
Teacher’s Guide

THE VALUE OF NEW MEXICO’S FOODS
SUMMARY:  This is a teacher’s guide to accompany the lesson The Value of New Mexico Foods. There are three 
lessons on similar topics targeting different age groups. The introductory level lesson targets upper elemen-
tary students, the intermediate lesson targets middle school students, and the upper level lesson targets high 
school students. The topics covered in each lesson are similar, but are more complex with each higher level. 
The reading level also increases with each level. The lesson you select for your class should be determined by 
the student level, which can vary. This is why they are labeled introductory, intermediate and upper, rather 
than by grade.

The lesson introduces students to the “dream” of locally grown food and how that can support the economy 
and New Mexico citizens. Students explore the concept of biocultural foods, which refers to the connection 
between people, culture and food, and do a hands-on activity attempting to trace the origin of food they eat. 
The lesson concludes with an introduction to foods grown in New Mexico and has students tie it all together 
with a reflective essay.

SUBJECTS: Social Studies, New Mexico History, Economics, Science (intermediate and upper levels) 
 
SKILLS: reading, map reading, writing (elementary level) 

AUTHOR: Stefani Dawn, PhD, University of New Mexico College of Pharmacy, Environmental Health Sciences 
REVIEWERS: Sara Cahn, Environmental Education, Cottonwood Montessori School;  
Laurie Gilbert, Math and Science, Menaul School

PREPARING FOR THE LESSON:

Gather and review materials.

Materials:  
• Internet access 
• Student handouts 
 —Maps 
  Introductory Level 
  • “Bioculture” food map on page 33 or “Biocultural Legacies” map on the Dreaming New Mexico poster 
or from website (http://www.dreamingnewmexico.org/food/ff-legacy-foods#section-1). 

  Intermediate and Upper Levels 
  • “Bioculture” food map on page 33 or “Biocultural Legacies” map on the Dreaming New Mexico poster 
or from website (http://www.dreamingnewmexico.org/food/ff-legacy-foods#section-1). 
  • “Towards a Fair Trade State” on page 39, on the poster, or website (http://www.dreamingnewmexico.
org/food/ff-fair-trade#section-2) 
  • Agro-ecoregions, on the poster, pg 7, or website (http://www.dreamingnewmexico.org/food/ff-agro-
ecoregions#section-1) 
  • Farms and Crops on the poster, pg 20, or website (http://www.dreamingnewmexico.org/food/ff-
crops#section-1) 
  • Ranches, Dairy, and Livestock on the poster, pg 27, or website (http://www.dreamingnewmexico.org/

Dreaming the Future Can Create the Future http://www.dreamingnewmexico.org
A Bioneers Collaborative Program  http://www.bioneers.org
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food/ff-livestock#section-0) 
  • Local Foodsheds/Local Prosperity on the poster, pg 11, or website (http://www.dreamingnewmexico.
org/food/ff-local-foodshed#section-1)

IMPLEMENTING THE LESSON:

Introduction – For all levels (adjust language as needed)

1. Inform students that they are going to learn about food in New Mexico. They are going to explore the  
history of different foods, from the foods that have been here in New Mexico for thousands of years and used 
and grown by the Native Americans to those introduced by the Spanish, other Europeans, Asians, and those 
from the Middle East. Then they will explore foods that are currently grown here, sold here and sold/exported 
outside of the state. The students are also going to try and trace where a food they ate was grown.

The students may need some perspective about why this topic of food and its origin is important. Below are 
a few reasons from which you may want to select and share based upon the class and what you think will be 
particularly interesting to the students. 

• Cultural connections: Food and culture are intertwined. For example, cultures can be shaped around 
the foods that are available. Communities that hunted and gathered had to roam by necessity, so their 
housing and traditions centered around that lifestyle. Communities that farmed were able to construct 
houses and ceremonial buildings and they often made pottery and elaborate art. Foods are also used in 
cultural celebrations, as a form of sharing and symbolism.

• Economics: New Mexico has some large farming, ranching and dairy production facilities, which bring 
money and jobs into the state. But, how these operations are managed and how much of the food stays 
within the state or is exported to other states also affects the New Mexico economy. The majority of foods 
grown, raised or produced in New Mexico are exported. This means that New Mexico is often importing 
the very same foods it is exporting, which is costly. Estimates show that New Mexico can have more jobs 
and money if it fulfills its own food needs first, and then exports what is left over.

