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1. Introduction
The TEFSI on-line lectures are aiming to increase innovativeness of teaching methods and
contents used by the lecturers of all TEFSI universities and beyond, and in long term to increase
sustainability of the European food systems.
For the TEFSI on-line lectures each partner university has identified one of their elements of
innovation and therefore a well thought, unique, absolutely innovative, transnational collection
of good teaching practices & specific tips for food system sustainability teaching has been
collected. A few on-line lectures are inspired by the TEFSI trainings and therefore are
demonstrating the innovative teaching tools and concepts newly implemented and in action.
The goal of the e-lectures for university lecturers is to tell the meaning of the innovative
activity/method (Best Practice) of its own university, to reveal what characterizes it, the
required approach, the method and above all why it can become an element of strength in the
teaching process.
Each partner prepared a 8-10 min on-line lecture on good teaching practices, their importance,
and specific tips for food system sustainability teaching in the area of their own experience
related to the sustainability of food systems. The online lectures include the teachers’ views, as
well as the students’ views on the experience.
Through watching the on-line lectures, the viewers should get instructions and a guide for the
implementation of the content to their own work and class activities.
Lectures were disseminated at the participating universities, during the Multiplier Events and
placed on the project website.
The UNISG team was in charge of coordinating this task.
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2. Methodology
During the 3rd transnational project meeting in Zagreb in September 2019 Dario Leone from
the University of Gastronomic Science (UNISG), who gave technical support in order to
create/assemble the videos, was introduced by the UNISG team to the partners consortium. The
UNISG team presented the basic info, concept and instruction about the O5 online lectures, as
well as informed the consortium about the needed material.
Between the 3rd (Zagreb, September 2019) and 4th (Prague, February 2020) transnational
project meeting the O5 - Basic Info, Concept and Instruction (ANNEX I) were shared with the
partners. Additionally, the partners were asked to create the storyboards of their lectures by
following the O5 - Storyboards instruction and template (ANNEX II) and to record and share
the material for their on-line lectures by February 2020.
During the 4th TEFSI Capacity Building Training and transnational project meeting at Charles
University Environment Centre in Prague, on 19th – 21st February 2020, each partner
scheduled a meeting with Dario Leone in order to work on the building of the video
individually, to discuss the already recorded material and to record missing part - the teachers’
statements. In the 4th transnational meeting the current status & further steps of the O5 - Online
lectures were also agreed on.
After the meeting each partner was asked to finalize the material collection and production,
with the aim to upload it by the end of May 2020 in the TEFSI shared folder.
UNISG planned to finalize the On-line lectures latest by the end of June 2020 to have them
published after a last feedback round among the partners, in time for the Multiplier Events
starting in June 2020, on the website and on the TEFSI project YouTube channel.

Unfortunately, the covid-19 pandemic did not allow us to stick to the agreed timing. But we
managed to finalize the activities 12 month later in June 2021 - as the project was extended by
12 months.
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3. On-line lectures
3.1

SUSTAINABLE DEVELOPMENT GOALS - A WORKSHOP GUIDE
by Dominika Średnicka-Tober, Marcin Barański, Renata Kazimierczak
(Warsaw University of Life Sciences, Poland)

