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Food for Thought 
 

These resource sheets have been developed to challenge 

students to think about some of the many facets of 

growing, producing, and distributing food. All animals on 

the planet need to eat.  

The human population is rapidly increasing and the area of 

land committed to the growing food is being reduced. In 

Australia, we have a wealth of food which comes at a cost 

to social, ecological and economic systems.  

Socially there are increasing divides in our society and the 

world between those who have too much to eat and those 

who do not have enough access to food.  

Ecologically our food has a large carbon footprint due to 

production, processing, transportation and waste.  

Economically the true cost of food is not reflected in the 

price. We hope that as you understand more about the 

complex systems and challenges involved in obtaining our 

daily food, you will consider and try more sustainable 

options.   

 

Overview 

For each of the seven resource sheets students read, 

research, report and take action on various aspects of food 

sustainability in Australia and the world from the ancient 

past into the present and future.  

The sheets all consist of a literacy component which 

outlines the main points and challenges of an aspect of 

food production and a set of food for thought questions or 

challenges to encourage student engagement, reflection 

and a personal connection with the topic.  

Teachers can discuss and decide with students which 

topics, and the number and kind of challenges they will 

undertake in order to meet their needs and interests. The 

challenges involve individual or group work and varying 

lengths of time. The results of students’ efforts will be 

useful as assessment products.       

 

The resource sheets  

1. Why did ancient civilisations settle where they 

did? 

2. How do Aboriginal and Torres Strait Islander 

cultures and western societies view the land?  

3. What are food miles? 

4. Is quinoa a super food? 

5. Can we sustainably modify our environment? 

6. How can we live within the means of the planet? 

7. What are the challenges to sustainable food 

production in Australia? 

 

 

Australian Curriculum links  

All the general capabilities and cross-curriculum priority of 

sustainability are strongly represented along with the other 

cross-curriculum priorities of Aboriginal and Torres Strait 

Islander histories and cultures and Asia and Australia’s 

engagement with Asia to a lesser degree.  

Many of the food for thought questions and challenges 

connect to the aims of the learning areas.  

Examples include: 

English aims to ensure that students:  

 learn to listen to, read, view, speak, write, create and 

reflect on increasingly complex and sophisticated 

spoken, written and multimodal texts across a 

growing range of contexts with accuracy, fluency and 

purpose  

 

 appreciate, enjoy and use the English language in all 

its variations and develop a sense of its richness and 

power to evoke feelings, convey information, form 

ideas, facilitate interaction with others, entertain, 

persuade and argue.  

Photo: Millennium development goals from the United Nations 

Development Program 

 

History aims to ensure that students develop: 

 interest and enjoyment of historical study for lifelong 

learning and work, including their capacity and 

willingness to be informed and active citizens  

 

 knowledge, understanding and appreciation of the 

past and the forces that shape societies, including 

Australian society  

 

 understanding and use of historical concepts, such as 

evidence, continuity and change, cause and effect, 

perspectives, empathy, significance and contestability 

 

 capacity to undertake historical inquiry, including 

skills in the analysis and use of sources, and in 

explanation and communication.  

https://encrypted-tbn1.gstatic.com/images?q=tbn:ANd9GcQSndJykdAqZKyJrfQG8LTiSQ5c4CbuLfH4O1AbhsDLLevYaX_ndw
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Photo: Wiki Commons. Ahu Tongariki on Easter Island.   

 

Mathematics aims to ensure that students:  

 are confident, creative users and communicators of 

mathematics, able to investigate, represent and 

interpret situations in their personal and work lives 

and as active citizens 

Graph source: DAFF 2013, Australian Food Statistics, 2011-12. 

CC by 3.0. Value of food imports by country.   

Science aims to ensure that students develop: 

 an ability to communicate scientific understanding 

and findings to a range of audiences, to justify ideas 

on the basis of evidence, and to evaluate and debate 

scientific arguments and claims  

 

 an ability to solve problems and make informed, 

evidence-based decisions about current and future 

applications of science while taking into account 

ethical and social implications of decisions. 

 

 

 

 

 

 

 

Diagram: (c) Anthesis Consulting Group. Used with kind permission. For 

further information see www.anthesisgroup.com  

 

Geography aims to ensure that students develop: 

 a sense of wonder, curiosity and respect about 

places, people, cultures and environments 

throughout the world 

 

 a deep geographical knowledge of their own locality, 

Australia, the Asia region and the world 

 

 as informed, responsible and active citizens who can 

contribute to the development of an environmentally 

and economically sustainable, and socially just world. 

 

Map: Wiki Commons. Biocapacity and ecological footprint 

 

Adapting to other year levels  

Whilst the resource sheets are pitched at Year 7 level there 

is plenty of scope to adapt them to higher or lower year 

levels by adding to and/or removing some of the food for 

thought questions and challenges.   

 

 

 

 

 

 

This resource was developed by the Adelaide and 

Mount Lofty Ranges Natural Resources Management 

Board through its NRM Education program. Your local 

NRM Education Officer provides support for 

sustainability initiatives at your school. These include 

learning more about sustainability, environmental 

auditing, and developing biodiversity, nature-play or 

food gardens. Click here to view our website. 

file:///C:/temp/resources/www.anthesisgroup.com
http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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1. Why did ancient civilisations 
settle where they did? 
We can learn for sustainability in our time by looking back 

to where and why people started to live together in large, 

organised and advanced groups called civilisations. Most of 

them started because of the wealth of natural resources 

available in that place. Critical resources for living included 

water, and good soil for growing food. Other resources 

included metals and timber for housing. These civilisations 

declined over time due to environmental, economic and/or 

social and political factors. Environmental factors included 

overuse of resources, changes in rainfall patterns and 

pollution.  

The earliest civilisations that arose in the world developed 

in parts of Asia and North Africa. The three large alluvial 

systems of the Tigris-Euphrates (Mesopotamia), the Nile 

(Egypt) and the Indus (Indus Valley) supported three great 

ancient civilisations, as the rivers deposited sediments that 

provided rich soil to support food production. The Yellow 

River gave rise to China. 

 

Earliest civilisations 

 

 

 

 

 

 

 

 

 

Map: Wiki Commons. Indus Civilisation (or Harappa civilisation) 

with few most important archaeological sites. 

