
We Eat Responsibly Menu for Change 

 

Day 1 – 21st October 2016 

Introduction by Tereza Čajková 

The participating countries for the seminar were from: Poland, Latvia, Slovakia, 

Slovenia, Croatia, Romania, Bulgaria, Malta, Czech Republic (UK, Ireland, 

Luxembourg, Italy, Czech, India, Benin education practitioners for food 

systems). 

Tereza Čajková spoke about the spirit of collaboration to work with eco 

schools and the ability of connecting issues such as migration vis a vis food 

systems and agricultural systems. We need to connect the issue at different 

levels; we also need to link to world poverty and hunger problems. 

People are forced to move due to the inefficient food systems. Deforestation is 

taking land away from people in order to increase the amount of land for 

industry and industrial agriculture.  The link of food and global change through 

deforestation.  Indonesia is one of the top countries which contributes to the 

Greenhouse Effect due to the emission of gases when burning forests which 

also decreases the amount of clean air.   

There is also the link between food and climate change, when rainforests are 

burnt down to make way for palm trees to produce Palm oil.   This issue could 

be tackled if consumers and businesses take more informed decisions and are 

more cautious when buying their products, it would lead to the reduction of 

palm oil production – even a small amount of people can make a change. 

CONNECTION – with each other – world - yourself  

We cannot change everything but together we can bring change. 

The Legend of the Colibri Hummingbird - One day, there was a forest fire and 
all the animals were running away from the disaster. But there in the middle of 
the flames, there was a tiny hummingbird busy flying from a small pond to the 
fire, each time taking a few drops with its beak to throw on the flames. Then 
the rhino told him “what are you doing? Are you crazy?” but the humming bird 
replied “I am doing my share to try and save the forest.”  

https://worldstreets.wordpress.com/2013/08/09/the-legend-of-the-hummingbird/


We have to be the humming bird – never give up because our little change can 
truly make a difference. 

2 Su Ming – Khoo – National University of Ireland 

KYROS - Greek word meaning the right time – it is now the right time to act, as 

global systems need to change including transport, schools, government and 

food. Like the story of the humming bird, our world is on fire - it has not always 

been the right time but now it is –  before it is too late – we have to stabilise 

the environmental systems – we are legally and socially connected to change. 

 

3 Pascal Gbenou – Farmer from West Africa  

This speaker discussed the challenges that the farmers in Benin (Africa) face 

every day in rice production.  

Farmers’ mission is to feed people / consumers in urban areas – their challenge 

is competition and the lack of support that the farmers receive from the 

government system.  “We want to produce but are left alone – not even banks 

through loans help us!” Farmers know how to produce and how to produce 

more, but they want aids to create a better sustainable produce for all 

consumers.  In 2008 the food crisis made the government to act and change 

the system.  Nowadays to reduce migration especially of young people who 

become discouraged one has to do something since land is precious and 

climate change is making the issue worse.  This issue needs to be addressed in 

Europe, Africa and all over the world. Everyone has to work together!  Pascal 

Gbenou was happy to see that many teachers attended such a seminar, as 

educators can change the way of thinking of the coming generations; he is 

positive that together we can do something to actually make a change! 

 

4 Sharing and Contributions by the audience  

Here participants were asked “How do you feel? Are you hopeful for change?”  

Participants are hopeful. We also reflected on the story of the humming bird. 

Who is the rhino in our world? We need to be “humming birds” who bring 

change to different schools. We are hopeful that together we can make a 

change.  

 



 

5.1 Mr. Alexander Ac Global Research Centre and Mr Michal Brosa from 

Information centre of United Nations 

 

The speakers introduced the topics of climate change and food security. 

“God always forgives, man sometimes forgives but nature NEVER forgives” – 

Pope Francis 

Population growth is not and will not be supported because of the ageing 

population and the lack of childbirth and we have to increase food by 60% 

production by 2050.  Consumption is increasing with the increasing population 

and CO2 is increasing because more and more consumption is taking place. 

