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Year level: 8 
Curriculum focus 
 
This unit highlights several case studies in which food waste plays a 
prominent role in the activities and operations of schools and organisations 
showcased in our virtual excursion. Teachers and students will be inspired 
to turn food waste into compost within the school grounds and create 
worm farms to encourage prolific vegetable gardens. Students will explore 
how to grow food in even the most confined city spaces and learn to 
appreciate the time and effort it takes to produce food to reduce food 
wastage. The teaching materials provide students with an understanding of 
where food waste goes after it’s thrown in the bin and how damaging it can 
be to the environment. The video also profiles different initiatives to recycle 
food waste and associated packaging, and turn it into useful products to 
create a sustainable future and assist Australian farmers to feed their 
animals in times of flood or drought. 
 
In this unit students will: 

• see how schools are utilising food waste to grow more food;  
• learn how to grow large amounts of food in small spaces; 
• discover inventions to turn food waste into useful products that will 

benefit others; 
• visualise what happens to food waste after it is thrown in the bin; 
• develop their own initiatives to grow a sustainable future. 

 
Source: Australian Curriculum, Assessment and Reporting Authority (ACARA), downloaded from 
the Australian Curriculum website in January 2017. 
 
 
Sample of topics covered for discussion and further consideration 
 

• Food security 
• Sustainability 
• Biodiversity 
• Environment 
• Waste management 
• Water security 
• Drought & natural disasters 
• Traceability 
• Nutrition 
• Food waste & recycling 

• Innovation & design 
• Technology  
• Food miles 
• Ethics 
• Animal welfare 
• Animal health 
• Soil & pasture management 
• Community 
• Pests & diseases 
• Economics 
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Geography Year 8 
 
Strand: Geographical Knowledge and Understanding: Unit 1: Landforms 
and landscapes 
 
PAGE 9 | ACHGK048 
The different types of landscapes and their distinctive landform features 
 
PAGE 12 | ACHGK049 
The aesthetic, cultural and spiritual value of landscapes and landforms for 
people, including Aboriginal and Torres Strait Islander Peoples 
 
PAGE 13 | ACHGK050 
The geomorphic processes that produce landforms, including a case study 
of at least one landform 
 
PAGE 14 | ACHGK051 (Cross-curriculum priorities: Sustainability) 
The human causes and effects of landscape degradation 
 
PAGE 14 | ACHGK052 (Cross-curriculum priorities: Sustainability) 
The ways of protecting significant landscapes 
 
PAGE 16 | ACHGK053 
The causes, impacts and responses to a geomorphological hazard 
 
Strand: Geographical Knowledge and Understanding: Unit 2: Changing 
nations 
 
PAGE 17 | ACHGK054 
The causes and consequences of urbanisation, drawing on a study from 
Indonesia, or another country of the Asia region 
 
PAGE 17 | ACHGK055 
The differences in urban concentration and urban settlement patterns 
between Australia and the United States of America, and their causes and 
consequences 
 
PAGE 21 | ACHGK056 
The reasons for and effects of internal migration in Australia 
 
PAGE 22 | ACHGK058 
The reasons for and effects of international migration in Australia 
 
PAGE 21 | ACHGK059 
The management and planning of Australia’s urban future 
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Strand: Geographical Inquiry and Skills: Observing, questioning and 
planning 
 
PAGE 16 | ACHGS055 
Develop geographically significant questions and plan an inquiry using 
appropriate geographical methodologies and concepts 
 
Strand: Geographical Inquiry and Skills: Collecting, recording, evaluating 
and representing 
 
PAGE 16 | ACHGS056 
Collect, select and record relevant geographical data and information, using 
ethical protocols, from appropriate primary and secondary sources 
 
PAGE 16 | ACHGS057 
Evaluate sources for their reliability and usefulness and represent data in a 
range of appropriate forms, for example, climate graphs, compound column 
graphs, population pyramids, tables, field sketches and annotated diagrams, 
with and without the use of digital and spatial technologies 
 
PAGE 9 | ACHGS058 
Represent the spatial distribution of different types of geographical 
phenomena by constructing appropriate maps at different scales that 
conform to cartographic conventions, using spatial technologies as 
appropriate 
 
Strand: Geographical Inquiry and Skills: Interpreting, analysing and 
concluding 
 
PAGE 12 | ACHGS059 
Analyse geographical data and other information using qualitative and 
quantitative methods, and digital and spatial technologies as appropriate, to 
identify and propose explanations for spatial distributions, patterns and 
trends and infer relationships 
 
PAGE 9 | ACHGS060 
Apply geographical concepts to draw conclusions based on the analysis of 
the data and information collected 
 
Strand: Geographical Inquiry and Skills: Communicating 
 
PAGE 17 & 23 | ACHGS061 
Present findings, arguments and ideas in a range of communication forms 
selected to suit a particular audience and purpose, using geographical 
terminology and digital technologies as appropriate 
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Strand: Geographical Inquiry and Skills: Reflecting and responding 
 
PAGE 16 | ACHGS062 (Cross-curriculum priorities: Sustainability) 
Reflect on their learning to propose individual and collective action in 
response to a contemporary geographical challenge, taking account of 
environmental, economic and social considerations, and predict the 
expected outcomes of their proposal 
 
 
Source: Australian Curriculum, Assessment and Reporting Authority (ACARA), downloaded from 
the Australian Curriculum website in January 2017. 
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Fun fast facts about food waste 
 

• Australians discard up to 20% of the food they purchase 
• This equates to 1 out of every 5 bags of groceries they buy 
• Up to 40% of the average household garbage bin is food 
• For the average Australian household $1,036 of food is thrown away 

each year 
 
• This money could be spent on: 

o Enough food to feed the average household for over a month 
o Paying off six months of your electricity bill 

 
• Aussies throw out $8 billion of edible food every year 
• Australia wastes 4 million tonnes of food each year 
• This equates to 523kg per household, which is the same weight as 

just over 5 average size fridges! 
 