 

India 

One of the earliest societies that developed five thousand 

years ago was in India on the Indus River floodplain in the 

north-western region of the Indian subcontinent. A vast 

number of settlements were built on the banks of the Indus 

River and surrounding areas and at their peak, may have 

had a population of over five million 

The geography of the Indus Valley provided the 

civilizations with rich agricultural lands and food 

production was the main industry.  Wheat and barley were 

the major crops and the earliest accepted date for 

cultivated rice is placed at around 3000–2500 BCE (Before 

the Common or Christian Era). 

Around 1800 BCE, there was a gradual decline in 

population, and by around 1700 BCE, most of the cities 

were abandoned. It is believed that the collapse of the 

Indus Valley Civilisation was caused by drought and a 

decline in trade. It has also been suggested that 

immigration by new peoples, deforestation, floods, or 

changes in the course of the river may have contributed to 

its collapse.  

Another reason for the Indus Valley Civilisation's decline is 

connected to climate change. The Indus Valley climate 

grew significantly cooler and drier from about 1800 BCE. 

The slow eastward migration of the monsoons across Asia 

initially enabled the civilisation to develop. The monsoon-

supported farming led to large agricultural surpluses, which 

in turn supported the development of cities. The Indus 

Valley Civilisations did not develop irrigation capabilities, 

relying mainly on the seasonal monsoons. As the 

monsoons kept shifting eastward, the water supply for the 

agricultural activities dried up.   

Photo: Wikimedia Commons. Excavated ruins of Mohenjo-daro 

in Pakistan. The site occupies a central position between the 

Indus River and the Ghaggar-Hakra River.  

 

China 

China is one of the world's oldest civilisations. The Yellow 

River Valley is said to be the Cradle of Civilisation, as this is 

where the earliest Chinese dynasties (a succession of 

related rulers) were based as it had safe drinking water and 

fertile soil. Chinese civilisation then spread out over a vast 

area and went on to change the world.  

As far back as 1500 BCE, the early Shang dynasty engaged 

in large-scale production of bronze-ware vessels and 

http://gizzisgoodies.wikispaces.com/6th+hour+Indus+Valley+Civilization
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weapons. This production required a large labour force that 

could handle the mining, refining, and transportation of the 

necessary copper, tin and lead ores.  

Agriculture in the Zhou dynasty was very intensive grain 

farming. The Chinese are the most famous rice-eaters in 

the world and it has been China's national dish for 

thousands of years. Rice was first domesticated in this 

region 8,000 years ago.  

The Chinese fished, farmed, and irrigated the land and 

traded their surplus goods with other cultures. The Silk 

Road was one of the world's oldest and most historically 

important trade routes providing the West with luxury 

goods such as silk, ivory, furs and spices from China and 

Central Asia. In return China and Central Asia received gold, 

silver and precious gems.    

Map: Wiki Commons. Silk Road  

Food preservation 

In the earliest civilisations extra food was frozen in the cold 

climates or dried by the wind and sun in the hot climates to 

help preserve it for later use. Other methods of food 

preservation included pickling, fermenting, and smoking. 

Now we also include canning and cold storage to preserve 

a wide range of foods. As the world has become 

increasingly globalised our ability to preserve food has 

meant we can send it to other countries all over the globe. 

Whilst it is good to be able to eat a range of foods, it 

comes at an increasing environmental, social/cultural and 

economic cost.  

More food for thought 

1. Many ancient civilisations on alluvial plains had to deal 

with annual flooding. Research the impacts of floods on 

food production in Australia. What impact do you see 

at the supermarket after floods? 

2. Food production will be increased or decreased by the 

impacts of Climate Change in different regions of the 

world. Choose a country and research the positive and 

negative environmental, social and economic impacts. 

Compare your report with the other countries 

researched by the class.  

3. Find out what a food desert is. Work out if you live in a 

food desert and brainstorm some actions you can take 

to overcome this.  

4. Food consumed by people in ancient civilisations was 

eaten raw or prepared and cooked in basic ways; it was 

not altered and packaged in the way some food is 

today. Some foods are full of additives and 

preservatives to keep them from going off and 

appealing to our taste for sugar or salt. List your 

favourite packaged foods and research their additive 

and preservative content and the impacts of these on 

your health and wellbeing.  

5. Easter Island is an historical example of a society that 

disappeared supposedly due to its overuse of 

resources. Research the history of Easter Island and 

provide a report on why you think it disappeared. Draw 

connections with the way we live in Australia today.    

Photo: Wiki Commons. Ahu Tongariki on Easter Island.   

6. Undertake research in your local supermarket to find 

out where some of the fruit and vegetables have come 

from. Work out how far they have travelled to come to 

your local supermarket. Write a report on your results 

and present it to the class for discussion.     

7. Research and report on any topic that interests you 

from this sheet. 

 

 

 

 

 

 

 

 

 

 

 

This resource was developed by the Adelaide and 

Mount Lofty Ranges Natural Resources Management 

Board through its NRM Education program. Your local 

NRM Education Officer provides support for 

sustainability initiatives at your school. These include 

learning more about sustainability, environmental 

auditing, and developing biodiversity, nature-play or 

food gardens. Click here to view our website. 

http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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2. How do Aboriginal and Torres 
Strait Islander cultures and 
western societies view the land? 
In many regions of the world, people live in harmony with 

their environment and live within the means of the 

resources available to them. In pre-European times 

Aboriginal and Torres Strait Islander communities occupied 

the whole of Australia. The interconnectedness of their 

relationship with the land, their way of life and their belief 

systems maintained their survival and well-being. Most 

groups had minimum impact on their environment and 

associated ecosystems and this way of life was usually 

sustainable for thousands of years. 

 

Contrasting views of the land 

When Europeans arrived in Australia, they thought that 

much of the continent was uninhabitable because it did not 

look like their land in Europe. They considered the land was 

barren, hostile and the environment did not provide 

enough resources to ensure human survival and adequate 

food and water supplies. 

Some traditional Aboriginal communities were nomadic 

hunters and gatherers, wandering over very large areas in 

small groups. They carried very little – usually just weapons 

and a few tools made of wood, stone or bone. Other 

groups, usually near the coast, had a plentiful supply of 

food and stayed mainly in the one area. All groups adapted 

to their environment, seasons and available resources to 

supply food and water for their families. 

 

Photo:  

Thomas 

Schoch, Wiki 

Commons.  

Rock art of a 

kangaroo 

hunt.  

 

One example is the traditional Dieri people who lived for 

over 40,000 years on the resources of the deserts of north 

eastern South Australia. Their hunting and gathering skills 

ensured an abundant supply of food and water. Local food 

resources can be seen in the table below.  

