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Dear Friends, 

“Normally I don’t like carrots, but your carrots are delicious! I think it has to do with the dirt.”
There may be some truth to this young summer camper’s observation - we do have really good dirt - but what makes 
Zenger Farm so special goes beyond soil. We provide fertile ground and wide open spaces for learning and inspiration, 
but it is our community of supporters, partners and program participants who have helped Zenger Farm grow and thrive.

From preschoolers who pull their first potato from the soil to families who gather in the kitchen to cook a nourishing meal 
together to the next generation of farmers who learn the nuts and bolts of small-scale farming on our land, Zenger Farm is 
a hub for healthy food and community connection. 2013 was our most prolific year in our fifteen year history. We’re excited 
to share our stories from the fields and kitchen in the following pages.

We saw over 8,000 student and teacher visits this year, where youth and adults alike learned about healthy food and 
farms. Our cooking education program brought together 800 kids and 950 adults who learned how to cook healthy meals 
on a budget. As this program has developed, we have noticed that it has grown beyond skill-building. Participants are 
strengthening their community ties as well. Families are eating meals together and are forming shopping clubs. Participants 
go on to join our Community Chefs program where they lead their own cooking workshops. Mary, a West Powellhurst 
Elementary administrator recently wrote, “Thank you so much for putting on a fantastic evening for our families. I truly 
appreciate your time putting on such a great evening filled with learning, community and delicious food!” 

In addition to educating youth and families, Zenger Farm provides access to good food for those who need it most. Each 
year, we offer 30 families the option to pay for their Community Supported Agriculture (CSA) share using SNAP funds. “My 
health has changed dramatically since I’ve been involved in Zenger Farm Shares. I’ve been thrilled to introduce a variety of 
new vegetables to my daughter and grandchildren during the first two years. They loved it so much they purchased a share 
of their own this year." says one of our members. Our CSA model was so successful that this year we took it nationwide, 
teaching over 500 CSA farmers from coast to coast how to accept SNAP using Zenger Farm Shares as a guide.

Now we’re ready to do more. Many of you have been with us every step of the way, helping us raise $1.6 million toward our 
$1.9 million goal to build a new facility on the farm. We are thrilled to announce that this summer we will break ground on 
the Urban Grange. Complete with a commercial kitchen, classroom and community space, the Urban Grange will provide 
the infrastructure needed to educate more students and families, provide access to healthy food to more Portlanders, 
stimulate the local economy through our kitchen incubator program for emerging food businesses, and provide a gathering 
place for all Portlanders who care deeply about food, farming and community. Please join us in celebrating these successes 
and all that is to come. See you on the farm!

Jill Kuehler
Executive Director

Michele Mather
Board Chair
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2013 HIGHLIGHTS

500 CSA FARMERS FROM 
COAST TO COAST learned how 
to accept SNAP for CSA shares 
through our training program

800 adults and 950 youth 
participated in our HEALTHY 
EATING ON A BUDGET workshops

WE LAUNCHED 
FOOD SCOUTS, 
a healthy eating 
club for youth at 
Lents International 
Farmers Market

WE MATCHED $11,500 SNAP dollars for East Portland 
families at Lents International Farmers Market

We raised 75% of  
our $1.9 million  
goal to BUILD THE  
URBAN GRANGE

850 David Douglas School District 5TH GRADERS 
participated in FARM SCHOOL

8,000 STUDENTS AND TEACHERS 
learned about healthy food and farms

950 VOLUNTEERS  
contributed 7,500 hours  
in the fields and in the 
classroom

We grew 24,000 
pounds of PRODUCE 
FOR PORTLANDERS
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THE IMPORTANCE OF PLACE :
ZENGER FARM URBAN GRANGE

Food is powerful. It brings people together. It builds community.  

Historically — and in parts of our world still today — grange halls were gathering places for rural folk to 

break bread, support one another in times of need, and celebrate the bounty of the land. With this as our 

guiding vision, the Zenger Farm Urban Grange will be a hub for healthy food and community connection. 