• Environmental considerations: How food is grown, produced and transported can have significant  
environmental effects. In addition to the consideration of things like overuse of fertilizers, antibiotics, 
and pesticides, importing and exporting foods over long miles uses more gas and creates more air pol-
lution and carbon dioxide. The closer a food is grown to where it is used and sold, there is less waste of 
fuels and less air pollution and release of climate changing gases.

• Nutrition and Food Security: New Mexico is one of the poorest states in the U.S., typically in the bot-
tom three states. In 2006, emergency food was provided to nearly 240,000 people, which is about 35,000 
people per week. About 25% of New Mexico’s children are not sure of their next meal. In addition to a 
lack of food, diets continue to get worse. About 60% of New Mexicans are overweight or obese and about 
80% eat fewer vegetables and fruits than recommended to meet nutritional needs. Food banks provide a 
valuable resource for people who live below the poverty line, but the food is not always nutritionally rich 
or lacks in fresh produce. Often local farmers are looking for secondary markets for lower grade pro-
duce, or a way to donate for a tax benefit. The food may not look as pretty, but is still usable and high in 
nutrition (pg. 52-54 Dreaming New Mexico: Local Foodsheds and a Fair Trade State). Another point about 
nutrition is that most foods have their highest nutritional value immediately after being picked. Thus 
the closer the farm is to the point of sale, the better the nutritional benefits.

The lesson begins with presenting students with a dream for food in New Mexico.  The introductory and 
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intermediate lessons ask students to envision their own dream for food in New Mexico. Then the Dreaming 
New Mexico visions are introduced. 

Dreaming New Mexico gathered many great minds together and asked the questions:

What is New Mexico’s dream relationship to food and the food systems that 
feed us? Imagine the year is 2025 and we’ve done everything right.  
What might New Mexico’s food system look like?

These dreamers looked at: the connection between food and culture, how culture preserves food and food 
preserves culture; they considered the production of food in New Mexico that honors the landscape and cli-
mate; they considered how to make a prosperous local economy; they looked at using fair trade for necessary 
imports into New Mexico (i.e. we cannot grow it here); and they thought about how to feed those who now go 
hungry in our state. Although this activity does not touch on all of those elements, these people dreamed big 
and considered food from many different angles.

NOTE: There are many rich concepts and topics in the Dreaming New Mexico materials that can 
be explored with students.

It is important to let students know that all great things in our world begin with a dream, vision or idea for 
what is possible. That if you reach high more will get done than if you did not reach at all.

INTRODUCTORY LEVEL/INTERMEDIATE LEVEL UPPER LEVEL
Part 1: The Dream

2. Distribute the first set of handouts (pages 1 and 
2) to the students (the pages with “Introduction” 
and “Part 1: The Dream”.) Have the students read 
the Introduction individually or as a class.

3. Break the students into small groups of 2-3 and 
have them read the beginning of Part 1: The Dream 
and question 1. Tell the students they will brain-
storm about creating their own dream or vision to 
answer the question:

Imagine that your school could grow and produce 
all of the food it needs for everyone in the school to 
survive, what would you do with that food?

4. Discuss student responses to question 1 as a class 
having students share examples of their answers.

5. Students can read and complete the next section 
of Part 1, including question 2, individually or in 
their small groups.  Again discuss student responses 
as a class. 

Part 1: The Dream

2. Distribute the first set of handouts to the students 
(the pages with “Introduction” and “Part 1: The 
Dream”.) 

3. Have students read through the Introduction and 
page 1 of the booklet Dreaming New Mexico: Local 
Foodsheds and a Fair Trade State. This can be done 
either individually or as a class. 

4. Break the students into groups of 3-4 and instruct 
them to complete the questions in  #1 “Part 1: The 
Dream.” Inform them that they need to take notes 
of their discussion and be prepared to share some of 
their responses with the class.

5. Have a brief discussion with the class about the 
questions in #1 Part 1.
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INTRODUCTORY INTERMEDIATE UPPER
Part 2: Biocultural Foods

6. Distribute “Part 2: Biocultural 
Foods” of the student handouts 
and the “Bioculture” food map (on 
page 33 of the booklet or the web-
site is listed under the materials). 
Instruct the students to complete 
“Part 2” and to turn in their work 
upon completion.

Part 2: Biocultural Foods

6. Distribute Part 2: Biocultural 
Foods of the student handouts 
and the “Bioculture” food map (on 
page 33 of the booklet or the web-
site is listed under the materials).

