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Introduction
Cultivating Young Leaders: Foundations for Lasting Change 

Overview of our Leadership Program Curriculum

Our Ecosystem 
It is our pleasure to share our flagship Leadership Program curriculum. The lessons here are 
truly a collaborative effort, reflecting six years of feedback (positives and deltas) from both 
youth and adults who have created and taken part in these lessons on our farm. At Grow Dat, 
we believe that our curriculum is effective because it taught within the ecosystem of our 
diverse community, physical farm, and rigorous standards. We consider the process of how 
we teach to be of equal importance to the content we teach. Integrated throughout our 
educational lessons are trainings and practices that build community. Pedagogical precepts 
are highlighted in “Our Educational Philosophy” and are further explained and deepened in 
the lessons on Real Talk and VISIONS Guidelines. 

Our Educational Pillars 
Grow Dat Youth Farm’s educational focus is captured in three key pillars (see graphic below). 
These pillars help guide our decisions about what is included in our curriculum. Lessons are 
not myopic and exclusive to one pillar, but rather overlap and connect with other pillars to 
make a truly integrated curriculum.  

The Three Pillars of our Educational 
Curriculum:

Sustainable Farming 
Food Justice 

Leadership: Self and Community 

Leadership: Self and Community is an overarching 
pillar and learning goals for the Leadership pillar are 
included in every lesson. Each lesson clearly identifies what the 
implications or impact of the subject matter is on both the individual level and the collective 
or community level. 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Each pillar has defined Learning Goals as outlined below. After completing the Leadership 
Program, youth will be able to: 
 
Sustainable Farming LEARNING GOALS: 
1. Be able to articulate how sustainable, organic, and industrial farming differ 
2. Understand the seasonal cycles of growing food in south Louisiana 
3. Understand the basic economics of a market garden—projecting expenses, revenues, 

thinking about how to get product to market, creating a simple farm/market garden plan 
4. Define the term “agro-ecology” and be able to identify the benefits of our agro-ecology 

approach to farming 
  

Food Justice LEARNING GOALS: 
1. Define the term “food justice” and understand how the concept relates to their own lives 
2. Analyze the current industrial food system and use a multi-cultural framework to uncover 

the inequities of this system 
3. Understand the historical underpinnings of our current food system, including slavery, 

share-cropping, rise of subsidy structure and industrial agriculture, corporate dominance 
of food system, corporate/political collusion upholding industrialized food system 

4. Define the term “food sovereignty” and learn the stories and strategies of communities 
who have maintained their food sovereignty in our city and region 

5. Understand what climate change is and how farming and climate change are connected 
(both understanding how organic/sustainable and industrial farming are tied to climate 
change) 

Leadership: Self and Community LEARNING GOALS: 
1. LEADERSHIP DEVELOPMENT FOR SELF AND COMMUNITY (Logic Model Goal 1)                                       

Engage youth in farm work and experiential education to create personal transformation, 
enhance individual leadership and equip young people with capacities to contribute to 
society: Effective Communication, Effective Collaboration, Increased Self-Confidence, 
Greater Capacity for Follow Through, Improved Self-Reflection and Self-Assessment, 
Increased Sense of Agency, Leadership Skills, Public Speaking Skills 

2. Health and Wellness Knowledge  
Understand cooking as an accessible craft and necessary process through which we 
connect to our personal and cultural history, deepen our relationships to others, ourselves, 
and with the earth.  

3. Health and Wellness Knowledge                                              
Understand the basic food groups, how to read a nutrition label, and the philosophy of 
whole foods as it relates to diet. 

4. Health and Wellness Knowledge  
Understand how personal choice is related to food sovereignty and to our ability to define 
and exercise human rights through food choices while recognizing the limitations of food 
swamps and deserts as they impact food choice and access. 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The Grow Dat Recipe 
for creating a culture which fosters growth and transformation

Real Accountability + Real Talk + Real Work (read more in Joshua Schoop’s research on the 
Grow Dat Ecosystem)

1. Stand in circle
2. Check in and check out 
3. Play games and have fun
4. At all levels, stay firmly rooted in our mission
5. Engage youth in meaningful work

a. rooted in farming 
b. service, Shared Harvest 
c. teamwork (can only achieve those goals together)

5. Use the four Rs of youth engagement: rigor, responsibility, relationships and relevance
6. Relationships are key. do all the hard interpersonal work of building community and working 

across difference to create loving relationships with one another
7. The farm - physical beautiful place rooted in real time and a real space
8. Real Talk

a. regular loving and supportive feedback given over time
b. growth-focused
c. deltas

i. no one is perfect
ii. we need one another to learn and grow

8. Use the VISIONS Guidelines to create and maintain a transformative and safe space
9. Stay rooted in the Community Standards and violations system
10. Diversity:

a. age/race/class/location/gender/sexuality/gender expression
b. learning styles
c. introverts/extroverts
d. academic/not traditional students (20/60/20)
e. leadership styles

6. Adults work as:
a. models for the Community Standards (‘no one is exempt’) 
b. trainers - ‘train the trainer’ model; teach youth, then they become the teachers
c. facilitators of popular education methodologies in which the knowledge youth hold is 

honored and upheld
d. coaches
e. diverse role models and models of functioning in a multicultural workplace

7. Youth work as:
a. learners (50% training)
b. doers (50% work)
c. peer role models

i. opportunities for youth to grow! ALP, Crew Leaders, fellows, junior staff
ii. alumni in leadership roles

8. Partnerships - ‘we can’t do this alone’ and balancing with autonomy/maintenance of our 
internal culture 

9. VISION: share quotes, dream and inspire  - imagine a more just, equitable and sustainable 
world together
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Grow Dat’s Educational Philosophy 

Safe Space
We create an environment where people feel safe to take risks and “try on” new experiences 
and ideas without being blamed, shamed or judged. This allows youth and adults to push 
themselves to work at the edge of their capacity, learning from mistakes they might make 
along the way. 

Deep Play
We create opportunities every day for youth to have connect through play and healthy 
competition. Our goal is always to time games and activities so they end before everyone 
wants them too, keeping people engaged and excited. 

Meaningful Work
We rely on our youth to grow food. Without their consistent participation we are not able to 
reach our production goals. We are willing to take this risk because we believe in their 
capacity to be efficient, dedicated employees and know that it is only true responsibility and 
ownership that will drive their leadership development. 

High Quality (in everything: produce, relationships, educational workshops, etc.)
We strive to make every end product and the process that creates those products as high 
quality as possible. Staff, interns and volunteers always model professionalism and 
consistency for youth. We believe that our reputation is  based upon each interaction or 
product residents and customers have with us, and therefore pay keen attention to detail.

Open Communication
We are dedicated to honest, respectful communication and recognize the importance of 
learning how to listen and try on new ideas, recognizing that a difference of perspective or 
opinion is healthy! Staff, contract employees and interns engage in structured “Real Talk” 
sessions in order to maintain healthy relationships. We recognize that learning when and how 
to give feedback that can improve our work is an important component of leadership 
development.

Integrity 
We commit to healthy, positive interactions between staff and youth that model our individual 
and collective commitment to our values. When we bring integrity to our work, every task 
becomes a noble effort. 

Positive Outlook
We seek to hold up the success of our work and create time to celebrate those successes. 
We commit to work to the best of our ability while recognizing the limits of our influence. We 
know that youth may continue to learn from their experience at Grow Dat long after they leave 
us and have faith that our work has impacts beyond what we can see. 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Curriculum Components/Lessons by Pillar and Facilitator 

SUSTAINABLE FARMING 
Curriculum Component/Lessons

Who/How

Agricultural Procedures and Tool 
Safety

Curriculum Packet

Harvesting and Post Harvest 
Handling

Curriculum Packet

Marketing Training Curriculum Packet

Soil Fertility Curriculum Packet

Beneficial and Pest Insects Curriculum Packet

Botany: Plants Plants Plants! Curriculum Packet

Farm Planning Lesson Curriculum Packet

Garden Planning Lesson Curriculum Packet
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FOOD JUSTICE  
Curriculum Component/

Lessons
Who/How

Understanding Homelessness 
and Food Insecurity (3 part 
lesson)

Curriculum Packet

Crescent City Cafe (CCC) Visit to CCC, second 
part of ‘Understanding 
Homelessness and 
Food Insecurity” series

Shared Harvest Partnership 
Exchanges

Shared Harvest 
partners

Making Groceries in Marketville 
(Food Desert Simulation)

Curriculum Packet

Food Inc Screening Facilitation Guide (in 
DropBox and Online)

Farm to Plate: Food Justice 101 Curriculum Packet

Food System Change Curriculum Packet

Hunger Banquet/Lunch Around 
the World

Curriculum Packet

Birding Corridor 1 & 2 Curriculum Packet

Climate Change 1 & 2 Curriculum Packet

Farm Workers Rights Lesson Curriculum Packet

Workers Rights Panel Guest Educators/
Shared Harvest 
partners

Shared Harvest Lesson Curriculum Packet

History of the Land Curriculum Packet

Whitney Plantation visit Guest Educators

Toxic Tour Guest Educators

PRB Blueberry Farm Visit (or 
other farm) prep lesson

Curriculum Packet

To Meat or Not to Meat: prep for 
Butchering Workshop

Curriculum Packet

Butchering Workshop Guest Educators



LEADERSHIP  
Curriculum Component/Lessons

Who/How

Pre Survey Evaluation

Post Survey Evaluation

Focus Groups Evaluation

One on One Interviews Evaluation

Community Standards and Goal Setting Curriculum Packet

Real Talk Lesson Curriculum Packet

VISIONS Guidelines Curriculum Packet

LOOP #1, #2, #3/ Camping Trip LOOP

My Most Important Word Curriculum Packet

Sexual Harassment Curriculum Packet

Financial Training: My First Paycheck Curriculum Packet

Gender and Sexuality Justice Training BreakOUT

Goal Check In Curriculum Packet

Goal Reflection: Program Wrap Up 
(Letter to Self)

Curriculum Packet

Community Lunches

Public Speaking Workshop Curriculum Packet

Tour Training/Practice Curriculum Packet

Visions 1: Multicultural Process of 
Change

VISIONS

Visions 2: Levels of Change VISIONS

Visions 3: Target Non-Target VISIONS

Visions 4: Feelings as Messengers VISIONS

Visions 5: MOIO VISIONS

Cooking Classes 1, 2 & 3 Curriculum Packet

Maypop 1-3 Guest Educators
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Timeline/Arc of Learning in Program Cycle 

ONGOING

Curriculum Components/Lessons Timeline

Real Talk (and Payday) Ongoing, every two weeks 
(coincides with payday)

Running Market Ongoing, usually in crew 
rotations

Running Farm Stand Ongoing, usually in crew 
rotations

FIRST WEEKS/EARLY IN SPRING 

Curriculum Components/Lessons Timeline

Community Standards and Goal Setting First Saturday (as a large 
group)

LOOP #1 First Saturday

My Most Important Word First week

Evaluation: Pre-Survey First week

Sexual Harassment In first 2 weeks

Farm to Plate: Food Justice 101 In first 2 weeks

“My First Paycheck” Financial Training Same week as first paycheck 
(usually week 2)

Real Talk lesson Same week as first Real Talk 
(usually week 2)

VISIONS Guidelines In first 2 weeks

Agricultural Procedures and Tool Safety Before first intensive field work

Harvest and Post Harvest Handling Before first harvest

Visions 1: Multicultural process of change In first month
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SPRING — FLEXIBLE

Curriculum Components/Lessons Timeline

Shared Harvest partnerships/exchanges

Making Groceries in Marketville (Food Desert 
Simulation)

Visions 2: Levels of Change 

Soil Fertility 

Beneficial and Pest Insects 

Botany: Plants Plants Plants! 

Workers Rights Panel 

Hunger Banquet/Lunch Around the World After Farm to Plate: Food 
Justice 101

Making Groceries in Marketville - Food Desert 
Simulation

After Farm to Plate: Food 
Justice 101 and before the 
Shared Harvest lesson

Food System Change After Farm to Plate: Food 
Justice 101 lesson 

Marketing Training Before Crew’s first time running 
Market or Farm Stand

Farm Workers Rights After Farm to Plate: Food 
Justice 101

Maypop Herbal Workshops Can be spread apart. Each 
lesson (usually 1-3) builds upon 
previous so they must be 
sequential. 

Hunger Relief Service/Understanding Homelessness 
and Hunger: 1. prep; 2. engage in actual service 
experience; 3. debrief

The first lesson needs to be run 
before each crew goes to 
Crescent City Cafe for the first 
time; the debrief can happen 
immediately after service

Volunteering at Crescent City Cafe Each crew usually goes once 
per LP
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Shared Harvest lesson After Farm to Plate: Food 
Justice 101 and Marketville 
simulation

FOOD INC film screening Before To Meat or Not to Meat

Cooking Classes 1, 2 & 3 Usually run in 3 week rotation 
where each Crew does 3 weeks 
in a row. Each lesson builds 
upon previous so they must be 
sequential. 

Birding Corridor 1 & 2 Can be spread apart. Each 
lesson builds upon previous so 
they must be sequential. 

Tour Training Before first big event with 
guests (i.e. Parent Orientation, 
Hootenanny, etc.)

Public speaking workshop Before first big event with 
guests (i.e. Parent Orientation, 
Hootenanny, etc.)

Climate Change 1 & 2 Each lesson builds upon 
previous so they must be 
sequential. 

SPRING — FLEXIBLE

Curriculum Components/Lessons Timeline

LATE SPRING (last few weeks)

Curriculum Components/Lessons Timeline

Visions 3: Target/Non target Before Gender and Sexuality 
workshop

Visions 4: Feelings as Messengers

Gender and Sexuality workshop

History of the Land

Loop #2: Low Ropes Anytime, but best near end of 
spring program

Goal check in
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SUMMER PROGRAM — FLEXIBLE

Curriculum Components/Lessons Timeline

Farm Planning Lesson 

Garden Planning Lesson (after Farm Planning lesson)

Visions 5: MOIO (Cross the Line)

Resume and interviews (usually broken into 2 or 3 
sessions) - OPTIONAL

In Summer Program (but could 
be earlier)

To Meat or Not to Meat and Butchering workshop 

Community Lunches 1 lunch per crew, usually 
Fridays

Toxic Tour 

Whitney Plantation Visit

Blueberry Farm Visit

Evaluation: One on One Interviews

Evaluation: Focus Groups in Crews

LATE SUMMER PROGRAM (last few weeks)

Curriculum Components/Lessons Timeline

Camping Trip Close to graduation

Loop #3: High Ropes Immediately before graduation 
(ie. Sat am before graduation in 
pm)

Evaluation: Post Survey Last few days

Goal Reflection: Program Wrap Up (Letter to Self) Last day

Graduation Last day
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PILLAR 1: SUSTAINABLE FARMINGAgricultural Procedures and Safety 
Pillar: Sustainable Farming

Arc of Learning/Prerequisites: This is an introductory lesson. No prerequisites are 
required, but it is best if run after Community Standards and Goal Setting, as this lesson 
provides opportunities to reinforce and further explain the Standards. 

Introduction:  
This is a practical lesson that explains agricultural and safety procedures, and highlights 
potential hazards on the farm. In addition to practical matters, this lesson is a good 
opportunity to make connections to our larger sustainable farming methods and goals (i.e. 
Why do we get dirty? Why are there bugs we don’t kill? Why don’t we try to kill fire ants with 
pesticides? etc.) These guidelines will be key to youth’s success in upholding our Community 
Standards in agricultural work.  
 
Make sure that any youth allergies or other health concerns are communicated to the Crew 
Leader and that the Crew Leader ensures this information gets into into the master health 
information document. 

Learning Goals: 
Goal 1: Sustainable Farming: Understand the basic economics of a market garden— 
 projecting expenses, revenues, thinking about how to get product to market,  
 creating a simple farm/market garden plan. 
Goal 2: Leadership: Self and Community (Logic Model Goal 1): Effective Communication, 
 Effective Collaboration, Increased Self-Confidence, Greater Capacity for Follow  
 Through, Improved Self-Reflection and Self-Assessment, Increased Sense of Agency, 
 Leadership Skills, Public Speaking Skills. 

Objectives: 
Objective 1: Crew members will be understand and be able to follow proper   
 procedures for agricultural tasks at Grow Dat.  
Objective 2: Crew members will be able to work safely on the farm.  

Time: 45 min 

Group Size/Number of Participants: none 

Handouts/worksheets:  
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• none required, but optional ‘Healthy Breakfasts, Snacks & Lunches’ handout if it has not 
already been previously shared. 

Materials:  
• White board 
• Dry erase markers 
• Tools for demo 
• Make sure facilitators know the locations of first aid kits and epi pens to be able to show 

them 
• Optional Handout above 

Lesson Opener/Suggested Game: n/a 

Lesson Procedure: 

I. Brainstorm: how do we successfully complete ag tasks at Grow Dat? (5 min.) 
a. Facilitator reminds participants about our $ and # goals. What steps are 

necessary to reach those goals? 
b. Facilitator asks participants to brainstorm, from start to finish, the procedures 

that are required of them in order to complete ag tasks successfully and thus 
reach our collective goals 

II. Ag Procedures (20 min.) 
a. Come prepared to work  

i. Eat a good breakfast or snack beforehand, carbs + protein (optional 
‘Healthy Breakfasts, Snacks & Lunches’ handout) 

ii. Wear proper work uniform (close-toed shoes or boots, clothes you don’t 
mind getting dirty) 

iii. Bring a water bottle, hat, and sunglasses  
iv. Go to the bathroom before the task starts  

b. Follow directions given by the task leader 
i. Listen to find out where your crew is circling up  
ii. Find out what materials you need and get them. Anticipate what you will 

need so that you don’t have to walk back to get things you forgot.  
iii. Make sure your water bottle is full before heading to fields    
iv. Show crew members where common materials are located: gloves, 

weeding buckets, hand tools, scuffle hoes, shovels, wheelbarrows, etc  
c. Walk with purpose  

i. Both to and from the task location 
ii. Emphasize the importance of transitions 

d. Work with purpose 
i. Listen to the instructions given by the task leader and watch the demo  
ii. Balance speed and quality 
iii. When you finish your task, look around to see what else needs to be 

done. You should never be standing around with noting to do  
iv. If you need to use the bathroom or get water, do so quickly  
v. Take advantage of breaks! Get out of the sun, drink water, eat a snack, 

don’t move around unless you have to 
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e. Clean up thoroughly  
i. Wash tools 
ii. Put away all materials  
iii. Clean boots and put away NEATLY  
iv. Wash hands in bathroom, outside spigots, or kitchen  

f. Always debrief a task   
i. As soon as you have finished cleaning, find out where your crew is 

circling up for a debrief 
ii. Celebrate successes and take note of deltas  

III. Safety at Grow Dat (10 min.) 
a.  Tool Safety  

i. Demonstrate how to safely carry tools  
ii. Demonstrate how to unsafely carry tools  

b. Ergonomic Safety  
i. Demonstrate how to work safely using your core, legs, and butt 
ii. Demonstrate how to work unsafely using your arms and back 

c. Self-care during ag tasks   
i. How to avoid work safely in sun and heat: wear a hat, drink water, eat 

snacks, take breaks in the shade 
ii. Tell someone if you are feeling faint or dizzy 
iii. Notify crew leaders if you have any medical issues that might cause 

problems during ag work (make sure this gets put into master health 
information document) 

d. Food Handling Safety 
i. Always wash your hands with soap and warm water before handling 

food!  
e. Ants and other stinging insects  

i. Watch for ant piles 
ii. If you are swarmed by ants, brush them off (demo) 
iii. If you are having an allergic reaction, tell your crew leader IMMEDIATELY 
iv. Tell your crew leader if you know you are allergic to any stinging insects 

(make sure this gets put into master health information document) 
v. Show where first aid kits and epi pens are located  

IV. Check for understanding (5 min.)  
a. Ask crew members to name the six key ag procedures  
b. Ask crew members to name basic safety protocol 

Lesson Closing: (use this closing as an opportunity to lay some very basic groundwork for 
the concept of ‘agro-ecology’ - see below). 
 
Highlight that: on our farm, rather than using a lot of machinery and tools used on an 
industrial farm, we do most of our work by hand and in teams! Our methods use people-
power rather than fossil fuels which is better for the environment. Coordinating so many 
people to do so much work together requires that we all know our procedures by heart and 
are able to move efficiently through our ag tasks.  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Background: Developed by Sarah Howard for Grow Dat. 

Enhanced Depth/Extensions: n/a 
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Harvest and Post-Harvest Handling 
Pillar: Sustainable Farming

Arc of Learning/Prerequisites: This lesson should be taught at the beginning of the 
spring program, shortly after the Ag Procedures lesson and before the crews start to assist 
with harvest and post-harvest handling. 

Introduction: Harvest and Post-Harvest Handling tasks are specialized and will occur 
frequently during participants’ time at Grow Dat. Thus, it is important to familiarize them with 
the procedures specific to these tasks.  

Learning Goals: Sustainable Farming  
Goal 1: Understand the basic economics of a market garden—projecting expenses,  
 revenues, thinking about how to get product to market, creating a simple farm/ 
 market garden plan. 

Objectives:  
Objective 1: Crew members will learn proper practices for safe handling of food. 
Objective 2: Crew members will learn basic harvest and post-harvest handling techniques.   

Time: 1.5 hours 

Group Size/Number of Participants: none 

Handouts/worksheets: none 

Materials:  
• Box of harvest materials 
• box of knives and scissors  

Lesson Opener/Suggested Game: none  

Lesson Procedure: 
I. Safety in Food Handling (15 min.) 

a. Brainstorm: what are safe practices for handling food? What are unsafe 
practices for handling food? What are the consequences of unsafe food 
handling?  

b. Talk about GAPS certification / food safety inspections  
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i. Stress that the farm could be sued or shut down if there is an outbreak 
of food-borne illness tied to us  

c. Brainstorm: how does safe food handling look different in a large industrial farm 
versus a small sustainable or organic farm?  

d. Review and demonstrate Grow Dat’s practices for safely handling food 
i. Remove all miscellaneous items from post-harvest handling area. 

Emphasize that this area is only for food handling!  
ii. Sanitize all harvest and post-harvest handling materials: buckets, knives, 

scissors, trays, sinks 
iii. Wash hands with warm water and soap 
iv. Never use materials that have been used for carrying compost or other 

amendments   
v. Store all food off the ground 
vi. Store all food at the proper temperature  

II. Harvest Methods (15 min.)  
a. Brainstorm: what do you think are best practices for harvesting food?  
b. What are Grow Dat’s best practices? 

i. Uniform bunch size  
ii. Efficiency: speed and quality of work  
iii. Ergonomic safety 
iv. Tool safety  
v. Keep produce fresh! Move produce to the shade as soon as possible and 

into the cold storage with a wet towel as soon as you are done 
vi.  Harvest the correct quantity: always refer to the board before starting 

the task and check the board when completed 
c. Harvest board  

i. Explain different market channels for produce, how we keep track of 
what has been harvested/processed 

III. Post-harvest handling methods (15 min.) 
a. Brainstorm: best practices for post-harvest handling? 
b. Grow Dat’s best practices: 

i. Always move produce to cold storage with a wet towel as soon as you 
are finished harvesting 

ii. Store produce off the floor  
iii. Washing/drying produce  
iv. Bagging produce  
v. Counting/weighing  
vi. Storing in buckets 
vii.Check the board when completed  

IV. Practice: Harvest and post-harvest handling (40 min.) 
a. Go through prep procedures  
b. Harvest  
c. Post-harvest  

Lesson Closing: Debrief (5 min.)  

�20                                                                                                                                   



What is one thing you learned about harvest and post-harvest handling? 

Background: Developed by Sarah Howard for Grow Dat, 2016 
 
Enhanced Depth/Extensions: n/a 
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Market Training 
Pillar: Sustainable Farming

Arc of Learning/Prerequisites: This lesson should be run with each crew before they go 
to Market for the first time. 

Introduction: This lesson prepares youth for their first experience of working at the farmer’s 
market. It has many practical elements such as setting up the market and roles or jobs at the 
market, but also touches on some key conceptual pieces, such as why Grow Dat accepts 
SNAP/EBT and what are some of the cultural opportunities but also challenges of selling at a 
farmer’s market. 

Learning Goals: Sustainable Farming  
Goal 1: Understand the basic economics of a market garden—projecting expenses,  
 revenues, thinking about how to get product to market, creating a simple farm/ 
 market garden plan. 

Objectives:  
Objective 1: Crew members will be able to explain how the farmers market, farmstand,  
 and farmshare fit into the local food system.  
Objective 2: Crew members will be able to explain the benefits to Grow Dat of   
 participating in each form of direct marketing.  
Objective 2: Crew members will gain skills in customer service and public speaking.  

Time: 1.5 hours 

Group Size/Number of Participants: none 

Handouts/worksheets: none 

Materials:  
• Market set up materials 

Lesson Opener/Suggested Game: n/a 

Lesson Procedure: 
I. Introducing the farmers’ market, farmstand, and farmshare (20 min.) 

a. Ask: Who has ever been to a farmer’s market before? What’s it like? What’s sold 

�22                                                                                                                                   



there? How is it different from a regular grocery store? How do you find out 
about the produce at the grocery store? How do you find out about the produce 
at a farmers’ market?  

i.  Outside, different kinds of food, the food is local, food is more expensive 
(sometimes), you can talk directly to the farmer, you can ask them about 
how the food is grown/made, community space   

b. Ask: Why do you think Grow Dat sells at a farmers’ market? What are the 
benefits to Grow Dat?   

i. Retail price vs. wholesale price, direct interaction with customers, 
branding, rigorous experience with customer service and public speaking, 
contact with other farmers, prestigious  

ii. Address accessibility issue: stereotype of farmers markets is that they sell 
to people with more disposable income. Studies have shown that the 
price points are usually on par with grocery stores. CCFM is trying to 
diversify customers by accepting SNAP and through programs like market 
match and Rx  

c. Why do you think farmers’ markets were created in the first place?  
i. Local food system, local economy, direct marketing for farmers. Also, it’s 

the way food used to be sold!  
d. Farmstand 

i. Why did Grow Dat create a farmstand? What are the benefits to selling 
our produce at this location?  

ii. Creating a relationship with the farm, people can see where the food is 
coming from, convenient for us 

e. Farmshare 
i. Explain how the famshare works and why CSAs were created.  
ii. Why would Grow Dat want to have a farmshare? 
iii.Guaranteed income, strong relationship with customers, customer 

ownership  

II. Practice Set-up (20 min.) 
a. Crew members practice setting up the CCFM booth  
b. ACLs and CL give feedback  
c. Stress aesthetics and layout. Show contents of market box and review logistics.   
d. Review Market Roles   

i. CCFM: Cashier, Customer Service, Restocker  
ii. Farmstand: Cashier, Farmshare greeter, Customer service/restocker 

III. Customer Service Training (20 min.) 
a. Ask: who has ever had a bad experience with customer service? What was bad 

about it?  
b. Ask: who has ever had a good experience with customer service? What made 

this interaction good?  
c. Review customer service best practices  

i. Smile and make eye contact  
ii. Greet the customer and welcome them to the booth/farmstand 
iii.Ask how you can help them  
iv. If you don’t know the answer, ask for support 
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v. Work together   
vi. “The customer is always right.” Yes or no?  What to do if a customer is 

rude/makes you uncomfortable? 
d. Customer service best practices related to money   

i. Don’t put money in cash box until transaction is completed 
ii. Verbalize the transaction  
iii.Store money facing in the same direction and in the right place 

IV. Customer Service Role Play (25 min.) 
a. Break crew members into small groups. Each group has a role play scenario to 

practice and act out. Multiple groups can have the same scenario.  
b. Scenarios: 

i. What is Grow Dat? 
ii. Is Grow Dat organic?  

IV. Spend 5 minutes talking about the organic certification 
program and why Grow Dat chooses not to participate. Organic 
vs. sustainable 

iii.  Rude customer  
c. Role play and give feedback.  

V. Closing (5 min.) 
a. What role are you most excited about?  
b. Tell crew members that they can bring spending money to CCFM. 

Lesson Closing:  
For Sustainable Farming How does learning about our markets relate to the principal of agro-
ecology? Why do we run our markets the ways in which we do — what values do we show 
through our markets? 

Background: Lesson developed by Sarah Howard for Grow Dat, 2015. 

Enhanced Depth/Extensions:  
1. To understand the larger social and cultural impacts and importance of markets, read 

‘Food, Markets, and Healthy Communities’ report by Local Initiatives Support Corporation 
in the Essential Readings/Onboarding binder or in DropBox. 

2. For a critical perspective, read Julie Guthman’s “If They Only Knew”: Color Blindness and 
Universalism in California Alternative Food Institutions, https://www.ssc.wisc.edu/~wright/
Sociology%20929-assignments-2010_files/iftheyonlynewcolorblindfood.pdf 

 

�24                                                                                                                                   

https://www.ssc.wisc.edu/~wright/Sociology%20929-assignments-2010_files/iftheyonlynewcolorblindfood.pdf


Soil Fertility 
Pillar: Sustainable Farming 

Arc of Learning/Prerequisites: none  

Introduction:  
This lesson is fundamental to developing youth’s understanding of agro-ecology by looking in-
depth at soil in complex and nuanced ways.  

Learning Goals: Sustainable Farming 
Goal 1: Be able to articulate how sustainable, organic, and industrial farming differ 
Goal 2: Define the term “agro-ecology” and be able to identify the benefits of our agro- 
 ecology approach to farming 

Objectives:  
Objective 1: Youth will understand and be able to articulate what soil fertility is,   
 why soil fertility is important, and how we build greater soil fertility at Grow Dat.  

Time: 30-45 minutes 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Soil Fertility worksheet, for youth to take notes (attached) 

Materials:  
• Worksheets 
• Pens/pencils 
• Clipboards or a hard surface to write on 
• A Grow Dat soil test  

Lesson Opener/Suggested Game: none  

Lesson Procedure: 
1. Share definition of agro-ecology 
2. What is soil? 

a. Soil is a living organism. What does that mean?  
b. Soil is made up four main parts: organic matter, water, air, and mineral solids. 
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2. Why does organic matter MATTER? (Tee field – pick up handful of soil and 
look at what’s in it) 

a. What is organic matter? Organic matter in the soil includes many 
microorganisms, such as bacteria, viruses, fungi, protozoa, and algae. It also 
includes plant roots and the insects, earthworms, and larger animals that spend 
some of their time in the soil.  

b. A handful of healthy soil contains more organisms than there are people in the 
world. An acre of living soil can contain 900 pounds of earthworms, 2400 
pounds of fungi, 1500 pounds of bacteria, 133 pounds of protozoa (single-celled 
organisms), and 890 pounds of insects. 

c. What does organic matter do for the soil? The organisms living in the soil play 
an important role in maintaining a healthy soil system and healthy plants. As 
soil organisms decompose, or break down, organic matter, they convert 
nutrients into simpler forms that plants can more easily use.   

d. Soils with less organic matter have problems with fertility, water availability, 
compaction, erosion, parasites, disease, and insects. This makes growing 
healthy plants more difficult.   

e. How do we create organic matter on the farm? Cover crops? 

3. Air (Cypress 1 and 2 – highlight no till) 
a. Why is air important in soil? What happens if there isn’t enough air? What 

happens if there is too much air?  
b. What allows air to move through soil? Root channels, worm holes? 
c. How do we promote soil aeration at Grow Dat?  

4. Water (Cypress 3 for sandy soil, Tee for loam, Front Field for clay)  
a. Why is water important in soil? What happens if there is too much or too little?  
b. The particle size of soil affects its drainage. The three particle sizes: are sand, 

silt, and clay. Sand has the largest particle size and clay has the smallest. Every 
soil has a different proportion of these three particle sizes. The amount of sand, 
silt, and clay in the soil gives it a specific texture. 

c. How is drainage related to particle size?  
d. How does particle size affect our decision making at the farm?  
e. Where are these different soils found at the farm? Cypress 3 has a lot of sand 

and the Orchard Field is very high in clay. Other examples?  

5. Mineral solids 
a. What are mineral solids? Where do they come from?  
b. Macronutrients (NPK). What does each of these do?  
c. Micronutrients (some examples)     
d. What happens when there is too much or too little of any of these mineral 

solids?  
e. Look at Grow Dat soil test  
f. How do we make sure there are adequate mineral solids in the soil at Grow 

Dat?  
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Lesson Closing:  
For Sustainable Farming: Break into pairs and discuss: Why is soil fertility the basis of our 
entire approach to ecological farming?!? How does soil fertility relate to the principal of agro-
ecology?  
Share out responses with the larger group. 

Background: Lesson developed by Sarah Howard and Leo Gorman for Grow Dat. 

Enhanced Depth/Extensions: n/a 
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Soil Fertility Worksheet 

What is soil? 

What are the four parts of soil?  

What is organic matter?  

Why is organic matter important?  

How do we create organic matter at Grow Dat?  

How does air move through soil? 

How do we promote soil aeration at Grow Dat?  

What are the three particle sizes?  

Which particle size holds the most water? Whish holds the least?  

Where are these types of soil found at Grow Dat?  

What are the three most important macronutrients?  

How do we increase macronutrients in the soil at Grow Dat? 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Beneficial and Pest Insects  
Pillar: Sustainable Farming 

   
Arc of Learning/Prerequisites: none 

Introduction: This lesson helps young people understand the important roles insects play 
on our farm and in larger ecosystems. In addition to building practical skills which will help 
with insect identification on the farm, this lesson will hopefully help young people who are 
scared or insect-adverse to see insects in a new light by understanding the relationships 
between insects and humans. Sustainable and responsible pest control and management is a 
core concern of Sustainable Farming—thus this lesson is a good opportunity to explain ‘how 
we do things differently’ on our farm than many conventional farms. 
There is a “Facilitator Info on Beneficial/Pest Insects” guide (attached) to help the facilitator 
prepare to teach the lesson.  

