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Hans Ehrenberg Schule Bielefeld (Sennestadt) is a grammar school being 

located between Dortmund and Hanover.  

The school is located in a middle/lower class borough, the students appear to 

be quite different. The range is between those who have got "special needs" 

and those who are very gifted so that they show excellence resulting in the fact 

that they attend special courses ("studying at the age of 16") at Bielefeld 

University. 

It has about 950 students (m/f) 

aged between 10 and 18 years. 

English, French and Spanish are 

taught as modern foreign 

languages. We are a public 

body and have a Lutheran 

profile including the principles of 

freedom and charity. Students 

are taught to take responsibility 

for themselves, for other human 

beings and for the world 
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according to their abilities. Not 

only Christian students are 

accepted but also those from 

other religions.  

In 2016 an "International Class" 

was established to help students 

who come to Germany as 

refugees learn the German 

language and (later) to get a 

school education according to 

North Rhine Westphalian 

standards. There are special offers in our schedule for reinforcing the special 

qualifications in various subjects or for supporting students (e.g. languages, 

sports, music, theatre, history and sciences). 

There exist school partnerships with Clermont-Ferrand/France, Talitha 

Kumi/Palestine and Sedziszow Mlp./Poland, one of our partners of this 

Erasmus+-project. 
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Liceo “Emilio Ainis” is an institution with about 100 teachers and 880 pupils, aged 

between 14 and 19.It offers a variety of courses: Languages (English, Spanish, 

French), Human Sciences, Economics and Music, which provide students with 

the cultural basis and the skills to continue their studies at university. 

The school is supplied with a coffee bar, 

several laboratories, a music room 

and a big hall used for meetings. 

Outside there is a football pitch and a 

garden .The school building is situated 

in Messina, a town lying into the North-

East of Sicily, about 50 kms from 

Taormina. 
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Lycée Joliot Curie is a secondary school located in a rural area next 

to the Belgian border, halfway between Brussels and Paris. The school 

has about 1000 students (vocational, technical, general) and 100 teachers.  

The school is composed of three main buildings: one building for the general 

school, one for the vocational and technical school and one with workshop 

for the vocational teaching. 

The students can pass a general, technical or vocational baccalaureate.  

Our school is involved in many mobility projects. Every year staff contributes 

to different European travels (England, Germany, Spain …). Moreover 

our school participated into two Erasmus + projects in 2015/2017 and 

2017/2019. 
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 The IES Leonardo Torres Quevedo is a medium-sized educational center 

placed on Santander, a small city on the north coast of Spain. We receive 

every single day students from 12 to 18 

(or even more) years old. Basically our 

students belong to different cultures, 

nationalities and social environments. 

All of them are well received, and we 

try to teach them respecting their 

identities and customs, but always 

looking to make them feel we are all 

part of the same family. 

These students start with secondary 

and compulsory education (ESO), 

and in case they get their certificate they can access to baccalaureate 

in different modalities: Sciences; Humanities and Sciences, plastic arts and arts, 

music and dance. 

 It is also important to mention that we have kids with physical disabilities 

who can also study with their classmates.  

Since two courses ago we are 

developing a new educational 

proyect called Telekino_lab. in which 

curricular, methodological and 

organizational aspects are modified 

through an inclusive-cooperative 

proposal. 
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The educational community consists and 679 students distributed in 14 groups 

of the ESO and 12 groups of Baccalaureate; and around 2000 families. 

Regarding facilities and equipment, the IES Leonardo Torres Quevedo currently 

has the following services: a library; sports facilities: a covered sports hall, 

a paved sports court, spaces on the covered terrace, a multipurpose 

room,"Juanjo Mier" and a bowling green bowling alley; general classrooms (27) 

and specific classrooms (9), outdoor spaces, a greenhouse and a weather 

station (AEMET).  

 One of the hallmarks of the IES 

Leonardo Torres Quevedo has always 

been the concern to be a center open 

to the challenges that education poses 

at every moment, aimed at providing 

an individualized teaching that could 

respond to the diversity of learning and 

the plurality of needs, aptitudes and 

interests of the students. We truly 

believe that the potentiality of 

education is the force of social transformation. It is for all that that our task 

should be oriented to the growth 

of students as responsible, critical and 

participatory people within a social 

context that responds to their civic 

responsibility. It is necessary with 

this approach a change of view, or 

what is the same put the focus on 

students, their learning and their 

talents. 
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Liceum Ogólnokształcące im. ks. Piotra Skargi in Sędziszów Małopolski 

is located in the south-east part of Poland, between Kraków and Rzeszów. The 

school provides education for boys and girls aged 16 to 19. It is 

a comprehensive state school attended by about 350 students. Beside English 

there are other languages taught in our facility: German, Spanish, Russian. 