• Out of the $8 billion what do we waste every year? 
o $2.67 billion of fresh food = 33% 
o $2.18 billion of leftovers = 27% 
o $1.17 billion of packaged and long-life products = 15% 
o $727 million of drinks = 9% 
o $727 million of frozen food = 9% 
o $566 million of takeaways = 7% 

 
• Why is it wasted? 

o We cook too much food 
o Food is mistakenly thrown out before the use-by/best before 

date 
o We forget about leftovers in the fridge/freezer 
o We don't know how to use leftovers 
o We buy too much because we don't stick to a shopping list 
o We often shop when we're hungry so we buy more food than 

we need 
o We don't check the cupboard or fridge before going shopping 
o We are not planning our meals and menus as much as we 

could 
o Buying takeaways at the last minute instead of cooking the 

food we have in/family members changing plans 
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• Who are the biggest wasters of food? 
o Young consumers (18-24) 
o Households with incomes of more than $100,000 per year 
o Families with children 

 
• When food rots in landfill, it gives off a greenhouse gas called 

Methane that is 25 times more potent than the carbon pollution that 
comes out of your car exhaust.  

• When you throw out food, you also waste the water, fuel and 
resources it took to get the food from the paddock to your plate.  

• An estimated 20-40% of fruit and vegetables are rejected even before 
they reach the shops mostly because they do not match consumers' 
and supermarkets' high cosmetic standards.  

• If you add up the foods Australia wastes each year, it's enough to fill 
450,000 garbage trucks. Placed end to end, the convoy would bridge 
the gap between Australia and New Zealand just over three times. 

 
 

FoodWise, January 2017 
 
 

 
Do Australians actually waste $8 billion worth of 
edible food each year?  
 
Find out here - www.abc.net.au/news/2013-10-08/food-waste-value-
australia/4993930  
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Useful words and phrases 
 
Sustainability 
Recycle 
Landfill 
Greenhouse gas emissions 
Methane 
Carbon pollution 
Compost 
Worm farm 
Food scraps 
Cosmetic standards 
Vertical foodwall 
Urban sky farm 
Fuel consumption 
Self-sufficient 
Carbon neutral coffee 
Food bank 
Food security 
Freegan 
Locavore 
Food supply chain 
Consumer 
Edible 
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LET’S GET STARTED 
 
Firstly, please read the FP2P Welcome Guide on the FP2P website  - 
www.frompaddocktoplate.com.au/school-programs/  
 
It is important to understand the level of knowledge your students have of 
food waste in Australia and around the world. This will determine the 
structure of your delivery for this unit. 
 

Ø ASK the students to describe and list what they know 
about food waste. 

Ø DISCUSS the useful words and phrases. 
Ø BRAINSTORM and gather ideas and information from 

the class and use this as a platform to begin this unit. 
 
 

 
It is now a great time to watch the From Paddock to Plate ‘Food Waste’ 
virtual excursion. 
 
Ask the students to do the follow-on activities below in succession or as 
standalone lessons. 

__________ 
 
 
ACHGK048 �  ACHGS058 �  ACHGS060 
Environment | Place | Biodiversity | Soil management | 
Community | Water security | Productivity | Food security | 
Urbanisation 
 
IDENTIFY different types of landscapes, for example, coastal, riverine, arid, 
mountain and karst, and describing examples from each in Australia. 
 
INVESTIGATE the type of landscape that Peter Hanrahan’s dairy farm is 
located on near Stony Creek in the Gippsland region of Victoria and why 
this land is suitable for milk production. 
 
RESEARCH and IDENTIFY how the weather is a significant factor in the 
geographic locations of certain food crops and therefore the impact that a 
changing climate and changing seasons have on productivity.  
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USE the Paddock to Plate app page on the From Paddock to Plate website to 
find out what seasonal Australian produce is available right now. 
 
RESEARCH and IDENTIFY reasons as to why farmers could slowly be 
losing land on which they produce food. DISCUSS. 
 
Text references: 

• ‘The bounty of farmland on Melbourne's fringe and just beyond can 
be found every day in Coles and Woolworths. In the early-morning 
hours, trucks from Tyabb, Clyde, Pearcedale, Devon Meadows, 
Cranbourne and Werribee South deliver freshly picked fruit and 
vegetables to the distribution centres of the two major supermarkets. 
On a recent morning in the Woolworths Mulgrave centre, there were 
leeks from Tyabb, cauliflower from Werribee South, spring onions 
from Clyde and asparagus and broccolini from Koo Wee Rup, where 
90 per cent of Australia's asparagus crop is grown. It is Melbourne's 
two most productive horticulture areas — Werribee on the city's 
western fringe and the Cranbourne area to the south-east — that are 
now facing mounting pressure from development. Planning Minister 
Matthew Guy is set to announce his first changes to the boundary in 
coming months. As The Saturday Age reveals today, the minister is 
almost certain to ignore Casey Council's request to reverse a Brumby 
government decision and take Clyde's vegetable growing out of 
urban Melbourne. Casey accounts for one-quarter of Melbourne's 
vegetables and the bulk of its spinach, celery, leeks, spring onions 
and herbs, including parsley and basil. And in the west, the 
government is likely to redraw the boundary so that it borders the 
major horticultural hub at Werribee South, the long-standing source 
of Melbourne's lettuces, broccoli and cauliflower. The challenge of 
residential development is not limited to sprawling Melbourne. An 
RMIT University study last year of the 150-kilometre ring beyond 
Melbourne's perimeter — the "peri-urban" area — estimates that on 
current trends, subdivision of farmland is likely to lead to a doubling 
of dwellings and the decimation of one of Australia's most food-
productive regions. The study's co-author, planning specialist 
Michael Buxton, thinks things have gone too far, and is calling for 
long-term protection of highly productive farmland. Food is not 
explicitly recognised in the state's planning regulations. "We've 
already built over the best soils in this state — the soils around 
Melbourne. Why would you keep building over it and subdividing it 
when in the next 50 years we're facing an era of incredible 
uncertainty and major changes to climate, to fuel supplies and to 
energy markets?" – The fertile fringe by Royce Millar and Melissa Fyfe, The Age, 26 
May 2012 

