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Mission—to promote an 
understanding of food’s 
power to connect 
individuals to past, 
place, and other people, 
and to recognize ways in 
which that 
understanding can be 
used to create more 
meaningful lives and a 
more ethical world.

Nourishing Connections—             
To Food, Through Food
Food is connected to every aspect of our lives. It 
also connects us to each other and to our own 
pasts and the places that we have inhabited or 
visited. We frequently don’t recognize these 
connections, however. In the daily rush of life, food 
often becomes simply fuel to keep us running. Or, 
it might be something we use as a status symbol, 
for entertainment, escape, or distraction. And all 
too often, if we do notice food, we see it as a 
problem—as something that affects our bodies in 
ways we don’t like, or something that requires 
money or time we don’t have, or, for many in the 
world, something we don’t have enough of. With all 
these concerns, we forget the potential food has 
for giving our lives more meaning, for connecting 
us in significant ways that not only enrich our own 
lives but enable us to contribute to the world 
positively. 

Donations welcome
Non-profit status pending; 
For information, contact Lucy Long, Director, at 
LucyL@foodandculture.org 
or 419-595-0206
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Nourishing Connections -          
To Food, Through Food

Foodways Traditions of 
Northwest Ohio: 

Composting & Culture

Composting is the process of 
turning discarded food and plants into 
something usable, “healthy dirt” that 
nourishes the soil for growing plants. It 
offers a way to recycle rather than add to 
heaps of trash.

Composting also offers 
connections—to the environment, the food 
system, our own food habits, the places 
we inhabit, and the cultures surrounding 
our food. Through composting, we can 
recognize these connections as well as 
create some excellent gardening materials!

Center Activities:
Center Activities:
Website (www.foodandculture.org). This interactive 
website serves as a networking clearinghouse on all 
aspects of food. 
Workshops and guided discussions—for general 
public and educational settings. Topics include: 
Constructing Community through Food; Food and 
Memory; Holiday Foods; Sustainability and Food 
Choices; Culinary Tourism in Your Own Kitchen; and 
other aspects of food and culture,

• Internships

• Projects

• Documentary videos

• Curriculum materials 

Center Projects:
*Northwest Ohio Foodways Project (6 documentary videos 
with discussion guides on: 

Mexican-American Food, Polish-American Food, 
Sauerkraut, Foods from Nature, Composting, Farmers 
Markets and CSAs.

*Composting Connections—PreK-12 curriculum and 
educational guide to using composting to learn about the 
food system and explore local food cultures.

*Foodways Community Profiles—Guide to documenting a 
group’s foodways.

*Collecting Family History Through Recipes—Guide to using 
recipes to collect family history and family folklore.

*Farmers Markets—Listings of farmers markets. 

*Culinary Tourism Trails. (Bowling Green trail completed).

*The Culinary Tourist: Learning through Food—PreK- 12 
activities.

*Food Studies—Programs and Events—Descriptions and 
listing of academic programs connected to studying food 
and listings of food studies events.

*Foodways Calendar—Annual calendar of photographs 
about foodways illustrating each month’s theme of a way in 
which food connects us all.

For information, contact Lucy Long, Director, at 
LucyL@foodandculture.org  or 419-595-0206
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 Something to chew on…
What do you think the food left on your plate says 
about you and your culture? If you lived in a 
different place, would you be eating different 
foods—and therefore disposing of different types 
of food?

Does your food and food waste reflect your value 
system or beliefs in any way? Does it reflect any 
of your current circumstances? Or even, your 
personality? What do you usually do with food 
waste and leftovers? What do you think your 
grandparents and great-grandparents did with their 
food waste? (Feed to chickens and pigs? 
Compost?)

Do you compost? If yes, why? Is it something that  
you grew up with? Do you use your compost for 
your garden? Do you have a special compost bin? 
If no, why not? What are some of the obstacles 
keeping you from composting?

Can you see ways in which composting can 
contribute to a healthier food system and healthier 
environment? Do you think that composting 
would reduce the amount of trash you throw in the 
trashcan? 

Composting makes “healthy dirt.” Can you see a 
connection between “healthy dirt” and “healthy 
food?” Nutrient rich soil, such as what we get 
from composting, produces more nutrient-rich 
plants. Would you want to put something into 
your body that is not good for growing plants? 
(Think of all the packaging of food that is thrown 
out.) Also, think of the various additives to 
processed foods.

Healthy Dirt Education Project
Composting is a way for children to learn about the cycles of  food production, how it is consumed, 
and how its disposal can affect the environment. Composting also ties us to our own identities, 
foodways, and eating choices, so that it can be used to teach a range of subjects and concepts.

The Composting Connections Curriculum teaches children how to compost their leftover food, learn about the 
food cycle, and make some surprising connections along the way.

•  The environment-Composting strengthens the soil so that healthy plants can grow. Composting also makes 
us aware of the natural cycles. 

• The food system-The contemporary food system tends to create a lot of waste. Composting helps make the 
food system more sustainable.

• Healthy eating-Composting can be the basis for learning about nutrition, good eating habits, and healthy 
lifestyles.

• Gardening and cooking skills-Composting and gardening lead to preservation and cooking of harvested 
foods.

• Culture-What we eat and then discard expresses our culture and individuality since what is edible and 
palatable is defined differently by different cultures and personal experiences. Through composting, we can 
learn about our local food culture, food as culture (foodways), local history, the contemporary American food 
system, and other cuisines.

• Composting is one small step in recognizing the connections among what we eat, where it comes from, where 
it goes, and how all of that is tied to our future. 

Recipe:

Build your compost heap in layers:

1. First layer is 200mm (6 inches) of green matter like food waste, 
crops, or grass clippings.

2. Second layer is 70mm (2 inches)  of manure or brown matter 
(such as dried leaves), which is then covered with a layer of 
topsoil.

3. The layers are then forked together.

May repeat layers and mix as material becomes available.
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