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Truckin’ to Your Table
Teacher Background Information: We are all becoming increasingly aware of our carbon footprint and a ground swell movement is growing regarding the choices we make in the foods that we eat and how this impacts our carbon footprint. In this lesson students will use math skills to make them more aware of how the food they eat travels to the table and what impact that may have on the environment. See the following websites for more information about eating locally and the impact of a global food economy:

www.slowfoodusa.org
www.eatlocalfood.com
www.100milediet.org
Goals: To investigate using statistics and percentage applications and consider the carbon footprint of the food we consume.
Objectives: Students will…

· Choose dinner from a menu

· Determine how far their food had to travel to the table

· Consider whether they would make different food choices given the distance their food had to travel.

Procedure: 

· Ask students if they know what foods are grown in their region of the country.

· Make a list on the board of their answers.

· Ask students if the list they made is all that they eat.

· Students will answer no and give you a long list of many other foods that they regularly consume. 

· Explain to students that this means that many of the foods that we eat have to travel a long way to end up on our dinner table. 

·  Explain that today they will be using their statistical skills to evaluate the 

environmental impact of our dietary choices.

· Hand out the menu and the ‘Truckin’ to Your Table’ Student sheet.

· Review student directions.

· Give students time to complete the worksheet.
· Review answers and lead a class discussion regarding their answers to the ‘Questions for Thought’.

Extensions: 

· Have students read the attached article and write a response paragraph.

Truckin’ to your table- Data Table

	Food Item
	Origin
	Zip Code
	Distance to your table

	Lettuce
	Raleigh, North Carolina
	27601
	

	French Bread
	Local bakery
	Insert your zip code
	5 miles

	Beef
	Dallas, Texas
	75201
	

	Salt
	Salt Lake City, Utah
	84101
	

	Pepper
	Brazil through Miami
	33010 (Zipcode for Miami)
	*

	Parmesan Cheese
	Northfield, Illinois

Location of the Kraft Factory)
	60093
	

	Garlic
	Gilroy, California
	95020
	

	Blueberries
	Afton, New York
	13730
	

	Chocolate Brownie mix
	Great falls, Montana

Location of General Mills factory
	59401
	

	Fettuccini (Barilla brand)
	Ames. Iowa

Location of the Barilla factory
	50010
	

	Diary Items

Butter, cream
	In-state
	Insert your zip code
	30 miles

	Asparagus
	Holtville, California 
	92250
	

	Potatoes
	Blackfoot, Idaho
	83221
	

	Barley
	Northwood, North Dakota
	58267
	

	Broth for soup
	Asheboro, North Carolina 

Location of Lipton soup factory


	27203
	

	Pork
	Montecello, Utah
	84535
	

	Alfredo sauce
	Englewood Cliff’s,  New Jersey

Location of Bertolli factory


	07632
	

	Olive oil 


	Mucia, Spain through New York
	10001 (Zipcode for New York)
	**

	Burger bun
	San Diego,California

Location of the Wonder Bread factory
	92101
	

	Apple sauce
	Rye Brook, New York 
	10573
	

	Ice cream
	Green Bay, Wisconsin
	54304
	


* 4068 miles from Brazil to Miami + the mileage from Miami, Florida to your town

**3791 Miles from Murcia, Spain to New York + Mileage from New York to your town




Total miles my meal travelled to my table___________



Chez Mathemetica

Appetizers

Caesar Salad with Grated Parmesan Cheese
$5

Garlic Bread

$4

Beef Barley Soup
$6

Entrée

Fettuccini Alfredo with Asparagus
$12

Hamburger and Fries

$11

Grilled Pork Chop and Apple Sauce with Mashed Potatoes

$14

Dessert

Vanilla Ice Cream

$3.50

Chocolate Brownie and Whipped Cream
$4

Fresh Blueberries with Yogurt

$5

All dishes in the Appetizer and Entrée categories include salt and pepper

· Truckin’ to Your Table:           Student Sheet
Name: _________________________________ Class Period:_________

This is your lucky day!!  You get to order dinner from the menu.  