• ‘The agricultural land on the fringes of our major cities is some of the 
most productive in the country, but urban encroachment is putting it 
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at risk. Experts believe now is the time to 'draw the line' and put in 
place permanent city boundaries to protect farms that will only 
become more important as climate change takes hold.’ - Urban fringe 
agriculture under threat by Cathy Pryor, Bush Telegraph, Radio National, 6 June 2014 

 
Teacher resources: 

o www.theage.com.au/victoria/the-fertile-fringe-20120525-1zasy.html  
o www.abc.net.au/radionational/programs/bushtelegraph/peri-urban-

farming/5498744  
 
FOOD FOR THOUGHT 
IMAGINE if the world’s soil ran out. DESCRIBE the impact that this would 
have on food production.  
 
THINK of an alternative to soil for growing food. 
 
Text reference: 

• ‘A rough calculation of current rates of soil degradation suggests we 
have about 60 years of topsoil left. Some 40% of soil used for 
agriculture around the world is classed as either degraded or 
seriously degraded – the latter means that 70% of the topsoil, the 
layer allowing plants to grow, is gone. Because of various farming 
methods that strip the soil of carbon and make it less robust as well 
as weaker in nutrients, soil is being lost at between 10 and 40 times 
the rate at which it can be naturally replenished. Even the well-
maintained farming land in Europe, which may look idyllic, is being 
lost at unsustainable rates. We haven’t heard about this probably 
because soil isn’t sexy. People don’t always think about how it’s 
connected with so many other things: health, the environment, 
security, climate, water. For example, agriculture accounts for 70% of 
our fresh water use: we pour most of our water straight onto the 
ground. If soil is not fit for purpose, that water will be wasted, 
because it washes right through degraded soil and past the root 
system. Given the enormous potential for conflict over water in the 
next 20-30 years, you don’t want to exacerbate things by continuing 
to damage the soil, which is exactly what’s happening now.’ – What If 
the World’s Soil Runs Out? Interview with Professor John Crawford of the University of 
Sydney for TIME, 14 December 2012 

 
Teacher resource: 

o http://world.time.com/2012/12/14/what-if-the-worlds-soil-runs-out/  
__________ 
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ACHGK049 �  ACHGS059 
Natural heritage | History | Community | Conservation | 
Environment | Culture | Landforms | Society 
 
EXPLORE the multilayered meanings (material, cultural and spiritual 
wellbeing) associated with landscapes and landforms by Aboriginal Peoples 
around the town of Monbulk in the Dandenong Ranges, east of Melbourne, 
where Monbulk Primary School (as featured in this video) is located. 
 
This town sits in the traditional territory of the Wurundjeri people. 
Wurundjeri Country lies within the inner city of Melbourne and extends 
north of the Great Dividing Range, east to Mount Baw Baw, south to 
Mordialloc Creek and to the mouth of the Werribee River in Victoria. 
 
Places of significance for the Wurundjeri people include: 

v Queen Victoria Market in Melbourne: a burial site for many 
aboriginal people as well as European settlers; 

v Corner Franklin and Bowen streets in Melbourne: First public 
executions took place in Melbourne on 20 January 1842, of two 
Tasmanian Aborigines, Tunnerminnerwait and Maulboyheenner, 
who had conducted a successful guerilla style resistance campaign 
around Western Port; 

v Jolimont: gatherings of Kulin territories around the site of the MCG 
and Yarra Park; 

v Birrarung: the primary river flowing through the territory, a major 
food source and meeting place; and 

v Warrandyte: a gorge in the middle reaches of the Birrarung, named 
for the actions of the dreamtime figure "Bunjil". 

 
Text references: 

• ‘Wurundjeri Women and Sport: Aunty Joy Murphy, a documentary 
about indigenous women in sport, has been released through 
Swinburne Commons. Produced by a team of researchers at 
Swinburne, the documentary explores women, sport and how highly 
Wurundjeri people value their land and culture. The documentary 
follows Aunty Joy Murphy Wandin AO, an Aboriginal Elder of the 
Wurundjeri people who has been involved with Aboriginal issues for 
more than thirty years. Aunty Joy shares her insights into the past, 
present and future to give viewers informative stories about 
indigenous culture. Joy’s love of the land is expressed by showing the 
traditional everyday nature of women’s activities and sports.’ - 
Indigenous women in sport documentary released, Swinburne University of Technology, 
18 November 2016 

• ‘In 1835, at a meeting place believed to be on the banks of Merri 
Creek, an agreement was struck between a group of Warundjeri 
elders and one of Melbourne's founders, John Batman. Not long after 
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it was signed, the then Governor of NSW declared it invalid on the 
basis that Aboriginals had no claim to the land. On Friday, 181 years 
after white settlers gave the Wurundjeri people blankets, tomahawks 
and flour in exchange for the land, a group of Aboriginal elders 
returned to Merri Creek. They came from around Victoria to discuss 
treaty talks currently underway in Victoria.’ - Could this be the place for a 
treaty to 'end the war' on Indigenous Australia? By Beau Donnelly, The Age, 4 November 
2016 

