Branch to Bowl
1. Growing on banana plant
2. Bunches put in bags
3. Sprayed from above to kill bugs
4. Measured – bags removed & foam inserts used for protection
5. Cut down before ripe & put on a pulley system
6. Taken to processing plant
7. Separated into hands
8. Washed
9. Checked for size, curve & bruises
10. Another wash to kill spiders / insects
11. Branded
12. Boxed up
13. Put on lorry & taken to docks
14. Put in hold of ship (no sunlight)
15. Approx. 20 days on ship
16. Unloaded by cranes
17. Stored in ripening room
18. Gassed to ripen them (Ethylene gas)  72-96 hours
19. Sent to supermarket 
20. Unboxed and put on a shelf  *
21. Put in a trolley and bought
22. Packed in a shopping bag and taken …
23. Where are you now?  *


