
 

 

 



 

Test your before-and-after knowledge 

Here’s a quick quiz to test your knowledge of sustainable food and what food resources exist in your 

community.  Take the quiz before using this Toolkit and again after you’ve gone through the Toolkit.  It 

will help you see what you’ve learned and if you send us the before-and-after results it will help us 

improve the Toolkit! 

1. What comes to mind when you hear the word “organic”? 

2. What are the benefits of “organic” food? 

3. What is an “industrial food system”? 

4. Who is Rachel Carson, Wendell Berry, or Michael Pollan?  Describe what you know about each 

of these people. 

5. What are the benefits of eating plants instead of meat? 

6. What is “local food”?   

7. What are the benefits of “local food”? 

8. Who grows the food you eat and where is it grown? 

9. Do you have access to sustainable food in your community?  If so, where?  List 10 or more of 

those resources here. 

10. What sustainable food resources are lacking in your community? 

 

 

 

 

 

 

 

 

 



 

What is sustainable food?  There is no universal agreed-upon definition so we’ll start by laying out what 

we will call sustainable food for the purposes of this Toolkit.  Sustainability “creates and maintains the 

conditions under which humans and nature can exist in productive harmony, that permit fulfilling the 

social, economic and other requirements of present and future generations.”1  So “sustainable food” 

would be food that is produced in a way that allows us to produce the food we need, while maintaining 

a functioning ecosystem and the ability of future generations to meet their needs.   

2 

There are several categories of practices that contribute to a more sustainable food system.  These 

include organic agriculture, local agriculture, and plant-based agriculture.  What these kinds of 

agriculture have in common is that they align themselves with the natural world in a way that 

conventional industrial agriculture often does not.  We’ll explore each of these kinds of agriculture here.  
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Student Reminders: 

The Components of Discussion 

Quality Comments 

 Comments are appropriate 

 Comments propel the conversation 

 Comments are connected to the content 

 Comments are timely 
Text Dependent Responses 

 Responses are linked to specifics from the text 

 Responses are linked to other comments within the discussion 

 Responses are linked to previous conversations 
Active Listening 

 Posture and demeanor demonstrates respect 

 Eye contact is given to the speaker 

 Listeners take notes 

 

 



 

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

Turn to your partner and simply summarize what sustainable food is.  In your 

explanation, use at least three terms directly from the text. 

Note: A simple summary includes the following components 

1. An opening statement that outlines the gist of what they’ve read 

2. 1-2 statements about the big ideas (purpose of the text, central idea, structure 

of the text and supporting points) 

3. Concluding restatement 

 

I. Organic 

Common Core Alignment for Section 1 Sustainable Food – Organic 

Common Core Standards Links in This Lesson Important Terms from the Text to Use 

During Instruction and Discussion 

 RST.9-12.1 

 RST.9-12.2 

 L.9-12.6 

 SL.9-12.1 

 RI.9-12.1 

 RI.9-12.2 

Check out the links below to read the full Standards for 9-

10 and 11-12 Grades for English/Language Arts Standards 

for Science and Technical Subjects 

http://www.corestandards.org/ELA-Literacy/RST/9-10/ 

http://www.corestandards.org/ELA-Literacy/RST/11-12/ 

 

Check out the links below to read the full Standards for 9-

10 and 11-12 Grades for English/Language Arts Standards 

for Reading Informational Text 

 organic  

 sustainable food  

 advocate 

 Concentrated Animal Feeding 
Operations (CAFOs)  

 subsidies 

 industrial agriculture 

 crop rotation 

 monocropping 

 industrial food system 



 

http://www.corestandards.org/ELA-Literacy/RI/9-10/ 

http://www.corestandards.org/ELA-Literacy/RI/11-12/ 

 

Check out the links below to read the full Standards for 9-

10 and 11-12 Grades for English/Language Arts Standards 

for Writing 

http://www.corestandards.org/ELA-Literacy/W/9-10/ 

http://www.corestandards.org/ELA-Literacy/W/11-12/ 

 

Check out the links below to read the full Standards for 9-

10 and 11-12 Grades for English/Language Arts Standards 

for Speaking and Listening 

http://www.corestandards.org/ELA-Literacy/SL/9-10/ 

http://www.corestandards.org/ELA-Literacy/SL/11-12/ 

 

Check out the links below to read the full Standards for 9-

10 and 11-12 Grades for English/Language Arts Standards 

for Language 

http://www.corestandards.org/ELA-Literacy/L/9-10/ 

http://www.corestandards.org/ELA-Literacy/L/11-12/ 

 

What is organic food? 

Organic food is produced “using methods that preserve the environment and avoid most synthetic 

materials, such as pesticides and antibiotics.”3  Organic food systems also aim to mimic nature.4  

Biological processes in an organic food system mirror those in a natural forest or prairie as animals eat 

plants, animal waste goes back into the soil, dead plants further enrich the soil as they decay into it, and 

insects work to clear out weaker plants to allow more room and resources for stronger plants to grow.5   

An example of an organic agricultural practice that aims to mimic nature is crop rotation, which entails 

the switching of crops planted on a particular parcel of land each year, or intercropping, which involves 

planting different crops in close proximity to each other.6  Switching different crops with different 

interactions with the soil (for example, some foods remove nitrogen from the soil while others replace 

it) each season or growing a mixture of crops on the same parcel, means that a soil stays balanced and 

does not become depleted of nutrients.7  Another example of an organic agricultural practice is 

“integrated pest management”, which might include planting crops that are more resistant to pests, 

introducing other insects or animals that will prey on the crop-killing pests, using traps, or disrupting 

pests’ nests.8  These practices try to work with a farm’s and an ecosystem’s natural cycles. 



 

All of this is in contrast to the industrial food system, which has been the predominant food system 

since World War II.  After the War, industry in America switched from producing weapons to producing 

chemical fertilizers and pesticides.9  This sudden availability of artificial chemical add-ons that would 

increase the most basic nutrients needed to grow crops and kill the natural predators of crops meant 

that food producers no longer needed to use the practices that naturally preserved the health and 

productivity of the soil because there was a seemingly unlimited supply of artificial inputs.10  

Our approach to growing food became more like a factory to produce just one crop over and over rather 

than produce a diverse range of crops in a way that more closely resembles nature.11  Therefore, in 

contrast to organic agriculture, industrial agriculture includes practices like monocropping (the growing 

of only one crop over a large area of land) and the heavy use of external and artificial inputs like 

pesticides and chemical fertilizers.12  Meanwhile, livestock farming has turned to “Concentrated Animal 

Feeding Operations” or CAFOs, which is a form of livestock production that concentrates huge numbers 

of animals (sometimes more than 100,000!) into a relatively small space (often entirely indoors).13  

Rather than adapting their operations to the environment, CAFOs shape the environment and even the 

animals themselves to fit the factory-like conditions and the CAFOs’ reliance on external inputs like 

cheap feed, artificial growth hormones, and antibiotics.14 

The industrial food system also creates a negative cycle of increasing industrialization:  the use of 

artificial fertilizer inputs allowed farmers to focus on growing great quantities of just one crop, but that 

monocropping then creates a pest problem in that one large swath of land covered with just one crop 

creates a feast for any pests that prey on that crop and this then requires the use of additional external 

inputs in the form of chemical pesticides.15  A similar situation exists in the case of livestock farming as 

the CAFOs’ cramped conditions make the livestock prone to outbreaks of disease, which then requires 

use of more and more external inputs like antibiotics and artificial hormones.16  This process takes us 

further and further away from nature.   

The government has contributed to the increased industrialization of food production too as the 

government has provided subsidies for crops like wheat, corn, and soy.  This pushes farmers to grow 

more and more of those crops on a large scale.17  This results in a huge amount of these crops being 

produced and put on the market at very low prices.18  It then makes economic sense for livestock 

farmers to buy huge amounts of these crops to feed their animals and for food producers to use these 

crops to make cheap and unhealthy processed junk food.19   

 

 

 

 

 



 

 

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

With your partner, discuss how the information you just read sheds light on how our 

current industrialized food system is set up to promote non-organic practices.  As you 

discuss, link back to the text at three points and cite specifics that support your 

discussion and the central ideas of the text so far. 

 

While industrial agriculture resembles a machine, organic agriculture looks more like a living organism.  

This means that a map of an industrial food system looks like a straight line, while a map of an organic 

food system looks like a circle.20   

Part of the thinking of some advocates of organic agriculture is that nature has spent thousands of years 

developing the perfect system for growing food and creating functioning ecosystems.21  Humans cannot 

at this point truly understand all that goes into those systems and we’ve only begun to scratch the 

surface.22  The fact that we keep making new discoveries about nutrition and where our food comes 

from illustrates clearly that there is still much we do not know about the complexity of food.23   It’s 

therefore better to let those systems function as they would in nature rather than break them apart into 

different parts based on our limited understanding of the science behind food and nature.24  

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

Consider this statement:  “While industrial agriculture resembles a machine, organic 

agriculture looks more like a living organism.  This means that a map of an industrial 

food system looks like a straight line, while a map of an organic food system looks like a 

circle.”  Do you agree?  What are some examples from facts presented in the text so far 

that support your position?  Why might some people want to make the system more 

like a straight line?  