Learning Goals: Sustainable Farming 
Goal 1: Be able to articulate how sustainable, organic, and industrial farming differ. 
Goal 2: Define the term “agro-ecology” and be able to identify the benefits of our agro- 
 ecology approach to farming. 

Objectives:  
Objective 1: Youth will understand the basics of insect biology and the agroecological roles 
 that insects play.  
Objective 2: Youth will be able to identify major beneficial and pest insects at Grow Dat.   

Time: 75 minutes 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Bad Bug Good Bug Scavenger Hunt 

Materials:  
• computer/tv 
• worksheet 
• scavenger hunt worksheet 
• insect ID books 

�29                                                                                                                                   



• cups 
• saran wrap 

Lesson Opener/Suggested Game:  
Can adapt the ‘Tomato/Pyrethrum/Marigold’ game (which is like a full body version of rock/
paper/scissors) to use insect relationships  

Lesson Procedure: 
 
Beforehand, read the “Facilitator Info on Beneficial/Pest Insects” guide (attached) — 
recommended for Crew Leaders and ACLs as well.  

6) What are insects? (15 min.)  
a. Shared features, evolutionary relationship to other animals, facts and figures, 

orders of insects 
i. Insects are Animals (Kingdom: multicellular and eukarotic) > 

Invertebrates (No backbone) > Arthropods (Phylum: exoskeleton, jointed 
appendages, segmented body) > Insects (Class: chitinous exoskeleton, a 
three-part body (head, thorax and abdomen), three pairs of jointed legs, 
compound eyes and one pair of antennae) 

ii. One of the most diverse groups of animals on the planet, 1 million known 
species, represent HALF of all known living organisms: 90% of the 
animals on the planet! 

iii. Look at diagram: http://www.desertbruchid.net/4_GB2_LearnRes_fa11_f/
4_GB2_LearnRes_Web_07InAni.html  

iv. What are worms? What are spiders? What are millipedes? What makes 
each of these not an insect?  

1. Phylum Annelida, Class Arachnids, Class Diplopla 
b. Basic life cycle and biology of insects 

i. Most hatch from eggs, then are hatched as larvae that looks nothing like 
the adult, then go through a succession of molts to their adult form. Why 
molting? The chitinous exoskeleton constrains their growth.  

ii. Some insects go through metamorphosis: eg, butterflies 
iii. Move by walking, flying, or sometimes swimming  
iv. Some are solitary and some live in well-organized colonies of thousands 

of individuals  

2) What agroecological roles do insects play? (25 min.) 
a. What is agroecology? 

i. Agro – related to farming  
ii. Ecology – the relationship of living creatures to their physical 

environment  
iii. Agroecological role – what do insects do on the farm? 

b. Brainstorm: what agroecological roles do insects play? While participants are 
brainstorming, create a t-chart with Pest Insects on one side and Beneficial 
Insects on the other side.  

c. Pest Insects (Bad Bugs) 
i. Spread disease among humans  

�30                                                                                                                                   

https://en.wikipedia.org/wiki/Chitin
https://en.wikipedia.org/wiki/Exoskeleton
https://en.wikipedia.org/wiki/Head
https://en.wikipedia.org/wiki/Thorax_(insect_anatomy)
https://en.wikipedia.org/wiki/Abdomen
https://en.wikipedia.org/wiki/Arthropod_leg
https://en.wikipedia.org/wiki/Compound_eye
https://en.wikipedia.org/wiki/Antenna_(biology)
http://www.desertbruchid.net/4_GB2_LearnRes_fa11_f/4_GB2_LearnRes_Web_07InAni.html


ii. Feed on crop plants’ leaves/fruit  
d. Beneficial Insects (Good Bugs) 

i. Pollinators  
1. Flowering plants WOULD NOT HAVE EVOLOVED without them. 

Essential to the life cycle. 
2. V ideo c l ip (1:30): https:/ /www.youtube.com/watch?

v=jWC2NfXpbTQ 
3. What’s happening with bees?  

ii. Decomposers  
1. Breaking down organic matter for plants to be able to use the 

nutrients  
iii. Predators/Parasites   

1. Parasitic wasps  
2. http://www.amazon.com/s/ref=nb_sb_ss_i_1_25?url=search-alias

% 3 D a p s & f i e l d - k e y w o r d s = i n + t h e + w o m b + e x t r e m e
+animals&sprefix=in+the+womb+extreme+animals%2Caps
%2C305   

3) Insect Scavenger Hunt! (15 min.) 
a. Break participants into groups of three. Each group gets a worksheet. Tell 

groups to spread out and spend 10 minutes looking for insects and filling out 
their sheet for two insects. Each group should get two cups with saran wrap for 
capturing insects (if possible). Tell each group a specific location where they 
should look and ask them to brainstorm about habitat where they are most 
likely to find insects.  

b. Reportbacks. Use this as an opportunity to highlight beneficial and pest insects 
at Grow Dat. See facilitator info sheet for examples.  If you have time before 
the lesson begins, you may wish to collect examples of specific insects. 

Lesson Closing: (10 min.)  
Recap: what are sustainable methods for deterring pest insects and attract beneficial insects? 
• Farmscaping  
• Cover cropping  
• Trap cropping  
• Spraying w organic spray  

Enhanced Depth/Extensions: n/a 

Background: developed by Sarah Howard for Grow Dat, 2015. 
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Bad Bug Good Bug Scavenger Hunt 

Insect #1 
What is it? 

Drawing or description: 

Good bug or Bad bug? 

Agroecological role:  

Where did you find it?  

_________________________________________________________________ 

Insect #2 
What is it? 

Drawing or description: 

Good bug or Bad bug? 

Agroecological role:  

Where did you find it?  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Beneficial and Pest Insects – Facilitator Info 

Pest Insects  

Cutworm 
Caterpillar. Brownish yellow with black markings  
Feeds on young greens, often decapitating them. 
Can be controlled by tilling, Bt spray, or parasitic wasps. Rate of parasitism as high as 
75-80%! 

Brown Marmorated Stinkbug 
Brown, smells bad, flies, shield shape  
Native to Asia, introduced by accident in 1998 and has become a major pest  
Eggs laid on the underside of leaves. Become a nymph, then molt into adult. Feeds on fruit. 
One of the worst agricultural pests.  
Damage looks like white hard spots on tomatoes or other fruit. 
Parasitized by wasps, can kill with trap crop  

Army worm  
Black caterpillar with yellow head, becomes gray moth 
Native to the US, major agricultural pest that feeds primarily on greens.  
Eggs laid on greens, hatches out as small caterpillar. Happen in infestations. Outbreak as 
soon as it starts to get warm. Damage looks like lots of small holes  
Very little to do about them! Bt spray, trap crop 

Flea beetle  
True bug. Black or brown, sometimes with stripes.  
Big agricultural pest. Feeds on brassicas, potatoes. Damage looks like small round holes.  
Eggs laid on roots, larvae live in soil, come to surface as mature adults.   
Floating row cover, trap crop   

Aphid 
Very small green, yellow, or white insects that are found on the underside of leaves. Don’t 
actually cause much damage but are not good for marketing purposes. Feed on all different 
kinds of plants.  
Fed upon by parasitic wasps and ladybugs among others. Their sugary “honeydew” attracts 
other insects.   

Beneficial insects 
Parasitic wasps 
Many different colors  
Wasp lays egg in or on the host, the larvae hatches and feeds on the host. Then uses the 
host as protection from other predators. As adults they feed on flower nectar.  
Preys on a wide range of other insects 
Can attract through creating habitat: farmscaping, cover crop 

Ladybugs 
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Characteristic red or yellow with black spots 
Feed on aphids 
Sold through gardening supply companies  
Complete life cycle in 8 week lifespan  
Can attract through creating habitat: farmscaping, cover crop 

Honeybees 
Yellow and black 
Live in colonies with each one containing a queen, a few thousand fertile male drone bees, 
and tens of thousands of sterile female worker bees  
Eggs are laid in cells in the wax honeycomb, which is created by the worker bees. They are 
fed by other bees and their roles within the colony evolve over their lifespan. They 
communicate with each other  
Colony collapse disorder: Neonictinoids 
Can attract through creating habitat: farmscaping, cover crop 

Assassin bugs 
Black and orange with long legs, sucking mouthpieces  
Life cycle: Eggs to immature nymph to fully winged adult 
They are hunters who kill other insects and whose bites hurt humans 
Can be found on many plants, especially on flowers  
Can attract through creating habitat: farmscaping, cover crop 

Parasitic fly  
Small flies with spiny abdomens 
1300 species  
Some introduced specifically as parasitoids – this has not always worked out!  
Can attract through creating habitat: farmscaping, cover crop 

�34                                                                                                                                   



Botany Lesson — Plants Plants Plants! 
Pillar: Sustainable Farming 

Arc of Learning/Prerequisites: none, but some previous hands-on experience doing ag/
farm work may enhance learning. 

Introduction: This lesson is ‘botany for urban farmers’— it provides a foundation for the 
basic botany that is key to sustainable agriculture. The attached ‘Plants Plants Plants 
Facilitator Guide’ is a great resource for facilitators who may have less expertise or training in 
more formal natural sciences or botany.  

Learning Goals: 
Goal 1: Be able to articulate how sustainable, organic, and industrial farming differ. 
Goal 2: Understand the seasonal cycles of growing food in south Louisiana. 
Goal 3: Define the term “agro-ecology” and be able to identify the benefits of our agro- 
 ecology approach to farming. 

Objectives:  
Objective 1: Youth will review plant parts and functions and be able to apply this   
 knowledge of botany to our farm and their farm work. 
Objective 2:  Youth will learn and understand the basic aspects of farm planning.   

Time: 1 hour 

Group Size/Number of Participants: n/a 

Handouts/worksheets:  
• Farm Planning worksheets 

Materials:  
• large screen tv/projector 
• laptop  
• soil tests 
• laminated crop poster 
• cover crop reference cards 
• Johnny’s/seed catalogues 
• markers  
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Lesson Opener/Suggested Game: n/a 

Lesson Procedure:  
Before running this lesson, facilitators should review the ‘Plants Plants Plants Facilitator Guide’ 
(attached). Facilitators can reference and use this guide throughout the lesson. ACLs and 
Crew Leaders might also want to review this guide before the lesson.  

1) Introduction (5 min.)  
Ask the group: What is botany? Why is it important to know the basics of botany for 
working at Grow Dat?

2) Review plant parts and functions and an edible example of each (10 min.)  
a. Roots 
b. Stem  
c. Leaves 
d. Flower 
e. Seeds  
f. Fruit 

3) Fruit vs. vegetable (5 min.)  
a. What is the difference in common usage? 
b. What is the difference botanically? 

4) Review photosynthesis (7 min.)  
a. Watch: https://www.youtube.com/watch?v=3pD68uxRLkM  
b. What is photosynthesis? How does it work?  

5) Healthy plant growth (8 min.) 
a. What do plants need to grow? 
b. Major nutrients: NPK 

i. What do each of these macronutrients do for the plant? N – healthy plant 
growth, P – making food from the sun, K – making fruit/reproduction 

c. Minor nutrients: Calcium, boron, magnesium etc > look at soil test 
d. How do we support healthy plant growth in a sustainable way vs. an industrial 

way?  

6) Major fruit and vegetable families and their origins (15 min.)  
a. Solanaceae (nightshades): tomatoes – Central/South America, eggplants – 

North Africa/Middle East, hot peppers - Central/South America, bell peppers - 
Central/South America, potatoes   

b. Cucurbitaceae (vining crops): cucumbers - India, zucchini – Central America/
Mexico, melons – South Asia, squash – North America  

c. Fabaceae (legumes): peas – Middle East and North Africa, beans – North 
America, clover, peanuts – South America  

d. Brassicaceae (mustards): broccoli, cauliflower, cabbage, kale, collard greens – 
all Brassica oleracea, radishes, turnips, mustard greens – Mediterranean and 
eastern Asia   

e. Asteraceae (sunflowers): lettuce, endive, chicory, sunflower – Europe  
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f. Umbelliferae (carrots): celery, dill, carrot, fennel, parsley, cilantro - 
Mediterranean 

g. Chenopodiaceae: beets, swiss chard, spinach - Mediterranean 
h. Amaryllidaceae (alliums): garlic, onions, asparagus, leeks – Central Asia 

7) Plants as part of the Grow Dat agroecology (10 min.)  
a. What is an agroecological system?  

i. Agro – having to do with farming  
ii. Ecology – how living creatures relate to each other and their physical 

environment 
iii. Agroecology – an approach to farming that sees a farm as an ecosystem  

b. Crops – Grown for sale/donation  
c. Cover crops – Grown for non-edible purposes 

i. Improving soil fertility, promoting beneficial insects, etc  
d. Weeds – A plant that is growing where you don’t want it!   

i. Give examples of how a weed may be a crop or a cover crop under 
different circumstances  

ii. What are strategies for sustainable weed management? Hand weeding, 
scuffle hoeing, black plastic, tilling, flame weeding, cover crops 

8)  Farm Planning (45 min.) 
a. What is a farm plan? Why do we create one? What goes into creating a farm 

plan? Brainstorm. 
b. Activities (see Farm Plan Lesson if you need ideas). 

Lesson Closing:  
Run a debrief session in a group or in small groups. What did you learn? What surprised you? 
What was easy to figure out? What was challenging? What is agro-ecology?  

Background: Lesson developed by Sarah Howard for Grow Dat. 

Enhanced Depth/Extensions: n/a 
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Plants Plants Plants — Facilitator Guide  

Plant parts and functions 
Roots 

- act like a straw absorbing water and minerals from the soil  
- tiny root hairs stick out of the root which help with absorption 
- help to anchor the plant in the soil  
- store extra food for future use 
- can either have a taproot or a fibrous root system 

Stem  
- support the plant and hold leaves up to the sun 
- act like the plant’s plumbing system, conducting water and nutrients from the roots 

and food in the form of glucose from the leaves to the other plant parts 
- can be herbaceous or woody  
- xylem (water) and phloem (food) tissue 

Leaves 
- most plants’ food is made in the leaves 
- capture sunlight to make glucose through photosynthesis 
- can be simple or compound, many different shapes and sizes 
- have openings to allow air and water to come and go 
- veins and cuticle 

Flower 
- reproductive part of most plants 
- contain pollen and tiny eggs called ovules 
- after pollination of the flower and fertilization of the ovule, the ovule develops into a 

fruit 
- attracts pollinators with smell and color  

Seeds  
- every seed is a tiny plant (embryo) with leaves, stem, and root parts  
- form in fruit  
- often designed for different forms of dispersal: by animals, by wind, by water 
- contain food for new plant called endosperm 
- protected by a coat 

Fruit 
- provides a covering for seeds 
- can be fleshy and moist like an apple or hard and soft like a nut 
- often invite dispersal of seed through sweetness (when is fruit ripe?) 
- fruit/vegetable game? 

Photosynthesis: what is it and how does it work? 
- Converts light energy to chemical energy and stores it in sugar bonds  
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- What goes in? Carbon dioxide (from air), water (from roots), light 
- What goes out? Oxygen (released into the air), sugars/starches (used by the plant or 

eaten) 
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Farm Planning Worksheet  
for Botany/Plants Plants Plants! Lesson 

Plant parts and functions 

Roots 

Stem  

Leaves 

Flower 

Seeds  

Fruit 

Photosynthesis: what is it and how does it work? 

How do we support healthy plant growth on a sustainable farm? 
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Crops for Market/Donation 

Cover Crops 

Weeds 

Considerations in Creating a Farm Plan 
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Farm Planning Lesson 
Pillar: Sustainable Farming 

Arc of Learning/Prerequisites: Youth should have already completed the Botany Lesson: 
Plants Plants Plants! 

Introduction: This lesson complements and extends the Botany Lesson, which should be 
taught immediately before the Farm Planning Lesson. In this lesson, participants move 
through a series of three interactive activities that simulate a simplified version of crop 
planning, choosing appropriate cover crops, and developing a sustainable weed management 
strategy.  

Learning Goals: Sustainable Farming  
Goal 1: Understand the seasonal cycles of growing food in south Louisiana. 
Goal 2: Understand the basic economics of a market garden—projecting expenses,  
 revenues, thinking about how to get product to market, creating a simple farm/ 
 market garden plan. 

Objectives:  
Objective 1: Participants will gain an understanding of the multiple factors that influence 
 the creation of the annual farm plan  
Objective 2: Participants will learn how to incorporate agroecological principles into the  
 creation of a simple farm plan.  
Objective 3: Participants will be able to articulate how to work backwards from revenue, 
 poundage, and sustainability goals to create a farm plan that allows the realization 
 of these goals.  

Time: 45 minutes 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• “You’re the New Farm Manager” Worksheet (attached) 

Materials:  
• pens/pencils 
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Lesson Opener/Suggested Game: none  

Lesson Procedure: Crew Members complete the worksheet in small groups. 

Lesson Closing:  (5-10 minutes)  
Bring youth back together as a group and ask them to share out a few ways in which their 
farm plan represents what they have learned, especially in regards to seasonal growing 
cycles, botany, sustainability or even agro-ecology. 

Background: Developed by Sarah Howard for Grow Dat, 2016 

Enhanced Depth/Extensions: n/a 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Congratulations, You’re the New Grow Dat Farm Manager! 

You have just been promoted to the position of Grow Dat’s Farm Manager. On your first day 
in the new job, you need to create a farm plan for the next growing season. What cover 
crops will you use? What crops should you grow, and when? And finally, how will you control 
weeds on the farm? Use the following three activities to help you figure out the answers!  
     
Cover Crops  
As you know, cover crops are an essential part of any successful sustainable farm. Using the 
cover crop reference cards provided, choose the best cover crop variety for each season given 
the benefits you hope to achieve. You can choose a single cover crop or a combination of 
two.  

  

Season Benefit #1 Benefit #2 Benefit #3 Cover crop(s)

Winter  Reduce 
compaction

Scavenge P & K Scavenge 
nitrogen

Spring Weed control Erosion control Nematode 
control 

Summer Residue 
persistence

Scavenge 
nitrogen

Attract 
beneficial 
insects

Fall Reduce 
compaction

Weed control Attract 
beneficial 
insects
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Crops for Market and Donation  
In order to meet your ambitious goals of growing 60,000 pounds and selling $100,000 worth 
of produce, you know you need to pick the varieties of crops that will grow best on the farm. 
You must also seed the crops on exactly the right date, so that you can harvest and take 
them to market before any other farmer! Using your trusty Johnny’s catalogue and the table 
below, decide which seeds you want to buy and when you need to plant them.  

How much money will you make from each of these crops, assuming you grow the given 
poundage and sell this crop at market for the given retail price?  

Broccoli (50 pounds) at $5/pound =  

Spinach (20 pounds) at $6/pound =  

Radishes (100 bunches) at $3/bunch =  

Eggplant (100 pounds) at $3/pound =  

Crop Harvest date Considerations Seeding date Variety 

Broccoli March 15 Heat tolerant

Spinach February 1 Slow bolting   

Radishes April 1 Heat tolerant and 
little pith

Eggplant May 1 Early producing 
and tolerates hot 
and cool temps

Peppers May 15 Disease resistant

Zucchini June 1 Good flavor and 
high yielding
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Peppers (130 pounds) at $5/pound =  

Zucchini (300 pounds) at $4/pound = 

Weeds  
At the end of your first day on the job, having selected your cover crops and crops of market/
donation, you take a long walk around the farm.  When you reach the Bayou Field, you see 
that the weeds are OUT OF CONTROL! In fact, the field looks like a jungle. What are your 
strategies for reducing weeds in the next week, the next six months, and the next two years?  

Next week: 

Next six months:  

Next two years: 

Draw a picture of what the field will look like in two years: 
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Garden Planning 
Pillar: Sustainable Farming 

Arc of Learning/Prerequisites: This lesson is best if taught towards the end of the Spring 
Program or during the Summer Program. 

Introduction: This lesson translates many of the principles of sustainable agriculture 
presented in the rest of the Sustainable Agriculture curriculum to the scale of a home garden. 
It is designed to provide participants with the opportunity to envision and plan their ideal 
garden, and supports them step by step in thinking through the issues that they may need to 
consider in applying what they have learned at Grow Dat to growing at home or in a 
community garden.  

Learning Goals: Sustainable Farming 
Goal 1: Understand the seasonal cycles of growing food in south Louisiana. 

Objectives:  
Objective 1: Understand the seasonal cycles of growing food in south Louisiana.  
Objective 2: Be able to create a simple garden plan.  

Time: 90 minutes  

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Garden Plan worksheets (included at end of lesson) 

Materials:  
• Large pieces of white paper 
• markers and colored pencils 
• seed catalogues 
• Louisiana Planting Guide   

Lesson Opener/Suggested Game: n/a 

Lesson Procedure: 

I. Garden vs. Farm (5 min.)  
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a. How is a garden different from a farm? How is it similar? Brainstorm? 
b. What were some of the pieces of information you needed to know in order to 

complete the farm planning activities?  

II. Planning Your Garden: What Do You Need to Know? (10 min)  
a. Brainstorm: what do you think you need to know in order to create a garden 

plan? For example: Where is your garden – at your house or in a community 
plot? What is the purpose of your garden: market or pleasure? Who are you 
growing for? What do you want to grow? What is the size of your space? What 
are the conditions of the garden site (ie, sun/shade, in-ground/container, type 
of soil)? I fyou are growing in the ground, will you get your soil tested? How will 
the garden get watered? What time of year are you planting your garden? Are 
you starting with seeds or transplants? How will you make sure that the soil is 
fertile and the plants are getting enough nutrients? How will you deal with pest 
insects?  

b. As you go through each of these questions, write it on the white board and 
flesh out the responses. For example, why do you need to know how much sun 
the garden gets? Because different kinds of plants grow well in full sun versus 
partial shade.  

c. Where can you find this information? Seed catalogue (review how to get 
information from a seed catalogue), internet (mention LSU Ag Extension), Grow 
Dat farmers and books, Parkway Partners  

d. Where can you get materials? Brainstorm! 

III.  Creating a Garden Plan (45 min)  
a. Tell participants that they are now going to be able to create their own garden 

plans. Show them the worksheet and explain that they must complete the 
worksheet before drawing their garden! Also, when they are drawing, they 
should add as much detail as possible, by labeling crops etc. 

b. Split participants into groups of three. Make sure each group has a seed 
catalogue. Circulate while they are filling out their worksheets and creating their 
drawings.  

IV.  Sharing Your Garden Plan! (15 min)  
a. Ask groups to tack up their plans around the space. All participants should 

circulate around the room to look at the plans in silence. After they are done, 
ask them to come back into a circle.  

b. Invite groups to share out about their plans. They don’t have to share every 
detail of their plan, but rather should emphasize the details that they think are 
most interesting.  

V. Questions (10 min)  
a. Does anyone have questions about how to create a garden?  
b. If you want to start a garden but you don’t have space in your backyard, where 

can you look for assistance?  
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Lesson Closing:  
What have you learned at Grow Dat that helped you plan your garden? Or, what do you still 
want to learn? How will you incorporate sustainability and agro-ecology principals into your 
garden? 

Background: Developed by Sarah Howard for Grow Dat, 2016. 

Enhanced Depth/Extensions: n/a 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Planning Your Garden! 

Where is your garden?  

Are you growing for market (to sell) or for pleasure (to eat/give away)? 

Who are you growing for?  

What do you want to grow? Circle all that apply:   Vegetables     Herbs     Flowers      Fruit  

What is the size of your garden?  

Are you growing in containers or in the ground?  

Does your garden have full sun, partial shade, or full shade?  

What kind of soil do you have (clay/loam/sand)?  

What is your system for watering?  

What time of year are you planting your garden?  

Are you going to grow year-round or just in some seasons?  

Are you starting with seeds or transplants? Both?  

What kinds of tools and materials do you need?  

How will you deal with pest insects? 

How will you make the soil fertile? At the beginning, after one year, after two years?  

What day do you want to start harvesting from your garden? 
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What crops do you want to grow? Make sure to consult the Louisiana Planting Guide to see if 
these crops will actually grow during the time of year you want to garden! Write a list of the 
crops and the specific variety. Make sure to note how much space each plant needs and any 
other important information (ie, full sun or lots of water). What day do you need to seed or 
transplant each crop to have it ready for harvest on the target day?  

Crop   

Variety  

Space?   

Other info  

Seeding/Planting date 

Crop   

Variety  

Space?   

Other info  

Seeding/Planting date 

Crop   

Variety  

Space?   

Other info  

Seeding/Planting date 

Crop   

Variety  

Space?   

Other info  

Seeding/Planting date  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PILLAR 2: FOOD JUSTICE Farm to Plate: Food Justice 101 
Pillar: Food Justice  

Arc of Learning/Prerequisites: None 

Introduction: There are thousands of entry points into food and food systems, and you 
have to start somewhere! This is the first formal lesson that Grow Dat runs with youth crews 
to give them a starting point, a first building block, for all our future work and discussions 
about food systems. We strive to make our learning as interactive and engaging as possible, 
and various popular education techniques are used to hold up the various knowledges young 
people already bring to the table. The guided visioning at the end is a good time to introduce 
the concept of “food justice”.  

Learning Goals: For Food Justice Pillar 
Goal 1: (Foundational) Define the term “food justice” and understand how the concept  
 relates to their own lives  
Goal 2: (Foundational) Analyze the current industrial food system and use a multi-cultural 
 framework to uncover the inequities of this system  
Goal 3: (Foundational) Understand what climate change is and how farming and climate 
 change are connected (both understanding how organic/sustainable and   
 industrial farming are tied to climate change) 

Objectives:  
Objective 1: Youth will the learn the five basic steps that get food “from farm to plate”: 1. 
  growers/producers, 2. preparers/processors, 3. distributors/movers, 4.  
  sharers/sellers, 4.5 eaters, 5. waste disposers/decomposers. 
Objective 2: Youth will be able to distinguish between sustainable and industrial food  
  systems. 
Objective 3: Youth will be able to broadly articulate how different food systems effect  
  animals, humans/community and the earth.  
  
Time: 1.5 to 2 hours (depending upon discussion) 

Group Size/Number of Participants: Max 20 

Handouts/worksheets: None  

Materials: 
• Farm to Plate poster 
• “Sustainable Food System” and “Industrial Food System” on a poster board in a t-chart. 
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• “Our Grow Dat Vision of Food Justice” on a posterboard 
• food system fact cards (attached here at end of lesson - cut out and make into cards) 
• dry erase markers 
• sticky notes 
• markers 
• tape 

Suggested Game: Interconnection Web (not mandatory but could be good if you need a 
transition) 

Lesson Procedure:  

Icebreaker: From the Ground Up (5 minutes) 
Have youth sit in circle and close their eyes and think about the last thing they ate. Ask: (3.5 
minutes) 
1. What did you last eat? A snack? Breakfast this morning? Dinner last night? If you ate many 

different things, pick one item of what you ate.  
2. Where did it come from?  
3. No, really, where did it come from? 
4. Your refrigerator or cabinets? The store? A restaurant? A vending machine? 
5. Take a step back - where did it come from before it got there? Is it from New Orleans? The 

South? California? or is it even from the United States? Is it from Mexico? Hong Kong? 
India? England? (Can you even answer this question or do you have to totally guess?) 

6. Can you take another step back? Where did what you eat come from even before that? 
Every every thing we eat at some point was alive and growing, either out of the ground or 
living on the ground! Can see see what you ate, or at least parts of what you ate, living, 
growing?  What does it look like? A plant or an animal? Can you see someone about to pick 
it? 

Have youth partner up into pairs and have them describe the last thing they ate and where it 
came from. Give 30 second for each youth to share uninterrupted and then say ‘switch’ and 
allow the other youth to share for 30 seconds. 

Introduction: (2 min) 
Invite everyone back into circle as a group and provide context for our work today: “So, today 
we are going to explore this question -- where does our food come from? Simple right? The 
store. My freezer. McDonald’s. But oh no -- we can’t settle for that. We’re farmers. We are 
obsessed with the seeds, the soil, the sprouts that grow into plants which grow and produce 
things that we can eat. We want to learn every itty bitty detail about what we are growing 
and how it will get into our belly. So that’s what we’re going to do today. ” 

(continued on next page…) 
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Mapping Food Systems: Industrial and Sustainable (1 hour) 
Post a large (poster sized or larger) image of the following: 

Instruct youth not to worry about the two inner circles yet, but just to look at the different 
steps #1-5 of how our food gets from the farm onto our plates. 

Part 1: Break youth into 5 groups, assign them a number (1 thru 5) and give them markers 
and a stack of sticky notes. Tell youth to write on each sticky note as many kinds of workers, 
people, animals, organizations, businesses, locations, equipment, etc. they can think of for 
their section. Think about your own life! Think about that food you most recently ate. These 
can be local, national, international, specific or non-specific. Tell youth to attach their sticky 
notes into their section of the food system. (Should take about 20 mins) 

*Leaders (ACLs and Crew Leaders) can add sticky notes of real organizations and elements at 
Grow Dat and in New Orleans that youth will come in to contact with throughout the program 
but probably do not know yet. Include elements such as--- Shared Harvest partners, farmer’s 
markets, farm stand, our CSA, compost pile, recycling bins, etc. 

Part 2: Now have youth pause what they were doing and let them know we are going to 
switch gears for a minute. Write up the words “Sustainable Food System” and “Industrial 
Food System” on a poster board in a t-chart. Start with the sustainable side- ask youth what 
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does it mean to sustain something: (‘to go on’, ‘to continue’). Then ask what industrial 
means: (‘common’, ‘standard’, ‘normal’).  

Pass out food system fact cards and tape at random and ask youth to place them on 
whichever side they think they go on. Tell them they can ask those around them for help. 
When all the cards are placed on the t-chart, ask the youth who posted them to read their 
facts aloud. If any of the cards are incorrectly placed, move them and explain why.  End by 
asking youth what trends/themes they see in each system. (About 20 mins) 

Part 3: Instruct youth to get back into their original food system group. Ask them to look at 
all their sticky notes and move them into either the “Sustainable” or “Industrial” food system 
circles. If the sticky note applies to both, tell them to place them on the line in the middle. 
Ask youth to determine a presenter or presenter for the their group that will read out: 1. 
parts of the sustainable food system. 2. parts of the industrial food system. 3. parts of the 
food system that exist in both sustainable and industrial systems. Help guide or ask other 
youth to guide if there are questions or any need for clarity. (about 20 mins) 

Thank everyone for their awesome work and ask them to get back into the big circle, sit 
down and close their eyes. 

Lesson Closing: 
Guided Visioning and Food Justice closing (20 min) 

Part A (5 minutes)  
 
1. Read the following guided visioning out loud, slowly:  
Close your eyes. Imagine that your vision for a just and sustainable food system has come to 
pass right here in New Orleans. Moving into our bodies and our senses, I want you to imagine 
you are walking – where are you walking in this city and what do you see as you are walking 
along? Breathe in deeply, what do you smell? What do you hear? Who are the people that 
you pass, do you know them? What are they doing? Finally, you are arriving at your 
destination...What have you come here to do? Are you here to eat? Shop? Work? Are you at 
Grow Dat...does Grow Dat exist in your vision of the future? If so, is it the same? Different?
Open your eyes, give a stretch. 

2. Now allow time for youth to quietly reflect on their visioning by asking the following 
questions. 
Was there anything that jumped out at you or surprised you? Any strong sensorial reactions? 
During your time at Grow Dat, we’re going to explore the concept of ‘food justice’. Based on 
what you imagined, what do you think food justice might mean or look like? 

Part B (about 15 minutes)  
1. Ask everyone to think of one thing that is cherished in their vision that is personal and one 
thing about their vision which affects our larger community -- (examples: trust, respect, love, 
cooperation, sharing, solidarity, equity/equality, democracy, sustainability, pluralism, 
democracy).  
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2. Have them write their value onto a poster board labeled: “Our Grow Dat Vision of Food 
Justice”. 

3. Bring everyone back into circle -- hold up all 3 poster boards that have been made by the 
group today and thank everyone for their outstanding contributions. 

Background: Lesson created by Jeanne Firth with Susan Sakash, incorporating elements 
from US Solidarity Economy Network 2013, the Center for Popular Economics 2004, and 
Growing Together by Greg Gale. 

Enhanced Depth/Extensions:  
• “Color of Food” report (2011) by the Applied Research Centre has great graphics of the 

different components of the food system, as well as analysis around inequalities based on 
race, gender, class, etc. Report is in readings for on-boarding new staff, or a free 
downloadable PDF is avai lable here: http://www.reimaginerpe.org/f i les/
food_justiceARC.pdf  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Food System Fact Cards 
Cut and paste these facts onto cards below. (There is also a PDF of already formatted cards on 

DropBox. But creative if you feel like it!) 

The average size of a farm in the U.S. is 418 acres (an acre is about the size of a football field 
-- that’s 418 football fields!) 

The size of Grow Dat is 7 acres, with about 2 1/2 acres planted (7 football fields). 

There are over 922 million acres of farmland in the USA. Of these 922 million acres, less than 
3 million acres are used to produce fresh vegetables (that's less than half of 1%). 

Our goal at Grow Dat is to grow 12,000 lbs of fresh vegetables, fruits and herbs by 
graduation. 

(Insert photo of hog farm from below) Factory Hog Farm - over 8,000 pigs are housed in the 
first 8 buildings.  

Almost 30% of all farmland in the U.S. is used to grow corn. insert hot tub photo - All that 
corn we’re growing -- what happens to it? The average American consumes 72.9 pounds of 
corn sweeteners each year. 

