PRESERVED
TRADITIONS

A CULINARY CONSERVATION
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A brief and clear description of the activity that will help in attaining the projected
learning outcomes:

(Include SDG Goals and 21* Century Skills)

Collaborative Activity Title:

Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India,
Germany, Morocco

Brief Description:

Students from India and Morocco will collaboratively explore and document traditional food
preservation techniques from four countries—India, Morocco, and Germany. Each group will
research the practices of one country, engage in intercultural exchange, and co-creale a
digital food preservation guidebook. This aclivity aims o enhance global awareness,
celebrate culinary diversity, and promote sustainable practices.

Preparatory Phase:

+  Students will be divided into intemational teams, with each team assigned one
country (India, Morocco, or Germany).

*  Students will be researching the traditional food preservation methods used in their
assigned country.

*  Students will be interacting with community members or family elders to gather
traditional knowledge and record interviews (where possible).

=  Students will be collecting photos, sketches, and video clips of food preservation
technigues.

*  Students will be compiling their findings into a scrapbook for presentation.

Presentation Phase:

+  Students will be participating in a virtual cultural exchange session with their peers
from Morocco.

+  Students will be presenting their country-specific research and visual documentation.

*  Students will be collaborating to compile all group presentations into a single digital
guidebook or video journal on food preservation lechnigues.

+  Students will be sharing the final product with the wider school community, possibly
through a school website, newsletter, or community event.

+ SDG Goals Addressed:
1. SDG 2 - Zero Hunger

@@ BRITISH
@®@® COUNCIL
2. SDG 12 - Responsible Consumption and Production

3. S0DG 13 = Climate Action
4. S0DG 17 = Partnerships for the Goals

« 21st Century Skills Developed:
Critical Thinking
Communication
Collaboration

Creativity

Digital Literacy

Global Awareness

e




CIRCULAR

SHEORAN INTERNATIONAL SCHOOL

SHECRAM

~ GREATER NOIDA

Ref. No. SIS/ACA/SCIR-17/2025-26 2nd FEBRUARY 2026

Global Plates, Preserved Traditions — A Culinary Conservation Journey
Dear Parenits,
Greetings!

We are pleased to inform you that as part of our school’s imtiative under the RIDS (Recogmtuon of International
Dimension in Schools) programme by the British Council, we are organizing an engaging collaborative activity titled
“Global Plates, Preserved Tradinons — A Culinary Conservation Journey Across India, Germany, and Morocco.”

This activity will enable students to explore traditional food preservation techniques practiced across different
countries. Through interactive sessions, presentations, and demonstrations, students will gain an understanding of how
cultures preserve food while ensuring sustainability and reducing food waste.

IMPORTANT DETAILS:

Countries Involved: India, Germany & Morocco
Partner Country: Morocco

Grades: VI to VIII

Activity Duration: 6th February 2026

Objectives of the Activity:
To develop awareness about traditional food preservation techniques.
To promote understanding of global cultures and culinary heritage.
To encourage sustainable practices and reduce food wastage.

To enhance research, presentation, and communication skills.
To foster intercultural learning and collaboration.

Flow of the Activity:
Introduction to food preservation practices in India, Germany, and Morocco.
Research and group discussions on traditional methods.
Classroom presentations and interactive sessions.
Demonstration of preservation techniques such as pickling, fermentation, and drying.
Exchange of ideas with partner school (Morocco).

Request to Parents:

We request you to share a short feedback message with the class teacher on how your child enjoyed the
activity.

Thank you for your cooperation.

‘ -
- —
ulﬁ;ﬁ;‘,_/ =
_\_h::‘-'__"_-. —
T

Ms Tripti Srivastava Ms Shakti Dassi Tickoo

RINS Cnnrdinatnr Prinrinal




THE ACTIVITY

Students were briefed on the °‘Global
Plates, Preserved Traditions’ activity -
a culinary conservation journey where
they explore traditional food
preservation techniques from India,
Germany, and Morocco to promote
sustainability and reduce food waste.
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SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

Consent Form for “Global Plates, Preserved Traditions: A Culinary Conservation
Journey Across India, Germany, Morocco”

Date of Activity: 6/ 2124

Participant Details

Name of Student / Participant: AVYAAN. o
Class : W

Parent / Guardian Details

name: OM_PRAKASH

Relationship to Participant: FﬁTHER

Consent Statement

I, the undersigned parent/guardian, hereby give my consent for my child/ward to participate inthe
activity “Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India, Germany,
and Morocco”. The partner country for this collaborative activity will be Zambia.

| understand that:

This activity involves an international exchange where students explore traditional food preservation
tochniaues (such as sun-drying, fermentation, and clay pot storage) to understand climate resilience and

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

Consent Form for “Global Plates, Preserved Traditions: A Culinary Conservation
Journey Across India, Germany, Morocco”

Date of Activity: é fffff’_

Participant Detalls

Name of Student / Participant: Q SW
Class : & ﬂ%

Parent { Guardian Details

Name:éﬂ%ﬁﬂ]

Relationship to Participant; _@V

Consent Statement

I, tha_- undgmigned parent/guardian, hereby give my consent for my child/ward to participate in the
activity “Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India, Germany,
and Morocco”. The partner country for this collaborative activity will be Zambia.

| understand that:

This activity involves an international exchange where students explore traditional food preservation
techniques (such as sun-drying, fermentation, and clay pot storage) to understand climate resilience and
food security.

