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Dear Friends,

As we celebrate 30 years of the Edible Schoolyard Project, we reflect with
gratitude on the countless moments of awe, wonder, and connection that
have shaped this journey.

What began in 1995 as a single program at Martin Luther King Jr. Middle
School in Berkeley, with 800 students speaking 22 different languages

at home, has blossomed into a global movement, inspiring 6,500 edible
education programs across 47 countries. This growth reflects the
Montessori belief that the senses are the pathways into our minds, and that
food is a powerful tool for learning, collaboration, and care. We are not
teaching gardening or cooking per se, but using a kitchen and garden
classroom to teach the academic curriculum to its standards. A geography
class on the Middle East taught in the kitchen where students have cooked
and eaten hummus from the area, becomes an unforgettable memory. The
students will never forget the taste of that region because they have
learned about it experientially.

As we look ahead, we remain committed to teaching this curriculum using
garden and kitchen classrooms that are adaptable to every climate and
culture. We also remain committed to expanding our reach and ensuring
that every child ~ regardless of background ~ has access to joyful, hands-on
edible education. Thank you for being part of this delicious revolution.

With hope and love,
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Alice Waters Ashley Rouse
Founder of Chez Panisse Restaurant & Executive Director
The Edible Schoolyard Project The Edible Schoolyard Project

COVER PHOTO:
Each Spring our Annual Plant Sale brings together students, families, and
neighbors in Berkeley! A joyful tradition, the event raises vital funds for our

programs—typically selling more than 2,000 plants grown with care by students,

staff, volunteers, and community partners. PHOTO BY PAULINE CHATELAN Everything has its place in the ESYP Kitchen Classroom, making it easy for students

to find what they need for recipes and lessons all year round. puoro BY PAULINE CHATELAN




THE EDIBLE SCHOOLYARD PROJECT
HISTORY & OVERVIEW

The Edible Schoolyard Project is a nonprofit organization committed to
transforming public education through organic school gardens, kitchens,
and cafeterias, teaching academic subjects alongside the core values of
nourishment, stewardship, and community.

Founded in 1995 by chef, author, and activist Alice Waters, the

Edible Schoolyard at King Middle School in Berkeley, CA serves as a
demonstration site and innovation hub for the field of edible education.
Our nationally recognized, project-based curriculum offers students hands-
on learning experiences that connect them to food, nature, and each other.
It also examines the crisis of climate change, public health, and social
inequality from a systems change perspective - helping youth find agency
in creating a better future.

Since 2009, the Edible
Schoolyard Project has
focused on building capacity
among educators to create
and sustain strong edible
education programs in their
home communities. Over 15
years, we've trained 10,000+
unique educators, reaching
2.5 million students annually.
Our network includes 6,500+
programs across 52 U.S.
states and territories and 47
countries. Through
in-person and virtual
training, we continue to
expand our impact and grow
our online community.

An exploration of culture,
collaboration, and scratch cooking.
Educators prepare a traditional
Mexican meal during a hands-on

lesson in edible education.
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WELCOME ASHLEY ROUSE

Ashley and Alice first met

in 2009 when Alice visited
Atlanta to see a school garden
installation that Ashley

was leading. Their shared
commitment to garden-based
education has enabled our

program to thrive.

In November 2022, following a nationwide search, the Edible Schoolyard
Project was delighted to welcome Ashley Rouse as our new Executive
Director.

Ashley has spent the past 17 years transforming local food systems through
farm-to-school programs. Prior to joining ESYP, she led Project Learning
Garden and Project Giving Gardens at the Captain Planet Foundation,
expanding garden-based education nationwide and strengthening farm-to-
school initiatives in Georgia. Ashley was instrumental in improving local
food procurement practices for Atlanta Public Schools and developing
programs that equip educators and students with gardening and cooking
skills. She also launched a rooftop garden-to-cafeteria pilot, empowering
high school students to engage in sustainable food systems.

As Executive Director of the Edible Schoolyard Project, her leadership is
guided by the belief that everyone deserves access to fresh, nourishing food
and the knowledge to advocate for a more just and sustainable future.
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EDIBLE SCHOOLYARD BERKELEY

The Edible Schoolyard Berkeley fosters hands-on learning, connecting
students to food while reinforcing academic concepts. Through cooking,
gardening, and food system exploration, we provide meaningful
engagement with the environment. Over the past five years, we’ve expanded
to include after-school and community programs, promoting belonging,
sustainability, and real-world academic skills. In addition, our Program
Network and Training offerings continue to grow and thrive. After adapting
through COVID, we’ve returned stronger with in-person training and a
refreshed curriculum.

