Big Ideas for Young Minds
Online Sessions
Victorian Curriculum 2.0 Connections




We are excited to welcome you to our online sessions for Big Ideas for Young Minds, 2026. 
This information sheet outlines what your students will achieve in Session 3 with OzHarvest. It provides you with the lesson outline and resources required in preparation for each session.

Session 3: OzHarvest
Learning Intentions: 
· To understand the causes and consequences of food waste by examining why and how Oz Harvest was founded and analysing the local and global impact of Australia's food waste problem, including their own contribution to it. 

· To develop a tangible solution to food waste by creating an original "use it up" recipe using commonly wasted ingredients, demonstrating how everyday choices can help reduce the amount of produce sent to landfill.
Overview:
In this workshop Oz Harvest students will learn about why and how Oz Harvest was founded and the impact they have made in reducing Australia’s food waste. Students will be challenged to think about how they contribute to Australia’s food waste problem and learn about the impact this problem has on a global scale. 
For the key learning activity students will see hands on the different types of produce commonly found in Australian landfill and generate a “use it up” recipe using at least two of the commonly wasted ingredients. As an extension to this workshop students will also be invited to participate in publishing their recipes with Oz Harvest and will go in the running for an Oz Harvest Prize Pack.



Resources Required:
· A good internet connection to attend the online livestream workshop (or the ability to watch the YouTube recording after the event).
· The ability for the teacher to be the liaison for students and interact in the chat during the livestream sharing their ideas. 
· Classroom set of “Use it Up” worksheets
· Classroom set of Competition flyers
· Optional: Classroom set of Traffic Light Quiz Cards. 
Classroom Set Up:
· Make table groups for 4-6 students to encourage group work.
· Optional: Hand out the classroom set of traffic light quiz cards.
· Students will be provided with a worksheet halfway through the session and the flyer at the end of the session. 
Additional Information:
Schools who submit a recipe to the Padlet will receive “Use it up” tape delivered directly to the school. We will contact teachers directly for the best address to send this package to.
Additionally, students who submit a recipe following the guidelines provided by OzHarvest will also be published in the OzHarvest cookbook and will go into the draw to win an OzHarvest Prize Pack.  












Lesson Outline:
	
Livestream (20 minutes)


	Section:
	What will students be doing?
	How will you support your students?

	Welcome & Who we are
	Listening to Lucy and Eva discuss what OzHarvest does and why they exist.
	Encourage active listening.

	Trivia Quiz 
	Listening to Eva and Lucy and actively participating in the quiz. Students can use the quiz cards if they wish.
	By typing the majority answers to the quiz in the livestream chat.

	Statistics
	Listening to Lucy and Eva discuss what OzHarvest does and why they exist.
	Encourage active listening.

	Discussion Question
	Turning and talk to a peer to discuss the question, “We all need to combat food waste for a better future”. 

Share their perspective to their teacher.
	Typing some of the classroom answers into the chat.

	What can I do?
	Listening to Lucy and Eva discuss what OzHarvest does and why they exist.
	Encourage active listening.

	Would you use it up? 
	Look at the examples of produce OzHarvest rescues. Answer the questions given by Lucy and Eva. 
	Encourage students to share their answers to the prompts, type these into the chat.

Email education@slv.vic.gov.au if you’d like a class set of “use it up” tape.

	Recipe activity
	Lucy/Eva will prompt students in the livestream that they will now complete an activity guided by their classroom teacher.
	Log out of the livestream.

	
Classroom Activity


	
1. Check in with students:
· What is the problem OzHarvest tackles?
i. Excessive food waste of edible food.
· What is OzHarvests solution to this problem? 
i. Reduce food waste. 
· What idea did OzHarvest come up with to highlight their solution?
i. Idea is multifaceted – known for cooking the food into delicious meals and delivering to charities. But they also advocate for a reduction in food waste, educate people about the impact of food waste and how to reduce food waste in the home and innovate the food industry with new products.

