Project Summary for Previous Grant: Growing Girls, Growing Community

Grant years:  2002-2005     Funding amount: $180,000

For the past three years (2002-2005), The Lower Eastside Girls Club has run a neighborhood Farmers Market. Farmers from the Hudson Valley, Long Island and New Jersey, assisted by teenage girls trained and managed by the Girls Club, sold their produce to the largely low-income black and Latino residents from the nearby housing projects. The Lower Eastside Girls Club identified the objectives below for our Community Farmer’s Market and year round nutritional programs. As we transition out of our USDA grant we have been able to continue these programs with funds from other sources attracted by the mission of these pilot programs, and from the earned income stream created by our markets and entrepreneurial business, The Sweet Things Bake Shop. A particular Bake Shop success has been our NY State apple-oatmeal muffins and our low-fat vegan cookies introduced this past year. Below is a description of our other accomplishments achieved with USDA funding and our plans moving forward.

1. Developed and delivered an eight-week training program for groups of 10-12 high school girls.  This ongoing nutrition and entrepreneurial training program is run four times a year and has waiting lists to participate.

2. Established “Juice Joints” serving healthy snacks and beverages at two schools, staffed by participants in the training course, so they may practice and develop business skills. Based on the success of these programs we are planning to run permanent cafes in schools, training a small group of local adults and older teens in business management. 

3. Developed and operated an education kiosk in a local farmer’s market.
This year, the Lower Eastside Girls Club was successful again in operating educational kiosks each week of our Farmer’s Market.  The kiosks were created to address the needs of the Lower East Side community through:

· Educating community members about the components of a balanced, nutritional diet.

· Distributing information on health issues most significant to the LES community such as cardiovascular disease, Diabetes 1 and 2, and childhood obesity.

· Providing new and innovative recipes with which to prepare the farm fresh produce, thereby helping families to overcome the potential “newness” barrier that may impede their immediate ability to cook and utilize the produce.

4. Created a wellness program model with focuses on nutrition and healthy eating habits. This year, the Girls Club revitalized our health and nutrition programming, bringing our Healthy Bodies / Healthy Minds program to high school-aged girls.

5. Launched a program for Girls Club members to introduce WIC mothers from a nearby health center to locally-produced agricultural products. 
 
Our partners included The Ryan Nina Senior Citizen Center, The WIC program, The Roberto Clemente Health Center, Breezy Hill Orchards, Sonia Lopez (farmer), The NYS Department of Agriculture, Institute for Collaborative Education, Tompkins Square Middle School, Glynwood Center, PS 188, families, and our customers, the people of The Lower East Side community.
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PROPOSAL: The Intersn@ck Café 

A. Community Food Project

1.) The Community To Be Served And Needs To Be Addressed

The Lower Eastside Girls Club is a small organization with a big mission: preparing today’s girls for tomorrow’s world. We do this by providing programs and activities designed to build ethical, entrepreneurial and environmental leadership. It is important to us that girls in our programs learn to think critically and act positively, learn to care for themselves and others, and grow into productive, healthy and happy adults. 

The neighborhood the Lower Eastside Girls Club serves is a 50-block area in the northeast corner of Manhattan’s Lower East Side covering the high need zip codes 10002, 10003 and 10009.  The majority of the population that we serve live in the 27 NYC public housing complexes throughout these zip codes. This is a federally designated poverty area with a population of 24,968 persons. Approximately 55% of the residents are Hispanic, 20% are Asian and 18% are Black.  More than half of the area residents (55.9%) have incomes that fall below the poverty level. There are almost 8,000 students are enrolled in the local public schools k-12th grade. In many schools less than 35% read at grade level and less than 50% graduate from high school. The community also has 2,834 young adults ages 17 to 21 residing in the projects, a significant portion of whom are underemployed. Community profiles published by The United Way, Citizen’s committee and Community Board #3 have documented the risk factors to families and children in this area. These include high rates of poverty, crime, school drop out, unemployment, population density and a shortage of affordable housing. Together they are formidable barriers to social and economic success.