 

 



 

What are the benefits of organic food? 

Environmental and climate change impact 

Compared to industrial agriculture, the organic food system contributes less to climate change and 

environmental degradation from start to finish.   

Organic agriculture inherently protects the environment more than industrial agriculture because it does 

not rely on the use of chemical fertilizers.  Chemical fertilizers contribute to water pollution as the 

fertilizers run off of farms into rivers, lakes, and oceans.  This can cause algae blooms and dead zones, 

which are large areas where very little life can exist as oxygen levels in these areas plummet.25  Soils 

treated with chemical fertilizers also suffer as they are more likely to have high acidification and 

contamination by heavy metals.26 

Organic agriculture’s use of crop rotation is also better for the environment than industrial agriculture’s 

use of monocropping.  Crop rotation improve the quality and health of the soil, while monocropping 

depletes the soil as the same crop repeatedly sucks the same nutrients from the soil.27  Monocropping 

also depletes biodiversity in both the farm landscape itself and the crops and livestock raised.28   

Both of these kinds of biodiversity are important.  For example, diversity in the landscape is important as 

diverse microbes in the soil are essential to provide nutrients to crops and decompose dead plants while 

insects and birds provide an invaluable agricultural service as they help to pollinate our crops and 

control pests.29  By farming a variety of crops in a particular area, you’re providing a habitat for a wider 

variety of organisms.  Monocropping puts a limit on the kinds of organisms that can thrive in a particular 

area.  Diversity in the crops and livestock we raise is essential because if we become entirely reliant on a 

particular variety of crop or livestock, we risk losing everything if that particular variety falls victim to a 

pest or disease or suddenly becomes less productive due to a changing climate.30  Diversifying the crops 

and livestock we raise puts humans in a more secure food position. 

Chemical pesticides also have negative impacts on the environment on and off the farm.  Pesticides run 

off of farms into the surrounding environment and then reduce the biodiversity of the wider ecosystem 

as they kill other plants and animals.31  The overuse of pesticides can also lead to general contamination 

of the water and soil making it unsafe for humans to drink that water or eat food grown in that soil.32  

Use of chemical pesticides also creates a negative cycle as pests develop a resistance to the pesticides so 

that more and more chemical pesticides are needed to kill the pests or we have to develop entirely new 

pesticides that we then introduce into the environment.33   

 

 

 



 

 

 

RST.9-12.1 

RI.9-12.1 

W.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

Consider for a second that you were speaking to an industrial farmer.  What counter-

arguments might she provide to the information above?  What counter-claim could 

you make to those arguments?  Create a T-chart with “Industrial Agriculture Claims” on 

the left-hand side and “Organic Agriculture Claims” on the other.   Remember to use 

specific quotes, sources and data from what you’ve read so far to support your ideas.  

Then discuss your chart with your partner.   

 

Industrial meat production poses environmental challenges of its own as CAFOs concentrate a huge 

number of animals in an area that is much smaller than a traditional farm pasture.34   Animal waste is 

collected in manure lagoons, which can hold millions of gallons of liquid waste that then can leak into 

groundwater and contaminate the surrounding environment and disrupt the ecosystem.35  The 

contaminants in this waste can include nitrogen, phosphorus, E. coli bacteria, hormones, antibiotics, 

animal blood, or heavy metals.36  Livestock generates between 3 and 20 times more manure than 

humans produce each year.37  However, we are required to have sewage treatment plants to deal with 

all of the waste generated by humans, but there is no such requirement for livestock waste.38   

Partly because CAFOs are so disconnected from the natural cycles that are found in more traditional 

farms and pastures and they no longer grow their own feed for the livestock but instead have it shipped 

in, CAFOs have more waste than they know what to do with as they do not have enough crops to which 

they can apply it as fertilizer.39  Therefore, the waste gets applied to the soil in greater amounts than the 

land can handle, resulting in nutrient imbalances in the soil and runoff that contaminates the 

surrounding environment and groundwater.40  Sometimes CAFOs merely try to store the waste in pits or 

ship it elsewhere, but the huge amounts of waste they must deal with means that ultimately accidents 

can release the waste into the environment.41  In contrast, an organic farm is more equipped to reuse 

the animal waste that it generates as it can turn that waste into a natural fertilizer to nourish crops. 

Industrial agriculture also has a substantial climate change impact.  The production of chemical 

fertilizers requires a great deal of electricity, which is supplied most often by fossil fuels, and therefore 

releases great amounts of greenhouse gases into the atmosphere.42  In addition, application of the 

fertilizers releases greenhouse gases into the atmosphere in the form of nitrous oxide when chemical 

fertilizers are used in farming.43   

The production of meat is an enormous contributor to our climate change problem as it is estimated 

that the meat industry creates nearly one-fifth of greenhouse gas emissions.44  This is in part because 



 

manure releases methane and nitrous oxide, which, like carbon dioxide, are greenhouse gases that 

contribute to climate change.45  In fact, in terms of their potency as greenhouse gases, methane is 23 

times more potent than carbon dioxide and nitrous oxide is 300 times more potent than carbon 

dioxide.46  Ruminant livestock (cows, cheep, and goats) have a special stomach called a rumen that 

allows them to digest tough plants but which also releases methane as it breaks the plants down and 

the animals belch out the gas.47  So the popularity of beef and dairy products from cows means that the 

cattle industry is a particularly large contributor to greenhouse gases.48  While animal production 

inherently has a larger climate impact than plant production, if our food systems switched away from 

grain entirely to pasture, the energy inputs would be reduced by roughly half.49   

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

In a simple summary, explain the effects of chemical fertilizers, pesticides, and animal 

waste on the Earth’s natural cycles, humans, and communities.  Cite at least four specific 

facts and ideas from the text to support your summary.  

Note, a simple summary includes the following components: 

1. An opening statement that outlines the gist of what you’ve read. 

2. 1-2 statements about the big ideas (purpose of the text, central idea, structure of 

the text and supporting points). 

3. Concluding restatement. 

 

Human health impact 

Pesticides are linked to neurological and hormonal problems, birth defects, cancers, and other 

illnesses.50  Yet many studies show that adults and children (who are believed to be particularly 

vulnerable to the negative effects of pesticides) have unacceptable levels of pesticides in their bodies.51  

Farmers are particularly at risk as they are exposed to large amounts of pesticides on the job.52  Studies 

show that these levels can drop from switching to organic food.53 

 

 

 

 

 

 



 

 

 

 

 



 

CAFOs can also lead to serious air pollution in the surrounding environment and communities.54  Air 

pollutants from CAFOs can include ammonia, hydrogen sulfide, methane, and particulate matter.55  The 

potential health effects of such emissions include chemical burns (to the respiratory tract, skin, and 

eyes), severe cough, chronic bronchitis, chronic lung disease, and asthma.56  For example, it is believed 

that cow manure contributed to the 1993 contamination of drinking water in Milwaukee (due to 

Cryptosporidium), which killed more than 100 people, sickened 400,000 people, and resulted in $37 

million in economic loss.57 

CAFOs can also form an ideal breeding habitat for insects that carry diseases.58  Flies breed in manure 

and mosquitos breed in standing water like manure lagoons.59  Flies can help to spread pathogens that 

can cause dysentery and diarrhea, while mosquitos can spread diseases like West Nile virus, St. Louis 

encephalitis, and equine encephalitis, which in some cases can even lead to death or severe brain 

damage.60    

The cramped and factory-like conditions of factory farms are a good breeding ground for dangerous 

foodborne illnesses such as Salmonella, E.coli, and Listeria which can infect humans directly through the 

food we consume.61  However, the problem is made worse by the use of antibiotics in industrial 

livestock farming as factory farms have to use antibiotics not only to treat sick animals but as a 

preventative measure to keep animals from getting sick because the factory farm conditions are so 

hospitable to bacteria.  The antibiotics are also used as an artificial way of boosting animal growth 

because it is thought that if the animals do not need to fight off bacteria, that energy will then be put 

toward producing more meat.62  Unfortunately, this over use of antibiotics in factory farms creates a 

substantial risk for breeding bacteria that has built up immunity to antibiotics.63  These drug-resistant 

bacteria, or “superbugs,” then present a real threat to human health as they escape to contaminate the 

environment and our water supplies, our food, and farm workers.64 

Research suggests that organic food is healthier and more nutritious for the humans who eat it.65  

Organic food has been shown to have higher levels of important nutrients and antioxidants, which are 

essential to human health and even play a role in fighting cancer.66  It seems that the fact that organic 

soil is healthier and richer means that organic food has better access to nutrients and is better equipped 

to absorb those nutrients as their root systems are stronger and healthier.67  The specific kinds of crops 

that are used in industrial agriculture also contribute to a decline in nutritional value because industrial 

crops are not necessarily selected for their nutritional content, but instead are selected for qualities like 

high yield, transportability, and quick growth.68  Meat and dairy from pasture-raised animals has also 

been shown to be healthier and contain more nutrients.69  These grass-fed meats and dairy products 

contain higher levels of omega 3s (related to brain development and heart health), beta-carotene and 

vitamins A and E (related to the immune system, metabolic system, reproductive system, and vision), 

and other antioxidants.70   

It is believed that the ratio of omega 3s to omega 6s is important to human health, but through both 

processed foods and industrially raised meat, the industrial food system has increased the ratio of 

omega 6s to omega 3s that we consume.71   This is due to several factors:  the industrial food system 



 

tends to feed livestock and fish things like corn (which is high in omega 6s) instead of grasses (which is 

high in omega 3s), many of the processed foods we eat contain corn, and the process of hydrogenating 

oils (which are common in processed foods) also further eliminates omega 3s.72  In fact, the industrial 

food system shifted our omega 6-to-omega 3 ratio from a ratio of one to one to a ratio of more than ten 

to one!73  This change in ratios is thought to be related to problems like heart disease, stroke, and 

diabetes.74 

 

 

RST.9-12.1 

RST.9-12.2 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

Based upon what you’ve read so far, outline the similarities and differences between 

organic food systems and industrial food systems, citing specifics from the text.  Discuss 

with your partner or small group what information from the text compels us to look at 

alternatives to industrial food systems. 

