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The National Fruit & Vegetable Alliance (NFVA) was a national alliance of public and private partners working collaboratively to increase nationwide access to and demand for all forms of fruits and vegetables for improved public health. The vision of NFVA was for fruits and vegetables comprise half of the food that Americans eat.




Preserving The National Fruit & Vegetable Alliance




Price of Meat believes in a future of eating less meat by eating better meat. We hope that people understand more about the meat they consume, cherish the traditions around the meat they consume, learn how to meat better, but also eat more fruits & vegetables!




The National Fruit & Vegetable Alliance did incredible work all through the 2000s building collaborations that we take for granted today (WIC & EBT at Farmer’s Markets!). They published report cards and studies that pushed state & the national government to act. The most highly publicized collaboration was with Michelle Obama’s Let’s Move campaign that raised awareness among a generation of children to both eat better and understand their food better.




The NFVA argued strenuously that people who consume generous amounts of fruits and vegetables as part of a healthful diet are likely to have reduced risk of chronic diseases and better weight control. Yet Americans are not meeting their consumption goals, despite years of efforts by government, nonprofit, and commercial organizations. 




Unfortunately, the Alliance has become defunct in recent years. Price of Meat purchased & maintains the domain in hopes to re-establish the Alliance (please reach out if interested!). But until then, we’re maintaining access to NFVA’s 2010 report via the Internet Archive. Even though it is 11 years old now – the report is still highly relevant. Even though some trends have accelerated in recent years, others are further off-track than ever. In a time of public health awareness, we hope that eating well will become even more trendy & better than ever.




Explore More of the Price of Meat




The Price of Meat has a wide range of content that explores issues (like a climatarian diet, follows trends (like synthetic meat companies), educates DIYers & home cooks (on what a ball tip steak is or choosing a jerky slicer or a good meat storage container), and provides information about the world of healthy meat consumption (like reducing sodium in lunch meat). Explore some of our recent posts below!



	5 Reasons Why Skirt Steak Is an Underrated Cut
	10 Reasons Turkey Bacon Outshines Pork in Health & Taste
	5 Low-Sodium Seasonings for Health-Conscious Cooks
	5 Essential Steps to Enjoy Clams the Right Way
	10 Facts Revealing If Goat Is the Leanest Meat Option
	10 Facts About Chicken Gristle: Is It Harmful to Your Health?
	10 Crucial Facts About Lean Red Meat and Your Health
	10 Essential Tips for Buying Non-Processed Meat
	5 Succulent Pork Cuts That Will Delight Your Taste Buds
	5 Facts: Smoked vs. Grilled Salmon Health Battle
	10 Reasons Your Ground Turkey Is Tough & Fixes
	5 Chicken Parts Ranked by Longest Cooking Time
	5 Reasons Why Gamey Taste Turns People Off
	10 Expert Tips to Prevent Mushy Flounder Every Time
	5 Reasons to Rinse Cooked Crab Meat or Not: A Guide



	10 Best Bologna Brands for Tasty, Affordable Meals
	10 Best Breakfast Sausage Brands Ranked for Quality & Value
	10 Best Buns for Pulled Pork: Ultimate Sandwich Guide
	10 Best Sides for Kabobs Perfect Pairing with Chicken Skewers
	10 Best Sides to Serve with Italian Beef Sandwiches
	10 Budget-Friendly Fuels for Your Cooking Needs
	10 Candies With Pork Gelatin: Here’s What To Avoid
	10 Cheeses That Go With Roast Beef: Perfect Pairings
	10 Compelling Reasons to Brush Olive Oil on Your Pizza Crust
	10 Compelling Reasons to Vacuum Seal Your Meat
	10 Compelling Reasons Why Sirloin Steak Is a Worthwhile Choice
	10 Crucial Facts About Lean Red Meat and Your Health
	10 Crucial Reasons to Avoid Mixing Seasoning Into Your Burger Patty
	10 Crucial Reasons to Let Your Pizza Rest Post-Cooking
	10 Crucial Tips for Dehydrating and Rehydrating Meat



	Zesty Facts about Lemon Pepper Flavor
	Why You Should Try Coconut Crab: A Guide to Its Flavor and Benefits
	Why You Need a Crawfish Boiler for Your Next Boil: 6+ Reasons
	Why Ostrich Meat is a Fantastic and Healthy Beef Alternative: 10 Key Reasons
	Why Is Spam So Salty? Here’s How To Make It Better
	Why Is Spam So Expensive? Understanding the High Cost and Ways to Save
	Why Is My Brisket Tough? 6 Tips to Ensure Tender BBQ
	Why Is Ground Beef In The Tube Cheaper?
	Why Is Goat Meat So Expensive? Here’s Why.
	Why Is Five Guys So Expensive? 6 Key Reasons Explained
	Why Is Beef Jerky So Expensive? Here are 9 Reasons.
	Why Fried Catfish is the Ultimate Comfort Food Explained
	Why Do Cleavers Have Holes?
	Why Cooking Crabs Alive Is a Controversial Practice
	Why Are Cornish Hens So Expensive?




Enjoy!








	



			

					
			



	

	





	
		
	
				
			
									
						
	
		










	
				
			
									
						
	
			
				
				Beef
	Fish
	Poultry
	Red Meats
	Processed
	Equipment
	More

		

	
		



					

								

		

	




	
				
			
									
						

	
		© 2024 · Privacy · Made in ATL · Have a Lovely Day!



	



					

								

		

	



	




			
			

		

		
						
				
					
					
				
			

			
								
		
				
				BeefToggle child menu







	Beef Ribs
	Brisket
	Cattle
	Ground
	Other Cuts & Styles
	Roasts
	Steaks
	Shop Beef



	FishToggle child menu


	Fish
	Mollusks
	Shellfish
	Shop Seafood



	PoultryToggle child menu


	Chicken
	Duck
	Quail
	Turkey
	Shop Turkey
	Shop Chicken



	Red MeatsToggle child menu


	Bison
	Goat
	Lamb
	Pork
	Venison
	Shop Pork
	Shop Lamb



	ProcessedToggle child menu


	Cured & Bacon
	Deli Meat
	Jerky
	Sausages



	EquipmentToggle child menu


	Grills & Smokers
	Knives & Acceessories
	Processing & Storage



	MoreToggle child menu


	Alternatives
	Sauces
	Sides
	Exotic



		
	
	

	Shop



							
		
	
	








<img height="1" width="1" style="display:none;" alt=""
  src="https://ct.pinterest.com/v3/?event=init&tid=2612686082039&pd[em]=&noscript=1" />



