Ethical and Sustainable Consumption - Teaching resource
INTRODUCTION
This teaching resource accompanies Think Global’s 2017-18
Global Wallplanner
The theme for this year’s wallplanner is Ethical and Sustainable Consumption and the
wallplanner features photos of seasonal fruit and vegetables.
Food is a very important global issue, so closely linked with many areas of global learning:
food production and transportation have a major impact on climate change; food waste
and disposal have further environmental impacts; and access to food is a major
development issue. As the population of the world continues to increase, forecasted to
be over 11 billion by the end of this centuryRef1, the challenge of how to feed the
population in an unpredictable climate becomes ever more critical.
These materials will stimulate discussion about this issue with specific examples and
further references. Whether it’s in an assembly, tutor time, a literacy lesson, a PSHCE
lesson, or as part of cross-curricular day, these photos and activities provide a starting
point for discussing the importance of food and the responsibility of consumers to make
ethical and sustainable choices.
This resource can also support the development of the Global Learning Programme in
your school (see www.glp-e.org.uk).
Useful links for starters:
Find out some interesting facts about food: www.one.org/us/2014/11/12/14-surprisingstats-about-global-food-consumption/
Find out how much food has been produced, and wasted:
www.theworldcounts.com/counters/world_food_consumption_statistics
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I N T R O D U C T I O N (c o n t . )
Curriculum links and ideas
These resources support a variety of teaching at Key Stages 2 and 3 (ages 7 to 14).
English / foreign languages; writing: these resources could be used as a stimulus for writing
for a range of audiences, to explain, respond to information, and argue. Also as a creative
writing stimulus. The resources provide opportunities for discussion, demonstrating to others
and participating in debate.
Citizenship: exploring our role as global citizens.
Geography: inspiring a ‘curiosity and fascination about the world’ – the themes give pupils the
opportunity to explore and discuss their knowledge of the world, and equip pupils with
knowledge about resources, and natural and human environments. Themes of development,
interdependence and sustainability are explored.

History: these resources will help pupils gain understanding of Britain’s past, to understand the
complexity of people’s live and the challenges of their time.
Science: supporting work on organisms, genetics and differences between species.
The following themes/sections are included:
1. Food miles (pp 3 & 4)
2. Beyond food miles (pp 5 & 6)
3. Eating seasonally (p 7)
4. Food: who pays the price? (pp 8 & 9)
5. Local and seasonal: Food and War
(pp 10 & 11)
6. Food security (pp 12 & 13)
7. Our changing food (p 14)
8. GMOs: A food revolution or a dangerous
gamble? (pp 15 & 16)
9. Feeding our growing population (pp 17 & 18)
10. References (p 19)

Taking action
Think Global
has set up a
DoNation campaign page at
www.wearedonation.com/campaigns/
make-a-supplychange/ - please visit this
page and make a pledge to take action for
a more just and sustainable world.
There are a range of pledges on offer. You
can commit to choose products that are
ethically sourced, manufactured and
distributed.
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1. Food miles
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The pomegranate
grows in tropical or
warm temperate
climates such as the
Middle East and the
Mediterranean

Many of the foods we enjoy have travelled vast distances to reach our plates. In fact, 46%
of all food consumed in the UK is imported. Ref2 Fruit and vegetables make a substantial
proportion of this, with around 95% of all fruit being imported. Ref3
One single meal may contain food from several different countries; such is the nature of
our global food market. And not just the things you might expect to come from far and
wide. In 2005, a researcher in Iowa, USA found that the milk, sugar, and strawberries that
go into a carton of strawberry yogurt collectively journeyed 2,211 miles (3,558 kilometers)
just to get to the processing plant.Ref4
Food miles are a measure of the distance that your food travelled from the place it was
grown or produced to the when it reached your plate. Being able to work this out can
help us to understand some of the impact this food’s journey has had on the planet. The
problem with well-travelled food is the pollution caused by the transportation, and the
use of resources to power that transportation.
Food coming to the UK may have travelled by air or sea, and finished its journey by road,
travelling from the airports or ports to shops all over the country. In fact, 30% of all goods
transported by lorry around the UK are foodstuffs. These journeys account for 25% of the
UK’s carbon dioxide (CO2) emissions.Ref5 Carbon dioxide is a harmful greenhouse gas,
which traps the heat from the sun in the atmosphere, in turn making the climate warm up
and become more unpredictable. Climate change is having a devastating effect on the
planet and all its inhabitants. Changing the things that people do that create CO2 is now
crucial to slowing down the effects of climate change.

