Slide 1: Welcome Screen
Hello and welcome to “Number Talks: A Guide for American
Consumers.” In this course, you’ll learn more about this of this
daily routine, the various teyp
and help you in making the healthiest decisions possible next
time you’re in the produce aisle.

Click the arrow in the bottom right corner when you’re ready
to begin.

Slide 2: Course Instructions
Before we get started, take a moment to familiarize yourself
with the navigation tools used in this course.
Also note that you must complete the Knowledge Checks for
each section of this course
before attempting the final Dirty Dozen Shopping Challenge.

When you’re finished reading, click the RIGHT arrow to
continue.

Slide 3: Course Objectives
Let’s begin by reviewing what you’ll learn in this course.
By the end of this course, you will be able to:
●
●

●

●

Identify the fruits and vegetables on the 2018 “Dirty
Dozen” list.
You will be able to: Define how the “Dirty Dozen” list
is compiled as well as the common factors that these
fruits and vegetables share.
You will be able to: Use suggested guidelines to select
the healthiest produce available for purchase and
consumption.
And finally, you will be able to: Demonstrate the
proper technique for washing produce.

Click the RIGHT arrow when you’re ready to continue.

Slide 4: What is the Dirty Dozen?
The “Dirty Dozen” is a list of fruits and vegetables containing
the highest levels of pesticide residue according to the US
Department of Agriculture’s annual testing of produce for
consumption safety.
The Environmental Working Group (also know as EWG) has
been compiling the Dirty Dozen list since 1995.
The EWG is non-profit organization that educates the public
about such things as:
●
●
●

Agricultural practices,
Natural resources protection,
And the impact of chemicals on human health.

Slide 5: Why should I know about the Dirty Dozen?
So you may be asking yourself, why does this matter?
Why should I know about the “Dirty Dozen”?
There are many reasons why, but here are our top three:
1.

Pesticides are toxic to the human body. They may
protect crops from damage caused by insects, weeds,
and fungi, but they pose serious health risks to people,
especially children. They have been linked to brain and
nervous system damage, cancer, and hormone
disruption.

2.

Knowing about the Dirty Dozen will help you decide
when it’s worth it to spend a little more on organic
versus conventionally grown p
 roduce.

3.

Being informed about the Dirty Dozen gives you
peace of mind, knowing that you and your loved ones
are consuming the healthiest options available.

Slide 6: The 2018 DIrty Dozen
Pay close attention as some of your favorite fruits and
vegetables may be a part of this year’s list.
For 2018, the Dirty Dozen consists of :
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.

Strawberries
Spinach
Nectarines
Apples
Grapes
Peaches
Cherries
Pears
Tomatoes
Celery
Potatoes and
Sweet Bell Peppers

And don’t forget the list changes annually, so remember to
check for changes each year.
Slide 7: Common Factors
Next, let’s explore some common factors that make these fruits
and vegetables so darn dirty.
Roll your mouse over each image to learn more...

Slide 9: Organic vs. Non-Organic
Organic food is becoming more and more popular among
consumers, but what exactly makes produce organic vs.
non-organic?
Roll your mouse over the images below to learn more...

Slide 9: Knowledge Check
Time for your first Knowledge Check!
Click the right arrow button when you’re ready to begin...

Slide 10: Knowledge Check - Question 1

Slide 11: Knowledge Check - Question 2

Slide 12: Knowledge Check - Question 3

Slide 12: Additional Resources
If you’d like more about this topic, click the images at right to
be directed to additional resources.
Otherwise, click the arrow button below to complete this
course.

Slide 14: Finish Course
Congratulations!
You have completed The Dirty Dozen: A Guide for American
Consumers. We hope you’ve found it to be a valuable resource.
Click the Exit button below to leave this course.