EDIBLE SCHOOLYARD STOCKTON
COMMUNITY FARM

Since 2019, the Edible Schoolyard Project’s Community Farm in Stockton
has been a hub for food access, land stewardship, and hands-on learning.
Supporting San Joaquin County schools and residents, it offers a free
Community Supported Agriculture (CSA) program, community garden
plots, field trips, and events. With orchards, chickens, beehives, and

32 community plots, the farm connects students to food, nature, and
essential skills, fostering resilience and a thriving community.

ALICE WATERS INSTITUTE FOR REGENERATIVE AGRICULTURE AND
EDIBLE EDUCATION (AWI)
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Our newest initiative, the Alice Waters Institute for Edible Education and
Regenerative Agriculture is accelerating the transition to a regenerative

organic food system through School-Supported Agriculture. Through

thought leadership and advocacy, curriculum development and training, CLOCKWISE FROM LEFT:
and model programs on campus, the Institute is shaping policy, edibly Volunteer days are open to King families and community members of all ages and abilities.
educating and training food service professionals, and demonstrating the These workdays are essential to the health of our garden.

power of regenerative organic food systems as a climate solution.
Farm Festivals are a cornerstone of our work in Stockton. These seasonal, family-friendly

events happen four times throughout the year and enable us to serve over 2,000 attendees

with cooking demos, farm tours, produce giveaways, games, and more.

K-12 food service directors participate in creating a local seasonal organic school lunch at an

Alice Waters Institute regional culinary workshop in partnership with Conscious Kitchen.



Students prepare meals together in the Kitchen Classroom at Martin Luther King Jr. Middle
School in Berkeley, often cooking with produce harvested from the Teaching Garden or

repurposed surplus from the cafeteria.

PROGRAM HIGHLIGHTS

EDIBLE SCHOOLYARD BERKELEY

INTEGRATING GARDEN PRODUCE INTO THE KITCHEN CLASSROOM:

Our educators and garden manager deepened collaboration this year by
streamlining crop planning to align garden harvests with kitchen class
needs. This thoughtful coordination not only significantly reduced the need
for market purchases—it also ensured that student produce was featured

in every lesson. As a result, students experienced a more meaningful
connection to the food they prepared and shared, often bringing in their own
family food stories and learning from the traditions of their peers. These
shared experiences are helping build stronger, more connected classroom
communities rooted in culture, care, and nourishment.

EXPANDED LUNCHTIME & AFTER-SCHOOL PROGRAMS:

We launched lunchtime harvest events and parent volunteer

coordination to boost garden access. Our after-school program now

runs four days a week with specialized courses in herbalism, junk food
alternatives, fiber arts, and food preservation. Partnering with the after-
school director, and the local library, we also introduced new community
events such as storytime in the garden and a guest chef series in the kitchen!

PILOT CURRICULUM FOR MULTILINGUAL & SPECIAL EDUCATION STUDENTS:

One educator piloted lessons for multilingual learners, integrating English
acquisition and community building through food-related life skills. Our

PHOTO COURTESY OF T!

educator also partnered with the special education department, enabling
students with IEPs and 504s to develop life skills by baking goods for the
school’s coffee cart.

EXPANDED VIRTUAL TRAINING:

In response to the pandemic, we introduced virtual training in 2020, and
since then the series has continued to grow. In July of 2023 we hosted seven
workshops on student engagement in garden and kitchen classrooms, all
recorded and accessible to audiences worldwide at edibleschoolyard.org.

IMPACTFUL IN-PERSON TRAINING:

In June of 2024, we welcomed 50 educators to our site in Berkeley, CA. ESYP
staff led workshops on connecting gardening and cooking experiences

to Common Core and NGSS standards, managing school garden spaces,
integrating games and play in edible education, and more. The event
included participant-led workshops and a screening of the documentary film
Farming While Black.

GLOBAL NETWORK IMPACT:

Between in-person and virtual training, we directly served over 800
educators, who in turn have a combined reach of over one million students
worldwide. Training participants hailed from 47 U.S. States and 35 countries.