Food Resources utilised 

Water Obtained from the beds of intermittent 

creeks - surface water after rain and below 

surface when creeks were dry. Obtained 

from tree roots, leaves, dew, rock holes 

and soaks. 

Cereal foods Grass seeds from e.g. clover fern and 

nardoom plant which were collected daily 

by women and children and pounded to 

form flour for bread. 

Fruit and 

vegetables 

Fruit on seasonal availability. Plant roots 

and leaves available all year. 

Eggs Emu, duck and other birds' eggs when 

available. 

Meat Insects e.g. larval stage of cossid moth 

(witchetty grub), honey ants, native bees 

(plus their honey) and scale insects (highly 

nutritious). Animals and birds e.g. 

kangaroos, emus (hunted by men), 

reptiles, ducks, gulls and pelicans. 

Fish and shellfish Freshwater fish e.g. perch and mussels in 

creeks and rock holes. 

To the Dieri this area of north eastern South Australia was 

not inhospitable. They were able to obtain from it a more 

than adequate supply of resources to meet their needs. 

Conversely, the Europeans had neither the knowledge nor 

the skills with which to survive on the resources of the area. 

They were unable to ‘see’ the food and water which existed 

in the area. The death from malnutrition of Burke and Wills 

at Coopers Creek in 1861 illustrates how little they were 

aware of the natural foods that surrounded them. 

 

 

 

 

 

 

Map: Wiki Commons. Tirari Desert – Dieri people’s territory not 

delineated.  

http://upload.wikimedia.org/wikipedia/commons/b/bf/Tirari_Desert_and_envi
http://upload.wikimedia.org/wikipedia/commons/e/e2/Aboriginal_Art_Austr
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Before European contact, north eastern South Australia 

supported a population density of one person per four 

square kilometres. Currently it supports a population 

density of one person per 80 square kilometres. Today, 

some of the Dieri people are spread out across Australia in 

towns and communities. The Dieri Aboriginal Corporation 

has an office in Port Augusta and plans to push ahead with 

education and projects to further the Dieri people. The 

corporation also owns the Marree Station and the caravan 

park. It plans to take children onto the property so they can 

experience the environment and learn to protect it. 

Photo: Wiki Commons.  Clay pan pond near Marree Station,  

 

Another view of the land 

Aboriginal and Torres Strait Islander people have a strong 

spiritual relationship with the land. The dominant western 

view is that the land is a commodity to be used. This means 

the environment is mainly seen as an ecological service or 

as ‘what nature provides for humanity’. Ecological services 

are biological and physical processes that occur in natural 

or semi-natural ecosystems and maintain the survival, 

habitability and livelihood of people. 

Aboriginal and Torres Strait Islander cultures see beyond 

‘what nature provides to humanity’ to have a perspective of 

‘people as part of nature’ and ‘nature as part of people’. 

This is a common theme through Aboriginal cultures 

throughout the world. The challenge we face is to learn to 

live respectfully and carefully in our environments so that 

all life on the planet survives. 

 

Further food for thought  

1. Research the seasons of some Aboriginal and Torres 

Strait Islander communities and compare them with 

the European four seasons. How does this impact on 

the European idea of ‘seasonal food’?  

2. What does ‘caring for the environment’ mean to you? 

Research local projects you could get involved in. 

3. Indigenous people have a special relationship with the 

land where they live. Describe your special place in the 

environment and your feelings about it.  

4. Research a local Aboriginal group and provide a report 

on their traditional lifestyle. See if you can find a 

member of the group and invite them to talk about 

their modern lifestyle.  

5. What does living a sustainable lifestyle mean to you? 

Ask a number of people and collate and comment on 

their responses.  

6.  Research and report on any topic that interests you 

from this sheet.  

 

 

 

 

 

 

 

 

 

 

Ecological services 

Supporting  

The foundation for all 

services, such as breaking 

down organic waste into 

soil, cleaning and 

renewing the air we 

breathe and the water we 

drink and all forms of 

primary production.   

Provisioning   

The goods that people use 

or harvest from nature 

including edible foods such 

as cereals, tubers, sea-foods 

and meat other products 

such as timber and 

medicines.   

Cultural  

The religious, spiritual, 

aesthetic, educational, 

recreation and tourism 

benefits people obtain 

Regulating  

The control of natural 

processes like floods and 

droughts, and the capacity 

of ecosystems to regulate 

climate, renew soil, purify 

water and moderate 

disease.    

This resource was developed by the Adelaide and 

Mount Lofty Ranges Natural Resources Management 

Board through its NRM Education program. Your local 

NRM Education Officer provides support for 

sustainability initiatives at your school. These include 

learning more about sustainability, environmental 

auditing, and developing biodiversity, nature-play or 

food gardens. Click here to view our website. 

http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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3. What are food miles? 

The term ‘food miles’ is used to measure the distance food 

travels from the field to your plate. This transport distance 

can have a big impact on greenhouse gas emissions 

(GHGE) contributing to climate change, particularly if air 

and road systems are used. Air transport for food creates 

more GHGE than any other form of transport. Meat is the 

highest percentage because its production costs, when 

added to transport costs, require lots of energy and 

therefore it releases the most GHGE.  

Whilst food miles can show some interesting aspects of 

costs of food production, more recent research has shown 

that transportation of food accounts for only 4% of food 

related emissions. In fact 83% of the emissions are 

generated in food production on the farm. Paradoxically, it 

is cheaper to grow tomatoes in warm climates such as 

Spain and transport the produce to the United Kingdom 

than to grow the food locally in artificially heated 

glasshouses! Never-the-less locally produced foods, 

particularly from the home vegetable garden, can 

drastically save on food miles. 

There are two major concerns related to food miles: 

1. Environmental: that the further a food product travels 

from where it is produced to where it is consumed, the 

greater the consumption of energy, and hence the greater 

the GHGE. 

2. Regional development: sourcing food close to where it 

is produced generates important social and economic 

benefits to the local farming community. 

 

 

 

 

 

 

 

 

 

Photo: Liz West, Wikimedia Commons. Fresh produce. 

 

 

 

 

The well-travelled salad 

The following diagram shows just how many food miles 

can be involved in making a simple salad. This example is 

American but we have a similar situation in Australia.   

Infographic: Reproduced with permission from the National 

Academy of Sciences, Courtesy of the National Academies Press, 

Washington, D.C. The Well-Travelled Salad.  

A full size image of this figure can be found by clicking here.  

