
The seasons
Our food



What are we learning?
Last week, we learnt about why we experience seasons here on Earth. 

This week, we are learning about how one huge impact of the 

seasons: the foods that we can grow. 

I know some of you are fasting at the moment so do feel free to skip 

this lesson or save it for later if you need to. 



What is Seasonality?

Climate conditions affect when food is produced in the UK. Seasonality is the time 
of year when a food type is at its best in terms of flavour or harvest. Have a look at 
the seasonality timetable below - which foods are best now?

Jan Feb Ma Apr May Jun July Aug Sept Oct Nov Dec

cherries *
strawberries * * * *
new 
potatoes * * * *
turnip * * * * *
duck * * *
tuna * * * * *



Climate and soil conditions mean that not all food 
types can be produced here. 
The following foods come into the UK: rice, feta 
cheese, mangoes, oranges, lemons, bananas and 
coconuts. 

Where Food Comes From

Some foods are required when they are out of 
season so producers grow them in hot 
houses/green houses in the UK. Alternatively, the 
food is produced abroad and sent to the UK.



Where Food Comes From

Greece

Feta 
Cheese

Brazil

Oranges

India

Mangos and Bananas

China

Rice and 
Watermelons

Indonesia

Coconuts



Food Miles

Food miles are the distance an 
item has travelled from where 
it was produced to where it 
was consumed, including all 
the miles in the supply chain 
process. 

We should worry about them 
because the further an item 
travels, the more CO2 is likely 
to be released into the 
atmosphere, contributing to 
climate change.

Why do you think some people
worry about them?

What do you think 
food miles are?



Food Miles

Food miles are the distance an 
item has travelled from where 
it was produced to where it 
was consumed, including all 
the miles in the supply chain 
process. 

We should worry about them 
because the further an item 
travels, the more CO2 is likely 
to be released into the 
atmosphere, contributing to 
climate change.

Transporting food from very 
far away means using fast 
planes and boats which can 

cause pollution and contribute 
to climate change. 

Food miles are a measure of 
how far food travels from 

where it is grown and made to 
where it is eaten.



How many miles are in your 
cupboard and fridge?

Use the website below to calculate your food miles – it says on the 
label where food is grown. 

https://www.doogal.co.uk/MeasureDistances.php

Use this website to work out 
how far it has travelled to 
our school as the crow flies 
(that means in a straight line).

https://www.doogal.co.uk/MeasureDistances.php
https://www.doogal.co.uk/MeasureDistances.php


Are food miles ALWAYS bad for the 
environment?
What do you think?

Are you surprised by this? 

• During the UK winter, lettuces in Spain are grown outside. 
• In the UK, lettuces are grown in the field in summer and in

greenhouses in winter. 
• Greenhouses use a lot of energy for heating and lighting –

causing more CO2 than driving the lettuce by truck from 
Spain to the UK. So, in this case, more food miles doesn’t 
mean more pollution.



What are the benefits 
of getting food from other countries 

(importing food)?

Have a think. 
Why might it be 
better to get food 
from overseas?



What are the benefits 
of getting food from other countries 

(importing food)?

Importing foods 
means we have a 
varied, healthy 

diet so people get 
less ill.

Importing foods 
means supermarkets 
can negotiate lower 
prices, which means 
we pay less for our 

food.

Importing food 
provides a market for 

foreign farmers’ 
produce, boosting the 

foreign economies.

Importing food 
protects us against 

the effect of a poor UK 
harvest.

Foods that only grow 
in certain seasons in 
the UK are available 

all year round.



What Do You Think?

Should we import 
food from abroad? 

What are the benefits? 

What are the risks?



Last task: make your own seasonal food chart. 

There are pros and cons to getting food from abroad 
but we can all agree that it’s good to eat ‘in season’ 
when we can: not only is it usually better for the 
environment, the food is fresher so it’s healthier for us.

Make your own food chart using the information and 
example on the next pages.  