Climate is changing. Climate has already increased by 1oC and in 20 years’ time 

the temperature will be the highest in these past 2 million years. The surface of 

the ocean’s pH is changing because of climate.  This effects marine life 

especially coral reefs which support a whole ecosystem just like a marine 

forest.  As the Arctic is becoming warmer, the jet streams and Rosby waves are 

changing and as Arctic ice melts, due to higher temperatures sea level rise 

occurs!  The rate of this phenomenon has increased during these last years.  

This leads to flooding as we have extreme precipitation as well; on the other 

hand drought is also occurring in some other parts of the world because of 

these higher temperatures.  On average natural disasters especially those 

related to the hydrological cycle are increasing!  The Global Food Security 

Report reports that these disasters is influencing food security.  If we do not 

adapt immediately yields will decrease and this will mostly be felt by the 

developing world!  Nature is reacting and the spreading of diseases because of 

the increase in pathogens will lead to an increase in migration; this will also put 

more pressure on some more than others.  The farming system will be 

disrupted and food insecurity will increase!  Drought in Syria was preceding the 

usual conflict – 1.5million people had in fact to migrate and civil conflict 

increased thus drought is already causing these types of problems!   

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

6 How is our World Changing?  

A menu for change for ourselves and our world.  

The economic challenge – We should all make an effort to promote 

responsible production – when producing food one should reduce waste, 

greenhouse gases (methane and CO2) and chemical pollutants.  

Responsible consumption – It is important for all to have access to food, 

however one must not consume too much as this would lead to 

overconsumption and health problems. One should make an effort to eat more 

vegetables, eat local, reduce waste, eat less meat and sustainable fish, respect 

and enjoy food traditions so that future generations can enjoy them too.  The 

world is split between those who are hungry and malnourished and those who 

eat too many calories. The latter could still be undernourished in nutrients.   

The Human Rights Framework – laws saying that everyone has the right to 

adequate food rich in nutrients. We need to rethink new ways to change 

ethnocentricity. 

 



 

 

 

7 Michal Broza - UN Information Centre in Prague 

Migration is a global mega-trend of the 21st century – it is one of the 

phenomena, like food issues and we have to look at it globally.  Leaders should 

adapt to the global goals for sustainable development. A third of food 

produced in the world is being spoilt and wasted whilst millions of people are 

hungry! We have to understand through education how to change this trend. 

 

8 Shiba Desor Kalpavriksh - A responsible food system – challenges and 

alternatives from India 



Rice varieties in India before the 1960’s was 70,000 but today the varieties 

have been reduced only to 10 types of rice. Thus 75% of all the varieties of rice 

are not grown any longer. This is due to demand especially export, monsoon 

rainfall, and globalisation – the green revolution.  Neglect of diversity has 

increased hunger which in turn forces farmers to move outside the farm and 

into the city. People are also being displaced and moved out of their area 

because of development projects.   

Campaigns and declarations are important as these voice out the thoughts and 

needs of the people, especially the locals of India.  All this requires a different 

vision – localised, adequate, diverse, nutritious affordable food for all. So we 

need to protect and promote ecologically sustainable and socially just 

livelihoods.   India has one GMO - cotton. This has taken the place of local, 

organic-grown cotton.  India has a participatory guarantee scheme instead of 

certification from governments or large companies – it is a decentralised 

system and based on trust to regulate crops as a means of certification.   

Learning through food (especially in geography) and using food to understand 

different concepts in life such as cultures, religion, beliefs, traditions and 

farming. What we eat is a product of our history. It is the inheritance of our 

children and the future of our children. 

  

Discussion and questions from the floor 

We do not have enough evidence that GMOs are not good, even though 

studies and research has been showing this trend. It is a matter of choice 

where ideally GMOs are not used as these high-yielding crops are exploiting 

and ruining soils.  

 

9 Virginie  Pissoort – SOS Faim, Belgium 

 

Small farms are the solution to feed the world.  795million people are suffering 

from hunger and 2 billion are malnourished – 60% of all of these are farmers! 

