
FARM TO SCHOOL LESSON PLAN  
GRADE OR SUBJECT: 7th 
TOPIC: “Fresh” 
 

 
 

Lesson Summary: Students will watch “FRESH,” a film by Ana Sofia Joanes.  New thinking about 
what we’re eating.  
 
Objectives:  
Students will take a new and different look at our food system and be able to identify 
agricultural issues and challenges within that food system.  
 
Time Required:  

• 15 minutes – introduction and “pre-film” worksheet and/or open class discussion 
• 72 minutes (length of the film) 
• 15 minutes – “Post-film” worksheet  
• 15-20 minutes for open class discussion about the film and worksheet answers 

 
Background Information:  
“FRESH began as a grassroots effort for a grassroots movement.  FRESH is a community of over 
100,000 advocates for healthier, more sustainable food, a film that’s used all over the world as 
a platform to raise awareness and connect people to solutions in their community. We want to 
make fresh food on every plate the norm, not the exception. Together, we’re taking back our 
food system.” –Ana Sofia Joanes 
 
FRESH celebrates the farmers, thinkers and business people across America who are re-
inventing our food system. Each has witnessed the rapid transformation of our agriculture into 
an industrial model, and confronted the consequences: food contamination, environmental 
pollution, depletion of natural resources, and morbid obesity. Forging healthier, sustainable 
alternatives, they offer a practical vision for a future of our food and our planet. 
 
Watch the FRESH trailer on the website homepage: https://www.freshthemovie.com/ 
What does “organic” really mean, and does it deserve the trust that we place in it? Recently, 
the FRESH team was inspired by a new documentary from director Kip Pastor called In Organic 
We Trust to think about these questions and more.  

 
USDA Certification: The organic label means that the ingredients came from producers who 
were certified by the USDA as upholding organic standards. 
 
Limited Pesticides: Organic produce is grown without synthetic and persistent pesticides, 
herbicides and fungicides. Eating organic produce is a good way to reduce your exposure to 
these chemicals. 
 
GMO Free: Organic foods do not include genetically-modified ingredients. 

https://www.freshthemovie.com/
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What Organic Doesn’t Mean: 
 
Small Scale Producer: Unfortunately, food conglomerates have realized that premium prices 
equals larger profits, and they have bought many formerly independent organic operations. 
Many organic brands are in fact subsidiaries of larger mainstream companies, such as Kashi and 
Kellogg’s, or Muir Glen and General Mills. 
 
Locally Sourced: Much of the organic produce at your supermarket probably comes from CA, 
while the small scale farms in your community may be local, but not certified organic. 
 
Fair Labor Practices: An organic farm can be staffed by exploited workers who suffer poor pay 
and lack benefits. The Fair Trade label certifies that the food was produced by workers who 
were fairly compensated, but these requirements are not part of the organic standards. 
 
No Additives: If the product is not labeled “100% organic,” up to 5% can be composed of the 
100+ non-organic additives allowed by the National List. Many of the additives are included 
because no organic substitute is available or for economic reasons, and while not all of them 
are harmful, the list does include items like cellulose (indigestible wood pulp) and carrageenan 
(linked to intestinal inflammation and colon cancer). 
 
The Bottom Line: 
Know Your Farmer: Just because your local farmer hasn’t had the time or funding to get organic 
certification doesn’t mean they aren’t running a sustainable operation. It may be better to buy 
from someone you know and trust over an unknown, large scale organic farm elsewhere. 
 
Organic Still Means Something: While the label may not encompass all that we would hope, the 
organic standards are still a good start to differentiating the types of farms and producers we 
want to support. Remember that the label “natural” is unregulated and doesn’t mean anything, 
while “organic” does require adherence to regulations. 
 