2. Advise students that for the key activity they will be making a recipe using at least two of the ingredients shown in the livestream and from the list of commonly rescued produce (see additional notes). It is designed as a group activity however if students wish to complete individually they can do so.

3. The worksheet has several sections, advice for each section is provided in more detail if a student gets stuck.
· Recipe Name: Come up with something exciting and fun – instead of Banana Bread for example it could be Gone Bananas loaf.
·  Created by: Students should include their name and school if they want to submit their recipe for the prize draw and cookbook.
· Preparation Time: A suggestion only, how long will it take to prepare all ingredients for cooking. Completed after the recipe steps are designed.
· Cook Time: A suggestion only, how long will it take to cook the recipe – students should review other similar recipes for the relevant cook time. Completed after the recipe steps are designed.
· Serves: A suggestion only, view similar recipes to identify number of serves.
· Ingredients: Once the student has selected their two ingredients from the rescued produce list they will need to consider:
i. Am I going to make a savory or sweet recipe?
ii. What recipes come to mind with the two ingredients I’ve selected.
iii. Can I look up similar recipes for inspiration? How can I edit existing recipes to make it a recipe of my own?
iv. How much of the ingredients do I need? [Students will need to understand common measurements, see list below].
· Equipment: Students should brainstorm all the items needed; it is probably best to look up similar recipes to see if they’re missing any crucial items.
· How does the recipe address food waste and encourage people to eat a variety of foods: Various answers, can provide the following sentence starters – My recipe addresses food waste because the key ingredient is… By using this ingredient I am encouraging people to…
· Procedure: Students will need to have some awareness of the different processes when cooking. See list below for precise terms and general procedures.


4. Have some students share their recipes – vote on the:
· Most interesting use of commonly wasted ingredients
· Most creative recipe name
· Recipe you most want to try at home
· Recipe most likely to get a fussy eater to try it

5. Hand out the flyer to students highlighting how they can enter their recipe into the cookbook and be in the chance to win an OzHarvest Prize Pack. 

6. Reflection: 
· Can anyone remember the problem OzHarvest is trying to combat?
· Can anyone remember their solution?
· Can you name any of the most commonly wasted ingredients? 
· Who thinks they will cook their recipe? 




Additional Information for Lesson:

Commonly rescued produce list:
· Slightly limp salad leaves
· Day-old bread
· Soft apples
· Bendable carrots
· Wrinkly potatoes
· Yoghurt approaching it’s ‘Use by’ date

Precise Cooking terms:
· Sift – shake dry ingredients (like flour) through a strainer to remove lumps
· Knead – push and fold dough with your hands until smooth
· Stir – mix ingredients together in a circular motion with a spoon
· Fold – gently combine ingredients with a soft, scooping motion (so you don't overmix)
· Whisk – beat ingredients quickly with a whisk to add air
· Grease – coat a pan with butter or oil so food doesn't stick
· Preheat – heat the oven to the right temperature before baking
· Simmer – heat liquid on low so it gently bubbles
· Dice – cut ingredients into small, even cubes
· Drain – remove excess liquid using a colander or strainer

General Recipe Procedure:
· Prepare your equipment and preheat oven if needed
· Prepare your ingredients (wash, chop, dice)
· Combine dry ingredients, then wet ingredients separately
· Mix together using the correct technique (stir, fold, whisk)
· Cook, bake or assemble as required

Common measurements:
	Cup
	Tablespoons
	Millilitres (ml)

	⅛ cup
	2 tbsp
	30 ml

	¼ cup
	4 tbsp
	60 ml

	⅓ cup
	5 tbsp
	80 ml

	½ cup
	8 tbsp
	125 ml

	¾ cup
	12 tbsp
	180 ml

	1 cup
	16 tbsp
	250 ml

	2 cups
	32 tbsp
	500 ml

	4 cups
	64 tbsp
	1000 ml (1L)
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