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FOOD WASTE REDUCTION
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WHY DID THE RAISIN
GO OUT WITH THE
PEANUT IN THE TRAIL MIX?
BECAUSEIT COULDN'T
FIND A DATE!

@info@kidsmnutrition.org Www.kidsinnutritioh.org @Kidsinnutrition


https://www.kidsinnutrition.org/
https://www.instagram.com/kidsinnutrition

CURRICULUM OVERVIEW

Throughout this curriculum, students will:

Learn how food is wasted and the importance of reducing food
waste

Increase their appreciation of food, the resources that go into
making it, and the multiple ways it can be used

Adopt food consumption and utilization behaviors that reduce
food waste

Expand the variety of food they eat to overcome limited taste
preferences that can lead to food waste

Learn how to make food to their own taste, so they're less likely to
discard food due to not liking it

Learn how to reuse food scraps and leftovers in both the kitchen
and garden

Increase their capacity for recycling both food scraps and food
packaging




LESSON &
£00D ELOW EROM
FARM TO FORK

Food aste Reduction Series



https://www.kidsinnutrition.org/food-waste-reduction-series

KIDS IN NUTRITION

LESSON J: KEY POINTS

01 - Food and Wasted Resources

When we waste food, we are not just wasting
food for sustenance; we are also wasting the
resources that go into growing and producing
our food and getting it to our tables.

02- How Did it Get There?

There are many steps and resources that go
into growing, manufacturing, packaging,
transporting, selling, and preparing food.

03-Where’s the Waste?

Food waste reduction can happen at every
stage of the food system — from farms and
food manufacturers to businesses, restaurants,
schools, and homes. Surprisingly, most food
waste occurs in our own Ritchens, with about
42% of all U.S. food waste happening at the
household Level.



WEEKLY
CHALLENGE

Take smaller portions when serving
yourself food. Remember that you

can always take more later if you

are still hungry! w@g

REMINDERS
1) Encourage your student tolog

their activities in their weekly
challenge trackerl
7) Remind your student to BYOC
(Bring Your Re-usable Own
Container) for next week's KIN

Recipe. %




SPICED TRAIL MIX

PREP TIME: 10 MINUTES

SERVINGS: 6

INGREDIENTS:

e 1/2 CUPS POPCORN

e 1/4 CUPS SUNFLOWER OR PUMPKIN
SEEDS

e 1/4 CUPS DRIED FRUIT

e 1/4 CUPS SHREDDED COCONUT
(UNSWEETENED)

e 1/4 CUPS ROASTED CHICKPEAS

« 2 TBSP DARK CHOCOLATE CHIPS

« PAPRIKA AND/OR CINNAMON

e SALT TO TATE

INSTRUCTIONS:

1. TOSS ALL INGREDIENTS IN A BOWL AND MIX WELL.

2.CHEF'S TIP: TO BRING OUT THE SWEET FLAVOR OF THE
INGREDIENTS, USE CINNAMON. FOR SAVORY, USE PAPRIKA AND A
PINCH OF SALT. IF YOU HAVE AN ALLERGY OR ARE MISSING AN ITE
JUST LEAVE IT OUT OR REPLACE IT. GET CREATIVE!




Beans and other legumes—Ilike the
chickpeas in our trail mix—are full of
protein and fiber that give kids
steady, long-lasting energy to stay
fueled and focused.

They're also a climate-friendly
choice, using minimal resources to
grow and helping enrich the soil as

they add nitrogen back into it.
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THANK YOU ¢
SEE YOV
NEXT WEEK!

a{(
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https://www.kidsinnutrition.org/

