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Dear Supporters and Friends,

Sierra Harvest embodies good food and good people. In this, our first annual report to the 
community, we are proud to share our accomplishments and take a peek at the future.

Our biggest news is the merger of Living Lands Agrarian Network and Live Healthy Nevada 
County to become Sierra Harvest. We are excited about unifying the strengths of both 
organizations to accomplish more for our community. Sierra Harvest expanded our Farm 
to School program to 12 Nevada County schools. The program generated much excitement 
and several schools joined our wait-list. Ms. Wivholm at Bell Hill shared a story about how 
our Harvest of the Month tastings rippled out into the community. At the supermarket, she 
overheard a child telling her mom to buy red peppers.  Her mom said, “But you don’t like 
bell peppers” and the child responded, “Yes I do! I tried them at school and they’re sooo 
yummy!”

Partnerships boosted Sierra Harvest’s ability to deliver on our mission. Our 12 farm partners enabled busloads of children to get excited and informed about 
the art and science of farming here in the Foothills. Guest chefs gave kids a chance to lick their plates clean after eating kale salad and making their own sushi.  
A strong relationship with The Food Love Project paved the way for the merger between Live Healthy Nevada County and Living Lands Agrarian Network. Our 
partners, supporters, volunteers and staff made this year possible and we appreciate your dedication.

The future is bright as we plan to introduce three new programs in 2014. The New Generation Educational Farm will serve as an outdoor classroom to 
teach science, math, literacy, and social skills through gardening and culinary activities. The Backyard Garden Program will enhance health and food access 
by supporting families growing fruits and vegetables at home; providing garden beds plus two years of classes, mentorship and starts. The Farm Educator 
Training Program will build on Living Lands’ legacy of cultivating new farmers. 

In a county where 30% of the population is either food insecure, obese, or both, we know that our mission to educate, inspire, and connect families to fresh, 
seasonal food will make a difference in how this generation values food sources as well as the people that grow food. Reflecting on a year of exponential 
growth, we are privileged to share this community’s passion for growing, harvesting, and sharing fresh foods. Thank you for supporting our work this past year 
and into the future.   

 

Aimee Retzler and Malaika Bishop  Jennifer Singer
Co-directors, Sierra Harvest   Board President

Message from Co-Directors & Board President
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Mission
To educate, inspire, and connect Nevada County families to fresh, local, seasonal foods. 

Vision
Sierra Harvest envisions a thriving local food economy where residents of all ages have access to nutritious, local, 
seasonal food through strong connections among farmers, schools, and the community. We envision a network of 
financially viable farms providing good food for the community, where health and wellness is the norm and people 
are engaged in growing, harvesting, preparing, and sharing fresh food.  

We achieve this by offering Farm to School programming, supporting farm fresh school meals, mentoring aspiring 
farmers and gardeners, celebrating our local food community, and advocating for just, sustainable food systems.

Accomplishments 
 ❀ Grew pilot Farm to School program from 7 schools to 12 schools

 ❀ Partnered 12 schools with local farms, reaching 48% of the K–8th grade school population in Western 
Nevada County with produce stands, farm field trips and school visits by farmers

 ❀ Distributed over 2,000lbs of fresh, seasonal foods at school produce stands in 2012–2013 school year

 ❀ Conducted monthly tastings of seasonal produce for 3,600 students, increasing their desire for 
featured produce from 10–60%

 ❀ Organized “Tasting Week,” bringing guest chefs into classrooms throughout the county

 ❀ Contracted with Mountain Bounty Farm to grow over 5,000lbs of produce for tastings in schools

 ❀ Thanks to Suzanne Grass and her staff at Grass Valley Child Nutrition Services (GVCNS), kids got a 
chance to eat local mandarins and cherry tomatoes in their school lunches, they tried quinoa, and now 
half the grains served in school meals are whole grains

 ❀ All nine Nevada County superintendents signed a letter of support for scratch cooking in Nevada 
County schools

 ❀ Sierra Harvest represented Nevada County at The California Food Policy Council and The National 
Farm to School Network meetings



With support from the California Dept. of Food and Agriculture and BriarPatch Co-op, Sierra Harvest 

expanded the Farm to School program making a host of new options available to 12 participating 

schools, including produce stands, farm field trips, classroom visits by chefs, nutritionists and farmers, 

school garden consultations, and “Harvest of the Month” tastings. In 2014, we plan to expand to 18 

schools, or 86% of the K-8 population in Nevada County.

