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A MOVEMENT. A MISSION. A CAUSE AFFECTING US ALL.

A few months ago at dinner with several moms and their children, one of the moms took my daughter by the hand and said to me, “I'm going to get her

some ice cream, because the only thing you feed her is vegetables from the farmers” market.” While I spend most Saturday mornings chasing my daughter

from booth to booth at the market, that is not an entirely true statement, but I do think it is quite an achievement as a mother who has become increasingly

conscious of what I feed my family. When I joined the board five years ago, I could not have predicted the emergence of so many national food-related
movements, but the increasing awareness of how our food systems and policies affect our health, our environment and our society has allowed our

organization to grow and thrive throughout 2011.

We recently received funding to expand our East-side farm stands into a market where participants can use their Women, Infants and Children (WIC)
benefits as well as the Supplemental Nutrition Assistance Program (formerly food stamps) to purchase fresh produce, receiving a one-to-one match on the
dollar through a unique incentive project. We're so fortunate to have strong partnerships with entities such as the USDA, TDA, the Michael & Susan Dell
Foundation and St. David’s Foundation. The grant partners of the St. David’s Foundation Healthy Living initiative attended a meeting which began with
all of the agencies being asked to briefly talk about some important initiative for the future of their organization. Every agency spoke of a partnership that
they had with SFC and how excited they were about their particular project and the expertise of our staff. Our focus on strategic partnerships with other
nonprofits in Central Texas, and participation by our incredibly knowledgeable staff in advocacy and
policy-focused organizations, has allowed us to expand our influence and impact in the community. SFC

serves over 300,000 people annually.

One major focus in 2011 and into 2012 continues to be the largest venture this organization has ever
undertaken — the construction of a permanent home for our programs, which will include a community
teaching garden, a commercial kitchen and our staff headquarters. Our dedicated staff, board and
committee members, volunteers, donors, and funding partners ensure that our programs are successful
while we prepare for this new phase in our operations. We are fortunate to have a mission that is relevant
to the current awareness of where our food comes from and how it affects our bodies and our planet. We
continue to explore how our future headquarters can be utilized to have the largest impact on our food

community and welcome all of the challenges and successes to come in 2012.

Ronda Rutledge Sara Bohn

Executive Director SFC Board President M\M c. é‘w\/

Sara Bohn
SEC Board President
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CULTIVATING HEALTHY COMMUNITIES AND
SUSTAINABLE FOOD CENTER’S SYSTEMS APPROACH TO FOOD

Sustainable Food Center’s Cultivating Healthy Communities initiative creates systems-level change within Austin-area communities by fortifying the grassroots
momentum started by Sprouting Healthy Kids and our targeted-neighborhood intervention, Sprouting Healthy Communities. A systems change, or shift from
our conventional food system towards a sustainable community food system is enabled by institutional structures, environmental features, and public policies that
support community involvement. Below are our accomplishments related to food-systems change:

INSTITUTIONAL STRUCTURES

* SFC expanded Farm to School to 15 Austin ISD campuses plus the KIPP Austin ISD.

* Community organizing efforts at schools created active wellness teams made up of
parents, teachers, school staff, and community members with emphasis placed on
inclusive representation and leadership development.

* SFC strengthened its relationship with regional grocery chain HEB by incorporating
healthy cooking instruction into their community relations program.

ENVIRONMENTAL FEATURES

* An increased number of community and school gardens has enabled healthy,
community-based food production and greater food access.

* SFC Farmers’ Markets, including Neighborhood Farm Markets, served as sources for
fresh, local fruits and vegetables, operated in underserved areas and accepted SNAP

and WIC benefits.

PUBLIC POLICY

* SFC worked with Austin ISD to develop a model promoting the establishment of
food gardens on school grounds.

* SFC’s involvement in the Austin/Travis County Sustainable Food Policy Board
helped to prioritize city water usage rules for food production during times of
drought, streamline health department standards for farmers’ markets, develop
policies that facilitate the creation and sustainability of community gardens, and
create a city staff position to coordinate urban agriculture and community gardens.

* Staff participation in state and national policy conversations and networks have
elevated the profile of sustainable food systems among policy partners and law makers.

ORGANIZATIONAL/INDIVIDUAL
PARTICIPATION

* SFC provided opportunities in other regions for community-
based organizations and school districts to replicate
successful programming efforts.

* The percentage of participants actively engaged in 2+ food-
systems activities facilitated by SFC (community and school
gardens, farmers’ markets or other farm direct purchasing,
healthy cooking classes) — our Grow, Share, Prepare food-systems
model — has increased.

* Increased number of participants engaged in SFC-based activities
has positively influenced the social norms related to healthy,
sustainable eating.

This final point, that more individuals are
growing, sharing, and preparing healthy,
local food is the true realization of SFC’s
organizational vision, and the expanded
opportunities represent a continuing fulfillment
of our mission to strengthen our local food
system. The statistics from each of our
programs follow.



GROW LOCAL

Grow Local, SFC’s flagship program, plants the
seeds for a food-secure community by empowering
children and adults to grow their own food. SFC
offers hands-on education on the nuts and bolts of
sustainable food gardening through Basic Organic
Gardening and Citizen Gardener courses, and
provides free seeds, seedlings and compost to low
income gardeners through the Spread the Harvest
program. SFC trains leaders to start and sustain
community and school gardens, which serve as
vibrant spaces for learning, cooperation, and food
production, through our Community Garden and
School Garden Leadership trainings.