 

Taking a broad view of the industrial food system versus the organic food system, the organic food 

system is healthier for both humans and the environment we live in.  The organic food system avoids 

many of industrial agriculture’s negative effects on humans and the environment described above and 

provides more positive effects as it provides food that is healthier for us to consume and better 

stewardship of the environment! 



  



 

II. Plant-Based 

I. Common Core Alignment for Section 1 Sustainable Food – Plant-Based 

Common Core Standards Links in This Lesson Important Terms from the Text to 

Use During Instruction and 

Discussion 

 RST.9-12.1 

 RI.9-12.1 

 SL.9-12.1 

 L.9-12.6 

Check out the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for Science and 

Technical Subjects 

http://www.corestandards.org/ELA-Literacy/RST/9-10/ 

http://www.corestandards.org/ELA-Literacy/RST/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for Reading 

Informational Text 

http://www.corestandards.org/ELA-Literacy/RI/9-10/ 

http://www.corestandards.org/ELA-Literacy/RI/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for Writing 

http://www.corestandards.org/ELA-Literacy/W/9-10/ 

http://www.corestandards.org/ELA-Literacy/W/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for Speaking 

and Listening 

http://www.corestandards.org/ELA-Literacy/SL/9-10/ 

http://www.corestandards.org/ELA-Literacy/SL/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for Language 

 plant-based food 

 methane emissions 

 nitrous oxide emissions 

 global deforestation 

 fossil-fuel inputs 



 

http://www.corestandards.org/ELA-Literacy/L/9-10/ 

http://www.corestandards.org/ELA-Literacy/L/11-12/ 

 

What is plant-based food? 

A diet focused on plant-based food focuses on fruits, vegetables, tubers, grains, legumes, and seeds and 

tries to minimize meat and animal-based products like eggs and dairy products.75  However, more and 

more of the world’s diet is made up of meat and animal-based products.  In fact, global production of 

meat has tripled over the last forty years.76   

Much of this has been in the form of factory farming or CAFOs, as discussed earlier.  While not all of our 

meat comes from industrial farming, much of it does.  Therefore a large portion of our meat 

consumption can be tied to the environmental and health issues discussed earlier in the section 

comparing organic agriculture to industrial agriculture.   

 

What are the benefits of plant-based food? 

Environmental and climate change impact 

Because much of our meat comes from industrial livestock production or CAFOs as described in the 

organic section of this toolkit, the environmental impacts described there apply to much of the meat we 

consume.  Roughly 70 percent of cows raised for beef production in America come from farms with 

more than 5,000 head of cattle.77  So unless you are able to consume meat from pasture-raised livestock 

using more traditional and sustainable methods, the environmental and health problems associated 

with factory-farmed meat is likely to apply to the meat you consume.  Take a moment to review the 

environmental impacts described in the organic section above. 

As discussed above, livestock production accounts for 18 percent of global greenhouse gas emissions.  It 

contributes 65 percent of overall nitrous oxide emissions and 35 percent of overall methane emissions.78  

Within the agricultural sector itself, livestock contributes 80 percent of methane emissions and 75 

percent of nitrous oxide emissions.  Livestock also plays an extensive role in contributing to carbon 

dioxide emissions as fossil fuels are burned in the production of fertilizers and feed and the 

transportation and refrigeration of meat and dairy products.79  Rising meat consumption has also 

contributed to the climate change problem in the form of increased global deforestation.  Livestock 

farming and the production of crops to feed livestock has resulted in vast deforestation as forests are 

cleared for pastures and cropland.80   

Aside from CAFOs, however, meat inherently has a larger environmental impact than plant-based food.  

That is because producing meat is relatively inefficient in terms of use of our resources compared to 



 

producing plant-based foods.  Animals are further up the food chain and require a great amount of 

crops to produce meat for our consumption.  It takes roughly 6 kg of plant protein to produce 1 kg of 

animal protein.81  If we were to switch to eating the plants themselves rather than eating the meat, the 

grains we produce to feed livestock in the United States is enough to feed roughly 840 million people.82  

That’s more than double the population of the United States!   

Looking at the fossil fuel needed to produce meat, some meats are more efficient than others.  Here’s 

how some meats stack up in terms of most efficient to least efficient:  broiler chickens (4 kcal of fossil 

fuel energy for each kcal of protein produced), turkey (10:1), milk (14:1), pork (14:1), eggs (39:1), beef 

(40:1), and lamb (57:1).83  While most of these animals rely primarily on grain feed, beef and lamb could 

have a mixture of grain feed and pasture foraging.  As discussed earlier, if they switched entirely to 

pasture, the energy inputs would be reduced by roughly half.84  If you average all of these fossil fuel 

inputs for animal protein production, it takes 25 kcal of fossil fuel energy to produce 1 kcal of animal 

protein.85  This is compared to just 2.2 kcal of fossil fuel energy to produce 1 kcal of plant protein.86  

Using this as a rough measure for the carbon footprint of your food, it is clear that eating certain foods is 

inherently much more sustainable than eating others and the more plants you eat, the smaller your 

carbon footprint is. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

87 



 

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

 

Text Dependent Question for Discussion and/or Short Written Response 

As you look at the chart above, what five statements of fact can you make about the 

emissions associated with different foods, citing specific information contained within 

the chart?   

Consider this statement, “It is clear that eating certain foods is inherently much more 

sustainable than eating others and the more plants you eat, the smaller your carbon 

footprint is.”  Connect the statement and the chart above through a discussion with 

your partner.  What information contained in the chart helps support the statement?   

 

Food production uses more freshwater than any other activity, but some foods take up more water than 

others.88  It takes 100 times more water to produce 1 kg of animal protein as it takes to produce 1 kg of 

grain protein.  While livestock only directly uses 1.3 percent of the water used in food production, if you 

add up all of the water it takes to create all of the feed for animals to produce 1 kg of protein, it 

amounts to a vast amount of water.89 
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Human health impact 

There are also a number of health benefits to switching to a more plant-based diet.  Eaten in 

moderation, meat can provide us with a great source of protein, iron, zinc, and vitamins B3, B6, and 

B12.91  However, the rising levels of meat consumption are thought to be linked to a wide range of 

health problems.  Studies show the bad kinds of fat in meat and dairy products are linked to cancer, 

including colon, breast, ovarian, and prostate cancers.92  In contrast, vegetables contain fiber, vitamins, 

and phytochemicals that actually work to fight cancer.93  Animal products are also the primary or only 

source of saturated fat and cholesterol in a human’s diet, both of which contribute to heart disease.94  

Not only do plant-based diets not contain these negative components, the fiber in plants helps to 

reduce cholesterol levels.95  In general, the idea that eating more fruits and vegetables is healthy is 

something that a wide range of nutrition experts agree on.96 i  

Aside from nutritional factors, raising animals for food has a significant impact on human health in the 

form of disease outbreaks.  Seventy percent of new diseases in the past few decades originated in 

animals and are partly the direct result of our increased demand for meat.97  As our demand for meat 

rises, the number of livestock animals continues to increase.  We therefore expand our livestock lands 

into wilderness areas at the same time that humans come into increasing contact with livestock 

animals.98  It is then easier for diseases to be transferred from wild animals to livestock and then to 

humans, putting us at greater risk for serious outbreaks of disease, which can have deadly results and 

may require huge amounts of money and resources to contain. 

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

 

Text Dependent Question for Discussion and/or Short Written Response 

This statement from the text, “It is estimated that 75 percent of new diseases affecting 

humans in the period between 1999 to 2009 came from animals or animal products,” is 

written to compel the reader to take action.  If you were to summarize the most 

important points of what you’ve learned so far in an effort to convince a non-believer to 

invest time and money into learning more about plant-based diets, how would you use 

the above quote and the facts you’ve gathered to do so? 

 

                                                      
i
 Ensuring a well-balanced diet is important and depends on a wide variety of factors not covered in this toolkit.  So 

it is best to speak to a medical professional in deciding what and how much of different foods you should eat and 

to do so before eliminating or adding any particular food to your diet. 



