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farm to school






center of the plate












California Thursdays is a
network of leaders






12,000+

food service workers in our network



orofessional development






marketing and
communications
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impact



Once

Chicken 360,000 Ibs.

Brown Rice 223,000 Ibs.
Cilantro 40,000 lbs.

Sweet red pepper 133,000 Ibs.
Green pepper 65,000 Ibs.
Onion 140,000 Ibs.

Jalapeno pepper 6200 Ibs.



One day a month

Chicken 3,600,000 Ibs.

Brown Rice 2,230,000 Ibs.
Cilantro 400,000 lbs.

Sweet red pepper 1,330,000 Ibs.
Green pepper 650,000 Ibs.
Onion 1,400,000 Ibs.

Jalapeno pepper 62,000 Ibs.



One day a week

Chicken 13,700,000 Ibs.

Brown Rice 8,450,000 lbs.
Cilantro 1,520,000 lbs.

Sweet red pepper 5,040,000 Ibs.
Green pepper 2,470,000 lbs.
Onion 5,320,000 Ibs.

Jalapeno pepper 238,000 Ibs.



California Thursdays connects
the cafeteria, classroom,
and school garden



MODELING THE LOCAL
FOOD SYSTEM
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UNDERSTANDING

FOOD AND CLIMATE CHANGE

An Interactive Guide
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CILANTRO

Grown by:
Los Arboles
Students!!










What will your
California Thursdays
look like"?




thank you