Step 1:  Grab a menu and order dinner.  Check your selection in the right 


    hand column.  Add it up and add ___% tax and a 20% gratuity.


    Record the total spent here __________________________

Step 2:  Now pick up an origination chart.  Highlight the components of your meal on the data table.

Step 3:  How far did your meal travel to get to your plate?  On a computer, go to the following website http://www.mapquest.com/directions   Insert the zip code for the starting location (origin of food) and the ending location (your home zip code).


Step 4:  Record how far each item traveled in column 4 of the data table

Step 5:  Find your total and record it on the data sheet in the space provided.

Use the information you have gathered to answer the following questions:

1.
What percent of your meal originated within 100 miles of home?   

2.
What percent of your meal originated within 500 miles from home? 

3.   
What percent of your meal originated more than 1000 miles from home?  

4. 
Organize your data into the frequency table below.

	Distance Traveled
	 Number of Items
	Distance Traveled
	Number of Items

	0 to 50 miles
	
	501 to 1000 mi.
	

	51 to 100 miles
	
	100 to 1500 mi
	

	101 to 500 miles
	
	More than 1500
	


5.
Make a histogram using the axis below. Be sure to label each axis.
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6.
Name two benefits of food that traveled a long distance.

7. 
Name two benefits when food is purchased locally.

8.
Name two negative impacts of food that traveled a long distance.

9. 
What other factors could apply to the sustainability (economics, environment and social equity) of these foods?

Truckin’ to Your Table    

Student Sheet – Teacher Key Example
(This key is an example, all student answers will vary based upon where they live and what they choose from the menu)

Name:_________________________________ Class Period:_________

This is your lucky day!!  You get to order dinner from the menu.  

Step 1:  Grab a menu and order dinner.  Check your selection in the right 


    hand column.  Add it up and add _9.1__% tax and a 20% gratuity.


    Record the total spent here _________$18.31____________
Cesar Salad with grated parmesan cheese:
$5

Hamburger and fries:




$4
+

Fresh Blueberries with yogurt:


$5









$14

9.1% = 0.09
0.09 x 14 = 1.26

1.26 + 14 = $15.26

20% = 0.2

0.2 x 15.26 = 3.05
$15.26 + $3.05 = $18.31
Step 2:  Now pick up an origination chart.  Highlight the components of your meal on the data table.

Step 3:  How far did your meal travel to get to your plate?  On a computer, go to the following website http://www.mapquest.com/directions   Insert the zip code for the starting location (origin of food) and the ending location (your home zip code).

Step 4:  Record how far each item traveled in column 4 of the data table

Step 5:  Find your total and record it on the data sheet in the space provided.

Use the information you have gathered to answer the following questions:

1.
What percent of your meal originated within 100 miles of home?   

1/9 x 100 = 11.11%
2.
What percent of your meal originated within 500 miles from home? 

2/9 x 100 = 22.22%
3.   
What percent of your meal originated more than 1000 miles from home?  

4/9 x 100 = 44.44%
4. 
Organize your data into the frequency table below.

	Distance Traveled
	 Number of Items
	Distance Traveled
	Number of Items

	0 to 50 miles
	1 item
	501 to 1000 mi.
	3 items

	51 to 100 miles
	0 item
	1000 to 1500 mi
	1 item

	101 to 500 miles
	1 item
	More than 1500
	3 items


5.
Make a histogram using the axis below. Be sure to label each axis.


Title: Distance that the items traveled 
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6.
Name two benefits of food that traveled a long distance.

7. 
Name two benefits when food is purchased locally.

8.
Name two negative impacts of food that traveled a long distance.
9. 
What other factors could apply to the sustainability (economics, environment and social equity) of these foods?