7. Instruct the students to read 
and complete the information and 
questions in Part 2 on their own. 
Discuss afterwards as needed to 
clarify and reinforce the concepts 
of biocultural foods and genetic 
variation. Discuss the idea of 
“tradition is transmission” (refer 
to page 34 of the Dreaming New 
Mexico booklet.

Part 2: Biocultural Foods

6. Distribute “Part 2: Biocultural 
Foods.” Break the students into 
small groups and review the direc-
tions for #2. Discuss the answers 
with the class.

7. Instruct the students to com-
plete question #3 individually 
and then discuss as a class to help 
develop the concepts of genetic 
diversity in foods, the cultural 
connections to genetic diversity 
(especially as it relates to the 
quote on page 34) and the concept 
of “tradition is transmission.”

Part 3: Tracing Your Food

7. Distribute “Part 3: Tracing Your 
Food” of the student handouts. 
Inform the students that they 
are going to investigate the foods 
they eat this evening and see if 
they can discover where they are 
grown. In order to do this they 
will need to be present while 
dinner is being made and collect 
(or have their parents/guardians 
save) labels, boxes and stickers 
from the foods used in that meal.  

8. Review Part 3 with the stu-
dents. Inform them that they need 
to do 5.a. at home and they will do 
5.b. at school tomorrow (or when-
ever it is scheduled).  5.b. requires 
the Internet. Provide instructions 
to students as needed about Inter-
net use. Inform the students they 
need to bring their labels, stickers 
and food boxes with them.

NEXT CLASS PERIOD
9. Check to make sure the stu-
dents completed 5.a. and brought 
their food labels/boxes. 

Part 3: Tracing Your Food

8. Distribute Part 3: Tracing Your 
Food  and the map “Towards a Fair 
Trade State.”  Inform the stu-
dents they will need to do 10.a. at 
home (depending on timing and 
Internet access, you may want 
the students to do 10.b. as home-
work as well). Tell them they also 
need to bring their labels, stickers 
and food boxes with them (this 
is so they can either use them to 
complete 10.b. and/or for you to 
double check their work and/or 
help them read the labels).

NEXT CLASS PERIOD
9. Check to make sure the stu-
dents completed 10.a. (and 10.b. if 
applicable) and brought their food 
labels/boxes. 

10. Ask the students to share some 
examples of the meals they had 
and the labels they brought. While 
they are sharing, ask if they know 
where that food was made? Ask 
if they know where that food was 
grown? Some students may not 
know the difference between

Part 3: Tracing Your Food

8. Distribute Part 3: Tracing Your 
Food and the map “Towards a Fair 
Trade State.”  Inform the students 
they will need to do 7.a. at home 
(depending on timing and In-
ternet access, you may want the 
students to do 7.b. as homework 
as well). Tell them they also need 
to bring their labels, stickers and 
food boxes with them (this is so 
they can either use them to com-
plete 7.b. and/or for you to double 
check their work and/or help 
them read the labels).

9. Have the students complete 
Part 3. Review the instructions as 
needed.

NEXT CLASS PERIOD
10. Check to make sure the stu-
dents completed 7.a. and brought 
their food labels/boxes. 

11. Ask the students to share some 
examples of the meals they had 
and the labels they brought. While 
they are sharing, ask if they know 
where that food was made?
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INTRODUCTORY INTERMEDIATE UPPER
10. Ask the students to share 
some examples of the meals they 
had and the labels they brought. 
While they are sharing, ask if 
they know where that food was 
made/processed? Ask if they know 
where that food was grown? Some 
students may not know the dif-
ference between where a food was 
made and grown (particularly with 
processed foods). Take a moment 
to help student understand the 
difference by using an example 
from the class.

11. Now ask the students if they 
know the origin of their foods? 
In most cases you will not know 
where the components parts came 
from (e.g. Where was the wheat 
grown for a pasta that says “Made 
in New Jersey”?).  
• The next part of the activity 
is an investigation to try to find 
the origins of one food from their 
meal.
• Review the instructions for 5.b., 
including “How to do this search.”
• Orient the students to the rules 
of Internet use as needed. Monitor 
their progress and guide them in 
search as needed.
• Students may need to make 
phone calls to the grocery store 
where the fresh produce was pur-
chased. You may want to do this 
with students (i.e. be present at 
the time of the call) or assign it as 
homework to do with the parents/
guardians.

where a food was made and grown 
(particularly with processed 
foods). Take a moment to help stu-
dent understand the difference by 
using an example from the class.

