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    "What does a noodle tree look like?" As they meandered through 
towering sugar snap peas and knee high carrot tops at the Seed to Table 
education farm, one third grader asked me this question, in all seriousness, 
about noodle trees. Tilting my head and smiling, I replied, “What a great 
question. I am so glad you are here!” Quickly, I change courses with my 
group marching them out the greenhouse to a patch of wheatgrass. “This is 
what a noodle tree looks like!” I exclaim.                                
   Teaching farm-based education at the Seed to Table education farm for 
the past five years, I am often asked noodle tree type questions. We can all 
remember a moment in life when we made the connections between a 
processed food item and its origin. The “aha” moment of mayonnaise 
starting as eggs, pickles as cucumbers and noodles from wheat grass!
With so many different flavors, textures and smells from all around the 
globe in today’s world, confusion about where food comes from seems only 
natural. And, after all, knowing where noodles comes from is not necessary 
for meeting state education standards.
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A Note From The Field

   But providing opportunities to make deep connections through real life learning, with 
hands on experiences, has helped make our Sisters School District one of the best school 
districts east of the Cascades.
    On the farm, questions about pasta turn into a beautiful history lessons ending with an 
introduction to genetics. At the same time, students are introduced to eating and wellness 
habits that can successfully propel them through the rest of their lives. Our living 
laboratory creates a vibrant landscape intertwining food, wellness and education.           
     In fact, Seed to Table’s curriculum, administered through 12 farm field trips for every 
student between grades 2 and 6, covers up to 50 of the state Department of Education’s 
Next Generation Science Standards. During 2018 1,176 students visited the farm learning 
about topics as diverse as nutrient cycling, decomposition, nutrition, environmental 
conservation and history. Thanks to our strong community partnerships we were able to 
get up to 150 students into ‘garden club’ every week, as students opted to spend their 
recess with their hands in the dirt.
      2018 showed us just how important our programs are to the community, as 
fundraising goals were met to increase our capacity, education programs were filled to 
the max, and not a piece of food went uneaten - leaving us with the demand for more. 
     In 2019, we will report to you on three major initiatives – 1. addition of an education 
coordinator to expand programming, including to other communities; 2. increased farm 
capacity to feed more families in need; and 3. a brand new partnership with local health 
care organizations to provide vegetables and cooking skills to patients in need. 
We are thrilled, at the end of our fifth summer season, to see more community support 
than ever as the organization’s board, staff, partners and volunteers affect our students 
and families in  profoundly positive ways. 
- Audrey Tehan, Executive Director



Our mission is strong.
Seed to Table Oregon strives to increase the 
health and wellness of the Central Oregon 
community through providing equal access 
to nutritious foods and through farm based 
nutrition and science education.  

“It's around the table, the 
preparation of food and the 
growing of food that we 
learn about ourselves and 
about the world." 
 

30,000 
pounds of food were grown 
and distributed to schools, 
food banks and community 
members in 2018.

1,290
students received farm based 
nutrition and science education 
in 2018.
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In 2018, we provided farm based nutrition and 
science education for more than double the 
number of children we served in 2016.



Dear Seed to Table teachers, 
thank you so much for all you 
have taught us this past year! 
The farm is my favorite part of 
school. I learned that broccoli is a 
flower, what seeds are made of 
and loved the plant part relay. 
Making my own salad to eat was 
the best, and making the dressing 
is so good! 
- Shae, 6th grader 

K-8 Nutrition and Science 
Field Trip Series

 

High School 
Agriculture
170 Students

Community 
Workshops
125 Adults

Sustainable 
Community
Internship
8 Students

Farm Based 
Teacher  
Training

32 Teachers

Students learning comes alive with hands in the dirt, mouths 
full of freshly harvested food and eyes opened wide to the 
science investigations around when we experience Seed to 
Table field trips. 
- Julie Holden, 4th grade teacher

Education Programs

2018 Seed to Table Education Programming 

1290 Students



    The summer months allow six high school students to 
become part of the farm and do just what it takes to feed our 
community local, organically grown produce. The program is 
the culmination of our youth programs, where students who 
were engaged in K-8 programming get the opportunity to 
dive deeper once they are in high school. The internship 
provides students with opportunities to work and learn, side-
by-side, with volunteers, staff and adult interns on Seed to 
Table Oregon's farm. The immersive experience allows the 
students to explore the complexity of our food system 
through the lenses of social justice, environmental 
stewardship and community health. The experience has 
profound impacts on the students as they move forward into 
careers in public health, environmental sciences and 
community activism. 
   Please enjoy the reflection below by past intern Michaela 
Miller. Michaela served as an intern in 2015 and has since 
gone on to pursue a degree in Health Science. Michaela is 
returning to work on new community wellness programs with 
Seed to Table during the summer of 2019.
 
