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Another fiscal year has come to a close, and our work in this local food system steadily
grows. We have seen schoolchildren experience the joy of fresh produce they grew in

their school gardens, farmers gain more access points to customers, and cooking class
participants change the way they feed their families. We're so humbled to walk alongside
the community members that we serve as they determine the best ways to alleviate hunger,
improve their health and promote sustainable agriculture.

Our board of directors has played a pivotal role in overseeing agency risk and working
with staff to strategize about programming, earned revenue, and fiscal soundness. Our
volunteers have dedicated numerous hours at our farmers” markets, community events, Ronda Rutledge
. . . . . . . Executive Director
and in the teaching garden. Companies are engaging with us to provide their employees
with worksite wellness benefits that range from farmer produce deliveries to team building
activities in our kitchen and gardens. And with each touch, another individual becomes a

champion of this good food movement.

We have a long way to go and many routes to get there! It truly takes a village, and that
means providing our services with a food justice lens. To quote our friends at Rural
Advancement Foundation International, “In this moment, we renew our commitments
to justice, equality, and sustainability now and for generations to come . . . we renew

our deep conviction that creating the world that we all want to live in will take bringing
people together, often across social divides and through unlikely partnerships, to find our

common ground.” Ralph Hasson
SEC Board President

Thank you for being our partner in this critical work!
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SFC’S GROW LOCAL PROGRAM

Food is homegrown.

Since our inception more than forty years ago as Austin Community Gardens, it
has been central to SFC’s mission to connect people to each other and to the source
of their food through gardening. Growing our own food empowers us to make
healthier food choices, builds community connections, and preserves biodiversity
and natural resources.

SEC’s Grow Local program carries on our agency’s foundational work, inspiring
central Texas residents to grow their own food by connecting individuals, families,
and communities with the knowledge, resources, and space needed to start and
sustain food gardens. During fall and spring planting seasons, Grow Local offers
hands-on, holistic gardening classes taught by trained community-based facilitators.
Both free and fee-based, these classes focus on the challenges specific to gardening in
Central Texas’ hot, dry climate, and they foster sustainable gardening practices. They
include Austin’s only Spanish-language organic gardening class, and are offered both
at SFC and at sites throughout the Austin area.

Grow Local’s Spread the Harvest program provides free gardening resources,
including seeds, plants and compost, to low-income gardeners, and it encourages
gardeners to share their harvest with friends, neighbors and food pantries. Grow
Local also supports the creation and long term success of school and community
gardens by offering School and Community Garden Leadership Trainings,
consultation, and site visits for school and community garden leaders as well as a
School Garden Classroom Training for educators on how to incorporate the school
garden as a teaching tool for any subject. For the first time this year, Grow Local
added a Building Strong Garden Teams training, which equips community and
school garden leaders with strategies for successful collaboration. Also new this

year, SFC collaborated with the Austin Independent School District and the City of
Austin to offer a professional development workshop for teachers about how to create
community gardens on school grounds. Finally, Grow Local released two education
publications for school garden leaders, a School Garden Start-up Guide, and a School
Garden Activity Guide.

SFC’S GROW LOCAL PROGRAM ACCOMPLISHMENTS



JP’S PEACE, LOVE & HAPPINESS FOUNDATION
TEACHING GARDEN AT SFC

At the ].P’s Peace, Love, and Happiness Foundation Teaching Garden, Grow
Local hosts hands-on classes, school field trips, and tours that showcase sustain-
able food gardening techniques and offer children and adults opportunities for
interactive learning about food gardening. Community volunteers are integral to
the success of the Teaching Garden, keeping it well maintained and productive
through regular workdays throughout the year. This was a year full of exciting
developments at the Teaching Garden, since a number of new elements were
installed. These include:

*  Two 1,200-gallon rainwater cisterns, which are used to capture rainwater for
the Teaching Garden and showcase rainwater harvesting infrastructure.

* A Teaching Apiary with four honeybee hives, cared for in partnership with
Austin Bees and Two Hives Honey. Two Hives Honey also serves as guest
teacher for Grow Local’s beekeeping classes.

* A Children’s Sensory Garden, featuring elements to engage children in
exploration using all five senses.

* A greenhouse with a design appropriate for the Central Texas climate, which
will be used to start seedlings for the Teaching Garden and for teaching
propagation at Grow Local’s gardening classes.

* Interpretive signage throughout the Teaching Garden, which facilitates self-
guided educational tours.

* 273 community volunteers, including corporate employee groups, service groups, and

individual volunteers, helped install and maintain the Teaching Garden at 14 workdays
* 200 Ibs of produce was harvested
* 45 |bs of produce was used in SFC’s The Happy Kitchen/La Cocina Alegre® classes

* 81 Ibs of produce was donated to local shelter Casa Marianella or to Teaching Garden

volunteers

* 7 school-year field trips allowed 175 students to participate in food gardening activities at

the Teaching Garden

SFC’S GROW LOCAL PROGRAM ACCOMPLISHMENTS
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SPREAD THE HARVEST

75% of Spread the Harvest participants served were low-income

131 schools were provided with free resources to help them carry out their school

garden project

12,364 garden fresh produce meal equivalents were shared by Spread the Harvest

participants

84% of Spread the Harvest participants chose “a lot” or “considerably” when asked,
“To what extent has Spread the Harvest made it easier for you to grow your own

food?”

77% of Spread the Harvest participants chose “a lot” or “considerably” when asked,

“To what extent has Spread the Harvest made it easier for you to eat healthy food?”

Compost, seeds, transplants, and organic fertilizer were distributed for free to 453

local residents at Resource Give-Away Days

CLASSES & TRAININGS

* 3l garden education classes and 6 garden leadership trainings were provided

2 Introduction to Food Gardening classes were provided in Spanish

415 individuals attended Grow Local classes and trainings

30 classes and trainings were hosted at SFC’s Community Room & Teaching Garden.

Grow Local served 34,958 individuals this year through Spread the Harvest.

COMMUNITY & SCHOOL GARDEN ASSISTANCE

* 166 school garden groups and 64 community garden groups received education,

resources, or other assistance for their garden projects
* |3 community gardens received Grow Local fiscal sponsorship

* Community members shared information, resources, and support about school and
community gardens through the Coalition of Austin Community Garden and the
Central Texas School Garden Network (Grow Local staff provide administrative

support for these coalitions)

» 2 Coalition of Austin Community Gardens panel discussions, which featured experi-
enced community gardeners and community experts sharing insights about topics of

special interest to community gardeners, were hosted at SFC’s Community Room

“Thanks for offering this program. Having the incentives you provide
makes all the difference for us to continue gardening, especially in times
when is it’s so expensive to live in Austin is and it’s becoming harder and
harder to make ends meet.” - Spread the Harvest participant

“Our gardeners are more excited this season than they ever have been
before! As | was handing out some of the seeds and transplants that we
received from the Give-Away Day, one of the women said to me “we’re
bringing life back to Sweeney Circle!” Our community had a rough fall and
winter. Many of our residents are viewing spring and the gardens as a
new beginning!” Emily, Green Doors (Spread the Harvest participant)

SFC’S GROW LOCAL PROGRAM ACCOMPLISHMENTS




HOW ONE INSPIRED GARDENER
HELPED STRENGTHEN A COMMUNITY

By Sari Albornoz, Grow Local Program Director

Joseph de Leon wasn’t always a gardener, but ever since he was a small child, he has g
understood the power gardening has to make a place feel special. “My earliest memories S
are of my grandmother’s awesome garden: she had roses, chickens, nopales, yerba buena.
We were in the middle of the urbanized west side of San Antonio, but her yard was like
an oasis.