	Food Item
	Origin
	Zip Code
	Distance to your table

	Lettuce
	Raleigh, North Carolina
	27601
	1832.51 miles

	French Bread
	Local bakery
	Insert your zip code
	5 miles

	Beef
	Dallas, Texas
	75201
	937.18 miles

	Salt
	Salt Lake City, Utah
	84101
	371.05 miles

	Pepper
	Brazil through Miami
	33010 (Zip code for Miami)
	*4068 + 2221.65 = 6289.65 miles

	Parmesan Cheese
	Northfield, Illinois

Location of the Kraft Factory)
	60093
	1163.85 miles

	Garlic
	Gilroy, California
	95020
	

	Blueberries
	Afton, New York
	13730
	1871.45 miles

	Chocolate Brownie mix
	Great falls, Montana

Location of General Mills factory
	59401
	

	Fettuccini (Barilla brand)
	Ames. Iowa

Location of the Barilla factory
	50010
	

	Diary Items

Butter, cream
	In-state
	Insert your zip code
	30 miles

	Asparagus
	Holtville, California 
	92250
	

	Potatoes
	Blackfoot, Idaho
	83221
	

	Barley
	Northwood, North Dakota
	58267
	558.09 miles

	Broth for soup
	Asheboro, North Carolina 

Location of Lipton soup factory

	27203
	

	Pork
	Montecello, Utah
	84535
	

	Alfredo sauce
	Englewood Cliff’s,  New Jersey

Location of Bertolli factory

	07632
	

	Olive oil 


	Mucia, Spain through New York
	10001 (Zip code for New York)
	**

	Burger bun
	San Diego, California

Location of the Wonder Bread factory
	92101
	927.04 miles

	Apple sauce
	Rye Brook, New York 
	10573
	

	Ice cream
	Green Bay, Wisconsin
	54301
	


* 4068 miles from Brazil to Miami + the mileage from Miami, Florida to your town

**3791 Miles from Murcia, Spain to New York + Mileage from New York to your town




Total miles my meal travelled to my table__13980.82 miles__

Literacy into Math

Print out the following article for students to read as a way of incorporating literacy into your math lesson or have them read it off the internet at  http://www.msnbc.msn.com/id/24994028/
Eating only what grows around you

Once the purview of foodies and hippies, 'locavorism' is going mainstream


By Allison Linn


Senior writer


MSNBC


updated 6:55 a.m. MT, Tues., June. 10, 2008


When Katherine Gray takes her kids to the grocery store, they can pick out as many apples and 
pears as their hearts desire. But bananas? Pineapples? Mangoes? Sorry kids, if they weren’t 
grown within 100 miles of Gray’s house in Portland, Ore., chances are they won’t make it into 
the grocery cart.


For years, the idea of eating only food grown locally and in season was reserved for upscale 
chefs like Alice Waters of Chez Panisse in Berkeley, Calif., or serious hippies living off the grid, 
while the rest of us didn’t think twice about gulping down blueberries from Chile or avocadoes 
from Mexico.


Recently, however, a small but devoted number of Americans have started to think a lot more 
about the origin of the food going into their grocery cart. Worried about the environmental 
impact of shipping food hundreds of miles, plus the dwindling fate of local farmers – and 
obsessed with the idea of eating really good food – these extreme eaters try to only buy food 
that is grown within a 100-mile radius of their own home.


“When we first started talking about it, at the beginning, people thought we were a little bit off 
our rockers, and now it’s become part of this mainstream discussion,” says Jennifer Maiser, one 
of a group of San Francisco “locavores” who pioneered an effort to eat locally a few years ago.


Around the same time, a couple in Vancouver, British Columbia, became alarmed after hearing 
about a study by the Leopold Center for Sustainable Agriculture, which showed that the average 
distance a piece of produce travels from U.S. farms to households in the upper Midwest is 1,500 
miles.


They made the decision to spend a year trying to live only on food grown within 100 miles of 
their Canada home. 


