Additional Activities

There was never a dull moment in 2017 — whenever it seemed as if activity might quiet down, new and exciting
opportunities would present themselves! These fresh opportunities included:

X Determining how to make excellent use of a donated pickup truck to add to our mosquito fleet of vehicles, which in-
cluded two refrigerated vehicles for moving fresh, local produce.

x Expanding support to the two Community Gardens on 21 Acres’ campus in various ways and dedicating more re-
sources to help gardeners learn about water-wise, chemical-free growing practices.

X Celebrating three former 21 Acres employees who launched a new, separate organization, Farmstand Local Foods,
for marketing, aggregating, and distributing food from small, sustainable farmers to wholesale buyers.

X Growing membership significantly — beyond 400 people — and continuing to build a sense of community among
those who chose to belong to 21 Acres and engage fully in the membership program.

x Hosting Tuesdays@21, a dynamic, free discussion and film series that helps people explore sustainable issues and
ways to embrace climate action.

Expressions of Gratitude

As we reflect upon 2017 and the years leading up to it, we feel a tremendous sense of gratitude to the community.
We thank all of you, including our volunteers and members, for investing in 21 Acres. You inspire us each and every day

by giving your time and support to programs, bringing friends and family to campus to take on projects, enjoying classes, 2 0 1 7
and shopping in the Farm Market!
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Here, at the 21 Acres Center for Local Food & Sustainable Living, we remain committed to our mission of inspiring
action to solve climate challenges by learning as a community to grow, eat and live sustainably. To this end, we
strive to provide an engaging center for people to connect, learn, and explore with one another. We demonstrate
sustainable farming practices on our acreage with a focus on rebuilding soil first. We bring thousands of children onsite
to experience the farm, the youth garden, and the green building, fueling their curiosity for learning and discovery. We
pay farmers fair prices for product that we use in the commercial kitchen and the Farm Market, consistently
demonstrating our commitment to pay more than traditional wholesale pricing, which has historically inadequately

. compensated producers. We inspire new cooks, teach culinary skills and reinvigorate creativity in home kitchens. This
LO (o) kl n g a h eda d past year, we've deepened our engagement with the community in all of these areas and more, while also expanding
our reach. The result is supporting a growing group of educated consumers who are seeking knowledge and access to
local, sustainable foods. Among the best rewards of this focus on education is getting to be a catalyst that sparks
enthusiasm for change and hearing sentiments from visitors who feel more hope and a sense of solidarity among the
greater community of people committed to climate action.

We are very much looking forward to working with the community to build on all that we've learned. In the coming
years we'll be reinvigorating and revisioning the membership program to involve more people and inspire further,
concrete steps to mitigate climate change. We are in the process of building on
the interpretive center concept to create more dynamic, interactive engagement
opportunities for guests who visit campus. On the farm, the new greenhouse and
rocket mass heater are helping to extend production into shoulder seasons, articulating impacts in all the All of us at 21 Acres are grateful to our colleagues, volunteers, members, and the community at large for contributing to
allowing our farmers to grow more food for the community. In our kitchen, we areas that we conduct work and our success: 2017 was a robust year of activities and accomplishments and we're pleased to share the details here.
plan to bring the greater_farmlng community gnd 1nd_1v1dual fa%'mers even further look forward to disseminating

to the forefront of our culinary program and will continue to articulate and share .
our sourcing guidelines widely. We remain steadfastly committed to inspiring those more widely. 2 1 A C R E S
tuture generations through our ever-expanding youth education programs and,
to this end, we will continue to host many children for field trips, farm camps, and %
cooking classes. Finally, we will support local farmers who practice sustainable and regenerative production methods
in myriad ways. Already, in 2018 we are measuring and articulating impacts in all these areas and we look forward to
disseminating our work more widely while staying focused on and committed to our mission: inspiring action to solve
climate challenges by learning as a community to grow, eat and live sustainably. 13701 171st Street NE, Woodinville, WA 98072 | 21acres.org | 425-481-1500