Educators from across the country and around the globe gathered in June 2024 to exchange
ideas, find inspiration, and forge lasting connections.

This training gave me the tools and confidence to begin leading my

own class next month. I’'m grateful to the team for creating such a

thoughtful and practical learning experience.

—Summer program attendee




EDIBLE SCHOOLYARD PROJECT STOCKTON COMMUNITY FARM

EXPANDED PROGRAMS:

Our Stockton Community Farm doubled Community Supported
Agriculture (CSA) distribution to 102,000 lbs of fresh produce, serving
6,300 households. We hosted four farm festivals with more than 2,000
attendees and led 48 field trips for 2,250 students (Pre-K-12).

COMMUNITY OF PRACTICE:
The Edible Schoolyard Stockton Community Farm, in partnership with
San Joaquin County Office of Education, launched a Community of Practice

(CoP) to strengthen school garden-based learning. Our inaugural cohort

of 16 educators, spanning TK-12th grade, represents diverse schools and
programs. With administrative support, participants received stipends,
program funding, and Vitamix blenders to enhance mobile cooking
classrooms, ensuring lasting regional impact.

FARM INFRASTRUCTURE UPGRADES:

Recent improvements include hot water access, expanded storage, and a
refrigerated unit, thanks to a CDFA grant. These enhancements increase
efficiency and enrich student and community experiences.

Our Community Farm in Stockton, CA is an inspiring s vhere students can build skills,
explore their relationship to food and food systems, and experience the interconnectedness

of all living things.

I truly appreciate the work you do. Because of the CSA, I’ve been
eating more fruits and vegetables—and I look forward to pick-up
every Wednesday.

—CSA Member

Our classroom garden is now thriving. With new tools and
supplies, greenhouse, shelving, grow bags, and a full class set of
gloves, we’re growing tomatoes, peppers, cucumbers, flowers, and
herbs. It’s brought learning to life for my students.

—Community of Practice Educator




REGIONAL FARM TO SCHOOL TRAINING WORKSHOPS:

AWT hosts regional workshops to provide the tools, connections, and
inspiration that school food professionals need to shift toward seasonal,
local, regenerative-organic food. These workshops, hosted at farms

and inspiring professional kitchens, bring together school food service
directors, local organic farmers, Farm to School coordinators, and values-
aligned food hubs to collaborate on seasonal menu planning, procurement
strategies, and solving supply chain challenges. With our partner
Conscious Kitchen, AWI completed 5 regional trainings with 40 small
local organic farmers and food service directors from 29 school districts
in Northern California. Based on this success, we applied for and received
a California Department of Food and Agriculture (CDFA) Farm to School
grant to expand the regional training program statewide.

HOTO ‘\fM}‘Tﬁy EVANS

LOS ANGELES UNIFIED SCHOOL DISTRICT PROCUREMENT PILOT:
AWT has been a lead technical assistance partner with Shared Plate Strategies

Student culinary staff in UC Merced’s dining centers got an up-close look at sustainable on LAUSD’s California Farm to School Incubator grant, which increases direct

techniques and were challenged to create locally sourced dishes as part of a workshop purchasing of local seasonal produce from small local growers as well as
presented by AWT in collaboration with UC Merced Executive Chefs. those using regenerative organic practices, demonstrating the feasibility of
school supported agriculture at scale. To date, the pilot has enabled LAUSD to

purchase over 500,000 pounds of locally grown produce from small to mid-
ALICE WATERS INSTITUTE
EXPANDED PARTNERSHIPS WITH UNIVERSITY OF CALIFORNIA:

AWT is working with the University of California Office of the President and
campus dining to increase organic regenerative food procurement within

sized farmers, over 80% BIPOC and 59% of the produce was organic.

the UC system. Our ultimate goal is to create an “all the way” local, seasonal
regenerative farm-to-university demonstration model on a UC campus to
inspire a deeper shift across the UC system. In addition, we are an advisor
for a new multi-campus 4-year research grant, the California Organic
Agroecological Regenerative Transition Project, which supports regional
change toward more socially and ecologically accountable agrifood systems
with the creation of a statewide policy roadmap.