Fast forward a couple of decades, and Joseph is a passionate gardener in his own right.
His initial try at gardening--a 2x2-foot herb garden--has gradually enveloped his whole
yard, so that he now lives among vegetables, fruit trees, and chickens. He became a
volunteer with the Gardens at Gus Garcia, a combination community garden and senior
garden at the Gus Garcia Recreation Center, and when garden leaders invited him to join
the steering council, it was a natural fit. “It was an honor,” he says. “I dove in headfirst.” B2

Joseph can now speak to the magic that happens when you add community to gardening. “Having a space to build a connection with neighbors is something that’s been
missing in my life, and I think for a lot of other people, as well,” Joseph reflects. “When I was a kid, we knew everyone on our street, and even streets away. Now it’s not
that way.” Rediscovering that sense of fellowship and belonging at the Gardens at Gus Garcia has been powerful. “It’s more than chit-chat. It’s building things together,
collaborating, asking for help, and solving problems.”

It’s a lot of work, actually, and as an energetic “doer,” Joseph has had to learn to draw boundaries to keep balance in his life: “one of the many lessons I've learned in the
garden.” But Joseph says there’s something truly different about the work that happens at community gardens. It’s worth it because it’s work done together. “When you
rely on people, and they rely in turn on you, you accomplish something bigger. It’s hard to compete with that feeling.”

There are plenty of collaborative accomplishments to celebrate at the Gardens at Gus Garcia these days: new fruit trees planted through a workshop with TreeFolks,

a thriving pollinator garden, a smoothly-running compost system managed with help from Compost Coalition, a neatly-organized tool shed, a partnership with
Multicultural Refugee Coalition, and a plan to host a fall SFC Intro to Food Gardening class series, among others. After a difficult initial two years with frustratingly
low involvement and slow progress, these accomplishments over the past few months are nothing to make light of. Asked what makes him proudest about the garden,
Joseph doesn’t hesitate: “For the first time, all our plots are rented to gardeners!” Having reached this long-awaited threshold, Joseph and his fellow steering committee
members are savoring the moment, taking stock and gearing up to tackle new goals, which include building an even stronger garden team.



3,960 customers from 46 worksites across Central Texas

actively participated in Farm to Work

SFC’s FARM DIRECT PROGRAM
Food is connection.

SEC’s Farm Direct promotes access to fresh, healthy food by connecting local farmers to schools, worksites, food service operations and Austin shoppers through a

network of farmers’ markets, strengthening our local economy.

FARM TO WORK FARM TO CAFETERIA

As individual farmers have built their capacity to interact directly with larger in-
stitutional buyers, and as distributors have begun offering more local foods, SFC’s
work has evolved from broker and delivery coordinator to a consulting role. Farm
to Cafeteria helps connect farmers with cafeterias interested in sourcing local foods

Farm to Work is an employee wellness and Farm Direct marketing project
that connects local farmers with employees at partner worksites. The
program provides farmers with a reliable and economically viable marketing

outlet.
directly from farmers, ranchers, and vendors across Central Texas. SFC staff pro-
Farm to Work offers employees increased access to fresh fruits and vided consultations to cafeteria managers and referred these managers to farmers,
vegetables, and addresses some key barriers many employees face when ranchers. and vendors in SEC’s network
, .

trying to add more fruits and vegetables to their diets. Employees can order
and pay for a basket of fresh produce, delivered by the farmer directly to
the worksite. This project was developed by Sustainable Food Center in
partnership with the Texas Department of State Health Services (DSHS).

* $210,186 in grosssales
* 3,960 unique customers purchased 10,767 baskets of local fruits and vegetables

* 9 local farmers participated in Farm to Work

T

* 46 Worksites participated in Farm to Work across Austin, Houston, and San Antonio

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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160,000 customers visited our four year-round SFC Farmers’ Markets.

SFC FARMERS’ MARKETS

Starting in 2003 with the “Austin Farmers’ Market” established Downtown at Republic Square Park, the network of SFC Farmers’ Markets has grown to include four
unique and vibrant markets — Sunset Valley, Downtown, The Triangle, and East. Total sales at SFC Farmers’ Markets was about 90% of the 2014-15 year, due to
weather issues impacting volume and variety of produce and to an increase in the number of markets and other shopping choices offered to customers. Construction in
the area of the SFC Farmers’ Market East and weather factors impacting farmer production created some challenges in keeping the market open, although it continued
through the year with Johnson’s Backyard Garden maintaining a steady presence there. The Triangle location remains a reliable stop for a mid-week local food fix on
Wednesdays, with B5, Margaret’s Farm, Animal Farm, Ranger Cattle, JBG, Happy Vegan, and Engel Farms as market mainstays. The SFC Farmers” Market at Sunset
Valley continues as “the family-friendliest market” around, featuring kids” activities like the Imagination Playground, and a wide range of producers, such as Hairston
Creek Farm and Flintrock Hills with organic vegetables, Dewberry Hill Farms with “really good chicken,” and the Yard to Market Co-op with a little bit of everything,.
The SFC Farmers’ Market Downtown is thriving, with total sales equal to last year’s despite disruption caused by reconstruction of the Republic Square Park and
limited availability of parking.

SEC Farmers’ Markets are strong overall. With an added focus on outreach and advertising, place-making and special events, innovative approaches to increasing sales,
and building vendor and product diversity, we expect the markets to prosper and to succeed in the purpose of “providing Central Texas with access to local foods” in the

coming year and beyond. N r m .
¢ Total sales for all four markets combined was $1.9 million 2 ; B 5 a J
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* Nearly $1.25 million in sales just at the SFC Farmers’

Market Downtown

o

* 92 local farmers and small businesses participated in SFC

Farmers’ Markets as vendors

* 160,000 customers visited our four year-round SFC

Farmers’ Markets
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FOOD ACCESS PROGRAMS

SEC works to help members of our community overcome barriers to healthy food access, and strives to engage all people in our community as participants in a strong
local food system. All SFC Farmers” Markets accept Supplemental Nutrition Assistance Program (SNAP) benefits, WIC fruit and vegetable benefits, and Farmers’
Market Nutrition Program (FMNP) vouchers for WIC eligible families to purchase fresh fruits and veggies. These three food assistance programs, when paired

with our Double Dollar Incentive Program (DDIP), can make healthy local food affordable for low income communities. Efforts to spread the word about this and
other SFC programs have been bolstered in the past year through our Community Outreach and Engagement work, embedded within our Food Access area but also
encouraging participation in all SFC programs.

