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Since 1985, FoodShare Toronto has been working alongside 
communities for equitable access to good food and is now 
Canada’s largest food security and food justice organization. We 
evaluate our programs to ensure that they contribute to dismantling 
sites of exploitation within the food system and food movement.  We 
use a critical equity lens to seek justice, and food security, for 
everyone.  Our goal is to centre food justice in everything we do. By 
taking our cues from those most affected by poverty and food 
insecurity, we inspire long-term solutions in our food system that are 
rooted in principles of food justice.  

Our resources are here for you to download, adapt and 
use for your own purposes. 

We are copyright-free! However, we do request that you 
acknowledge FoodShare as the original creator of the Great Big 
Crunch concept, our educational resources, toolkits, activities and 
ideas when applying to your own events or written communications.  
This also includes any media coverage you might receive as a result 
of local Great Big Crunch events.  

For high-res versions of the FoodShare and The Great Big Crunch 
logos, or to receive this toolkit in an accessible format, please email 
thegreatbigcrunch@foodshare.net.

www.foodshare.net

mailto:thegreatbigcrunch@foodshare.net
http://www.foodshare.net
mailto:thegreatbigcrunch@foodshare.net
http://www.foodshare.net
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FoodShare’s Great Big Crunch invites 
students, teachers, educators and all 
crunchy food enthusiasts to learn about 
joys of local produce through the 
humble, but oh-so-delicious apple.

What: 

A special day, class, assembly, lunch hour or 5 minutes dedicated 
to locally grown apples and ending with a synchronized “crunch” 
to celebrate! 

When: 
The 2020 Great Big Crunch is Thursday, March 12th at 2:30pm E.S.T 
- but you can crunch anytime! Don't forget to register with us and 
share details about your event; we want to count your crunches 
towards the grand total no matter when you do it, how you do it, 
or what you crunch (yep, carrots count too!) 

Who & Where: 

Anyone can participate! From students to teachers and 
individuals in classrooms, gymnasiums, recreational facilities, to 
homes, work places and communities across Ontario...and 
beyond! So get on board, and get others around you involved 
too!

https://foodshare.net/program/crunch/
https://foodshare.net/program/crunch/
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Why Participate in the Great Big Crunch? 

1. It’s really, really fun and you’d be joining hundreds of thousands 
of other folks across the country (and beyond). 

2. It’s a great way to get involved in Nutrition Month. This year’s 
theme from Dietitians Canada is “More than Food” - recognition 
that how you eat is as important as what. To learn more and 
download free resources, visit their website: dietitians.ca.  

3. It’s a simple way to show your support for #NourishKidsNow, a 
grassroots campaign from the Coalition for Healthy School Food, 
calling on the federal government to invest in healthy, universal 
school food programs across Canada. For more ways to get 
active and support student nutrition, visit their website: 
healthyschoolfood.ca.

http://dietitians.ca
https://www.healthyschoolfood.ca/nourishkidsnow
https://www.healthyschoolfood.ca/
http://dietitians.ca
https://www.healthyschoolfood.ca/nourishkidsnow
https://www.healthyschoolfood.ca/
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How to Take the 2020 Great Big Crunch: 
Registration is important! We want to count your crunches towards 
the grand total no matter when you do it, or what you crunch.  

1. Register by filling out FoodShare’s online form, or by connecting 
and registering with your regional lead (new for 2020!) Visit 
FoodShare’s website: www.foodshare.net/program/crunch to 
see who’s taking the lead in your area and get more localized 
support and resources. 

2. Download FoodShare’s Great Big Crunch activities for both new 
and pre-loved lessons you can use in your classroom. There are 
twelve years worth - collect them all! 

3. Socialize. Like @FoodShareTO on Facebook, and follow us on 
Twitter and Instagram. Spread the word by emailing, Tweet’ing, 
Instagram’ing and Facebook’ing your friends, colleagues and 
networks.  

4. Purchase locally grown apples (or other crunchy vegetables or 
fruits) from your local green grocer, farmer’s market or 
supermarket. Your regional lead might have some local 
connections to source your Crunchy produce too. 

5. Crunch Down at 2:30pm E.S.T on Thursday, March 12th 2020 in 
your school or classroom and enhance your students’ 
understanding of our food system while having fun at the same 
time! 

