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2022 Overview

Seed to Table donated

$9498

worth of fresh veggies
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our educators hosted

1,763

student visits

Y

Our farm grew

67,482

pounds of produce

We collaborated
with

12

community
partners

Sisters Farmers Market
welcomed

13,000

visitors




Letter irom the
Executive Director

At ten years old | sat perched in the backyard of
my parents' house in Sisters, looking out on the
cattle pasture. | came to this spot sparked by tales
from my grandmothers, how they tended their
gardens with their grandmothers in Oklahoma
and Eastern Oregon. Buckets of tomatoes,
midnight potato beetle hunts, bean tendrils
growing to the sky, the sun scorching as they
weeded, running to grab lettuce to bring to the
dinner table... the stories sparked my curiosity.
And so | asked, "Mom, can we make a garden?”

| could sense a shared curiosity in her voice as a
resounding yes came out, no hesitations. Within
minutes we found a spot in the backyard for our
first garden. This garden sits only 30 feet from the
vegetable fields of what is now Seed to Table.

I'm sure my mom had no idea that her big yes
would one day grow into Seed to Table, with
vegetables taking over every corner of the
former cattle pasture, with students exploring,
their voices ringing out across the fields.

As of 2022, it has been 24 years since my mom
and dad helped me start that garden. It's been
nine years since Sisters School District and Sisters
Science Club invited me to start a farm-to-school
program. Much like my mom's swift response two
decades prior, | answered with an unwavering yes.
One garden bed, one middle school greenhouse,

and 30 students made up Seed to Table's first year.

Now, as you'll see in these pages, Seed to Table
serves hundreds of people with thousands of
pounds of fresh local produce. The organization
has only come this far with immense community
support and dedicated staff—people who

have experienced the profound impact of kids
exploring their first freshly pulled carrot and

the importance of access to fresh produce.

The year 2022 marked significant growth as

we brought on a dedicated team of full-time
farmers. After having partnered with Rogue Farm
Corps through 2021 to offer annual internship
programs, we saw that building a perennial

team was essential to sustaining our ever-
expanding operations. These farmers' knowledge
and connections have become a touchstone,
nurturing both the land and the community.

Within our community programs, Programs
Director Hannah Joseph continued to weave
new webs and connect threads between us
and our food throughout the year. Our team
members' invaluable contributions brought
life to relationships, student inquiries, and so
much food. They inspired me every day.

It was our third season of leading Sisters Farmers
Market, as our community's encouragement
inspired us to stretch our roots even further
beyond the farm fence. Stewarding this central
gathering place in the community is a great
privilege to share with you every Sunday.

Looking ahead, we focus on sustaining the large
and multifaceted ecosystem Seed to Table has
become. Every day spent tending the land and
engaging with the community fills me with
gratitude and excitement for what's to come.
The journey from the first garden plot behind
my family's house to the current farm has been a

remarkable one! I'm honored to tend this land and

be part of this community.

Audrey Tehan
Founder & Executive Director

A ‘-thimunitry-Drivxen Mission

Seed to Table is dedicated to collaborating with our
community, working to provide equitable access to

farm-based education and fresh, local foods that are
in keeping with the preferences of those we serve.

We bring our mission to life through
three program areas:

SISTERS FARMERS
EDUCATION MARKET
Providing hands-on,
farm-based & in-school
education for children
& youth in grades K-12

Growing farm-fresh
produce for families &
individuals, distributed

in collaboration with

community partners



Our Commitment to Equity

Seed to Table envisions a community where people
of all races, religions, ages, sexual orientations,
genders, abilities, geographies, and socioeconomic
statuses have access to fresh produce and
farm-based education. Our Board and staff are
dedicated to growing and providing organic,

fresh veggies that are nourishing, locally grown,
and reflect the preferences of those we serve.

Seed to Table recognizes that within Central
Oregon, systemic injustices such as racism, classism,
ableism, ageism, and sexism perpetuate conditions
that sustain poverty, cause hunger, and deny access
to education and fresh produce essential to health
and wellness. With this understanding, we commit
to serving our community with dignity and value

for each individual and their lived experiences.

We resolve to listen to and learn from our
community. We will continue to educate ourselves
on systems that sustain hunger and poverty

and interrupt these systems where we can. We
will work to increase access and stay rooted

in the knowledge that our learning is never
finished. We understand that we have and will
undoubtedly make mistakes. When we do, we will
learn from them and take action to do better.

We try to eat
healthy. Having
access to local,
fresh produce
makes that easier.
I'm grateful.

