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SFNE IS STARTED !

School Food and Nutrition Education

THE PROJECT

We want to provide a new approach to EAT WELL
traditional School Food and Nutrition
Education, where students and their BE

communhities develop capacities that support
their health and wellbeing, and are
empowered to contribute to change in their
local food systems, contributing also to the

SUSTAINABLE

challenge of food waste prevention and
related environment issues .

"Never doubt that a small group of
thoughtful, committed citizens can
change the world; indeed, it is the
only thing that ever has." Margaret
Mead

- Erasmus+
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THE ACTIVITIES

The first activity will consist in creating a
Toolkit for students for food education
and environmental sustainability and
implementing the teaching activities at
local and transnational basis with
teachers, students and their families.

The second activity will focus on
implementing volunteering initiatives

where students will be active agents
for food waste prevention, food
collection and donation, in order to
support families and persons in

economic poverty through the THE CL]M]TE
solidarity recovery of remaining food IN YOUR DISH

and donation.

It has been determined that the European
Union (EU) wastes more food than it imports
and can only reduce food inflation by
preventing wastage at the production stage.

"FOOD EDUCATION FOR SUSTAINABLE DEVELOPMENT (FESD)” PROJECT IS CO-
FUNDED BY THE ERASMUS+ PROGRAMME OF THE EUROPEAN UNION. VIEWS AND
OPINIONS EXPRESSED IN (THIS PRESS
RELEASE/COMMUNICATION/PUBLICATION/ETC.) ARE HOWEVER THOSE OF THE
(NAME OF THE EDUCATIONAL ESTABLISHMENT OR EDUCATION AND TRAINING
ORGANIZATION) AND NEITHER THE EUROPEAN COMMISSION NOR THE SPANISH
SERVICE FOR THE INTERNATIONALIZATION OF EDUCATION (SEPIE) CAN BE HELD
RESPONSIBLE OF THEM

Co-funded by
the European Union
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COMIENZA SFNE !

EDUCACION ALIMENTARIA Y NUTRICIONAL EN LA ESCUELA

5"

%

EL PROYECTO

El objetivo de este proyecto es cambiar el
enfoque tradicional de la Educacién
Alimentaria y la Nutricion Escolar y que tanto COMER BIEN Y
los alumnos como sus comunidades
desarrollen capacidades que apoyen su SER

salud y bienestar. De esta manera, se

pretende que contribuyan al cambio en los SOSTENIBLE
sistemas alimentarios locales sin perder de
vista el reto de la prevencién de

desperdicios de alimentos y el impacto
medioambiental que puede conllevar.

"Nunca dudes de que un pequeno
grupo de ciudadanos reflexivos y
comprometidos pueden cambiar el
mundo; de hecho, es lo Gnico que lo
ha hecho". Margaret Mead

- Erasmus+
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LAS ACTIVIDADES

La primera actividad consistird en

crear una caja de herramientas para
estudiantes sobre educacién
alimentaria y sostenibilidad
medioambiental y poner en practica
las actividades pedagdgicas a escala
local y transnacional con profesores,
estudiantes y sus familias.

La segunda actividad se centrarad en
la

puesta en marcha de iniciativas de
voluntariado en las que los
estudiantes seran agentes activos en
la prevenciéon del desperdicio de

alimentos , asi como la recogida y EL CL]MA EN

donacién de los mismos, con el fin de

apoyar a familias y personas en TUPLATO

situacion de pobreza econdmica
mediante la recuperacion solidaria de
los alimentos sobrantes y la donacién

Se ha determinado que la Unién Europea (UE)
desperdicia mas alimentos de los que importa y sélo
puede reducir la inflaciéon alimentaria evitando el
despilfarro en la fase de produccion.

"FOOD EDUCATION FOR SUSTAINABLE DEVELOPMENT (FESD)” PROJECT IS CO-
FUNDED BY THE ERASMUS+ PROGRAMME OF THE EUROPEAN UNION. VIEWS AND
OPINIONS EXPRESSED IN (THIS PRESS
RELEASE/COMMUNICATION/PUBLICATION/ETC.) ARE HOWEVER THOSE OF THE
(NAME OF THE EDUCATIONAL ESTABLISHMENT OR EDUCATION AND TRAINING
ORGANIZATION) AND NEITHER THE EUROPEAN COMMISSION NOR THE SPANISH
SERVICE FOR THE INTERNATIONALIZATION OF EDUCATION (SEPIE) CAN BE HELD
RESPONSIBLE OF THEM

Co-funded by
the European Union
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3AMOYHA

