Baltimore Food Ecology Documentary Project

VID 399Z

Th. 9-3

Brown 411

Instructor: Hugh Pocock

This class can be taken as a 3 credit Studio or as an Academic Elective.

A Collaborative Project between Maryland Institute College of Art (MICA) and Johns Hopkins Bloomberg School of Public Health, Center for a Livable Future (CLF )

This project will join the resources of the Center For A Livable Future and the students of MICA in a research and production driven three semester course that will result in a short documentary investigating the past, present and future of Baltimore’s food systems*.

The Baltimore Food Ecology Documentary Project will seek to uncover the multiple histories of the local food system, examine the current state of this system and speculate on what it may be like in the future.

This course will look at the problems and solutions of food access, nutrition, jobs, the impacts of energy, climate change and local sustainability that are to be found in Baltimore and are also shared by many American cities. The purpose of this project is to investigate these unique and shared themes and through the documentary format communicate these issues to a local, national and international audience.

This series of courses will encompass the total documentary process. The first course will be a research and screenwriting class where students will study the issues surrounding urban food systems. During this course students will develop a screenplay that will reflect their responses to these issues. The second will be a video production course. In this course students will learn and be responsible for all aspects of the video’s production. This will include camera, lighting and sound techniques. The third will be a post production/editing course. Students are required to commit to the first two.

* A food system includes all processes involved in feeding a population: growing, harvesting, processing, packaging, transporting, marketing, consumption, and disposal of food and food-related items.

Hugh Pocock

hpocock@mica.edu

Baltimore Food Ecology Project Fall Schedule

VID399Z, TH 9-3, B411



Topic: The Past

* Weeks 1 – 4

#1 9/3 – 9-10:30 intro to course and CLF, introduce personal food project intro to reading 11-12 organize blog creation, 12-1 lunch 1-2 Anne Palmer CLF- 2-3 Ronnie Neff “what is a food system?’

#2 9/10 – 9:30 CLF Amanda local food maps,  12-2 Enoch Pratt 




required viewing “Fresh” screening at Creative Alliance

#3 9/17 – 9:30 John Shields, 11:30 Lexington Mkt

#4 9/24 –  workshops, blog




Topic: The Present

* Weeks 5 – 8

#5 10/1 – 7:30 MFCA Maryland Food Center Authority 


      11:00 Giant Foods (?)



1:00 Whole Foods  (?)

#6 10/8 – Santori Market (?)


      Tony’s corner Store(?

#7 10/15 – Our Daily Bread (?)

#8 10/22 - Duncan St. Community Garden



Topic: The Future

* Weeks 9 – 12

To include lectures, guest presentations and site visits that will expand on the topic of the future of food systems in Baltimore. Preliminary list of guest lectures and site visite: Ted Rouse – Urban Agriculture Task Force, Beth Strommen – Baltimore Office of Sustainability, GreatKids Farm, Participation Park, 

#9 10/29

#10 11/5

#11 11/12

#12 11/19

* Weeks 13-16




Topic: Video Pre-Production



In this section we will begin preparation for the production of the documentary. This will include building the structure of the video, developing contacts for interviews and locations. We will have a number of workshops that will focus on production skills such as camera, sound and lighting techniques for interviews.

#13 11/26 – Thanksgiving 

#14 12/3 - workshops

#15 12/10 – Production planning

#16 12/1710 – Production planning

ADA Compliance Statement
The LRC recommends the following statement for use on course syllabi:
Any student who feels s/he may need an accommodation based on the impact of a disability should contact [insert instructor’s name/title] privately to discuss specific needs. Please contact the Learning Resource Center at 410-225-2416, in Bunting 458, to establish eligibility and coordinate reasonable accommodations. For additional information please refer to: http://www.mica.edu/learningresourcecenter/.
 
            Health and Safety Compliance
From the Office of Environmental Health and Safety (EHS)
 
The Office works to provide EHS support for all members of the 
MICA community.   The primary goal of the Office is to be proactive in establishing a culture of safety in which each member of the community shares ownership responsibility that allows each person to be involved in maintaining a healthy work and studying environment. EHS uses several methods to achieve this objective. 
 
First, the EHS office looks at the totality of the EHS requirements by combining campus needs with state and federal requirements and clearly communicating the shared policies and procedures.  Second, EHS identifies training needs and develops guidelines for the use of equipment, material and procedures.  Third, we ensure compliance with policies through evaluations, inspections, and committees.
 
It is the responsibility of faculty and students to understand health and safety policies relevant to their individual activities and to review MICA's Emergency Action Plan, as well as to participate in training, drills, etc.  It is also each faculty member's responsibility to coordinate with the EHS Office to ensure that all risks associated with their class activities are identified and to assure that their respective classroom procedures mirror the EHS and Academic Department guidelines. Each of the Academic Department's also publish EHS procedures and policies such as a dress code, the use of personal protective equipment, fire safety, training, and how to properly dispose of chemical waste.  Each of these policies and procedures must be followed by all students and faculty.  Most importantly, it is the responsibility of the faculty to review, test, and assess each student's awareness of basic safety procedures, such as evacuation routes, use of chemicals, fire prevention, and all other guidelines posted by the Environmental Health and Safety Office, (e.g., smoking policy, independent studio policies, pet policy, disposing of hazardous and chemical waste, etc). 
 
To become a member of the Faculty EHS Committee or for any questions relating to EHS, please contact Denelle Bowser, EHS Manager, at dbowser@mica.edu or by calling 410.462.7593.  You can also visit the department online at www.mica.edu/ehs
 
H1N1 Pandemic Information
From the Office of Environmental Health and Safety (EHS)
 
What to do if I get sick?
If you are sick consider the following:
·  Limit contact with other people as much as possible. DO NOT GO TO CLASS! Seek medical attention at Mount Royal Medial Assoc. (410) 225-8855 but please call ahead
· Students who are sick should self-isolate for at least 24 hours after any fever is gone.
· Make sure to get plenty of rest and drink clear fluids to keep from being dehydrated
· Avoid normal activities including work, school, travel, shopping, social events, and public gatherings
Reporting Procedures 
· Contact the Office of Student Affairs at 410-225-2422 who will assist with plans for self-isolation, arranging for meals, and any other necessary support
· Contact any faculty whose class you anticipate missing and inform them of your illness.  Work with them to make arrangements for catching up on any missed work.  If you have difficulty reaching your faculty or if your illness lingers to
the point where you will miss two or more of any one class contact the Office of Student Affairs
 
