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SUSTAINABLE CENTER | Grow Local Farm Direct The Happy Kicchen/La Cocina Alegre™

Sustainable Food Center cultivates a healthy community
by strengthening the local food system and improving
access to nutritious, affordable food.

SFC envisions a food secure community where all children
and adults grow, share and prepare healthy, local food.

Andrew W. Smiley
Farm Direct Projects Director
512-236-0074 ext. 102
andrew@sustainablefoodcenter.org
www.sustainablefoodcenter.org



SFC programs

Grow Local

Grow Local d community and youth food
gardening

Farm Direct dfarm marketing programs linking
producers with consumers

The Happy Kitchen/ La Cocina AlegrekE -
cooking classes and nutrition education
programs
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SFC programs

Community & school garden
support

Educational Workshops

Provides resources such as
vegetable seeds, transplants &
compost 0 Spread the Harvest

Grow Local Farm Direct The Happy Kitchen/La Cocina Alegre™
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SFC programs

Farm Direcrt

Farmers markets

WIC FMNP and Food Stamp EBT
programs

Farm direct deliveries to hospitals,
universities, worksites, and schools

Models for statewide policy

Grow Local Farm Direct The Happy Kitchen/La Cocina Alegre™
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SFC programs

The Happy Kitchen/La Cocina Alegre™

Peer-facilitated cooking classes

Interactive nutrition
demonstrations

Food and nutrition resources

Classes for special populations d
l.e. breast cancer survivors

Grow Local Farm Direct

Cut the Fat!
Did you know? FRESH SEASONAL RECIPES
-l:h Id nwh drink one cup of 1% milk instead of Recetas Frescas y de f‘.'porada

hld t\mutg nds of
e Eh 1% & school

. cup of %mlkh as much heart-unhealthy “
ft 5 3 strips of o

+ 2% is NOT law-fat dQ_
+ Only1% and fat-free milk are low-fat milks sustainable
QESTRERIIN

The Happy Kitchen/La Cocina Alegre™
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SFC projects

Sprouting Healthy Kids

farm-to-school and food systems education project

Local foods in the school cafeteria
In-class lessons in core curriculum classes

After -school program, including gardening and cooking
activities and field trips

Grow Local Farm Direct The Happy Kitchen/La Cocina Alegre™
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Sprouting Healthy Kids
farm-to-school and food systems education project

Project Development

During our strategic planning process, SFC staff identified the problem of
childhood obesity. as a priority issue. Simultaneously, staff began
brainstorming ways to collaborate among programs more effectively.

We recognized that our programming strengths  2farm marketing, nutrition
education, and community/youth gardening 2could be applied effectively
to address childhood obesity in the form of a farm to school and food
systems education project.

Grow Local Farm Direct The Happy Kitchen/La Cocina Alegre™
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