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WEBQUEST DEVELOPMENT GUIDELINES

WEBQUEST [BASIC LEVEL]

THEME ALLOCATED: Green Skills for the Economy

PARTNER ORGANISATION: Future in Perspective Ltd.

TITLE OF
THE WEBQUEST:

Local Products and Purchasing [Basic Level]

INTRODUCTION:

Local products and purchasing is a great way to be more environmentally friendly. Local
purchasing means that you can directly support the people in your locality whilst taking care of
the environment. It advocates for less intermediation, ecological agricultural practices, and fair
and informed trade. The consumption of local services or products makes it possible for the
economy of your area to develop. This preserves the environment and promotes sustainable
consumption.

For many travellers, consuming traditional food and embracing the local culture is an essential
part of their tourist experience. Therefore, local products and purchasing has the power to
contribute to the tourist lifestyle. If each city, each area, each business stopped to think about the
importance of this buying locally, and what it can contribute individually to add value at a global
level, it would find something that makes each destination unique.

Buying local is the green way forward in the tourism industry as it brings social, economic, and
environmental benefits. Local products and purchasing means that:

e The consumption of local products and services is beneficial for the local economy, in
addition to generating employment for locals.

e Local consumption reduces the emissions of polluting gases into the atmosphere, by
reducing food miles.

e Prices of products and services are fairer, due to reduced transport costs and the absence
of intermediaries.

e Product traceability is much more focused, we know where they come from and how they
have been prepared.

e Supporting small local producers serves to fight against the big monopolies.

“Shop local, eat local, spend local, enjoy local”.

TASKS
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You think that buying local would have a great impact on the tourism sector, for businesses and
tourists alike! You think about how you could redesign your restaurant menu, creating dishes from
foods that are all locally sourced. You know that this would give your restaurant an authentic

menu and help you to go green.

You realise that you will need to do some research into local purchasing and discover businesses
in your area that can provide with you with local produce. You feel that this would be a great way

to create “sustainable plates” and promote sustainability.

In this WebQuest — Local Products and Purchasing [Basic Level], you are going to be guided
through a series of tasks that will help you to learn about the sharing economy. You will complete
the tasks in small groups of 2-3 people. When you complete the tasks, you will have a more
informed approach to becoming a local produce restaurant. This will contribute to your wish to
implement sustainable practices within your business. You hope that this will reduce the impacts
of global warming and sustain our planet’s natural resources. This process will encourage people
to take measures that are environmentally friendly, tackling climate change one step at a time.
You know that this will not only have a great impact on the environment, and your business, but

also on future generations to come. Let's get started!

PROCESS

Step 1:

Buying local is the way forward. It means that you can actively support your community, revamp
the economy, reduce waste, lowers carbon footprints, and benefits the environment. You know
that in order to source local produce in your area, you will first need to do some research on what
buying local is.

For information on what buying local is, click on the following links:
e Whatis local purchasing?
e Whatis alocal food system?

For information on the importance of local products and purchasing, click on the following links:
e Why buying local is important
e The importance of buying local products in foday's economy
e Why shop and eat locally



https://www.wise-geek.com/what-is-local-purchasing.htm
https://www.youtube.com/watch?v=yDIwVczAXRg
https://www.engagetu.com/2020/03/30/buying-local-and-economy/
https://www.getawayssa.com/general/the-importance-of-buying-local-products-in-todays-economy/
https://www.youtube.com/watch?v=Edqu6y246Xk
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e Reasons to buy local

You realise that there are an abundance of advantages to buying locally. You realise just how
beneficial this could be for your restaurant, your clientele, and your local area. Next, you will need
to figure out how to buy locally!

Step 2:

You know the many benefits of local products and purchasing, but now you need to discover how
to put this into practice. Your restaurant menu features many courses, and you will need to ensure
that each food category can be locally sourced.

For information on how to buy locally, click on the following links:
e A guide on how to buy locally
e How to buy local foods

You know that when buying local, you also need to purchase seasonal foods. Seasonal foods
refers to produce that is grown during different times of the year. The problem with global
consumerism in food, is that many people purchase foods that are often out of season. This
confributes to climate change as it means that food is often stored or transported over long
periods of time. This has a negative impact on the environment.

To learn more about buying seasonal produce, click on the following links:
e Whatis seasonal produce?
e Seasonal Food Calendar
e What's in season?

Great job! Now you know the steps you will need to take to source your food locally. You will need
to ensure that the produce will appeal to your customers. You are up the challenge?

Step 3:

Understanding how to source your food locally is a great step in the right direction to implementing
your buying local inifiative. When sourcing your local food, you will want to consider:



https://www.onegreenplanet.org/lifestyle/reasons-to-buy-local/
https://www.bbcgoodfood.com/howto/guide/buy-local
https://www.youtube.com/watch?v=RvHopxCgaOM
https://www.bbc.co.uk/bitesize/topics/zjr8mp3/articles/zb23p4j
https://www.goodto.com/food/seasonal-food-calendar-71128
https://www.bordbia.ie/whats-in-season/
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Next, you will need to discover some local businesses that you can purchase your food from. Many
countries have websites that serve as local food directories. Perhaps you can find websites from
your counfry. If not, check out the links below for more information on ways that you can find
locally grown food in your areal!

For information on how to source locally, click on the following links:

e How to source local food
e Ways to find locally grown food

You can also look into local and sustainable initiatives such as the From Farm to Folk initiative.
Programmes like these offer public support for local products and purchasing.

For information on the local and sustainable initiatives, click on the following links:
e From Farm to Folk Publication

e From Farm to Table
e From Farm to Fork: The Beginning of the Food Chain



https://www.organicauthority.com/live-grow/how-to-find-local-food-sources-farmers-markets
https://www.marketwatch.com/story/4-ways-to-find-locally-grown-food-2015-04-30
https://www.foeeurope.org/sites/default/files/publications/from-farm-to-folk_1.pdf
https://farmtofolk.ph/
https://www.eufic.org/en/food-production/article/from-farm-to-fork-the-farm-beginning-the-food-chain
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Well done! You have done a lot of research on how to shop sustainably to implement your locally
sourced menu for your restaurant. Great work! Contfinue with the Advanced Level WebQuest to
discover how you can put your skills fo the test and create your new locally sourced restaurant
menu. Good luck!

EVALUATION

As a self-assessment for this WebQuest, you can write a short self-reflection of approximately 300
words about how you found the experience. The following questions will guide your self-reflection
exercise:

¢ Did you learn new things about local products and purchasing by completing
WebQuest? List them.

e Do you think that implementing measures to promote buying local is beneficial for your
business, tourists, and staffe Whye

¢ How do you think that implementing environmental change within the tourism industry
can promote awareness about climate change? Explain your answer.

e Did you enjoy learning about this topic in a small team?2 Why2 Why not?e

CONCLUSION

Congratulations! Now you know all about the importance of local products and purchasing! You
understand that it is important to consume food responsibly, ethically and in an environmentally-
kind way! You know that your locally sources menu will have a real impact in your town! Great
work!

“You can’t buy happiness, but you can buy locall”

- Unknown
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