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This guide is designed to help you use Ripe
for Change as the centerpiece of a
community event. It contains suggestions for
planning an event, as well as ideas for helping
participants think more deeply about the
issues in the film.

Ripe for Change can be a useful tool to
discuss issues of agriculture in California,
sustainability, the environment and the
complex role of food in our lives.

The suggested activities and discussion
guestions may be modified depending on your
event goals, but all target a wide range of
groups that can be engaged around the issues
in the film. Feel free to choose the ideas and
guestions that best meet the needs and
interests of your group.

We welcome any suggestions for making this
guide more relevant to your needs. You can e-
mail your comments to:

feedback@californiadreamseries.org
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The overall structure of this screening kit and
discussion guide was inspired by the discussion guide
for Every Motheris Son produced by Tami Gold and
Kelly Anderson. The WHEN YOU BEGIN /
DISCUSSION sections was also based on content from
the Every Motherds Son guide.

Many thanks to Active Voice for their input and giving
us permission to use much of the PLANNING AN
EVENT information they compiled for the After
Innocence Toolkit.

Based on original design by Marisa Murgatroyd
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Ripe for Change, through the lens of food
and agriculture, reveals two parallel yet
contrasting views of our world. One believes
that large-scale agriculture, genetic
engineering, and technology promise a
hunger-less future. The other view favors a
more organic, sustainable, and locally focused
farming, that reclaims the aesthetic and
nurturing qualities of food and considers the
impact of agriculture on the environment, on
communities, and on workers. The debates
raging in California over issues of food,
agriculture, and sustainability have profound
implications for all of the United States,
especially in a world where scarcity is the
norm and many natural resources are
diminishing.

Ripe for Change takes a uniquely holistic
approach in investigating aspects of California
food and agriculture that come together in a
vision of economic, social and environmental
sustainability. It disentangles many of the
strands of a healthy food system, further
inspiring the viewer with the richness and
meaning of the role of food in our lives. By
comparing the different ways in which food is
grown, distributed and consumed, Ripe for
Change sheds light on the key issues facing
California and the nation today.

CALIFORNIA AND THE AMERICAN DREAM
is a new four-part Documentary Series.
Narrated by Academy Award-winning actress

Linda Hunt, the Series explores the dynamics
of culture, community and identity in one of the
worldis most diverse regions. In the last 35
years, California, a state with the worldls sixth-
largest economy, has seen dramatic changes
in social, demographic and cultural trends,
which have transformed the state so much
that it bears little resemblance to the
Hollywood dreamscape projected in previous
decades.

Californiads 6Lost7 Tribes explores the
history and the impact of Indian casino gaming

on Tribes and their non-Indian neighbors.
Producer/Director: Jed Riffe

Co-Producer: Jack Kohler (California Tribal member
Karuk, Yurock, Hoopa)

The Price of Renewal examines community
development and philanthropy in a San Diego

inner city neighborhood.
Producer/ Director: Paul Espinosa

The New Los Angeles paints a portrait of an
extraordinary city transformed by race, labor

and immigration.
Producer/Director: Lyn Goldfarb

Ripe for Change investigates agriculture in
California, illuminating the complex role of

food in our lives
Producers: Emiko Omori and Jed Riffe
Director: Emiko Omori

Copies of the series and discussion guides for
each of the fims are available at
www.californiadreamseries.org.

Please feel free to contact us for more
information on setting up a community
screening in your area:
screenings@californiaseries.org
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Jed Riffe, Producer

Jed Riffe has been independently producing
documentary films for broadcast on public
television in the US (PBS), and Japan (NHK)
since 1975. Riffe is best known as the
Producer and Director of the award-winning
dramatic documentary Ishi, the Last Yabhi,
which enjoyed a 14-month limited theatrical
release prior to its broadcast on THE
AMERICAN EXPERIENCE. Riffess other
independently produced public television
documentaries include Who Owns the Past?
on PBSi: INDEPENDENT LENS; Shut Up Sit
Down and Listen for NHK-TV in Japan; and
Rosebud to Dallas and Promise and Practice
for regional broadcast on KERA-TV and
KUSD-TV. Between 1999 and 2003, Riffe
produced three HDTV programs in France,
Brazil and the US. He most recently
completed Waiting to Inhale, the first
documentary to examine the national conflict
over the legalization of cannabis for medicinal
uses. Over the last thirty years, Riffe has
produced a number of commercial and
independent films, web sites, and interactive
programs. He has a film, HDTV, and new
media production company in Berkeley,
California where he resides.

