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Menu For the Future

Reading List

I: What’s Eating America

“Organic, Local, and Everything Else” by Zoë Bradbury ( “Navigating the Catch of the Day” by Daniel Duane( “The Anxiety of Eating” by Michael Pollan ( “Sunday Dinner” by R.W. Apple Jr. ( “Inheritance” by Sue Browning ( “Gathering Indigo” by Aleria Jensen ( “The Pleasures of Eating” by Wendell Berry

II: Anonymous Food

Excerpt from “On Trial: Industrial Agriculture” by James E. Horne and Maura McDermott ( Food Counts ( “Your Food Doesn’t Come From the Store” by Tom Philpott ( “What’s Happening to the Bees?” by Moises Velasquez- Manoff ( “The SUV in the Pantry” by Thomas Starrs ( “Rethinking the Meat Guzzler” by Mark Bittman ( “The Price of Life” by Steven Hopp ( “Mean or Green?” by Liza Featherstone ( “Big Organic, Inc.” ( “The Potato” by Michael Pollan

III: Farming for the Future

“Can Organics Save the Family Farm?” by Eliot Coleman ( Excerpt from Deep Economy by Bill McKibben (  “Lawn to Farm: Suburbia’s Silver Lining” by Wylie Harris ( “High Priest of the Pasture” by Todd Purdum ( “Why Don’t We Have Gardens Like This?” by Jennifer Cockrall-King ( “Making Food Deserts Bloom” by Brian Halweil ( “Look Mommy, There’s Our Farmer” by Frances Moore Lappé and Anna Lappé

IV: You Are What You Eat 

“Unhappy Meal” by Marco Visscher ( “The Illusion of Safe and Clean” by Anna Lappé and Bryant Terry ( “Five Easy Ways to Go Organic” by Tara Parker-Pope ( “Food Without Thought” by Heather Schoonover and Mark Muller ( “Making Informed Food Choices” by Marion Nestle ( 

V: Towards a Just Food System

“Creating Scarcity from Plenty” by Frances Moore  Lappé and Anna Lappé ( “Beautiful Horizon” by Frances Moore Lappé and Anna Lappé ( “Growing Resistance” by Alison Hope Alkon ( “Local Food Policy Councils” by Rosemarie Cordello ( “Bananas” by Ed Hamer ( “Trading Fair and Square” by Steven Hopp ( “Breadbasket of Democracy” by Ted Nace 

VI: Choices for Change

“When Eating Local Gets Personal” by Brian Halweil ( “Local or Organic? A False Choice” by Samuel Fromartz ( “Thirteen Things You Can Do to Support a Sustainable Food System” ( “Regional Cuisine and Sustainable Community” by Greg Higgins ( “Slow Eating” by Jennifer Allen-Keilty ( “Tangerine Meditation” by Thich Nhat Hanh ( “A Grand Experiment” by Bill McKibben ( “Returning Stories to the Modern Kitchen” by Ann Vileisis ( “Seed Banking” by Adrienne Shelton ( Excerpt from “Small Wonder” by Barbara Kingsolver
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VOLUNTARY SIMPLICITY (2008)


This course explores the personal and environmental benefits of simplicity.  Topics covered include:  The Meaning of Simplicity ♦ Living With Less ♦ Making a Living ♦ Do You Have the Time? ♦ Living Simply on Earth ♦ Celebration & Call to Action





DISCOVERING A SENSE OF PLACE (2007)


This course considers the potential benefits of knowing and protecting our place.  Will a commitment to the local bioregion affect our willingness to accept responsibility to care for the Earth?  Topics covered include:  A Sense of Place ♦ Responsibility to Place ♦ Knowing Your Bioregion ♦ Living in Place ♦ Mapping Your Place ♦ Building Local Community ♦ Empowerment ♦ Celebration & Call to Action





CHOICES FOR SUSTAINABLE LIVING (2009)


Each of us makes choices that have an impact on the Earth.  In this course, learn about which options are more sustainable than others.  Topics covered include:  A Call to Sustainability ♦ Ecological Principles ♦ Food ♦ Buying ♦ Communities ♦ Business and Economy ♦ Visions of Sustainability ♦ Celebration & Call to Action





MENU FOR THE FUTURE (2009)


This course explores food systems and their impacts on culture, society and ecological systems.  Participants will gain insight into agricultural and individual practices that promote personal and ecological well-being.  Topics covered include:  What’s Eating America ♦ Anonymous Food ♦ Farming for the Future ♦ You Are What You Eat ♦ Towards a Just Food System ♦ Choices for Change ♦ Celebration & Call to Action





HEALTHY CHILDREN—HEALTHY PLANET (2006)


This course explores the influence our fast-paced, consumer-oriented society has on children, and how families can deal with these influences.  Topics covered include:  Cultural Pressures ♦ Family Rituals and Celebrations ♦ Advertising ♦ Food and Health ♦ Time and Creativity ♦ Technology and the Media ♦ Exploring Nature ♦ Celebration & Call to Action





GLOBAL WARMING: CHANGING CO2URSE (2008)


Learn more about the history and science of global warming.  Explore personal values and habits as they relate to climate change and consider actions to curb global warming.  Topics covered include:  Off Course ♦ Collision Course ♦ Changing Course ♦ Setting a New Course ♦ Celebration & Call to Action





SUSTAINABLE SYSTEMS AT WORK (2009)


This five session course for the workplace is designed to further organizational sustainability initiatives.  Session topics include:  Seeing the Big Picture ♦ Taking a Closer Look ♦ Framing Sustainability ♦ Seeing It Through ♦Focusing on Action





EXPLORING DEEP ECOLOGY


This course, which explores how personal values affect the way an individual views and treats the Earth is currently unavailable due to revision.
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