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Regenerative School Bus

Regenerative agriculture
fights climate change
Student Workbook

6-9 Yrs

Slow Food
Slow Food is a way of living and a way of
eating. It is a global, grassroots movement with
millions of supporters in 164 countries that links
the pleasure of food with a commitment to
community and the environment.

Slow Food seeks to steward a
dramatic and lasting change
in the food system.
At Slow Food Barbados we reconnect locals
with the people, traditions, plants, animals,
fertile soils and waters that produce our food
while protecting the rich heritage, traditions and
culture that food makes possible. Furthermore,
we want to reinvigorate the youth's interest in
food and bestow on them the knowledge of
where it comes from.

Educational Gardens

+ School Bus
Regenerative
Slow Food identified educational gardens and
working with youth as a key to developing
Good, Clean and Fair food systems. Slow
Food's physical Educational Gardens at
schools and institutions island wide instill a
love of Good Clean and Fair in students, while
integrating garden activities into the school
curriculum and building school community.
The Regenerative School Bus is a way of
taking students on a virtual field trip, bringing
gardens and farms to so many more students
than our existing gardens can reach.
Exposing students to possibilities and
inspiring youth, with a hope of instilling a life
long love for regenerative agriculture, health
and wellbeing.

Project background
With rising rates of non-communicable diseases
(NCDs) like diabetes, hypertension, heart
disease and stroke; and with the increasing
rates of childhood obesity in the Caribbean, the
“Improving Household Nutrition Security and
Public Health in CARICOM” or Food and
Nutrition (“FaN”) project focuses on improving
dietary diversity to help in lowering the burden
of NCDs in the region. The project is generously
funded by the International Development
Research Centre, Government of Canada.
In collaboration with CARICOM Secretariat and
other partners, the FaN project created the
Health and Family Life Education (HFLE)
curriculum at the Early Childhood Development
level and revised the curriculum at the Primary
Education Level to include more information on
unhealthy diet and physical inactivity as risks for
NCDs

Project REsources
The FaN project partnered with CARICOM
Secretariat to develop digital ‘edu-tainment’
materials to help deliver the revised HFLE
curriculum in classrooms. These include a
collaboration with Slow Food Barbados’
educational consultants to deliver (3) three
educational videos, filmed on farms in
Jamaica, St. Kitts & Nevis, and St. Vincent &
the Grenadines which focus on regenerative
agriculture/farming, nutrition, and cooking.The
videos are accompanied by worksheets,
games, and challenges designed for students
aged 6-9 years old and students aged 10-12
years old. Paired with a teaching guide, each
video and the corresponding lesson has been
designed for use in a fully virtual situation or
an in-person hands-on setting in the
classroom.

WHy regenerative agriculture?
One of the most pressing topics of our time, climate change. Also referred to as global warming, is
an often under taught and misunderstood concept. A comcept with the potential to significantly
impact our lives and the lives of today's youth, if adequate education is provided covering the
WHYs and HOWs.
Regenerative agriculture is a method of producing food, on a small or large scale, which does not
deplete the health of the environment. By design, regenerative agriculture increases the health of
the environment, biodiversity and humans with every harvest.

Regenerative agriculture produces healthy soil, biodiverse
ecosystems, abundant organic harvest, nutrient dense food and
healthy people.
Regenerative agriculture seeks to keep the soil structure intact (no till / no dig farming); keep the
soil covered (cover crops or mulch), does not introduce chemicals (synthetic fertilisers, pesticides
or herbicides), Invites beneficial insects to create a biodiverse system.
By creating systems of regenerative agriculture
we have the potential to: Draw down carbon through
photosynthesis, and capture and store water in the soil
structure, diverting run off to the oceans by infiltrating
clean, chemical free water into the water table.
The United Nations Sustainable Development Goals
suggest that major mindset shifts and action must be
taken by the year 2030. Slow Food Barbados believes,
that through education, a generation of regenerative
youth will evolve, who will have far greater impact on
this earth, than any adult will be able to make by the
year 2030. Our health and the health of our planet
depends upon the issues that we choose to educate
the next generations on.

Slow Food Ethos
Slow Food envisions a world in which all people can access and enjoy food that is good for them,
good for those who grow it and good for the planet.
Our approach is based on a concept of food that is defined by three interconnected principles:
good, clean and fair.
GOOD: quality, flavoursome and healthy, nutrient dense food
CLEAN: production that does not harm the environment or humans
FAIR: accessible prices for consumers and fair conditions and pay for producers
.

St Vincent
and the Grenadines:
Farmer Luke
Food groups, processed foods
and food preparation

F

While you watch:

As you watch Farmer Luke do a quick drawing of anything that seems like
a cool fact to you.
Do a little doodle, write the words, make a list, tally the word BEE - be creative!
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While you watch:

As you watch Farmer Luke, listen closely to foods he and his family grow
and eat. draw a picture of yummy foods on your plate! Keep it Healthy!

See if you can put the foods together in thier food groups and write the
lables below around the rim of the plate.

FRuits and vegetables
legumes (peas and beans)
Fats and oils

Food From Animals
Staples (starches)
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See if you can hear each of the vocabulary words and write them in

N utrition
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Un healthy
F ruit
Vegetable
B acteria
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Viewing Comprehension/discussion questions:
FACT: Food is medicine! A helathy diet contains all the nutrients
you need to stay helathy and strong.

Circle or colour your answers

1) Which foods are healthy Treats?

2) Which banana will you choose?

3) Good Micro Organisms live where?

Unscramble and fill in the blanks

4) Healthy Soil = Healthy Plants = Healthy ME!

Micro organisms in the soil give plants and humans who eat fresh
plants all the nutrients we need. Nutrients are:

VIT_M_N_ + MI_E_ALS
S
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Viewing Comprehension/discussion questions:
FACT: Food is medicine! A helathy diet contains all the nutrients
you need to stay helathy and strong.