Emiko Omori, Producer / Director

Emiko Omori is a highly regarded
cinematographer, writer, and director. At the
1999 Sundance Film Festival, she won the
Best Documentary Cinematography Award for
two films: her own, Rabbit In The Moon, (also
the recipient of a National EMMY) and
Barbara Sonnebornis Academy  Award
nominated Regret To Inform. Omori was
Director and Writer of Hot Summer Winds,
AMERICAN PLAYHOUSE and KCET; and
The Departure, a short narrative film. She was
Series Producer for Pacific Diaries, a
production of Pacific Islanders in
Communications; Producer/Director for Tattoo
City, a documentary on the art of Japanese-
style tattooing; and Producer/Director for Skin
Stories, broadcast on PBS. Omoriss current
project, The Technology of Orgasm, is in
production for an early 2006 release.
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Alice Waters, founder, executive chef and
owner of the world renowned Chez Panisse
Restaurant and CafM in Berkeley, California.
Both a food activist and author, Waterls
philosophy of serving the highest quality
products only when they are in season
inspired her to create the Edible Schoolyard
program with the Berkeley Unified School
District that teaches children about the
transformative power of growing, cooking and
sharing food.

David Mas Masumoto. A third generation
farmer in Californials Central Valley,
Masumotols growing concern over the fate of
his Sun Crest peaches and for a culture that
has lost its connection to flavorful food led him
to become a writer and passionate food
activist. Masumoto continues to write
newspaper articles and books and is a
frequent speaker at conferences. He has
served on the California Council for the
Humanities since 1994.

www.californiadreamseries.org

Claire Hope Cummings is an expert on
environmental and federal regulatory issues
surrounding agricultural genetic engineering.
Cummings served as an environmental lawyer
for 20 years, hosted a radio show on food and
farming, was a farmer in California and
Vietnam and is currently a journalist reporting
on the environmental, political and cultural
implications of how we eat.

Miguel Altieri, Ph.D. A professor of
agroecology at the University of California,
Berkeley, and at various Masters programs
worldwide, Altieri is an authority on the design
of sustainable farming systems. He has
authored seven books and more than two
hundred papers in scientific journals focusing
on alternative agricultural technologies for
small farmers in developing countries and for
organic farmers in the industrial world.
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Richard Heinberg is a journalist, educator,
editor, lecturer and teacher at New College of
California.  Heinbergls areas of expertise
include energy resource issues and the
dynamics of cultural change. He is the author
of the WMuseletterX newsletter and several
books, including The PartUls Over and Power
Down. Heinberg has appeared on radio and
television and has lectured both nationally and
internationally.

Richard Rominger of Rominger Farms
served as the head of the California
Department of Food and Agriculture from 1977
to 1982 and as Deputy Secretary of
Agriculture under President Clinton from 1993
to 2001. Rominger is active in a number of
professional agricultural organizations and is
currently an ex-oficio Regent of the University
of California. He has also been an advisor to
several California Universities including UC
Davis and UC Riverside.

www.californiadreamseries.org

Paul Dolan is the author of True to Our Roots:
Fermenting a Business Revolution, and former
president of Fetzer Vineyards where he
transformed the commercial winery into one of
the largest organic wineries in California. He
is spearheading a movement toward organic
and sustainable farming in the wine industry
worldwide. While president of Fetzer, Dolan
successfully supported Measure H in

Mendocino County, the first local initiative
banning genetically modified organisms in the
nation.

Dru Rivers is an organic farmer, co-owner
and founder of Full Belly Farms located in the
Capay Valley of Northern California. The
farmls fruits and vegetables are sold through a
marketing cooperative to restaurants and
directly to consumers through farmeris
markets and a 550-member Community
Supported Agriculture (CSA) program. Rivers
and her husband were the recipients of the
Pedro llic Agriculture Award for outstanding
farmers in 1999.
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Will Scott Jr. is a Fresno organic farmer and
president of the African-American Farmers of
California.  Every Saturday Scott and his
family make the three hour journey from his
Fresno farm to the Mandela Farmerls Market
in West Oakland, California, one of several
innovative programs bringing fresh produce to
poor, predominantly African-American inner-
city neighborhoods. He is committed to

educating African-Americans about healthy
eating.