 

III. Local 

II. Common Core Alignment for Section 1 Sustainable Food – Local 

Common Core Standards Links in This Lesson Important Terms from the 

Text to Use During Instruction 

and Discussion 

 RST.9-12.1 

 RI.9-12.1 

 W.9-12.1 

 SL.9-12.1 

 L.9-12.6 

Check out the links below to read the full Standards for 9-10 and 11-12 

Grades for English/Language Arts Standards for Science and Technical 

Subjects 

http://www.corestandards.org/ELA-Literacy/RST/9-10/ 

http://www.corestandards.org/ELA-Literacy/RST/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 11-12 

Grades for English/Language Arts Standards for Reading 

Informational Text 

http://www.corestandards.org/ELA-Literacy/RI/9-10/ 

http://www.corestandards.org/ELA-Literacy/RI/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 11-12 

Grades for English/Language Arts Standards for Writing 

http://www.corestandards.org/ELA-Literacy/W/9-10/ 

http://www.corestandards.org/ELA-Literacy/W/11-12/ 

 

Check out the links below to read the full Standards for 9-10 and 11-12 

Grades for English/Language Arts Standards for Speaking and 

Listening 

http://www.corestandards.org/ELA-Literacy/SL/9-10/ 

http://www.corestandards.org/ELA-Literacy/SL/11-12/ 

 

 local food 

 globalized food system 

 direct-to-consumer 
marketing 

 direct-to-retailer 
marketing 

 locavore 



 

Check out the links below to read the full Standards for 9-10 and 11-12 

Grades for English/Language Arts Standards for Language 

http://www.corestandards.org/ELA-Literacy/L/9-10/ 

http://www.corestandards.org/ELA-Literacy/L/11-12/ 

 

What is local food? 

Local food means different things to different people but the general definition is food that travels only 

a short distance between producer and consumer. At one time the U.S. government defined this as food 

that is transported less than 400 miles or only within the state that it is produced.  Others advocate for a 

definition of only 100 miles.99  A rough rule of thumb for thinking about what is local is that it is food 

that comes from your own region rather than from somewhere across the country or around the globe.   

The concept of local food stands in stark contrast to the globalized food system that has developed over 

the past century.  The average American meal today contains ingredients from at least five foreign 

countries.100  Much of our food travels thousands of miles and in some cases more than 10,000 miles to 

reach us!101  The industrial food system’s long chain supply chain is a relatively recent development as 

many Americans used to participate in a food system that was often super local.  For example, in the 

early 1900s, 40% of Americans lived on farms while today only 1% of Americans do.102  In the early 1900s 

people had more direct contact with farmers and food was often transported less than one day to reach 

the market.103  Following World War II, there was a shift to a more globalized food system, partly as a 

result of technological advances in refrigerated trucking and decreases in transportation costs.104  

Agriculture was then focused in different regions with climates that were best for production of certain 

agricultural products. 

 



 

When people use the term “local food,” they might have in mind a variety of characteristics that often 

are associated with food produced locally.  Often people think of local food as reducing the number of 

stages in the supply chain between the producer and the consumer.  In a more industrial agricultural 

system, the food might be passed through numerous locations and companies before ultimately 

reaching the consumer:  farmer to processor, processor to distributor, distributor to retailer, retailer to 

consumer.  In contrast, local food systems are more likely to have shorter supply chains, sometimes 

even allowing for consumers to buy food directly from the producer or at least from a retailer that 

purchased directly from the producer.105  Examples of direct-to-consumer marketing in a local food 

system include farmers’ markets, where farmers sell their products at a specific location on a regular 

basis, and community supported agriculture (CSA) programs, through which people buy regular portions 

of a farmer’s harvest which the farmer delivers to them on a regular basis throughout the growing 

season.106  Direct-to-retailer arrangements also are a common way of getting local food to market.107 

 

What are the benefits of local food? 

Environmental and climate change impact 

Generally, local food’s shorter supply chain means that local food travels fewer food miles (“the distance 

food travels from where it is grown or raised to where it is ultimately purchased by the consumer or 

end-user”) than industrially produced food.108  This decrease in food miles can reduce the emissions of 

greenhouse gases contributing to climate change and other air pollutants as fewer fossil fuels are 

burned in order to transport your food from farm to plate.109  However, it is important when thinking 

about eating locally to incorporate the idea of eating what is appropriate for your region.  Therefore it is 

important to understand “local” to also mean “seasonal.”  This is because producing crops in climates 

that are not well suited to your region’s climate can require a great deal of energy and external inputs 

that will overshadow the reduction in emissions you get from decreasing transportation distances.110  

How your food is transported is also important as food transported by plane results in much higher 

emissions of greenhouse gases and other air pollutants than does food transported by ship.111 

 

 

RST.9-12.1 

RI.9-12.1 

SL.9-12.1 

L.9-12.6 

Text Dependent Question for Discussion and/or Short Written Response 

Using specifics from the paragraphs above, give your opinion on whether your general 

area/city/region is set up to accommodate more widely spread local sources for food.  

Discuss with your partner what impact locally sourced foods would have on your school, 

your supermarket, and your home.  Use three examples from text above to underpin 

your ideas during the discussion. 



 

The shorter supply chain of a local food system also contributes to more transparency about where food 

comes from as a consumer.  With more information about where your food comes from, you can better 

understand the safety and environmental impacts of the food you consume.  You can also more directly 

encourage the producers of your food to use more sustainable practices.   

Human health impact 

Local food provides direct nutritional benefits too.  Since many industrially grown foods are transported 

long distances, they are harvested before they are ripe and then are artificially ripened.112  This has been 

shown to result in decreased levels of vitamin C and other nutrients.113  The more extended chain of 

distribution in the industrial food system also can decrease nutritional content as produce is bruised and 

exposed to fluctuations in temperature.114  By eating according to your local region’s seasons, you will 

also ensure that you diversify your diet as you will shift each season to eating what is in season rather 

than continue to eat the same foods year round.115  The shorter supply chain of a local food system is 

also better for public health as foodborne illnesses are easier to trace and contain when there is a 

shorter and more direct path from the farm to the table.116 

 

 

 

 

 



 

 

 

 

W.9-12.1 

Student Activity | Simple Argumentative Essay 

Task:  Based upon what you’ve read so far about local sources and its benefits, write a 

simple argumentative essay either for or against locally sourced food using this argument 

writing frame: 

The author says: 

The general argument made by the author in his work, _______________, is that 

_______________.  More specifically, the author argues that _______________.  He writes, 

“______________.” In this passage, he is suggesting that _______________.  In conclusion, 

his belief is that _______________. 

I say: 

In my view, the author is wrong/right, because _______________.  More specifically, I 

believe that _______________.  For example, ___________.  Although the author might 

object that __________, I maintain that _______________.  Therefore, I conclude that 

_______________. 

 

 

 

Review content from Section 1 

To be completed as a summative action at the conclusion of Section 1 or as a review at the 

beginning of Section 2 

Spend five minutes creating a simple content map or outline of the most relevant and 

important information that we read in Section 1.  (15 minutes) 

Then, share the map with two different partners and listen to them explain their 

map/outline.  Highlight information on your map/outline that your partners shared and 

add any additional important information that you did not include in your map/outline. (15 

minutes) 

 

                                                      
1
 http://www.epa.gov/sustainability/basicinfo.htm  

2
 http://www.leopold.iastate.edu/about/sustainable_agriculture#sthash.OpnGZDa3.dpuf  

3
 http://www.usda.gov/wps/portal/usda/usdahome?contentidonly=true&contentid=organic-agriculture.html  

4
 Pollan, Michael. The Omnivore's Dilemma: A Natural History of Four Meals. New York: Penguin, 2006, 149 

5
 The Omnivore's Dilemma, 149-150. 
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http://www.ers.usda.gov/media/122868/err97_1_.pdf
http://www.ers.usda.gov/media/122868/err97_1_.pdf
http://www.leopold.iastate.edu/sites/default/files/pubs-and-papers/2011-06-food-fuel-and-freeways-iowa-perspective-how-far-food-travels-fuel-usage-and-greenhouse-gas-emissions.pdf
http://www.leopold.iastate.edu/sites/default/files/pubs-and-papers/2011-06-food-fuel-and-freeways-iowa-perspective-how-far-food-travels-fuel-usage-and-greenhouse-gas-emissions.pdf
https://food-hub.org/files/resources/Food%20Miles.pdf
http://www.leopold.iastate.edu/sites/default/files/pubs-and-papers/2011-06-food-fuel-and-freeways-iowa-perspective-how-far-food-travels-fuel-usage-and-greenhouse-gas-emissions.pdf
http://www.leopold.iastate.edu/sites/default/files/pubs-and-papers/2011-06-food-fuel-and-freeways-iowa-perspective-how-far-food-travels-fuel-usage-and-greenhouse-gas-emissions.pdf
https://food-hub.org/files/resources/Food%20Miles.pdf
http://www.sustainabletable.org/271/food-personal-health
http://www.sustainabletable.org/271/food-personal-health
http://www.sustainabletable.org/271/food-personal-health
http://lifehacker.com/why-eating-seasonally-and-locally-is-better-for-you-an-1563025065
http://www.sustainabletable.org/271/food-personal-health


 

Now that you know the basics of what sustainable food is, you can identify what exists in your 

community and map it to share it with your friends, family, and the rest of the community.  Your 

research and map will help build support and awareness of your own community’s sustainable food 

resources.  The following is a list of sustainable food resources that might exist in your community: 

 

-Supermarkets carrying sustainable food options 

-Restaurants with sustainable food options 

-Farmers markets 

-Community gardens growing food 

-Composting sites 

-Community supported agriculture (CSA) programs 

-Local/urban farms 

-Food clubs and special interest groups 

-Food cooperatives (co-ops) 

 

NOTE:  If you’re not planning to create a map of your own, the Resources section of this guide is still a 

great accumulation of information that will help you eat more sustainably and support the sustainable 

food resources in your community!   