If you’d like to learn more about the facts behind the organic label, we highly recommend the 
film In Organic We Trust, which explores these issues.  Check out the trailer and purchase the 
film here: 
http://org2.salsalabs.com/o/5958/p/d/freshthemovie/shop/itemDetail.sjs?store_item_KEY=24
26 
Materials: 

• “Pre-Film” worksheet, 1 for each student – Appendix I. “Let’s Talk” (before film) Or 
instead of handing this out, just ask the students the questions in an open class 
discussion.  

http://org2.salsalabs.com/o/5958/p/d/freshthemovie/shop/itemDetail.sjs?store_item_KEY=2426
http://org2.salsalabs.com/o/5958/p/d/freshthemovie/shop/itemDetail.sjs?store_item_KEY=2426
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• “Post-Film” worksheet, 1 for each student – Appendix II. “Let’s Talk” (after film) 
• FRESH DVD, $19.99 (purchase from the website, link below under references/resources) 
• A way to watch the film (tv and DVD player, computer and screen, etc.) 
• Each student will need a pen or pencil  

 
Procedures:  

1.  Introduce the film and concept based on info from the “background information” 
section.  

2. Have a class discussion about Appendix I. You can pass this out as a handout or just ask 
the questions aloud: 

a. What concerns you most about the food you eat? (i.e. Your health? Animal 
treatment? Environmental pollution? Carbon footprint? GMOs? Etc.) 

b. Where do you and your family buy your food and how do you make your 
purchase decisions? Do you want to change your purchasing and food 
consumption habits?  

c. What are the resources that you know of in your community?  i.e. organizations, 
community gardens, farmers markets, planting your own garden, seasonal road 
side stands, CSA (community supported agriculture) etc. 

d. **There are no right or wrong answers for the questions above. This is to get the 
class engaged and thinking before the film** 

3. Watch the film – you will need to purchase the DVD ahead of time.  
a. It may be helpful to pass out Appendix II. Before the film so students can read it 

over and fill it out as they are watching the film.  
4. Hand out Appendix II. “Let’s Talk” after the film, unless you handed it out already before 

the film. Have students complete it individually or in groups. Give students a few 
minutes after the film to finish it up. Once complete, have more class discussion and 
share answers and thoughts aloud with students.   

a. There is no answer key for Appendix II. A lot of the questions are based on 
opinion and/or don’t have right or wrong answers depending on how each 
student interprets the film and questions.  

 
Assessment: Appendix II. Review and discussion 
 
Supporting Materials: Visit www.freshthemovie.com for more information and other 
supporting materials if necessary.  
 
References/Resources: https://www.freshthemovie.com/ 
 
 

http://www.freshthemovie.com/
https://www.freshthemovie.com/


FARM TO SCHOOL LESSON PLAN  
GRADE OR SUBJECT: 7th 
TOPIC: “Fresh” 
 

 
 

Appendix I. “Let’s Talk” (Before The Film) 
 

1.  What concerns you most about the food you eat? (i.e. Your health? Animal treatment? 
Environmental pollution? Carbon footprint? GMOs? Etc.) 

 
 
 

2. Where do you and your family buy your food and how do you make your purchase 
decisions? Do you want to change your purchasing and food consumption habits?  

 
 
 
 

3. What are the resources that you know of in your community?  i.e. organizations, 
community gardens, farmers markets, planting your own garden, seasonal road side 
stands, CSA (community supported agriculture) etc. 
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Appendix II. Let’s Talk (After the Film) 
 

1. How do you feel? Which scenes were most memorable, powerful or surprising to you? 
 
 
 
 
 
 

2. If a friend asked you, “why is organic food so expensive?” what would you say? 
 
 
 
 
 

3. Why does Joel say we should respect the “design of nature”? What does this mean? 
 
 
 
 
 

4. Michael Pollan talks about the cost of local and organic food costing more but says it is 
worth more too. Why is it worth more? What is different about it? 

 
 
 
 
 

5. Why does Diana Endicott say that $10 can have a “huge economic impact? 
 
 
 
 
 
 

6. How is David Ball’s grocery store different from national chain grocery stores? 
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7. Why do you think FRESH is an important story to be telling right now? 

 
 
 
 
 
 

8. How can we make the type of work that Joel Salatin and Will Allen do in FRESH a reality 
in Niagara County?  

 
 
 
 
 
 

9. What questions (doubts, concerns) did the movie raise for you? 
 
 
 
 
 
 
 

10. Does this cause you to consider (or reconsider) the notion of “cheap” food?  Do fast 
foods and cheap foods have to be the same thing? 

 
 
 
 
 

11. Growing up in Western NY and a very rural community, do you think there were things 
in this film that were different or the same for Niagara County farms? Do you think this 
film is relatable to farms or farming practices here in WNY?  


