
Science 3
Indigenous socieities throughout the
world value the well-being of the self, the
land, the spirits and the ancestors (Eating
local has health benefits for us and the
earth).
 
Science 4
All living things sense and respond to
their environment (By eating local, we
can become more in tune with the
seasons, our sense of place and the local
environment).
 

Socials 3
Relationship between humans and their environment
 
Science 4
Sensing and responding: humans, other animals, plants
 
Math 3
Fractions are a number that can represent quantities; measurement using
standard units (baking with a recipe)
 
Math 4
Financial literacy (cost of out of season produce)

Grade level :  Intermediate (Grade 3  and 4)

local eating and baking apple crumble

ESSENTIAL QUESTIONS
Why is eating local food
healthier for us, our community,
and the environment?

FIRST PEOPLES
PRINCIPLES OF LEARNING
Learning is holistic, reflexive,
experiential, and relational
(focused on connectedness, on
reciprocal relationships, and a
sense of place).

BIG IDEAS

CONTENT
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Identify questions about familiar objects and events that can be
investigated scientifically (Observe what is available in our school garden
to harvest at this time of year)
First Peoples’ knowledge of ecosystem: the interconnection between living
and non-living things in the local environment (Trucks delivering food to
stores and effect on the air quality for humans)

Make observations about living and non-living things in the local
environment  (What foods are available locally and which are imported?)
Collect simple data (Chart produce available locally from farmers at
various times of the year) 
Identify some simple environmental implications of their and others’
actions (What is a 'locavore' or the '100-mile-diet'?)

Recognize the causes and consequences of events, decisions, or
developments (Local vs. non-local)
Make value judgments about events, decisions, or actions, and suggest
lessons that can be learned (Ethical judgment - importing food gives us
more variety but causes damage to the environment)

Differentiate between intended and unintended consequences of events
(What are we doing to help or hinder our health, such as eating a
balanced diet, but foods coming from far away places causes
environmental damage)
Make ethical judgments about events, decisions, or actions that consider
the conditions of a particular time and place (Ethical judgment - are
greenhouses an effective use of farmland so that we can have more
variety of food throughout the year?)

Science 3

 
Science 4

 
Socials 3

 
Socials 4

CURRICULAR COMPETENCIES
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CORE COMPETENCIES

SOCIAL 
RESPONSIBILITY

Contributing to
community and caring
for the environment:
Students develop
awareness and take
responsibility for their
natural environments
by working
independently and
collaboratively for the
benefit of the
environment (eating
local to benefit our
community).

CRITICAL 
THINKING

Analyze and critique: 
Students learn to
analyze, draw
conclusions and make
defensible judgments
or assessments. They
consider a variety of
perspectives. (Should I
eat whatever I want or
should I consider
where the food came
from?).

CREATIVE 
THINKING

Students may
generate creative
ideas as a result of
engagement with
someone else’s ideas, a
naturally occurring
problem or interest or
passion. (Creative
ideas on how to best
achieve a variety of
foods and eat
sustainably).

MATERIALS:
Ingredients (see recipe in
handouts)
Baking tools: cutting boards,
mixing bowls, utensils, peels,
apple corers, etc.

ACTIVITY OVERVIEW
In this lesson, we engage
students in questioning how the
food we eat gets to our table. We
want to talk about what eating
local means, what foods are
available in season, why eating
local might be good for us, our
community, and the
environment. 
 
Apple Crisp is a great task for
children and apples are an
affordable food that usually is
easy to source locally in autumn.
Feel free to bake or cook
whatever you like for this lesson,
it is open to interpretation.



ACTIVITY:
First, ask students what are some basic kitchen rules? 

Washing hands, not touching the sharp part of knives, let the adult
put it tray in the oven, etc.

Separate class into three groups. 
Group 1 will wash and peel the apples into the compost. 
Group 2 will use apple corers and then cut the pieces into thumb-size
chunks. Group 2 is also responsible for mixing in the other ingredients
for the base (including zesting and juicing the lemon). 
Group 3 will make the topping and assemble the crisp. 

Tip: make sure to show Group 2 what size of apple chunk you
want. Allow students to make the crisp, the teacher or volunteers really
only acting as guides or answering questions, bake the crisp (about 40
minutes), and clean up.
While the crisp is in the oven, have a discussion on local food and play
local food trivia!

FOLLOW UP
Essential question recall: 
Why is eating local healthy for us, our community, and the environment?
 