Extracurricular activities offered by the school are: School Musical Theatre 

where our students create and perform in musicals every year, “Strzelec” scout 

group, charity and volunteering group, school newsletter etc. Students 

also expand their horizons by cooperating with other high schools in Europe 

and taking part in many exchange programs, like AIESEC, AFS Polska, Polish-

German Exchange, Comenius, Erasmus+.     
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Meeting in Germany 

The packaging of our European Supermeal 

18-22.02.2018 
 

The participating students 

and teachers were put up at 

“Greten Venn”, a kind of 

small youth hostel in a rural 

area of Bielefeld consisting 

of two small houses. This was 

helpful for socializing and for 

establishing closer contact 

between all participants.  

The concept of this Learning 

Activity did not only include 

work at Hans Ehrenberg 

Schule but also excursions to companies which have developed concepts for 

avoiding packages or for producing packages that are not too harmful to the 

environment (“Unverpackt-Laden” Paderborn, the Gundlach company, 

Dr Oetker). 

Work at school included e.g. mathematical calculations which kind of 

packages are suitable for products to avoid as much material as possible and 

to guarantee the best preservation/transport etc. Thus not only biology and 

chemistry but also mathematics were included in the project. – Apart from this 

the students worked on their impressions regarding the above mentioned 

excursions. Furthermore one of the Spanish teachers gave a short lesson on the 

protection of the environment in the UK. 

With regard to their free time the students had much fun going to the ice rink 

(Bielefeld-Brackwede), seeing Bielefeld sights such as Sparrenburg and having 

a great farewell party at “Greten Venn”.  

After the Learning Activity some students intensified their contacts. Two months 

later a group of German students went to Santander to see their new Spanish 

friends. - In the next school year a participant of the project will spend three 

months at Hans Ehrenberg Schule as an exchange student. 
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Meeting in Italy 
8-13.05.2018 

 

" it is Fair!" 

During the meeting the students 

showed the results about the agreed 

topic : 

Food globalization – reducing the 

ecological footprint and backpack of 

food (CO2 balance)and shared their 

reports on : Globalized food / Local 

food /  Food and environment / Green 

and organic food / Fair trade: 

economic and environmental benefits,  suggesting ideas on how to develop 

food sustainability. 

The final assessment competition about the knowledge of green food was 

successfully carried out, showing the students’ rising awareness of the 

importance to choose food items which do not damage the environment. 

Most of the activities were focused on making students responsible consumers, 

disseminating what they have learnt at home and in the school community , so 

that they could influence familiar eating habits towards a “green” choice. 

Federica Di Termine (a student from Messina, Italy, who spent the school year 

2015/16 at Sędziszów high school in the framework of the AFS exchange): It was 

great, my school from Italy and Poland met and my friends visited my city with 

me. I practised speaking Polish with them. We will definitely meet again, 

because my heart has been in Poland for a long time. 

Katarzyna (Poland): In Sicily, we were fascinated by the landscape, beautiful 

beaches, palms, oleanders, blooming parks and gardens. Coming from the 

airport in Catania to the Etna volcano, we managed to visit the historical town 

of Taormina on a hill near the Ionian sea. An unusual monument is the Greek 

Theatre. We were also on the headland of Torre Faro on the Straits of Mesana, 

linking Sicily with the Italian Calabria. Apart from the monuments of Messina, 

the cathedral, churches, the port we also visited the Regional Museum, where 

we saw the famous paintings of the Italian painter Caravaggio "Revival of 

Lazarus" and "Poklon shepherds". In Messina we also tasted many local 

delicacies, such as great tastes like: arancini, pidoni, pistachio granita, cannoli 

and many others. Personally, I was lucky to be hosted in a house of an Italian 

friend, it was a nice time for me. 
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Dawid and Błażej (Poland): In Messina we had the chance to joint classes at 

the school where we were with colleagues from Italy, Germany, France and 

Spain, we were dealing with the topic of the project. We will never forget the 

people we met there, we understood each other well, dispite the long distance 

of our living places and of cultural and language differences. In the goodbye 

party we all danced with Italian music, but also with the Spanish and Polish one 

having much fun together. The program was very intensive, everything 

fascinated us, we didn't sleep at all, we felt tired on the way back home. The 

meeting in Sicily was a great time for us. We believe that we will ever be able 

to meet again. The project has given us the opportunity to develop language 

skills. We would also like such meetings to take place more often and last much 

longer. 
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Meeting in France 

7-14.10.2018 
 

In the German and English lessons we 

are working on sustainability. French 

students learn English then German or 

Spanish as a second foreign language. 

The school open from 8.00 am to 6.00 

pm. That’s why our school proposes a 

lunch between 11.30 and 13.30 at the 

canteen. 

During the meeting in Hirson, we were 

working on the different aspects of the 

selected topic: eating habits according 

to school equipment; time and 

composition of meals, evaluation of the 

quality of nutrition.  

At school, we shared the results of previous tasks proposed (survey trough 

a questionnaire, videos of preventive advertising campaigns) We showed and 

compared the results, and did an analysis of these results and proposed 

solutions to change unhealthy eating habits.  

Many visits were planned: Viewing the film “Sugarland” (impact of excessive 

sugar consumption), visit of the organic orchard in Ohain (example of a healthy 

way of life), and visit of the Maroilles factory (production of a local cheese). 