An engaging book about their effort, “Plenty,” spawned a devoted international following, and 
now co-author Alisa Smith says activities related to eating locally, such as speaking 
engagements, are pretty much a full-time job. The fact that eating locally has touched such a 
nerve still surprises her.


“When we first started writing it, it was a personal experiment for us,” she says. “But we started 
to hear from people in England, France, Australia, and it just took off from there.”


The movement has grown popular enough to spawn serious research into how much eating 
locally could reduce greenhouse gas emissions, with at least one researcher arguing that, other 
benefits aside, it may not be the environmental savior some are hoping for.


Gray, who is 34 and runs her own business in addition to raising two small children, doesn’t 
consider herself a gourmet chef, but she does like to eat healthy. About two years ago, she 
started reading more about industrialized food production, and it got her thinking about what her 
family could do to make a difference. Then she came across the book “Plenty” and found her 
solution.


“I like a plan,” she says.

	



Soon, the family was eating a lot more eggs and potatoes and trying vegetables they had 
never heard of, including one that looked like a white carrot and tasted, inexplicably, like an 
oyster. They became regulars at the farmers market and the natural food store, and Gray 
purchased some new cookbooks. Now she says about 80 percent of the fresh food they eat is 
grown locally.


“I didn’t feel like we’d be able to do it, and then I realized how, when you start looking, there are 
a lot of resources out there,” she says. 


Nevertheless, she says she remains an anomaly even in liberal-minded Portland: “I still am the 
freaky one here.”


The Rev. Jennifer Baskerville-Burrows would not seem like an obvious candidate for the eating 
local movement. Growing up, she didn’t eat many vegetables and those that were on the table 
were “always cooked within an inch of their lives.” 


“I grew up in an African-American household,” she says. “Celery root was not part of our 
tradition.”


Her husband also did not come to the idea naturally: a native of the Bahamas, he considered 
vegetables to be more of a plate decoration than an actual part of the meal.


But Baskerville-Burrows, 41, had always liked to cook, and she started shopping at farmers 
markets beginning around 1999. A few years later, she started reading books including “Fast 
Food Nation,” which includes segments about the farm practices that go into mass-produced 
food. It prompted a closer look at how she could find healthier and tastier food.


“I started really looking at my diet,’” says Baskerville-Burrows, who is an Episcopal priest.


These days, Baskerville-Burrows says she buys about 85 percent of her food from producers in 
the Syracuse, N.Y., area, where she lives. She also grows tomatoes, herbs and other vegetables 
at home, and this year she worked with church members to plant a garden on church grounds 
that they hope will eventually supply a local food pantry with fresh produce. 


Among locavore proponents, one popular pastime is the “eat local challenge,” in which 
participants try, usually for one month, to eat only food that comes from within their community. 
The rest of the year, many locavores are more realistic about the limits of their devotion. 


Maiser drinks coffee and has a soft spot for Greek yogurt and Italian pasta. Gray’s family eats 
salsa and pesto and pasta, even though she suspects that some of the ingredients have traveled 
remarkably long distances. Even Smith has allowed things such as rice and olive oil into her 
home since ending the year of eating locally chronicled in “Plenty.”


But that doesn’t mean that a locavore’s kitchen looks anything like most Americans’. In order to 
eat locally through the winter without getting scurvy or facing a family revolt, locavores are 
forced to take on domestic efforts that most families haven’t tackled for generations. Gray’s 
extra freezer is stuffed with frozen summer foods plus half a cow she purchased from a local 
rancher, and she has aspirations to learn more about canning.


Baskerville-Burrows has a root cellar to keep food fresh through the winter. She freezes fresh 
produce and has been canning strawberries and tomatoes since 2006. Like a lot of people trying 
to learn long-forgotten food preservation skills, she admits she has approached it with a bit of 
trepidation.


“I can’t think of anything that’s gone horribly awry. I’ll tell you, though, when I opened up my 
first jar of tomato sauce, I went to the computer and looked up botulism,” she says.


