Incorporating carbon-related concepts into food exploration activities can be a
delightful and educational experience for children. Here are multiple ways to do so:

1. Farm-to-Table Journey:
* Take children on a journey from the farm to the table.

* Discuss how fruits, vegetables, and other food items are grown,
harvested, and transported.

* Emphasise the role of agriculture in the carbon cycle.
2. Carbon Food Print Collage:
* Collect food packaging materials and labels.
* Create a collage illustrating the carbon footprint of various food items.

» Discuss packaging choices, transportation, and sustainable food
practices.

3. Cooking Carbon Smart:

* Engage children in a cooking activity using locally sourced, seasonal
ingredients.

* Discuss the environmental impact of food choices and the benefits of
supporting local farmers.

* Explore how reducing meat consumption can positively affect carbon
footprints.

4. Grocery Store Carbon Quest:
* Take children on a trip to a local grocery store.
* Encourage them to identify locally sourced and sustainable products.
* Discuss food labelling and its relation to carbon-conscious choices.
5. Carbon-Conscious Meal Planning:
* Challenge children to plan a meal with a low carbon footprint.

* Discuss the concept of carbon-conscious meal choices and their
environmental impact.

* Explore vegetarian or plant-based options.



6. Carbon-Cutting Recipe Contest:

* Organise a recipe contest where children create dishes with a minimal
carbon footprint.

* Discuss the importance of choosing ingredients that are both nutritious
and sustainable.

7. Food Waste Audit:

* Conduct an activity to measure and analyse food waste in a school
cafeteria or at home.

* Discuss the impact of food waste on the environment and ways to
reduce it.

8. Eating the Rainbow Carbon Quiz:

* Introduce a "Eating the Rainbow" challenge, focusing on a variety of
colourful fruits and vegetables.

* Incorporate a quiz about the carbon impact of different food choices.
* Discuss the importance of a diverse and balanced diet.
9. Carbon Smart Picnic:

* Organise a picnic using reusable containers and locally sourced
ingredients.

* Discuss the carbon impact of packaging choices and the benefits of eco-
friendly picnicking.

10.Food Lifecycle Storybook:

* Create a storybook or storyboard illustrating the lifecycle of food from
production to consumption.

* Discuss the carbon impact at each stage, including planting, harvesting,
transportation, and waste.

11.Carbon-Friendly Food Labels:
* Design and create carbon-friendly food labels for common items.

* Include information about the environmental impact, transportation
distance, and sustainability.

* Discuss the importance of informed food choices.



12.Composting Challenge:
* Set up a composting station for food scraps.
* Discuss how composting reduces carbon emissions and enriches soil.
* Involve children in the composting process and discuss the benefits of
compost for gardens.

By integrating these activities into food exploration, children can gain insights into
the environmental impact of their food choices. These hands-on experiences can
foster a sense of responsibility and awareness about the carbon footprint associated

with the production and consumption of food.
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