11. Now ask the students if they 
know the origin of their foods? 
In most cases they will not know 
where the components parts came 
from/were grown (e.g. Where was 
the wheat grown for a pasta that 
says “Made in New Jersey”?).  
• The next part of the activity 
is an investigation into the food 
grown here in NM and to try to 
find the origins of one food from 
their meal.

12. Have the students complete 
Part 3. Review the instructions as 
needed.

13. After the students have col-
lected (or attempted to collect) 
their food origin information:
• Ask them to share some exam-
ples of food origins. 
• Ask if anyone has food that was 
grown in New Mexico? 
• Ask the students to raise their 
hands if they were not able to 
identify where their food was 
grown.

14. Discuss the economic and en
vironmental benefits of using food 
that was grown/made, rather than 
importing those foods (NOTE: We 
have to import many foods be-
cause our climate does not support 
their growth.)

Ask if they know where that food 
was grown? Some students may 
not know the difference between 
where a food was made and grown 
(particularly with processed 
foods). Take a moment to help stu-
dent understand the difference by 
using an example from the class.

In many cases the students will 
not know where the component 
parts came from/were grown (e.g. 
Where was the wheat grown for 
a pasta that says “Made in New 
Jersey”?). 

12. To conclude Part 3 and transi-
tion into Part 4, discuss the eco-
nomic and environmental benefits 
of using food that was grown/
made, rather than importing those 
foods (NOTE: We have to import 
many foods because our climate 
does not support their growth.)
• New Mexico has about 20,000 
ranches and farms, but only about 
8% make direct sales to local buy-
ers. 
• Only about 1% of the money 
New Mexican’s spend on food is 
from local food. That means about 
9% of the money spent on food 
here is on imported foods! 
• Many foods that are grown 
here, such as onions, are exported 
outside of the state and  then that 
same crop (onion) that were grown 
elsewhere are imported in! That is 
a lot of gasoline and extra pollu-
tion to move the New Mexico on-
ions out of the state and non-New 
Mexican onions into the state!
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INTRODUCTORY INTERMEDIATE UPPER
NOTE: In many examples students 
will not be able to find the origin 
of the food.

12. Discuss the following:
• Ask them to share some exam-
ples of food origins. 
• Ask if anyone has food that was 
grown in New Mexico? 
• Ask the students to raise their 
hands if they were not able to 
identify where their food was 
grown.

13. Now ask the students:
•If they know of foods that are 
grown or made in New Mexico 
today? 
• Do they think some of the foods 
they ate in their meal may be 
grown right here in New Mexico?

14.  Inform the students that they 
are going to investigate foods that 
are grown near where they live and 
that are grown around the state.

• New Mexico has about 20,000 
ranches and farms, but only  
about 8% make direct sales to local 
buyers. 
• Only about 1% of the money 
New Mexican’s spend on food is 
from local food. That means about 
99% of the money spent on food 
here is on imported foods! 
• Many foods that are grown 
here, such as onions, are exported 
outside of the state and  then 
that same crop (onion) that were 
grown elsewhere are imported in! 
That is a lot of gasoline and extra 
pollution to move the New Mexico 
onions out of the state and the 
non-New Mexican onions into the 
state! 
• It is estimated if 25% of the 
food were grown, processed and 
bought within New Mexico then 
there would be nearly $350 mil-
lion increase in earnings and over 
10,000 new jobs. 

and the non-New Mexican onions 
into the state! 
• It is estimated if 25% of the 
food were grown, processed 
and bought within New Mexico 
then there would be nearly $350 
million increase in earnings and 
over 10,000 new jobs.



©2012, Dreaming New Mexico, dreamingnewmexico.org Food (Teacher’s Guide) – Page 7

INTRODUCTORY INTERMEDIATE AND UPPER
Part 4: Foods Grown in New Mexico

15. For Part 4, students can either work individually 
or in small groups. Distribute “Part 4: Foods Grown in 
New Mexico” and the Dreaming New Mexico: An Age 
of Local Foodsheds and a Fair Trade State poster or 
copies of the following maps from the poster:
• Agro-ecoregions
• Farms and crops
• Ranches, dairy and livestock
• Biocultural legacies
Have the students find your community location 
on the maps and list the foods grown or produced 
in your area/region. Inform them to be prepared to 
share their responses with the class.