These barriers are compounded by poor nutritional health among community residents. National studies have found a correlation between poor nutritional health and low-income communities, with minority children found to have significantly worse problems than their white counterparts.  Recently released California studies report that most elementary school children are not meeting even basic dietary and physical activity guidelines. Two recent New York Times headlines: Children’s Life Expectancy Being Cut Short by Obesity (3/17/05) and Child Obesity Picture Grim Among New York City Poor, Rate Put at More Than Twice the Nation’s (4/6/06) simply confirm that there is little time to lose before a medical time bomb hits our community—with obesity simply being the most visible symptom of more serious health problems caused by diet: tired children, depressed and lethargic teens, young adults with severe diabetes, and middle aged parents with heart disease. 

The Lower Eastside Girls Club has run a broad range of in-school and after-school programs for ten years. We are acutely aware of the conditions that put many children in environments with easy access to cheap junk food (soda vending machines in schools, ice cream and hot dog vendors lurking outside the school doors, and ‘bodegas’, Chinese take-out and fast food chains lining the path between school and home) with no alternative healthy options in sight. 

Just as the problem is complex, so must the solution be multi-leveled.  Another recent study focusing on youth and dietary habits, highlighted in an article in the New York Times Thinning The Milk Does Not Mean Thinning The Child (2/12/06), reveals that “…various and discreet school interventions (ex: low-fat milk, more gym time) have not been enough to change a child’s health and nutrition habits…it is necessary to change the children’s total experience…not only the school, but the family, the community, the grocery store...”  Therefore our project, The Intersn@ck café, aims to cast a broader net by educating and involving teenagers, young adults and young parents—who in turn will share their new nutritional awareness, environmental concerns and eating habits with the young and the elderly in our community. 

The Intersn@ck Café: a snack “intervention” and entrepreneurial training program

Our major focus will be on reaching adolescents and young teens  (grades 6-12) by operating a stylish juice bar in an Internet café setting that will provide them with a nutritious (and free) after school snack before they can reach the streets and make bad and impulsive decisions based on hunger and availability.  Urban teenagers are a particularly problematic population for health educators to reach for a number of reasons: they are often allowed out of the school buildings for lunch, and most schools do not have engaging after school programs for this age group so they hit the streets immediately when school lets out.  That said, when participation is voluntary, the program must be extraordinary.  

The Girls Club has a strong track record of extended involvement in our after school teen programs with a 90% retention rate over 3 years.  By the age of 13 girls in our program routinely and voluntarily become involved in our ‘We Mean Business” program. This world-of-work and entrepreneurial training program is introduced in the local schools where the girls ultimately run our Juice and Muffin Bars, and becomes a feeder programs for our Girls Club Baking Company, which employees thirty girls at any one time. Recent studies indicate that working part time improves a student's self esteem and overall school satisfaction. The grade point averages of student workers become higher than their non working peers, the working students manage their time better and are better able to stay involved in school related activities.  Working in the Girls Club Bakery teaches responsibility and independence, and a mastery of non-classroom skills and problem solving techniques.  It is an important step between adolescence and adulthood.

For girls, these middle adolescent years are the time when they develop intellectual interests, feelings of love and passion, develop ideals, select role models, and in general exhibit a growing capacity for setting goals.  Girls Club programs are designed to safely support them as they try out the world. 

One of the ways we intend to reach teens through Intersn@ck is by training and employing our second target population (ages 18-25): older high school, college age students and low-income unemployed young adults (some transitioning out of foster care), to run the Intersn@ck Café.  This group will also benefit from intensive nutritional training as they learn work skills.  In addition, we will be employing young mothers, most of whom are single, as kitchen prep helpers and neighborhood outreach educators.  They, in turn, will share their knowledge with our community elders and bring it into their own homes where they are raising toddlers and grammar school age children.  

Trained technology instructors will be on hand to guide students in the use of the Internet resources at the café, encouraging customers to explore health, nutrition and cooking websites.  Working with the interest in reality television shows, cooking demonstrations and the production of a “Fit 4 Life” DVD will be incorporated into our café curriculum.  Visits to farms will become the basis of café-produced documentaries on film and radio, which in turn will be shared with the entire community on-line and in regularly scheduled community dinners/health forums.