3 out of 5 farmworker families live in poverty. 

(Insert photo of large tractor and cotton from below) Most farms use lots of equipment and 
pesticides that are made with or use OIL. This causes heavy carbon outputs which cause 
climate change. 

(Insert photo of Kyla and Tierra in the fields from below) Grow Dat uses mainly people-power 
to grow our food so we don’t spend money and burn fossil fuels with expensive farm 
equipment. 

Care for the soil and the minerals and micro-organisims that live in it is key to our approach 
at Grow Dat. 

The food system is the largest contributor to carbon emissions which are the leading cause of 
climate change. OIL OIL OIL and the burning of fossil fuels. 

Black farmers played important roles during the civil rights movement, coordinating 
campaigns for desegregation and voting rights as well as providing food, housing, and safe 
havens. 

The biggest killers of black Americans today are not guns or violence, but diet-related 
diseases, including heart disease, cancer, stroke, and diabetes. These illnesses affect 
minorities at greater rates than white people. 

More people die from hunger each year than from AIDS, malaria, and tuberculosis combined. 

�57                                                                                                                                   



(Insert Ron Finely quote/graphic from below) Communities that grow their own food are 
more likely to be self-sufficient and resilient -- able to bounce back after disasters more 
quickly.  

!  
 

!  
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Understanding Homelessness & Food Insecurity (Part 1) 
Pillar: Food Justice 

   
Arc of Learning/Prerequisites: This is the first lesson in a 3-part series: 1) Understanding 
Homelessness, 2) direct community service work in hunger relief, 3) Community Service De-
Brief. 

Introduction: This is the first lesson in a 3-part series (see above). We use this lesson to 
prepare youth before they engage in direct service with hunger relief organisations or Shared 
Harvest partners. At Grow Dat we are partnered with a local ‘free restaurant’ where hearty 
breakfasts are dished-up by the order and served by loving hands. Produce from our farm is 
featured in the healthy meals that youth serve to restaurant guests. Following up direct 
service work with the Community Service De-brief lesson helps everyone process this 
experience further. This series of workshops a good place to start to merge ‘the heart’ and 
‘the head’ in discussions about the Food Justice pillar and its larger connections to social 
justice and social movements. 

Learning Goals: Food Justice Pillar 
Goal 1: Analyze the current industrial food system and use a multi-cultural framework to 
 uncover the inequities of this system. 

Objectives:  
Objective 1: Youth will be able to articulate basic causes and effects of homelessness and 
  food insecurity in New Orleans. 
Objective 2: Youth will be able to distinguish between stereotypes, facts, generalizations, and 
  discrimination.  

Time: 45 min to 1 hour  

Group Size/Number of Participants: none 

Handouts/worksheets:  
• “Stereotype or Fact” handout for each participant (attached) 
• “Facts about Homelessness” handout for each participant (attached) 

Materials:  
• Flip chart 
• Markers 
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• Pens  

Lesson Opener/Suggested Game: n/a 

Lesson Procedure:  
Preparation: On the flip chart write the following definitions -  

• Fact: something that can be verified in measurements of space and time. That 
which can be known by science. 

• Generalization: a statement that speaks in broad terms about something, but 
may not be true in all cases. 

• Stereotype: statements of belief where one makes assumptions about an entire 
group of people and loses sight of individual variation.  

• Myth: a popular belief or tradition that has developed over time around 
something or someone in society. 

 
Introduce the activity as an opportunity to learn more about homelessness and hunger or 
food insecurity in our community and examine our own opinions and feelings towards 
homeless persons as we undertake hunger relief and service days and Shared Harvest 
partner visits. 

Flip to the sheet with the definitions. Have youth read each definition aloud. Ask for real life 
examples of each word. Ask for real life examples of each word ask how each word relates to 
our upcoming community service experiences in soup kitchens and food pantries.  

Distribute the Stereotype or Fact worksheet. If you have time, ask the youth to fill out the 
worksheet individually, before you give them any factual resources. Explain that everyone will 
work alone to decide whether each statement on the sheet is a stereotype or a fact.  

After youth have some time to complete the worksheet, give the Facts About Homelessness & 
Food Insecurity handout. Ask them to work in pairs or small groups to come to some 
consensus about their answers. The “facts” handout is a resource they can use to inform their 
choices. Based on the handouts and their group members’ arguments, their initial responses 
on the Stereotype or Fact worksheet decisions to the group. 

Have individuals report their answers back to the larger group. When the group disagrees 
about particular statements, use this opportunity to spark discussion in the larger group. Use 
the “Facts About Homelessness and Food Insecurity” sheet to discuss how off base some 
stereotypes are. Where do these stereotypes come from, how do they become common 
knowledge in our society? 

Lesson Closing:  
Conclude by asking youth to share a generalization, stereotype or myth that they may have 
believed, but that has been changed in today’s discussion. They may also share a suprizing 
fact that they learned. Ask ‘how do you think what you learned might or will change your 
actions?’ 
 
Background: This lesson was adapted by Jeanne Firth 
from Urban Roots. 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Stereotype or Fact?  
 

   
Instructions: For each statement below, circle S if your group believes the 
statement is a stereotype or untrue. Circle F if your group believes the statement 
is a fact. 

S/F All homeless people are alcoholics or drug addicts. 

S/F Homeless people commit more violent crimes than housed people. 

S/F People are homeless because they are lazy and don’t have jobs. 

S/F  Homeless people are mostly single men, not families or children. 

S/F Homeless people don’t work and get most of their money from public   
 assistance and welfare programs. 

S/F A minimum wage job pays enough to keep a person from becoming   
 homeless. 

S/F Homelessness is permanent; once you’re homeless, you’re homeless for life. 

S/F Only homeless and jobless people are hungry and need emergency food. 

S/F There aren’t enough beds in U.S. shelters to accommodate the homeless   
 population of any given night. 

S/F Homelessness isn’t a realistic possibility for anyone you know. 

S/F Most homeless people smell bad and don’t bathe regularly. 

S/F People who are hungry never have any food to eat. 

S/F Only 2% of people who live in the United States are food insecure. 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Facts about Homelessness and Food Insecurity  
 

   
What is Homelessness?  
Society’s definition of “homeless” usually includes a temporary stay at a shelter, or includes 
staying in public or private places which are not designed as a place to regularly sleep. While 
most people experiencing homelessness have some sort of shelter, in 2009 nearly 4 in 10 
people were living on the street, in a car, or in another place not intended for human 
habitation. 

What causes Homelessness?  
There are two main reasons people become homeless: 
1) lack of income  
2) lack of affordable housing 
 
Homelessness is most often caused by job loss and other economic factors. Homelessness in 
the United States increased during the economic recession. People living in doubled up 
situations,* (see below) people discharged from prison, young adults aged out of foster care, 
and uninsured people, all live at an increased risk of homelessness. 
 
*Doubling up is when an individual or family lives in a housing unit with extended family, 
friends, and other non-relatives due to economic hardship. Not all people who are doubled up 
become homeless, but it is common. 

What is Food Insecurity?  
Being ‘food insecure’ is the state of being without reliable access to a sufficient quantity of 
affordable, nutritious food. Being very food insecure often leads to chronic hunger. 
 
These are some of the situations that food insecure people experience: they worry that their 
food will run out, they buy food but it doesn’t last, they can not afford to eat a balanced 
meal, they cut the size of their meal or skip meals, they eat less than they feel they should, 
they are hungry but they do not eat, they lose weight, they go a whole day without eating.  

Facts from National Alliance to End Homelessness, 
Feeding America, and the USDA-ERS 
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The Facts 
Fact: In New Orleans, over 1,900 people are homeless each night. Before Katrina, this 
number was 6,300. 

Fact: Each year more than 3.5 million people experience homelessness in the United 
States, including 1 million children.  

Fact: The number of homeless families with children has increased in recent years, 
and they are the fastest growing segment of the homeless population. Families with 
children are approximately 36% of the homeless population. 

Fact: Household income decreased by 8.3% while rental markets increased by 15.1% 
nationally. In LA fair market rental values increased by 2%. 

Fact: Homeless individuals in Orleans and Jefferson Parish in a point in time in 
3-31-2014 numbered 1,981.  

Fact: In 2014, homelessness for kids 18 and below decreased by 38% but increased 
by 21% for individuals 18-24 year olds. 

Fact: In 2014 homeless individuals lived in the following places: 517 on the street, 301 
abandon buildings, 608 emergency shelters and 555 in transitional housing. 

Fact: Escaping from domestic violence is one of the greatest reasons that parents, 
mostly mothers, and their children become homeless. 90% of all homeless women 
and children in the U.S. have experienced physical violence or sexual assault. 

Fact: Housed individuals have committed hate crimes against homeless persons, and 
these attacks have been increasing in frequency. From 1999-2013 there were 1,437 
reported acts of bias-motivated violence committed against homeless individuals. 375 
homeless individuals lost their lives as a result of the attacks. 

Fact: 14% of Americans (17.4 million households) are food insecure.  

Fact: Households with children (especially households with children headed by a single 
person), Black households and Latino/a households are more likely to be food 
insecure.  

Fact: Mississippi has the highest rate of food insecurity in the country: 22% of people 
living in Mississippi experience hunger.  Louisiana has the third highest rate in the 
country with almost 18% of citizens experiencing hunger.  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Understanding Hunger & Food Insecurity: Service De-Brief (Part 3) 
Pillar: Food Justice 

   
Arc of Learning/Prerequisites: This is the third and final lesson in the Understanding 
Homelessness and Food Insecurity series: 1) Understanding Homelessness and Food 
Insecurity, 2) direct community service work in hunger relief, 3) Service De-Brief. 

Introduction: It is important to create an open and supportive space so that all youth are 
able to share their thoughts and reflections on the experience: invoke the VISIONS Guidelines 
to help create and keep this sort of environment. Keep bringing the conversation back the 
Food Justice pillar to help young people understand that Grow Dat and social movements 
near and far are trying to address the problems that our current economic structures and 
food systems create. 
 
This de-brief format can be adapted for other community service contexts. 

Learning Goals: Food Justice 
Goal 1: Analyze the current industrial food system and use a multi-cultural framework to 
 uncover the inequities of this system. 

Objectives:  
Objective 1: Youth will have a safe and open space to process their experience and ask  
 questions in order to understand their first community service day. 
Objective 2: Through increased understanding and a merging of ‘the head’ and ‘the heart’, 
 youth will develop a deeper social awareness and desire for social change. 

Time: 30-45 minutes 

Group Size/Number of Participants: None 

Handouts/worksheets: None  

Materials: 
• Journals 
• Pens or pencils  

Lesson Opener/Suggested Game: None. You may want to have the Guidelines visible. 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Lesson Procedure:  
Debrief Writing (10-15 minutes)  
Ask youth to reflect in their journals about each of the prompts that the leader reads off. 
 
Write about… 

1. Something you expected to see that was confirmed. 

2. Something you expected to see that was not confirmed. 

3. Something that made you smile 

4. Something that made you concerned. 

5. Something that is being done well at the organization (positive). 

6. Something that could be changed for the better at the organization (delta). 

7. What is one of your goals for working at the organization? 

Pick crew members one at a time and ask them to give their answer for a particular prompt. 
Continue to do so until everyone has been called on. 

Debrief Circle (15-20 minutes) 

Use concentric circles for this activity (See Concentric Circles Warm-Up for instructions). Tell 
everyone that the educator will read off a topic and that everyone in the inside circle has 1 
minute to talk about that topic to their partner. The partner should listen carefully and not 
respond. After a minute the educator says “Switch” and the person on the outside can speak 
on the same topic. After both partners have had a chance to share, the educator says 
“Rotate” and everyone in the outside circle should move one space/partner to the right. Now 
present a new topic to discuss.  

Concentric Circles Discussion Topics: 

1. Describe how you were feeling before you went to the hunger relief organization. 

2. What facts did you learn about the organization? 

3. Describe what you did at the organization. 

4. What activity did you like best at the organization? 

5. What activity did you like least at the organization? 

6. Talk about a person you met or saw. Why was she/he there? How does that make you 
feel? 

7. Tell about something (good or bad or surprising) that happened to you. 

8. How do you feel about going back again? 
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9. Do you know anyone who is homeless or hungry? Will you think or act differently about 
that person now that you have been to this organization? 

10.What could you do in your community to help end hunger and homelessness? 

11. Evaluate your day at the organization by ranking it between 1 to 10. 1 is the worst, 10 
the best. 

Lesson Closing: Food Justice (5-10 minutes) 
Ask everyone to share one interesting thing that they found out from someone they talked to 
during Concentric Circles that changed how they will think or feel about something.  What 
impact will this have on your own life or what you do in your community? 

Background: This lesson was adapted by Jeanne Firth from Urban Roots and The Food 
Project, 2011. 
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Food Desert Simulation: Makin’ Groceries in Marketville 
Pillar: Food Justice 

Arc of Learning/Prerequisites: This lesson should come after Farm to Plate: Food Justice 
101 and before the Shared Harvest lesson.  

Introduction: The goal of this activity is to simulate the challenges people, families and 
communities face in regards to food access, and to frame these issues in terms of food 
justice. The basic concept is that youth are divided in to teams (which are called families in 
the activity) and must try to buy all of the groceries on their list.  Each family has at least one 
type of grocery where they have to buy a very specific product which necessitates them going 
to a special grocery store. Additionally, families have fake money to buy their groceries. The 
space gets set up to simulate a neighborhood with 5 different grocery stores, a public transit 
station, and work. Youth have to try to obtain all the groceries on their list, but quickly 
discover that not all grocery stores are equal and that some require more travel, and money, 
to access. 

Learning Goals: Food Justice 
Goal 1: Analyze the current industrial food system and use a multi-cultural framework to 
 uncover the inequities of this system. 

Objectives:  
Objective 1: Youth will be able to define ‘food desert’ and explain challenges certain   
 people and communities have to food access. 
Objective 2: Youth will be able to identify food deserts in New Orleans. 

Time: 2 hours (Marketville simulation 60-75 minutes; De-brief 30-45 minutes) 

Group Size/Number of Participants: None - families in the lesson outline are divided in 
such a way to accommodate 32 participants, but this can easily be increased by making the 
family size larger. (You will need 7 leaders/facilitators though to run the various businesses.) 

Handouts/worksheets:  
• food desert maps of New Orleans, one for each family (attached at end of lesson) 

Materials: 
• poster paper 
• markers 
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• “money” 
• tape 
• store signs 
• work sign 
• MTA sign 
• store inventory lists (attached at end of lesson) 
• family grocery lists (attached at end of lesson) 

Lesson Opener/Suggested Game: None. 

Lesson Procedure:  

Set up: 
1. Set up the area (if you have access to multiple rooms/hallways we strongly suggest 

using a larger space with each room being a “grocery store”) with signs with the 
names of the five grocery stores used in the activity: Universal Grocery, Warner Food 
and Liquor, Lupes Produce Market, The People’s Organic Grocery, and Quickly’s Food 
and Drug hung in different parts of the classroom.  Have an assigned leader who runs 
each of these grocery stores, with their designated “inventory list”. 

2. Set the sign for The People’s Organic Grocery far apart from the others.  In between 
the other stores and The People’s Organic Grocery have one of the youth/staff leader 
stand with a sign that says “MTA” (Marketville Transit Authority).  

3. Additionally in a corner of the room have a youth/staff leader stand with a sign that 
says “work.” 

Leader Roles: 
1. You will need 7 leaders to run the activity 
2. Work station: The role of the person at the is to monitor families when they come for 

work.  Each family must stay in the work area for 5 minutes. Facilitator’s note:  The 
youth/staff in charge of work should feel free to make other youth do silly/funny 
things while at work (i.e. sing songs, etc.) 

3. MTA station: The role of the youth/staff that is the MTA must make sure that when a 
family crosses/goes to The People’s Organic Grocery they are paying $1 to go there 
and $1 to come back.   

4. Stores: The role of the youth/staff who are in charge of stores is to sell families food 
according to their inventory (handouts attached).  Some stores will only have general 
food (i.e. “meat”, or “bread”) while others will have specific types of food (i.e. Georgia 
peaches).  It is critical that the youth/staff in charge of stores ONLY sell families the 
food listed on their store’s inventory.  When they sell a family food they must initial 
the family’s shopping list next to the food sold, and take the money for the cost of the 
food from the family. 

To Begin the Lesson: 
Read the following instructions to the group:  

a. This activity will help you think about why food is important and how it affects 
people’s daily lives 

b. I want you to imagine that you are citizens of a town called Marketville  
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c. Everyone will be assigned as part of a “family”  
• (There are 8 families - Divide youth up into 8 families, ideally with 3-4 

people in each) 
d. Like any ordinary family, each family has to shop for food.  I am distributing 

your shopping lists now (handouts attached) 
• Give out one list per family 

e. Please note, for some food items you must get a specific type of food for a 
medical or personal reason. 

f. If you need a special type of food it says what it is and why you need that type 
of food in bold on your list. 

g. You may have to go to multiple stores to find a specific food. 
h. You have money to buy the food on your lists from Marketville stores.  I am 

now going to distribute your money. 
• Facilitator’s note:  Distribute $10 to each team.  You can use coins, 

scraps of paper, fake money, dominoes, etc.  for the money.  In order 
to show that food has a cost, it is important that no team has all the 
money they will need for the activity at the start.  Similarly, if you want 
the activity to go on longer, give teams less money as this will 
necessitate them going to “work” more often 

i. Pay close attention to how much money you have, if you run out, you will have 
to go to work to make more. 

• Point out the work section of the room to youth. 
j. Your family must buy all the food and turn in your lists in 30 minutes 
k. Your family must stay together 
l. In order to get to certain stores you must go on the MTA which costs a dollar 

each way 
m. Any questions? 

SIMULATION BEGINS! Give the families 30 minutes to find all the food on their lists  

DEBRIEF: 
1. Bring youth back together to begin debrief process 
2. Give each family poster paper, a grocery access and food desert maps of New 

Orleans, and markers and give the following instructions: 
a. Think for a moment about your experience in Marketville 
b. As a family, you are going to prepare a report for the rest of us 
c. On your poster paper I need you to have the following information for 

us 
i. Did your team have any dietary specifications?   
ii. What happened to your family?  Ran out of money?  Etc.  Why?  

Had to travel outside of community etc.       
iii. What were your observations?  What foods were hard to get?  

What foods were easy to get?  What made it hard to get all the 
foods you needed?     

iv. What patterns do you notice?  Complete this sentence: it was 
hard to find food if your family…?  If you had trouble finding food 
at Universal Grocery, what did you have to do?  What additional 
problems did this cause?   

�69                                                                                                                                   



v. What questions do you now have about food? 
vi. Looking at the food access/food desert maps of New Orleans ---  

What parts of town are underserved by grocery stores? What 
parts of town have ample access? What are your reflections?  
What was frustrating about getting food in Marketville?  How does 
this activity show how food is important?  What does this activity 
say about food access in Marketville.  “Access” is the ability to get 
what you need when you need it.     

vii. Besides what you saw in this activity, how else may food be 
important? 

d. Report back to larger groups 

Lesson Closing:  
For Food Justice: Gather as a large group in a circle and share these quotes aloud (you can 
also print them up and hand them out so youth can take them home with them). 

"For now I ask for no more than the justice of eating." 
Pablo Neruda, poet 

"I have the audacity to believe that people everywhere can have three meals a 
day for their bodies, education and culture for the minds and dignity, equality 
and freedom for their spirits." 
Dr. Martin Luther King, Jr, civil rights leader  
 
Ask: What is the “justice of eating” that the poet Neruda speaks of? What does today’s 
workshop mean to you? How do food deserts impact communities? Why is food accessan  
important part of food justice? Youth can share out in small groups or to all (depending on 
size).  

Background: Adapted by Jeanne Firth at Grow Dat, 2015, from The Umoja Community 
Builders Program’s ‘Food as a Problem’ simulation http://www.teachersforjustice.org/2009/01/
curriculum-food-access-food-justice.html  

Enhanced Depth/Further Reading:  
1. Read ‘Chapter 6: Restoring America’s Food Deserts’, in Mark Winne’s book Closing the Food 
Gap: Resetting the Table in the Land of Plenty — available online as a google book. 
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Store Inventory lists 
Print and cut out each list 

Warner Food and Liquor Inventory 
Snacks – 1 dollar –  
Bread – 1 dollar –  
DOES NOT HAVE ANYTHING ELSE 
DOES NOT HAVE SUGAR FREE SNACKS 
DOES NOT HAVE GLUTEN FREE BREAD 

Universal Grocery Inventory 
Meat – 2 dollars – 

Fruit/Vegetable – 2 dollar 

Bread – 2 dollar –  

Milk – 2 dollar –  

Snacks – 2 dollars – 

DOES NOT HAVE GLUTEN FREE BREAD 

DOES NOT HAVE LACTOSE FREE MILK 

DOES NOT HAVE SUGAR FREE SNACKS 

DOES NOT HAVE GEORGIA PEACHES
 

Lupe’s Produce Market Inventory 
Fruit/Vegetable – 1 dollar  
DOES NOT HAVE ANYTHING ELSE 
CAN GET CILANTRO HERE 
CAN GET FRESH GEORGIA PEACHES
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The People’s Organic Grocery Inventory 
Meat – 4 dollars  
Fruit/Vegetable/Salad bar – 3 dollars  
Bread – 3 dollars 
Milk – 3 dollars  
Snacks – 3 dollars 
Vitamins – 2 dollars  
CAN GET CILANTRO HERE 
CAN GET LEAN ROAST BEEF 
CAN GET GLUTEN FREE PRODUCTS 
CAN GET LACTOSE FREE, SOY PRODUCTS 
CAN GET FRESH GEORGIA PEACHES 
CAN GET SALAD FROM A SALAD BAR 
CAN GET SUGAR FREE SNACKS 

Quickly’s Food and Drug Inventory 
Snacks – 1 dollar – 
DOES NOT HAVE ANYTHING ELSE  
DOES NOT HAVE SUGAR FREE SNACKS 
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Family Shopping Lists 
Print and cut out each family’s shopping list 

Grocery List 
The Browns

Grocery List 
The Thibodeauxs

FOOD CHECK

MEAT

FRUIT/VEGETABLE

BREAD: Cindy Brown has 
Crohns Disease, which 
makes it difficult for her to 
digest wheat.  You must 
purchase Gluten free 
bread.  

MILK

SNACKS 

FOOD CHECK

MEAT

FRUIT/VEGETABLE

BREAD:.  

MILK: Grandpa Thibodeaux 
is lactose intolerant.  You 
must purchase lactose-
free soy milk  

SNACKS 
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Grocery List 
The Hilsons

Grocery List 
The Carters

FOOD CHECK

MEAT

FRUIT/VEGETABLE:The 
Hilsens are originally from 
Georgia.  When she was 
growing up, Keri Hilson used 
to eat fresh peaches from her 
backyard every day after 
school.  Now that she’s living 
in Marketville, she would still 
like to get fresh Georgia 
peaches to take with her to 
school.  You must purchase 
a Georgia peach.

BREAD:.  

MILK: 

SNACKS 

FOOD CHECK

MEAT:  Deshawn Carter has 
just been told by his doctor 
that he has high cholesterol.  
Your family must purchase 
lean roast beef to make sure 
his cholesterol stays down.

FRUIT/VEGETABLE:

BREAD:.  

MILK: 

SNACKS 
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Grocery List 
The Wests

Grocery List 
The Shakurs

FOOD CHECK

MEAT:  

FRUIT/VEGETABLE:

BREAD:.  

MILK: 

SNACKS :  Mom Alviniqua 
West has diabetes.  You must 
buy sugar free snacks for 
her.

FOOD CHECK

MEAT:  The Shakurs are 
vegetarians for religious and 
philosophical reasons.  You 
DO NOT buy meat, but you 
must , purchase vitamin 
supplements.  

FRUIT/VEGETABLE:

BREAD:.  

MILK: 

SNACKS :  

�75                                                                                                                                   



Grocery List 
The Escobars

Grocery List 
Tito Jackson

FOOD CHECK

MEAT:  .  

FRUIT/VEGETABLE:
Your family is hosting a huge 
family party on the weekend 
and making lots of salsa.  
They need cilantro (a fresh 
green herb) for their 
family’s traditional recipe.  

BREAD:.  

MILK: 

SNACKS :  

FOOD CHECK

MEAT:  .  

FRUIT/VEGETABLE: Tito 
Jackson was on tour and often 
would buy salads for lunch 
that he would make himself 
from a salad bar.  Now that 
he’s back in Marketville he 
wants to continue to make his 
own salads for lunch, fresh 
each day, from a salad bar.  
You must buy a salad bar 
for your produce.

BREAD:.  

MILK: 

SNACKS :  
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Food System Change 
Pillar: Food Justice 

Arc of Learning/Prerequisites: Preceded by Farm to Plate: Food Justice 101 lesson 

Introduction: This lesson is essential in helping youth develop a deeper understanding of 
approaches to food systems and food movements, and specifically our perspective at Grow 
Dat.  

Learning Goals: Food Justice Pillar 
Goal 1:  Articulate the purpose of the Shared Harvest program and how it relates to Grow 
 Dat's vision of food justice.  
Goal 2: Define the term “food justice” and understand how the concept relates to their  
 own lives 

Objectives:  
Objective 1: Participants will be able to define food enterprise, food security, food justice, 
 and food sovereignty, and explain how Grow Dat’s Shared Harvest program fits into 
 a paradigm of food justice.  

Time: 2 hours  

Group Size/Number of Participants: None  
 
Handouts/worksheets: 
• Examples of food system change - 4 different models, cut out 1 for each group (attached 

— #1 is Food Enterprise, #2 is Food Justice, #3 is Food Security, #4 is Food Sovereignty) 
• Chart of food system change paradigms, 1 for each participant (attached) 
 
Materials:  
• whiteboard 
• markers 
• eraser 
• construction paper labels of food system change paradigms 

Lesson Opener/Suggested Game: None  

Lesson Procedure:  
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I. Brainstorm: What is wrong with our current food system? (5 min.) 
a. Some people can’t afford/access fresh healthy food  
b. Worker exploitation (in all sectors, especially farmworker) 
c. Hunger  
d. Government subsidies for junk food  
e. People don’t have access to land or don’t know how to grow food  
f. People don’t know how to cook or don’t have time to cook  
g. Industrial agriculture is bad for the environment  

II. Brainstorm: What would our ideal food system look like? (5 min.) 
a. No one is hungry  
b. Everyone has access to fresh, healthy food in their neighborhoods  
c. Everyone can afford fresh healthy food (people get paid enough and food is 

priced affordably) 
d. All people know how to and have time to cook fresh healthy food  
e. Sustainable agriculture is more widespread than industrial agriculture 
f. Workers in the food system are paid well and have safe working conditions 
g. Everyone has a place where they can grow their own food  

III. Brainstorm: What are examples of ways that we can change this current food 
system? (5 min.)  
a. Food pantry  
b. Food stamps  
c. Community gardens  
d. 40 acres and a mule  
e. Cooking education  
f. Garden and farm education  
g. Living wage  
h. Good transportation  
i. Subsidies for building supermarkets  
j. Government subsidizes sustainable agriculture 
k. Worker rights movements/regulation of workplaces  

IV. Introduce four paradigms of food system change strategies (40 min.)  
a. Why is the third brainstorm less robust? Because food system change is 

difficult!  
i. Hand out food paradigms chart. 
ii. Introduce four paradigms of food enterprise, food security, food justice, 

food sovereignty  
b. Divide participants into four groups and give each on an organisational 

description. Each group reads and role plays one of these paradigms based on 
their organization description. Which paradigm do you think this example 
represents? 

c. Using the role plays, define each of these approaches and compare and contrast 
them.  

i. How does each approach imagine the problem? How do they imagine the 
solutions?  

�79                                                                                                                                   



ii. What are their strategies for change? Who creates change in each of 
these approaches?  

d. Discussion: What are the advantages/disadvantages of each of these 
paradigms?  How do they overlap?  

e. Which do you think is most effective?  
i. Highlight recent research that questions the theory of food desert/food 

swamp as cause for obesity  
ii. Draw attention to research showing that small-scale sustainable farming 

methods produce as much or more food per acre as industrial methods  

V. Grow Dat and food system change (20 min.)  
a. What would it look like for Grow Dat to enact each of these approaches? 

Discussion and role play in small groups.  
b. Debrief: How do you think Grow Dat actually models these approaches? What 

are ways that we practice food enterprise, food security, food justice, and food 
sovereignty? 

i. Mission statement  
ii. Farming education – especially with young people of color in New 

Orleans  
iii. City Park owns the land  
iv. Take money from foundations  
v. Make money by selling produce, mostly at or above market price  
vi. Donation through Shared Harvest (subsidized by Aetna) 
vii. Cooking education  
viii. Food system education and other workshops to discuss history of 

oppression in the food system  
ix. Visions curriculum: tools to communicate/relate across difference  

c. How do you think Grow Dat should fit into these paradigms? What could/should 
we do differently? 

Lesson Closing: Food Justice  
Have youth journal or answer the following question in pairs: 
Which paradigm are you most excited about/interested in? Why? What does that paradigm 
mean or look like for your community? 

Background: Lesson developed by Sarah Howard, Grow Dat, 2015. 

Enhanced Depth/Extensions: 
• Read ‘Food Security, Food Justice, or Food Sovereignty?’ by Eric Holt-Giménez of Food 

First, downloadable here http://www.food-justice.net/sites/default/files/documents/
foodmovementswinter2010bckgrndr.pdf  
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Food System Change: Paradigm 1 
A major philanthropic foundation decides that they want to end hunger in the 
world by 2025. In order to meet this goal, they partner with a multinational 
corporation that sells seeds and produces chemical pesticides, herbicides, and 
fertilizers. Together, they decide to focus on increasing food production in sub-
Saharan Africa. According to the corporation’s scientists, small-scale peasant 
farmers in this region are not growing as much food as they could because of 
their outdated tools and methods. The foundation subsidizes the corporation to 
donate genetically modified seeds (which have been developed to thrive under 
conditions of climate change) and pesticides and fertilizers that are specifically 
for use with these seeds. While these seeds and materials will be free in the first 
year, in the following years the farmers will have to pay for them. At the same 
time, this foundation also partners with an international agency that loans 
money to poor countries like those in sub-Saharan Africa. Together, they write a 
policy that requires that countries receiving these loans must force their farmers 
to switch from growing food to feed their own families to growing commodity 
crops like wheat, sugar, and soy. Another condition of this loan is that farmers 
must use the genetically modified seeds, fertilizers, sold by the corporation 
mentioned earlier.  

Food System Change: Paradigm 2 
A small family farm decides that they want to start a CSA (community supported 
agriculture) program to increase their financial sustainability and also to get 
community members more involved and invested in the farm. At the end of the 
first successful season, they hold a potluck for their CSA members and ask for 
their feedback. The CSA members say that they want to continue to support the 
farm but that they want the farmers to switch to using sustainable methods. 
The next season, in preparation for switching over to sustainable farming, the 
farm owners hire 10 guest workers (legal temporary farmworkers) from Mexico 
to help with the additional work required to farm sustainably. Over the course of 
the season, many of the CSA members become friends with the farmworkers 
and learn about their experiences working at the farm, where they are paid 
minimum wage and often face discrimination from their supervisor. After several 
months of discussing these issues, the farm workers and CSA members organize 
a meeting with the farm owners and demand that working conditions for the 
farmworkers improve. The farm owners agree to raise the farmworkers’ wages 
to $15/hour plus healthcare and make all farm staff participate in anti-
oppression training.  
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Food System Change: Paradigm 3 
A community center conducts a poll and finds out that 60% of the residents in 
their neighborhood have to skip meals because they do not have enough food. 
The same poll finds out that 40% of residents suffer from diet-related disease, 
including diabetes, high blood pressure, and hypertension. The staff of the 
community center decides to set up a food pantry once a week and asks for 
donations of canned and packaged food from WalMart and other big box stores. 
When residents come to the food pantry, a staff member has them fill out forms 
to find out if they are eligible for SNAP or WIC based on their income. The 
community center also starts a healthy lifestyle class that teaches residents how 
to cook healthy, nutritious meals and encourages participants to exercise. 
Finally, deciding that the problems facing a lot of their residents are caused by 
the fact that they live in an area where they can’t easily access fresh healthy 
food (otherwise known as a food swamp), the community center staff tries to 
get their local farmers market to set up a stand at the center once a week.  

