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About the film
Organic farming has evolved from a grassroots movement into a multi-billion dollar international industry.  As a result, people are asking:  Is there still a difference between organic and industrial agriculture?  Can farmers and environmental activists maintain a high environmental standard with rapid market expansion? What might a sustainable food system look like?  

While many people readily endorse all things “organic,” What’s Organic About Organic? takes the discussion beyond “eco-label shopping.”  Through the stories of farmers who steward land from Harlem to the foothills of the Rockies, from upstate New York to Florida, the film reveals what's at stake in creating and maintaining meaningful standards for organic production to protect citizen interests, the environment, and the livelihoods of family farmers.
Release Schedule

What’s Organic About Organic? debuted on the film festival circuit with a sneak screening at the Camden International Film Festival in October 2009.  Official screenings at the Wild & Scenic Environmental Film Festival, the Magnolia Film Festival, and the Florida Film Festival followed in 2010.  The film also won the Our Planet Award at the 2010 Going Green Film Festival in Los Angeles.

 What’s Organic About Organic? will launch its nationwide Screen & Green campaign in early summer, starting with its NYC premiere at the HERE Theater from June 21st-27th.  The campaign, aims to partner with local non-profit organizations nation-wide and encourage audiences to take the next step beyond watching the film and become an engaged participant in the organic food movement.  In New York City, with the support of co-host organizations such as Just Food, GrowNYC and NOFA-NY, post-screening panel discussions will be held each evening of the premiere to provide local perspective and context for the film’s message.  Guest speakers will include: Joan Gussow, Professor Emerita of Nutrition Education at Columbia University, Marion Nestle of New York University and Jacquie Berger, Executive Director of Just Food along with many others with diverse backgrounds in the agricultural and food world.  Characters from the film will also be in attendance to discuss their experiences.  

The film’s premiere week will also include festivities for the Summer Solstice on June 21st and a post-screening fundraising party for NOFA-NY on June 25th at HERE Theater’s adjoining café, Dom Hudson Square.  

Learn More

For more information on the film, how to buy a DVD or to find screening dates near you, please visit the film’s website at: http://whatsorganicmovie.com/ .  

What’s Organic About Organic? has also developed relationships with several Outreach Partners.  Please visit our website to learn more: http://whatsorganicmovie.com/take-action/outreach-partners/ 

Director’s Statement
The line of inquiry that drove me to create What’s Organic About Organic? became clear while I was pursuing a Master’s degree at New York University in Media, Culture & Communication, but my revelation didn’t occur in a classroom or film studio—it happened in a restaurant kitchen in North Carolina.  After years of working in restaurants and bakeries, I was instructed by a chef of a high-end restaurant to forgo washing the evening’s vegetables to save time. I was appalled by the assignment (or lack there of) and couldn’t help but wonder what other shortcuts are left invisible to an unassuming public.  Had any of the diners I was feeding ever considered how their food was prepared?  Or, more importantly, how their food was grown? I was beginning to sense how disconnected eaters were from food.  I took my questions to the people who produce our food to learn what we’re missing when we eat blindly. My goal was to understand the big picture of how organic food production fits within the landscape of food politics. I knew my first approach should be to speak with farmers since they have a direct stake in these issues and have the ability to present a humanizing perspective.
As my inquiry deepened, I found that the story of what it means to be organic raised important questions:  What does the organic label represent?  What is the philosophy behind the social movement?  What are the regulations? Is it all just marketing hype?  How does the United States’ public understand our only federally regulated eco-label?

The production of the film began when I took George Stoney’s “Socially Relevant Documentary Production” course at NYU’s film school.  I began interviewing farmers at the Union Square Greenmarket, made my way upstate, then to Washington, D.C. and eventually, across the country. After spending time with the farmers and their families, I began to feel a responsibility and commitment to share their story. The characters in What’s Organic About Organic? showed me a healthier approach to food production—one that is not only beneficial to us and our environment, but also has the potential to challenge the status quo of the food industry.  I waited tables so I could work on the film nearly full time. Once graduated, I began to apply for grants.  Before I knew it, my thesis project became a career.

The film was ultimately possible because of the efforts and talents contributed by numerous people (often in exchange for deferred payment or simply a home-cooked meal and a fun experience) and the generosity of numerous donors and a couple of visionary foundations. 

