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Course Overview
This course examines the value of linking Vermont producers of agricultural goods and services with Vermont communities and consumers, and engages students in service-learning projects designed to promote effective and efficient linkages between these two worlds.

We are all consumers of food, with concerns about the quality, safety, health-effects, freshness, and costs of the food we eat. We may also purchase other agricultural products like flowers, ethanol, etc. Some of us are producers of agricultural and food products, and many of us are concerned about the livelihood of farmers, how their output is produced, processed and transported, and the economic, social, environmental, safety and health impacts of this process. And we all are members of a society where access to and consumption of food is not always fair, where some go to bed hungry and many more experience malnutrition, while others are well fed and nourished and healthy.

This course looks at questions of food and agricultural production, distribution and consumption – and the accompanying issues of quality, safety, nutrition, price, environmental impacts, efficiency and fairness – at the local level, focusing on local farms and food processors and local consumers. Our goal is to understand how local residents and institutions secure and consume food and agricultural products, the nature and source of these products, the role of local producers and processors, the local and non-local forces that shape this system, including the role of entrepreneurship, science and policy, and the ways that this system can be improved. 

Going Local provides students with Service-Learning Fundamentals, the essentials needed to learn through creative partnerships with community groups; Local Systems Basics, a multidisciplinary understanding of the context, theory and practice of local networks; and Going Local Projects, the opportunity to apply these skills and knowledge through a highly engaging community-based service-learning project. Students have the option of taking the full Going Local Course (3 credits) or Service-Learning Fundamentals (1 credit) and/or Local Food Systems Basics (1 credit) separately. 
Learning Objectives 

This course is designed to achieve the following learning objectives:

· Students will gain an understanding of the economics, social, cultural, technological and political/policy aspects of food and agricultural systems and the opportunities and challenges of linking local agricultural efforts to local communities, institutions and consumers.

· Students will learn the skills needed to effectively organize and carryout a complex field project for specific community partners or clients. These skills include 
· service-learning (learning from experience, use of reflections, working with community partners), 

· critical thinking and complex, interdisciplinary problem solving, 

· professionalism (work planning and discipline, communication methods and etiquette, accountability, teamwork, interpersonal, ethics), and 

· field research methods (business planning, interviewing, surveying, etc. as needed for project work).
· Students will gain an understanding of the agricultural sector, and some of the types of work this sector offers involving entrepreneurship, science and policy.

Course Context and Speakers

The broad context for the work of this course is the food and agricultural system linking producers and consumers, with special attention to the actual or potential links of local producers and consumers within this larger system, and to the role of entrepreneurship, science and policy in shaping this system. 
We will develop this context by drawing on the expertise of faculty from four departments (ASCI, CDAE, NFS, PSS) and the Public Administration program in CALS. These faculty members will each present their perspective on the food and agricultural system in a classroom presentation. Students will be provided a short reading for each of these class sessions and be asked to write about the content of these talks and their application to their service-learning project work. Presentation outlines/notes will be posted on the course weblog (see below).

Service-Learning

The course will operate primarily as a service-learning course. Our principal way of learning will be through student teams conducting field studies for community partners who are involved in some aspect of local production, distribution and consumption. Students learn by carrying out these studies/projects and reflecting on what they are learning in the process through individual writing and/or class discussions. Unlike ‘volunteer’ and ‘co-curricular’ activities, service-learning activities are directly related to curricular goals (see learning objectives above), with course assignments tied to the service experiences. 
Students need opportunities to conduct independent or team research, and to learn more about the “real world” through interaction with individuals and organizations in the public, nonprofit, and/or private sectors.  John Dewey believed that successful learning could not be separated from relevant actions. In his classic essay School and Society he stated

From the standpoint of the child, the great waste in the school comes from his inability to utilize the experiences he gets outside the school in any complete and free way within the school itself; while, on the other hand, he is unable to apply in daily life what he is learning at school. That is the isolation of the school - its isolation from life.  

