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Kitchen Science and Agricultural
Experience for Kids Chef
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Citizen Science Initiative Japan
‘what science and technology is better for people's lives
-operates lectures and study groups
to enhance citizens' problem-awareness
-conducts citizen-led surveys, research, policy proposals

| . citizen participation in decision-making and policy formation related
to science and technology

2. appropriate use of expertise to solve various social problems

3. practice of scientific research and education for sustainable and
vibrant lifestyles
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The core of CSIJ‘s activities: research groups.
-holding regular meetings, in principle, once a month.
‘research results in approximately one or two years.
-from 4 to 10 people

One of its research groups is a research group on food.
"Kitchen Science for Kids" for over |5 years.
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Production—(processing)—>distribution—>consumption—>disposal: Far from "local
production for local consumption”, it has become too complicated to grasp.
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Cooking: Many young people have never even cooked rice.
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Food environment: Penetration of home-meal replacement and convenience
store meals, delivery of prepared food
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Eating habits: The biggest factor in the drastic increase of lifestyle-related
diseases, health disparity issues
RO - BROBUR:

7a—=/NUEDRHTOW DL DB R (RIFBIR, IR A E B 2 DR

Food regulation/policy: A number of concerns in the context of globalization
(environmental destruction, exploitation, big business domination, anxiety about
safety ...... )



OEENHEKRER

402,/ T 252135,/ REDE-DIITEHTS(TELS,) DB EFHRRMA
KN TELZ AR/ 9/ )]

FEXYPNEZH LR TEZIITLLD 250> TWS 2 DHER) 75V —]

T TEELYEATE) 25> TWE2 [ANILR ) 753 —]
BITEICRIRIE 2 NETSHLDICTES2r 2  EERTS 2 [THERE]

@Components of Shokuiku (education about having a good diet)

Mutually reinforcing relationship between "knowing" / "acquiring skills"
/ taking action for improvement ("changing")

Being able to cook [cooking know-how]

Knowing "where food comes from and where it goes" [consumer
literacy]

Knowing "how one's health depends on food" [health literacy]
Knowing and practicing what one can do to improve one's eating
behavior and eating environment [behavior change]
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Various Types of Shokuiku (education about having a good
diet)

Cooking: To learn the basics of "self-control over food" through
cooking.

Health promotion:Gaining satisfaction and health through eating
"healthy and rich food".

Agricultural experience:To learn the depth of food through agriculture,
production site experience, and local food experience.

Visualization and awareness of food distortion: To learn about the
problems of food globalization and food industrialization through
specific examples
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“Kitchen Science for Kids” Program by csu

-to learn the most basic skills of cooking«-+- (A)
-rich source of scientific learning-++-- (B)

(A) :daily knowledge and experience of food science, nutrition, and skills of
cooking

(B) :scientific knowledge of "ingredients
related to and inseparable from "physics
others

-Combining both of them, we design learning that brings out the fun of
discovery and exploration.

cooking" and "eating" which are
chemistry" and "biology" amonqg

*Mainly dealing with basic menus and ingredients of Japanese cuisine
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Form of "Children's Cooking Science Class" (—~Revised with new program)
Target: 20 elementary to junior high school students

(= to include high school students as well)
Staff: 4 to 5 people (4 or 5 groups, one instructional staff member for each
group, an overall facilitator and his/her assistant)
Duration: 2 to 3 hours
Meal: A meal based on the theme of the experiment is prepared at the end and
eaten by all.
—1In addition, each student prepares a side dish for two people (they must
bring their own ingredients), and the finished dish is shared with all
participants.
—>After they visit farmers another day, each participant cooks a side dish at
home using ingredients given to us by farmers and reports the results on line.
Materials & Equipment: Experiments should be easy to do at home, requiring no
special materials or equipment.
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®Fund
Kewpie Corporation's Mirai Tamago Foundation,
the Children's Dream Fund of the National Institution for Youth Education,

the Japan Science and Technology Agency's (JST) Science and Technology
Communication Promotion Program

@®business operation
‘biannual children's science class conducted by Koto-ku, Tokyo

. sending lecturers to conduct classes at the request of Seikatsu Club Co-op
and consumer education groups, mainly in Tokyo



TLIEEDDBEZAD -2 HYITTH7?
B TIE-7=BEXIINDAIIBRTEHL--2XIE?
ZOEEIEY B N ZOMPCBAIE TE-1H0 0 s> TWETH?