This lecture introduces our workshop on Sustainable Development Goals. In our team
we have realized that this super important topic is clearly underestimated in the current
study programmes of our University. When asked, many students say that they either
have never heard about such a topic, or have got a very rough idea about what SDGs
are. Therefore we decided to include the SDGs workshop into our courses, to provide
students with better understanding of what SDGs are, their importance for the future of
our planet, and to show them how they can contribute towards SDGs in their everyday
life, but most importantly – in their future professional career.
This is a 3-hour workshop, which could be easily incorporated in the existing modules.
It is intended for a group of ideally 12 to 30 students. In Step 1 the teacher gives a brief
introductory presentation on the UN Agenda for Sustainable Development, its main
structure and goals. Then students jump straight into their tasks. We create 4 working
groups. Each group has a task to read through the cards to get acquainted with all 17
SDGs, and they need to select 5 “facts and figures” that surprised them the most or were
most shocking for them. They need to specify which SDG(s) are these facts associated
with. They also need to select 5 “targets” that they feel are the most important. They are
also asked in which SDG they can find information about a number of topics such as
malaria, global CO2 emissions, the percentage of women in national parliaments, and
many others. They should specify what they found in the Agenda about all above topics.
In the next task they should indicate 4 SDGs that are, in their opinion, most strongly
related to the food system (including agriculture), and justify their choice. In each of 4
selected SDGs they should identify 3 most “shocking” facts and 3 most important
targets. The last task is a World cafe workshop. Each group selects 1 of the 4 preselected SDGs related to the food system. And they discuss, in the typical world café
setting, how they could contribute to achieving this SDG or specifically - targets listed
in this SDG – in their future professional life. For this, each group selects one moderator,
3
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and the moderator always stays by the same table (and works with the same SDG), but
the rest of the group members change tables every 10 minutes, and they mix among
other 3 tables, so that every time the composition of the working group is different.
Every time when the new group joins the moderator, the moderator should introduce
them into what was already said by the previous group, and then the new group is adding
their own comments and ideas to it. At the end, after 4 rounds, the moderators sum up
what was said by each table & open a discussion.
When we introduced this workshop for the first time, for many of our students it was
something new. Others were surprised by the scale of the global problems that we are
all facing. And some were astonished how close many issues are to the food sector, to
their study topic, and their everyday life. Thanks to the world café workshop they
realized that they can substantially contribute towards SDGs in their future professional
life. It is important to point out that this module could be used by lecturers teaching
many different subjects in various disciplines, not necessarily related to the food system.
In the world café workshop students can be asked to select SDGs related to any study
area.
3.2

ABC LEARNING DESIGN
by Susanne Gjedsted Bügel (University of Copenhagen, Denmark)

The ABC learning design is an almost magic tool which makes it possible for teams of
teachers to create or revise entire course curriculum or single module curriculum in just
90 minutes. The ABC learning design is built on Professor Diana Laurillards six
learning types and was created by Clive Young and Natasha Perovic in 2014.
An ABC learning design workshop includes an introduction to the ABC model; an
activity where you graphically present how you see the learning activities for the
students and then an interactive planning of the learning activities envisaged in the
course or module using a story-board. During the story-boarding, the different activities
required by students are described, online vs in-person activities and different
assessments are also included. Finally an action plan for future actions by the team
members are rounding up the session.
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3.3

REARRANGEMENT OF STUDY MODULE BY USING ABC MODEL
by Živilė Tarasevičienė & Judita Černiauskienė
(Vytautas Magnus University, Lithuania)

The aim of this lecture is to exhibit how the usual study module with face-to-face
lectures and laboratory works could be changed, by reorganizing it with ABC model.
Active learning activities and ongoing practical works were the main changes positively
assessed by students as well as colleagues after ABC modelling.
3.4

INTERNATIONAL WEEKS: Facilitating Global Competence
by Carola Strassner & Ute Krützmann
(FH Münster University of Applied Sciences, Germany)

The lecture introduces International Weeks as employed at our Department of Food Nutrition - Facilities in facilitating specific competences for sustainable development.
The International Week is mostly organised as a one-week module by a lecturer and the
international coordinator. It is implemented by guest lecturers from our partner
universities and other institutions around the world. From our side the focus is on
enabling global competence building and in this regard we take reference to the OECD
Pisa global competence framework. Students get to know the country and culture of the
visiting guest lecturer through practical and theoretical input, but also through
interaction with the guest lecturer. The theoretical input is individually chosen by the
guest lecturer, often their research specialisation, and this is combined with a cooking
5
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class using the food lab or training kitchens’ facilities of our department. The guest
lecturer chooses a traditional meal from their home country. Since the students have no
personal connection to the dish they make new sensory and culinary experiences.The
framework encompasses four dimensions: (1) Knowledge - whereby local, global and
intercultural issues are examined, (2) Skills - whereby action is taken for collective wellbeing and sustainable development, (3) Attitudes - whereby students engage in open,
appropriate and effective interactions across cultures, (4) Values - whereby students
understand and appreciate the perspectives and world views of other persons and
communities. These dimensions can be very well linked, for example, to the ingredients
of the dishes cooked, to the practices around the meal, and to the interaction in the course
as preparation and dining are underway. The video lecture visits some original
International Weeks at our department and gives voice to students’ experiences and
learnings.
3.5