When children experience first-hand the sowing and tending of fruits and vegetables, they’re more 

likely to make life-long healthy choices. When we enjoy produce freshly plucked from the garden, 

prepare and share a meal with neighbors, or spend a day outside working the land to feed ourselves, 

our loved ones, and our community – we understand that ready access to healthy food benefits 

everyone, that it is a basic right. Our world changes, and as a result, the world at large does too. The 

Zenger Farm Urban Grange is soon to be the place where this potential is realized. 

A new multi-purpose 
classroom space that will 

double our capacity to 
educate and train eager 

students and interns, serve 
as a community event venue, 

and create a new income 
stream from rentals. 

Work space, which is 
currently non-existent, 
for staff and volunteers 
who deliver high-quality 

education. This will  
help us teach better,  
more efficiently and  

more effectively.

A commercial kitchen  
that will equip individuals 
and emerging businesses 
with a certified facility to  
process their products; 
a service that promotes 

economic growth in  
our community.
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“Giving Sam his own money to shop for himself was really 
empowering . He has his favorites, but he surprised us a few 
times by choosing something he hadn’t tried before like kale 
and kohlrabi .”
Food Scout parent, Jeff Simmons

Paula’s Story

My name is Paula Hernández. I have five children. I first got to 

know Zenger Farm a few years ago at a Healthy Eating on a 

Budget cooking workshop at Lent School. The workshop was 

very interesting and provided tools for nutrition that I did not 

know of. I come from the Latino community and our food habits 

are very different. I learned to cook fruits and vegetables that 

I did not know about. Zenger Farm really cares about and is 

very good at getting our children involved in preparing healthy 

food. They gave us lots of information about resources that they 

have through the farm. This program provides many tools to 

benefit our cultures economically and nutritionally. The program 

was so interesting and important to me, that I continued 

participating in the workshops and then became a volunteer. 

I'm still volunteering, not only to share with the Latino community, but also other cultures. I like to teach 

what I know to the community. My skills are cooking traditional dishes from Oaxaca, such as tortillas, 

quesadillas, tamales and moles.

Using everything I have learned and with the support of Zenger Farm, I now plan to start my own food 

business, using the commercial kitchen in the Urban Grange. I want to thank all the people who make 

the work of Zenger Farm possible through their economic and moral support. This farm has helped 

many families to learn about new opportunities.

Interview with Paula, and translation, provided by Prairie Hale, Community Involvement Coordinator, Zenger Farm

Food Scouts Explore Healthy Eating

We believe everyone deserves to be well nourished. Through 

Food Scouts, our new healthy eating club for kids at Lents 

International Farmers Market, children build a solid foundation for 

life-long health. In our first year, with support from Whole Foods 

Market, 280 children enrolled in the program, becoming active 

participants in the local food economy. 

Food Scouts offers hands-on activities and purchasing power to 

participants, thereby empowering them to consider the critical role 

food plays in their wellbeing. Scouts receive $2 in tokens weekly 

to spend on fresh fruit, vegetables and food-producing plants. 

Engaging activities encourage children to return throughout 

the season to learn new skills and to purchase produce such as 

blueberries, cucumbers, kale, carrots, potatoes, apples and pears. 

Scouts earn prizes for participating in educational activities that focus on basic nutrition, cooking, food 

culture, and gardening.

By giving children the opportunity to learn and share food knowledge with their peers, our Food Scouts 

program nourishes young bodies and cultivates confidence, cooperation, and a sense of belonging. 

NURTURING INNOVATION EMPOWERING YOUTH
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Zenger Farm Serves as a Local, Regional and National Model

We continue to explore innovative ways to address hunger in 

our community and craft programs that increase access to 

good food for everyone. Our Zenger Farm Shares and Healthy 

Rewards programs advocate for food justice locally and serve 

as models throughout the region and nation.

 

Last year at Zenger Farm, 50 families received a weekly box of 

healthy fruits, vegetables and grains as participants in Zenger 

Farm Shares, our CSA program. As a result of our model 

program, 30 underserved families were able to pay for a share 

of the harvest using SNAP funds. Our program has been so 

effective that we now educate farmers from coast to coast so 

that they can create similar programs in their own communities. 