Smith, the “Plenty” author, recalls frantic calls to her mother and grandmother as she tried to 

figure out how to do things like make jam.


One piece of advice she has to offer: Get started early in the day, because it takes longer than 
you might think.

	



The same could be said for eating locally in general, since doing so often involves spending 
more time tracking down food and finding ways to cook things you might normally buy ready-
made, like bread. Not surprisingly,  in most communities it’s hard to find processed food that 
is made exclusively from local ingredients. 


Also, expect to see a spike in your food bill.


“I am keenly aware that my grocery budget –  it gives me heart attacks –  and so I know that 
there are a lot of people that can’t do that,” Gray says.Baskerville-Burrows believes the extra 
cost is worth the tradeoffs, and she also feels she is paying a fair price for foods that keep local 
farmers in business.


“I’d rather spend my money putting good stuff in my body than worrying about what’s on it,” she 
says.


Locavores also report other, perhaps unexpected, benefits to eating food produced near their 
homes. Maiser said it gives you a better understanding not just of where food comes from, but 
when it is freshest.


“I would say the normal American who goes to Safeway or something like that doesn’t really 
have a good idea of when asparagus is in season,” she says.


Some find themselves making healthier eating choices because eating locally tends to mean 
eating more fruits and vegetables, rather than processed foods. Others, like Gray, aren’t sure 
they’ve made their diet any healthier, but they like the other benefits.


For example, once you’ve eaten food that was just picked from the farm, many say it’s hard to 
go back to the refrigerated, shipped variety. Baskerville-Burrows hated tomatoes until she had 
some fresh ones from a produce market in Berkeley, Calif., and realized what they really taste 
like.


Still, people who are trying to eat locally concede that it is easier if you live in an area, like San 
Francisco, where a wide variety of food is grown nearby and there are like-minded people. Also, 
the added time and money can make it harder for people who are juggling family and work 
responsibilities.


“As a single person in San Francisco, I feel like I can’t say to someone with a family, this is 
something that is worth it to do or that you should do,” Maiser says. “I definitely know many 
(families) who are doing it, but I would say it’s definitely more something that single people are 
doing.”


There are plenty of good reasons to eat locally grown food, says Christopher Weber, assistant 
research professor of civil and environmental engineering at Carnegie Mellon University. But, he 
argues in a recent research paper, the most commonly cited reason — reducing the 
environmental impact of transporting food hundreds of miles — may not be all it’s cracked up to 
be.


Weber and co-author H. Scott Matthews concluded that transportation only accounts for 11 
percent of the environmentally destructive greenhouse gas emissions associated with producing 
food. He says families could more drastically, and perhaps more easily, reduce their carbon 
footprint by cutting back on or eliminating the red meat and dairy in their diets. That’s because 
those foods take an inordinate amount of resources to produce compared with fruits, vegetables, 
eggs, chicken and fish.


But once you start parsing food choices more closely, it gets more complicated. For example, you 
could reduce your carbon footprint and still eat red meat by choosing grass-fed beef from a local 
rancher, because it takes a lot more energy to produce grain for conventionally raised cattle. On 
the other hand, eating fish is generally the better environmental choice for protein, but not if it’s 
not being flown in from some exotic locale.

	



Also, eating locally by actually growing your own food is a better environmental choice than 
buying food, for a variety of reasons. But, he says, just buying organic food from anywhere in 
the country does not do much to help reduce the threat of global warming, although some 
would argue there are other environmental benefits.


Finally, for a person like Weber, who describes himself as “somewhere between vegetarian and 
vegan,” eating locally could have a big proportional impact since he has already cut back on 
meat and dairy consumption.


Weber worries that he’s been misinterpreted.


“We’re not trying to say that eating local is bad,” he says. “Eating local is definitely good, and 
there’s a lot of good reasons to do it.”


It just may not save the planet.
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