 

Common Core Alignment for: Section 2 Identifying and Mapping Food Sources 

 

Taking Action In Response to What You’ve Read 

Common Core Standards Links in this lesson The Steps in Section 2 

 RST.9-12.7 

 W.9-12.6 

 W.9-12.7 

 W.9-12.8 

 SL.9-12.1 

 SL.9-12.4 

 SL.9-12.5 

 SL.9-12.6 

 L.9-12.6 

Click the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for 

Science and Technical Subjects 

Step 1: Review content from Section 1 

Step 2: Conducting research 

Step 3: Writing questions for research 

Step 4: Creating map of food sources 



http://www.corestandards.org/ELA-Literacy/RST/9-10/ 

http://www.corestandards.org/ELA-Literacy/RST/11-12/ 

Click the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for 

Reading Informational Text 

http://www.corestandards.org/ELA-Literacy/RI/9-10/ 

http://www.corestandards.org/ELA-Literacy/RI/11-12/ 

Click the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for 

Writing 

http://www.corestandards.org/ELA-Literacy/W/9-10/ 

http://www.corestandards.org/ELA-Literacy/W/11-12/ 

Click the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for 

Speaking and Listening 

http://www.corestandards.org/ELA-Literacy/SL/9-10/ 

http://www.corestandards.org/ELA-Literacy/SL/11-12/ 

Click the links below to read the full Standards for 9-10 and 

11-12 Grades for English/Language Arts Standards for 

Language 

http://www.corestandards.org/ELA-Literacy/L/9-10/ 

http://www.corestandards.org/ELA-Literacy/L/11-12/ 

 

How to Map: 

 

1) Decide what area your map will cover.  Think about what stores or potential food resources your 

friends, family, and neighbors are likely to visit.  How far are you likely to travel to get food?  

What’s convenient?  What’s reasonably accessible?  Are you likely to travel 15 minutes by foot?  

10 minutes by car?  (RST.9-12.7) 

 

2) Once you’ve determined the scope of your map, you can create a map in a couple of different 

ways: 

 

Creating the map by hand 

Find a map of your community by printing one from Google, purchasing one from a store, or 

drawing one by hand.  Make sure the map is large enough to place all of the food resources 

you’ve found.  You can print it out on lots of different pieces of paper and tape them together to 

make it bigger.  If you draw it by hand, include space to write down the address so it’s easy for 

people to understand where each location can be found. 

 



Creating the map digitally 

An easy way to create and share a map online is to use the Google Maps Engine.  Go to the 

Google Maps Engine website:  https://mapsengine.google.com/map/  Follow the prompts to 

create a new map and give your map a title.  Click on the upper right gear icon for the settings 

menu and select “Take a tour” or “Help” for more guidance on getting started.  You can now use 

the tools provided to drop marker pins onto the map and label the locations with descriptions of 

the kinds of sustainable food they provide.  Add collaborators from your team so that they can 

work with you to add and edit locations.   

 

3) Begin with an online search for sustainable food resources. Many organizations dedicated to 

sustainable and healthy food have begun to identify food resources with online maps.  A few 

such sites are listed in the “Resources” section of this guide.  Start there to learn more about 

sustainable food resources others might have already identified in your neighborhood and add 

those to your own map.  Do some research of your own by searching online for more sites that 

might already identify resources in your community.  (W.9-12.7) 

 

 
W.9-12.6 

W.9-12.8 

Student Reminders: 
Online Source Credibility Checklist for Students 

 How did you find the site? 

 What info is available about the author? 

 Are there citations and dates? 

 What is the domain name?  

 Is the writing professional and obviously edited? 

 Is the site well-designed and functional? 

 Is it open for outside editing? 

 

4) Once you’ve looked at various websites that have already created maps of some of the existing 

sustainable food resources in your community, use a website like Yelp to identify things like 

supermarkets, community gardens, farmers markets, etc. in your neighborhood.  Make a list of 

all of the potential sites that could provide sustainable food in your neighborhood.  You can also 

use a simple Google search to identify some potential resources.  (For example, Google 

“farmer’s market” and the name of your neighborhood to see what comes up.)  (SL.9-12.1. SL.9-

12.4, SL.9-12.5, SL.9-12.6, L.9-12.6) 

 

 

 

 

 

 



 
W.9-12.6 

W.9-12.8 

Student Reminders: 
Signs That a Social Media Source Might Be Outdated, Fake or Unreliable 

 There is no interaction with fans or followers 

 The source only “pushes out” content and does not engage 

 The sources pushes out links or spam message out repeatedly in a short amount of 
time 

 The source shares misleading links 

 There is no verification indicator on the profile 

 The source is providing overly negative or positive reviews on products or services 

 

5) If you need more information from the sites you’ve identified, reach out to inquire about 

sustainable food that might be available.  You can visit them in person or contact them by phone 

or e-mail.   Start out by explaining the mapping project you’re working on and then use the 

questions provided in the “Resources” section of this toolkit to guide your conversation.  Take 

notes on what they carry so you can do further research later if needed.  End every conversation 

by asking if the person you’re interviewing knows of any other sustainable food resources in the 

neighborhood.  This will expand your master list of potential food resources because people 

who work with food are the most likely to know about other food resources.  (SL.9-12.1. SL.9-

12.4, SL.9-12.5, SL.9-12.6, L.9-12.6) 

 

 
W.9-12.6 

W.9-12.8 

Student Reminders: 
Questions to Answer Prior to Contacting Sites or Potential Interviewees 

 What am I presenting? 

 What information to I most want to gather from this person? 

 Does this person have a particular bias that I should be aware of? 

 What is this person’s potential interest in my project/information? 

 What materials do I need to have to present? 

 How many minutes do I have to capture their attention? 

 Do I need to have visuals to help the interviewee understand the scope of my project? 

 Do I have notes or picture clues to help me remember the details I want to share? 

 Have I practiced my presentation/speech/conversation so I am not just reading my 

notes? 

 What can I ask the interviewee to do to show they understood the information I’ve 

shared? 

 

6) Once you’ve begun to identify sustainable food resources, place them on your map and describe 

what each site has to offer.  Make sure to indicate useful information like if each location 

accepts SNAP benefits.  (RST.9-12.7) 

 



7) Share the map with friends, family, and the rest of your community!  Many people would be 

interested in taking advantage of the sustainable food resources in the community – they just 

don’t know what exists.  Here are some ideas for sharing your map: 

 

 Give the map to your parents and other family members and ask them to start shopping 

at some of the sites with you. 

 Ask your principal or other faculty members to share the map with the whole school on 

bulletin boards, in school newsletters, or other school networks. 

 Share the map via other networks like your community center, athletic teams, churches, 

etc. 

 Share the map with groups that are maybe already interested in sustainable food like 

the organizers of your local farmers’ markets, supermarkets that focus on sustainable 

food, community garden programs, etc.  Many of the sites you featured on the map will 

likely be interested in helping you share the map with the wider community. 

(SL.9-12.1. SL.9-12.4, SL.9-12.5, SL.9-12.6, L.9-12.6) 

 

 
W.9-12.6 

W.9-12.8 

Student Reminders: 
Additional Forms of Multi-media 

 PowerPoint presentation 

 Video demonstrations 

 Audio recordings 

 A web page  

 A digital collage  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



RESOURCES 
Online lists and databases of sustainable food resources 

Find farms, co-ops, farmers markets, artisans, and restaurants in your area: 

www.localharvest.org 

 

Farmers market locator:  

http://search.ams.usda.gov/farmersmarkets/ 

 

Produce seasonality: 

http://www.eatwellguide.org/i.php?id=Seasonalfoodguides 

http://www.fruitsandveggiesmorematters.org/what-fruits-and-vegetables-are-in-season 

 

Guides on how to eat seasonally by state/province: 

www.eatwellguide.org 

 

Lists resources for sustainable eating (farmers’ markets, restaurants, organizations, etc.) in your area: 

http://eatlocalgrown.com/ 

 

Local food search options:  

www.ecologycenter.org/fmfinder  

 

Guide to local farms: 

www.eatwild.com 

 

Five-Borough Farm’s NYC map: 

http://goo.gl/maps/lmfGV 

 

Directory of farms and ranches----buy products directly from local organic farms, focus on sustainably 

raised animal products: 

www.realtimefarms.com 

 

 

 

 

 

 

http://www.localharvest.org/
http://search.ams.usda.gov/farmersmarkets/
http://www.eatwellguide.org/i.php?id=Seasonalfoodguides
http://www.fruitsandveggiesmorematters.org/what-fruits-and-vegetables-are-in-season
http://www.eatwellguide.org/
http://eatlocalgrown.com/
http://www.ecologycenter.org/fmfinder
http://www.eatwild.com/
http://goo.gl/maps/lmfGV
http://www.realtimefarms.com/


Sample questions to guide your research 

Questions for restaurants/stores 

Do you carry organic fruits? Vegetables? Dairy? Eggs? Meat? 

