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LEADER NOTES

We hope this guide serves as an easy-to-understand, flexible, and compelling way for your CSA
members to connect to one another and your broader community. Our leader tips and conversational
framework follow.

How to organize the book club
o Review the handout, Select an Organizer/Group Leader, and Invite participants

O

Consider the Group Dynamic - While it's often easiest to gather like-minded friends, we
suggest gathering a group with a wide range of Jewish background and involvement in
the community; a range of familiarity with the subject matter (i.e., in this case, not all
“foodies”); a balance of ages and genders. Learning involves a certain risk, and the more
people who feel that everyone there is committed to the group, and that “they aren’t the
only one who disagrees,” the more they’ll be able to engage.

e Structure your meetings

O

Decide how many meetings you’'d like to organize and how long each session will run.
There is plenty of material in this book to fill an evening nicely—you may also want to plan
a 2- or 3-part series to discuss each section in more depth. If you're unsure, we suggest
you start by planning one evening and see how it goes; if there’s momentum to continue,
set a date for a follow up session!

Choose dates at least 4 weeks ahead of time to maximize attendance. Decide if you'd like
to assign any specific homework / questions to consider, and make sure to send this out at
least a week before your first session.

When you plan your session, allow amply time to learn together, schmooze, and eat. Here
is a suggested schedule for a 7 — 9 pm gathering assuming about 15 people attend.

7:00-7:15 Welcome Guests/ Enjoy Snacks/ Schmooze

7:15-7:20 Introduce yourself as the host and the plan for the rest of the night
7:20-7:35 Opening Circle

7:35-8:10 Introduce the topic, then break into small group discussion

8:10- 8:45 Conversation with the whole group

8:45-9:00 Closing Circle / More snacks / Homework for next time (if applicable)

e Organize food

O

We think it makes sense to serve food when you are learning about food. In practice, it is
often complicated to do so. People might have different definitions of kashrut or
commitments to local, seasonal or organic food. Food for a whole meal can be expensive
and also take up a significant amount of time to allow people to properly sit and eat.
However, food can also provide the opportunity for people to try something new. Even if
people don’t keep kosher at home, maybe the gather should be kosher, as a way to
experience through doing (not just talking). Same holds for organic or seasonal. Even if
you're not advocating that everyone who attends the gathering suddenly eats only
organic produce grown within 100 miles of where they live for every meal of their life, it
can be a powerful educational experience to try it out.

If the event runs approximately during dinner time, the food served should be substantial
enough that people who haven't eaten dinner yet won't feel unnourished or unsatisfied.
Hummus & pita, carrot sticks, chips & salsa, cheese, crackers, grapes, etc.

Set aside time to eat. To make sure everyone has enough food, you might pass the food
around once more just before you start the learning then put it aside for later.
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Notes for the leader, continued

Here are some suggestions for how to structure your Book Club gathering.

e Leaderintroduces the author, book layout, and goals

e Use the media sample from The Forward to tie our reading into the broader picture and paint a
portrait of why we are having these conversations

e Small and Large Group Discussions
o Divide into small groups (3 people or so) and take 5 min to discuss the first bullet point
o Bring the group together and ask them to share what came out of their talks; what was
interesting? Did these subjects connect with other groups conversations?
o Are other connections you made while reflecting? Perhaps ask, “did anyone see this
xxx in the book or feel this way? One of the things | noticed was xxx”

e If you choose to break this into 2 or 3 sessions, wrap up some of the highlights and thank the
group for joining you

o [fit's the first session of 2 or 3, close with: “For next time, please focus on Oran’s principles of
Equity, Diversity, Ecological Integrity and Economic Viability and think about the ways these do or
do not play out in your CSA community.

e Ifit's the second session of three, close with: “For Next Time: What indeed are our roles in all of
this? How can you effect change politically?”

o [fit's the final session, close with an emphasis on how this builds community. Page 212 has a great
closing to read aloud and wrap up.
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Fair Food: Growing a Healthy, Sustainable Food System for All

By Oran Hesterman

About the Author

Oran is president and CEO of Fair Food Network, a national nonprofit working at the intersection of
food systems, sustainability and social equity to guarantee access to healthy, fresh and sustainably
grown food, especially in underserved communities. For fifteen years he co-led the Integrated
Farming Systems and Food and Society Programs for the W.K. Kellogg Foundation, during which time
the Foundation seeded the local food systems movement with over $200 million. A native of Berkeley,
California, and a former professor of agronomy at Michigan State University in East Lansing, he
currently lives in Ann Arbor, Michigan.

Book Layout

Fair Food is divided into 3 parts:
e Part I: offers an introduction to our current food system, how and why it evolved as it did,
and the ways in which it no longer serves us well.
e Partll: describes four key principles a redesigned food system should embody
e Partlll: shares a practical guide to how you can participate

Why host a CSA Book Club?