Last year, over 500 CSA were trained and used our “SNAP for CSA” guide to prepare their farms to 

accept SNAP. In 2013, $100,000 SNAP dollars were spent at CSA farms in Oregon alone.

 

Our Healthy Rewards program increases the purchasing power of SNAP customers at Lents International 

Farmers Market by matching up to $10 weekly. Now commonplace at most Portland-area farmers 

markets, our Healthy Rewards program was one of the first of its kind in when it began in 2008. By 

leveraging federal food assistance dollars, our nutrition incentive program helped SNAP customers 

"Knowing the people who grow our food makes us 
appreciate our vegetables, fruits and flowers . The 
people connections make the food more delicious ."
Joyce and Bill, Zenger Farm Shares Members

“The Lents Farmers Market is a 

family bicycle destination, where 

we buy honeycomb and tamales 

from our neighbors . I’ve been 

fortunate to use SNAP dollars for 

this fresh food from Zenger Farm . 

Through Zenger Farm, I teach 

my children about food, healthy 

eating and sustainability . Zenger 

Farm provides us with life lessons 

in respectful living and service to 

the community . Zenger Farm is 

a stabilizing factor for my family 

and our community .” 

Jennifer Dynes, 

Zenger Farm Board Member

purchase an additional $11,500 worth of produce from our market 

vendors last year.

 

The recently adopted USDA Farm Bill illustrates Zenger Farm’s 

relevance to national food and farming policy. The Bill increased 

funding to programs that promote the growth of local food 

economies. Both CSA programs and Farmers Markets received 

additional funds and expanded access in the new Bill, highlighting 

the effectiveness of two of our most innovative programs.

MODELING CHANGE 
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Across the United States, especially in economically disadvantaged 
communities, nutrition education and healthy food options are limited. 
Diet-related diseases, such as obesity and childhood diabetes continue 
to rise. In an effort to reverse this trend, this year we will do the following:

• Offer two new camps: Winter Cooking Camp and Spring Break Farm Camp 

• Build Portland’s Hub for Healthy Food and Community Connection, the 
Urban Grange

• Support Oregon CSA farmers in accepting SNAP for CSA shares, ensuring 
twenty Oregon farmers accept SNAP and $200,000 SNAP dollars are spent 
at CSA farms

• Create a Kitchen Incubator Program to provide commercial kitchen space to 
emerging food businesses 

• Launch a “Prescription CSA” program in partnership with a local county clinic

• Match at least $12,000 in SNAP funds at Lents International Farmers Market 

• Provide 9,000 farm-based education experiences to youth and adults

• Pilot a farm education program to serve teenagers in partnership with 
Momentum Alliance 

GROWING FOOD, FARMERS AND FACILITY IN 2014

Financials do not include income and expenses associated with our capital campaign to build the Urban Grange .

FINANCIAL INFORMATION 

2013 EXPENSES

TOTAL  $573,704

2013 INCOME

YOUTH EDUCATION 
$135,283  |  24%

COMMUNITY INVOLVEMENT  
AND HEALTHY EATING ON  
A BUDGET 
$78,809  |  14% 

FARM OPERATIONS 
$146,794  |  25%

LENTS INTERNATIONAL 
FARMERS MARKET 
$83,007  |  14%

FUNDRAISING 
$73,799  |  13%

OPERATIONS AND 
ADMINISTRATION
$56,012  |  10%

TOTAL  $586,438

CORPORATE   
$49,818  |  8%

INDIVIDUALS   
$21,204  |  4%

GOVERNMENT GRANTS
$162,498  |  28%

FUNDRAISING EVENTS
$71,562  |  12%

FEES AND 
PRODUCT SALES 
$154,616  |  26%

FOUNDATION GRANTS 
$126,740  |  22%
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Lily Abood
Peggy Acott 
Lori Agnew 
Kevin Atchley 
Emma Beckman & Geoffry Phillips
Craig Boretz 
Wendy Broussard 
Pat & Robin Brown 
Greg Capen 
Alivia & Justin Cetas 
John Cogan 
Sara Cogan 
Glenn Dahl 
Tom Denhart 
Jessica Desbrow 
Marilyn & Christopher Dolby 
Gilbert Enderle 
Eric Engstrom & Rebecca Werlin
Dave Ernst 
Portland City Commissioner 
   Nick Fish 
Peggy Fowler
Kendra Freeman 
Don & Mona Geddes 