The Lower Eastside Girls Club is in the final stages of a capital campaign to build New York City’s first and only Girls Club.  In 2007 we will break ground on Avenue D to construct what will also be the first ‘all-green” community facility of it’s type in the United States.  This new facility will have both a substantial economic development and health and wellness focus, and be a training center for other organizations wishing to replicate our programs.  By 2010 we will be operating a healthy foods restaurant, a commercial kitchen and culinary training program, a year round farmers market and CSA, and numerous wellness programs.  These businesses will enable us to continue to run our Intersn@ck Cafés throughout the community and enlarge our training programs so that other communities and other cities can learn to replicate and adapt the outreach and education models we are developing.

2.) The Organizations Involved In The Project

Though a young organization, the Lower Eastside Girls Club was founded by long-time community residents, and therefore has deep roots in the community and extensive organizational contacts.  The organization also has extensive experience and high visibility in local community food security and nutrition networks.  The Girls Club has run the only Farmers Market in our community for the past three years (USDA CFP 2002-2005), funded and established innovative in-school food and nutrition programs, participated on panels at the past three Baum Forums, offered healthy baked options at our own Bake Shop, and tirelessly proselytized for better foods in school and after school programs.  This grant will offer us the opportunity to forge strong and purposeful working alliances with many of the individuals and organizations we have met while pursuing healthier community options.

PS 188, The Island School. The Girls Club has been running mentoring and media programs in this public grammar school for over 5 years. There are 200 middle school students in the upper school.  Our initial Intersn@ck Café program will be launched in their newly constructed community Internet center.  This center, built with New York City Council Funds, has public access from the street for parents and community residents, and from the school for students, making it a perfect meeting space to engage a broad range of community stakeholders. 

The Lower East Side People’s Mutual Housing Association. This group has built or rehabilitated over 38 buildings in our community that house over 500 families. LESPMHA has built the first ‘green’ apartment buildings in our community.  Every building has its own community room for tenant activities.  The Girls Club has been invited to bring our Intersn@ck Café to their three newest green buildings, where we will also start tenant CSA’s, help plant community herb gardens, and invite farmers to meet their market.

Bard High School Early College.  Students from their Food and Nutrition Club will be trained to work in and manage the Intersn@ck Café and will also open a cafeteria branch in their own school across the street from PS 188.  Bard was a “We Mean Business” Juice and Muffin Bar site in 2003.

Recycle a Bicycle is a sister youth organization in our community with whom we have collaborated on youth environmental workshops and transportation education.  It is our plan to commission them to build demonstration bicycle powered blenders for our cafés.

Leslie McEachern is the founder and owner of Angelica Kitchen, a vegan, and organic restaurant known for pioneering the notion of buying seasonal and regional.  Leslie is also one of the founding members of Business Leaders for Social Responsibility, and is a member of the Girls Club Board of Directors. Leslie will be working with us to develop healthy products for our Intersn@ck Café and will host class groups at her restaurant, which is in our community.

The Baum Forum, Hilary Baum. The Baum Forum facilitates an on-going dialogue on food and agricultural issues.  The most recent forum (4/06) focused on school lunch reform. Lyn Pentecost, Executive Director of The Girls Club, has participated as speaker and panelist at the past three forums and is looking forward to working with the Forum on developing a local dialogue on ways to connect farmers to our community through our schools, community agencies and restaurants.

Small Planet Fund, Anna Lappe.  Anna is one of the premier thinkers, activists and authors in the food and agriculture reform movement. With co-author Bryant Terry (Executive Director of B-Healthy, a non profit dedicated to empowering youth through nutrition education and healthy cooking) she has just published Grub, A Guide to Eating Locally, Organically, and Thoughtfully.  We will be working with Anna and the Small Planet Institute to adapt the major tenets of this new book—the six illusions of our food system and the seven actions one can take for just food and a just world—into a middle school “Fit 4 Life” curriculum. 

New York University, Department of Performance Studies, Tisch School of the Arts, Dr. Barbara Kirshenblatt Gimblett, folklorist, will collaborate with and advise us on the creation of curriculum focusing on food in performance, ritual, tradition and cookery.