In 2010-2011, SFC provided education, resources,
and assistance to over 150 groups starting
community and school gardens throughout the
Austin area. SFC also provides fiscal sponsorship for
community garden groups which eliminates barriers
in getting community gardens started. Advocacy
work facilitated by the Grow Local program has
resulted in new City ordinances (passed in February
2010) that streamline the process for starting
community gardens on public and private land in
Austin and provide increased City support.

SEC’s new Center will serve as a bustling urban
agricultural hub where groups and individuals
will learn experientially how to cultivate food

and community in their backyards, schools, and
neighborhoods. Our new Center will expand the
Grow Local program’s capacity to encourage a
local food system that nourishes our environment,
economy and the lives of individuals and families
throughout Central Texas.

------

Through Spread the Harvest, Grow Local provides free resources and education for
people to grow food who might not otherwise have the opportunity to do so.

Adults and children served through the Spread the Harvest Program and Grow Local workshops and events: 6,158

Number of meal equivalents (garden fresh produce shared by gardeners; two meal
equivalents fit into one plastic grocery store bag): 6,792

Number of schools served by Spread the Harvest during 2010-2011: 34
Number of children attending these schools: 13,560
Number of low-income children attending these schools: 10,477

Grow Local provided assistance to 150 community and school garden groups, providing
neighborhoods with new spaces to grow nutritious, fresh produce for their families.

Grow Local presented 18 garden and leadership classes and trainings (3 in Spanish), with
a total of 380 participants, empowering families with the knowledge and skills they need
to grow their own food and lead community and school gardens.

As Spread the Harvest participants share both their harvest and news about this
program with others in their community, they serve as ambassadors educating the wider
community that we all have the opportunity to grow our own healthy, nutritious food.

The majority of Grow Local’s classes follow a train-the-trainer model, in which
community members who are gardeners facilitate Basic Organic Gardening and Citizen
Gardener classes. Upon completing the class, Citizen Gardener participants then carry
out ten hours of volunteer service in the community to help others in growing their
own food. Grow Local offers the only basic organic gardening workshops in Spanish in
Central Texas.

“SFC is an incredible resource
that has not only helped

our school garden flourish
(after languishing for years),
but has also helped me as a
home gardener to hone my
own gardening skills. I have
now helped three others start
their own home gardens (and
working on a fourth).”

— Spread the Harvest participant at
Gullet Elementary
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FARM DIRECT

The Farm Direct program demonstrates SFC’s core
“seed to table” philosophy. By organizing weekly
farmers’ markets, Farm Direct gives local growers
direct access to urban residents seeking freshly
harvested produce. Through direct marketing
projects like Farm to Cafeteria, Farm to Work and
our unique Farm to School initiative, Farm Direct
connects local farmers with worksites, health agencies
and schools to provide fresh produce and strengthen
the local economy.

Farm Direct initiatives, including farm-to-school and
SNAP (Supplemental Nutrition Assistance Program)
card use at farmers’ markets, are model programs that
have served as the basis for statewide policy change.
Farm Direct affects positive change in the Austin
community by involving farmers and consumers in a
broad effort to promote reliable and nutritious local

food sources while helping to sustain the environment.

In addition to being among the few farmers’
markets which accept SNAP and WIC (Women,
Infant, and Children), the SFC Farmers’ Market is
the largest certified growers-only farmers’” market in
the state of Texas.

“Now we won' find any bananas here, son, there
are just peaches here now. Ripe peaches straight
from the farm.”

— Father to his son at the market

“The visit to the farmers’ market was more fun
than bowling!”
— Class participant from KIPP after a market tour

“We are so glad you are here!”
— Customers speaking to farmers (always overheard)

SFC FARMERS’ MARKET
SFC Farmers’ Market Downtown

e Customers: 148,876; 2,800 median
e Total sales: $ 1,786,511

SFC Farmers’ Market at The Triangle
e Customers: 35,100; 590 median
e Total sales: $420,702

SFC Farmers’ Market at Sunset Valley
e Customers: 63,520; 1,400 median
e Total sales: $776,462

Total sales generated at SFC Farmers’
Market: $2,983,675 for more than 65
local farmers and 50 small businesses
centered on local foods.

NEIGHBORHOOD FARM

MARKETS

* Operated 4 Neighborhood Farm Markets for
12 weeks at Northeast, St. Johns, Rosewood-
Zaragosa, and Montopolis WIC Clinics.

* $24,700 in total sales at Neighborhood
Farm Markets.

WIC AND SNAP INFO
* Nearly 6,000 WIC customers.

* $58,600 in WIC Farmers Market Nutrition

Program sales, up 62% from last year!

* $21,442 total SNAP (food stamp)
purchases from 820 transactions, a sales
increase of 50% from last year.

Note: SEC began management of this third weekly market at the request of the farmers and in partnership with
the City of Sunset Valley in April 2010. SFC will continue to run this Sunser Valley market in the parking lot of
the Toney Burger Center, where it remains a prominent source of local food for city residents and south Austin.

Dl PUN,

FARM TO CAFETERIA

e $18,338 in total sales.

* 3 farmers involved consistently.

* Multiple institutions participating,
including six locations at University
of Texas, Seton and Brackenridge
Hospitals, St. Edwards University,
KIPP Austin schools, Meals on
Wheels and More, and Wheatsville
Food Co-op.

