Dinner Made Fresh:  Reducing Carbon Footprint by Eating Locally
Subject Area: Nutrition and Wellness
Created By: Samantha Hawkins, Student, John Marshall High School
Ohio Standards Connection

Grade 9—10 

A.  Quality of food choices impacts physical, emotional, and social health.

B.  Choices made will affect life expectancies, reproductive health and risk factors for diseases

Objectives (At the end of this lesson students will be able to …)
· Think more critically about the types of foods they are consuming and the effect it has on the earth and the environment.
Lesson

	Time 
	Activity / Procedure
	Materials

	5 min
	Discussion about fresh foods vs. packaged
· To open up the discussion, ask the students about their eating lifestyle (i.e. What kinds of foods do they regularly eat? Do they lead an active lifestyle?) and how they think it affects their health

· What are the advantages and disadvantages of having fresh foods versus packaged foods? (Get student answers) 

· Tell students the other advantages of eating fresh foods in relation to the environment and their health
	Board to record student responses


	30 min
	Dinner Made Fresh
· Have the students in groups of 2 or 3 plan a dinner made with fresh foods that are grown for the month/season of [choose a month or season]. Give students room to be creative!

· Have the students share their menus with the class.
	“Dinner Made Fresh” Worksheet

Northeast Ohio Harvest Guide


	10 min
	Wrap-up

· Ask the students:

· What did they learn?

· What they got out of the lesson?

· How could they apply a protocol in other situations?
	

	Extension
	· Have students research what is meant by “carbon footprint” and how it is calculated.
	


Notes

Dinner Made Fresh

With the Northeast Ohio Harvest Guide, Have students develop a meal to include the following: Appetizer(s), Main Course, Dessert(s), &Drink(s)
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