16. Have the students share their responses with the 
class.  Ask:
• Are any crops or food grown/made here in New 
Mexico that were in your meal from the other night?  
Have students share examples.
• Ask the students if they think New Mexico is 
actually where their specific food came from? (Un-
less they grew it themselves, purchased it at a local 
farmer’s market or got it from a store like the Co-op, 
chances are that food was not grown in NM.  That is 
because New Mexico imports 97% of its foods.

17. Conclude the lesson with a discussion about the 
economic and environmental benefits of using food 
that was grown/made, rather than importing those 
foods (NOTE: We have to import many foods because 
our climate does not support their growth.)
• New Mexico has about 20,000 ranches and farms, 
but only about 8% make direct sales to local buyers. 
• Only about 1% of the money New Mexican’s spend 
on food is from local food. That means about 99% of 
the money spent on food here is on imported foods! 

Part 4: The Food Value Chain

14.(13. Upper) Distribute “Part 4: The Food Value 
Chain” and provide a brief introduction to the 
concept of a food value chain (refer to the student 
handout and/or page 12 of the Dreaming New Mexico 
booklet.).  You can have students read individually 
or out loud in class information from the student 
handout and discuss how knowing a food value 
chain can help New Mexico (culturally, economically, 
etc.).

15. (14. Upper) Have the students complete ques-
tions (Intermediate #12 and #13, upper #9 and #10) 
individually and then share and discuss some ex-
amples as a class.

16. (15. Upper) Conclude the lesson with a discus-
sion that ties all of the different parts together. 
A food value chain is a great way to connect and 
promote the values and dreams for food production 
in New Mexico – foods and production that support 
communities, cultures and the New Mexico economy.
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INTRODUCTORY INTERMEDIATE AND UPPER
• Many foods that are grown here, such as onions, 
are exported outside of the state and  then that 
same crop (onion) that were grown elsewhere are 
imported in! That is a lot of gasoline and extra pollu 
tion to move the New Mexico onions out of the state 
and the non-New Mexican onions into the state! 
• It is estimated if 25% of the food were grown, 
processed and bought within New Mexico then there 
would be nearly $350 million increase in earnings 
and over 10,000 new jobs.

Part 5: Pulling it All Together

18. Review the instructions with the students. 
Provide examples as needed to help them develop an 
essay that ties all of the elements of “The Value of 
New Mexico foods.”

ASSESSMENT: Part 1: The Dream

ASSESSMENT: INTRODUCTORY AND INTERMEDIATE ASSESSMENT: UPPER
PART 1: The Dream

1. Get together with a group of 2-3 students in your 
class and try to create your own dream or vision 
around the following questions:
• Imagine that your school could grow and produce 
all of the food it needs for everyone in the school 
to survive, what would you do with that food? Write 
down your answers below and be prepared to share 
your ideas with the class.
Answers will vary.

2. Look at each part of the Dream and write down 
your ideas for some benefits for yourself and others 
such a dream might have.
a. Provide all New Mexican citizens with affordable, 
safe, culturally appropriate, fresh and nutritious 
food, especially caring for those who have limited 
food.

PART 1: The Dream

1. Read page 1 of the booklet Dreaming New Mexico: 
Local Foodsheds and a Fair Trade State. Discuss the 
following questions with a small group of 3-4 class-
mates. Start with the first question and give each 
person a chance to reflect thoughtfully before going 
to the second question.

• How did that passage make you feel? (Hopeful? 
Grounded? Frustrated? Curious? Other?) Why?

• Is there any part of the Dream that you feel  
is particularly important? Why?
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ASSESSMENT: INTRODUCTORY AND INTERMEDIATE ASSESSMENT: UPPER

Answers will vary but may include nutritious, safe, 
feed hungry people.

b. Food that is grown with the seasons and envi-
ronmentally friendly, humane and climate friendly 
methods.
Protect the environment.

c. Food made and used as close to home as possible 
and supporting local farmers.
Supporting local farmers, economic benefits.

d. Food that is not grown in New Mexico is imported 
using fair trade (this means fair prices are paid to  
reduce poverty in other countries, workers are 
treated well, and the item was made in an environ-
mentally-friendly way).
Much of the answer is already provided in the paren-
thesis, but many students don’t know what fair trade 
is, so it needed to be defined. Students may come up 
with other answers as well. 

Observe the students and their engagement in and 
contribution to the conversation. You can also have 
students write their responses, assessing them on the 
depth of their thought and clarity of writing.