—Mandee Secley
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Participants in our Feeding
Families program say:

96%

0%
70%

noticed an increase in their
health and wellness

say their children have access
to and eat more veddies

experienced decreased barriers
to eating locally grown produce

Sisters resident Mandee Seeley was delighted when
her son took part in Seed to Table’s education
program, walking to the farm from Sisters Elementary.

He especially loved the sweet, crisp carrots.

“They were fresh and dirty and straight out
of the ground,” Mandee remembers. “My son

ate most of them before he got home.”

Mandee and her family first came to know Seed
to Table through local food banks. “We try to
eat healthy,” she says. “Having access to local,
fresh produce makes that easier. I'm grateful.”

Folks in Sisters appreciate having multiple ways
to access fresh produce from Seed to Table:
Sisters Farmers Market, schools, food pantries,
and more. These days, the Seeleys especially
like the produce share, which operates using a
community-supported agriculture (CSA) model.
Produce share customers select their preferred
veggies in person every week in season.

Access to Fresh, Local Produce

“It’s always an event when you pick up your
CSA at the farm,” Mandee enthuses. “You
get to see your neighbors and meet the

farmers. I just love the community-building

and community wellness aspects of it.”

Seed to Table actively cultivates meaningful
partnerships with food assistance programs.
The organization also offers sliding scale fees
for the produce share. As a result, the Seeley
family and other local residents gain access to
fresh, sustainably grown veggies affordably.

Mandee describes the cost for her family’s 2022
produce share as “a relatively low amount.” She liked

that it came out in even payments on their EBT card.

SNAP/EBT, Farm Direct Food Vouchers,
and Double Up Food Bucks are among the
currencies accepted by Seed to Table—on the
farm and throughout Sisters Farmers Market,
which is led and managed by Seed to Table.



Education is at the heart
of Seed to Table.

Breadth & Depth
of Education

“I love connecting everything through food,”
says Hannah Joseph. “I think we can all
relate to food, so it’s a great focal point to
then talk about all kinds of subjects.”

Hannah is Seed to Table’s Programs Director, and

We connect students with
farm-grown veggies through
hands-on exploration

and engaged learning.

a familiar face to kids who come to the farm. A

hands-on educator, she leads students through a

large array of engaging, educational activities.

Ruds harvest the veggies, then Hannah teaches them

how to make a smoothie. Photo by Emily Green “There’s so many directions we can go, whether
it’s about getting comfortable in the outdoors and
welcoming all the critters, not being scared of the bees

or the worms,” she explains. “Or learning about the
Through our dynamic community-based K-12

education programs, Seed to Table engages rural
and underserved students and their families in farm-
and community-based programming, totaling 1,763
student visits in 2022. Our programming focuses on
building positive relationships with fresh foods while
supporting academic, social, and emotional learning.

science of plants, or about conservation and ecology.”

Thls 1S plant The breadth and depth of education that’s possible in

the on-farm environment is rewarding for educators

Summertime paradlse! as well as students. Hannah especially enjoys working
learning activities with Sisters Elementary School students, “where we
Or —znd g rader see some of the same kids from second through fifth
grade. By fifth grade, they can teach each other how to
l “One of my favorite benefits of this sort of
families each 2 " e education is that it provides an alternative learning
h e environment,” she says. “They’re totally learning

In 2022, we offered year-round programming in collaboration
with Sisters School District and others. Programs included:

plant, and teach new students what the farm is like.”

« Spring Field Trip series

« Fall Field Trip series

« LifeSkills class, weekly in season

» Winter cooking classes

« Greenhouse & sustainable agriculture

e Summer Farm Camp

« Summer enrichment

« Regional field trips for students
from Redmond & Bend

« Volunteer days for family learning

« Kids Club, weekly at Sisters
Farmers Market (June-September)

things, whether they’re aware of it or not. Informal
education at the farm—there’s less structure,
1t’s less rigid compared to a situation where

you have to sit and listen. It’s exploratory.”

Sustainable ’ ¥ - s > = ) This engages students of various ages and levels of
Food Systems v / : L < oy y learning, including special education youth with
course for s ] . : diagnosed learning disabilities, Transitions and

30

high school
students

LifeSkills students, and general population students.

“There are different styles of learners. Here,
kids can engage differently and thrive in a different

environment,” she concludes. “That’s my favorite part.”
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Learning On the Farm

Hands-on learning is a new experience for
some students. While they're digging in
fragrant soil, tasting the leaves of growing
plants, exploring worm bins, they may

not realize how much knowledge they're I fee]. my StUdents

absorbing. Here's what students gained
on a typical day at Seed to Table in 2022, have a far better
according to their classroom teachers: :

° understanding
"I appreciate the lessons that talk about the and appreciation
structure of plants and how they grow, and

the connectedness of plants and animals Of Where their fOOd
in our ecosystem." —4th grade teacher
comes from.