• ‘When Kurnai man Russell Mullett visits an Aboriginal massacre site, 
he listens for the birds. "If I get out of the car and the birds are 
singing, I know it's all right," he said. Boxes Creek, near Metung in 
eastern Victoria, used to be called 'Butchers Creek'. "The story goes 
that there were Aboriginal, Kurnai, people spearing cattle at 
McMillan's place at Bushy Park and they chased them all across the 
Avon, the Mitchell, the Nicholson, theTambo (Rivers) here to 
Metung," Mr Mullet said. "They chased them over the edge there and 
shot them." Dozens are believed to have died in the 1841 massacre. 
Russell Mullet said the violence was committed by a group of men on 
horseback called 'The Highland Brigade', including prominent 
Scottish pastoralist Angus McMillan.’ - New push to rename McMillan over 
massacre history by Sacha Payne, SBS, 20 November 2016 

 
Teacher resources: 

o www.swinburne.edu.au/news/latest-news/2016/11/indigenous-
women-in-sport-documentary-released.php 

o www.theage.com.au/victoria/could-this-be-the-place-for-a-treaty-to-
end-the-war-on-indigenous-australia-20161104-gsi6z2.html 

o www.sbs.com.au/news/article/2016/11/18/new-push-rename-
mcmillan-over-massacre-history  

 

 
WATCH the documentary mentioned in the references above: Wurundjeri 
Women and Sport: Aunty Joy Murphy -  
https://cdnapisec.kaltura.com/index.php/extwidget/preview/partner_id/691292/uiconf_id/204990
62/entry_id/0_iqzahwyk/embed/dynamic  

__________ 
 
 
ACHGK050 
Human impact | Erosion | Environment | Soil degradation 
 
CONSIDER and LIST causes of erosion on a farm. 
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For example: 
• Rainfall 
• Rivers 
• Wind 
• Temperature 
• Overgrazing 
• Deforestation 
• Vehicles 
• Construction 

 
THINK of methods that can be implemented on farms to prevent and stop 
erosion. DESCRIBE each method in detail and DRAW up a plan that you 
could give to a farmer struggling with erosion on their property. 
 
Use the Paddock to Plate app to locate farmers in your area to discuss erosion 
issues that they are facing. Use this information to assist with your 
assignment. 

__________ 
 
 
ACHGK051 �  ACHGK052 
Environment | Sustainability | Profitability | Conservation | 
Climate change | Seasonality | Food security | Community | 
Greenhouse gas emissions | Water security 
 
EVALUATE Peter’s views on the value of the environment, taking into 
consideration that his livelihood depends on the health of the plants, soil, 
air and water. 
 
REFLECT on measures in place to protect this environment and DISCUSS 
how these practices link to ideas about environmental sustainability and 
waste management. 
 

 
“As custodians of the land, we always have to manage our land. And so 
being environmentally friendly is not just good for the total environment, 
it’s good for our business environment, which is so important to us. And we 
must have a sustainable existence. My wife Catherine and I have four sons 
who are all interested in agriculture and they love to look after the land, so 
whether it’s recycling products that we bring in or recycling our dairy 
effluent which goes back as fertiliser for our maize crop and then it all goes 
around in a cycle.” (16:54 – 17:16) 
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Text references: 
• ‘The Turnbull Government is investing an extra $50 million in new 

projects to improve the health and resilience of the Great Barrier 
Reef, bringing new investment to a total of $61 million over the last 4 
days. Federal Member for Leichhardt, Warren Entsch, said the $50 
million funding will assist farmers to continue to improve or adopt 
practices that keep soil, fertiliser and pesticides on their farms where 
they are needed, and prevent them from entering waterways and the 
Great Barrier Reef. Projects include: 

v $19.3 million to support cane farmers to move beyond 
industry best practice for nutrient, irrigation, pesticide and 
soil management, with a particular focus on improved 
fertiliser budgeting. 

v $23.7 million for improve grazing land management to reduce 
erosion losses to the Reef, with emphasis on matching 
sustainable stocking rates to long-term sustainable carrying 
capacity of grazing properties. 

v $7.1 million to maintain water quality improvement 
momentum in the Reef catchment grains, dairy and 
horticulture industries, with the highest priorities being soil 
retention in grain cropping, and nutrient and ground cover 
management in banana cropping 

"Farmers in the Reef catchment have already made a positive 
contribution towards meeting water quality targets by reducing 
fertiliser and soil runoff, and reducing pesticide loss by over 30 per 
cent," Mr Entsch said.’ - $50 million to help farmers continue to protect the Great 
Barrier Reef, The Hon. Greg Hunt MP, Minister for the Environment 

• ‘Technological and scientific advancements to protect the 
environment have included:  

Ø the introduction of the Cactoblastis moth, to control spread of 
the Prickly Pear cactus  

Ø the introduction of the myxoma virus (myxomatosis), and 
more recently the rabbit calicivirus, to control rabbit numbers  

Ø the implementation of holistic systems such as integrated pest 
management and cell grazing, and  

Ø the use of satellite positioning systems to assist in land 
management by, for example, controlled traffic farming to 
minimise soil compaction.’ – Australian Bureau of Statistics 

 
Teacher resources: 

o www.environment.gov.au/minister/hunt/2016/mr20160426.html  
o www.abs.gov.au/ausstats/abs@.nsf/Lookup/by%20Subject/1301.0~20

12~Main%20Features~Farming%20in%20Australia~207  
 
EXPLORE how a changing climate can affect the growth and production of 
food.  
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VISIT the Paddock to Plate app page on the From Paddock to Plate website 
to find out what Australian produce is in season right now. 
 