Purpose:

e Tolearn together as a community and gain more expertise on our current food system,
eventually applying what we learn here to our own lives as Jews and more

Outcome:
e @Great conversation
e Opportunity to hear everyone's voices
e Feel more comfortable talking about our food systems and sharing what we've learned with
others

e Understand Community-Supported Agriculture within the broader context of the American
Food System

Process:
e Assign reading ahead of time
Opening circle (if less than 12 people; minis if more)
Discuss questions as a whole group or in small groups
Assign recorder / action steps
Publish notes and/or write up of the event in CSA newsletter
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Questions for conversation

Part I: Our Broken Food System
e How is your CSA helping to address any of the issues on page 22-40? Which ones, and how?
e What other issues could your CSA community get involved with? How? (for instance, you may
want to consider an educational program, outreach effort, work on an institutional food
policy, etc. etc.)
e Why do you think more people aren’t engaged with these issues? How might you start some
of these conversations?

Part II: Principles of a Fair Food System
CSAs and Community Building
See: Lindentree Farm, p. 81-84
e Oran writes: “The diversity of customers and the diversity of crops all contribute to healthier soil
and food and a healthy lifestyle for the farmer.” How does the CSA model build community,
according to Hesterman? How else does it build community in your own experience?
e Are there aspects of this CSA that are different from yours? Anything you can learn from or
adapt?
Looking at the Finances
See: “In the field,” p. 61-64
Do you know how much money your CSA farmer earns?
What responsibility does the consumer have to consider this when making purchases?
How does this section affect the way you think about the cost of your CSA share?
Consider this story from CSA farmer Elizabeth Henderson. How does it affect the way you
think about your relationship with your farmer?
“From the beginning, we were transparent about our finances, and it worked to our
advantage. We shared the entire budget of the farm with our members. When they saw
that we the farmers weren’t earning enough to pay for our own healthcare, they voted to
increase the cost of the vegetable shares.”
Adapted from Elizabeth Henderson, CSA pioneer farmer and author of
“Sharing the Harvest: A Guide to Community-Supported Agriculture”
Making Change on a Global Level
See: Sysco p. 104-109; Costco, p. 122-128
e What do you make of these stories?
e Why do you think more people don’t know about them?
e What do you think your CSA farmer would think of these practices?
e What can your CSA do to encourage further policies like this?

Part lll: Practical guide
This section explores ways to participate in collective action to precipitate big changes in our food
system- from your kitchen to your community to your state house and the White House. The “menu
for change” (beginning on page 132) provides questions to ask at farmers’ markets, tools for starting
buy-fresh/buy-local campaigns, advice for forming buyer’s clubs that purchase food directly from
farmers and fisherman, and guidance about legislation to support at the local, state, and federal levels.

e Whatindeed are our roles in this? How can you effect change politically?

o See Washtenaw Jewish News “Call to Action” for some concrete ideas

e What ideas are within your reach? What steps might you take to get there?
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Community

(Kosher) food for thought: Hazon—-Fair Food Network partnership

Luncinda Kure, special do oe WIN
ur food system is failing mamy of
0 ns. Designad to produce abundant
food at low cost, it now does this
by destroying some of what we hold most
|precious—oar envirnmment, our health, and
our foture. Hazon, the largest lewish envi-
ranmental arganization in this coumbry and
whobally, nnderstands this kooming crisis and
is addressing it head-om and in a aniguely
Jewish way. Hazon means “vision™ and their
vision is "o create healthy and sastain-

able communibies in the Jewish world and
beyond.” Jews from all badkgromands and

between Hazon and the Forward, at www.  tem fior our children and fatare generations.
jcarrnborg, is another ewciting Hazon activ.  Both Savage and Hesterman nnderstand that
ity that supports the dissemination and 2x-  change in the food systemn regmires thonghit-

FA(R

citizens. They sense the pow-
erful complimentary strengths
each organization brings to the
other.
WithHesterman'shadkgroand
FIEH] pruFﬂn:\r af agronoemy and
Extensinn Speciabist 2 Michdgan

Sate University followed by his 15 years as pro-
gram director of the Fond and Farming Systems
Programn at the Kellogg Poandation, he and Far
Food Network offers thought leadership and
paldicy advocacy strategy tn Hazom. Under Sav-
age’s ten years of keadership of Hamn, he offrs
strong and respecied kadership and brge cadees
af Jewish activists sager and ready to move for-
ward on these issae

Born in Manchester, England, Savage was
2 professional fund manager for the Roth-
schilds for mine years before fonnding Haxon
in MMM by organdring and participating in a

Higel Savage
@eneratioms find Hazon's programs am in-
spirational way to conned with the environ-
mental movement from a fewish perspective
and have an impact in their commumitizs
and the world.