The success of the SFC Double Dollars program has resulted in investment from the Austin City Council and Health and Human Services Department to fund the
expansion of Double Dollars to other markets and farm stands. SFC now provides program support to Green Gate Farms, Springdale Farm, three community-led farm
markets, and the two Texas Farmers’ Market locations — Lakeline Mall in Cedar Park and the Mueller market, so community members have added opportunity to buy

affordable and healthy local foods.

Community Outreach and Engagement has focused on building relationships in neighborhoods to invite residents to participate in their local food system. This work
has included attending school and community events, taking part in neighborhood walks, conducting cooking demonstrations, and working with partners such as
schools, churches, and the GO! Austin / VAMOS! Austin (GAVA) place-based health initiative. Our direct connections are further supported with advertising and
marketing strategies — radio and mobile ads, television appearances, and billboards — designed to reach communities with the highest risk of limited food access and
diet-related disease.

» Total sales for local farmers attributed to SFC Food Access programming $147,567 — a, increase of 22% over last year
* $13,340 in Double Dollar benefits were distributed through expansion sites

* The number of unduplicated customers accessing Double Dollars was 2,766 through 3,573 individual transactions

» SFC distributed FMNP voucher booklets to 2,772 WIC eligible individuals, with a total value of $83,160

» Customer surveys indicate that over 90% of Double Dollars customers increase both the volume and the variety of

fresh fruits and vegetables consumed
Customers who responded to our survey also provided their thoughts on Double Dollars: SFC’s Double Dollars

“We really like the program and the ability to eat locally grown foods. This is not the closest farmers market served 2 ,766 individuals
to our house but we come for the (Double Dollars) match.”

“I am incredibly thankful for this program. It is such a blessing to our family and the community as a whole.”

SFC’S FARM DIRECT PROGRAM ACCOMPLISHMENTS




FARM TO FAMILY AND
COMMUNITY/SCHOOL FARM STANDS

School and Community Farm Stands provide a space for families to purchase high-
quality, fresh produce at a low cost, directly within in their own neighborhoods. They are
situated in familiar spaces where people gather and connect. SFC works within our local
farmer networks to connect growers to communities where limited access to healthy food
has been identified as a concern by residents. Uniquely, Farm Stands are planned in direct
collaboration with community members, and are fully operated by community leaders,
with logistical support from SFC.

SEC has worked in collaboration with the GO! Austin/ VAMOS! Austin Initiative
(GAVA) on the development of this project. GAVA is a coalition of residents, community
leaders and nonprofits that share a common interest in improving the health of the 78744
and 78745 communities through increased access to and participation in physical activity
and improved nutrition. SFC is also working collaboratively with the City of Austin
Department of Health and Human Services on the further development of this project,
including expansion to other parts of Austin.

e 3 farm stands are operated, with the capacity to accept SNAP and offer Double Dollars

375 individual transactions at all markets

BUY FRESH BUY LOCAL CENTRAL TEXAS

SFC managed the Buy Fresh Buy Local Central Texas campaign. This campaign
promoted locally produced foods to customers in an effort to increase sales for farmers.
Vendors who meet the minimum requirements for acceptance are listed on the
buylocalcentex.org website, promoted and advertised through a variety of marketing
channels, and are provided printed promotional materials.

48 participants, including 12 farmers’ markets, 8 farm stands, 7 CSA farms, and 21 individual

farmers

$51,000 federal grant funds invested in radio advertising and mobile marketing

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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SPROUTING HEALTHY KIDS

Sprouting Healthy Kids (SHK) began in 2006 as Sustainable Food Center’s farm-to-school and food systems education project, in collaboration with Austin Indepen-
dent School District and others We now refer to all of SEC’s work with young people as being part of our Sprouting Healthy Kids initiative, including Farm to School,
summertime day camps, school gardening efforts and field trips to our teaching garden (please see the Grow Local section of this report for information about school

gardens and field trips).




FARM TO SCHOOL

This year, for the first time since SFC began its Farm to School partnership with
AISD, all schools in the entire district were able to participate in local food pur-
chasing. The growth of Farm to School local procurement from an incrementally
expanding project to a district-wide policy represents a milestone in SFC’s work,
having reached this 10-year goal.

Farm to School provides schools and students the opportunity to incorporate
local foods into the cafeteria and food systems education in the classroom. We've
partnered with AISD schools to provide marketing materials encouraging the
selection of locally sourced foods, as well as and Meet the Farmer and Veggie
Sampling opportunities in the cafeteria and classroom.

®*  Local Food Promotional materials offered to all schools eligible to participate in local
food purchasing

® 39 food system education events facilitated by SFC Farm to School Ambassadors,
including 29 Veggie Sampling activities and 10 Meet the Farmer events

e Citrus Sale Fundraisers coordinated with two schools, resulting in over $2,500 raised

and selling 167 bags of certified organic, Texas grown oranges

SUMMERTIME DAY CAMPS AND FIELD TRIPS

SEC’s summer field trips invite area summer camps to join us for a half-day
food systems experience. Groups include private summer camps, non-profit
organizations, and neighborhood daycare centers. Campers from many differ-
ent backgrounds enjoy a garden visit, hands-on preparation of a healthy snack,
and making seed-to-plate connections. For many campers, this is their first time
seeing how food grows. Through our first two weeks of day camp in partnership
with Creative Action, we explored even more themes around food and commu-
nity, including farmers’ market visits, planting and harvesting summer produce,
and preparing and sampling healthy, seasonal recipes.

® |4 field trips and 176 kids reached

® 2 week-long day camps and 75 kids reached




SFC’STHE HAPPY KITCHEN/
LA COCINA ALEGRE®
Food is health.

FREE SIX WEEK SERIES CLASSES Responding to the growing need
of social services in outlying areas, The Happy Kitchen/La Cocina Alegre®
offered it’s free six week cooking class model outside of the Austin core.
Partnerships with Round Rock ISD and H-E-B made it possible to hold
classes in Round Rock, Pflugerville and Elgin. These classes were some of
the best-attended and we look forward to continuing to offer classes in the
future with these partners.

23 free six-week cooking & nutrition
education class series were taught,
serving 526 people

FEE-BASED PUBLIC CLASSES Staff finalized the “Fundamentals Series”
of classes that are ideal for the home-cook looking to improve his/her skills
in the kitchen. With few options in Austin to learn how to cook healthy
with seasonal ingredients on a budget, we feel we are filling a much-needed
niche in our local food system. The Fundamentals Series consists of classes
such as Quick Healthy Weeknight Meals, Meatless Main Dishes and the
Secrets of Soups and Homemade Stocks.

