
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

A program of



Our mission
To inspire, mentor and 
enable youth to reach their 
full potential.



OUR MISSION

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, foster critical thinking 
and nurture life skills for success beyond the 
classroom.

By integrating our program's four pillars, we 
pave the way for healthier and appreciative 
relationships with food for all children, 
families and communities.

The four pillars



OUR MISSION

As a first-of-its-kind program, 
Emeril’s Culinary Garden and Teaching 
Kitchen is revolutionizing hands-on culinary 
education and improving the health of our 
nation’s communities by transforming our 
children’s relationship with food. We help 
guide participating schools with financial 
and curriculum support that allows students 
to thrive and schools to succeed.

The curriculum provides guidelines for take-
home resources, performance standards 
and metrics for measuring outcomes.

The First Of Its Kind
A $500,000 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.

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

Provides necessary teaching materials including 
small-ware cooking equipment for student cooking classes 
and food supplies for student lessons.



The need is great
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.

Through physical activity in the garden and healthy cooking in the 
kitchen, our programs improve academic instruction effectiveness 
with unique and engaging lessons that 

support children in and beyond the classroom.



The need is great

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.

Making a Real impact

How we make a difference
By teaching hands-on 
lessons directly in kitchens 
and garden settings, 
students are actively 
engaged and more 
receptive to life skill lessons 
and nutritional literacy, 
which can indirectly 
combat rising childhood 
obesity levels.

When students are 
engaged, learning 
becomes easier and the 
likelihood of academic 
success increases. Our 
program allows students 
to play a direct role in 
their own learning 
process.

Our lessons are 
intentionally created to be 
applicable to all ages, 
allowing students to 
integrate teachings into 
family and community 
member lives for a 
wholistic approach to 
improving community 
health.

Hands-on learning Engaging students Improving community health



The need is great

STUDENTS 
ENGAGED

Increasing our impact

Starlight 
Elementary 
School

Belle 
Chasse 
Academy

Cunningham 
Elementary 
School

Ochsner 
Discovery

DC Bilingual 
Public Charter 
School

3,237
Parents, teachers 
& family members 
impacted4,856

66
Family & 

Community events

Academy 
for Global 
Citizenship

3,149
Lessons taught in 
garden & kitchen

Current School Partner Locations Future Potential School Partner Locations



Aside from actively improving the lives of children and communities across the 
nation, you will be directly associated with the Emeril Lagasse Foundation brand 

and all the exposure, recognition and media positivity that connection carries.

Why partner with us?



YOUR HELP MAKES ALL THE DIFFERENCE

ENHANCING STUDENTS LIVES

96%
Improved student’s 

attitude
toward fresh fruits and 

vegetables

Of teachers agree the 
program has

88%
Improvement in 

academic performance

by students

Of teachers report an 
overall

95%
Improved confidence, 

cooperation, creativity 
& respect
by students

Of teachers report
100%

Improved knowledge 
of nutrition

and healthy eating 
habits by students

Of teachers report

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



YOUR HELP MAKES ALL THE DIFFERENCE

“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.”

- Third Grade Teacher
Cunningham Elementary School, Austin, TX



Also…
doing good 
feels good.
However you do it, 
helping others is the 
right thing to do.

Why Partner With Us?



THANK YOU!
You are invited to learn more at emeril.org
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