TEFSI TRAINING & THE FISHBOWL
A three-day workshop on innovative teaching methods including the Fishbowl
discussion method by Dana Kapitulčinová & Jiří Dlouhý
(Charles University Environment Centre, Czech Republic)

The lecture provides an overview of activities held as part of the three-day TEFSI
training at the Charles University in Prague. This international workshop was one of
five TEFSI trainings offered at partner universities and showcased a range of innovative
teaching methods with the aim to enrich the portfolio of course activities in the area of
sustainable food systems. This part of the video can serve as an inspiration to
universities and lecturers who would like to prepare similar workshops or trainings for
their own teaching staff.
One of the teaching methods that was introduced during the workshop and was popular
among the participants was the so-called “Fishbowl discussion method”. We describe
this innovative method suitable for leading student discussions in detail in the video so
that lecturers get an idea of how it works and how they can use it in their teaching
practice.
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3.6

MAESTRO
A Professional WORK-LIFE SIMULATION for students by Joël Robin
(ISARA-Lyon, France)

This on-line lecture video gives information for organizing a work life simulation for
students … or how to teach without courses! MAESTRO is a very original course for
first year master students. This operation allows us to reach the new generation of
students differently. It consists of project management by groups of 3-4 students in
relation with external clients of the food sector. The on-line lecture video presents the
precise timeline of organization of MAESTRO from the definition of the projects with
different clients from different companies to the regular monitoring of students in the
realization of their project. The on-line lecture video also contains the feedback of a
student who followed this MAESTRO. Finally, we speak of the different learning
outcomes brought by this operation: stimulating creativity, developing the ability of
project management, developing student’ know-how, and deploying technical skills.
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3.7

FRAMEWORK TEACHING
Experimental design and data analysis in plant protection
by Renata Bažok & Darija Lemić (University of Zagreb, Croatia)

The video lecture Framework Teaching describes the entire teaching process of the
course Experimental Design and Data Analysis in Plant Protection. The framework
teaching approach was used in the preparation of the lecture. In addition to the normal
lectures given by the lecturer, students were asked to prepare and carry out a small
laboratory investigation on the efficacy of plant protection products against pests. In the
video all stages of the process are shown: planning, collecting the insects, organizing
and conducting the experiment, analyzing the results and interpreting them. The
teachers support the students throughout the process. After the course students should
be able to independently design a field or laboratory experiment following basic EPPO
guidelines. They will be able to conduct a laboratory experiment, process the results
obtained, and draw conclusions. Finally, they will be able to write a report on the
activities carried out in the laboratory and present the results and conclusions of the
experiments carried out. According to the students' impressions, this was a new
experience for them. They have the opportunity to better relate to a lesson and what it
is about.
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3.8

SUSTAINABLE DIETS
Introduction and impressions of a course making use of a binding element
by Ulrike Eberle (University of Kassel, Germany)