B R |

In the Diabetes and Hypertension class in May, THK facilitator Linda Clark
prepared Lemon Mustard Salmon Salad and Creamy Green Dressing from

our cookbook, Fresh Seasonal Recipes. In order to incorporate the recipes gy ; @9 ‘&% @ @
\ fe ‘hlf O

into specific nutrition information, Linda facilitated a conversation high- S

lighting the importance of controlling blood sugar, heart healthy oils, and . GROW. SMARE. PREPARE.
monitoring sodium intake. Class participants got a lot out of the tips and
information, but the larger take away was receiving the information from
people like Linda who are also on their own journey towards health. One

participant shared,

“I've heard it all before but today was more of a meaningful lesson &
her personal testimony helped me to really listen and want to make
changes.”

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SFC’S THE HAPPY KITCHEN PROGRAM ACCOMPLISHMENTS



* 23 free six-week series serving 526 people (A six-week series of cooking
and nutrition education classes lasting 1.5 hours each. Classes are located in
recreation centers, faith communities, schools and community centers and lead by

trained community facilitators.)

* 97% of six-week series graduates report using the nutrition facts label to make

healthier food choices

* 94% of six-week series graduates report eating more fruits and vegetables

B % * 95% of six-week series graduates report using the THK Happy Plate as a guide to
Y .
- healthy eating

T e o 6 I i T e |

12 free follow-up classes for 170 past-six-week class participants (These classes
support six-week participants maintain healthy behavior change and cooking skills.
Example Class topics include Meal Planning, Growing and Cooking with Herbs,

Controlling Blood Sugar and Hypertension)

* 22 Worksite Wellness Classes serving 452 Austin Independent School District,
University of Texas or City of Austin employees (These classes promote healthy

eating and SFC’s Farm to Work program at the employers.)

I5 Private Classes for 206 people (These classes are delivered to private groups.
Class content focuses on specific healthy eating/cooking topics if instructor-lead,

or participants work in teams to prepare a meal with several recipes.)

32 public cooking classes serving 462 people (Class topics included Knife Skills,
Kitchen Fundamentals, Seasonal Immune Boosting, and Home Butchery; 18% of

participants took more than one class)

SFC’S THE HAPPY KITCHEN PROGRAM ACCOMPLISHMENTS



COMMUNITY SPOTLIGHT: ELGIN & DOWN HOME RANCH

By Molly Costigan, The Happy Kitchen Program Manager

One of the strategic goals for SFC’s The Happy Kitchen/ La Cocina Alegre® is to offer
more free community cooking class series outside of the Austin core. As demographic
data shows lower income families moving out of central Austin, we want to make our
programs more

accessible in the surrounding communities.

This summer, Elgin-based Wesley Nurse, Debi Laurents, was trained as a

facilitator for The Happy Kitchen with the intent of helping bring the classes to Elgin.
Thanks to generous support from H-E-B, she and I started planning for a class at the
Elgin H-E-B store.

Sustainable Food Center has roots in Austin going back 40 years, so many

Austinites are familiar with our programs, and we have a fairly extensive network of com-
munity contacts who help with class outreach. Without that network in

Elgin, I expected the class to require a lot of extra promotion. We started with

Debi’s contacts, flyers in the store, and an article in the Elgin Courier, and before we
could start to plan our next steps, the class was full. Word continued to spread, and soon

there were 60 people on the list to find out about the next series.

We are very grateful to the Elgin community for their enthusiastic support, and it has been great to see our Elgin network expand. One of the coolest new contacts is
Down Home Ranch, who sent 5 of their ranchers to the class. Down Home Ranch is a working ranch for people with Down syndrome and other disabilities, and those
who choose to live and work beside them. Ranchers have the option of living in a shared home with other ranchers and a live-in assistant, or applying to live indepen-
dently. The ranchers take care of the farm operations, caring for chickens, cattle, horses, a garden, and several greenhouses, and also participate in vocational training,
continuing education, fitness activities, and more.

The group of ranchers attending the class right now live together and prepare meals together. Since class participants take home groceries for the in-class recipe, they
have had fun experimenting with the recipes as a group. The quinoa from the first week’s recipe was such a big hit that they’ve been adding it to anything they can

think of. The focus on using fresh produce in our classes is also a great fit for the ranchers since they grow so many of their own fruits and vegetables.

We're looking forward to planning more classes in Elgin, and inviting more of the ranchers sign up!
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WORKDAYS
In the SFC Teaching and Herb Gardens

241

VOLUNTEERS

Actively volunteered their time with SFC

2750+

HOURS

@

Donated to the farmers’ market






SFC’S COMMITMENT TO RACIAL JUSTICE
(Modified from article by Carolina Mueller)

“When we acknowledge that racial inequity exists in our community and involves us all, we can strive
to ensure that, first, our work does not perpetuate racial inequity, and second, that our work instead
helps to build a more racially equitable community.”- Sari Albornoz, Grow Local Program Director

Racism is a subject that is difficult to talk about, uncomfortable to confront, and absolutely necessary
in addressing the work that we do regarding food access here in Austin. Because our City has a
difficult history of race-based discrimination, we as a non-profit have the very difficult task of not only
dealing with the ramifications of this history, but finding ways to actively undo the systems that allow
discrimination to continue. This year, staff at Sustainable Food Center participated in a series of racial
justice trainings and goal-setting work sessions led by Dr. Martha Ramos-Duffer and Paula X. Rojas.

SEC decided to dedicate the time and effort to this all-staff endeavor in order to build a foundation . 2
and shared language to discuss racism and racial justice among staff. The training provided a concise and factual narrative about the evolution of institutionalized
racism in the United States. The trainers also facilitated challenging conversations about our experiences with discrimination and privilege. As Andrew Smiley, Deputy
Director said, “Most people working in the social sector, including SFC employees, have a basic knowledge of health disparities along racial lines in our community and
nationwide... It is important for our staff to fully comprehend institutional racism as the basis of many of the disparities that exist in our community.”

Part of the training included an audit of the work that we are currently doing. We celebrated aspects of our programs that are working well and began to dream of where
we would like to be. We have incorporated the lessons and considerations from this training into our annual operational plan this year, and have set clear long-term
goals for ourselves to more actively and intentionally use our programs to undo racism.

“[I] was particularly excited about emphasizing programming and recipes that lift up the health value of traditional cuisines and support class participants to make food
choices that feel good and right to them within a culturally appropriate context.” - Molly Costigan, The Happy Kitchen/La Cocina Alegre® Program Manager

We are excited about being more comfortable having conversations about racism within and outside of SFC. As Andrew notes, “this training has resulted in an
organization-wide commitment to follow through on specific actions. Documenting these actions, and monitoring our progress, creates a level of accountability — to
ourselves and to the community.”

SEC has also established a Racial Justice team with representatives from all SFC departments, tasked with holding our agency accountable to the commitments we have
set forth. This team is also responsible for launching biannual Food Justice Encuentros, will bring together social justice leaders interested in learning from each other
and enhancing our efforts to create a more inclusive and equitable food system.

A huge thank you to Paula and Martha for their excellent leadership and deep knowledge! as well as St. David’s Foundation for funding this training through SFC’s
participation in Capacity Academy!



FOOD POLICY AND ADVOCACY — Ffood is nonpartisan.

