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Age range: 11-14

Introduction
In this activity, students carry out an audit to see 
how much food waste is created after meal and 
snack times. They repeat the audit two weeks or 
more later to see if students and staff have paid 
attention to the waste campaign and reduced 
the amount of waste they produce from food and 
packaging.

At the end of the activity, students will understand 
the importance of reducing the amount of waste 
created when eating food at school and be 
encouraged to do the same at home. From the 
waste they produce, they will understand how 
they can reduce the amount that goes to landfill by 
reducing, reusing and recycling. 

The activity has been divided into modular lessons, 
so you can do as much or as little of it as you 
like. There are four lessons – including the new 
additional maths challenges – but elements like 
the collecting and sorting of data, and campaigning 
will need to take place outside this time. We 
recommend that the whole activity takes place over 
three to four weeks but you can run it for shorter or 
longer periods.

For shorter activity periods, we recommend daily 
audits. If the waste audit is going to run over a long 
period of time and daily audits are unsuitable, then 
we recommend weekly audits. These will need to 
be conducted on the same day of the week. 
If a long-term approach is taken, encourage the 
students to consider how events (e.g. Easter) or 
seasons (e.g. winter) have an impact on the amount 
of lunchtime and snack time waste created. 

Total time: approx 4 hours, depending on how 
many elements you include. 

Subject
►► England: Geography, Citizenship, Mathematics, 

Science
►► Scotland: Social Studies, Health and Wellbeing, 

Technologies, Mathematics
►► Wales: Geography, PSE, Science, Mathematics
►► Northern Ireland: Environment and Society, 

Learning for Life and Work, Mathematics

Lesson objectives
►► Investigate how much waste we produce
►► Explore the biggest sources of waste at school
►► Discuss and implement strategies for reducing, 

reusing and recycling waste
►► Develop graphing skills by creating frequency 

tables and charts
►► Understand different averages
►► Improve familiarity with fractions, decimals and 

percentages

Resources and preparation
►► You will need an interactive whiteboard with 

an internet connection, so you can access the 
Pod’s resources at www.jointhepod.org

►► For background reading, have a look at the 
Pod’s Waste information pack or watch our 
Where does your rubbish go? film.

►► Download and distribute the accompanying 
Worksheet (found in the related resources 
section). This has been created in Word so you 
can edit it to suit the abilities of your group.

►► You might want to distribute copies of the pie 
charts on page 6 or just display these on the 
whiteboard.

This is a fun activity to encourage students to reduce the amount of food  
and packaging waste they create. This new version includes some  

extra waste-themed maths challenges!

Lunchtime Crunchtime 
lesson plan

https://jointhepod.org/teachers/other/waste-information-pack
https://jointhepod.org/teachers/films/where-does-our-rubbish-go
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
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Lunchtime Crunchtime lesson plan

Lesson 1 (total time: 60 mins, 
including audit)
 
Run an undercover waste audit 
and record your results (60 mins, 
excluding sorting and collecting)

Did you know that secondary schools in England 
throw away more than 70,000 tonnes of waste every 
year, including almost 25,000 tonnes of food?1 Today, 
students are going to take part in an activity to see 
how much waste their school generates and steps 
that could be taken to reduce this.

You’re going to run a secret audit (so don’t tell 
anyone outside your class!) to measure how much 
food and packaging waste your school creates after 
lunchtime. You’re going to do this by either weighing 
the rubbish or counting how many bags your school 
produces. On page 1 of the Worksheet is a table in 
which you’ll input your results.

After everyone’s finished their lunch, start by 
collecting the waste. You’ll then need to sort it (or 
you could ask the other students to do this as they’re 
clearing up) into three categories:

►► Can be recycled (paper and card, cans, plastic 
bottles, glass)

►► Landfill waste/Can’t be recycled (e.g. biscuit 
wrappers, crisp packets, cling film)

►► Compostable by council (cooked and  
non-cooked food waste)*.

*Double check with your local council if they can 
collect cooked food. If your school is composting, 
only non-cooked food should be collected and 
cooked food should be put into the Landfill waste/
Can’t be recycled bag.

Then you need to measure the waste by either 
weighing each category of rubbish and recording 
your findings in kg in the table. Or you can count the 
number of bags of each category (bags should be 
the same size throughout – e.g. 100 litre bin bags). 
Record your results in the Worksheet.

NB: the audit will need to be run more than once 
so you have a few days’ results. The audit in the 
Worksheet has space for two weeks’ of data. 

Before starting

Who should run this activity?
Lunchtime Crunchtime can be run by a core group 
of students. Ideally this will be a class, but it could 
be a small group of students from across the whole 
school, for example, the Eco Club. 

When should the activity take place?
The waste audits in Lessons 1 and 4 of Lunchtime 
Crunchtime need to be carried out after lunch.