Food System Change: Paradigm 4 
A group of black farmers who live in a rural area in the South come together to 
talk about the problems their families are facing. Recently, a big corporation 
bought up hundreds of acres of land in the area to grow soybeans and corn 
using industrial methods. As a result, the value of the land has gone up, taxes 
have increased 200%, and the local water source has been polluted. All of the 
farmers are struggling to make enough money to live on, and are considering 
selling their land to the corporation and moving to a city where they might be 
able to find higher paying jobs. One farmer mentions that he read an article 
about a group of farmers in Brazil who were facing a similar situation and were 
able to keep their land and return to their old ways of farming. The group of 
Southern farmers reaches out to the group in Brazil and learns more their 
strategies. They organize a cooperative to buy supplies collectively and share 
some of the financial risk of farming among themselves. This cooperative also 
allows them to sell their produce in more markets and to join a regional food 
hub where they can turn their produce into higher value items like jam and 
pickles. At the same time, the cooperative reaches out to environmental justice 
and labor rights organizations in the nearby city, and together they start a 
campaign to challenge the corporate farm that raised land prices and polluted 
the water. After several months, the corporation decides to sell their land to the 
cooperative and leave the area. The cooperative uses this land to create a 
school where they teach young people how to farm using sustainable methods.   
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Approaches to Food System Change

Food Enterprise Food Security Food Justice Food Sovereignty

Problem The world’s 
farmers aren’t 
producing enough 
food to feed 
everyone  

Too many people in 
the world cannot 
reliably access 
sufficient food and 
consumers are not 
well-educated about 
their choices 

Structural and 
institutional racism 
(esp in the food 
system), poverty, 
corporate dominance 
of the food system 

  

Structural racism, 
imperialism/
colonialism, capitalism, 
neoliberalism/
privatization, 
globalization, peoples’ 
alienation from the 
land and the means of 
production 
 

Solutions Grow more food 
using industrial 
methods, move 
away from 
peasant 
agriculture to 
corporate 
agribusiness, intl 
food aid  

Improve consistent 
access to food for 
all people through 
donations and food 
aid, empower 
people to make 
healthier choices 
through nutrition 
and cooking 
education, create 
markets for 
sustainable and 
organic produce  
   

Reduce corporate 
control over the food 
system, strengthen 
local food systems, 
support sustainable 
and organic ag, 
address effects of 
racism and 
oppression in the 
food system (esp for 
workers), human 
right to food    

Redistributive land 
reform; structural 
transformations in the 
food system that build 
political power in 
underserved, exploited, 
and oppressed 
communities; dismantle 
corporate food system; 
community rights to 
water and land; 
sustainable livelihoods 
for all; regional food 
systems; human right 
to food sovereignty; 
democratization of the 
food system   

Strategies for 
change 

Chemical 
pesticides and 
fertilizers, GMOs, 
technology, 
privatizing land 
and natural 
resources, 
transferring 
farmland 
ownership to 
corporate control, 
“the free market” 

Agricultural 
subsidies, food 
pantries, means-
tested government 
assistance 
programs, 
customers “voting 
with their wallets” 
for better food and 
labor conditions, 
consumer 
education, fair trade 
and organic 
certification 

Reduce govt subsidies 
for corporate ag, 
invest in under-
resourced comm, 
support devp of 
inclusive local food 
systems, organize for 
equitable access to 
food-producing 
resources, better 
wages for ag and all 
workers, solidarity 
economies, cross-
sector organizing  

Organizing campaigns 
that work to dismantle 
the laws, regulations, 
institutions, and 
cultural norms that 
entrench corporate 
monopoly and white 
male privilege in the 
food system; global 
social movements, land 
reclamation; market 
regulation; revival of 
sustainable peasant 
agriculture 
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Who creates 
change?  

 

Multinational food 
and ag 
corporations, govt 
agencies, 
international 
financial  
agencies, major 
foundations  

Individual 
consumers, some 
corporations and 
foundations, UN, 
USDA, charities

Family farmers, small 
scale farmers, 
communities of color, 
low income 
communities, 
organizers and 
activists

Landless peasants, 
people of color, 
women, LGBTQ people, 
low income 
communities, 
immigrants, young 
people 

Examples Green Revolution, 
govt subsidies for 
corporate ag, 
seed patenting 

Second Harvest 
Food Bank, free and 
reduced school 
lunch programs, 
SNAP, WIC, fair 
trade certification 
program, organic 
certification 
program, Let’s Move 

CSAs, training and 
support for historically 
marginalized farmers, 
school lunch 
programs that source 
locally, youth farmer 
training programs 

Worker and member-
owned cooperatives, 
land redistribution 
programs, Via 
Campesina, MST, 
Federation of Southern 
Cooperatives 

Advantages 

Disadvantages  
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Food 
Enterprise

Food Security Food Justice Food 
Sovereignty

Problem

Solution

Strategies for 
change 

Who creates 
change?  

 

Examples 

Advantages 

Disadvantages  
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Hunger Banquet/Lunch Around the World 
Pillar: Food Justice 

  
Arc of Learning/Prerequisites: Preceded by Farm to Plate: Food Justice 101 

Introduction: This lesson stems from Oxfam International’s Hunger Banquet and is a 
powerful and affective tool for illuminating issues of inequality on a global scale. Since much 
of our curriculum focuses on local or U.S. food systems, this workshop is very important in 
providing a worldwide context for food justice. This workshop seems most effective once 
youth have had some previous lessons on food justice or have engaged in hunger relief 
directly. Keep in mind that youth may have experience with hunger in their own lives, so this 
workshop can be very intense. 

Other versions of this workshop emphasize sitting on the floor, communal bowls and a lack of 
cutlery for Group 3, the most disadvantaged group. We have decided to focus on food and 
water amounts instead, as to not reinforce Western cultural biases towards certain ways of 
eating. We have also added a component about water access to link issues of hunger and 
clean water.  

Learning Goals: Food Justice 
Goal 1: Analyze the current industrial food system and use a multi-cultural framework to 
 uncover the inequities of this system 

Objectives:  
Objective 1: You will have a basic understanding about the unequal distribution of  
  resources and wealth at three levels: 1) worldwide, 2) in the United States, 
  3) in Louisiana. 
Objective 2: Youth will be able to link food access and water access issues. 
Objective 3: Youth will feel challenged to take action to address the problem of global  
  hunger and poverty. 

Time: 1 hr to 1.5 hours (depending on how long you let the simulation go on, and on the 
length of the discussion while eating together) 

Group Size/Number of Participants: none - can be a large group of up to 50. If you do 
have a large group, might want to see if there are some way to do some smaller break out 
groups to help with processing the experience more intimately. 

�86                                                                                                                                   



Handouts/worksheets:  
• Hunger Factsheets for each participant (attached) 

Materials:  
• Meals for three different groups: 

❖ Group 1: A gourmet banquet  
Rotisserie chicken or some deluxe main dish, drinks, dessert, fancy table 
setting  
For 1/6 of participants  

❖ Group 2: The basic meal 
Rice, beans, and water, plain table  
For 1/3 of participants  

❖ Group 3:  The hunger meal 
Rice, water in a single pitcher placed in another room, plain table  
For 1/2 of participants  

• Stickers labeled and placed in a bag. 
❖ with a “3” for ½ of participants 
❖ with a “2” for 1/3 of participants 
❖ with a “1” for 1/6 of participants’ 

• Enough of Group A’s meal for the entire group (or surprise everyone with pizza) 

Preparation: 
• Tell the group beforehand (when going over the calendar and schedule for the day) that 

you will be providing everyone with lunch from around the world.  
Set up the different meals in various areas around the room according to directions above. 

Lesson Opener/Suggested Game: None. Best if youth walk into the lesson without any 
preparation other than what is listed above. 
 
Note on timing: Participants often become very sensitive to what happens directly before this 
lesson. For example, make sure this does not happen immediately after lunch or snack time 
because it can lessen the impact. On the flip side, if youth have been in the fields all morning 
and are legitimately hungry, that will greatly enhance the impact of the meal but you want to 
balance that with youth safety. 

Lesson Procedure:  
1. Welcome everyone to lunch, and then direct each participant to pull a sticker out of the 

bag and wear it at the lunch. 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2. Direct participants to their corresponding dining area.  

3. Serve the food, starting with Group 1, then Group 2, then Group 3.  

4. Inform Group 3 that there is no clean water in their community, so they will have to 
search to find it. 

5. Eat!  

6. Let the simulation go on for long enough that youth have varied reactions, from confusion 
to humour to anger, etc. When the energy drops and the simulation starts to feel less 
dynamic, start wrapping it up if people are not already done eating. Then begin the 
discussion. 

Vital Tip: This activity has the most impact when a bit of drama is applied, with Group 1 
being doted on and Group 3 largely ignored. Have staff acting as servers who bring out more 
drinks, dessert, etc. If other Groups being to express resentment or become agitated, ask 
staff designated as “crowd control” to keep Group 1 safe. Be sure that staff understand the 
intent of this workshop and can help manage any outburst of anger from participants. 

7. Gather everyone back together in a big group and lead the following discussion while 
eating a meal together. 
 
8. Discussion questions: 
• Why do you think you were divided into three groups, and why did the groups get different 

food? 
• Why did Group 3 have to find their water? 
 
Water facts: The average walk to collect water in Africa and Asia is almost 4 miles per 
day, done primarily by women and girls. 1.1 billion people still do not have adequate 
access to safe water. 

• Handout the Hunger Factsheet. 
• What was it like to be in your particular group? 
• Was anyone in your group angry? Happy? What did your group talk about? 
• Did you think it was fair to treat the three groups differently? Why? 
• What emotions came up for you during the exercise and why? 
• Read through factsheet, asking questions: 
• Stats about hunger – what are your thoughts and feelings about these facts? 
• Stats about U.S. hunger, stats about child hunger - are people hungry in the United States 

(Hint: it’s not just the very poor and homeless). 
• What can you do to address world hunger? What can you do to address hunger in your 

own community? Do you have an obligation to help? Why or why not? 

Lesson Closing:  
Ask youth to set an intention inspired by what they learned today: “After you leave the farm 
today, what will you do that relates to your experience today, for either yourself or the 
community?” Go around in a big circle and ask each participant to share out their intention, 
beginning with “I will…” 

�88                                                                                                                                   



Background: This lesson was adapted by Jeanne Firth from “Lunch from Around the 
World”, Growing Together, Gale, 2006 and Oxfam International’s Hunger Banquet. 
 
Enhanced Depth/Extensions:  
• Paradox of Plenty: Hunger in a Bountiful World, Boucher/Food First 
• Stuffed and Starved: The Hidden Battle for the World Food System, Raj Patel 
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Hunger Factsheet 
Statistics for the World, USA & Louisiana 

World Hunger  
More than 925 million people suffer 
from chronic hunger. 
• The total world population is 

currently 6.92 billion people – that 
means over 10% of the world’s 
population is hungry. (Oxfam, 
2010). 925 million people is more 
than the populations of the USA, 
Canada and the European Union 
combined. (UNFAO, 2010) 

• More people die from hunger each 
year than from AIDS, malaria, and 
tuberculosis combined. (Oxfam, 
2010) 

• Forty percent of the people on our 
planet—more than 2.5 billion—now 
live in poverty, struggling to survive 
on less than $2 a day. (Oxfam, 
2010) 

Hunger in the United States 
49 million Americans are food 
insecure. Food insecurity means 
lacking the guarantee that you have 
the money and resources necessary 
to access and purchase food. 

•Over 14% of households in the 
United States are food insecure. 
5.7% of these households are very 
food insecure or experience hunger 
regularly (US ERS, 2009). 
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• 14% of households means that 49 million Americans don’t have 
dependable, consistent access to enough food due to limited money and 
resources (Feeding America, 2011). 

• Hunger affects certain Americans more than others. Some types of 
households have food-insecurity rates far above the national level of 14.6 
percent. 42.2 percent of households with incomes below the poverty line 
were food insecure. About 37.2 percent of households with children, 
headed by a single parent were food insecure. About 25.7 percent of black 
households were food insecure. And 26.9 percent of Hispanic households 
were food insecure (Teaching Tolerance, 2009). 

Hunger in Louisiana 
1 out of every 8 people in Louisiana experiences hunger (Second Harvest, 
2011).  

• 11% of households (181,000 households) in Louisiana are food insecure 
(USDA/ERS, 2008) 

• 44 percent of all client households served by Second Harvest Food Bank of 
Greater New Orleans and Acadiana reported having to choose between 
buying food and paying for utilities or heat within the previous 12 months. 
More than one-third (34 percent) of client households reported having to 
choose between paying for food and paying their rent or mortgage. Almost 
one-half (47 percent) of client households reported having to choose 
between paying for food and paying for medicine or medical care (Hunger 
in America, 2006). 

Food Justice Debate:  
Perspectives on food - does hunger exist because  

there is not enough food? Or…? 
“Hunger is not about too many people and too little food. Our rich and bountiful 

planet produces enough food to feed every woman, man, and child on earth. 
Hunger is about power. Its roots lie in inequalities in access to resources. The 
results are illiteracy, poverty, war, and the inability of families to grow or buy 

food.” Oxfam, 2010. 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Farm Workers Rights 
Pillar: Food Justice 

  
Arc of Learning/Prerequisites: Preceded by Farm to Plate: Food Justice 101 lesson 

Introduction: This workshop explores farm worker rights and uses an interactive role play 
to explore the campaigns for justice of the Coalition of Immokalee Workers (CIW). Check the 
CIW website to update this lesson to reflect their most recent campaigns. 

Learning Goals: Food Justice Pillar 
Learning Goal 1: Analyze the current industrial food system and use a multi-   
 framework to uncover the inequities of this system. 
Learning Goal 2: Understand the historical underpinnings of our current food system,  
 including slavery, share-cropping, rise of subsidy structure and industrial   
 agriculture, corporate dominance of food system, corporate/political collusion  
 upholding industrialized food system. 

Objectives:  
Objective 1: Youth will be able to articulate the common conditions for farm worker’s and 
 identify methods of resistance and organizing. 
Object 2: Youth will be able to see the connections between our farm, our Shared Harvest 
 partnerships, and larger farmworker movements. 

Time: 1.5 hours 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Role play descriptions are listed at the end of lesson. Enough copies of each role play that 

each participant gets one. 

Materials:  
• Role play character description cards 
• Tv/video player for Youtube clips 
• Tape 
• Name tags     
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Lesson Opener/Suggested Game: none  

Lesson Procedure: 
Part 1: (15 min) 

- Introduction of goals, lesson outline 
- Discuss in pairs and share in large group: What rights do you think all workers should 

have?    
- Brainstorm/discuss key terms: immigration/migration, worker/human rights, (inalienable 

rights – to a fair living wage, safe conditions, organize without threat), union, strike, 
boycott  

Part 2: (15 min) 
- Watch “Harvest of Shame Revisited” https://www.youtube.com/watch?v=rkV3oVn209s  
- Ask group: what’s different/same between first (black and white report) and recent 

report? 
- Watch “Immokalee: From Slavery to Freedom” https://www.youtube.com/watch?

v=fQDwV7TxoSg  
- Write and share in pairs: 2 lessons/teachings have you taken away from this video?  

Part 3: (60 min) 
- Role Play 
- pass out character description cards (at end of lesson)  so that every participant has a 

role, pass out name tag paper and tape  
- explain they get to be in character with this role, etc 
- participants read their role and write their name on name tag and place on chest  
- brainstorm/define “ally” vs “adversary” 
- participants mingle and converse with others – meet and greet and learn about who 

others are, what their interests/demands are, and if they are an ally or adversary or 
unclear 

- after 10 min, have folks group themselves into ally groups and to instruct them to 
create strategies to meet their goals  

- have them play out/present strategies  
- break character/debrief  

Lesson Closing:  
Run a de-brief based on the following questions. 
For Food Justice: How does learning about worker’s rights change your thinking about what 
actions you would like to take in your own lives individually and within your community? 

Background: Developed by Leo Gorman at Grow Dat. 

Enhanced Depth/Extensions:  
• Coalition of Immokalee Workers http://www.ciw-online.org  
• 'From the Hands of a Slave', in Tomatoland by Barry Estabrook, 2011 
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Coalition of Immokalee Workers (CIW) Lesson  
Worker Role Play  

MARIA 
COALITION OF IMMOKALEE FARMWORKER 

I am from Guatemala. Spanish is actually not my first language because I am an 
indigenous (Indian) person but I do speak some Spanish. I came to this country 
without papers 5 years ago because there are no good-paying jobs in my country and 
I wanted to make a better life for my family. So I crossed the border on foot through 
the desert with my children and came here to Florida. I get paid very little to pick 
tomatoes: 45 cents per pound of tomatoes.  Its hard work and they spray chemicals 
on the plants, which rub off on our hands and skin. I’ve also been sexually harassed 
before in the fields. I live with 10 other adults and their children in a 2-bedroom trailer. 
Sometimes Immigration police raid the places around here where we stay I’m always 
afraid of being deported and separated from my children. I put up with all these 
conditions because I am undocumented and I don’t have many other options. We’re 
organizing for a penny more per pound because it would make a difference in my 
paycheck and it’s not fair that all the profits go to the farm owner and executives. 
Plus, a penny more per pound would actually not make the price that much higher for 
the consumer. Immigrant workers deserve good lives too.  

BOB 
SUPERMARKET CHAIN (PUBLIX) EXECUTIVE 

I am CEO of Publix, a large supermarket chain in many southern states. I’ve heard 
about the tomato workers’ demands but they should really be targeting the farm 
owners, not us. Publix doesn’t pay those workers directly or provide housing for them. 
If the workers have problems with their wages and living conditions they should 
protest the farm owners, not us. That’s not our problem. Plus, I don’t want to charge 
our customers more for tomatoes they buy at our stores – which we would have to do 
if the workers got higher wages. 
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LARRY 
FAST FOOD CHAIN (BURGER KING) EXECUTIVE 

I am CEO of Burger King. We but a lot of tomatoes for our burgers and now more and 
more for salads we offer. Our company wants to sell affordable meals to our 
customers, and higher wages for tomato workers would mean higher priced 
cheeseburgers. Our customers, then, are likely to go to McDonalds or wherever for a 
cheaper meal! Plus, those workers are not our direct employees. If they have a 
problem, they shouldn’t be targeting us, they should be talking to the farm owners. 

FRANK 
TOMATO FARM OWNER  
I am the owner of Juicy Tomatoes Farm in Immokalee, Florida. Every spring and 
summer I hire 300 workers to harvest 50 acres of tomatoes. I pay them 45 cents per 
pound, which is all I can afford to pay them. The buyers I sell to – Publix and Burger 
King – don’t want to pay any more than they’re paying now. And if I the raise price 
then those buyers might stop buying from me. These workers should feel lucky to 
have these jobs anyway. 

COURTNEY  
CONSUMER 
I am a working-class mother of two small children and live in Atlanta, Georgia. I 
regularly shop at Publix and sometimes eat fast food like Burger King. I really love 
tomatoes so I buy a lot at Publix and get extra when I order fast food. I’ve heard 
about the tomato worker’s campaign for higher wage.  I can relate because I used to 
work at Wendy’s and they only paid us $7.25/hour, which is definitely not enough to 
live on; I had two work two other jobs just to make ends meets. But I also don’t want 
to pay that much more for the tomatoes I buy. Is there a middle ground? 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Birding #1 — Birds, Humans and the Environment 
Pillar: Sustainable Farming 

Arc of Learning/Prerequisites: none 

Introduction: This is the first lesson in a two part series. It is an introductory lesson about 
the importance of birds to farming and to humans more broadly. As Jabari Brown says, “if we 
understood the connection between humans and every other thing that lives, our actions 
would change”. Youth are divided into separate groups: Audubon Louisiana, The Keystone 
Pipeline or Transatlantic Pipeline, and the President of the United States of America and two 
key advisers to the POTUS. Groups gather gather facts about their issues and present their 
findings in the format of a debate. The President makes a decision after hearing from the key 
advisers, Audubon Louisiana, and the Keystone Pipe Line. 

Learning Goals:  
Goal 1: For Food Justice pillar: Understand what climate change is and how farming and 
 climate change are connected (both understanding how organic/sustainable and  
 industrial farming are tied to climate change). 
Goal 2: For Sustainable Farming pillar: Define the term “agro-ecology” and be able to  
 identify the benefits of our agro-ecology approach to farming. 

Objectives:  
Objective 1: Youth will understand fundamental connections between birds, the   
 environment and climate change. 
Objective 2: Youth will understand why decisions are sometimes made that prioritise  
 factors like business and consumerism more than the environment or birds. 
Objective 3: Youth will understand the importance of birds and how they impact our lives 
 as humans. 

Time: 1.5 hours 

Group Size/Number of Participants: none, but two crews works well 

Handouts/worksheets: 
Articles for Audubon Louisiana: 

• http://www.collegefashion.net/trends/history-of-the-trend-feathers-in-fashion/  
• http://fashion-history.lovetoknow.com/clothing-closures-embellishments/feathers-fashion  
• http://www.homeofheroes.com/wings/part1/3b_cherami.html  
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• http://io9.gizmodo.com/why-did-they-put-canaries-in-coal-mines-1506887813  
• http://www.enature.com/articles/detail.asp?storyID=627  
• http://www.audubon.org/magazine/march-april-2012/controlling-pests-birds  
• http://www.actionbioscience.org/biodiversity/schmidt.html  
• http://www.environmentalscience.org/birds-environmental-indicators  
• https://www.allaboutbirds.org/the-basics-how-why-and-where-of-bird-migration/  
• http://www.massaudubon.org/learn/nature-wildlife/birds/seasonal-changes-in-bird-

populations  
• https://en.wikipedia.org/wiki/Poultry  
• https://www.allaboutbirds.org/guide/turkey_vulture/lifehistory  
• http://www.agrobiodiversity.net/topic_network/pdf/Germany_%20scavenging%20birds

%20and%20ecosystem%20services.pdf  
• https://www.nceas.ucsb.edu/~ranganathan/publications/pejchar%20et%20al

%202008,%20biological%20conservation.pdf  
• https://www.nceas.ucsb.edu/~ranganathan/publications/pejchar%20et%20al

%202008,%20biological%20conservation.pdf  
• https://en.wikipedia.org/wiki/Ornithophily  
• http://www.birds.com/blog/the-important-role-of-birds-in-pollination/  

Articles for Keystone: 
• http://www.keystone-xl.com  

Materials: 
• 4 computers 
• Paper or notebooks to take notes 
• Pens/pencils 
• Any creative materials youth might want to use for their debate arguments: video screen, 

posterboard with graphics, etc. 

Lesson Opener/Suggested Game: none  

Lesson Procedure: 
1. Introduction: (2-3 mins) 

Today’s lesson is a simulated debate to explore the connections between birds and the 
environment. Later on we will have a workshop dedicated to specifically learning about 
birds here on our farm and how to engage in birdwatching. Today’s debate is about 
broader issues related to birds and environmental issues to show the bigger picture of 
why birds and the policies that humans make matter. 

2. Divide youth into groups: (2-5 mins) 
One person as the POTUS, two as Advisors to the POTUS, and the remainder are divided 
between Audubon Louisiana and the Keystone Pipe Line. To play the roles of POTUS and 
the Advisors, you can ask for volunteers. Or, if there is too much competition for the roles, 
you can play a silly game to determine the winners. 

3. Research and preparation for the debate: (30 mins)  
Tell groups that they should prepare to present their findings in a debate: 1) Opening 
statement 2) Cross examination 3) Closing statement. Let them know that each group will 
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only have 15 minutes to present their arguments, 5 minutes for each section of the 
debate. They can use visuals (photos, charts and graphs, maps, etc), show media, etc. 
Encourage them to find opportunities for all youth to have a role in the debate, however 
they feel comfortable.  
 
Audubon Louisiana is given articles and two computers that highlight the importance of 
birds, while The Keystone Pipeline group is given articles and two computers to prove the 
necessity of building the pipeline. One key Advisor to the President visits with Audubon 
Louisiana while the other Advisor visits with Keystone to gather facts to relay back to the 
President so that person can make a decision at the end. 

4. The debate: (30 mins, 15 for each group including cross examination)  
Once both groups have gathered their facts they will present their findings to everyone. 
You can do a coin toss to determine which group will go first. The findings are presented 
in the format of a debate with 5 minutes to present in each section: 1) Opening 
statement 2) Cross examination 3) Closing statement. Appoint a timekeeper that gives 
each side time checks, and cut them off at the end if they start to run over time. 

5. The decision: (10 mins) 
After the presentations, The President meets with the key Advisors (5 minutes). To 
heighten the drama, you can have them meet in a separate room. Then, the President 
returns and holds a press conference to announce the decision. (5 minutes) 

Lesson Closing:  (10 mins)  
For Sustainable Farming: Bring everyone back together to debrief. Have youth meet in groups 
of 2-4 and discuss how they are feeling now: Which side of the debate were you on? How do 
you feel now? Do you feel the decision reached was the right one or not? What does this 
process say about how our government makes decisions about policies that affect birds, 
people and the environment? 

Gather as the large group together and ask: How does learning about x/y/z relate to the 
principal of agro-ecology? How does our own Birding Corridor relate to today’s topic? Why? 

Background: Lesson created by Jabari Brown for Grow Dat. 

Enhanced Depth/Extensions: n/a 
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Birding #2 — Introduction to Birding 
Pillar: Sustainable Farming 

Arc of Learning/Prerequisites: This lesson follows Birding #1. 

Introduction: This is the second lesson in a two-part series, and is an introduction to 
birding as an observational practice. Through the studying birds, this lesson stresses the 
importance of ecological systems on our farm. We partner with a guest expert birder or 
Ornithologist to lead the birding and bird identification content of the lesson.  

Learning Goals:  
• Goal 1: Sustainable Farming: Define the term “agro-ecology” and be able to identify the 

benefits of our agro-ecology approach to farming. 
• Goal 2: Food Justice: Understand what climate change is and how farming and climate 

change are connected (both understanding how organic/sustainable and  i n d u s t r i a l 
farming are tied to climate change). 

Objectives: 
• Objective 1: Youth will be able to articulate the basic need of birds. 
• Objective 2: Youth will be able to articulate the importance of birds to humans. 
• Objective 3: Youth will be able to articulate some basic agro-ecology connections between 

 birds on our farm and climate change.  

Time: 2 hours  

Group Size/Number of Participants: none, but 2 crews works well 

Handouts/worksheets:  
• Bird identification chart worksheets (attached) 
• Birds of the Birding Corridor Handout (attached) 

Materials:  
• Materials for groups to build nests 
• Photos of birds and facts (expert birder will provide, or facilitator can print out photos 

from the attached list of birds commonly seen in City Park—about 2 from each category) 
• Bird identification books 
• Binoculars 
• Pens/pencils 
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• Clipboards 

Lesson Opener/Suggested Game: none  

Lesson Procedure:  
6. Introduction: (5 mins)  

Introduce the guest birder or Ornithologist and welcome them to our farm. Introduce the 
outline/plan for the day: We will first have an introduction to birds and why they are 
important for agro-ecology on our farm. After this, we will tour the park to see what birds 
we can observe and identify. 

7. Intro to Birding: (30 mins)  
What is birding? Define the following terms as a group 

• Birding - the observation of birds in their natural habitats 
• Agro-ecology – is the study of ecological processes that operate in agricultural 

production system. 
• Migration – when birds move from one environment to another in response to 

changes in food and the seasons 
• Habitat – the place and animal or plant lives 
• Scarce – in short supply 
• Species – organisms of the same type 
• Traits – certain characteristics that define an organism 
• Observe – too look at or study something 
• Adaptation – a change or adjustment in an organisms that increases its chance 

of survival  
• MS River Fly Way  

Importance of bird to humans 
• Pollination 
• Disperse seeds 
• Scavenge carcasses 
• Food: food for humans and used to catch food 
• Season change: cedar wax wings (winter), gold finch (autumn), purple martin 
• Monitoring habitat health 
• Pest control 
• Gifts from birds: wise owl, flight, canary in the coal mine, homing pigeon, 

fashion 

Keystone Pipeline (link back to Lesson #1 debate) 
• Job creation 
• More oil to meet demand: gas, oil and products 
• Safety 
• Lower prices  

What do birds need to survive? 
• Air, water, food and habitat 
• Hand out group bird photos along with facts 
• Ask groups to build nest for their bird 
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• Groups present nest and birds to group 

Steps to protect birds 
• Restore habitat 
• Monitor indoor cats 
• Curbing pesticide use 
• Bird tape for windows  

3. Birding: Observation in City Park (1 hr)  
Break youth into smaller groups (if there are 2 crews, 4 groups should work—smaller is 
better). Give each group a list of common birds that are found in the park, 3-4 bird 
identification books, 1 pair of binoculars and a bird identification chart to record what birds 
they see. Crews are led by the birding enthusiast through the park identifying and recording 
their findings. 

Lesson Closing: (10 mins) 
Upon returning from touring the park and birding, each crew shares out their findings. 

For Sustainable Farming: How does learning about birds on our farm and why we have the 
birding corridor relate to the principal of agro-ecology? What decisions do we make here on 
the farm that impact birds? Why? 

Background: Lesson created by Jabari Brown for Grow Dat. 

Enhanced Depth/Extensions: none 
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Bird Identification Chart 

Color (description of bird):    

Posture (behavioral observations, including feeding behavior: 

Size (relative to another common bird or object): 

Flight Pattern (noticeable flying behavior-swoop, gliding, diving, etc.): 

Habitat (describe the habitat in which you saw the bird):  

Illustration (draw the bird as best possible on the back of this sheet): 

Other Notes: 

____________________________________________________________ 

Bird Identification Chart 

Color (description of bird):    

Posture (behavioral observations, including feeding behavior: 

Size (relative to another common bird or object): 

Flight Pattern (noticeable flying behavior-swoop, gliding, diving, etc.): 

Habitat (describe the habitat in which you saw the bird):  

Illustration (draw the bird as best possible on the back of this sheet): 

Other Notes:  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Birds of the Grow Dat Birding Corridor 

RESIDENT WATER BIRDS 
Anhinga | Great Blue Heron | Great Egret | Snowy Egret | Little Blue Heron | 
Tricolored Heron | Black-crowned Night-heron | Wood Duck | Mallard | White Ibis | 
Laughing Gull | Belted Kingfisher 

RESIDENT GRASSLAND BIRDS 
Cattle Egret | Killdeer | Rock Dove | Eurasian Starling | Red-winged Blackbird | Boat-
tailed Grackle | Brown-headed Cowbird | House Sparrow 

RESIDENT WOODS BIRDS 
Red-bellied Woodpecker | Downy Woodpecker | Blue Jay | American Crow | Fish Crow 
| Carolina Chickadee | Tufted Titmouse | Carolina Wren | Blue-gray Gnatcatcher | 
American Robin | Notrhern Mockingbird | Brown Thrasher | Northern Cardinal 

WINTERING WATER BIRDS 
Pied-billed Grebe | Double-crested Cormorant | Gadwall | Ring- necked Duck | Lesser 
Scaup | American Coot | Ring-billed Gull 

WINTERING WEEDY FIELD / GIANT RAGWEED BIRDS  
Eastern Phoebe | House Wren | Chipping Sparrow | Savannah Sparrow | Song 
Sparrow | Swamp Sparrow | White-throated Sparrow 

WINTERING WOODS BIRDS 
Yellow-bellied Sapsucker | Northern “Yellow-shafted” Flicker | Blue-headed Vireo | 
Brown Creeper | Golden-crowned Kinglet | Ruby-crowned Kinglet Hermit Thrush | 
Cedar Waxwing | Orange-crowned Warbler | Yellow-rumped Warbler | American 
Goldfinch 

SUMMER WATER BIRDS 
Green Heron | Yellow-crowned Night-heron | Gull-billed Tern | Least Tern 

SUMMER WOOD BIRDS  
Great-chested Flycatcher 
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SUMMER SKY BIRDS 
Purple Martin | Chimney Swift | Barn Sparrow 

MIGRANT WEEDY FIELD / GIANT RAGWEED BIRDS 
Gray Catbird | Prairie Warbler | Palm Warbler | Common Yellowthroat | Blue Grosbeak 
| Indigo Bunting | Painted Bunting 

 
MIGRANT WOODS BIRDS 
Ruby-throated Hummingbird | Eastern Wood-pewee | Yellow-throated Vireo | Red-
eyed Vireo | White-eyed Vireo | Gray-cheeked Thrush | Swainson’s Thrush | Blue-
winged Warbler | Golden-winged Warbler | Tennessee Warbler | Northern Parula | 
Yellow Warbler | Chestnut Warbler | Magnolia Warbler | Black-throated Warbler | 
Yellow-throated Warbler | Bay-breasted Warbler | Black-and-white Warbler | American 
Redstart | Prothonotary Warbler | Worm- eating Warbler | Northern Waterthrush | 
Louisiana Waterthrush | Kentucky Warbler | Hooded Warbler | Wilson’s Warbler | 
Summer Tanager | Scarlet Tanager | Rose-breasted Grosbeak | Orchard Oriole | 
Baltimore Oriole 

RAPTORS: BIRDS OF PREY (RESIDENT AND MIGRATORY) 
Osprey| Shallow-tailed Kite-spring | Mississippi Kite | Bald Eagle | Northern Harrier | 
Cooper’s Hawk | Sharp-shinned Hawk | Red-shouldered Hawk | Red-tailed Hawk | 
American Kestrel | Peregrine Falcon | Eastern Screech | Great Horned Owl 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Climate Change #1 
Pillar: Food Justice 

Arc of Learning/Prerequisites: none 

Introduction: This lesson explores three essential questions: How does climate change 
work? Is everyone equally responsible? Is everyone equally affected? Given varying levels 
prior knowledge relating to the science and social science content of the lesson, the activities 
are designed to encourage youth to share what they already know (from school, TV, the 
newspaper) and generate their own questions to clear up misunderstandings. The goal of the 
lesson is for youth to understand that increased burning of fossil fuels by humans has caused 
higher levels of carbon dioxide in the atmosphere. This, in turn, has led to a higher average 
increase in temperature due to the greenhouse effect. Images expose youth to the varying 
effects of climate change (drought, flooding, hurricanes) with a particular focus on Louisiana. 
Drawing on prior knowledge and lived experience, the youth will consider how climate change 
plays out on existing social inequalities—both in terms of the unequal carbon footprints of the 
global North and South, and where the effects of climate change are already being felt by 
historically disenfranchised populations. Lastly, students brainstorm policy changes to mitigate 
causes and effects of climate change.  

Learning Goals: Food Justice  
Goal 1: Understand what climate change is and how farming and climate change are  
 connected (both understanding how organic/sustainable and industrial farming are 
 tied to climate change). 

Objectives:  
Objective 1: Youth will discuss cause and effect relationships regarding environmental and 
 social impacts of climate change. 
Objective 2: Youth will connect prior/experiential knowledge of socioeconomic/  
 environmental inequalities to causes and effects of climate change. 
Objective 3: Brainstorm interventions at individual, governmental, global level to mitigate 
 lessen impacts of climate change. 