SHEORAN INTERNATIONAL SCHOOL
- . GREATER NOIDA

Consent Form for “Global Plates, Preserved Traditions: A Culinary Conservation
Journey Across India, Germany, Morocco”

Date of Activity: _&Q&é

Participant Details

Name of Student / Participant: _ﬁ&@f_ﬂ’w’
Class : @

Parent / Guardian Details

Name: E/iﬂ'; {ﬁ‘g
Relationship to Participant: _EM{/

Consent Statement

|, the undersigned parent/guardian, hereby give my consent for my child/ward to participate in the
activity “Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India, Germany,
and Morocco”. The partner country for this collaborative activity will be Zambia.

| understand that:

This activity involves an international exchange where students explore traditional food preservation

techniques (such as sun-drying, fermentation, and clay pot storage) to understand climate resilience and

food security.

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

Consent Form for “Global Plates, Preserved Traditions: A Culinary Conservation
Journey Across India, Germany, Morocco”

Date of MWIw: _6/2_/2_6

Participant Details |

Name of Student / Participant: Tﬂfézim
Class : @

Parent / Guardian Details

Name: jﬂs(ﬁﬂ,kﬂ./

Relationship to Participant: - Mothe)y”

Consent Statement

I, the undersigned parent/guardian, hereby give my consent for my child/ward to participate in the
activity “Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India, Germany,
and Morocco”. The partner country for this collaborative activity will be Zambia.

| understand that:

This activity involves an international exchange where students explore traditional food preservation
techniques [such as sun-drying, fermentation, and clay pot storage) to understand climate resilience and

food security.

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

Consent Form for “Global Plates, Preserved Traditions: A Culinary Conservation
Journey Across India, Germany, Morocco”

Date of Activity: é [ 2 [ Zé

Parti_cipant Details

Name of Student / Participant: j‘%’\/, alavin

Class : 3

Parent / Guardian Details

Name: 331&4#4»

Relationship to Participant: M

Consent Statement

I, the undersigned parent/guardian, hereby give my consent for my child/ward to participate in the
activity “Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India, Germany,
and Moroceo”. The partner country for this collaborative activity will be Zambia.

| understand that:

This activity involves an international exchange where students explore traditional food preservation
techniques (such as sun-drying, fermentation, and clay pot storage) to understand climate resilience and

frand carnritu

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

Consent Form for “Global Plates, Preserved Traditions: A Culinary Conservation
Journey Across India, Germany, Morocco”

Date of Activity: ét 2! Z{z

Participant Details

[} F ]

Mame of Student / Participant: ﬁﬂflﬂ_

Class: é

Parent / Guardian Details

Mame: !,S-{;]J”ﬂfv

Relationship to Participant: _ VLt T

Consent Statement

I, the undersigned parent/guardian, hereby give my consent for my child/ward to participate in the
activity “Global Plates, Preserved Traditions: A Culinary Conservation Journey Across India, Germany,
and Morocca”. The partner country for this collaborative activity will be Zambia.

| understand that:

This activity involves an international exchange where students explore traditional food preservation

technigues (such as sun-drying, fermentation, and clay pot storage) to understand climate resilience and
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Alivity: Global Plates, Preserved Traditions: & Culin ary Conservation lourney Across

SHEET

GREATER NOIDA

India, Germany, Morocco
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PARENT
FEEDBACK FORMS

SHEORAN INTERNATIONAL SCHOOL ‘ - SHEORAN INTERNATIONAL SCHOOL

GREATER NOIDA

PARENTAL FEEDBACK FORM - “Global Plates, Preserved Traditions: A Culinary
Conservation Journey Across India, Germany, Morocco” 0

Mame of Student:

Class & Samu.n

O ﬁl:i:m':laﬁun*ﬁt culiural dwerslyrﬂn 'Ibﬂd"bﬁcﬁ :'-;‘3}_ >

2. My child's engagaﬁ
FExcellent

1 Very Good

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

rved Traditions: A Culinary

PARENTAL FEEDBACK FORM - “Global Plates, Prese
Morocco”

