LET’S BUILD PROGRAMS
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THAT CHANGE HOW COMMUNITIES EAT

We design and implement programs that reconnect
communities with cooking, culture, and the origins of
the food on their plates, starting with a deeper
understanding of seasonality and local agriculture.
Through chef-led instruction, storytelling, and hands-on
experiences, we educate communities on what
ingredients are in season, where they come from, and
how choosing local products supports farmers,
strengthens regional food systems, and reduces strain
on the supply chain.

Our programs are built to shift behavior, not just
awareness, encouraging participants to source locally,
cook seasonally, and make more sustainable food
choices in their everyday lives.

How We Bring Programs To Life

We don't just design programs, we act as your on-the-

ground implementation partner, turning food education * Chef-led cooking classes focused on seasonal,
into scalable, community-driven initiatives that create locally sourced ingredients
lasting impact. e Farm-to-table education programs connecting

communities with local producers

* Interactive workshops on how to source and
cook with in-season ingredients

* Youth and family programs introducing children
to food origins through storytelling

e Community activations that promote sustainable
food practices and local purchasing

Who We Work With

We partner with organizations focused on education,
sustainability, and community development:

* Schools and educational institutions

* Non-profits and community organizations

* Municipalities and public programs

* Youth development and after-school programs
* Food access and sustainability initiatives




What You Gain

* Increased awareness and adoption of seasonal and
local food sourcing

* Stronger support for local farmers and producers

* Reduced reliance on strained global supply chains

* Engaged communities with practical, sustainable
food habits

* Early education for children that builds lifelong
awareness of food systems

Program Focus Areas
We build tailored programs aligned with your goals:

e Seasonal Cooking & Local Sourcing Education

* Teaching communities how to identify, source, and
cook with ingredients grown in their region

e Farm-to-Table Youth Programs

* Engaging children through storytelling and hands-
on activities to understand where their food comes
from

* Sustainability & Food Systems Education

* Helping participants connect everyday food
choices to environmental and economic impact

e Community-Based Culinary Activations

* Experiences that encourage local purchasing and
strengthen connections to regional producers

Why Work With Us

e Expertise at the intersection of agriculture, food
systems, and community education

* Ability to translate sustainability into practical,
everyday action

* Access to chefs as educators and storytellers

* Experience designing programs that influence real
behavior change

* A global perspective grounded in local food
systems

Let’s Build Programs That Change How Communities Eat

We don't just teach people how to cook, we help them understand where food comes from, why it
matters, and how their choices can support local producers and more sustainable food systems.
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