fourth option “Multiple Responses from the same computer or per-

23.

son are allowed for this survey”.
Click on “Save Settings”.

24.

You are back at the main screen. Click on your survey name again.

25.

You can click on “Preview Survey” to see how it looks.

26.

You can click on “Analyze Results” once people begin to complete your survey.

27.

On this page is a “Response Link” – you must give your teacher this link (EXACTLY AS SHOWN) so he/she
can create a link on the school webpage for your survey.
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Corporate Social Responsibility
Worksheet #6

Student Name:
Date:

Local Sourcing of Food
What Does It Mean to Me?
Identify below FIVE strategies that you and your group are going to use to make sure you
get the required number of surveys completed on time.
1

2

3

4

5

Classroom Connects
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Ticket out the Door Cut-Out

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

TICKET
OUT THE DOOR

"
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Leadership and Change
Rob Hanna

CURRICULUM
EXPECTATIONS

GRADE LEVEL: 12
Business Leadership:
SUBJECT:
Management Fundamentals, BOH 4M

1. BIG IDEAS

OVERVIEW

Students will address the question: How can you
get people to see the need for a change in their
behaviour and to act upon this change?

In this lesson, students will work in a group
setting to prepare for a "Food Fair" in which

2. OVERALL EXPECTATIONS
√ Analyze the stages of group development
(forming, storming, norming, performing and
adjourning) and the roles individuals assume with
a group structure.
√ Analyze the factors that contribute to the success or failure of a team (e.g. shared norms, cohesiveness, cultural expectations, social loafing).
√ Apply business teamwork skills to carry out
projects and solve problems.

they prepare food products using locally
sourced food and also create and pass out
promotional materials related to locally
sourced foods. During the lead up to the
“Food Fair”, students will hold Business Meetings (create agendas, record minutes of each
meeting). After the “Food Fair”, students will

3. LEARNING GOAL

evaluate their peers and themselves according to their contribution to the success of the
group and the “Food Fair”.

By the end of this activity, students will:
Experience working within a group to accomplish specific tasks related to promoting
the use of locally grown food in the school
cafeteria.
Reflect upon their performance and that
of their group in raising awareness regarding using locally grown food in the school
cafeteria.

PREPARATION
Preparation Time:

Approximately 30 minutes to photocopy student handouts, set up and preview YouTube
video and to review provided teacher notes and resources.
Optional: Approximately 1 hour to complete the High School Wellness Grant and Healthy
School Award applications (refer to Teacher Notes).

Length of Lesson:

5 periods
		

(1 period for explanation and original business meeting and 2-4 periods
to create promotional materials) plus optional hosting of planned Fair.

Required Resources: • Computer with speakers and projector
• Computer lab or laptop carts with Internet access
• YouTube access
• ‘Remember the Titans Video Clip’ handout
• ‘The Local Food Project’ handout
• ‘ Local Food Project - Personal Reflection’ handout
• Sample Business Meeting Agenda template handout
• Sample Business Meeting Minutes template handout
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INSTRUCTIONAL PLANNING AND DELIVERY
NOTE: Students should already have been taught the 5 stages of group development
(forming, storming, norming, performing and adjournment) as well as how to conduct
a proper business meeting.

1. INTRODUCTION/MINDS-ON
√

Distribute the ‘Remember the Titans Video Clip’ handout.

√

Watch the YouTube video clip ‘Remember the Titans – Forming, Storming, Norming, Performing, Adjournment’.
The video is available at: http://www.youtube.com/watch?v=hEJaz3sinEs.

√

Have students complete the handout as they watch the video. The teacher can consider stopping the video at
various points to give students time to record their answers.

√

Debrief as a class the students’ answers.

2. ACTION
√

Organize students into random groups of 5-6 students. Consider forming groups composed of members who
do not regularly work together. There may be some uneasiness among students as they may not know or feel
comfortable working with everyone in the group.

√

Assign all groups the task of coming up with ideas on how to get school stakeholders (students, teachers,
administrators, custodians, parents) to become more aware of where the food products in their cafeteria come
from and how to promote the use of locally grown food products in the school cafeteria.

√

Explain the various tasks each group is responsible for completing in the ‘Local Food Project’.

√

Explain the purpose of the ‘Local Food Project - Personal Reflection’ handout. This refection will be part of
the Project’s assessment.

3. CONSOLIDATION
√

Have each group create an agenda for their first Business Meeting.

√

Provide time for each group to hold their first meeting.

√

Have groups record the minutes of their first meeting.

4. NEXT STEP
√

Students will spend 2 to 3 periods to create their promotional documents for the ‘”Food Fair”.

√

Begin each class with a group Business Meeting and the recording of the Minutes.

√

Time permitting, students could prepare and broadcast school wide ‘Public Service Announcements’ (PSAs) on
using locally sourced food products in the school cafeteria.

√

After the “Food Fair”, have students individually complete and submit their ‘Personal Reflection’ sheet.

Classroom Connects

45

TEACHER NOTES
Teacher should contact the school’s community nurse in September to receive the Durham Region Health
Department’s “High School Wellness Grant” application. The grant is for a $1,000 and the money is to be used
to promote tobacco cessation and healthy eating initiatives within the school. Schools can apply annually for this
grant and submit with a detailed budget.

A budget of $50 per group to create promotional materials and to purchase and prepare healthy food products
made from locally sourced foods could come from the “High School Wellness Grant” money. A sample of the
application is provided with this lesson. The application package contains more details on the grant program.

The Durham Region Health Department also administers annually the “Healthy School Award” which recognizes schools for their commitment to a healthy school approach in the prevention of chronic diseases. This award
allows schools to achieve points for all activities planned within one health topic for the school year as they are
consideration for either the gold, silver or bronze level. Health topics include healthy eating, physical activity, sun
safety, tobacco-free living, alcohol-free living, road safety, or another health related topic. The deadline to submit the completed application is near the end of April. All schools achieving the “Healthy School Award’ will have
their names placed in a random draw to win one of 30 prizes for $200.

ASSESSMENT OPPORTUNITIES
Assess the completed ‘Local Food Project’.
Assess the completed ‘Local Food Project – Personal Reflection’.

EXTENSION ACTIVITIES
√

If the school has a Culinary Arts program, consider inviting the culinary arts teacher to speak to the class
about locally sourced food and how/if it is used at the school.

√

The business class could work in conjunction with the culinary arts class in preparing the food products.

√

The local media could be invited to the ‘Food Fair’ to interview students and take pictures for the local paper.

√

Displays and promotional material could be placed at the Durham District School Board’s Education Centre.
Students could also set up at the Board Office on the night of a Board meeting.

BACKGROUND RESOURCES
For further information on the “High School Wellness Grant” and the “Healthy Schools Award”, contact
the Durham Region Health Department, 605 Rossland Road East, 2nd Floor, P.O. Box 730, Whitby.
ON, L1N 0B2 or download information from their websites.
High School Wellness Grant:

http://www.durham.ca/health.asp?nr=/departments/health/idt/hswellness.htm&setFooter=/includes/health/idtFooter.inc

Health Schools Award:
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Leadership and Change

Student Name:

Worksheet #1

Date:

Remember the Titans Video Clip

Explain with examples how each of the following group formation stages
are exemplified in the video clip.
Group Formation Stage

Example from video Clip

Forming

Storming

Norming

Performing

Adjournment

Classroom Connects
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Leadership and Change

Student Name:

Worksheet #2

Date:

Local Food Project
PURPOSE
1. To plan a group event and to experience how group dynamics work.
2. To help promote the use of local food products in the school cafeteria and the
benefits of healthy eating at a “Food Fair” held outside the cafeteria.

TASK
1. Students will randomly be put into groups.
2. As a group, you are responsible for the following:
a. Determine a team name for the project.
b. Prepare for a “Food Fair” – a one day event, held at lunch time outside the school
cafeteria where each group will have a table/booth.
c. At the “Food Fair”, groups will hand out promotional documents regarding using locally
sourced food products in the cafeteria and food products that are healthy to eat.
d. Students will also have prepared samples of food products (e.g. zucchini bread, apple
muffins, etc.) that use locally sourced food as ingredients.
e. Hold a Business Meeting each day to discuss aspects of the project and what must be
done. Create a “Meeting Agenda” and decide on a leader for each meeting.
f. For each meeting, keep typed copies of “Minutes of the Meeting”.
g. Decide how to use a budget of up to $50 per group to help promote the “Food Fair”
event and to prepare sample foods that use local products (fruits, vegetables, etc.).
h. Prepare 3 unique promotional documents (brochure, poster, place mat, etc.) regarding
local food products that are used in the school cafeteria or that should be considered for
use in the school cafeteria as well as foods that are healthy to eat.
i.

Keep a personal record sheet of your own work/ accomplishments on a daily basis.

j.

Prepare a personal reflection of your group’s progress and how the project went for you.

Material to Submit
Team Name and Explanation
Promotional Documents
Meeting Agendas
Meeting Minutes
Personal Record Sheet
Personal Reflection
48
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Leadership and Change

Student Name:

Worksheet #3

Date:

Local Food Project
GROUP MARKS
COMMUNICATION: Promotional Documents – 3 different types

/30

COMMUNICATION: Meeting Agendas – 1 per day

/5

COMMUNICATION: Meeting Minutes – 1 per day

/5

COMMUNICATION: Food Fair Display

/30

INDIVIDUAL MARK
THINKING: Personal Record Sheet

/15

THINKING: Personal Reflection

/44

TOTAL

/129

Personal Record Sheet
Date

My Tasks and Accomplishments

To Complete Tomorrow

Classroom Connects
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Leadership and Change

Student Name:

Worksheet #4

Date:

Local Food Project
Personal Reflection
Instructions

(can be done electronically on the Word file or written out on a hard copy)
1. Insert your name in the header where it says Name:
2. Respond to the questions using full sentences. You may type/write your responses
underneath each question.
3. Spell check, grammar check and proofread your work before submitting.
4. If using electronic file, save your file as “Local Food Project – Self Reflection”.
Save it in your “Assignments” folder.

Group Name Group Members

Question 1

Why did your group choose your group name? (2 marks)


Question 2

There are 5 stages to group development. List the 5 stages and explain
with an example how your group went through each stage. If you feel
your group did not go through a stage, explain why. (15 marks)

Stage
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What Happened in Your Group

Question 3

Several group dynamics key terms have been previously discussed. For
each of the terms listed below, explain if the dynamic occurred, how and
when it occurred and why you think it occurred in your group. (12 marks)

Term
If and How It Occurred
Cohesiveness

When It Occurred

Why It Occurred

Group
Process

Social
Loafing

Synergy

Question 4

Explain what your role was in your group and whether you feel it utilized
your talents effectively. (4 marks)




Question 5

In your opinion, what was the greatest strength and/or success of your
group? Support your answer. (4 marks)




Question 6

In your opinion, what was the greatest weakness and/or failure of your
group? Support your answer. (4 marks)
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Leadership and Change
Worksheet #5

|
The Local Food Project
Meeting Agenda
Time:



Location:



Called By:



[Meeting Title]
Date:

A. ATTENDEES
1.

8.

2.

9.

3.

10.

4.

11.

5.

12.

6.

13.

7.

14.

B. AGENDA TOPICS
1.
2.
3.
4.

C. GOALS





D. ASSIGNMENTS





E. NEXT MEETING DATE 
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Leadership and Change
Worksheet #6

Local Food Project Minutes
MEETING TITLE
DATE:

TIME:

LOCATION:

Meeting called by
Type of meeting
Facilitator
Note Taker
Timekeeper
Attendees
AGENDA TOPIC
Time Allotted

Presenter

Discussion

Conclusions

Action Items

Person Responsible Deadline

AGENDA TOPIC
Time Allotted

Presenter

Discussion

Conclusions

Action Items

Person Responsible Deadline

AGENDA TOPIC
Time Allotted

Presenter

Discussion

Conclusions

Action Items

Person Responsible Deadline
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Where Does Your Food Come From?
Lauren Stitt
GRADE LEVEL: 10
SUBJECT:

Nutrition and Health, HFN 20

CURRICULUM
EXPECTATIONS
1. BIG IDEAS

OVERVIEW
In this activity, students will practice their
research skills by investigating where each
ingredient in a recipe is typically grown.
Students will then make connections to locally
grown foods.

PREPARATION
Preparation Time:
Approximately 15 minutes to photocopy
student handout and to review provided
teacher notes and resources.
Length of Lesson:
1 period without lab; 2 periods with lab
Required Resources:
• Recipes
• Research tools (e.g. cell-phones, laptops or computers)
• World map
• Sticky notes
• Markers/stickers
• ’Where Does Your Food Come From?’ handout
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Students will explore the environmental
impact of a variety of food choices at the local
and global levels.

2. OVERALL EXPECTATIONS
A1. Exploring: Explore topics related to
food and nutrition and formulate questions
to guide their research.
A2. Investigating: Create research plans,
and locate and select information relevant
to the chosen topics, using appropriate
social science research and inquiry methods.
A3. Processing Information: Assess, record,
analyze and synthesize information gathered through research and inquiry.
A4. Communicating and Reflecting: Communicate the results of their research and
inquiry clearly and effectively and reflect
on and evaluate their research, inquiry, and
communication skills.
D2. Food and Environmental Responsibility: Demonstrate an understanding
of how various food-purchasing choices
and food-preparation practices affect the
environment.

3. LEARNING GOAL
By the end of this activity, students will:
Apply their knowledge of food practices
to help make food choices that cause the
least possible harm to the environment
and support local communities.

INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
Where does your food come from?
Request students bring in a recipe from home. (One recipe per two students.)
Instruct students to research where each of the recipe’s ingredients is typically grown and/or produced.
Record answers on the ‘Where Does Your Food Come From?’ handout.
Ask students to place a marker or sticker on the world map to show where each of their ingredients is
grown and/or produced.

2. ACTION
Reflection
Give students a moment to reflect on the environmental impact of selecting the ingredients for their recipe.
Instruct students to record on a sticky note either WHO is affected or HOW the environment is affected.
Separate students into two groups based on what they recorded:
Group 1 - WHO is affected? Group 2 - HOW is the environment is affected?
Allow students to discuss their reflections within each group and to select a spokes person to share their ideas with
the other group.

3. CONSOLIDATION
Have students research the local area to find out where they can purchase their recipe’s ingredients.

4. DISCUSSION AND QUESTIONS
Allow students to conduct a class discussion around the question: “How can we reduce our environmental impact and
help our local community by careful consideration of our food purchasing?"

5. NEXT STEP
Take students to local farms to compare and contrast different farming practices.

Classroom Connects
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TEACHER NOTES
Students should bring a recipe from home for a food that they would normally consume.
Have extra recipe cards on hand in case students are not prepared for the activity.

ASSESSMENT OPPORTUNITIES
Assess the completed ‘Where Does Your Food Come From?’ worksheet. (Thinking/Inquiry)

EXTENSION ACTIVITIES
Students can gather ingredients at a local Farmer’s Market and prepare their selected recipe.

Students can investigate where food is purchased for their school’s server and research how to
include locally grown food.

Students can start a community garden at the school.

BACKGROUND RESOURCES
Ontario Ministry of Education. (2013). Social Sciences and the Humanities, Grades 9 to 12:
Social Sciences and Humanities. Toronto, ON.

