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The [State] Food Project: Origins, Options, and Impacts
Introduction/Need for Innovation
The National Research Agenda for the American Association for Agricultural Education emphasizes the need for providing consumers and policy makers with access to information for making “informed decisions about agriculture, food, and natural resources” (Doerfert, 2011, p. 12).  While a variety of programs, curricula, and efforts exist to create a more agriculturally literate society, the population most frequented targeted for agricultural literacy programming and research is elementary teachers and students (Kovar & Ball, 2013).  This trend also exists in [State], often creating a gap between secondary teachers and their knowledge of the agriculture industry.  
In [State], 150 high schools offer instruction in Agriculture, Food, and Natural Resources (AFNR).  In addition to Agricultural Education programs, 159 schools offer Culinary Arts and/or Foods classes.  These courses are traditionally delivered through Family and Consumer Science (FCS) programs and are taught by teachers with a FCS endorsement.  In order to receive a FCS endorsement, teachers are not required to take any AFNR coursework.  As a result, there is a disconnect between many FCS teachers and their knowledge of the AFNR industry.  In short, many teachers teaching culinary or foods classes do not possess an understanding of the food production system.  With over 10,000 students enrolled in Culinary Arts and/or Foods classes ([State] Department of Education, 2014), it is critical to help FCS teachers become more agriculturally literate.  Therefore, the overall purpose of the [State] Food Project is to provide FCS teachers with the knowledge and skills required to teach accurate information about the AFNR industry within their FCS courses. 
Program Steps
	Grounded in Experiential Learning Theory (Kolb, 1984), the [State] Food Project was designed to provide FCS teachers with an opportunity to learn about the food production system.  Each day of the weeklong experience highlighted a specific agricultural commodity.  Concrete experiences included presentations and site-visits that showcased all facets of the food production system within a particular agricultural commodity.  Following each day, participants engaged in reflective observation.  The day’s agenda included time for reflection and discussion, during which, participants considered the following question:  “What can we conclude based on today’s experiences.”  In addition to reflective observation, participants were challenged to think about the abstract conceptualization of the day’s experience.  In this stage, each participant began the development of lesson plans that incorporated the knowledge gained from week’s concrete experiences.  Finally, upon the completion of the project, active experimentation occurred as teachers implemented the classroom materials and incorporated their new knowledge into their classrooms.  Through Experiential Learning Theory, the participants were provided a framework for translating their experience into action, thus impacting students statewide.       
Results to Date/Implications
	Forty teachers and school counselors participated in the [State] Food Project July 14-19, 2013.  During this experience, participants explored the food production system as it relates to the following agricultural commodities:  (1) dairy, (2) beef, (3) corn, (4) pork, and (5) soybeans.  Fifteen site-visits provided participants with the opportunity to learn about all facets of the food production system within each specific commodity.  In addition to highlighting farms and ranches, the [State] Food Project connected participants with processors, marketers, and distributors of agricultural products.  As a requirement for participation, participants developed teaching materials incorporating the knowledge gained throughout the experience.  As a result, over sixty lesson plans were developed that can be used in FCS classrooms.  These lesson plans have been made available to all [State] FCS teachers.  
	Anecdotal evidence illustrated the value of the experience.  “I learned that one-in-three jobs are agriculturally related.  At first, I thought I should change my curriculum and teach agriculture.  However, that’s not the case.  Agriculture and FCS should be taught together,” said FCS teacher.  Another participant noted that the experience challenged preconceived notions about agriculture.  “With information you hear about agriculture in the media, I found it reassuring about the effort producers are putting into making sure their animals are safe and comfortable.”  Finally, participants noted how the information would be integrated into their FCS classes.  “What I learned and will teach in my Hospitality Careers course is the importance of technology and data management.  I was amazed at the amount of information farmers have access to in order to make informed decisions,” explained one participant.          
Future Plans/Advice to Others
The 2013 [State] Food Project was limited to the eastern portion of the state.  Recognizing the vast differences between agriculture in Eastern and Western [State], next year’s project will showcase the western part of the state.  In addition to showcasing different agricultural commodities (sugar beets, dried beans, etc.), the shift to Western [State] will provide an opportunity for more FCS teachers to participate.  Future plans include developing a mixed methods research agenda designed to measure change in knowledge and the level of implementation within participants’ classes.  For those wishing to develop similar experiences, participants should be encouraged to bring a team from each school.  The teams would include an AFNR teacher, a FCS teacher, and a school counselor.  Because of the interconnectedness of AFNR courses and FCS culinary and foods classes, AFNR and FCS teachers are encouraged to participate as a team.  The additional of school counselors to the teams would create opportunities to share with students the careers available in the agriculture industry.  Finally, it should be noted that including time for reflection and discussion during the experience is critical.  Too often similar experiences do not include time to reflect on the learning that has occurred.  The addition of reflection time within each day’s agenda challenged participants to think more explicitly about how they can incorporate the information into the classes they teach.    
Costs/Resources Needed
The following table outlines sponsorships and expenses associated with the [State] Food Project.  
	Sponsors
	Amount
	Expenses
	Cost

	[State] Soybean Board
	$7,000
	Transportation
	$3,800

	[State] Beef Council
	$1,200
	Lodging/Meeting Space
	$5,181

	[State] Pork Producers
	$7,000
	Meals
	$1,356

	[State] Dairy Producers
	$7,000
	Miscellaneous Expenses
	$1,173

	[State] Corn Board
	$7,000
	
	

	Dupont Pioneer
	$7,000
	
	

	Total Sponshorships
	$36,200
	Total Expenses
	$11,510
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