Ethical and Sustainable Consumption - Teaching resource
1. Food miles (cont.)

4

Many countries around the world are signed up to the United Nations Framework
Convention on Climate Change and have legally binding targets to reduce their emissions
of greenhouse gases. For more information about the UNFCCC go to
http://bigpicture.unfccc.int/
Q. Why might there be so much food imported in the UK? Brainstorm in groups
A: There are two major reasons why so much food is imported. The first one is about the
climate and the second is about the economy.
The climate: any of the foods we now expect to be able to buy in our shops do not grow
in the UK at all as the climate us too cold such as bananas and pineapples. Other types of
food can be grown in the UK but are only available for few weeks or months of the year.
The economy: sometimes buying food grown in a different country is cheaper than buying
food grown in the UK. This is due to many different factors, some of which include the cost
of the land, the amount of money needed to pay those who work the land, and the cost of
the inputs needed to grow the food (such as fertilisers, pesticides, seeds, etc.).
Discuss: should the concept of ‘food miles’ just apply to food? What about other things
that have travelled a long way? How can these ideas help you when you shop? What else
do you need to take into consideration apart from just distance travelled?
Activity: Have basket of everyday food items (for example bananas, coffee) and use this
Food Miles website to calculate the food miles. Include a product that has several
different ingredients and try working out the different ingredients’ collective food miles:
www.foodmiles.com
Take a look at this interactive map, which shows how far food may have travelled to get to
your plate: http://blog.ciat.cgiar.org/origin-of-crops/
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2. Beyond food miles
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Apples in our shops
come from all over
the world.
Whilst there is no disputing our food
is travelling further now than ever
before; food miles provide only part
of the picture in working out the
environmental impact of the food
we eat.

Read this excerpt from an article in the Guardian newspaper:
“It is not that the concept of food miles is wrong; it is just too simplistic, say experts.
In fact, balancing your diet with its carbon costs turns out to be a fiendishly tricky
business. Consider these two staples: apples and lettuce. The former are harvested
in September and October. Some are sold fresh; the rest are chill stored. For most of
the following year, they still represent good value - in terms of carbon emissions - for
British shoppers. But by August those Coxs and Braeburns will have been in store for
10 months. The amount of energy used to keep them fresh for that length of time
will then overtake the carbon cost of shipping them from New Zealand. It is therefore
better for the environment if UK shoppers buy apples from New Zealand in July and
August rather than those of British origin.
Then there is the example of lettuces. In Britain these are grown in winter, in
greenhouses or polytunnels which require heating. At those times it is better - in
terms of carbon emissions - to buy field-grown lettuce from Spain. But in summer,
when no heating is required, British is best. Picking the right sources for your apples
and lettuces depends on the time of year.”Ref6
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Discuss: What are the main problems with food miles as a measure of the impact on
the environment? What other things might have an impact on the environment as well
as distance travelled and those things mentioned in the article? Do you think that ‘food
miles’ is still a useful concept?
Check out the infographic here http://shrinkthatfootprint.com/food-miles and you will
see that transportation is only part of the issue.

How can you make a choice about your food in light of this? What might help you? Are
there any other factors that might affect which items have caused less pollution?
Goal 12 of the Sustainable Development Goals
(SDGs) pledges to ensure sustainable production
and consumption patterns. This includes reducing
the natural resources and toxic materials used in
production, and any waste and pollutants created.
Discuss: Thinking about the whole process from
growing the food right through to eating it, what
natural resources are used, and what waste or
pollution is created at each stage? How might these
be reduced?
(See Section 6, Food security, for more information
and activities around the SDGs.)
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Once only a summer
treat, imported
strawberries are now
available year-round.

