Where confident kids grow
“Alden and I wanted to reach and impact kids in a positive manner,
and we knew the best way to do that was through food.”
- Chef Emeril Lagasse

Our Mission

To Inspire, mentor and enable youth to reach their full potential.

Our Growth

Emeril Lagasse Foundation becomes
a public 501c3 charity in order to
serve more kids in more
communities (2010)
Initial giving focuses on children’s
education programs that teach
through food and the arts (2004)
Emeril Lagasse
Foundation was
founded in New
Orleans (2002)

Giving expands to the Gulf South to
support basic childhood needs
following Hurricane Katrina (2006)

Foundation launches national initiative
aimed at helping schools develop
culinary gardens and teaching kitchens,
with the goal of using food to increase
student engagement, enhance academic
instruction and improve health
outcomes for children. (2017)

Foundation strengthens focus on
culinary and nutrition education
through capital grants for school
gardens and teaching kitchens (2014)
Giving expands to Greater Ft.
Lauderdale, Greater Houston,
Southern California, Las Vegas, Napa
/ Sonoma, and Orlando. (2014 – 2017)

Emeril Lagasse Foundation commits
to invest $5M over five years through
Emeril’s Culinary Garden & Teaching
Kitchen (2018)

Emeril Lagasse Foundation’s
impact continues to grow on a
local, regional and national level
(2022)

Emeril’s Culinary Garden & Teaching Kitchen
is a national education program that
integrates culinary gardens and teaching
kitchens in schools to create interactive
learning environments centered on food.
By immersing children in a hands-on
learning environment that nurtures critical
thinking and fosters life skills that prepare
them for life outside of the traditional
classroom, Emeril’s Culinary Garden &
Teaching Kitchen paves the way for children
from all walks of life to be healthier, to
appreciate food and its role in culture, and
to serve as role models for healthy eating
within their families and communities.

THE FIRST OF ITS KIND
Through a five-year grant, we provide schools with financial resources and tools to integrate gardening and cooking education
with core academic subjects and to create an interactive learning environment centered on food.
Schools that are awarded a grant to implement Emeril’s Culinary Garden and Teaching Kitchen receive:
A five-year grant to
assist schools with
implementing the
program

A K-8 gardening and
cooking curriculum
that is aligned with
national academic
standards

Over 100 of Chef
Emeril’s recipes that
have been modified
for the classroom
and can be easily
prepared at home

Small-ware cooking
equipment for student
cooking classes provided
by GoodCook; and food
supplies for student
lessons provided by
Shipt.

Garden and cooking
education best
practices and
guidelines; and
teacher trainings on
how to use the
tools provided with
the program

Additionally, the curriculum provides guidelines for take-home resources, performance standards and metrics for measuring outcomes

Increasing our impact
• 2,753 students engaged
• 4,000+ parents, teachers
and family impacted

• 1,177 Nutrition Education
Lessons Taught
• 888 Hours of Instruction
for Cooking Education

DC Bilingual
Public Charter
School
Starlight
Elementary
School

Cunningham
Elementary
School

Ochsner
Discovery Belle Chasse
Academy

Teachers agree

After one year of implementing Emeril’s Culinary Garden & Teaching Kitchen at their school…

96% of teachers

agree the program
has improved their
student's attitude
toward fresh fruits
and vegetables

88%

of teachers
report an overall
improvement in
their student's
academic
performance

95%

of teachers
report improved
student confidence,
cooperation,
creativity, respect,
or other life skills
that extend beyond
academics.

100% of teachers
report an
improvement in
their student's
knowledge of
nutrition and
healthy eating
choices.

“My students had authentic learning experiences from the garden to the kitchen: growing the food we eat,
understanding the climate and weather and their impact on our environment, connecting culture and social history
to food and natural resources, etc.” – 3rd Grade Teacher, Cunningham Elementary School, Austin, TX.

Students served
Another Race

5%

39% Economically Disadvantaged
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14%

61% Free or Reduced-price School Meals
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Your support of our program will help break cyclical
links between poverty, educational achievement,
and health by improving the opportunities provided
to children of low-income households.

THE NEED IS
GREAT

By improving the effectiveness of academic
instruction while providing children with physical
activity in the garden, and healthy cooking in the
kitchen – together we will impact

children’s long-term academic success
and health.

THE NEED IS GREAT
There is a direct
correlation between
students’ engagement
at school and their
academic performance.

While a student’s
socioeconomic status is
the main predictor of
academic achievement,
the types of teaching
models and instructional
practices used in schools
can have the same level
of impact on student
learning.

The percentage of
children with obesity in
the U.S. has more than
tripled since the 1970s.
About one in five
school-aged children
(ages 6–19) has obesity
(excess body fat).

Making changes to the
environments where
children spend their
time—home, school, and
community settings—
can help children
achieve and maintain a
healthy weight.

• Equity This health crisis has exacerbated existing inequalities across America.

There are vast disparities in students’ access to online learning, adequate food,
stable housing, medical care, and access to nature.

