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Introduction to Psychology
Goals

1. Teach students about the contents of the (non-natural food, e.g., meat, bun, ketchup, onions, fries, soda, etc.) consumed regularly by US citizens.

2. Teach students what natural resources are required to create one fast food meal.

3. Encourage students to reflect on the impact of a single fast food meal on natural resources.

4. Encourage students to reflect on the personal satisfaction created by a single natural vs. non-natural meal.

5. Encourage students to reflect on the nutritional satisfaction created by a single natural vs. non-natural meal.

6. Encourage students to reflect on the relative satisfaction of different meals and what biological, psychological, and social factors.
Origins of Food Satisfactions and What is Their Cost on the Earth
Bring a double cheese burger to meal with a cheeseburger, fries, and medium soda to class the first day of lecture. Ask students to name all of the components in the meal. After awhile, encourage them to also consider the materials that contributed to the wrapping, containers, fuel, etc. that contributed to putting that meal on the table.

Each of these meals has a footprint, now reflect upon the origins of each meal and how it affects the environment and our personal level of satisfaction.

1. Meal 1: On scale of 1-10, rate this meal in terms of satisfaction? Can you separate this rating into different types of satisfactions?

2. Meal 2: Think of another meal that is personally more satisfying to you and write it down. Now, rate this meal in terms of its satisfaction.

3. Meal 3: Think of another meal that is personally less satisfying to you and write it down. Now, rate this meal in terms of its satisfaction.

4. Thinking about each of these meals, describe the biological (e.g., taste, olfactory, nutrition, etc.), psychological (mood, affect, emotions), and social (previous experiences with this food, eg, family, culture, context) factors that contribute to your level of satisfaction associated with Meals 1-3 (complete 3 separate lists).

5.  How is your level of satisfaction related to body image, life satisfaction, health?
6. What earth resources are required to obtain these 3 Meals and how does this information affect your satisfaction with these meals?

7. How sustainable is each meal’s satisfaction? Which costs the earth most? In 100 years, would each of these 3 Meals be available to you?

Follow-up Homework Assignment (incomplete)
1. What is the nutritional value of your meal?
Double Cheeseburger Ingredients with 2 ketchup packets, onions, and pickles:
 ______  total fat             _____  % of daily value

______  saturated fat    _____ % of daily value
______  sodium               _____ % of daily value

______  carbohydrates  _____ % of daily value

______ calories               

Medium French Fries Ingredients with 3 ketchup packets:

______  total fat             _____  % of daily value

______  saturated fat    _____ % of daily value

______  sodium               _____ % of daily value

______  carbohydrates  _____ % of daily value

______ calories               

Medium Diet Coke

______  total fat             _____  % of daily value

______  saturated fat    _____ % of daily value

______  sodium               _____ % of daily value

______  carbohydrates  _____ % of daily value

______ calories               