As twenty-first century shoppers, we are used to being able to get most food all year
round. Many people are unaware of the costs to the planet of having everything available
all the time, and are only aware of the pleasure of having lots of choice.
Strawberries are closely associated with Wimbledon as they were once a short-lived treat
only available over the peak of summer in the UK. Unlike other fruit they cannot be kept
for more than a few days. They need a minimum of six hours of sunlight per day during the
growing season, so the season is short for strawberries grown under natural conditions in
this country, and the crop is easily destroyed by a spell of bad weather at the wrong time.
It’s now common to see strawberries in the supermarkets all year round. They may have
been imported from somewhere in southern Europe, such as Spain, or grown in heated
polytunnels in the UK. Either way, the environmental costs of these are far bigger than of
those grown naturally, using only the light and heat from the sun, and locally.
Take a look at this interactive calendar to find out what is in season each month:
http://eatseasonably.co.uk/what-to-eat-now/calendar/
Here is some information about the carbon footprint of tomatoes:
‘For tomatoes, grown out of season using heated glass in the UK, emissions of CO2
are about 2.5kg per kg of fruit, compared to about 0.24kg for trucking them from
Spain where heat is not needed: making the local tomatoes ten times worse in
terms of CO2 alone’Ref7.
The relationship between food miles and seasonality is complicated. Whether fruits are
grown abroad and transported, or grown locally and heated, there is an environmental
impact far higher than those grown locally and seasonally. Out of season it is difficult to
know which fruits have lower costs to the planet.
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‘Cheap food is an illusion. There is no such thing as cheap food. The real cost of the food is
paid somewhere. And if it isn't paid at the cash register, it's charged to the environment or
to the public purse in the form of subsidies. And it's charged to your health’.
Michael Pollan, American environmental writerRef8
In groups discuss what this means.
Everyone likes a bargain. A bunch of bananas for a pound can seem like a good deal
but these bananas took nine months to grow, and bananas from the Caribbean will
have travelled 4,000 miles to reach our shops. Can a pound really cover the cost of
everything that took those bananas from planting to eating? And if not, how can they
be sold so cheaply?
Growing food and transporting it around the world
to its final destination has hidden costs for people
and the planet. The price we pay in the shop is not
the whole picture. There are many ways the price
consumers pay can be kept low. Sometimes, to keep
costs low for the consumers, costs are passed on to
people who grow the food. This means paying them
low prices for their products, sometimes even less
than what it has cost them to grow the products.
Farmers have very little power when negotiating
prices with big companies and have little choice but
to accept the price that is given. People who work
on farms for low pay in many places have few
choices: low pay or no pay at all. In some parts of
the world there is even slave labour still in use in
food production.Ref9
Cocoa pods: many people at the start of the cocoa/
chocolate supply chain are vulnerable to slavery.
Find out more:
www.antislavery.org/slavery-today/slavery-in-global-supply-chains/

Sometimes the way food is farmed may harm the environment. Using chemicals to spray
pests and weeds can be much cheaper and easier than farming organically – in a way that
does not use harmful chemicals. These chemicals are used to make farming more
productive, but can have other costs. They can harm the people working on the farms or
the wildlife in the area, creating another hidden cost. The problem with these costs is that
they may not be immediate. Farming in a way that is unsustainable means it cannot go on
forever. Eventually the costs will become obvious.
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Cheap food is not always as it seems. To keep it cheap, some food is created from the
unwanted by-products of the food industry. Some (but not all) meat products like
sausages, chicken nuggets and burgers are made from the unwanted parts of the animal,
combined with fillers and chemicals to make them hold together. The impact of these on
people’s health is hotly debated.
A subsidy is an amount paid by governments to farmers to reduce their production costs,
which makes them able to sell their products for cheaper. But the money to pay the
subsidy comes from taxes, so the cost is passed on elsewhere too.
The amount households spend on food as a proportion of their income has dropped as
cheap food has become more readily available.

