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Background 
• The Extension Master Food Volunteer Program (EMFV Program) is a 

new NC State Extension program designed to engage residents in food 
and nutrition programming in their community and train volunteers to 
further expand the reach of NC Cooperative Extension.

• Extension Master Food Volunteers complete 30 hours of training to 
equip them to aide Family and Consumer Science (FCS) Agents in their 
education and outreach efforts. Volunteers are required to complete 10 
hours of Continuing Education per year.

• The program is currently available in 43 NC counties and includes 80 
volunteers. The program continues to grow, and Continuing Education 
materials are under development.

Objective
• To fully design two new Continuing Education Modules for the EMFV 

Program. These two modules provide in-depth exploration of topics 
related to agricultural sustainability, which is covered only briefly in the 
core training curriculum. Together they comprise the first two 
installments of the “Sustainability Series” of the Continuing Education 
Curriculum. 

Target Audience: Modules are specifically designed to suit the needs of 
current Extension Master Food Volunteers; however, the modules have a 
dual audience of Extension FCS Agents who may teach the modules in 
their counties. To this end, each module includes Volunteer as well as 
Facilitator (Agent) versions of each material to ensure that both Agents 
and Volunteers have the appropriate resources for their needs. 

Project Description
• Building off of a SARE grant funding research about on-farm food losses 

and supply chain solutions, Grace Baucom (student) created educational 
modules addressing two aspects of sustainability: Food Waste and 
Organic Agriculture. 

• The “Food Waste 101” Module includes a PowerPoint, a Facilitator 
Guide/Script to the PowerPoint, a page of Additional Resources, a “Food 
Waste from Farm to Fork” Graphic, and several supplementary graphics 
from NC State Extension, the Food and Drug Administration, and the 
Environmental Protection Agency. 

• Food Waste 101 Module Example Images:

• The “Crash Course in Organic Certification” Module includes a 
PowerPoint, a Facilitator Guide/Script to the PowerPoint, a page of 
Additional Resources, two interactive Activities, and Facilitator Guides to 
the Activities.

• Crash Course in Organic Certification Example Images:

Evaluation and 
Dissemination

• Modules are currently 
undergoing peer review 
by NC FCS Agents and 
NC State Faculty; 
modules will be finalized 
in late September. 

• Modules will be 
introduced to EMFVs and 
FCS agents through 
Webinars led by Grace 
Baucom in late 2019 and 
early 2020.

• Following these 
webinars, module content 
will be made available to 
Agents and Volunteers 
through the EMFV Online 
Portal. The recorded 
webinars will also be 
posted as supplementary 
content. 

SLIDE 12
Believe it or not, buying frozen, canned, and dehydrated (dried) vegetables 
and fruits can help reduce food waste. That’s because these forms of 
processing use vegetables and fruits that don’t look perfect but are still safe 
and nutritious to eat – they likely wouldn’t meet the appearance requirements 
to be sold as fresh, but they can still be processed and sold as preserved 
products where appearance isn’t as important. By processing foods and selling 
them as preserved products, processors work to eliminate food waste, so by 
buying these preserved products consumers help processors move toward 
that goal! Not to mention, frozen and canned products are usually less 
expensive than fresh. Similarly, buying fresh-cut fruits can help reduce food 
waste, because fruit that has been damaged on the outside can still 
sometimes be processed and sold as fresh cut. 

One final way to reduce food waste at the post-harvesting and processing 
levels is to eat more fruits and vegetables! While it may seem like a silly 
solution, it’s the truth: when consumers buy more fruits and vegetables, 
demand for them goes up. When demand is high, processing plants may be 
more likely to relax their regulations about appearance, meaning that less 
nutritious produce is thrown away because of how it looks. Farmers also sell 
more when consumers buy more, so it’s a win-win for everyone involved. 
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