“We look forward to your
deliveries and the ability to brag
to our customers about the
locally grown produce.

— Thomas, Jester Center,

University of Texas and Farm to
Cafeteria customer
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FARM TO WORK

¢ $154,970 in sales.

* 1,720 unduplicated participants

* A total of 23 worksite partners in
Austin and San Antonio.

* Four primary farmers, plus three
additional, contributing farmers.

2010-11 Farm to Work partners are:

Applied Materials

Department of State Health Services
Austin State Hospital

Main Campus

Howard Lane

San Antonio State Hospital

Convio

Comptroller of Public Accounts
Dept of Information Resources

“I love this program — it has definitely made a positive impact on my
life and that of my co-workers. I don't think I've ever eaten so many

vegetables before!“

— Johanna, Farm to Work customer

General Land Office

Blood and Tissue Center

City of Austin

Robert E. Johnson Building

Sunset Commission

Texas Legislative Council

Department of Family and Protective Services
Texas Department of Agriculture

Texas Education Agency

Texas Historic Commission

Texas Water Commission

Texas Water Development Board
Asuragen

Tesoro Corporation (San Antonio)
Department of Aging and Rehabilitation

Services

SPROUTING HEALTHY KIDS, FARM TO SCHOOL AND FOOD SYSTEMS EDUCATION

* 15 school-communities are participating in our Cultivating Healthy Communities Initiative, which includes Sprouting
Healthy Kids programming, plus the organization of school wellness teams. These teams are taking leadership roles
in implementing community gardens, school gardens, The Happy Kitchen/La Cocina Alegre™ cooking classes, and
local food promotional events in schools. Our partnership with Marathon Kids helps us address both sides of the energy
balance equation at our joint elementary schools.

* 10 schools are featuring locally grown foods in their cafeterias, and have hosted “Meet the Farmer” and “Local Veggie

Sampling” activities and have organized field trips to local farms and markets.

* 9 schools have afterschool gardening and healthy cooking programs using SFC resources.

School partners in 2010-2011 are:
Andrews Elementary
Blanton Elementary
Graham Elementary
Jordan Elementary

Norman Elementary
Pecan Springs Elementary ~ Elementary
Pickle Elementary
Reilly Elementary

Volma Overton

Dobie Middle

EXPANSION OF FARM TO SCHOOL IN AUSTIN

The collaborative work between Sustainable Food Center and its many partners on Farm to School has led to planned
expansion of Farm to School in Austin to 36% of all AISD campuses in the 2011-12 school year, with a goal of reaching
100% of AISD schools within three years.

Garcia Middle

Pearce Middle
Walnut Creek Elementary  \Webb Middle

Ann Richards School for
Young Women Leaders

KIPP Austin School
District
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THE HAPPY KITCHEN/
LA COCINA ALEGRE™

The Happy Kitchen/La Cocina Alegre™ is a nationally
recognized cooking and nutrition education program
that fosters skills in food selection and preparation

to prevent diet related disease. The Happy Kitchen
(THK) teaches individuals and families how to shop
for and prepare nutritious, seasonal, affordable meals.

The Happy Kitchen/La Cocina Alegre™ provides
individuals, families and institutions with the resources
needed to make lasting dietary and behavioral changes.
Classes are taught by community-based Facilitators,
thereby empowering communities to develop a culture
of health and wellness.

There is great opportunity for additional future series
tailored to populations with special dietary needs, and
our new center will feature a testing and training facility
designed to meet these challenges.

“These classes are giving me a
foundation of nutritious eating
that I never had before and
that foundation is contributing
to a new-found confidence in
planning meals for my family.
Thart feels great!”

— Angela, Happy Kitchen/La Cocina Alegre™ Client

FREE 6-WEEK SERIES

THK provides a six-week series of cooking and nutrition education classes lasting 1.5
hours each week. Classes are located in recreation centers, faith communities, schools and
community centers and led by trained community facilitators.

* Free 6-week series: 13
* Total class participants: 279
* Total additional adult family members represented, excluding class participants: 466

* Total low-income adults represented (participants and family members
represented): 211

¢ Total children in households: 271
e Total low-income children: 216

Behavior Change:

* 97% eat more fruits and vegetables.

* 94% choose more whole grain products.

* 88% choose lower-fat dairy products.

* 95% choose leaner sources of protein.

* 93% choose foods with less sodium.

* 95% use MyPyramid (The Happy Plate) as a guide to healthy eating.
* 95% use the Nutrition Facts Label to choose healthier foods.

* 97% trial new types of food.

* 91% use new cooking techniques.

* 100% intend to share knowledge gained in class with friends and family.

Ethnicity:

¢ African American: 14%
¢ Latino: 62%

¢ Caucasian: 20%

* Asian: 1%

e Other: 3%

Class Participant Numbers:

* Total participants: 279

* Total graduates: 163

* Total completed surveys: 192

EARNED INCOME
6-WEEK SERIES

THK offers a for-fee six-week series of
cooking and nutrition education classes
lasting 1.5 hours each. Classes are located at
worksite wellness sites, private homes, faith
communities and at community sites. Class
participants pay for service to increase THK’s
reach and to bolster earned income for THK.
* 2 series serving 34 people

COOKING DEMOS

Cooking demos are less than one hour; they
showcase a healthy, culturally appropriate
dish and necessary nutritional information.
The demos aim to introduce the community
to THK and SFC programs. They are
offered for free.