Do you accept SNAP or other types of nutritional assistance? 

Do you source your products locally? Do you have a direct relationship with any local farms? Where are 

they located? 

What type of methods were used to grow the products you sell? Organic? Permaculture? 

Does your inventory (store) / menu (restaurant) change seasonally? How so? 

Do you know of other sustainable food resources in the community? 

Do you accept SNAP benefits or have any other financial assistance programs? 

*See Food Labels chart at the end of this Resources section for labels to look for. 

 

Questions for farmers’ markets/gardens 

What types of methods do you use on the farm? 

Does the type of food you grow vary between seasons or years? 

Who are your major consumers? Individuals? Restaurants? Schools? 

Do you sell your products at any other markets or stores in the area? 

If the farm raises animals, what do the animals eat? Where do they live? 

Can other members of the community participate in your operation? Do you have volunteer days? 

How large is the farm? How much does it produce in a season? 

Does the farmer use genetically modified varieties? Different varieties? 

Do you know of other sustainable food resources in the community? 

Do you accept SNAP benefits or have any other financial assistance programs? 

 

Questions for compost collection sites 

How often do you collect compost? 

What is the compost used for? 

Where else do you source your compost from? 

Does your organization hold information sessions for people in the community wishing to learn how to 

compost? 

Do you know of other sustainable food resources in the community? 



 

Questions for CSA programs 

What farms produce the food? 

Where are they located? 

Does your CSA program run year round? Seasonally? 

Do you accept SNAP or other forms of nutritional assistance? 

Does the CSA box contain only produce? Or other products from the farm? 

Do you know of other sustainable food resources in the community? 

Do you accept SNAP benefits or have any other financial assistance programs? 

 



 



 

I. Projects and Ideas for Stimulating Food Resources 
 

There are countless ways you can help support and stimulate sustainable food resources in your 

community.  In this section you’ll find some ideas for projects you could take on.  In tackling just about 

any of these projects, it will be helpful to apply the Advocacy Guide to your situation.  Use it as a guide 

to approaching the problem and let it frame your actions in combination with the advice given at each of 

the links on the particular topics below.   
 

Common Core Alignment for Section 3 Guide to Stimulating Food Resources 

Common Core Standards Links in this lesson 

 RST.9-12.3 

 SL.9-12.1 

 SL.9-12.4 

 SL.9-12.5 

 L.9-12.6 

Check out the links below to read the full Standards for 9-10 and 11-12 Grades for English/Language 

Arts Standards for Science and Technical Subjects 

http://www.corestandards.org/ELA-Literacy/RST/9-10/ 

http://www.corestandards.org/ELA-Literacy/RST/11-12/ 
 

Check out the links below to read the full Standards for 9-10 and 11-12 Grades for English/Language 

Arts Standards for Reading Informational Text 

http://www.corestandards.org/ELA-Literacy/RI/9-10/ 

http://www.corestandards.org/ELA-Literacy/RI/11-12/ 
 

Check out the links below to read the full Standards for 9-10 and 11-12 Grades for English/Language 

Arts Standards for Writing 

http://www.corestandards.org/ELA-Literacy/W/9-10/ 

http://www.corestandards.org/ELA-Literacy/W/11-12/ 
 

Check out the links below to read the full Standards for 9-10 and 11-12 Grades for English/Language 

Arts Standards for Speaking and Listening 

http://www.corestandards.org/ELA-Literacy/SL/9-10/ 

http://www.corestandards.org/ELA-Literacy/SL/11-12/ 
 

Check out the links below to read the full Standards for 9-10 and 11-12 Grades for English/Language 

Arts Standards for Language 

http://www.corestandards.org/ELA-Literacy/L/9-10/ 

http://www.corestandards.org/ELA-Literacy/L/11-12/ 

http://www.corestandards.org/ELA-Literacy/RST/9-10/
http://www.corestandards.org/ELA-Literacy/RST/11-12/
http://www.corestandards.org/ELA-Literacy/RI/9-10/
http://www.corestandards.org/ELA-Literacy/RI/11-12/
http://www.corestandards.org/ELA-Literacy/W/9-10/
http://www.corestandards.org/ELA-Literacy/W/11-12/
http://www.corestandards.org/ELA-Literacy/SL/9-10/
http://www.corestandards.org/ELA-Literacy/SL/11-12/
http://www.corestandards.org/ELA-Literacy/L/9-10/
http://www.corestandards.org/ELA-Literacy/L/11-12/


 
Within your home 

 

Share your knowledge of healthy food with your parents 

Share some of the information in this guide with your parents to encourage them to buy sustainably 

produced food. They may not know the benefits of eating sustainably or the hidden costs of the 

industrial food system.  Tell them about organic, plant-based, and local food and encourage the whole 

family to eat more sustainably.   

 

In addition to sharing the information in this guide about the basics of sustainable food, one of the most 

helpful things you can do is to share with people how accessible sustainable and healthy food can be.  

Check out the links here for information on ways that you, your friends, and your family can 

inexpensively access some of the healthy and sustainable foods you’ve learned about! 

 

http://www.leannebrown.com/  

 

http://www.fns.usda.gov/snap/supplemental-nutrition-assistance-program-snap 

 

Start a garden at home 

No matter how small you start, starting your own garden at home is a great way to incorporate fresh 

food into your diet for a very low price.  Grow wherever you can: on your windowsill, on your porch, or 

in your backyard. This food is as local as you can get!  Not everyone lives in a climate with ideal growing 

conditions, but even small things can raise your family’s awareness of healthy and sustainable food and 

potentially reduce the carbon footprint of your food.  For example, you can grow herbs in an indoor 

container garden to use in your cooking.  There are endless resources online with advice on growing 

your own food at home and here are just a few to get you started.  You can even use SNAP benefits to 

buy seeds and plants to grow your own food!  (See link below.)  If you’re not yet confident in your own 

gardening abilities, reach out to a local community garden to see if you can volunteer to get some 

experience until you develop your green thumb. 

 

http://www.lifehack.org/articles/lifestyle/how-grow-food-indoors-winter.html 

 

http://www.organicgardening.com/learn-and-grow/composting-101 

 

http://www.snapgardens.org/  

 

www.localharvest.org 

 

 

 

 

http://www.leannebrown.com/
http://www.lifehack.org/articles/lifestyle/how-grow-food-indoors-winter.html


 
Cut down on your own carbon footprint in getting your food to your plate 

You can reduce the carbon footprint of your food by moving down the carbon scale on your trips to the 

grocery store.  If you normally drive to the grocery store, try to take public transportation, bike, or walk 

if possible. 

 

 

Within your school  

 

Start a school garden 

Starting a garden at your school is a great way to spread knowledge about sustainable food within your 

school community.  Before you start the process, it is important to reach out to teachers and 

administrators for support and permission.  A useful first step is to recruit relevant stakeholders to 

support your gardening efforts.  Think about who will need to be involved (maybe the school principal to 

get permission or a teacher to supervise) and who might be able and interested in helping out (teachers 

that like to garden or local gardening groups in your community.)  Let’s Move and Slow Food USA have 

great resources on this topic, which you can check out at the links below.   

 

http://www.letsmove.gov/sites/letsmove.gov/files/pdfs/LM%20School%20Garden%20Checklist_0.pdf 

 

http://www.slowfoodusa.org/files/files/chapter1_intro-design-build-slow-food-usa-school-garden-

guide.pdf 

 

Petition for better vending machine options 

Most schools have some sort of vending machine but they are often stocked with unhealthy and 

unsustainable food. However, many schools have shifted toward healthier, fresher options in their 

vending machines (or gotten rid of them altogether) based on the demand of students and teachers. 

Check out Fresh Vending’s advice on switching to healthier vending machine options here:   

 

http://www.freshvending.com/tips-for-helping-your-school-or-office-get-a-vending-machine-makeover/ 

 

Advocate for better food in the cafeteria  

Many children eat more than half of their meals at school so the food served at school effects millions of 

students and has a huge impact on the environment.1  Numerous organizations exist that are dedicated 

to putting local, healthy food into schools and providing resources for making changes to connect farms 

and schools for improved nutrition, education, and environmental awareness.  Take a look at the links 

below to begin to understand where your school meals come from and how you can make them more 

sustainable. 

 

If you’re in college or are soon headed off to college, the Real Food Challenge is aimed at shifting $1 

billion of university food budgets away from the industrial food system and toward more sustainable 

http://www.freshvending.com/tips-for-helping-your-school-or-office-get-a-vending-machine-makeover/


 
food resources.  The Challenge has excellent support resources for conducting a campaign at your 

school including step-by-step guidance on reaching out to the relevant stakeholders who are key to 

making such a shift. 