The Sustainable Diet course is part of the curriculum for international master
programmes at the faculty of agriculture from the University of Kassel. It is set for eight
hours per week over nine weeks per semester. The idea of the course is to allow for a
concrete and personal entry point for each student. This will be done by taking a
“national dish” as a binding element for all course topics. Each student chooses a
traditional national dish that will be optimized in terms of sustainability while keeping
its main taste attributes. Therefore, input will be given accordingly. Course topics
comprise nutritional guidelines, dietary concepts like the well-known Mediterranean
diet but also the New Nordic diet, sensory analysis, geographical indications and terroir,
sustainability issues including the Agenda 2030 of the United Nations with its 17
Sustainable Development Goals, traditional knowledge, but also cooking and eating
together.
After the course students should be able to describe the interactions of diets,
sustainability and human nutrition/health and have learnt to assess the impacts of a
dish/meal on sustainability and nutritional parameters. Furthermore, they should
develop a conceptual understanding of how nutrition, culture and sustainability are
linked. The lectures are designed with a mix of different methods, most of them from
the above explained methods pool, that have been adapted to the needs of the course in
order to achieve the learning objectives in the best possible way. The practical and
personal approach helps to catch students’ interest and involves them in class activities
over time. The project is accompanied by a written assignment and a presentation of the
project’s outcome at the end. By inviting external partners, students are invited to
question their understanding of sustainability from different viewpoints. A second task
consists of a mini presentation of a dish which may be prepared together at the end of
the course in the cooking lab. The choice is undergone by a voting of all students of the
course. At the end a sustainable cookbook will be created covering all the optimised
national dishes.
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3.9

LEARNING THROUGH EXPERIENCE
by Paola Migliorini & Charlotte Prelorentzos
(University of Gastronomic Sciences, Italy)

Learning through experience is an action-oriented learning, which uses reflection to
turn experience into knowledge. It refers to the collaboration between students,
educators and external stakeholders to approach transdisciplinary learning. It shifts the
focus from knowledge to skills and focuses on the inner and outer development of the
students. Students are trained in skills. Knowledge is developed in a cyclical way.
Students learn through reflecting their experiences and putting practice and theory
together, as well as from each other through sharing peer to peer and collaboration. The
shift from linear to cyclical learning leads also to a necessary shift from lecturer to
learning facilitator, who trains students in focussing on development of competences,
which are needed to transform food systems. Such a shift in roles can be applied in all
kinds of didactic activities.
At UNISG, as presented in the online lecture, this approach is implemented during
thematic study trips. During these activities the objective is to expose students to an
action learning approach experiencing real cases in agrofood systems, spread over the
three years bachelor programme. It is facilitated in three phases: (1) Preparation session
(½ day); (2) Experiential phase (4-5 days) e.g. farm visits; (3) Reflection & Evaluation
session (½ day). The course takes place with a bachelor cohort of 100 people. For group
work activities students are split in groups of 5 and the cohort is divided into three to
four rooms. In each room a facilitator conducts the sessions. This method uses the PGI
methodology where Plenary - Group - Individual class activities are developed: a
combination of frontal lessons and plenary discussion, small group sharing and
individual reflection.
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4. Summary
Each TEFSI partner developed one online lecture on good teaching practices and tips for food
system sustainability teaching. In total there are nine lectures ready to be watched by people
interested in the transformation of European food systems towards sustainability by
transnational and innovative teaching methods and teachers.
We hope that you will enjoy our TEFSI videos!
If you have any questions or comments, do not hesitate to contact our TEFSI team.
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5. Annex
ANNEX I: O5 - Basic Info, Concept and Instruction
ANNEX II: O5 - Storyboards instruction and template
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Transformation of European Food Systems Towards
Sustainability by Transnational, Innovative Teaching

O5 _ Online Lectures
Basic Info, Concept and Instructions
by
Paola Migliorini - Dario Leone - Charlotte Prelorentzos
University of Gastronomic Sciences

Basic Information

Next Steps
1)

Preparation of the proposal & storyboard of on-line lecture by each
partner.

2)

Recording the material for on-line lectures at partner universities.
[Please upload your material in the shared folder before meeting in Prague, but if
occasion for recording the lecture is after, it’s also fine - deadline for the finalization of
O5 is the end of May 2020]

3)

During the training & meeting in Prague in February 2020 Dario will work
on the building of the video with each partner individually.

