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CRYHU: CROOHFWLRQ RI UHFLSHV IURP RaFKHO WaXJK'V JUaQGPRWKHU IRU CUaITEA. 
BHORZ: KKaFKaSXUL IURP SSULQJ 2022 SUHVHQWaWLRQ RI IRRG VWXGLHV UHVHaUFK aW CSU.
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;4CC4AY5A><Y>DAY5>D=34A

AV ZH JUaSSOH ZLWK aQ LQFUHaVLQJO\ GLYLGHG aQG GLVFRQQHFWHG ZRUOG, the vision of the
Museum of Food and Culture to build bridges betZeen histories, cultures, and
individual stories is more relevant than ever. 

RHFHQW \HaUV KaYH VWUHVVHG WKH LPSRUWaQFH RI OHaUQLQJ,
FUHaWLYLW\ LQ WKH IaFH RI XQFHUWaLQW\, aQG WKH baVLF KXPaQ
QHHG RI FRPPXQLW\. WH PXVW FRQWLQXH WR bXLOG PHaQLQJIXO
FRQQHFWLRQV aQG IRVWHU a GHHSHU XQGHUVWaQGLQJ RI WKH
ZRUOG, LWV KLVWRULHV, aQG FXOWXUHV, bHFaXVH RQO\ WKHQ FaQ ZH
WUXO\ VWaUW WR bXLOG a PRUH HTXLWabOH IXWXUH.

FhenY8YreflectYonYtheY<52�sYgrowthYinY2022XY8YfindYtwoYstrongYpillarsYinYourYwork:Y

-ducXtionIandYCommunity`,rivenIProgrXms

LaVW \HaU ZaV a \HaU RI JURZWK. WH H[SHULPHQWHG, SLORWHG SURJUaPV, aQG bXLOW QHZ
FRPPXQLW\ SaUWQHUVKLSV. TKaQNV WR \RXU VXSSRUW ZH ZHUH abOH WR FUHaWH aQG WHVW QHZ
LQLWLaWLYHV GHVLJQHG WR LQVSLUH FXULRVLW\, FUHaWLYLW\, aQG FRPPXQLW\ ZLWK IRRG, KLVWRU\ aQG
FXOWXUH. WH FRQWLQXH WR SULRULWL]H H[SHULHQFHV WKaW bXLOG FRPPXQLW\ aQG aUH LQFUHaVLQJO\
GULYHQ b\ FRPPXQLW\ LQWHUHVWV aQG QHHGV. HHUH aUH a IHZ RI P\ IaYRULWH KLJKOLJKWV:

WKH UROORXW RI HaUO\ FKLOGKRRG HGXFaWLRQ (ECE) OHVVRQ JXLGHV WR teach students ke\
STEM concepts Zith the school garden, UaQJLQJ IURP FRXQWLQJ WR K\SRWKHVHV, aV
SaUW RI a FROOabRUaWLRQ ZLWK DHQYHU UUbaQ GaUGHQV (DUG) aQG DHQYHU PXbOLF SFKRROV
(DPS),

WKH OaXQFK RI cultural anthropolog\ research projects for undergraduate
students aW CRORUaGR SWaWH UQLYHUVLW\ (CSU), FRYHULQJ WRSLFV VXFK aV VWUHHW IRRG aQG
JUaLQV,

a XQLTXH LQWHUaFWLYH YLUWXaO FRRNLQJ FOaVV FRQQHFWLQJ mindfulness Zith the histor\
and science of sourdough bread baking LQ SaUWQHUVKLS ZLWK UHQRZQ VFKROaU, EULF
PaOOaQW, aQG

WKH GHYHORSPHQW RI The Round Table, a neZ communit\-based virtual museum, 
 WR SURYLGH IXQ HGXFaWLRQaO H[SHULHQFHV WR RXU PHPbHUV WKURXJKRXW WKH \HaU!



