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Mission

Together with local communities, the
Anacostia Community Museum
illuminates and amplifies our
collective power.

As our neighborhoods undergo social,
economic, and environmental changes
that individuals alone cannot address,
there is a need for communities to bring
. _ B s together their combined knowledge and
SmlthS(}Hian o SR SR e LSS B T strengths. As a museum that convenes
Anacostia Community Museum E——— = people and ideas, ACM documents and
e T e | preserves communities’ memories,
struggles, and successes, and offers a
platform where diverse voices and
cultures can be heard. We believe that
bridging disparate parts of our
communities can bring collective action to

bear on forging a better future together.
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Home of the original “Anacostia Neighborhood Museum” (1967)
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Founding Director, John Kinard




Smithsonian
Anacostia Community Museum

[T




Smithsonian

Anacostia Community Museum

ANACOSTIA
NEIGHBORHO4
MUSEUM _

Community members preparing for the opening of the museum
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Anacostia Historical Society (1967)
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TRANSFORMING
THE LOCAL FOOD SYSTEM
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40% of the food supply

40 % ofthe food supply

WASTE., TR, in the United States is

WASTED each year.
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i 873,012,000 acres:
' The amount of crop
and pastureland |
-remﬁrecl to feed every
~ American (based
on 2008 Amemcan

914,425,000 acres:
Current amount

of active crop and
pastureland in the ua
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Lea Howe
LLECTIVE POWER
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Xavier Brown

: 7, Me SR : “We serve atleast one

“We want to do A VAR AT e s iR local item every day. Our
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leverage economies of

scale and take out some

of theunnecessary price

inereases, you have food

that'can actually get to

people that traditionally

can’t [afford it]. ”

-Chris Newman, Co-Founder,
Sylvanaqua Farms
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future, DC residents
should not need to be
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“Showime a person . .
who's food insecure . - is very resilient. We're
and has eno E].: b\ i ; L committed to providmg
W L to the community: the

operations staff, the truck
drivers, the guys that pull
i _ the order, folks thab work
bovery; intuats ) in the warehouse and
Ifwej :37 Soe miushice, ' - operations. We've been
|~ here. We have to be here
: because we have geniors
who have to eat and food
that has to be delivered.”

~Marian Ppeele; i
Capital Avea Feod Bank

moniey. Hunger—
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FOOD MATTERS

Do you know where your food comes from<?

‘Who produces, processes, and prepares it, and in
what conditions? Why is fresh food available in some
communities, and not others? And who—if anyone—
is responsible for ensuring that everyone has access?

ople explores thege
gion’s food g
» and the peopl

questions by
ystem, the inequalities
€ working to transform it
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‘T“E From carry-out restaurant
F o o D From chick to chicken mm av’:dm |
SYSTEM

i to your mouth
ey i et PREPARATION & rrom e o g
PRODUCTIO PROCESSING _ DISTRIBUTION CONSUMPTION DISPOSAL
All food has a life cycle: fal ' |
from the moment it is : d ok
produced to the day it
ends up on your fork, to

Hext comes the pra

its inal destination in
alandfill or as compost
in a community garden.
The Interconnected
gystam in which this all
Thappens is calle
food system.

Follow the

e eycle

of this common
OC food—the
chicken wing—
te explore the
parts of the

food system.

, the poulkry
the farmer to collact it.
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Food in the former'Chocolate &

-

f-
“Gentrification_is

cultural genocide”

- Richard “Dickie” Shannon,
longame owner of Horace & Dickie’s
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Nam-Viet Restaurant:
One of the Last in “Little Saigon”
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Food
a M as

The government, |oca
:ommunities, and nonprofits
have al| worked to improve
food access in America,

But the question of who is
ultimately responsible for
ensuring no one goes hungry
is still hotly debated.
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Public Markets

and Mom-and-Pops to

Supermarkets

and Farmers’ Markets

Supermarkets
revolutionized
food shopping,
but not without
conseguences.

In the second half of the twentieth
century, Ameri ing, American
diets, and Amer

changed dramatic

supermarket brought unparalleled
convenience and affordability to
consumers. But it also worsened racial
disparities in food access and placed a
greater distance between people and
their food sources than ever before.

In the decades since supermarkets
appeared, Washingtonians hawve sought
more power over their food—and how
they get it—through protest, policy,
entrepreneurship, and even returning to
the food markets of an earlier era.
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grocery stores, including one large
supermarket, are scheduled to openin
Wards 7 and 8 in the coming year or two.
Community advocates and the DC Food Policy
Council also continue to push for city investment
in alternative and community-owned solutions such

profit stores. In
as small grocers, co-ops, and non-proft e

Bowser
Fund.
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‘The peo
Behind -
the Plate

(From Farm to Table)

Our food is
made possible
by millions of
essential food

workers. But the p
work, and the!
and safe workin,

fueled the regi
oyster shuckers who

have always been essential to the local
food system. You can find

fighting for justice in farm :
and eateries—across the country and in
our own backyard.
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n the Washington region continue
lidarity with the people who
ce for Fair Food is a,
that stands in solidarity
nokalee Workers (CIW),
d tomato pickers. Through
ratior
arm

Protest signs by DC
DCF: 3 \ Fair Food, 2019 Members of
orgmu::rr: :soe: f;;:l Ry 3 f » : DC Fair Food have organized
explain the worki il : f \ <V and participated in boycotts
of tomato pickeps :,5 dUOHdJ sote =1 - } ; of major food retailers who
local communitye, e ] . _ ~ s : L have yet to agree to the Fair
Coals s about the 2 R sl s d Ak
tion of Immoka ; - > g '00 gram's deman
Campaign for fajr wagz Zﬁ;kam ’ \ : for basic protections for
avorkers’ righta 4 farmworkers. Their demands
e o e =
abuse, an end to wage theft,
and a. zero tolerance policy
for sexual violence and
forced labor.

QI of DO Pair Pood, Anacestia Commenity Misses,
Bmithsonian nstibtien
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Designing Food Justice

We all have the power to change our food system.
This is a space for new ideas and unlocking the creativity that lives in all of us.

Get in touch with what you care about.

STEP 1 Ask big questions.

Select a value
you or your
mmmunity . sg Sus. s - -
e Ahout. And open your mind to all the possibilities for change and innovation.

Leave behind your doubts.

STEP 2

Choose a

question ]
to tackle. B STEP 4
' , Sketch out
or describe
your idea.

@ How might
help support - impr we help people
Y the idea of g pr | appreciate the
I paid sick leave - | | y @ farmers and \
for food laborers? ; laborers who \
| Erow, process, or ‘l
prepare our food?
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OPEN: Tuesday—Saturday, 11:00am-4:00pm
For groups of more than 6 and up to 12 people, reserve a time slot
by contacting Jenelle Cooper: CooperJR@si.edu

Free (virtual) public programs every month:
http://anacostia.si.edu
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