COMMUNITY GARDENS

SEC staff worked alongside the City of Austin
Community Garden Program staff to create a list

of recommended policy changes to better support
community gardens and to promote equitable access
to community gardens. The recommendations were
adopted by the Austin/Travis County Food Policy
Board. Additionally, they were incorporated into

a broader list of Food Policy Recommendations
compiled by the City of Austin Food Policy Manager
for Austin City Council.

AUSTIN/TRAVIS COUNTY
FOOD POLICY BOARD

SEC staff supported the board’s $400k Healthy
Food Access Initiatives, which was approved by City
Council. These funds will be ongoing, each year.

AUSTIN/TRAVIS COUNTY FOOD POLICY
BOARD’S FARMLAND PRESERVATION
AND ACCESS WORKING GROUP

SEC participation in the working group resulted in
four significant recommendations, which were all
approved by the Food Policy Board: How to build-in
land uses allowing food production in Austin’s new
City Code; a template letter of support for farmers
experiencing development pressures; a Regional
Community-Based Food System study; increased
funding for the City’s community garden program.

Additionally, the letter of support template was used
in support of Green Gate Farms, who underwent

negotiation with a developer who purchased the land
on which the farm is located. All of the working
group members signed the letter and sent to all
Austin City Council Members and Travis County
Commissioners. SFC also wrote a letter of support.
Additionally, SFC staff worked with Green Gate
Farms and its stakeholders as part of the “Save Green
Gate Farms” campaign.

AUSTIN AREA SCHOOL GARDEN
COLLABORATIVE (AASGC)

SEC staff worked to craft a survey for school garden
stakeholders in order to create a vision for Central
Texas school gardens. 130 responses were collected,
which will inform a school garden evaluation project
led by the UT Nutrition Department starting in
Fall 2016. The evaluation project will be completed
in conjunction with the AASGC Evaluation Action
Team, on which SFC staff served.

Additionally, SFC staff served on the AASGC
Harvest Action Team which contributed to Austin
Independent School District’s forthcoming Harvest
Guide. The Harvest Guide will assist schools in
understanding how to serve food from the garden in
school, how to directly market the produce to buyers
and how to donate the produce.

AISD ENVIRONMENTAL
STEWARDSHIP COMMITTEE

SEC staff served on the Food and Nature Working
Group of AISD’s Environmental Stewardship
Advisory Committee. The Working Group created

benchmark goals, and established baseline data
related to equitable access to food & nature across all
AISD campuses. This data will inform AISD’s first-
ever Sustainability Master Plan.

TEXAS LOCAL FARM
AND FOOD COALITION

SEC, along with Texas Organic Farmers and
Gardeners Association, Farm and Ranch Freedom
Alliance, Grow North Texas, San Antonio Food
Policy Council and the Houston Food Policy Work
Group formed a state-wide coalition to support
food and agriculture policies that promote healthy,
environmentally sustainable, and economically
strong local food production. Over the first year,
the steering committee and member organizations
solidified policy priorities for the 2017 Legislative

Session.

GOOD FOOD PURCHASING PROGRAM,
AUSTIN

The City of Austin’s Office of Sustainability
launched a pilot program to implement the Good
Food Purchasing Program in Austin with the
University of Texas Housing and Food Service
Division and Austin Independent School District.
The goal of the pilot is to provide a framework for
large institutions to direct their buying power toward
five core values: local economies, nutrition, valued
workforce, environmental sustainability, and animal
welfare. SFC staff serve as technical advisors to the
pilot project.
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STAFF ASSIGNED TO POLICY GROUPS

Ronda Rutledge, Executive Director
* Austin/Travis County Food Policy Board’s
Farmland Preservation and Access Working Group

¢ Vice Chair, One Voice Central Texas

* Austin Independent School District School Health Advisory Council

Sari Albornoz, Grow Local Program Director
» Coalition of Austin Community Gardens

* ATX Environmental Justice

Bianca Bidiuc, School Garden Manager

* AISD Environmental Stewardship Committee

¢ Austin Area School Garden Collaborative

Joy Casnovsky, The Happy Kitchen/La Cocina Alegre® Program Director

* American Heart Association, State Advocacy Committee
* Partnership for a Health Texas

* Texas Local Food and Farm Coalition

» Central Texas Policy Equity Council

* Good Food Purchasing Pilot Program

Evan Driscoll, Farm Direct Projects Manager
* Texas Organic Farmers and Gardeners Association

Jess Gaffney, Development Director
* Austin/Travis County Food Policy Board

Matt Macioge, SFC Farmers’ Market Manager
* Austin/Travis County Food Policy Board’s Codes and Ordinances Working Group

FOOD POLICY AND ADVOCACY




RESOURCEFULNESS

We foster an enjoyable and fruitful We make the best use of resources
environment for healthy living. to achieve the greatest possible

. T . . outcomes.
What does this value look like in action?

) What does this value look like in action?
* We devote the time and space to

create a workplace that we enjoy. * We are creative problem solvers —
striving for innovative solutions to

® We create experiences that inspire .
systemic challenges.

individuals and communities.

S . * We value and seek to strengthen
* We engage communities in exploring

. . .. existing community resources.
creative and impactful activities.

. . . *  We seek knowledge of our complex
® We strive to incorporate passion,

humor, spontaneity, and joy into our
daily lives.

food system in order to be a valuable
resource to the community.

¢ We chall | d
* We maintain a healthy balance € Chaienge ourselyes to excee

expectations in our daily work.
between our work and our p Y

\ = f
'SUSTAINABLE 00D C!- o
[GROMEHAREPREP. o

personal lives.

SFC’S CORE VALUES



INTEGRITY

COLLABORATION

EMPOWERMENT

We approach our work, the
community, and each other with

authenticity, honesty, and respect.

What does this value look like in action?

* We provide credible and
trustworthy community-based
programs and resources.

® We respect each other, our
community, and our environment
in all that we do.

* We support open and honest
dialogue, and assume the best
intentions in others when dealing
with conflict.

® Wk are transparent and ethical in
our stewardship of the organization
and our resources.

SFC’S CORE VALUES

We cultivate meaningful
relationships with each other and the
larger community.

What does this value look like in action?

* We prioritize teamwork, shared
responsibility, and group problem-solving
as a means of effectively reaching goals
and addressing challenges.

® We embrace the idea of collective impact
by actively seeking and responding to
partnership opportunities.

* We contribute fully to collaborative
efforts, and value the same level of
participation from our partners.

* We embrace our diverse community
and the connection we share within
our food system.

We believe that the community’s
inherent power and leadership is the
foundation for a truly equitable and
sustainable food system.

What does this value look like in action?

* Wk learn alongside community members,
through open exchange and sharing of
skills, knowledge, resources, and tools.

* We help build capacity for a
return of power over the food system
to the community.

® We ensure that the community is
involved in leadership and decision
making of the organization.

* We advocate for inclusive stakeholder
involvement in decisions on food systems
and policies.

* We ensure that all of our programming
supports food production, marketing,
distribution and preparation as a means
for individual, family and community
self-sufficiency.




