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Goals:  

Students will come to see the bigger picture of how their shopping habits may have a 

very negative impact on the world.   They will recognize the need for individuals to 

change their behavior in order to reduce the negative repercussions of wasting food.  

Students will read about innovative ideas to make that happen. 

Instructional Objectives:  

Students will practice their listening, speaking, reading, and critical thinking skills as they watch a short documentary on 

PBS and analyze an article that corresponds to it. 

Miami Dade College Learning Outcomes:  

• Outcome #1: Communicate effectively using listening, speaking, reading, and writing skills .  

• Outcome #3: Solve problems using critical and creative thinking and scientific reasoning.  

• Outcome #7: Demonstrate knowledge of ethical thinking and its application to issues in society.  

• Outcome #10: Describe how natural systems function and recognize the impact of humans on the environment. 

Materials:  

Access to a computer, the Internet, and a projector 

Handout:  To Tackle Food Waste, 

Big Grocery Chain Will Sell Produce 

Rejects  (See Below) 

 

Activities: 

Day 1:  (Last half-hour of class)  

Begin by showing students the 

meme, “Crisper Drawers:  Where 

good intentions go to die”  

Have your class discuss the meme 

and what it means.  They’ll likely 

talk about losing weight, eating 

more healthfully, not having time 

to cook, etc.  Then ask, “How might 

wasting this food have further 

repercussions?” 

  



Show a short YouTube Video:  The Extraordinary Life and Times of Strawberry 

Available on www.savethefood.com 

Or directly at  https://www.youtube.com/watch?time_continue=30&v=WREXBUZBrS8 

Feeling guilty? 

Consumers waste food that somehow managed to make it through every step of the supply chain. (Much food is wasted 

along the way.) 

Hand out the article, “To Tackle Food Waste, Big Grocery Chain Will Sell Produce Rejects.” 

Have students read the article at home and answer the vocabulary and comprehension questions on the handout. 

Day 2: 

Go over the handout in the next class and show students the PBS NewsHour Special  

“Why Does Almost Half of America’s Food Go to Waste?”  (9 minutes 10 seconds) 

 

https://youtu.be/k8TDfjbpSBE   or 

https://www.npr.org/sections/thesalt/2015/06/17/414986650/to-tackle-food-waste-big-grocery-chain-will-sell-

produce-rejects 

 

While students listen, have them take notes. 

(You may need to play the video a second time.) 

Ask students to discuss the video using their notes and ideas on the issue.   

At the end of class, have students go to www.savethefood.com and explore the site.  Let them know that the following 

day they’ll be asked to share something interesting that they found there. 
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To Tackle Food Waste, Big Grocery Chain Will Sell 

Produce Rejects 

June 17, 2015  

Allison Aubrey  

It's easy to blame someone else for food waste. If this is really a $2.6 trillion issue, as the 
United Nations estimates, then who's in charge of fixing it? 

Turns out, we the eaters play a big role here.  When we shop with our eyeballs in the produce 
aisle, our expectations for perfection contribute to the problem. 

We've come to expect a dazzling array of eye candy with beautiful displays of cosmetically 
perfect fruits and vegetables.  But, of course, nature serves up much more variation. 

And now, a big grocery chain in the West called Raley's is taking a swing at the food waste 
problem by trying to get customers to embrace the differences. 

Raley's announced Tuesday it will begin selling less-than-perfect fruits and vegetables in July. 

But let's go back to where it all begins: the farm. As part of a collaboration with PBS NewsHour, we hit the fields of Salinas 
Valley, Calif., for a reality check. 

In a cauliflower field, we found lots of slightly yellow heads of cauliflower. 

"You see how it just has that yellow tinge to it?" Art Barrientos of Ocean Mist Farms points out. "This is not marketable." 

There's nothing wrong with these heads of cauliflower. The yellow tint comes from sun exposure. It's crunchy and every 
bit as nutritious as white cauliflower. 

"But this just doesn't meet our standards," Barrientos says as we give it a taste. 

The marketplace demands white, blemish-free, perfectly sized heads. So, these heads are plowed under. 

The story is similar with misshapen crowns of broccoli and peaches that aren't perfectly shaped or colored. Harold 
McLarty of HMC Farms in Kingsburg, Calif., says 35 percent of his crop never makes it to market. Much of his surplus 
goes to cattle feed. 

The Natural Resources Defense Council estimates that depending on the crop, anywhere from 1 to 30 percent of food 
grown by farmers doesn't get to the grocery store. 

And, as we've reported, food is wasted at every step in the supply chain — during transportation and processing and once 
it gets to our refrigerators. 

And think of everything that goes into growing crops: the water, the fertilizer, the fuel to run the tractor. 

"Eighty percent of our water, 10 percent of our energy, 40 percent of our land is used to grow our food," says Peter 
Lehner of the NRDC. And, according to this NRDC report, up to 40 percent of the food produced never gets eaten. "It's 
crazy." 