Tyrone Hayes, Ph.D. is a professor in the
Department of Integrative Biology at the
University of California, Berkeley. His
research on the widely used herbicide atrazine
and its disturbing effects on frogs, the
environment and on public health has
attracted worldwide attention.

www.californiadreamseries.org

Maria InBs CatalAn. After eight vyears
harvesting produce for minimum wage,
CatalMn made the transition to becoming an
organic farmer and marketing her produce to
restaurants, farmerls markets and a
Community Supported Agriculture (CSA)
network which she developed. As a Mexican
immigrant, CatalMn is committed to bringing
healthy, nutritious food and food education to
the large Mexican population who comprise
most of the farm workers in Californials central
valley.

e e
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Stuart Woolf is managing partner of Woolf
Farming Company and president of Woolf
Enterprises, a family-owned, diversified
farming and processing operation in Fresno
County, California. Though concerned about
the long-term future of farming in California,
Woolf supports technological innovations to
improve efficiency and food quality through
advances in information systems, electronics,
seed varieties and materials to better manage
resources as a means to stay globally
competitive.
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Marvin Meyers. An almond farmer who owns
a diversified operation in Firebaugh, California.
He was recently appointed by Governor
Arnold Schwarzenegger to serve on the
California State Board of Food and
Agriculture. Although considered by some to
be a large scale farmer, Meyers struggles to
survive in a globalized marketplace.

Efren ?valos is an organic farmer in the
Salinas Valley. After experiencing firsthand the
detrimental side effects of pesticides as a
conventional farmworker, Evalos decided to
became an organic farmer. Evalos grows
strawberries and specializes in vegetables
used in the Hispanic community such as a
special breed of red corn, nopales (an edible
cactus), tomatillos and fava beans.
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Compiled by Katy Mamen

California and the American Dream @ Food
and Agriculture

Through the lens of food and agriculture,
Ripe for Change highlights the diversity,
innovation, and entrepreneurship that
characterize Californials version of the
American Dream.

The current food economy structurally
encourages large-scale commodity-based
production and distribution. California has
historically led the way in large-scale food
production technologies and techniques.
Todal{s leaders and innovators are
redefining success more broadly through
building strong local and sustainable food
economies.

These new economies are characterized
by not only economic, but social and
environmental objectives that celebrate the
beauty and diversity of food and value
flavor and health over cosmetics and shelf-
life.

Quote from the video: 0Olts very sad that we
have kind of abandoned seasonality in this
country because it is what gives me the most
pleasure, is waiting until the moment when
something is completely ripe. | want that
taste, and I{lm willing to wait for it.P

Alice Waters

Conventional vs. Sustainable Agriculture

Industrial farming techniques were largely
pioneered in California. One of the results
has been that fossil fuels are now heavily
relied upon in food production and
distribution.

Industrial agriculture has discouraged
smaller-scale family farms and encouraged
large-scale corporate farms.

Ripe for Change traces how the face of
agriculture in California has evolved over
time, fomenting two very different
approaches: conventional and sustainable
agriculture.

Quotes from the video:
OlImmediately after [the mechanical tomato
harvester] was released, all the farmers that
had less than 140 acres went out businessN
[they] could not compete.P
Miguel Altieri,
Professor of Agroecology, UC Berkeley

0llm not sure that there would have been a

tomato industry in this country for any farmers
if weld continued with the hand picking.P

Rich Rominger,

former Deputy Secretary of Agriculture

during the Clinton Administration
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Oil

Industrial agriculture and the increasingly
global scale food system are now a leading
user of fossil fuels, from mechanized farm
machinery and chemical fertilizers,
pesticides and herbicides to long-distance
transportation.

Energy resources specialist and bestselling
author Richard Heinberg shows how the
number of calories that go into producing
an English muffin L from growing wheat to
transportation to using the toaster L far
exceed the food energy derived from the
muffin.

A typical food item on an American plate
has traveled 1,300 to 1,500 miles to get
there.

Local, organic food cuts down on fossil fuel
use.

Quote from the video: lNSome organisms are
herbivores, some are carnivores, | think we
human beings have become detritivoreCK In
effect welre eating oil because we rely so
much on oil for agricultural production.N
Richard Heinberg, Author

Health

The farmworkers who feed us canlt afford
food themselves and suffer health
problems from work conditions and the
chemicals thellre exposed to. Rural
residents face direct chemical exposure
and consumers have chemical residues in
their food.

School gardens and lunch programs are
being put in place to teach kids about food
production and preparation and healthy
food choices. The school curriculum is

increasingly being focused around food
and agriculture, changing the relationship
kids have with food.

Quote from the video: iThey make people pick
in rows that are only recently fumigated, where
there are still pesticide residues. | went to the
hospital with a small rash on my skin, a little
vomiting and nausea. But what affected me
most was emotionally, thinking of all the
people exposed.N

Efren Avalos, Farmworker

The Environment

Farm chemicals and many other industrial
farming methods are harmful to the
environment.

Tyrone Hayes, Professor of Integrative
Biology, UC Berkeley found that Atrazine,
a leading agrochemical around the country,
is so widespread that in many regions
rainwater contains enough Atrazine to
make hermaphroditic frogs and may also
cause human health impacts.
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