
WHOLE VS ULTRA-PROCESSED 

Queen Mary Elementary School Food Literacy Workshop 

Support Grade 2 children�s
learning of terms whole and
ultra-processed foods by

preparing balanced meals
and healthy snacks

DefinitionPurpose  
 

Issue 

I can explain the difference between processed and
whole foods to my family or friends (n=16)

Before

Ultra-processed foods are
highly manipulated

and contain many added
ingredients (sugar, salt etc.)

[1]

Ultra-processed foods
contribute to nearly 60% of

total dietary energy
consumption among

children aged 9 - 13 [2]

Kale Chips  Smoothie
Bowl

Tofu Spinach 
Salad

Tofu Sandwich
Kabob 

50% 100%

After

What did we cook?

Issue

Workshop #1
(March 6th)

Workshop #2
(March 11th)

CONCLUSION
Food literacy workshops are highly effective in providing students with the freedom to
learn basic food skills and distinguish between whole foods and ultra-processed foods

“The bananas
are black and I think
they have rotted”

"I don’t like the
taste of kale"

  

"I love the
kale chips because I
like crunchy food
and the kale chips
are  crunchy"

"Black bananas
are not bad to eat
and are not
disgusting"

"Red bell peppers
are spicy"

"The pepper
is  not spicy at all
but kind of
sweet"

NEXT STEP
1. Introduce other food topics (e.g. Farm-to Table)
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2. Conduct a field trip to a farm (e.g. UBC Farm) 