Which Country. (2014).Which country produces the most salt?
Retrieved from http://www.whichcountry.co/salt-production/
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Where Does Your Food Come From

Student Name:

Worksheet #1

Date:

Where Does Your Food Come From?
(15 Thinking/Inquiry Marks)
DIRECTIONS:
The purpose of this activity is to investigate where the foods we usually eat are grown
and/or produced. Select a recipe for a dish that you typically eat and complete the
following questions. You may choose to work individually or with a partner.

Before you begin, what country do YOU think most of the foods you consume are grown
and/or produced? (2 marks) 					

STEP 1:

In the table below, write the list of the ingredients needed for your recipe.

STEP 2:

Research where the ingredients are most often grown or produced.

Ingredient

Where Food is Grown or Produced

Example: Bananas

Costa Rica

Table (5 marks)
Are you surprised by your findings? Use complete sentences to explain why or why not.
(2 marks)
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STEP 3:

In the table below, indicate which ingredients are not grown locally.

STEP 4:

Find a local farm or company that grows or produces one or more of the
ingredients (see www.durhamfarmfresh.ca). If you cannot find a local farm
or company consider alternative ingredient(s) that you can use that is/are
grown or produced locally.

Ingredients Not Grown Locally

Alternatives

Table (5 marks)

REFLECTION
In 2-3 sentences, explain how the food choices you make have an impact on the environment.
(3 marks)
										
										
										
										
In 2-3 sentences, explain how YOU can help your local community, either socially or
economically, by purchasing locally grown or produced foods. (3 marks)
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Create Your Own Organic Garden
Lauren Stitt
GRADE LEVEL: 11
SUBJECT:

Food and Culture, HFC 3M

CURRICULUM
EXPECTATIONS
1. BIG IDEAS

OVERVIEW
In this lesson, students will design an organic
food garden. Students will practice research
skills by investigating which plants will grow
best in their garden and also investigate the
land needs of farm animals.

PREPARATION
Preparation Time:
Approximately 15 minutes to photocopy
student handout and to review provided
teacher notes and resources.
Length of Lesson:
3 periods
(2 periods to research and 1 period to
create garden sketch)
Required Resources:
• Research tools (e.g. books, internet)
• ‘Create Your Own Organic Garden’ handout
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Students will compare and contrast the benefits of organic family farms to those of large
corporate farms that use chemicals and
genetically modified seeds / plants.

2. OVERALL EXPECTATIONS
B3. Culture and Food Habits: Demonstrate
an understanding of the influence of culture
on how people obtain, prepare, serve and
consume food.
C1. Food Availability: Demonstrate an
understanding of the relationship between
geography and the foods naturally found
and/or produced in Canada and various
other countries.
D2 Food and Environmental Responsibility: Demonstrate an understanding
of how various food-purchasing choices
and food-preparation practices affect the
environment.

3. LEARNING GOAL
By the end of this activity, students will:
Apply their knowledge of farming practices to design an organic garden using
plants commonly grown in Ontario.

INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
Questions to Introduce Topic
How does the availability of fresh foods differ in regions around the world?
What is a monoculture farm?
What are the benefits of owning a small family farm?
What are the drawbacks of owning a small family farm?
What are the benefits of owning a large corporate farm?
What are the drawbacks of owning a large corporate farm?
What are the similarities and differences between organic farming practices and conventional farming practices?

2. ACTION
Research
Organize students into working groups of 2-3 to research and complete ‘Create Your Own Organic Garden’
worksheet.

3. CONSOLIDATION
Allow students access to books and the internet for research purposes.

4. DISCUSSION AND QUESTIONS
Sketch Garden
Have students sketch a diagram of their garden.

5. NEXT STEP
Have students create a meal using the items that they would grow in their garden.
Have students create an organic garden in the classroom by growing plants using organic seeds.
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TEACHER NOTES
Complete this activity early in the semester if the students will be growing their own organic plants.

ASSESSMENT OPPORTUNITIES
Assess the completed ‘Create Your Own Organic Garden’ worksheet. (Thinking/Inquiry)

EXTENSION ACTIVITIES
Have students create a recipe using the foods they would be growing in their organic garden.

BACKGROUND RESOURCES
Ontario Ministry of Education. (2013). Social Sciences and the Humanities, Grades 9 to 12:
Social Sciences and Humanities. Toronto, ON.
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Where Does Your Food Come From
Worksheet #1

Student Name:
Date:

CREATE YOUR OWN ORGANIC GARDEN
(70 Thinking/Inquiry Marks)
DIRECTIONS:
The purpose of this activity is to investigate how you can create your own organic garden.
You may work in groups of 2-3 students.

Before you begin, define the following terms:
Organic:

								

										
Pesticide:

								

										
Genetically Modified Food: 							
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To complete this activity you need to decide what you would like to grow in your garden.
Your yard has a spot with shade most of the day, a spot with sun most of the day and an
area to raise farm animals. Choose items based on the list below.
Vegetables (Choose 5) Fruits (Choose 4)
o
o
o
o
o
o
o
o
o
o
o
o
o
o
o
o
o
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Corn
Broccoli
Cauliflower
Potatoes
Beets
Carrots
Onion
Beans
Cabbage
Lettuce
Pumpkin
Squash
Tomatoes
Spinach
Peppers
Cucumber
Zucchini

Classroom Connects

o
o
o
o
o
o
o

Strawberries
Blueberries
Blackberries
Raspberries
Watermelon
Grapes
Rhubarb

Herbs (Choose 5)

Animals (Choose 1)

o
o
o
o
o
o
o
o
o
o
o

o 1 Goat
o 3 Chickens
o 1 Cow

Thyme
Oregano
Basil
Chives
Rosemary
Lavender
Parsley
Sage
Cilantro
Dill
Mint

Fill in the following chart with information you have gathered for your garden.
Be sure to record the resources that you have used. (30 marks)
Garden Item

Needs
(e.g. sun, shade, food, space….)

Common Pests
(e.g. caterpillars, snails, slugs,
moulds…. )

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

12.

13.

14.

15.
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In the space below, sketch a diagram to represent what your garden will look like.
Remember to keep plants together that have similar sun and shade needs.
Include a legend.
(20 marks)
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QUESTIONS

/15 marks

1. How will you keep pests out of your garden by using organic farming practices? (5 marks)






2. How will you fertilizer your plants using organic farming practices? (3 marks)






3. At the end of the growing season, farmers often store food for the winter by freezing,
canning or drying their crops. Select 5 (five) of the items in your garden and describe in
detail how you can store these items. (5 marks)

1. 


2. 


3. 


4. 


5. 


4. You may have noticed that tropical fruits were not on the list of available fruits to choose
from. Explain why this might be. (2 marks)
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RESOURCES

/5 marks

Author:

Date of publication:

Title of work:

Subtitle of work:

Location:
(for printed source)

Publisher:
(for printed source)

Retrieved from URL:
APA Format:

Author:

Date of publication:

Title of work:

Subtitle of work:

Location:
(for printed source)

Publisher:
(for printed source)

Retrieved from URL:
APA Format:
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Author:

Date of publication:

Title of work:

Subtitle of work:

Location:
(for printed source)

Publisher:
(for printed source)

Retrieved from URL:
APA Format:

Author:

Date of publication:

Title of work:

Subtitle of work:

Location:
(for printed source)

Publisher:
(for printed source)

Retrieved from URL:
APA Format:
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Pick a Farmer
Lauren Stitt
GRADE LEVEL: 12
SUBJECT:

Nutrition and Health, HFA 4C

CURRICULUM
EXPECTATIONS
1. BIG IDEAS

OVERVIEW

Students will explore the environmental
impact of a variety of food choices at the local
and global levels.

In this activity, students will develop critical
thinking skills to be used when purchasing
fresh foods. Students will be given a chance to
question different farmers to determine what
their growing, harvesting and shipping practices entail. The goal of this lesson is to have
students become aware of the benefits of
selecting locally grown foods.

2. OVERALL EXPECTATIONS
D2. Food Production and Supply: Demonstrate an understanding of various factors
that affect food production and supply.
D3. Food Production and the Environment: Demonstrate an understanding
of the effects of food production on the
environment.

3. LEARNING GOAL
By the end of this activity, students will:
Enhance the environment and the local
farmers by becoming informed about
food choices.

PREPARATION
Preparation Time:
Approximately 15 minutes to photocopy student handouts
and to review provided teacher notes and resources.

Length of Lesson:
1 Period

Required Resources:
• ‘Pick a Farmer’ handout
• ‘Reflection’ handout
• ‘Cue Cards’ (questions and answers) for 6 volunteers
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INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
Scenario ‘Pick a Farmer’ Game Show
• Select 5-6 volunteers to complete the class demonstration of which farmer a consumer should choose.
• Appoint 1-2 volunteers to be the consumer(s).
• Appoint the remaining volunteers as farmers.
• Instruct the consumer(s) to ask a series of questions. Allow EACH farmer to respond to the questions before
asking the next question.

2. ACTION
Pick a Farmer Worksheet
• Instruct volunteers to return to their seats.
• Have students work in groups of 4-5 to complete the ‘Pick a Farmer’ worksheet to help the consumer decide
which farmer they should pick.
• Collect booklets to determine which farmer the class has chosen.

3. CONSOLIDATION
Reflection: Pick a Farmer Worksheet
Have each student complete and submit their reflections based on the ‘Pick a Farmer’ worksheet.

4. DISCUSSION AND QUESTIONS
Exit Card
Have students create an exit card stating what additional information on organic farming they would like to learn
and what information they are still unsure of.

5. NEXT STEP
Consider taking students to local farms to compare and contrast different farming practices.

Classroom Connects
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TEACHER NOTES
Provide all farmer volunteers with a name tag to visually distinguish who they are.

ASSESSMENT OPPORTUNITIES
Assess the completed ‘Pick a Farmer’ worksheet. (Thinking/Inquiry)
Assess the completed ‘Reflection’ worksheet. (Communication)

EXTENSION ACTIVITIES
Take your students on a guided tour at Canada’s Outdoor Farm Show. Guided tours are
offered by the Ontario Agri-Food Education Inc.

Take your students to a local Farmer’s Market to interview farmers about their farming
practices.

BACKGROUND RESOURCES
Ontario Ministry of Education. (2013). Social Sciences and the Humanities, Grades 9 to 12:
Social Sciences and Humanities. Toronto, ON.

Ontario Agri-Food Education Inc. (2014). Take your class to Canada’s Outdoor Farm Show.
Teacher Resources. Retrieved from http://www.oafe.org/Default.aspx?tabid=219.
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Cue Cards for Volunteers
CONSUMER: You will be deciding who to purchase your food from.
Below are the questions that you must ask the farmers.
Allow EACH farmer to respond to your question below before asking the next question.
1. Who works on your farm?
2. Are they paid at a fair rate?
3. How do you receive payment for your crops?
4. How do oil prices affect your farm?
5. Are your crops genetically modified?
6. Do you have to pay taxes on your goods?
7. What types of wastes are associated with packaging your food?
8. What pesticides or other chemicals do you use?

Farmer #1 : Fair Trade Food from Mexico
1. I have people from a neighbouring village work on my farm.
2. I am part of a Fair Trade agreement so my workers are paid fair wages based on
the work that they do in my country.
3. I have to apply for a credit from the National Bank of Canada to receive payment
for my crops.
4. When oil prices rise, I have to pay more for farming equipment fuel, air
transportation, and driving crops to the airport and to my consumers.
Consumers will have to pay more for crops.
5. My crops are genetically modified because I need crops that can be grown in dry
soil because we often experience drought.
6. As part of the North American Free Trade Agreement there are no tariffs to
export agricultural products to Canada.
7. My products need to be carefully packaged so that they can be shipped
safely to Canada.
8. We use pesticides to kill insects as the plants grow. We also spray the food with
chemicals to reduce bacteria and mold growth during shipping.

Farmer #2 : Fair Trade Food from Alberta
1. My family and people from my community work on my farm.
2. Yes, my workers are paid fairly based on Canadian wage laws.
3. I am paid by grocery store distributers for my crops.
4. When oil prices rise, I have to pay more for fuel for farming equipment and
   transportation to the distributors. Consumers will have to pay more for crops.
5. Yes, my crops are genetically modified because I grow seedless varieties of fruits
   and vegetables
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Farmer #3: Organic Farmer from Ontario
1. My family and people from my community work on my farm.
2. Yes, my workers are paid fairly based on Canadian wage laws.
3. When I sell my product at farmers markets, I am paid directly by the consumer.
4. When oil prices rise, I have to pay more for fuel for farming equipment.
Consumers may have to pay more for crops.
5. No, my crops are not genetically modified because GMOs harm the
 	 local environment.
6. I pay taxes based on the Ontario Farm Property Class Tax Rate Program.
7. I take my products directly to the farmer’s market where I encourage customers
 	 to bring their own bags.
8. I have an organic farm so I do not use any pesticides.

Farmer #4: Non-Fair Trade Farm outside of North America
1. I have many workers on my farm.
2. My workers have few skills so they are paid in relation to that.
3. I have to apply for a credit from the National Bank of Canada to
 	 receive payment for my crops.
4. When oil price raise, I have to pay more for farming equipment fuel, air
 	 transportation, and driving crops to the airport and to my consumers. I pay my
 	 employees less to save consumers money.
5. Of course! My crops are genetically modified because I can then grow LOTS of
 	 crops for little money.
6. Yes, I have to pay taxes to import my foods into Canada.
7. We have to ship our products a long way so they need to be packaged properly
 	 to prevent spoilage.
8. We use pesticides to kill insects as the plants grow. We also spray the food with
 	 chemicals to reduce bacteria and mold growth during shipping.
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Pick A Farmer

Student Name:

Worksheet #1

Date:

Pick A Farmer
(20 Thinking/Inquiry Marks)
DIRECTIONS:
Answer the following questions after watching the class demonstration ‘Pick a Farmer’.
The purpose of this activity is to determine which farmer the consumer should choose.
You may complete this task in groups of 4-5.

1

Complete the following chart by listing one pro and one con for each of the farmers.

   (8 marks)
Organic Farmer
from Ontario

Farmer from
Alberta

Farmer from
Mexico

Farmer outside
North America

PROS

CONS

2. Consumers should be concerned about the quality of water used on crops. Which
   farmer do you think would be most at-risk of using unsafe water? Explain why.
  (2 marks)





3.

Regular tillage of soil can decrease crop yields. Which farmer do you think is most

   at-risk of ruining his/her soil? Explain why. (2 marks)
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4.

How does the importing of food affect the citizens of the country into which the food

   is imported? (2 marks)





5.

How can a person’s decision to purchase fair-trade products have an impact on the

   environment in different parts of the world? (2 marks)





6.

The Decision: Use your answers from the previous questions to draw a conclusion

   regarding which farmer the consumer should choose. Explain why. (2 marks)
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Pick A Farmer

Student Name:

Worksheet #2

Date:

Reflection: Pick A Farmer
(10 Thinking/Inquiry Marks)
DIRECTIONS:
Complete the reflection in paragraph format by using your knowledge about farming
practices, food production and food processes.
1. How can consumer awareness of food production processes benefit food producers,
   consumers and the environment? (5 marks)
Producers: 



Consumers: 



Environment: 




3.