THOUGHT LEADERSHIP AND CONVENINGS:

Building on Alice Waters’ pioneering commitment to edible education
and school supported agriculture, we collaborated with the First Partner
of California, Jennifer Siebel Newsom, and the CDFA Office of Farm to
Fork to host a series of gatherings including Earth Day 2023 and 2024, the

. . LAUSD D ty Food Servi Director Fl Vine-ri d Valenci t
CDFA bi-annual Farm to School conference, and Climate Week New York i eputy food seryices Lurector Horence me,npene aencaonangesa
to demonstrate how California is leading the wav in farm to school and Simpson meets with farmer Guillermo Landaverde, Alba’s Oranges and Nursery in
o
g Y founder of Alba’s Oranges and Nursery in Riverside, Riverside, CA.

regenerative agriculture. . .
g g CA, to discuss an upcoming Farm-to-School purchase. PHOTOS COURTESY OF THE ALICE WATERS INSTITUTE



EDIBLE
EDUCATION

LEARNING BY DOING, ROOTED IN CARE

Edible education is a hands-on approach to learning that uses food—growing
it, preparing it, and sharing it—as a foundation for teaching academic
subjects and life skills. It connects students to the natural world, their
communities, and themselves through direct experiences in gardens,
kitchens, and cafeterias. By engaging the senses and encouraging active
participation, edible education fosters a deeper understanding of subjects
like science, history, and math, while also instilling values of nourishment,
stewardship, and community.

SCHOOL
SUPPORTED
AGRICULTURE

A DELICIOUS, HOPEFUL CLIMATE SOLUTION

What if schools and universities purchased food in season and directly
from local, regenerative-organic farmers and ranchers who take care of
the land and their farm workers? Local school systems would become
reliable regional buyers who could support their local economies. In
turn, students would be nourished with the freshest local foods and the
essential values of stewardship would come right through the cafeteria
doors. Rural communities would be revitalized, and the urgent issues

of climate and students’ health would be addressed. The power of
procurement could transform agriculture, health, and climate overnight.

—Alice Waters
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WE ARE
GRATEFUL

Each year, we rely on the supporters, partners, staff, volunteers, and
leaders who help us grow our movement and deepen our commitment
to gardening, cooking, and eating together. Your support allows

us to expand our reach and make a meaningful impact in all of the
communities we serve. We are truly grateful for your incredible
generosity and support. Thank you for strengthening our shared
movement for edible education.

