
Name of the Method/Game
“We all use water for cooking” - The water-impact cooking event

Which kind of method
Interactive cooking workshop with inputs direct and invisible on waterfootprints of products 

Issues/problems addressed concerning water and sustainability
The way of agriculture and food production can be a harm to the the natural water 
resources. 

Aims of the method
Giving basic knowledge about the concept of water footprint. Showing how participants 
have a choice  to influence global water issues with their grocery consumption and water 
consumption And what are the results of the consumption-decissions.

Duration
5-6 hours

Target-group (age, social background, gender etc.)
Suitable for interested persons who like to cook and/or who like to reflect their food-
consumption. Age 15-99

Group-size
4-12 

Number of trainers required
2

Required Material
• Presentation with basic informations of waterfootprints, beamer, laptop, projection 

wall
• big buckets, transparent if possible
• well equipped kitchen, 
• groceries to choose from for cooking a meal
• shields for the waterfootprint on each grocery (numbers from waterfootprint.org)
• handout with the waterfootprints of the available grocery for the specific country
• Further information material e.g. from the UNESCO etc.
• Optional: paddle pond to visualize water-footprint (~ 600-1000l volume)

"Dangers"/aspects you have to be aware of in this method, as the trainer
The preparation needs a lot of time. On the day before, you should have all the groceries 
you need. If you still need the water footprint numbers of food, plan enough time for 
researching them, for updating and printing the handouts. 



Tell the participants when you start and that the eating will start 2 hours later, so that they 
don't arrive hungry and think they will immediately start cooking and eating.
Don't present too much in the beginning. Keep in mind that you need a lot of time for 
cooking, eating and tidying up the kitchen. But make sure that the participants understand 
what the green, blue and grey water footprint stand for. 

Pedagogical Aims
The water impact cooking shall create a positive, relaxed atmosphere. Participants can do 
something practical for their every day life. It imparts basic knowledge on waterfootprint. It 
shall sensitise for a reasonable usage of water, more sustainable shopping decisions and 
the water-bias of industrial or richer countries in comparison to agricultural countries in 
drier areas. 
The new knowledge and the consequences shall be consolidated by doing something 
practical: discussing possible receipts, making choices, cook and enjoy a meal together.
It connects the motivation for good cooking and exchanging receipts with the motivation for
an environmental friendly lifestyle. 
As eating has a very social character, the event brings people together who care for 
environmental issues.

Procedure

Preparation
• having an equipped kitchen and  a dining room 
• Advertising the water impact cooking event
• preparing presentations
• buying food, measuring the weight of each product
• researching the water footprint of the products
• making a label with green, blue and grey waterfootprint per kg for every product

we recommend to make a coloured spreadheet first, then print it and cut the raws
• preparing an excel/calc computer-spreadcheet with all products, water footprint per 

kg and a formula for a variable weight."
• arrange the products on a table so everything can bee seen by the participants

Instructions including Schedule
(parts in italic are optional)

1. Get-to-know-round: Name, previous knowledge (10-20 min)
2. presentation about Berlin tab water (optional, during arrival time, 30 min.)
3. Task for the participants to decide for a receipt together

Presentation what they have choosen (10 min)
4. Presentation about virtual water and stress  (showing for example the avagerage 

waterfootprints of europeans; showing the differences between blue, green and 
grey water, Presentation with Coffee Bean and water bucket)
- in the meantime an other teamer puts the labels with the green, blue and grey 
waterfootprint numbers on the products  (30-40 min.)

5. Presentation about meat and water footprint (5 min., optional if you don't offer meat)
6. Short explanation of the labels. 

Task for the participats to reconsider their choice using the labels and the 
background information.  
Presentation what they have choosen (15 min.)



7. Cooking (1,5 hours)
Meanwhile one of the team calculates the waterfootprint of the two choosen 
receipts, using the excel spreadsheet.

EATING
8. Visualising the virtual water of our meal with water bins in the garden (10 min., 

optional)
9. Presentation and discussion about e.g. the water situation in Guinea Bissau as an 

example country with water-trouble (ca. 1 hour, optional)
10.Hand out the evaluation form and let the participants answer it. (10 min.)
11.Short feedback-round (15 Minutes)

Role of the participants and team
The team leads through the evening, gives presentations, calculates the overall 
waterfootprint of meals, is responsible for the time frame, is there for questions. 
In an introduction round the participants tell about heir previous knowledge and what they 
do for sustainable water consumption. They choose what they want to cook before and 
after the inputs and explain their choice. Afterwards they prepare the meal. Then  the 
whole group  eat and talk in the informal part. 

Implementation
1. You have prepared everything listed under "Preparation". You welcome the 

participants with a pot of good tab water, if you are lucky enough to have such good
tab water as we have in Berlin. You introduce yourself and the project and start with 
a round letting the participants tell their name and background of the topic 
sustainable water consumption. 

2. At this point we start with the presentation about the life cycle of the Berlin tab 
water. If some participants arrive later, they might miss the tab water presentation, 
but this part is not essential for understanding the other parts of the workshop. 

3. Before the participants get to know what the waterfootprint is about, they shall 
choose together from the provided products what they want to cook. This shall 
show how they normally would choose their food for a comparison later. You can 
divide the group in salad/starter group, main dish group and dessert group if you 
find it usefull. Tell the participants that this part should not take more then 10 
minutes so they will not be disappointed about that they will rechoose. The 
participants introduce their receipt and one of the teamers takes notes which 
amount of which products they want to use. Please note, that a big varieaty of food 
takes more time in preparation and implementation. Depending on the target-group 
it can be usefull as well to focus on 2 or three ready-made opportunities.