 

Australia’s food imports 

Australia is mainly self-sufficient in terms of food 

production and due to the wide range of climatic 

conditions can basically grow all food types. We export 

60% of the food that we produce, such as grains and meat 

products, as they are surplus to our requirements and/or 

have been grown especially for overseas markets.   

For the year 2011-12 Australia imported foods worth $11.3 

billion. The main food imports were processed fruit, 

vegetables and seafood and soft drinks and cordial. Other 

imports included sugar, processed grains and oilseeds.   

 

 

 

http://hansengeorge.blogspot.com.au/2012/09/global-grocerwhere-does-your-food-come.html
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Food miles for Australian food imports 

Graph source: DAFF 2013, Australian Food Statistics, 2011-12. 

CC by 3.0. Value of food imports by country.   

The graph above shows the countries that Australia 

imports from. There are considerable environmental costs 

for items transported from afar.  If as the figure shows, 

Australia imports food from the United States (of America), 

the question can be asked “What is the cost in food miles 

and related carbon emissions and is this a sustainable 

practice”?   

Many of the imported foods could be sourced from 

Australian farms, but these must compete with imports at a 

favourable price to win the market. This would ultimately 

reduce food miles. 

Photo: Arnaud 25, Wikimedia Commons. Local markets are 

popular around the world. 

 

Sustainable food ideas 

For more information about food miles follow the links 

below: 

 Food miles (Saumya Sharma) 

 Food miles 2:01 

 Lexicon of sustainability (5:37) 

 Food miles (Crafers Primary School 3:21)  

Some suggestions to reduce food miles: 

 Buy locally produced food 

 Plan one big trip for shopping instead of 2-3 times a 

week 

 Buy Fair Trade goods which support poorer countries 

and which are known to travel by sea 

 Grow your own food in a veggie garden 

 Learn to preserve surplus foods at home 

 Buy canned or bottled goods from your own country 

 Buy food with as little packaging as possible  

 Buy in season e.g. avoiding summer fruits in winter 

 Buy organic foods 

 

Further food for thought 

1. Find out more about carbon emissions and global 

warming. Based on your findings, write a letter to the 

local newspaper giving details of why Australians 

should buy locally produced foods and save food miles.  

2. What do they tell you about food miles? Research and 

make your version of a food miles movie.  

3. Check out the packaging on a range of food products 

at home and make a list of the countries where these 

items have come from. Find local alternatives and work 

out a persuasive argument to convince your parents to 

buy them.  

4. Have a look at Hungry Planet: What the world eats by 

Peter Menzel. The photos show what an average family 

consumes in one week and what it costs around the 

world. Document your observations, thoughts and 

feelings about the photos.   

5. Investigate local farmers’ markets. See if you can 

interview one of the farmers to find out why they 

support a local market. Encourage your family to visit a 

farmers’ market and write about your experience.  

6. Research and report on any topic that interests you 

from this sheet. 

 

 

 

 

This resource was developed by the Adelaide and Mount 

Lofty Ranges Natural Resources Management Board 

through its NRM Education program. Your local NRM 

Education Officer provides support for sustainability 

initiatives at your school. These include learning more 

about sustainability, environmental auditing, and 

developing biodiversity, nature-play or food gardens.  

Click here to view our website.  

http://upload.wikimedia.org/wikipedia/commons/3/35/L%C3%A9gumes
http://asiapacific.newsaction.org/files/2012/06/Food-Miles_Saumya-Sharma.jpg
http://www.youtube.com/watch?v=3SDF416nGUY&feature=youtu.be
http://www.youtube.com/watch?v=mx1OldTrtLg
http://www.youtube.com/watch?v=bjHVLwC4Iww
http://world.time.com/2013/09/20/hungry-planet-what-the-world-eats/
http://world.time.com/2013/09/20/hungry-planet-what-the-world-eats/
http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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4. Is quinoa a super food?
The Food and Agricultural Organization of the United 

Nations (FAO) officially declared the year 2013 as "The 

International Year of Quinoa". This is in recognition of the 

ancestral practices of the Andean people, who preserved 

quinoa as food for present and future generations, through 

knowledge and practices of living in harmony with nature.  

Proposed by the government of Bolivia and receiving 

strong support from many Central and South American 

countries, quinoa has been singled out by the FAO as a 

food with "high nutritive value," impressive biodiversity, 

and an important role to play in the achievement of food 

security worldwide, nutrition and poverty eradication, in 

support of achieving millennium development goals. 

Quinoa is seen as an alternative to other staple cereal crops 

such as wheat, barley, rye, oats, maize and rice.  

There are some reports that there are some downsides to 

the story of quinoa. Its growth in popularity across the 

world, the increasing demand to grow more and escalating 

prices are said to be having some negative environmental 

and social effects such as soil depletion and decreased 

access to the food for some people. 

 

History 

The history of quinoa was as a sustainable food crop in 

South America, in the Andes region that is currently divided 

up between the countries of Argentina, Bolivia, Chile, 

Columbia, Ecuador, and Peru. Along with maize, quinoa 

was one of the two mainstay foods for the Inca Empire that 

had its start around 1200 AD. Quinoa is a food that can 

survive in a wide variety of growing conditions. Along with 

its unusual nutrient richness, its adaptability helped it gain 

popularity among the Incas for many hundreds of years.  

Quinoa has become increasingly popular in the United 

States, Europe, China and Japan where the crop is not 

typically grown. Interest in quinoa has recently spread to 

India (including the North-India Plains and high-altitude 

areas of the Himalayas), other parts of Asia, as well as to 

Africa and part of Europe. 

  World quinoa production (thousand metric tons) 

  Country   2009   2011 

 Peru   39.4   41.2 

 Bolivia   34.1   38.3 

 Ecuador   0.8   0.8 

  World total   74.4   78.1 

  Source: Food and Agriculture Organisation of the United 
  Nations 

 

Nutritional profile 

Quinoa is food of high protein quality and is typically 

regarded as an adequate source of all essential amino 

acids, including lysine and isoleucine. It provides a variety 

of antioxidants and anti-inflammatory polysaccharides. 

Many members of the vitamin E family are provided by 

quinoa and it is also a good source of heart-healthy 

magnesium, folate, and fibre, as well as bone-building 

phosphorus and copper. 

 

Addressing hunger in the world 

Because of quinoa’s high nutritional value, the FAO is 

hopeful that quinoa will help to address Goal 1 of the 

millennium development goals i.e. to eradicate extreme 

poverty and hunger. Examples of countries introducing 

quinoa to address hunger and food security are Malawi 

and Pakistan. According to 2012 figures, in Pakistan 35 

million people suffer from undernourishment while in 

Malawi it affects over 4 million people. 