Gourmet Magazine, Nanette Maxim. A Senior Features Editor and her team at Gourmet Magazine will work with us to develop a total sensory experience in our café product and presentation.  Their staff nutritionist and chefs will also be working with us to develop product that meets nutritional guidelines for healthy lifestyles.

Whole Foods Market, Christina Minardi. Whole Foods Market will be opening a new mega store on the fringes of our community in early 2007. They have already approached the Girls Club and committed to a number of supportive activities including the use of their commercial kitchen for cooking classes, the hiring of Girls Club ‘graduates’ of our training programs, and supplying us with produce we may not be able to purchase regionally (ex: bananas for smoothies).  We are also in discussion around supplying Whole Foods Market with added value neighborhood-specific product (Bengali spice mix, sofrito, Loisaida granola bar) to sell in their local store as an income generating measure for the sustainability of Intersn@ck.

New York State Department of Agriculture and Markets, Bob Lewis. We operate our local farmers market under the auspices of the NY State Department of Agriculture. Bob Lewis is extremely involved in the school food reform movement and a close advisor to the Girls Club.  We will be purchasing and working with the following farms this coming season: Sonia Lopez-Villavicencio, Health and Life Farm, Red Jacket Orchards of Geneva New York, Franca Tantillo of Buried Treasure Farm, and Elizabeth Ryan, Breezy Hill Orchards. 
New York Technical College, Julia Jordon.  We have a close relationship with the college and have taken numerous filed trips to their culinary school.  We have also participated in the American Wine and Food Institute’s Days of Taste programs and worked with the school’s student chefs.  NY Tech is a great alternative for high school students interested in culinary to pursue—which we will encourage through ongoing tours and “shadow days”.

The Ryan-NENA Health Center, a satellite of The William F. Ryan Community Health Center has provided high quality affordable, comprehensive primary health care and support services to residents of Manhattan for more than 30 years, in direct response to community need and demand.  We look forward to providing food education and doing outreach to the women involved in their WIC program.
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Project Goals and Objectives

The Intersn@ck café is a project designed to address multiple issues, and therefore has multiple goals, which are specifically to: 

· address the poor nutritional health of low income adolescents and their families, 

· provide job training and opportunities to an under-employed population of young adults, 

· and connect farmers to a stable and reliable urban market.

It is our belief that this project will enable us to close the circle—to connect farmers to markets and markets to farmers—in a community context that addresses the economic and health issues facing our respective communities. 

The objectives of the Intersn@ck Café project are to:


· Introduce healthy snack habits to a hard to reach adolescent and young adult population thereby reducing their future health risks. 

· Open a series of 5 Intersn@ck Cafés throughout the community.

· Turn our teen customers into peer health educators. 

· Educate and train a young adult workforce (27 trainees) to be able to enter the nutrition and health based professions as well as the food service sector.

· Develop and deliver workshops in business and micro-enterprise skills in conjunction with the nutrition and food service work.

· Educate young mothers regarding their own nutritional needs as well as their babies and toddlers nutritional needs, thereby impacting the whole family. 

· Introduce new foods into the ‘community’ diet in a culturally sensitive way, respecting tradition and ritual.

· Create a curriculum that informs, educates and inspires the community to take charge of their physical health and nutritional needs—yet doesn’t ‘medicalize’ the process—keeping food tasty and pleasurable.

· Develop an environmental component within the curriculum that explains food production in the context of other environmental resources.

· Build market alliances with local farmers and introduce them to a broader audience as well through CSA’s and our summer market.

· Educate our urban community about the situation small family farmers are in, by creating dialogues around agriculture. Facilitate farm visits and other opportunities to explore issues of agriculture and sustainability.

· Strengthen our relations with other organizations with similar missions and interest in food security, nutrition, micro-enterprise and social justice

· Create real, attractive, affordable, accessible, nutritious and delicious ‘snack’ options for our youth population.

· Share our methods, curriculum, activities and learned expertise with other grassroots sustainable food and health advocates and activists—parents, teachers, and community leaders—in order to ‘plant’ the seeds of change in other low-income communities. We hope to make the Intersn@ck café concept as well known and ubiquitous in our community as Starbucks, Taco Bell and McDonalds.