CONDENSED AUDITED FINANCIAL INFORMATION
JULY 1, 2015 - JUNE 30, 2016

REVENUE
Foundation (%rants 1,720,300 55.2% SOURCES OF REVENUE
Program Service Fees 319,535 10.2% AND SUPPORT
Contributions 359,089 11.5% B Foundation Grants
Fundraising Events 170,657 5.5% .
Federal, Stfte & Local Contracts 310,603 10.0% = Progra.m S,emce Fees Suare & Lol
Contributed Goods & Services 231,309 7.4% % Conributions
Interest & Other Revenue 6,390 0.2% W Fundraising Event
Total Revenue 3,117,882 100.0% B State & Local Contracts
B Contributed Goods & Services
I Interest & Other Revenue

EXPENSES
Program Services

Farm Direct 1,231,112 52.0%

Grow Local 361,248 15.2%

The Happy Kitchen/LaCocina Alegre 401,475 17.0% SERVICES WE PROVIDE
Management & General 220,284 9.3% B Farm Direct
Fundraising 153,465 6.5% H Grow Local
Total Expenses 2,367,584 100% 0 The Happy Kitchen/LaCocina Alegre
CHANGES IN NET ASSETS
Total Revenue 3,117,882
Total Expenses 2,367,584
Change in Net Assets from Operations 750,298
Net Assets, Beginning of Fiscal Year 4,462,802
Net Assets, End of Fiscal Year 5,213,100

HOW WE USE OUR FUNDS
B Management & General

In FY16, Sustainable Food Center charged 6.5% for fundraising and 9.3% for

management and general.

M Fundraising

B Program Services

The full financial statements, audited by Gindler, Chappel, Morrison & Co., P.C.,
are available upon request by calling 512-220-1089.




SALARIED STAFF

Ronda Rutledge

Executive Director

Andrew Smiley
Deputy Director

Debi Vanwey
Finance Director

Becca Montjoy
Communications Director

Jess Gaffney

Development Director

Betsy Boone
Marketing & PR Manager

Paula Arcinega
Volunteer Coordinator

Robin O’Neil
Grants Manager

Palmer McLean
Bookkeeper

Blanca Zelaya
Administrative Coordinator

Sari Albornoz
Grow Local Program Director

Bianca Peterson
Grow Local School Garden
Manager

Liz Cardinal
Grow Local Teaching Garden
Coordinator

ADVISORY COUNCIL

Lucia Athens
Austin Chief Sustainability Officer

Will Allen

Growing Power, Inc

Wendell Berry
Author

John-Michael Cortez
Mayor Adler’s Chief of Staff

Honorable Lloyd Doggett
U.S. Congress

Jim Hightower

Author/Commentator

Richard Linklater

Filmmaker

Mike Martinez
Former Austin City Council

BOARD OF DIRECTORS

Ralph Hasson, Chair

Chair of the Austin Board of Advisors

Jor the Texas TriCities Chapter of
NACD

Fayruz Benyousef, Past-Chair
Fayruz Benyousef Consulting

Cheray Ashwill, Secretary
Director of High School Placement
and Alumni Relations,

Trinity Episcopal School

Ian McAbeer, Treasurer
President,
Blackhaw Wealth Management

Brian Gordon, Co-Chair Elect
Senior Client Manager, Commercial

Bank,
BOA Merrill Lynch

Robyn Lewis, Co-Chair Elect

Manager,
Maxwell Locke & Ritter LLP

Laura Estes
Director of Marketing, HEB

Amon Burton

Attorney and Adjunct Professor,

UT Law School

Katie Pace
Grow Local Education Coordinator

Joy Casnovsky
The Happy Kitchen/La Cocina
Alegre® Program Director

Adriana Prioleau

The Happy Kitchen/La Cocina
Alegre® Program Coordinator

Amy Rodman
The Happy Kitchen/La Cocina
Alegre® Manager

Molly Costigan
The Happy Kitchen/La Cocina
Alegre® Manager

Will Meredith
Meredith Family Investments

Tom Philpott
Food and Ag Correspondent,
Mother Jones

Michael Pollen
Author/Professor

Phil DeMarie
Vice President, WW Channel Sales,
Silicon Labs

Carrie Dyer
PR Partner, SparkFarm

Margaret Garcia
Dir., National Accounts, Praxair

Tracey Haas
Family Physician; Co-Founder &

Chief Medical Officer, DocbookMD

Kristi Katz,
Executive Director, Dell Children’s
Medical Center Foundation

Sophie Fitzpatrick
Kitchen Coordinator

Evan Driscoll
Farm Direct Projects Manager

Lacy Garner
Farm Direct Projects Coordinator

Matt Macioge
SFC Farmers’ Market Manager

Grayson Oheim
SEC Farmers’ Market Coordinator

Brian Couser
SEC Farmers’ Market Coordinator

Michelle Hockett Cooper
SEC Farmers’ Market Coordinator

Robin Rather
Collective Strength

Anne Robertson
Healthy Child, Healthy World

Dr. Eduardo Sanchez, M.D.

American Heart Association

Eric Schlosser
Author

Cory Leahy
Editorial consultant,
culinary explorer

Erika Levack
Residential Realtor,
JBGoodwin Realtors

Mellie Price
Managing Partner, Source Spring

Cassandra Quinn

Office of Public Utility Counsel

Hilda Gutiérrez
Food Access Manager

Sara Law
Food Access Coordinator

Simone Benz
Community Outreach Coordinator

Carolina Mueller
Community Outreach Coordinator

Eugene Sepulveda

Entrepreneurs Foundation

Jennifer Vickers
Community Investment Corp.

Alice Waters
Chez Panisse

Roberto Rodriguez
Medical Director,
Superior HealthPlan

Steve Semelsberger
Founder, Adler Growth Partners

Stephen Straus
Entrepreneur,
Correlated Magnetics Research

Colin Wallis
Executive Director,

Austin Parks Foundation



OUR SUPPORTERS

We are grateful to have had the financial support of the following supporters during our 2015-2016 fiscal year:

FOUNDATIONS

Aetna Foundation

Amazon Smile

Arnold Foundation

Austin Community Foundation
Austin Parks Foundation

Benevity

Bright Funds Foundation

Burdine Johnson Foundation

Carl Anderson, Sr. & Marie Jo
Anderson Charitable Foundation
Catto Charitable Foundation
Charles Schwab Foundation
Donald D. Hammill Foundation
Farm Aid

Fidelity Charitable Trust

George and Fay Young Foundation
H.H. Weinert Foundation

Joni Templeton Charitable Trust
JP’s Peace, Love &

Happiness Foundation

Legacy Foundation Fund

McBee Family Foundation
Michael and Susan Dell Foundation
Nowlin Family Fund

Philip Theodore Bee Charitable Trust
Shomos Family Foundation
Silicon Valley Community
Foundation

St. David’s Episcopal Church

St. David’s Foundation

Stephenson Pope Babcock
Foundation

Still Water Foundation

Susan Vaughan Foundation

The Charles and

Betti Saunders Foundation

The Haggerty Family Foundation
The Jacob and

Terese Hershey Foundation

The Prentice Foundation
Tingari-Silverton Foundation
Topfer Family Foundation
United Way for Greater Austin
VMWare Foundation

W.K. Kellogg Foundation

Wine and Food Foundation of Texas

COMPANIES

Alamo Drafthouse Cinema
Antonelli’s Cheese Shop
Applied Materials
Art.Science.Gallery

Bank of America Charitable
Foundation

BeeSweet Lemonade

BPN

Broadway Bank

Capital Farm Credit
Cencor Realty Services
Circuit of the Americas
Counter Cafe

CSldentity Corporation
Dell Employee Giving
Downtown Austin Alliance
Easy Tiger

Edible Austin

Everyone Givvs, Inc.