Use the Paddock to Plate app to find and speak to farmers in Australia to find 
out what environmental and waste management practices they are 
implementing to protect the environment that their produce grows in. 

__________ 
 
 
ACHGK053 �  ACHGS055 �  ACHGS056 �  ACHGS057 �  
ACHGS062 
Bushfires | Natural disasters | Environment | Community | 
Technology | Volunteers | Safety | Soil health 
 
INVESTIGATE the natural causes and spatial distribution of bushfires as an 
example of biotic hazards that affect a landscape.  
 
RESEARCH how the application of principles of prevention, mitigation and 
preparedness minimises the harmful effects of bushfires.  
 
GATHER relevant data from a range of primary sources, for example, from 
observation and annotated field sketches, surveys and interviews, or 
photographs, about the ways to protect significant landscapes 
 
USE Geoscience Australia's online tools to find and collect data - 
www.ga.gov.au/data-pubs/online-tools  
 
ANALYSE how bushfires impact farmers and food production in Australia.  
 
CONSIDER what happens to the soil after a bushfire.  
 
Text references: 

• ‘He says the fire had a huge impact on his soil which he'd spent years 
developing as a no-till farmer. "The immediate affect has just been 
loss of cover which protects the soil. The long term affect is whether 
we'll see greater need for some fertiliser or something because that 
stubble's not there to break down over the the next couple of years.” 
He says he's now had to sow deeper than usual and has also changed 
his crop rotation to adapt to the conditions. "I had a pretty big 
program planned for faba beans but past experience show faba beans 
don't like growing much in bare soil. So we've cut that program in 
half and upped our canola to compensate for that." - Bushfire affected 
farmers begin sowing on a moonscape by Lauren Waldhuter, ABC Rural, 5 May 2014 

• ‘Strathbogie Mayor Debra Swan said there was a view the damage 
was not extensive, with only four houses lost in the 5085ha blaze. But 
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many farmers had lost livelihoods after the fire devastated crops, 
pastures and stock. “We all need to be more conscious of what a 
farming community loses in a fire,” Cr Swan said. “It’s a full year’s 
income for some people. It’s not always recognised as important, but 
it is important. It’s devastating to lose a house but it’s also 
devastating to lose crops, pasture and stock.” - Farmers in Victoria’s north 
count cost of devastating bushfires by Ashley Argoon, Herald Sun, 21 December 2014 

 
Teacher resources: 

o www.abc.net.au/news/2014-04-30/bushfire-sowing/5420390 
o www.heraldsun.com.au/news/victoria/farmers-in-victorias-north-

count-cost-of-devastating-bushfires/news-
story/b291af074fae51ce32f971c4723e5b3c 

 
Find local farmers using the Paddock to Plate app. Visit these farms to assist 
collecting data as part of the research task. 

__________ 
 
 
ACHGK054 �  ACHGK055 �  ACHGS061 
Urbanisation | Economic growth | Population | Food safety | 
Sustainability | Food security | Product | Food quality | 
Community | Food miles | Environment | Health | Wellbeing  
 
CASE STUDY 
INVESTIGATE the causes and consequences of urbanisation in Australia 
and around the world and how people are starting a growing trend by 
producing food on rooftops to maintain production levels, enhance food 
security, create a positive impact on the environment and assist general 
health and wellbeing. PROVIDE examples. 
 
INVESTIGATE the feasibility of setting up an edible garden on the roof of 
your school. What jobs are involved? 
 
PRESENT an oral report, supported by an audio-visual display, to 
communicate a reasoned argument. 
 

 
“An estimated 20-40 per cent of fruit and vegetables are rejected before they 
reach the shops mostly because they don’t meet the consumers and 
supermarkets high cosmetic standards. However here, sitting amongst the 
skyscrapers, you grow what you eat and you eat what you grow.” (3:10 – 
3:24) 
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“We’ve got limited space here so you have to maximise the space that you 
are growing in and whether it’s a perfectly formed carrot or a crooked 
carrot, the taste doesn’t differ. The aesthetic might but there’s also a lot of 
pride that goes into growing your own food. In very few cases people waste 
their food, but ultimately we are here to try and grow as much as possible 
and use as much as possible in the gardens.” (3:26 – 3:50) 
 

 
“So this was once an unused car park and we were quite surprised when we 
found out that for eight years, since Fed Square got built, it was empty. We 
then got permission to put in 140 veggie patches with the idea to rent out 
gardens to inner city dwellers. Also to restaurants and businesses. What we 
find, people within the local community just on the other side of the railway 
track, will come down here daily, at night time if they’re nocturnal 
gardeners. We also have a lot of restaurants that send their junior chefs 
down. The idea is to get them out of a pretty stressful environment, the 
kitchen, getting them to learn about growing food and picking food and 
that then translates into the story that they put into their restaurant. We 
also have businesses that crate share. It’s a good way to escape the office, get 
some grit under your nails and really connect with the food that you are 
growing.” (5:53 – 6:43) 
 

 
“From an urban sky farm to a vertical food wall – who says you can’t grow 
your own food and manage your own food waste in even the most confined 
spaces. Meet Marc. Marc is the man behind this system, which is capable of 
producing over 130kg of vegetables per year in a tiny 4m2 space. According 
to the Australian Bureau of Statistics, this food wall could produce enough 
fresh vegetables to meet the average vegetable consumption of two 
Australians, 56kg per person, for an entire year.”  (6:43 – 7:16) 
 

 
“Fresh produce in a typical Australian food basket may travel a combined 
21,000km – or more than half way around the earth - from its origins to our 
plate. We could save all that fuel by growing food locally and turning our 
cities into catchments and food bowls.” (7:16 – 7:33) 
 

