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Waiafua Market Day and Fresh
Fruitfs and \/eqqies!

f,

Waiafua Garden Academy at [Warket Day |

A great way for Garden Clubs
to earn "seed money" is to sell
part of your harvest! Daikon
sprouts and bags of mulch were
sold by the Waialua Elementary ~ Hundreds of vofunteers contribute fo the thriving gardens at Waikiki Efementary Schoof

Garden Academy to raise money

to buy seeds and garden tools to Walklkl GaYder\ FaY,{—Y

care for their gardens.

The Fresh Fruits and Veggies MNA IS, School and Community Fartnerships!

Grant, a USDA-funded . .
av:/zr:deacli to Waialf:aealnc?zgr\e/lvrgi The gardens are growing and expanding at Waikiki Elementary

schools, provides fresh produce to School with the leadership of parent Debbie Millikan, 'AINA IS Garden

expand and increase the variety Educator Lydi Morgan, the enthusiastic help of over 200 Kaiser

and amount of fruits and Permanente staff, and the expertise of Waikiki Community Garden
vegetables children experience tomato growers. Waikiki's gardens and orchard of citrus, lychee,

and consume. . pomegranate, and avocado trees benefitted from mulch to inhibi
Some of the weed growth, and vermicast tea to add nutrients and

students' microorganisms to the soil during the January garden party.
favorli(te fresh A Peace Circle of trees was planted, and a sheet mulch
snacks

garden was created where plants -

with exotic flavors including cacao,

mint, strawberries, vanilla and

Fresh Fruit and big smifes L} cinnamon will be grown. The "Food
at Waiafua Efementary | Garden" at Waikiki Elementary School

included snap
peas, button
mushrooms,
and Okinawan ——
sweet potato. To

learn more about also benefits from the expertise of

the Fresh Fruits and Vegetables Waikiki Community Garden heirloom tomato

Grant for your school check out: experts. e
http://www.fns.usda.gov/cnd/ Involving the community is a great way to make your school garden

grow in size and variety.

( \thet baali J.Wq'q - "
A prégran o] 'hff"% www.kokuahawaiifoundation.org



http://www.fns.usda.gov/cnd/
http://www.fns.usda.gov/cnd/

Groning haalhe kpkj, schooks, and Communitles

Spring 2010

[n I’herv\ory of I’haﬁ‘y Fujita

1954-2010

Marty Fujita, a founding steering committee
member and driving force in starting 'AINA In
Schools, passed away in February 2010. Marty's
expertise and passion for children's health and the
environment were invaluable in creating the
comprehensive farm to school program that 'AINA
IS has become. f

In addition to growing 'AINA IS with us, Marty
helped to facilitate the creation of the Hawai'i Ag Alliance. At home in
California, Marty co-founded Food for Thought Ojai, a farm to school
program that served as a model for 'AINA IS.

Marty's legacy lives on in these programs and the thousands of , R A% '
children who are healthier and wiser because of their participation in Marty (thivd from rith) with A IS friends.

them. Top: Marty promotes the Fresh Choices safad
Mahafo Marty! We Love Youl bar she hefped fo faunch af 'Aikahi Efementary.

Reneqade Lunch Lady Ann Coofer Visits Hawai'i

MNA IS recem‘(y hosted Chef Ann Cooper fo Program pays a maximum of $3.15 for aff costs
speak with focal schoof food advocates on how schoof associated with each funch, incfuding food, mifk, fabor,
funch can be improved throughout the country and how  and administration. Only about $1.00 goes fo food!
we can implement a Some schoof districts have

statewide farm fo
school progam for
Hawai'i.

fundraised fo pay for higher
qua(h‘y, fresher ingredients
and fo train theiv cafeferia

Chef Ann has staff fo cook with these
successfufly worked ingredients. Chef Ann's new
with schoof ; campaign asks congress fo
districts in 1 Chef Ann with Loca{ Farm to Schoof Advocates invest one additional doffar in
Colovado and Representatives from Kaua'i, Maui, O'ahu, and Hawai'i Island are every school funch. To voice

. . . working together on this topic. Leaders from Hawaii's legislature o
Caifornia fo bring sent a certificate of commendation praising Chef Ann's efforts to | YOUY support, visit
(oca{(y grown bring fresh healthy food to children locally and nationally. www.(unchboxadvoca’res.ovq.
ingredients info Chef Ann and severaf

J\/;choo{ cafeterias and trained hey staff o cook from partners are afso developing an onfine foolkit with free
jl scrafch using these fresh ingredients. resources fo hefp schoofs make good food avaifable for
The group discussed costs as a huge hurdle  aff kids:
fo buying focal. The Mational Schoof Lunch WWW.‘H\@(W\ON?OK.OYQ
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Hawai'i Grown Food for Hawai'i Grown Kids

What our children are eating in school is a hot
topic and gaining attention in many arenas.

