Scavenger Hunt Poster Project

Names: 



Food & Agriculture
Objective: In a small group (2-4), create a food poster that shows some of the different agricultural products produced around the world.  You will also be making a sustainable recipe to share with the class on November 19 or 20.  Include the items you used for your recipe on your poster.  
If you do not have these products at home then either take or find pictures, or draw them.  Each item on the list is worth points.  To get the points when you complete the item, you must:


· Have a good picture of the product, with important information clearly visible (brand name, sticker number, label, etc.)
· Label each picture.
· Do all parts of the task (take all pictures, make comparisons, answer questions, etc).  Answers and other information should be included with the name of the product in the key on the back of the poster.
· When you turn in your poster, turn in this sheet with the completed items circled.
· Include a recipe made of primary producers only.  

· Shopping must be done sustainably with reusable bags and minimal packaging waste.

· On feast day, bring your food in a reusable container and bring a plate and fork for yourself.  
The Scavenger Hunt 
	REQ’D
	Tasks

	10
	1. Product from the farthest away possible (from WRHS) 
· Determine how many miles away this product came from (look at the label, where was it made?) 

	
	2. The most local product you can find. (closest to WRHS)

· Why is buying local good for the environment?

· Determine how many miles away this product came from (look at the label or ask) 



	10
	3. Example of produce that is a GMO
· What are the benefits for this product to be a GMO?

· Name one example of another GMO that could help stop world hunger.

	
	4. Product (not produce) that likely contains GMOs
· Which products have a high chance of containing a GMO?
· Is your product clearly marked as containing a GMO, or are you giving an educated guess?

	10
	5. Meats labeled “farm raised”, “grain fed”, “organic”, or “hormone free”

· Why are hormones fed to cattle?

· Why are antibiotics given to cattle?

	
	6. Meats produced by Tyson, Perdue, Sanderson Farms, Butterball, Jennie-O, Boars Head, Hillshire, or Oscar Meyer

· Is the meat packaged any differently than the organic meat? 
· Is this industrially packaged meat more expensive or less expensive that its “organic” counterpart?

	10
	7. An example of fish or shellfish that is wild caught and fish or shellfish that is farm raised.
· For fish not on sale, which is more expensive, wild caught or farmed?

· What is one positive factor and one negative factor for each type?

	
	8. An example of fish for each: “best choices”, “good alternatives”, and “avoid” (from SeafoodWatch.com)
· Explain why each fish type is classified the way it is.

· What is the price range of each example? Does their price reflect their status?

	10
	9.  Recipe made of primary producers.

· All items in the recipe should be as sustainable as possible- local, produce.

	10
	10.   Pictures of shopping with reusable bags and minimal product waste.

	10
	11.   Food brought in sustainable, reusable containers

12.   Group brought reusable plates and forks (not disposable)

	10
	Neatness, creativity, visual appeal, FOLLOWED DIRECTIONS

	80
	Total


· 2 points per question, 1 point for picture =  5 points for each entry
· Neatness, creativity and visual appeal count!  So do following directions!  

Rated on a scale of 1-10, 10 points being best.
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BACKGROUND INFO 


PRODUCE STICKERS


- A four-digit number means it's conventionally grown. (Or possibly a five digit number if the first one is a 0.)


- A five-digit number beginning with 8 means it's genetically modified.


- A five-digit number beginning with 9 means it's organic.


What this means


1. Conventionally grown - the produce was most likely grown on a large industrial farm that uses chemical fertilizers and pesticides. The food was most likely picked before it was ripe and shipped a long distance to get to the store. (The average conventionally-grown item travels 1500 miles to land on your dinner plate.) Typically conventionally grown produce uses GMO's, large amounts of water, fossil fuels for harvesting and transport, and of course the previously mentioned pesticides and fertilizers.


 2. Genetically modified - Genetically modified organisms (GMOs) are created by taking the traits, or genes, of one plant and inserting them into another. This is different than traditional cross breeding where two similar plants are combined to create a different variation of the food. The genes can come from completely different species and the new organism created is known as a transgenic organism.


 3. Organic - The food was raised without the use of chemical fertilizers or pesticides (though some natural pesticides can be used), it cannot be treated with sewage sludge, and is not genetically engineered or irradiated.


The fruits and vegetables can still be shipped long distances so finding a sign that says both local and organic is an even better option.�
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