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A no- fail recipe for
growing healthy kids
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Common Threads connects kids to healthy food in the
garden, in the kitchen, and at the table. We want kids
to grow up making food choices that are good for
their bodies, their communities, and the environment.

OUR VISION:
All children have the resources, information,
and experiences they need to make healthy food
choices every day.
All kids are exposed to foods that set them up for a
lifetime of healthy eating
Healthy food and healthy food education becomes
an expected norm, simply part of a basic education.
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BECAUSE OF YOUR SUPPORT—
KIDS ARE FALLING IN LOVE WITH
HEALTHY FOOD.
“It’s not nutrition if the kids won’t
eat it.”

“I don’t know what it is you guys do,
but my son loves kale.”
—This particular comment came from a mom at Cordata Elementary
School, but we hear similar stories almost every day!

We sometimes hear this excuse from
adults who want to dumb down kid
food, or who worry about getting into
a battle of wills over healthy food.
At Common Threads, our approach is
all about helping kids fall in love with
healthy choices. As the comments at
right reveal, the idea that “you must
eat this because it’s good for you”
really never enters the equation!

Mom: “Did Aine really eat salad today? She never eats salad!”
Aine: “I did Mom; I LOVE kale!”
—A conversation overheard between Silje and Aine, a parent and
kindergartener, Lowell Elementary School

“I have a confession.. during recess I went to the garden
and ate broccoli without permission. It was just too good
to resist!”
—3rd grader Silver Beach Elementary

“I think this is going to taste awesome...because we did
all the work!”
—4th grader at Columbia Elementary
commonthreadsfarm.org
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In addition to gardening and cooking classes at schools, your
support allows Common Threads to help families fall in love
with healthy food at places like the Bellingham Food Bank’s
Mobile Pantry programs at Alderwood and Cordata Elementary.
(story from Samantha Tengs, 2016-17 AmeriCorps service member)
Miguel’s family comes to the food bank every week, and lately he has been
tagging along to see what’s cooking. One week, the menu item was a “Kale
and Rice Salad”. Miguel curiously came over to see what was happening,
and asked if he could help. I told him we would be happy to have a co-chef
as soon as he washed his hands, and would he mind helping me chop up
the onion? He stared at me for a
moment with an unsure expression,
and said, “Okay, but where is it?” I
realized that the whole, raw onion
sitting in front of him with the rest
of the ingredients, was a new
food for him. I showed Miguel the
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salad, he asked, “Miss
Samantha, can I
PLEASE have more
salad? It’s so good!”

When kids learn healthy habits—
they teach them to their grown ups
Common Threads cooks with every classroom at each of our partner schools
four times each winter. This year’s recipes included a kale-rice salad, beet
hummus, applesauce, and butternut squash noodles (“squoodles!”).
For these recipes and others, check out our recipe page at
Commonthreadsfarm.org/recipes/
My 3rd-grade son came home from
school after the Common Threads
cooking lesson and was so excited about
making applesauce. He right away wanted to show me how he made it and how
good it tasted. Aside from showing him
where to find all the cooking tools, he
did everything himself, from cutting up
the apples to mashing them and adding
a little cinnamon. He was so proud!
I feel very fortunate that my child was
afforded such a wonderful opportunity
at his school. It is always an indicator
when a lesson is especially worthwhile,
when my child comes home excited and
is able to continue what he learned independently. Gardening and healthy food
preparation, what wonderful life skills!
p.s. He also used to never eat the
hummus and carrots I would provide
him for a snack, but after your lesson on
how to make hummus, he has changed
his ways! I love that he is becoming a
healthy eater!
—Happy Mom
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When kids garden and cook
together, they’re learning about a
whole lot more than healthy food
With your support, kids are learning to
love healthy food.
Just as importantly, they’re learning
patience, careful observation, and
teamwork. They’re learning that taste
is personal, cultural, and changes over
time.
They’re learning that it’s important to
appreciate and respect each others
differences.
They’re learning that the classmate who
can’t sit still in the classroom to save
his life can take great care in gently
transplanting a seedling or building a safe
home for a garden insect friend.
They’re learning that nature is powerful
and fickle. Sometimes things don’t grow
the way we want them to, and then it’s
time to get curious about what the plants
might need that they’re not getting.

From our dedicated AmeriCorps
service members:
Last week, my fifth grade class talked about
how food can be something that can show
socioeconomic and cultural differences. Students
shared stories of when they felt different and
related it back to how being different doesn’t
necessarily equate to being weird.They
recognized that families in our community come
from different cultures and thus can eat different
foods. All the students were engaged in the
conversation, and I was so impressed with the
respect they showed one another.
— June Guo, 2016-17 AmeriCorps service member

I’m here to empower
students to rise up to their
highest potential. Yes,
this mainly applies in the
sense of making healthy
food decisions. But it only
took a couple weeks of
service to realize that my
presence extends past
food. I hope that in the
small moments I share
with students, I instill the
desire for them to grow
into compassionate,
understanding, respectful
human beings.

— Priyanka Anand,
2016-17 AmeriCorps
service member

Standing left to right:
Breanne Bartok,
Samantha Tengs,
Sam Foote, Emily Van
Wagoner, Annika
Sampson, Robyn
Garratt, Laura Plaut
(Director), crouching:
Priyanka Anand,
June Guo.
Not pictured:
Hali Willis.
What a fantastic
team!