Starting point of the work: Each country had to answer a questionnaire 

concerning its own eating habits. Each country presented their results and 

compared them.  

As a conclusion, the school rhythm and the installations in each school 

influence these habits. We are the only 

country with a canteen. This is not the 

case for other countries: 

In Germany and Poland, people eat at 

different times at school. In Spain and 

Italy, school days are short and you can 

eat at home. 

The film “Sugarland” that we saw at the 

cinema has led to another level of 

reflexion. 
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In this film, Damon Gameau carries out 

an experiment on himself.  

This Australian ate the equivalent of 40 

spoons of sugar from so-called healthy 

foods containing hidden sugars. He 

does not give up on sport but after 60 

days, he develops health problems 

(weight gain, blood pressure) He 

becomes dependent on sugar, which 

shows that we should not trust the 

“healthy products”.  

After this film, we reflected on solutions 

to positively change our eating habits.  

We also visited an organic orchard 

where apples are also used to produce 

apple juice and cider. Other fruits and 

vegetables are grown there too. 

The farm hosts an AMAP "Association 

pour le Maintien de l'Agriculture 

Paysane".  

The “Amapiens" pay a producer for one year and receive a weekly basket of 

vegetables. Everyone wins: members who eat organic and seasonal products 

every week and producers who sell their seasonal products.  
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“Maroilles factory” allowed our 

European friends to discover our local 

cheese speciality, still handmade. 

At the end of the working week, we 

summed up what we learnt during 

those visits. 
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MEETING IN SPAIN 

28.11-02.12.2018 

During the stay in Santander, students 

were asked to work on several aspects 

of the selected topic from different 

perspectives. At the school, they 

shared the results of previous tasks, 

completed beforehand, and in 

relation to the topic: #people in need 

of food#. Results were displayed and 

compared through a group debate. 

After that, the delegations were 

received by the Major of Santander 

and different authorities during an 

institutional reception. Students received the support and recognition from the 

government authorities in relation to their efforts to find solutions to the unequal 

distribution of food and consumer goods, and to the social problems arising 

from this issue. 

In the evening students, following a cooperative learning activity, worked on 

how to organize an event to raise funds to help people in need of food. 
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Different ideas were developed and studied, and each group showed its results 

to their peers and teachers. 

The following day, students and teachers visited the Spanish NGO named 

“Cocina Económica” where they were able to be in direct contact with the 

current situation of poverty of hundreds of people in our society. The staff 

showed them the installations, and different workshops destined to créate 

healthy habits of life to people with a very low self-esteem. After that, they 

visited the local market, in which they got to know some of the most typical 

local products. There, they also helped 2 professional cookers to buy the 

products and prepare a healthy meal: the Spanish paella. In the afternoon, 

students were asked to come up with some final conclussions of their stay. 

According to the program, the activities for the next stay will be focused on the 

topic of “food and environment”. The efforts will be aimed at the análisis of 

food waste by comparison of European supermarkets. Students will also learn 

about local legislation focused on reducing that waste. 

They will have to prepare and analyze some interviews to shop-owners and 

shop assistants of hypermarkets and local supermarkets. The final result has to 

be displayed by editing a video translated to English.   
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MEETING IN POLAND 

27-31.03.2019 

11 teachers and 17 students from 5 partner 

countries took part in the transnational 

meeting in Poland (Kraków, Rzeszów, 

Sędziszów Małopolski).  

The group worked together on the topic of 

reducing the food waste. In supermarkets 

and restaurants of the Cracow city centre 

the students were supposed to enquire 

from the shop owners, shop-assistants, 

waiters etc. how the problem of food 

waste is being solved there. Additionally, the group met with the representative of the 

foundation ALL IN, dealing with food sharing in Cracow. Thanks to the meeting it 

became easier to understand how important issue it is. There are numerous 

organisations dealing with foodsharing, they involve all possible volunteers, students, 

adults, retirees, entrepreneurs.  

During the workshops students from partner schools showed their presentations, movies 

and interviews, which had been prepared before the transnational meeting to explain 

which steps are undertaken in their countries, in large supermarkets, small local shops 

as well as in their households. It could be concluded that in all countries there is a lot 

of awareness that food mustn't be wasted, there are infinitely many creative solutions 

how to avoid it, including ways of shopping, culinary recipes, ways of keeping food 

our meeting gave the participants a great opportunity to share their ideas. 
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GERMANY 

Results of our Learning activity: a “Super-Meal” needs super packaging 

 

Plastic isn’t fantastic: the problem 

Much food around the world is 

packaged in plastic. However, most of 

these packages are not necessary. This 

is especially noticeable for fresh food 

such as fruit and vegetables, which is 

sold unpacked in southern countries 

because they do not have to be 

transported over long distances. 

The main problem with plastic is that it is not biodegradable. Packaging that 

ends up in the environment cannot decompose. Instead, they decompose into 

micro plastic particles which go into our groundwater and thus in the long run 

in our bodies. What seems practical at first sight has far-reaching ecological 

consequences that have been ignored or played down for a long time. 