Farm Credit Bank of Texas
Four Round Windows LLC
Gensler

Google

H-E-B

Hardie’s Fresh Foods
Hewlett-Packard

Horizon Bank

Houghton Mifflin Harcourt
Husch Blackwell LLP
Insperity

KPMG

Mad Greens

Maxwell Locke & Ritter LLP
McCann Adams Studio
Mona Lisa’s Closest

New Waterloo Group
Safeway

Seton Healthcare Network
Sherry Matthews Advertising
Silicon Laboratories

Snooze

Stratus Properties

SXSW, Inc

Texas Gas Service

Uber Austin

Wheatsville Food Co-op
Whole Foods Market

GOVERNMENT

Capital Metro

Central Health

City of Austin

City of Sunset Valley

Texas Department of Agriculture
Travis County Health and Human
Services

NON-PROFITS

Austin Foodshed Investors
EarthShare of Texas

Farm to Table

Give 5 to Mother Earth

I Live Here I Give Here
Jewish Community Association of
Austin

JustGive

Marathon Kids

Mission Capital

Native Plant Society of Texas

Texas Mamma Jamma Ride

SCHOOLS

Austin Trinity School
Maplewood Elementary



INDIVIDUAL SUPPORTERS

Ali Abazari

Andrea Abel and
John Robinson

Kate Abel

Lissa Adams
Susan Adler
Meredith Adsel
Anthony Aguilar
Loretta Alcala
Daniel Alderman
Mylie Alrich
Alison Alter
Theresa Amaya
Mark Anderson

Suzanne Anderson
and Lori Box

Ana Aquino
Meg Karney Arnold

Cheray and
Vince Ashwill

Amy Atchley
Jean and Bill Avera

Margaret and
Robert Ayres

Robert Baden
Cliff Bandy

Susan Moffat and
Niccolo Barbaro

Allison Baron

Elizabeth Bartlett and
Kelly Tjelmeland

Holland Bass

Denise Batek

Mike Batek

Jennifer Baum
Catherine Baumgarten
Amy and Kevin Beasley
Ariane Beck

Jeff Beckage
Katharine Beisner
Tracee Beneke

Anita Benavides

Fayruz Benyousef and
Malek Ben-Musa

Trey Biggs
Mary-Love Bigony
Jay Billig

Marijane Binkley
Sarah Birmingham
Glenn Birnbaum
Lauren Bishop
Kathy Blackburn
Judy Blair

Ave Bonar
Brettany Boozer
Abbey Boweman
Sophie Bowen
Emily Boyd

Lauren Brauer
Harris Brodsky
Deleigh Brooks
Kirby Brown
Scott Brown
Ida Bruno
Donna Bueche
Greg Buford
Jackie Burniske
Amy Burton

Carol Ann and
Amon Burton

Charles Burton

Cheryl and
Robert Butler

Susan Buzbee
Kimberly Calise

Peyton and Jon Callahan

Tasha and
Travis Callahan

Paul Calmes

Maria and
Fidel Camacho

Kellen Cantrell
Donna Di Carlo

Marci Carlyon

Elizabeth and
Jeff Carmack

Cristina and
Sean Carolan

Alejandra Carrasco

Joy Casnovsky and
Jake Carter

Judy and Ed Carter
Jessica Cassidy
Richard Casteel
Gerardo Castillo
Megan Cermak
Taylor Cesar

Jeff Chapman
Melanie Chasteen
Chris Cheever
Jean Cheever

Joan Cheever
Maryli Cheng

Sara and Nitin Chexal

Reverend Marion

Childress-Usher
Tom Chmielewski
Shawn Cirkiel
Julia Clarke
George Cofer

Joel Coffman
Elizabeth Cohen
Chelsea Collier
Madison Collins
Mykol Colton
Stacey and John Conley
Ginger Coplen

Elizabeth Corey
Rosemary Coronella

Celia Neavel and

Jose Cortez

Priscilla and

John-Michael Cortez
Ellen Costigan
Molly Costigan

Sean Couch

Amanda and
Claiborne Cowan

Janis Cowell

Nancy Cox

Paige and Scott Cox
Cindy Crawford
Jennifer Cressotti
Micheal Crowe
Alexis Crowell

Ann Daugherty
Brittany Davis
Jaime Davis

Kerry and Brad Dawkins
Cathleen Day
Michal DeChellis
Eric Dejernett
Grace DeLucia

Phil DeMarie
Tania Derington

Jean DeVeaux

Linda DiBella

Lisa Dichon

Colleen and Eric Dieter
Debra Dobbs

Drew Dodson

Keely Doering

Evan Driscoll

Anjali Dubey

Martinique
DuchenePhillips

Lisa Duchon
Genevieve Duncan

Tamarah
Duperval-Brownlee

Sarah Duzinski
Carrie and Nick Dyer
Phil Dyer

Bernadine Eaton
Angela Ebert
Francesca Eick
Joshua Eilers

Emily Einhaus
Nicolette Ender

Birgit Enstrom and
Hugh Randolph

Debra Espinosa

Laura Estes and
Joyce Lauck

Rachel Fagan and
Rob Rosenblatt



INDIVIDUAL SUPPORTERS

Glenda and
Bob Fairchild

Ila and John Falvey
Wesley Fang
Elizabeth Ferry
John Paul Fierro
Valerie Figlin

Malou Flato and
John Taliaferro

Hazel Flatten

Renee and
Lewis Fleishman

Mark Floreani

Lulu Flores and
Scott Hendler

Jeanie Forsyth
Naomi Freireich

Jess and Seth Gaffney
Diana Gale

Margaret and
Robert Garcia

Nancy Gay and
Libor Nouzovsky

Angie Genesi
Darren Geyer M.D.
Carol Gittinger
Kenneth Gladish

Nicole and
Daniel Glauser

Camille Glorioso

Elizabeth Goettert
Tammy Goforth
Melissa Golez
Marianna Gomez

Sonia Gonzalez

Michelle and

Jason Gooch
Tracy Goodwin

Aimee and
Brian Gordon

Yoshiko Goto

Stephanie Gottula
Allison Gouris

Katie Graham

Jamie Granite

Diane Grant

Jennifer Greenberg
Charlotte Griesel
Barbara Grove

Shetal and Ashish Gupta

Tracey Haas and
Tim Gueramy

Kathleen Hackett and
Thomas Johnson

John Halaburt
Bryan Hale

Megan Haley and
Gregory Carter

Robin Hammond

Alli Hansen

Ann Harasimowitz
Shelley Hardeman
Linda and Dan Hardy
Janet Harman

Stella Harper

Eden Harrington

Cindy and
Raymond Harris

Elizabeth and
William Harris

Stephanie Hart
Caitlin Harvey

Mary Beth Murphy and
Ralph Hasson

Heather Havins
Jennifer and John Hay
Nicole Hefner
Nuria and Ted Held
Ian Helfant