My hope is that the film will inspire audiences to realize the need to take action to make our agricultural policies more ecologically based and to support farmers whose practices improve the quality of our land and communities.  
Why Organic?
Why should we care about organic farming?
· Number of pesticides classified as carcinogenic that are presently applied in massive amounts to our major food crops:  53 
· Number of daily pesticide exposures of the average child in America:  5
· Amount of toxic synthetic chemicals used in organic agriculture:  0
· Number of tillable acres worldwide:  3.5 billion
· Number of acres worldwide currently farmed organically:  76.6 million
· Number of Americans who support the labeling of genetically modified foods: 90%
· The only federally regulated label that expressly prohibits genetic modification: USDA Organic
· Number of greenhouse gas emissions attributed to all food and agriculture:  31%
· Amount of carbon dioxide that could be captured if organic farming practices were applied to all the cropland on the globe:  39%
· Amount of conventionally produced food products sold in the U.S.:  96.5%
· Amount of organically produced food products sold in the U.S.:  3.5%
The benefits for raising our food organically are clear. Support of organic agriculture is critical to the survival of farmers and the healthy stewardship of our land.
USDA Organic Certification
Organic agriculture promotes healthy living soil.  Building from the ground up, the production methods strive to encourage biodiversity, resilience and balance in ecosystems.  After the Organic Foods Production Act was passed 1990, the USDA worked with the organic community and industry to create regulations for all sectors of organic agriculture.  In 2002, the National Organic Program (NOP) was established to administer the regulations with third-party independent certification agencies to evaluate compliance. 

Other eco-labels have limited or minimal meaning.  Most marketing claims have no standards, no verification and no oversight.  Some labels have some meaning, but it’s narrowly applied to only one piece of the supply chain.  Organic regulations have standards all the way from the seeds to the handling.  

The USDA organic regulations form a living document that is open to public comment.  Unlike other industry certifications, the USDA organic label, by law must make its regulation-making process transparent and open to the public.  Stakeholders and experts in the organic community can make their voice heard when regulatory language and organic production standards are modified, ensuring the creation of fair regulation aimed to benefit organic farmers and citizens.   This process is unique from other marketing claims since the people who participate want to be regulated and the public has a voice in the process.

While a democratic process, the USDA National Organic Program requires eternal vigilance.  Some would like to see more emphasis placed on enforcement & social responsibility.  However, when the standards were being created, the community ultimately decided to leave the social justice concepts of the organic philosophy off the table.  It was just too much to ask the government to regulate. 

There are many aspects that we all need to keep in mind when we’re trying to be conscientious consumers. The film, however, begins to spark the questions in folks’ minds: ‘Is this the best choice I could make? Do I know who grew this? Do I know that they were treated fairly and that they weren’t exposed to toxic chemicals?’ We should be thinking about fair, local and organic—not just one or the other. 

How You Can Help

"We all can be part of the answer to the world's problems… this film can be a piece of that solution by helping people understand that the choices they make are important."

· Co-Producer and Florida Organic Growers Executive Director Marty Mesh

What’s ‘Organic’ About Organic? is a call to action.  We want to not only educate audiences on the importance of organic food, but also help initiate the change needed to bring about stronger organic regulation and progressive food policy.  One of the best ways to be part of the organic movement is to join the film’s Screen & Green campaign that asks organizations and individuals to host screenings of What’s Organic About Organic, combined with a “green” action such as hosting a post-screening panel discussion or a volunteer day.
There are also many ways to promote organic farming practices beyond hosting a screening of What’s Organic About Organic?  As the film provokes further questions, the first step to change is to develop greater awareness.  Here’s a list of options for action that Shelley has compiled since living in New York City while producing the film:
Ways to Take Action for Sustainable/Organic Living in NYC:
· Increase your awareness of the externalization of costs in conventional food production 

· Pollution of air & groundwater; consumption of fuel, loss of topsoil & soil health; health risks associated with exposure to toxins for farm workers & citizens—chemical & pesticide “safe” levels are determined for adults not children; detriment to biodiversity—GMOs;

· There are many resources out there—one of my favorite websites is the Center for Food Safety: http://www.centerforfoodsafety.org/ 

· Make a commitment to support or volunteer for organizations that advocate for organic farmers.  The Northeast Organic Farming Association of NY (NOFA-NY) won my heart with their Farmer’s Pledge: http://nofany.org/farmerspledge.htm 

· Grow your own organic food 

· herbs on a windowsill or fire escape—any donation to the film & we’ll send you a packet of heirloom basil seeds—go to www.whatsorganicmovie.org/donate
· Talk to farmers at greenmarkets 

· Find one in your NYC neighborhood at: www.grownyc.org/
· Join a CSA—Community Supported Agriculture

· Like a subscription, you make an investment at the beginning of the season, then get to eat fresh, local, seasonal veggies all summer!  Go to www.JustFood.org to find one in your neighborhood.

· Compost your food scraps—we generate an incredible amount of waste that can be recycled into productive, nutrient-dense soil!  Plus, it’s empowering to convert your trash into a treasure!

