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Thank you! Because of the generosity of each member of Impact100 SRQ, children, teens, and
adults with disabilities have a new on-site garden to learn new skills, enjoy nature, and try new
foods grown in the Grow and Learn Garden. The magic of gardening has helped change the lives
of the 2,500 clients that we serve.

One of our adult clients, Eric, shared with us, “I love when I get to help Chef Garfield and Mr.
Ted on the farm. They teach me about the plants and vegetables being grown. They teach me step
by step how I can help with harvesting the vegetables and how to help when something isn’t
growing. I never knew that some vegetables don’t grow in the cold. I love being outside and
seeing how the food we eat comes from lots of hard work.” Your grant made this possible.

Summary of Outcomes
Please see the attached Summary of Outcomes, Exhibits D and E to see a snapshot of how we
achieved the goals for your funding and when we met each grant milestone.

Our preschoolers have been particularly excited by our new garden. One of our students shared,
“I like the wiggly worms in the compost.” Another has learned to eat a new fruit. She said, “We
can eat foods anytime we go there! The star fruit is my favorite!"

We have found that our young clients are enthusiastic to try foods they would ordinarily avoid.
One of our students exclaimed, “We grow stuff there, stuff we get to eat. We gave Chef Garfield
some carrots that we picked; you have to pull them out of the ground you know! He washed
them and we at them in our lunch!” With your support, students at our preschool and K-12
school are learning healthier eating habits that will benefit them for a lifetime.

Draw Request

We acknowledge that all the grant funds from the 2023 Impact100 SRQ grant award have been
received and expended to support our project “Bringing the Magic of Gardening to Children,
Teens, and Adults with Disabilities.”




Sustainability Progress

Your grant allowed us to create the garden and sustain it for the first 2 years of building and
operations. We have now incorporated the long-term support for the garden into our regular
annual operation budget.

Easterseals Southwest Florida has an 80-year history of providing excellent programming and
services to our community. As a result, we have many ardent supporters who work with us to
ensure our programming is sustained so that each of the 2,500 clients that we serve can thrive.

Our goal for fundraising is focused on securing a diversity of funding sources so that we are not
over-reliant on a single funder to meet our annual budget. We work within the community to
raise awareness of our programs and the funding needs to sustain the work that we do for
children, teens, and adults with disabilities. Our philanthropy team seeks grants, individual
donations, and corporate donations to underwrite funding for children, teens, and adults whose
tuition, therapy, or training are not fully funded through insurance. Our team works to steward
current donors and gain new donors to help fund our many programs.

We have many donors interested in helping us to continue the work you began with the Grow
and Learn Garden.

Additional Materials

We wanted to share with you some of the ways we are integrating the Grow and Learn Garden
with our school curriculum. Attached are a lesson plan from our preschool and a set of topics that
are integrated across the curriculum.

Yerification of Information
As Vice President of Philanthropy, I verify that all the information provided is correct.

Jill Gass
Vice President of Philanthropy

Date: March 25, 2026



Easterseals Southwest Florida
Initiative Goals and Results Tracking (Exhibit D)

% Impact100 SRO.

Goal Measurement Results Met / Date

Increase the number of clients
(students and Easterseals
Offll?;iz)ocr‘;ggéjhggge garden 236 of our clients had the ability to work, learn and
- : _Cl play in our Grow and Learn Garden thanks to your
- October 2024: 150 236 - Client count generosity. O 2/28/26
- October 2025: 150+

(depending on completion

of new building)
Increase the number of clients
with access to the garden
curriculum W v dih ber of
- January 2024: 32 . e successfully increased the number o
i Oc’rob;/r 2024: 150 236-Client count clients with access to our gardens. o 2/28/26
- October 2025: 150+