How is this possible, if farmers are the ones who feed the world? It is a 

problem of lack of income and accessibility of resources. It is a political issue 

and the access of resources – the lot in the hands of the few. In the 70-90s, it 

was a specific policy where each country is focused on just a few products ex: 



Latin America = cacao, coffee, banana; India = rice.   90% of farms are family-

based and produce 80% of the world’s food.  Capitalist vs. familiar farms – 

diversified agricultural based on labour of their family members; family-run 

farmers are mostly supported in the southern hemisphere as in the northern 

hemisphere including Europe, family-run farms are very few! Capitalist farms 

use intensive means of production including machinery and land especially 

when compared to the 1 hectare of family-based farms. Capitalist farms are 

also more energy intensive. 

 

 

 

Questions from the floor 

Critical thinking – we have to think outside the box and not believe everything 

that is  spoon-fed to us especially by large companies so we do not have to 

believe everything written on the packaging because this might be misleading 

and might put consumers on the wrong track! 

It is a challenge for all policy makers – however, for a change to occur, 

consumers need to put pressure on large companies / stakeholders / 

governments, so that is why the consumers need to be educated and need to 

be aware of all of these issues going on in the world now! 

 

 

10 Healthy fruit? Just for someone! The hidden costs of our fruit 

  

Banana is the most traded fruit. It is a smooth and easy fruit to eat. From all 

the tropical zones around the world only 20% is exported and the rest is eaten 

at home. Cavendish is the most popular type of banana that is being exported 

because it has the same size and weight and it has minimal impact during the 

exportation process (18.4kg per box). Other types are not exported because 

they have different sizes and weight. Supermarkets do not want to sell 

bananas which look different so many bananas are thrown away. This type of 

banana is a clone and is a monoculture crop, so pests and disease have no 

obstacles to reproduce. After cotton, banana is the most product that needs 



chemicals including pesticides. Banana tree is in fact a flower so it is very 

fragile. As a tree it can easily last for 20 till 30 years. Many pesticides that are 

used for Banana tree plantations are prohibited in Europe and the USA 

because they are a health hazard which may cause malformations in babies 

and miscarriages in pregnant women. Animals and insects drink poisoned eater 

and are killed. Pesticides are sprayed using aeroplanes or helicopters even 

during the working hours when people at plantations are working thus they 

poison workers. Chiquita plantations use pesticides which contaminate rivers 

and poison fish. People working at plantations and their families live in the 

same area as the plantations and thus have residues of chemicals everywhere - 

on them, clothes, beds, and food. 

The price of bananas is one that the consumer remembers most so 

supermarkets and retailers try to reduce its price as much as possible and 

promote this fruit more than others. 

70-90% of households in Europe buy from supermarkets so they put a lot of 

pressure on the plantations. This gives rise to cheap labour because wages 

cannot increase however working hours increase. The people working at 

plantations need to find other part-time jobs to increase their wage so they 

spend more time at work rather than with their family. 

It is only fair that workers earn at least the minimum wage because they are 

only getting three quarters of the minimum wage. People at plantations who 

fall ill go to the company doctor who sends them to work even if they are sick. 

Some companies make their workers buy only from their canteen. Products in 

the canteen show no prices so people working there never get paid since the 

money they pay for food is deducted from their wage. 

Consumers want cheap fruit but if we want fair trade and organic, we need to 

be prepared to pay higher prices, thus freeing workers from unjust working 

conditions and at the same time, obtaining a healthier crop for us too. 

 

 

 

 



11 Food production past, present and future brief outline of population 

growth, energy, technology and climate – Juraj Mesik, Palacky University 

 

Industrial revolution took place approximately 200 years ago which made the 

population grow to 7.4 billion. Even now that we live in post-industrial era; 

people are still catching wild fish in oceans however the large majority eat 

industrially produced food thus moving to bio engineering, agricultural 

machines, irrigation from underground water, mineral fertilizer replaced 

manure. Global transportation enabled us to move our products from one part 

of the world to another. 

 

 

Day 2 – 22nd October 2016 

How to apply yesterday’s knowledge in the classroom - Christine Chemnitz –– 

Meat Atlas 

Why a meat atlas? To explain the great shortfalls and problems of the 

industrial agricultural system and it is great to explain how to do things right.  

