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How We Cooked Up Edible Education 

 A message from Chef Ann Butler, Founder and CEO 

On my first day of teaching cooking in a public middle school, I 
asked the students to raise their hands if they knew how to cook  
dinner for their family. All hands shot up instantly. 
 
“Wow, this is going to be a breeze! These kids are well-versed in the 
culinary arts,” I thought. 
 
But upon additional questioning, I learned that “cooking dinner” to 
them meant ham-and-cheese sandwiches, cold cereal, or (my least 
favorite) Ramen noodles. 
 
“And where do you enjoy your culinary creations?” I continued to 
query. “In our rooms watching TV, on the sofa watching TV, in the 
car on the way to practice.” 
 
And so began my adventure to introduce kids (and adults) to real 
dinners — the kind with real food, place settings, and real 
conversation, at an actual table.  
 
More than 30,000 students later, I am still amazed at how little our 
children know about food. And, perhaps more amazed at how      
unadventurous kids are with menu choices.  
 
That’s where Edible Education comes in. We are not doctors or 
gourmet chefs. We use common kitchen equipment mixed with a lot 
of fun and a passion for eating real food that is good for us. We do 
this without being all “organic-y” or trendy so that we can introduce 
students (and their families) to home-cooked meals. 
 
Edible Education focuses on hands-on learning about fresh, colorful, 
seasonal food, prepared in a meaningful way; a way that requires us 
to spend time with our families and enjoy one of life’s greatest 
pleasures. 
 
In a society where 35 percent of adolescents are overweight or 
obese, with an alarming 80 percent chance of becoming obese 
adults, I knew I had to do something. With the desire to make a    
difference outside of my school district, Edible Education was born. 
 
“Don’t worry that children never listen to you. Worry that they are 
always watching you.” — Robert Fulghum, author of “All I Really 
Need to Know I Learned in Kindergarten.” 

 
I hope you’ll join us on our path where hands-on lessons for all ages 
lead to a healthy life. 

  Chef Ann Bulter, Founder & CEO  

Edible Education  
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Chef Quincy Jackson 
 
Chef Ann is lucky to have 16 incredibly talented 
chefs to help her deliver the Edible Education  
mission. Among them is Chef Quincy Jackson.  
Chef Quincy has a long and tenured resume that 
includes domestic and international culinary duties 
for the US Navy, and the distinction of being the 
Oval Office Chef and Valet to the President during 
administrations spanning back to 1990.  
 
Chef Quincy's strong hospitality and service 
background and his natural talent for beautiful 
food presentation enlighten and entertain the 
Edible Education program participants.  
 

     
      
Working from a platform of a big 
mission, Chef Ann has stepped up to the 
challenge. Ann's industrial kitchen is 
headquartered in Virginia where the 
Edible Education story began. The Edible Education Kitchen is designed with a 
sense of community in mind. Area residents use the space to host parties, and other 
area chefs rent the space to whip up their own culinary creations. This space is her 
test kitchen, the base of operations for the Edible Education curriculum, and home 
of  youth-centric cooking classes and events.  
 

 

Who is Chef Ann Butler?  
 
Ann’s love of education and food have been intertwined since her early days as a 
Cooperative Extension Nutrition Specialist, to her days as a Culinary Arts Teacher 
for the Chesterfield County Public Schools and Fairfax County Public Schools. 
Her love for both food and education came full circle when she started Edible  
Education.  Chef Ann’s programs have graduated more than 20,000 children, and 
she has had the pleasure of being one of the first US ambassadors for Jamie 
Oliver’s Food Revolution day. Ann has also found Michelle Obama’s Chef Move 
to Schools program to be incredibly rewarding.  
 



 In-School Fields Trips 

Our chefs bring all the equipment, supplies and food needed for a fun and            
information packed, hands-on cooking experience. Typically our chefs are assigned 
to a room where the entire grade level rotates through our three stations, one class 
at a time. 
 
Example Field Trip:  
“Cauliflower Pizza Bites”  & Chocolate Dipped Fruit 
9:00 to 9:50 – Mrs. Adamcheks Class 
Station I ~ Cauliflower & Veggie Prep 
Station II ~ Cauliflower Pizza Bite Baking 
Station III ~ Chocolate Dipped Fruit 
10:00 to 10:50  – Mr. Wilsons Class 
Repeat Stations 
Our chefs are trained to handle five classes with a half hour 
for lunch. 
 
Edible Education classes are designed to: 
 Provide students with the opportunity to interact with 

positive role models     displaying healthy eating habits and lifestyles 
 Get children up, get them active and engaged in meal planning and preparation 
 Fight childhood obesity by modeling healthy recipes 
 Bring Virginia Science and Math Standards of Learning to life 
 Broaden a child’s understanding of the world with international cuisines 
 Teach cooperation and the ability to work well with others to complete a task 
 Create long lasting skills that will transfer to the home environment 
 Have a blast learning a new skill! 
 