YUNNTNWLIHO OBPASOBAHWE 3A XPAHA N SAPABA NCXPAHA
R N e i kg R e s TR o CICR PS
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[MPOEKTOT

Cakame pa ob6e3begnme HOB nNpuctan KOH YUUAULWIHO JAAM AOBPO9
O6pa3oBaHMe 3a TpaguLUMOHaNHA XpaHa W UCXpaHa, Kaje BMAM

LITO ydyeHnunTe n HUBHWNTE 3aegHnuyn pas3BuBaat
KanaymtetTn KOW Tro MOAAPXYBaaT HUBHOTO 3A4paBje WU OAP)K.”V'B
6narococtojba, a ce oBnacTeHW Aa NpuUAoHecaT 3a MPOMEHMU
BO HUVWBHUTE /I0KaJHU CUCTEMU 3a XpaHa, NMpuUAoHecyBajKu
MCTO Taka 3a MNpeAM3BMK 3a CnpedvyBawe Ha OTMajgoT of
XpaHa 1 npallata NoBp3aHU CO XMBOTHaTa cpejuHa.

"Hukoraiir He ce COMHeBajTe JeKa MaJjia rpyla Ha
IIPOMMUCIIEHH, IIOCBETEHHU I'ParaHu MoKaT fa I'o

IIpOMEHaT CBETOT; HaBUCTUHA, TOA €

€OUHCTBEHOTO HEIITO LITO HEeKOoralll MOXEeJIo Ja Ce CIIy4u.”
Maprapet Mep

- Erasmus+
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AKTBHOCTW

MpBaTa aKTUBHOCT Ke Cce COCTOM BO
Kpempare AnaTHMUK 33 Yy4YeHUUUTe 3a
ejgykaumja  3a  xpaHa M ekosowka
OAPXNNBOCT 7 cnpoBejyBake Ha
HacTaBHMUTE aKTMBHOCTM Ha JIOKanHa W
TPaHCHaUMOHaNHa oCcHOBa co
HacTaBHMULWUTe, YyYyeHULUUTe W  HUBHUTE
cemejcTBa.

BTopaTa akTMBHOCT Ke ce poKycmpa Ha
nMnaemeHTaumja Ha BOJIOHTEPCKM
WHULMN]aTUBN Kaje CTyAeHTUTe Ke bugaTt

dKTUBHWN areHTn 3a CcrnpeyyBamke Ha

oTNajgoT 04 XpaHa, cobupake WU

AOHNpPaH€ XpaHa, co Len Aa ce K-I-II/IMATA BO
TBOJATA

noaApXaT cemejcTBaTa W AuuyaTta BO
€KOHOMCKa cMpomMallTumja npeky

e Ha npeocTaHaTaTa I_IOPL“/UA

connpapHo

YTBpAeHo e geka EBponckata yHuja (EY) Tpown noseke xpaHa
OTKOJIKY LLTO YBe3yBa 1 MOXe Aa Ja Hamanu nHpnaumjaTa Ha
XpaHaTa caMo CO cripeyyBare Ha TpoLlere BO $pasaTta Ha
NPOV3BOACTBO.

"FOOD EDUCATION FOR SUSTAINABLE DEVELOPMENT (FESD)” PROJECT IS CO-
FUNDED BY THE ERASMUS+ PROGRAMME OF THE EUROPEAN UNION. VIEWS AND
OPINIONS EXPRESSED IN (THIS PRESS
RELEASE/COMMUNICATION/PUBLICATION/ETC.) ARE HOWEVER THOSE OF THE
(NAME OF THE EDUCATIONAL ESTABLISHMENT OR EDUCATION AND TRAINING
ORGANIZATION) AND NEITHER THE EUROPEAN COMMISSION NOR THE SPANISH
SERVICE FOR THE INTERNATIONALIZATION OF EDUCATION (SEPIE) CAN BE HELD
RESPONSIBLE OF THEM

Co-funded by
the European Union
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SFNE E INIZIATO!

School Food and Nutrition Education

IL PROGETTO

Vogliamo fornire un nuovo approccio alla
tradizionale educazione alimentare e
nutrizionale a scuola, in cui gli studenti e le EAT WELL
loro comunita sviluppano capacita che

supportano la loro salute e il loro benessere BE
e hanno il potere di contribuire al SUS

cambiamento nei loro sistemi alimentari TAINABLE
locali, contribuendo anche alla sfida della
prevenzione dello spreco alimentare e

relative problematiche ambientali .