Even though in many countries plastic packaging is dumped in the right bin in 

an environment-friendly way, this does not mean that it can also be recycled 

in an environment-friendly way. In addition there is mass improper disposal in 

the sea. Every year, up to 10 million tons of waste end up there. This leads to 

the building of “plastic islands”, which not only damages the environment, but 

also the animals because they think the plastic is food and eat it.  

Again and again, people have been made aware of the scale and 

consequences of sea pollution. In recent years, for example, large sea animals 

have repeatedly succumbed to plastic. In 2019, several whales, some with over 

30 kilograms of plastic in their stomachs, were washed up on beaches.   

Furthermore the industrialized countries sell their plastic.garbage to lower 

developed countries, which are nor able zu recycle the plastic in an 

enviromental friendly way. A lot of this countries throw this plastic garbage in 

the ocean and let the ecosystem oft he ocean collapsing. 

Marketing and sale of packaging 

Packaging has the function to protect from damage, moisture, contamination 

and to help increase the product shelf life. It preserves flavour and makes 

transport easier. Especially the outward appearance is important. If the 

appearance is eye-catching the consumer is more attracted by it.   

Labelling has a significant function too. It presents the name of the product 

and company and informs the consumer about the product like the weight, 

instructions, ingredients and nutrition facts. The look of the package 

encourages the consumer to buy the product. The way a products look is 
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nowadays more important than the quality of the actual product. Bright 

colours and slogans with “big promises” of the products work perfectly. When 

customers walk into a store and their eyes catch an attractive boxing, they will 

buy the product and neglect the actual ingredients. 

Many companies use non-recyclable packaging with chemical and 

dangerous ink, which is harmful to the environment. But why do they use this 

material? Because recycled material smells and makes the whole product 

unattractive. 

However, there are companies like Gundlach, which use recyclable 

cardboard and no plastic. Their packaging material has a neutral scent and 

they use the spot colouring method for a more attractive outward 

appearance. Furthermore the company uses less packaging and it consists 

only of one material. 

Alternative Packaging 

As plastic is one of the biggest problems for the environment and wildlife, it is 

necessary for us to find plastic-free alternatives to sustainably package our 

food.  

At the moment scientists are trying to create a kind of biological plastic, but 

the research has not been developed yet, so it will probably take some more 

years to find a completely sustainable solution.  

One of the alternative packages in the future is made from seaweed. It is 

completely biodegradable and in case of a water bottle it starts decomposing 

as soon as the bottle is empty. Theoretically you can even eat the seaweed 

packaging.  

Another sustainable resource to manufacture sustainable packaging was 

created by „BIO4Pack“. The company uses starch to create a paper-like 

material which is used to wrap chocolate and other kinds of sweets.    

Moreover the idea to buy in bulk stores that do not use packaging at all has 

risen in the past years. You have to bring your own jars and boxes to fill them 

up with goods. Usually, the products are organic and come from regional 

sources.  

The problem with all these approaches is that they are not very popular yet. In 

comparison to seaweed it is much easier and cheaper for producers to just use 

plastic to package the food.   

Responsibility of consumers 

But in the end, each consumer has to take action on his own to change 

something and should not wait for the companies and the government to act. 

In our case to create a “super-packaging” it would be necessary to avoid 
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packaging as much as possible. But if packaging is inevitable, there are seven 

important demands everyone can focus on.  

The first demands are that the packages are reusable and can be recycled 

which support the reduction of packaging waste by reusing materials either 

directly or after recycling. 

Moreover the “super-packaging” should be organic to protect the 

environment and attractive to appeal to the customer.  

Furthermore, it should be protective, light and transportable to make trade 

possible and not bound to local regions but expand over a whole country (or 

more).   
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ITALY 

Food globalization  

Reducing the ecological footprint and backpack of food (CO2 balance) 

“THINK GLOBAL: Eat Local and Green…It is Fair!” 

We need to look after the wellness of the “global” world, therefore: 

 CHOOSE LOCAL FOOD to reduce the ecological footprint and 

backpack of food. 

 PREFER “GREEN FOOD” , it is more natural and do not damage the 

environment. 

 DON´T SEE ORGANIC OR BIO FOOD AS A HUGE EXPENSE, think about your 

health first. 

 TAKE STEPS TO PROMOTE A RESPONSIBLE PRODUCTION OF MEAT, the most 

harmful food to the planet. 

 REDUCE MEAT CONSUMPTION . 

 PREFER FAIR TRADE CERTIFIED PRODUCTS, you will contribute to 

sustainable development by offering better trading conditions and 

securing the rights of marginalized producers and workers  
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France 
 

 

 

- Finding alternatives to limit the 

consumption of products that contain 

hidden sugars (fruit rather than 

processed fruit products, seasonal 

vegetables) in order to limit the risks of 

diseases (overweight, heart diseases, 

dental hygiene)  

- Making an effort to transform bad eating habits: easier for French (who have 

a canteen in their school) and Germans and Polish students because they have 

long school days, than for the Spanish and Italians who don’t have these 

facilities: students have classes until 

early afternoon.  

