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Healthy Fundraisers Support School Programs
School fundraising does not have to involve high-calorie sweets or disposable stuff you don’t want
or need. Several ʻĀINA schools have been raising funds through Student Farmers’ Markets and
“Farmraisers,” selling local produce from their school gardens and partner farms. Many partnered
with local CSA programs Oʻahu Fresh or Friends with Farms to sell produce bags, while others
hosted seasonal fundraisers such as Halloween pumpkin sales and Valentine’s flower sales. Check
out these photos for more ways that ʻĀINA schools are raising funds in a healthy and green way!

From top left: Kaʻohao 4th graders held a weekly farmers’ market selling produce
they grew on campus and vermicast created from their award-winning waste
diversion program. Kainalu Elementary ʻĀINA docents sold fresh, tasty salads
complete with a topping bar at one of their quarterly movie nights. Haleʻiwa and
Sunset Beach took pre-orders for locally grown Halloween pumpkins from Aloun
Farms. Sunset Beach also sold two sizes of anthurium flowers for Valentine’s Day
and their Sustainability Club made and sold vermicomposting kits (complete with
worms!). SBES also runs a student farmers’ market selling produce from the school
garden and student backyards. Celebrating fitness and fun, Kaʻaʻawa Elementary
held a movie-themed fun-run through Kualoa Ranch’s beautiful sites that have
been featured in movies like Jurrassic Park.

More Fundraising Ideas:

seed packets, plants, campus fruit tree adoptions,
recycling drives, reusable straws/cups/bottles,
keiki swap meets, school cookbooks, and
“green” gifts & cleaning products

‘ĀINA In Schools

is a farm to school program aimed at connecting
children to their land, waters, and food to create a healthier Hawaiʻi. Program
components include Nutrition Education, Garden-Based Learning, Healthy
Food on Campus, Agricultural Literacy, Waste Reduction, and Family &
Community Outreach. In ‘ĀINA In Schools’ 12th year, four new schools
joined our farm to school ʻohana: Blanche Pope, Hauʻula, Nuʻuanu, and
Solomon. They join Ahuimanu, ʻAikahi, Ala Wai, Haleʻiwa, Kaʻaʻawa, Kahala,
Kahuku, Kainalu, Kamaile Academy, Kaʻōhao, Ke Kula ʻO Kamakau, Keolu,
Lāʻie, Liholiho, Mililani Uka, Sunset Beach, Waiʻalae, Waialua, and Waikīkī
in actively integrating nutrition and agriculture (ʻĀINA) at their schools. In
addition to working directly with these schools, we have trained over 500
teachers from 251 schools statewide to use the ʻĀINA Garden, Compost,
and Nutrition Curricula with their students.
Clockwise from top left: Blanche Pope fouth graders explore the special traits of a native plant they
later planted in their Hawaiian Garden. Nuʻuanu keiki enjoy a fresh, healthy salad they made with
Chef Sean Congdon. Solomon students, families, and teachers came together for a Garden Party
Workday to build a record eight garden beds used by their grades K, 1, and 4 keiki!
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Farm Field Trips for Farm to School Month!
Farm to School Month allowed the keiki of Hawaiʻi to make connections with the ʻāina
and with the food they eat by visiting various local farms. Farmers teamed up with Kōkua
Hawaiʻi Foundation to educate the keiki on basic farm production, composting, vermiculture,
nitrogen cycles, planting, harvesting, and historical land use. Students also engaged in fun
activities including tractor rides, food sampling, makahiki games, relay races in the mud and
cool water rinse offs. The farmers have a passion to teach and the keiki love to be there.
Kōkua Hawaiʻi Foundation’s Field Trip Grants Program supports field trips throughout the
school year for schools on all islands. Grant applications, field trip destination profiles, and
our Farm Field Trip Resource guide are available at kokuahawaiifoundation.org/fieldtrips.

Lāʻie Elementary Gr. 2 planted seeds and took a tractor ride through the banana canopy at Kahuku Farm.
Kahuku Elementary students sampled the fresh greens and got a close look at the tilapia raised in Waiāhole
Nursery’s aquaponics systems. Mililani Uka students visited Mari’s Garden’s where they explored the
hydroponic approach to growing greens at their neighborhood farm.