What can YOU do as a consumer to ensure that the food you consume causes the

   least harm to the environment and supports local farmers in your community?
  (5 marks)

Classroom Connects

79

80

Classroom Connects

GEOGRAPHY
LESSONS

Classroom Connects

81

The Real Cost of Food
Carolyn Carr
GRADE LEVEL: 9
SUBJECT:

Issue in Canadian Geography, CGC 1D

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will apply their research and geographic skills, such as mapping, to look at the
‘real’ cost of food grown both locally and at a
far distance.

OVERVIEW
In this lesson, students will watch a video on
‘The Real Cost of Food’ and then calculate
and compare the cost of transporting non-lo-

2. OVERALL EXPECTATIONS
To compare and contrast local and non-local
foods and its journeys from field to market.

cal fresh produce to their local grocery store
to the cost of transporting local produce.

3. LEARNING GOAL

Extensions include looking at the other hidden
costs of eating non-local produce.

By the end of this activity, students will:
Become more aware of where their food
comes, how it is produced and what it
takes to get the food to the store.

PREPARATION
Preparation Time:
Approximately 15 minutes to photocopy student handouts, confirm internet access of videos and
preview them, either book a computer lab or print a set of world maps, locate local farms that grow
produce (not grains or livestock) and to review the provided teacher notes and resources.
Length of Lesson:
2 Periods
Required Resources:
• Computer with speakers and projector
• Videos downloaded from
http://content.sierraclub.org/creative-archive/video/2012/05/true-cost-food
https://www.youtube.com/watch?v=bO_XMq0bonA
• Computer lab or set of world maps
• Location of local farms that sell produce (not grains or livestock)
• ‘The Real Cost of Food Video Questions’ handout
• ‘Researching Produce’ handout
• ‘Mapping Origin of Produce’ handout
• ‘Reflection: The Real Cost of Food’ handout
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INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
• Introduce the topic of ‘The Real Cost of Food’ by showing students one of the videos. (They are two versions of the
same video. The Sierra Club video is much clearer, but may not be accessible at all schools.
The videos are available at:
http://content.sierraclub.org/creative-archive/video/2012/05/true-cost-food
https://www.youtube.com/watch?v=bO_XMq0bonA
• Have students complete the ‘Real Cost of Food Video Questions’ while watching the video.
• Take up the answers and generate further discussion on the topic.

2. ACTION
• Have students visit a local grocery store and record where produce comes from on the ‘Grocery Store Produce’
handout. Consider dividing the produce up among the students ahead of time to avoid students looking at the same
produce. Alternatively, have students research where their favourite produce is typically grown.
• Give each student a world map and the ‘Mapping Origin of Produce’ assignment. Their task is to mark on the map the
origins of the 10 imported types of produce. At least two of the fruits or vegetables must be available locally for part
of the year and imported the remainder of the year (e.g. Ontario grown strawberries are available from June to September, but you can purchase California grown strawberries in January). The map must include:
1. Scale
2. North arrow
3. Title
4. Legend
5. 10 types of produce
6. A flight path from that country to the location of the local airport marked with the distance.
• Have students calculate the distance from the closest international airport to the local grocery store when travelling
by streets. Use the Google Earth measuring tool.
• Have students calculate the cost of transporting nonlocal food to the local grocery store using current fuel costs/L.
• Have students find the location of local farms (or provide them with this information) and calculate the transportation
costs of getting the farms’ produce to the market using the Google Earth measuring tool.

3. CONSOLIDATION
• Have students individually reflect on their learning by completing the ‘Reflection: The Real Cost of Food’ handout.
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4. DISCUSSION AND QUESTIONS
• What is the dollar amount saved by buying locally?
• What is the amount of fuel saved by buying locally?
• If it costs so much to bring in nonlocal food, why do grocery stores do it?
• What are some of the other hidden costs associated with their chosen produce?
• Can we estimate these hidden monetary costs? Explain.
• Which hidden costs are reduced when locally grown produce is purchased?
• Which hidden costs are eliminated by buying locally grown produce?

5. NEXT STEP
• Consider having the students investigate where the food is purchased for the school’s cafeteria and how more
locally grown food could be offered.

TEACHER NOTES
It is helpful to have some knowledge of where produce is imported from and visiting the local
grocery store to see what is labelled and where it is from. Also, familiarize yourself with the
equations for fuel consumption as students who either struggle or are not confident in math
will likely need assistance in getting started.

Prior to the lesson confirm access on the school computer to the selected video’s web site.

ASSESSMENT OPPORTUNITIES
Assess the completed video answer sheet. (Knowledge and Understanding)
Assess the completed ‘Grocery Store Produce’ assignment. (Thinking and Inquiry)
Assess the completed ‘Mapping Origin of Produce’ assignment. (Application)
Assess each student’s participation in class discussions and their completed ‘Reflection:
The Real Cost of Food’ handout. (Communication)
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EXTENSION ACTIVITIES
Students could create media campaigns or petition various governments and community
leaders to commit to change in sourcing of food for events and in the community in general.

Student could research the costs associated with hired help and the working conditions of
farmers in Ontario compared to farmers in another country.

Students could research the conditions required for picked food when being shipped a far
distance (e.g. pick under ripe and finish its ripening during shipping) and the resulting impact
this has on the flavour (e.g. poorer taste. This would be convincing by having students do a
comparative taste test of strawberries grown in Ontario to strawberries grown in California.)

Students could research the use of pesticides in big commercial farms and compare with the
pest control methods used on organic farms.

Students could research the advantages and disadvantages of monoculture.

Students could research sustainable agricultural practices.

Extend discussions from the video by researching and verifying the ‘real’ costs of producing
various foods.

Students could start a food garden at the school.

BACKGROUND RESOURCES
Imports and exports in Canada, by country:
http://www.ats-sea.agr.gc.ca/stats/fs-fd-eng

California exports (pdf gives lists of produce by country of destination - Canada is on pg 9):
http://www.cdfa.ca.gov/statistics/files/CDFA_Sec10.pdf
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The Real Cost of Food

Student Name:

Worksheet #1

Date:

‘The Real Cost of Food’
Video Questions
1. Who made this video?

2. What is Mom's big problem?

3. How does she end up at checkout 16 1/2?

4. What does the cashier say she will show them?

Cow Farm
5. What are the hidden energy costs?

6. What is water used for on the farm? What amounts are used?

7. What are TWO other costs mentioned in the video?
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Tomato Farm
8. What is mono-cropping?

9. What reasons are given to support mono-cropping is bad?

10. What are the negative aspects of pesticide use?

11. Under what situations might the use of pesticides be acceptable?

12. Where does agricultural runoff go?
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The Real Cost of Food

Student Name:

Worksheet #2

Date:

Grocery Store Produce
Part A. Researching Produce
Complete the following table for 10 different imported produce (fruits and vegetables)
found at the local grocery store. At least 2 of the produce must be available locally for
part of the year.
Name of Produce

Location Grown

Source (Name of
Grocery Store or
Website)

Distance From
Your Nearest
International
Airport (in km)

Litres of Jet Fuel Used
(Distance X 161.5/100)
Cost = L x $3.00

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Some information about 747 Passenger Plane
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• Maximum speed: 917km/h

• Cost of fuel: $3.00/L

• Weight empty (no cargo): 295 000 kg

• Range (how far it can go without refueling):

• Cost of landing at Pearson International Airport

   14,800 km with a fuel efficiency (using empty

   (Toronto): weight x $25 (landing without cargo:

   weight) of 161.486 L/100km (Note: a 4 cylinder

  $7375)

   SUV uses 12 L/100km)

• Fuel tank capacity: 239 000 L of fuel

• Cost of a tank of fuel: $3 x 239 000 L = $717, 000
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Part B. Cost of Local Farm Transportation to Market
Answer the following questions in the space provided.

1. Measure the distance from the farm to the Farmer's Market or grocery store. You can
use the measuring tool in Google Earth. Make sure you are measuring in km.

Distance = 		

km

Cost of diesel: $1.20/L
Fuel efficiency of a mid size cargo truck: 23L/ 100km

2. To calculate the cost of driving the truck, first find the litres of fuel: distance x 23L/100km
Then, multiply the litres by the cost of diesel ($1.20). Show your work.

3. Now, take a moment and compare the fuel cost of nonlocal food with the cost of
trucking the food from a local farm to the Farmer’s Market.
Local Food

Nonlocal Food

4. What is ONE other hidden cost in farming?


5. How can we calculate the hidden costs and compare it to the local costs? (You do not
have to calculate the cost, but rather state what information you would need to find out
in order to compare the difference.)
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Mapping Origin of Produce
Your task is to mark on a map of the world the origin of the 10 types of imported produce
you researched.

At least TWO of the fruits or vegetables must be available locally for part of the year and
imported the remainder of the year (e.g. Ontario grown strawberries are available in
July, but you can also buy California grown strawberries in January.) Use different colours
(but the same symbol) to show the TWO growing locations.

Draw in the flight path from each country to the location of the local airport and mark
each distance.

Tips for Producing a Quality Map
You were taught in geography class that maps should contain some basic information so
that someone looking at it posted on your home fridge would know what they are looking at.
A fridge worthy map should include:
1. Title: short, but to the point so everyone knows what information is on the map.
2. Scale: so we know what level of detail we are looking at.
3. North Arrow: this helps the reader to orient themselves.
4. Legend: all symbols, lines, colours, etc must be explained in your legend.
   Otherwise the map is not helpful!
5. Your Name: take pride in your work!
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The Real Cost of Food
Worksheet #3

Student Name:
Date:

Reflection: ‘The Real Cost of Food’
Directions: Write a reflection in paragraph format about what you have learned on
the topic of ‘The Real Cost of Food’. Include answers to the following questions:
• Does it change the way you think about the food you eat? Support your answer.
• What is your next step?
• What changes can people make to the current systems at the home, school,
community, and country levels?
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The 100-km Diet
Carolyn Carr
GRADE LEVEL: 9
SUBJECT:

Issue in Canadian Geography, CGC 1D

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will explore the 100-km diet and the
idea of eating locally grown produce.

OVERVIEW
In this lesson, students will be introduced to
the 100-km diet (only eating what can be
grown within 100 km of where they live) and
mapping what that means based on where
they live.

2. OVERALL EXPECTATIONS
• To learn about the 100-km diet and its
popularity.
• To analyze what following this diet means
for where you live.
• To compare the benefits and drawbacks of
eating locally grown produce.

3. LEARNING GOAL
By the end of this activity, students will:
Map out a 100-km radius from the school
and research what produce does and
does not grow there.

PREPARATION
Preparation Time:
Approximately 15 minutes to photocopy student handouts, either book the computer lab or print
North American and worlds maps and to review provided teacher notes and resources.
Length of Lesson:
2 or 3 periods (depends on the time required to research the origin of produce and discussions
generated).
Required Resources:
• Maps of North America and the world (paper or electronic version)
• Computer lab (if using electronic maps)
• ‘Living on the 100-Mile Diet’ handout (reading article and questions)
• ‘Tips for Producing a Quality Map’ handout
• ‘Reflection on 100-km Diet’ handout
• Internet/Wi-Fi access
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INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
What is the 100 km diet? Why and how did it start?
• Instruct the students to read the article ‘Living on the 100-Mile Diet’ which describes the authors’ challenges as
they live on this diet in British Columbia.
• Have the students answer the 3 questions on the handout. Take up the answers as a class and record either on
the black/whiteboard or electronically in Word or with a brainstorming software such as Smart Ideas. Spend
more time discussing the answers to questions 2 and 3.

Why do you think people take on this challenge?
√ Possible answers include environmental reasons (e.g. limit air pollution emissions), to support local farmers,
food tastes better when picked ripe, ethical concerns about working conditions abroad).
What other challenges would you and your family face with a 100-mile diet?
√ Possible answers include giving up favourite foods, reduced selection of foods when out of season….

2. ACTION
Where does your 100-km radius fall on the map?
• Provide each student with a handout of the map of North America or have them generate it electronically.
• Explain to the students that 100 miles is equal to 160 km.
• Have students draw on their map a 100 km radius circle originating from where they live. Note: If using a paper
map, check that a scale is provided to allow students to measure 100 km.

What local produce can you eat? What produce is not locally available?
• Divide students into groups of 4.
• Brainstorm a list of produce available in stores, Farmer’s Markets and at roadside stands. Include the recorded
food concerns from the previous activity.
• Divide up the list of produce among the groups. Have students research where the food comes from and report
back to the class. Note: If students have phones and Wi-Fi access, this research can be done in class.
Wikipedia (not always the best research tool) does have the origin of many plants that only grow in certain
areas (e.g. peaches).
• Discuss as a class and classify the list of produce as grown locally or non-locally.
• Generate a ‘special’ list of produce that is grown locally, but is not available all year. If possible, include where it
comes from for the rest of the year. (If students are struggling, refer them to the California Export website or
Canadian Import and Export Data website that are listed under ’Background Resources’).
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Mapping the Origin of Produce
• Provide each student with a handout of the world map or have them generate it electronically.
Also distribute the ‘Tips for Producing a Quality Map’ handout.
• Have students mark on their world map the countries of origin for the produce they researched and the
‘special’ produce list. The map must include:
1. Title
2. Legend
3.  Scale
4. Title
5. Neat writing (if using a paper copy)

3. CONSOLIDTATION
Reflection
Have each student complete and submit their ‘Reflection on 100-km Diet’ handout.

4. DISCUSSION AND QUESTIONS
• How would your current diet change if you followed the 100-km diet? Would you be willing to do this? Why or why not.
• Who would benefit from the 100-km diet and in what way? (e.g. environment, local farmers)
• The 100-mile diet idea originated in the southern United States. As indicated in the article, we have a unique concern
because of winter. Brainstorm as a class ways you could maintain the challenge during the winter months.

5. NEXT STEP
• Challenge students to keep a food diary and try to eat local food for a week or a weekend (which would generate a
discussion at home about local foods). Perhaps the winner(s) receives a prize!
• Alternatively, students could try to plan one or two meals using only food from their 100-km list. Students would have
to check any ingredients that were not researched during the assignment.

TEACHER NOTES
This lesson is designed to generate a lot of class discussion. The better your class is at productive
discussions, the more effective this lesson will be. For non-chatty classes, discussions could take
place in smaller groups (of 4) with a recorder, on task monitor, time watcher and encourager of
equal participation. Groups can report back to the class either with a representative spokesperson or with each group member reporting on a different question.
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ASSESSMENT OPPORTUNITIES
Assess the completed ‘The 100-km Diet: Researching Produce’ assignment.
(Knowledge and Understanding)

Assess the completed 100 km map and questions. (Thinking and Inquiry)

Assess the completed world map showing origin of produce. (Application)

Assess each student’s participation in class discussions and their completed
‘Reflection on The 100-km Diet’. (Communication)

EXTENSION ACTIVITIES
Students could create meals or menus for each season that uses only 100 km food that is
available in that season. They would see the challenge in creating meals in winter.

Explore what it entails to grow food from seed either in the classroom or in an outdoor
food garden.

