Stories from the Fields:  Fresh Market Fruits and Vegetables  
Three short videos about sustainable agriculture efforts in Wisconsin on one tape or DVD:

· Local Food For Local Communities (15 Minutes)

· Healthy Grown Potatoes  (9 Minutes)

· Eco-Apple Project (11 Minutes)

You can order these videos from the Center for Integrated Agricultural Systems.  Please include your mailing address and phone number with your order and specify whether you want a DVD or VHS tape.  Send a check, payable to “UW Madison - CIAS,” to: 

Trish Haza

CIAS

1535 Observatory Dr. 
Madison, WI  53706

The cost for a VHS tape, including postage, is $10.00

The cost for a DVD, including postage, is $6.50
If you have questions, please contact Trish Haza at (608) 262-5200 or phaza@wisc.edu.  

If you have high-speed internet connection, you can also download a webcast from the Research Channel at http://www.researchchannel.org/program/.  Click on “Video Library,” then on “Program Title,” and then scroll down to “Stories from the Field” or “Healthy Grown Potatoes”
Please send the video Stories from the Fields:  Fresh Market Fruits and Vegetables to:
Name ____________________________________________

Address ________________________________________________________________

Phone ______________________     E-mail ____________________________________

______ DVDs @ $6.50
$ ___________

______ VHS tapes @ $10.00  
$ ___________

                        Total enclosed:
$ ___________

Suggested discussion questions for Local Food for Local Communities
What three enterprises did the video describe?

· Jen-Ehr Farm

· Badgerland Produce Coop Auction

· Wisconsin Homegrown Lunch Program

What did you learn about JenEhr Farm?  

· What do they grow?  They produce vegetables and poultry.
· What can you tell about their production practices?  They farm organically.  Their farm appears to be labor-intensive.
· Who is in charge?  Both Paul Ehrhardt and Kay Jensen (husband and wife) are heavily involved in the farming operation.
· Where do they sell their products?  They have a variety of marketing outlets:  farmers’ markets, CSA, restaurants, at least one retail store (Willy St. food coop)

· How do they work on sustainability?  They try to work with nature on predator and pest management – they see benefits as well as costs to having predators on the farm.  (Did anyone notice the coyote in the video?)  They work with local food systems and want the farm to benefit the community and neighbors as well as themselves.  
· What questions would you have for the farmers if you could interview them?  
What did you learn about Badgerland Produce Coop Auction?
· What is the auction?  A convenient place for local farmers to market small and varying quantities of excess produce.  Auctions are held several times a week during the growing season.  

· Who runs the auction? There is a paid manager. The auction was started by farmers who got together and formed a cooperative to launch this venture.
· Who sells through the auction?  Mostly smaller, diversified farm operations.
· Who buys at the auction?  Farmers who have farm stands, local restaurants, some grocers.
· What is the main advantage the auction offers customers?  Produce is fresh and local.  

For more information about the Badgerland Produce Coop Auction see http://www.rurdev.usda.gov/rbs/pub/jan04/fresh.html. 
What did you learn about Wisconsin Homegrown Lunch?

· What is Wisconsin Homegrown Lunch?  A project to include local foods in the foods served by the Madison, Wisconsin School District and to educate students about foods grown locally.
· local The video focuses on educational field trips and special meals, such as a school picnic that includes a locally grown salad.  The Homegrown Lunch project has had less success getting foods incorporated into everyday school lunches.  Why do you think that is?  There are three interrelated reasons:  

1.  Processing  The ingredients used for the school meals are highly pre-processed.  The school district kitchens don’t have either the workers or the equipment they would need to wash, peel, and chop vegetables or to cut and prepare meats.  

2.  Cost  School meals are on an extremely tight budget—the USDA pays from $?? To $?? Per meal for students who qualify for free lunches, and the district cannot afford to exceed those costs often.  USDA can help hold costs down by making cheap agricultural surpluses available to school food services.  Local and sustainable foods are usually more expensive than the district can pay, especially if you add in processing costs.    
3. Bureaucracy  School meals are highly regulated.  They have to meet USDA nutritional guidelines and stringent food safety standards, and the food service makes the same meals available throughout the district.  This makes it hard for the food service to take advantage of opportunities such as temporary sales or local surpluses and cheaper fruits and vegetables at the height of the season.  
· Where does your school district buy its food?  Do they buy any food raised locally?