 
After-School Programs  

 
School enrichment classes never tasted so good!  The one-hour classes are offered 
in a series of 5 or 6 week sessions. Students Kindergarten through 8th grade enjoy 
themed cooking lessons with seasonal and sensational foods. The Edible 
Education hands-on curriculum gives students confidence in the kitchen. The 
curriculum allows students the time to prepare three to four recipes per class. Our 
trained chefs provide step-by-step, age appropriate, hands-on instruction for your 
kids, which makes learning to cook real food fun for everyone! 
 
 



C.H.E.F Summer Camps 
 
Camp C.H.E.F. stands for Culinary, Health, Exercise, and Farming. And we are 
thrilled to be back for our 6th year of cooking up loads of fun!  The Edible 
Education team of chefs will show your camper how fun and easy food preparation 
can be when you know how. Your child will get a “taste” of the action and 
camaraderie alongside other campers in our summer camp program.  We have 
camps for beginning cooks, scientists, pastry chefs and for serious “foodies,” who 
think they may want to open a restaurant some day.  Two new themes for this    
season are, “So you Want to Open a Bakery II” and “Food Around the USA.” 
 
We are once again proud to partner with Young Rembrandts, a leader in art 
education. NEW this year; we are working with Brickz4Kidz a leading LEGO 
program. Our partnerships will allow us to offer an all day camp experience with 
dry art lessons or LEGO building in the morning and cooking instruction in the 
afternoon. Campers can attend a full or half day camp. 
 
As always, we use locally sourced produce. We welcome children with food        
allergies and specialized diets. We do not use nut products in our cooking classes. 
We don’t use artificial colors, and very little sugar is used in the recipes.  Also, we 
use hormone free meats along with soy, rice and coconut milks. Our recipes taste 
magnificent, and children learn to prepare them on their own or with a bit of 
guidance from an adult. 
 
Camp C.H.E.F. will be held at various locations around central Virginia.  We’ will 
be adding new locations and camps, “like” and “follow” our Facebook page to stay 
up to date on new announcements!  

Pricing through 2/28/18                                
    Edible Education Camp Only – $195         
          All Day Camp Fee – $330                   
            10% Multi Sibling Discount 
 
 
Pricing after 3/15/18                                      
    Edible Education Camp Only – $220         
          All Day Camp Fee – $355                   
            10% Multi Sibling Discount   

Current Camp C.H.E.F. Locations 
 

 Edible Education Kitchen, Midlothian, Va 
 St. Catherine’s Richmond, Va 
 MathScience Innovation Center, Richmond Va 
 St. Michael’s Bon Air, Richmond VA 
 The Steward School. Richmond VA 
 The Cultural Art Center at Glen Allen, Glen Allen 

VA 
 
 



 



Edible Education’s Kitchen a la cart™ 
 

Kitchen a la cart is America’s first mobile student cooking education kitchen!  
   

Ann learned that to seed the mission; sometimes you have to take your idea on the 
road, even if that means bringing the whole kitchen sink.  That is in fact, what she 
did.  In 2015 she created Kitchen a la cart, a fully functional complete kitchen on 
wheels.   
 
Kitchen la cart™ is the first interactive, mobile culinary cart loaded with           
everything needed to make it fun and easy for students to develop math, reading, 
and team building skills via food preparation.  Our companion curriculum contains 
nutrition facts as well as appropriately scaled, easy to follow, teacher guided 
recipes.  The recipes show the importance of smart food choices, teamwork and 
following a sequential order via cooking. These lessons are critical to helping the 
next generation lead healthy, productive lives. 
 
Teachers and administrators love Kitchen a la cart™ because it is an exciting tool 
that they can use to educate students in a non-traditional manner.  Educators use 
our pre-tested, kid approved curriculum, and infuse it with their own personalities 
and insights to reach their students.  The cart and curriculum provide a perfect   
outlet to use culinary arts to teach core education concepts. Kitchen a la cart™ can 
be used to help students learn and understand the concept of measurements,     
fractions, and percentages, for example. 
 
The kitchen contains a kid-safe burner, hot and cold running water, oven, blender, 
food processor, and all the necessary equipment needed to prepare and cook full 
meals and snacks.   
 
Cynthia McNanley, a Loudin County transition teacher  had this to say:  
“Ann generously came in today to demonstrate the Kitchen a la Cart™, and also 
gave our students her essential Knife Skills 101 lesson, which everyone 
appreciated. Within minutes the students were cutting, slicing, measuring, and 
making a pie. It was terrific to see them work as a team — and also to see how 
easy and effective it is to cook using Kitchen a la Cart™. It’s safe, sturdy, and from 
an oven and stove to running hot/cold water, it is packed with everything you need 
to cook an entire meal,” she adds. “I highly recommend this product to any 
classroom teacher for an in-school or after-school activity.” 
 