4)

Finalizing the material collection/production and uploading the Material.
[Please upload your material in the shared folder but latest by end of May 2020]

5)

UNISG finalizes the On-line lectures and publishes them as agreed.
[latest by end of June 2020]

What happens in Prague:
During the training & meeting in Prague in February 2020 Dario will work on the
building of the video with each partner individually.
Therefore, please...
→ try to finalize as much as possible of your recording material till Prague.
→ bring / upload all your recorded material and photo about O5 to your
shared folder
Every partner will have a time slot of 30 min with Dario to check the material, talk
about the video assembling and if needed to record missing material (of course
only the teacher interviews are possible to record!)

Concept

What is the lecture for?
The common topic of the movies is: “On-line lectures for teachers on good teaching practices &
tips for food system sustainability teaching”.
The goal of the video is to tell the meaning of the innovative activity/method (best practice) of its own
University, to reveal what characterizes it, the required approach, the method and above all why it can
become an element of strength in the teaching process.
Through watching the on-line lectures, the viewers should get instructions / a guide for the
implementation of the content to their own work and class activities.
As discussed during the meeting in Zagreb there will be two kind of on-line lectures:
(A) “Training of trainers” where “teacher” are the facilitator / method holder and “student” are the
workshop participant, colleague (like the ABC model presented by Susanne);
(B) “Putting training in action” implementation of a method to university students and the related
change in class activities, where “teacher” are the workshop participants of lecture type 1 /
person who implements the method and “student” are person, who experiences the
implementation / innovation (i.e. Mirnas’ & Irinas’ action and experiences about using Framework
Teaching to innovate/restructure their course).

The Video - General Idea
The final video will have both an external (objective) and an internal (subjective) point of view to tell the
Best Practice and will have two protagonists: the teacher (facilitator) and a student (participant)
who took part in the innovative activity.
Both will talk about the formative moment in an objective way and subsequently in a subjective way,
lingering -for this second point of view- on initial expectations and final conclusions. The exchange
of experiences, collaboration and mutual enrichment will help to synthesize the motivations that
gave rise to innovation, the overall strategic vision, its crucial moments and the projects developed
thanks to it.
From a visual point of view, the video will have the SUBJECTIVE declarations of the two protagonists
(“teacher” and “student” voice) on the expectations of the course/activity alternated with images
(possibly of themselves but not necessarily) taken during the activity itself (1').
OBJECTIVE declarations of the two protagonists that describe the activity in chronological order
will follow, this part will be alternated with generic images of the activity itself (4'/5').
Finally (as in the opening of the video) will follow the part on the CONCLUSION of the innovative
activity made by the protagonists (“teacher” and “student” voice) in subjective mode (1'/2').
>>>>> see next pages for further information.

Instructions

INSTRUCTIONS: What is required in order to have the necessary material?
Part 1: THE METHOD & ACTIVITIES around it:
a)

2’ introduction & explanation: OBJECTIVE way of “teacher - method holder/workshop
facilitator”:
→ “Why your innovative teaching methods are important for a successful food system
sustainability teaching?”
→ “What is the concept and how do you work with it?”
(including links and pictures describing the model or activities)

b)

5' to 7' in total of different shots of the on-line lecture activities, even when general
meetings or meetings related to it take place, try to capture the different steps and parts - keep
in mind: the final video should be a toolkit/instruction to adapt and implement the methods and
tools. If there are PPTs or other (printed) material used, please upload them to your shared
folder. And take pictures of the physical materials and also 20 photos of the course/activity and
upload all of them as well to your Folder on Drive.
[for example also images of presentation of the activity to the students could be an excellent
material for the assembly process]

INSTRUCTIONS: What is required in order to have the necessary material?
Part 2: EXPERIENCE Feedback
a)

of “The Teacher voice” - person who facilitated the method and activities recorded as “Part 1”.
→ “How was it to facilitate a workshop? What did I feel?”
Video of the declaration of “the teacher” who facilitated the innovative activity taken up in 16/9 (Landscape method)
in which looking towards the camera he/she tells about the course/activity in a SUBJECTIVE way, lingering
on the relative initial expectations (1') and on his/her final considerations (1'/2').
The comment should be filmed in different areas of the location then the OBJECTIVE way of “teacher” (part 1).