We are further measuring and

Mission: We inspire action to solve climate challenges by learning as a community to grow, eat and live sustainably.
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Reflections on 2017

It was a very industrious and full year on the 21 Acres campus as we worked to build a community of learners
while striving to meet our mission of inspiring action to solve climate challenges by learning as a community to
grow, eat and live sustainably. Below are some highlights from 2017. This past year we:

X

Celebrated reaching our five-year milestone of being a community education center. All year long we hosted
educational events, provided free activities, conducted special programs and gave away gifts to members and the
community expressing our gratitude for so many years of support.

Welcomed thousands of people to experience our campus with two, fun community events: Bee Sweet and Get
Squashed! These were free and open to all!

Created two very special 100-mile meals; one with an Asian-inspired theme and one featuring local honey. Each
meal was a memorable educational and sensory experience!

Hosted field trips and farm camps for thousands of kids and dozens of schools that inspired and taught kids about
farming and food systems and how sustainable agriculture can proactively address climate change.

Introduced an Interpretive Center concept and program to engage visitors in deep and meaningful ways by using
short, experiential learning opportunities to create “Aha” moments, leading more people to embrace steps for
climate action.

Engaged volunteers, for more than 5,000 hours, to help with campus stewardship. Volunteers worked alongside our
staff and learned while generously dedicating their time.

Closed the year with a Salmon Homecoming Dinner - a fun-filled evening that included Native American
storytelling and flute music by local performer, Paul Cheoketen Wagner, dynamic conversation about salmon
habitat restoration, and a delicious dinner featuring our Pacific Northwest salmon. All ingredients for this dinner
were sourced from sustainable farms located within 100 miles of 21 Acres! This event was the pinnacle of the year
and provided us time to reflect on our organizational mission in action.

Highlights trom the Year

Building a community of learners

In addition to continuing to build a community of learners, we also built on the following priorities:

X Being cognizant of our collective carbon footprint on campus and among the

statf. We worked on measuring, reporting and reducing our overall impact,
establishing a baseline from which we can strive to improve.

We prioritize education in all
events, tours, and activities to

Improving soil restoration on the farm, moving from sustainable to regener-
ative farming methods for carbon sequestration and, eventually, for improved
production. Embracing truly regenerative practices means that we fully no-till
practices and continue to recharge the farm without reliance on a tractor.

foster a greater understanding
of the food system.

Ensuring that our LEED Platinum Certified Building stays relevant as a
dynamic center for discussion and discovery as, over time, it becomes more efficient and provides inspiration for
others seeking greener building options.

Prioritizing education in all events, tours, and activities, in addition to classes, in order to foster a greater
understanding of the food system, the production methods used by local farmers, and the importance of sustainable
and regenerative farming to combating climate challenges.

Youth Education

Across 21 Acres’ campus, staff and volunteers work in specialized areas while coordinating across departments to
address overarching priorities. In 2017 our youth education team focused on:

X

Hosting more than 1,200 students for field trips on the farm and providing a STEM-based curriculum fostering critical
and creative thinking skills. Kids of all ages, from preschool through high school, explored a working farm and
learned how sustainable farming can help combat climate challenges.

Expanding our summer farm camp program with additional weeks and new
themes, which resulted in a robust group of young people with firsthand
knowledge of what it's like to spend time on a working farm. These kids are
now fully equipped to communicate the value of eating local by sharing their
experiences with others.

Young visitors learn that farms
and farmers who use

regenerative practices are
helping to mitigate
climate change.

Building an understanding among young visitors (and their adult chaperones)
that farms and farmers who use regenerative practices have the ability to
mitigate climate change and help heal the planet.

Improving our Children’s Garden by adding new bed space, semi-permanent structures, and many new, perennial
plants. We continue to progress the garden towards a more engaging and lasting state so that thousands more
children can have a greater understanding of how food grows, why sustainable and regenerative farming is
important, and how they can contribute to improving the food system.
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