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Overview of the initiativeConscious Kitchen transforms school food systems by providing fresh, 100% organic meals sourced directly from regenerative farms.
Launched: 2013
Based in: USA 


Conscious Kitchen (CK) is contributing to systems-level transformation of school food in the U.S. by transitioning traditional meal programs to serve fresh, cooked-from-scratch, 100% organic meals sourced from local, regenerative farms.
The current U.S. school food system, which serves over 30 million meals daily, often relies on ultra-processed, prepackaged, and nutritionally lacking foods. Institutional food procurement tends to favor industrial supply chains that exclude small and mid-sized farmers, perpetuate extractive agricultural practices, and fail to support local economies.
CK connects local organic farmers to public schools and is helping to make organic, scratch-cooked school meals practical and scalable. Based in California, they take an integrated, cross-sector approach, collaborating directly with kindergarten through high school students, nutrition services, farmers, food purveyors, distributors, chefs, state agencies, and community and elected leaders. To date, CK has worked directly with 110 school food professionals serving nearly 1.1 million students.
They are building a supply chain that meets school meal requirements while supporting local, organic agriculture through seven core projects: direct procurement support for school districts; technical assistance to farms; culinary workshops; cafeteria education; a GIS-based tool that facilitates farm-to-school connections; a state-wide organic school food purchasing co-op; and a summer program connecting schools with organic farms to build relationships, identify barriers, and help farms become “school-ready” while inspiring a new generation.
In addition to benefitting students with wholesome meals, CK creates stable institutional markets for small, mid-sized, BIPOC- and women-led organic farms. Their technical assistance helps these growers meet school standards, access public funding, and scale climate-smart practices. Organic agriculture minimizes the externalized costs of chemical-intensive farming by protecting soil health, water quality, and public health.
What the nominee will do if they win the Prize
If awarded the Prize, the money would be used to deepen support for students in under-resourced school communities; expand training for school food leaders; and grow a more inclusive and resilient organic supply chain—recognizing that for schools to source local, organic food consistently, farmers need infrastructure, access, and support. 
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