Time: 1.5 hours 

Group Size/Number of Participants: none 

Handouts/worksheets: none 
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Materials:  
• Large climate images - printed out, hung up around space (attached) 
• Post it notes 
• Tape   
• 1-2 White boards (essential questions & agenda)  
• Sidewalk chalk (separate out red)  
• Big paper, markers (for summary)  

Lesson Opener/Suggested Game: none 

Lesson Procedure:  

INTRODUCTION (10 min) 
1. Ice breaker: Name, a different country you’d like to visit.  
2. Explain approach/disclaimer: varying levels of knowledge, experience with this topic  

(Reference environmental justice workshop if applicable)  
3. step up/step back, explain what you know to someone else, ask questions! 
4. Questions for today:   

How does climate change work? 
 Is everyone equally responsible? 
 Is everyone equally affected?  

PART ONE: Gallery Walk (20-30 min) 
1. Walk around, look.Words and questions on post it notes. Silent.  

-A question.  
-A connection to something you already know.  

2. Go to a picture that interests you or confuses you. Be with at least one other 
person. In your small group:  

Talk about what you see.  
Make a connection.  (Prior knowledge, other images)  
Look at our 3 questions.  

3. Repeat, Repeat. 

PART TWO: Big Drawing in Sidewalk Chalk (30 min)  
Circle up. Draw Earth (blue) and sun (yellow) (two circles)  

What’s so great about the sun? What would earth be like without it?   

1. Atmosphere (white line around the earth)  
What is it? What’s it made of? Do we need it to live? Why? What’s it made of  

2. CO2 (red dots in the atmosphere)  
What is it? Is it poisonous? Why is it important? Life without CO2?  

3. Arrow from the sun, some bounces back, some trapped 
Co2 keeps us warm enough to live. It’s like the earth’s jacket, trapping heat.  
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4. People, animals, plants:  
Breathe out: Animals create CO2. Draw a person, an animal or two.  
Draw trees: Trees breathe in CO2, create O2.  
A healthy balance. Co2 in the atmosphere is relatively constant. (climate does 
change due to other stuff—varying intensity of the sun, volcanoes, etc)  

5. FOSSIL FUEL : What is oil ? Coal? Draw brown/black blobs under ground 
What are living things made of? (Water and carbon)  
All living things are made of Carbon.  
When we die, we give up that carbon.  
Dinosaurs, plants, sea creatures die, get compressed under soil, 
Turn to oil and coal--- basically they are concentrated dead stuff. FULL OF 
CARBON. Tons of stored carbon.  
Draw oil and coil underground.  

6. INDUSTRIAL REVOLUTION— 
Around middle/late 1700s something changes.  
Coal power, 1800s, Factories. Trains. Draw.  
Ships, 1950s-60s CARS, Airplanes 

Are these things equally distributed on planet earth?  
   Where do we think the most cars are? The most factories?   
   Which maps/graphs show this? Grab them.  

7. More CO2 in the atmosphere. (draw it)  
Which 2 graphs show this?  

8. Effects: So what does increased CO2 in the atmosphere cause?  
Graphs or pictures that show these effects?  

Return to our questions: 
 What is climate change? Quick summary from someone?  
 Is everyone equally effected? Who might be most affected?  People who… 

Is everyone equally responsible? Brainstorm (list as a whole group)  

PART THREE: Problems & Solutions (15-20 min)  

1. Get into 4 small groups.  
2. Distribute big paper to each group: In each group: choose 1 entity you feel bears a lot of 
responsibility for climate change.  
3. Think of a law/rule/incentive to lessen the impact of this actor. How can we reign in this 
impact/adjust this behavior?   

FOR EXAMPLE:  
Our Childrens Trust, an organization of 21 high school students from Oregon sued the federal 
government for: “violating their constitutional rights to life, liberty and property, and their 
right to essential public trust resources, by permitting, encouraging, and otherwise enabling 
continued exploitation, production, and combustion of fossil fuels”.  
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A Federal judge ruled their suit is valid.  

4. Select something from this list: Make a rule, a law, an incentive…  
5. Share out if time.  

Lesson Closing:  
For Food Justice: Look back at our ‘Questions for Today’ in the Introduction.  
• Think about: how your life is involved with/affected by climate change.  
• How is food involved with/affected by climate change?  
• How is our work at Grow Dat involved with/affected by climate change? 

Background: Developed by Kevin Connell for Grow Dat, 2016 

Enhanced Depth/Extensions: n/a 
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Climate Images  
(to be enlarged and printed) 
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McCarthy Glacier, Alaska 
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Climate Change #2 
Pillar: Food Justice 

Arc of Learning/Prerequisites: Preceded by Climate Change #1 lesson 

Introduction:   
This lesson builds on the first climate change lesson to consider three questions: What is a 
carbon footprint? How is soil related to climate change? And How does our work at Grow Dat 
connect to climate change?  The youth begin by considering their own carbon footprint by 
thinking about how their daily routines rely on fossil fuel (power, transportation, plastic, etc). 
The lesson then applies the idea of a carbon footprint to food systems, comparing and 
contrasting the US industrial food system with a more sustainable model. To deepen the 
connection between climate change and farming, youth learn about how sustainable farming 
practices enhance soil’s carbon storage capacity. A scavenger hunt around the farm aims to 
tie these somewhat disparate concepts together, helping youth to identify practices at Grow 
Dat that minimize carbon emissions and to identify areas where we are still dependent on 
fossil fuels. In this way, the lesson relies heavily on prior sustainable farming lessons that 
have built background knowledge around soil quality, compost, and cover cropping.  

Learning Goals: Food Justice 
Goal 1: Understand what climate change is and how farming and climate change are  
 connected (both understanding how organic/sustainable and industrial farming  
 are tied to climate change). 

Objectives:  
Objective 1: Youth will evaluate their own carbon footprint and identify ways to reduce it 
Objective 2: Youth will evaluate the carbon footprints of the industrial and sustainable food 
 systems, consider the carbon footprint of Grow Dat in this context   
Objective 3: Youth will discuss the importance of soil as a carbon sink and identify  
 sustainable farming practices that both increase soil fertility and carbon storage  
 capacity. 

Time: 1.5 hours 

Group Size/Number of Participants: none 

Handouts/worksheets:  
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• Climate Change Scavenger hunt worksheets - cut in half (attached) 

Materials: 
• 4 tables for small groups  
• Big paper 
• Post its 
• Markers  
• 4 copies of US/Ecuador pics from “What the world eats” 
• 4 sets of soil samples 
• 8 jars with lids  
• Water  
• Soil quality pix - cut out (attached) 
• Soil quality descriptions - cut out (to accompany different samples) (attached) 
• Phone/camera for each group 

Lesson Opener/Suggested Game: none  

Lesson Procedure:  

I. INTRO TO CARBON FOOTPRINT: Fossil Fuels throughout your day (10 min)  
Intro questions, go over agenda  
Carbon footprint example, draw images as I narrate: 

I woke up, hit my alarm clock. Got out of bed to take a shower. Washed my hair 
with shampoo. Ate breakfast (fruit loops and milk). Drove to work. Sat down at 
my computer.  When did I use fossil fuels? When did I use something made of 
fossil fuels?  
Electricity. Transportation. Plastic. Synthetic fabric. Dyes. Etc.  
This is your carbon footprint. Choices affect climate change.  
Small groups on big paper: When do you use fossil fuels throughout your day? 3 
minute time limit. Brainstorm!  

   
What are some ways to reduce our carbon footprint?   
Where is it difficult to reduce our carbon footprint because of 
existing choices are structured?  

II. CABRON FOOTPRINT OF FOOD SYSTEMS: (20 minutes-25 minutes)  
Comparing Ecuador and US diets  
  

Whole group: What differences do we see? Sustainable/industrial? Does this 
picture represent your diet, as a US citizen? What do these pictures leave out?  

Together, brainstorm about where Ecuadorian family’s food came from. Demo 
flow chart as a group. 

In small groups, youth create flow charts for one food in the American family’s 
diet (pizza, soda, ground beef) 
Think about: packaging, transportation, all the different ingredients  

  

�113                                                                                                                                  



 Which steps in the system generate CO2? 
  

  Add some red dots for each step that causes CO2.  

 Where can we get industrial food in our country? Where can we get sustainable  
 food? 
 What about Grow Dat – which picture is Grow Dat more like?    

III. SOIL AND CO2: How does soil relate to climate change?   
  

OBSERVE: 2 samples – healthy and unhealthy soil  
  Brainstorm differences (color, texture, smell, holds water) 
  Match with pictures (forest, deforested / sustainable farm, industrial farm)  
  Water test: organic matter goes to the top.  

DRAW: PLANTS ARE THE MACHINE THAT SUCKS CARBON FROM THE AIR. SOIL 
STORES IT.  
 

 Plants take Co2 from the atmosphere and keep it in as Carbon.  
 They’re MADE of carbon, which could otherwise be in the atmosphere as CO2. 
 Plants also deposit carbon in the soil through their roots. 
 Animals eat plants absorb carbon (we’re made of carbon too) 
 Plants and animals die, are decomposed by bacteria, worms, etc…  
 Carbon comes from air, and remains in soil as Organic matter / humus. 
 Soil is always absorbing carbon through plants. 
 And always giving it up—Decomposers are breathing out.  
 Over time, organic matter builds, Carbon uptake increases.  

Deforestation disrupts the cycle--- Decomposers break down all organic matter- CO2 is 
released. Deforestation—often burns trees—CO2!  

Industrial agriculture disrupts this cycle with tillage-- no organic matter to replenish, Soil is 
turned over, CO2 is released. 
  
Sustainable agriculture wants healthy soil because it means healthy plants.  
  COMPOST 
  COVER CROPPING 
  LESS TILLING 
  More organic matter means healthy plants.  
  More organic matter means more CO2 in the ground. (less CO2 in the air)  
  
IV. SUMMARY. Photo scavenger hunt. (Make labels, take photos)  
 Explain (5 min). Do it (15 min). Debrief & summary (10 min) 
 
Lesson Closing:  
In a group, in pairs or by journaling, reflect on the following questions: 
• What carbon sinks did you find on the farm? What carbon sources did you find?  
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• Is the food system we're trying to create here at Grow Dat more like the photo of Ecuador 
or the photo of the US?  

• How are we using less fossil fuel than an industrial farm? In what ways are we still 
dependent on fossil fuels at Grow Dat? Any ideas about how we could further minimize 
fossil fuel use? 

• How can we reduce carbon footprints in our own life? (think about travel, consumption, 
and food) 

• What policy changes could help citizens reduce their carbon footprints? What policy 
changes could help farmers reduce their carbon footprints?  

Background: Developed by Kevin Connell for Grow Dat, 2016. 

Enhanced Depth/Extensions: n/a 
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Soil Quality Descriptions 
High organic matter   

Low organic matter    

Soil fertility increasing 

Soil fertility decreasing  

Increased erosion  

High organic matter   

Low organic matter    

Soil fertility increasing 

Soil fertility decreasing  

Increased erosion  

High organic matter   

Low organic matter    

Soil fertility increasing 

Soil fertility decreasing  

Increased erosion  

High organic matter   

Low organic matter    

Soil fertility increasing 

Soil fertility decreasing  

Increased erosion  
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Soil Quality Pix  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CLIMATE CHANGE SCAVENGER HUNT: 

YOUR MISSION: Find things on the farm that fit the descriptions below.  Take a 
picture of that each thing using the label.  The label should be in the picture. 
The team with the greatest number of images within the time limit is the 
winner.  

1. A Carbon Source (Something that releases CO2) 
2. A Carbon Source (Something that releases CO2)  
3. A Carbon sink (stores CO2) 
4. A Carbon sink (stores CO2)  
5. Something in the fields made of oil.  
6. Something we do to keep the soil healthy  
7. An Ag Task that we don’t use a machine for  
8. Healthy soil, storing a lot of carbon 
9. Less healthy soil, storing less carbon  

 

_________________________________________________________________ 

 CLIMATE CHANGE SCAVENGER HUNT:  

YOUR MISSION: Find things on the farm that fit the descriptions below.  Take a 
picture of that each thing using the label.  The label should be in the picture. 
The team with the greatest number of images within the time limit is the 
winner.  

1. A Carbon Source (Something that releases CO2) 
2. A Carbon Source (Something that releases CO2)  
3. A Carbon sink (stores CO2) 
4. A Carbon sink (stores CO2)  
5. Something in the fields made of oil.  
6. Something we do to keep the soil healthy  
7. An Ag Task that we don’t use a machine for  
8. Healthy soil, storing a lot of carbon 
9. Less healthy soil, storing less carbon  
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“What the World Eats” images 
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Shared Harvest Lesson 
Pillar: Food Justice 

Arc of Learning/Prerequisites: Preceded by Farm To Plate: Food Justice 101 Lesson and 
Makin’ Groceries in Marketville Food Desert Simulation 

Introduction: This lesson introduces the Shared Harvest program through the lens of food 
justice, a concept which should have already been presented in the Farm to Plate and 
Marketville/Food Desert lessons. In the Shared Harvest lesson, participants will have the 
opportunity to define food justice for themselves and then think about how the Shared 
Harvest program enacts Grow Dat’s vision of food justice. 

Learning Goals: Food Justice  
Goal 1: Articulate the purpose of the Shared Harvest program and how it relates to Grow 
 Dat's vision of food justice.  

Objectives:  
Objective 1: To continue crew member’s understanding of the concept of food justice. 
Objective 2: To understand how the Shared Harvest program relates to Grow Dat’s vision 
  of food justice.  
Objective 3: To learn about the Shared Harvest partners and how their work relates to  
  Grow Dat.  

Time: 1 hr 15 minutes  

Group Size/Number of Participants: none 

Handouts/worksheets: none 

Materials:  
• Shared Harvest partner goals 
• Food system t-chart with industrial and sustainable cards taped on 
• wipe board 
• dry erase markers 
• six computers with Shared Harvest partner websites pulled up  

Lesson Opener/Suggested Game: none 
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Lesson Procedure:  

I. Reviewing industrial and sustainable food systems (20 min.) 

a. Using the t-chart, remind participants of the Farm to Plate workshop, the 
exercise they did to map the different parts of the food system, and the chart 
they constructed to visualize the industrial versus the sustainable food system. 
Use this as an opportunity to draw out the nuances and to emphasize that this 
is not an either/or - there is a spectrum between 100% industrial and 100% 
sustainable. Also draw out that “sustainable” refers not just to the use of fossil 
fuels but also to sustainability for the workers, eaters, animals, etc. Remind 
participants that industrial means normal – this is the system that exists today. 
Remind them that there is no 100% sustainable food system, that part of our 
work is to imagine and then work to create that system. 

b. Split participants into two concentric circles. Ask them to draw upon what they 
learned and thought about in mapping the industrial and sustainable food 
systems to answer the following questions (30 seconds for each partner): 

i.  If you could change one aspect of the industrial food system, what 
would it be and why?  

ii. What is one aspect of the industrial food system that is part of your 
everyday life?  

iii.How did learning about the industrial and sustainable food systems make 
you feel?  

iv. Now imagine that we have created a sustainable food system in New 
Orleans, Louisiana, the US, and the world. You’re walking down the 
street in your neighborhood. What is one thing you see that looks 
different than before? Feels different than before?  

v. Now that we have this wonderful sustainable food system, you go to 
school. What does the food at your school look like? Taste like? Smell 
like?  

c. Bring participants back to the large circle. Ask each person to contribute one 
word or phrase that came up for them in answering the last two questions - 
what does a sustainable food system look like, feel like, taste like in their 
community or at their school? Write these words and phrases on the white 
board. Ask, does the food in your community/school look like this?  

II. What is Food Justice? (20 min) 
a. Ask who has ever heard the term “food justice” before. What do you think it 

means? Ask participants to contribute their ideas to creating a collective/holistic 
definition. Ask them to consider the question: how does the concept of justice 
relate to food? Justice for who, what, where? Food justice looks like a food 
system in which all people – from producers to movers to eaters and 

�121                                                                                                                                 



decomposers – are treated humanely and are able to eat enough nutritious, 
affordable food grown in ways that not harmful for the environmental and the 
other living beings on this planet.   

b. Discussion: do we have food justice in our communities now? Why or why not? 
Brainstorm on the wipe board.  

c. Offer that folks “try on” the idea that the industrial food system is unjust (to 
workers, the environment, and eaters) and that the ideal sustainable food 
system is more just. Therefore, “Food Justice” is the name of the movement, or 
collective work, toward growing a more sustainable food system 

d. Emphasize that food justice is not about individual choices or behaviors. Rather, 
working toward food justice involves recognizing that people make choices 
about food – how to grow it, what to eat, what not to eat – within powerful 
systems that limit and shape these choices. These systems are historic, and 
massive, and influence many different parts of our lives. 

e. Ask: what are these systems? Examples might include agricultural subsidies, 
slavery, discrimination against black and other minority farmers, free trade 
agreements that benefit multinational corporations that produce pesticides and 
fertilizers, economic dependence on fossil fuels, siting of grocery stores.  

f. Synthesize the takeaway point that in order to achieve food justice, we need to 
change all of these systems!  

III. Grow Dat and Food Justice (5 min) 

a. Now that we’ve identified that our food system is unjust, what are some ways 
at  
Grow Dat that we can work toward creating a more just food system? 
Brainstorm.  

b. Hopefully someone will mention Shared Harvest, creating an opening to talk 
about it.  

IV. What is the Shared Harvest program? (10 min) 

a. We share 30% of our food (how many pounds is that this year?) with partners 
who we select based on their mission having some overlap with ours. We find 
out what kind of food their members want, and every week or other week we 
bring them some produce from the farm. In exchange, these organizations 
share their skills, resources, and knowledge with us – with no money traded 
back and forth!  

b. Also, over the course of the program, we will have an opportunity to interact 
with the Shared Harvest partners through exchanges in which we can both 
learn from each other and work to help each other: exchange of knowledge and 
skills. We may know how to grow produce, but another organization may help 
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us to fix our bicycles so we can get to work, or teach us how to make our 
community more inclusive of LGBTQ people, etc. Over time, we learn about 
each others’ work and build connections.  

c. Question: Why would Grow Dat prefer to build relationships through exchange 
than through money?  

d. Emphasize that the goal of the Shared Harvest program is to share the fresh, 
healthy produce we grow with folks who might not otherwise have access to it, 
but also to build relationships of mutual support, that will allow us to tackle 
these enormous problems of injustice in the food system that we have 
identified. In order to change these problems, we need to build a movement!  
Successful movements depend on a diverse coalition of people and groups 
working together. 

e. We at Grow Dat, even working with all the other farms in the city, can never 
change the food system by ourselves. Our specialty is being a farm - growing 
food. We need to work with partners who focus on other issues - labor rights, 
incarceration, cooking education, homelessness. We support them in their work, 
and they support us in our work, with the eventual goal of changing the food 
system to make it more just.  

V. Shared Harvest partner research and reportbacks (15 min) 
a. Break participants into 6 groups. Each group looks at the website of a Shared 

Harvest partner organization and answers the following questions: 
i. What is the mission of the org? 
ii. How does their mission relate to Grow Dat’s mission?  

b. Groups report back on: STAND with Dignity, Backyard Gardeners Network, New 
Orleans Community Kitchen, BreakOUT!, Krewe de Lose, Youth Empowerment 
Project Work and Learn  

c. Reportbacks 

Lesson Closing:  
For Food Justice Lessons: In partners, reflect on one thing you learned in this lesson about 
food justice that will impact you, one thing you have learned about food justice that will 
impact your larger community, and one question you have.  

Background: Developed by Sarah Howard for Grow Dat, 2016. 

Enhanced Depth/Extensions: n/a 
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History of the Land 
Pillar: Food Justice 

Arc of Learning/Prerequisites: None. 

Introduction: This lesson helps youth make important connections about the difficult history 
of colonisation, slavery and farming through an in-depth and interactive consideration of the 
land where our farm now resides. These questions are asked: Who has “owned” this land? 
Who has had access to this land? How have people changed this land? How has that 
affected the ecosystem? How should the land be used? Different people have owned this 
land over time and used it in different ways. This has affected who has been able to access 
the land. It has also affected the ecosystem—the other living and nonliving things that we 
share the land with. This lesson shows how understanding how this land has been used in 
the past can help us understand why it looks the way it does today (soil quality, vegetation, 
infrastructure), or why things happen the way they do (such as flooding during storms). It 
can also help us think critically about how the land should be used in the future.  

Learning Goals: Food Justice 
Goal 1. Understand the historical underpinnings of our current food system, including  
 slavery, share-cropping, rise of subsidy structure and industrial agriculture,  
 corporate dominance of food system, corporate/political collusion upholding  
 industrialized food system. 

Objectives:  
Objective 1: Youth will learn over 400 years of history of New Orleans, City Park, Grow  
 Dat Youth Farm, and the people who have occupied these lands. They will discover 
 secrets from its deep past and how the land been used over time and continues to 
 change.  
Objective 2: Youth will understand the importance of their work as teen farmers and  
 residents of New Orleans.  
Objective 3: Youth will be able to think critically about how the land should be used in the 
 future.  

Time: 2 hours 

Group Size/Number of Participants: none 

Handouts/worksheets:  
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• “What’s Still Here?” worksheets (attached) 

Materials:  
• timeline images printed out and placed in their area for each of the time periods (see 

GoogleDoc) 
• timeline — on several sheets of big paper or chalk on the ground 
• maps of City Park today (see GoogleDoc) 
• First Canoe story (see GoogleDoc) 
• large sheets of paper for each group 
• pens/pencils/markers 
• chalk 

Lesson Opener/Suggested Game: none  

Lesson Procedure:  
PART 1: INTRO (5-10 minutes) 

i. Split into 4 small groups. Each group has 3-4 minutes to decide: What’s the oldest 
thing on our farm? What’s the newest thing on our farm? Each group has a few 
minutes to come up with an answer. Share out answers.  

ii. Explain the purpose of today’s lesson. We’re trying to understand the history of the 
land that we’re farming. What was here before Grow Dat? What was here before the 
park? What was here before New Orleans? How has the land changed? How should it 
change? 

PART 2: TIMELINE (10-20 minutes)  
The purpose of this activity is to activate prior knowledge and generate questions. So, 
facilitators should not correct factual or historical errors at this time. Just ask questions to 
push thinking further. Youth will return to their timeline at the end of the activity  

i. Stay in 4 small groups. Distribute timeline images (one set to each group). Explain that 
we are making a timeline. Everyone has seen a timeline, right? What’s it look like? 
Today we are making a timeline of the land Grow Dat is on. The point is to use what 
you know already about history to do the best you can. First, the put pictures in order, 
then add words or dates if you know any. Have youth order the images chronologically 
on a timeline of their own design. Leave it open ended as to what their time line looks 
like—could be on the tables, could be in chalk on the floor. We will come back to this 
after we learn a little more. 

ii. Think of at least 3 questions to add to your timeline.  
iii. Share out questions.    

PART 3: FARM TOUR THROUGH TIME (45 min-1 hour)  
Youth split into two small groups (crews). Each crew will visit 4 locations symbolizing different 
periods in the land’s history. 

i. Big Oak: Indigenous People/Pre-European Contact 
ii. Okra Patch: Slavery at Allard Plantation  
iii. WPA Bridge : Creating City Park 
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iv. Outdoor Classroom or Nearby: Katrina/Grow Dat/Beyond  

One group will move forward in time (1-2-3-4) and one group backward (4-3-2-1)  

Before going on the tour: 
▪ Introduce these 4 periods, brainstorm a little as to what they mean 
▪ Explain that you know youth have prior knowledge about these events—from 

school, from their own experience—you want them to share what they know. 
▪ In each spot, we’ll look at picture, maps, and things around up to help us 

understand the time.  
▪ Telling history means leaving stuff out… today is an overview, not a complete 

history. Are we leaving anything important out?   

Indigenous People: Big Oak  
Look at images.   

▪ What was here before New Orleans?   
▪ Before European contact, who lived here?  
▪ How might they have met their needs? Think about: food, shelter, transportation, 

clothing.  
i. Brainstorm (group or list individually): How many of the plants around us do you know 

the names for? Share out. Which ones could you eat? What lives in the bayou? Can 
you name anything? What could you eat?   

ii. First Canoe story (have a youth read aloud)  
▪ What kind of knowledge would you need to live in this landscape 400 years ago? 

How is this knowledge different than what we know today? 
Who owned the land? Who had access to the land? How was the ecosystem 
affected?  

Slavery/Allard-McDonough Plantation: Okra Patch 
▪ Check out okra! Where do we eat this plant today? Where does it come from? 

What does this plant tell us about the history of this land?  
Distribute images: share, read aloud.  

▪ What would a day/week in the life of an enslaved person look like on this 
plantation?  

▪ How might the land have looked different? How would have looked similar? 
▪ How were enslaved people disempowered? How did they take power? 
▪ Who owned the land? Who had access to the land? How was the ecosystem 

affected? 

Creating City Park   
▪ Why would the city government want to build a park? 

Distribute images. 
▪ How did the city look in 1870? How is it different from today?  
▪ What did this land look like when the park was built? 
▪ Why was the park created? Who had access to the park? 
▪ How might the park impact non-human life? How does the park affect the ecosystem?  
▪ What do you think is “natural” in City Park? Are the bayous/lagoons natural? Why or 

why not?  
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▪ Look around: what would have been built during this period? (roads, bridges, 
sidewalks, trees planted, etc) 

▪ Who owned the land? Who had access to the land? How was the ecosystem 
affected?  

Katrina, Grow Dat, Beyond  
▪ What kinds of things are in City Park now? Which ones are public? Which ones are 

free? Which ones are private? 
Distribute pictures 
▪ What happened in City Park during Katrina? Why? Why would City Park be likely to 

flood in major storm events given the history of the land? 
▪ How were plants and animals in City Park affected by Katrina? Look around. What 

survived Katrina? Why?  
▪ How much of City Park is Golf Course?  
▪ How has Grow Dat evolved since its founding? 
▪ Who owns the land now? Who has access to the land? How is the ecosystem 

affected?  

PART 4: SUMMARY/CLOSING 
Option 1: Timeline  
Youth return to their timelines from the beginning of the activity. Add images, and words from 
what they learned on their tour of the farm. Again, this could be on several sheets of big 
paper, could be in chalk on the ground. The point here is to process some of what they have 
learned in words or images, correcting/embellishing their timeline from the beginning of the 
lesson.  

Option 2: Looking for Evidence  
In pairs or small groups, youth look around the farm for evidence of the different time 
periods discussed. What’s here from this time period?  

Option 3: Utopian Visions of City Park  
Youth are in 4 small groups. Distribute maps of city park today and a sheet of big paper to 
each group (or do this in chalk on the floor?).  

If your group was in charge of designing the City Park of the Future, what would it look like? 
Bear in mind the past and present land uses we’ve seen (cypress swamp, plantation, 

Indigenous 
History/Pre-
European Contact

Slavery at Allard 
Plantation

Creating City Park Katrina/Grow Dat 

Potential answers: 
Soil, cypress trees, 
water, some species 
animals 

Potential answers: 
Okra, farm fields, 
farmers, hand tools  

Potential answers: 
Bridges, bayous/
lagoons, roads, 
sidewalks, sports 
fields, museum  

Potential answers: 
Grow Dat buildings, 
fields in their 
current 
configuration  
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swimming pools, sustainable farm, amusement park, golf courses, etc.) What should this land 
be used for, in your opinion? What should stay? What should change? Draw a map. Share out 
if time. 

Background: Developed by Jabari Brown, Leo Gorman and Kevin Connell for Grow Dat. 

Enhanced Depth/Extensions: n/a 
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History of the Land: What’s still here?  
Look around the farm and the park. What things do you see that existed in each period? For 
example, is there anything you can see that would have been here before the founding of 
New Orleans? Write it in the Indigenous History box. What do you see around you that is 
from the period when City Park was created? What’s here just since Katrina?  

Indigenous 
History 
(Pre-European 
Contact) 
Early 1700s and 
before  

Slavery at Allard 
Plantation 
(1800s) 

Creating City 
Park 
(Late 1800s - 
1940s) 

Katrina / Grow 
Dat 
(2005-present) 
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Pearl River Blues Blueberry Farm Visit  
(or other farms)  

Pillar: Food Justice 

Arc of Learning/Prerequisites: Before this activity youth should be able to understand the 
differences between industrial and sustainable food systems, basic farm worker rights issues, 
and have a working definition of food justice. 

Introduction: Visiting Pearl River Blues Blueberry Farm (or other similar farms) is a hands-
on, experiential way to see a commercial, rural farm that is open and transparent about their 
workplace practices and relationships with farmworkers. This is an opportunity to deepen 
learning that might have been more classroom based learning about food justice, VISIONS 
and sustainable farming.  

Learning Goals:  
Goal 1: Analyze the current industrial food system and use a multi-cultural framework to 
 uncover the inequities of this system. 

Objectives:  
Objective 1: Youth will be able to describe how Pearl River Blues Blueberry Farm is  
  different that the majority of farms in the United States in terms of   
  sustainable practices and farm worker rights. 
Objective 2: Youth will be able to correctly harvest and process blueberries. 
Objective 3: Youth will be able to explain how the blueberries they harvested will be shared 
  with the community and why. 

Time: 30 minutes for this preparatory lesson (field trip takes the entire workday) 

Group Size/Number of Participants: none 

Handouts/worksheets: 
• Migrant and Seasonal Agricultural Worker Protection Act (included at end of lesson, also 

available online at http://www.dol.gov/whd/regs/compliance/posters/mspaensp.pdf) 

Materials:  
• Copies of Migrant and Seasonal Agricultural Worker Protection Act  
• Some way for youth to write down their questions and save them (paper and pencils) 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Lesson Procedure:  
In advance of visit to the farm, complete the following activities (could be an activity/opener/
closer in days preceding field trip, or could be done on the bus on the way to the farm): 
 
1. Inform youth that we will be visiting Pearl River Blues Blueberry Farm, a sustainable farm 
that is open and transparent about how workers are treated on their farm. We will pick 
organic blueberries there, and often the farmers decide to donate the berries we pick to Grow 
Dat for our community and Shared Harvest program. 

2. Distribute several copies of the Migrant and Seasonal Agricultural Worker Protection Act. 
Explain that this is a poster distributed by the US government (Department of Labor) that all 
farms that have temporary farm workers (as most farms in the USA do) are required to 
display. 

3. Read through the bullet points on the poster as a group, and discuss what each bullet 
point means for farm workers. Why are these rights that need to be honoured, protected and 
fought for? Highlight that some of these requirements might seem very basic (i.e. ‘to be paid 
wages when due’) but that this is evidence that even these very fundamental rights have 
often been abused and not upheld. 

4. Then, ask youth to think about questions they would like to ask a farmer and farm 
workers. Have youth work in pairs or small groups to come up with a question they would like 
to ask the farmers. Have each group share their question or questions. Write them down and 
save them in a safe place so that they can then be asked during lunch or the conversation 
with the farmers. 

Example questions: 
• What is your definition of food justice? What about food sovereignty? 
• What do you love about farming? What’s the hardest part? 
• What languages do you speak on your farm? 
• Why do you donate blueberries to Grow Dat and our Shared Harvest partners? 
• How is your farm different than other farms? 
• What’s it like to live in the country? 
• Do you think climate change is impacting your farm?  

Crew Leaders and ACLs should make sure this kind of question is included: 
• Why did you decide to operate your farm the way you do? (PRB has an important story 

about the use of contracted migrant labor and why it made them change the way they 
structure and operate their farm.) 

5. During lunch or the conversation with the farmers, have youth ask their questions. Crew 
Leaders and ACLs can help ask questions and make ties to sustainable farming, agro-ecology 
and worker’s rights.  

Lesson Closing:  
Have youth quietly reflect or share out in small groups: if you were a farmer, what would you 
farm, who would work on your farm, and what would be your mission or philosophy? 
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Background: Lesson developed by Jeanne Firth, Grow Dat team, Cirilo Villa and Amy Phelps 
from Pearl River Blues Blueberry Farm. 

Enhanced Depth/Extensions: 
• Coalition of Immokalee Workers http://www.ciw-online.org  
• 'From the Hands of a Slave', in Tomatoland by Barry Estabrook, 2011 
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To Meat or Not To Meat 
Pillar: Food Justice 

Arc of Learning/Prerequisites: This lesson can be run on its own, but it is a good 
opportunity to reinforce previous learning from the lessons Food Justice 101: Farm to Plate, 
Food System Change, Climate Change 1 & 2, Food Inc, and the Hunger Banquet. 

Introduction: Grow Dat runs this lesson in conjunction with a Butchering Workshop/
Demonstration with a local butcher as a way to discuss the intellectual, emotional, religious, 
environmental health and ethical (yes - it’s a lot!) dimensions of eating meat. This activity is 
an effective way to help youth think about how eating meat (or eating animals) or not eating 
meat can or should fit into how youth define and understand “food justice”. 

Depending on the group and the levels of trust they have with one another, this activity can 
be high risk. Most of the components can be done in pairs or small groups to reduce the 
pressure if necessary. 

Learning Goals: 
Goal 1: Define the term “food justice” and understand how the concept relates to their  
 own lives. 

Objectives:  
Objective 1: Youth will try on different perspectives about eating meat and practice active 
 listening.  
Objective 2: Youth will come away with their own understanding of how eating meat  
 relates to plural definitions of “food justice”. 
Objective 3: Youth will learn about the butchering process and how butchering differs  
 in industrial and sustainable food contexts. 