‘ĀINA ma ka ‘Ōlelo Hawai‘i

Ke Kula ‘O Samuel M. Kamakau, a Public Charter School in Kāneʻohe is a
Hawaiian language immersion school. Most school years, their ʻĀINA nutrition lessons
are taught in English. This year, volunteer and Windward Community College nursing
student Anela Maunakea Fernandez joined the Kamakau ʻĀINA team and led the
lessons--all in ʻŌlelo Hawaiʻi!
Earlier in the year, we partnered with Mālama Kauaʻi to provide ʻĀINA curriculum
trainings to two other Hawaiian immersion schools: Ke Kula Niʻihau o Kekaha and
Kawaikini PCS. We are hopeful that this is just the beginning of ʻĀINA lessons being
taught in ʻŌlelo Hawaiʻi!

Above: Kaʻōhao 4th graders offered an
oli before entering the loʻi at Hoʻokuaʻāina
in Maunawili. They harvested kalo and
helped to maintain the loʻi. Sunset Beach
5th graders walked next door to Waihuena
Farm and helped harvest ʻolena and got to
know some new veggies. Lāʻie 4th graders
explored the loʻi, played konane, and
learned how to make kukui nut tops called
hū at Nā Mea Kūpono loʻi in Waialua.

a

WCC Nursing Student Angie
Wong exploring the ʻĀINA Food
Guide with Kamakau keiki.

Become a Member!

‘Āina Momona Day at
Blanche Pope

ʻĀINA In Schools is
supported by volunteers
as well as paid annual
memberships. Kōkua Hawaiʻi
Foundation memberships
help to offset the cost of
programs to schools. Check
your membership status,
renew your membership, or
become a member of the
Kōkua Hawaiʻi Foundation at

At Blanche Pope Elementary’s ʻĀina Momona
Day, community partners provided ten activity
stations, including herb salts, kuʻi ʻai, lomilomi
and laʻau lapaʻau, healing teas, ʻāina facials,
smoothies, veggie noodles with māla pesto,
ʻāina stew, ahupuaʻa, and more! Students
visited stations to learn how the abundance of
the ʻāina cares for them. Afterwards, they put
on a potluck for everyone and even used their
ʻĀINA Waste Free Celebration Kit!

kokuahawaiifoundation.org/
membership

www.kokuahawaiifoundation.org/aina
Instagram: @kokuahawaiifoundation
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3rd Graders Become Compost Pros

In the ‘ĀINA Waste Reduction Component,
third graders learned the ins and outs of
turning would-be waste into a valuable
resource for their school gardens. They
practiced aerobic composting (layering greens
and browns in piles), bokashi (fermenting
food waste with effective microorganisms), and
vermicomposting (feeding waste to worms).
In their final lessons, students incorporated
Waialua Elementary keiki dug
science, technology, engineering, and math deep and created powerpoint
to design compost systems to help their
presentations down to the last
detail of collecting food waste
school reduce waste and presented their
across their campus.
ideas to school leadership. Great job third
grade!
The year-long curriculum is aligned with Next
Generation Science Standards and available for
download at kokuahawaiifoundation.org/resources.

‘ĀINA Three Sisters
Garden Pesto Pasta

The 5th grade Three Sisters
Garden celebrates the Native
American practice of planting
corn, beans, and squash
together as companion plants
that each help each other
to thrive. ʻĀINA Program
Coordinator Steph Loui and
Ahuimanu 5th graders recently teamed up to
prepare this flavorful dish using local and garden
grown ingredients. One student claimed to dislike
vegetables and ended up loving them in the pasta!

Ingredients:

Waikīkī Elementary students designed futuristic models of
worm bins that carry the theme of peace and mindfulness.

Mahalo Malia!
Malia Weiskopff is a FoodCorps Service
Member who supported ʻĀINA In Schools
this year, connecting keiki at Hauʻula and
Kahuku Elementary Schools to fresh
and healthy foods. She enjoyed leading
Gardening and Cooking clubs with students
at Hauʻula. Students loved eating foods they
Malia and a Hauʻula
not only made, but also grew the ingredients sudent prepare pesto
for! We wish Malia the best as she moves on made with gardento attend UH Mānoa in the fall.
grown basil.