B TEHEXEBE (I2ldhbyFIHs»?
AAILRBEITIS.BAR(LTW) TE3HEEHIDIFE2IEt LRI T ZDA I BEPEIEYIEL2HI4ATH. ZFL
TERIAL DG S>TEEZSIYIKLTWIATH RILTEHIENNTETT,
COEEEEIZ BRAEE) FIOFII I FVF oAU KREETEDIIREENRIN TSI T RFET
5N THINNEBENDERIA). TLTEFAEZEEE DL THEB > TFRREIICI SIS TEFNIFErE0 270
23591, EVIB3ONDKRERE M AHH - | EROFUVNIBETT. BIC2E. BREBA DML E->T. 2DET > EH
TYNTEB FLTHALRETEZERIILTWTS. ZALDOIEFZATHIEAD, . .
Kitchen Science and

Have you ever prepared your own meals? Agric.ul'rural Experience
Have you ever shared your meals with others? for Kids Chef

Do you know who produced the ingredients and where in the fields and rice
paddies?

Have you ever grown your own vegetables?

It is very important to acquire the ability to cook for yourself before you
become an adult. This ability will be useful for protecting your health and the
environment, and for improving agriculture by connecting with farmers.

This series of lectures includes "Let's Learn Kitchen Science"” to develop self-
cooking skills, "Let's Visit Urban Farmers" to see how farming is done in the big
city, and "Gather Around! Children Chefs Show Off Their Cooking Skills” to
cook using what they will have learned and serve it to their friends.

This is a one-year learning opportunity that combines three experiences: Why
don't you spend your Sunday time, twice a month, to learn something that you
can use for a long time to come and that will make everyone happy?
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| O programs aimed at developing self-catering skills (2022)
(D If you can cook rice, you can get by!

@ Start your day with "miso soup + vegetables®

@ Make a side dish with seasonal vegetables

@) Dashi and seasoning for taste

® The Power of Koji - The Power of Fermentation

©® Moake food last longer and taste better

(D Steaming, boiling, and frying: leave it to us!

Homemade and processed foods: Finding a good way to get along
@ Make delicious food with your own recipes!

Try making miso by hand
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Rice can be cooked simply by turning on the rice cooker.

However, a child who has only ever turned on the rice cooker may not
understand

What kind of properties rice has.

What changes occur when water is added or the rice is heated.

What is necessary to be able to eat it?

What kind of techniques are needed to make it tastier?

Who makes the rice and how is it supplied?
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Experiment |: Cooking rice using a beaker.
How much water and how to apply heat?
Experiment 2 : Let the rice absorb water
Let's see how the rice changes.
Experiment 3: Cooking rice in an earthenware pot
How to cook the most delicious rice
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To cook rice well

| ) The amount of rice and water: The amount of water to put in each group's
beaker is determined by the cards (3 types) given to each group.

2) To allow the rice to absorb water in advance or not: 2 types: allow/not allow.
3) How to apply heat: High or medium heat (2 types)

Total: 3X2X2 =12 & types of combinations out of |2 types to be actually
experimented and compared.
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Draw a graph to understand that rice soaked in water absorbs its full
volume of water in about 30 minutes
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Observe how the grains of rice change color when soaked in colored water.
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Put the rice and water in a 2-liter beaker, measure the temperature every
minute, and record the changes in the appearance of the rice.
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After learning the fun of cooking rice, children visit rice farmers and
experience harvesting rice. The rice harvested there will later be sent home.
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We hope that the children participating in the
"Kitchen Science and Agricultural Experience for Kids
Chef" program will become leaders in various
communities to make agriculture and food in Japan
better and more sustainable in the future.
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