 
“The food produced in the urban garden is given to the local mission 
kitchen to feed the disadvantaged and the coffee is carbon neutral which 
basically means the life cycle of the product including production, transport 
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and sale, offset the greenhouse gases emitted. The café, built from a recycled 
shipping container, also composts its organic waste - including coffee 
grounds – to return nutrients and organic material to this food wall. 
Rainwater from the container is diverted into a tank and used to water the 
garden to further close the sustainability loop.” (7:34 – 8:06) 
 

 
“The system behind the food wall is really easy. We collect water from a 
roof, into a tank, then we put that into the bottom of the garden bed and it 
waters from the bottom, up. Instead of a traditional garden which wastes a 
lot of water being fed from the top, down and evaporating. So we capture 
that water for the plant to use as is required in a wicking action. Wicking 
action is like a tree root. It sucks the water up out of the ground. We’re 
doing the same as nature does, only in a container so the water is available 
to the plant all the time and exactly how much it needs. (8:08 – 8:46) 
 

 
“This café isn’t a typical café that sends its waste to landfill. It’s changed its 
attitude towards sustainability, by composting on site and taking its little 
tiny roof area and collecting that water to grow food. How good’s that?” 
(8:47 – 9:03) 
 
Text references: 

• ‘At a time when pesticide residue in agricultural products has 
become a cause for concern and there is a growing need to bridge the 
gap between demand and supply of vegetables, the Horticulture 
Department has decided to conduct a mega campaign in Chennai on 
January 23 and 24 to promote vegetable cultivation on rooftops. The 
objective of this “do it yourself” programme is to motivate urban 
dwellers to grow poison-free and eco-friendly vegetables in an effort 
that can be sustained throughout the year. In Chennai, the campaign 
will be held in 100 centres, including Corporation parks and schools, 
in coordination with the Chennai Corporation. The department has 
plans to distribute between 15,000 and 20,000 ‘Do it yourself kits’ at a 
cost of Rs. 500 each.’ - Vegetable farming hits the rooftop by B. Kolappan, The 
Hindu, 23 January 2016 

• ‘Ask any overworked office minion where they go for a moment’s 
respite from the daily grind and they’ll probably direct you to a 
grotty alcove opposite the carpark. If they’re lucky there might be a 
tree or two nearby that they can glimpse before the boss realises 
they’ve ducked out. Well, you’ll be happy to know that there’s a 
revolution afoot. The bad news is that it’s being led by the big end of 
town and is unlikely to come to an office near you anytime soon. 
That powerhouse of investment banking, Macquarie Group, 
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affectionately known as “the millionaire factory”, is among the latest 
crop of businesses to be seduced by a new initiative from the wellness 
mafia: the rooftop garden. Visit any office building these days and it’s 
a sure bet the rooftop is reserved for window washers or police 
snipers, not a place where the humble hireling can enjoy a quick dart 
between meetings. But the corporate wonks have found a way 
around that, and the executive rooftop garden has joined the ranks of 
green smoothies and colouring-in books as the latest nostrum for 
stressed-out adults.’ - Stressed execs at Macquarie, Qantas hit the rooftop garden by 
Lex Hall, The Australian, 23 January 2016 

• ‘People are biologically wired to need to be close to nature, with 
more green open spaces and roof gardens needed to support 
their wellbeing, a new study says. A lack of access to greenery could 
play a role in stress and overall poor health, with experts calling on 
architects and urban planners to provide more green, open spaces 
in built-up areas.’ - Greener cities the key to happier, healthier, stress-free lives by 
Alana Schetzer, The Age, 26 January 2016 

• ‘I started out with the idea of putting edible gardens on central city 
rooftops, inspired by places such as New York and London, but it 
was harder than I thought. Engineers Without Borders did some 
calculations for me and lots of Auckland's buildings aren't designed 
to carry that sort of weight. You've also got to get the building 
owners on board and there were concerns about things like potential 
damage to the waterproofing on roofs. The stars didn't align with 
speaking to the right people at the right time.’ - Twelve questions: Urban 
pantry founder Emily Harris by Jennifer Dann, New Zealand Herald, 26 January 2016 

• ‘Pop Up Patch is The Little Veggie Patch Co’s city backyard. We 
have transformed what was once an unused car park into a 
community gardening paradise. Over 140 veggie crates have been 
installed on the site, which are rented by Pop Up Patch (PUP) 
members – residents, restaurants and businesses – who tend to the 
gardens and enjoy the enviable benefits (including 360° views of 
Melbourne’s iconic skyline!)’ - The Little Veggie Patch Co (LVPC) 

 
Teacher resources: 

o www.thehindu.com/news/cities/chennai/vegetable-farming-hits-the-
rooftop/article8142389.ece 

o www.theaustralian.com.au/arts/review/stressed-execs-at-macquarie-
qantas-hit-the-rooftop-garden/news-
story/e0ee6f7fcfea286a8238bbc7b48c12df 

o www.theage.com.au/victoria/greener-cities-the-key-to-happier-
healthier-stressfree-lives-20160126-gmeay5.html 

o www.nzherald.co.nz/business/news/article.cfm?c_id=3&objectid=11
579386 

o http://littleveggiepatchco.com.au/pages/pop-up-patch  
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Use the School Garden section of the FP2P Schools Program to inspire 
students to build their own vegetable garden, create their own worm farm, 
start their own compost and establish their own greenhouse to germinate 
vegetable seeds at school. 

__________ 
 
 
ACHGK056 �  ACHGK059 
Community | Jobs | Skills | Employment | Urban growth | 
Sustainability 
 
IDENTIFY and EXPLAIN the main types, patterns and trends of internal 
migration in Australia. 
 
