Joannie Siegler has been living in Davis for over 20 years and has been actively involved in the schools for the bulk of that time in a variety of capacities. For the last 7 years, she has worked as a DavisRISE leader at Patwin Elementary spearheading lunchtime waste reduction. To increase her outreach of stewardship of the planet, she created and ran a popular and successful after school environmental club for a number of years. This year, she has taken on the additional role of Garden Coordinator at Patwin. She hopes to build student awareness and understanding of where our food comes from while stimulating interest in the process of growing things, the beauty and complexity of living things in the gardens and the interconnectedness of factors relating to keeping the earth healthy to ensure a safe, sustainable future of our food supply. 
Her background in Nutrition (M. S. Cornell University) and her love of growing and cooking healthy food makes her well suited to interject healthy food concepts into her work in the classrooms when relating garden harvests with health. Joannie is known for baking bread in large quantities (5 loaves minimum) at least once a week and incorporates seasonal excesses into her recipes for some interesting textures and tasty outcomes. What to do with the extra tomatoes, persimmons, apples, peaches? You name it; she has put it in her bread. She plans to share her baking expertise with the students at Patwin, incorporating some of the wheat she and the second and third graders planted in their "Flour Garden" into the bread they will bake.

Ms. Siegler has been recognized for her contributions by the Davis Farm To School Connection (DF2SC) in their awarding her the G.R.O.W. (Garden Recognition for Outstanding Work) Award (2007) and the Thompson Award for Outstanding Garden-based Educator (2009).

Topic paragraph for the chefs write up page…..
San Francisco Baking Institute training is invaluable for the work that Ms. Siegler and Casey will be performing for Davis Farm to School Connection’s ABOW Project. The wood fired oven is a touch of the old world that brings good local food selection to the community.