"Kids feel more connected to local, fresh, and I Want tO give a

healthy food choices." —4th grade teacher _4th grade teaChel' Shoutout to the Soil for

o o oot e -t being full of worms and

of a plant, the life cycle of a plant, the 8N fOI' gI’OWiI\g the SeedS
that become our food!

value of thoughtful farming techniques and
respect for nature, what builds healthy
soil, the appreciation for a wide variety of
fresh vegetables." —3rd grade teacher

—3rd grader
It’s Free.

Thanks to our funders, donors, and
community partners, Seed to Table offers

all our educational programming at no cost
to families. Our programs weave together
to support students' success and build a
sense of belonging for students and for
their families, too. Family involvement is
fostered at every step, through field trips,
summer learning programs, family volunteer
days, and mentorship opportunities.
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Sharing Food, Sharing Stories Spotlight On the

=

& . SHS Greenhouse

. . It d for Sisters High School’s state-of-the-art
“FOF thIS aSS|gnment, students share was agoo year or di1sters lg cnool's state-o e-ar

memories based on food. They reflect
on their memory and then bring a
recipe to share with the class.

greenhouse. Hosting students from the Youth Transition
Program, the greenhouse proved a welcoming place for

transitional youth with learning disabilities, students with
Individualized Education Plans (IEP), and teens from the

They pick out ingredients they can general academic population to learn side by side.

grow in the greenhouse and garden

beds. Later they harvest that, and we
have a big Food Day, where everyone
gets to make and share their recipes.

The SHS greenhouse program has grown tremendously

since Seed to Table founder Audrey Tehan was first invited
to start the program, initially sparked by the Sisters Science
Club in 2013. Seed to Table, originally backed by the

Science Club, has provided hands-on labor, programming,
| ate so well! The kids made amazing

stuff. One student grew arugula and
made pizza topped with tons of it."

and supplies for the greenhouse since it began.

The curriculum has evolved over the past nine years and
is now carried forward by educator Kaci Rae Christopher.
—Kaci Rae Christopher

SHS Greenhouse Educator

She teaches classes in the greenhouse and oversees outdoor
growing areas. In 2022, the greenhouse was integral to multiple
programs: the SHS Greenhouse and Sustainable Agriculture
Class, the Transitions program, and the Garden Club.

Seed to Table sponsored Kaci Rae’s flight to attend the
Growing School Garden National Summit on garden education
as well. There, she gave a presentation on the SHS greenhouse,
detailing how students with disabilities gain soft skills and
vocational education through farm- and garden-based learning.

“Seed to Table provides resources and funding for the
program, they pay my stipend to teach, and they are so
Above: Teens from Sisters High School sell their giving of their expertise,” Kaci Rae says. Her students are
greenhouse-grown plant starts and hanging baskets with invested in growing the plant starts and hanging baskets
teacher Kact Rae Christopher; on Opening Day 2022 they sell for fundraisers at Sisters Farmers Market.

at Susters Farmers Market. Photo by Octave Langs
Also exciting was the worm bin Seed to Table incorporated

into the greenhouse program. “Now the kids love
and take care of it. Tending to plants and the worms
gives them an opportunity to learn valuable skills:

tending, time management, and self-advocacy.”

“The kids that gravitate toward gardening here are just the
sweetest,” she says, her face lighting up. “They bring me joy.”

10




Feeding Families

The Feeding Families program provides fresh,
local produce for families and individuals
across a wide range of ages and income
levels. We accomplish this through:

Growing veggies using sustainable
methods on our four-acre farm in Sisters

Donating fresh produce to those
experiencing barriers to access

CSA-style produce share on the farm

Selling our freshly harvested
wares at Sisters Farmers Market

Distributing our fresh produce
through partnerships with food
pantries, schools, and other organizations

3 Providing access to a weekly,

Impact:
the Feeding Families program

Food insecurity grew at rapid rates in Central
Oregon and throughout the state as effects
from the Covid pandemic rippled through
the economy. During 2022, inflation further
stunned the populace, as food prices rose
dramatically—while many Covid relief
programs ended. Food banks experienced
great strain, trying to provide food for those
who sought it. The rate of inflation for food
came in at 11.4%, the highest since 1979.