The model of planetary boundaries – we need to understand the limits of our 

cycle – climate change and biodiversity losses are already at stake and are all 

directly linked with meat consumption.  How much meat we eat per year and 

how much is needed to produce this amount? For example an average German 

eats 60kgs per annum and an average Czech eats 78kg per annum. To eat all 

this meat means we need to feed all these animals and we need a lot of space. 

These animals are not left to graze – they are fed grains rather than the natural 

grass that animals would otherwise eat.  16,000,000 ha per year are needed 

for all this meat to be produced. To harvest their feed, soya plantations 

increased from 30 million ha in 1970 to 100 million ha in 2012 and is expected 

to increase to 141 million ha in 2050 and hence soya imports from China are 

exploding were 90 million tonnes per year are imported from this country. 

Meat atlas has been also printed in German for young people having graphics 

and pictures to capture their attention. 

 



Input by the audience – questions and discussions – Participants asked about 

dairy products besides meat consumption as these ae closely related to one 

another. 

 

 

https://mail.google.com/mail/u/0/#inbox/157ee8bee9b819cb?projector=1 

 

Workshop 1 – Eat Local Think Global – Margherita Squaiella 

 

As an introduction, an ice breaker game was used. Margherita asked the 

participants to state their name, country of origin and favourite dish or main 

ingredient. This was an interactive workshop were participants actively took 

part in 2 games. 

https://mail.google.com/mail/u/0/#inbox/157ee8bee9b819cb?projector=1


During the First activity Margherita assigned each person a number and they 

had to gather in small groups according to the number assigned. Each group 

was given a set of 2 pictures and they had to guess the country of origin of that 

particular product and place it on the world map. This task lead to a discussion 

regarding from where exactly the type of food is coming from.  Participant 

realised that sometimes the main ingredient is coming from one place but then 

the packaging is done in another country so people could be misled. 

 

 

During the second activity a role 
play exercise was set up and 
there was an “election” for a 
mayor and 2 counsellors. The 
rest, were split into 4 groups 
namely: parents, students, 
teachers, ethical purchasing 
group and local organic farmers’ 
organisation.  Each group had to 
decide the most important ideas 
to put forward for the new 
sustainable school canteen and to 
come up with a decalogue (see 
photo below with the final 
decisions) 

 

 



Workshop 2 – Chocolate Day – Zuzanca Plachka 

 

ARPOK = A Czech NGO working for Active Citizenship, Respect, 

Interconnections, Openness, Critical Thinking 

Chocolate day for children aged 5-12 years  

This educational programme can be done in 1 day roughly on four 45 minute 

lessons.  One should start by asking the students what is the first thing that 

crosses their mind when they think of chocolate and their ideas are listed on 

the board. What exactly is chocolate? It is a plant which needs huge amounts 

of sun, rain and land thus grows well in rainforests.  

Exercise 2: Children are asked to pretend they are in the rainforest and imagine 

the water cycle is occurring and this can be dramatized by the different sounds 

rubbing of hands, clapping, capping, stamping to represent the different stages 

from sun to drizzle, to small rain drops and larger raindrops till noon and then 

the reverse occurs. 

Pictures of rainforest are presented to the students so that they feel really like 

they are on site. How does cacao come to us from the rainforest that are really 

far away? One can first start by a brief history of how the beans were 

discovered and how they were used. The American tribes (Mayas + Aztecs) 

used it with chilli and / or vanilla in water as it was thought that it gave 

strength to those who drank it. Europeans went by boats to South America 

(pictures are used), one could discuss colonialism here too maybe in History. 

Europeans brought it to the royal family in Spain. They liked it especially after 

adding sugar and milk to it. One can ask the students to draw what they would 

have discussed previously: rainforests, the tribes boiling chocolate, the journey 

to South America, the galleons, the inventors and modern methods of current 

chocolate. Drawings could be replaced by writing especially with the older 

students. 

Another activity that could be done (which was also done at the seminar for 

demo purposes) with the students is that of creating a photo story with a 

picture each is given, thus say a sentence about the picture they have, the try 

to go one after each other or next to each other so that a story in sequence is 

formed. 