- Protecting yourself and your young 

audience from the advertising and 

marketing of large groups like fast food 

restaurants.  

- Educating parents and young children: 

eating better = less, healthier and 

localy; taking time to cook and to eat; 

moving more. 
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Spain 

In our transnational meeting every country made a presentation or a video 

about the way they share food and how different groups participate looking 

for a healthy eating in a society. 

Conclusions obtained during the Spanish Transnational meeting can be 

divided into three different sections: 

Firstly, we talked about the general global problem of people in need of food. 

Global data offer a very negative perspective of current situation. Almost 800 

million people suffer from hunger in the world. It means more than 10% of total 

population. Obviously, this situation is even worse in certain regions where that 

percentage increases continuously.  

Something must change, especially if we take into account that half of the 

world food production is thrown away and that if we could reduce this amount 

we will be able to feed more than 9 billion of people (2 billion more than the 

current world population). 

One of the first actions we can take is to check the date of expiry of some 

products. Company’s and shops are obliged to sell their products before that 

date, although they perfectly know they can be consumed being totally 

healthy. Last researches show that this fact could reduced the amount of food 

thrown away more than 30%. 

Another issue studied during this meeting and related to this first chapter was 

the aim of classify the main causes of that important problem all around the 

world. There are 6 main aspects to be considered: Social inequalities (a wide 

difference between the richest and poorest populational sectors), financial 

crisis and her problematic related to job loss, the eternal problem of wars 

(providing continuous migration in the poorest areas of our planet) and, finally 

the climate change whose final 

consequences are not yet imagined if 

we don´t try to fight against it.  

A second studied chapter was related 

to the organizations that make effort to 

reduce the problematic of global 

hunger. The different partners offered a 

global view of their national 

organizations, explaining their main 

characteristics.  
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So, in Spain, a NGO as “Cocina Económica” offers meals to poor people but 

also tries to to increase their self-esteem by developing ateliers destined to 

make shoes, bind books and note books, fix dresses and similar. Owing to this 

way of doing things, people will be able to integrate themselves in the society 

as an active member.  

 

Besides, Secours Populaire Français is a non-profit organization operating on 

donations and legacy funds, and is dedicated to fighting poverty and 

discrimination in France and the world. In France, SPF is particularly focused on 

providing victims of discrimination with emergency shelter, food, clothing, and 

referrals to health care facilities.  

 

 

 

 

 

 

 

Another example can be the German local organizations that do very 

important initiatives such as to promote the food distribution, the prepare food 

packages for the needy, to protect homeless people during the coldest days 

acclimatising areas for spending the night. Germany also offers food sharing 

platforms that saves and distributes surplus food. On this platform, individuals, 

retailers and producers can offer or 

collect food that would otherwise be 

thrown away. This service is 

completely free, and functions thanks 

to volunteer work.  
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From Poland we have organizations such as Kawalek Nieba destined to to help 

in treatment to save lives and health of sick and disabled children and to help 

children suffering from malnutrition, poverty and other difficult life situations. 

Another one is Pah (Polska Akcja Humanitarna) whose mission is providing 

access to food and distribution of food baskets or providing access to clean 

water and sanitation, hygiene promotion campaigns. 

 

 
 

Finally, from Italy we find community Sant´ Egidio that in period of crisis, collects 

food for needy people or Sant´ Antonio that has for its purpose the planning, 

the promotion, the realization of social solidarity activities, including the 

implementation of social, educational, religious and cultural initiatives in favour 

of the poor, the elderly, minors, immigrants, non-EU citizens and their families.  

 

 

 

 

 

 

  



38 

Poland 
 

REDUCING FOOD WASTE 

The amount of food waste produced globally each year is more 

than enough to feed the nearly 1 billion hungry people in the 

world.  

 

SMALL LOCAL SHOPS, BAKERY, BUTCHER'S, GREEN GROCER'S 

VS. LARGE SUPERMARKETS, HIPERMARKETS 

 

To avoid wasting food, in small shops 

the deliery of fresh products comes 

everyday in reasonable and small 

amounts. These shops usually buy 

products from local entrepreneurs. 

Quantity of delivered products 

is determined on statistic sales record. 

food managment is a big part of their 

logistics. In small shops the most vital is 

quality, the prices are higher than 

in supermarkets. Small shops are 

placed in housing estates and have 

regular customers. The shop owners order only 

what is needed (depends on season, demand 

and what is available). The owners of grocery 

shops struggle to sell their products while 

supermarkets cut prices on not very fresh 

products. The large supermarkets can afford 

cutting prices on many products (especially 

shortly before the sell-by date of a product).  