 

http://www.ecoliteracy.org/sites/default/files/uploads/rethinking_school_lunch_guide.pdf 

 

http://www.ecoliteracy.org/sites/default/files/uploads/shared_files/CEL_making_the_case_research.pd

f 

 

http://www.realfoodchallenge.org/start 

 

http://www.farmtoschool.org/get-started  

 

http://www.thelunchbox.org/ 

 

https://www.organicconsumers.org/campaigns/appetite-change 

 

http://www.foodpolitics.com/2011/07/resources-for-advocacy-school-food-and-ag-policy/ 

 

Start a food club  

A food club is a great way to spread awareness of sustainable and healthy food and get more support 

for your food projects.  Members of the food club can work together to tackle some of the other 

projects discussed in this section.  Below are a few links providing guidance on getting a food club 

started and some ideas for additional projects the food club could take on. 

 

http://www.acespace.org/sites/all/files/SFUSA%20HS%20Club.pdf 

 

http://www.healthylivingnorthwest.org.uk/resource/290  

 

http://www.nwf.org/Eco-Schools-USA/Become-an-Eco-School/Pathways/Sustainable-Food/Tips.aspx 

 

Organize a Meatless Monday 

One of the most visible food-focused campaigns in recent years has been the Meatless Monday 

campaign.  It’s aimed at building awareness of the health and environmental benefits of switching to a 

more plant-based diet.  Check out their great resources to start your own campaign.   

 

http://www.meatlessmonday.com/start-a-campaign/ 

 

 

http://www.ecoliteracy.org/sites/default/files/uploads/rethinking_school_lunch_guide.pdf
http://www.ecoliteracy.org/sites/default/files/uploads/shared_files/CEL_making_the_case_research.pdf
http://www.ecoliteracy.org/sites/default/files/uploads/shared_files/CEL_making_the_case_research.pdf
https://www.organicconsumers.org/campaigns/appetite-change
http://www.foodpolitics.com/2011/07/resources-for-advocacy-school-food-and-ag-policy/


 
Within your community 

 

Encourage store owners to carry more sustainable options 

Store owners and managers generally want to meet the demand of their consumers and will stock foods 

that customers will buy.  They also want to maintain a good relationship with the community so they’re 

likely to be receptive to a coalition of students representing community interests.  Get creative in how 

you convince your supermarket to carry more sustainable and healthy food and in how you then ensure 

that those options are supported.  For example, start a petition for people living near the supermarket 

who would like to see more healthy and sustainable options.  Collect e-mail addresses with the petition 

so that when the supermarket starts carrying those options, you can e-mail everyone who signed the 

petition to encourage them to support the store’s decision by buying the new healthy and sustainable 

options. 

 

Start a Community Supported Agriculture (CSA) Program 

Community-supported agriculture programs (CSAs) are a great way to get more local fresh food into the 

diets of your community.  CSAs can serve a neighborhood, school, workplace, or almost any other type 

of community that lives and/or works in close proximity.  Many organizations, such as Just Food in New 

York City, can help to connect farmers to a community requesting a CSA.  Do some online research to 

see if a similar organization exists in your area and check out Just Food’s tip sheets on starting a CSA. 

 

http://justfood.org/csa/tipsheets 

 

Start a farmers market 

If you do not have access to a farmers market in your area, get a group of friends together to start one.  

Local farmers are usually eager to sell their goods to their community directly through farmers markets.  

Putting together a farmers market will require the participation of a lot of different stakeholders (for 

example, local farmers, the owner of the property where you would like to hold the farmers market, and 

the general public who will be customers at the market) in most cases, so use the resources provided at 

the links below and the Advocacy Guide to put together an effective strategy. 

 

http://dug.org/storage/public-documents/YFM_Handbook_digital_copy.pdf 

 

http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELDEV3022129 

 

http://edis.ifas.ufl.edu/fy639 

 

Support existing resources 

In many cases, sustainable food resources (farmers markets, supermarkets carrying sustainable food, 

community gardens, CSAs) will already exist in your neighborhood.  You can help those resources survive 

and thrive by supporting them in a number of ways.  For example, purchasing food yourself from those 



 
resources, helping to market those resources to new customers, and recruiting volunteers to help out at 

these locations are all great ways of helping those resources grow.  Think creatively and consult directly 

with the people providing those resources to see what their particular needs are and how you can help 

out. 

 

Start a community garden   

In some cases, starting a community garden can be more difficult than starting a school garden due to 

issues with land ownership and building a community of supporters, but if you make it work, the 

potential reach and benefits of the garden are even greater!  Use the resources below and the Advocacy 

Guide to plan out a strategy for your own community garden. 

 

https://communitygarden.org/resources/10-steps-to-starting-a-community-garden/ 

 

http://www.letsmove.gov/community-garden-checklist 

 

http://www.usda.gov/wps/portal/usda/usdahome?navid=PEOPLES_GARDEN 

 

Advertise the accessibility and affordability of sustainable food 

People often assume that organic, locally produced foods are more expensive and therefore inaccessible 

to the average consumer.  Although this is sometimes true, it is usually not the case!  Many farmers 

markets offer low-cost fruits, vegetables, and other products and many even accept SNAP benefits.  

SNAP benefits are accepted at most large supermarkets and there has been a significant push recently 

toward the inclusion of SNAP benefits at other local and healthy food retailers.  For example, farmers 

markets have been increasingly able to accept SNAP benefits, in the form of both EBT digital payments 

and traditional manual vouchers.  Check out the resources below and what you’ve learned in the other 

sections of this Toolkit and start an awareness campaign to show people where and how to access 

sustainable and healthy food in the community. 

 

http://www.fns.usda.gov/ebt/learn-about-snap-benefits-farmers-markets 

 

http://www.leannebrown.com/  

 

Advocate for more government support of sustainable food 

There is a wide range of ways that the government could better support sustainable food resources 

from the local all the way up to national levels of government.  Use the links below to find out more 

about the various ways you can ask public officials to support sustainable food and use the Advocacy 

Guide to carefully develop an advocacy campaign.  From quick and easy advocacy (using an existing 

advocacy campaign’s website to send a message to your congressperson) to more extended and in-

depth campaigns (forming a student group at your school to reach out to your local public officials to 

http://www.leannebrown.com/


 
encourage them to support healthier school lunches), you can support better government policy on 

food in a wide variety of ways.   

 

http://www.chlpi.org/wp-content/uploads/2013/12/Local-Procurement-Handout_FINAL_WEB-

FRIENDLY.pdf 

 

http://www.foodpolitic.com/food-nonprofits-making-a-difference/ 

 

http://sustainableagriculture.net/take-action/  

 

http://www.centerforfoodsafety.org/take-action# 

 

https://www.organicconsumers.org/campaigns 

 

http://foodpolicyaction.org/ 

 

Other online resources 

Below you will find a few more resources to help generate ideas for sustainable and healthy food 

projects. 

 

http://eco-farm.org/ 

 

https://attra.ncat.org/ 

 

http://sustainablefoodcenter.org/ 

 

http://www.fiveboroughfarm.org/pdf/5BF_publication_low.pdf 

 

http://www.nwf.org/Eco-Schools-USA/Become-an-Eco-School/Pathways/Sustainable-Food.aspx 

 

 

II. Advocacy Guide 

As you try to stimulate sustainable food resources in your community, you can view every project as a 

negotiation.  You are trying to convince others to take a particular action to grow the sustainable food 

resources in your community (for example, trying to convince the principal to support a garden on 

school grounds, your local supermarket manager to carry more local foods, local farmers to start a 

farmers market in your neighborhood).  This guide provides a framework to shape your thoughts and 

your approach as you tackle various projects.  Some of the advocacy guidance discussed here is more 



 

relevant to some negotiations than others.  For instance, asking your supermarket manager to carry 

more local produce is probably a simpler and more straightforward task that requires less preparation 

and planning than convincing your local public official to fund a new community garden.  You can use 

this advocacy guide to prepare for any negotiation challenge and decide which parts to focus on 

depending on your situation.2   

 
This checklist can be consulted at every stage of an advocacy effort.  Go through this checklist before the 

negotiation, but review it again throughout the negotiation to remind yourself of actions you should be 

taking and ideas you should keep in mind as the situation develops. 

 

Who are the parties involved? 