Conservation Journey Across India, Germany,

Name of Student: _

Class & Section:
22

SHEORAN IH'I'EIIHATICIHAI- SCHOOL
GREA 'I’Ell Hﬂ‘lm

PARENTAL FEEDBACK FORM - “Global Plates, Preserved Tl‘ldillﬂll'll' A Culinary
Conservation Journey Across India, Germany, Morocco”

1. This culinary cons ‘aqﬁww

[1 Research an-d IMMSWMEIE

{/Comparative analjms {m‘npaln:mu India 1

(] Creativity through handmade m‘ﬂphtﬁ

1 Excallent

REATER HOIM

PARENTAL FEEDBACK FORM - “Global Plates, Preserved Tradltions' A Culinary
Conservation Journey Across India, Germany, Morocco”

[ Excellent

PARENTAL FEEDBACK FORM - “Global Plates, Praserved Traditions: A Culinary

Conservation Journey Across India, Germany, Morocco”

cirations was!

SHEORAN INTERNATIONAL SCHOOL
GIIEAT!R HQIM

PARENTAL FEEDBACK FORM - “Global Plates, Preserved Traditions: A Culinary
Conservation Journey Across India, Germany, Morocco”

Mame of Student: EHQMI

WP"W“ m':ﬁ"i (ﬂﬂmﬁflnﬂ India, Germaﬁ%ﬁ? )'-'

S e .,.,,.J_,m...'-n.'\.q‘..,h i

[ Creativity mrwgh hmdrnade snraphmh dwm

[ Appreciation for cultural dhrersrty in {md
_7 Communication and mlabumtmn mssuﬂ o ”
2. My child's engﬂgammt in I.'ha wrluul dlmcusslnm d dems

[ Excellent
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SHEORAN INTERNATIONAL SCHOOL
-l GREATER NOIDA
FACILITATOR FEEDBACK FORM: Global Plates, Preserved Traditions — A Culinary
Conservation Journey Across India, Germany, Morocco
Facilitator Name: W
Student Engagement: Level of 0 o O
participation in group discussions.
Content Mastery: Understanding of India, [l D/ O
Germany, and Morocco's methods.
Skill Development: Evidence of research L L : L;I- (]
Cross-Cultural Awareness: Interest in the JB‘ a O
|
SHEORAN INTERNATIONAL SCHOOL
e GREATER NOIDA
FACILITATOR FEEDBACK FORM: Global Plates, Preserved Traditions — A Culinary
Conservation Journey Across India, Germany, Morocco
Facilitator Name: ngndﬂjmj
Student Engagement: Level of ] g/’ a
Content Mastery: Understanding of India, a 9/* a
Germmany, and Morocco's methods.
Skill Development: Evidence of research o~| o a
and presentation skills.
Cross-Cultural Awareness: Inlerest in the o~ | o o
L

————

SHEORAN INTERNATIONAL SCHOOL

GREATER NOIDA

FACILITATOR FEEDBACK FORM: Global Plates, Preserved Traditions — A Culinary

Conservation Journey Across India, Germany, Morocco

Student Engagement: Level of ot |
participation in group discussions,
Content Mastery: Understanding of India. L!,V' o O
Skill Development: Evidence of research \ﬂ/ L'l m]
and presentation skills. ;
Cross-Cultural Awareness: Interest in the O a

e

SHEORAN INTERNATIONAL SCHOOL
..ol GREATER NOIDA

FACILITATOR FEEDBACK FORM: Global Plates, Preserved Traditions — A Culinary
Conservation Journey Across India, Germany, Morocco

Facilitator Name: [/ 14/,

\ .4
' ¢ \444A <

Evaluation Criteria Excellent |Good | Satisfactory | Needs Work
Student Engagement: Level of o 0 O 0
- gl 2 ;
Content Mastery: Understanding of India, o \9/ 0 | ]
Germany, and Morocco's methods.
Skill Development: Evidence of research O {78 O O
I P Y Inlansct in ha mn ;,[T n M

|

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

FACILITATOR FEEDBACK FORM: Global Plates, Preserved Traditions — A Culinary
Conservation Journey Across India, Germany, Morocco

Facilitator Name: M

| san |
Student Engagement: Level of & O o
l- ) I- h I . I .
Content Mastery: Understanding of India, a~"| D 0 | o
Germany, and Morocco's methods. g
Skill Development: Evidence of research o & EI/,, a O
Cross-Cultural Awareness: Interest in the ] Ll:l/,/ 0 |

| =

SHEORAN INTERNATIONAL SCHOOL
GREATER NOIDA

FACILITATOR FEEDBACK FORM: Global Plates, Preserved Traditions — A Culinary
Conservation Journey Across India, Germany, Morocco