 

There are many strict 

rules about selling 

food, like: butchers 

have 3 days to sell the 

meat, after that time it 

loses on quality and 

mostly is put to a special fridge as the product of 

third category. Bakers use the stale bread to 

produce breadcrumps, it may be also sold to locals 

breeders to feed animals or as as a fertilizers. Scraps 

and leftovers of meat, sausage, ham are mainly 

bought by the dogs' owners too. 
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HOW TO REDUCE FOOD WASTE AT HOME? 

 Before shopping make a plan, check what you really need and what you 

already have a in the kitchen, Be realistic and buy only what you know you 

will eat. 

 Shop more frequently in smaller amounts, Monitor what you throw away to 

avoid this mistake next time.  

 Store better; if you regularly throw away stale chips or cereal, store them in 

airtight containers, Store food in the right places, place things that spoil more 

quickly where you can see them so you don’t forget about them.  

 Freeze the food if there is too much, share it or exchange, donate the food 

before it expires so it can be consumed by someone who needs it. 

 Keep your fridge clean and uncluttered so that food doesn’t get pushed to 

the back to spoil.  

 Use the leftovers: make a tasty salad, sauce, soup, roast vegetables, 

chicken, create new recipes. Try to designate one dinner each week as a 

„use-it-up” meal. 

 Use the scraps of vegetables for a home made broth. Don’t ignore the less 

perfect products in your fridge; a small bruise can easily be cut away so that 

you can enjoy the rest.  

 Compost the food leftovers, throw any food scraps you have in a compost 

pile. The compost blended with potting soil can be used to revitalize flower 

and vegetable beds and trees. 

 Understand expiration dates they aree usually manufacturers’ suggestions 

for peak quality. If stored properly, most foods stay fresh several days after 

the self-by date. 

 Educate other people about the problem, take part in food sharing 

events and make people more attentive to wasting food less!  
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Water pollution and eutrophication of the Baltic Sea  

 

The Baltic Sea came into existence 

around 10-12 thousand years ago. 

Nowadays it is getting polluted very 

quickly. 

There are many reasons for the 

pollution. The area of the Baltic Sea 

basin includes 9 countries with highly 

developed agriculture. In total, these 

countries have over 80 million inhabitants, who produce huge amount of 

pollution which end up in the sea, for example as a sewage. 

The Baltic Sea is full of microplastic. It is 

a result of slow degradation of plastic, 

for example body care products or 

clothes. It is a serious danger for 

organisms living in the polluted 

environment. It is consumed by 

smallest species and it goes up the 

food chain to the fish that we eat. We 

do not even realize how harmful these 

substances contained in them can be to our health. 

We also cannot forget about trash which floats on the water surface. It is found 

there because of crowded beaches which are supposed to be places of our 

relaxation but in fact they are becoming the small landfill sites. 

Another reason for the pollution of the Baltic Sea is eutrophication. It arises from 

the oversupply of nutrients. The causes of the eutrophication are mineral 

fertilizers, inflow of sewage from cities and industrial wastewater. The 

phenomenon occurs as a result of too big quantities of nitrogen and 

phosphorus in water. A big amount of nutrients causes the blooming of algae 

and cyanobacteria. The cyanobacteria causes opacification, greenish color 

and stinky scent of water. Dead algae fall to the bottom of the sea, where they 

degrade. During this process, they use 

oxygen located in deep water layers 

and that increases the death rate of 

many fish species. Due to the lack 

oxygen, many types of anaerobic 

bacteria grow and start to produce 

dangerous hydrogen sulfide.  
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There are drastic changes to the Baltic 

fish populations which affect badly the 

entire Baltic Sea ecosystem as well as 

contribute to the eutrophication. 

Overfishing changes the sea’s food 

web structures. Predators, such as seals 

and seabirds are affected negatively 

when the fish they normally eat 

decrease. Poor fisheries management puts fish stocks, marine ecosystems, and 

coastal communities at risk.  

Because of many straits, the Baltic Sea has a poor water exchange with the 

North Sea and the Atlantic Ocean. We need dozens of years to make it clean 

and free from pollution, therefore we have to be aware of the problem of the 

Baltic Sea pollution. We have to make sure, that future generations will be able 

to admire the beauty of the Baltic Sea instead of dirty polluted and horrible 

landscape of the place that used to be a sea. 

 

prepared by Michal Guzior, student of Liceum Ogólnoksztalcace im. ks. Piotra Skargi, Sedziszow 

Mlp. based on the workshops „Water pollution and eutrophication of Baltic Sea” in sealarium 

of the Professor Krzysztof Skóra sea station - Institute of Oceanography, Gdansk University, 

(school trip within project Erasmus+ “Sustainability vs. foodwaste”, HEL, 7th June 2019) 
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Students from Germany – feedback after 2 years Erasmus+ 

 

„Das Projekt hat mir noch viel deutlicher gemacht, wie wichtig es ist, sich mit 

seinem eigenen Verhalten der Umwelt gegenüber auseinander zu setzen. 