People working in cacao plantations need food, shelter, clothes, 

transportation, school (education), health like everyone else.    Consumers can 

make a difference by choosing the right type of product so as to help more the 

people working at plantations. This could then lead to label recognising issue 

on the different wrappers and make them aware of the information found on 

the label and maybe recognise the fair trade logos or simply which have some 

information about the distribution of the paid money for that chocolate and 

those who do not have any information. Labels could also be used to tackle the 

issue of palm oil. 

Another activity related to chocolate day can be done by asking how much 

chocolate each student eats per week. Then they asked to calculate their 

yearly consumption of chocolate.  

 

 

Workshop 3.1 – Palm Oil Brenek Michalek 

There are a lot of endangered animals which are at stake due to deforestation 

because of the use of Palm oil. One of which is the orangutan – a symbol of 

deforestation. It lives in Indonesia, South East Asia. 

The participants were shown part of a 30 minute Film – “The Green” which is a 

very emotional film about an orangutan that ended up in an animal hospital. 

As a remote preparation, one could have background / music / photos / 

miniature soft toys / 3d books to create the atmosphere of rainforests in class. 

 



What happens to the species in the rainforest 

when deforestation occurs? They starve to 

death as they have no food and they also lose 

their home. Everything else then is replaced by 

the green desert with palm trees planted in 

line to produce palm oil. Palm oil is used in 

chocolates, crisps, wafers, biscuits, biofuel, 

shampoos and detergents. Even indirectly, 

since cows for example are fed some sort of 

palm oil and in turn cows produce milk. Europe 

consumes a third of all the global production 

of palm oil.   

What could be done? Petitions against the use 

of palm oils; spread of information through 

education; we can choose the products 

because that there are identical products but 

some have and some don’t palm oil so it is just 

a matter of choice – smart shopping is the key. 

As from January 2015 through EU legislation, manufacturers of food need to 

list palm oil as one of the ingredients if they use it however those producing 

detergents and cosmetics need not list palm oil as an ingredient even if it is 

used.  

Palm oil plantations only exist for 20-30 years and even the same area of palm 

oil and canola oil, palm oil would produce much more than canola oil, this is 

just for a few years since they extract all water from underground and when 

they die nothing can regrow because soil gets eroded. 

It is important to make the students aware that palm oil is only used to 

increase shelf life. 

 

Workshop 3.2 – The key to love our landscapes is the food we eat – 

Vratislava Janovska 

Community supported agriculture is about the relationship between people 

who like to enjoy quality food with the people who produce it. Through CSA 

(Community Supported Agriculture) one would know exactly where the fruits 



and vegetables one buys are grown. We can protect our agriculture land and 

protect the farmers by supporting small scale farming not just to survive but 

also to live a good quality life. 

www.urgenci.net   

The consumers and the farmer sign an agreement. The consumers pay the 

farmer at the beginning of the year and the farmer brings large boxes of fruit 

and vegetables. The consumers pack smaller boxes to be handed over to the 

rest of the consumers, thus they themselves help out the farmer whilst getting 

a fresher product.  

To approach the farmer to join a CSA might be a problem as not all farmers are 

exposed to CSA and do not know what it really consists of. Products in CSA 

might be more expensive when compared to others because they could be 

organic. Another problem nowadays is that there are fewer farmers.  

 

Day 3 – 23rd October 2016 

Plenary – Milka from Slovakia 

She introduced her talk about eco-school with a short video clip. 

At their eco school they discuss ethical issues such as food waste management, 

economic aspect (which is a bit difficult for the students to understand) and 

aesthetics of food (ugly but tasty).  Milka then moved on to show another 

video “The power of One” (https://www.youtube.com/watch?v=_QzjqOl2N9c) 

the message from this video is that each one of us can “be the change you 

want to see in the world”. 