Dewey explicitly mentions the child but the quote is clearly relevant for the education of students of all ages. 
This course will rely heavily on service-learning methods to enhance our learning and our contributions to our community partner projects and organizations.

Project Partners and Projects 

Students in this course will all participate in field study/service-learning projects working with partners from UVM and/or the larger community. These projects are organized as follows:

Linking Local Farms and Schools
/                                                \

UVM Farms and the UVM Community           Local Farms and Public Schools

/                                                     \

Student Team Projects                                 Student Team Projects
The following partners from UVM and the larger community have agreed to work with the course to design, oversee, support, and evaluate student projects. Different projects may work with different sets of partners. These partners are the ultimate “clients” for the work of student teams.
UVM Farms and the UVM Community

· Directors of CREAM, Common Ground Farm, and Horticultural Farm
· Someone From Davis Student Center, Student Affairs, Admissions, Alumni Affairs
· Chair of CDAE Department or CDAE faculty working on Davis Center Store
· CALS faculty associated with the course

Local Farms and Local Public Schools
· Northeast Organic Farming Association of Vermont (Abbie Nelson)
· Food Works (Joseph Keifer)
· Shelburne Farms (Dana Hudson)
· Edmunds Middle School PTO (Bonnie Acker)
· Edmunds Middle School faculty (Dan Treinis, Ginger Farineau, Janelle Gendimenico, Brent Truchon, Ann Park, Kristine Flynn, Laura Shail, Dov Stucker)
· Burlington School Food Service (Doug Davis)

· Burlington Food Council (Betsy Rosenbluth, Emily Price)

· Intervale Foundation (Lindsey Ketchel, Jenn McGowan, Sharon Fialco)
· Vermont Agency of Agriculture (David Lane, Denise Russo, Jennifer Grahovac)
· Center for Sustainable Agriculture (Vern Grubinger, Gwyneth Harris)

· CALS faculty associated with the course
We will discuss projects at our first class, engage in a series of activities to prepare for working with partners and doing project work, and determine final project assignments with our community partners who will be visiting the class during the second week. All project teams will include students from different disciplines/departments. Each team will then meet together and with their community partner(s) and complete a project work-plan for presentation to class. All projects will require progress reports and final presentations.
Resources

The course assembles a wide variety of resources to support the learning of students and the provision of useful, high quality products/services for community partners.

· The UVM Office of Community-University Partnerships and Service-Learning will help students gain the fundamentals needed to carry out and benefit from the course’s service-learning projects.

· CALS faculty participating in the course will help students gain the knowledge of food and agricultural systems, entrepreneurship, science and policy that provides the context for their field work, the skills needed for effective critical thinking and field research, and the academic support they need for their specific project work and challenges.

· UVM and community partners will provide guidance and support for student service-learning projects and play a major role in student learning outside of the classroom.

· UVM staff and graduate students associated with the course will provide invaluable assistance in the conduct of field projects and in student learning of professional and field research skills.
· Assigned readings and recommended materials and websites will help students gain the knowledge and skills offered by the course, and how to apply this knowledge and skills to service-learning projects.
Written Assignments 

Written assignments are of two types: Reflections and Project Reports.

Reflections.  An essential element for student learning in service-learning courses is written and oral reflections on the field study experience, as well as on other elements of the course. To have an experience isn’t enough to ensure learning; you need to intentionally and thoughtfully reflect upon the experience and what you learned from it to ensure that learning occurs. As T.S. Eliot once wrote (The Four Quartets, New York: Harcourt Brace, 1943, p. 24), you can “have the experience but miss the meaning.” 

Towards this end there are eight written reflections required in this course. These reflections are intended to help you focus in on what you are learning (or not learning), identify issues or concerns on your mind, explore an idea more deeply, or in other ways enhance your learning about the course topics, yourself, and others. 