Durch die regelmäßige Beschäftigung mit solchen wichtigen Themen, wird das 

Interesse daran, sich auch in der Freizeit mit zum Beispiel unserer Umwelt zu 

beschäftigen, um einiges verstärkt. Dadurch konnte ich so viel Neues lernen 

und auch mich selbst und meine Interessen viel besser kennenlernen. 

Ich werde mich vermutlich mein Leben lang an die total spannenden, aber 

auch super lustigen Schulstunden erinnern und auch nie vergessen, wie einfach 

es ist zu arbeiten, wenn man mit so viel Freude und Interesse an ein Thema 

herangeht. 

Für diese vielen neuen Erkenntnisse bin ich sehr dankbar, aber auch für die 

vielen schönen Momente, die ich mit vor allem komplett neuen Freunden 

erleben durfte. 

Eines dieser schönen Erlebnisse ist definitiv die Fahrt nach Frankreich, auf der 

ich nicht nur die deutsche Gruppe viel besser kennenlernen konnte, sondern 

auch mit super vielen netten Leuten aus anderen Ländern in Kontakt treten 

konnte. 

Mir sind die Menschen innerhalb des Kurses stark ans Herz gewachsen, da ich 

so Freunde mit den gleichen Interessen finden konnte. Aber auch die Schüler 

und Schülerinnen aus den anderen Ländern werde ich trotz des geringen 

Kontaktes und der Tatsache, dass ich die meisten nie wieder sehen werde, 

immer im Herzen behalten, da ich die schönen Erlebnisse mit ihnen nie 

vergessen werde.“ (Amélie Voigt) 

„Das Projekt Erasmus + gehört zu den eindrucksvollsten Erfahrungen in meiner 

Schullaufbahn! Was es definitiv bei mir hinterlassen hat, ist ein klareres 

Bewusstsein über unsere Beziehung zu unserem Planeten, welche an manchen 

Stellen viel zu einseitig ist und damit langfristig für uns alle negative Folgen mit 

sich zieht.  

Besonders dankbar bin ich für die Hilfe der EU, welche uns in einem sehr 

umfangreichen Projekt ermöglicht hat, über Lösungen für sämtliche Umwelt- 

und Gesellschaftsprobleme nachzudenken. Dazu möchte ich auch die Arbeit 

aller Lehrer, Schüler und Koordinatoren wertschätzen, welche für einen ziemlich 

angenehmen und erfolgreichen Ablauf gesorgt haben. 

Daraus ergaben sich auch viele schöne Momente, welche ich vor allem beim 

kulturellen Austausch beim Meeting in Polen oder bei meiner Zusammenarbeit 

mit den ehrenamtlichen Helfern von Foodsharing Bielefeld erlebt habe. Das 

schönste Erlebnis war allerdings das gute Gefühl, welches bei der Arbeit für 

eines der wichtigsten Probleme unserer Menschheitsgeschichte vorhanden 
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war. Ich möchte mit meinen Erkenntnissen jedem Menschen auch in Zukunft 

ans Herz legen, dass man sich Gedanken machen sollte über den Beitrag, den 

man der Welt hinterlässt und dass es fatal sein kann, solche Probleme zu 

ignorieren bzw. sogar zu leugnen.“ (Deniz Yilmaz) 

„Das Projekt ,,European Supermeal” hat mir sehr gut gefallen und meinen 

Alltag sehr geprägt als auch verändert. 

Dank des Projektes achte ich beispielsweise mehr auf Verpackungen und ihre 

Nachhaltigkeit. Außerdem werfe ich nun Lebensmittel nicht mehr an ihrem 

Mindesthaltbarkeitsdatum weg, sondern teste, ob diese noch genießbar sind. 

Auch die unvergessliche Zeit, welche ich vor allem in Spanien hatte, werde ich 

nie vergessen. Die neuen Freundschaften mit Gleichaltrigen waren sehr 

prägend und es war interessant, mehr über die Gemeinsamkeiten und 

Unterschiede der verschiedenen Kulturen kennenzulernen und Schulen in 

anderen Ländern zu sehen.  

Man schnappte neue Wörter in anderen Sprachen auf und lachte herzlich. 

Sowohl die Schüler als auch ihre Lehrer sind mir sehr ans Herz gewachsen und 

ich werde die wundervolle gemeinsame Zeit nie vergessen. 

Mein schönstes Erlebnis bezüglich des Projektes war die Reise nach Santander. 

Die Wanderungen, das Meer, die wundervolle Kultur als auch die köstlichen 

Speisen waren sehr faszinierend für mich. 

Ich bin sehr dankbar darüber, dass uns durch dieses Projekt ermöglicht wurde, 

unseren Horizont zu erweitern, neue Leute und ihre Kultur kennenzulernen und 

zusammen mit ihnen etwas bewegen zu können. 

Es ist sehr wichtig, dass Europa zusammenarbeitet und dadurch an Stärke 

gewinnt. Dieses Projekt hat bewiesen, dass wir alle zusammen etwas bewegen 

können, denn gemeinsam sind wir stark. :)“ (Meltem Erez) 

„The Erasmus+ project has significantly changed my view of many things. My 

consciousness is sharpened, for example I am now more attentive to plastic 

consumption and unnecessary packaging is immediately noticeable to me. 