THE EDIBLE SCHOOLYARD PROJECT
BOARD OF DIRECTORS

James Alefantis

Jason Bade
Henrik Jones
Jim Kreissman
Craig McNamara
Fanny Singer
Neil Smith

Alice Waters

THE EDIBLE SCHOOLYARD PROJECT STAFF

Jess Bloomer
Garden Manager

Linda Burch
CEO, Alice Waters Institute

Chris Cannon
Program Director
Edible Schoolyard Stockton

Esther Cook
Founding Chef Teacher

Griselda Cooney
Operations &
Development Coordinator

Carrie Cottini

Deputy Director Of Development

Yael Cypers
Procurement Director
Alice Waters Institute

Sophia Fox
Garden Educator

Jenny Garcia
Farm Educator

Imanuelle Jones
Kitchen Educator

Tonya Jowers
Farm Manager

Kathryn Keslosky
Director Of Development

Marilyn Lemus Gutierrez
FirstGen Intern
Alice Waters Institute

Nicole Muhammad
CSA Coordinator

Kylie Nguyen
FirstGen Intern
Alice Waters Institute

Julia Paige
Kitchen Educator

Jenna Quan
Program Manager
Edible Schoolyard Berkeley

Tais Reis
Community Programs Educator

Ashley Rouse
Executive Director
Edible Schoolyard Project

Jennifer Sherman
Culinary Director
Alice Waters Institute

Russell Sterten
Training & Network Manager

Kevin Torres
Farm Specialist

Jeremy Wegerer
Director Of Operations & Finance

Tamika Whitenack
Garden Educator

Megan Wirzberger
Farm Educator

CALIFORNIA CLIMATE
ACTION CORPS FELLOWS

Maegan Cox

Jabari Ennals

Flor Ibarra

Shima Konishi-Gray
Kayla Perrott
Isabella Rothenberg
Jax Siedel

Glenabel Toreno



INDIVIDUAL DONORS*

$100,000 AND ABOVE

Shelby and Frederick Gans
Jenny Linton, In Memory of

J. Patrick Kennedy a lover of gardens

$25,000 T0 $99,999

Dominique Bischoff-Brown
Marcy Carsey

Henrik Jones

$10,000 - $24,999

Anonymous

Brenda Brodie

Owsley Brown

Gary Claar and Lois Kohn-Claar

Ann and John Doerr

Al Gore

Kenton and Kuniko King

Jim Kreissman

David Webb Peoples and
Janet Beebe Peoples

Lisa Stone Pritzker

Abigail Turin and Jonathan Gans

$5,000 - $9,999

Kristin Becker

Betsy Beers and Bruce Cormicle
Anthony Costa and Shanya Tsao
Peter Curran

Sandra Donnell

Joan C. Egrie

Mrs. Johanna Lafleur

Nancy and Tony Lilly

Fiona Lings

Pat McKenney

Diane Morris

Scott Pascucci

Michael Pollan and Judith Belzer
Lillian and Andrew Riesenfeld
Jonathan and Pamela Shields

Gail Skoff
Michael and Sylvie Sullivan
Alan M. Weiss and Cheryl Burke

Bernadette Yetso

$1,000 - $4,999

Anonymous (2)
James Alefantis
Kurt Atherton
Jason Bade
Marian and Hans Baldauf
Leith Brooks Barry
Roy F. and Janice L. Beaman
Art Berliner
Deborah Bowman and
Robert Riccardi
The Honorable Barbara Boxer and
Mr. Stewart Boxer
J. David Brymesser and
Mark D. Gallardo
Linda Burch and Rajen Dalal
Kirsteen Burton
Louise Byer
Frances Callan
Mary A. Chappellet
Penny and Jim Coulter
Steven Cox and Pamela Klein
Mr. and Mrs. David G. Crane
Christine Curtis
Pamela and Aubert de Villaine
Robert Dedlow
Jennifer Doebler
Patricia Domenici
Stephen Farneth and
Elizabeth Jane Rintoul
Randy J. Fertel and
Bernadette Murray Fertel
Alessandra Gotbaum
Eric Grunbaum and Eliah Perona
Janet Harris
Amara and Alexander Hastings

Jim Hodges

*Inclusive of donors with gifts of $250 and above between 7/1/23 - 6/30/24

David Hoffman and Mandy Ladin
Kristin and Jason Hull

J. George and Roxane Hume
Jennifer Hyman

Robert Irvin

Kirk Jones

Emiko Kaji and Peter Lewis
Jerry Katopodis

Bruce W. Kerns

Ben Kinmont

Elena Lawson

Michael Massett

Margaret McLaughlin

Craig and Julie McNamara
Martha Anne Moulton

Vivienne and Madeleine Nishimura

Emily Nix

Nancy and Steven Oliver

Adrienne Purcella

Riki Rafner

Marjorie Randolph

Frances Reid

Leslie Reynolds

Edward and Jeanette Roach

Maria and Peter Roden

Diana Rogers

Celia Santi

Carole and Peter Segal

Lindsey Shere

Margaret Simpson and
Douglas Booth

Her Royal Highness Princess
Maha Chakri Sirindhorn

Susan Skornicka

Neil and Karyn Smith

Beth and Bruce Sterten

Eric and Teri Sullivan

Clare Tayback

Timothy J. Tomashek and
Hollis J. Harris

Mary Ann Vasconcellos

Virginia M. Yang

$250-$999

Marilynn Abrams
Susie Allen
Tom Anderson
Betsey Apple
Kathryn Arffa
Sunil Arora
Catherine Bailey and Robin Petravic
Kathryn and John Bloore
Catherine Bocskor
Mary Broderick
Thomas and Eliana Burke
Michael Butler
Christy Calderon
Greta Caruso
Colleen Cassidy
Maria and Joseph Clayton
Jacqueline Clemens
Penelope Cooper and

Rena Rosenwasser
Kenneth Counihan
Leland Cowan
Mark Danner
Debra D. Donaldson
Bruce B. Donnell
Jerome B. Falk, Jr.
Rhea Fontaine
Christina Foust
Nancy Hult Ganis and Sid Ganis
Angelo Garro
Alessandra Ghini
Sophie Hahn

Tobin Heminway

Carole Herman
Hiroko Horiguchi
Christopher Hudson and Cindy Chang
Thomas Hulce
Elizabeth Leffler Hoaglin and
Michael Hoaglin
Paul Johnson
Sharon Jones
AmarAtma Khalsa
Jessica Lasky
Edward Lauber