Photo: Millennium development goals from the United Nations 

Development Program 

Photo: M. Hermann, http://www.cropsforthefuture.org/. Quinoa 

growing in Bolivia  

 

 

Logo: Wiki Commons 

http://www.queenofquinoa.me/wp-content/uploads/02-20-
https://encrypted-tbn1.gstatic.com/images?q=tbn:ANd9GcQSndJykdAqZKyJrfQG8LTiSQ5c4CbuLfH4O1AbhsDLLevYaX_ndw
https://encrypted-tbn0.gstatic.com/images?q=tbn:ANd9GcRk8hvW64XJNGfjt9d1NGCej17ps6ZNXgbawn96QShILCZUIgdK
http://www.cropsforthefuture.org/
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Cultivation 

Quinoa is highly variable due to a high complexity of 

different subspecies, varieties and landraces (plants or 

animals adapted to the environment in which they 

originated). However, in general it is undemanding and 

altitude-hardy. 

 It is grown from coastal regions (Chile) to over 4,000 m in 

the Andes near the equator. Optimal for quinoa growth is 

well-distributed rainfall during early growth and 

development and dry conditions during seed maturation 

and harvesting. 

In some places growing quinoa is becoming unsustainable 

due to changed farming practices. Traditionally quinoa was 

grown on about 10% of the land with llama’s grazing on 

other parts of the land. By rotating crops around the area 

the soil was fertilised with llama manure. With increasing 

demand for quinoa in some places the llamas have been 

removed and the land used to grow more of the crop. This 

has led in some areas to an increase in the use of chemical 

fertilisers and desertification (the land becomes completely 

unable to grow anything). 

 

 

 

 

 

 

 

 

 

Photo: M. Hermann http://www.cropsforthefuture.org/. Drying 

freshly harvested quinoa, near Puno, Peru  

 

Further food for thought  

1. Research the FAO and find a story that interests 

you to report on.  

2. Find arguments about the positives and negatives 

of growing and eating quinoa and hold a class 

debate. 

3. Research if quinoa is grown in Australia and 

where it can be bought from. If we buy a local 

product it would involve lower food miles from 

the producer to your plate. Calculate the 

difference in food miles buying it from South 

America or Australian. Food miles calculators are 

available on the web. 

4. Find a recipe for quinoa, and convince your family 

to incorporate it into a meal. Write a report on 

the experience. 

5. Quinoa is a good source of protein. For most 

Australians meat is their main source of protein. 

Research how sustainable it is to be a meat eater 

(consider economic, social/cultural and 

environmental aspects) and discuss your findings 

with your family. 

6. Research the carbon footprint of the production 

of one of your favourite food items. Draw a flow 

chart of who is involved from growing the 

product (or components of it) to the plate. Think 

about such aspects as the people involved, the 

energy inputs, and the other resource inputs. 

Share and discuss the flow chart with classmates.  

7. Sir Terry Leahy, chief executive of Tesco, has said 

that products should carry a carbon footprint 

number alongside their calorie count. Click here 

to read the article, Chocolate bars to carry carbon 

footprint and write a persuasive text to your local 

supermarket to persuade them of the value of 

providing this information to consumers.  

8. Research and report on any topic that interests 

you from this sheet. 

 

This resource was developed by the Adelaide and 

Mount Lofty Ranges Natural Resources Management 

Board through its NRM Education program. Your local 

NRM Education Officer provides support for 

sustainability initiatives at your school. These include 

learning more about sustainability, environmental 

auditing, and developing biodiversity, nature-play or 

food gardens. Click here to view our website. 

http://upload.wikimedia.org/wikipedia/commons/1/11/Drying_quinoa_
https://encrypted-tbn1.gstatic.com/images?q=tbn:ANd9GcREXBShtEAgCEXHan7ZLoHtwOS-4EOs9rNTOSIEWhwLE4ZkCReOFQ
http://www.cropsforthefuture.org/
http://www.telegraph.co.uk/finance/markets/2817341/Chocolate-bars-to-carry-carbon-footprint.html
http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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5. Can we sustainably modify our 
environment? 
The world population has topped seven billion people and 

is predicted to double in the next 50 years. Ensuring an 

adequate food supply for this booming population is going 

to be a major challenge in the years to come.  

Unsustainable farming and watering practices have 

impacted on land quality across the world. Additional gains 

to food production and food security have come from 

newer processes and techniques developed due to 

information technology, biotechnology and 

nanotechnology. But these gains have come at costs to 

some people and the environment and are not all 

sustainable into the future. 

 

The use of technology for food 

production 
Irrigation is the artificial application of water to the land or 

soil. It is used to assist in the growing of agricultural crops 

to increase food production, maintenance of landscapes, 

and revegetation of disturbed soils in dry areas and during 

periods of inadequate rainfall.  

 

There are three basic types of irrigation, flood irrigation, 

spray irrigation and drip irrigation. Irrigation has impacts 

on the environment including loss of soil and salinity. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Photo: Virtual Steve, Wiki Commons.  Irrigation 

 

Greenhouses  

Greenhouses (also known as glasshouses) are buildings in 

which plants are gown. They are used for growing flowers, 

vegetables, fruits and tobacco plants. Bees are the 

pollinators of choice for most greenhouses.  

 

Greenhouses protect crops from too much heat or cold 

and also help to keep out pests. Light and temperature 

control allows greenhouses to turn infertile land into arable 

land, thereby improving food production in marginal 

environments. Greenhouses allow crops to be grown 

throughout the year and are important in the food supply 

of high latitude countries. 

 

 
Photo: Wiki Commons. Greenhouses 

 

Fertilisers  

Fertilisers are organic or inorganic materials that are added 

to soils to supply one or more plant nutrients essential to 

the growth of plants. Fertilisers are essential for high-yield 

harvests and it is estimated that about 40 to 60% of crop 

yields are attributable to fertiliser use. 

 

Inorganic fertiliser use has also significantly supported 

global population growth and it has been estimated that 

almost half the people on the Earth are currently fed as a 

result of the addition of fertiliser to food crops. The over-

use of fertilisers has negative environmental side-effects 

which affect the quality of water, soil and atmosphere. 

 

Land reclamation 
Land reclamation is the process to create new land from 

sea or riverbeds. The reclaimed land is used for many 

purposes including industrialisation and agriculture. It can 

add to agricultural land once any major deficiencies in the 

soil's natural structure, drainage, or fertility are remedied. 