Facilitator Name: |, , 7 4

Student Engagement: Level of o]0 o o
I I. Ii‘ N I.
Content Mastery: Understanding of India, o o g o o
Gemmany, and Morocoo's methods. |
Skill Development: Evidence of research 0 o ®)
Cross-Cultural Awareness: Inlerest in the \9/’ | O | O O
Morocgan pertner school exchangs. ;i 1\ AT E « X PERIENCE
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GREATER NOIDA

>
% SHEORAN INTERNATIONAL SCHOOL

EXIT SLIPS - “Global Plates, Preserved Traditions: A Culinary Conservation Journey
Across India, Germany, Morocco”

Name of Studenl:%\i

1. | shared information about the customs/techniques used in (circle one):

Germany / Morocco

2. The primary goal of food preservation is the same across all cultures, even if the methods
differ (circle one):
"
True / False
3. Interacting with students from another culture made me feel:
\Z Curious [ Excited [ Surprised [J Confident [] Focused
4. Select the category that showed the most similarity between the two countries:
[J The ingredients used L1 The climate/environment
T The reason for preserving (e.q., winter, travel) [ The tools used (e.g., jars, pits, sun)
5. Select the category that showed the most difference between the two countries:
[ Taste / Flavor profile 4t Time required for the process

[J Level of technology used [J Popularity of the method today

>
g SHEORAN INTERNATIONAL SCHOOL
Vil GREATER NOIDA

EXIT SLIPS - “Global Plates, Preserved Traditions: A Culinary Conservation Journey
Across India, Germany, Morocco”

Name of Student: Qt_dl

1. I shared information about the customs/techniques used in (circle one):

Germany / Morocco

2. The primary goal of food preservation is the same across all cultures, even if the methods
differ (circle one):

T\rga/l False

3. Interacting with students from another culture made me feel:

O] Curious & Excited [ Surprised [J Confident [] Focused

4. Select the category that showed the most similarity between the two countries:
¥ The ingredients used [ The climate/environment

[J The reason for preserving (e.g., winter, travel) [ The tools used (e.g., jars, pits, sun)
5. Select the category that showed the most difference between the two countries:
..D’f;sle I Flavor profile [] Time required for the process

[0 Level of technology used L] Popularity of the method today

2 e sanBdant Aa cmss fanl mvelainine badedn bnnmmm b o folmo A I loxla aa b

3. Interacting with students from another culture made me feel:

[ Curious [>Excited [] Surprised [] Confident [] Focused

4. Select the category that showed the most similarity between the two countries:

[] The ingredients used

[J The reason for preserving (e.g., winter, travel)

'.-Ef The climate/environment

] The tools used (e.g., jars, pits, sun)

5. Select the category that showed the most difference between the two countries:

MEIE I/ Flavor profile

L] Time required for the process

[J Level of technology used L] Popularity of the method today

6. How confident do you feel explaining today's lesson to a friend? (Circle one):

Not yet / Getting there

>
g SHEORAN INTERNATIONAL SCHOOL

GREATER NOIDA

EXIT SLIPS - “Global Plates, Preserved Traditions: A Culinary Conservation Journey
Across India, Germany, Morocco”

Name of Student: g&ﬂm&
1. I shared information about the customs/techniques used in (circle one):

ennany [ Morocco

2. The primary goal of food preservation is the same across all cultures, even if the methods
differ (circle one):

@/f False
3. Interacting with students from another culture made me feel:
[ Curious &1 Excited OJ Surprised [] Confident [] Focused
4. Select the category that showed the most similarity between the two countries:
[ The ingredients used [ The climate/environment
[ The reason for preserving (e.g., winter, travel) IIE""Il'he tools used (e.g., jars, pits, sun)
5. Select the category that showed the most difference between the two countries:
J*Taste / Flavor profile []] Time required for the process
[ Level of technology used [ Popularity of the method today

6. How confident do vou feel explaining today’s lesson to a friend? (Circle one):

GREATER NOIDA

>
g SHEORAN INTERNATIONAL SCHOOL

EXIT SLIPS - “Global Plates, Preserved Traditions: A Culinary Conservation Journey
Across India, Germany, Morocco”

Name of Student: LUV [SH KA
1. | shared information about the customs/techniques used in (circle one):

@Gemﬂany / Morocco

2. The primary goal of food preservation is the same across all cultures, even if the methods
differ (circle one):

True / False

3. Interacting with students from another culture made me feel:

[ Curious ] Excited [] Surprised [3Confident [] Focused

4. Select the category that showed the most similarity between the two countries:
[0 The ingredients used [ The climate/environment

[] The reason for preserving (e.g., winter, travel) tEI/ The tools used (e.g., jars, pits, sun)
5. Select the category that showed the maost difference between the two countries:

[] Taste / Flavor profile = Time required for the process

[ Level of technology used [] Popularity of the method today

6. How confident do vou feel explainina todav's lesson to a friend? (Circle onel:
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