Dennis & Marie Gilliam
Phil Grillo 
Susan Hammer 
Margret Harburg 
Thomas Harburg & Alida Rol
Heather Havens 
Josh Hinerfeld 
Sandra & Roger Jackson 
Christine Keane 
Kyrié Kellett-Thompson 
Dan & Kelly Klock 
Sue Knight & Glenn Lamb
Christina Kuehler 
Jill Kuehler 
Lynne Kuehler 
James Latham 
Jesse & Carmi Lyon
Michele Mather & Cameron Shaw
Annette Mattson & State
   Representative Jeff Reardon
Steve McCarthy 
Frank McDonnell 
Daniel McLin 
Sydney Mead 

Ron Moose 
Sarah Pool 
Mark & Brenda Purnell
Brian Rohter & Eileen Brady
Jeff Seiler 
Al Solheim 
Meredith Sorensen 
Adria & Chris Sparhawk 
Ken & Marta Thrasher
Brent Usher 
Ted Vigeland 
Angela & Brad Zenger

Our apologies to donors who  
could not be listed due to print 
limitations.

City of Portland Bureau of
   Environmental Services
Clif Bar Foundation
Cooking With Kids Foundation
East Multnomah Soil and Water
   Conservation District
Energy Trust of Oregon
Foundation for Sustainability 
   and Innovation
Gray Family Foundation
J.W. & H.M. Goodman Family
   Charitable Foundation
Jackson Foundation
Kaiser Permanente
   Financial Services
Meyer Memorial Trust
Nike Employee Grant Fund
Oregon Community Foundation
Oregon Department of Agriculture
   Specialty Crops grant program
PGE Foundation
Portland Development Commission
United Natural Foods Inc. Foundation

Bar Avignon
Bob's Red Mill
Boly:Welch
Bon Appétit Management Company
Bridgetown Natural Foods
Burgerville
Classic Foods
The Commons Brewery
Concentrates
Cropp Co-op/Organic Valley
   Pacific Northwest
Davis Wright Tremaine
Duluth Trading Company
Food Front
Food Services of America
Gaia Couture
Grand Central Bakery
Independence Gardens
John Harrington Consulting
Kell, Alterman & Runstein, LLP
Maxwell PR
Morel Ink
MRG Foundation
 

Naomi's Organic Farm Supply
National College of Natural 
Medicine
New Seasons Market
One Green World
Organic Valley
Pine State Biscuits
¿Por Qué No?
Portland Monthly
Portland Nursery
Rollins College
Ruby Jewel
Springwater Community
Umpqua Bank
University of Portland
Viri Group
Waddell & Reed Companies
Whitney Farms
Whole Foods Market
Wieden & Kennedy
The Wine Cellar 

We are grateful to the following organizations and individuals for their generous support over the past year.

 
GRANTS BUSINESSES INDIVIDUALS

OUR SUPPORTERS 
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Board of Directors

Michele Mather, Chair

Pat Brown, Treasurer

Kyrié Kellet-Thompson, Secretary

Peggy Acott

Kevin Atchley

Linda Colwell

Jennifer Dynes

Eric Engstrom

Dennis Gilliam

Courtney Jackson

Kelly Klock

Jesse Lyon

David McIntryre

Annette Mattson

Staff

Bryan Allan, Assistant Farm Manager

Sarah Broderick, Lents International Market Manager

Sara Cogan, Farm Manager

Laleña Dolby, Director of Communications

Alice Froehlich, Education Director

Prairie Hale, Community Involvement Coordinator

Andrew Hogan, Development Coordinator

Jill Kuehler, Executive Director

Joanne Morrissey, Office Manager

Allison O’Sullivan, Youth Educator

David Perry, Program Director

Lori Warner-McGee, Development Director

This report was prepared with great care. If errors have occurred, please contact
Laleña Dolby, Director of Communications, lalena@zengerfarm.org.



11741 SE Foster Rd 
Portland, OR 97266

503.282.4245

zengerfarm.org