* 8 cooking demos, serving 423 participants

FEE-BASED WORKSHOPS

Cooking workshops last 1-3 hours and
focus on a type of dish or a type of food;
they are much more in depth than cooking
demonstrations. The workshops aim to
introduce the community to THK and SFC
programs as well as affect one or two eating/
cooking/shopping behaviors.

* 10 workshops, serving 155 people

FACILITATOR
TRAINING SERIES

Facilitator training increases the number
of skilled community members who can
effectively deliver the 6-week series of cooking
and nutrition education classes. Trainees
completed a training totaling 34 hours.
* 2 trainings (1 English, 1 Spanish)
e Number of new Facilitators: 37 Total
(20 English speaking, 9 Spanish speaking,
8 bilingual)

FACILITATOR CONTINUING
EDUCATION

A six-week continuing education series
re-trains current facilitators to use updated
curriculum and teaching materials.
* 2 trainings (1 in English, 1 in Spanish)
* 100% of active Facilitators

completed training

MATERIALS
DEVELOPMENT

THK creates and maintains current, relevant

curriculum, cookbook and teaching aides.

* 3rd Edition of the THK Cookbook -
Fresh, Seasonal Recipes printed. Each
recipe in cookbook includes price per
serving information, seasonality wheel and
nutrition facts label

* New class curriculum completed and
disseminated to all 55 Facilitators
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VOLUNTEERS
MEAN OUR

SUCCESS

NUMBER OF PEOPLE

THE NUMBER OF
VOLUNTEERS WHO RECEIVE
THE “VOLUNTEER CALL”
EACH WEEK.

2009-2010

2010-2011

WHO ATTENDED
VOLUNTEER

ZERO WASTE INITIATIVE:

LANDFILL DIVERTED

RECYCLING COMPOST
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X

“I LOVE volunteering with
SFC because it restores hope
that together we can change
how our food is grown,
shared, and prepared. I can
read an article or watch a
documentary on how messed
up our food system is and
feel so discouraged, but
then I go to the market and
I feel genuinely optimistic
that we can change things,
one farmer/gardener/cook/

ORIENTATION Bags
940 1287 Gallons

volunteer/etc. at a time. Plus
being around such like-
hearted people is a lot of fun!
— Dahlia, SFC Volunteer

“I love volunteering with SFC because I get to meet and connect with people from
all over the community - people that I wouldnt have met any other way. And
there’s usually something delicious and healthy to snack on!”

— Anna Lisa, SFC Volunteer

SFC FARMERS’ MARKET
VOLUNTEERS:

1269

SFC FARMERS’ MARKET
VOLUNTEER HOURS

2538
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FOOD POLICY AND ADVOCACY

Sustainable Food Center recognizes the importance of influencing public policy in support of healthy food
systems and food access. SFC utilizes its connections within the community and its program experience to
identify challenges and opportunities. Through our involvement with local, state, and federal policy partners,
we are able to share this input and direct priorities towards our local goals. We also work within our local
communities to share action alerts and other information, thereby helping mobilize our constituents to have an
impact on policy decisions that affect our ability to grow, share, and prepare healthy, local food.

POLICY SUCCESSES CURRENT POLICY PRIORITIES

School District School district

* Farm to School set to expand to nearly 50 schools. * Continued expansion of farm to school,

* Initial conversations about streamlined and transparent process for establishing more increasing support for school gardens, and
gardens on campuses. Sprouting Healthy Kids integration into district

Coordinated School Health program.
City/County

* New ordinance permits establishment of community gardens on city-owned land. City/County
* Amended health rules allowing sampling at farmers’ markets. * Healthier foods in city/county venues and events.

State State

* Farm to School support, expansion of WIC
benefits accepted at farmers’ markets.

* State Facilities Commission granting low or no

* Farm to School state coordinator position created, based on Multi-Agency Farm to School
Task Force recommendations.

* Farmers’ market SNAP support from state agencies, a previous SFC legislative priority, is
taken on by Texas Department of Agriculture.

e Farmers’ egg permit fees waived in City of Austin certified markets.

* Sampling permits and Special Event Temporary Establishment permits for education Federal
issued free (only one per market) to market organizers. e Farm Bill 2012, including support for local and

* Change in City of Austin policy to reduce multiple application fees to food/farmer vendors. healthy food systems, new and beginning

farmers, low-income food access issues, and

fee parking use for farmers’ market.

Federal
* SFC is researching the 2012 Farm Bill, will seek input from constituents, offer insight to
its policy partners, and encourage community members to get involved in the process.

farmland conservation efforts.

