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NEW SHORT DOCUMENTARY FOOD FOR THOUGHT, FOOD FOR LIFE 
AIMS TO REVOLUTIONIZE WHAT AND HOW WE EAT 

 
Filmmaker, activist, and designer Susan Rockefeller inspires others to 

think differently about our global food systems 
 

NEW YORK, NY – DATE – Food for Thought, Food for Life, a new documentary 
short directed by Susan Rockefeller, explores contemporary farming and 
agriculture issues posing significant impacts to our global ecosystem. The film 
sparks conversation about the current food systems we rely on, bringing industry 
experts to the table to address how we think about, produce, and choose what 
we eat, and inspires lasting changes for individuals and communities. 
 
Today’s consumers want food fast, convenient, and cheap, but that comes at a 
high cost to both our environment and health. Staggering statistics show that 
agriculture is the biggest use of water and largest contributor to climate change. 
It takes ten units of energy to produce one unit of food, and altering soil to 
produce bigger yields leads to nutrient depletion. However, in addition to 
addressing current problems in the food industry, Food for Thought, Food for Life 
proposes a novel idea to audiences: when you produce more varied crops and 
pay attention to soil health, you can produce more food with less impact on the 
environment.  
 



"My hope is that Food for Thought, Food for Life will instill wonder about where 
our food comes from and provide knowledge on the intricacies of soil and plant 
life," says Rockefeller. "I want to provoke a more thoughtful approach to choosing 
how and what we eat for not only our own health, but also the health of the 
planet." 
 
Punctuated by the words of environmentalist Wendell Berry, earth-inspired 
artwork, and uplifting music from indie-band Cloud Cult, Food for Thought, Food 
for Life highlights organizations and people taking action to benefit our 
agricultural system. Guerilla gardener Ron Finley transforms urban 
neighborhoods into lush gardens while the forward thinking practices of Chef Dan 
Barber and Stone Barns Center for Food and Agriculture offer unity in the 
industry. “It’s not going to happen through one chef, it’s not going to happen 
through one farmer,” says Chef Barber. “The challenge is to change the culture 
through a collaboration – which is how you produce the best food in nature, it’s 
how you produce the best food in the kitchen, and its how you produce, I think, 
the ability to change the world through food.” 
 
Food for Thought, Food for Life is intended not only to intrigue, empower, and 
inspire new conversations and solutions through it’s art-inspired and 
informational storytelling approach, but also to provide ways for audience 
members to make immediate changes in how they look at the food system and 
the ways they eat. Accompanying the film’s release are a range of outreach 
initiatives including: a resource-filled website, an educational film study-guide, 
partnerships with mission-aligned brands and organizations, screenings and 
panel discussion events in the U.S. and abroad, and other tools for participants 
to engage and share the film’s message.  
 
Food for Thought, Food for Life is produced with Chef Dan Barber, Wendell 
Berry, Ron Finley, Chef Michel Nischan, Steven Ritz, Cheryl Rogowski, and Fred 
Kirschenmann in association with Louverture Films. Funding partially provided by 
a grant from The Ford Foundation.  
 
ABOUT FOOD FOR THOUGHT, FOOD FOR LIFE  
 
We want our food fast, convenient, and cheap, but at what cost? As farms 
become supersized our environment suffers and so does the quality of our food. 
Food for Thought, Food for Life wants to start a revolution in the food system. 
This film is a conversation starter inspiring us to think differently about what we 
eat, and to make changes that will positively impact our health, our earth, and our 
communities. http://www.foodforthoughtfilm.com 
 
ABOUT SUSAN ROCKEFELLER  
 
Susan Rockefeller is a principal of Susan Rockefeller, Co., a company that 
creates documentaries and inspires fashion accessories to elevate awareness 



about protecting what is precious to her: family, art and nature. Susan's jewelry 
and accessories can be found at London Jewelers, Bernie Robbins, 
Takashimaya and on the company's website. Her films have explored a range of 
contemporary issues, often using both real life heroes and those of myths to 
confront issues such as ocean acidification and the future of ocean health, PTSD 
and the use of music to heal, the confluence of race, poverty, and illness, and 
global food sustainability. Her documentaries have aired on HBO, PBS, and the 
Discovery Channel. Susan sits on the boards of Oceana, Stone Barns Center for 
Food and Agriculture, We Are Family Foundation and is a member of Natural 
Resources Defense Council Global Leadership Council. She received her 
undergraduate degree from Hampshire College and her master's degree from 
NYU. 
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SYNOPSIS  
 