A primary method of creating change is
through their Gst-growing focd work. Cer-
tainy the Jewish tradition has addressed the
izeme of food and what is fit for o bo eat—
kosher—for 3,000 years. But now issues
such as fair treatment of Brm and restan-
Tant workers, pesticide and hormonse as-
age, industrial Grming and food acorss have
complicated the issue. Hazom created the
Jewish Food Education Network to address
these and other dhallenging topics through a
lewish perspective with innovative resources
such as creative currioala on Jews, food, and
cnmtemporary life that are now being nsad
in.@mps, homes, symagogues and Jewish day
schoals all over the conntry

Im addition, Hazon is the first and largest
faith-based Commmmity Supporied Agrionl-
tare {C5A ) network in the counery with over
10,000 individnal participants. Formed
2000, by 2011 they had so sparked the energy
of young kewish adualts and the commmnity-
at-large that 36 Haron C34%s were np and
rarming all across the manty 2t synagognes,
Jewizh day schoals, Hillds, J10C's and other
lewish institutions, funneling over §1 mil-
lion of resources from Jewish families into
very ol and sastainable farms.

Amyone imtenested in inftiating a CSA cam
contact Haron at csa@haron.org.

“The Jew and the Carrot,” a partnership

HUTRTARLE O =3

shift people from being con-
L i ‘1‘-\-
i

sCinls Ccomsamers o engaged
EEUWLHD L MEALTAT,

AUETAIRARLE
TO GO TETOR TOR AL

R EM B.HESTERNEN

Ph.D.

J000-mile Cross-LISA lewish Envircnmen-
tad Bike Ride. Participants
tampght and spoke along the
way, ending at the White
a national award from the
EPA. This imitial event has

evalved into three annual
bike bowrsin Mew ok, Cali-
fornia, and Israsl. And it has
led to Hazom's core strategy
of providing “transformative
experiences for individnals
and communitiss™ as 3 way
af creating meanimgful and
millective change:
Topether Hazom and Fair

change of ideas between interested
community members abont what
s losher—"fit” for os to et from
different perspectives.

And it is at the annuaal Hamon
Food Conference that all the C5A
activisis, food writers, chefs, no-
tritiomists, rabbis, farmers, food-

ies, educators, families and their children
come to leam, enjoy, taste and share excite-
ment abont food. When Nigel Savage, the
articulate and dynamic president of Hazon
read the review copy of Oran Hesterman's
upcoming book, Fair Feed: Creating a
Healchy, Sitginakle Food System for AR, he
imew he had fonnd his keynote speaker for
the Hazon Food Conference, io be hdd this
year Angust 18-21 at University of California
Davis.

Dr. Gran Hesterman is president and
CEQ of Fair Food Metwaork, a national nom-
profit organization in Ann Arbar working at
the intersection of fond systems, snstaimahil -
ity and social equity o guarantes access to
healthy, fresh and snstaimably-grown food,
especially in nnderserved commumities.
Hesterman has been an active member of
the Jewish commumity from his early days
in Morth Pacific Coast Young hedaea and
Temple Beth H in Berkeley, California, to his
present participation in Pardes Hanmah, the
lewish Renewal community in Anm Arbor,
and his oo-founding of Or Teafon, the fewish
Ietreat Center in Morthern Michigan.

Migel Savage was in Ann Arbor on March
30 fior one in the series of presentations in
the Jewizh Commmnal Leadership Program
at the University of Michigen. When Savage
and Heterman had hanch that day, thers
were sparks flying and a powerful “shizh™
was created—a partnership between two
lzading visiomaries in fond systems chanpe
work who understand the importance of
jaiming forces to adidress the broken food sys-

Food Metwork, Savage and
Hesterman hawe embaried an
an esciting partnership to cneates
change. What follows is "4 Call
in Action for the Jewizh Com-
muanity” that will be launched
this snmmer and at the Hazon
Food Conference. l

A Call to Adtlon for fhe Jowish communify, from Hazon, In
parinership with Fakr Food Netwark

Fair Food Network is exdied to be partnering with Hazon on the following three calls to
action. You can learn more about all of thess issues by reading Oran Hesterman's Fair
Food: Growimg a Hezliry, Sesginabic Food Sysmem for Al Togetfer, we @n move from
besimg conscions conmmers o engaged dtizens and transform oar food system!

= Thie first c@ll &0 action i in your kitchen. Make 2 commitment to spend an addi-
tiomal £10 per week on food the sounce of which you @n trace and trust. It may be $10
at the farmers” market where you've just had a discussion with the grower; it may be
£10 toward a buying chub or 2 CSA. This $10 is not just for you and your satiation. It is
2 transformatiee 10 spent with intention, or kavemnai, toward a Gir food system.

