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Sustainable food

Reduce your carbon footprint this month, one hite at a time...

Schools serve millions of meals every day. But food does more than just satisfy our hunger - it
also contributes significantly to greenhouse gas emissions. If you are looking for inspiration and
guidance to help your school adopt more sustainable food practices, this guide is for you.

Here are 5 ways to make lunch time more sustainable:

If you want to reduce the impact of your diet on the planet, it is L

more effective to limit your intake of certain products rather than -\
focus on whether they are organic, local, fair trade or seasonal. liglou.fr
Collaborate directly with the school’s food supplier to: . »
e Prioritize foods with low CO2 emissions E ¥ ﬁ
5
e Replace disposable cutlery with reusable options o &
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College Bourget organized a contest for the best vegetarian recipe.
The winning dish was then served in the cafeteria for a limited time. Click here for a larger
version of this infographic.

Find ways to reduce food waste
About 11 million metric tons of edible food are wasted in Canada each year (100 degrés, 2022).

Here are two creative ways that schools have chosen to tackle this issue: @
At College Charles-Lemoyne, there is a cart in the College Trinité partnered with a local grocery store to
cafeteria to collect uneaten food and redistribute it acquire their ugly and unsold vegetables so they could

as snacks or for use in cooking workshops. be used by the school’s cooking club.

A collaborative creation by Lab22 and Carburant Humain, Climatomenu is an educational game
designed to raise awareness among young people about the environmental impacts of different
food choices. It is fun and quick to learn — perfect for a classroom or school-wide tournament.

Be sure to check out the Climatoblabla video series, - f
which includes an educational worksheet on nutrition Ima

and other topics related to the environment. b‘ab‘a —

Why talk about food?

When you consider that...

e Food systems account for more than one-third of all greenhouse gas emissions (Radio-Canada, 2018)
e 75% of the world’s farmland is used for raising livestock (Greenpeace France, 2017)

o Food waste accounts for roughly one-third of our trash (Equiterre, 2007)

...it becomes clear that we cannot ignore the impact that our food choices have, both on our health and on
the environment. “Because feeding all our children a healthy diet means nurturing the future.”
(Plat de résistance, Germinal Peiro et Serge Added, 2023)



https://legacy.equiterre.org/sites/fichiers/geste_du_mois_de_decembre_12_idees_ecolo_pour_simplifier_votre_temps_des_fetes_0.pdf
https://legacy.equiterre.org/sites/fichiers/geste_du_mois_de_decembre_12_idees_ecolo_pour_simplifier_votre_temps_des_fetes_0.pdf
https://legacy.equiterre.org/sites/fichiers/geste_du_mois_de_decembre_12_idees_ecolo_pour_simplifier_votre_temps_des_fetes_0.pdf
https://legacy.equiterre.org/sites/fichiers/geste_du_mois_de_decembre_12_idees_ecolo_pour_simplifier_votre_temps_des_fetes_0.pdf
https://lab22.org/nos_resources/jeu-educatif-climatomenu/?_gl=1*9fccve*_up*MQ..*_ga*MTM0NjU5MzU0NS4xNzg0ODMyMzA5*_ga_R2HRXQHCDK*czE3ODQ4MzIzMDkkbzEkZzEkdDE3ODQ4MzIzMTkkajUwJGwwJGgw
https://centdegres.ca/ressources/premier-portrait-du-gaspillage-alimentaire-au-quebec
https://www.youtube.com/watch?v=QscqPg2dKN8&t=1s
https://liglou.fr/visuels/
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Encourage zero-waste meals

Sorting waste during mealtimes can quickly get complicated. Here are three inspiring examples
of how schools encourage students and staff to limit their waste at lunch:

At Collége Notre-Dame-de-Lourdes, a teacher asked her students to bring their own reusable cutlery to the class
Christmas brunch. The impact was clear: a nearly empty trash can compared to those overflowing in other rooms.
The students were very proud of their success.

At Marcelle-Mallet High School, students could win prizes for
bringing a zero-waste lunch as part of a school-wide contest.

At Pensionnat du Saint-Nom-de-Marie, the meal served at
the back-to-school party is vegetarian and can be eaten
without utensils. Everyone brings their own reusable bottle
to fill up at the water fountains.

« The workshop “Nous sommes la transition” by Suco addresses issues related to food, and it
fits seamlessly into the curriculum.

e« The workshop “Can You Hear the Eco?” uses inquiry-based learning to introduce students to
environmental issues and help them explore feasible solutions for their communities.

Other relevant resources

. 4 .
Educational materials N \" Lamarmite
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Cycles 1 & 2. Social Sciences, Science and Technology, French, English, Math. (Equiterre) . . .
. R - A education easier with

e Our Food Choices and the Environment in Quebec Today (in French) these exclusive tools

Cycle 1. Geography. (B. Bader, M. Teixeira & I. Arseneau) and materials!
Readings gﬂ-@
Le nutritionniste urbain, by Bernard Lavallée CHIC FRIGO SANS FRIC

Le blog Chic frigo sans fric, by Florence-Léa Siry, a zero-waste expert!
La littératie alimentaire : puissant levier de changement social, 100 degrés

Also in March...

Check out the Expo manger santé et vivre vert in Montreal in March or in Quebec City in April to
discover a variety of booths, conferences, product presentations and recipes. Articles and
recipes are also available on their website. We invite you to be curious and try new dishes that
feature plant-based proteins. The Shop Smarter, Eat Better website by Equiterre also has some
tasty ideas. Bon appétit, and keep an eye out for our next guide on environmental citizenship!

If you have any questions or need support with your activities,
contact your Lab22 socio-ecological transition advisor!


https://www.lamarmiteeducative.ca/en/
https://www.suco.org/passez-a-laction/transition-ton-engagement-pour-lenvironnement/
https://www.suco.org/passez-a-laction/transition-ton-engagement-pour-lenvironnement/
https://thestarfish.ca/learning-and-development/can-you-hear-the-eco
https://thestarfish.ca/learning-and-development/can-you-hear-the-eco
https://expomangersante.com/
https://www.bienmangerbonmarche.ca/en
https://www.equiterre.org/en/resources/fiche-trousse-a-la-soupe-secondaire
https://www.cle-sciences-dd.fse.ulaval.ca/fichiers/site_cle_sciences_v4/documents/_SAE_choix_alimentaires_environnement_QC_Version_Finale_1_MHB.pdf
https://boutique.nutritionnisteurbain.ca/collections/livres
https://chicfrigosansfric.com/
https://centdegres.ca/ressources/dossier-special-la-litteratie-alimentaire-puissant-levier-de-changement-social?gclid=Cj0KCQjwldKmBhCCARIsAP-0rfxxx6aKzHqrB3bAy8kt_wlukWKizQp-c0E8FV5E1bmsqVx8hZbvYGMaAjriEALw_wcB
https://www.lamarmiteeducative.ca/en/
https://www.lamarmiteeducative.ca/en/
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