 



Kitchen a la cart™ Price: $9,995 

 Built-in sink with hot and cold water 
 Built in induction burner 
 Large counter-sized oven 
 Ninja blender 
 10 Cutting boards 
 10 Safety knives 
 10 small bowls 
 10 peelers 
 10 whisks 
 2 teacher chef knives 
 2 spatulas (1 turner /1 baking) 
 2 mixing spoons 
 2 baking pans 
 2 hot pads 
 2 muffin tins 
 2 stainless mixing bowls 
 1 grater 
 1 set of measuring of cups 
 1 set of measuring spoons 
 1 liquid measuring cup 
 1 Ladle 
 1 can opener 
 1 colander 
 1 pitcher 
 1 thermometer 
 1 large/ 1 small pot 
 1 large sauté pan 
 1 tongs 
 1 fire extinguisher 
 2 extension cords 
 
 
The cart runs on two – 110 volt 
outlets, it is 55”L, 46” tall, 31-
1/2 “W and is 450 lbs. on 4 independent wheels 
All cooking utensils are BPA free and adhere to all US & FDA safety standards  
Made in the USA 



 
 
 
 
 

(insert Kitchen a la cart brochures)  



Become an Edible Educator 
 

The fun and educational approaches to food are catching on, and Ann has since  
developed an affiliate program.  The national affiliate program is perfect for 
serious foodies, after school providers, dieticians, and health coaches alike.  
 
Who: There are three groups of people who are successful Edible Educators™. 

 Foodpreneurs — These serious foodies are people with a passion for changing 
how the next generation thinks about food. 

 After-school Providers — These folks love working with kids and benefit 
greatly from bringing the Edible Education™ experience to their current       
programs. Not only do they add an excellent regular educational activity to their 
curriculum, but they also earn extra money for their program during the school 
year, and during summer, too! 

 Dieticians and Health Coaches — These experienced professionals are able to 
couple their in-depth knowledge of nutrition with our proven chef-created     
curriculum. We not only teach them how to be chefs, but we also help them 
add hands-on cooking lessons to their sessions with adult clients, as well as  
hospital and aging patients. 

 
 
 

 
 
 
 

The Edible Education National 
Affiliate Program includes an 
intense three-day training on site 
at the Edible Education Kitchen, 
a 12-month teaching curriculum, 
the Kitchen a la cart system, plus  
access to additional training, 
after training support, marketing, 
client and grant writer lists, and 
business partners.  



 
 
 
 
 
 
 

(insert PR) 



Industry News & Trends 
 
As we speak, the food industry is changing all around us. One of the most significant trends we 
are seeing is the push-pull between consumer desire to dine out for convenience, and the desire 
for home cooked meals for health reasons. 
 
It is no coincidence that with a rise in dining out comes a an increase in rates of obesity.  
According to the USDA, the rates of meals consumed away from home have been steadily 
increasing since 1970.  What does this mean for consumers?  It means far less control over 
what ingredients are used in food and how many calories are consumed at each meal and 
snack. For instance, USDA Economic Researchers reported that people dining away from 
home eat an additional 158 calories for lunch, and 144 calories for dinner than they would at 
home.  These extra calories add up to a gain of 2 pounds per year just by dining out each week, 
indicating that people do not make healthful choices to compensate for the additional calories. 
 
However, there is good news on the horizon! The greater push for transparency in ingredients 
and nutrition is showing up on restaurant children's menus, organic food sales, and with 
younger generations eating more meals at home. 
 
The National Restaurant Association survey of the American Culinary Federation in 2016 
found chefs are looking for a way to make kids food both tasty and nutritious.  This trend 
means that fruit, veggies, and lean proteins are showing up alongside tried and true favorites 
such as burgers and fries. 
 
FastCompany.com reported in 2012 that organic beverages and food sales increased 20% from 
2009 despite the recession (The Story Behind The Stuff: Consumers' Growing Interest In 
"Real" Products, Mike Doherty). 
 
Best of all? Generation Z is taking back dinner!  Generation Z is a group of 5-20 year olds that 
Forbes.com contributor Phil Lempert refers to as value driven and anti-brand/corporation.  You 
can expect this cohort to shun commercially prepared foods in deference to the tradition of 
home-cooked meals. They want transparency and therefore are more apt to enjoy preparing 
food at home. 
 
Who is taking notice?  Food and Tech have been commingling.  A 2016 article published in 

Forbes.com (Ten Food Trends That Will Shape 2017, Phil Lempert) indicates that food       

start-ups and projects received over 1 Billion dollars in investments just in 2016 alone! This 

trend is based on several factors including sustainability for investment portfolios, availability 

of health data, and innovation in solving everyday problems. These factors make food in tech 

less of a trend, and more of a global opportunity. 