Circle your answers

1) Which foods are healthy Treats?
MANGO COOKIES

SUGAR CANE BANANA

2) Which banana will you choose?
IMPORTED

IN A PLASTIC WRAP

STRAIGHT FROM A TREE

IN YOGURT

3) Good Micro Organisms live where?
ON VEGETABLES
IN THE SOIL

ON HANDS
IN YOUR STOMACH

Unscramble and fill in the blanks

4) Healthy Soil = Healthy Plants = Healthy ME!

Micro organisms in the soil give plants and humans who eat fresh
plants all the nutrients we need. Nutrients are:

VIT_M_N_ + MI_E_ALS
S
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Take it to the next level...

Farme Luke says that a healthy SOIL FOOD WEB helps to make sure that
there is Good Bacteria and Micro Organisms which grow Nutritious food!
Can you draw a picture of what you think this would look like?

Soil Food Web :

Take it to the next level...

Farme Luke says that a healthy SOIL FOOD WEB helps to make sure that
there is Good Bacteria and Micro Organisms which grow Nutritious food!
Can you draw a picture and explain what you think this would look like?

Soil Food Web :

Extension discussion questions:

FACT: Food is medicine! A helathy diet contains all the nutrients
you need to stay helathy and strong.

1) Farmer Luke says that food looses nutrients when it
travels far. Make a list of places you could get food from
which will be full of nutrition and healthy for you!

Where My Food Comes From:

2) When you look at packaged food
it has lots of ingredients we
cant read and don't know!
Choose one ingredient
from a package to
research and
write a few
reasons down or
draw a picture showing
why it isn't good for
our bodies!

Brainstorm page
Brainstorm together and draw, write words or cut from magazines and make
a collage - foods that fit in each of the food groups
Be Creative!

Fruit
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a collage - foods that fit in each of the food groups
Be Creative!

Vegetables

Brainstorm page
Brainstorm together and draw, write words or cut from magazines and make
a collage - foods that fit in each of the food groups
Be Creative!

Food from
Animals

Brainstorm page
Brainstorm together and draw, write words or cut from magazines and make
a collage - foods that fit in each of the food groups
Be Creative!

Starches
(Staples)

Brainstorm page
Brainstorm together and draw, write words or cut from magazines and make
a collage - foods that fit in each of the food groups
Be Creative!

Legumes
(Peas and beans)

Brainstorm page
Brainstorm together and draw, write words or cut from magazines and make
a collage - foods that fit in each of the food groups
Be Creative!

Oils and fats

Brainstorm page
Brainstorm together and draw, write words or cut from magazines and make
a collage - foods that fit in each of the food groups
Be Creative!

Sugars and
sweeteners

INVESTIGATION

Food Lables

All packaged food is required to display a nutrition information
label. These labels and the information they display are regulated
by the countries they are produced in. Food labels show the
average amount of vitamins and nutrients in a food product. They
tell the consumer exactly what is in the product they are eating or
drinking and help people to make healthy food choices.

Serving Size

Tells you the
quantity of food
which the
measurements on
the lable are
Tells you the
referring to. (So if
quantities of vitamins,
the serving size is 1
minlerals and fats
cup, the amounts of
which are in the
vitamins and
serving size quantity
minerals listed will
of the package.
be the amount there
is in 1 cup of the
product, not the
Lists all of the food and non food items whole package).
which are in the package. The list is in
order starting from the item used the most
in the recipe to the item used the least.

Ingredient list

Information Card

Nutrition
Information

INVESTIGATION

Anatomy of a Food Label

Ingredient list

Information Card

Nutrition
Information

Serving Size

WORKSHEET

packaging design

Read the ingredients on the label on the info card and draw a
design for the package (container, box or bag) which would
have your product in it.

Things to think about:
What ingredients are in it? Is it healthy or unhealhty?
What is the most used ingredient in it?
Is it a food, drink, sauce, snack? Does it need to be cooked?
Draw and colour:

WORKSHEET

Label design

Think of your favourite healthy home cooked dish or food.
Design a food label to stick on your dish. Make sure you put
the ingredient list in the correct order and ask for help or
research the nutritional information for each of your
ingredients.

Ingredients

Accountability Challenge
One healthy food I have
eaten each day
Day 1:
Day 2:
Day 3:
Day 4:
Day 5:

1

2

3

Sticker or colouring chart

4

5

Accountability Challenge
I will eat five fruits or
vegetables every day!
M

REMINDERS
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Take Action Project!
The Problem
Processed foods contain
chemicals and preservatives
that are not good for our
bodies or for the environment.
Storing food for natural
disasters, and to keep the
grocery bill down is important.

The Solution
Preserving foods
using natural
ingredients can be
YUMMY!

Storing food so that nothing
goes bad and wastes is
important!

1.

Research
fruits or
vegetables
that are in
abundance

2.

Collect
recycled
materials to
use to help
preserve
(Glass Jars)

3. Make a list

of ingredients
and gather as
n
much as I ca
for free!

4. Make sure to 5. Have a fun da 6. oRraaisweafurendnesss
y
follow safe
food handling .
Wash hands
and prepare.

of cooking and
storing your
preserves

by having a
stall to sell
your
products!

Take Action Project!
Date: ________

2. Method:

Invite Help:
Collect supplies:
Get Ingredients:

1.

Ingredients:

3. Supply list:

4.

Plan for giving away, sharing or selling our preserves!

Regenerative School Bus
RESOURCES PRODUCED IN COLLABORATION WITH
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This work is carried out with the aid of a grant from the
International Development REsearch Centre, Ottawa, Canada.

Teaching Guide