Land reclamation is an expensive business, both in terms of 

capital and labour investment, and consequently tends to 

take place only after all easily cleared land has already 

been brought into use. Land reclamation also impacts on 

the environment. 

 

 

 

http://upload.wikimedia.org/wikipedia/commons/7/73/EubertaCentrePivotIrrigat
http://www.azwater.gov/AZDWR/STATEWIDEPLANNING/CONSERVATION2/AGRICULTURE/
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Genetically modified 

Genetically modified (GM) foods are genetically modified 

using biotechnology. GM plants have been modified in the 

laboratory to enhance desired traits such as increased 

resistance to herbicides or improved nutritional content.  

 

For example, plant geneticists can isolate a gene 

responsible for drought tolerance in one plant and insert 

that gene into a different plant. The new genetically 

modified plant will gain drought tolerance as well.  Other 

GM foods may provide greater resistance to pests and 

viruses, higher nutritional value and longer shelf life. 

 

Some GM crops can only be successfully grown with 

particular fertilisers. These are usually sold by the company 

who sells the seeds. The seeds of some GM crops are 

infertile i.e. they cannot grow a new crop. These factors do 

not support farmers to be self-sustainable.   

 

Some genetically modified foods include maize, soybean, 

canola, chicory, squash, potato, pineapple and strawberries. 

However, their safety, potential risks and ethical concerns 

are still being debated. South Australia has laws in place to 

control the cultivation of GM crops. 

 

Genetically modified crops include Bt (Bacillius 

thuringiensis) cotton and corn, and herbicide-tolerant (HT) 

soy, cotton and corn. Almost all soybeans grown in the 

United States are genetically modified.  

 

The overall loss of land for food 

production 

Global food production is being undermined by land 

degradation and shortages of farmland and water 

resources. As more natural environments are cleared to 

grow food there is a subsequent loss of habitat for other 

species. The loss of species leads to a loss of biodiversity 

and resilience in the natural environment which leads to 

further degradation. Climate change is also altering 

patterns of rainfall and temperature which will also impact 

on agricultural production.  

 

Food waste 
While we look to technology to improve food production 

one-third of the food we already produce goes to waste 

each year yet 870 million people go hungry every day. The 

vast volume of food wastage has social, environmental and 

economic consequences.   

In South Australia each household wastes around $213 of 

food per person per year (What a waste – an analysis of 

household expenditure on food, Nov 2009, ISSN 1836-

9014). Reducing this food waste is an opportunity to live 

more sustainably. Food scraps are a valuable resource 

which can be used to improve soils with organic matter. 

 

Photo: Heather Browett, Wipe Out Waste. The uneaten food 

found in a bin audit at a local school.  

 

Further food for thought 
1. Find out more about food security. Compare how 

this impacts on you in Australia and someone 

living in poverty in a less developed country. 

2.  Research and report back on the ways fertilisers 

impact on water, soil and the atmosphere? What 

are more sustainable alternatives? 

3. Research the positives, negatives and interesting 

issues that have been raised against GM foods 

and outline them on a PNI chart (see below). 

Debate your findings with class or family 

members. 

Positive Negative Interesting 

   

 

4. Discover why bees are essential as pollinators and 

some of the challenges they are currently facing. 

Find out what you can do to support our bee 

populations.   

5. Find out how you can use greenhouse technology 

to produce food in your own veggie patch. 

6. Research the threats to biodiversity and how this 

impacts on all life on the planet. Describe more 

sustainable ways of living that respect all life.  

7. Research and report on any topic that interests 

you from this sheet. 

 
This resource was developed by the Adelaide and Mount Lofty 

Ranges Natural Resources Management Board through its 

NRM Education program. Your local NRM Education Officer 

provides support for sustainability initiatives at your school. 

These include learning more about sustainability, 

environmental auditing, and developing biodiversity, nature-

play or food gardens. Click here to view our website. 

http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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6. How can we live within the 
means of the planet? 
The population of the world has recently grown to seven 

billion people.  An increasingly urgent question is how can 

the earth’s environmental resources support this many 

people. At the current time the way we live is mostly 

unsustainable and already beyond the capacity of the earth 

to renew itself.  Living sustainably, equitably and producing 

food sustainably are the challenges of our time.  

Thoughts on this problem are by no means new as over 

200 years ago a person by the name of Thomas Malthus 

proposed that England’s population growth would 

eventually outstrip agricultural production.  Malthus 

foretold of problems with supplies of food and warned that 

there would be more deaths due to famine and wars for 

resources.  

Malthus was one of the first people to develop an 

environmental worldview (a way of seeing and valuing the 

world) that emphasised the interconnection of people with 

the environment and to show the limits placed by the 

environment on human activity. These thoughts were the 

beginnings of the notion of sustainable farming practices 

and the countering of the notion that the earth’s resources 

were limitless. 

What are ecological services? 

A newer view of the relationship between the environment 

and people is that of an ecological service or what the 

environment provides for humanity.   

This is often measured in terms of biocapacity which is 

defined as the capacity of environments in the form of 

biomes or ecosystems to generate a renewable and 

ongoing supply of resources and to process or absorb 

wastes. 

Ecological services can therefore be thought of as 

environmental processes that maintain the habitability and 

livelihood of people on the planet. It should also be 

remembered that these resources need to be shared with 

all other forms of life on earth such that their environment 

is sustained.  These services are shown in the following 

table. 

Understanding the link between ecological services and 

human action is important as it can lead to more 

sustainable practices particularly for food production. 

Ecological management means caring for the land and its 

ecological services as well as conserving the health of 

ecosystems. 

Ecological services provided by the environment 

Supporting life - The foundation for all services, such as 

the breakdown of organic waste, water purification, soil 

formation, nutrient cycling and all forms of primary 

production, particularly agriculture.   

Providing for needs - The goods that people use or 

harvest from the environment such as water; edible foods 

such as cereals, tubers, seafood and meat; and other 

products such as timber, fibres and medicines.   

Regulating activities - The control of natural processes 

like floods and droughts, and the capacity of ecosystems 

to regulate climate, soil, water purification and moderate 

disease. 

Cultural benefits - The religious, spiritual, aesthetic, 

educational, recreation and tourism benefits people 

obtain from the environment. 

 

What is the ecological footprint? 

Two questions that are often asked are “How do we 

evaluate human impacts on the environment?” and “What 

management strategies can be implemented to make for a 

sustainable future?”. As such we need to consider the costs 

and benefits or more simply the advantages and 

disadvantages of changes we make to the environment, 

particularly in the production of food. 