2

8YfoundedYtheY<useumYofY5oodYandY2ultureYnotYjustYtoY

learnYaboutYfoodXYbutYtoYhighlightYtheYsimilaritiesYand

celebrateYtheYrichYdiversityYandYstoriesYofYpeople

AQG Ζ aP VR JUaWHIXO IRU WKH UHOaWLRQVKLSV ZH bXLOW aQG JUHZ OaVW \HaU, ZLWK VWXGHQWV,
WHaFKHUV, PHPbHUV, GRQRUV, IRXQGaWLRQV, IRRG VFKROaUV, aUWLVWV, aQG RXU ZRQGHUIXOO\
VXSSRUWLYH QHZVOHWWHU VXbVFULbHUV! NRQH RI WKLV ZRXOG bH SRVVLbOH ZLWKRXW WKH
HQWKXVLaVP WKaW RXU VXSSRUWHUV bULQJ WR WKH WabOH. TKH\ GR VR bHFaXVH WKH\ VKaUH WKH
YLVLRQ RI a PRUH FRQQHFWHG aQG HTXLWabOH ZRUOG aQG WKH\ NQRZ WKaW WKH Za\ WR JHW WKHUH
LV WKURXJK FXULRVLW\, FUHaWLYLW\, aQG FRPPXQLW\.

Ζ WUXO\ FaQ'W ZaLW WR VHH ZKaW QH[W \HaU KaV LQ VWRUH!

BHVW,

RaFKHO WaXJK
FRXQGHU & E[HFXWLYH DLUHFWRU

RachelǟWaÊgh

NH[W: CUaITEA UHFLSH LOOXVWUaWLRQ ZRUNVKRS.
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>urYmissionYisYtoYinspireY
curiosit�XYcreati�it�XYandYcommunit�Y

�ithYfoodXYhistor�YandYculture



ȸȹȼȷȸȹȼȷȸȹȼȷ people reached

ȹȹȹ acĺiŒiĺř
gĿides

br ing ing  opportuni t ies  to  learn
about  sc ience  and mindfu lness
to  homes around the  wor ld !  

ȸȷȷȸȷȷȸȷȷ preʐk 
sĺĿdenĺs
learned key  STEM
concepts  wi th  our
school  garden
lesson gu ides !

deepened the i r
understanding  of  food
with  h is tory  and cu l tura l
anthropology  research
pro jects !

ȻȼȻȼȻȼ ĿndergradĿaĺe
sĺĿdenĺs

HEAAY8=YAEE8EF
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ɀɀɀ commĿniĺř eŒenĺs
rang ing  f rom in-person ar t
workshops  to  a  v i r tua l  mindfu lness
and sourdough ser ies !

parĺners

neœ
commĿniĺřȽȽȽ

explor ing  food,  h is tory ,  and
cul ture  through ar t ,  gardening ,
educat ion ,  and bak ing !



ƟURIOÝIT�
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>DAY?A>6AA<B

Communit\ gardens as the classroom. We partnered with
Denver Urban Gardens and Denver Public Schools to help
teachers use the garden and food to teach key concepts in
STEM to preschool students. From making predictions and
hypotheses about growing to observing personal preference
when tasting, students have the opportunity to learn and
practice new vocabulary and skills. The pilot program launched
in the Spring of 2023 and the lesson guides are currently
available online.

BC7>>;Y6AADE=Y;EBB>=B

What Ze eat (or don't eat) sa\s a lot about Zho Ze are. Over the
past year (and beyond) we have worked with Colorado State
University's undergraduate hospitality students to dive into the
history and culture of different cuisines around the world. Students
have researched tacos, onigiri, and meat pies during our semester
on street food and explored grains like rice, barley, and corn. We are
currently crafting these projects into a virtual exhibit. Sta\ tXned!

5>>DYBCDD8EBYAEBEAAC7

8 Y l i ked YhowY th i s Ypro ject X Yand Yc lass X
has Yhe lped Y fur ther Y revea l Y the

connect ion Y food Yhas Y in Your Ycu l ture
andYc iv i l i za t ion .