(depending on completion

of new building)
Increase the number of outside Due to safety reasons because we have a new
organizations utilizing the building under construction that is adjacent to the
garden and outdoor learning garden, we have not been able to invite visitors to the
spaces 0-Visitation records garden yet. Construction is due to be completed at the o 4/1/26
- January 2024: 0 beginning of 2027 when we plan to begin inviting
- October 2025: 5 others to utilize the gardens again.
Clients will demonstrate positive Client testi ial included in th
progression toward curriculum 4-Client testimonials ient testimonials are included in the O 4/1/26

goals

grant report narrative.
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Expected
Completion
Date

Winter 2024

Summer 2024

March
2025

X April-June 2025

X = June 2025

June 2025

X October 2025

Grant Application Timeline (Exhibit E)

Task / Deliverable

Acquire land for new garden Completed Feb 2024 as per Jill Gass (Email 2/17/2024)

Move existing garden and expand access for clients

New garden construction completed

First season of planting is started. Clients involved in the process

First season of planting completed
Curriculum and access to garden is expanded

Harvesting begins

Harvest incorporated into campus lunches

Cooking classes initiated for adults using the harvest
Garden activity continues with each cohort of clients

Plans for second season planting are made
All garden activity continues

Teachers and therapists meet regularly to develop ways to help clients progress toward

therapy goals through garden work

Philanthropy staff identifies donors interested in contributing to sustaining the garden beyond

year 2

Our garden will be more readily accessible to all in January 2027 after the construction of the
Malcolm Family Autism Center of Excellence is complete. Meanwhile, planting and harvesting is an

ongoing project for our clients.
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/4. JOIN TEAM
[ %= APPLE

Tell your students “Let’s all join Team Apple!”
Remind them that by touching, smelling,
- describing or tasting the apples they wilt be
|| ontheteam.

'Y

C I I I I
, Pass around different types of apples for

G I d
. students to see up close and touch.
\ ) Encourage them to use words to describe
. theapples (red, green. heavy, light, shiny).

2. HOW IT GROWS:

Apples grow on flowering trees in

orchards. The trees need bees to carry

pollen from one flowering tree to the : P OW E R S !

next. The flowers then become apples.

At first the apple will be small and sour Apples have fiber

but as it grows bigger it will become which is found in plants. Fiber helps food
ripe and sweet. There are about 7500 move through your body and feeds the
different types of apples. friendly microbes in your stomach. Most of

the fiber in apples is in the PEEL!

Prepare Happy Mat with separate ingredients for you to show the students.

Encourage mindfulness by asking kids to appreciate and identify separate
ingredients in the Happy Mat.

Ask them if they know the names of the different types of apples.

Once finished with circle time, take the mat to your food prep area. After
students have washed hands they may want to touch, smell and taste
ingredients separately.

2P0 OORROORRPRROO0O00CCORORORROR®
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Scrub away the germs

fun with apples for a Mighty Minute!

motor skills

R

math_em_atics

He

emotional / social
development

CUTTING: Children should hold the dog knife in the same hand they hold their pencil. Put
their thumb on the dog's ear with the teeth down and tail up. Let kids practice cutting using a
kitty cat paw to hold the apples while keeping their fingers safe.

SMASHING: Help kids to smash cereal in small ziptop bags, being careful not to smash too
hard.

SPREADING: After using a dog knife to cut apples, use the side of the knife to spread peanut
butter onto the apple sandwiches

MEASUREMENT: Show students how to use measuring spoons. Show them that a tablespoon
is bigger than a teaspoon and that 3 teaspoons equals 1 tablespoon.

COUNTING: Count as students get a chance to smash the cereal.

SORTING: Sort apples by size or color.

ENCOURAGE KIDS TO WORK AS A TEAM TO PREPARE A RECIPE

Kids can practice taking turns sharing tools and equipment and preparing ingredients
for the recipe. Remind them to use positive words when discussing foods. Students can
gently encourage more hesitant peers to join the “team" by using any of their senses to
interact with food. Teachers should respect students' abilities, pace and comfort around
new foods. Remind all students to have a mindful appreciation of food and what it does
for their bodies.