Our Feeding Families program decreased

the local population experiencing food
insecurity by distributing 67,482 pounds of
farm-fresh, Central Oregon-grown produce,
free or on a sliding scale to over 700 people

in 2022. Despite the challenges of Central
Oregon's growing season, we provide this
fresh food weekly for seven months out of
each year. In 2022, we donated about $95,000
worth of food (nearly 20,000 pounds).

Produce is distributed across community-
based access points to connect underserved
and low-income people with fresh produce
grown at Seed to Table farm in ways that
support their dignity, respect, and cultural
preferences. These points of access have
been determined based on collaboration with
community partners. Through them, we aim
to lower barriers many folks face to accessing

fresh produce, such as cost and transportation.

By providing the essential resource of fresh
food, Seed to Table hopes to enhance
our participants' quality of life and make
a significant impact on population health
outcomes. Feeding Families increases
participants' vegetable consumption by
15-25% and decreases food insecurity.
Another positive outcome: taking

part in Feeding Families programming
increases our participants' sense

of community and belonging.

An incredible way to
balance our diet while
supporting local. It helps
Keep us healthy and our
community strong.

—2022 Produce
Share member

92%

of participants
report eating more
local vegetables

Nurturing the Bounty

We grew 67,482 pounds of veggies in 2022—
up 23% from the previous year! Of that,
nearly 20,000 pounds was donated to people
experiencing barriers to fresh food access.

How do we grow this bounty of food? Our
team works their magic in greenhouses and
in the fields. We learn what works through
research, experimentation, and talking

with other farmers facing similar growing
conditions. From the short growing season to
pests and smoke, we know how tough it can
be to grow delicious crops here in Sisters.

Our team is 100% dedicated to organic and
naturally grown practices. We use organic
seeds and soil amendments, practice crop
rotation, avoid monocropping, and plant
cover crops to sequester carbon. We wash our
veggies in fresh, clean Central Oregon water
with no bleach or chlorine added. To diversify
our four-acre ecosystem, we keep bee hives,
create pollinator and beneficial insect habitats,
and plant perennials, annuals, and flowers.

We also nurture human beings on the farm.
We care deeply for the people who tend the
farm, including their physical and emotional
health. They in turn care for the plants,
animals, soil, tools, and structures of the
farm—and for the many students, visitors,
produce share members, and volunteers
who make Seed to Table what it is.
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Where is our produce distributed?

Kiwanis Sisters Food Pantry

Wellhouse Market

Deschutes Public Library—Summer on the Go Program
Family Kitchen hot meal program in Sisters

Warm Springs Community Action Team

High Desert Food and Farm Alliance
Neighborimpact

Family Access Network referrals

Sisters Latinx Liaison/Sisters School District referrals
Sisters Farmers Market

Seed to Table Produce Share

Our families feel honored and cared for with
quality produce, education, and genuine
concern from Seed to Table staff.

—Dawn Cooper, Family Access Network

Wellhouse Market Shuwiyasha Project Kiwanis Sisters Biblioteca en Camino High Desert Food Nutrition Services
Food Pantry Warm Springs Community Food Pantry Deschutes Public Library & Farm Alliance Sisters School District
Action Team



Produce Shares
on the Farm

Our produce share is based on a model called
Community Supported Agriculture or CSA. This
concept was created in the 1960s by Booker

T. Whatley, a Black horticulturist, agricultural
professor, and advocate for farming practices
that help sustain and rebuild the land.

As a science teacher, Barb Schulz once taught a high school
unit about the energy required to produce, distribute,

and package food. “Audrey’s idea of having a farm where
students could just go get the food out of the ground and pick

it—that was inspiring,” Barb says. “I had to get involved.”

She began volunteering for Seed to Table and became one

In our CSA-style produce share, people of the first Board members. In 2013 she began working on

pay in advance for a full season of naturally
grown, fresh, local vegetables. Produce
share members visit the farm once a week,

where they select the foods they prefer, ' '
but also educating the next generation about

hat with neighb d friend d
Ea\a/e V(;/(I)nvr;fgjtio(n)gsvji:h or:;er:a rsn'qaerr]s One Of the top what 1s possible.” She describes the staff
requested items across as “an amazing group of people.”
all Central Oregon Barb enjoys volunteering at the information booth on

Sunday mornings at Sisters Farmers Market. Seed to Table’s

Neighborlmpact produce shares inspire her as well. “You just have to look

at the number of CSA shares that Seed to Table sells, see

a;e acceptid andhsupported. Some projuce Of participants report Sltes ]_S freSh, g arden how excited people are on Wednesdays to pick up their
share members choose to Pay It Forward, an increase in food, to know that it’s having a huge impact,” she says.

buying their share at a higher rate to their health and grOwn Vegetables.

support the Feeding Families program. « , : :
pp g prog WQHI\QSS Audrey Tehan says, “Barb’s leadership and mentorship are

the 501c3 paperwork and eventually served as Board Chair.

