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Teacher’s Version (Model Answers)



Teacher’s Version (Model Answers)

Where does Domestic Food Waste go @
Student Worksheet CName > @

e
GREENGOAL

O Yard Waste O Paper O Plastics @ Food waste

O Market O Restaurants @ Household O School

0 Waste reduction at source O 0
e Food waste collection O 0 and e
e Waste-to-energy O e,eand Q

Q Waste-to-resources @ All of the above

@ Drain liquid O 0-0-0-0

Use a small container to bring food

waste to collection point O o - e - e - Q

Q Remove non-food waste

Q Pour food waste into rubbish bin @ e - o - e - e

G Pour food waste into food waste O o - e - e - e
\ recycling bin /




Teacher’s Version (Model Answers)

Orange peels, coffee grounds, rotten
fruits and vegetables, fish scales

1. Soup and drinks are recyclable food waste. (or any other reasonable answers)

2. Coffee Grounds are recyclable food waste. @

3. Food waste requires to be cleaned with @ L. .
S detergent before recycling. Cleaning is not required )
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Source: Environmental Protection Department. (https:/www.opark.gov.hk/tc/process.php)



Teacher’s Version (Model Answers)

Example : Apple cores 26 (g) x v
1. Fish bones 17 (g) X v
2. Rotten apple 58 (g) v v
3. Soup 437 (g) N4 X
Fish innards and
4 fish scales 84 (g) X \/
5. Rice 37 (g) v v
6 (Any other reasonable ()
* answers)
7 ¢ )
8 ()
9 ()

1. Store fresh food properly to prolong their shelf life and reduce the spoilage of
fruits and vegetables
2. Be “Food Wise” and buy adequate portions of food to avoid leftovers
3. Use recipes that make use of leftover food
\4. Check the expiry date of food regularly (Any other reasonable answers)J