-

COACH MEL'S TIP pmmmmme

For selective eaters, mixed textures can be overwhelming and \‘E_ What's your Yum Score?
they are less likely to try the food. If needed, encourage those o 5\'{-‘3:\"

kids to take apart the apple sandwiches and eat the apple and
the fillings separately. They may need a utensilif they are not
comfortable touching the filling. That's fine! Thanks to your
support, they will be on their way to one day eating many different
textures in one joyful bite! ,

For selective eaters, smashing might be overwhelming to their sensory system. Ask
them *Would you like to smash 2 times or 8 times?” to give them some control over
the process. If they want to mash 20 times, BRAVO! This is a great chance to practice

counting, too!
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extension activities

~art

Apple paint prints: cut apples both ways to see the difference.
Which way makes a seed-star?

Apple pom pom tree: color and cut out the top and trunk of tree. Glue onto paper.
Then glue on red pom poms to the tree.

#Ten Apples Up on Top” by Dr. Seuss literacy

“Apple Farmer Annie” by Monica Wellington

“The Apple Pie Tree” by Zoe Hall

music/motor skills
Apple Finger Play: Way up high in the apple tree, two little - . :
apples smiled at me, | shook that tree as hard as | could..doooown came one apple,
mmmmmm it was good! CRUNCH, CRUNCH, CRUNCH (countdown from 5 to 1 as kids

dance and shake the imaginary tree)

science
Apple science experiment: Put slices of apples in small jars
with different liquids (water, lemon juice, vinegar and tonic water, and a control with no liquid).
After a few hours students can observe changes in the color, or oxidation, when the apple is
in contact with oxygen in the air.

commumty

Visit an apple orchard to learn about local varieties and connechon

how apples grow. Visit the farmers market and let students purchase an apple of their
own choosing.

around the world
Apples first grew in Central Asia and came to America m— '
by European settlers.

g

2@
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CRUNCHY APPLE
SANDWICHES

10 large apples of 3 different available varieties
(you will need about 1 apple for 2 students)

2 ¥% cups natural peanut butter, almond butter or
sunflower seed butter

3 cups Wheat Chex® cereal (or other whole grain cereal
with less than 5 grams of sugar per serving)

‘Remember to buy extra ingredients to fill your Happy Mat for
tasting and extra of your featured fruit/vegetable
in its whole form to pass around during Circle Time

BIMHSARVERT

DIRECTIONS
EQUIPMENT 1. Kids can wash and dry apples with clean kitchen towels.

2. If you have an apple corer, use that first to remove the
Apple corer core and then cut apples into ¥4 to ¥2-inch slices Adults
Zip top bags should prep apple slices for the sandwiches. Keep the
Small plates for serving skin on for maximum taste and fiber!

Sharp chef knife for grown-ups 3. Give kids a slice to cut into shapes for tasting and two
Sharp paring knife for grown-ups slices for their sandwiches. Start by tasting the different
varieties of apples. Kids can then choose which slices

Colander .
they want for their sandwiches.
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Clean kitchen towels for drying produce a

4. To make the sandwiches, first place several scoops of e

cereal in each zip top bag. Let students crush the cereal G
Happy Mat with a wooden spoon (careful not to crush too fine). Take

Dog knives one apple slice and help students to spread 1-2 table- @

spoons of peanut butter (this will be hard to measure ‘
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Cutting boards

out, so just eyeball).

5. Top with 1-2 tablespoons of cereal (use tablespoon

to measure). Add another apple slice on top to make a
sandwich. Take time to notice crunching sounds when
students crush cereal and as they crunch their sandwich
Nutrition Info when they eat!