For example: 

• Employment 
• Lifestyle  
• Retirement 

 
PROVIDE an opinion on why you believe more people are migrating to 
urban or rural areas for work or lifestyle. 
 
EXAMINE the forecasts for the size of Australia’s major cities and regional 
urban centres.  
 
DISCUSS the implications for their environmental sustainability and 
liveability and PROPOSE actions to respond to these issues. 
 
INVESTIGATE ways of managing the projected growth of Australia’s cities 
and regional urban centres and QUESTION and PLAN arguments for and 
against a more balanced distribution of the urban population. 
 
EVALUATE sources for their reliability and usefulness and CONSTRUCT 
tables and graphs of demographic data for Australia. 
 
Text references: 

• ‘Melbourne's population is expected to almost double to 7.7 million 
by 2051, as latest figures show that interstate migration is on the rise.’ 
– ABC News, 19 May 2014 

• ‘Sydney's population is set to top 5 million in the next year, after the 
city gained a record 84,230 people in 2013-14. The state's ten largest 
growth areas last financial year were all in the Sydney metropolitan 
area, as the city absorbed 77 per cent of NSW's population increase.’ 
– The Sydney Morning Herald, 1 April 2015 

__________ 
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ACHGK058 
Employment | Migration | Jobs | Skills | Youth 
 
LOOK at the main types and patterns of international migration in 
Australia. 
 
For example: 

• Permanent migration 
• Temporary labour migration 
• Student migration 
• Forced migration (including refugees)  
• Family reunion 

 
CASE STUDY 
RESEARCH the role of the 457 visa program in Australia that allows 
employers to address labour shortages by employing overseas workers 
where they cannot find an appropriately skilled Australian.  
 
SOURCE information and evidence to support views on employment 
difficulties within the Australian agriculture industry due to the level of 
manual labour involved. 
 
Text references: 

• ‘A poor work ethic among local employees and a lack of internet 
access are among the biggest barriers preventing Western Australian 
agriculture from making the most of burgeoning Asian demand, a 
prominent dairy producer says. “That's why we often end up with 
457 visas or temporary residents, because they understand the value 
of having a job and nothing's too much trouble, so long as they get 
paid for it,” says Ms Daubney.’ – ABC News, 18 August 2015 

• ‘In strawberry fields across the country, fruit – and jobs – are ripe for 
the picking. Most of the work will be done by eager young Asian or 
European backpackers, who fly in on working holiday visas to do the 
manual labour that Australians shun.’ – The Australian, 31 May 2014 

• ‘A shortage of labour in NSW could halt growth in the state’s 
economy or force its borders open to overseas workers, the building 
industry has warned.’ – The Sydney Morning Herald, 10 August 2015 

• ‘But he was disappointed the government did not act on a 
recommendation to abolish market testing, which requires 
employers to prove there are no suitable local workers, before 
sponsoring someone on a 457 visa.’ – ABC Rural, 19 March 2015 

• ‘Young people need to be encouraged to enter the queen bee 
breeding sector in order to fill the skills shortage and increase the 
total number of queen bee breeders within Australia. This should be 
achieved through an increase in funding for rural leadership 
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programs and formalisation of training courses to increase the ability 
of queen bee breeders to pass on their extensive knowledge.’ – Future 
Directions of the Australian HoneyBee Industry, Prepared for the Department of 
Agriculture, Fisheries and Forestry, Centre for International Economics Canberra & 
Sydney 

 
Teacher resources: 

o https://au.news.yahoo.com/thewest/regional/south-
west/a/29293104/young-workers-want-too-much/  

o www.theaustralian.com.au/news/inquirer/willing-workers-from-
abroad-take-up-the-slack/story-e6frg6zz6-1226937786182  

o www.smh.com.au/nsw/labour-shortfall-could-halt-nsw-economy-
industry-20150809-giuwlm.html 

o www.abc.net.au/news/2015-03-19/farmers-and-miners-support-
government-changes-to-457-visas/6332280 

o http://honeybee.org.au/pdf/CIE_FINAL_REPORT.pdf 
__________ 

 
 
ACHGS061 
Food origin | Nutrition | Health | Traceability | Food miles | 
Global warming | Climate change | Environment | Biodiversity | 
Geographic location | Food security 
 
DISCUSS the relevance of food’s nutritional content in relation to 
sustainably feeding the projected future population to achieve food security 
for Australia and the world.  
 
PLAN, REHEARSE and DELIVER a presentation that expresses views and 
values other than students’ own about why certain foods are nutritionally 
better for you than others. 
 

 
TOUCH, SMELL and TASTE a selection of foods and DISCUSS 
characteristics that identify their nutritional value. 
 
Text reference: 
Ø ‘There’s more to eating the rainbow than unicorns and, um, rainbows. 

Sure, a plate full of colour looks pretty – and in our opinion, wildly 
appetising – but ensuring your plate is covered in a wide variety of 
coloured vegetables is also a top way to guarantee you’re consuming as 
many different vitamins, minerals, antioxidants and disease-fighting 
phytochemicals as possible. Fruit and vegetables fall into five different 
colour categories. Each category delivers it’s own set of unique health 
properties.  
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• Green: Kale, spinach broccoli, herbs, lettuce, beans, zucchini, 
asparagus. 

Perhaps our favourite colour of the veggie bunch. We try and 
include greens in every meal (including breakfast). Green 
vegetables contain lutein; an antioxidant that reinforces 
improved vision. They also contain potassium, vitamin C, 
vitamin K and folic acid as well the phytochemicals 
carotenoids, indoles and saponins, all of which have cancer-
fighting properties. 

