
the MADERA KITCHEN  

Freshly-made, organic meals at Madera Elementary, El Cerrito 

                  �      �      �

About  The Conscious Kitchen (TCK) program works to shi! the paradigm around food service in schools by 

cultivating a local, ecological food system and building nutrition literacy into school meals. TCK partners with 

schools and school districts to break the cycle of overly processed school lunches, transitioning them to chef-

prepared, scratch-cooked meals prepared in on-site zero-waste school kitchens. It is based on five foundational 

a"ributes: fresh, local, organic, seasonal, non-GMO (FLOSN).  

History  The Conscious Kitchen first launched four years ago in the Sausalito Marin City School District. As a 

result of this work, the district became the nation’s first 100% organic school district, creating a replicable 

framework for schools across the nation.  

Opportunity  A!er a very successful TCK pilot week at Madera Elementary in January 2017, the West Contra 

Costa County Board of Education approved an agreement to allow TCK to begin a year-long pilot program to 

transition food service at this school. Over 500 students a"end the school. 

Why  The program will be the first of its kind in California to measure health, academic, and economic outcomes 

associated with a comprehensive school food program. UCSF is leading a multidisciplinary research study to 

evaluate the true cost of the current school food framework in this district. It will also look at the potential 

impact that a healthy school food framework has on academics, learning readiness, a"endance, emotional health, 

physical health, preventable diseases, regional economies/food systems, jobs, and food and packaging waste. This 

is data that we hope will prompt school leaders and state policymakers to rethink the way we are nourishing our 

children at school.  

Funding  The school district is not providing any funding towards this pilot year lunch program. A team of 

Madera Elementary parents are working to raise $100,000 by January 1, 2018 for a Spring 2018 launch. The funds 

will be used to: 

1. Remodel Madera’s kitchen and buy small kitchen appliances, stainless-steel plates, cups and utensils. 
Projected cost: $30,000. 

2. Cover the pilot year’s projected shortfall of $70,000 from labor costs associated with hiring a chef and a 
kitchen assistant. The intent is that the School District will absorb this amount moving forward. 

For more information: alena@turninggreen.org. | Visit our website: consciouskitchen.org 