! || IfFyou have a classroom with a child with a peanut or tree nut
tcjtl;)[nf‘;? ézo ?gﬁ‘émz 5‘51'2(9 || allergy. use a sunflower seed butter that is not made in a facility
saturated fat: 1g vit;min : = #cg || that also processes nuts. If there is a child with a wheat. allergy or
total carbohydrate. 17g vitamin C: omg | gluten sensitivity, select a cereal that is safe for that child. Make
sugars: 10g vitamin D: omcg sure to check for cross contamination and to be sure, try to find a
added sugars: 0g potassium: 100mg . cereal that is certified gluten-free.

fiber: 4g calcium: omg
protein: 4g iron: 1.08mg
cholesterol: omg

e Dr. Yum Project/My Munch Bug LLC




Dr. Yum’s Preschool Food
Adventure

PARENT FEEDBACK SHEET

Today __________ enjoyed apples!

Visual Sense: Enjoyed seeing the unique
properties of the recipe ingredients:
O Yes O No

°Sense of Taste :

” ingredients: | O Enjoyed tasting separate ingredients
O Yes O No i | O Tasted the completed recipe and this is

d what they thought:
Sense of Smell: Enjoyed smelling the !
different ingredients: '
O Yes O No

Auditory Sense: Enjoyed hearing the sounds
of ingredients being made into a recipe: i
O Yes O No

Super Yuck Yuck

N S A AR s L Yt N A A N se N N S N S . S = N S0 N N A N W e W S TS N e O

Dr. Yum's From DoctorYum.org

H ouseca U_ i If you are looking to take a step in a healthy direction this year,
consider keeping things simple. Start with rethinking one meal first.
breakfast. Read more at bit.ly/Breakfast_solutions.

Here's another apple recipe found on
Tip: Cooking with kids is important , www.doctoryum.org:

in making friends with healthy food.

Let your preschooler help you chop. Baked Stuffed Apples, YuMIi
stir, tear, wash and taste test while |
cooking together. -

B Dr. Yum Project/My Munch Bug LLC ‘ Q .f__ ) @



Creative Curriculum

Units and Investigations

Unit

Investigation Questions

Human Body

How do our bodies grow?

How do we keep our bodies safe?

How do we keep our bodies healthy?

Trees

What are the parts of trees?

How do trees grow and change?

What grows and lives in trees?

What things are made of trees?

What are the characteristics of the trees in our
community?

Who lives in trees?

What food comes from trees?

Who takes care of trees?

What can we do with the parts of a tree?

Why do leaves change color?

How ling do trees live?

Do trees move?

Where is the biggest tree in the world?

Weather

What different types of weather do we see?

How do we know what the weather will be like?

Plants

What do we know about plants?

What do you want to know about plants?

How do plants grow?

How do we take care of plants?

What are the parts of plants?

What do people do with plants?

Tools

What different types of tools are there?
(farm tools included)

How do we use tools?
(hands-on farming instruction)

How do tools help us measure?

How do people use tools? (jobs and their tools)

Gardening

How can we harvest our garden?

Which parts of the food can we eat?

What kinds of garden grow in different seasons?

How long will the plants in the garden live?

Who can help us prepare and cook healthy foods?

Why are fruits and vegetables healthy?

What do gardeners sell at the farmer’s market?




How can we plan for our garden?

How can we care for our garden?

What kinds of plants do you eat?

What grows in gardens?

Who helps gardens grow?

What do plants need to grow?

What insects do you see in our garden?

How are these leaves different?

How do gardens help people?

How do gardens help the environment?

How are farmers and gardeners different?

How can we help other children learn how to garden?

Reduce, Reuse, Recycle

What does it mean to reduce?

How can we reduce items we use?

How can we reuse these items in our room?

What does it mean to reuse?

How can we reuse items we use?

What does it mean to recycle?

How do recycle items we use?

What do people throw away?

Where does trash go? What do workers do there?

How do trash and garbage affect our community?

Can we reuse junk?

How can we create less trash?

What kind of trash and garbage are dangerous?

Water

What are the different ways we use water?

How can water change?

What happens when water gets really cold?

How does water help people and the environment?

How does water help us?

How do you take care of plants?

Insects

What are the characteristics of insects?

Where do insects live?

How do they live?

What insects are in our community?

How do insects change?

Who works with insects?

How do insects help the earth?

Light

How do we use light?

What source of light is in the daytime sky?