• Red: Tomato, capsicum, radish, rhubarb. 
Red fruits and vegetables contain several beneficial 
antioxidants, such as lycopene and anthocyanins. These 
compounds help promote the health of your heart, eyes and 
immune system, as well as help prevent cancer. 

• Orange: Carrots, sweet potato, pumpkin. 
There’s truth to what your mother said: Carrots really do help 
you see in the dark. Due to their high levels of beta-carotene, 
which the body converts into vitamin A, these vegetables are 
an essential vitamin for healthy vision. 

• Purple: Eggplant, blueberries, blackberries, red cabbage, purple 
onions. 

The darker the vegetable, the higher the antioxidant level. The 
plant pigment that gives these fruits and veggies their purple 
hue is called anthocyanin. It has antioxidant properties that 
protect cells from damage and can help reduce the risk of 
cancer, stroke and heart disease. 

• White: Onions, garlic, potatoes, mushrooms, cauliflower, parsnips, 
turnips. 

Although many would argue that white is not technically a 
colour, white vegetables still come with their own list of health 
benefits. Many contain a range of health-promoting 
phytochemicals such as allicin (found in garlic), which is 
known for its antiviral and antibacterial properties. These 
vegetables are also high in potassium, magnesium, vitamin C, 
fibre and folate, and have anti-cancer properties as well as 
reducing the risk of heart disease.’ - Why you should eat the vegetable 
rainbow by Jordanna Levin, I Quit Sugar with Sarah Wilson, 28 February 2014 

 
Teacher resource: 

• https://iquitsugar.com/eat-the-vegetable-rainbow/ 
 
DETERMINE and APPLY criteria for evaluating the credibility of the 
websites where information is sourced. 
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Use the Paddock to Plate app to locate farmers to source produce for this unit 
of work. Also use the app and From Paddock to Plate book to see how farmers 
express their viewpoints on the nutritional content of the food that they 
produce.  
 
DID YOU KNOW?  

1. ‘Around 80% of the world's production is consumed by the 
wealthiest 20%.’ - Shah, A, 2008, 'Global Food Crisis 2008' Global Issues, viewed 9 
November 2010 

2. ‘Up to half of the food in the developed world is thrown out; in 
Australia alone this is valued at $5.2 billion in lost food.’ - Cribb, J, 2010, 
The Coming Famine: The global food crisis and what we can do to avoid it, CSIRO 
Publishing 2010, p. 194 & Australian Conservation Foundation, 2007, The Green Home 
Guide, Victoria Edition, 2nd Edition Jan 2007, p. 32 

• ‘We grow 50% more grain than we need to feed the entire population 
but much of this is fed to livestock.’ - Vegetarian Network Victoria, 2010, 
Eating up the World: the Environmental Consequences of Human Food Choices, 3rd 
Reprint September 2010 

__________ 
 
 
Excursion | Food miles 
 
VISIT your local supermarket to DISCUSS food waste practices on site and 
initiatives in place to reduce food packaging. 
 
REFLECT on the fact that some foods don’t have a long shelf life and 
consumers’ and supermarkets’ have high cosmetic standards. 
 
Text reference: 

• ‘Every year Australians waste about $10 billion worth of food. It 
starts on the farm, where fruit and vegetables are rejected for 
cosmetic reasons, and continues right through to the household, 
where leftover or unwanted food is thrown out. In France, 
supermarket giant Intermarche has introduced a successful 
campaign called Inglorious Fruits and Vegetables. The supermarket 
purchased produce usually discarded for purely cosmetic reasons 
and displayed it in special aisles, sold them at a 30 per cent discount. 
When it was launched, the program was an immediate success; 
within a month, it reached over 13 million people and stirred a 
national conversation about food waste and just what makes a piece 
of fruit, or a vegetable acceptable to the consumer. The campaign 
only faced one problem: the produce quickly sold out. Now the ugly 
fruit and vegetables are available in soup and fruit juice form. 
Intermarche calls it 'a glorious fight against food waste'. In Australia, 
between 20 and 40 per cent of fruit and vegetables grown are rejected 
before they reach the shops because they don't meet supermarkets' 
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high cosmetic standards and specifications.’ - Campaign for ugly fruits aims 
to end food waste, Bush Telegraph, Radio National, 14 July 2014 

 
Teacher resource: 
www.abc.net.au/radionational/programs/bushtelegraph/irregular-
food/5595302 

__________ 
 
 
Local community 
 
PRESENT an argument about how farming and agriculture is represented 
and portrayed in society through the media, by your friends, your parents 
and other role models. You must PRESENT a point of view and justify your 
position in order to persuade other about this issue. Include texts that 
integrate visual, print and audio features.  
 
CONSIDER all attitudes, opinions, values and beliefs.  
 
What conclusion can you draw? 
 
DID YOU KNOW? 
‘By buying locally grown food you’ll be strengthening your community by 
investing your food dollar close to home. Only 18 cents of every dollar, 
when buying at a large supermarket, go to the grower. 82 cents go to various 
unnecessary middlemen. Cut them out of the picture and buy your food 
directly from your local farmer.’ – Local Harvest,  
www.localharvest.org.au/why-is-local-important/ 

__________ 
 
 
Reflect 
 
What have the students learnt from this unit? 
 
• What is something new that you have learnt about reducing food waste 

in Australia? 
• Describe what you know about sustainable farming practices. 
• How might you help others know more about how Australian farmers 

grow food? 
• What have you learnt about food security and food packaging? 
• What questions do you have about growing food, utilising food waste 

and reducing rubbish at your school? 
• What piece of work are you most satisfied with? 

__________ 
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Websites (viewed January 2017) - As content of the websites suggested for research purposes in this 
unit is updated or moved, hyperlinks may not always function. 
 
 

 