ASSESSMENT: INTRODUCTORY ASSESSMENT: INTERMEDIATE ASSESSMENT: UPPER
PART 2: Biocultural Foods

3. What foods are important in 
your culture or your family? List 
them below. Be prepared to share 
them with the class.
Answers will vary.

4. Look at the “Bioculture” food 
map. Find where you live on the 
map and list the types of biocul-
tural foods in your area. These 
foods represent New Mexico’s 
history.
Answers will vary by location, refer 
to the map.

PART 2: Biocultural Foods

3. What foods are important in 
your culture or your family? List 
them below. Be prepared to share 
them with the class.
Answers will vary.

4. Look at the “Bioculture” food 
map. Find where you live on the 
map and list the types of biocul-
tural foods in your area.
Answers will vary by location, refer 
to the map.

5. Are there any foods listed on 
the biocultural map that you have 
not heard of or tried before? If so, 
list them.

Part 2: Biocultural Foods

2. Read page 32 of the booklet 
Dreaming New Mexico: Local Food-
sheds and a Fair Trade State and 
complete the table below. Work in 
small groups to identify the ori-
gins of food that are listed in the 
reading but the reading does not 
explicitly state its origins. In the 
“Foods Introduced by the Span-
ish and Food From Other Cultures” 
column, write the country/region 
or origin in parenthesis next to 
the food.
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ASSESSMENT: INTRODUCTORY ASSESSMENT: INTERMEDIATE ASSESSMENT: UPPER
4. Look at the “Bioculture” food 
map. Find where you live on the 
map and list the types of biocul-
tural foods in your area. These 
foods represent New Mexico’s 
history.
Answers will vary by location, refer 
to the map.

6. Read the quote below, then 
study the image and answer the 
questions.
a. Describe what the image shows.
The image shows how the number 
of plant varieties has decreased in 
the past 100 years.

b. Why do you think the loss 
of food (genetic) varieties may 
be a problem? List two possible 
reasons. Think about how and 
where they are grown, insects 
and diseases, and the benefits 
that people get from eating. 
Possible answers include: genetic 
variety increases the chance of 
having varieties that do better in 
some climates; they may have  
different/better resistance to 
insects and diseases; there may 
be more nutrition or nutritional 
variety.

(TABLE WITH ANSWERS PROVIDED 
ON PAGE 11 OF THE TEACHER’S 
GUIDE)

3. Read the Dream section of 
page 32 to page 33 through the 
“Tradition is Transmission” sec-
tion. Also read the quote in the 
brown box to the left then study 
the image below and answer the 
questions: 
a. Why do you think the loss 
of food (genetic) varieties may 
be a problem? List two possible 
reasons.
Answers may vary and include 
more than what is listed here. 
Look for logical answers. Possible 
answers are loss of nutrition, loss 
of varieties that can withstand 
specific environmental conditions, 
loss of crop rotation and “invigora-
tion” (from quote on page 34).

b. How do you think the words 
“tradition is transmission” relates 
to concerns about the loss of 
genetic variation and farming 
practices?
Answers may vary. Look for logi-
cal and thoughtful responses. An 
example response is: Knowledge is 
transmitted through cultures or tra-
ditions. This knowledge can include 
types of plants/genetic varieties 
and how they are grown and/or 
what conditions a particular plant 
is best suited. It can also include 
knowledge about special prepara-
tions needed for certain foods. 
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Part 2, Question 2 (Upper Level)

FOODS NATIVE TO NEW MEXICO AND USED  
HISTORICALLY BY NATIVE AMERICAN TRIBES IN NM

FOODS INTRODUCED BY THE SPANISH  
AND FOODS FROM OTHER CULTURES

• Elk
• Bison
• Deer
• Smaller game (e.g. rabbits)
• Mesquite beans
• Acorns
• Agave
• Amaranth
• Wild greens
• Wild potatoes
• Pinon nuts 
• Beans (Rio zape, bolita
• Corn (chicos corn, blue corn)
• Squash
• Chiles (Wenks yellow hot pepper, chiltipin 
chile, Chimayo chile)
• Juniper ash
• Tomatillo
• Tomatoes (MesoAmerica)