-Th:mmndd]ﬂsplﬂmmEMNmmmﬁmﬂtheam
kavura, Hebrew school or even where you vol Make a o engage
the keadership of that institation (maybe it's you!) to view food as a critical issue in the
development of your commmmity (becanse it is). Find one way you can make a change
in the way things are done. This may mean exchsively sseking out caterers who sonroe
lecally for your celebrations, partnering with a farm to provide prodoce for school
lanches, setting up a Sunday Farmers' Market, or laying ont an expanded s=t of kosher
guidelines for the types of focds you will serve 2t your instthetion’s events.

= Thethird call takes placeat thepalicy level. With disoossionsaround the 2012 Farm Bl
beginming soon, itis important to let poar elected representatives now that as their con-
stitnent, you wamt THEM to engage with food policy issnes Sgart by familiariring yours=f
mﬁﬁmmﬂtiwﬂlhenp fior discussion. [tumeﬂ.rfpmrrnhlq'_pﬂ q;lei:lFl: pol:hd
: ds, butit sn'tino sary to tell pour
Contact your senators md.l'q:ra:rl:‘hﬁ and ask the lullmrmg:

“My nameis ___ and | want Senatorilepresemiative o know that as a voting
constitnent, i is 1 to me that ha'she is sngaged with s of acces to healthy
fond and the 2012 Farm Bil | want him'her to hear my concerns that the Farm Bill
safety net indude small and mid-size family farmers and that it pay attention to rees-
tablishing a regional food systems infrastructure.”

Fimd o more abowr Hazom ar kazonorg amd more abour Fair Food Nerwork ar fadr-
foodmerwork.org. Hesterman's book will be im booksores begimming diis moved, wick more
Enformarion ar foirbodbook org
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Forward.com

The Way We Eat
Published June 08, 2011, issue of June 17, 2011.

Two images of America’s children this summer illustrate the sharp divide over the way we eat: The
first is from one of the growing number of Jewish summer camps with a fresh emphasis on healthy
diet and helping youngsters make informed choices about food. These camps are raising fruits and
vegetables, reducing the amount of soda and sweets that are served, and purchasing ingredients from
local and organic sources. Goodbye bug juice, hello salad bar.

The second image comes from the depressing statistics contained in a June 7 report detailing how
participation in Summer Nutrition Programs has continued to erode because of recession-driven
budget cuts. The Food Research and Action Center, an advocacy group working to end hunger in
America through changes in public policy, reported that the number of poor children receiving free
meals during the summer dropped by 90,000 from July 2008 to July 2010.

“Our choices about food should not depend on where we happen to live,” writes Oran B. Hesterman in
his new book, “Fair Food.” But they do. As Hesterman argues with uncomfortable clarity, America’s
broken food network is not apparent if you happen to live and shop near abundantly-stocked
supermarkets and fabulous restaurants. But if you happen to live in Detroit, the 11th largest city in
the country, you have to leave town to find a major supermarket. Most of the nearly $500 million in
food stamps pumped into the city last year was spent at gas stations, dollar stores, pharmacies and
the like — not because the poor of Detroit are irresponsible, but because they have little choice.

Hesterman’s message represents an important evolution in the increasingly popular trend of growing
and consuming healthier food. He takes nothing away from the backyard garden or the organic
restaurant — change has to start somewhere, and every bunch of broccoli purchased at a farmer’s
market adds up.

But it can't just be about Berkeley and Brooklyn. It also has to be about Detroit. "My concern isn’t only
about bringing back heirloom tomatoes to farmers’ markets,” he writes. "My concern is making sure
that those living in inner-city neighborhoods have access to tomatoes in a form other than a ketchup
packet at a fast food joint.”

Real political engagement is key. It's the only way to realign the billions of dollars in public monies
spent to prop up a food network that produces lots of cheap eats at low cost, but to damaging
consequence to our diets, farmland, environment and safety.

This is a Jewish issue every bit as much as it is an American issue. With a tradition that puts a
premium on how meat is slaughtered and meals are prepared, in which food consumption itself is a
holy act, we have an obligation to look beyond our own table to work for a healthier, more equitable
system.

There are many Jewish institutions doing that work; the Forward is fortunate to partner with Hazon on
our popular blog Jew and the Carrot, and together we aim to raise consciousness about these issues
and to map out ways that Jewish schools, synagogues and summer camps can respond.

Hesterman encourages a shift from conscious consumer to engaged citizen. If that can happen, then
the campers growing their own lettuce this summer in plentiful gardens will one day work to reform a
system that consigns other children their age to a desert stripped of sustenance.

Read more: http://www.forward.com/articles/138466/#ixzz1Q1PW113P
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