CLASSROOM ACTIVITIES

STAGE 2 [ESSON TWO

Learning Outcomes

e PD2-7 Describes strategies to make
home and school healthy, safe and
physically active spaces

EN2-2A Plans, composes and

reviews a range of texts that are more
demanding in terms of topic, audience
and language

EN2-4A Uses an increasing range of
skills, strategies and knowledge to
fluently read, view and comprehend
arange of texts on increasingly
challenging topics in different media
and technologies

Ol1.3 Sustainable patterns of living rely
on the interdependence of healthy
social, economic and ecological
systems

Resources and Preparation

Resources

* Worksheet 14 - Fruit and vegetable
audit

* Worksheet 15 - Fruit and vegetable
storage guide

Preparation

1 week prior to lesson:

» photocopy WS 14 — 1 per student

« ask students fill out columns 1 and 2 of
WS 14 at home

Prior to lesson:

+ photocopy WS 15 — 1 per group
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Reduce the waste

Please note: this lesson requires some preparation 1-2 weeks beforehand.

Students learn about fruit and vegetables and how best to
store them to reduce food waste.

Introduction (5 mins)

Let students know that Australians waste one out of every five bags of
groceries they buy. This adds up to each Australian household throwing
away about $1,000 worth of food each year. Wasting food also wastes all the
resources that it took to produce the food, and food in landfill contributes to
global warming. Advise students they will be learning about how to help their
family store fruit and vegetables correctly so they can save money and help
the planet.

Activity (40 mins)

1. Ask students to refer to their copy of WS 14 (column 1 and 2 filled out at
home). Discuss what types of fruit and vegetables they had at home and
where they were stored.

. Divide students into small groups of 3-4.
. Provide each group with a copy of WS 15.
. Students use WS 15 to complete column 3 of WS 14,

. Each student develops a one-page fruit and vegetable storage guide for their
home using 5-10 of the fruit and vegetables on WS 14. This can be done on
paper or using digital tools.

Conclusion (10 mins)

Student data is collated to make a graph to depict the most
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common fruit and vegetables in their homes and the proportion of
total fruit and vegetables that were stored correctly. Information is
displayed in the classroom.

Assessment

For: Student understands task. Student is able to use audit tools.

As: Student is able to identify fruit and vegetables. Student is able to
develop resource.

Of: Student worksheet task and individual storage guide. Studentis

able to identify how to store fruit and vegetables.

Differentiation

Extend: Students develop a storage guide for 15-20 fruit and vegetables.
Students undertake the task for the school canteen.

Simplify:  Students undertake only the audit task or the resource
development task. Students complete all tasks in groups.

School/Home Link
Students take their storage guide home.

Duration | 55 minutes

Note: This activity could also be undertaken as a class project where students
audit the fruit and vegetable storage in the school canteen. A storage guide could
then be developed for the canteen.



Worksheet 14 | Fruit and vegetable audit

Student name

Column1l Column 2 Column 3

Fruit and vegetable name Where was it stored? Where should it be stored?
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Worksheet 15.1 | Fruit and vegetable storage guide

Room Temp Storage (20°C) Refrigerated Storage(4°C)

No. Apples tend to soften

Up to 2 months in a perforated plastic bag or

Apples 10 times faster at room S
reusable storage bag in crisper
temperature
Apricots Until ripe Once ripe, 1 week, uncovered
Banana Until ripe Once ripe, 1 to 2 days, uncovered
Blueberries No 10 days, loosely covered
Cherries No 3 days
Coconut 1to 2 weeks 1to 2 weeks, whole, uncovered
. 1 week; store loosely in open or 1 month; store loosely in open or perforated plastic
Grapefruit :
perforated plastic bag bag or reusable storage bag
Grapes No 5 days
Kiwifruit Until ripe 1to 2 weeks (ripe)

Lemons and Limes

1 week; store loosely in open
or perforated plastic bag or
reusable storage bag

1 month; store loosely in open or perforated plastic
bag or reusable storage bag

Lychee No 1to 2 weeks

Mangoes Until ripe Once ripe, 3 days

lr\]/loer:(oegzeeﬁ.erfcc.kmelon, Until ripe 3 days (ripe), whole, uncovered

Nectarines Until ripe Once ripe, 1 week

e i):v;sr?osr;i;il lg;::z g]azpoern 1 month; store loosely in open or perforated plastic
Rl sherE e bag or reusable storage bag

