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Thème 



Food of the Future  

Theme 

Cours Pi 

Ce thème demande un conséquent travail de préparation - lecture, 
visionnage de vidéos et réflexion.  
Il pourra être traité sur plusieurs séances. 
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Good enough to eat 
 
Today we are going to talk about the food of the future: 
INSECTS!! 
 
Some scientists say we should use insects to help feed the 
world's growing population.  
 
What about you? 
Would you give bugs a try?   
 
To better understand the topic, watch these videos (you 
can enable subtitles by clicking at the bottom of the video: 
Paramètres-Sous-titres-Anglais”)  :  
 
 
https://www.youtube.com/watch?v=rDqXwUS402I  
 
https://www.youtube.com/watch?v=RH1qPb-IFn4  
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https://www.youtube.com/watch?v=RH1qPb-IFn4
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Read this article from the “Time for Kids” Newspaper :  

Does a crunchy grasshopper taco sound yummy?  
If you were living in another part of the world—say, Mexico or Thailand or Kenya—the idea of biting into insects might not 
seem weird to you at all. For thousands of years, entomophagy, or insect-eating, has been common practice among many of 
the world's people. According to bug-eaters around the globe, insects are tasty. "When they are roasted, I find termites really 
delicious," Arnold van Huis of Wageningen University in the Netherlands told TFK. 
Van Huis is an entomologist, or bug scientist. He is also an expert on bug-eating. He has traveled the world to learn how 
different groups of people gather insects and prepare them as food. It was in Kenya that Van Huis tried the termites. In 
Thailand, he had "nicely seasoned" locusts. 
Bug fans say insects are not only tasty, they are also nutritious. Many are packed with protein, vitamins and minerals. Van 
Huis is working with other scientists to encourage insect-eating in areas where it is already common, as well as in Europe and 
North America, where people are more likely to squash a bug than swallow it. 
 
Meat of the Future? 
 
According to the United Nations, the planet's population is now almost 7 billion. It is expected to reach 9 billion before 2050. 
By that time, demand for meat is expected to double. Raising livestock requires large areas of farmland, and feeding the 
animals can be expensive. "We have to find alternatives to meat," Van Huis says. "One very good option is using insects." 
Raising insects, which are able to live in crowded quarters, would require less land, says Van Huis. Bugs would also be cheaper 
to feed, since they could eat food scraps, such as potato peels. "We throw away one-third of our food," he says. "Insects could 
grow on that." 
Not only could bugs eat our scraps, but they also would require much less food—and water—than livestock. According to Brian 
Fisher, an entomologist at the California Academy of Sciences, insects are efficient creatures. "A cow wastes most of its energy 
just keeping warm," he says. But since insects are cold-blooded, they use more of what they eat to grow. 
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Read this article from the “Time for Kids” Newspaper :  

Crunch Time 
 
For insect-eating to become mainstream in the U.S., Fisher says people must have a chance to sample tasty, ready-to-eat bugs. There are more than 1,700 
types of bugs that are safe to eat. But do not even think of snacking on bugs from your backyard, since there is no way of knowing if they are dangerous! If 
you're in the mood for bugs, it is possible to order insect cuisine at a handful of U.S. restaurants. At Toloache, a Mexican restaurant in New York City, chef Julian 
Medina prepares tacos stuffed with chapulines, or little grasshoppers, which he imports from Mexico. "We can sell 10 or 15 orders a day," he says. 
 
Van Huis is working with chefs in the Netherlands to develop scrumptious bug recipes. For one experiment, his team prepared two types of meatballs: some 
made with plain meat and others made with mealworms and meat combined. In a blind taste test, nine out of 10 people preferred the mealworm meatballs. 
In the future, will eating insects be common practice for people in Europe and North America? "I'm absolutely sure it will," says Van Huis.  
 
Care for a Bug Mac, anyone? 
 

 
 Have you ever tried eating 

insects? 
 Would you like to try? 
 In which countries eating insects 

is already considered “normal”? 
 What is an entomologist? 
 Why using insects could be an 

alternative, and less expensive, 
way to produce meat? 
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Five reasons to eat bugs 

Insects are sustainable food source. They are coldblooded, so they don't spend calories keeping themselves warm. The food they eat becomes food for 
higher-level predators. Moreover, insects eat many kinds of agricultural waste that otherwise could not be consumed. 
 
 
Insects are easy to grow.  In fact, it's hard to keep them from growing. They don't need special cages. They are quiet, or, in some instances, they like to 
sing. They are cheap to feed. They are efficient producers of edible protein. And they are odor-free. Unlike, say, a cow, which takes several years to 
become edible beef, insects mature in days or weeks, and reproduce rapidly. It is unlikely you will run out of insects. 
 
 
Insects are high in protein. Many of the countries where insects are eaten have difficulties growing poultry, swine, cattle, goats, or sheep. Insects provide 
protein to balance a high-protein diet. They also are high in fat--which can be critically deficient in many diets, as hard as it may be to believe in the diet-
crazed developed world. 
 