· You can start a worm bin at home or drop off scraps to a garden or greenmarket location—find vermicomposting resources & map of drop-off locations at: www.lesecologycenter.org 

· Eat organic/local/sustainably-produced food—ask for organic food at restaurants & places you shop!  NOFA-NY has a 

· In 2006, 38% of organic food sales were from grocery store; studies have shown that if 12 people make a request for a certain product, managers will usually accommodate.

· Get a group of neighbors together & ask for organic/local/sustainably-produced products at your grocery stores!

· Find a farmer from whom you can buy your Thanksgiving turkey/holiday food.

· http://www.rodaleinstitute.org/farm_locator
· www.heritagefoodsusa.com
·  Join a community garden 

· Find one in your neighborhood at: www.GreenThumbNYC.org
· Talk to your child’s school about local school food initiatives, school gardens & get involved! http://www.farmtoschool.org/ 
Larger Sustainable Agriculture Issues to support: 

· More funding in the Farm Bill for

· NOP staff/enforcement of compliance

· Organic Certification cost share programs

· Risk Parity for Crop Insurance

· Research on organic productions, specifically soil health/global warming relationship & biological synergies, economic research

· Organic/sustainable farming programs at State Ag Schools

· Incentives/resources for farmers to learn how to transition

· Check out the Organic Farmers Action Network where you can sign up for updates: http://ofrf.org/action/action.html 

· Do you or someone you know want to learn more how to grow organically & start a farm?  Check out www.attra.ncat.org for free information on learning organic/sustainable growing practices. 
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Shelley Rogers grew up in rural East Tennessee. Shelley has a Master’s degree in Media, Culture, and Communication from New York University and a Bachelor’s degree in Art History from Smith College. She has worked as a freelance Assistant Director/Assistant Camera on several independent film productions in New York City and has served as a production intern at the Media Education Foundation and in GOOD Magazine’s web video department. “What’s ‘Organic’ About Organic?” was inspired by Shelley’s study with seasoned documentary filmmakers, George Stoney and Lora Hays, along with her interest in food politics, public health, and environmental stewardship. She believes it is our social responsibility as citizens in a democracy to stand up for our right to live in a healthy environment and have access to diverse, independent media. She maintains an urban agricultural existence in NYC by growing vegetables on her fire escape and composting her kitchen scraps.
JIM GARDINER – certified organic dairy farmer
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Jim and his family have been raising dairy cows and high-quality forages for many years. They’ve been farming organically since 1989 (before contemporary market demand). After battling several illnesses in their family, they gained a vast knowledge of natural medicine. As a result, their approach to farming is focused on promoting health rather than treating disease. They grow most of their own food and believe that organic production has the potential to transform the lives and improve the health of citizens, our land, and our animals. They are part of CROPP Cooperative that distributes products under the Organic Valley label.

JOHN GORZYNSKI – formerly certified organic vegetable farmer

[image: image3..pict]Nestled in a valley of the Catskills two and half hours north of New York City, you’ll find highly nutritious and flavorful vegetables growing on Gorzynski Ornery Farm. John Gorzynski started farming in 1976 when he decided his backyard garden was producing more food than his family could eat and/or give away. They decided to buy a larger farm and in 1982 the Gorzynskis started creating their 20-acre farm in the Catskills. John has been a longtime advocate for organic agriculture and small-scale growers, especially in his local Farm Bureau. In 2002, however, he dropped their organic certification for the farm in protest of the newly enacted federal standards and changed the name of his business from “Gorzynski Organic Farm” to “Gorzynski Ornery Farm.” He sells his produce to very happy vegetable eaters every Saturday at NYC’s Union Square Greenmarket. He’s also recently dropped his membership in Farm Bureau.

MARTY MESH – farmer advocate and FOG executive director

[image: image4..pict]Marty Mesh is Executive Director of Florida Certified Organic Growers & Consumers, Inc. (FOG) and it’s organic certification program, Quality Certification Services (QCS). He worked on a conventional Kibbutz in Israel and became committed to organic / sustainable agriculture through that experience. His work in the natural foods community started in 1973 and he was part of Bellevue Gardens Organic Farm for 26 years. Marty Mesh serves on the boards of the Organic Trade Association (OTA), the Southern Sustainable Agriculture Working Group (SSAWG), and the National Campaign for Sustainable Agriculture (NCSA). In addition to public policy work in the U.S., he has also worked on an international level, helping farmers and farm workers in developing countries to advance organic and sustainable agriculture as well as organic certification. He attends most National Organic Standards Board (NOSB) meetings and believes it is part of his job to make sure the government hears the voices of farmers. He balances his busy schedule of travel and conference calls with the duties of a single father of two kids in Gainesville, FL.