According to the North Carolina State Service-Learning Program (Reflection and Articulating Learning, Faculty Center for Teaching and Learning. NC State, 2004) “the best reflection follows a simple three step model: (1) describe the experience(s) objectively, (2) analyze the experience(s) in terms of the categories of service-learning objectives (personal, civic, academic), and (3) articulate (express) the learning that results. We will go over these steps as part of our first reflection exercise.

These reflections should be approximately two pages long (500 words). They will be graded. The best six out of eight grades will be used towards your final grade. Evaluation of reflections will use a set of criteria (rubric) to be distributed and discussed in class.
Project reports. There will be a series of written assignments related to your service-learning project. In preparation for the write-up of the final project report for the community partner (along with other possible final products like videos, curricula, maps, etc.), students will prepare a written work plan and two progress reports (schedule to be provided). All of these written assignments will be graded and become part of the final grade. Details on all of these written assignments will be provided and discussed in class.
Course Weblog

The course weblog can be found at http//:rschramm.blog.uvm.edu. (to be developed). This website will provide information about the course, current events, readings, written assignments, service-learning projects, speaker presentations, resources, relevant links to other websites, and space for a continuing discussion of course matters/issues.
Course Grades

Students will be graded based on the quality of their in-class participation and their written reflections on class materials and field experience (40%) and on the professionalism, quality and usefulness of their service-learning project (60%). Evaluation of field work will include input from other team members (peer reviews) and from community partners. 
Course Evaluation

Going Local is an experimental course, funded by a USDA Higher Education Challenge Grant, which seeks to provide a model for a cross-disciplinary, cross College service-learning course. Consequently we will be asking students to participate in the evaluation of the course at several points during the semester, and in several different ways. We are not only interested in the ways the course does or does not provide a good learning environment and experience for students, but also student views on ways that the course can be improved. The course will be offered in the spring semester as well, and we hope to incorporate recommended changes in the second semester version based on feedback from students and others. Both semesters of this course, and the work done by student service-learning teams, will feed into a late spring colloquium on Linking Local Farms and Schools (tentative title).
Course Schedule and Topics
	Week
	Tuesday
	Thursday (SL Projects)

	1
	Overview of Course, Learning Objectives, Modules, Projects, (Schramm)
	Local food and agricultural systems; Benefits and Costs of more local linkages of producers and consumers (Schramm)

	2
	Basics of SL; community work; role of partners; different cultures, reflections, preparing for SL project work (Williams)
	Meeting with partners. Making project choices, forming project teams, discussing work plans, scheduling meetings. (Williams, Schramm)

	3
	From Farm to Fork part I: Farms, Farm Life, Plants, Soil Ecology, Gardening, Processing, Environmental Impacts, Seasonality, and Transportation (Neher) 
	From Farm to Fork part II: Animals, Processing, Bio-Technology,  Critical Thinking and Decision-Making about Food and Agricultural Systems (McFadden)

	4
	SL Teams and team building; writing reflections, planning project work (Williams)
	Presenting project work plans, resource list; completed project contracts 

	5
	Food Culture, Values, Beliefs, and Science Policy; Case Study of Milk Pasteurization (Trubek)
	Shaping the Food System: Business feasibility and planning methods; entrepreneurship, Business Plans (Liang)

	6
	Data Collection; basics of interviewing and surveys; role plays (Moser, Schramm)
	Implement work plan; Draft introduction and methods sections; Identify data needs Develop data collection instruments

	7
	From Fork to Fortune: Food, Food Choices and Health Issues (Johnson, Koldinsky, Harvey-Berino)
	Politics and Policy of Food and Agricultural Systems (Koliba)

	8
	Carry out data collection plan 
	Methods of Data Analysis and Organization

	9
	Initial data analysis and organization
	Continue data analysis; draft results section

	10
	Report organization and production (Moser, Schramm)
	Develop draft of all chapters

	11
	Edit and refine report
	Edit and refine report

	12
	Presenting your results
	Develop presentation

	13
	Project Presentations
	Project Presentations

	14
	Project Presentations
	Project Presentations

	15
	Course Wrap-up and Evaluation
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