Who should students speak to in the school?
Students will need to talk to the school caretaker, 
school meals supervisory assistant and senior 
management team to get hold of large bin bags, 
gloves, aprons and weighing scales (if they’re 
going to be weighing waste). Students may need 
assistance weighing the bags before disposal/
recycling/composting.

Are there any special days you could link with?
This activity can be conducted at any point in the 
year but you could link it with the Pod’s Waste 
Week campaign. This is a nationwide campaign and 
thousands of other schools might be running the 
activity at the same time, so you can share ideas and 
best practice. The activity can also be undertaken as 
many times as you like – it may be good to revisit the 
activity after five or six months.

Eco-Schools	
Work you do for the Pod can be used towards 
Eco-Schools awards in England and support your 
application for Eco-Schools awards outside this region 
(see our Eco-Schools page for more details). In your 
application you will need to show that environmental 
issues have been covered in curriculum work – this 
activity is a great place to start.
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https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
https://jointhepod.org/campaigns/waste-week
https://jointhepod.org/campaigns/waste-week
https://jointhepod.org/about/friends/friend-1
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Lunchtime Crunchtime lesson plan

Lesson 3 (total time:  
30-60 mins)
Part 1: What a waste!

Return to the topic with the Pod’s Where does your 
rubbish go? film. This shows students what happens 
to rubbish after we throw it in the bin. 

Based on what they’ve watched, why is food waste a 
problem? What are the reasons behind it? How can 
we tackle it? Ask groups to consider the following 
questions (if they need a prompt, this link might 
be helpful: http://www.recyclenow.com/schools/
reduce/):

►► Are there individual costs of wasting food? (Think 
about the price of food and the need for a well-
balanced diet)

►► Are there environmental costs of wasting food? 
(Think about the production, transportation, 
preparation and disposal of food).

Groups discuss, then share their ideas.

Next, ask for a show of hands as to whether 
students throw away food at lunchtime: (a) never; (b) 
sometimes; (c) always. Record these figures in a tally 
chart on the whiteboard and discuss the reasons 
for food being wasted. These might include: the 
school dinner menu; portion sizes; the time available 
for eating; the attractiveness of the dining hall; how 
students place their orders for lunchtime.

Next, using the data on the whiteboard, ask students 
to use their Worksheet to put the results in a 
frequency table and produce a frequency bar chart 
to show the results.

Based on these ideas, groups should come up 
with their top three ways of reducing food waste 
at lunchtime to present to the rest of the class. 
Remember: if food is left over, some of that waste 
could be used to make compost instead of going 
in the bin. Finish the activity by asking groups to 
return to the lists they produced at the start of the 
activity (on page 2 of the Worksheet). Using a third 
highlighter colour, they should mark the items of 
waste they now think could be reduced.

Lesson 2 (total time:  
30-50 mins)

Part 1: Waste observations  
(20-30 mins)
Ask students to turn to page 2 of their Worksheet. 
Working in groups, get students to list the different 
categories of waste they think are produced in a 
typical lunchtime e.g. plastics, and examples of items 
that fit into these categories e.g. empty water bottles. 
Encourage students to think about not just the 
dining hall, but other areas in the school such as the 
kitchen, playground and staff room.

For Q2, students should use different coloured 
highlighters to mark items that are: (a) recycled; (b) 
reused.

In Q3, they should rank their categories in order from 
the one they think is responsible for the most waste 
down to the one responsible for least waste (Note: 
this is all hypothetical as they’re not basing it on 
actual results).

Groups then share their ideas. As a class, can 
students agree on what they think is the biggest 
source of waste at lunchtime and why? Did they 
remember to include any food that is thrown away or 
left on their plates as another category of waste?

Part 2: Understand why food waste is 
a problem (10-20 mins)
Next, show students the pie chart on the top of page 
6. Does the pie chart confirm their thoughts about 
the biggest sources of waste or are there some 
surprises? Did students appreciate just how much 
food is thrown away?

Follow this by showing students the pie chart at the 
bottom of page 6. What are the top three items of 
food waste? Can you think of reasons why? (NB: the 
category ‘Mixed (non-sandwich)’ refers to items such 
as pizza, spaghetti Bolognese and chicken curry that 
are made from several different food stuffs).

Groups should write a paragraph summarising what 
they have learned about food waste in schools so far.

https://jointhepod.org/teachers/films/where-does-our-rubbish-go
https://jointhepod.org/teachers/films/where-does-our-rubbish-go
http://www.recyclenow.com/schools/reduce/
http://www.recyclenow.com/schools/reduce/
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
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If the campaign has been effective and the school 
has taken on board the important message of 
reducing, reusing and recycling, subsequent audits 
should show see a visible reduction in the waste 
created by students and teachers. 