Time: about 45-60 minutes for Part A (before Butchering Workshop), about 15-20 minutes 
 for Part C (processing after Butchering Workshop) 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• ‘Factory Farming & Food Safety’ article (attached, optional) 

Materials:  
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• Journals 
• Quote slips ‘Critical Dialogues’, cut out (attached) 
• Gallery images of factory farming (optional) 
• Extra blank slips 
• Pens/pencils  

Lesson Opener/Suggested Game: n/a 

Lesson Procedure:  
Part A: BEFORE THE BUTCHERING WORKSHOP (45 minutes) 
1. Invoke the Guidelines before you begin.  

2. Introduction: Quick Jot Down Writing Exercise OR Share Out 
1. What meat did you eat yesterday? 
2. What part of the animal did it come from? 
3. What part of the state, country, globe did it come from? 
4. How are you feeling in advance of the butchering workshop? If you are concerned, 

why?  

3. Learning about Factory Farming 
 
OPTION A: Hand out ‘Factory Farming & Food Safety’ and allow youth to read it.  

OPTION B: Create a gallery walk of images and infographics that reflect the information 
from the article.  

After everyone is finished (Option A or B) have youth break into pairs and share 
reflections. What did you learn? How do you feel about it? What would you ask the 
government to do about this?  

4. Introduce the Butchering Workshop 
1. Facilitator defines a butcher shop. 
2. As group to brainstorm how butcher shops are different from buying meat in a grocery 

store. How is this kind of butchering different than factory farms and what happens in 
the slaughter houses connected with CAFOs (concentrated animal feeding operations)? 

3. Talk about strategies of how to handle potential reactions at the butcher shop - invoke 
the Guideline ‘Self-focus’. 

5. Run Activity ‘Critical Dialogues on Eating Meat’ (see attached)  

OPTION A: 
1. Tell youth: In this activity, we are going to try on different ideas about eating meat. Each 
of you will be given a statement to read out loud that shares a different perspective on 
eating meat. If you can think of a perspective or belief that isn’t already on one of these 
slips of paper, you can add your own on a blank slip. Think beyond your own beliefs and 
experiences—instead, explore ideas that you may have heard about and find interesting 
(remember watching “Food, Inc”?), or that you think other people might hold.  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2. Cut out slips of the quotes below and hand them out to the group. Include some blank 
strips and encourage youth (and facilitators) to create their own statement if they can 
think of an opinion that isn’t already included. Encourage them to think beyond their own 
beliefs and experiences, and to instead explore ideas more generally and openly. 

3. After each person reads out their statement, invite them to share their reflections on the 
statements. How do they feel about it? Do they agree, disagree, are they undecided or still 
thinking about it? Remind everyone that they don’t have to take a stand or make a 
decision - the important part is being open to new ideas (“listen up”) and thinking critically.  

OPTION B: You can run a Continuum Exercise using some of the more divisive ‘Critical  
 Dialogues’ prompts and youth can place themselves along the continuum, designating 
 if they totally agree/totally disagree or are somewhere in the middle. 

Part B: ATTEND BUTCHERING WORKSHOP 

Part C: POST WORKSHOP - Run the Lesson Closing below to help youth process the 
experience. 

Lesson Closing: (15 minutes)  
Invite youth to journal on the following prompts. 

• How did it feel to watch? 
• What was interesting or cool? 
• What was difficult or disgusting? 
• What does meat eating meat have to do with food justice? 
• How does learning about butchering change your thinking about what actions you would 

like to take in your own lives individually and within your community? 

Background: Lesson created by Jeanne Firth and Clara Lyle for Grow Dat, 2016. 

Enhanced Depth/Extensions: 
• In depth investigative multi-media series on meat industry and slaughterhouse safety 

http://harvestpublicmedia.org/content/dangerous-jobs-cheap-meat  
• Meatless Monday resources: http://www.meatlessmonday.com 
• Eating Animals by Jonathan Safran Foer 
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Factory Farming & Food Safety 
from Food and Water Watch https://www.foodandwaterwatch.org/problems/factory-farming-

food-safety  

Factory farming is an unsustainable method of raising food animals that squeezes large 
numbers of chickens or livestock into one facility. In order to keep the animals under these 
stressful and unhealthy living conditions, factory farms rely on routine doses of antibiotics, 
which are contributing to the rise in antibiotic resistant bacteria that can make people sick. 

Factory farms are not compatible with a safe and wholesome food supply – it’s time to get rid 
of factory farms. 

Waste From Factory Farms: An Environmental and Public Health Crisis 
Small, diversified farms that raise animals as well as other crops have always used manure as 
fertilizer without polluting water. The difference with factory farms is scale. They produce so 
much waste in one place that it must be applied to land in quantities that exceed the soil’s 
ability to incorporate it. And the big meat 
a n d c h i c k e n c o m p a n i e s t a k e n o 
responsibility for this waste—leaving it up to 
their contract farmers to figure out how to 
dispose of it.  

The vast quantities of manure from factory 
farms can — and do — make their way into 
the local environment where they pollute 
the air and water. Many municipal water 
systems in the Midwest, where many factory 
farms are located, must regularly implement 
costly clean up techniques to remove factory 
farm pollution from the water supply that 
would otherwise create a public health disaster. Likewise, pollution from factory farms run of 
into streams that feed into our major waterways, like the Chesapeake Bay, Great Lakes and 
Gulf of Mexico—contributing to dead zones that destroy aquatic ecosystems, recreation and 
livelihoods.  

Factory Farms Have Replaced Independent Farmers 
The number of dairy, hog and beef cattle producers in the United States has declined sharply 
over the last 20 years as the meatpacking, processing and dairy industries have driven 
farmers to increase in scale. The tiny handful of companies that dominates each livestock 
sector exerts tremendous control over the prices that farmers receive, and these companies 
micromanage the day-to-day operations of many farms. The real price that farmers receive 
for livestock has trended steadily downward for the last two decades. Most farmers barely 
break even. In 2012, more than half of farmers lost money on their farming operations. Learn 
more about corporate control in our food system. 

Food Safety Risks 
The stressful, crowded conditions of factory farms make it easy for disease to spread, which 
can also lead to food safety risks. When thousands of beef cattle are packed into feedlots full 
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of manure, bacteria can get on their hides and then into the slaughterhouses. Contamination 
on even one animal can contaminate thousands of pounds of meat inside a slaughterhouse. 
In 2010, the crowded, unsanitary conditions at two Iowa egg companies caused a recall of 
more than half a billion potentially Salmonella-tainted eggs. 

What’s worse is that our government, at the urging of the biggest companies, is trying to 
essentially deregulate poultry inspections, and they aim to do the same for other types of 
meat. Company inspectors are replacing knowledgeable and trained government inspectors, 
and line speeds are increasing, making it nearly impossible to closely inspect all the birds 
headed for processing. 

Increased corporate control of our food system means more factory farms, more food safety 
scares, and more potentially unsafe imports. 

Additional information: 
• Today, 80% of all antibiotics are used on factory farms, breeding antibiotic resistance. 

(foodandwaterwatch.org) 

• (see image on the left) That’s more 
than 1,000 pigs per building. The 
animals live their entire lives inside this 
closed building. 

 

• CAFOs (on the right) are where 
hundreds of thousands of cattle are 
intensively fed before being 
slaughtered.  
 
This is an aerial photo of Randall 
County Feedyard in Amarillo, Texas 
shot from the sky above by 
photographer Mishka Henner. 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Critical Dialogues on Eating Meat  
(cut and distribute quotes below; include some blank slips) 

I grew up Muslim and many people of my faith do not eat pork based on tradition and 
teachings in the Qur’an.  

I come from a Catholic family and my Grandparents never ate red meat on Fridays in order to 
remember Jesus’ last supper on Good Friday and his sacrifice.  

Eating meat contributes to world hunger. If plants like corn and wheat were fed directly to 
humans instead of animals, many less people would go hungry. (It takes a lot of grains to 
feed a cow to ‘grow’ a hamburger, but a small amount of grain would feed someone directly. 
Only about 10% of the energy from the food given to animals transfers up to the next level of 
the food chain.) 

If everyone went vegetarian, farmers wouldn’t be able to make a living.  

Look at our teeth! Humans are naturally omnivores who eat both plants and meat. 

Humans are not naturally supposed to eat meat - our ‘canine’ teeth are so much smaller than 
most carnivores, and our digestive tracts are much longer than meat-eaters. 

I believe that killing animals for food is murder and morally wrong. 

I think that just because something has been done for a long time (like humans eating meat) 
doesn’t mean it’s ethical or morally right. 

Humans have been eating meat for all of their existence. It’s natural.  

I grew up going hunting for deer, ducks and raccoons here in Louisiana.  

I won’t eat anything that I wouldn’t kill, clean and prepare myself.  

Heart disease runs in my family so I try not to eat much meat. 

Some people say that animals are less intelligent than humans so we shouldn’t feel bad 
eating them, but I think they have their own kind of intelligence, like how birds migrate 
thousands of miles using the Earth’s magnetic fields, and ants cross rivers by floating on 
leaves. 
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I have learned a lot about meat and the ethics are complicated, but it is so delicious! Don’t 
yuck my yum. 

Some people say that there are certain animals we shouldn’t eat, but I don’t get that. Why is 
is okay to eat some animals and not others? Isn’t it just cultural differences? 

I believe its morally fine to eat meat, but I want to know that the animals I’m eating lived 
happy lives. I eat meat that was raised and cared for by farmers that I trust. 

I don’t eat meat because one of the most dangerous jobs is working in slaughter houses and 
the meat packing industry. These are low paying jobs that are primarily held by people of 
color. I think of it as a racial and economic justice issue.  

I’m anaemic and the iron in red meat is good for my body. My cousin who is also anaemic is a 
vegetarian and it works for her, but not for me. 

I never ate meat growing up and honestly it just doesn’t smell or look tasty to me.  

I argue that we should be eating insects which are packed with micronutrients and don’t take 
many resources to feed. 

What animals other than humans drink another’s animal’s milk? And drink it as adults, not 
just as babies? I think this is a good rationale for being vegan — I don’t eat dairy or use any 
products that were made from animals like leather or pillows stuffed with down.  

I’m an environmentalist and I don’t eat meat because livestock, especially cattle, release 
methane which contributes to climate change and the earth is destroyed by their grazing and 
feedlots.  

I only eat organic meat. I’m worried about humans becoming resistant to antibiotics, so I 
don’t eat animals that were fed antibiotics to keep them healthy in crowded conditions on 
industrial farms and feed lots. 

I’m into ‘nose to tail’ eating so that no part of the animal is wasted. You can eat so many 
organs (pig feet and hearts are delicious) and make soup stock out of the bones. 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PILLAR 3: LEADERSHIP—SELF & COMMUNITYCommunity Standards and Goal Setting 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: None. Run this lesson on the first day when everyone is 
together for programming. 

Introduction: This lesson is what establishes the norms and expectations for our community 
at Grow Dat. The workshop was designed by the Food Project to get youth thinking about 
what they want to accomplish both personally and as a community, and what guidelines and 
regulations (“our community standards”) will be necessary to safeguard and reach our goals.  

Learning Goals: Leadership—Self & Community 
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society. 

Objectives:  
Objective 1: Youth will understand the Community Standards and Violations Chart. 
Objective 2: Youth will set collective and individual goals that will help guide their  
   development throughout their time in the Leadership Program. 

Time: 1.5 - 2 hours 

Group Size/Number of Participants: none, but most effective if the entire community is 
together. 

Handouts/worksheets:  
• Community Standards agreement/contract (print out most up-to-date version) 
• Violations Charts (print out most up-to-date version) 
• Examples of Violations (attached) 

Materials:  
• Flip chart 
• Markers 
• Poster board and markers for each team (make sure to save the goals after they are 

written by each crew! You can post this somewhere visible) 
• Pens or pencils 
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Lesson Opener/Suggested Game:  
All Aboard and Balancing Act (pages 124 and 119 in Growing Together). After playing, 
highlight the themes needing one another to be able to succeed, depending on teammates to 
do their part, and building community with a shared purpose. 

Lesson Procedure:  

Opening: 
Gather everyone in a large circle and share out the following goals for the workshop: 
1. To develop individual and community goals that create shared purpose and motivate 

individuals to do their best. 
2. To understand why communities established standards and consequences. 
3. To understand and contribute to the standards of our Grow Dat community. 
4. To understand the consequences of not meeting the agreed-upon standards. 

Community Goals: 
On the white board, write up the community goals we have for Grow Dat this year (such as 
how many pounds of food we will grow and donate, how many Shared Harvest partners we 
will work with, earned revenue goals, etc.) 

Divide into crews to develop individual goals:  
• You can have youth journal to think about what they might want their goal to be, and/or 

they can work in pairs to discuss their ideas. Crew Leaders and ACLs should encourage 
them to think about what they can accomplish in the five months of the program. Give 
them the prompt, “By graduation at the end of June I will…” to help them imagine the 
successful competition of a goal. 

• Write each crew members’ goal onto the crew’s posterboard.  
• Come back together as a big group and have each crew hold up their posterboard. 

Negative Impacts: 
• Showing the Community and Individual Goals, ask youth to think about what might 

happen if the community failed to meet these goals. 
• For each community goal, ask for volunteers to state a consequence if the goal were not 

reached (write these up on the white board). 
• Ask people how they feel when they do or do not reach their goals. 

Explore ways in which communities protect their goals: 
• Ask youth to name different kinds of communities (schools, churches, families, sports 

teams, etc.) 
• Pick one community, and then have them say what the group’s goals are and how it 

protests itself from those who do not share the goals. Go through a number of examples. 
• Explain that Grow Dat is a community too and that we have developed Community 

Standards to safeguard the achievement of our goals, which are written on the Standards 
Sheet. 

Standards and Violations: 
• Hand out the Community Standards document. 
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• Ask youth to look over it quietly, and then take turns reading it aloud. Answer and 
questions. 

• Hand out the Violations Chart and follow the same process as above. 
• Hand out the Examples sheet, again, follow the same process. 
• Say, “when some people lose their way, standards help bring us back.”  

Explain that Standards and Violations are in effect anytime youth are at the farm, and that 
they will get feedback about their performance during Real Talk (which they will have 
another workshop on soon). Explain that fundamentally, it is up to each person at Grow 
Dat to monitor their own actions. ACLs, Crew Leaders and Staff may or may not tell you 
when you have earned a violation in the moment. The goals is for youth to take full 
responsibility for their own attitudes and actions. 

• Ask everyone is there are any questions about the Standards and Violations. 
 
Sign the Standards and declare that Standards are now in effect: 

• Ask youth if they would like to sign the Standards contract. If they do not want to sign — 
no blame, shame or judgement — that is there decision. Grow Dat is not for everyone. 
This is a demanding and rigorous work environment. But, you will not be able to work 
here at the farm if you choose not to sign. (It is very important that people know they are 
free to leave without signing and they should not feel ashamed they make this choice.) 

• Collect the signed Community agreements, and have youth save the Violations chart and 
examples sheet. 

• Announce that Standards are now in effect. 
• End by reading the community goals aloud and congratulating everyone on joining the 

Grow Dat Team! 

Lesson Closing:  
One work checkout: Everyone say one word about that describes the kind of community they 
want to help create here at Grow Dat. 

Background: This lesson is from the Food Project, Growing Together. Example Violations 
handout adapted by Jeanne Firth and Grow Dat Team. 

Enhanced Depth/Extensions:  
• “Introduction” and “Shared Standards” in Growing Together by Greg Gale. 
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Examples of Violations 
 

The following are real examples of violations that youth have earned at Grow Dat in the past. 
Some occur every Leadership Program, some have only occurred once.  

Professionalism: ‘My t-shirt was dirty and I didn’t have time to wash it, so I’m not wearing 
it today.’ 

‘I didn’t call my Crew Leader because I was only going to be 2 seconds late to the bus 
pickup!’ 

Attendance: ‘I know I’ve already used my personal days, but I really wanted to go to the 
concert at the Lakefront Arena on Friday so I had to miss work to get there in time.’ 
 
‘But…. I had to go to my other job.’ 

Hard Work: A crew member stayed up late Friday night and was tired, so he kept leaving 
his crew out in the field and taking long bathroom breaks (even though he didn’t actually 
have to go to the bathroom). 

Responsibility: ‘I forgot my water bottle at home.’ 

A crew member carved their tag onto the wood of the picnic tables.  

Community: A crew member would wander away from the farm and go under the overpass 
to smoke cigarettes during breaks. (Also a violation in Commitment as they were leaving the 
farm site). 

Commitment: ‘I didn’t know my Mom was going to come and pick me up early. So when I 
saw her car, I just ran out and got in the car without telling my Crew Leader.’ 

Sustainability: A crew member accidentally stood in a bed of recently-transplanted lettuces, 
killing all the seedlings. 

Respect: Crew members took turns ripping on one another/teasing: ‘We’re just having fun! 
It’s not serious or anything.’ 

Integrity: A crew member threw away a Crew Leader’s violation notebook and did not come 
forward about it. 
 
‘I don’t have my paperwork because the nurse’s office was closed.’ (Even though the nurse’s 
office was open — lying to try to avoid a different violation.) 

Safety: Two crew members got into a verbal confrontation 
and pushed one another on the bus.  
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Grow Dat’s Guidelines 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: Introduce the guidelines as soon as possible in the start of 
the program and review frequently during the first few weeks. Facilitators should look for 
opportunities to invoke and reference the guidelines with one another and with youth to take 
advantage of learning opportunities as they arise in real time. Whenever engaging in a 
sensitive topic, bring out the guidelines as a tool to help set the tone for the work that is 
ahead.  

Introduction: We learned these Guidelines from our mentors and friends at VISIONS, Inc. 
Guidelines are one of our most important tools to create a communicative, diverse and 
transformative community at Grow Dat. Guidelines not only help create and maintain a safe 
space, they also allow us to do transformative work across difference. As facilitators, 
guidelines can become some of the most vital tools in your toolkit to help guide conversations 
and learning on the farm. Meaningful personal work can happen for individuals as they 
internalise or ‘take on’ the Guidelines, and they can help create a more just and visionary 
community as a whole.  

Learning Goals: Leadership  
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society (Logic Model Goal 1): Effective    
 Communication, Effective Collaboration, Increased Self-Confidence,  
 Improved Self-Reflection and Self-Assessment 

Objectives:  
Objective 1: Youth will be able to identify Grow Dat’s Guidelines and give a simple  
 explanation about what each Guideline means or represents.  

Time: 30-45 minutes 

Group Size/Number of Participants: any, smaller is better although it is best if the entire 
community is introduced to the same initial explanations of the Guidelines 

Handouts/worksheets: none 

Materials:  
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• a poster of the Guidelines 
• journals 
• pens/pencils 

Lesson Opener/Suggested Game: n/a 

Lesson Procedure: 
 
1. Bring out the poster of the Guidelines (OPTION: or, the group can create a new poster of 
them as you walk through them). 

2. Introduce the Guidelines as one of the important ways that we transform ourselves and  
our community on the farm. Just as we have Community Standards (Violations and Real 
Talk), we also have the ways in which we communicate with one another, how we 
communicate with one another, to help us learn from and with one another. The guidelines 
help us create a safe, welcoming and transformative community for everyone here. 

3. Walk through each Guideline one by one, just giving a quick overview. The depth of the  
individual guidelines will increase over time in practical application and usage. This can be a 
lot of talking by the facilitator, so keeping it brief in this first session is best. The more 
experience a facilitator has in working with the guidelines in practice, the better (VISIONS 
trainers are ideal to lead this, or someone with a lot of hands on experience invoking and 
using the Guidelines). You can ask for group feedback and participation, but this works best if 
the group already has some experience with these methods/concepts as you don’t want to 
shoot anyone down for their ideas—while making sure that the messaging is consistent on 
Grow Dat’s end. Every facilitator will have their own style of explaining the guidelines — what 
is below is just a general reference to get you thinking. 

Step Up/Step Back:  
This guideline makes space for many different types of people. Some of us love to talk and 
share our ideas immediately. Others may need a moment to reflect on their ideas before they 
want to share something. Step Up/Step Back is a check-in you can use with yourself to ask: 
“When was the last time I shared something? Is it a time when I can Step Up and speak out, 
or, is this a time when I could Step Back and listen instead to what someone else has to say?” 
All voices are valued in this circle and we have to be mindful and thoughtful about making 
sure that space is created for all voices to be heard and upheld. (In more advanced analysis,  
you can link the need for “Step Back” to privilege.) 

Try On:  
This is a useful thing to practice when you are hearing a thought or an idea or you are 
offered an experience or opportunity that may be new or even uncomfortable for you. Try it 
on. One of the best ways to think about this is to try on a new idea like a piece of clothing - 
try on this hat, see how it looks, how it feels, check yourself out in the mirror. You can always 
take that hat off later, but in order to know how it looks on you, you first have to try it on. 
You won’t know if you don’t try.  
 
Both/And Thinking:  
This guideline is a way of thinking in terms that are not binary or black and white — think 
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instead of the color grey. One of the most common ways that you will hear this on the farm is 
that our team here will often say “and” instead of “but” when they are speaking. Have any of 
you noticed this before? So, for example: what if a farmer says to a crew member, “You had 
awesome energy today out in field BUT you didn’t cut the lettuce correctly.” How does that 
feel to you? Does the “but” not sort of cancel out the first thing that was said in that 
sentence? Like you cannot even hear the first part of the compliment “you had awesome 
energy out in the field today” because of the BUT in the second half. Instead, what if the 
statement was “You had awesome energy today out in field AND you didn’t cut the lettuce 
correctly”. Both these things are true. One is not cancelling the other out. You had awesome 
energy, and you didn’t cut the lettuce the right way. Alright, both are true. I’m using a simple 
explain to explain the basic concept here, but this is a pretty deep Guideline and it will 
continue to unfold for you over time in new ways. 
 
Practice Self-Focus:  
Keep the focus on yourself in this work and when speaking. In a practical sense, this means 
using “I” statements when communicating. Do you know what “I” statements are? Focus on 
specifics, on your own experience and knowledge and beliefs when reflecting and sharing. 
Practicing self-focus also means keeping a focus on how you are feeling at any time. Be 
aware of your body and mind and emotions in time and space, especially in difficult moments 
or conversations. How are you feeling about this? Use Self-Focus as a way to take care of 
yourself. 

No Blame, Shame, Judgement or Attack: NOBSJA 
We are all learning together here. We all make mistakes all the time, and that’s okay. In order 
for us to grow, we have to be able to to take risks together, to ‘Try On’ new things. And that 
means we can mess up and make mistakes and fail. And that’s okay. That’s how growth 
happens. And we need to be able to make mistakes with one another in a way that both 
holds us accountable AND that doesn’t blame, shame, judge or attack us. So, if a facilitator 
tells you to “step back” in a workshop where you’ve been participating a lot (maybe too 
much) the facilitator can tell you that in a way with NOBSJA and you need to hear in a 
NOBSJA way. Take risks here because you know it’s a space where you don’t be judged.  

Don’t Yuk My Yum: 
This Guideline was added by crew members on the farm a few years ago, both in the context 
of cooking classes and the gender and sexuality workshops led by BreakOUT. This means 
being conscious of how your opinions or reactions to something could impact or affect other 
people. Food is a great example. If someone is really enjoying something eating something 
that they think it delicious, and you say “that’s nasty” how could that possibly impact the 
other person? It could hurt their feelings, right? They’re enjoying something that maybe their 
Dad cooked for them and they adore it, and then you yuk their yum. Can we allow people to 
have what they enjoy, and that just because they enjoy it, doesn’t mean that I can’t also 
enjoy what I enjoy? (It’s connected to Both/And thinking. Many things can be true at once.) 

Be Aware of Both Intent and Impact: 
Try to separate intent from impact: the intent is what a person meant to do, while the impact 
is the effect it had on someone else. The impact it had may not be what the person intended. 
Both the intention and the impact are valid. They both matter. Give the  intention side the 
benefit of the doubt, usually people think that what they are doing is the right thing to do. 
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And it often is not. What someone does can have an impact on someone that they didn’t 
expect or intend. In these moments, both sides need to try to have a deeper understanding 
about what was intended and what the impact was. And we reach that deeper understanding 
through active listening and compassion. 

Vegas Rule: 
This is about confidentiality. “What happens at Grow Dat, stays at Grow Dat”. No gossip. That 
said, you may learn things here that change your perspective on things. In those moments, 
we say “share the STORY, not the storyTELLER.” There’s no reason to name names and share 
personal details about anyone here. That breaks confidentiality. To create a ‘TRY ON’ 
environment here, people have to be able to Step Up and takes risks and make mistakes, 
without Blame, Shame, Judgement or Attack. Breaking confidentiality is breaking the NOBSJA 
guideline, gossip is about judgement. So if you learn things here you want to share, never 
use any specifics about the “who” which are unnecessary. 
 
It’s Okay to Disagree:  
The goal of our community at Grow Dat is that we learn from one another and respect one 
another, not that we all believe the exact same things in the exact same ways. So, it’s okay to 
respectfully disagree! We all have our own experiences and lenses that have shaped how we 
understand the world. Being in close dialogue with people that are different than you will help 
expand your lens or offer new lenses in how you see things. And, at the end of the day we 
still have differences in our understanding, that’s okay! Just like Both/And Thinking and Don’t 
Yuk my Yum, many different understandings or truths are possible and don’t necessarily 
cancel one another out.   

Lesson Closing: (5-10 minutes)  
Have youth journal on the following prompts: What guidelines to you expect will be easiest 
for you? What guidelines will be most challenging? Why? How could one of more of these 
guidelines have an impact on the Grow Dat community? 

Background: Guidelines from VISIONS, Inc; this lesson from Jeanne Firth for Grow Dat. 

Enhanced Depth/Extensions: n/a 
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Real Talk 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: Community Standards and Goal Setting. Run this lesson 
before youth’s first Real Talk session/Pay Day. 

Introduction: This lesson introduces everyone entering into our Grow Dat community to a 
new method of listening and speaking. Participants explore what it means to communicate 
effectively and learn how to ‘say’ and ‘hear’ Real Talk. As Greg Gale says, when done 
correctly, Real Talk can be a powerful, transformative tool in people’s lives. 

Learning Goals: Leadership  
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society  

Objectives:  
Objective 1: Youth learn the importance of Real Talk at Grow Dat, and the practical skills 
 of how to ‘say it’ and ‘hear it’.  

Time: 1.5 hours  

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Real Talk Guidelines ‘Hear It, Say It” handout (attached) 

Materials:  
• White Board 
• Markets 

Lesson Opener/Suggested Game: None — you will play a game as part of the lesson. 

Lesson Procedure:  
Preparation: Crew Leaders or ACLS need to prepare both a ‘bad’ Real Talk (have fun with it! 
Make it really bad) and then a real Real Talk session to do in front of the group. Real Real 
Talk should never be ‘faked’ or staged. Do a Real Talk session together in order to show both 
trust and vulnerability to the crew members. 
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Share these workshop goals with the group: 
1. to learn how to communicate effectively and powerfully. 
2. to understand how affirmation and deltas (like constructive criticism) can help us learn 

about ourselves and others. 

Do a free association up on the whiteboard - on one side write ‘praise/affirmation’ and on the 
other side write ‘criticism/judgement’. Ask youth to shout out related words that come to 
mind and write them up on the white board. 

Then lead a discussion about the words written on the flip chart and discuss the emotions 
that arise with each. 

Play several rounds of the game Flip Flop (Growing Together, page 145). Say at the end that 
this activity demonstrates competitive conversations rather than careful listening. 

Pass out the ‘Say It/Hear It’ Real Talk instruction sheets and read through each guideline. 
Explain what a delta is (an area for growth or change). Take time to make sure everyone 
understands it. 

Crew Leaders or ACLs then demo Real Talk. First, they do a ‘bad session’: talking over one 
another, speaking in generalisations, acting bored, not writing anything down, not making eye 
contact, etc. etc. Have fun with it! Afterwards, have youth identify what didn’t work or wasn’t 
following the Real Talk Guidelines. 

Crew Leaders or ACLs then do a live Real Talk session with one another. Again, this needs to 
be ‘real’ - it can’t be faked or staged. Afterwards, have youth identify what did work in this 
example.  

Review Grow Dat’s specific requirements for Real Talk: that it happens on pay days, the 
format, the role of ACLS/Crew Leaders, that you will find out about any bonuses or violations 
that you have learned, and that when you give Real Talk you will be expected to have written 
notes with 3 positives and one delta for each crew member, ACL and Crew Leader. Explain 
when other staff that are not Crew Leaders will get their Real Talk. 

Lesson Closing:  
For Leadership Pillar: Ask—what kind of transformations becomes possible when we speak to 
one another with loving honesty? How does this change our community or our world? 

Background: This lesson has been adapted from The Food Project, Growing Together. 
 
Enhanced Depth/Extensions:  
• Food Project has a video of youth and a Crew Leader doing “Straight Talk” Some of their 

version is different in structure than Grow Dat’s (i.e they are standing up, they have more 
than one Delta, etc.); watch for the feel of it, rather than the specifics.  https://
www.youtube.com/watch?v=QOvWUbWw5I4 
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Real Talk Guidelines 

SAY IT! 

Be kind: Your intention in Real talk is to contribute to your team and to each individual 
member. Contributions that make a difference require thoughtfulness, care, and kindness. 
Only if you deliver your message with these qualities can someone else hear it. Speak to 
others the way you hope they will speak to you when it is your turn to receive Real Talk. 
Call it as you see it: Think carefully and deeply about the other person, and identify things 
that you believe are strengths and areas for improvement. Tell the truth, even if it might be 
hard for the other person to hear it. 
Speak the details: Push yourself to recall particular incidents, moments, and examples that 
illustrate the point you want to make. People learn best about themselves when they can 
recall the situation and consider your perspective about it. Do not generalize, because 
generalities are hard to believe, remember, and understand. 
Balance the scales: People will find it easier to hear your message if you provide a balance 
of affirmation and constructive criticism. All people have talents and gifts as well as 
weaknesses. Find a way to acknowledge both. When you do this, people will remain open 
because they know you are seeing them as whole people and not just the parts you think 
could improve. 
Pick and choose: Talk about only what is most essential. Less can be more and can help 
people focus on one area for improvement. 
Read the listener: When people are receiving Real Talk, they are taking a risk. Watch them 
carefully as you speak, to see if they are still able to hear you. Be with them as if in a 
personal conversation, not as if you are a reporter. Make eye contact. 

HEAR IT! 

Open up: Use receiving Real Talk as an opportunity to learn more about who you are 
through the eyes of others. Self-knowledge gives you power, and often other people are the 
key to learning more about yourself. Remaining open while receiving Real Talk is not easy for 
anyone. Notice if you begin shutting down. Try not to get defensive; it only distracts you and 
stops your learning. 
Look up: While the other person is speaking to you, make eye contact with him or her. This 
may feel embarrassing or awkward, but without it the speaker won’t know if you’re hearing 
the message. As a result, the speaker may feel that he or she is wasting time. 
Listen up: Good listening during Real Talk takes practice. You have to stop your inner voice 
so that you can hear the other person’s words. Do not allow yourself to get distracted. If you 
listen well, you will learn more about yourself- and that gives you power. 
Store it up: When giving you Real Talk, people will be telling you important information. Pay 
attention and remember what is said. After Real Talk is over, think back on what your heard. 
Absorb it, and ask the comment givers for clarification if you need it. 
You decide: People will say what they honestly believe. Some parts of what they say will 
ring true for you, and other things will not. Remember: You are the one who gets to decide 
what feedback you want to act on. Be honest and courageous. Use Real Talk to strengthen 
who you already are. 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My Most Important Word 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: None 

Introduction: This workshop is a great way for crews to bond and to get to know one 
another. You can follow this lesson with an activity to establish the crew’s name. This can be 
a high risk activity especially since youth don’t know one another well yet, so invoke the 
Guidelines to create a safe and supportive space. 

Learning Goals: aLeadership 
Goal 1. Engage youth in farm work and experiential education to create personal   
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society. 

Objectives: 
Objective 1: Youth will learn about one another, learn one another’s names, and begin the 
  process of bonding with their Crew. 

Time: 30-45 minutes (without crew naming)  

Group Size/Number of Participants: By crews — smaller is better 

Handouts/worksheets: none 

Materials:  
• Flip chart 
• Markers 
• Posterboard 

Lesson Opener/Suggested Game:  

Lesson Procedure:  
First, divide into crews. Crew Leaders and ACLs each run this workshop in their own crew. 

Next, each participant finds a partner they don’t know well and shakes hands and introduces 
themselves. 
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Then each participant takes a few minuets to quietly think of the one word that is most 
important to them. 

Each person shares their chosen word with their partner and takes 2-3 minutes to explain 
what it is important. Listening partners must pay close attention, because they will be 
responsible for introducing their partner and their word. 

After each partner has talked, bring everyone back together as a crew. Each person 
introduces their partner and says their word and explains why that word is so important to 
their partner. 

Each person writes their word up on the posterboard. 

Now the Crew Leader and ACLs help the group have a conversation about the words. Hole up 
the poster and discuss: “What do our important words say about who we are as individuals? 
What seems most important to us as a group? What do our words say about how we might 
work together and what we want to accomplish? 

Lesson Closing: Leadership Pillar  
In journals or as a group: what has inspired you today? How will you think about community 
at Grow Dat or out in the world thinking about these words? 

Background: Lesson from The Food Project, Growing Together. 

Enhanced Depth/Extensions: none  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Sexual Harassment Training 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: None, but run this training to as close to the start of the 
program as possible.  

Introduction: According to Grow Dat’s Community Standards, incidents of sexual 
harassment are considered serious violations and can result in firing Unfortunately, The Food 
Project found that incidents of sexual harassment were often common, so this workshop was 
created to help clarify the definition of sexual harassment from the start of the program 
onwards, ensuring a safe and fair workplace for all.   
Grow Dat’s social member can provide additional resources to support youth in addressing 
sexual trauma past and present outside of this training.  