6. Share, share, share! Use #greatbigcrunch and #nourishkidsnow 
to let us know how, what and where you crunched! Or, see your 
Great Big Crunch photos, activities or stories on FoodShare’s 
social media or website by emailing them to 
thegreatbigcrunch@foodshare.net.  In your email, please 
indicate that FoodShare Toronto has permission to share the 
content (all social media posts will be assumed safe to share).

http://www.foodshare.net/program/crunch
https://www.facebook.com/FoodShareTO/
https://twitter.com/FoodShareTO?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://www.instagram.com/foodshareto/?hl=en
https://twitter.com/hashtag/greatbigcrunch?lang=en
https://www.healthyschoolfood.ca/nourishkidsnow
http://www.foodshare.net/program/crunch
https://www.facebook.com/FoodShareTO/
https://twitter.com/FoodShareTO?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://www.instagram.com/foodshareto/?hl=en
https://twitter.com/hashtag/greatbigcrunch?lang=en
https://www.healthyschoolfood.ca/nourishkidsnow
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Activity Idea: Sensory Exploration 
Resurrected from the depths of the 2017 educator toolkit, this sensory 
activity all about apples is too good to let sit on the shelf! So let’s really get 
to know your Great Big Crunch apple…. again.

Source: littlebinsforlittlehands.com

SEE the different colours of the 
apple: the skin, the flesh, the 
seeds and the stem.

HEAR the ‘crunch’ of the apple 
when you take a bite. 
Download a free app (e.g. 
“Decibel : dB sound level 
meter") to measure the sound!

TASTE the apple and it’s 
components: the skin, 
the flesh, the juice, the 
core (and the seeds if 
you’re game!)

SMELL the apple before 
and after you bite into it 
and compare.

FEEL all the different parts of the 
apple and describe them: 
smooth, sticky, wet, hard...

Extension Ideas: 
•Deconstruct the apple into it’s different components: skin, flesh, core, 

stem and seeds. Sketch, describe, sort… you get the idea. 
•Remove skins in one long strip. How long is it? Measure and graph 

skin lengths for the whole class, or use actual skins as your graph. 
•Have a guess at how many seeds your apple has. After eating your 

apples, extract them all and compare results!

http://littlebinsforlittlehands.com/
http://littlebinsforlittlehands.com/
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Activity Idea: What’s In A Name?

Crispin 
Describe what you think a “Crispin” apple would taste, smell and feel 
like…

Source: onapples.com 

What did the Crispin apple actually taste, smell and feel like? Does this name suit 
the apple? If not, what other name would you give it?

We grow a LOT of apple varieties here in Ontario, some of which have 
super-fun names. Can you judge an apple by it’s name alone? Students 
will enjoy this creative writing activity, coming up with a-peeling apple 
descriptions and then putting them to the test!  

Cut out these three Ontario apple examples to get you started. You can 
expand on this activity by visiting the Ontario Apple Growers website for 
more varieties (and their more official descriptions!) Make sure you can 
find each of the varieties you use at your local grocer or supermarket - 
you’ll want to finish off this activity by tasting them for real!

http://onapples.com/ontario-apple-varieties
http://onapples.com/ontario-apple-varieties
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Golden Delicious 
Describe what you think a “Golden Delicious” apple would taste, 
smell and feel like…

What did the Golden Delicious apple actually taste, smell and feel like? Does this 
name suit the apple? If not, what other name would you give it?

Northern Spy 
Describe what you think a “Northern Spy” apple would taste, smell 
and feel like…

What did the Northern Spy apple actually taste, smell and feel like? Does this name suit 
the apple? If not, what other name would you give it?
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Activity Idea: Apple Oobleck 
No, that’s not a typo. Oobleck is a thing, inspired by the Dr Seuss book 
called Bartholomew and the Oobleck, this simple recipe will be a hit with 
all you slime-enthusiasts, or should we say, science teachers! 

Ingredients: 

• Cornstarch (ratio 2:1 cornstarch to apple sauce) + extra 

• Apple Sauce - Simply skin and core a bunch of past-edible apples, chop 
roughly and cook over a medium heat until it forms a thick saucy 
texture. You could approach your local grocer or supermarket for their 
unsellable apples.  