BACKGROUND RESOURCES
Canadian Import and Export Data:
http://www.ats-sea.agr.gc.ca/stats/fs-fd-eng

California Exports (pdf gives lists of produce by country of destination - Canada is on pg 9):
http://www.cdfa.ca.gov/statistics/files/CDFA_Sec10.pdf

An interview with the authors of the ‘Living on the 100-Mile Diet’ minds on article. This provides a little more background on 100 mile diet:
http://www.canadianliving.com/life/green_living/interview_the_100_mile_diet.php

Smith et al, (2007). The 100-Mile Diet. Toronto: Vintage Canada
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Living on the 100-Mile Diet
Eating a truly local diet for a year poses some tricky questions.
By Alisa Smith and J.B. MacKinnon, 28 Jun 2005, TheTyee.ca
It's strawberry season. James and I are at the Ellis Farms u-pick on Delta's Westham
Island, crouching between long rows of the bunchy green plants, plucking the big berries
and dropping them gently into small buckets. We imagine their future with cream and in
pies. I lick the sweet red juice from my fingers. "If I make jam we can have strawberries
all year," I say. James asks with what, exactly, I plan to make the jam? Sugar? One of the
planet's most exploitative products, shipped in from thousands of kilometres away!

"But what," I reply, "will we eat all winter?"

This may seem like a peculiar question in an age when it's normal to have Caribbean
mangoes in winter and Australian pears in spring. However, on March 21, the first day of
spring, we took a vow to live with the rhythms of the land as our ancestors did. For one
year we would only buy food and drink for home consumption that was produced within
100 miles of our home, a circle that takes in all the fertile Fraser Valley, the southern
Gulf Islands and some of Vancouver Island, and the ocean between these zones. This
terrain well served the European settlers of a hundred years ago, and the First Nations
population for thousands of years before.

This may sound like a lunatic Luddite scheme, but we had our reasons. The short form
would be: fossil fuels bad. For the average American meal (and we assume the average
Canadian meal is similar), World Watch reports that the ingredients typically travel
between 2,500 and 4,000 kilometres, a 25 percent increase from 1980 alone. This average meal uses up to 17 times more petroleum products, and increases carbon dioxide
emissions by the same amount, compared to an entirely local meal.

Let's translate that into the ecological footprint model devised by Dr. William Rees of
UBC which measures how many planets'-worth of resources would be needed if everyone did the same. If you had an average North American lifestyle in every other way, from
driving habits to the size of your house, by switching to a local diet you would save almost
an entire planet's worth of resources (though you'd still be gobbling up seven earths).
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Mmmm, Good?
But forget about virtue. Think instead about the pure enjoyment that should come with
eating. Few would deny that all this seasonless supermarket produce often has very
little taste. Those grapefruits the size of your head, and strawberries the size plums used
to be, have the consistency of cardboard. On the other hand, we took our inspiration
from a meal we created entirely from the bounty around us while staying at our offthe-grid cabin in northern British Columbia: a Dolly Varden trout, chanterelle mushrooms,
dandelion greens and potatoes--all from the fields, forests, and streams within easy
walking distance.

So our rules, when we began, were purist. It was not enough for food to be locally produced (as in bread made by local bakers.) No. Every single ingredient had to come from
the earth in our magic 100-mile circle. Our only "out" was that we were allowed to eat
occasionally in restaurants or at friends' houses as we always had, so that we did not have
to be social outcasts for a year. And, if we happened to travel elsewhere, we could bring
home foods grown within a hundred miles of that new place.

Immediately there were problems. First was the expense. We used to eat a nearly vegan
diet at home-our dwindling bank accounts emphasized how much cheaper beans, rice
and tofu are than wild salmon, oysters and organic boutique cheeses.

Shrinking Butts
Then, we wasted away. We were unable to find any locally grown grains-no more bread,
pasta, or rice. The only starch left to us was the potato. Between us, we lost about 15
pounds in six weeks. While I appreciated the beauty and creativity of James' turnip sandwich, with big slabs of roasted turnip as the "bread," this innovation did little to stave off
the constant hunger. James' jeans hung down his butt like a skater boy. He told me I had
no butt left at all.

At the end of these desperate six weeks, we loosened our rules to include locally milled
flour. Anita's, the one local company we found, said they got their organic grains from
the Peace district and from Saskatchewan. We decided this would have to do. We had
phoned a couple of local organic farmers who, on the Certified Organic Associations of
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BC website, listed wheat among their products, but one said he no longer did it, and the
other never returned our call. Surely, 100 years ago, farmers grew wheat in the Fraser
Valley to supply local needs, but the global market system is a disincentive to such smallscale production. There's no competing with the huge agri-businesses that have cloaked
the Canadian prairies with grain.

Then there was a lack of variety. From March 21 until the farmers' markets started in midMay, the only locally grown vegetables available were humble fare like kale, cabbage,
turnip, rutabaga, parsnip and leeks. By late April, even these ran out in our West Side
neighbourhood stores-Capers, IGA, Safeway, New Apple, and the Granville Island market-and only U.S.-grown versions were available. For a couple of weeks we wondered if it
would be possible to go on with this crazy diet. We could walk into, say, an IGA and look
down all those glittering aisles, and there was not a single thing we could buy.

On a late-April visit to Victoria I checked out a Thrifty's supermarket, and they had a local
organic salad mix. I bought a huge bag to bring home-at $17.99 a pound. While we are
grateful to have a Capers near our home, we were frustrated that, for about two weeks
after local lettuces were for sale at the Trout Lake farmer's market, Capers continued to
sell only organic greens from California.

Farmers' Market Heaven
Now that the farmers' markets are in full swing, we are perfectly content with the 100Mile Diet. But the markets end in September. What to do from then until next March? My
thoughts turn to preserves. Then it comes back to the sugar question.

"Couldn't we use honey?" James says as we survey our 26 pounds of fresh-picked
strawberries.

"I don't think it will 'jam' with just honey," I say. "And you need so much sugar-I can't
imagine what that much honey would cost."

The strawberry lady tells us that the Cameron family sells honey just up the road, so we
drive there to find out the cost. The bee lady, Gail Cameron, walks out of her bungalow
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when she hears the crunch of our tires on the driveway. She tells us that this is the first
honey of the season, blueberry, and she gives us a sample on a popsicle stick. It is the
sweetest, most delicious honey I've ever had. We buy a kilogram for $11. (A kilogram of
sugar costs $2.59.)

At home I heat a few saucepots of strawberries until they release their own juices, and
grudgingly add one cup of precious honey, to make a grand total of two large jars of preserves. I was right, they don't "jam," but we do end up with a tasty sauce. We pray for
good bulk rates when summer sunshine gets the bees making more honey, but we suspect
that honey is out of our reach as a means of preserving a winter's worth of fruit. But there
is détente for now on the sugar question-at least until blueberry season next month.
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Living on the 100 Mile Diet

Student Name:

Worksheet #1

Date:

Living on the 100-Mile Diet Questions
Directions: Answer the following questions in the space provided.
1. What are some hardships the people in this article faced with the 100-Mile Diet challenge?







2. Why do you think people take on this 100-Mile Diet challenge?







3. Think of THREE other challenges not mentioned in this article that you would face if you
were the people in the article. What could you NOT eat that would be difficult to give up?
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Living on the 100 Mile Diet

Student Name:

Worksheet #2

Date:

The 100-km Diet: Researching Produce
Directions: Record your answers in the space provided.
1. Explain in your own words what the 100-km diet is all about.





2. Research the origin of TEN produce (fruits and vegetables). Select symbols that are simple
   and distinct. Pick fruits and vegetables that you like! Remember they are good for you!
Name of Produce

Symbol to Be
Used on Map

Country of Origin

Source of Information
(website)

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
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101

Tips for Producing a Quality Map
You were taught in geography class that maps should contain some basic information
so that someone looking at a map posted on your home fridge would know what they
were looking at.

A fridge worthy map should include:
1. Title: short, but to the point so everyone knows what information is on the map.
2. Scale: so we know what level of detail we are looking at.
3. North Arrow: this helps the reader orient themselves.
4. Legend: all symbols, lines, colours etc must be explained in your legend.
Otherwise the map is not helpful!
5. Your Name: take pride in your work!

Mapping Origin of Produce
Your task is to mark on the North America map and world map the origin of the TEN
produce that you researched and recorded in the chart. Clearly show if the produce is
inside or outside the 100 km radius circle originating from where you live.

If you chose fruits or vegetables that are available locally for part of the year, use
different colours. Mark both the local and nonlocal locations.
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Living on the 100 Mile Diet

Student Name:

Worksheet #3

Date:

Reflection on 100 Mile Diet
Directions: Complete the reflection questions in paragraph format.
1. Why do you think people follow the 100 Mile diet?




2. Do you think you could follow the 100 Mile diet? Explain.




3. How would your current diet change if you followed this diet?




4. What if it wasn't all or nothing? What could you give up that is outside your 100 Mile?
   Explain.




5. What are some deal breakers that you really are not willing to give up? Can you improve
   your buying power in a different way, for example by buying fair trade or organic? Explain.




6. What are the benefits to the community and to the world if people followed this way of eating?
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Sustainability and Survival
Carolyn Carr
GRADE LEVEL: 9
SUBJECT:

Issue in Canadian Geography, CGC 1D

OVERVIEW
In this lesson, students will explore Thomas
Malthus’ Theory about the relationship
between the rates of global population growth
and global food production and his prediction
that the population will return to a level that
agricultural production could sustain. The students will develop a video or newspaper article about a global disaster and then produce

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will learn what produce can be
grown locally and when to plant and harvest.

2. OVERALL EXPECTATIONS
To research and create a community survival
guide that features locally grown produce
and associated agricultural requirements.

3. LEARNING GOAL
By the end of this activity, students will:
• Explain the Malthusian theory.
• Identify produce that is grown locally.
• Describe a variety of farming techniques.

a brochure about how to survive this disaster (which includes producing their own food
based on what can be grown locally).

PREPARATION
Preparation Time:
Approximately 15 minutes to photocopy student handouts, book computer lab or laptop carts,
and to review provided teacher notes and resources.
Length of Lesson:
4 or more periods depending on how much class time is given for the video/news article
development, group research and brochure development.
Required Resources:
• Computer lab or laptop carts
• Internet/Wi-Fi access
• Video recording devices (e.g. video camera, cell phone)
• ‘Thomas Malthus and His Theory’ handout (article and research chart)
• ‘The Zombie Apocalypse Scenario’ handout‘
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INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
• Distribute the ‘Thomas Malthus and His Theory’ article and read it together or individually.
• Discuss Malthus and his theory as a class. Some students may find the language of the quotes difficult to understand.
• It may be helpful to draw a graph on the board to contrast the shapes of the food line (straight) and population line
(exponential/curved). Malthus speaks about the problem where the two lines cross.

2. ACTION
Distribute ‘The Zombie Apocalypse Scenario’ assignment and assign Part A ‘News Segment’. This involves students
working individually, in pairs or in small groups to create a video or write a newspaper article about a future zombie
apocalypse.
1. Students are required to fill in the preparation chart ‘Planning for Your News Assignment’ prior to filming or
writing the news article. The preparation chart is to be submitted for assessment on the same day as the final
product is presented to the class.
2. The teacher can set the minimum and maximum length of the video/article based on the number of groups
and the time frame for completing the assignment. If class time is limited, the filming/article can be completed
for homework.

Discuss as a class the following ideas and concepts. Alternatively, the class can be divided into five groups and each
group can research one component before reporting back to the class. Have the students record their information on
the handout as these ideas will be used in the second major assignment that requires developing a survival guide.
1. What are frost free growing days? How many do we have? What produce can be grown here based on climate,
soil and frost free growing days? What cannot be grown in this area?
2. What do plants require to thrive? (e.g. type of soil, temperature range, amount of sunlight and water)
3. Describe responsible farming techniques such as crop rotation, bed preparation.
4. Describe how to plan a vegetable garden.
5. What are your options if you must grow food and you are living on your own in an apartment?
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3. CONSOLIDATION
Assign Part B ‘Community Survival Guide’ in ‘The Zombie Apocalypse Scenario’ assignment. Each student will
creatively design a survival guide brochure or video segment for people living in their community. Sections to
be included are:
1. Safety
2. Water
3. Food
4. Shelter
5. Community Gardens

4. DISCUSSION AND QUESTIONS
Conduct a class discussion on community gardens - how to set up, maintenance requirements, benefits (e.g. sense of
community, working together, sense of accomplishment when harvested).

5. NEXT STEP
Depending on the time of year and classroom conditions, students could grow vegetables from seed and later take
them home.

TEACHER NOTES
There are two creative assignments in this lesson. One requires a video recording device. Students
could use their cell phones if video cameras are not available. In this age of technology, many students
excel at creating and editing videos.

Decide how much class time you will provide for researching, developing the video/newspaper article
and designing a brochure.

Book either the computer lab or laptop carts (if Wi-Fi is available) for the required number of classes.

ASSESSMENT OPPORTUNITIES
Assess the completed video or written news segment and research notes on ‘Planning for Your News
Article’. (Knowledge and Understanding; Communication)

Assess the completed ‘Community Survival Guide’ brochure or video segment and accompanying
research notes. (Knowledge and Understanding; Thinking and Inquiry; Communication)

Assess each student’s participation in class discussions and cooperative group skills. (Communication)
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EXTENSION ACTIVITIES
Conduct a discussion about the growing popularity of eating locally grown food and growing your
own food. Expand on the challenges that limit Canadians from eating locally all year and ways to
overcome them.

Take your students to a local farm or Farmer’s Market to interview farmers about their farming
practices and what produce is grown locally.

Learn more about community gardens by inviting a speaker and touring a community garden.
Contact Carol at ‘The Table’ (Restaurant), 20 Simcoe Street South, Oshawa,
Telephone: 289-240-8720, E-mail: carol@thetablebycarol.ca

BACKGROUND RESOURCES
Malthusian Catastrophe:
http://en.wikipedia.org/wiki/Malthusian_catastrophe

Thomas Malthus on Population:
http://geography.about.com/od/populationgeography/a/malthus.htm

Frost free growing days and planting times for Ontario:
http://www.omafra.gov.on.ca/english/crops/facts/climzoneveg.htm
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Thomas Malthus and His Theory
Before the Industrial Revolution and the leaps and bounds made by scientists, Thomas
Robert Malthus wrote a paper about population and population growth. In it, he stated
that food production increases arithmetically (1, 2, 3, 4, 5...) but population increases
exponentially (1, 2, 4, 16, 32...). So, he predicted that eventually there would not be
enough food to feed the population. Rather than slowly starving, Malthus predicted that
the earth would naturally return the population to a level that the agricultural production
could sustain.
A Malthusian catastrophe (also known as Malthusian check) was a prediction of a forced
return to subsistence-level conditions once population growth had outpaced agricultural
production.
In 1798, Thomas Malthus published An Essay on the Principle of Population, in which he
wrote:
The power of population is so superior to the power of the earth to produce subsistence
for man that premature death must in some shape or other visit the human race. The
vices of mankind are active and able ministers of depopulation. They are the precursors in the great army of destruction, and often finish the dreadful work themselves. But
should they fail in this war of extermination, sickly seasons, epidemics, pestilence, and
plague advance in terrific array, and sweep off their thousands and tens of thousands.
Should success be still incomplete, gigantic inevitable famine stalks in the rear and with
one mighty blow levels the population with the food of the world.
—Malthus T.R. 1798. An Essay on the Principle of Population. Chapter VII, p61
Notwithstanding the apocalyptic image conveyed by this particular paragraph, Malthus
himself did not subscribe to the notion that humanity was fated for a "catastrophe" due to
population overshooting resources. Rather, he believed that population growth was generally restricted by available resources:
The passion between the sexes has appeared in every age to be so nearly the same that
it may always be considered, in algebraic language, as a given quantity. The great law
of necessity which prevents population from increasing in any country beyond the food
which it can either produce or acquire, is a law so open to our view...that we cannot for a
moment doubt it. The different modes which nature takes to prevent or repress a redundant population do not appear, indeed, to us so certain and regular, but though we cannot always predict the mode we may with certainty predict the fact.
—Malthus, 1798, Chapter IV.
While level of education and living in a more developed country are better population
controls than catastrophes and food shortages, I can't help thinking back to that first
quote by Thomas Malthus (his eyes would pop out of his head if he saw the world now!).
An apocalypse to reset the world population, eh...he must have been talking about
zombies!!
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The Zombie Apocalypse Scenario
In the very near future the zombie apocalypse actually occurs...and it spreads faster than
everyone imagined! Countries panic! Boarders close! Airplane traffic (largely seen as
responsible for the spread of zombies early on) has ground to a halt! As Malthus had predicted, the population is being checked. News is hard to come by. Some cities are thought
to be wiped out, but there are pockets of untouched areas as well. No one really knows
what's going on. It's all rumours. It's total chaos out there!

