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Abstract

I propose that SARC sponsor a film series about food issues in Minard 219 on the NDSU campus. There would be three screenings, one on April 13, one on April 20, and one on April 27, all at 2:00 pm. I suggest that we use The Future of Food, Ripe for Change, and Seeds of Deception.

Introduction

I’m excited to see the enthusiastic work being done by the local foods subcommittee of SARC on the project of a film festival about food issues. In this proposal, I suggest one possible action plan for the film festival that makes use of connections we already have at NDSU. After rehearsing my understanding of what we have accomplished so far, I’ll describe what I think we could do if we use NDSU, and then I’ll discuss a few implementation details.

Background

Although I missed the SARC meeting when the film series first came up, I understand that we have committed to the idea and that we hope to have a series in early spring of this year. I also understand that we are in the process of scoping out a few venues and considering which films we would like to show. My understanding is that the venues we have looked into so far require some payment to lease space, and I also understand that we have been looking for ways to get NDSU, North Dakota’s land-grant university, more involved with local food issues.

Proposed Action Plan

Given our need to move quickly, or need to find suitable space at a low cost, and our desire to make inroads at NDSU, I propose that we sponsor, and seek co-sponsors from NDSU, a three-week film series. We would show three films on three successive Sunday afternoons at 2:00 in Minard 219 on the NDSU campus. I suggest that we use Ripe for Change, The Future of Food, and Seeds of Deception, each being just a little over an hour in length or less, and that we reserve time for discussion and snacks. I also suggest that we publicize this series heavily at NDSU and in the community.

Feasibility Details

I am not adamant about the three films mentioned above, but I do have DVD copies of each of them. You all know better than I if there is any problem using them for this series. I have used them in classes, and it seems to me we could make a case that this event is an educational event that has been opened to the public. For the record, I’ll put in the list Terry sent out last week as an appendix.

Although Minard 219 is not in the union at NDSU, it is fairly easy to locate. People can park within a block of Minard, either just beyond the power plant or in front of the union. It is a room with a slanting floor and theater-like seats, and it is equipped with computer equipment and a large screen. It seats at least 100 people, and there are shades, though not as dark as they should be. Nevertheless, I think the projection will be good enough.

Century Theater in the union would be preferable, but we would have to pay a custodial fee, and scheduling will be more problematic. It is also too large for our anticipated crowd. Minard 219 will be easy to reserve, and it will be free if we get co-sponsors from NDSU.

I have been soliciting information about who might be willing to lend their name to the project. Julie Gardner Robinson is a professor in Food and Nutrition. She has been involved with local food workshops before. Carol Wolf works with the hospitality program at NDSU, and that connection seems somewhat promising. Jack Donahue is in charge of residence dining at NDSU, so we could contact him. Dr. Molly Dingle from Sociology is also working with food issues, and I understand that there is a graduate student in Plant Sciences, who works with Harlene Hatterman-Valenti, interested in local foods, especially winemaking.

I would be willing to contact these people at NDSU to see if they are willing to lend at least their names to the project. As department head of English, I can assure you that English will happily co-sponsor the series. I would be willing to publicize the series on fargolocalfoods.net, and I can have an announcement sent out on the faculty and student listservs. If someone else is willing to take care of making posters, copying them, and distributing them, and if someone else can work with the local media, I think we can get things done in time to have the series on April 13, 20, and 27.

If we can settle on this through email in the week (or call a meeting to discuss it) we can get started working on implementing it. After you have read this proposal, please respond to our listserv with suggestions and opinions.

Appendix: List of possible films forwarded by Terry

As We Sow - by Jan Weber (Lynn Mader says this is good) - 

http://www.aswesow.com/, Jan Weber, janweber@aswesow.com

AS WE SOW is available for screenings.

For details, please e-mail your request to info@aswesow.com.

King Corn – (Lynn Mader says this is good) - http://www.kingcorn.net/

Community screening information available at

http://www.kingcorn.net/press/KingCorn-Screening-App.pdf

The Search for Healthy Local Food – by Chris Bedford (26 minutes)

http://relocalize.net/what_will_we_eat_the_search_for_healthy_local_food

to order / purchase - http://www.localharvest.org/store/item.jsp?id=5577

Broken Limbs – by Jamie Howell and Guy Evens – Broken limbs is a very accurate and moving description of what is happening to agriculture today –

Fred Kirschenmann. http://www.brokenlimbs.org/ If interested in hosting a screening of Broken Limbs in your community or at an event contact us at info@brokenlimbs.com.  To purchase go to http://www.brokenlimbs.org/buy.html

My Father’s Garden – (one hour documentary) by Miranda Productions MyFather's Garden is an engrossing, emotionally charged documentary about the use and misuse of technology on the American farm.  The other farmer, Fred Kirschenmann of North Dakota is a hero for our age. Faced with a shattered farm economy and the devastating environmental effects of chemical farming, Fred steered his land through the transition to organic farming. Thirty years later, the Kirschenmann farm is a thriving testament to ingenuity, hard work,  and a reverent understanding of nature. 

http://www.mirandaproductions.com/garden/

To purchase - http://www.mirandaproductions.com/garden/order.htm

Cultivating Change by Asterisk Productions (50 minutes) –

http://www.bullfrogfilms.com/catalog/cch.html, CULTIVATING CHANGE is an invigorating tour of garden projects in both the United States and Canada. It tells the story of how growing and cooking food can be a remarkable avenue to social change.

The Future of Food – Deborah Koons Garcia (about GMO’s) –http://www.thefutureoffood.com/, to purchase.  Rodney & Kathy Nelson, Nelson Farm Enterprises, North Dakota are area farmers that are featured in this film and may be willing to help with a showing of this film.

Two Angry Moms – by Amy Kalafa and Susan P. Rubin D.M.D., H.H.C

 (documentary that asks the question: What happens when two “fed-up” moms try to change the school lunch program?) –

http://www.angrymoms.org/, host a screening at

http://www.angrymoms.org/inner/host.html

The Global Banquet – Politics of Food – Maryknoll World Productions.  – it’s related but more worldwide perspective – (56 minutes) 

http://www.olddogdocumentaries.com/vid_gb.html, The Global Banquet exposes globalization’s profoundly damaging effect on our food system in terms that are understandable to the non-specialist. It debunks several  underlying myths about global hunger: 

·  That hunger results from scarcity;

·  That small countries don’t know how to feed themselves; and

 ·  That only market-driven, chemically-based, industrial agriculture can feed the  world.