FOOD POLICY AND ADVOCACY

STAFF ASSIGNED TO POLICY GROUPS

Ronda Rutledge, Executive Director

Texas Food Policy Roundtable, Basic Needs Coalition, Austin/Travis
County Sustainable Food Policy Board, Rally for Real Food, Center
for Public Policy Priorities

Andrew Smiley, Farm Direct Projects Director
Partnership for a Healthy Texas, AISD School Health Advisory
Council, plus involvement with Farm and Ranch Freedom Alliance

and Texans Care for Children

Jess Guffey, Grow Local Co-Director
Community Food Security Coalition policy committee, Children in
Nature Collaborative, Austin School Garden Network

Sari Albornoz, Grow Local Co-Director
Coalition of Austin Community Gardens

Joy Casnovsky, The Happy Kitchen/La Cocina Alegre™ Director
American Public Health Association, Texas Public Health Coalition,
Southern Sustainable Agriculture Working Group — policy committee

Susan Leibrock, Community Relations Director
American Community Gardening Association

Suzanne Santos, Farmers’ Market Director

SNAP outreach working group, Austin/Travis County Sustainable
Food Policy Board, Republic Square Partners, State of Texas Task
Force on Farmers’ Market for the Texas Food Establishment Rules




BUILDING

OUR CENTER

OUR VISION FOR THE FUTURE:
A PERMANENT HOME FOR SFC’S PROGRAMS

Tom and Lynn Meredith have made SFC a partner in their vision for the vibrant east side b
Y p Y
presenting a gift of land and infrastructure in their mixed-use space currently under development

by their foundation, MFI. This exciting project is coming to fruition under the leadership of Tom
and Lynn Meredith’s son, Will Meredith.

The new Sustainable Food Center will be centrally located in East Austin, immediately adjacent
to Capital MetroRail’s MLK station, just two stops from downtown. In addition, a connected bike
route is planned next to the MLK Station, providing further access to our center and community
garden. This space will serve as a destination point for families and individuals accessing services

and participating in community activities.

Also housed at the site are PeopleFund, whose support for small businesses, affordable housing
projects and training services is directly in line with SFC’s goal to help people find lasting
solutions to life’s challenges, and nearby is a Foundation Communities housing site, which will
provide numerous collaborative opportunities. Adjacent to SFC and PeopleFund will be the new
home of Theatre Action Project, a team of professionally trained artists and educators working in

partnership with schools and communities.

Directly across the metro rail line from our training facility will be a 2.3 acre community garden,
with individual and communal food plots, a fruit tree orchard, a family picnic knoll, and covered

teaching pavilion.



COMMUNITY GARDEN AND TEACHING PAVILION
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CONDENSED AUDITED FINANCIAL INFORMATION

JULY 1, 2010 - JUNE 30, 2011

REVENUE
Capital Campaign 607,772 31%
Foundation Grants 462,134 23%
Program Service Fees 311,808 16%
State & Local Contracts 285,700 14%
Contributions 131,655 7%
Fundraising Events & Other Revenue 115,025 6%
Contributed Goods & Services 74,386 4%
Total Revenue 1,988,480 100%
EXPENSES AND CHANGES IN NET ASSETS
Program Services
Farm Direct 643,797 57%
Grow Local 251,048 22%
The Happy Kitchen/LaCocina Alegre 225,482 20%
Total Program Services 1,120,327 100%
Fundraising 100,843 18%
Management & General 271,668 7%
Total Expenses 1,492,838
Excess of Revenue over Expenses 495,642
Excess related to Unrestricted Funds 209,734
Excess related to Temporarily Restricted Funds 285,908
Total Revenue 1,988,480
Total Expenses 1,492,838
Increase in Net Assets 495,642
Other Changes in Net Assets (12,080)
Net Assets, Beginning of Fiscal Year 642,657
1,126,219

Net Assets, End of Fiscal Year

In fiscal year 10-11, Sustainable Food Center charged 18.2% for fundraising and

6.7% for management and general.

The full financial statements, audited by Gindler, Chappel, Morrison & Co., P.C.,

are available upon request by calling 512-236-0074 x 112.

SOURCES OF REVENUE
AND SUPPORT

B Foundation Grants

B Program Service Fees

M State & Local Contracts

B Contributions

B Fundraising Events & Other Revenue
B Contributed Goods & Services

W Capital Campaign

SERVICES WE PROVIDE

B Farm Direct

B Grow Local

I The Happy Kitchen/LaCocina Alegre

HOW WE USE OUR FUNDS
B Management & General
I Fundraising

M Program Services

STAFF

Ronda Rutledge Cecil Winzer
Executive Director SEC Farmers’ Market

Susan Leibrock Manager - Downtown

Community Relations Director ~ Matt Macioge
Angela Kraybill SFC Farmers’ Market

Capital Campaign Director Manager - Sunset Valley
Atticus Rowe

SEC Farmers’ Market
Coordinator - Sunset Valley

Andrew Smiley
Farm Direct Projects Director

Suzanne Santos
SFEC Farmers’ Market Director

BOARD OF DIRECTORS

Sara Bohn, President Caroline Walton, Secrezary
Maxwell, Locke & Ritter LLP  Dell, Inc.

Julie Morgan Hooper, Andrea Abel
President Elect Freelance Writer
UT School of Architecture Mason Arnold
Vincent Ashwill, Greenlin g.COMN.
Past President
Waterloo Restaurant Group Laura Estes
H-E-B
Robyn Lewis, Treasurer Christine Fernandez

Maswell, Locke ¢ Rister LLP E.ON Climate ¢ Renewables

ADVISORY COUNCIL

Michael Ableman Richard Linklater
Farmer/Author Filmmaker
John-Michael Cortez Will Meredith
Capital Metro MFI

Honorable Lloyd Doggett Tom Philpott

U.S. Congress Food Editor, Grist.org
Jim Hightower Michael Pollen
Author/Commentator Author/Professor

Hunt Grundy
SFEC Farmers’ Market
Coordinator - Downtown

Sari Albornoz
Grow Local Co-Director

Jess Guffey
Grow Local Co-Director

Joy Casnovsky
The Happy Kitchen/
La Cocina Alegre™ Director

Margaret Garcia
Praxair, Inc.

