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Overview
[bookmark: _GoBack]The aim of the session is to help promote young people’s understanding of Sustainability and Global Youth Work. DrMz is a local community youth project and as a part of our contribution to Global youth work, we have our own garden where we plant and grow our own fruit and vegetables. The aim is to avoid purchasing them from supermarkets where a number of cartoons, plastic bags etc would be used to pack the supplies. This results in excessive pollution to the planet as they are not recycled correctly. As a local youth project, we strongly believe that the young people need to be educated on why it is important to look after our planet for not only their future but also for their health. It is important that young people have the opportunity to be educative, expressive, participative, inclusive and empowering (CWVYS 2018).
	Phases	yOUTH WORKERS guide
	young people guide

	Objectives	· Help promote and educate young people’s understanding on Sustainability and Global youth work.
· Providing young people with the opportunity to develop their social and emotional skills. 
· Learn new cooking skills. 
· Teamwork and working together.
· The importance of growing your own food and recycling. 
· Importance of hygiene during cooking. 
	· The youth worker will guide the young people by educating them with relevant Sustainability and Global youth work facts and information. 
· The young people will be encouraged to take part and express their thoughts and feelings during the activity, as this will be beneficial for education and future development. 
· Working together as team is an essential skill that young people will need in the present and future. Working together is also a part of sustainable Global youth work, as we are educating the young people to work together ensuring recycling is done correctly. This will have a positive impact on the young people’s future generation. 
· Hygiene is also a important subject to ensure young people have a clear understanding on the meaning of hygiene, not only when cooking but on a daily basis, e.g. personal hygiene care. 

	Information	· Step by step instruction guide in what the young people need to do. 
· The young people will be supervised but will be left to complete the cooking activity independently as a group to develop their skills and to work together. 
· The younger group of young people will have support throughout the whole session. 
· What are the benefits of growing our own produce.
	· By providing the young people with the opportunity to complete the task as a group, this proves to the young people that they are trusted and encourage to show their ability and share ideas together. Providing them with the opportunity to grow and develop together. 
· Support and encouragement will be given to the transition group of young people, still ensuring they are having the opportunity to be expressive and involved in the whole process. 
· Information can be shared, and the young people are able to see and learn how the veg grows and how the planet benefits from us doing this. 

	Activity	· Cooking a hot healthy meal for the young people using the vegetables from the garden. 
· Developing interaction skills, social skills, cooking skill, hygiene skills, and Sustainability Global youth work skills.  
· Becoming more aware on the planet, and what can be done to change to make it a better place. 
	· This has a positive impact on young people’s health and well-being, from eating they’re five a day. 
· Having the opportunity to develop their understanding and knowledge on how Sustainability and Global youth work can encourage young people to become more aware on changing their future planet. 

	Summary	· Producing a meal, that does not include buying food that have been contained from plastic packages. 
· This is to help educate young people on why not to eat food out of season. 
· The young people should be made aware that in ported food comes with air miles meaning that the transport to the UK has produced C02. This contributes to climate change and so it is more sustainable to eat from food produced locally.
· Educate young people that food that we have to buy from supermarkets, have the Fairtrade stamp on it. This is to ensure that we are not buying food from salved workers in other countries. This will enable us to know farmers are having a decent wage for their hard work. 
	· This allows the young people to have a nice meal, but also educating the young people that the food have no air miles, it has come from our own garden, it has not been sprayed with any chemical sprays. Educating the young people when food is sprayed with chemicals and places into the ground it is polluting out planet. 
· Educating young people how several countries are using people as food slaves to grow and prepare food packages for very little money in poor countries, and that’s why we should remember to buy food with the fair-trade stamp on.


	

Equipment

	

Resources

	Pots and Pans 
 Vegetables from the garden
Appropriate hygiene standards. 
	Suitable number of young people in the kitchen. 
Made some resources on air miles. Packs on sustainability information suitable for the young people. And a questionnaire to go and look what food is in their cupboards and what countries are they from and how many miles has that food had to travel to arrive in the UK. 


	

	

	
	


The young people will be provided with the recipe and a small pack of vegetables to take home to prepare and cook this meal for their family. Provided with work sheets to help develop their understanding and knowledge of where food comes from. The young people will be given a evaluation sheet to complete at the end of the session for feedback on how much they have learnt during the session. 
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