Laurel and Steve Leone



Jeffrey Louie

Greil and Jenelle Marcus

Charlotte and Adolph Martinelli

Liane Martins

Gerald Marzorati and Barbara Mundy

Lynn Matsuda

Kili McGowan

Jennifer McGrath

Elizabeth Meyer

Helen and John Meyer

John Miller

Kyle Mincey

James Morris

Aggie and Walter Murch

Davia Nelson

Marion Nestle

Maura and Christian Overland

Sharon Ow-Wing

Michael Palmer

Deborah Parker

Caitlin Patterson

Jennifer Polse

Adrienne Propp

Chris and Elizabeth Quigg

Martha A. Reno

A.Ruby

Marta Rudolph

Kirk Russell

Ralph and Amelia Saltsman

Julie Schauer

Orville Schell

Liesa Schimmelpfennig

John A. Schneider

Susan Marinoff Schrag and
Thomas F. Schrag

Nancy Scott and Courtney Ann Scott

Mara Segal

Laura Shapiro

Jennifer Sherman

Alina Sinetos

Marc and Rowena Singer

Stephen Singer

Cass Smith

Robert Martin Smith

Steve Starkey and Olivia Erschen

Jacob M Stavis

Matthew Stolbach

Karin Rubenstein

Kacy Takamoto

Teresa Tauchi

Clifton and Jennifer Teschke
Alta Tingle

Henry Trevor and Elizabeth Werter
Calvin Trillin

Beebo and Tom Turman

Laura Tyson and Erik Tarloff
Lisa Vandenberg

C. David and Kay R. Walker
Laura Waters

Julie Waugh

Sandra Weber

Joanne Weir and Joseph Ehrlich
Jennifer Weiss

Joni Moisant Weyl and Sidney Felsen
John Worm

Nora Wu

Ryutaro Yamamoto

Richard and Victoria Zitrin

Monica and David Zwirner

FOUNDATION & GOVERNMENT DONORS

FOUNDATION SUPPORT
$1,000,000 AND ABOVE

Anonymous

$100,000 TO $999,999

Anonymous
New Argosy Fund
Waverly Street Foundation Fund

$25,000 T0 $99,999

Anonymous

Abbaszadeh Foundation
Leslie Family Foundation
The Little One Foundation
The Lucky One Foundation

Martin Luther King Jr. Middle School PTA

Newman’s Own Foundation

Stephen M. Silberstein Foundation

$10,000 TO $24,999

Anonymous (3)
Erol Foundation at
NextWorld Evergreen
The Jaffe Family Foundation
Jennifer Peak Barker Family Fund
John and Linda MacDonald Foundation
Kend Family Fund

Sprouts Healthy Communities

$5,000 T0 $9,999

The Baltoro Trust
The Donald and
Carole Chaiken Foundation
The Hannah and Jeffrey Levy Fund
Holdfast Collective
Maureen and Paul Rubeli Foundation

Mimi and Peter Haas Fund

Nanci and Gary Fredkin Family
Philanthropic Fund

Reinvent Stockton Foundation

Reynolds Family Foundation

The Simon-Strauss Foundation

$1,000-$4,999

Anonymous (4)

The Buddy Taub Foundation

Carol and James Collins Foundation
Claire and Theodore Morse Foundation
Diana V. Rogers Foundation

Earth Island Institute

The Hane-Rienhoff Charitable Fund
Harris & Frisk Charitable Funds
Hobson Lucas Family Foundation
Lipton-Daniel Family Fund

Lucy Foundation Inc.

United Way of San Joaquin County

$250-$999

Anonymous (2)

Arthur And Charlotte Zitrin Foundation
Clayton Family Charitable Giving Fund
Coppola Family Charitable Fund

Leo J. and Celia Carlin Fund

Phyllis Rothman Charitable Fund
Robert B. & Janice L. Kopf Family Fund
Ulla Dydo Charitable Trust

GOVERNMENT GRANTS

California State Retirees - Chapter 16
Health Plan of San Joaquin

Public Health Advocates

San Joaquin County Office of Education

San Joaquin Public Health Services



CORPORATE & SMALL BUSINESS SUPPORT VOLUNTEERS

Volunteers are an integral part of the Edible Schoolyard Project,
bringing dedication, energy, and expertise to our program sites
in Berkeley and Stockton. Last year, more than 200 volunteers

DONORS FRIENDS & PARTNERS

The Acme Bread Company California Certified Organic Farmers
Alameda Backyard Growers Inc California Climate Action Corps contributed over 1,800 hours of service—time and effort that help
Berkeley Horticultural Nursery California Department of our programs Aourish.