Discuss: What do you think would happen to food prices if the price reflected the full
cost to people and planet? Are there other places in the food system that money could
be saved?
Take a look at this film to see how Fairtrade addresses farmers being paid fairly:

http://schools.fairtrade.org.uk/resource/my-fairtrade-adventure-ages-7-11/

Ethical and Sustainable Consumption - Teaching resource
5. Local and Seasonal – Food and War

10

Lemons disappeared
from the UK during the
Second World War.

In the 1930s the UK imported
70% of its food, which is even
more than today. This would
have come by ship from across
the globe.
The outbreak of the Second World War made a huge difference to what food made it to
the tables of the British people. Suddenly, importing food became very difficult. Enemy
submarines would target supply ships as well as military ships and bringing food vast
distances became an expensive gamble.
The government formed a Ministry of Food to make sure every got the best nutrition
from the food available. The Ministry even regulated how grocers got food, making them
get supplies from the nearest wholesaler, to prevent the use of trucks going long
distances and wasting petrol.

Rationing began, to ensure that the items of food that were harder to get were shared
fairly between the whole population, and were not then only available to the rich. Food
such as sugar, butter, eggs and ham were rationed. Ration books were issued to everyone
in the country, even the Royal family. These entitled people to buy a set amount of each
food per person per week. No more. It meant that food was shared equally at fair prices.
Some people had slightly different rations, for example if they had religious reasons for
not eating ham they would get a higher ration in cheese. But the overall effect was that
every person should have equal access to food.
Some food, such as lemons and bananas, just disappeared completely as it became
impossible to bring them safely to the UK.
Try this interactive resource:
Clickable 1945 weekly ration www.bbc.co.uk/guides/zqftn39
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Dig for Victory
To make sure everyone had enough food,
the Ministry encouraged people to grow
their own food. Gardens all over Britain
were turned into small farms and across
London any open spaces, including railway
embankments, verges and even the Royal
parks, were turned into allotments.
Chemical fertilisers and pesticides were no
longer available so people were encouraged
to compost.
Dr Carrot and Potato Pete were characters
the Ministry used that told people how to
keep healthy. Free school meals were
introduced for the poorest children. By
1943, 75% of the food consumed in Britain
was produced in Britain.
Take a look at this Dig For Victory film:
www.youtube.com/watch?v=35NpLveVZDg

Allotments in Kensington Gardens, London,
part of the 'Dig for Victory' scheme in 1942

Surprisingly, all this meant that people ate more healthily during the Second World War
than at any other time in the 20th century.
Discussion: What made this the healthiest diet of the whole 20th century? What do you
think we could learn today from this?
The biggest part of their diet was made up of fresh, seasonal vegetables, and sugar
consumption was at an all-time low. These days, most of us eat around double the amount
of sugar than what was available on rations then. Rationing also meant that the poorest
had equal access to affordable protein, and their diets improved. Plus most food was
organic as fertilisers and pesticides were not available.
If possible, bring into the classroom the amount of different foods available per week
under rationing to allow the children to really understand it.
Activity: Make a list of everything you have eaten today or get your lunchbox. Take a look at
the amount of food available under rationing. How different would your lunch have been?
Look at government guidelines now www.foodlabel.org.uk/label/gda_values.aspx and
compare to the ration available during the war.
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Beetroot is a relatively
straightforward crop
grown by some cash crop
farmers in their kitchen
gardens.
Food security is a term that refers
to people’s ability to access, at all
times, sufficient, safe, nutritious
food to maintain a healthy and
active life.
Discussion: What may affect people’s ability to have sufficient, safe, nutritious food?
Answers: Many factors may affect whether people are food secure or not. These include
whether food is available for sale, if they have sufficient money to buy the food on sale
and if they then have the ability to use the food they can buy in a way that benefits
everyone in the household nutritionally. Other things such as their ability to store food
and access to safe drinking water also make a big impact. If you have no electricity,
therefore no fridge, and live in a hot climate, this makes it difficult to store fresh food for
any length of time.
This is not just about the amount of food available to buy but also how nutritious it is.
One in three people in the world suffer some form of malnutrition. This means they either
do not have enough food, or they do not have enough of the right foods or the range of
food they need to be healthy. Poor families in developing countries spend 60-80% of their
income on food.Ref10
Goal 2 of the Sustainable Development Goals (SDGs) pledges to
end world hunger, achieve food security, improve nutrition and
promote sustainable agriculture by 2030.
In human history, about 7,000 species of plants have been used for
food. Today, just 12 species provide 80% of all of our food.Ref11
In fact, across the globe, four crops (rice, wheat, corn and soy)
represent 60% of all calories consumed.
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Living with food insecurity affects people’s health and ability to grow, learn, work and
thrive. In many parts of the world it is a sad fact that there will be months every year
where food is scarce. People will often cope with this by reducing what they eat, or eating
less nutritious foods. Imagine a month of eating only sweet potatoes, for example. This is
the reality for many families around the world.
Families that are involved in small scale farming are some of the most vulnerable to food
insecurity. They have land but all of it is used to grow a cash crop, something that they
grow for money and do not use (or do not use much of) themselves. This might be
something like coffee or cotton. For many small farmers, their money for the year may
come after the harvest and they have to make it last the year. Food prices will vary across
the year and may well get more expensive further from the harvest, leaving the families
to face tough choices about what to do with their money.