Tasks
You are older, wiser, and working for the news company. Your boss has
decided that your news company will help the cause in two ways:

PART A:
News Segment
You will use your journalism training to find out what is going on in the world, or in your
area, and report to the people so they are informed of current events.
For this assignment, you will create either a video OR a written news segment in which
you outline what is known about the apocalypse so far. It must include the following:
1. 5 Ws (Who? What? When? When? Why?) and H (How?)
2. An interview with an expert who has knowledge or insight.
3. The fact that Thomas Malthus was right! Include a brief explanation of who
   he was and what he wrote.
4. Reassure people in some way. (e.g. it will be OK, or the zombies have not
   reached us, or we are fending them of.)
Use the provided chart ‘Planning for Your News Release’ to record your information. This
chart will be handed and included in the marks for your final product.
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The Zombie Apocalypse Scenario

Part B:
Community
Survival Guide
Since it is unknown what the immediate future looks like and food shortages are already
happening in grocery stores (you haven't seen bananas in weeks), you have been given
the task of creating a survival guide for your readers/viewers--the citizens of your town or
neighbourhood. In light of recent events, the leaders in your community thought either a
brochure or video segment that features everything people need to know to survive was
the best option. All provided information must be suitable for your location. Be creative!

Record the required information in the provided chart ‘Zombie Survival Guide Research
Notes’. Include the following sections in the survival guide:
A. Safety: describe how to keep you and your family safe from the zombies.
B. Water: recommend quantity of water and where to store.
C. Food: describe how to grow food. Include:
1. What to plant? What will grow where you live?
2. When to plant?
3. When to harvest?
4. How to take care of the plants?
5. How can apartment dwellers and home owners with limited yard space grow food?
6. How to keep plants safe from pests?
D. Shelter: where to take cover
E. Community Gardens: describe their benefits and how to set up.
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Sustainability and Survival

Student Name:

Worksheet #1

Date:

Planning For Your News Assignment
Directions: Use the following table to plan your news segment. Be sure you include all the
requirements. This rough work will be handed in and included in the marks for
your final product.

Ideas (Point Form)

Dialogue to
be Used
(Full Sentences)

Mark

Who
What
Where
When
Why
How
Expert
Malthus explanation
Reassurance
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Sustainability and Survival
Worksheet #2

Student Name:
Date:

Zombie Survival Guide Research Notes
Directions: Use the following table to record your research for the Community Survival Guide.
What are frost free growing days? How many do
we have? What does that
mean?
What can be grown here
based on climate, soil and
frost free growing days?
What cannot be grown
here?

What do plants require to
thrive?

Name and describe
responsible farming techniques (e.g. crop rotation)
How do you to plan a vegetable garden?

What are your options if
you must grow food and
you are living on your own
in an apartment?
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Ontario Fruit - Dessert Cookbook
Chef Michael Holmes
GRADE LEVEL: 10
SUBJECT:

Hospitality and Tourism, TFJ 20

CURRICULUM
EXPECTATIONS
1. BIG IDEAS

OVERVIEW
This project involves students researching a
fruit grown in Ontario and finding applicable
uses for it. This is combined with dessert recipe formation, a final cookbook submission
and an oral presentation.

Students will learn the benefits of local food
item use and applicable dessert applications.

2. OVERALL EXPECTATIONS
A3 Hospitality and Tourism Fundamentals:
Identify and describe common ingredients
used in food preparation.
B3 Hospitality and Tourism Skills: Demonstrate effective use of forms of information
and communications technology commonly
used in the various sectors of the tourism
industry.
C2 Industry Practices, the Environment,
and Society: Demonstrate an understanding of ways in which various aspects of the
tourism industry affect society.

3. LEARNING GOAL

PREPARATION
Preparation Time:
Approximately 20 minutes to photocopy student
handouts, review student reference materials and to
review provided teacher notes and resources.
Length of Lesson:

By the end of this activity, students will:
• Identify various local fruit products.
• Describe the taste, size, shape, texture and
aroma of numerous local fruits.
• Describe the growing/harvesting seasons
of numerous local fruits.
• Describe the preparation procedures and
cooking applications for various fruits.
• Apply effective presentation skills.
• Apply effective presentation technology
media.

5 periods (1 day introduction, 2 days research,
2 days presentations)
Required Resources:
• Internet access (in library recommended)
• Access to assorted cookbooks/cooking magazines, theme/cuisine text and course tests
• Computer and projector for presentation days
• ‘Ontario Fruit-Dessert Cookbook’ handout
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INSTRUCTIONAL PLANNING AND DELIVERY
DAY 1: INTRODUCTION
1. INTRODUCTION/MINDS-ON
Introduce (or re-introduce) students to the concept of local food purchasing by posing the following questions and
conducting a follow-up teacher guided class discussion. Students may record their answers either on a piece of chart
paper or on regular paper which will be shared on the board later.
1. What words come to mind when you hear the term “local produce”?
Discussion may be guided towards forming a definition of what “local” means. There are differing
views, e.g. The 100 km rule. Most institutions consider “local” as being grown and harvested within
the province of Ontario.
2. What is the difference between a fruit and a vegetable?
According to the Oxford English Dictionary, a fruit is defined as “the sweet and fleshy product of a tree or
other plant that contains seeds and can be eaten as food”. Scientifically speaking, a fruit is a mature or ripened ovary of a flower, containing one or more seeds and including other floral parts that remain attached to
and mature with the ovary. Examples include apples, pears, strawberries, tomatoes, cucumbers and peppers.

In culinary terms, a vegetable includes all parts of herbaceous plants eaten as food by humans, whole or in
part. Edible plant parts include the root, tuber, leaf, stem, seed, flower or bulb. There is no scientific definition
of a vegetable. Since “vegetable” is not a botanical term, there is no contradiction in referring to a plant part
as fruit while also being considered a vegetable. Vegetables can include leaves (lettuce), stems (asparagus),
roots (carrots), flowers (broccoli), bulbs (garlic), seeds (peas and beans), and the botanical fruits like squash,
pumpkins and cucumbers.

The discussion may also be directed to a definition based on the use of the product and also where they may
be purchased in the grocery store. This may lead to the concepts of the next question.
3. What is the difference between the term “sweet” and “savoury”?
Students tend to have a difficult time forming definitions for these terms. They may be guided to give examples
of foods that fit into these categories to help guide them towards a collaborative definition.
4. How many fruits can you list that are farmed in Ontario?
See a full list at http://www.ontario.ca/foodland/food-facts
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5. What are the benefits of purchasing foods that are grown locally?
Students may be guided back to their list of words from discussion question 1. They may also be guided to
consider the perspectives of the farmers, distributors, and the consumers. Environmental factors may also be
a topic of discussion.

Distribute the ‘Ontario Fruit-Dessert Cookbook’ assignment and guide students through the instructions, expectations,
time-line for completion/due date(s) and available topics. It is up to the teacher to randomly assign topics or to allow
students to select them. It is also up the teacher to have the students work in groups of two or independently. Refer to
‘Teacher Notes” for further information.

DAY 2: RESEARCH PART 1
2. ACTION (Library recommended- computer access required)
Encourage students to focus on their research questions/topics and not on finding recipes at this stage. One of the
main purposes of doing research during class time is to have the teacher available to address any concerns or difficulty that students may have in finding reliable sources. The students may be guided to spend this first research day to
attempt to access information for all the research areas to ensure a full understanding of the concepts and expectations prior to beginning any potential independent research.

DAY 3: RESEARCH PART 2
2. ACTION (Library recommended- computer access required)
Consider beginning the class by asking students to share any common challenges they may have come across in the
previous day’s research. This is a good opportunity to clarify any issues that may be in common regarding the comprehension of the expectations of this assignment.

3. DISCUSSION AND QUESTIONS
Progress Conferences (optional): Consider structuring group conferences in a causal or formal format and either as a
single activity or multiple times. Students may be asked to demonstrate their research and planning progress and to
show their plan for timely completion of the assignment. The teacher may choose to assess the conference(s) formatively or incorporate as part of the final summative assessment.

DAYS 4-5: PRESENTATION AND SUBMISSION (2-3 WEEKS LATER)
4. CONSOLIDATION
Consider requiring student groups to submit their cookbooks prior to the class presentations. It is beneficial to
encourage the students to use their visuals actively throughout the delivery of the information. Students may
benefit from access to a computer and projector for the effective use of visuals and other media.
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5. NEXT STEP
Consider using these fruits as ingredients in future recipes in the practical portion of the course. Whenever the
ingredients are used, the group that presented on the topic could be asked to refresh the class in the flavour,
texture, and proper cleaning/preparation of the ingredients prior to the class using them.

Consider the continued use of these ingredients wherever possible and use these moments as opportunities to
highlight the benefits of purchasing local produce ingredients.

TEACHER NOTES
• This project was designed for a timeframe of 2-3 weeks. More or less time may be used depending on
access to additional in-class time or accommodations based on student ability.
• This assignment was originally designed to be done with student groups of two. However, this is a
task that does work for the solo student. When assigning topics, it is recommended that there be
no overlapping of topics, otherwise there may be multiple students who wish to present on the same
topic, thus making the presentations tedious and repetitive. If circumstances do require an overlapping of topics, then assign multiple students to ‘apples’ or another fruit that has enough varieties to
allow enough differentiation in the information delivered to foster more interesting and engaging
presentations.
• It is encouraged to have progress meetings with student groups to ensure positive progress and
understanding of the topic. This is a good opportunity to work with the students to form a checklist
of tasks that need to be completed to ensure the meeting of the assignment due date.
• The tool and equipment list and the standardized format are used to prevent a basic “cut and paste”
recipe. This way the students need to reformat and consider the requirements of the preparation of
each recipe.
• Depending on the access your students have to colour printing and binding, the expectation of the
appearance of the final product may be altered.
• No rubric is provided with this assignment as many teachers/schools prefer to use their own assessment criteria. It is recommended that the educator decide what the primary learning goals are for
this activity since it can very easily altered to suit a “communication” focus, a “knowledge/understanding” focus, or a “thinking/inquiry focus”.

ASSESSMENT OPPORTUNITIES
• Assess the completed ‘Ontario fruit-Dessert Cookbook’ and oral presentation.
• Assess the groups’ progress conferences either formatively or as part of the final summative assessment.
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EXTENSION ACTIVITIES
• A good activity that would enhance the students’ communication of the information would be brief
(single day) lesson on effective presentation skills. Using a fairly casual format, guide the students
through a discussion of what they think makes for a “Good” presentation and a “Not So Good” presentation. Lists can be made on the board. The teacher should model examples of effective and non-effective presentation skills once the students have created the list. This should take about 20 minutes.

• Follow up this discussion by telling the students they are going to present to the class TODAY. Each
student may be given a simple kitchen tool (wooden spoon, rubber spatula, tongs, strainer…). They
should be given about 10-15 minutes to ‘research’ their given tool by answering a brief series of questions. For example:
1. What is the primary material it is made of? Why?
2. Where can it be found in the kitchen?
3. What is it commonly used for?
4. What should it not be used for?
5. What is the proper technique for using it?

Students independently have 1 minute (maximum) to present their tool to the class. The goal of these
mini-presentations is not to test the students’ knowledge of kitchen tools, but rather to help make them
feel more comfortable with the concepts of effective presentation skills.

BACKGROUND RESOURCES
Foodland Ontario:
http://www.ontario.ca/foodland/foodland-ontario

Gisslen, W. et al, (2011). Professional Cooking for Canadian Chefs. New Jersey: John Wiley & Sons,

Rolland, J. L. et al, (2006). The Food Encyclopedia. Toronto, Ontario: Robert Rose
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TFJ 2O Hospitality and Tourism

Ontario Fruit - Dessert Cookbook
Understanding the use of a particular ingredient is helpful in creating flavourful dishes.
However, complete background of that ingredient allows for a mastery of it and gives the
opportunity to create exceptional dishes.

Your task will be to research a fruit grown in Ontario, including information on its appearance, harvesting season, preparation and other interesting and relevant information. You
will take this information and combine it with 4 standardized dessert recipes that highlight your selected ingredient to design and create a cookbook about your selected fruit.

You will orally present the information to the class. The presentation will include digital
visuals (PowerPoint, video, etc.) and will follow the conventions of effective presentation
skills. It is recommended that you have either a tasting or olfactory sample for the audience.

You will be evaluated on the accuracy of your research, the selection of dessert recipes
that highlight your selected fruit, the visual effort and planning in the creation of your
cookbook submission, and the effective use of positive presentation skills.

Choose a fruit from the list.
Each fruit type can only be selected once.
Apple

Strawberry

Plum (Prunes)

Nectarines

Peach

Cherry

Apricot

Grape (Raisins)

Pumpkin

Rhubarb

Watermelon

Raspberry

Pears

Blueberry

Cranberry

Currants

It is each student’s individual responsibility to be aware of the assigned due dates. Failure to meet
the due dates without effective communication with the teacher may result in a mark of zero. An
excused absence on one of these due dates will also require communication with the teacher and
the submission of the work on the date of the student’s return to school.
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Sample Cookbook Layout
Below is a sample layout for your cookbook. Your personal design may differ,
however, this is a layout that works for most students and topics.

