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t EduCulture, we build the bridges between K-12 schools and their community,
design the educational architecture, seed the leadership, convene the stakeholders,
and cultivate the programming.

A

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Expanding the boundaries of education, situating teaching and learning in authentic settings
Transforming community into curriculum and working landscapes into outdoor classrooms
Using edible and heritage education to meet best practices and core standards
Creating lived experiences that inform the culture of curriculum
Educating children about where their food comes from
Bringing history to life, bridging generations, reclaiming our past to seed our future
Bearing witness to exclusion in order to better practice inclusion
Enriching the professional repertoires of educators
Building capacity for school-community partnerships
Working across communities to build a curriculum for the bio-region
Intercultural, intercommunity, inter-generational, interdisciplinary and integrated
Cultivating stewardship and citizenship skills towards an edible democracy
Repatriating the values of original community life within our modern age
Planting, nurturing and harvesting ground-breaking pilot programs
Pushing the boundaries of edible and heritage education for the 21st Century
Education for the school and food communities we want to see

Edible Education
Food is a topic of study that can be
found across the curriculum and embedded, implicitly and explicitly, across standards and grade levels. Edible Education
encompasses the entire way we think
about food in schools, from wellness
policies to the quality of school lunch,
from the content of core curriculum
to career and technical education, from
school gardens to food waste recycling,
and from the ecology of a school campus
to our wider food community. It is one
area of education that threads through
all aspects of school culture. In the 21st
century, edible education has become the
vanguard and crossroads of many fields
of education from environmental to

sustainability, social to global, experiential
to vocational, indoor and outdoor, health
and nutrition to school lunch reform. At
EduCulture, we believe that everyone
deserves a welcome place at the table
and access to healthy food that is good,
clean, fresh, fair, and regional. We nurture
farm stewardship and food citizenship.
We partner with local farms and schools
to develop plant and animal pathways.
Along the way, we contribute to the
conservation of local and historic farms,
help reclaim our commons, and inspire
people across generations to become
co-producers in their food communities.

The school itself shall be made a
genuine form of active community life,
instead of a place set apart in which
to learn lessons. - John Dewey
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Through collaboration with the Island’s
rich heritage and living resources, we have
created a series of integrated, intensive,
multidimensional programs which connect
sites from historic Suyematsu Farm to the
Bainbridge Island Japanese American Exclusion Memorial, to the former Manzanar
Relocation Center. We provide students,
educators, and community groups lived experiences in authentic places that connect
past, present and future around vital issues;
from social justice to citizenship, unity
and diversity, to hope and healing. We are
grateful to our many partners, including
Bainbridge Island Historical Museum.

Heritage & Human Rights Education
We believe that educating young people
in the 21st Century involves helping
them bear witness to realities past and
present, and fostering responsible citizenship in a world of unprecedented interdependence, challenge, and possibility. Using
Bainbridge Island’s unique history with
WWII and Japanese American Exclusion
as a living case study, our Only What We
Can Carry (OWWCC) Project is fostering learning experiences about inclusion,
human rights, identity, and community.

Only What We Could Carry
was the rule, so we carried
Strength, Dignity, and Soul.
- Lawson Fusao Inada

Bainbridge Island School District Partnership
From field classes to school
partnerships, our edible education
programs are serving more than 2,000
K-12 students on Bainbridge Island
and beyond. Using community as
curriculum, we create lived learning
experiences across a variety of edible
landscapes that represent our regional
food community, from working farms
and food processors, to food markets,
grocery stores, and restaurants. We
deliver field classes on instructional farm
plots, school gardens, school kitchens,
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and school classrooms. Our edible
education pathways integrate math, science
and social studies learning goals with the
study of plant and animal life cycles, food
studies, and food systems.
EduCulture serves as formal liaison for
the Bainbridge Island School District
and their Edible Education Initiative. We
work across schools and grade levels to
develop, maintain and deliver a series of
edible education programming in support
of the core curriculum. In addition, we
helped create the Bite of Bainbridge
program to bring student-sown produce
into local school lunches. Our Edible
Democracy Project is an intercultural,
edible education exchange program being
developed with elementary schools from
diverse communities within Puget Sound.
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Connecting place and taste with where we live, eat and learn.
Bridging classroom and community to foster
scholarship, stewardship, citizenship, and sustainability.
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In 2015, through an on-going non profit
university partnership with Antioch University Seattle, EduCulture launched a
groundbreaking Leadership in Edible
Education Certificate Program (L.E.E.),
aimed at building the professional
repertoire of those who seek to work in
the field of edible education. It is a formal concentration within Antioch University, and open to formal and informal
educators and other professionals who
are interested in making a difference
through edible education, in schools and
the wider community.
(L.E.E.) guides us to create tangible food
education programs adapting our ideas to
the existing food network across the world.
We observe pioneering education and
we participate in practical field experiences. I love this program.- Brian Gilbert,
Cheesemonger and L.E.E. Graduate

This year-long leadership program
takes place over four quarterly
courses examining our regional food
system, food in schools and post-secondary institutions, exploring theories
and practices in edible education, and
concludes with a field practicum and
culminating project. Our field classes
take place in a variety of educational
settings across food communities and
schools in the Central Puget Sound
Region.

EduCulture in the Community

We broke new ground by leading the
effort to create a locally grown Bite of
Bainbridge Program for the Bainbridge Island School District. Hundreds
of pounds of produce grown by Island
farmers and students are featured in the
school lunch program each year.
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People who know the garden in which their
vegetables have grown and know that the
garden is healthy, will remember the beauty
of the growing plants.The pleasure of eating,
then, may be the best available standard of
our health.
- Wendell Berry
EduCulture is connecting with the wider
community on many paths. Our Farm
to Table Dinners bring people together
each season to taste our way through
the wild and cultivated traditions of our
Pacific Northwest Foodshed.
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Since 2009, we have been leading groups
of former internees, educators and community leaders from Bainbridge Island
on Delegations to the Manzanar
National Historic Site.
We collaborate in presenting communitybased edible and heritage education
programs, including the preservation of
historic Suyematsu Farm on Bainbridge
Island. EduCulture is the K-12 representative to the Puget Sound Regional
Food Policy Council and has served as a
regional delegate to Terra Madre, in Italy.
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Yes, I want to help grow and empower the next generation
with scholarship, stewardship, citizenship and sustainability!
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Become a member o $35 Make a larger contribution o $65 o $100 o $250 o $500
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Join our Foundation Circle by contributing $1000 or more o $1000 o Other $________

Join our Foundation Circle by contributing $1000 or more o $1000 o Other $_________

Name: _________________________________________________________________________
Address: _______________________________________________________________________
______________________________________________________________________________
Email: _________________________________________ Phone: __________________________

o My check is enclosed, payable to Global Source Education

Date:

________

Your tax deductible contributions are welcome at any level • You may also donate through our website
using PayPal • EduCulture is a partner agency of Bainbridge One Call for All • Global Source is a 501(c)(3)
non-profit learning organization.

EDUCULTURE at Global Source Education
P.O. Box 11316, Bainbridge Island, WA 98110
Contact: (206) 780-5797 • admin@EducultureProject.org

www.EducultureProject.org
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