“It’s marvelous how the program has grown, not just growing

good food and and making it available to the community...

Seed to Table offers a sliding scale model,
enabling families and individuals to pay what
best fits for their income and situation. SNAP/
EBT and other food assistance currencies

inspiring—her experience and dedication to teaching and

-.1,

Our veggies are grown sustainably,
within guidelines of organic practices by
our hard-working team of farmers.

_Karly Sanders, just fully experiencing life
Neighborlmpact are completely energizing.”

In December 2022, Barb
stepped down from the

Board; she plans to keep
volunteering. “I told
Audrey, when I turn 80
I'm going to go off the
Board,” she says. “We
have five new wonderful
Board members and the
Board is very strong. It’s a
program to be proud of.”




2022 at the Market

Our Mission

Sisters Farmers Market

is growing a vibrant
community that connects
Oregon farmers, ranchers,
makers, and shoppers.
The market provides
access to fresh foods,
locally made goods, and
educational activitiesin a
welcoming environment.

13k

total
visitors

61

volunteer
shifts

Rids Club

Every Sunday at the Market, kids receive
a stamp on their Kids Club punch card—
plus a new educational activity each
week, provided by Seed to Table. Prizes
are awarded throughout the season for
completing activities. In the 2022 season
we welcomed 154 Kids Club members!
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A Joyiul, Small-

Town Feeling

Fran Willis was director of marketing at
Bank of the Cascades when she first dug
her hands in the dirt at Seed to Table. "I
would go out and volunteer, weed at the
farm. | got to know the crew and the great
energy that happens at the farm,” she says.

Her role at the bank involved philanthropy,
including support for innovative programs at
Sisters School District—such as the science
club's greenhouse, a project important

in the evolution of Seed to Table.

“After | retired, | thought, where do | want
to give back? Seed to Table just made
sense for me," says Fran, who now sits on
the organization's Board of Directors. "It
was a local-focused, big-impact, great-
people effort where | could do my part
with a large network in the community."

Fran volunteers regularly at Sisters Farmers
Market. "Having places to gather is such an
incredibly vital part of community health,” she

says enthusiastically. "One of my favorite times
at the Market is early in the season, when | get

to see people that | haven't seen all winter."

She notes the "huge economic impact”

of the farmers market on the Sisters area.
"The vendors are local makers and farmers;
it's an opportunity to put dollars back

in the pockets of local businesses."

Creating access to fresh local food is
important to the Market's leadership, who
continue to improve its SNAP/EBT system
and expand outreach. "We've asked many
of the customers who use SNAP for their

20

opinion," Fran elaborates. “We're working
closely with FAN, Family Access Network."

Fran observes, "Sisters Farmers Market is a
significant part of the Sisters brand of maintaining
a small-town feel. | know that's important to so
many of us, as we saw in the Visioning process,"
undertaken with the City and community partners.

She plans to keep volunteering with Seed to
Table. "I get so much from being connected
to all of those programs, particularly the staff,
who are exceptional,” Fran says. "The reward
is seeing the joy people get from experiencing
the farm and the farmers market."

Our Marketgoers
Came From

O,
24%
Sisters &
Camp Sherman

229

o
Greater
Central Oreg

on &

SNAP & Double Up Food Bucks

Supplemental Nutrition Assistance Program
(SNAP) is a government-funded program
for purchasing food when income is low. It
provides qualified households with benefits
that they can use like cash at grocery
stores and participating farmers markets.
SNAP can help dramatically in making

fresh food purchasing possible. Sisters
Farmers Market is one of over 70 Oregon
markets that accept SNAP benefits and
other critical food assistance programs.

Fur on Fir

In collaboration with select animal-loving
vendors and nonprofit organizations, the
Market community celebrated our four-
legged friends during a special Fur on Fir day.
Dogs and their humans had a great time.

"I feel excited to be part of the event with the
other nonprofits,” said Harmony Farms Sanctuary
founder Robine Bots, who had a booth at the
event. She called it "a fantastic collaboration

of animal-loving people and local nonprofits
getting together to share what they do."

Thanks to Michelle Jiunta for the great program idea!

Sisters Farmers Market also participates in Double
Up Food Books, a SNAP matching program. For
every $20 of SNAP dollars spent, DUFB provides
another $20, giving participants double the

value for more locally grown fruits and veggies.
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Who Benetfits irom
Farmers Markets?