Learning Goals: Leadership Pillar 
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society. 

Objectives:  
Objective 1: The importance of equity and safety for all crew members at Grow Dat (and 
  in any workplace) will be established and understood. 
Objective 2: As an employer, Grow Dat will be compliant with federal sexual harassment 
  statues. 
  
Time: 1 hour 

Group Size/Number of Participants: none 

Handouts/worksheets: 
• Legal definition of sexual harassment and examples from the Food Project, one for each 

participant (attached) 

Materials:  
• pens or pencils 

Lesson Opener/Suggested Game: none 
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Lesson Procedure:  

Framing the issue 

• Intro: explain that while the intent of this workshop is not to discuss sexual trauma that 
anyone may have experienced, we recognize that talking about this subject may bring up 
previous experiences and/or difficult emotions. We want you to feel comfortable sharing any 
past experiences that you or friends/family may have had with any staff.  

• If you want to find local resources to address past sexual trauma, please talk to our Social 
Member/Social Work Student who can help you find resources for yourself or others 
(introduce this person to the group). 

•  Sexual harassment is a legal issue that will be part of any workplace.  Learn it here so you 
do not have problems elsewhere.  Grow Dat has a sexual harassment policy that applies to all 
staff and youth.  It is in place to keep everyone safe and able to focus on achieving the 
mission of the organization.  The employee manual section on sexual harassment, as taken 
from federal law on this subject, states: 

“The legal definition of sexual harassment includes sexual advances, requests for sexual 
favors and verbal or physical conduct of a sexual nature in the following situations: 

• Direct or implied requests by a supervisor for sexual favors in exchange for actual or 
promised job benefits 

• Unwelcome sexual advances (whether they involve touching or not) 
• Sexual epithets, jokes, written or oral references to sexual conduct; gossip regarding 

one’s sex life; comments on an individual’s body, comments about an individual’s sexual 
activity, deficiencies, or prowess 

• Displaying sexually suggestive objects, pictures or cartoons 
• Unwelcome leering, whistling, brushing against the body, sexual gestures, suggestive or 

insulting comments 
• Inquiries into one’s sexual experiences and discussion of one’s sexual activities 
• Requests for sexual favors” 

•  Sexual harassment at Grow Dat often grows from a number of things:  First, from 
inappropriate conversation and playing around.  Second, from people dating and flirting. 
Third, from messages in the media and music that conflict with what is acceptable at work.  
Remain professional at work.  Focus on the job and treating all people with respect as fellow 
members. 

2.Examples from The Food Project  
 
Pass out handout. 

There are a range of behaviors that are considered sexual harassment.  Some of the 
examples we use occur each year at The Food Project and some occur rarely.  All of them fit 
under the definition of sexual harassment.   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We are going to go over the examples and want you to compare them to the behaviors we 
handed out on the sheet (handout of items 1-7 above).  See if you can match the example to 
one of the definitions above. Have youth take turns reading the examples below out loud to 
the group. 

3.  Taking Action 
What can, and should you do, if you feel sexually harassed or see someone being harassed?  
(Ask youth for their ideas). 

1. Ask the person to stop. 
2. Tell staff if the person does not stop.  
3. Encourage peers to tell staff about incidents. 

Take questions from the group. 

Lesson Closing: Leadership Pillar  
Silent reflection: how does learning about sexual harassment change your thinking about 
what actions you would like to take in your own lives individually and within your community? 
End with: “All of us have to work together to make this an environment free of sexual 
harassment.” 

Background: Lesson adapted from The Food Project, 2011. 

Enhanced Depth/Extensions: none 
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Sexual Harassment Training Handout 

Legal Definition of Sexual Harassment 

The legal definition of sexual harassment includes sexual advances, requests for sexual favors 
and verbal or physical conduct of a sexual nature in the following situations: 

• Direct or implied requests by a supervisor for sexual favors in exchange for actual or 
promised job benefits 

• Unwelcome sexual advances (whether they involve touching or not) 
• Sexual epithets, jokes, written or oral references to sexual conduct; gossip regarding 

one’s sex life; comments on an individual’s body, comments about an individual’s sexual 
activity, deficiencies, or prowess 

• Displaying sexually suggestive objects, pictures or cartoons 
• Unwelcome leering, whistling, brushing against the body, sexual gestures, suggestive or 

insulting comments 
• Inquiries into one’s sexual experiences and discussion of one’s sexual activities 
• Requests for sexual favors 

Examples from The Food Project  

There are a range of behaviors that are considered sexual harassment.  Some of the 
examples below occur each year at The Food Project and some occur rarely.  All of them fit 
under the definition of sexual harassment.   
We are going to go over the examples and want you to compare them to the behaviors above 
in the legal definition.  See if you can match the example to one of the definitions above.  

1.  A female Crew Member wanted to stay away from a male Crew Member who had a crush 
on her.  She asked him to give her space.  The male Crew Member did not listen and 
continued to engage the person with conversation and stood next to her in the circle even 
after feedback from staff.  

2.  Two male Crew Members and one female Crew Member were talking about breasts on the 
train.  One male Crew Member and female Crew Member then made fun of one male Crew 
Member for having breasts.  This led into one male Crew Member grabbing the female Crew 
Member’s breast. 

3.  A Crew Member openly talked about the sexual body parts of other people in the summer 
program.   

4.  A group of Crew Members talked about sexual activities and functions (by referencing a 
song and in conversation about what sexual activity one of them had over the weekend). 

5.  Male Crew Members knew that a female Crew Member was changing clothes in the train 
and threatened to not let her out of the bathroom unless she showed them something.   
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6.  In a group game, one male Crew Member grabbed the breast of a female Crew Member 
during the game.   

7.  One crew member was calling boys who had asked her to stop. (Crew Members should 
only call other Crew Members if permission is granted beforehand). 

8.  A male Crew Member once followed female Crew Members home to their houses.   

9.  A female Crew Member got into an argument with a male Crew Member who then 
threatened to rape her (said out of rage).   

10.  A female Crew Member lied about a male Assistant Crew Leader sexually harassing her in 
order to get him fired. 

11.  A female Assistant Crew Leader had a crush on a male Crew Member and made passes 
on him.  She made him work next to her.  The male Crew Member didn’t know what to do 
since she was his boss.   

12.  Crew Members pulled the bra straps of other Crew Members. 

13.  A male Crew Member made everyone laugh by pulling his pants down to nearly expose 
himself on the train.   

14.  A Crew Member drew a sexually explicit cartoon in his notebook and kept showing it to 
people in his crew. 
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Financial Training: My First Paycheck 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: Traditionally we run this on (or right before) the first 
payday of the Leadership Program. 

Introduction:  As this is a first job for most of our Crew Members, we hope to equip them 
with an understanding of basic financial processes and systems, as well as thinking about the 
impact that the role money can play (or the impact it can have) in their own lives and 
community. This workshop is best if led by a financial expert – see if you can create a 
partnership with a civic-minded CPA in your community.  
 
This is also an opportunity to address inequalities in access to financial resources. A banker or 
bank representative can share information about opening free savings accounts. If application 
forms are distributed, have a follow-up event at a later date when youth can finalize and turn 
in their paperwork (they will probably need the authorization of their parent or guardian if 
they are under 18). 

Learning Goals: Leadership Pillar  
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society. 

Objectives:  
Objective 1: Crew members will understand the payroll process and how taxes are  
  deducted from their earnings. 
Objective 2: Crew members will know how to open a bank account and the associated  
  advantages of having a formal account. 
Objective 3: Crew members will have a basic understanding of allocating their spending, 
  the importance of savings, and the benefits of charitable giving. 

Time: 1 hour 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Handout of this year’s Grow Dat payroll schedule and pay periods  
• Handout of sample paycheck with tax information highlighted (at end of lesson) 
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• Handout of application forms and information about opening a bank account (optional) 

Materials:  
• Journals 
• Pens or pencils 
• Handouts above 

Lesson Opener/Suggested Game: Something fun and upbeat (learning about financial 
processes can be a little dry). 

Lesson Procedure:  
Handout sheet of Grow Dat pay schedule. Discuss how pay periods work.  

Example: 

Taxes: 
• Handout sample paycheck with tax information highlighted 
• Describe to crew members how payroll is calculated 
• Each of the deductions and how we arrive at net pay 
• Need to file a year end W-2 
• How to file taxes as minors 

Savings, budgeting and bank accounts: 
• How to set up a bank account as a minor 
• Why to set up a savings account 
• How to create a budget and set savings goals 

Discussion about giving back: 
• Explain that organizations such as Grow Dat rely upon donor funding and individual 

generosity to operate.  
• Share quotation about giving:  “It is the greatest of all mistakes to do nothing because you 

can only do little - do what you can.”  ~ Sydney Smith (1880s, British pastor) 
• Lead discussion about donations and giving. Invite youth to share their previous  

experiences with giving, and their thoughts and feelings on giving. Connect discussion to 
larger ideas of service and giving back outside of a strictly financial realm. 

Optional: set an organizational donation goal with youth. 

Pay Period Pay Day

2/4-2/12 2/1

2/18-2/26 3/4 (off on 3/5)

3/4-3/12 3/19

3/18-3/26 4/2 (mailed 4/4)
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Lesson Closing: Leadership Pillar 
Journaling – What I Will Use My Paycheck For 
If this is the first time doing a journaling exercise, introduce youth to the process of keeping a 
journal. Let them know that this is something that will be done on a regular basis at Grow 
Dat.  

Give youth the prompt ‘What I will Use my Paycheck For: Self and Community’. Youth should 
spent at least 5 minutes writing (no talking, no stopping—‘just keep your pen moving’) and 
then the educator can lead the journal sharing and discussion.  
After writing, ask youth if they would like to share their thoughts with the group. 

Background: Grow Dat Staff created this lesson in partnership with Leo Dunn. 
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EXAMPLE OF GROW DAT PAY STUB 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Goal Check-In 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: Youth need to have completed the first half of the 
Leadership Program. 

Introduction: This is an opportunity for youth to check in about their goals and make a plan 
for how to achieve them before the end of the Leadership Program. 

Learning Goals: Leadership Pillar 
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society. 

Objectives:  
Objective 1: Youth will reflect upon their goals and create a plan for how to achieve them. 

Time: 30 minutes  

Group Size/Number of Participants: none, best done in crews 

Handouts/worksheets: n/a 

Materials:  
• list of Crew’s personal goals 
• white board 
• dry erase markers 
• journals 
• pens/pencils 

Lesson Opener/Suggested Game: n/a 

Lesson Procedure:  

1. Preparation in advance  
 
Write on the white board: 

1. What was your goal? 
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2. Have you made progress on your goal? What has been going well? What has been a 
challenge? 

3. Has your goal changed at all? 
4. What will need to happen for you to achieve your goal by the end of the program? 
5. Is there a role your Crew, CL, or ACL can play in helping you reach your goal? 
6. How will you feel when you achieve your goal? 

2. Journaling (20 mins)  
 Invite youth respond to the questions on the white board in their individual  
 journals.  
  
3. Processing (5 mins)  
 Come back together as a group and ask anyone if they would like to share their  
 answer to questions #4 & #5. “Are there roles that we can agree to (‘contract in’) 
 for supporting one another?” 

Lesson Closing: (5 mins)  
Share one word that will describe how you will feel when you achieve your goal. 

Background: Lesson developed by Jeanne Firth with Grow Dat team. 
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Goal Reflection: Program Wrap Up 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: At Grow Dat, we run this lesson the last day of our 
program or the afternoon before our formal graduation ceremony. 

Introduction: This lesson is the last step in processing the goals (for self and community) 
that youth set at the beginning of the program. This lesson is an important ‘check-in’ for 
youth, and is also a key evaluation tool that we use to track youth self-growth throughout the 
program. ‘Letters to self’ are mailed to youth about 1.5 - 2 months after the program ends, 
right before the school year begins again.  

Learning Goals: Leadership Pillar 
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society. 

Objectives:  
Objective 1: Youth will be able to evaluate their own progress in working towards their  
  goals, and the impact that those goals have had on their lives and   
  community. 
Objective 2: Grow Dat will have a better understanding of the program’s impact based on 
  youth self-evaluations. 

Time: 1.5-2 hours  

Group Size/Number of Participants: none 

Handouts/worksheets: none 

Materials:  
• List of collective and individual goals 
• Journals 
• Pens or pencils 
• Writing paper 
• Envelopes 
• Stamps 
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Lesson Opener/Suggested Game: Lean on Me  

Lesson Procedure: 

Open by reading Tao te Ching #33 (5 mins) 
 
Those who know others are intelligent; 
those who know themselves are truly wise. 
Those who master others are strong; 
those who master themselves have true power. 

Those who know they have enough are truly wealthy. 

Those who persist will reach their goal. 

Those who keep their course have a strong will. 
Those who embrace death will not perish, 
but have life everlasting. 

How We’ve Grown (20 minutes)  
We are in the final phase of our time together this year. We want to take a minute to reflect 
on where we began and how far we’ve come, in order to think about where we each plan to 
go as we move beyond our Grow Dat community. 

Please answer the following questions in your journal: 
1. One person we worked with that you learned something from. Describe the 

experience and what you got out of it. What would you like to thank that person 
for teaching you? 

2. Pretend Grow Dat did not exist. Imagine the last six months of your life without 
this job. Now compare that to your experiences working with Grow Dat. How has 
this experience shaped you? What is the biggest change you think has taken place 
in you or your life? How do you see this change affecting you in the future? 

3. What are you most proud of that you’ve accomplished while at Grow Dat? 
 
After writing, ask students to share out any piece of these reflections that they’d like to with 
the group. 

Letters to Self/Goals (30 minutes) 
Review personal goals and group goals and ask everyone to review and remember which goal 
was theirs.  

Explain: You are about to write a letter to yourself. We will mail this letter to you in August so 
you will be able to read it when you are returning to school. This letter is a good reminder for 
yourself of what you’ve learned here and what kind of a person you want to be in the future. 
The letter is totally private – you will seal it up and only you will be able to read it. 
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Answer these three questions before writing your letter. You will turn in your responses to 
these questions to Grow Dat staff (for our program evaluations), but the questions will help 
you think about what you want to include in your letter.  

5) What was your goal? 
6) Do you feel you accomplished your personal goal? If so, what differences or behaviors 

do you notice that proves you accomplished this goal 
7) How do you plan on continuing to work towards this goal outside of Grow Dat? 

After everyone is done writing, staff collect the goal questions. Write and seal letters. 

Lesson Closing: Leadership Pillar (10 minutes)  
Thank everyone for expressing themselves through writing. Ask if anyone would like to do a 
“Shout Out” based on something they expressed in their journal or their letter. 

Background: Grow Dat Staff created this lesson. 
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Public Speaking Workshop 
Pillar: Leadership—Self & Community 

Arc of Learning/Prerequisites: none 

Introduction: This workshop offers creative and fun ways to introduce youth to public 
speaking. Exercises in this lesson build upon one another, and you can pick and choose which 
activities to run depending on timing and the group’s needs. Youth have varied experiences 
with and feelings about public speaking, so invoking the Guidelines of ‘Try On’, ‘Step Up/Step 
Back’, and ‘No Blame, Shame, Judgement or Attack’ can be essential.  

Learning Goals: Leadership Pillar 
Goal 1: Engage youth in farm work and experiential education to create personal  
 transformation, enhance individual leadership and equip young people with  
 capacities to contribute to society (Logic Model Goal 1): Public Speaking Skills 

Objectives:  
Objective 1: Youth will be able to state these basic tenets of good public speaking:  
  volume, confidence, speed, clarity. 
Objective 2: Youth will be able to state their positives and deltas in public speaking.  

Time: The full set of exercises below takes about 2 hours (or 3-4 if you include videotaping, 
depending on group size) but you can pick and choose exercises or break up the content into 
multiple sessions. 

Group Size/Number of Participants: none 

Handouts/worksheets:  
• Public speaking Tips handout (at end of lesson) 

Materials: 
• Handout above 
• Small pieces of paper 
• Markers 
• White board/flip chart 
• Video camera and screen to watch playback (if possible) 
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Lesson Opener/Suggested Game: Start the workshop with Exercise 1 below. 

Lesson Procedure:  
If you are able to videotape a few of these exercises and review them later with youth it is a 
great way to practically enhance someone’s public speaking skills. Exercises 3 & 4 work well. 
Ideally, a staff person or vacillator would meet one on one with youth to review their videos 
and discuss positives and deltas, but can also be done in a small group if there is  significant 
trust.  

Exercise 1: Famous People 
This exercise is a great icebreaker. With pre-made cards (or have the group come up with the 
names), tape the name of a different famous person on each participant’s back. Participants 
then have a specified amount of time (maybe 5 minutes) to wander around the room and ask 
“yes” and “no” questions  (such as “Am I a movie star? Was I born in the 20th Century?” to 
try to guess which person they “are”.  
Once everyone has guessed who they are, remind everyone that jut as it was important to 
come up with concise, direction questions during the game, it’s important to choose words 
carefully while speaking in public so that you clearly communicate your point in the allotted 
time. 

Exercise 2: Just Your Name Please  
Each participant stands up and says their name. Point out the different tones we use, and 
how a tone can convey what the speaker is feeling. Saying one’s name in a strong and 
confident manner helps others know you, grabs the audience’s attention, and raises speakers’ 
confidence levels. After discussing these points, ask each person to once again stand and say 
their name. Then the whole group reflects on what felt different this second time.  

Exercise 3: The Word 
Before you begin, the facilitator should have a list of themes in mind (such as the land, 
community, leadership, etc). Participants sit in a circle and the facilitator roams around the 
circle and finally approaches a crew members and whispers a theme word into their ear. The 
participant then gets up and walks into the centre of the circle and begins to talk for 1 1/2 
minutes. The facilitator keeps track of time and lets the speaker know where there are 15 
seconds left. At the end of 1 1/2 minutes, the crew member sits down and the process begins 
again. 

Exercise 4: Selling a Product 
Hand out pieces of paper and have each participant write down several nonsensical words, 
one per piece of paper. If they are having trouble, tell them to play with combining two 
words. Have everyone drop their pieces of paper in a hat or box. 
Each person takes turns standing in front of the group, picking a piece of paper out of the 
box (not their own) read it, and do the following: 

1. Introduce themselves as a salesperson selling a product whose name is the word they 
picked. 

2. Introduce the company they work for. 
3. Have them convince the group why everyone should buy this product. 
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4. Ask the audience if they have any questions about the product. 

After the pitch, discuss the following: 
• What kinds of characterises did the group see in anyone’s presentations that are good for 

public speaking (for example, someone may have spoken loudly and clearly)? What are 
deltas that signify less effective public speaking (for example, someone may have been 
tapping their foot while they spoke). 

• Ask crew members to rate their fear on a 1-10 scale. Why were they afraid or not afraid? 
What are strategies to be less afraid (i.e. practice more; take time to breathe; slow down; 
etc.).  

Exercise 5: Speaking with Knowledge  
This activity is good training for learning how to teach information to others in a direct and 
concise way. Take a subject—it can be anything, but it’s a great opportunity to reinforce 
knowledge from concepts at the farm that youth have already been exposed to such as: 
stereotype, organic, agro-ecology, food justice, world hunger, etc.  
One at a time, have crew members come forward and whisper the word or concept in their 
ear and the number of sentences the participant has to give their answer (one, two or three) 
The person should collect their thoughts in explain in one, two or three sentences what the 
word or concept means.  

After the exercise, discuss the following: 
• What is it like having to be so direct and succinct? 
• How did you try to organize your thoughts? 
• What is the value of being succinct? 

Exercise 6: Can You Hear Me Now?  
Bring the group out into a large open area in the fields and tell them that this activity helps 
illustrate projection (the volume of your voice and the way your breathing supports your 
ability to speak loudly). Youth will learn the range of their voice and how surprising it can be 
just how loudly you need to speak sometimes to be heard.  
One youth stands at one side of the field with a facilitator, while the rest of the group goes to 
the far other side of the field. The facilitator helps the youth start speaking in their normal 
voice (you can give them a topic to discuss if they don’t know what to talk about, or have 
them practice the Grow Dat mission statement). Slowly the facilitator encourages the speaker 
to increase the volume of their voice. The speaker keeps speaking louder and louder until the 
group on the other side of the field can finally hear their voice. As soon as the group hears 
the speaker, the entire group needs to run as quickly as possible to the where the speaker 
stands. Take turns with each participant playing the speaker.  

Exercise 7: Review the handout of Public Speaking Tips as a group and ask for examples 
of each tip from the games that you just played. 

Exercise 8: Worst-Case Scenario  
This exercise addresses common difficulties that can arise while someone is public speaking, 
such as not having an answer to a question, dealing with a difficult audience member, 
forgetting information, etc. To start off, ask participants to give examples of their fears about 
public speaking. Then lead a discussion about how to address these problems. 
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Additional Exercises:  

• Play ‘Where the Wind Blows’, really focusing on how someone holds space as the center of 
attention in the middle of the circle. Is anyone very aggressive about trying to get a spot 
in the circle so they don’t have to speak? 

• If youth need to learn specific content for a subject they will be speaking about, play 
‘Family Feud’ in Growing Together (pg 143) for a fun way to learn content. 

Lesson Closing: for Leadership Pillar  
Gather in a circle and ask youth to think of a time when public speaking might be useful in 
their lives or in the larger community.  Thank everyone for their ‘Step Up’ today. 

Background: this lesson is from the Food Project, Growing Together. 

Enhanced Depth/Extensions: n/a 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PUBLIC SPEAKING TIPS 
Part 1: Before You Open Your Mouth 
• The first and most important tip is to practice, practice, practice! You can never practice a 

speech too much. Practice as much as possible until you know the material forwards and 
backwards and feel completely comfortable with what you are saying. 

• It’s natural to get nervous before speaking in front of an audience—even the most 
accomplished actors and lecturers feel fearful at times! But that nervous energy can be a 
good thing if you channel it correctly. It can add passion or exuberance to what you are 
saying. It won’t be helpful if it causes you to play with your hands, pace, stammer, etc, as 
these behaviors distract your audience and detract from your speech. If you’re nervous, 
take a deep breath. This slows down your nervous energy and gives you time to gather 
yourself. Rate yourself on a fear meter from 1 to 10. Sometimes even just acknowledging 
your fear helps it melt away. 

• Play scenarios in your mind before you give your speech. Visualizing how you will act helps 
you prepare should that situation ever come up. Imagine being asked a question that you 
don’t know the answer to (this happens a lot!). It is perfectly acceptable to answer, “I don’t 
know” and to move on to the next question. Also imagine yourself giving an exciting and 
energetic speech, with the audience cheering for you at the end. Even just picturing these 
things can help boost your confidence. 

Part 2: Show Time 
• Get to the point immediately. You either lose or gain someone’s attention during the first 15 

seconds of your speech, so make those first few moments count! Use the rest of your 
speech to emphasize major points, but avoid saying the same thing again and again. 

• Don’t just stand up and talk to the audience. Use stories, visual aids and music- be 
creative. These help get your point across to different types of learners. 

• Use body language to your advantage. When making a point emphasize it with your hands. 
If you’re feeling very restless and nervous, force yourself to walk slowly towards the 
audience. Stop to make a point, then walk in the other direction. Then stop to make 
another point. Not only does this help you focus and walk off some excess nervous energy,  
but it also adds a dramatic effect to your points. 

• Make eye contact with the audience. Avoid using space fillers like “um” or “you know what 
I mean”. Try not saying anything and pause to take a breath instead. Too many space fillers 
let the audience know you’re nervous. 

• Conclude with your last point and ask for questions if appropriate to do so. Handle the 
questions, especially the difficult ones, tactfully. Do not say the exact same words of your 
speech when answering, and your answers can be brief. Stick to one answer per question. 
Do not engage in a back-and-forth conversation with the audience—remember that your 
presentation is for the entire audience, not a specific person.  

• If people laugh when you’re not expecting them too, it’s almost always a good sign and 
doesn’t mean they are laughing at you! Audiences, especially when they like a speaker, 
seek opportunities to chuckle or laugh as it’s a sign to one another and to the speaker that 
they are engaged and ‘with you’.  

Part 3: After Your Speech 
• If there is someone in the audience that you know, as them for positives and deltas. Use 

each speech as an opportunity to improve your public speaking skills. 
• Go over the speech and figure out when you felt most comfortable and most nervous. 

Rehearse and review those situations in your mind to help build up your confidence before 
giving another speech.  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Farm Tour Training (Handout) 
Pillar: Leadership—Self & Community 

Learning Goals: Leadership Pillar 
 Goal 1: Engage youth in farm work and experiential education to create personal 
  transformation, enhance individual leadership and equip young people with 
  capacities to contribute to society (Logic Model Goal 1): Public Speaking 
  Skills 

Objectives:  
 Objective 1: Youth will be able to lead a tour of the farm for diverse groups of  
   guests. 
 Objective 2: Youth will be able to share the mission statement of Grow Dat. 
 Objective 3: Youth will have increased confidence in public speaking. 

Time: 1 hour  
 
How to lead a Tour at Grow Dat:  
 
Greeting at entrance of Campus: 

- “hello” and “thank you for coming” 
- “this tour will give you a sense of what we do here” 
- “feel free to ask us questions along the way and at the end” 
- “Grow Dat’s mission is to nurture a diverse group of young leaders through 

the meaningful work of growing food” 
- “we hire teenagers from five area schools to grow food for sale and donation to the 

community” 
- “last year we grew 10,000 lbs of vegetables and sold $35,000 worth of produce. This 

year our goals are 12,000 pounds and $50,000” 
- “this is our eco-campus, built by the Tulane City Center,  

part of the Tulane School of Architecture”  

Campus/Containers:  
- Post-Harvest Handling Area and storage 
- Cold Storage 
- Outdoor Classroom 
- Kitchen 
- Office 
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- Locker Rooms 
- Composting Toilets: waste converts to compost used for landscaping  
- Bio-swale: directs excess water into bayou 

Tee Field (in shade of cypress tree): 
- “we farm sustainably: using natural methods like composting and cover 

cropping without chemical fertilizers or pesticides”   
- land used to be a golf course 
- cover crop: iron and clay peas/sunn hemp-give nitrogen to soil 
- what we grow: Lettuce, arugula, carrots, beets, potatoes, radishes, etc! 

Seed Beds: 
- seed beds are for transplants to go into fields   
- drip irrigation tape  

Fruit Trees (by Tee Field + Bananas): 
- types: Satsuma, orange, lemon, grapefruit, fig, banana 
- The NCAA partnered with Grow Dat and middle schooners to plant these trees last 

spring during the Final Four basketball tournament 
- Fruit for sale, attract pollinators and beautiful!! 

Closing at Post-Harvest Handling Area:  
- Thank you!, website - growdatyouthfarm.org, follow us on FB and Twitter, we have t-

shirts for sale ($20), and pledge cards for donation 

Background: This training was created by Leo Gorman for Grow Dat 
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Whole Foods, Added Sugar, Protein (Part 1) 
Pillar: Leadership: Health & Wellness Knowledge 

Arc of Learning/Prerequisites: This lesson is the first in a 3-part series. It has no required 
prerequisites, but Food Justice 101:Farm to Plate and the Botany Lesson: Plants Plants Plants 
are related and should enhance learning.  

Introduction: This lesson introduces the difference between whole foods, processed, and 
ultra processed foods. After a brief discussion, this will be further explored through a lesson 
in added sugar, exposing the difference between natural and + added sugar. The lesson will 
also introduce youth to basic culinary language and cooking concepts. The culinary skills 
component will focus on knife skills and cooking protein rich foods.  

Learning Goals: 
Goal 1: Understand cooking as an accessible craft and necessary process through which we 
 connect to our personal and cultural history, deepen our relationships to others,  
 ourselves, and with the earth.  
Goal 2: Understand the basic food groups, how to read a nutrition label, and the philosophy 
 of whole foods as it relates to diet. 

Objectives:  
Objective 1: Youth will be able to connect key cooking terms with their definitions. 
Objective 2: Youth will understand the concept of “whole foods”. Youth will explore the 
  difference between “added sugar + natural sugar” as a way of exploring  
  “added ingredients” and “whole foods”.  
Objective 3: Youth will be familiar with basic knife skills.  
Objective 4: Youth will be familiar with basic kitchen safety.  
Objective 5: Youth will begin to familiarize themselves with cooking through the  
  execution of three dishes.  

Time: 3 hours 15 minutes   

Group Size/Number of Participants: Approx. 10 youth or 1 crew 

Handouts/worksheets: 
• recipes (attached) 

Materials:  

For Introduction 
• Cooking Terms and their descriptions, cut out (attached) 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For Added Sugar Activity 
• 5 teaspoons 
• 5 paper funnels 
• 5 empty soda bottles  
• 1lb white sugar  

For Knife Skills 
• 10 8” or 10” chef’s knives 
• 10 onions or apples  

Ingredients for Dishes - see recipes 

Lesson Opener/Suggested Game: (20 minutes) 

1. Introductions : Name + Favorite fruit or vegetable/Favorite Meal 

2. Norm Setting 
+ Don’t Yuck my Yum 
+ Why is cooking important? What are some good memories we have about cooking? 
+ Define Cooking as a Group 

3. Cooking Terms Activity: 
This is a game of “match the definition with term”. It is a great way to get youth brains 
flowing and thinking about not just food but cooking.  

1. Split youth into pairs.  
2. Give each pair three terms and their definitions (separately). 
3. Give them 1 minute to connect the terms with their proper definition. 
4. On a larger piece of paper, write COOKING TERMS 
5. Allow youth to come up in groups to place all their terms and definitions on the paper 

with a piece of tape. 
6. Discuss each term as necessary. 
7. Once complete, put them on a larger piece of paper that will stay up on the wall for 

the duration of their classes as a way to reference terms.  

Lesson Procedure:  

Part 1: Whole Foods + Added Extras (25 minutes) 

What is a whole food? 5 minutes  
+ Explore current youth knowledge about whole foods.  
+ Identify 5-10 whole foods.  
Notes: This is a good time to reach a definition as a group. It is helpful to use youth feedback 
to form a narrative around a previously devised definition. ie “ A whole food is a food in its 
natural state, not tampered with or added to”  

What is an additive? Why do we have additives? (5 minutes)  
+ Talk about additives, what do youth already know about additives? 
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+ Why do we use additives? 
+ What are some things we can do to eat less additives? 

Notes: Try not to characterize foods as good or bad — after all, it is far more complicated 
then that! Some additives are natural and some are not. We don’t want to lead youth down a 
path of guilt or of misinformation.  

Part 2: Added Sugar Activity (20 minutes) 

This activity is a great way to visually explore a common food through a nutritional lens. It is 
also a great way to open up discussion about the nutritional complexity of whole foods versus 
the simplicity of sweetened or added sugar foods.  

1. Ask youth to use their new additive knowledge to talk about why the sugar in fruit and 
the sugar in soda might be different.  

2. If it has not come up already ask specifically about health issues related to added 
sugar. Outline any information that is not covered. Some of the most important 
connections to make are relationships between sugar and diabetes, heart disease, and 
obesity. 

3.  Review the basic information from the American Heart Association about sugar 
quantities for men and women.  6 TBS of sugar per day for women, 9 TBS of sugar per 
a day for men. 

4.  Distribute activity materials and break youth into pairs 
5. Briefly discuss nutrition label and location of sugars. Nutrition labels will be covered 

more extensively in the next lesson.   
6. Give youth the grams to teaspoon formula (Grams/4= # of Teaspoons). Each pair will 

have 5 minutes to discuss the nutrition label, determine how many teaspoons of sugar 
are in their soda and to complete the activity by placing the number of teaspoons of 
sugar in their respective containers. If youth finish early ask them to discuss their 
findings among themselves. 

7. Come back together and discuss added sugar in soda. Show youth a container with 
added sugar in most fruit (apple approx. 3 tsp) (banana approx. 3 tsp) 

8.  Be sure to discuss the nutritional difference between added and natural sugar. 
9.  CLEAN UP 

Kitchen Safety/ Knife Skills (15 minutes) 

Youth will understand basic kitchen safety and basic knife skills 

Kitchen Safety Rules 
1. Wash your hands! 
2. No leaning on counters 
3. Be aware of your body 
4. Demonstrate walking with a knife down by your side and saying “knife” as you move 
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5. Demonstrate saying “behind” as a way of alerting your fellow chefs to where your body 
is 

6. Return everything to its rightful place and clean up after yourself 

Give out cutting boards + take 1 minute to write names at the top  

1.Demonstrate basic knife skills starting with slicing 
2. Have youth repeat your action, focusing on knife grasp and circular motion of the blade. 
They should start with cutting nothing but simply ensuring that they grasp the motion. 
3. Have Youth slice their apple/onion in half with one finger on either side of the blade and 
explain the importance of cutting circular vegetables in half. This is to make the vegetable 
sturdy and safer to slice in the future.  
4. Teach your youth the claw technique. Model slicing the vegetable.  
5. Give youth 3-5 minutes to slice ½ of their vegetable 
6. Teach a simple Dice 
7. Allow youth to experiment with a simple dice 

Intro to Recipes + Protein (15 minutes) 

What is protein? Why is it important? What does it do in your body? 
Name 5 places you can find protein (revisit conversation around whole foods) 

This lesson does not focus extensively on nutrition. This is a good time to add information 
you might have but more specifically to have youth talk about the information they already 
know.  Ask youth to talk about how they make healthy choices to stay full longer.  This 
conversation should and can continue during cooking class.  

Reading a Recipe 

Read through the most complex recipe of the day with your youth (Dhal). Note that recipes 
are great ways to learn about new ways of cooking and also to teach yourself skills, however, 
they are not the only way. Name a few other methods of cooking styles. (intuition, oral 
history, memory/practice) Make sure to pay homage to some of the methods and styles of 
cooking that are not codified, or could not be due to circumstance. 

