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Hey Parents and Students!  
As two main health and wellness influencers at your childs’ school, the Crim’s 

Nutrition Coordinators & FoodCorps Service Members are joining together to bring 
you a packet every week so you can have fun nutrition, food, and physical activity 

lessons at home! The end of each packet will also have resources for adults, as well 
as a new recipe to try. This activity book is geared towards students in 6th-12th grade. 

 
If you have any questions about this packet please feel free to contact someone! 

 
NUTRITION COORDINATORS 

Jared Badour 
jbadour@crim.org - (810) 201-8518 

Potter Elementary 
Pierce Elementary 

 
Chandra Brown 

cbrown@crim.org - (810) 201-8458 
Holmes STEM Academy 

DTM Elementary 
Greater Heights Academy 

 
Kelsey Crossman 

kcrossman@crim.org - (810) 201-8457 
Brownell STEM Academy 
Doyle-Ryder Elementary 

Flint Cultural Center Academy 
 

Sara Duncan 
sduncan@crim.org - (810) 207-0654 

International Academy of Flint 
Genesee STEM Academy 

 
Shanna Moore 

smoore@crim.org - (810) 207-0612 
St. Paul Lutheran 

Cummings Great Expectations 
 

Sarah Schroeder 
sschroeder@crim.org - (810) 201-5710 

Scott ALA Academy 
Flint Junior High 

Southwestern Academy 
 

Meridith Sherman 
msherman@crim.org - (810) 201-8448 

Eisenhower Elementary 
Freeman Elementary 

Neithercut Elementary 

FOODCORPS MEMBERS 
Diego Alonso 

dalonso@crim.org  
Potter Elementary 

Neithercut Elementary 
 

Annalane Miller 
amiller@crim.org  

Pierce Elementary 
Doyle-Ryder Elementary 

 
Jamie Montgomery 

jmontgomery@crim.org  
DTM Elementary 

Holmes STEM Academy 
Brownell STEM Academy 

 
Erin Wenk 

ewenk@crim.org  
Freeman Elementary 

Eisenhower Elementary 
 



Where Does Our Food Come From? 
 
 
 
 
 
 
 
 
 

 
 
The Food Production Chain  (or Food Supply Chain ) is the chain of events to get your food 
from production (where it starts) to you (whether that’s in a restaurant or for you to eat at 
home). Let’s take a closer look at the image above… 

1. Production : Production is the step where your food begins. This could be a food farm (for 
fruits, vegetables or grains), an animal farm (for meat products like chicken, beef, or 
pork), or a fishery (for fish and other seafood). 

2. Processing : Processing is where your food turns into what it’s going to be for you to 
enjoy. This is where chicken can be turned into chicken nuggets, milk can be turned into 
ice cream, and wheat can be turned into bread.  

3. Distribution : Distribution is where the food goes after processing; warehouses where food 
products get organized. This is where your chicken nuggets, ice cream, and bread get 
placed on various planes, trains, and trucks to be sent to stores and restaurants all over 
the world. 

4. Retailer/Food Service: From distribution, grocery stores and restaurants buy the food to 
sell to you (the consumer). Retailers are grocery stores. Food Service is restaurants.  

5. Consumer: This is the final step in the food supply chain, and where you come in. The 
consumer is YOU. This is where you finally get to eat the food that travelled so far to get to 
you. How far? We’ll find out on the next page. 

Image from www.cdc.gov
Created by Sarah Schroeder at the Crim Fitness Foundation



Where Does Our Food Come From? 
 

We’re going to see if we can track where food items in our home come from. First, you’re 
going to go to your kitchen and find 3-5 different food items. Try to get some packaged 

food items (such as Ramen noodles, macaroni & cheese, canned soup, frozen meals etc). 
Also include some fresh/frozen/canned fruit or vegetables. For each food, see if you can 

find where it comes from on the packaging. You’re going to write that address or 
city/state/country (whatever you can find) in the second column. In the third column, 

you’re going to use either your phone or the computer to calculate the distance from your 
home. I completed the first row to show you an example. 

Once you’re done calculating the miles from home, the next two pages have maps of the 
U.S. and the world. You’re going to draw a line from your house (I placed a star near Flint) 
to the location on the appropriate map to get a visual of the distance these foods travelled.  

FOOD ITEMS ADDRESS/LOCATION MILES FROM HOME 

EXAMPLE: 
Progresso canned Lentil Soup 
 

Minneapolis, MN 580 miles 

Food #1: 
 
 

  

Food #2: 
 
 

  

Food #3: 
 
 

  

Food #4: 
 
 

  

Food #5: 
 
 

  

 
As you can see, most foods in our homes have to travel a long way to get to our stores, and then 

to our house. This takes airplanes, trucks, boats or trains. Those require gas, which can let off 
fumes that can be harmful to our environment. I also want you to think about each ingredient in 

these foods, and the materials they are packaged in. For example, the lentils (a bean) in the lentil 
soup weren’t grown in Minnesota. Most lentils are grown in the Northwest U.S., so you need to 

consider the distance the lentils travelled from the farm to the soup factory. 