FRONT COVER PAGE
• Group member’s names
• Name of fruit
• Visual and colour encouraged

Page 1 | TABLE OF CONTENTS

• Topics of information listed by page number

Page 2-5 | FRUIT INFORMATION
•
•
•
•

All information researched on your fruit
Use the heading listed in the instructions to divide the information
The number of pages for this section may be slightly more or less than the amount given here
Purposeful visuals recommended (not just pictures for decoration, but for informational purposes)

Page 6 | RECIPE #1
•
•
•
•

Single page only
Standardized recipe format
Includes list of required tools and equipment
Visual and colour encouraged

Page 7 | RECIPE #2
•
•
•
•

Single page only
Standardized recipe format
Includes list of required tools and equipment
Visual and colour encouraged

Page 8 | RECIPE #3
•
•
•
•

Single page only
Standardized recipe format
Includes list of required tools and equipment
Visual and colour encouraged

Page 9 | RECIPE #4
•
•
•
•

Single page only
Standardized recipe format
Includes list of required tools and equipment
Visual and colour encouraged

Page 10 | WORKS CITED

• COMPLETE works cited information from all sources
• Use MLA format

BACK COVER PAGE
• Include a brief summary paragraph of the information
• Include at least 2 “critic style reviews” of your book
• Be creative with how these and any other additions are laid out
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Research Section
Address the following questions in the research portion of your submission. Organize the information
by heading to ensure the inclusion of all required information. Be thorough in your detail and be sure
to cite information that you learn from books, magazines, and the internet.
1. Define the term “fruit”. How do you know that your selection is a fruit?
2. What is the average physical appearance of your fruit? (external and internal colours, size, shape...)
3. What is the average taste, aroma, and texture of your fruit?
4. What is the origin of your fruit (country/region of origin, how it came to North America/Ontario, etc.)? Is
   there any historical significance to your fruit?
5. Where in Ontario is your fruit farmed? What makes this region ideal for farming of this fruit?
6. What varieties of your fruit are grown in Ontario? (If there is a large number, select the most commonly
   purchased varieties.)
7. What is the main growing season and harvesting date range for your fruit? Provide a day/month range,
   not just a season.
8. What must be done to make your fruit ready to eat? For example, how long and in what way should you
   wash it? Should it be cooked?
9. What are the most effective methods to store your fruit to maintain its peak freshness?
10. What are the non-food or medicinal uses (past or present) for your fruit?

Recipe Section
You must include at least 4 dessert recipes that would highlight the flavour of your fruit. These recipes
may come from the internet, a cookbook, or be a family recipe.
These recipes will need to have:
• A standardized format
• A complete tool equipment list
• A picture of the dish (colour and other graphics are recommended)

Oral Presentation
Your task will be to present the information you have learned about your fruit to the class. You DO
NOT need to present your selected recipes. The presentation should be between 5-8 minutes in
length. Each group member should be equally included in presenting the information.

The presentation should also be used as the opportunity to have the other class members taste/smell
your selected fruit or a recipe made that highlights its flavour.
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Hints for the Oral Presentation
• Use visual references.
• Use positive speaking skills (eye contact, consistent volume/tone, some memorization).
• Do not simply read from a script.
• An entertaining presentation means that the audience is paying attention and learning.

Overall Hints and Tips
Research Information
• The information in your cookbook and presentation should be in your owns words.
• If you do take information “word-for-word” then you MUST quote it.

Timing
• Work steadily by creating your own due dates.
• Do not leave this assignment until the last minute.
• Ask questions early.
• Leave time for “technical difficulties”.

Finishing Touches
• Take the time to layout the information clearly.
• Type your information in a clear font that is not too big and not too small (12-14 pt).

Cookbook
• It must be computer generated.
• Use headings to organize and separate information.
• The use borders, graphics and other visuals are all indications of effort.
• Pages must be secured or bound together.
• Accuracy of information, creativity, neatness, and spelling all count.
• It must be presented on 8.5”x11” paper.

Your goal is to make it look like a ‘real’ cookbook!
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Ontario Produce – Side Dishes
Chef Michael Holmes
GRADE LEVEL: 11
SUBJECT:

Hospitality and Tourism, TFJ 3C

OVERVIEW
This activity is designed to encourage the
enrichment of the students’ learning in the
areas of food pairings and the planning
involved in the development of an effectively
composed dish and menu through the use
of local produce foods. Student groups will be
given a list of the majority of the components
of a composed dish (containing a main protein
and sides). One of the side dishes will be
missing from the plate. It is the job of the students to plan a side dish that effectively pairs
with the entire dish, thereby creating a pleasing flavour profile and an overall appealing
visual presentation.

PREPARATION
Preparation Time:

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will be given exposure to the creation of restaurant style composed dishes
through the use of local food items.

2. OVERALL EXPECTATIONS
A3 Hospitality and Tourism Fundamentals:
Demonstrate an understanding of fundamental culinary knowledge.
B1 Hospitality and Tourism Skills:
Prepare and present food products in a
variety of ways following accepted industry
procedures.
B4 Hospitality and Tourism Skills:
Apply appropriate management principles
and practices to plan and execute an event
or activity.

3. LEARNING GOAL
By the end of this activity, students will:
• Identify various local fruit products.
• Apply concepts of flavour profile and
flavour pairing.
• Apply concepts of food preservation.
• Demonstrate safe and sanitary
professional level cook skills.
• Apply effective presentation skills.

Approximately 15 minutes to photocopy student
handout and to review provided teacher notes and
resources.
Length of Lesson:
5 periods (1 day introduction, 2 days research/planning, 1 day cooking, 1 day presentations)
Required Resources:
• Internet access
• Access to a variety of culinary resources: cookbooks, magazines, food trend reports etc.
• A full list of Ontario produce can be found at: http://www.ontario.ca/foodland/food-facts.
• ‘Ontario Produce – Side Dish’ handout
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INSTRUCTIONAL PLANNING AND DELIVERY
DAY 1: INTRODUCTION
NOTE: Prior to the beginning of this activity the teacher will need to form the list of dishes which are missing a side dish
that the students will use as the basis for this assignment. This will be based on the prior knowledge of the students, the
cook facility available and the current curriculum units of food that are being explored by the class. It is assumed the
students have been exposed to the concept of local food procurement.

1. INTRODUCTION/MINDS-ON
• Review the concept of local food purchasing and the definition of ‘local’. Consider extending the topics of discussion
to include the perspectives of farmers, distributors and consumers and associated environmental factors.
• Remind students about the concepts of flavouring, seasoning, flavor profiles and elements of an appealing
composed plate. Throughout the planning portion the students will need to be conscious of taste, texture,
aroma and visual appearance.
• Place the students in groups of 2-3.
• Distribute the ‘Ontario Produce-Side Dish’ handout and deliver the activity instructions with the due date. Based on
the teacher’s judgment of the overall dynamics of the class and working groups, decide whether to randomly or
purposefully assign topics or to allow students to select them.
• Use the remainder of the class for students to share personal contact information and to begin brainstorming the
side dish. It is recommended that the teacher help guide the student groups through the main flavours of the
assigned main and side, especially if there are students in the group that are unfamiliar with those particular dishes.

DAYS 2-3: RESEARCH AND PLAN
2. ACTION
Engage students in researching and planning their side dish by providing them with access to the internet and/or text
resources if available in the Resource Centre. It is recommended that students be given class time to plan with the
teacher present so they can access the teacher’s experience and knowledge as a primary resource. The teacher can
address any concerns or difficulty the students may be having. Decide whether to give students more time to plan outside of class time (1-2 weeks maximum is recommended).

DAY 4: COOKING (1-2 WEEKS LATER)
2. ACTION
Decide whether to give students class time to prepare their side dish for the class presentation. This may be used as an
additional part of the assessment as student groups may be evaluated based on their cooking abilities and the use of
local produce ingredients.

Classroom Connects
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3. DISCUSSION AND QUESTIONS
Progress Meetings (optional): Consider having progress meetings with student groups to ensure positive progress and
understanding of the topic. This is a good opportunity to work with the students to form a checklist of tasks that need to
be completed to ensure the meeting of the assignment due date.

DAYS 5: PRESENTATION
4. CONSOLIDATION
Have student groups present their sides dish in tasting portions to the class. This tasting portion will be accompanied
by a brief presentation where students will explain the planning process they took in the creation of their side dish.

Sample Dishes
Main Protein

Grilled Striploin Steak,
seasoned with salt/pepper
Loaded Baked Potato
???

Roasted Turkey Breast

Side 1
Side 2

Maple Roasted Pork
Tenderloin
Baked Beans
???

Main Protein
Side 1
Side 2

Herb Crusted Salmon
Rice Pilaf
???

Honey Garlic Sausages
Perogies
???

Lamb Chops
Herb Roasted Potatoes
???

Garlic Mashed Potatoes
???

5. NEXT STEP
• Consider using these ingredients in future recipes in the practical portion of the course. Whenever the ingredients
are used, the group that presented on the topic could be asked to refresh the class in the flavour, texture and proper
cleaning/preparation of the ingredients prior to the class using them.
• Consider the continued use of these ingredients wherever possible and use these moments as opportunities to
highlight the benefits of purchasing local produce ingredients.

TEACHER NOTES
• This lesson was planned with the intention of having the students plan the side dish, cook it, and
briefly present it for tasting, while explaining the logic for their selection to the class. The cooking,
presentation, and explanation portion can be easily removed and replaced by a written report if so
desired by the teacher.
• The partial dishes that are given to the students may be designed so that there is a more or less
difficult/complex dish for either enrichment or remediation.
• There are many ways to alter and enrich this activity. This may be based on the type of educational
environment that the students have access to. The types of foods that the students are used to cooking/serving, and the clientele may affect the sample dishes that are given to the students.
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• It is encouraged to have group progress meeting(s) in a causal or formal format and either as a single
activity or multiple times. Students may be asked to demonstrate their research and planning progress and to show their plan for timely completion of the assignment. The teacher may choose to
assess the conference(s) formatively or incorporate as part of the final summative assessment.
• If the students commonly work in groups for practical tasks, the teacher may choose to maintain
these groupings.
• No rubric is provided with this assignment as many teachers/schools prefer to use their own
assessment criteria. It is recommended that the educator decide what the primary learning goals are
for this activity since it can very easily altered to suit a “communication” focus, a “knowledge/understanding” focus, or a “thinking/inquiry focus”.

ASSESSMENT OPPORTUNITIES
• Assess the effectiveness, logic and efforts made to complement the prepared side dish with the other
elements of the dish through a taste test and class presentation.
• Assess each student’s cooperative group skills.

EXTENSION ACTIVITIES
• Instead of giving the students a full dish concept and having them create one side dish, they could be
given the side dish (even the one they already designed) and centre a main protein and another side
dish around their carefully created and presented side dish. Consider using the concepts learned in
this lesson but give more to the students to design and plan. This could be used as a secondary activity for assessment and evaluation of their knowledge gained from this assignment.
• Depending on the kitchen facility and immediate clientele, the dishes could be cooked and sold to
the school student population and/or the school staff.

BACKGROUND RESOURCES
• Foodland Ontario:
http://www.ontario.ca/foodland/foodland-ontario
• Gisslen, W. et al, (2011). Professional Cooking for Canadian Chefs. New Jersey: John Wiley & Sons
• Page, K. et al, (2008). The Flavor Bible: The Essential Guide to Culinary Creativity Based on the
Wisdom of America's Most Imaginative Chefs. New York: Little, Brown and Co.
• Rolland, J. L. et al, (2006). The Food Encyclopedia. Toronto, Ontario: Robert Rose
• Robuchon, J. et al, (2009). Larousse Gastronomique: The World's Greatest Culinary Encyclopedia.
New York: Clarkson Potter/Publishers
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TFJ 3C Hospitality and Tourism

Ontario Produce – Side Dish
Being able to design composed dishes is a key ability of a professional chef. Creating balance
through the taste, texture, colour, and aroma of various elements can produce menu selections that
are appealing to customers and will encourage repeat patronage of a food service establishment.
A feature that many guests find desirable is the inclusion of LOCAL INGREDIENTS.
Your task, in small groups, will be to create a side dish for inclusion with one other accompaniment
and a main protein item (as assigned by your teacher). This side dish will be made of produce ingredients that are grown and harvested in Ontario. Your goal is to create a pleasing flavour profile so
that the side dish you form suits the other items in the dish. You will be evaluated on the effectiveness of the pairing as decided through a tasting sample portion that you will cook and present to
the class. During this tasting, you will describe the logic of your selection and how you implemented
the use of local ingredients.

The Recipe
Your recipe should be designed to match the flavour profile and cuisine theme of the assigned dish.
You must consider flavour, texture, appearance and aroma in the creation of your side dish.
The main component of your side dish must be an Ontario produce item. Your goal should be to
highlight the flavours of the main protein item and to compliment the other side dish.

The Tasting and Presentation
You will present your side dish in sample portions sizes to the class with enough portions for every member
to have a taste (a tasting portion is considered roughly 25g). You should describe the other “fictional” elements of the dish prior to the tasting.
In your brief presentation (3-5 min), you will explain the logic behind your selection and the efforts that you
made to ensure that this side dish would complement the other elements of the dish.
Your presentation should include the following information:
1. What were the main local food ingredients used?
2. How was the dish cooked/prepared?
3. What seasonings and/or flavourings were used?
4. What was done to ensure your side dish complemented the flavour/aroma of the other elements?
5. What was done to ensure your side dish complemented the texture of the other elements?
6. What was done to ensure your side dish complemented the appearance of the other elements?

My Assignment
Main Protein
Side 1
Side 2
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Ontario Produce – Cooking Show
Chef Michael Holmes
GRADE LEVEL: 12
SUBJECT:

Hospitality and Tourism, TFJ 4C

OVERVIEW
This assignment was designed as an
end-of-semester culminating style activity. Students will demonstrate a 15 - 22 minute visual
cooking demonstration about an Ontario produce item. This may be done either as a “live”
demonstration (that should also be recorded
for ease of evaluation) or recorded, edited
and then played for the class. Students will do
a short research portion and implement this
information into their cooking show. During
this show students will prep and ‘cook’ (with
the aid of TV time lapse) two recipes. The
goal of this assignment is for the students to
create a realistic cooking show that demonstrates their kitchen skill, presentation ability
and their knowledge of the food item being
focused on in the ‘episode’.

PREPARATION

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Students will be given the opportunity to
demonstrate the total of their culinary knowledge and presentation skills in a culminating
style activity that utilizes local food items.

2. OVERALL EXPECTATIONS
A3 Hospitality and Tourism Fundamentals:
Demonstrate a professional level of
culinary competence in food preparation
and presentation.
B1 Hospitality and Tourism Skills:
Demonstrate the ability to plan and deliver
an event or activity.
B4 Hospitality and Tourism Skills:
Demonstrate an understanding of and compliance with health and safety standards in
the tourism industry and the related legislation and regulations.
3. Learning Goals

3. LEARNING GOAL
By the end of this activity, students will:
• Identify various local food products.
• Describe the taste, size, shape, texture,
and aroma of numerous local food items.
• Describe the growing/harvesting seasons
of numerous local food items.
• Describe the preparation procedures
and cooking applications for various
local food items.
• Apply effective presentation skills.
• Apply effective presentation technology
media.

Preparation Time:
Approximately 15 minutes to photocopy student handout and to review provided
teacher notes. Additional time will be required to preview on-line cooking shows.
Length of Lesson:
5 periods (1 day introduction, 2 days research/planning, 2 days presentations)
Required Resources:
• Internet access
• Computer and projector
• Recording devices
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• Audio/visual equipment to view completed cooking shows
• Exemplars to demonstrate a ‘cooking show’. Some suggestions for shows (full episodes to be
found on youtube.com or foodnetwork.ca or cbc.ca) are the following. This is a very short
sample list, and the shows here were selected due to their straightforward format that is similar
to the expectation of the student’s presentation.
o In the Kitchen with Stefano (CBC)
o Best Recipes Ever (CBC)
o Chuck’s Day Off (Food Network)
o Chef Michael’s Kitchen (Food Network)
• Access to a variety of culinary resources: cookbooks, magazines, food trend reports etc.
• A full list of Ontario produce can be found at http://www.ontario.ca/foodland/food-facts.
• ‘Ontario Produce – Cooking Show’ handout

INSTRUCTIONAL PLANNING AND DELIVERY
DAY 1: INTRODUCTION
1. INTRODUCTION/MINDS-ON
• Review the concept of local food purchasing and the definition of ‘local’ either at the beginning of this lesson or in
the previous class. (It is assumed that students have been exposed to the concept of local food purchasing.) Consider
extending the topics of discussion to include the perspectives of farmers, distributors and consumers as well as associated environmental factors.
• Introduce the activity by allowing students to view pre-selected sample(s) of cooking show episode(s). The teacher
may wish to guide the students through the following questions:
1. Where there any elements of the hosts personality that you found appealing?
2. Was there a visible ‘theme’ to the recipes prepared on the show?
3. Was it possible for the recipes to be prepped and cooked in a 22 minute show? What steps do you think
   were taken to make the process work for TV?
4. Did you notice any health/safety hazards visible in the show? If so, what are they?
• Distribute the ‘Ontario Produce-Cooking Show’ handout and deliver the activity’s instructions with the due date.
Based on the teacher’s judgment of the overall dynamics of the class and working groups, decide whether to
randomly or purposefully assign Ontario produce items or to allow the students to select them.
• Assign students in groups of two. This activity was ideally designed for groups of two, however it can be done individually.
• Use the remainder of the class for students to begin brainstorming their cooking show.

