By Astrea Ravenstar

Cultivating relationships through the human being's
innate capacities for reverance, love, and understand-
ing s a comerstons of Waldorf education. Thasse
relationships extend to the human beings we encoun-
ter dalby with the subject matter leamed in the class-
room and i the workd, with our home the Earth, and
with the food we eat Honoring the skow food mowe-
rment allows the students at Rudolf Steiner School Hew
Yok City (Steiner) to develop a heatthy relationship
with the land, with one another and to develop agency
cwer their awn well-being.

e hear the term farm-to-table used in many restag-
rants these days, and it is important to see locally
sourced foads making acomeback in the madearn
Avrnerican diet Likewise, the increasingly popular Slow
Food movermneant s s own arganization attempting to
“defend bological and cuttural diversity: educats,
inspire, and maobidlize the waorkd amund us [and]
influence public decision-makers and the private
sactor” from thelr website wwawabowfood com Ta
bwing the concapt into broader and mone general
terms, Skow Living LDM states in its article "“Skow Food
Mowverment: Histony, Principles and Reasons to Embrace
it.* Cwhhich | highly recommend reading®) that skow food
can be s useful word o desoribe & way of esfing and
Ly Of CONECIIUE CONSUMEansm Fhat ancaursges
respeciing sessonally reducing emaranmental impact
within food producton, encowaging better education
anouind the food spsbem, and supoorting beal produc-
ars and their hentage.

With a slow food program at Steiner, we are taking a
step bevond locally sourced foods to highlight the
quality of the farming methods which include soil
health, blodynaric, arganic, or natural growing rmeth-
ods, as well a5 the farming and fishing techniques that
promate quality of ife and sustainability practices.
These practices
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wegetarian and

wegan opticns are avallable every day, while meats are
sourced from fanms that use grass-fed, freerange, or
arganic diets for the animals that lwe under the sun
and in the field. Theme are na highly processed carbs,
na refined sugar no hvdrogenated olls, and no empty
calories. Ina recent conwvarsation with a colleague
about aur schoal lunches, she saild, "How could | not be
happy? | eat flowers every single day” referancing the
daily salzd bar that abounds with =dible flowsars!

“What | feed somebody becomes them, especially in
the case of developing bodies” says Chef Adexander
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Chef Alex and the kitchen crew

Oefell Chef Aley joined Steinar in 2022 with gwer 30
wears of experience in the restaurant catening, and
food industries.

In dging so, he became part of 2 community enthusias-
tic about 2 healfthy and skow food program that aligned
with his own Swiss background and cooking for his
famile Instezd of hiding the flavors of the foods as s
aften the case in modern manufactured cooking, using
quality ingredients and simple methods he developed 2
rnenu that enhances flavors and mests 2 wide variety
of palates fram gluten fres to wagan The dining hall
renovation, & mult-year project. had just been complet-
ed. and with an exparienced team in the kitchan the
food magic was undenway “One of the main compa-
nents of the renovation was to gpen up the cooking
space 50 the students could see the team and have a
relatiorship with the people making the food for them
avary day” s3vs
Gabriela Corda,
executive director
at Stelner, and
chief project
rmanager of the
dining hall
refurbishmeant. Teachers, students, and parents utilize
the dining hall for a variety of events including baking
clazses, marning coffess, and parent crafting events,
and to host fundraksing events such as the ever-popu-
lar Maock Skeapover complets with pizza making and
pajamnas (after school of course). Oreating the night
space for eating healthy mealks and communing togeth-
er g a5 important a3 the food itself

“In socikety, there's a kot of phone and fork” says Chef
Ades, referring to the modem phanomenon of people
sitting skde by side at a table eating, vet isolated while



sorglling on their phanes. Steiner ks looking at how to
create something different and to untether kids from
saciety's addiction. Ever conscious of the remedies
resded in gur time, the schoal i grateful to Chef Alex
and his simple yet lofty mission: “The dining hall has the
paotential to play 2 big rale in instilling values, an analog
experience, and re-teaching 2 kost art of community”

Pulling from years of research and experience, Chef
Adese works with 2 carbon-nautral supply company to
source many of the arganic dry ingredients which come
frorm small kocal farms. He also works with a co-op of
farmers in Lancaster County, Pennsylvania, whom he
krnows personally and who use methods that ane,
accarding to Adex, “as pure as it gets”

Hrowing
what it takes
to produce
food in 2 way
that respects
the land, the
animals, and
the peaple
wiho waork
them s 2
core value at
Steiner, espe-
cially since
mast of our
students do
not have this
direct

expen ence
while living in
an urban
erpironmeant.
Starting in
the spring of
thind grade,
our students
wisit Hanw-
tharne Valley
Farm, as do
ISy
third-grade
clasges in the
Hid Atlantic
region,
whene they
kearn sbout the planting process and often have many
encounters with young farm animals, and if lucky. bith
itself. Steiner studernts happily return in grade school to
expenence the harvest, and to study botany, geology or
50l healfth. in the 10th grade, they retum to see the farm
through the auspices of human relationships, which
include the management of the farm and running the
business of the farm store. These practices then live
with the students in a new way when thay retum to city
life and are reawatened in the respite of mealtime

Food for a Better Future

Grade & student, Budclf Steiner School Mew York Ciky.

The impartance of engaging students in a family-style
rmeal experiencs can set habits that will stay with tham
far life, which cultivates respect and reverence for what
sustaing us—in all its forms. A skow food experiencz ina
kg fast city brings 2 new level of punpose to one of our
most important expenences of the day - breaking
bread together

Place everything in a blender except the il Blend
until smogth, then slowly pour in oll to emulsify. Let
the dressing sit overnight before serving.
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