The ecological footprint is one means of measuring human 

demand for ecological services and helps us understand 

environmental impacts. The footprint takes into account 

the regenerative capacities of biomes and ecosystems or 

the earth’s biocapacity. The footprint is given as a number, 

in hectares of productive land and sea area, by measuring a 

total of five factors as shown in the following figure. 

Diagram: (c) Anthesis Consulting Group. Used 

with kind permission. For further information see 

www.anthesisgroup.com  

file:///C:/temp/resources/www.anthesisgroup.com
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The components of the ecological 

footprint 

If the ecological footprint is greater than the biocapacity of 

an area then it is said to be in deficit or in debt and the 

environment will be stressed.  The ecological footprint is a 

useful indicator of environmental sustainability. It is 

important to note that food production elements in the 

form of grazing land and crop lands are significant 

elements of the ecological footprint.  

Measuring the ecological footprint 

In 2011 the earth’s total ecological footprint was estimated 

at 1.5 planet earths, which means that humanity used 

ecological services at 1.5 times the biocapacity of the earth 

to renew them. The 1.5 ecological footprint value 

represents an average for all regions of the earth, however 

highly developed nations such as the USA and Japan have 

ecological footprints of up to 7.9, which means they are 

using environmental resources at a rate much greater than 

replacement.   

Map: Wiki Commons. Biocapacity and ecological footprint (to 

see a full sized view click here) 

The above map compares ecological footprints with 

biocapacity. It shows which parts of the earth have a 

surplus biocapacity and which parts are in debt. The 

regions in shades of orange are using environmental 

resources at an unsustainable rate and the regions in 

shades of green have a surplus biocapacity or are using 

resources at a sustainable rate.  

Australia and New Zealand, which have a surplus 

biocapacity, are not surprisingly a large exporter of food 

stocks, mainly due to small populations and large 

agricultural capacities. It needs to be noted that even 

though we have an enormous biocapacity due to the large 

size of Australia we also have one of the highest carbon 

footprints (per person) because of our lifestyle and reliance 

on fossil fuels. 

 

A systems view 

An emerging worldview is seeing ourselves as part of the 

environment and learning about and from the natural systems 

that maintain and support all life on the planet. This view does 

not see humans as the centre of life but respects all life. The 

natural environment has lots to teach us about how to live 

sustainably through such principles as networks, communities, 

cycles, patterns and relationships. Many people are working 

together to grow food using permaculture principles that 

respect all life. Other groups are growing and cooking local 

food and learning to build self-sufficient and resilient 

communities. 

Further food for thought 

1. The worldview some people have is they can do 

whatever they like regardless of the impact on other 

life and the planet. Other people believe that they 

need to live sustainably with the planet and other 

people and living things. What is your worldview? 

What is the main view of other people in your life? 

Discuss the consequences of both worldviews.  

2. To gain a better understanding of the earth’s systems 

watch Big Idea 3: Earth's Systems Interact. Document 

your responses to being a part of this remarkable 

planet at this time.  

3. Watch Big Idea 9: Humans significantly alter Earth and 

list the behaviours that can reduce human impact on 

the earth. Prepare a written or visual report for an 

audience of your choice to persuade them to reduce 

their impact.    

4. Calculate your ecological footprint and work out ways 

to reduce by clicking here 

5. Explore elements of sustainability such as food calorie 

intake per country and CO2 emissions. You will need to 

select data and then a topic to explore at the site. 

Document your thoughts and feelings on your findings  

6. Research and report on any topic that interests you 

from this sheet. 

 

 

 

 

 

This resource was developed by the Adelaide and 

Mount Lofty Ranges Natural Resources Management 

Board through its NRM Education program. Your local 

NRM Education Officer provides support for 

sustainability initiatives at your school. These include 

learning more about sustainability, environmental 

auditing, and developing biodiversity, nature-play or 

food gardens. Click here to view our website. 

http://www.marcgunther.com/wp-content/uploads/a-planet-in-ecological-debt.jpg
http://www.youtube.com/watch?v=BnpF0ndXk-8&list=UUz5wSq_nX2qezkuVOJ7njOA
http://www.youtube.com/watch?v=sIcchziBwt8%20
http://www.epa.vic.gov.au/ecologicalfootprint/globalfootprint/index.asp
http://www.gapminder.org/about-gapminder/
http://www.naturalresources.sa.gov.au/adelaidemtloftyranges
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7. Present and future challenges to 

sustainable food production in Australia 
The factors that contribute to agricultural practices and 

food production in Australia are many and varied.  They 

include environmental factors such as climate and soils, 

economic factors that apply to the production and 

marketing of food and social factors such as people’s 

choices as consumers.  The challenge for farmers is to work 

with the above factors to have successful production on 

their farm, make a living for their family and maintain the 

health of the natural environment. They are challenged to 

continuously address biodiversity problems such as; mono-

cropping, soil erosion, salinity, destruction of native 

vegetation and the loss of habitat for wildlife, in a 

sustainable way. 

Agricultural practices need to be managed in a sustainable 

way to ensure the supply of food crops and livestock into 

the future and minimise negative environmental impacts. 

As agriculture and food production have increased there is 

an increasing amount of waste and by-products. 

‘Australians throw out three million tonnes of food every 

year – the equivalent of 145 kilograms for each and every 

one of us’ FoodSA. This food also wastes the embodied 

energy and water that it took to produce it. Two initiatives 

to use the waste food in South Australia are Foodbank SA 

and OzHarvest. These groups collect some of the waste 

food and use it to support people who do not have 

enough to eat. One part of being more sustainable with 

our food production and consumption is to look for new 

ways to grow, buy and eat food. 

Environmental factors  

A map of Land Use in Australia for 2005-6 can be found at: 

http://data.daff.gov.au/data/warehouse/luav4g9abl078/lua

v4g9abl07811a03ap_____14/NLUM_verison4_2005-

06_ALUM_map.pdf    

Farming and food production in Australia, which is largely 

controlled by climatic factors, is found in tropical, 

temperate and semi-arid regions. Climatic variations of 

temperature and rainfall determine what is called the 

growing season and this determines what crops can be 

grown or whether an area is suited to livestock ranching.   

The growing season for cereal crops is the period of time 

when crops can germinate, grow and ripen ready for 

harvest. In Australia which has highly variable rainfall 

particularly in the desert and semi-arid areas towards the 

centre of the continent, marginal farming lands often 

become stressed when drought conditions prevail. Farm 

productivity and food production can be greatly reduced 

due to cereal crops and stock feed receiving insufficient 

rain for growth.   