"Non dubitare mai che un piccolo gruppo di
cittadini premurosi e impegnati possa cambiare il
mondo; anzi, & l'unica cosa che abbia mai avuto."
Margaret Mead

- Erasmus+
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LE ATTIVITA

La prima attivita consistera nella creazione di un
Toolkit per gli studenti per Il'educazione
alimentare e la sostenibilita ambientale e
I'implementazione delle attivita didattiche su
base locale e transnazionale con insegnanti,
studenti e le loro famiglie.

La seconda attivita si concentrera sull'attuazione
di iniziative di volontariato in cui gli studenti
saranno agenti attivi per la prevenzione dello
spreco alimentare, la raccolta e la donazione di
cibo, al fine di sostenere le famiglie e le persone
in poverta economica attraverso il recupero
solidale del cibo rimanente e la donazione.

IL CLIMA NEL
TUO PIATTO

E stato stabilito che I'Unione europea (UE)
spreca piu cibo di quanto ne importa e puo
ridurre l'inflazione alimentare solo prevenendo
gli sprechi nella fase di produzione.

IL PROGETTO "FOOD EDUCATION FOR SUSTAINABLE DEVELOPMENT (FESD)" E CO-
FINANZIATO DAL PROGRAMMA ERASMUS+ DELL'UNIONE EUROPEA. LE OPINIONI
ESPRESSE IN (QUESTO COMUNICATO
STAMPA/COMUNICAZIONE/PUBBLICAZIONE/ECC.) SONO TUTTAVIA QUELLE DEL
(NOME DELL'ISTITUTO SCOLASTICO O DELL'ORGANIZZAZIONE DI ISTRUZIONE E
FORMAZIONE) E NE LA COMMISSIONE EUROPEA NE IL SERVIZIO SPAGNOLO PER
L'INTERNAZIONALIZZAZIONE DELL'ISTRUZIONE (SEPIE) POSSONO ESSERE RITENUTI
RESPONSABILI DI LORO

Co-funded by
the European Union
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SFNE BASLADI!

OKUL GIDA VE BESLENME EGITIMI

Geleneksel Okul Gida ve Beslenme Egitimi, DOG RU
ogrencilerin ve topluluklarinin sagliklarini ve

esenliklerini destekleyen kapasiteler BESLENME
gelistirdikleri yerel gida sistemlerindeki degisime, SURDUREJLEBILI
gida israfi sorununa ve cevre sorunlarina katkida

bulunma yetkisine sahip olduklari yeni bir R YASAM

yaklasim gelistirmeyi hedefliyor.

Kuguk bir grup dustinceli, kendini adamis
yurttaslarin diinyayi degistirebilceklerinden
sUpheniz olmasin. Aslina bakarsaniz,
diinyayi degistiren tek sey bu.

- Margaret Mead

- Erasmus+
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FAALIYETLER

ilk aktivite, 6grenciler icin gida egitimi ve
cevresel surdurulebilirlik icin bir Ara¢ Seti
olusturmaktan ve 6gretmenler, 6grenciler ve
aileleri ile yerel ve ulusotesi bazda 6gretim
faaliyetlerini uygulamaktan olusacaktir.

ikinci aktivite, kalan gida ve bagisin
dayanisma yoluyla geri kazanilmasi ekonomik
yoksulluk icindeki aileleri ve kisileri
desteklemek icin 6grencilerin gida israfini
onleme, gida toplama ve bagislama icin

aktif aracilar olacagi gonullilik girisimlerinin

uygulanmasina odaklanacaktir.

The European Commission's support for the production of this
publication does not

constitute an endorsement of the contents, which reflect the
views only of the authors,

and the Commission cannot be held responsible for any use which
may be made of the

information contained therein.
2021-1-ES01-KA220-SCH-000023873

"FOOD EDUCATION FOR SUSTAINABLE DEVELOPMENT (FESD)” PROJECT IS CO-
FUNDED BY THE ERASMUS+ PROGRAMME OF THE EUROPEAN UNION. VIEWS AND
OPINIONS EXPRESSED IN (THIS PRESS
RELEASE/COMMUNICATION/PUBLICATION/ETC.) ARE HOWEVER THOSE OF THE
(NAME OF THE EDUCATIONAL ESTABLISHMENT OR EDUCATION AND TRAINING
ORGANIZATION) AND NEITHER THE EUROPEAN COMMISSION NOR THE SPANISH
SERVICE FOR THE INTERNATIONALIZATION OF EDUCATION (SEPIE) CAN BE HELD
RESPONSIBLE OF THEM

DEGISIKLIGI

VE
BESLENME
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