Lisa Goddard

Capital Area Food Bank of Texas

Brian Gordon,
BOA Merrill Lynch

Ralph Hasson
Chair, Austin Board of Advisors

for the Texas TriCities Chapter of

NACD

Robin Rather
Collective Strength

Anne Robertson

Healthy Child, Healthy World

Dr. Eduardo Sanchez, M.D.
Blue Cross/Blue Shield of Texas

Eric Schlosser
Author

Katy Levit

The Happy Kitchen/La Cocina

Alegre™ Developer

Adriana Prioleau

The Happy Kitchen/

La Cocina Alegre™ Coordinator

Debi Vanwey

Finance Director

Rebecca Saltsman
Volunteer Coordinator/
Development Associate

Philip Keil
Furman+Keil Architects, PLLC

Mary E. Kelly
Parula, LLC

Kevin Leahy
Knowledge Advocate

Anita Mennucci
Consultant

Drew Miller
Kemp Smith LLP

Eugene Sepulveda

Entrepreneurs Foundation

Foo Swasdee
Satay Restaurant

Jennifer Vickers
Community Investment Corp.

Alice Waters
Chez Panisse

Leah Yngve
AmeriCorps VISTA

Chelsea Rogers
AmeriCorps VISTA

Liesel Schmidt
AmeriCorps VISTA

Joshua Keppel
AmeriCorps VISTA

Gita Mirchandani
Texas Dept. of State Health

Stephen Straus
Entrepreneur

David Vliet
CommUnityCare

Jessica Winslow
Austin Community College

Mark Winne
Community Food Security
Coalition
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OUR SUPPORTERS

We are grateful for the financial support of the following:

Foundations

3M Foundation

Alice Kleberg Reynolds Foundation
Amerigroup Foundation

Arnold Foundation

AstraZeneca HealthCare Foundation
Austin Parks Foundation

Bank of America Charitable
Foundation

Butler Creative, LLC
Burdine Johnson Foundation
Catto Charitable Foundation
Charity Bash Fund

Charles & Betti Saunders
Foundation

Durant Family Foundation
Farm Aid
HH Weinert Foundation

Jacob and Terese Hershey
Foundation

J.R. Albert Foundation
Junior League of Austin
Meadows Foundation
Michael and Susan Dell Foundation
Shield-Ayres Foundation
Still Water Foundation

St. David’s Foundation
The DJR Trust-Foundation
Topfer Family Foundation
TRD Frameworks

Shomos Family Foundation
Wells Fargo Foundation

Corporations

Altarum Institute
Amerigroup Corporation
Austin City Dental

Austin Restaurant Week, LLC
Blue Gold Engineering
Bridgewater Associates, LP
Butler Creative, LLC
Cencor Realty Services
Culinary Academy of Austin
Dell Corporation

Dell Direct Giving Programs
Downtown Austin Alliance
Farm Credit Bank

Farmers Insurance Group
Farmhouse Delivery
Fiddler’s Green Music Shop
Furman + Keil Architects
Greenling

Hilah Cooking

Integrated Interactive
Marketing Solutions

Kerbey Lane Café

La Condesa Austin

Laraine Lasdon and Associates, Inc
Mansion at Judge’s Hill

Maxwell, Locke, & Ritter
National Instruments

Norwood Tower

SS Earl Enterprises, Inc

SXSW, Inc

Texas Certified Farmers Market

Corporations (continued)

Tuerff-Davis Enviromedia Inc
Corporation

Texas Mamma Jamma Ride
The Culinary Trust

The Soup Peddler
Wheatsville Food Co-op

Government

Austin Independent School District
City of Austin

City of Sunset Valley

Texas Department of Agriculture

Texas Department of State
Health Services

Travis County

United States Department
of Agriculture

In-Kind

Advanced Organic Materials
Anthology Photography
Barr Mansion

Barton Springs Nursery
Better Bites of Austin
Blue Avocado

City of Austin

Edible Austin

Ferry Morris

Gardeners Supply
Glazer’s

Hilary Pittman

Joe Carr

Johnny’s Selected Seeds
Laura DiCarlo
Marquee Event Group
Miller Blueprint

NE Seed

Onion Creek Kitchen at
Juniper Hill Farm

Patricia Hadden

Trevor Ray Thompson Photography
Seeds for Peace

Stacy Weil

Stahl, Bernal & Davies, LLP
Territorial Seed Co

Victory Seed Company

Design Credit: suzannedaniels.com



INDIVIDUAL SUPPORTERS

Carol and Jeffrey Abbey
Andrea Abel and

John Robinson

Melissa Absalom

Lynn Adams

Laura Agnew and

William Abell

Giselda Aguilar

Sari Albornoz

Bronwyn Allen

Nina Almasy

Alsup Family Fund
Cindy and Forrest Arnold
Mylie and Mason Arnold
Cheray and Vince Ashwill
Pedro Askaso