See World Food Programme – What is food security? www.wfp.org/node/359289
Take a look at the World Food Programme hunger map:
http://documents.wfp.org/stellent/groups/public/documents/communications/wfp27505
7.pdf?_ga=2.185185577.163511374.1494695297-810047182.1494690356
Why do some areas have higher levels of hunger than others? What environmental, social,
political and cultural factors might affect this?
Take a look at the Sustainable Development Goals (SDGs) – which other goals are closely
related to Goal 2 – Zero Hunger? https://sustainabledevelopment.un.org/?menu=1300

You can find many more teaching resources about the SDGs at:
https://globaldimension.org.uk/resources/worlds-largest-lesson/
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The blood orange is a
naturally occurring
variation of the orange.
Many different types of
hybrids have also been
created from different
citrus fruit.

For thousands of years humans have made changes to the food available to them through
artificial selection. This means choosing specific animals to breed for the best characteristics,
such as cows that produce a lot of milk, or crossing plants to get the best crop.
Many hybrids have been created by cross-pollinating different types of fruit from the same
family. This means: rather than allowing pollination to happen naturally by bees and other
insects, choosing which two plants to cross, and pollinating deliberately to ensure you get
the right characteristics. This may be done to achieve particular combination of flavours,
or to give the fruit the flavour from one type of fruit with a different quality of another,
such as it taking a longer time before it goes off.
Take a look at these weird and wonderful fruits: www.dailymail.co.uk/femail/food/article4308864/Hybrid-fruit-vegetables-revolutionising-meal-times.html
In recent years, humans have gone much further to change food and make farming it
easier and more productive. Genetically Modified Organisms are organisms (plant or
animal) that have had their genetic structure altered to make sure they have certain
characteristics. This often means genes are added from a completely different species.
While hybrids are a cross of two species in the same family, which could have happened
naturally but are usually selected, GMOs could never have occurred naturally and require
very advanced science to make happen.
The following graphics show the difference between hybrid and GMO:
www.kidsrighttoknow.com/gmos/ (Not very positive towards GMO)
www.biofortified.org/2015/07/crop-modification-techniques-infographic/ (Shows the
science behind different modification techniques)
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Genetically modified
courgettes have been
created to make them
resistant to viruses.
(NB This photo is
probably not a GM
courgette!)