 
Insects are versatile. Some species, such as crickets, can be dried and made into "bug bars," as well as cookies, cakes, breads, crackers, biscuits, and pasta. 
Food scientists have mastered techniques that extract protein from bugs while removing any "buggy" taste, to be added to high-carbohydrate flour for 
added nutrition. 
 
 
As hard as it may be to believe, some (although certainly not all) bugs are tasty. Mealworms and grubs fried in butter take on the flavor and texture of 
bacon bits. Cricket flour has a nutty flavor that enables it to function as a "gateway bug," especially when it is used to make chocolate chip cookies.  

Here are 5 reasons to eat bugs.  
 

Do you agree?  
Can you think of 3 reasons NOT to eat bugs? 
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Did you know…? 

Two and a half 
billion people can’t 
all be wrong! About 
1/3 of the World 
population eat bugs 
– and enjoys them     

Insects are excellent 
sources of protein, 
healthy fats and 
minerals. Most contain 
more protein than 
beefsteak.  

Insects don’t have to be 
icky – when they are 
given controlled diets 
and raised for foods.  

Chinese, Vietnamese, Thai 
and Mexican dishes use 
grasshoppers, giant water 
fleas, beetles,  mealy 
worms and crickets in 
curries, soups, pad Thai and 
barbecue.     

Insects flours, especially 
crickets flour, are used 
to make cookies, cakes, 
crackers and bread in 
Europe and in the 
U.S.A.    
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Crickets vs Cows 
 
 
 
 
 
 
 
 

Look at the two pictures.  
 
 Why eating crickets is a more sustainable choice than 

eating cows? 
 

 According to you, what are the benefits of eating bugs? 
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In Andrew Zimmern’s Field Guide to Exceptionally Weird, Wild and Wonderful Foods, the author describes  
different types of cuisine eaten around the world. Read an excerpt about eating tarantulas. 
 

Then answer the questions in the next slide. 
 
 
 

“Of all the foods I have eaten in my lifetime, the tarantula strikes me as one of the strangest, from a psychological standpoint. We are 
preconditioned in this country to think of these fuzzy insects as scary and poisonous, belonging to Halloween decorations, not dinner 
plates. But they taste great, reminding me of land crabs, sweet and delicate. I only eat them fresh; I have gotten pretty picky. I need to 
see them go from basket to wok. I don’t eat pre-bunned hot dogs on the street, and I don’t eat precooked tarantulas. Couple of reasons: 
freshness counts, and even in many Southeast Asian countries, where tarantulas are commonly eaten, some vendors hawk less-than-
fresh products. The flavor of an old fried tarantula is unpleasant, reeking of fryer oil and lacking all the sugary nuance of a fresh crab. 
And second, once you’ve defanged your own tarantulas in Skuon [in Cambodia] and eaten them hot from the wok, you never go back to 
street spiders. Traveling and eating can spoil a man.” 
 
 

Tasty tarantulas  

WORD BOX 
 

hawk: to offer for sale 
preconditioned: put in a particular, 
frame of mind 
wok: a large, bowlshaped cooking pan 
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Tasty tarantulas : some questions  

 According to the author, how do tarantulas taste?  
 
 The author says that for him to eat tarantulas, they need to “go from 

basket to wok.” What does he mean?  
 
 Why do you think hot dogs are mentioned in this passage?  

 
 In what part of the world are tarantulas commonly eaten?  

 
 What is the main idea of this passage?  

 
 Have you ever tried a new food you didn’t expect to like?  
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Compare the creatures  

Arthropods are the most common 
creatures on Earth.  
 
Read about two arthropods in the 
Venn diagram on the left.  
 
Then answer the questions in the 
next slide. 
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Compare the creatures : some questions   

 What is one way that a shrimp is the same as a cricket? 
 
 What is one way that a shrimp is different from a cricket? 
 
 True or false: crickets have five pairs of legs. 
 
 Some people call crickets “land shrimp”. 
 
 What do you think is the reason for that? 
 
 Would you eat a shrimp? And a cricket? If not, can you explain 

why? 
 

 Look at the two photos on the right. Then try to imagine that 
you are eating crickets. Which one would better represent 
your reaction?  
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Bug bites  
In some parts of the world, 
people eat insects. Many 
bugs are packed with 
protein, vitamins and 
minerals.  
 
The chart on the left shows 
nutritional information for 
four bugs commonly eaten 
in Nigeria, a country in 
Africa.  
 
Warning: Never eat insects 
that you find on your own. 
They could be dangerous! 

Nutritional information per 100 grams. 

Look at the chart on the 
left, then try to answer 
the questions in the next 
slide. 
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Bug bites : some questions 

 Vitamin B2 helps your body produce energy. Which insect has the most of this vitamin? 
 
 Iron helps move oxygen from your lungs to the rest of your body. Which insect has more iron: the snout 

beetle or the termite? 
 
 Protein helps build your body. How many grams of protein are in 100 grams of termites? 
 
 How many grams of protein are in 200 grams of termites? 
 
 How many grams of protein are in 100 grams of snout beetles? 
 
 In some parts of the world, eating insects is considered completely normal. What do you think is one 

reason many Americans and Europeans find it strange? 