Journal Prompts: 
What are some food memories you have made in the kitchen?
If you were to make one dish or snack with an in-season fruit or vegetable
right now, what would it be?

CONCLUSION
When the crisp comes out of the oven, can practice mindful eating (eyes
closed or lights off, silent) with students, or have students discuss or think
about foods they like to bake or cook with their families.
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EXTENSIONS/
NEXT ACTIVITIES:

Calculate your
ecological footprint
(www.footprintcalcula
tor.org)
Local eating passport:
have students
throughout the year
add all the local foods
they eat into a
'passport'

KEY TERMS
Eating local - eating food grown close by
(some say within 100 km or within the
province)
Import - food or product bought and
shipped from another country.
Export -  food or product which we sell and
ship to another country.
In-Season - something growing right now in
the current season
Ecological Footprint - a calculation of how
much of the earth's resources our individual
lifestyle uses
Locavore - someone who eats only or
predominantly local food

RESOURCES:
See handouts
BC Farmer's Market: What's in season
(bcfarmersmarket.org/why-bc-farmers-
markets/whats-in-season/)

ASSESSMENT
Students respond to one of the essential
questions which were asked at the beginning
of the inquiry. 
They may choose one of a variety of ways to
represent their learning (text, drama, visual
arts, etc). 
A set of criteria may be established with the
class, in advance of beginning the assessment
of their learning (e.g. statements supported by
evidence of learning).
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http://www.footprintcalculator.org/
https://www.almanac.com/content/three-sisters-corn-bean-and-squash
https://bcfarmersmarket.org/why-bc-farmers-markets/whats-in-season/


BACKGROUND KNOWLEDGE

Artichokes, dried beans, beets, broccoli, brussel sprouts, cabbage, carrots,
cauliflower, celery, swiss chard, corn, cucumbers (greenhouse), garlic, kale,
leeks, lettuce, onion, parsnips, pumpkin, potatoes, spinach, winter squash,
tomatoes (greenhouse), zucchini, many herbs, grains, mushrooms

Eating in Season
Eating seasonally is beneficial in many ways. Once something is picked, it starts
to lose nutritional value, as well as flavour. By eating local and seasonal foods, we
can really get the most of out of our foods. If you aren’t a gardener, it can be hard
to remember what foods are in season when, but luckily, there are many guides
online which can help you remember. You can extend the season of food by
preserving it through drying, pickling, canning, freezing or smoking. This can be
intimidating, but maybe it just means freezing summer berries for your winter
smoothies. Eating out-of-season foods only started mid-19th century, where it
was a luxury, and shipping lettuce and artichoke on ice via train was extremely
expensive and seen as a symbol of status. Eventually, it became the norm, and as
we know now, many people don’t even think about if the food they eat is in
season. Having a garden will help put you in tune with what grows when.
 
What is in season (Richmond, BC in Autumn)

 
Ecological Footprint
Students (and teachers!) can fill out a survey about lifestyle habits (energy
consumed, eating habits, travel, etc) and find out how big their impact on the
earth is. The more resources (oil, gas, water, land, soil) that we consume, the
larger our impact, or footprint is on the earth. For example, if you are a
vegetarian who lives in an apartment, your lifestyle uses fewer resources than
someone who eats meat and lives in a house. 
 
The point of this exercise is not for us to feel bad about how big our impact is,
but to be mindful of how just one person can impact the earth. If we can
understand our individual impact, it helps students (and us) conceptualize how
big the environmental impact is of our community, country, and global population
on the earth. Food plays a big part in our ecological footprint, so it fits into this
lesson (whether you measure it with your class, or not) because it forces us to
question how we eat and how far our food travels.
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Why 
eat 

local?
TASTE
Food has its
most intense
flavour when
fresh

NUTRITION

SUSTAINABILITY

SUPPORT LOCAL
FARMERS

Fruits and
vegetables start to
lose nutritional
value as soon as
they are picked

By shortening the
distance your food
travels, we reduce
carbon dioxide
levels.

By eating locally, you're
supporting your neighbours
and your own community.

Local Food Movement
Having a globalized food system means that the average Canadian meal travels
about 2,000km to get to us. Many people want who want to reduce their
ecological footprint, try to eat foods grown closer to home to reduce the amount
of gas their food guzzles. Not only does eating local reduce gas consumption,
taste better, have more nutritional value, it also supports the local economy.
Canadian farmers need local support to compete with the cheap foods available
at supermarkets. The more we help our local farmers and local businesses, the
stronger our community becomes, as we spread around the wealth to our
neighbours.
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