Furthermore, the project enabled me to have the unique experience of young 

people from five different countries trying to change something in the world 

together.  

It is important that we work together to shape our future and I am grateful and 

proud to be part of such a project. 

The intercultural exchange will remain in my memory forever and even if the 

project is now nearing its end, the experience will remain for the rest of my life.“ 

(Michelle Kopp) 



45 

I think the project is a really good way to educate people, especially children 

and teenagers, about sustainability and how important it is to take care of your 

health and the health of our planet. Moreover, I got to learn to know some nice 

people through the project and had the chance to travel to France. The girls 

from Poland, Maria Cristina and Arianna from Italy and Perrine from France and 

I got along very well and I would be pleased to meet them again. Anastasia 

 

The project had a big impact on my life .I see things from a different angle . My 

sensibility about food growed. Meat become luxury and fruits and vegetables 

an privilege. I realise how unnesscary the packages of products are . I will never 

forget the feeling of beeing heard. The power and the thoughts of teenagers 

are more important than ever . We all talked and even create solution for 

problems. The interaction between countries were incredible and we all 

wanted the same thing : change . I'm thankful for getting heard and the steps 

of getting forward . It felt like the world starts to moving again and there is 

actually a possibility of change . My  favourite moments was the last day of the 

learn activity in France. It showed that all countries can interact with eachother 

if they listen and try tounderstand. We all created amazing projects and I will 

never forget how proud we all were because if our presentation because we 

now we smashed it! Acelya Adsiz 
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Perrine: Erasmus + was a great experience for me. Indeed, it 

was very instructive. We met a lot of people from different 

countries and we worked together in Germany. I was shy at 

the beginning but everybody was really kind so the 

exchanges were simple and rewarding. The work we did 

together was amazing and great. Thanks to Erasmus+ I am 

careful about my consumption of water and electricity and I 

try not to use a lot of package. Thank you all for this awesome 

experience! 

Corentin: To me, the 

Erasmus + project was an 

amazing and great 

experience! This project 

allowed me to meet new 

people, new culture and 

new knowledge about 

packaging. Moreover, 

Elisa: Thank’s to the project « Erasmus 

+ » !! I met wonderful persons, I 

discovered new places and I 

travelled in Germany. Moreover, now 

I am careful about my alimentation 

and about food’s waste. This project 

was a great experience and I am 

glad of taking part of it. 

Laurine: I really liked doing Erasmus 

because it was an amazing experience full 

of discoveries and new people. We had 

the opportunity to share our thoughts with 

other foreign students, which created 

diversity in the groups. I learnt more about 

the countries involved and I think it 

strengthened our bonds within the 

European Union. 
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Students from Poland – feedback after 2 years Erasmus+ 

 

Taking part in our Erasmus+ project was the best 

experience in my whole life. I met many amazing 

and fascinating people, made new friendships and I 

learned useful things about our planet. My 

ecological awareness has raised. I traveled to many 

interesting places. Those memories will last forever! 

Przemek Kanach, Poland (meeting in Germany, Feb. 

2018) 

 

The time spent in Sicily was the best ever. I remember 

all the beautiful sights and places I've visited, such as 

Teatro Antico di Taormina, but the most important 

thing is that I had a chance to meet an amazing 

group of people there and learn a lot about ecology.  

This experience helped me improve my English skills 

too and if there was another opportunity to go there, 

I would definitely do it.  

Katarzyna Góra, Poland (meeting in Italy, May 2018) 

 

The Erasmus+ project is a chance to experience a 

great adventure and make friends with people from 

abroad. The trip to France under this program let me 

defeat language barrier and raise the level of my 

English skills. I'm still in touch with people who I met 

there. I think that Erasmus+ Program gives an 

opportunity for personal developments too. 

Aleksandra Pieja, Poland (meeting in France, Oct. 

2018) 
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For me it was a great adventure! Our time was well-

planned, we've seen many old buildings, tried 

traditional dishes, learned many things about the 

culture and met a lot of awesome people! I'm really 

happy could participate and I hope i'll have a 

chance to meet my friends again! The main goal of 

our program was to make us understand why food 

waste is such a bad thing and why and how should 

we avoid that. Błażej Homa, Poland (meeting in Italy, 

May 2018) 

Thanks to the project Erasmus+ I could meet new 

people from different parts of the world and learn their culture. I also learned a 

lot about ecology. That was the best experience in my life. 

Alicja Kielar, Poland (meeting in Germany, Feb. 2018) 

 

For me it was a great adventure! Our time was well-

planned, we've seen many old buildings, tried 

traditional dishes, learned many things about the 

culture and met a lot of awesome people! I'm really 

happy  could participate and I hope I'll have a chance 

to meet my friends again!   The main goal of our 

program was to make us understand why food waste 

is such a bad thing and why and how should we avoid 

that.    

Błażej Homa, Poland (meeting in Italy, May 2018) 
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