Ashley Henneghan
Scotty Hensley
Lynette Herr
Claudia Herrington
Ruth Herzberg
Charlotte Herzele
Lane Hicks

Bryan Hjelm

Sam Hofberg

Lauri Hoff
Joshua Hoffman

Heather-Nicole
Hoffmann

Buster and
Liz Hoffmaster

Kirsten Hollis
Samantha Hooten

Christie Horne and
Kevin LaLande

Chris Houston

Scott Howard

Grace Hsieh

Kim Hubert

Julie and Tom Hudnall

Katrina Tan and
John Hume

Christopher Hunter

Tara and
Granger Huntress

Carol Huntsberger
Pamela Hurt
Barry Hutcheson
Judith Isaacson

Celia Israel and

Celinda Garza
Mathew Jacob
Khaled Jafar

Peter Jansen

Kisla Jimenez and
Jonathan Williams,
Tesoros Trading
Company

Bruce Jones
Meagan Jones

Maninder Kahlon and
Rajeev Patel

Laura Karim
Andrew Katz
Kristi Katz

Kelli Keelan
Patricia Kelly
Jennifer Kennemer
Ketan Kharod
Julie Killingsworth
Susan Kim

Gaylen and
Mark Kimbell

Kelly King-Green
George Kitzmiller

Darin Klein

Melissa Knight

Kirsten Kopecky

Ann Kristovich

Shital and Nikhil Kumar
Christine Kutnick

Kerry Lacy

Denise Landry

Elissa Lappenga
Charles Larkey

Lisa Lawless

Tim and Karrie League
Kevin and Cory Leahy
Spencer A Ledlow
Lorena Legarreta

Erika and
Andrew Levack

Nancy Levack
Jeffrey Levenberg
Katy and Clay Levit
Sara Levy

Doug Lewis

Robyn and
Brandon Lewis

Susan and Bob Lewis
Monica Libbey

Terry and John
Lieberknecht

Nhi Lieu

Suzette Lipford

Rocky Littlefield
Cameron Lockley
Laurie Loew

Sherry Lowry

Amy and Mike Macari

Karen Macko and
Phillip Paine



INDIVIDUAL SUPPORTERS

Christine Macleod
Nataska Madison
Anna Madrona
Robert Maggiani
Barbara Mahler
Sarah Malm

Dan Mannion
Alison Manzer
Emily Mares
Janis Marion
Melisa Markman

Juliet and
John Marrkand

Becky Marrs

Christina and
Jeremy Martin

Glenna Martin
Martha Maverick

Sara Maxwell

Tara Maxwell

Robin May-Davis
Sharon Mays

Ian and Amy McAbeer
Melanie McAfee

John McCarthy

Mike McCarthy
Kathleen McClanahan
Barbara Mccullough

Matthew McCutchin
Donna McDonald
Elizabeth McGiffert
Darrick McGill
Jennifer McHaney

Claire McKay and
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Jennifer McKinney
Rachelle McKinney

Christine and
Declan McManus

Mary Ellen McNulty
Chris McWhorter

J. Medrano

Darren Melonson
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Kristi and Brian Metzger
Erin Meyer

Jon Michelson

Lauren Mikiten

Casey Miller

Don Miller

Kara and Chad Miller
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Andrew Sanders

Carolee Mitchell
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Christine Moline
Charles Molineux

Maria Monge

Julia Montgomery
Becca Montjoy
Michelle Moore

Sandra Moore

Janet Morrison

Erma Morrow

Nina and David Mosier
Michael Mosley

Uri Moszkowicz

Kay Lin Mueller
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Kristine Munleeuw
Christina Murrey
Jason Myers
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Nicole Narey
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Lauren Nelson

Schuyler Nelson-Brown
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Katie Nikah
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Cathy and
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Tyler Olson
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Eliza Park
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Ginny Patrick
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Grace Rivera
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Sandi Rodriguez
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Belinda Rogers
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Sarah and Bryan Rooney
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Peter and Ariele Rosch
Eduardo Rosillo
Joe Ross

Sandra and
Michael Rotman
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Erin Russell
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OUR IN-KIND SUPPORTERS

We are grateful to have had the support of goods or services from the following during our 2015-2016 fiscal year:

COMPANIES

Argus Cidery

ASTI

Austin Heart

Austin ISD Food & Nutrition
Services

Austin’s Elite Staffing &
Coordination

Barley Swine

Barr Mansion

Barton Springs Nursery
Beauty Counter

Bespoke Food

Blue Avocado

Boiler Nine Bar & Grill
Brenda Thompson Communications
Buck Moore Feed & Pet Supply
Café Josie

Café No Se

Cake & Spoon

Cantine

Chicon

Cocoa Puro

Counter Cafe

Creative Action

Dai Due

Departure Lounge
doTERRA

Eden East

Epicerie

Fixe

Greenhouse Craft Food
HausBar Urban Farm

H-E-B

Hemp360

Hops & Grain

Hugh Jefferson Randolph Architects
Independence Brewing Company
Integrative Skin Care of Austin
Italic

ixi.photography

Jacoby’s

Jim Jim’s Water Ice

Juliet

Juniper

La Condesa

Launderette

Lick Honest Ice Creams

Lofty Dog

Make It Sweet

Marquee Event Group
Montesino Ranch Studios
Odd Duck

Olive & June

Olivia

Onion Creek Kitchens
Organics by Gosh

Paramount Theatre

Paula’s Texas Spirits

Peche

PeopleFund

Ranserve Custom Homes &
Remodeling

Reform Pilates

RUB Massage

Saint Arnold Brewing Company
Snap Kitchen

South Congress Hotel

Sway

Sway Water

SXSW, Inc

Tacodeli

Tesla

Texas Coffee Traders

Texas Olive Ranch

Thai Fresh

The Austin Wine Merchant
The Bonneville

The Fairview - Austin

The Lost Pines

The Shade Store

Thirsty Planet

Tillery Street Plant Company
Tipsy Texan

TRACE

Travaasa

Uber Eats

Uchi

Up! Organics, Inc.

Viva Day Spa
Zhi Tea

INDVIDUALS

Lynn Adams
David Barrow
Anita Benavides
Lauren Berger
Cristina Carolan
Peggy Ghorbani
Kyle Gross

Julia Hudnall
Leslie Hume
Cole Leslie

Julia A. Poplawsky
Shefaly Ravula
Shelly Sethi

Tim Swast
Emily Wong



Mural Images — Going to Market by Jeri Moore, www.jerimoore.com

SUSTAINABLE FOOD CENTER