Angele Calleja from Birzebbugia primary Malta 

The teachers of the younger students were asked to collaboratively produce a 

lesson plan. The teachers read a story to their pupils in kindergarten taken 

from a children’s book called “Borma Minestra”. This story is about a family 

who are cooking using a large pot and all the members of the family throw an 

item in the pot. Through discussions with their pupils, teachers found that 

there were quite a number of children who did not know from where food 

came from. Thus the teachers and their students made a herb and a vegetable 

garden in the school grounds. Unfortunately pests and insects ate some of the 

http://www.urgenci.net/
https://www.youtube.com/watch?v=_QzjqOl2N9c


crops. Here teachers and students could realise how difficult farming is, and 

this also triggered organic farming for the following year.   

The Fair Trade theme was also tackled by the nurture group to help the 

students coming from difficult family backgrounds to sustain themselves better 

through the knowledge of fair trade. Revival of old cooking recipes and skills 

was also implemented by doing the bread-pudding out of stale bread.   

Most students had not met any farmers so the father of one of the students 

invited over all students to his organic farm and so like that the students could 

picture who the farmer was.  Angele was asked about the safety whilst cooking 

– through specialised home economics teachers; the students were 

continuously monitored and were also shown presentations.  Arielle asked if it 

was difficult to amalgamate practically all themes of the WER project – 

everything is linked and since they started by the practical hands on 

experience, the rest was quite plain-sailing.  

 

Workshops Malta / Slovakia / Bulgaria / School Composting – 30 minutes 

each 

Here teachers and NGO’s could choose one of the workshops and see in more 

detail what was done in the particular country. 

Composting – Kokoza – cultivate not only plants but also gardens in the city. 



People with mental problems helped 

the organisation and this also helped 

them as it served as a stress reliever. 

These helpers make seed bombs 

which consist of soil and seeds. 

Students are asked to throw these 

seed bombs in gardens. 

The temperature of a compost bin 

should be at least 50oC so that 

pathogens are composted but in 

worm composting this is not needed. 

Why should we separate organic 

waste? To avoid the landfill and to 

reduce methane gases from the 

burning of the waste in the landfill. Organic waste is also more difficult to burn 

as it has a lot of water content so it will consume more energy and thus is 

more cost and energy-inefficient. The 

bottom part of the worm compost bin 

has a warm water with soil mash 

whilst the upper part has worms and 

the waste. One can place any waste 

which has a plant origin but no dairy 

products should be added. One should 

also add paper or cartons in order to 

absorb water. The process normally 

takes about 1 month.  California 

worms are obtained from people who 

already have them in their compost 

bins.   

 

 

 

 

 



Czech workshop 

 

Three apples from different origins were placed on a table together with 

information regarding weight, origin and cost of the three apples. The students 

were then asked to choose their preference and rate it. After the activity the 

students could discuss their choice and reflect on the repercussions of their 

choice. 

 

 

Romania, Here teachers and students made a survey on breakfast. Students 

were asked if they eat breakfast, what type of breakfast do they eat etc. It was 

discovered that they eat meat 3 times a day.  This survey was done with a 

kindergarten class and they rated what was good and bad by a showing special 

cards with a smiley face or a sad face. 

 

Slovenia Here the school linked up with a local farmer who supplied crops to 

the school so that they could prepare a vegetable soup at school.  Through the 

research they did they also discovered that even though they have a lot of 

beans, they still imported them.  They also worked on the issues of palm oil as 

these were fairly new concepts in their country. The food miles topic was 

discussed through the food pyramids where students went out shopping and 

placed the ingredients on the pyramid accordingly. 

 

 



In the delegation group the following question was discussed: 

How can we support each other in taking the next steps? 

Sharing of resources and good practices between the delegation members who 

attended the seminar. Some things must be done on a national level are food 

for thought on which the WER community could work on: in restaurants kids 

menu is usually full of junk food with no vegetables ; food waste in restaurants, 

supermarkets and hotels where all food is thrown away; in restaurants the 

healthy menu is more expensive. 

 

 

Conclusion:  

Concluding messages by Andrea and Pascal – change must be first within us 

and then as teachers we have to influence our students to make change.  

Arielle’s wish is that this forum instilled a sense of hope in all of us and that we 

will be the seeds (like the seeds given to us on the first day of the forum) and 

one day we will all benefit from the fruits.   