It's not just vendors who benefit—the
US Department of Agriculture reports
that farmers markets provide concrete
economic benefits and "a social event
for entire communities... Businesses that
surround farmers markets also benefit."

Researchers identified a very strong (2x)
multiplier effect of farmers market on local
economies, thanks to direct, indirect,

and induced economic ripples. Revenues
earned by farmers market vendors are
pumped back into the local economy at
high rates compared to revenues earned
by many other types of retailers.

Sisters Farmers Market's location at Fir Street
Park attracts visitors who are driving westward
on Sundays, back to the Valley from Central
Oregon. In addition to local shoppers, the

¢

e love Sisters Farmers
ket. This is our favorite
in the whole of Central
Oregon. It just feels like

an old-fashioned farmers
market. It's a happy place’”

—Shelley Akers, vendor
Bohemian Roastery

22

different
vendors

from Central

Nonprofit
Organizations §™
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Customers

Market inspires hundreds of visitors each week to take a

break from their journeys and spend a little time in town.
Farmers

Many of these visitors start with the Market, then walk to
local shops and restaurants. They often ask Market vendors

and volunteers for ideas of where to shop, dine, and spend.
Additionally, vendors themselves patronize local businesses.

Vendors

For local residents, it's important to have a community
gathering place with opportunities for nonprofits,
educational activities, friendly vendors, and live music—and Small

a consistent weekly access point for fresh, local foods. Businesses

The Market also acts as an incubator and community
hub for small business. Makers, artists, and food
producers count on farmers markets to meet their
customers in person and sell their wares. Locals

The City of Sisters benefits from the Market's direct and
indirect economic activity, and receives revenue from Visitors
park fees and vendor permits. The Market embodies

m - =

multiple aspects of the City's stated Sisters Country
her Farms, e
T i y

along with essential aspects of Connected,
Resilient, and Livable categories.

We are excited to host a space for connecting
with our neighbors and visitors, with no
barriers to entry. The Market does not charge
admission and we strive to ensure the market is
accessible. Anyone is welcome to come down
to Fir Street Park on Sundays, listen to music
and play in the splash pad, free of charge.

Vision: all five elements of its Prosperous focus area,

'L'-,ﬁ‘lsiEUt

[
|

________

Who benefits? Sisters Country
benefits—locals and visitors alike.



41

T Al Ly

evenue

$726,464 $517,129

@ community Donations @ reeding Families

$274,110 $217,160

@ crants @ cEducation Programs
$230,980 $171,516

@ Freeding Families @ sisters Farmers Market
$127,896 $89,922

@ Education Programs @ Infrastructure Investment
$43,745 $26,151
Sisters Farmers Market Administrative
$36,853 $7159
Events Professional Development & Consulting
$12,879 $5,221

*$95,000 in 2022 revenue was restricted for significant infrastructure improvements
in 2023 for refrigeration capacity projects. Remaining revenue was critical for building six
months of operating reserves to support Seed to Table's financial sustainability.

Seed to Table's programming is made possible by a diverse funding stream.

Like the variety of plants we grow, the range of our donors, grantors, sponsors,
and program revenues makes for a healthy, thriving ecosystem. Our expenses
include supplies, salaries, outreach, and more. In the charts on the left, we
categorize these expenses according to which of our three program areas the
particular expense is serving. Funders wishing to view our financials in detail can
reach out to Helen Vaskevitch via email to office@seedtotablesisters.org.

A Strong Sense of Gratitude

Katy Yoder joined the Seed to Table Board three
years ago, after a decade’s worth of nonprofit
fundraising. The experience, she says, has provided
her with “a broader understanding of the integral

part our grantors play in our success.”

The year 2022 saw Seed to Table’s individual
donors increase, as well as business sponsors and
grantors. “T'hat support allowed us to serve more
people who may not otherwise have access to local
produce fresh out of the fields,” she explains.

“Feeding families, enriching understanding of
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agriculture, and overseeing the Sisters Farmers
Market are all possible due to our fantastic staff,
volunteers, and supporters. Saying I'm grateful

barely covers my appreciation!” she enthuses.

As the farm and its programs grow and mature,

Katy says, “I feel honored to help guide Seed to

¥
|

Table toward an even more flourishing future.”
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Featured Funder: The
Roundhouse Foundation

Growing deep roots in community has enabled
Seed to Table to flourish since the beginning.
Essential to that stability and growth has been
the support of The Roundhouse Foundation.