Farm to School 
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FARM FIELD TRIPS foster a connection to 
local food and farmers. 

“This is by far my favorite field trip/experi-
ence away from school!” —Kass Weston, 
2nd grade teacher

“This was the best day of the year so far.” 
—Ezra Armstrong, 3rd grade student 

“I learned that learning is fun.”  
—Hayden William, 3rd grade student

PRODUCE STANDS provide access and exposure to farm fresh seasonal produce at school and 
plant sales support school gardens each spring. 

“Supplying produce to the Ready Springs produce stand was one of the most rewarding parts of 
this past farming season.”  
—Pablo Wilkins, Four Frog Farm

“One boy had been coming weekly and stocking up on items for his grandma to cook. I saw him 
with his grandma in town one day, she thanked me dearly and told me about all the things they 
have made with the produce. I later learned that this family is food insecure and those veggies 
might be the only fresh produce they have all week. I am grateful to know that the produce stand 
veggies are helping feed this family, and many more.”  —Sarah Raskie, Farm to School Liaison



Farm to School 

HARVEST OF THE MONTH brings fresh, 
local, seasonal produce tastings to 150 Nevada 
County classrooms each month.

“With each Harvest of the Month tasting, my 
daughter’s palate expands, she now can’t get 
enough kiwis and broccoli when before, she 
wouldn’t even try them. I can’t wait until next 
month!” —Poppi West, Parent, Clear Creek 
School

“Before the tasting, half the children told me 
they were “allergic” to asparagus. By the end 
of the lesson they were asking for seconds!”  
—Yolanda Williges, Teacher, Deer Creek 
School

“I’ve had bell peppers before but I didn’t 
know they could be this good!” —7th Grader, 
Lyman Gilmore School

CLASSROOM VISITS include guest chefs, nutrition educators, and farmers as they introduce kids to the 
joys  of fresh, local veggies. 

“When the guest chef came in with crates of raw kale, I was skeptical, I thought, ‘they are never going 
to go for this,’ but at the end of the day, kids were asking for seconds and thirds of kale salad, all but two 
of the 155 students in the school tried it and only five said they didn’t like it. One 8th grader exclaimed, 
‘If my mom made kale like this, I would eat it every night’!’’ —Michelle Mc Daniel, Teacher, Mount St. 
Mary’s school
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FARM TO SCHOOL LIAISONS spearhead 
the program in their schools. 

“The Farm to School program was more 
than I could have expected. Thank you for 
the incredible positive energy you bring 
to the program. I see a bright future for 
the children in our schools because of the 
healthy agrarian lifestyle you and your team 
share with our students.”  
—Joe Limov, Principal, Deer Creek School



School Food 
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The Sierra Harvest School Food committee explored four areas of interest as they looked at the 
opportunity to incorporate more regionally sourced fresh fruits and vegetables into school meals.  

Central Kitchen Expansion The current kitchen at 2,400 square feet does not have adequate 
room or equipment to prepare scratch cooked meals and is a challenging space to prepare approx-
imately 2,000 meals per day. The committee researched opportunities to increase available space. 
This effort is still underway.

More Local/Regional Produce Suzanne Grass, Director of Child Nutrition Services sourced over 
900lbs of cherry tomatoes from Greg’s Organics right in downtown Grass Valley. Offering salad 
bars is another way to meet new federal nutrition requirements and increase the produce consumed 
in school meals. Sierra Harvest received funding to introduce this program in four schools.   

School and Community Outreach Sierra Harvest expanded Farm to School programs as a way to 
introduce students to items they would see on their school lunch menu, making them more likely to 
eat fresh produce in their school lunch. We also hosted Tony Geraci, Cafeteria Man, at the SYRCL’s 
Wild & Scenic Film Festival; produced the first annual “Tasting Week,” bringing in acclaimed chefs 
from around the county to share their knowledge with the students; and piloted a school meal sur-
vey to get parent and student feedback.  