DAYS 2: RESEARCH
2. ACTION (Library recommended- computer access required)
• Engage students in researching their produce by providing them with access to the internet and/or text resources if
these are available in the Resource Centre.
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• One of the main purposes of doing research during class time is to have the teacher available to address any
concerns or difficulties students may be having when finding reliable sources. It is recommended that students use
the teacher as a resource. The input required of the teacher at this stage in the activity may be more involved than
normal. This will help ensure that the students do not spend the majority of their in-class research time combing over
recipes but, instead, they are actually active in the planning process and organizing a plan to get the assignment
completed by the assigned date.

DAY 3: RESEARCH
2. ACTION (Library recommended- computer access required)
• Consider beginning the class by asking students to share any common challenges they may have come across in the
previous day’s research. This is a good opportunity to clarify any issues that may be in common regarding the comprehension of the expectations of this assignment.

3. DISCUSSION AND QUESTIONS
• Progress Conferences (optional): Consider structuring group conferences in a causal or formal format and either as
a single activity or multiple times. Students may be asked to demonstrate their research and planning progress and
to show their plan for timely completion of the assignment. The teacher may choose to assess the conference(s) formatively or incorporate as part of the final summative assessment.

DAYS 4-5: PRESENTATIONS AND SUBMISSION (3-4 weeks later)
4. CONSOLIDATION
• If your students are working in groups, the cooking demonstration should include equal visible contributions
from each member.
• Consider creating a schedule for the presentations. This will ensure that those students who are presenting “live” will
have enough kitchen space to complete their presentations unhindered. It is recommended that the teacher record
the “live” demonstrations so they may be evaluated more easily. The other submitted presentations should be played
for the class. It is recommended the teacher make a digital copy of the demonstrations to reference when marking.
The presentations may require more than two days. An alternative method for the submission is to stagger the due
dates. Have groups sign up for slots on a weekly or bi-weekly basis. This may serve to have the senior students organize the timing of this project around assignments and tests in other classes.

5. NEXT STEP
• Consider highlighting the specialized skills of the students (as demonstrated in their videos) in the planning and
execution of the prepared food. This will give the students a second opportunity to demonstrate their skills and to
have the teacher show them potential additional skills and techniques that relate to the skills that were demonstrated in their videos.
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TEACHER NOTES
• This assignment was designed for a timeframe of 3 - 4 weeks.
• It is encouraged to have progress conference with student groups to ensure positive progress and
understanding of the assignment. This is a good opportunity to work with the students to form a
checklist of tasks that need to be completed to ensure the meeting of the assignment due date.
• There are many ways to alter and enrich this activity. This may be based on the type of educational
environment that the students have access to and the types of foods that the students are used to
cooking/serving.
• No rubric is provided with this assignment as many teachers/schools prefer to use their own
assessment criteria. It is recommended that the educator decide what the primary learning goals are
for this activity since it can very easily altered to suit a “communication” focus, a “knowledge/understanding” focus, or a “thinking/inquiry focus”.

ASSESSMENT OPPORTUNITIES
• Assess the cooking demonstration show.
• Assess the research notes.
• Assess each student’s cooperative group skills.

EXTENSION ACTIVITIES
• Consider using the student-made videos for various purposes. One option is to show a selected video
(a particularly well made one) to a grade 10 or 11 Culinary Arts class. Engage the students in the fun
activity of using the video and a copy of a recipe to make one of the demonstrated recipes. Be sure
to check the legal aspects of selling food.

BACKGROUND RESOURCES
• Bitchin' Kitchen: How a Web Chef Cooked Up a Hit TV Show. Retrieved from:
http://mashable.com/2012/04/25/bitchin-kitchen-nadia-g/
• Foodland Ontario:
http://www.ontario.ca/foodland/foodland-ontario
• Gisslen, W. et al, (2011). Professional Cooking for Canadian Chefs. New Jersey: John Wiley & Sons
• Page, K. et al, (2008). The Flavor Bible: The Essential Guide to Culinary Creativity, Based on The
Wisdom of America's Most Imaginative Chefs. New York: Little, Brown and Co.
• Rolland, J. et al, (2006). The Food Encyclopedia. Toronto, Ontario: Robert Rose
• Robuchon, J. et al, (2009). Larousse Gastronomique: The World's Greatest Culinary Encyclopedia.
New York: Clarkson Potter/Publishers
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TFJ 4C Hospitality and Tourism

Ontario Produce – Cooking Demonstration
Food television shows are a very popular form of entertainment, continuing to grow in
number of broadcasts and interest from the public. The interesting information demonstrated and the appealing nature of the hosts combines to make an entertainment program that is appealing to amateurs and professionals alike.

Your task will be to create and host an episode of a cooking show that focuses on an
Ontario produce item as the theme. During the show, you must prepare and cook TWO
recipes that highlight your selected produce item. However, due to time constraints, the
“cooking” portion may be done with the aid of time lapse editing.

You will demonstrate your knowledge of the food item by giving detailed information
during your cooking show. This does not have to be done in a single segment, but may be
done throughout the show during other preparation and cooking tasks.

It is strongly recommended that your cooking show be recorded and edited prior to being
submitted. However a “live” cooking demonstration may be done with the same evaluation criteria and time frame as the recorded version.

You must get approval for your food item to ensure there is no overlapping of topics.

Some Sample Ontario Food Items
Asparagus
Beans
Beets
Carrots
Cauliflower
Corn
Parsnips
Pumpkin
Sweet Potatoes
A complete list of Ontario produce can be found at:
http://www.ontario.ca/foodland/food-facts

Broccoli
Cucumber
Tomatoes

Cabbage
Eggplant
Zucchini

The Research
Address the following areas of information during your cooking show. Remember, this
information does not have to be delivered at the beginning of your show, but can be
used as “talking points” during the prep and cooking actions. Be thorough and accurate
in your detail.
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Areas of Information
1. Characteristics of an ideal item of this food item (internal/external colour, size and shape).
2. Primary flavour, aroma, and texture (uncooked) of the food item.
3. Primary growing/harvesting region(s) in Ontario.
4. Calendar availability.
5. Average price and purchasing forms.
6. Required preparation steps to make the food suitable to eat.
7. Flavours or other food items that pair well with your food item.

The Cooking Show
Your cooking show must be between 15-22 minutes in length and will be viewed by the
class. It must demonstrate the areas of information list above. You must cook two recipes
that highlight your selected Ontario food item.

All steps of the recipes must be demonstrated, including preparation of the ingredients,
cooking, and presentation of the finished product. Due to the time constraints, you may
pre-prepare some ingredients in advance. It is also strongly recommended that you use
video editing to shorten the visible cooking time.

The goal is to create a submission that is delivered like an actual cooking show. For inspiration, the following cooking shows are recommended for your viewing:

• In the Kitchen with Stefano (CBC)
• Best Recipes Ever (CBC)
• Chuck’s Day Off (Food Network)
• Chef Michael’s Kitchen (Food Network)

These shows were chosen because they tend to focus on a theme or common ingredient
per episode. They all also have approachable formats and are generally hosted by
professional chefs.

Your cooking show should be submitted in a digital format that is playable on the school’s
media player software. Please do not format the file into something that requires a specialized software to view. It is recommended that you save in multiple file formats to help
prevent technical difficulties that will make your submission late.
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Growing Food While Protecting
The Environment
Nicole Swain
GRADE LEVEL: 9
SUBJECT:

Science, SNC 1D, SNC 1P

OVERVIEW
This activity is designed to teach students how farmers make environmentally conscious
decisions while producing food for a growing population. Students are introduced to
the Environmental Farm Plan and learn about the role played by modern agriculture
in the environment.

CURRICULUM
EXPECTATIONS | SNC 1D
1. BIG IDEAS
Biology: People have the responsibility to
regulate their impact on the sustainability
of ecosystems in order to preserve them for
future generations.

2. OVERALL EXPECTATIONS
B1. Relating Science to Technology, Society, and the Environment: Assess the
impact of human activities on the sustainability of terrestrial and/or aquatic ecosystems, and evaluate the effectiveness of
courses of action intended to remedy or mitigate negative impacts.

3. LEARNING GOAL
By the end of this activity, students will:
• Understand the initiatives in Ontario
to preserve the natural environment in
conjunction with modern agricultural
practices.
• Determine the steps taken to identify
and rectify risks to the environment due
to farming/food production.
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CURRICULUM
EXPECTATIONS | SNC 1P
1. BIG IDEAS
Biology: Ecosystems consist of a variety of
components, including in many cases, humans.
The sustainability of ecosystems depends on
balanced interactions between their
components. Human activity can affect the
sustainability of aquatic and terrestrial
ecosystems.

2. OVERALL EXPECTATIONS
B1. Relating Science to Technology, Society, and the Environment: Analyze the
impact of human activity on terrestrial or
aquatic ecosystems and assess the effectiveness of selected initiatives related to
environmental sustainability.

3. LEARNING GOAL
By the end of this activity, students will:
• Understand the initiatives in Ontario
to preserve the natural environment
in conjunction with modern agricultural practices.
• Determine the steps taken to identify
and rectify risks to the environment
due to farming/food production.

PREPARATION
Preparation Time:
Approximately 30 minutes to photocopy student handouts and to review provided teacher notes,
PowerPoint and resources.
Length of Lesson:
1 period and additional time for completion of
student activity
Required Resources:
• ‘Real Dirt on Farming II’ student and teacher publications
(download from Ontario Agri-Food Education www.oafe.org)
• ‘If Earth Were An Apple’ demo: apple and paring knife
• ‘Protecting Our Water Supply’ demo: 10 L container, 400 mL beaker, 250 mL beaker, dropper
• ‘Environmental Farm Plan PowerPoint’ file (attachment to the electronic version of lesson)
• ‘Environmental Farm Plan Student Notes’ handout
• ‘How Farmers Protect the Environment Student Activity’ handout and chart paper, markers,
supplies as needed.

INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
• Introduce the lesson by asking the following questions (either as a class discussion or using the “think, pair, share” format):
a. Why is it important to take care of the environment?
b. Can food be grown everywhere? Explain your answer.
c. Why are we interested in preserving clean fresh water?
• Demonstrate ‘If Earth Were an Apple’ and/or ‘Protecting Our Water Supply’ to the class. Complete descriptions of
both demos are provided.

2. ACTION
Introduce Environmental Farm Plan (EFP)
Have students complete the ‘Environmental Farm Plan Student Notes’ handout (Worksheet #3) as you
work through the ‘Environmental Farm Plan’ PowerPoint slideshow (found in electronic version of lesson).
The ‘Environmental Farm Plan Teacher Notes’ is included as a reference.
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3. CONSOLIDATION
How Farmers Protect the Environment
Allow students to work together either in pairs or in small groups to complete the ‘How Farmers Protect the Environment
Student Activity’ handout (Worksheet #2). The resource required for this activity is the ‘Real Dirt on Farming II’.
This resource can be downloaded along with the teacher’s guide from Ontario Agri-Food Education www.oafe.org.
Electronic copies are provided with the electronic version of the lesson on the DDSB portal or contact Ecosource.

Consider assigning this activity either as a completed assignment for evaluation, or have students develop it to a draft
stage and share with the class, or further develop it as a summative assignment. Most important, students are
working with the ‘Real Dirt on Farming II’ document to further their understanding of the role farmers play in protecting
the environment.

4. DISCUSSION AND QUESTIONS
Consider having students share with the class their completed children’s story, poster or skit.

5. NEXT STEP
Consider providing additional class time to complete the student activity.

TEACHER NOTES
Prior to the lesson confirm access to the www.oafe.org website on school computers.

ASSESSMENT OPPORTUNITIES
• Assess the completed ‘How Farmers Protect the Environment Student Activity’ worksheet.
• Assess the learning goals on the unit test.

EXTENSION ACTIVITIES
• Students can develop their own farming scenario that requires an EFP.
• Conduct further research into the Environmental Farm Plan by including the Case Studies in the
‘Right Actions in the Right Places’ booklet which can be downloaded at:
http://www.ontariosoilcrop.org/en/programs/environmental_farm_plan.htm
An overview of this activity follows:
1. Distribute the EFP booklet for student reference.
2. Divide the class into groups of 3-4 students. Assign each group one, two or all of the Case
Studies included in the EFP booklet (depending on the level of your students).
A. Terry Reesor, Stouffville
B. Van Geest Bros., Niagara Region
C. Leroy & Marianne Cook, South-western ON
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3. Students should read the Case Study together and complete the ‘Environmental Farm Plan
Case Study’ (work sheet #1)
4. Discuss the activity together as a class to consolidate learning

BACKGROUND RESOURCES
Environmental Farm Plan:
Right Actions in the Right Places

http://www.ontariosoilcrop.org/en/programs/environmental_farm_plan.htm

Ontario Agri-Food Education

www.oafe.org

Ontario Farm Environmental
Coalition

http://www.omafra.gov.on.ca/english/environment/efp/efp.htm

Grow Our Farms

www.growourfarms.ca

Ontario Federation of
Agriculture

www.ofa.on.ca

University of Guelph – Research:

www.uoguelph.ca/research

Agriculture and Agri-Food
Canada

www.agr.gc.ca

Ontario Ministry of Agriculture,
Food and Rural Affairs

www.omafra.gov.on.ca

Ontario Farm Fresh Marketing
Association

www.ontariofarmfresh.com

FarmIssues.com

www.farmissues.com

Farms, Food and Fun

www.farmsfoodfun.com

Foodland Ontario

www.foodland.gov.on.ca

Canadian Organic Growers

www.cog.ca

Council for Biotechnology
Information

www.whybiotech.ca/canada
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Growing Food While Protecting the Environment
Worksheet #1

Student Name:
Date:

Environmental Farm Plan Case Study
Farm/Farmer Name
Type of Farm
Reason for EFP project

Description for EFP project
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If Earth Were an Apple
(Adapted from Pearson Investigating Science 9, page 69)
Purpose

To create a model that demonstrates the amount of land on
earth that is available to grow food.