Created by the Crim Fitness Foundation
Adapted from www.education.com
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Reflection Questions 
 

1. Which food traveled the farthest to get to your home? The shortest? 
__________________________________________________________ 

2. What is the total mileage the foods you chose traveled to get to you? (Add up all the 
numbers in the third column) 

__________________________________________________________ 
3. Were you shocked by the distance any of your food travelled to get to you? Why or 

why not? Which was most surprising to you? 
__________________________________________________________ 
__________________________________________________________ 

4. Look at the item that travelled the farthest. Were going to figure out how much gas 
it took for that item to get to you, and the cost of the gas. The average semi-truck 
gets 6.5 miles out of each gallon of gas. To figure how many gallons they need for 
your food item to get to you, we’re going to take the miles your food travelled and 
divide it by 6.5 miles per gallon (mpg). 
_______(miles the food travelled) ÷ 6.5 mpg =  _______ gallons 
Take the gallons above, and multiply that by the average cost of gas in the U.S.: 
$1.88 per gallon. 
_______ gallons x 1.88 = __________ dollars 

 
5. The Flint Farmers’ Market has many local vendors where you can buy anything from 

fruits and vegetables to meat and eggs. John Henry’s is a meat vendor there. They 
are located at 4509 Park Dr, Millington, MI. How far is that from your house? How 
does that compare to other food items above? To help you compare, figure out the 
cost of driving from John Henry’s farm to the market using the equation above. 
__________________________________________________________
__________________________________________________________ 

6. As I stated previously, lentils are grown in the Northwest. Let’s say the lentils came 
from a farm in Ulm, Montana (979 miles from Minneapolis). The soup also has 
spinach in it, from a farm in Owatonna, Minnesota (65 miles from Minneapolis). The 
celery came from a farm in Hudsonville, Michigan (461 miles from Minneapolis). 
What is the actual amount of miles my lentil soup had to travel to get to me in Flint? 
__________________________________________________________ 

7. Why is it important to eat local foods?  
__________________________________________________________
__________________________________________________________
__________________________________________________________ 

 



10
Good Reasons to 
Buy Locally Grown

3
4Local food builds community.

5

With all the issues related to food safety and homeland security, there’s
an assurance that comes from looking a farmer in the eye at the farmers’
market, or driving by the fields where your food comes from.

Local food builds trust.

Local food preserves open space.
When farmers get paid more for their products from nearby
shoppers, they’re less likely to sell farmland for development.

2Local food supports local families.
The wholesale prices that farmers get for their products are usually very low,
sometimes not more than the cost of producing them. Local farmers who sell
directly to consumers cut out the middleman and can get full retail price for their
food—which helps farm families be able to afford to continue farming their land.

1Locally grown food tastes and looks better.
Crops marketed close to home are picked at their peak and usually sold within 24
hours of harvesting. Food imported from far away must travel on trucks or planes and
then it is stored in warehouses.

10

9
Local food is an investment in our future.

When you buy locally grown food, you’re helping to preserve the 
strength and character of our community for our children and grandchildren.

When you buy direct from a farmer, you’re engaging in a time-honored connection between eater
and grower and you’re supporting a local business. Getting to know folks who grow your food helps
you know more about the place you live. In many cases, it gives you access to a place where you
can go to enjoy nature and the seasons, and to learn more about how food grows. 

6Local food keeps taxes down.
According to several studies, farms contribute more in taxes than they
require in services, whereas most residential development contributes
less in taxes than the cost of required services.

7Local food benefits the environment and wildlife.
Massachusetts farmers are leaders in the use of environmentally sound growing
practices. Our farms encompass a patchwork of fields, meadows, woods,
streams, and ponds that provide essential habitat for wildlife.

8Local food makes a lighter carbon footprint.
On average our food travels 1,500 miles from farm to plate. Moreover, each calorie of food
produced requires an average of 10 calories of fossil-fuel inputs from travel, refrigeration and
processing. Purchasing locally-grown food is a simple way to address the increasing expense
of fossil fuels and the adverse effects of global warming from increased carbon emissions.

Local food preserves genetic diversity.
In industrial agriculture, plants are bred for their ability to ripen uniformly, withstand harvesting,
survive packing and last a long time on the shelf, so there are only a few varieties in large-scale
production. This leaves our food supply vulnerable to disease or disaster. 
Smaller local farms, in contrast, often grow many different varieties to 
provide a longer season, an array of colors, and the best flavors.

Massachusetts Department of Agricultural Resources
www.mass.gov/massgrown



This Michigan Harvest of the Month recipe was developed by the Michigan Fitness Foundation; www.mihotm.recipes 