We want our food fast, convenient, and cheap, but at what cost? As farms 
become supersized our environment suffers and so does the quality of our food. 
Food for Thought, Food for Life wants to start a revolution in the food system. 
This film is a conversation starter inspiring us to think differently about what we 
eat, and to make changes that will positively impact our health, our earth, and our 
communities. 
 
 
 
DIRECTOR’S STATEMENT 
 
I have always felt a connection to the world around me. Nature can heal us and 
provides us with everything we need to thrive. However, we’re putting 
tremendous pressure on our planet's resources and I’m aware of the many 
challenges we face. Serving on the boards of Oceana, Stone Barns Center for 
Food and Agriculture and We Are Family Foundation are some of the ways I am 
committed to nurturing our planet, but I know that global awareness is paramount 
to bring about significant change.  
 
My short documentary film, Food for Thought, Food for Life, educates people 
about the negative impact our current methods of agriculture have on the earth. 
In addition to providing vital information, the film gives viewers the necessary 
tools to make a difference in their own lives. It explores the connection between 
the planet and our health and suggests that strengthening that connection will 
only benefit our future. 
 



In everything I do – from my previous documentary Mission of Mermaids to my 
jewelry collections – my goal is to start a conversation about the things I’m most 
passionate about and empower people to take small actions that produce big 
changes. Conversation leads to collaboration, and together we can find local and 
global solutions that help the planet and ourselves. 
 
 
 
ABOUT SUSAN 
 
Susan Rockefeller is a principal of Susan Rockefeller, Co., a company that 
creates documentaries and inspires fashion accessories to elevate awareness 
about protecting what is precious to her: family, art and nature. Susan's jewelry 
and accessories can be found at London Jewelers, Bernie Robbins, 
Takashimaya and on the company's website. Her films have explored a range of 
contemporary issues, often using both real life heroes and those of myths to 
confront issues such as ocean acidification and the future of ocean health, PTSD 
and the use of music to heal, the confluence of race, poverty and illness, and 
global food sustainability. Her documentaries have aired on HBO, PBS, and the 
Discovery Channel. Susan sits on the boards of Oceana, Stone Barns Center for 
Food and Agriculture, We Are Family Foundation and is a member of Natural 
Resources Defense Council Global Leadership Council. She received her 
undergraduate degree from Hampshire College and her master's degree from 
NYU. 
 
 
 
OUTREACH ONE SHEET 
 
 
Small changes can create big, lasting results. There are many ways you can get 

involved and help start the revolution! 
 
 

VOTE FOR BETTER FOOD  
 
Each of us has an opportunity to vote for better food—as Michael Pollan says, 
we can vote with our forks three times a day. We can also vote for better food at 
the ballot box. Let your lawmakers know that food and agriculture matter! 
 
RESTORE OUR SOIL  
 
Soil holds the key to our collective food future and environmental health. 
Sustainable farming practices help protect and restore soil, and from composting 
and purchasing in-season produce to soil education, we can all do our part to 
help restore this precious and vital resource. 



 
KNOW YOUR FARMER 
  
Learn the story behind your food: who grew it, where it was grown, how it 
was grown, and how it got to you. Support farmers who care for our health and 
the health of our land. 
 
GET GROWING 
 
Start a garden in your backyard, windowsill, school, office, or local community. 
Growing just a few herbs or vegetables will help you develop a new relationship 
with your food and understand the process of growing it.  
 
GET HEALTHY  
 
Each meal is a chance to support the change you want to see. Cooking with 
whole ingredients, reducing the amount of meat in your diet, and incorporating a 
wide variety of vegetables are great places to start!  
 
DIG DEEPER  
 
Get educated about food and farming by talking to farmers, grocers, and food 
servers to learn more about where your food comes from. 
 
 

For more information, helpful links, and resources visit 
http://www.foodforthoughtfilm.com 

 


