
CAS-GEO-BIO Integration:  Eco food stalls at the entrance hall
(From 9:20 to 12:30) 

Small workshops in the Geography room
(from 9:00 to 13:00)



Know your Planet
(places that would 
be most affected 
by the climate 
change)- workshop

Assigned activities
At the entrance hall 
eco-food counter

Name of the Y11
students

Salad bar (ingredients 
from the local  farmers 
market and school 
grown)

Alvin, Tong 

Waffle counter (local 
flour, sugar, milk)

Oliver and Ling

Home made bio Cookies 
and Brownies sale

Tze Ho

Supervision and booth 
arrangement

Katerina

Donation for Eco food 
stall of Y11

Perrine (Brownies)
Lordessa (basic salad) 

Sengupta

Palm oil project and   
home made skin care 
products 

Y7 under the supervision 
of Ms. Barker

Eco face painting on 
environmental 
themes…Visitors will be
asked to try out some simple 
3D geo-modeling at the 
same counter. – Lordessa
and Esra

Small workshops in the Geography room

Grow your food at home: 
reduce your carbon footprint 
workshop under the joint 
supervision of Dr. Timme
and Dr. Sengupta 
- Perrine and Katerina

Measure your own 
Ecological footprint-
workshop 
Anaflavia and Ignatij

Plastic World: A quest for biodegradable 
packaging – workshop 
Bella and OJ along with two Y6 students under 
the joint supervision of Ms. Kulkerni and Dr. 
Sengupta

Quiz box on ‘Environmental 
Terminologies’ (in Spanish 
and German) – selected 
middle school students 
under the guidance of Ms. 
Ketzler and Ms. Christensen 

Global Warming
under Dr. Banerjee 
with selected 
students from Y8

Eco-food



Y11
Under the supervision of the IBDP team 

Eco-stalls at the entrance hall  

Y7
Under the supervision of Ms. Lucy Barker

Palm oil free 
chocolate 

spread 

Home made 
skin care 
products 

Bio Salad from the 
school garden

Ingredients will be bought 
from the local  farmer’s 

market and grown in the 
school vegetable patches 

Warm freshly 
made waffles 

prepared 
using local 
products 

Posters and Info-graphics display 

Home 
made 

cookies 
and 

brownie
s 

Ingredients 
from the 

local 

producers



Local sourcing of ingredients for 
the Y11 eco food sale 

Ingredients for the salad: 
Farmers market, Wolfenbüttel
or Braunschweig. Some will be 
grown in the school vegetable 
patches. 

Klostergut Heiningen
(Milch, Käse, Landwirtschaft, Hofladen, Käseschule, 
….)
http://www.klostergut-heiningen.info/

Lindenhof Eilum
(Gemüse, Getreide, Kartoffeln)
https://www.lindenhof-eilum.de/der-lindenhof/
( Netzwerk)

Honigmanufaktur Albrecht
https://www.honigmanufaktur-albrecht.de/
(Salzgitter)

Klostergut Wölteringerode (Monastery, local 
cooperative)
https://www.woeltingerode.de/startseite.html

Bohlender Mühle
https://bohlsener-muehle.de/?L=0
Nordzucker Braunschweig

http://www.klostergut-heiningen.info/
https://www.lindenhof-eilum.de/der-lindenhof/
https://www.honigmanufaktur-albrecht.de/
https://www.woeltingerode.de/startseite.html
https://bohlsener-muehle.de/?L=0


Objectives of the 
eco-food stall (Y11) 



Thanks for your support, time and 
cooperation 

Together, we make wonder 