Founder and Trustee Kathy Deggendorfer says,
“We are concerned a lot about the environment and
agriculture and food distribution systems. When you
live in an area like Sisters you realize how difficult

it is to actually raise food here—and how far are we
from main distribution chains? It’s super important

to have someone there who can educate us all.”

Kathy appreciates that Seed to Table’s programming is
“cross-generational. They bring in kids, students, and
adults. They teach everyone across the board about
farming, gardening, and nutrition in our region.”

The Roundhouse Foundation’s support extends

to Sisters Farmers Market, which Seed to Table
took under its wing beginning in 2020. “I think
the farmers market is critical to the whole concept
of distribution and education,” says Kathy.

Sisters Farmers Market provides access to freshly
grown local foods; it’s also a hub for local makers,
artists, musicians, and the community at large.
“The farmers market is culturally important,”
Kathy emphasizes. “It’s a weekly cultural gathering

that’s open to everyone. It’s a terrific thing.”

The Roundhouse Foundation provides support
across all three of Seed to Table’s program
areas: teaching kids, growing food in the harsh
Central Oregon climate, and connecting

community at Sisters Farmers Market.
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The Roundhouse Foundation is dedicated to
supporting programs that inspire creativity,
connect people with each other and their sense of
place, and ensure sustainability for the long-term

economic success of Oregon’s rural communities.

Additionally, the Foundation owns and operates Pine
Meadow Ranch in Sisters, creating a space for artists,
conservationists, farmers, ranchers, educators, and

scientists to come together in an inspirational setting.

2022 Grants

Central Oregon Health Council

® $195,500

Roundhouse Foundation

® $30,000

Gray Family Foundation

® $20,000*

Oregon Community Foundation

. $20,000*

. Autzen Foundation
$14,600

*Year 2022 disbursement amount from a larger, multi-year grant

‘ Maybelle Clark MacDonald Fund
$10,000

‘ First Interstate Bank
$7500

' Ford Family Foundation
$5,000*

City of Sisters
. $2,060

$304,660




$10,000 & ahove

Central Oregon Health Council
John R. Singleton Charitable Fund
Roundhouse Foundation

Gray Family Foundation

Oregon Community Foundation
Lori and Les Cooper

Metabolic Maintenance
Anonymous

Autzen Foundation

Anonymous

Maybelle Clark MacDonald Fund
Plazm Media

Anonymous

$5,000-$9,999

First Interstate Bank

John & Peggy Tehan

Ford Family Foundation
Black Butte Realty Group
Sisters Ace Hardware

Mary Anne Woodell

Gary and Eileen Wehrle Fund
Debra Vogt

Bill and Zoe Willitts

$2,500-$4,999
Dick Howells
Sage and Lynne Dorsey
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Our most heartielt thanks to our donors & supporters!

Sheila Doyle Kelley

$1,000-$2,499

The City of Sisters

Dave & Sarah Thorsett
Dr. Tom Rheuben
CGornuelle Family Foundation
Len and Karen Atkins
Greg Houser

Rhonda Curtis

The Scharpf Fund
Anonymous

Sisters Saloon

Louis Capozzi

Brad Bulloch

House on Metolius
Lohrmann Family
Vigliotti & Dove Family
Jablonski Family
Sisters Feed and Supply
Bend Cider Company
Sisters Coffee