 

Education Program Spotlight
Sustainable Community Internship

       My name is Michaela Miller and I am a senior Health Science major at California Baptist University. I had the 
pleasure of working at Seed to Table farm the summer between my junior and senior years of high school. The summer 
internship was an eye-opening experience that refined my passions, changed my perspective, helped me pick a major, 
and continues to inspire my future. 
     Working at Seed to Table helped me bridge the gap between my desire to care for others, my passion for healthcare, 
and my interest in public health.  My internship helped me realize I wanted to use my passions and skills to impact the 
community and the lives of individuals by giving them the support and resources they need to make positive lifestyle 
changes. Many of the health issues affecting Americans are chronic diseases linked to obesity and lifestyle choices. 
Obesity is associated with major health problems such as diabetes, heart disease, and cancer.  I believe that the 
American healthcare system would see the most change by addressing obesity, nutrition, and lifestyle. A huge part of 
addressing these issues is through incorporating fruits and vegetables into one's life. Seed to Table does just that and 
allows people to create positive relationships with these foods.  Seeing Audrey follow her vision and witnessing the 
impact of the program has made me realize that cultural change is possible. 
       I have continued to pursue public health by majoring in Health Science in college. My excitement is fueled by my 
memories from my time on the farm, the skills I learned, and the impact I have seen Seed to Table make. I often use the 
knowledge, skills, ideas, and experiences gained from my time on the farm for papers, projects, and discussions in class. 
I hope to continue my education and become a nurse. I plan to remain invested in bringing positive lifestyles changes to 
my community as I believe it is the best way to impact the health of all. My time at Seed to Table taught me we can 
make the most difference by caring for those directly around us. Audrey Tehan and the Seed to Table farm continue to 
not only shape the lives of the people who receive their produce shares, but the lives of students and the future of the 
community.        - Michaela Miller, age 21
 

Michaela's Story



Feeding Families 
In 2018 Seed to Table Oregon grew and distributed 
30,000 pounds of nutritious produce on 1.5 acres!

Each week throughout the Central Oregon growing 
season, Seed to Table delivers farm fresh veggies to two 
local food banks, feeding 150 food insecure families. 
Food is distributed through an interactive farmer’s 
market style pick up where food bank recipients can ask 
questions about cooking, storage and recipes. As a result 
of this program, fresh produce consumption increased by 
15% for recipients. 
 

At Sisters School District, all 220 students eating school 
lunch were provided with daily farm fresh salads, during 
the Central Oregon growing season. Of these students, 84% 
are low income, qualifying for free and reduce lunches. The 
Seed to Table salads are topped with fresh radish, carrots, 
snap peas and more seasonal veggies. Students become 
familiar with these veggies through Seed to Table field 
trips and in school taste testing.  
 

Seventy-five families in Central Oregon filled their 
fridges each week throughout the growing season with 
affordable, Seed to Table veggies.  Families participated 
in our produce share program diving into a 19 week 
fresh food journey. Seed to Table guided families along 
a path to better health and wellness through weekly 
recipes, health and wellness tips and more. Participants 
tell us they increased the amounts of veggies they 
consumed by 30% when they were involved in the 
program.
 

34%
of Sisters residents are low income 
and lack food security, 16% of these 

individuals are in poverty. That is two 
percentage points higher than the 

state average.  (Source: Sisters School 
District Nutrition Services 2018) 

Food Pantries

School Lunches

Community Food



Feeding Families 
 

Fresh Harvest  Kits
 

Program Spotlight

A common barrier faced on the path to health and 
wellness is many food pantry recipients do not know 
how to incorporate more vegetables into their diets and 
many recipes found in cookbooks or online include 
inaccessible ingredients. Having listened and talked to 
pantry recipients, Seed to Table partnered with the High 
Desert Food and Farm Alliance to  resolve this obstacle. 
Fresh Harvest Kits were developed as ready-to-cook 
meal kits that incorporate Seed to Table veggies, food 
pantry staples and accessible, user friendly recipes.  
This program is the first of its type in the nation! Over 
the course of the growing season, 900 pounds of fresh 
produce were incorporated into 570 nutritious, 
ready-to-cook meals for low income families from two 
local Sisters food banks. Funding from this project was 
provided by a USDA Community Food Project Grant and 
Metabolic Maintenance.  

"The first program of its type 
in the country."
-The High Desert Food and Farm Alliance 

"We could not have done this program without 
Seed to Table! Their passion for donating 
produce is what sparked our collaboration to 
bring our organizations together and create this 
ready-to-go meal-kit. Families can get creative 
ideas for eating healthy and using produce 
grown right in Sisters."
- The High Desert Food and Farm Alliance
 

Fresh Harvest Kit Ingredients
 

Fresh veggies from Seed to Table Oregon
 
Staple food pantry ingredients provided from 
Sisters Kiwanis Food Bank, West Side Church and 
Neighborhood Impact
 
Spices or seasoning donated from Savory Spice
 
 
Recipes and kit organization by HDFFA



2018 Expenses

2018 Income

Total Expenses: $119,923

Total Income: $143,738

Feeding Families: $52,163

Admin: $16,319 Non Profit Status: $4,313

Community
 Outreach: $6,553

 Professional 
Development: $3,541

Education Programs: $37,034

Education Program 
Revenue: $33,000

Community 
Donations: $33,477

Sponsorships: $10,055

Feeding Families Program 
Revenue: $39,996

Grants: $17,060

Events & 
Other: $10,149

Financials and Support

Thank You 2018 Supporters! 
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