Robbie and Tom Ausley
Austin Fun Stuff

Austin Sea Veggies
Electra Avellan

Elise Avellan

Isabelle Avellan

Jean and Bill Avera
Margaret and Robert Ayres
Brian Bares

Sarah Bartholow

Kendra Beach

Brad Beal

Serilla and Benjamin Ben-Aziz
Christine and

Ronald Bennett

Fayruz Benyousef and Malek
Ben-Musa

Cathleen Berdan
Dr. Richard and
Judith Berkowitz
Casey Bernard
Rishee Bhatt

Beth and Bill Boebel
Charles Ryan Bohn

Sara and Bart Bohn
Julie Bollman
Stephen Bontempo
Mary Ellen and
Roger Borgelt
Charlie Bowman
Chris Boyland
Jefferson Boyt

Sandy Bootz and
Drew Miller

Alain Braux

Melissa Brinckman

Joan Brook

Johanna and

Matthew Brown

Ellen Buckmaster

Michael Burek

Nancy Burns

Liz Burr and Chris Hyams
Susan Buzbee

Julie Byers

Amy Byrd

Jeanette and Frank Cacciola
Marla Camp

Candy and David Cantrell
Crystal Cao

Gabriel Cardona-Fox
Lindsey and Keith Carey
Phyllis and Scott Carlisle
Gregory Carter

John Carter

Casis PTA

Joy Casnovsky

Linda and William
Casnovsky

Cathey Capers and
Breck Plauche

Jennie Caughran
] Moses Ceaser
Laura Ceglio

Chris Chandler
Martha Chang
Elizabeth and
Nathanial Chapin
Keely Citizen

Sara and Colin Clark
Cocoa Puro

Tracy Coffin

Marcela Contreras and
Fernando Albornoz

Carolyn Cook

Steven Cook

Dawn Coronado

Priscilla and
John-Michael Cortez
Sonya Cote

Janis and William Cowell
Mallory Cox

Sydnia Crosbie and
Rajeev Thomas

Carla Crownover

Jayme and Carl Cudworth
Heather Cuevas

Lolita and Ron David
Texanna Davis

Rachel DeBacker

John deCastro

Gloria DeVere

Jenny Diamond
Emiliano Diaz de Leon
Will Dibrell

Elaina Dodd

Anne and John Donovan
Cathryn and Leon Dorsey
Dos Lunas Artisan
Cheese LLC

Carlie Dos Santos
Caroline Driscoll

Andrea Marie Dudek
Devlin and Mike DuVall

Sarah Duzinski
Ben Edgerton
Shelley Edwardson
Alexandra Elliott
Ryden Elliott

Cynthia Ellis and
Richard Ralph

John Engel

Karen Enyedy and
Robert Breuing

Greg Esparza

Laura Estes and

Joyce Lauck

Sandra and Marty Evans

Rachel Fagan and
Rob Rosenblatt

Marcela and
Richard Faidley
Lisanne Farmer
Farmhouse Delivery
Amy Farrier
Christine Fernandez

Susan Finkleman and
David Boostrom

First Unitarian Church
of Austin

Flintrock Hill Farm
Charlotte Flynn

Jeanie Forsyth

Robert Franklin

Karen Franks

Kate and Robert Fullilove
Marcia and David Gadbois
Margaret and Robert Garcia
Marina and Gustavo Garcia
Shirene Garcia

Clarrisa and Dale Gaubatz
Andrea and Gary Gee
Francis Genco

Amy George

Haruka Gerald

Dr. Fred McGhee and
Lisa Goddard

Elizabeth Goettert
Aimee and Brian Gordon
Yoshiko Goto

Ann Graham

Beverly and Balie Griffith
Megan Griffith

Jess Guffey and

Davy Calkins

Gwen Rocks Jewelry
Kathleen Hacket and
Thomas Johnson

Hairston Creek Farms
Julia Hajewski

Katie Hamilton
Barbara Hampson
Linda Hardy
Raymond Evan Harris
Sarah Harrison
Harvest Time Farm Stand
Maureen Haskell
Patricia Hayes and
Judy Corder

Jason Heinig

Judith Helburn
Michelle Hernandez
Ruth Herzberg
Charlotte Herzele
Erin Hickok

Susan Hillman

Robin Hinton and
Jacob Johnson

Stuart Hiserodt
Elizabeth Hoffmaster
Paula Biehler Honeck
Julie and Rob Hooper
Leisha Hoot

Evan Hornig

Jan and James Horton
Scott Howard
Mrs. Clark Hubbs
Claudia and
James Humphrey
Ted Huston

Cece Hyslop
Trent Ingram

Joe Itby

Celia Israel
Mitchell Jacobson

Michal-Lynn and
Russell Jakala

James Jalenak

Dr. Robert Jensen

Kisla Jiminez and
Jonathan Williams
Jim-Jim’s Water-ice
Amanda Johnson

Anita and Brian Johnson
Cheyenne Johnson
Faith Herschap Johnson
Kathryn Jones

KC Jones

Lynne Kammer and
Matthew Kerwick
Dianne and David Keil
Mary Kelly and

Richard Lowerre
Mark Kendrick
Kerbey Lane Cafe
Beth and Tim Kerr
Danna Keyburn
Suzanne Kho
Rachelle King
Jesse Kipp

Rose Marie Klee
Barbara and Barton Knaggs
Kurt Koegler

Josh Koenig

Heather and Martin
Kohout

Angela Kraybill and
James Osborn
Elizabeth Kubala
Sandra La Framboise
Athena La Roux
Don Lair