b)

of “The Student voice” - person who experienced the method and activities recorded as “Part 1”.
→ “How was it to use the method?”
Video of the declaration of the “student” who participated in the innovative activity shown in 16/9 (Landscape
method) in which, looking towards the camera, she/he tells about all the salient parts of the innovative activity
in an OBJECTIVE way (4'/5'): What happened in the session?
AND then (possibly in another location or area of the location) that tells about the course/activity in a
SUBJECTIVE way, focusing on the initial expectations (1') and on her/his final considerations (1'/2'):

What did I feel?
The two comments should be filmed in areas of the different locations to simulate the flow of time.

INSTRUCTIONS: What is required in order to have the necessary material?
Part 3: THE TEFSI PARTNERs (probably at the beginning or end of the on-line lecture as intro?)
5 to 7 video shots of the outside of the location of the University to give some context of the
partner university and the place where the on-line lecture happens.
Idea: Could be also used as end in combination of contact details and further information.

IMPORTANT for RECORDING MATERIAL
VIDEO SHOTS
→ make the shots in a 16/9 format with a resolution of 1080p or higher, then upload the video clips
on your shared folder in .mp4 or .mov
→ Keep in mind to create shots that tell about the different moments, the different protagonists
and their roles of the innovative course/activity.
(some shots to tell more carefully the focus of the course/activity and others that tell about the activity
with shots from afar)
→ each shot should last at least be of 4", better if made with the stability of a tripod and without
the use of zoom.
→ to ensure a better result, send also 20 photos of the course/activity.
AUDIO
→ please verify that the audio of the declarations by the two protagonists can be easy to listen: Better
to capture it with an Iphone from near and without noises in the background.
LANGUAGE
→ English
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O5 _ Online Lectures
Storyboards
by
Paola Migliorini - Dario Leone - Charlotte Prelorentzos
University of Gastronomic Sciences

Storyboards
A small serie of online lectures.

Your turn to create a storyboard and organize the shooting
1)

Think about a content topic which fits under the main headline: “On-line lectures for teachers
on good teaching practices & tips for food system sustainability teaching”

2)

Will it be a on-line course type (A) or (B) ? (for explanation: see page 10 of the “Concept and
Instruction” PDF))

3)

Create the storyboard of your on-line lecture by listing the different parts of the video and shots
you need to tell the “story” (see slide 11-13 of “Concept and Instruction” PDF)
→ maybe it helps to think about a cooking recipe in order to explain what is needed, as
ingredients, and the differents steps / activities as preparation instructions.

4)

Add to your storyboard a list of involved people, needed material and equipment, and dates
of the recording/shooting.

5)

Organize the shooting and inform the involved people.

6)

send to us, Paola (p.migliorini@unisg.it) & Charlotte (c.prelorentzos@unisg.it), a mail when you
are ready with your storyboard.
Please, feel free to contact us if you have any questions or
you would like to discuss your storyboard!

Storyboard of (Name of University)
Content topic/Title

…

Subtitle

...

Course type

(A) or (B)

Contact person

...

→ Find on the 3 following slides the Storyboard template to be filled.

PART 1
What & Who

Where

When

Needed
material

Equipment &
helper

a) THE METHOD & ACTIVITIES around it:

b) THE METHOD & ACTIVITIES around it:

Introduction & Explanation

Different shots of the on-line lecture activities

PART 2
What & Who

Where

When

Needed
material

Equipment &
helper

a) EXPERIENCE Feedback:

b) EXPERIENCE Feedback:

“The Teacher voice” (subjective way)

“The Student voice” (subjective & objective way)

PART 3
What & Who

Where

When

Needed
material

Equipment &
helper

THE TEFSI PARTNERs