• Learning

Despite best efforts by school districts to provide distance learning,
students have experienced significant academic disruptions and loss.

• Mental Health This crisis has caused substantial adverse experiences for

children and adults. Students are returning to school with a mental health
burden caused by social isolation, uncertainty, trauma, and stress.

Impact of Covid-19
on Schools

• Physical Health Several children and adolescents lost access to school-based

healthcare services, special services for children with disabilities, and nutrition
programs. The longer the duration of school closure and reduction of daily
physical activity, the higher was the predicted increase of Body Mass Index and
childhood obesity prevalence. Some may also have suffered from COVID-19.

• Economic Health A loss of one third of a school year’s worth of learning will

reduce the subsequent earned income of the pupils concerned by about 3%; A
less skilled work force also implies lower rates of national economic growth. A
loss of one-third of a year in effective learning for just the students affected by
the closures of early 2020 will, by historical data, lower a country’s GDP by an
average of 1.5% over the remainder of the century. If the re-opened schools
(which also involve new students) are not up to the same standard as before
the pandemic, the impacts on future economic well-being will be
proportionately larger

• Education Workforce Nearly one in four teachers said that they were likely to

leave their jobs by the end of the 2020–2021 school year, compared with one in
six teachers who were likely to leave, on average, prior to the pandemic. A much
higher proportion of teachers reported frequent job-related stress and
symptoms of depression than the general adult population.

Supporting Schools to Safely Reopen
• There is an urgent need to reimagine PreK-12 schools in order to safely reopen school
campuses and improve learning gains of students.
• Professional development and teacher support can improve overall teacher effectiveness in the
classroom.

• Schools across the country have started to recognize the need for trauma informed
care and social emotional learning for students.
• Cooking education and gardening education in schools provides an environment for Social
Emotional Learning which can be defined as “the process through which children and adults
understand and manage emotions, set and achieve positive goals, feel and show empathy for
others, establish and maintain positive relationships, and make responsible decisions.”

• Schools can use teaching kitchens and outdoor classrooms to increase their
capacity and options for social distancing as students return to school.
• These spaces will reduce the burden on other classrooms while providing fresh air, hands-on
learning opportunities, and the health benefits associated with increased access to food and
nature.

Meet our school
partners

Belle Chasse Academy
(Belle Chasse, LA)

• 983 students; Grades PK – 8
• Year 3 of grant; currently implementing program in grades 3 - 8
• 45% of students qualify for free / reduced priced school meals
• Interior Teaching Kitchen Construction Complete
• Outdoor Teaching Kitchen Construction Complete
• Program progress (video link)
• https://www.dropbox.com/s/tehtzyayb6eukea/Belle_Chasse_Aca
demy.mp4?dl=0
• Unique Attribute: Serves Military Dependent Children; Public Charter
School located on the Naval Air Station Joint Reserve Base in Belle
Chasse, LA

Cunningham Elementary School
(Austin, TX)

• Part of Austin Independent School District
• 420 students; Grades PK – 5
• Year 5 of grant; currently implementing program in
grades PK - 5
• 65% of students qualify for free / reduced price school
meals
• Teaching Kitchen Construction Complete.
• Teaching Kitchen Progress (video link)
• https://www.instagram.com/p/CGTFzv2lVZg/
• Unique Attribute: Predominately Latino Student
Population, Existing School Garden serves as a
Community Farm in South Austin

DC Bilingual Public Charter School
(Washington D.C.)

• 453 students; Grades PK – 5
• Year 3 of grant; currently implementing program in grades 3 - 5
• 63% of students qualify for free/ reduced priced school meals
• Teaching Kitchen Construction Complete
• Teaching Kitchen Progress (video link)
• https://www.facebook.com/DCBilingual/videos/352419466085240/
• Unique Attribute: School cafeteria serves as a community kitchen,
delivers bilingual, professional development opportunities for
food service workers from the immediate school and broader
community.

Dr. john Ochsner discovery
health sciences academy
(New Orleans, LA)

• 586 students; Grades PK – 6
• Year 2 of grant; Currently implementing
program in grades PK - 6
• 37% of students qualify for free/ reduced
priced school meals
• Teaching Kitchen Construction Complete
• Unique Attribute: School is a new
collaboration between Discovery Charter
Schools and Ochsner Hospital with health
sciences charter.

Starlight Elementary School
(Watsonville, CA)

• Part of Pajaro Valley Unified School District
• 588 students; Grades PK – 5
• Year 3 of grant; Currently implementing program in PK-5
• 100% of students qualify for free / reduced priced
school meals
• 92% of students are Socio-Economically Disadvantaged
• Teaching Kitchen Construction Completion Date: August
2022 (interior view rendering shown to right)
• Unique Attribute: 98% of students are Latino.
Agriculture is the primary industry within and
surrounding the community of Watsonville. Many
Starlight students and families are tied to agriculture
as a way of life and source of income.

Thank you!
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