• Apple pie spices - such as cinnamon, nutmeg, allspice, cloves… 

• Water 

• (Optional) natural dye* - such as cherry juice, beet juice… 

Recipe: 

1. Add your cornstarch into a large mixing bowl. 

2. Add the cooled apple sauce plus your spices 
of choice and the natural dye. 

3. Mix! Your hands are the recommended utensil 
here. 

4. Add water if needed, to adjust the 
consistency. Or, more cornstarch if it’s a bit too 
runny. 

5. You know you’ve arrived when you have a 
product that acts like a liquid and a solid, or, 
neither (it’s called a “non-Newtonian” 
fluid, in case you were wondering.) Source: 

littlebinsforlittlehands.com

*Extension Ideas: 
If you like the idea of transforming food scraps into natural dyes, then 
you’re in luck! Stay tuned to FoodShare’s Educator Resources page for 
an art-based lesson plan on just that. Coming Spring 2020.

https://foodshare.net/program/educator/
https://littlebinsforlittlehands.com/
https://foodshare.net/program/educator/
https://littlebinsforlittlehands.com/
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Recipe Idea: Spiced Apple & 
Caramel Popcorn 

You’ll be a Great Big Crunch hero with this apple-y, spicy, yummy crowd-
pleasing popcorn. When these three, simple recipes are combined, the 
sum really is so much greater than it’s parts. For those more 
mathematically inclined, that’s 1 + 1 + 1 = crunchy, munchy magic.

Sources: bonappetit.com, 
mybakingaddiction.com & 

shelovesbiscotti.com. 

Ingredients (4 servings): 

Apple Chips -  

• 2 Apples 

Apple Spice Mix -  

• 4 tablespoons ground cinnamon 

• 1 1/2 teaspoons ground nutmeg 

• 1/2 teaspoon ground allspice 

• 1 teaspoon ground ginger 

• 1 1/2 teaspoons ground cardamom 

Stovetop “Caramel” Popcorn -  

•½ cup popcorn kernels 

• 3 tablespoons cooking oil (canola, sunflower, vegetable, etc.) 

• 1/4 cup maple syrup (or, simple syrup in a pinch)

https://www.bonappetit.com/story/how-to-make-stovetop-popcorn
https://www.mybakingaddiction.com/apple-pie-spice/
http://shelovesbiscotti.com
https://www.bonappetit.com/story/how-to-make-stovetop-popcorn
https://www.mybakingaddiction.com/apple-pie-spice/
http://shelovesbiscotti.com


FoodShare’s 2020 Great Big Crunch Educator Toolkit, page �11

Directions: Apple Chips 

1. Position oven racks in the upper and lower third of oven and preheat 
oven to 225 ℉. 

2. Wash, dry and core the apples. 
3. Slice apples as thinly as possible (about 1/8 inch) with a very sharp 

knife or a mandolin (leave skin on if possible). 
4. Place apples on parchment-lined baking sheet in a single layer, not 

touching each other. 
5. Bake for approximately 1 hour and then turn each slice over, and 

continue to bake for at least another hour or so. The longer they stay, 
they crispier they get. Note: they will also crisp up as they cool. 

6. You can choose to keep them as whole slices, or break into pieces.

Directions: Apple Spice Mix 

1. Combine spices in a small bowl, mix well to combine. Store in a small 
jar or spice container until you’re ready to use.

Directions: Stovetop “Caramel” Popcorn 

1. Grab a large pot with a lid. Put the pot on the stove at medium heat. 
2. Pour in kernels and oil. Stir and coat kernels in oil until it starts to sizzle. 
3. Put the lid on the pan and turn the heat up halfway between medium 

and medium-high.  
4. Now it should start popping. After a minute or two, pick up the pot 

with the lid closed and shake it up and down. This is to prevent 
unpopped kernels—you’ll hear them clinking around on the bottom. 
Let the popping continue, but if you see any smoke, immediately 
lower heat to medium. 

5. After popping has stopped (usually around the 2 minute mark), turn off 
the heat and remove the lid. This will prevent soggy popcorn. 

6. Toss freshly popped popcorn in the maple syrup to coat evenly.

Finishing Touches 
1. Coat the maple popcorn with enough spice mix to taste and add in 

the apple chips. Toss the entire mixture once more. Serve and watch it 
all disappear (we warned you it was magic)!


