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TITLE: 





TITLE: “A Bite of Future”









	· Target Group:  8-12 y.o.

· Activity Duration: 120 min 

· Key Learning Goal: 


Students will explore the importance of food for health and sustainability, understand where food comes from—including innovative methods like vertical farming, insect-based nutrition, lab-grown meat, and aquaponics—and reflect on how future food production can address global challenges. Through creative teamwork, they will imagine, design, and present their own healthy and sustainable meals of the future, developing curiosity, collaboration, and critical thinking along the way.
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	Learning Outcomes:

Students will be able to:
· Knowledge & Understanding:
· Explain why food is important for people.
· Describe different ways that food is grown or made.
· Recognize that some foods might be new or different in the future.
· Skills & Abilities:
· Look for simple information about food.
· Share ideas and work with others.
· Communicate ideas by drawing and talking.
· Attitudes & Values:
· Show curiosity about new things.
· Think about being responsible with food and taking care of the planet.
· Listen to other people's ideas.

	
European Dimension / Erasmus+ Connection

Focus on EU Values - Students will be able to:
· Recognize the importance of solidarity, sustainability, and responsible innovation as core European values.
· Demonstrate respect for cultural diversity in food choices and sustainable practices across Europe.
· Promote environmental awareness and active citizenship in addressing shared global challenges

European Examples - Students will be able to:
· Identify real-world examples of sustainable food innovation within the EU (e.g. vertical farms in the Netherlands, insect farms in France, food waste programs in Denmark).
· Explore successful EU-funded research and pilot projects related to future food (e.g. Horizon Europe projects).
EU Policy Context - Students will be able to:
· Understand how the European Green Deal, Farm to Fork Strategy, and Sustainable Development Goals (SDGs) shape EU food policy.
· Discuss the role of EU policy in promoting innovation, reducing food waste, and supporting sustainable agriculture.
Erasmus+ Connection & Project Integration - Students will be able to:
· Engage in interdisciplinary project-based learning aligned with Erasmus+ priorities: inclusion, sustainability, digital transformation, and European identity.
· Collaborate with partner schools on shared project themes (e.g. “Future of Food in Our Countries”), co-create digital outputs, and reflect on outcomes.
Cross-Border Collaboration - Students will be able to:
· Communicate in a foreign language (e.g. English) to share research, ideas, and digital products with peers across Europe.
· Use tools such as eTwinning, TwinSpace, Padlet, Canva, eBook, Google Workspace for international collaboration.
· Develop intercultural communication skills, teamwork, and a broader European perspective.

Resources and Tools
· Introduction and Motivation:
· Short video: “Future Food” (https://youtube.com/shorts/BunibcUKTZ4?si=FzLZJ1rXxTooXy1o)

· Research and Learning Materials:

· Images for the team selection.
· Worksheets.
· Recommended Scientific and Professional Websites for Research (only teachers)
· Timer.
· Creative Applications:
· Computer or tabletswith internet access.
· Miro AI 
· Canva
· [bookmark: _heading=h.r4whzqobxtwb]Projector or Digital panel
· Peer evaluation (printed paper or Google Forms)
· AI chatbots and image aplications (optional for teachers)

· Reflection and Evaluation
· Final evaluation Form (printed or Google Forms)
· Teacher rubrics

· EU-Specific Resources:
· Official EU publications on AI policy and strategy.
· Websites of European AI research institutions.

Working methods

· Team-Based Learning: Divide students into teams to work collaboratively on research, e-book development, and presentation preparation.
· Inquiry-Based Learning: Encourage students to ask questions, explore different perspectives, and conduct independent research.
Active Learning: Use a variety of active learning techniques to engage students in the debate process, such as
· Brainstorming sessions
· Group discussions
· Team working on a printed/shared Worksheet
· Team designing Canva presentation
· Presentation of the result
· Peer evaluation

· Differentiated Instruction: Provide differentiated support and resources to meet the diverse learning needs of students.
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	Introduction and Motivation
	Research and Learning
	Creative Application
	Reflection and Evaluation



	Introduction and Motivation 20 min

	Welcome to an exciting workshop about Food of the Future named:  A Bite of Future!! 
Today, we face big challenges – climate change, pollution, and food waste. But science and technology offer new, exciting solutions:
Meat grown in a lab,
Snacks made from insects,
Farms inside city buildings,
Packaging that disappears!
In this workshop, students will explore the future of food – how we can eat smarter, healthier, and more sustainably.
At the beginning, they will watch the short video: https://youtube.com/shorts/BunibcUKTZ4?si=FzLZJ1rXxTooXy1o
The teacher can ask students the following questions to check their video content comprehension and lead a preliminary discussion about it:

· Would you eat insects if that would save the planet? Why or why not?
· Do you think we will have to change the way we eat in the future? How do you envision that change?
· Do you think AI will be correct in its predictions about food in the future?
· What is the most  interesting thing from the video?
Students will research, create, and imagine a better food future – and design their own “perfect futuristic menu”.