Materials & Equipment

• Apple
• Cutting board
• Knife

Procedure

Before you begin cutting the apple, have students guess how
much of the apple represents land that can be used to grow
food. Record some of the estimates on the board for future
comparison.
Explain each step you are taking while cutting the apple in
front of the class.
• The apple represents the Earth.
• Three quarters of the Earth is covered by the oceans
(cut into 1/4’s and discard of 1/8’s of the apple.)
• Cut the remaining ¼ in half. One piece represents the
land that is uninhabitable: polar areas, deserts,
swamps, high mountains. Discard this piece. The
remaining 1/8th represents the land where people live.
• Cut the eighth into 4 equal pieces. Three of these
represent the areas unable to produce food because
they are too wet, too stony, too cold, too steep, or have
poor soil. These also represent cities, suburbs,
highways, malls, schools, parks, industrial areas, and
many other places where people live and work but do
not grow food. Put them in the discard pile.
• Carefully peel the 1/32nd slice of Earth. This tiny bit
of peel represents the surface of the Earth’s crust upon
which humankind depends to grow food. It is less than
1.5 m deep.

Discussion

1. How does this compare with your estimates?
2. Why is it important to optimize the amount of food grown
   on each acre/hectare of land?
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Protecting Our Water Supply

(Adapted from ‘The Real Dirt on Farming: Teacher’s Guide’, page 16)
Purpose

To create a model that demonstrates the amount of Earth’s
water that is present as surface water.

Materials & Equipment

•
•
•
•

Procedure

Before you begin transferring water, have students guess how
much of the 10 L is available for use as surface water. Record
some of the estimates on the board for future comparison.

10 L container
400 mL beaker
250 mL beaker
Dropper

Explain each step as you measure and transfer water in front
of the class
• The 10 L container represents the entire world’s water.
• Using the 400 mL beaker, remove 300 mL of water
(3%) to represent fresh water, the remaining 97% is
salt water.
• From the 300 mL remove 200 mL to represent fresh
water that is frozen as polar ice caps or glaciers.
• The remaining 100 mL is fresh water. Remove 1 drop
to represent surface water, the remaining 99 mL is
groundwater.
Discussion
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1. How does this compare to your estimate?
2. Why is it important to preserve and protect our
   surface water?
3. How does this demonstration relate to our
   agri-food system?

Growing Food While Protecting the Environment

Student Name:

Worksheet #2

Date:

How Farmers Protect the
Environment Student Activity
Less than 2% of Canadians live on farms. It is your task to get the word out about the ways
farmers protect the environment while producing food, fibre and fuel for the world.

Resource: ‘The Real Dirt on Farming II’, pages 32-37, available online at www.oafe.org
Task: Choose from one of the following options.

A. Develop an updated children’s story about life on the farm. Most children’s books
feature an outdated version of an old farmer in overalls who takes care of a pig,
horse, sheep and hen. This is not the reality of modern agriculture. Using your
knowledge of modern farming practices, specifically the role played as stewards of
the environment, choose a clear message for the story.
B. Design a series of 3 posters to put up in your high school focusing on ways
farmers work to protect the environment. The information should appeal to high
school students.
C. Create a 3 minute skit (that could theoretically be put on youtube) to teach teenagers
about the role farmers play in protecting and preserving the environment.

Brainstorming Notes
Big Idea/Message:

Classroom Connects
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Environmental Farm Plan
Teacher Notes
A summary of the document prepared by the Ontario Soil & Crop Improvement Association.
http://www.ontariosoilcrop.org/en/programs/environmental_farm_plan.htm

What is an Environmental Farm Plan?
• Farmers attend a 2-day workshop and develop a written program to identify potential
environmental risks on their farming operation.
• A farmer will identify a project that can prevent environmental damage and have a
percentage of the cost covered by government grants through the program.
• As part of the program’s learning process, farmers look at the water, soils and
environmental make up of their farms, as well as their farming practices, to evaluate
risk areas and identify how to take action.
• Examples of EFP projects: fencing livestock out of ponds or waterways, improved
systems to hold manure or fertilizers in case of a leak, or the re-use of water.

Terminology
• Nutrients: naturally-occurring elements, such as nitrogen and phosphorus, needed by
plants for growth and development. Nutrients are present in manure, fertilizers, crop
residues and the soil.
o Nutrients are essential to sustainable food production. It is important that
nutrients are managed carefully to maximize crop yields and food production while
reducing potential losses to the environment.
• Nutrient Management Planning: process of accounting for all sources of nutrients to
match the crop’s needs.
• Precision Agriculture: using modern technologies, like GPS, to precisely apply crop
inputs to the landscape and provide record of the applications.
• Runoff: water flow that occurs when water is not absorbed by the soil and makes its way
across the surface of the landscape into watercourses.
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Best Management Practices and Agricultural Nutrients
• There are many ways to manage nutrients responsibly, including:
o Soil or plant tissue testing to determine the right amount of nutrients needed
by the crop.
o Use of GPS to more accurately apply nutrients and keep them away from open
water and wells.
o Recycling water from greenhouses to recover nutrients.
o Use of erosion control measures to prevent movement of nutrients attached to soil.

What are Farmers in Durham Region Doing to Protect the Environment?
Kemp Brothers Livestock is located on the Oak Ridges Moraine in Durham Region.
• Their farming operation includes 130 beef cows.
• Projects completed with the assistance of EFP:
o Fenced cattle out of waterways and use solar powered pump to provide clean
water to the animals.
o Built electric fencing so cattle are rotated through pastures rather than
staying in one large field for the season.
o Built portable wind breaks so cattle can remain outdoors, eliminating the
potential for manure run-off from yards.
• Why have you participated in the Environmental Farm Plan?

“The EFP funding has allowed us to complete projects that benefit the environment.
Without this cost-share program, we would not have been able to do as many things to
improve our farming practices.” (Lisa Kemp)

• Do you feel the EFP is an effective government initiative?

“Absolutely. This program was developed by farmers and provides an excellent educational opportunity to identify potential risks before they happen. The cost-share structure allows farmers to complete projects that would have otherwise been too costly.”
(Lisa Kemp)
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Growing Food While Protecting the Environment

Student Name:

Worksheet #3

Date:

Environmental Farm Plan
Student Notes
A summary of the document prepared by the Ontario Soil & Crop Improvement Association.
http://www.ontariosoilcrop.org/en/programs/environmental_farm_plan.htm

What is an Environmental Farm Plan?
• Farmers attend a 2-day workshop and develop a written program to


on their farming operation.

• A farmer will identify a project that can prevent environmental damage and have a percentage of the cost covered by 

through the program.

• As part of the program’s learning process, farmers look at the
			

make up of their farms, as well as their farming practices, to

evaluate risk areas and identify how to 				.
• Examples of EFP projects: fencing livestock out of ponds or waterways, improved
systems to hold manure or fertilizers in case of a leak, or the re-use of water.

Terminology
• Nutrients: naturally-occurring elements, such as
needed by plants for growth and development. Nutrients are present in manure,
fertilizers, crop residues and the soil.
o Nutrients are essential to sustainable food production. It is important that nutrients are managed carefully to						 and food
production while 				potential losses to the environment.
• Nutrient Management Planning: process of accounting for all sources of nutrients to
						.
• Precision Agriculture: using						, like GPS,
to precisely apply crop inputs to the landscape and provide record of the applications.
• Runoff: water flow that occurs when water is not absorbed by the soil and makes its way
				of the landscape into watercourses.
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Best Management Practices and Agricultural Nutrients
• There are many ways to manage nutrients responsibly, including:
o Soil or plant tissue testing to determine the
							needed by the crop.
o Use of GPS to more accurately apply nutrients and keep them away from open
water and wells.
o 				water from greenhouses to recover nutrients.
o Use of erosion control measures to prevent movement of nutrients attached to soil.

What are Farmers in Durham Region Doing to Protect the Environment?
Kemp Brothers Livestock is located on the Oak Ridges Moraine in Durham Region.
• Their farming operation includes 130 beef cows.
• Projects completed with the assistance of EFP:
o Fenced cattle out of waterways and use solar powered pump to provide clean
water to the animals.
o Built electric fencing so cattle are rotated through pastures rather than
staying in one large field for the season.
o Built portable wind breaks so cattle can remain outdoors, eliminating the
potential for manure run-off from yards.
• Why have you participated in the Environmental Farm Plan?

“The EFP funding has allowed us to complete projects that benefit the environment.
Without this cost-share program, we would not have been able to do as many things to
improve our farming practices.” (Lisa Kemp)

• Do you feel the EFP is an effective government initiative?

“Absolutely. This program was developed by farmers and provides an excellent educational opportunity to identify potential risks before they happen. The cost-share structure allows farmers to complete projects that would have otherwise been too costly.”
(Lisa Kemp)
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Dining in Durham
Nicole Swain
GRADE LEVEL: 11
SUBJECT:

Science, SVN 3M

CURRICULUM
EXPECTATIONS
1. BIG IDEAS
Human Health and the Environment: Environmental factors can have negative effects
on human health. It is possible to minimize
some of the negative health effects of environmental factors by making informed lifestyle choices and taking other precautions.

OVERVIEW
This activity is designed to familiarize students
with the importance and various impacts of
eating locally grown foods. The challenges

2. OVERALL EXPECTATIONS
B1. Scientific Solutions to Contemporary
Environmental Challenges: Analyze social
and economic issues related to an environmental challenge, and how societal needs
influence scientific endeavours related to
the environment.

and benefits of a local diet are explored.

3. LEARNING GOAL

PREPARATION
Preparation Time:
Approximately 30 minutes to photocopy student
handouts, preview videos and review provided

By the end of this activity, students will:
• understand and communicate how
consuming locally grown foods can
help the local economy, society and the
environment.
• recognize the challenges of having a diet
comprised of foods grown locally

teacher notes and resources.
Length of Lesson:
1.5 periods
Required Resources:
• Ecosource’s ‘Cooking up Action 2011’ video download from
https://www.youtube.com/watch?v=n4yIdODWrBY
• ‘Do You Know Where Your Food Comes From? – Eat Real, Eat Local’ video download from
http://www.youtube.com/watch?v=dIsEG2SFOvM
• LCD projector
• Access to ‘Durham Farm Fresh’ website www.durhamfarmfresh.ca
• ‘Assembly of a Food System’ cards
• ‘Local Food – Why Does It Matter?’ handout
• ‘Dining in Durham’ handout
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INSTRUCTIONAL PLANNING AND DELIVERY
1. INTRODUCTION/MINDS-ON
Introduce the topic of local food by showing one or both of the videos:
o ‘Cooking up Action 2011’ showcasing an EcoSource project in Peel Region
https://www.youtube.com/watch?v=n4yIdODWrBY
o ‘Do You Know Where Your Food Comes From? – Eat Real. Eat Local’
http://www.youtube.com/watch?v=dIsEG2SFOvM
This is the starting point to get students thinking about the importance of locally grown food.

2. ACTION
Assembly of a Food System
• Have students assemble themselves through conversations into the various steps of a food system and
facilitate discussion of the food system at a global level versus at a local level. Cut and distribute the steps from
‘Assembly of a Food System’ and have students work together to put the system in order. Once the steps are
coordinated, expand the discussion to include various inputs required at each step (e.g. oil for transportation and
packaging, workers to harvest, technology, electricity, etc). Guide the discussion to allow students to compare
and contrast the steps of a food system for locally grown and imported food.

• Use the jigsaw structure for students to complete the ‘Local Food – Why Does it Matter?’ worksheet. Upon
completion of the worksheet in home groups, facilitate a class discussion building on the conversations during
the activity.

3. CONSOLIDATION
Activity: Dining in Durham
• Begin in class the ‘Dining in Durham’ student activity and complete it as a take home assignment.
• Have students share the menus with the class at a later date. This activity is not intended to be evaluated.
Rather, it should serve to facilitate discussion and understanding of the learning goals.
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4. DISCUSSION AND QUESTIONS
• Have students share with the class their responses to the reflection questions from the activity.
• Name two farms you have purchased products from for your meal. How is your purchase beneficial to the
farmers and their community? Explain with respect to social and economic factors.
• How does our local environment benefit from buying locally grown food?
• What are the challenges to eating locally?

5. NEXT STEP
• Evaluate the learning gaols using application/communication skill questions on the unit test.

TEACHER NOTES
• Prior to the lesson confirm access on school computers to the YouTube videos and to the
‘Durham Farm Fresh’ website www.durhamfarmfresh.ca.

ASSESSMENT OPPORTUNITIES
• Completed ‘Dining in Durham’ student activity
• Assess learning goals on the unit test.

EXTENSION ACTIVITIES
• Students can gather ingredients at a local Farmer’s Market and prepare their menu.
• Students can investigate where food is purchased for their school’s server and research how to
include locally grown food.
• Students can start a community garden at the school.
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BACKGROUND RESOURCES
Ontario Agri-Food Education

www.oafe.org

Farm & Food Care Ontario

www.farmfoodcare.org

Ontario Farm

http://www.omafra.gov.on.ca/english/environment/efp/efp.htm

Environmental Coalition
Grow Our Farms

www.growourfarms.ca

Ontario Federation

www.ofa.on.ca

of Agriculture
University of Guelph – Research

www.uoguelph.ca/research

Agriculture and Agri-Food

www.agr.gc.ca

Canada
Ontario Ministry of Agriculture,

www.omafra.gov.on.ca

Food and Rural Affairs
Ontario Farm Fresh

www.ontariofarmfresh.com

Marketing Association
FarmIssues.com

www.farmissues.com

Farms, Food and Fun

www.farmsfoodfun.com

Foodland Ontario

www.foodland.gov.on.ca

Canadian Organic Growers

www.cog.ca

Council for Biotechnology

www.whybiotech.ca/canada

Information
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Assembly of a Food System
Research/Development of Crop
"

Marketing of Seed
Planting & Crop Growth
Harvest
Transportation to Processor
Packaging/Processing
Marketing of Product
Transportation to Distributor
Transportation to End User
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Dining in Durham
Worksheet #1

Student Name:
Date:

Local Food – Why Does It Matter?
1. What does “local” mean? (e.g. Durham Region, Ontario, Canada?)

2. Why should we care about where our food is grown?

3. What are the benefits to our local economy of eating locally grown foods?

4. What are the benefits to our local society of eating locally grown foods?

5. What are the benefits to our environment of eating locally grown foods?

6. What are the challenges to eating locally?
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Dining in Durham

Student Name:

Worksheet #2

Date:

Dining in Durham
1. In groups of 4, develop a menu for supper using only locally grown foods as the main
ingredients. The meal must include an appetizer, main course and dessert.

Your group will be assigned a date from the following list:
• March 15
• June 15
• July 15
• August 15
• September 15
• October 15
• December 15

Use the Durham Farm Fresh Marketing Association website as a guide to the availability
of locally grown food throughout the year. Go to www.durhamfarmfresh.ca and choose
the “In Season” tab for a complete listing of local food availability during every month of
the year. Keep in mind that some produce can be stored throughout the winter in proper
facilities.

2. Name two farms you have purchased products from for your meal. How is your
purchase beneficial to the farmers and their community? Explain with respect to social
and economic factors.

3. How does our local environment benefit from buying locally grown food?

4. What are the challenges to eating locally?
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Dining in Durham
Worksheet #3

Student Name:
Date:

Dining in Durham

MENU
Appetizer:

Main Course:

Dessert:
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1. The following local farms have provided items for today’s meal.



2. How is your purchase beneficial to the farmers and their community?
Explain with respect to social and economic factors.





3. How does our local environment benefit from buying locally grown food?






4. What are the challenges to eating locally?
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NOTES
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