4.) Activities to Achieve Those Goals and Objectives

and 

5.) Timeline 

Please see next page.

(attached as “Timeline.doc”)

6.) Relationship to Program Objectives

The Intersn@ck Café Program brings together a number of sectors of the food system, introducing regional farm grown products into the community in a setting where school children and teenagers, as well as adults, will be consumers. The Internet café has been constructed in a portico attached to a large public school, yet funded with public funds that require it to be available to the community as a whole—thus affording incredible access to a broad spectrum of the population. It is our intention to highlight this project and call it’s attention to individuals with greater purchasing power within the Department of Education (DOE). We know they will be watching this project. Our goal is for Intersn@ck to help lead to a revitalized relationship between the DOE and regional farmers.

We are bringing the professional food community to the ‘table’ in the form of our advisors from Gourmet Magazine and Angelicas kitchen. We are engaging the food research and activism community—The Small Planet Fund and the Baum Forum—to advise us on our curriculum. The NYU Performance Studies and Anthropology Departments will help us to develop a unique cultural component to the programs.   Health and Nutritional advisors include faculty from NYU, Columbia Teachers College and New York City Technical College. 

This project will offer economic opportunities for community residents who will be trained at the Intersn@ck Cafés. This entrepreneurial training experience, which we anticipate will be also be funded through workforce development grants, will lead to other positions in the service sector and restaurant industry in New York.  

Finally, the Intersn@ck Café  will also allow us to continue the Girls Club’s and the USDA’s shared goals of:

· Dealing directly with the agricultural sector in choosing and purchasing fresh fruits, vegetables, grains, and dairy products;

· Producing and selling healthy foods to raise awareness in general public to agricultural and food security issues;

· Teaching youth and young adults to purchase and cook healthy foods for their families;

· Significantly decreasing food-related diseases and obesity in youth and their families;

· Promoting information and educational experiences that facilitate a healthier lifestyle.
7.) Evaluation

A variety of methods, both quantitative and qualitative, will be used to evaluate the success of the program. We look forward to working with Toni Liquori (resume attached), an expert in food security evaluation and have reserved approximately 6% of our project budget for evaluation purposes.  

Our logic model will be built around three major components of project evaluation: 

-Investment (resources, financial and staff, that have been invested into the program), 

-Activities (outreach and engagement of community, marketing and events and workshops that targeted our goal population)

-Outcomes (changes in thinking and behavior for youth, young adults, trainees and families around issues of food, health, the environment and nutrition)

In collaboration with the participating schools and housing agencies, we will be creating base-line health profiles of a core participant group. Their physical health as well as attitudes towards nutrition and wellness will be documented over the entire course of this grant contract with the goal of sharing replicable models and successful strategies for wellness.

As with all of the Girls Club programs, participation and retention will be monitored, as well as school performance.  We have designed a formal model for our research and evaluation needs that examines the impact of visual/verbal literacy skills curriculum on family life, health and educational issues.

Although the Girls Club has not had the past funds or the luxury to engage in process evaluations for the majority of our programs, we have done process documentation and evaluation over the course of the last eight years as a part of the Girls Congress of the Lower East Side, a coalition of girls’ service providers in which the Girls Club has taken the leading role.  These kinds of evaluations have been very instructive but very time consuming. Funds for process evaluation of the proposed program have been written into the budget, and we will welcome the opportunity to engage in this method of evaluation if we are adequately funded.

8.) Self Sustainability

After three years of USDA funding for our Community Farmers Market, it was quite easy to raise funds to continue sponsoring and co-staffing the market. This coming summer, our fourth year, the market is being sponsored by the NYU Community Fund. The Girls Club also makes a profit on the sales of our own value-added products, developed under the grant, which go to support market costs. 

While we currently have no plan to charge children and teenagers for our smoothies and muffins, we will be charging adults who drop by the Intersn@ck Café enough to cover the costs of the products.  We anticipate the need to identify sponsors from the for-profit world (such as our Whole Foods Market partners) to subsidize the affordability of the Intersn@ck Cafés through grants and in-kind product donations, and to carry products created for the Intersn@ck Café  at local supermarket outlets to help generate program revenue.  It is also possible that once the cafes are up and visibly demonstrating success, the Department of Education School Food Services and The NYC Council will come forward with support.  In the meantime we will be requesting donations from City Harvest.  Community nutrition has become a major public concern, yet we believe that it takes a few years of demonstration projects like this one for more embedded stakeholders to become innovation adopters.  Please join us in this exciting endeavor!