• Cattle 
• Churro Sheep
• Goats
• Wheat (Turkey, Southwestern Asia)
• Barley (Egypt, Near East)
• Oats (near East)
• Alfalfa (near East)
• Apples (western Asia)
• Pears (Europe)
• Peaches (China)
• Cherries (Europe)
• Plums (Europe)
• Apricots (China)
• Nectarines (China)
• Melons (Asia, Africa – Casaba melon is from 
Tukey)
• Peas (SW Asia)
• Garbanzos (Middle East, Africa)
• Fava beans (Africa, SW Asia)
• Lentils (SW Asia, northern Syria)
• Cabbage (Asia, was in Ireland in 600 BC )
• Lettuce (Europe/Mediterranian, Near East)
• Broccoli (Europe)
• Cucumber (India)
• Garlic (Central Asia)
• Onion (Egypt)
• Cilantro (Mediterranean, Southwest Europe)
• Asparagus (Mediterranean, Middle East)
• Turnips (Northern Europe)
• Radish (West Asia, Europe)
• Carrots (Afghanistan, Middle East)
• Artichokes (North Africa)
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ASSESSMENT: INTRODUCTORY ASSESSMENT: INTERMEDIATE AND UPPER
PART 3: Tracing your Food

5.a. This evening, write down in the table below 
what you had for dinner. List all of the foods that 
make up that dinner.

Identify whether the meal was:
• made from fresh or frozen items
• if it was premade/processed, such as frozen dinner 
or a box of macaroni and cheese. 
• If you ate out, then use another meal, like break-
fast or lunch, that was eaten at home.

Look on any food container boxes or stickers on 
fruits or vegetables and write down any informa-
tion about the source of the food. Write down 
what it says, such as “grown in _____,” “made in 
_________,” “product of ________,” “fair trade 
ingredients,” or write down “for more information” 
website addresses and phone numbers. 
Answers will vary. Look for the requested information 
within the table.

b. INVESTIGATE: Try to find where one food item you 
listed in 3.a. was grown. If it was grown in the U.S. 
identify the state. If it was outside of the U.S., the 
identify the country where it was grown.  Do this for 
as many food items from your meal as possible. 
Answers will vary. Look for the requested information. 

PART 3: Tracing your Food

(#7. Intermediate, #4 upper) Study the map “To-
wards a Fair Trade State” and answer the following 
questions:
a.  What is the number one type of food traded in the 
world?
Processed food.

b. What percentage of NM food is imported?
97%

(#8. Intermediate, #5. upper) Refer to the Dream-
ing New Mexico: An Age of Local Food Sheds and a fair 
Trade State” poster. Find where you live on each of 
the following maps and identify the foods grown in 
your region:
a. Agro-ecoregions:
b. Farms and Crops:
c. Ranches, Dairy, and Livestock:
d. Local Foodsheds/Local Prosperity
e. Biocultural Legacies:
Answers will vary by location. Refer to the maps.

(#9. Intermediate, #6. Upper) In the past week have 
you eaten any of the foods that are grown in your re-
gion? If so, list them below and answer the question: 
Do you know the source of those foods (i.e. where 
they were grown)? Explain.
Answers will vary. Look to see if any of the foods listed 
in the Dreaming New Mexico maps are in the student’s 
meal. Chances are students will not know if the food 
was from NM unless they grew it themselves or bought 
it from a farmer’s market. Encourage students to iden-
tify reasons why they may not know where the food 
was grown. Such as they bought it in a grocery store or 
it was processed food from somewhere else, etc.
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ASSESSMENT: INTRODUCTORY ASSESSMENT: INTERMEDIATE AND UPPER
 (#10. Intermediate, #7. Upper) a. This evening, write 

down what you had for dinner and list all of the com-
ponents that make up that dinner.  Identify whether 
the meal was made from “scratch,” was premade/
processed (e.g. frozen dinner or a box of macaroni 
and cheese). If you ate out, then use another meal 
that was eaten at home.
Answers will vary. Look for adequate descriptions.

Look on any food container boxes or stickers on 
fruits or vegetables and write down any informa-
tion about the source of the food. Clearly indicate 
what it says, such as “grown in _____,” “made in 
_________,” “product of ________,” “fair trade 
ingredients,” or write down “for more information” 
website addresses and phone numbers. 
NOTE: Made in only indicates where the food was 
processed and does not necessarily indicate the ori-
gin of where the component parts were grown.
Answers will vary. Look for the requested information.

b. (Intermediate) (Upper). INVESTIGATE: Try to 
identify the origin (state if in the U.S., country if 
outside of the U.S.) of as many food items as pos-
sible by looking closely on the containers, as well 
going onto the Internet/product website if needed. 
If you do not find the origin via the Internet, then 
call or email the company. If you have fresh fruits or 
vegetables and the origin is not listed on the sticker, 
contact the grocery store and speak with the pro-
duce manager to try to find the origin.
Answers will vary. Look for the requested information.