Climate change is also impacting on our climate. Farmers 

will need to adapt to a warmer and drier country with less 

rainfall and longer dry periods. On the other hand, some 

tracts of land that are currently too wet to farm may 

become available for agriculture.  

Soils 

All forms of agriculture are dependent on the quality of soil 

in a region. Australia is a very old continent with generally 

nutrient-poor soils. The depth, stoniness, water-retention 

capacity, aeration, texture structure, pH, degree of leaching 

and mineral content are just a few of the elements of a soil 

that can lead to varying levels of soil fertility or suitability 

to produce food supplies.  

The use and overuse of chemicals and fertilisers to improve 

the soil has led to environmental problems including soil 

erosion and run-offs leading to an excess of damaging 

nitrates and phosphates in waterways and the ocean. 

Farmers must carefully manage soil to encourage 

sustainable food yields and avoid land and water pollution 

problems. 

Economic factors 

Transport Market 

How will products be 

transported to the market 

and what are the costs 

involved? Are the products 

perishable or bulky? How 

much and what kind of 

packaging will they need to 

be transported? 

How close is the market to 

the farm so we can reduce 

food miles and what are the 

preferences for food types in 

that market? 

 

Funding Technology 

How will the farm be 

financed and what loans are 

available to purchase a farm 

or make the farm’s 

production more 

sustainable?  

How are machines used on 

the farm and what new 

developments in fertilisers, 

grain types or animal breeds 

can be accessed that are 

sustainable environmentally, 

socially and economically? 

 

Trying to control all the variables in costs and 

environmental impacts associated with transport, markets, 

funding and technology are essential to ensure a farm’s 

profitable and sustainable food production.     

http://data.daff.gov.au/data/warehouse/luav4g9abl078/luav4g9abl07811a03ap_____14/NLUM_verison4_2005-06_ALUM_map.pdf
http://data.daff.gov.au/data/warehouse/luav4g9abl078/luav4g9abl07811a03ap_____14/NLUM_verison4_2005-06_ALUM_map.pdf
http://data.daff.gov.au/data/warehouse/luav4g9abl078/luav4g9abl07811a03ap_____14/NLUM_verison4_2005-06_ALUM_map.pdf
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Below are a range of farm types found in Australia with 

details of climate, location and foods produced. 

 

Wheat farms 

Cropping and horticulture. 

Temperate climate and 

semi-arid areas. 

More remote from urban 

areas. 

Wheat products such as 

cereals, bread and cakes. 

 

Sheep farms 

livestock grazing 

Temperate climate.  

Inland areas remote from 

urban centres. 

Wool and meat products.  

 

Cattle ranches 

livestock grazing 

Tropical and temperate 

climate regions. 

Remote locations.  

Meat products. 

 

Dairy farms 

grazing modified 

pastures 

Temperate climates with 

good rainfalls. 

Close to urban markets. 

Milk butter, cream & 

cheese products. 

 

Market gardens 

intensive use 

Temperate climate. 

Close to urban markets. 

Fruit and vegetable 

products 

Photos: Wiki Commons - Wheat, Bluemoose, Sheep, 
Fir0002/Flagstaffotos. Cattle, Cgoodwin. Dairy, Cgoodwin. 
Market Gardens - Keith Weller  

An example of more sustainable 

farming 

Virginia is small settlement located on the Gawler Plains to 

the north of Adelaide. The area has a Mediterranean 

climate with cool wet winters (500 mm rainfall) and hot dry 

summer of up to 40 degrees C. It is the main market 

gardening area for fresh vegetables for Adelaide and 

nearby towns. In the summer months when rainfall is 

absent the area would draw bore water from the sub-

surface aquifer or ground water table.  

This method of irrigating the market gardens was to prove 

unsustainable as, due to over use of the supply, salt water 

from Gulf St Vincent began flowing into the aquifer. A 

sustainable solution was achieved by piping in recycled 

water from the Bolivar Sewerage Plant and the City of 

Salisbury wetlands, continuing food production in the area 

and reducing the amount of nutrient rich wastewater going 

into the gulf from the plant which was seriously affecting 

the sea grasses and mangroves on the St Kilda coastline. 

The solution had multiple benefits.   

Further food for thought 

1. Research food waste in your home for a week. Analyse 

the kinds of waste and propose suggestions to your 

parents to reduce it.   

 

2. Research food grown in South Australia. Write a report 

on one of your favourite foods grown in South 

Australia. Is it available in your local supermarket?  If 

not write them a letter persuading them to stock it.  

 

3. Research food aid and describe the benefits and costs 

to the giving and receiving countries. Find some more 

sustainable ways of giving aid to developing countries 

e.g. fair trade practices.  

 

4. Wipe Out Waste (WOW) report, Bin materials audit. 

Average results from 199 sites audited since 2006 (10 

December 2013):  Food scraps = 11% of the total 

volume of materials in landfill bins. However, food 

scraps are some of the heaviest landfill items, 

weighing in at 38% of total weight. Uneaten food = 

6% of the total volume of landfill bins, often still 

wrapped or in a packet, weighing in at 14% of total 

weight. This makes wasted food 17% of the total 

volume and 52% of the total weight going to 

landfill. These items are all compostable.  Find out if 

your school has had a bin audit by WOW, what the 

results were and what happened as a result of the 

audit. If you have not had an audit, find out about 

having one in your school.     

 

5. Destruction of native vegetation and loss of habitat for 

wildlife is a result of land clearing for farming. 

Research how the development of wetlands, for 

example at Lanark Farm and Banrock Station, has 

helped contribute to more sustainable farming and 

food production. 

 

6. Research and report on any topic that interests you 

from this sheet. 

 

 

 

 

This resource was developed by the Adelaide and 

Mount Lofty Ranges Natural Resources Management 

Board through its NRM Education program. Your local 

NRM Education Officer provides support for 

sustainability initiatives at your school. These include 

learning more about sustainability, environmental 

auditing, and developing biodiversity, nature-play or 

food gardens. Click here to view our website. 

http://www.wow.sa.gov.au/
http://upload.wikimedia.org/wikipedia/commons/b/b9/Vict_River_
http://upload.wikimedia.org/wikipedia/commons/b/b9/Murray_Grey_cows_and_c
http://www.naturalresources.sa.gov.au/adelaidemtloftyranges