	Research and Learning 30 min

	
ACTIVITY 1. – Strange food of the future
Topics are:
Vertical Farming – growing food inside city buildings. 
Explore Our Vertical Greenhouse - Kid Friendly Tour of Hydroponic Farm 

Lab-Grown Meat – meat produced without animals.
 What is Lab-Grown Meat? - YouTube
· 
Insect-Based Nutrition – energy- and nutrient-rich food
https://www.youtube.com/watch?v=bZmv2bIsroE

Aquaponics and Hydroponics – growing fish and plants without soil
https://www.youtube.com/watch?v=LV2jIkOwYl8

· The teacher will divide students  into teams (3-5 students) and each team will choose one topic.
The Students will watch the videos related to the topics.
· The students will fill the corresponding worksheet (Att. 2.1) 
· Each team will present their work and will discuss about it.
· Optional: The teacher can create the pictures using AI image generation tools.

ACTIVITY 2. (Optional) - just for students 12 year old. 
Students will work in 4 teams. Each team will use  a computer to research one of  the 4 different kinds of future farming technologies (under supervision of the teacher). They will fill the corresponding woksheet (Att. 2.2)

*It is connected to optional activity 2 in the Creative application section.



	Creative Application 30 + 30 min.

	 ACTIVITY 1. Creating the Perfect Futuristic Menu

BRAINSTORMING The teacher will ask students to name some creative futuristic groceries and organize the students' answers using the AI tool Miro.
After reviewing the list, the teacher will assign students to use those ingredients to create dishes for the futuristic menu. They will work in small groups of 4. Each menu should have at least one drawing of the dish. (Att. 3.1)
Students’ menu should include:
· Starter
· Main course 
· Dessert
· Drinks
The group will present their menu and their drawings to the other groups.
Optional: the teacher will use some chatbot (chatgpt, gemini, copilot...) to show in a digital panel how IA create some of the dishes. 


ACTIVITY 2. (Optional)- just for students 12 years old. 

After the students have completed their research about the technology, they will turn their findings into a creative Canva presentation!
1. They will organize their content using the answers from the following structure. 

The presentation should include 7 slides:
1) Title (e.g. “On the Plate in 2050: Vertical Farming”)
2) What it is (brief explanation of the technology)
3) How it works?
4) Does it already exist here or in the world?
5) Positive and Negative aspects and reasons
6) Would you use it? Why or why not?
7) Your message to society – why is this idea important for our future?
2. Students presentation should include some images:
Students can create a picture using an AI image generator using Canva AI or Google (under teacher supervision)

3. Students should design their presentation in visually appealing way:
They can use colors, fonts, icons, and layouts that are easy to read and visually appealing.
They need to make sure all texts are not copied from the internet and are based on their research.
They should keep it short and clear!

4. Checklist: 
Teachers will share with students the printed Check list (Att. 3.2.1)

5. Team Presentation and Peer Assessment
             Teacher will share with students the Peer assessment list /or transfer it to Google forms…etc…

Every team will present their presentation to the class (5 min/team). 
Every student will evaluate the other team's result after the presentation.
Peer assessment Evaluation form (Att. 3.2.2)





	Reflection and Evaluation 10 min.

	
ACTIVITY 1. Strange food of the future. Students self-evaluation

Students self-evaluation: (Att. 4.1.1)
Teachers rubric (Att. 4.1.2)

ACTIVITY 2. My futuristic menu
[bookmark: _GoBack]
Students self-evaluation (Att. 4.2.1)
Teachers rubric (Att. 4.2.2)
 
[bookmark: _heading=h.z676cb4h777b]ACTIVITY 3. Students self-evaluation / final reflection (Att. 4.3)




Recommended Scientific and Professional Websites for Research for teachers before doing the scenario:
1. FAO – Food and Agriculture Organization of the United Nations
https://www.fao.org
Provides extensive information on global food, sustainable agriculture, and new technologies in food production.
2. Our World in Data – Food
https://ourworldindata.org/food
Statistical data, articles, and research on nutrition, food production, and environmental impacts.
3. BBC Future – Food
https://www.bbc.com/future/columns/food
Articles about new trends and technologies in the food industry.
4. National Geographic – Future of Food
https://www.nationalgeographic.com/environment/article/future-food
Popular science articles and reports on challenges and innovations in food.
5. ScienceDirect – Food Science and Technology
https://www.sciencedirect.com/journal/food-science-and-technology
Scientific papers and articles in the field of food and technology.
6. World Resources Institute – Food
https://www.wri.org/topics/food
Information about food sustainability, innovations, and environmental impact.
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