Lesson 5 (total time: 30 mins)
Investigate your results!
Ask students to use the results they’ve recorded 
from both audits to work through the questions in 
their Worksheet. You can support them with these 
hints/answers below.

Hints:
Probability and statistics
Q1. For instance, primary/secondary; quantitative/
qualitative, discrete/continuous etc.

Q2. Mean – add all together and divide by number 
of entries.
Median – pick middle number when arranged in value.
Mode – the most frequent number. 
Range – difference between highest and lowest 
numbers.

Q3. Teacher to check students’ answers.

Numbers
Q4. Common multiple – the smallest whole number 
which is a multiple of both. Common factor – the 
largest number that is a factor of all the given numbers.

Q5. 35% of 150kg = 52.5kg. 150k – 52.5kg = 97.5kg

Q6. Teacher to check students’ answers.

Part 2: Campaign to reduce, reuse 
and recycle (timings up to you)

Motivate students to encourage the rest of school to 
reduce the amount of food-related waste they create 
– from eating at the canteen and bringing in their 
own packed lunch or snacks. This is an opportunity 
for students to make the waste reductions they 
discussed in the previous part of the activity a reality. 

You could use the Pod’s Food waste assembly to 
launch the campaign and give regular follow-up 
assembly updates to highlight how much waste has 
been reduced – how much that is per person; how 
much waste is now recycled and the benefits of this. 

Congratulatory posters and assemblies highlighting 
key improvements can increase awareness and 
school participation. You could also reward the 
students who’ve done a great job and encourage 
them with a Pod certificate. Don’t forget to post a 
blog about everything you get up to – and include 
any films or photos from the activity.

OPTIONAL: You could set a waste reduction target 
and encourage the students to make a big bar 
chart to help the whole school see how well they 
are doing. (This would be a good buddy activity 
with younger children). An example of what the big 
Lunchtime Crunchtime bar chart could look like is 
included on page 5.

Lesson 4 (total time: 60 mins)
Run a final waste audit (60 mins, 
excluding sorting and collecting)

Use the audit on page 6 of the Worksheet to collect 
your results (as before, there is enough space to 
collect two weeks’ data). If students need a recap of 
how they measure the waste, see Lesson 1.
The results of the final audit will tell you if the 
campaign to reduce, reuse and recycle has been 
effective. (You can do this by either comparing the 
results of the final audit against the initial audit to see 
if there’s a difference or measure how well students 
have done if a target was set).

https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
https://jointhepod.org/teachers/assembly/food-waste-presentation
https://jointhepod.org/teachers/other/waste-week-student-certificate
https://jointhepod.org/about/blogs
https://jointhepod.org/about/blogs
https://jointhepod.org/teachers/other/lunchtime-crunchtime-worksheet-11-14
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Lunchtime Crunchtime 
bar chart
Below is an example of how you could present the 
information collected into a big bar chart (see page 4 
for details). You can use the images to help illustrate 
this and make sure you annotate it with relevant 
labels.

Taking this further...	
Lunchtime Crunchtime concentrates on the waste 
generated by the students at lunch and snack times. 
But you could expand it to include the school kitchen 
and get all the school meals supervisory assistants 
involved. What waste does the kitchen produce that 
could be reduced, reused or recycled? How could 
the school meals supervisory assistants help reduce 
waste and reuse or recycle?

You could try an entire school audit. Encourage 
students to think about which departments or areas of 
school generate the most waste. Consider what types 
of waste are created and whether it can be reduced 
and recycled to decrease the school’s overall waste 
production. 

If you’re interested in more waste lesson plans,  
try out our maths activity, called What a Waste!
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https://jointhepod.org/teachers/lesson-plans/what-a-waste-lesson-plan-11-14
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Composition of waste in secondary schools (% by weight) (for page 3)

Secondary school food waste composition (% by kg sorted) (for page 3)

Paper and card  
39%

Food waste  
31%

Dense plastic 
10%

Glass 1%

Garden waste  
1% Metals 

1%

Fines 
3%

Textiles 1%

Miscellaneous  
3%

Plastic film 7%

WEEE, Batteries, Hazardous waste

Source: Report into the Nature and 
Scale of Waste Produced by Schools 
in England, WRAP

Source: Food Waste in Schools, WRAP

Mixed  
(non sandwich)  

19.2%

Fruit  
18.3%

Vegetables  
18.1%

Drinks 
9.7%

Bakery 
9.3%

Sandwiches 
6.9%

Meat and fish 
6.9%

Salads 
1.8%

Desserts 
0.5%

Confectionary and snacks 1.3%

Condiments, sauces  
and herbs 0.7%

Dried food/ 
powders  

9.3%

Dairy 1.8%