Sustainable Financing for Scratch Cooked School Meals The committee took a road trip 
to Davis, CA to see their Farm to School program and how their version of scratch cooking using 
regional produce is here to stay.  

Thank you to the following individuals for volunteering their time on the School Food Committee 
to work towards student health and wellness: Pam Esmon, parent; Eric Fredrickson, Superintendent, 
Grass Valley School District; Roxanne Gilpatric, Superintendent Nevada City School District; 
Suzanne Grass, Director, Grass Valley Child Nutrition Services; Holly Hermansen, Superintendent, 
Nevada County Schools; Karen Suenram, Assistant Superintendent, Nevada Joint Union High School 
District; Wendy VanWagner, Owner, In The Kitchen; Alan Weisberg, BriarPatch Cooperative Board 
Chair and Educational Consultant

Greg Weber from Greg’s Organics, Grass Valley, CA. 
Photographer Akim Aginsky

Ike Frazee, Tasting Week



Sierra Harvest Team 
Co-directors: Aimee Retzler and Malaika Bishop
Communications and School Food Coordinator: Erika Kosina
Farm to School Program Coordinator: Amanda Thibodeau
Operations Manager: Carlyle Miller
Farm to School Liaisons: Bethany Anderson, Aleta Barrett, Sydney Joyce, Michele Krause, Rosie 
Mariani, Michele McDaniel, Karin Meadows,  Sara Raskie, Kate Strolle, Rachel Wegman, Poppi West

Board of Directors
Jennifer Singer, President • Angie Tomey, Vice President • Carlos Trujillo, Treasurer • Sandra 
Barrington

Farm Partners
Animal Place, Dinner Bell Farm, Food Love Project, Four Frog Farm, Soil Sisters Farm, Starbright 
Acres, Sweet Roots, Woolman Farm, Mountain Bounty Farm

Participating Schools 
Bell Hill, Chicago Park, Clear Creek, Deer Creek, Grass Valley Charter School, Lyman Gilmore, 
Mount Saint Mary’s, Ready Springs, Scotten Elementary, Seven Hills, Yuba River Charter School, 
Nevada City School of the Arts

Partners
Living Lands Agrarian Network, Sierra Nevada Memorial Hospital Foundation, Nevada 
County Public Health, Nevada County Social Services, Partners Family Resource Centers, U.C. 
Cooperative Extension, In The Kitchen Cooking School, BriarPatch Cooperative, The Union, 
Mountain Bounty Farm

Special thanks to these donors and volunteers who make our work possible:  California 
Department of Food and Agriculture, Transformation Trust, Flow Fund, Kimberley Milligan, 
Charlotte Montgomery, Robert Zeuner, Grass Valley Cabinet Company, Doug Shma and BriarPatch 
Cooperative, Rachelle Zorne, Lynne Lacroix, Rachel Wegman, Wendy VanWagner of In The Kitchen, 
Ike Frazee of Ike’s Quarter Cafe, Liam Blackwell of Cacoco, Eva Tobie, Amy Cooke of Summer 
Thymes Café, Shan Kendall of Weston Price Foundation, Mielle Rose of Piece of My Heart Kitchen, 
Sat Kartar Khalsa
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Farm to School
$63,603

School Food
$20,381

Fundraising
$5,125

Administration
$21,155

58%18%

5%

19%

Foundation Grants
$110,000

Individual 
Contributions
$4,000

Business Grants
$1,200

Agency/Gov’t Grants
$66,440

61%

2%
1%

37%

INCOME BY TYPE
July 2012 – June 2013

EXPENSES BY PROGRAM
July 2012 – June 2013

About Sierra Harvest
Financial Information
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Deer Creek 3rd Graders made a school garden salad for their end of year party

Sierra Harvest
648 Zion St. 
Nevada City, CA 95959
(530) 265-2343
www.sierraharvest.org