- Making sure you have the ingredients 
- Making sure you have all the materials 
- Make sure you have the proper amounts 

Cooking (1:30 hr) - see recipes (attached) 
 
Possible topics of conversation while cooking: 
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1. Nutrition conversations. Why is eating healthfully important? What does a protein do? 
Where can you find it? Where do you NOT find it? Maintaining this throughout the lesson 
ensures that it stays at the top of youth’ minds. 

2. Brainstorm ways to stay healthy in school/at home/at friends’ houses.  
3. Talk about the history of Dhal and brainstorm some American foods that have a parallel 

model (such as: across the US there are different kinds of BBQ, different types of pizza), 
The dishes have the same names but the taste and style has adapted due to location and 
available produce etc. 

Lesson Closing:  
Lesson closings will happen around the table during the meal. Encourage youth who finish 
their dish early to spearhead dishes and setting of the table. 
Especially for the first class, the table is a great time to relate lessons back to the youth, 
asking about personal food experiences and exploring how the day’s lesson relates to 
previous experience.  

Background: Lesson created by Clara Lyle for Grow Dat, 2016, with resources from DOE 
NYC Nutrition Education and Michael Pollan. 

Enhanced Depth/Extensions:  
• Food as Medicine by Dharma Singh Khalsa MD 
• What to Eat by Marion Nestle 
• Joy of Cooking by Irma S. Rombauer 
• Plant Pure Nation (film)  
• Cooked (Michael Polan NETFLIX series) 

�180                                                                                                                                 



Cooking Terms and Definitions (Matching Activity) 
 

Blanch To put in boiling 
water and allow to 
cook for a few 
moments before 
placing in ice bath.

Chop To cut solids into 
pieces with a sharp 
knife.

Mince To cut or chop food 
into extremely small 
pieces.

Poach To cook very gently 
in hot liquid just 
below boiling.

Roast To cook by dry heat 
in the oven.
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Sautee To cook and/or 
brown a small 
amount of food in hot 
fat.

Sear To brown with very 
intense heat

Steam To cook above 
boiling water.

Bake To cook by dry heat, 
usually in the oven.

Stir To mix together.

Grill To cook directly over 
the heat source on 
metal racks or rods 
in open air.

Season To add flavor to food.
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Boil To heat water or 
other liquids to 212 
degrees Fahrenheit, 
it will be bubbling 
and shimmering in 
the pot. 

Sweat Cooking vegetables 
over a medium heat 
in a small amount of 
fat to release their 
moisture, flavor, and 
to have them look 
translucent (clear).

Dice To cut into small 
squares.

Whisk To beat together 
ingredients (such as 
cream, eggs, salad 
dressing).
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Protein Recipes 
Energy Bites  

Tony Chachere Roast Chicken with Vegetables  
Green Leaf Dhal with Yogurt  

White Rice 

Energy Bites ($20 / 4 people) 
Ingredients 

• 1 cup of quick oats 
• ½ cup of peanut butter 
• ½ cup of raisins  
• 2/3 cup of coconut flakes 
• 1/3 cup of honey 
• ½ cup flax seed 

Materials 
• Large Bowl 
• Measuring Cups  
• Plate to store energy bites 

Directions 
1. Measure and mix all ingredients together 
2. Make small round balls (around one inch in diameter)  
3. Refrigerate for 30 minutes (stores in the fridge for up to a week!) 

Tony Chachere Roast Chicken and vegetables ($20 4-6 people) 
Ingredients 
• 3-4 lbs chicken 
• 1 bulb of garlic cut in half 
• 1 lemon cut in half 
• Tony Chacheres (salt-free blend, if possible) 
• Chopped root vegetables 
• Salt + Pepper  

Directions 
1. Preheat the oven to 425 degrees 
2. Wash chicken inside and out with water 
3. Remove giblets and excess fat 
4. Place in a greased pan and stuff with your halved garlic and lemon 
5. Cover the chicken in thin layer of oil and dust with 1 tbs of Tony Chachere’s. Add more 

as needed to ensure the entire bird is covered. 
6. Wash and chop root vegetables into 2 inch pieces.  
7. Toss vegetables in 1 tbs olive oil, salt and pepper and place around bird 
8. Put in oven for approx. 1 hr 30 minutes. 
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9. Test temperature of bird with your thermometer. Deep in a thick part of the bird the 
temperature should be 165 degrees 

Green Leaf Daal (Daal Palak) ($20/6 people) 

Ingredients 
• 2 cups yellow split peas (about 14 ounces) 
• 8 cups water 
• Freshly squeezed lemon juice (from about 1 medium lemon) 
• 2 teaspoons kosher salt, plus more as needed 
• 8 tablespoons unsalted butter (1 stick) 
• 2 teaspoons cumin  
• 1 1/2 teaspoons turmeric 
• 5 medium garlic cloves, peeled and finely chopped 
• 1/4 cup peeled and finely chopped fresh ginger (from about a 4-inch piece) 
• 1 medium serrano chile, stemmed and finely chopped 
• 2 handfuls of hearty greens, washed and coarsely chopped 
• Steamed rice or naan, for serving 

Directions 
1. Place the split peas in a fine-mesh strainer and rinse thoroughly under cold water. 

Transfer to a large saucepan, add the measured water, and bring to a boil over high heat. 
2. Reduce the heat to medium low and simmer, stirring occasionally and skimming any scum 

off the surface with a large spoon, until the peas are completely soft and the consistency 
of split pea soup, about 45 minutes. Remove from the heat and stir in the lemon juice and 
measured salt; set aside. 

3. Heat the butter in a medium frying pan over medium heat until foaming. Add the cumin 
and turmeric and cook, stirring occasionally, until the cumin are toasted and fragrant and 
the butter is very foamy, about 3 minutes. Add the garlic, ginger, and serrano; season 
with salt; and cook, stirring occasionally, until the vegetables have softened, about 2 to 3 
minutes. Add the greens, season with salt, and cook, stirring occasionally, until the greens 
are completely wilted, about 4 minutes. 

4. Transfer the greens mixture to the split peas and stir to combine. Serve immediately with 
rice or bread. 

White Rice ($5/8 people)  
Ingredients 

•  4 cups of water 
• 2 cups long grain rice 
• 1 big pinch of salt 
 
Directions: 

1. Simmer in a pot with a lid until rice is cooked. 
2. Remove from flame. 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Whole Foods, Processed & Ultra Processed Foods (Part 2) 
Pillar: Leadership—Health & Wellness Knowledge 

Arc of Learning/Prerequisites: Before this lesson youth should have completed Lesson 
#1: Added Sugar/Protein and should therefore be familiar with basic knife skills, whole foods 
and food additives, and have introductory knowledge of nutrition labels.  

Introduction: This lesson will continue to expose youth to basic culinary language and 
cooking concepts while expanding group understanding of whole foods/processed foods/ultra 
processed foods. This will be explored through hands on games, as well as a deep dive into 
nutritional labels and a brief discussion on packaged food labeling in general. The nutrition 
focus of this lesson is plant-based diets.  

Learning Goals: Leadership Pillar—Health & Wellness Knowledge 
Goal 1: Understand cooking as an accessible craft and necessary process through which we 
 connect to our personal and cultural history, deepen our relationships to others,  
 ourselves, and with the earth.  
Goal 2: Understand the basic food groups, how to read a nutrition label, and the philosophy 
 of whole foods as it relates to diet. 
Goal 3: Understand how personal choice is related to food sovereignty and to our ability to 
 define and exercise human rights through food choices while recognizing the  
 limitations of food swamps and deserts as they impact food choice and access. 

Objectives:  
Objective 1: Youth will be able to distinguish between whole foods, processed foods, and 
  ultra processed foods.   
Objective 2: Youth will have a basic understanding of how to read a nutrition label. 
Objective 3: Youth will practice basic knife skills.  
Objective 4: Youth will have a basic understanding of plant based diets and the roles of  
  plant based vitamins and minerals in our diets. 

Time: 3 hours 15 minutes   

Group Size/Number of Participants: Approx. 10 youth or 1 crew 

Handouts/worksheets: 
• Worksheets for the Beautiful Magical Plants activity (attached) 

Materials: 
For the “What is Processed?” game 
• White board or flip chart 
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• 10-15 food items ranging from whole foods to ultra processed 

For Nutrition Labels 
• White Board or flip chart 
• Two bowls 
• Measuring cup 
• Items from processed game (plus cereal if it was not included) 

For Beautiful Magical Plants! 
• 4 paper plates each with a different vegetable or fruit ( sliced banana, bell pepper, collard 

greens, apple ) 
• Poster paper 
• Markers  

Lesson Opener/Suggested Game: (20 minutes) 

1. Introductions : Name + something we learned about 
last week 

2. Norm Setting 
+ Don’t Yuck my Yum 
+ Try it on 
+ What is the concentric circle connection to cooking?  

3. Ask youth to help fill in where food/cooking fits into these 
different circles. Use this as a way for youth to think about cooking, and  to connect food to 
other lessons (Botany, Climate change, Marketville). 

Lesson Procedure:  

Part 1: What is processed?: The game (15 minutes) 

The purpose of this game is to put a collection of foods in order from most processed to least 
processed. This will utilize and solidify internal knowledge about food while providing a way 
for young people to visualize what whole foods, processed foods, and ultra processed foods 
are.  
   

1. Start with approximately 10 items ranging from whole foods to ultra processed on the 
table. 

2. Spend a few minutes giving a light reminder from last class of whole foods, processed 
foods, ultra processed foods. Ask youth what they remember. 

3. Explain purpose of the game and give the group 1 minute to place the food in order 
from most processed to least processed.  

4. Use this to review and define whole foods/processed/ultra processed on your white 
board or flip chart.   

5. Brainstorm a few other items that can go onto your flip chart.  
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6. Now explore how the youth figured out what the order was, what prior knowledge did 
they use? Often they will find that they used the ingredients list. After spending some 
time discussing this, I use the nutritional labels to transition to the next part of class.  

Part 2: Nutrition Labels 

1. Split youth into pairs and give each youth an item with a nutrition label on the back. Ask 
them to talk with their partner about why nutrition labels are there and what information you 
can find on them. 
2. Meanwhile draw a blank copy of a nutrition label on the white board if you have not 
already done so.  
3. Fill in the nutrition label with the youth. What is there? What do all these numbers mean? 
Review information such as order on the ingredients list is related to quantity of substance. 
Ask youth if they see more then one instance of added sugar on the list (looping in 
information from last week).  

4. When you have filled out most of the nutrition label, ask youth to call out what they think 
an easy/healthy percentage would be to use as a nutrition fact guide when evaluating fat, 
carbohydrate, salt content, etc. (Answer less than 5% is good; more than 20% per serving 
should be proceeded with caution). 

5. Return to the serving size box. Use this as a time to explore what this is used for, how it is 
decided upon. Use your box of cereal to explore portion size.  

6.Bring out two bowls. Ask one youth to fill the bowl with the amount of cereal they usually 
eat.  When complete ask another youth to fill with the amount in a single serving size. Most 
often there is a stark difference between the two portions. Use this as a way to discuss how 
portion size can be misleading and why it is important to pay attention to. If you have time 
calculate the amount of fat/sugar/carbohydrate/calories in the portion size naturally poured 
by the youth.  

EXTENSION: what is missing from this nutrition label? Who is in control of regulation? 

Part 3: Beautiful Magical Plants! 

1. Break youth into pairs. 
2. Give each pair a covered plate and tell them not to lift the cover until you say go.  
3. Let them find a place in the room with their plate, poster paper, and markers. 
4. Give them 1 minute to uncover their plate, taste their food, and figure out what it is 

with their partner. 

Whole Food: A food in its 
natural state, picked or 
raised from the earth.

Processed: A food that 
has to go through a 
process but does not have 
many additives in it.

Ultra Processed: A food 
with lots of additives, food 
coloring, flavor enhancers, 
preservatives, etc. 

Apple, orange, cucumber Oil, flour Ramen Noodles, snickers 
bars, etc
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5. When all the teams think they know what their mystery food is, hand out the 
worksheet and explain to them the information that must fit on the poster. 

6. Give youth 10 minutes to make a poster that shows what their highlighted vitamins do 
in your body, how the food tastes, feels, smells, three other fruits or vegetables that 
contain the same vitamin, and a personal story associated with your fruit or vegetable.  

7. After 10 minutes, transform your space into a gallery space and give each group a 
chance to present. 

ALTERNATIVE : Have youth present on a specific vitamin instead of a food. 

Kitchen Safety/ Knife Skills (15 minutes) (same as last week - review every 
week!) 

Kitchen Safety Rules 
1. Wash your hands! 
2. No leaning on counters 
3. Be aware of your body 
4. Demonstrate walking with a knife by your side and saying “knife” 
5. Demonstrate saying “behind” as a way of alerting your fellow chefs to where your body 

is 
6. Return everything to its rightful place and clean up after yourself 

1. Demonstrate basic knife skills starting with slicing 
2. Have youth repeat your action, focusing on knife grasp, circular motion of the blade, 
3. Have Youth slice their apple/onion in half with one finger on either side of the blade/ 
 explain the importance of cutting circular vegetables in half  
4. Teach your youth the claw technique model slicing their vegetable 
5. Give youth 3-5 minutes to slice ½ of their vegetable 
6. Teach a simple Dice 
7. Allow youth to experiment with a simple dice 

Reading a Recipe Review + Cooking (2 hours minutes) 

Reading a Recipe Review / Review Kitchen Rules 

- Make sure you have the ingredients 
- Make sure you have all the materials 
- Make sure you have the proper amounts 

Cooking (1:30 hr) - recipe attached  

Lesson Closing:  
Lesson closings happen around the table during the meal. Encourage youth who finish their 
dish early to spearhead dishes and setting of the table. 
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The table is a great time to relate lessons back to the youth, asking about personal food 
experiences and exploring how the day’s lesson relates to previous experience. If you did not 
get to a larger conversation about industry and food labeling use this time to talk about this!  

QUESTIONS: 
• Who is in control of the information we get about food?  
• If you were a lawmaker what information would you require on food? 
• How can you use your buying power to help influence food labels or industry powers? 

What might be some barriers to this buying power? 

Background:  
Lesson created by Clara Lyle for Grow Dat, 2016, with resources from DOE NYC Nutrition 
Education and Michael Pollan. 

Enhanced Depth/Extensions:  
• Food as Medicine by Dharma Singh Khalsa MD 
• What to Eat by Marion Nestle 
• Joy of Cooking by Irma S. Rombauer 
• Plant Pure Nation (film)  
• Cooked (Michael Polan NETFLIX series)
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WHOLE FOODS RECIPES  

1. Shakshuka- Tunisian Egg Dish 

Ingredients 

1. 3 tablespoons extravirgin olive oil  

2. 2 small onions, halved and thinly sliced  

3. 1 large red bell pepper, seeded and thinly sliced  

4. 5 leaves of collard greens chiffonade  

5. 4 garlic cloves, thinly sliced 

6. 1 teaspoon ground cumin 

7. 1 teaspoon sweet paprika 

8. 1⁄8 teaspoon cayenne, or to taste  

9. 10 tomatoes diced  

10.3⁄4 teaspoon salt, more as needed  

11.1⁄4 teaspoon black pepper, more as needed  

12.5 ounces feta cheese, crumbled (about 1 1/4 cups)  

13.8 large eggs 
Chopped parsley, for serving Hot sauce, for serving  

Step 1 
Heat oven to 375 degrees.  

Step 2  

Heat oil in a large skillet over medium-low heat. Add onion and bell pepper. Cook gently until 
very soft, about 20 minutes.  
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Step 3 

Add garlic and cook until tender, 1 to 2 minutes; stir in cumin, paprika and cayenne, and cook 
1 minute. Add greens and sautee until soft.  

Step 4 

Place in tomatoes and season with 3/4 teaspoon salt and 1/4 teaspoon pepper; simmer until 
tomatoes have thickened, about 10 minutes. Stir in crumbled feta.  

Step 5  

Gently crack eggs into skillet over tomatoes. Season with salt and pepper. Transfer skillet to 
oven and bake until eggs are just set, 7 to 10 minutes. Sprinkle with parsley and serve with 
hot sauce.  

2. Roasted Beet + Fennel + Red Leaf Lettuce Salad  

Ingredients 

1. 3 tablespoons extravirgin olive oil  

2. 1.5 lbs of beets washed, ends cut, large dice 

3. Salt + Pepper  

4. 1 fennel bulb, halved and sliced thinly  

5. 2 heads of red leaf lettuce, bottom chopped off, pulled leaves, washed, dried 

6. 1 minced shallot  

7. Juice of two lemons 

Step 1 
Heat oven to 375 degrees.  

Step 2  

Toss beets with olive oil salt and pepper. Place on sheet tray and place in oven until soft 
10-15 minutes. Allow to cool. 
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Step 3  

Mix together shallot, lemon, salt, pepper, and olive oil. Season to taste 

Step 4 
Mix lettuce, sliced fennel and roasted beets w/ salad dressing 

 
3. Vegan Ice Cream Sandwiches w/ Banana + More 

■ 4 bananas 
■ ½ box of graham crackers  

Extras! 

■ Slivered almonds 
■ Chocolate Chips 
■ Honey  
■ Peanut Butter 
■ Jam  

Directions:  

1. Mash up 4 bananas in a bowl using a masher or a large spoon until the banana is 
creamy and smooth (approx. 10 minutes of mixing) 

2. Choose 2 extra ingredients! Fold in ¼ of a cup of each extra ingredient. Fold in until 
equally distributed. Taste.  

3. Assemble sandwiches 
4. Freeze for 30 minutes before eating (can freeze up to 1 month!)  
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Activity: Beautiful Magical Plants! 

Instructions: Make a poster to present to the group based on the answers to the questions 
below. 

1. What did you determine is your mystery fruit or vegetable? 
2. Draw a picture of it.  
3. Pick three words describing how it feels (for example: crunchy, soft). 
4. Pick three words describing how it tastes or smells (for example: sour, like feet). 
5. What are the highlighted vitamins or minerals in your fruit/vegetable? In your own 

words what does each vitamin/mineral do in your body? 
6. What are THREE other vegetables or fruits that contain the same vitamins and 

minerals? 
7. Any other information about your fruit/vegetable you want to share with the group (a 

personal story, a fact you know, something you think is interesting). 

INFORMATION ABOUT VITAMINS AND MINERALS 
There are many vitamins in all fruits and vegetables! Here are a few examples, and more 
detailed information about different vitamins and minerals follows below. 

Banana: Vitamin B6, Potassium 
Bell Pepper: Vitamin E, Vitamin A 

Collard Greens: Vitamin K, Calcium  
Apple: Vitamin C, Fiber   

Vitamin A 
This vitamin plays a really big part in eyesight. It's great for night vision. Vitamin A helps you 
see in color, too, from the brightest yellow to the darkest purple. In addition, it helps your 
body fight infections by boosting your immune system. 
Which foods are rich in Vitamin A? Orange fruits and vegetables (like cantaloupe, carrots, 
sweet potatoes, bell peppers), dark green leafy vegetables (like kale, collards, spinach). 

B Vitamins 
There's more than one B vitamin. Here's the list: B1, B2, B6, B12, niacin, folic acid, biotin, 
and pantothenic acid. Whew — that's quite a group! 
The B vitamins are important in metabolic (say: meh-tuh-BAH-lik) activity — this means that 
they help make energy and set it free when your body needs it. So the next time you're 
running to third base, thank those B vitamins. 
This group of vitamins is also involved in making red blood cells, which carry oxygen 
throughout your body. Every part of your body needs oxygen to work properly, so these B 
vitamins have a really important job. B vitamins also help your neuro-transmitters (the 
electric pulses in your brain!) work smoothly! 

Which foods are rich in B Vitamins? Whole grains, such as wheat and oats, fish and seafood, 
poultry and meats, eggs, dairy products, like milk and yogurt, leafy green vegetables, beans 
and peas. 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Vitamin C  
This vitamin is important for keeping body tissues, such as gums, bones, and blood vessels in 
good shape. C is also key if you get a cut or wound because it helps you heal. 
This vitamin also helps your body resist infection. This means that even though you can't 
always avoid getting sick, vitamin C makes it a little harder for your body to become infected 
with an illness. 
Which foods are rich in vitamin C? Citrus fruits, like oranges, cantaloupe, strawberries, 
tomatoes, broccoli, cabbage, kiwi fruit, sweet red peppers  

Vitamin K  
Vitamin K is the clotmaster! Remember the last time you got a cut? Your blood did something 
special called clotting. This is when certain cells in your blood act like glue and stick together 
at the surface of the cut to help stop the bleeding. 
Which foods are rich in vitamin K? Leafy green vegetables, dairy products, like milk and 
yogurt, broccoli 

Calcium 
Calcium is the top macromineral when it comes to your bones. This mineral helps build strong 
bones, so you can do everything from standing up straight to scoring that winning goal. It 
also helps build strong, healthy teeth, for chomping on tasty food. 

Which foods are high in calcium? Dairy products, such as milk, cheese, and yogurt, canned 
salmon and sardines with bones, leafy green vegetables  

Vitamin E 
Vitamin E helps keep your skin, eyes, and heart healthy! It also helps your body to store 
nutrients like Vitamin K and Vitamin A.  

Which foods are rich in vitamin E? Avocados, spinach, seeds, vegetable oils  
 
Potassium  
Potassium (say: puh-TAH-see-um) keeps your muscles and nervous system working properly. 
 
Which foods are rich in potassium? Bananas, leafy greens. 

Fiber 
Fiber helps move food through the digestive system and promotes good bacteria in your gut. 
Fiber also, helps to control your blood sugar levels.  

Which foods are rich in fiber? Whole Grains, fruits, vegetables. 
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Whole Grains, Bread in History (Part 3) 
Pillar: Leadership—Health & Wellness Knowledge 

Arc of Learning/Prerequisites: Before this lesson youth should should have completed the 
first two lessons in this series (Lesson 1: Added Sugar/Protein & Lesson 2: Whole Foods, 
Processed Foods, Ultra Processed Foods). 

Introduction: This lesson will introduce youth to the importance of bread through history 
and how the cultivation of grain is directly related to the growth of civilization. Youth will 
understand the difference between whole grains and processed flour. Youth will also explore 
their teamwork capabilities in a friendly pasta making/pasta sauce competition.  This class is 
focused almost entirely on cooking. Since we only have 3 cooking classes repetition is KEY. 
The processed food game as well as continuing to think through concentric circles of cooking 
is helpful at reinforcing previous learning. 

Learning Goals: Leadership—Health & Wellness 
Goal 1: Understand cooking as an accessible craft and necessary process through which 
 we connect to our personal and cultural history, deepen our relationships to others, 
 ourselves, and with the earth.  
Goal 2: Understand the basic food groups, how to read a nutrition label, and the   
 philosophy of whole foods as it relates to diet. 
Goal 3: Understand how personal choice is related to food sovereignty and to our ability to 
 define and exercise human rights through food choices while recognizing the l 
 limitations of food swamps and deserts as they impact food choice and access. 

Objectives:  
Objective 1: Youth will be able to understand that flour comes from grain.  
Objective 2: Youth will understand the difference between whole grain and white flour. 
Objective 3: Youth will begin to explore food advertising and its impact on our food  
  knowledge.   
Objective 4: Youth will make pasta 
Objective 5: Youth will become more self sufficient in being able to navigate a kitchen on 
  their own.  

Time: 3 hours 15 minutes   

Group Size/Number of Participants: Approx. 10 youth or 1 crew 

Handouts/worksheets:  
• Quiz #1 & Quiz #2 (worksheets attached) 
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• Recipes (attached) 

Materials:  

For Whole Grain Activity 
• ‘Anatomy of a grain’ visual (larger version that can be printed is attached) 
• Wheat berries 
• Whole wheat flour 
• White flour 
• Coffee grinder  

For Whole Wheat/ White Bread Activity 
• 2 bowls 
• orange juice or water 
• 1 piece of white bread 
• 1 piece of whole wheat bread 

For Advertising Cereal/Bread Products Activity 
• Food advertisements from magazines  
• Food advertisement quiz 
• Markers/pens 
• Poster paper  

Ingredients for Dishes  (see recipe handout below) 

Lesson Opener/Suggested Game:  
RECAP (20 minutes) 

1. Norm Setting 
+ Don’t Yuck my Yum 
+ Try it on 
+ What is the concentric circle connection to cooking?  

2. Ask youth to help fill in where food/cooking fits into 
these different circles. Use this as a way for youth to 
think about cooking, and  to connect food to other lessons 
(Botany, Climate change, Marketville). 

Lesson Procedure:  

Part 1: What are whole grains?  

1. Put out wheat berries, whole wheat, white flour on the table and give time for the 
youth to silently observe all of them. 

�197                                                                                                                                 



2. Place wheat berries in the coffee grinder and explain how flour is made. Ask youth 
which flour in front of them most resembles the flour that we just made together in the 
coffee grinder.  

 

3. Using a copy of the image above OR a drawn version on a flip chart, explain the 
different parts of the seed and their nutritional value. Then explain that the bran and 
the germ are removed while making white processed flour.  

 Part 2: Bread Activity: Why does it matter if the nutrients are removed? 

1. Gather Materials: White bread, Whole Wheat Bread, and two bowls filled half way with 
water. If you can, gather enough pairs of bowls so that every youth can have a chance 
to touch the two different types of bread and have plenty of space to see the 
experiment. 

2. Explain that the two bowls filled with water (or orange juice) represent the acid in our 
stomachs that break down our food.  

3. Ask youth to place a piece of white bread in one bowl and a piece of whole wheat 
bread in the other. Give youth 1-2 minutes to observe. Ask them what they see. 

4. Why do they think the white bread falls apart so fast? What does this mean about how 
it works in our bodies? Use this to connect back to sugar lesson briefly. (White flour 
has far less nutrients then whole wheat flour just like the added sugar in soda does not 
have as many nutrients as an apple which also contains fiber.)  

Video Transition/ Extra 
If there is time, show Michael Pollen’s ‘Cooked’ which is available on Netflix. Watch minute 
25.41 to minute 29.38 (this portion is only about 4 minutes long). 

Post Viewing Questions: 
1. What happened to bread? 
2. Who got to make that decision? 

�198                                                                                                                                 



3. What did they do to tell the consumer that bread had changed? 
4. Did they change it back? 

Part 3: Advertising for Cereal/Bread Products 

Materials: 
• Food advertisements from magazines  
• Food advertisement quiz 
• Markers/pens 
• Poster Paper 

Use the Michael Pollen video to talk about a transition to industry and food advertising.  

1. Hand out advertising Quiz (printable version attached at end of lesson). Fold them in 
half so that youth cannot see Quiz 2.  

2. Give youth 3 minutes to answer as many definitions as they can on Quiz 1.  
3. Now give youth 3 minutes to answer as many definitions as they can on Quiz 2.  
4. Most likely youth will immediately recognize most of the slogans/taglines on Quiz #2, 

while they might struggle with the nutritional or more technical terms on Quiz #1. Use 
this as a jumping off point to discuss nutrition information and the power of marketing/
advertising.  

Advertising Evaluation 
1. Put an advertisement up on the flip board and record the answers of your youth. Ask 

your youth: 
a. What are they selling you? 
b. What do they want you to feel? 
c. Are they referencing anything else? 
d. What is the visual in this ad? 

2.  Put youth in pairs and give them each an advertisement, piece of paper, and markers. 
Tape advertisement to the middle of their paper and give each pair 5 minutes answer the 
questions below.  

a. What are they selling you? 
b. What do they want you to feel? 
c. Are they referencing anything else? 
d. What is the visual in this ad? 
e. Are there any nutritional claims made on the ad? 
f. If you were a lawmaker what information would you require the ad to convey? 

3. Take a gallery tour and ask each team to present.  

Review Reading a Recipe and Kitchen Safety Guidelines (15 minutes) 
Reading a Recipe 

- Making sure you have the ingredients 
- Making sure you have all the materials 
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- Make sure you have the proper amounts 

Cooking (2:30 hr) 
1. Divide youth into four groups  
2.  Have youth sit in their groups around the table and assemble the materials necessary 

for making the pasta (flour, eggs, oil, salt, measuring cups, bowls) 
3. Read through pasta recipe.  
4. Allow each team to add flour and salt to their bowls and mix. 
5. Demonstrate how to make a hollow. Place oil in the bottom and crack eggs. 
6. Allow groups to copy and mix/knead into dough. 
7. Help add liquid or adjust pasta dough in any way needed. Cover with damp paper 

towel  
8. Assign pasta sauces if you have not done so already. As usual ensure youth read 

through the recipe with their group, collect materials, place in order of least to most 
processed and then raise their hands for a check before they begin cooking! 

9. Cook and then eat together as a group.  

Lesson Closing:  
This is the final class. Use it as a time to enjoy being together around the table. Every time 
this has happened we have had a wonderful conversation about food. Get some questions 
started around the table about how food plays important roles in our personal lives and in our 
communities. 

Background:  
Lesson created by Clara Lyle for Grow Dat, 2016, with resources from FoodChange NYC 
Education and Michael Pollan.  
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Recipes: 
Making fresh pasta!

Whole Wheat Pasta

1 ½ Cups All Purpose Flour
1 ½ Cups Whole Wheat Flour
½ Tsp Salt
2 Teaspoons of Olive Oil
4 Eggs

1. Stir together the all-purpose flour, whole wheat flour and salt in a medium bowl, or on a 
clean board. Make a hollow in the center, and pour in the olive oil. 

2. Break eggs into it one at a time, while mixing quickly with a fork until the dough is wet 
enough to come together. Knead on a lightly floured surface until the dough is stiff. 
Cover, and let stand for 30 minutes to relax.

3. Cut dough in half.  On a flour-covered surface, roll out first half of dough with a rolling 
pin. Cut into any shape you want but make sure it is all the same size so that it cooks 
evenly

4. . Allow the pasta to air dry for at least 15 minutes to avoid having it clump together.
5. Boil water with 1 tbs of salt.
6. Cook pasta for approx. 2-4 minutes or until it rises to the top of the boiling water
7. Put through colinder and add olive oil so that the pasta does not stick together  

Creamy Cauliflower Alfredo (Serves 4 people, $6)

4 cups of whole milk 
2 small heads of cauliflower
Salt + Pepper
3 leaves of sage (optional)

1. Cut raw cauliflower heads into florets 
2. Place milk in a sauce pan and turn the heat on low
3. When the milk is simmering add salt, pepper, sage and cauliflower
4. Allow milk to simmer until cauliflower is soft. Do not let the milk burn!
5. When the cauliflower is soft, place in blender and blend until smooth.
6. Add to pasta!  

Mushroom and Squash Pasta
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½ lb of mushrooms
2 small yellow or green squash
1 small yellow onion
2 Tbs of Olive Oil (plus more as needed)
2 tsp of thyme
1 Tbs of apple cider vinegar or red wine vinegar 
S+P to taste

1. Slice mushrooms and squash 
2. Dice onion
3. Put pan on stove at medium heat. 
4. When the pan is hot add diced onion and a pinch of salt
5. When onions are translucent add apple cider vinegar and let acid cook off 1.5 minutes
6. Add squash and stir occasionally until it is starting to soften
7. Add thyme
8. Add mushrooms and make sure the pan is wet enough, if not add a bit of oil or tbs of 

water
9. Taste and add herbs, salt, and pepper as necessary 

Kale and Walnut Pesto

2 bunches of Kale
Salt + Pepper
2 garlic cloves crushed
¼ cup of walnuts
½ cup olive oil
1 tbs of lemon juice

1. Boil salted water in a medium sauce pan
2. Blanch (boil for till soft 30seconds) immediately pull out of boiling water and put in cold 

water to keep green and stop the kale from cooking too much
3.  Put blanched kale in blender, add garlic and walnuts. Pulse in blender till roughly 

chopped
4. Add olive oil slowly 
5. Add lemon juice, salt, and pepper to taste

Spicy Tomato + Shrimp Sauce

2 Tbs of Olive Oil
1 Dice onion
3 diced stalks of celery
½ bellpepper
4 cloves of garlic chopped
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1 tsp thyme
¼ cup cider vinegar
1 cup of water
4 cups diced fresh tomatoes (approx. 6 tomatoes)
1 tbs creole seasoning 
2 Bay Leaves
1 tbs hot sauce 
1 Lb shrimp
salt + pepper + cayenne to taste
½ cup Green Onions Sliced

1. Heat the oil over medium –high heat, add the onions, celery and peppers, season with 
salt and cook until translucent (see through)

2. Add garlic, thyme 
3. Deglaze pan with ¼ cup of cider vinegar
4. Add tomatoes, chicken stock, creole seasonings, bay leaves, hot sauce and bring to a 

boil. Simmer for 15 minutes and adjust taste as necessary
5. Add shrimp and simmer until cooked
6. Check for taste, add salt, pepper, cayenne as necessary
7. Serve over pasta or whole grains topped with green onion 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Advertising for Cereal/Bread Products 
Quiz #1 
Please define the following terms: 

1) Carbohydrate - 

2) Protein – 

3) Amino Acid – 

4) Gall Bladder – 

5) Fermentation – 

6) Braising – 

7) Aerobic Metabolism  - 

8) Anaerobic metabolism – 

9) Gluten – 

10) Methyl Paraben – 

Quiz #2 
Please define the following terms: 

1) Just Do It – 

2) One Love – 

3) Snap! Crackle! Pop! – 

4) Be All You Can Be – 

5) Tony the Tiger – 

6) Some things in Life Money Can’t Buy – 

7) Where the pets go– 

8) Im lovin’ it – 

9) Have it your way – 

10) more saving more doing —  
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