Michelle Obama's "Let's Move" program will
give parents the support they need to provide
healthier food in schools, help our kids to be more
physically active, and make healthy affordable
food available in every part of the country.
www.letsmove.gov

Kid-buift Food pyramid highfighting the bafance of "energy,"
"body building," "protective,” and “caution’ foods in a chifd's diet

Celebrity Chef Jamie Oliver won the TED prize
which provides financial support for a "wish to
change the world". Chef Oliver is continuing his
fight against obesity by teaching kids about making
healthy food choices at home and school. Look for
his TV show "Food Revolution" this spring:
www.jamieoliver.com.

Locally, 'AINA IS just launched its second
Fresh Choices Salad Bar. The first was at 'Aikahi
Elementary and the latest at Sunset Beach
Elementary.

A feasibility
study focusing on
bringing Hawai'i
grown foods to
Hawai'i schools
was completed this
past year. It states
that while it is not
feasible to
immediately launch a full
farm to school program for the entire state of

LN
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. Fresh Choices Safad Bar
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Hawai'i, there are a few actions that could be taken
to bring locally grown food into schools.

7 food advertising market heafthier choices fo schoofmates

One option is to launch a pilot farm to school
program. Another option is to have the farm to
school program extend beyond the lunch hour, by
serving healthy local snacks in the morning or after
school, providing hands-on garden based learning
environments, and nutrition lessons.

The good news is
organizations throughout
the state are building upon
the report's outcomes to
determine how we can best
get Hawai'i grown food to
Hawai'i grown keiki. A
coalition of farm to school
advocates is developing
networks for each county to
strengthen the school food
and gardens movement
locally and statewide.

Reep Up With 1INA IS:

n Become a fan: facebook.com/ ainainschoofs

Foflow us af twitter.com/ainainschoofs

b Soin the NAA [n Schools Group at

www.kanuhawaii.org
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, Ond COwwrunities

Students at Aikahi Efem. washing Garden tarvest! ’

ONO: Out-of-the-Box
Autritious Ofﬁons

The Kokua Hawai'i Foundation and Punahou School's Luke
Center for Public Service recently hosted a teachers'
institute focused on using food as a teaching tool. Over 100
educators from public and private schools gathered for this
inspiring and tasty event.

During one activity, teachers were tasked with
brainstorming lessons that utilize CSA (Community
Supported Agriculture) boxes. The educators came up with
a variety of cross-disciplinary ideas--here are just a few:
+ studying the geographic and historical origins of
produce
+ drawing and painting still life fruit and vegetable
arrangements
* describing evolutionary adaptations and dispersal
strategies for each plant
+ contrasting the farm-to-table routes of the CSA produce
versus produce from a conventional grocery store
+ having young children separate fruits and vegetables
by colors, size and shape

Other highlights included a presentation of the 'AINA IS
nutrition lessons and sharing of Punahou's gardening and
interdisciplinary curricula for multiple grade levels.
Attendees also enjoyed a delicious dinner prepared by a
public charter school cafeteria.

Get notice of future events like this by signing up for our e-
newsletter: www.kokuahawaiifoundation.org/membership
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Food Safefy TiF!

The best way fo keep garden food safe is a good hand
washing and produce washing regimen. Before
havvesting wash hands and exposed arms up fo your
efbow viqorous(y with soap and water for 20 seconds.
Then wash your fruit, veqe’rab(e, or herb havvest for 20
seconds foo, using a gentle scrubbing motion. Singing
Happy Birthday two fimes out foud makes it fun for
kids! Dry with a clean fowef or aiv dry. For more Edible
Garden Food Safety Tips check ouf:
http://tr.im/safetyfirst

W

Duvri ng the next schoof year,
we wifl be addinq more

Growing
schoofs fo the 'INA I[n

”V(A lSl Schoofs ‘ohana. If you know

of an O'ahu schoof that is inferested in aﬂ;{yinq
fo becoming an “HINA [S program schoof, have
them contact info@kokuahawai ifoundation.ory.

ONO participants discuss ways fo use CSA's in theiv classrooms
and hefp to prepare a focally grown sweet potato safad

www.kokuahawaiifoundation.org
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