Anonymous Ys tudent

https://www.museumoffoodandculture.org/school-garden-lessons


ƟREÏTI�IT�
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E[ploring \our relationship Zith food through art. With an
informal meetup and a workshop, we dove into our personal
experiences and illustrated meaningful family recipes and
painted veggie garden markers. We are continuing this
program in 2023 with new partnerships with the Art Students
League of Denver and the Denver Public Library!

CAA5CEA

Get creatiYe Zith \our senses at home. We created two at-
home activity guides to help individuals and families explore
food from the comfort of their own home. With our Kitchen
Scavenger Hunt, kids of all ages are challenged to mix and
match different flavors and tastes with what they have on
hand. Our Mindful Baking guide helps us all slow down as we
draw attention to our senses.

ACc7><EYACC8E8CHY6D8DEB

Che Y<useumYof Y5ood Yand YCu l ture Y i s Ya Y long YoverdueX
and Y ref resh ing Y look Ya t Ywhat Yun i tes Yus X Ymakes Y th i s
such Yan Y in teres t ing Yp lanet Y to Y inhab i t Yand Yembraces
andYhonors Ycu l tura l Y t rad i t ions YaroundY the Yg lobe . YBo

happyY to Yhave YhappenedYupon Y i t !

5 lo YAa i tno
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ƟOMMUNIT�

Practice mindfulness b\ baking bread from scratch. In four
unique interactive classes, with sourdough expert, Eric Pallant,
participants learned the power of being in the present while
caring for a sourdough starter and baking bread from scratch.
We learned the science of how bread begins, rose to the
occasion as we cared for our starters, and chatted about the
cultural role of bread.

H>DYCA=YD>D67Y8C !

Che Y<useumYof Y5ood Y` YCu l ture Y i s Ya Y tas ty X
ext raord inar i l y Y re levant Ycommun i ty
act ivator . Y 8 [m Y look ing Y forward Y to

indu lg ing Y in Y fu ture Yevents ! Y

Ash ley YB .

E[periences. Food. Stories. Us. Our newly launched virtual
museum and membership community! Each month, members
vote on a topic they'd like to explore and we create content and
workshops designed to spark delight, curiosity, creativity and
community. We launched in December 2022 with a celebration
of food during the holidays!

C7EYA>D=DYCAB;E



Lisa Andersson* Tai Bickham* Lindsey Housel*

Tara Hubner Lucor Jordan Nathan Mackenzie

Nicole Roush* Lara Rushing* Ani Steele

Maura Rapkin

B>AADY>5YD8AECC>AB

E>;D=CEEAB

Sarah Fitzgerald
Nicole Garneau
Chelsea Pennington
Elizabeth Stands
Jade Warner
Skip Waugh
Deb Waugh
Jeydie Woloszczuk

* Board of Directors alum
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Sarah Fitzgerald



Thank  \ o X  W o  o X r  ama] ing  d on o r s  
f o r  s X p p o r W ing  o X r  Z o r k !

The Art Gym, Art Students League of Denver, Assetou Xango, Colorado State University, Denver Museum of Nature & Science,
Denver Public Library, Denver Public Schools, Denver Urban Gardens, The Easy Vegan, Eric Pallant, Kent Denver School,
Lighthouse Writers Workshop, Pearl Street Farmers Market, and Stanley British Primary School

C>MMDNICHY?AACNEAB
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CheYMuseumYof YFood Yand YCu l ture Y i s
we l l cpos i t i oned Y to Yapproach Yd i f f i cu l t

top ics Yw i th Y the Ycreat iv i ty Yand
d i l igence Y they Ydeserve .

=ico le Y6arnea�

As a small nonprofit, your donation has a tremendous impact. First of all, it makes my entire
week. Ζ am always excited when we get a new donor who is as excited about food as the rest of
our museum community. Second, every dollar you donate goes directly to creating and hosting
events and experiences that ask the tough questions and help to build bridges between
history, culture, and personal experiences. 

This organi]ation started as a dream. A dream
to learn more about the world, its peoples, and
our impact as individuals. Ζ am so heartened by
the positive community reception to the
Museum of Food and Culture and Ζ can't wait
to see what next year has in store for us!

Stay curious and stay inspired!
Rachel Waugh, Founder & Executive Director


