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Food Miles Project
Have you ever wondered where your food came from? Take a trip to the local grocery store (a real grocery store, not a “warehouse” style food store or gas-station food store) and find 5 foods that you consume regularly, 5 fresh foods, 5 “GMO-free” labeled foods, and 5 PDO (Protected Designation of Origin) labeled foods. Conduct some research (look at the labels, stickers, or even talk to the produce manager) to determine the country or state of origin of these 20 food items.
Next, find or create an outline world map. Create 20 icons to represent your 20 different food items and then create a thematic map of world produce. Create a map key so that it is clear what each icon represents, and plot the location of each individual food item on your world map. Once the 20 items have been plotted and placed in their respective places, research your 10 regularly consumed foods further to discover where else in the world those 10 items may be grown as cash crops (for instance- while my favorite coffee is Kona Coffee from Hawaii, Coffee is a cash crop in a number of other countries like Columbia, Brazil, Ethiopia, Kenya, Guatemala, Costa Rica…..).  Once you have identified the other areas of the world where your staple foods are grown, add the symbol you had designated for your staple foods to these new regions.  Please make sure that your map is labeled, color coded, and on (or attached to) poster board stock. 
Finally, it’s analysis time! Read the article “Food miles: How far your food travels has serious consequences for your health and the climate” (found at this website http://food-hub.org/files/resources/Food%20Miles.pdf) to learn more about food miles and to help inform your analysis.  Then, type at least a 5 paragraph analysis (1-2 pages in essay form, not just a collection of answers) that addresses the following questions and attach it to the back of your poster board:
· General introduction

· Can you define and explain in your own words the concept called “Food Miles”

· Did you have difficulties determining the origins of the food items? If so, how do you feel about eating foods with unknown origins? How is buying an item with an unknown origin different from taking food from a stranger? How is it similar? 
· What was the crop grown nearest to your home? How closely was it grown (in miles)? 
· Are there any farms near your home? Where do the crops from those farms go? Do they supply any markets near your home?
· What are Protected Designation of Origin foods? Would you feel safer or less safe consuming foods with a PDO label? Why?

· Is it feasible for you to grow your own food? Is that something you may consider doing in the future? Why or why not?
· What was the crop that was grown furthest from you? How far was it grown from you (in miles)?
· Did any of your findings surprise you? If so what was surprising about what you discovered? What did you expect?
· General conclusion (don’t just “end”)
Rubric
This project is due on or before Tuesday, March 18. 
It will be graded across the following criteria:
Map (40 points total):
1. Does your map have a title?

2. Does your map have a key?

3. Do you have 20 different icons?

4. Is your map color coded?

5. Does your map show the location of each food item and the broader world locations of your 10 regularly consumed foods?

Analysis (50 points total):
1. Is your analysis at least 5 paragraphs?

2. Is there a coherent introduction and conclusion?

3. Is your analysis in a cohesive essay format?
4. Does your analysis reflect that you read the article?

5. Does your analysis address each of the questions?

6. Does your essay connect all the way through?

Project as a Whole (10 points total):
1. Is your map neatly constructed- icons are clearly drawn, map clearly outlined, easy to read?

2. Is your analysis typed?

3. Is your project on poster board/ card stock?