A debate has been raging since the first GMO food, a tomato that was modified to last
longer, was introduced in 1994. To some people, GMOs can provide answers to some
very big problems in agriculture and food production. To others, they are a step too far
with unknown consequences. Some people find the idea of changing the genetic
structure of a plant or animal unnerving.
Activity: Take a look at the examples below of instances of genetic modification. In small
groups write a list of pros and cons for GMOs. Use these to then write a piece of
persuasive writing for an article in a newspaper about GMOs.
Example 1
Vitamin A deficiency is a big problem in parts of Africa and South East Asia,
particularly for children. It causes blindness and weakens a person’s ability
to fight off infectious diseases. It is particularly important for children to have
vitamin A while they are young, and without it they may be harmed for life. Every
year between 250,000 and 500,000 children go blind from a lack of vitamin A and
half of them die within a year.Ref12
Golden rice, a GMO, was developed in 2000. Rice plants naturally contain vitamin
A in the leaves, but not in the rice grain which is the part that is eaten. Golden rice
was genetically modified to contain vitamin A in the grain of rice itself. A single
bowl of this rice per day is enough to give children 60% of their daily needs of the
vitamin.Ref13 That is enough to make a big difference to the health of the world’s
poorest children.
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Example 2
A gene from a spider that helps it
produce silk was inserted into the DNA of
a goat, to breed goats that produce silk
proteins in their goat milk. The silk
protein is then taken from its milk to
make a lightweight, ultra-strong silk with
a wide range of industrial and medical
uses.Ref14
Example 4
Where GMO crops are planted it is
impossible to prevent some pollination
with other non-GMO crops in the area, as
these are naturally pollinated by bees and
other insects. This means that gradually
the GMO variety becomes more
widespread and integrated with natural
varieties.Ref16
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Example 3
Some types of corn have been
genetically modified to make them able
to withstand spraying with strong
pesticides and insecticides without
being damaged, so making the control
of pests much easier for the farmer, and
less of the crop being ruined. There have
been some scientific studies which link
this type of corn with organ damage in
rats who eat it.Ref15

Example 5
The genes from a scorpion that make it
venomous have been incorporated in to
a cabbage, making the cabbage toxic to
caterpillars. The creators say it should
have no negative effects for humans
that eat the cabbage.Ref17

Botanists believe that
Romanesco cauliflower
(also known as
Romanesco broccoli)
came about as a result
of selective breeding by
Italian farmers in the
16th century.Ref18
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UK demand for
asparagus has
increased by 540%
in a decade.Ref19

The population of the world, early in 2017,Ref20 is estimated at 7.5 billion people, and is
set to be over 11 billion by the end of the century. Feeding the global population is an
enormous challenge. It is becoming increasingly difficult to meet the needs of the world’s
population in a sustainable way.
Around 22%Ref21 of the food we buy in this country is wasted. Meanwhile, elsewhere on
the planet, food is too expensive for some or just too hard to come by. It is a complicated
picture of distribution where some have far too much and some too little.
It is predicted that by 2050 food production will need to increase by 70% to feed the
world.Ref22 In some countries with rapidly rising living standards, the demand for food
has increased and the types of food people want is changing, with people wanting more
meat than traditional staples; in fact, demand for meat has increased five-fold in the
last 100 years.Ref23 This creates further pressures. Raising animals for meat takes a lot
more land than growing crops.
Climate change makes this more challenging. In 2016 the worst drought for decades hit
parts of Africa, leaving 20 million people in Somalia, Sudan and Kenya food insecure.Ref24
(Read more about the East Africa drought https://globaldimension.org.uk/east-africa-crisis/)
It is not just a problem of making more food available. Hunger can be present in the
midst of plentiful food if people are poor and do not have the money available to buy
food. Tackling this is a big challenge.
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Science has a big role to play in increasing the amount of food available. With training on
the best practices, farmers can increase their yields (the amount produced by their farms)
and reduce the amount of food that is wasted at harvest or in being transported. For the
consumers, changing buying habits could also play a big part. Reducing waste, choosing
seasonal and local food, and choosing a diet with less meat could help play a part in
ensuring food production doesn’t cost the earth.
‘The world has the resources and technology to eradicate hunger and ensure long-term
food security for all, in spite of many challenges and risks. It needs….political will’. Ref25
Watch this fun animation, How to Feed the World?

www.youtube.com/watch?v=QloMOOG-bbE
Discuss: On the film the narrator says feeding the world is tricky as ‘the factors at work are
political, economic, ecological and scientific’. Discuss in groups what these problems are.
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