Menu for
| he Future

"Food is our common ground, a universal experience”

- lames Baard

MENU FOR THE FUTURE 15 A SIX-S5ESSI0N DISCUSSION GUIDE
FOR THEWORKPLACE, COMMUNITY CENTER OR HOME.

PARTICIPANTS IN THIS DISCUSSION COURSE WILL:

Ex plore food systems and their impacts on culture, society
and ecological systems

(ain insight into agricultural and individual practices that
promote personal and ecological well-being

Consider ways to create and support sustainable food
sy stems
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MENU FOR THE FUTURE:
DISCUSSION COURSE DESCRIPTION

SESSION THEME

DESCRIPTION

READINGS

What's Eating

Farming for the

You Are What You

Towards a Just
Food System

Given the armay of food dholces and adv lce, eating
In modern Industrial soclety @n be wrought with
confuskon, contradictions and anx lety. Sesskon one
considers the effects of modem industrial eating
hablts on culture, soclety and the Earth.

Session two traces the historical shift from

familly farms to industrial agriculture to presemnt day
questions surrounding GMO0s and industrial organics.
The session examines the ecological and economic
Impacts that have accompanied the changes In how
we grow and prepare food.

Sesclon three explores emerging food system
alternatives, highlighting sustainable growing
practices and the benefits of small farms and urban

food  production. The sesshon consliders how
Indiv iduals can make cholces that kead toa more

sustainable food supphy.

Sesslon four explores food systems from a human
health perspective. The sesskon conslders the
Imfluences that shape owur cholces and food policies
from the fields to Capltol HIll, and the iImplications for
our health and well-belng.

The readings In sesslon five examinge lssues of hunger,
equity, and Fair Trade. The sesslon considers the role
that gmrernments, communities and Individuals can
play In addressing these lssues to create amore just
food system.

Individwals and comemunities are discovering the
benefits of choosing local, seasonal, and sustalnably
grown and produced foods. Sesshon sk offers

Inspiration and practical advice In taking steps to
create more sustainable food systems.

“Orgamc, Local, and Every thing Else” by Zo& Bradbury
“Havigating the Catchof the Duy™ by Daniel Duane
*The Anssaty of Eating” by Michaal Poltan

“Sunday Dinner” by AW, Appla, Ir.

“Inharitanca” by Sus Browning

“Tha Pleasures of Eating” by Wendall Barry

0 Trieal: Indhustrial A gricultura” by Jamas E.Home and Mawra
McDarmost

“Your Food Dogsn't Coma From the Store” by Tom Phillpott

“Tha 5L in tha Pantry” by Thomas Starrs

"Rathinking tha Meat Guezler” by Mark Bittman

“Mean or Grean? by Liza Featherstana

“Thea Patata” by Michael Poltan

“Can Organics Save the Family Farm?” by Bliot Colaman
Excarpt from De ep Emnomy by Bill McKiban

“Lawn to Farm: Suburbia's Sahear Lining” by Wy lie Harris

“Making Food Dasarts Bloom”™ by Brian Hakeail

“¥hy Don't Wa Have Gardens Like Thes?™ by Jannifer Cockrall-
King

“Loock Momimy, Thara's Our Farmar” by Frances Moore Lappa
and Anna Lappé

*Unhappy Masls" by Marco Visschar

“Tha lllusionaf Safa and Claan™ by &nna Lappé and Bryant
Tarry

“Frea Easy'Ways to o Organec” by Tara Parker Popa
“FoodWithowt Thought™ by Hesther Schoonower and Mark:
Mullar

“Making Informed Food Choices” by Marion Mastla

*Craating Scancity from Plemty™ by Frances Moore Lappé and
Anna Lappd

“Baautiful Harizon" by Francas Moora Lappé and Anna Lappé:
“Grow ing Resistance” by Afson Hopa Alkon

“Bananas” by Ed Hamar

“Braadbasket of Damooracy™ by Ted Naca

“Whan Eating Local Gats Parsonal” by Brian Habeed
*Local or Onganec? A False Chaica™ by Samual Fromartz
“Tangerina Maditation” by Thich Mhat Hahn

“A Grand Experiment” by Bill McKibben

“Raturning Stories to the Modern Kitchen™ by Ann'faiss
Exocarpt from Small Won der by Barbara Kingsobear



