


My family has always been committed to 
eating healthy and local food. I started 
volunteering in the CUESA kitchen when I 
was nine years old because I wanted to get 
behind the scenes. I’m now a freshman in 
high school and volunteer most Saturdays. 
There’s a great community at the farmers 
market, and I like that I can be helpful to 
CUESA’s market chef in the kitchen. One 
thing I’ve learned as a volunteer is that chefs 
pay attention to detail, and this makes all 
the difference for the consumer’s experience. 
Healthy, local food is definitely important to 
me, and regardless of what I end up doing in 
the future, it will be a part of my life.

Every year, we learn more about the 
tremendous health benefits and environmental 
advantages of eating fresh, pesticide-free, 
and organic food. I consider myself incredibly 
fortunate to be able to provide my family with 
some of the most nutritious and delicious 
local foods available from the Ferry Plaza 
Farmers Market. Even our eleven-month-old 
granddaughter loves that tender spinach. 
There is a wonderful community at the market. 
This is why I feel strongly about supporting 
CUESA in its mission to promote sustainable 
agriculture and healthy eating, and in 
particular, its efforts to reach out to school-age 
children, through my direct donations and by 
attending their fundraising events.

PROFILE OF A  
CUESA VOLUNTEER:

PROFILE OF A  
CUESA DONOR:

COUNTING ON CUESA: 

Schoolyard to Market is a new youth 
development and entrepreneurship 
program managed by CUESA in 
partnership with the San Francisco Green 
Schoolyard Alliance. In the pilot 
program, which was initiated in February 
2011, students from John O’Connell High 
School and Life Learning Academy grew 
produce and organic vegetable seedlings 
in school gardens and sold them at the 
Ferry Plaza Farmers Market. They 
performed hands-on work in the garden, 
took field trips to the farmers market and 
to area farms, and gained valuable skills 
in the process.

Over the course of the semester, whole 
classes joined the endeavor. Students in a 
biology class raised seedlings. A health 
class studied the nutritional value of the 
produce being grown and prepared a 
feast from the fruits of their labor. An 
economics class learned about product 
marketing, and an art class created 

attractive market signs. Students in a 
garden club weeded, watered and tended 
the crops. All these experiences 
culminated in students selling their 
produce at the farmers market.

It was exciting to share our knowledge of 
sustainable agriculture and our 
connections to the direct marketing 
system in order to create new 
opportunities for local youth. The 
students responded positively to the 
program. For example, one participant 
stated, “I like to know that the stuff I’m 
eating…it’s healthy because I put it in 
there. I know I didn’t do nothing to it and 
nobody else did nothing to it.” Another 
student noted, “I won’t always have to buy 
fruits and vegetables because I’ve learned 
the skills to grow them myself.” We are 
currently completing the fall harvest with 
a new set of students at our first two 
schools, and we will be adding a third 
school to the program in January.
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67
Number of free cooking demos 
given during our farmers markets

40
Pounds of goat cheese sampled 
during the farmers market Goat 
Festival

93
Percent of students surveyed at 
John O’Connell High School who 
said they enjoy fresh fruits and 
vegetables more after participating 
in the Schoolyard to Market 
program

544
Number of seasonal recipes on the 
CUESA website

17
Number of low-cost, hands-on  
culinary classes

11,103
Total number of acres worked by 
farmers in our market

63 : 37
Percentage of acres owned versus 
leased by our farmers in the market

80
Average number of people  
attending each evening lecture

3,500+
Hours donated by volunteers

773
Total number of full-time staff 
working for the farms that sell in 
our market
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