 Giki Tools for Schools 
Activity: Making our school a Sustainable PAlm OIl champion 
· Begin discussion within the group on what they would like the school to achieve with regard to palm oil – e.g. sustainable palm oil only in all our food. This could be done either within a class, or within a schools council or committee.
· Plan who they need to speak to first – eg Head. Who else do the team need to get on side and work with them within the school, or outside the school (eg catering team,)
· Split children into groups to come up with a plan on how to approach and persuade various individuals involved. Encourage them to discuss the kind of reasons they should put forward an what kind of challenges they might hit and how to resolve them
· Activate plan (see details below)
· After initial conversations, bring the group/ class together to assess progress. Groups can then help each other to resolve any challenges or decide on any further research which needs to be done
Aim:
To show children how they can influence and start to make their voices heard publicly to make a difference
To encourage them to understand the benefits of group changes (within the whole school) to encourage broader change)
To encourage planning and persuasion skills

Possible questions to consider:
· How do you think we can most effectively encourage companies to change?
· Why do  you think companies might not be using sustainable palm oil?
· What should we do if companies don’t respond to us?
Materials required:
· Writing materials
· Project planner template (provided)
Teachers notes:
Encouraging the school to use sustainable palm oil in all foods provided is a great challenge. This will cover any food bought by the school chefs and tuck shop. It could also cover children’s packed lunch, although this may be too challenging for children.
Within the school kitchen, freshly cooked foods are probably less challenging Vegetable, meat and fresh good tend not to include palm oil. Food types for school kitchen to look out for include purchased sauces, stock cubes, crisps, bread, snack bars, pre prepared foods,… and also soaps.
In any tuck shops, chocolates will be one of the main areas to focus on. Children can use Giki palm oil detector r to check these with the tuck shop staff.

Step by step plan
1. Start with an announcement in assembly and in the school newsletter. We are going Orangutan Friendly!
2. Do a school palm oil audit: 
a. Talk to the catering team. Ask them what processed food they buy in, eg sauces, soups, breads, snacks. Check the ingredients on pack for palm oil or you can check on Giki palm oil detector
b. Draw up a list of all foods bought by catering team that contain palm oil
c. Test whether this palm oil is sustainable on the Giki app
d. If there is a tuck shop, audit the goods for sale on whether they contain palm oil and whether it is sustainable, reading the label and using the Giki app to check
e. Look at soaps and washing products and follow the same system
f. Draw up a list for catering; tuck shop and soaps to identify the products which need to be changed.
g. Talk to the catering, tuck shop and caretaker on how best to change these products. How can this be made possible? Agree on the plan and a timeline with the team.
h. Monitor monthly success and report back in assembly and any school newsletter
i. Could create a countdown chart in the school hall to show how many products have been swapped to encourage progress
j. Once all products are swapped, Celebrate! Hold a celebratory assembly, tell the local media. Tell Giki! We would love to celebrate with you
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