4. Hold the presentation on virtual water and stress. Afterwards visualise the water 
consumption by showing water buckets representing the water of a third of a coffee 
bean (which has a water-footprint of a standart-bucket) and a piece of peach. Here 
you can remind the participants, that it's very important to look on the differences of 
blue, green and grey waterfootprint and set it in the relation to the climatic and 
hydrological circumstances of the production-area. In the meantime another teamer 
puts the labels (which show the green, blue and grey waterimpact) on the products. 
We used slim stripes and adhesive tape. 

5. We did not offer meat because we are convinced it is irresponsible for several 
reasons. One of the reasons is, that meat productions consumes large amounts of 
water. However there are different water footprints for meat from different animals, 
this is shown in the presentation about meat and waterfootprint. If you don't offer 



meat you don't essentially need the presentation for the participants choice of the 
products during the workshop. But it is good to know the impacts anyway.

6. Now you have given a lot of information about water footprint and have labeled your
products with a label we wish all products would always have them on as a 
standard. You still need to explain what those numbers on the labels stand for. That 
is green number for green water footprint, blue number for blue water footprint, grey
number for grey water footprint and a further number for the overall footprint. Now 
you can for expamle compare potatoes from Germany and Egypt and see that the 
potatoes from Egypt have a far higher blue and grey water consumption and that 
rice even has a higher water consumption. Now you ask the participants to compare
the labels and reconsider the choice of products for the receipt. You give them 15 
minutes because it is more effort to read the labels. When they present their 
optimized receipt you take notes again which amount of which product they are 
planning to use. 

7. Finally the cooking can begin. Organise who does what, including all of the 
participants. This helps to avoid that few persons do all the work while others get 
bored.
If you have a bigger group you can additionally visualize the water-footprint of your 
meal filling up a paddle pool/pond for children with the amount of virtual water used 
during cooking the meal. But you should choose to visualize it just for one portion, 
otherwise it gets easily to much water...
One of the teamers calculates the overall waterfootprint of the both the cooked meal
and the one that was planned before the inputs. Devide it by the number of persons
involved in the workshop. If you visualize the water-footprint with the paddle pond, 
the calculator helps the groups to calculate the amount of used water for their 
products.
You might come to a point when the meal is not ready yet but there is not much to 
do at the moment. Then you can shift the presentation in the garden into this void.

8. Enjoy your meal together!
9. If you used the paddle pond: go into the garden and show (with tabwater in big 

buckets, etc.) how much virtual water is used for one portion of the meal that is 
cooked, based on your calculations. This should be an impressive picture. 

10.After the dinner you might still have time to give a presentation e.g. on Guinea 
Bissau. But it will be probably too much if you already presented all the other parts 
that are listed here.

11.Ask people to fill out the evaluation form before they leave.
12.Make a final feedback round of around max. 15 minutes.

Evaluation
Hand the evaluation form out after the meal.
Open up a final evaluation round.
If you like you can as well use flipcharts with chapters “what I liked”, “what I did not like”  
etc.



Possible Variations
The part in italic are optional. All parts together are too long for one event.
You might split it into two events with the same group of participants like this:

A. Water impact cooking event (ca. 3,5 h)

1. Get-to-know-round: Name, previous knowledge (10-20 min)
2. presentation about your towns  tab water (optional, during arrival time, 30 min.)
3. Task for the participants to decide for a receipt together

Presentation what they have chosen (10 min)
4. Presentation about virtual water and Stress

Presentation with coffee Bean and water bucket 
In the meantime an other teamer puts the labels with the green, blue and grey 
waterfootprint numbers on the products.  (30-40 min.)

5. Short explanation of the labels. 
Task for the participants to reconsider their choice using the labels and the 
background information.  
Presentation what they have chosen (15 min.)

6. Cooking (1, 5 hours) Meanwhile one of the team calculates the waterfootprint of the 
two chosen receipts, using the excel spreadsheet.

7. Eating
8. Hand out the evaluation form and let the participants answer it. (10 min.)
9. Final feedback round (max. 15 min.)

B. Water impact cooking event (ca. 4,5 h)

1. Short name round if needed. (5min)
Task for the participants to decide for a receipt together without knowing the water 
footprint of the products.
Presentation what they have choosen (10 min)

2. Presentation about meat (5 min., optional if you don't offer meat)
Meanwhile putting the labels with the green, blue and grey waterfootprint numbers 
on the products  

3. Task for the participats to reconsider their choice using the labels and the 
background information.  

4. Presentation what they have choosen (15 min.)
5. Cooking (1, 5 hours) Meanwhile one of the team calculates the waterfootprint of the 

two choosen receipts, using the excel spreadsheet.
Optional: If the group is big enough, some participants can allocate the water-
footprint of the cooked meal with the help of the spreadsheet-calculation and fill up 
a paddle ponds with “hidden water” for one portion.

6. Eating
Optional: Visualising the virtual water of our meal with water bins (10 min.)

7. Presentation and discussion about Guinea Bissau (ca. 1 hour)
8. Hand out the evaluation form and let the participants answer it. (10 min.)
9. Final feedback round (max. 15 min.)