(#11. Intermediate, #8 Upper) Refer to your list of 
food in #6.b. (7.b. upper), were any of the ingredi-
ents actually grown in New Mexico? If so, how do you 
know?
Answers will vary. Look for adequate descriptions.
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INTRODUCTORY INTERMEDIATE UPPER
Part 4: Foods Grown in New Mexico

6. a.  What is the number one type 
of food traded in the world?
Processed foods. 

b. What percentage of NM food is 
imported (brought in from outside 
of the state)? 97%

7. Refer to the Dreaming New 
Mexico: An Age of Local Foodsheds 
and a fair Trade State” poster. 
Find where you live on each of the 
following maps and identify the 
foods grown in your region:
a. Agro-ecoregions:
b. Farms and Crops:
c. Ranches, Dairy, and Livestock:
d. Biocultural Legacies:
Answers will vary, check the map.

8.a. In the past week have you 
eaten any of the foods that are 
grown here in New Mexico? If so, 
list them below. 
Answers will vary.

b. Do you know if that food you 
listed in 5.a. was grown here in 
New Mexico? Explain (e.g. Where 
was the food bought? Was it pre-
processed food?)

PART 4: The Food Value Chain

12. Select a value from the list 
above that has meaning to you. 
Think of one way that value can 
be promoted at each stage in the 
value chain and write your idea in 
the table below. It may be help-
ful to pick a food and focus your 
answer around the food. 

Food: Identified food

Value: Description of the selected 
value.
Table: Answers will vary. Refer to 
the examples of values and make 
sure they match in some way to the 
response provided by the student.

13. How might being familiar 
with a food value chain help New 
Mexico?
Answers will vary, look for descrip-
tions that relate to the values 
listed, or a value that the student 
self-identifies.

PART 4: The Food Value Chain

9. Select a value from the list 
above that is particularly mean-
ingful to you. Look at the beef 
value chain example on page 30 
and identify three areas in the 
chain where value-based deci-
sions can be made. Briefly describe 
how that value can be enhanced 
for those parts of the chain. An 
example is provided below.
Answers will vary, refer to the beef 
value chain on page 30 of the 
Dreaming New Mexico booklet and 
the examples of values:

10. Now pick one of the foods you 
listed in #7 or use the food for 
which you identified the origin in 
7.b. Identify the different steps 
and details in the value chain for 
the food you selected. You can use 
value chain examples on pages 12 
and 29 to help you.
Answers will vary. Look for a logical 
and detailed value chain that shows 
that thought was given about the 
different steps/stages.
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INTRODUCTORY INTERMEDIATE UPPER

Answers will vary. Look to see if any 
of the foods listed in the Dreaming 
New Mexico maps are in the stu-
dent’s meal. Chances are students 
will not know if the food was from 
NM unless they grew it themselves 
or bought it from a farmer’s mar-
ket. Encourage students to identify 
reasons why they may not know 
where the food was grown. Such as 
they bought it in a grocery store or 
it was processed food from some-
where else, etc.

Part 5: Pulling it All Together

Four-paragraph essay:
• Make sure the student addressed 
each of the elements outlined for 
the essay.
• Look for clear writing with correct 
grammar.
• Look for logical responses and 
connecting language.
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EXTENDED ACTIVITY IDEAS

• Have students bring a food that is traditional in their culture or a food that has a personal meaning 
for them. With the food, they should explain the history and its meaning/importance to them personally 
and/or culturally.

• Visit a local farm, dairy, ranch, food production facility or farmer’s market. Have students find out 
where the resources to support the production come from and to where their products are distributed. 
They may also want to ask about environmental impacts or things the facility does to help reduce environ-
mental impacts.

• Visit or volunteer at a local food bank. During the visit find out who they serve, how many they serve, 
what the needs are of the community. Ask if they have connections with local food producers. 

• Visit a nearby grocery story and get a tour from the manager. Have the manager show how food is 
ordered. Go through the produce and show the different fruits and vegetables to the students. Have the 
manager describe where the produce comes from. While there, have students select some fruits or veg-
etables they have never previously tried. Purchase those items and taste them raw and/or prepare them in 
class.

• Grow a garden at school. Try to obtain native seeds from a local source.

• Invite a native seeds or food and culture expert to talk to the class. 