Mary and

Harold Larrimore

May Latson

Garrett Lawson

Cory and Kevin Leahy
Pamela and Robert Leibrock
Susan Leibrock

Jean Leonard

Adam Lescalleet

Eric Leversen

Cindy Levit

Katy Levit

Nancy Lewis

Robyn and Brandon Lewis
Ian Lillystone

Richard Linklater

Marc Lionetti

Weston Lipscomb

Dustin Little

Jon Loehman

Sheridan and Perry Lorenz
Nancee Lottmann

Adrian Loucks

Valerie Luessenhop

Amy and Mike Macari
Susan and Chris Mack
Karen Macko and

Phillip Paine

Barbara Mahler

Juliet and Jack Marrkand
Dan Martaus

Christina and Jeremy Martin

Sunshine Mathon
Sommer Maxwell

Vicki and Farrell Maxwell
Amy and Ian McAbeer

Phyllis McAfee and
Gerald Quarders

Barbara and Don McCarty
John McCarthy

Heather McDowell
Eleanor McKinney

Anne and
Mark McKinnon

Jahna Meli

Anita and Bill Mennucci
Laura Merritt and

JP Kloninger

Glen Meter

Annie Mikesell

Amy and Alan Miller
Diane Miller

Stacy Miller and Philip Keil
Beverly Millwee

Gita and Satin Mirchandani
Marita Mirzatuny

Susan Emerson Moffat and
Niccolo Barbaro

Michele and
Peter Molinelli

M.O. Produce

Lanelle Montgomery
Becca Montjoy

Matthew Moore

Michelle Moore

Laura and Mike Mordecai
Nicole and Darius Morgan
Valeria Morrow and
Federico Noris

Deborah Morton

Mary Beth Murphy and
Ralph Hasson

Colleen Nance

Keith Nanyes

Celia Neavel

Cori Nemec

James Newell
Desmond Ng

Jill and Jack Nokes
Catherine and

Phillip Nordstrom
Deirdre O’Conner
Timothy O’Dowd
Robin Saunders Ostrander
and Daryl Ostrander
Noel and Brad Otts
M.E. and Gregg Owens
Rose-Marie and James Page
Nan Parsley

Lisa Pawlik

Leah Pigg

Joyce Pohlman

Mary Porter

Jason Pratt

Rick Price

Victoria Priesmeyer
Adriana Prioleau

Gloria Quesada
Cynthia Raab

William Rader
Jacqueline Rado

Maria Raper

Beth Ann Ray

Lester Reed

Jo Reichler

Annette Renaud
Amber and Neal Rigney
Chris Riley

Julian Rivera

Ceecy Robinson

Chris Romano

Amy Rose

Gail Rothe and Myron Hess
Sandy and Michael Rotman
JeanMarie and Scott Rust
Ronda and Zane Rutledge
Mr. & Mrs. W.T. Rutledge
Manon Saakstra

Eddie Safady

Maria and Anthony Saldiva
Deborah Salerno

Amelia and Ralph Saltsman
Rebecca Saltsman

Dr. Eduardo and

Katherine Sanchez
Matt Sansbury

Suzanne Santos

Elisa and Michael Saslavsky
Allison Scharf

Lisa Schemanske and
Rick Behal

Melissa Schenker

Mark Schiff

Jacqueline Schraad
Stephanie Schuhmacher

Carolyn Schwarz and
Paul Grotevant

Beverly Seffel

Cynthia and
Christopher Senior
Lauren Shallcross
Patricia Sharpe

Jim Shay

Caryl Sherman-Gonzalez
Andrew Smiley

Beverly Smiley

Amy Lambert Smith
Eva and Robert Smitley
Virginia Snodgrass
Terry SoRelle

Chelsea Staires

Lydia Steinman

Allison Stevens

Caroline Stewart
Winifred Stockton
Straus Family Fund
Tina and Stephen Straus
Emily Strong

Gail and Tim Sulak
Ryan Sullivan

SXSW Inc.

Eric Tate

Wendy Taylor Wampler
Janet and Daniel Teal
Jessie Temple

The Chen Family
Margo and Grant Thomas
Meredith Thomas

Ellen and Michael
ThomasClarke

Tierra Madre Organic Farms
Sarah and Nathan Toups
ShannonTrilli

Trinity Gardens

Linda and Nick Van Bavel
Anne Van Den Avond
John Van Strien

Melissa and Eric Vance
Sinda and

Terry Vanderpool

Emily and

Don Vanderslice

Debi Vanwey

Brenda and

Shelburne Veselka
Jordan Vexler

Alisa and Alex Victoria
Jennifer Vickers and

Lee Walker

David Vliet

Tamara Voynick and
Paul Saletan

SueAnn Wade-Crouse
Pamela Walker
Caroline Walton and
Justin Gray

Erika Walton
Carolyn Watts

Leslie Weeks

Laura Weigand
Cheryl and

Michael Wendling
Valerie Wenger
Sandra White

Travis White
Rebecca and James Wilkes
Nathan Wilkes
Elizabeth Williams
Jacqueline Williams
Kristi Willis

Mary Wilson

Eli Winkelman
Mark Winne

Nikki Winningham
Elizabeth Winslow
Jessica Winslow and
Steve Smaha

Cecil Winzer

Tisha Wiseman
Katherine Woerner
Mary Lynn Woodward
Marshall Wright
Mary Frances Zeitler
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Mural Images — Going to Market by Jeri Moore, www.jerimoore.com

SUSTAINABLE FOOD CENTER