Black Butte Ranch
Joseph Leavell

Dottie and Eli Ashley
Sarah Dahm

Rich Clise

Linda Kurtz

Lee and Marcia Stevenson

Geoffrey Skidmore
David and Kay Grady
Marsha Allen

Bill Lazar

$500-$999

Willis and Johnson Family
North Barn Charitable Fund
Akiko P Oncken

Farmers Market Fund
Gowgiel Family

CGrow Family

Mansker Family

The Hiller Family

Microsoft

Sisters Fence Company
Rotary Club

Aitura Furniture

Cabin Kit Homes

Leeann and Clarke Leaverton
Susan Clark

Jeanmarie Kapp
Anonymous

MaryBeth Kahn

Teresa Mills

Stephen and Trudy Sargent
Ryder Redfield

Roger and Elaine Detweiler
Phyllis Swindells

Marlene Schneider
Kim and Steve Marsan

Kevin and Erika Anderson Eckert

Keith Kaneko

Judy Webb

Jeanie Ogden

Jan Marie and Henry Failing

James and Lynne Fujita Conrads

Harmony Thomas
Doris Clerf
Bob & Ginger Shaw

$250-$499

Sheryl and Steve Rudolph
Yoder Family

Earthwood Homes
Wendy Birnbaum
Elizabeth Brent

David and Donna Godfrey
Barb Schulz

Thomas & Bird Family
Ray’s

The Clasen Family Foundation
Teresa Laursen

Beth and Jerry Mohan
Megan Humpal

Martha Peterson
Evangeline Sokol

Rikki Goede

Mary and C.W. Zilk

Norene and Tom Gonsiewski
Stacy and Thomas Luersen
Rob Corrigan

Renee Mulligan

Martha Lussenhop

Julie Childress

John Keenan and Jean Wells
Jill Miller and James Naibert
Duke Chadsey

Bruce Abernethy

Beniji Nagel

$25-$249
Wilson Family
Darcey Family

Quon Family

Sisters Acupuncture
Larry Bernstein

Jim Baker

Ruth Williamson
Jonathan May

Art Blumenkron
Rose Marie Depp
Mimi Graves

Marcia and Rand Rietmann
Linda Goebel

Kelly Johnson
Donna Lipscomb

Jeanne Cartwright

Eddie Benford

Jessica Callinan

Janine and David Simerly
Amy Renalds

Pam Wavrin

Laura Murray

Cindy Greer

Andrew Mohler
Kellner-Rode Family
Rodger and Carolyn Gabrielson
Whelan-Sleznick Family
Kretschmer Family
Radiant Day Spa

Helen of Troy

Peter Gil and Jan Kelley
Diana Phillips

Julie and Rob McCann
Steven and Emily Miller
Jill and Ben Long

Chris and Tina Baker
Nancy and Ken Meyer
Lori Overton

Caprielle Lewis

Teresa NoBear

Clare and Dan Shanahan
Robert Keefer

Kellen Klein

Thomas and Christine Laing

Robin Lewis Galloway
Michelle Coak

Darren De Lapp

Paris Geiken

Anthony Corsaro

Kodie Artner

Chloe Hughes

Claudia Williams

Nora Rasure

Mary Fry

Kasha Halvorson

Pam Johnson

Clyde Dildine

Mark and Bunny Thompson
Victoria McCloskey
Thomas and Pamela Mulligan
Susan Prince

Rebecca Perry

Peg Malone

Paula Reents

Paige Studlack

Mark D Reed

Lawrence and Kathryn Nelson
Kirsten Anglea

Kevin Miller

Kathleen Paulson

Karl Siebert

Karen Thrower

Janet Brockway

Gigi Meyer

Frank Kristovich

Ed Needham

David and Caryl Gibson
Cynthia Best

Cindy and David Glick
Brandon Siler

Barb Hjelmstad
Annie Andreson
Andy Jordan

Dennis McGregor
Crater Lake Spirits
William Henning
Madeline Steen
Suzanne Baldwin
Funky Fauna
Matthew Kohler
John Williams

Crista Munro
Amazon Smile
Russell

Jim and Liz Artaiz
Ben and Laura Artaiz
Rebecca Zeilon
Monica Pless

Serena Kennedy
Mauri Whalen

Kristy Rawls

Bob Swanson

Abel Ortega

Martha Bowersox
Chelsea Jerry

Sandra Callinan
Laura Nicholson

Ellen Bernards Mallon
Miki Mcfadden

Carrie Uffindell

Karen Garber

Carol B Juckeland
Linda Wolff

Sydney Austin

Peyton and Jim Griffin
Vicki Sandness

Teri Wheeler

Susan A. De Voe
Scott Crabtree

Robb Mills

Norma Holmes

Nancy Field

Mimi Ladine

Michael Tauben
Melanie R Dyer
Marean L Jordan
Linda Hanson

Laurel Olson

Kathy Liverman
Jeffrey Seiler

Jan and Jack McGowan

Jack Clerf
Francais Girin
Frances Bernards
Donald Maclntyre
Bonnie Malone
Jacqueline Telgheder
Lora Nordquist
Sarah Kelley
Griffin Moreno
Laird Thornhill
Janie Lowe

Tricia Pomering
Sheri Dawson
Rima Givot

Lisa Hadley

$1-$25
Melissa Cronin
Jennifer King
Em Blood
Gareth Jenkins
Thia LeBon

Lila Floyd

Lori J Chase
Kathleen Duborg
Sigrid Reinsch
Robine Bots
Julie Peterson
Edith Ann Jones

This report was created in collaboration with Plazm and printed on 100% post-consumer recycled paper by our friends at Xpress Printing.
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Pollinators:
Bend Cider Company « Rheuben's Dentistry « Sisters Feed and Supply « Black Butte Ranch