	PROJECT GOALS (Abbreviated)
	ACTIVITIES YEAR 1 

October 2006 – September 2007
	ACTIVITIES YEAR 2

October 2007 – September 2008
	ACTIVITIES YEAR 3 

October 2008 – September 2009

	a) Introduce healthy snack habits to a hard to reach adolescent and young adult population thereby reducing their future health risks.


	Create real, attractive, affordable, accessible, nutritious and delicious ‘snack’ options for our youth population.  

Pilot the first of several Intersn@ck Cafés throughout the community at a local school.  Café will serve as a “snack intervention” site that attracts youth through fun, age appropriate programming and Internet availability.

-Opening date: February 2007.

-Customer base: 200 school kids & their families.
	Continue the pilot Café and open two more—one at a local community center and one at a school.  

Launch “Fit 4 Life” added value product line in cafes. (lo cal spiced popcorn, granola bars, vegan cookies, fruit juice soda, etc)

-Opening dates: October 2007 and February 2008. 
-Customer base: 50 families + 500 school kids + their families.


	Three cafes now in operation.  Open two more—one at a local community center and one at the new Lower Eastside Girls Club Center for a total of 5 Cafés.

Distribute “Fit 4 Life” products at local Whole Foods store for added program income.

-Opening dates: October 2008 and February 2009.  

-Customer base: 250 families  + 1000 school kids & their families.

-5 cafes in simultaneous operation

	b) Turn our teen customers into peer health educators.
	Develop the “Fit 4 Life” Intersn@ck Café youth curriculum using the Grub “six illusions of our food system and the seven actions one can take for just food and a just world”. (Lappe/Terry, 2005) 

(ex. buy local, lighten up, snack right, etc) 

Create a curriculum that informs, educates and inspires teens to take charge of their physical health and nutritional needs. 

Hold fun and creative weekly workshops for youth café customers (ie. “Swap that Sugar”, “Where DOES Food Come From?”).  Create and share Internet podcasts, photography projects and documentaries about food and food security.

-1 workshop per week for 25 students for 6 weeks.  Repeat 5 times.  Reach total of 125 youth.
	Continue “Fit 4 Life” Grub curriculum on a weekly basis. 

 Launch “Loisaida Eats” monthly youth cooking classes where we develop healthy alternatives to neighborhood fattening foods: Soul, Chinese, Latino.  

Develop “Fit 4 Life” cooking DVD with a section for teens. 

-1 workshop per week for 25 students for 6 weeks.  Repeat 5 times.  Reach total of 125 youth.

-1 open cooking class per month for 12 teens.


	Continue “Fit 4 Life” curriculum and “Loisaida Eats” cooking classes.  

Add a community “Cook Off” where youth have to develop a tasty meal with a set list of healthy ingredients.  

Distribute “Fit 4 Life” cooking DVD locally through the cafes and nationally through our website.

-1 workshop per week for 25 students for 6 weeks.  Repeat 5 times.  Reach total of 125 youth.

-1 cooking class per month for 12 teens.  

-25 teens will participate in the “Cook Off”.




	c) Educate and train a young adult workforce to be able to enter the nutrition and health based professions as well as the food service sector.
	Train 6 young adults to run the Intersn@ck Café program through an intensive 40-hour food service training course (recipe presentation, food hygiene and basic service skills) and ongoing weekly courses in nutrition and micro-enterprise for a total 9-month training program.

-6 young adults will be trained and employed for 9 months
	Train 9 young adults to run the Intersn@ck Café program through an intensive 40-hour food service training course and ongoing weekly courses in nutrition and micro-enterprise for a total 9-month training program.  

Create access for food certification instruction.