URVASHI RANGAN, Ph.D. – environmental health scientist and consumer advocate, Consumer’s Union

[image: image5..pict]Dr. Rangan is the Project Director for Consumer Reports GreenerChoices.org and Consumers Union’s Senior Scientist for Policy Initiatives. Dr. Rangan joined Consumers Union in 1999 and produced the Eco-labels.org Web site. She also serves as a spokesperson for Consumer Reports in the areas of sustainable production and consumption practices, organic food standards, food safety issues, pollution, toxics, and environmental health concerns. Dr. Rangan makes sure the voice of the consumer is in the discussion when it comes to environmental and agricultural debates. She lives with her husband and son in the Bronx.

GREG SWARTZ – farmer and NOFA-NY executive director

[image: image6..pict]After finally making the connection between his love of food and his environmental ethic, Greg Swartz found his way to a farm in the Catskill Mountains of New York State to see where food really comes from. He dove into a 6-month apprenticeship there and that hands-on farm experience launched him into a new life as a diversified vegetable farmer and an organic farm activist. He spent 7 years farming, 5 of which he worked with farmer John Gorzynski. Then in 2007, Greg became the Executive Director of the Northeast Organic Farming Association of New York (NOFA-NY), a statewide education and advocacy organization fighting to build a sustainable regional food system. He also purchased his own farm this past year and is slowly getting it into production.

WENDE ELLIOT – founding farmer, Wholesome Harvest

Wende Elliot is the founding farmer of Wholesome Harvest, an organic meat cooperative in the Midwest. [image: image7..pict]Wende started Wholesome Harvest in 2001 when she realized that the best way to ensure that her children were eating safe, chemical & hormone-free meat was to produce it herself. Seeing the marketing difficulties that small family farms face, Wende made use of her business logistics experience to create a successful business based upon cooperative principles. Wende’s story shows us that family farming and commercial success are not mututally exclusive concepts.

CLASSIE PARKER – community gardener and canning consultant

[image: image8..pict]Classie Parker in the founder of the Five Star community garden in Harlem. For the past two decades she has been teaching her neighbors that being a city dweller does not mean that one can’t eat healthy, locally grown produce. As part of her outreach efforts, she teaches her fellow gardeners and citizens about the importance of canning, a process of home food-preservation that allows people to eat local produce year-round. Classie describes herself as a “canning consultant” and shows us that canning won’t be a lost culinary art as long as she’s around. 

KATHIE ARNOLD – organic dairy farmer and advocate

[image: image9..pict]Located in Truxton, NY, Kathie Arnold owns and operates Twin Oaks Organic Dairy with her husband, brother-in-law, and son. They milk approximately 130, mostly Holstein, cows and have been producing organic milk since 1998. She is an active advocate with the Northeast Organic Dairy Producers Alliance and served as their Organic Policy Chair for several years. Kathie believes family farmers, who produce quality organic milk and steward the environment through ecologically friendly farming practices, are entitled to receive a fair price and a fair share of the retail dollar for the organic milk they produce daily.

ANDY GRANT – organic farmer

[image: image10..pict]Andy Grant has been farming in Northern Colorado for his entire life. Grant Family Farms was the first to be certified organic by the State of Colorado in 1988. He now has a diverse operation of over 2,000 acres and is committed to developing a sustainable Community Supported Agriculture (CSA) program. The farm produces food both for fresh markets and for the frozen and processed industries. Andy served on the board of the Organic Trade Association from 1999-2005. His farm employs 300 people and Andy is committed to ensuring a safe, respectful work environment for all farm workers.
What People Are Saying

“The film opens one’s eyes to the significance of ‘organic AND beyond…’”







-Lauressa Nelson, Natural Awakenings Orlando
“Confused about your food? What’s ‘Organic’ About Organic?  asks all the right questions, then finds exactly the right people to answer them.”

 


-Joan Gussow, Professor Emeritus of Nutrition, Columbia University

If Food, Inc. alarmed you, let What’s ‘Organic’ About Organic? empower you.  It’s a heartening field trip to those chemical-free pastures where the grass is truly greener.  

–Kerry Trueman,Editor of Eating Liberally

“Beautiful”  


-Alison Willmore, IFC
Film Festivals and Awards

· Our Planet Award, Going Green Film Festival in Los Angeles, CA 2010

· John Muir Award, Yosemite Film Festival 2009

· Princeton Environmental Film Festival 2010

· Wild and Scenic Environmental Film Festival 2010
· Sonoma Environmental Film Festival 2010
· Camden International Film Festival 2009
· River's Edge International Film Festival 2009
· Asheville Film Festival 2009
· Frozen River Film Festival 2010
· Magnolia Film Festival 2010
· Florida Film Festival 2010
· Gainesville Environmental Film & Arts Festival 2010
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