Mahalo to ‘ĀINA Team Coordinators,
‘ĀINA Teams, and Garden Club Advisors

These amazing individuals include
parents, teachers, PCNCs, and
community members who have
led their schools’ ‘ĀINA Teams in
implementing and growing their
ʻĀINA programs. We also thank all
the teachers, administrators, parents,
students and community members
who support these ʻĀINA leaders!

• 1 cup basil, arugula, or carrot tops, or a blend of
all three
• 1/4 cup macadamia nuts or
sunflower seeds
• 1/4 cup olive oil
• 2 garlic cloves
• 1/2 tablespoon salt
• A squeeze of lemon juice
• 1 zucchini, diced
• 1 ear fresh corn, removed from cob
• 1/2 cup green beans, sliced
• 1/2 pound cooked pasta

Directions:

1. Wash and chop basil, arugula and carrot tops. (If
using carrot tops, use the upper leafy section and
discard hard stems.)
2. Add to food processor or blender with nuts, olive
oil, garlic, salt and lemon juice.
3. Blend, thinning with water if needed until a loose
paste forms. Set pesto aside.
4. Coat bottom of a large
nonstick pan or wok with
olive oil.
5. Add chopped zucchini,
corn, and green beans
6. Sauté, stirring
occasionally
7. Stir in cooked pasta and
pesto sauce. Add salt
and pepper as needed.
Enjoy!
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‘ĀINA Volunteer Docent Trainings

Join us in the garden or in cooking up healthy snacks as an ‘ĀINA In
Schools Garden, Compost, or Nutrition Docent! Sign up now for the Fall
2018 ‘ĀINA Docent Orientation and Training in your area. Parent and
community volunteers are welcome and no experience is necessary!

Garden/Compost Docent Trainings*

Nutrition Docent Trainings*

Kahuku Schools: Tuesday, August 28
Windward Schools: Wednesday, August 29
Honolulu Schools: Thursday, August 30
Central Schools: Friday, August 30

Kahuku Schools: Tuesday, September 4
Windward Schools: Wednesday, September 5
Honolulu Schools: Thursday, September 6
Central Schools: Friday, September 7

To become a volunteer and for more information, contact: volunteer@kokuahawaiifoundation.org
*Dates subject to change. Confirm by registering as a volunteer.

Food Connects us All!

Curriculum Trainings
for Educators
O‘ahu ‘ĀINA Curriculum Training for Educators;
PDE3 credits available in two courses:
• Garden-Based Learning & Waste
Reduction
• Nutrition Education
• Begins in August 2018 and
concludes in April 2019

Kids are much more likely to eat foods that they feel a
connection to. Through ʻĀINA Chef Visits, Farmer Visits,
Kuʻi ʻAi Demonstrations, and food-oriented events, keiki
make and taste fresh, locally sourced foods, and get to
know the people who produce them!

Hawai‘i Island ‘ĀINA Curriculum
Training
• September 2018 (date TBD)
Moloka‘i ‘ĀINA Curriculum Training
• September 22, 2018

Register at bit.ly/aina2018

Additional dates for ʻĀINA In Schools
Curriculum Trainings for Educators, including
PDE3 opportunities, will be announced
in future e-newsletters Subscribe at
kokuahawaiifoundation.org/mailinglist

‘Aina Pono Comes to Mililani

After a successful pilot in Kohala on Hawaiʻi Island,
the DOE’s ‘Aina Pono Farm to School Program has
expanded to Oʻahu! Chef Greg Christian is working with
the cafeteria staff at Mililani High School to prepare
locally sourced, scratch cooked lunches for Mililani
High, Mililani Waena Elementary, and ʻĀINA school
Mililani Uka. KHF staff have been partnering with
the program since 2015 and for its Oʻahu launch
held waste audits at all three schools. The schools
are already reporting that more students are eating
the lunches and much less is going to waste!

Mililani Uka keiki wrote thank you notes to the local farmers supplying fresh, tasty
ingredients for their new lunch program. KHF Co-Founder Jack Johnson joined the kickoff celebration at Mililani High, playing a few songs with Paula Fuga and Kawika Kahiapo.
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Instagram: @kokuahawaiifoundation

Page 4 of 4

Copyright © 2017 Kōkua Hawaiʻi Foundation. All Rights Reserved.