Papaya Until ripe Once ripe, 1 week

Passionfruit No 1 week

Peaches Until ripe 1 week; store uncovered in a single layer

Pears Until ripe 2 to 3 days; store uncovered in a single layer

Persimmon Until ripe Once ripe, 3 days

Pineapple No 3 days, uncovered

Plums Until ripe Onceripe, 3to 5 days

Pomegranates No 3to 4 weeks

Raspberries No 1to 2 days, loosely covered in shallow container

Rhubarb No 5 days

Star fruit Until ripe Onceripe, 1 week

Strawberries No 1to 2 days, loosely covered in shallow container

1 week; store loosely in open

1 month; store loosely in open or perforated plastic

Tangerines or perforated plastic bag or bag or reusable storage bag
reusable storage bag
Watermelon Few days Once ripe, 1 week, whole, uncovered
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Worksheet 15.2 | Fruit and vegetable storage guide

Vegetables Room Temp Storage (20°C) Refrigerated Storage(4°C)

Artichokes No 1 week
Asparagus No 4 days
Avocado Until ripe Once ripe, 2 to 5 days
Beans, green No 5days
Beetroot No 3 to 4 weeks
o e et b o s
Brussels sprouts No ctorage beg n vegetotle crsper oo
Cabbage, green and red No 2 to 3 weeks
Cabbage, Chinese No \ll\/\:vaepek, tightly wrapped with plastic wrap or beeswax
Capsicum No 1 week
Carrots, baby No 2 weeks, covered
Carrots, mature No 3 to 4 weeks, covered
Cauliflower No 2 weeks
Celery No 2 weeks
Chillies No 1to 2 weeks
Corn No In husks f_or 2 to 3 days. Husked for 1to 2 days,
wrapped in a damp towel
Cucumbers No 1 week
Eggplant No 5days
A few weeks to several months in
Garlic adry, cool, dark, well ventilated No. Refrigeration may cause sprouting
location
Ginger root No 2 weeks
Up to 5 days.Trim the ends of the stalks and place
Herbs No, except basil in a re-sealable plastic bag. Store the herbs in the

crisper or vegetable bin of your refrigerator for up to
five days.

Leafy greens e.g. lettuce,

Up to one week. Wrap fresh greens in damp paper
towel and place in a perforated plastic bag or

pickling onions

white onions, red onions,

ventilated location

kale, spinach, chard, No reusable storage bag and refrigerate. Discard when
beetroot leaves )
leaves are wilted or brown.

Mushroom No 5 days in paper bag
Onions, green, e.g.
spring onions, shallots, No 1-2weeks
leeks
VIiiene , ElTEe e . 3to 4 weeks in single layer, in
eschalots, brown onions, .

mesh bag in a dry, cool, dark, well No

Parsnips

No

3to 4 weeks

Peas

No

1-3 days; store loosely in plastic bag or reusable
storage bag
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Worksheet 15.3 | Fruit and vegetable storage guide

Vegetables Room Temp Storage (20°C) Refrigerated Storage(4°C)
Potatoes, new No 1 week
Potatoes, mature 1to 2 weeks in paper bag, inadry, No

cool, dark, well ventilated location

Whole pumpkins can be stored for up to 2 months
uncovered in a dry, cool, dark, well ventilated

Pumpkins 1 week location. Cut pumpkin should be wrapped tightly in
plastic wrap, or a beeswax wrap, and placed in the
fridge

Radishes No 2 weeks

Sprouts, e.g. alfalfa,

bean, lentil, mung, No 2-4 days

soybean, etc.

Swede 1to 2 weeks 3 weeks, uncovered

Sweet potatoes

Up to 2 weeks whole, uncovered
inadry, cool, dark, well ventilated
location

No

3to 4 days, uncovered, out of

Tomatoes direct sunlight, until ripe No as it stops ripening and affects flavour
Turnip No 1 week
Zucchini and squash No 1week

Adapted from Half Your Plate, Canada’s Home Storage Guide — halfyourplate.ca/fruits-and-veggies/store-fruits-veggies/
and information from Love Food Hate Waste, New Zealand — lovefoodhatewaste.co.nz
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