Food waste is among the biggest contributors to landfills in the United States. Lehner says this creates another problem: 
"When [food] rots, it emits methane, which is a very potent greenhouse gas." Food waste is responsible for a significant 
portion of methane emissions. 

There are new efforts underway to reduce food waste. The Environmental Protection Agency has a Food Recovery 
Challenge that diverts about 375,000 tons of food waste. 
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And some producers, including Ocean Mist and HMC Farms, donate some of the less-than-perfect produce to California 
food banks. 

Over the past decade, the California Association of Food Banks says it has doubled the amount of produce it distributes, 
thanks in part to these kinds of donations. 

"This year, we hope to grow the California Farm to Family program by over 70 million pounds," says Paul Ash, executive 
director of the San Francisco Marin Food Banks. He hopes to expand the program to other parts of the country. 

Part of that growth has been fueled by a novel way of collecting surplus produce. For cauliflower and broccoli growers, 
who pack their products in the field as they're being harvested, there's now a co-packing system. As the workers slice and 
harvest the crop, they pack the premium heads in boxes headed to grocery stores. They separate out the less-than-
perfect seconds and pack them in crates destined for the food banks. 

It's a simple process, but it's tough to recruit more farmers to join in. 
Only three out of 25 broccoli and cauliflower growers in California 
participate. 

Why? "It's a lot easier and cheaper just to basically throw 
[unmarketable produce] away," says McLarty of HMC Farms. He says 
he'd like to donate more of his peaches to the food banks, but "there's 
got to be an economic incentive." 

California offers tax credits to farmers who donate produce, but the 
food banks are lobbying for bigger deductions. And there are only six 

other states besides California that give tax breaks to growers for donating food. 

As food banks work to expand their programs, some entrepreneurs say there are so many seconds to go around, they 
see a whole new business model: selling imperfect produce at discounted prices. 

As we've reported, a French supermarket chain launched a campaign last year to sell what they dubbed "the grotesque 
apple, and the ridiculous potato." The concept has so far worked well in France. 

Here in the U.S., entrepreneurs behind a venture called Imperfect Produce are betting they can turn Americans on to less-
than-perfect produce, too. 

In this promotional fundraising video, the startup's co-founder Ben Simon explains how it works: "You get a box of 
seasonal ugly produce delivered to your door every week, and because this produce looks a little funky on the outside you 
get it for 30 to 50 percent less." They plan to start delivery in the San Francisco area sometime this summer. 

And it seems at least one major grocery chain may 
give it a go. Imperfect has just inked a deal with high-
end chain Raley's, which has more than 100 stores in 
California and Nevada. The chain says it will launch a 
pilot program, "Real Good" produce, in 10 Northern 
California stores in mid-July. 

Raley's Megan Burritt says she's working on in-store 
education. When customers are picking up a funky-
looking double cherry or an apple that may look like a 
reject, she wants them to see it in a new way. Perhaps 
she'll market them as the underdogs of the produce 
aisle. "Who doesn't love an underdog story!" Burritt 
says. 

  

http://www.npr.org/sections/thesalt/2014/12/09/369613561/in-europe-ugly-sells-in-the-produce-aisle
http://www.imperfectproduce.com/home.php
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Vocabulary from Context 

Use context clues to match the highlighted expressions in the article with their definitions. 

_____ 1.  eye candy a. Verb – to decay, to decompose, to deteriorate over time 

_____ 2.  take a swing b. Verb – to sign a contract 

_____ 3.  reality check c. Verb – to use farm machinery to bury something under the ground 

_____ 4.  tinge / tint d. Noun – a place where garbage or trash is collected and then covered with soil 

_____ 5.  plow under e. Noun – various people or companies that work together to provide a product 

_____ 6.  cattle feed f. Noun – a term for products that are not the highest (or first) quality 

_____ 7.  supply chain g. Adjective – unusual or odd in appearance 

_____ 8.  land fill h. Noun – something that looks very good (very appealing) on the outside 

_____ 9.  rot i. Noun – food for cows 

_____ 10.  seconds j. Verb – to name something, to give a term to something 

_____ 11.  dub k. Noun – someone or something that is not powerful – not expected to succeed 

_____ 12.  funky l. Noun – a small amount of color 

_____ 13.  give it a go m. Noun – a situation in which you make sure you understand something accurately 

_____ 14.  ink a deal n. Verb – to try, to make an attempt (baseball term) 

_____ 15.  underdog o. Verb – to try, to make an attempt 

 

Comprehension  

1.  Who is Art Barrientos, and what does he say about wasting food? 

 

 

2.  Who is Harold McLarty, and what does he say about wasting food? 

 

 

3.  Who is Peter Lehner, and what does he say about wasting food? 

 

 

4.  Who is Paul Ash, and what does he say about wasting food? 

 

 

3.  Who is Ben Simon, and what does he say about wasting food? 

 

 

4.  Who is Megan Burritt, and what does she say about wasting food? 