(SL.9-12.1, L.9-12.6) 

 

In approaching any challenge, think about the person or people you are trying to negotiate with.  The 

people involved are as important to the negotiation as the issue at hand.  Here are a few things to keep 

in mind: 
• The person with which you are negotiating has an interest in the actual issue on the table (for 

example, whether or not to carry more local produce) and the relationship with you and others 
(a grocery store manager’s relationship with you and her other customers).3   

• People’s perceptions are what matter - sometimes more so than reality itself.  Reality and the 
facts might be on your side, but if the other person does not believe in your reality or know the 
facts, then it maybe does not matter what the reality is.  If you need a particular person’s 
cooperation in order to accomplish your goal, then you need to understand how they perceive 
the issue at hand (for example, do they believe in or even know about the health benefits of 
organic food?).4 

• It is easy to attribute bad intentions to people who do not do what we think they should do, but 
this stifles the possibilities for cooperation and starts any negotiation off on the wrong foot.5   

 
Here’s a checklist of actions to take as you approach someone in a negotiation: 

• Imagine the situation from their perspective.  What is it like to put yourself in the shoes of the 
person with which you are negotiating?  How might they see the world?  Have you identified all 
of the ways which they might view the situation differently than you?6 

• Come up with ways to surprise the person you are negotiating with - in a good way.  For 
example, if you think they perceive you as only out to criticize what is wrong with a situation, 
change that perception by coming to a meeting with praise for what is positive about the 
situation and a constructive path for a way forward.7 

• Get the other party involved in the process early so that they are more likely to agree with and 
support the outcome.  People feel more invested in and responsible for a decision when they 
had a hand in coming to it.  It also allows them to take credit for a successful outcome.8 

• Listen carefully to what the other party is saying and communicate your own message clearly 
and directly.  Only speak about yourself and not the other party.  Let them speak for themselves.  
It is only when each side clearly understands what the other side needs that they can agree to 
give each other what each needs.9 



 
• Build a working relationship with the other party so that you are attacking the problem together 

and not each other.  Taking a cooperative approach to the other party while aggressively 
working to solve the problem will help to ensure that you have a team (you and the other party) 
tackling the issue together.10 

 
What are the underlying interests of the parties? 
(SL.9-12.1, L.9-12.6) 
 
In negotiating any issue, there is a difference between a position and an interest.  Positions are the 
stated viewpoints or goals on a particular issue (for example, the principal says she will not approve the 
building of a community garden on school grounds), while interests are the underlying reasons for that 
position (the principal does not currently have room in the budget to fund the construction and upkeep 
of a school garden).11  Here are a few things to keep in mind: 

• It is very easy to focus on positions (for example, I want A and you want B).  We see the surface 
conflict but often do not dig deeper into the issues underlying these positions.  It is actually our 
underlying interests though which result in the problem at hand and ultimately a potential 
solution.12 

• In any given situation, both parties have multiple interests at work and many of those interests 
will be compatible.  Just because the initial positions of each party are in conflict does not mean 
that the underlying interests are ultimately incompatible.13 

• Addressing underlying interests often reveals a wide range of alternative positions that maybe 
did not seem apparent when only looking at the surface level of opposing positions.14 

 

Here is a checklist of things to think about as you prepare for your negotiation: 

 Ask yourself (or even the other party) why they have taken this particular position.  Think about 

what ALL of the underlying reasons for this position might be.15 

 Ask yourself (or even the other party) why they would not immediately take the action you 

would like them to take.  Think about all of the obstacles that might lie in the way of them 

coming to the action you desire.16 

 In identifying your own interests, make them forward-thinking.  Do not dwell on past failures or 

grievances, but rather focus on what you want for the future.17 

 Clearly illustrate your interests to the other party with specific details and examples.  Your 

description of your interests should communicate that your interests are important and 

legitimate.18 

 State your interests before you state a position.  Tell the other party the underlying reasons you 

seek a certain outcome before saying what your plan is for achieving that outcome.19 

 Communicate to the other party that you understand and want to help achieve the other party’s 

interests.  Do not put words in the other party’s mouth, but continually work to clarify the other 

party’s interests and let them know that you seek to fulfill those interests.20   

 Come up with specific options that you believe would meet your and the other party’s interests, 

but view them merely as examples of what could work, not concrete positions from which you 

will not budge.  It is good to have specific ideas of what would satisfy your interests without 

closing yourself off from other possibilities.21   



 
 

What are win-win options? 

(SL.9-12.1, L.9-12.6) 

 

In many negotiations, people do not work very hard to create options that allow everyone to win.  

Rather they see their own position and the other party’s position and push back and forth until some 

agreement is reached between the two.  For example, person A says he will buy a basket of fruit from 

person B for $5 but person B wants to sell the basket of fruit for $8 so they haggle back and forth until 

they settle on a price of $6.50.  They thus miss an opportunity to come up with creative solutions that 

are better for both parties.22  For example, they could have worked out an arrangement that would 

allow person A to buy the basket of fruit for $5 with a commitment that she will give person B a 

continuing stream of business by returning each week to buy the basket at the reduced rate.  There are 

several major obstacles in the way of generating multiple options to solve a given problem: 

 We are conditioned to be judgmental of anything that steps outside of the norm.  We are ready 

to criticize anything unconventional and are also fearful that we will be criticized for presenting 

anything unconventional.  We therefore stick to what’s accepted practice and rarely present 

new or inventive solutions to problems.23 

 Because what we’re searching for from the outset is an ultimate solution to the problem at 

hand, we try to narrow it down to one single solution right from the outset.  We often view 

generating new ideas as a distraction and a move in the wrong direction away from coming to a 

final answer.24 

 We often view negotiations as a zero-sum game in which you getting more means I get less.  We 

do not spend a lot of time inventing new options if we believe that no matter what option we 

select in the end, it’s just dividing the same pie into different slices.25 

 Because we are personally and emotionally attached to our own interests, it is easy to focus 

only on our own interests at the expense of the other party’s interests.  This can stifle inventive 

solutions to the problem at hand because the only options you generate will be ones that skew 

toward satisfying your own interests and the other party might do the same.  Each party’s range 

of options will be limited by their narrow focus on their own interests alone.26 

 

Here’s a checklist to run through as you prepare to negotiate: 

 Brainstorm solutions without criticizing or taking into account actual viability of options.   Allow 

your creative mind to take over as you generate as many ideas as possible before deciding 

which ideas are the best for moving forward.  This will quickly multiply the number of options on 

the table.  The more minds you put to this task, the more options you’re likely to generate.27 

 Overcome the tendency to fixate on one final answer to your problem from the start by forcing 

yourself to come up with a minimum of ten possible options.  This will force your creative mind 

to reach for new possibilities and not settle on the one most obvious choice.28 

 Put the emphasis on win-win rather than zero-sum by making the negotiation primarily about 

shared interests.  If you can identify a shared interest, then you are working together to achieve 



 
a common goal.  Shaping the negotiation around a common goal will make actions taken by the 

other party look less like concessions to you but more like actions in pursuit of your common 

goal.  (For example, you and the local grocery store manager both have an interest in keeping 

that store open as a food resource to the community.  So you can make your negotiation with 

the store manager about driving traffic to the store by appealing to people who want more 

access to healthy and sustainable food options.)29 

 Generate solutions that are of equal value to you and then let the other party choose between 

them.  Do this as a way of refining your options down to one that has maximized the gains for 

both parties.30 

 Make it easy for the other party to take the action you want them to take.  Think about all of the 

factors influencing their decision (for example, the likelihood their boss will approve, the impact 

it might have on their salary, the views of the community) and craft options that will make it 

easy for them to do what you want.  Crafting a solution that is as beneficial to the other party as 

you can make it will also make it more likely that the solution will be sustainable and will not run 

into later hiccups down the road because the other party is less likely to break an agreement 

that they feel good about.31 

 In generating possible options, turn to objective standards (for example, USDA dietary 

guidelines, studies on the health benefits of organic food, reports on how many people would 

prefer to buy local food if given the option) to anchor the negotiation.  A negotiation based in 

objective criteria is going to be more efficient and viewed as more legitimate by both sides than 

one haggled over by two parties that come to the table and arbitrarily make claim to particular 

positions.32     

 

 
SL.9-12.4 

SL.9-12.6 

W.9-12.2 

W.9-12.9 

Student Reminders: 
The Components of an Argument/Persuasive Conversation – Claim 

 States or asserts that something is the case.  Must be able to be argued and must require 

defense through evidence. 

 What argument are you making about this topic or text? 

 How can you logically introduce your claim and supporting reasoning? 

 How can this claim be effectively delivered to the audience or reader? 

 

 
SL.9-12.4 

SL.9-12.6 

W.9-12.2 

W.9-12.9 

Student Reminders: 
The Components of an Argument/Persuasive Conversation – Evidence 

Available facts or information indicating whether a belief or proposition is valid. 

 Has evidence been gathered from multiple sources including quotations, 
observations, interviews, examples, facts, data, and results of surveys and/or 
experiments? 

 Has evidence been evaluated for quality and appropriateness for the topic? 

 How are you going to use your evidence to support your claim? 

 

 



 
 

 
SL.9-12.4 

SL.9-12.6 

W.9-12.2 

W.9-12.9 

Student Reminders: 
The Components of an Argument/Persuasive Conversation – Counterclaim 

A claim made to rebut a previous claim. 

 What evidence can be used to counter the claim made? 

 What alternate or counterclaims do you include?  Are they fully developed? 

 Are your counterclaims knowledgeable, precise, relevant and substantive? 

 

 
SL.9-12.4 

SL.9-12.6 

W.9-12.2 

W.9-12.9 

Student Reminders: 
The Components of an Argument/Persuasive Conversation – Evidence 

Explanation of why or how the data supports the claim, the underlying assumption that 
connects your data to your claim 

 How do the ideas in the conclusion pull together the claim and evidence in a logical 
manner? 

 Does conclusion help clarify and emphasize the relationships between claims, 
evidence and counterclaims? 

 Are additional questions generated from this conclusion to further research on the 
topic? 

 

 
SL.9-12.4 

SL.9-12.6 

W.9-12.2 

W.9-12.4 

W.9-12.9 

Student Reminders: 
Final Points for Developing a Negotiation Plan  

Task 
Am I clear on what I am going to do? 
 
Audience 
Am I clear on whom I presenting to and what perspective they might have? 
 
Purpose 
Am I clear on what I want the outcome or action to be? 
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