A big thank you to our 2016-17 AmeriCorps Team. As important
as teaching kids about healthy food in the garden and in the
classroom, is the role that these passionate, committed young
educators play as one more thoughtful, supportive, caring adult
in the lives of the kids they serve.
commonthreadsfarm.org
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Our partners
Connecting kids with healthy food
is a team sport! We’re so grateful
to be on the same team as these
fabulous organizations:
Bellingham Public Schools
Mt. Baker School District
AmeriCorps/Washington Service Corps
SNAP Ed (Supplemental Nutrition Assistance
Program Education – a joint effort of the
USDA, Washington Department of Health,
Washington Department of Social and Health
Services, and WSU)
Western Washington University and the
Outback Farm
Bellingham Food Bank
Foothills Community Food Partnership and
FESGI (the Food Education and School
Garden Initiative)
Pure Food Kids

2016 Board of
Directors
Will Annett
Paul George
Paul Kearsley
Lauren McClanahan
Raegen Miller
Brian Pahl
Sarah Simpson
Jennifer Wright

2016 Program Team
Priyanka Anand, AmeriCorps Food Educator
Breanne Bartok, AmeriCorps Food Educator
Samantha Foote, AmeriCorps Food Educator
Robyn Garrett, AmeriCorps Food Educator
June Guo, AmeriCorps Food Educator
Jessica Moerman, Operations Manager
Laura Plaut, Executive Director
Annika Sampson, AmeriCorps Food Educator
Samantha Tengs, AmeriCorps Food Educator
Emily Van Wagoner, AmeriCorps Food Educator
Hali Willis, AmeriCorps Food Educator

INDIVIDUAL
DONORS

Sarah and Glenn Lane
Beth Larsen
Paul Little
Michael Martinez
in honor of Jane
Kayla Andres
Campbell and Paul
Jeanne Bach
Kearsley
Sara Bauer
Janet Masella
John Blethen
Orly and Tom Maxim
Beth Bloom
Staci May
Ann Marie Bowen
Lauren McClanahan*
Alex Brede and
Hannah Mead
Megan McGinty*
Raegen Miller*
Alexander Brewer
Sarah Murphy-Kangas
Leah Brown
Rachelle Overturf
Shannon Buckley
Brian Pahl*
Tracey Burke
Frank and Linda Plaut
Danielle Burnett
Laura Plaut*
Rick and Ann Campbell
Matt Nathan and
Pippin Christiansen
Suzanne Plaut
Geraldine Coleman
Tom Plaut
Ellie Connolly
Stephen Sampson
Priyonka Constanzo
Jayme Sanford
Ian Crawford
Jennifer Scott
Brent Davis
Mary Sepler
Nicky Cook Desler
Gretchen and Bret
Kerry Dolan*
Simmons
John Egbert
Sarah Simpson*
Shannon Flory
Pam Sinnett*
Denise Fulton*
Tom Slocum
Kalyn Gabriel
Rachel Smith
Mary Gallabher
Mardi Solomon and
Ken and Francie Gass
Gene Myers
Paul George*
Alexandrea Spaulding
Carmen and Brian Gilmore
Caitlin Steele in honor
Tom Goetzl in honor of
of Jane Campbell
Rainbow Koehl
and Paul Kearsley
Suzannah Gusukama
Mary Summerfield
Adrienne Hall
Angela and Rick Taylor
Molly Hammer
Travis Tennessen
Lisja and Paul Harper
Cary Thomas
Susan Hemingson
Erin Uloth
Charleen Hess
Jen Warolin
Shelley Higgins
Kate Wearn
Leslie Hill
Sue Webber
Helena and Joel Hiltner
Ruth Plaut Weinreb in
Rachel Ilahi
memory of Johanna
Mary Jensen and Fumio Otsu
Plaut
Paul Kearsley
Rhiannon Weston
Alexandra King
Judith Willis
Caroline Kinsman
Jennifer Wright
Heather Knoflick
Akiko Yada
Abby Koehler
Lilly Yang
Dale and Kelly Krause*
John Zampardo
Chloe Kuntz-Phillip
Anthony Kurtz
*monthly recurring
Rachel Laidlaw
donors

BUSINESS
sponsors

Brambleberry Soap
Making Supplies
Bellingham Community
Food Co-op
Uprising Seeds

OTHER BUSINESS
SPONSORS
Acme Farms and Kitchen
Aslan Brewing Company
Bellewood Acres
The Black Drop
Book Fare Cafe
City of Bellingham Parks
and Recreation

FOUNDATIONS
Norman Archibald Charitable Foundation
Chuckanut Health Foundation
Clif Bar Family Foundation
Combined Fund Drive
Eleanor and Henry Jansen Foundation
Elizabeth A Lynn Foundation
Tulalip Tribes Charitable Contributions
Washington State Combined Fund Drive
Whatcom Community Foundation—
Sustainable Whatcom Fund
Whole Kids Foundation

Financials 2016
INCOME:
Contributions ...................$22,324 (8%)
Program Fees ..................$105,116 (38%)
Grants/Foundations .......$146,280 (54%)

capacity

9%

summer
programs

11%

80%

EXPENSES:
School Programs ............$174,712 (80%)
Summer Programs .........$24,409 (11%)
Capacity ...........................$18,419 (9%)

Delhi Wind Farm
Drizzle Olive Oil and
Vinegar Tasting Room
elSage Designs
FarmRaiser
Good Food Jobs
Joe’s Garden
Mt. Bakery
Pizzazza
Re-Store
Smith Gardens
Starbucks Coffee
Superfeet
Terra Organic and
Natural Foods
Threshold Documents
ValPak

Here is
where your
support goes!

school
programs
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