-9 young adults will be trained and employed for 9 months


	Train 12 young adults to run the Intersn@ck Café program through an intensive 40-hour food service training course and ongoing weekly courses in nutrition and micro-enterprise for a total 9-month training program.

-12 young adults will be trained and employed for 9 months. 

-By year 3, 27 young adults will be trained.

	d) Educate young mothers regarding their own nutritional needs as well as their babies’ and toddlers’ nutritional needs—

 thereby impacting the whole family.
	Launch “Cooking with our Families” whole family nutrition and cooking workshops with young mothers. 

Introduce new foods into the ‘community’ diet in a culturally sensitive way, respecting tradition and ritual. Develop healthy alternatives to neighborhood fattening foods: Soul, Chinese, Latino.  

Open education kiosk at our farmers market—accept and advertise WIC.

-Hold 1 open class per month for 20 women. 

-Reach total of 120 women (50% repeat, 50% new students) per year.
	Continue “Cooking with our Families” whole family nutrition and cooking workshops with young mothers. 

Develop and launch culturally relevant added value product (ex sofrito, Bengali spice mix) for local distribution and income generation.

Develop “Fit 4 Life” cooking DVD with a section for moms with easy to use shopping lists and health tips.  

Continue hosting education kiosk at our farmers market—accept and advertise WIC.

-Hold 1 open class per month for 20 women.

-Reach total of 120 women (50% repeat, 50% new students) per year.
	Continue “Cooking with our Families” whole family nutrition and cooking workshops with young mothers. 

Sell added value products at local Whole Foods market and new Girls Club “Girl Made /Fair Trade” Gift Shop in our newly-constructed Avenue D facility.

Distribute DVD locally through the cafes and nationally through our website. 

Continue hosting education kiosk at our farmers market— accept and advertise WIC.

-Hold 1 class per month for 20 women. 

-Reach total of 120 women (50% repeat, 50% new students) per year.


	e) Build market alliances with local farmers and introduce them to a 

broader audience

 through CSA’s and 

our summer 

farmers market.
	Create and host monthly “Farm to Table” dialogues around agriculture for general public. 

Facilitate seasonal farm visits and other opportunities to explore issues of agriculture and sustainability for girls and their families. 

-Target 20 participants per month.

-Reach total of 120 people (50% repeat, 50% new students) per year.


	Continue monthly “Farm to Table” forums on where food comes from, systems thinking and thoughtful eating with a goal of changing the way people relate to food and the environments. 

Facilitate seasonal farm visits and other opportunities to explore issues of agriculture and sustainability for girls and their families. 

Launch a “First Fridays” ongoing Environmental Film Festival for program participants and the general public.

-Target 20 participants per month.

-Reach total of 120 people (50% repeat, 50% new students) per year.
	Continue monthly “Farm to Table” forums. 

Develop an environmental component within the curriculum that explains food production in the context of other environmental resources. 

Continue seasonal farm visits and other opportunities to explore issues of agriculture and sustainability for girls and their families.

-Reach total of 120 people (50% repeat, 50% new students) per year.

	f) Strengthen our relations with other organizations with similar missions and interest in food security, nutrition, micro-enterprise and social justice


	Share our methods, curriculum, activities and learned expertise with other grassroots sustainable food and health advocates and activists—parents, teachers, and community leaders—in order to ‘plant’ the seeds of change in other low-income communities. 

(ex. Baum Forum, Girls Congress, Earth Day @ Grand Central, USDA conference)

-Participate in 6 forums per year


	Publish the curriculum and cooking “Fit 4 Life” DVD for local and national distribution.  

Continue to share our curriculum with other groups through panels and forums.  

Host site visits and tours for interested organizations.

Build “Fit 4 Life” coalitions with other non-profits working in food security / education.

-Participate in 6 forums per year

- Publish and share “Fit 4 Life” curriculum and DVD free of charge
	Distribute the curriculum and  “Fit 4 Life” DVD nationally.  

Host grassroots symposium at new Girls Club facility for organizations interested in launching Intersn@ck projects in their communities. 

Continue to share our curriculum with other groups through forums and conferences.


-Host symposium for 25 groups

-Participate in 6 forums per year

- Continue to share “Fit 4 Life” curriculum and DVD free of charge
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