CarParts.com

Dignity Health

Frog Hollow Farm

Gregangelo & Velocity Arts & Entertainment
Heath Ceramics

J Altman Ltd.

Meyer Sound Laboratories, Inc.
Ojai Valley Inn

Patagonia Provisions

Permanent Collection

Robert Sinskey Vineyards

Tail of the Yak Trading Company
Vintner’s Daughter

IN-KIND GIFTS

Gregoire Restaurant

Home Kitchen Gardener

Jenna Shea Mobley Photography
Pauline Chatelan Photography
Van Groningen and Sons Inc

Vitamix

TOP PHOTO:

Farm Manager Jess Bloom has cultivated more than just plants—she’s grown a thriving
volunteer community. Volunteers join us each Tuesday and one Saturday a month in

Berkeley to connect, learn, and lend a hand.

BOTTOM PHOTO:

Students, staff, and alumni from UOP contributed a Day of Service to our Community Farm
in Stockton last summer. Volunteers harvested cherry tomatoes, cleared planter beds, and

Food and Agriculture
Changist
Chef Ann Foundation

Community Alliance with Family Farmers

Conscious Kitchen

FatApples

Foodwise

Friends of the Stockton Library

GirlTrek

Grid Alternatives

Hands on Bay Area

Life Lab

Little Manilla Rising

Lucky You Orchard

Martin Luther King Jr. Middle School

Medicine for my Sisters Drum Circle

National Farm to School Network

Reinvent Stockton Foundation

Restore the Delta

School Garden Support Organization
Network

Shared Plate Strategies

Stockton Emergency Food Bank

Stockton Mobility Collective

Supply Change

Unbound Stockton

Urban Edge Farm

University of California

helped with the vital tasks that enable our crops thrive.
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FISCAL YEAR 2024

July 1, 2023 - June 30, 2024

EXPENSE BY CATEGORY

B 80% Program
B 11% Fundraising
9% Management & General

INCOME BY CATEGORY

B 58% Foundations

B 15% Individuals
9% Government Grants
8% Investment Income
5% Events

2%  Corporations
[ 1% Program Revenue
B 1% Honorariums
[l 1% In-kind Donations

FINANCIAL
REPORT

BY PAULINE CHATELAN
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SUMMARY BALANCE SHEET

July 1, 2023 - June 30, 2024

ASSETS

Cash

Investments

Government and accounts receivable
Pledges receivable

Prepaid expenses and deposits
Right-of-use, in-kind operating lease
Property and equipment, net

Total Assets

LIABILITIES
Accounts payable and accrued expenses
Accrued vacation

Total Liabilities

NET ASSETS

Without donor restrictions
With donor restrictions

Total Net Assets

Total Liabilities and Net Assets

BACK COVER PHOTO:

FY2024 FY2023
303,257 1,215,120
2,377,444 2,179,925
488,315 70,783
7,555 25,150

27,365 32,555
120,000 180,000
131,321 47,767
$3,455,257 $3,751,300
455,777 83,073
85,646 52,474
$541,423 $135,547
1,361,804 1,936,159
1,552,030 1,679,594
$2,913,834 $3,615,753
$3,455,257 $3,751,300

Kitchen Teacher Iman Jones often leads students through cheong tastings, exploring how

different types of sugar transform the flavor of preserved fruit. These samples, made with

bitter oranges from the garden, were each sweetened with a different sugar: molasses, brown

sugar, or raw granulated sugar. PHOTO BY PAULINE CHATELAN

STATEMENT OF ACTIVITIES

July 1, 2023 - June 30, 2024

SUPPORT & REVENUE

Support
Foundations
Individuals
Government Grants
Special Events
Corporations
Total Support

Revenue

Program Revenue

Honorariums

Other Income

Total Revenue

Investment Income

In-kind contributions

Total Support & Revenue

EXPENSES

Program

Management & General
Fundraising

Total Expenses

Change in Net Assets

2,068,200
552,618
320,040
167,005
79,620

$3,187,483

42,176
26,361
6,241
$74,778

293,189

22,370

$3,577,820

3,414,018
403,073

462,648

$4,279,739

(701,919)






