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Long-Timers’ Club

Editor’s note: � e Long-Timer’s Club salutes people and organizations that 
have been serving children and families in Santa Fe for 15 years or more. In 
this issue we raise our forks to Cooking with Kids, founded by chef Lynn Wal-
ters in 1995, which provides hands-on food and nutrition education to over 
5,000 pre-K through sixth grade students each year in 13 public schools.

Someone’s in the Kitchen
Cooking with Kids Turns 20 • By Lynn Walters

F ood brings families together. And preparing
meals and snacks together can be among the most meaningful and memorable times 
you’ll have with your children. It’s fun, it’s messy, and it’s teaching your kids skills 
that will last a lifetime. And one thing we know from 20 years of Cooking with Kids 
is, when children help prepare healthy foods, they are excited to try them! 

Since 1995, over 17,000 public school children in Santa Fe have participated 
in Cooking with Kids’ unique and transformative food and nutrition education 
programs. We have seen fi rsthand the impact it has had on what kids will eat, both 
at school and at home. We have watched students taste varieties of locally grown 
late summer vine-ripened tomatoes, eyes wide and smiling mouths dribbling juice, 
as they discover a remarkable range of fl avors. We have seen the world become a 
little smaller, and a little more unifi ed, when kids make the connection between our 
local tortillas and chapatis of India or injera breads of Ethiopia. 

Recent USDA-funded research found that Cooking with Kids programing 
increases children’s preferences for fruits and vegetables. It’s a fact that kids who 
help plan, prepare and cook meals are much more likely to enjoy a broad array of 
foods, many more than adults often imagine. We’ve also just released a new edition 
of Cooking Curriculum, which can be found on the Cooking with Kids website.

Children’s voices tell the story best:
“I never liked onions before, but they were good in the soup. I ate two bowls 

of the soup.  I loved the soup!” 
“� is is such an awesome salad. It has so much fl avor.” 
“I think it’s important to try new foods because if you eat the same thing ev-

eryday, you will not get other vitamins that are good for you.”  
“I learned about how to cut a zucchini and this makes me happy because I 

never knew how to cut a zucchini.” 
“I’m going to tell my mom that we need to go shopping and make all of this.” 
For more great ideas, link to our kid-tested recipe section on the Cooking 

with Kids website: cookingwithkids.org/recipe/. You’ll fi nd “how-to” videos and 
other family-friendly resources to get cooking with your kids!

As we celebrate our 20th anniversary and 
look towards the future, Cooking with Kids 
continues to be committed to a hands-on 
focus with real food to educate children 
and families. At the same time, the funding 
landscape has changed dramatically. We are 
grateful for longtime support from the city 
of Santa Fe Children and Youth Fund, local 
foundations, and a small but dedicated group 
of individual donors. Federal dollars that 
have been our main source of funding, how-
ever, are now being distributed more broadly 
throughout the state. In order to strengthen 
and diversify funding for food and nutrition 
education that works, Cooking with Kids is 
looking to the Santa Fe community for sub-
stantial individual and business support. To 
make a donation, visit  www.cookingwithkids.
org or call (505) 438-0098.

Lynn Walters, Ph.D, is the executive director 
of Cooking with Kids, Inc.
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“Claudette Sutton offers us not only the story of the vanished Syrian-Jewish culture in 
Aleppo, now a battleground in Syriaʼs civil war, but also a look at how that culture 
still survives, and still nourishes Syrian Jews now living in America.”

FAREWELL,
ALEPPO

BY
CLAUDETTE E. SUTTON

—Bernard Kalb, former correspondent for the New York Times, CBS News, NBC 
News, and Assistant Secretary of State for Public Affairs.

My Father, My People, and 
�eir Long Journey Home

“A treasure of a book” —Bernard Kalb

Experience the Journey
Now available in print and eBook 
format, online and from your favorite 
independent bookstore.
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If you love us,

LIKE us!
There’s more to Tumbleweeds than our newpaper.

Follow us on Facebook and you’ll get:

• Notices of Last Minute Progams

• Updates on Calendar Events

• Comments and Input from other 
Tumbleweeds Followers

And then check out
all the resources at the

click of a button
on our website

www.SFTumbleweeds.com

Roasted Sweet Potato Sticks with Chermoula
Roasted sweet potatoes make a fantastic snack, especially when dipped in a 
homemade sauce that’s so much better than ketchup! Chemoula is a bright 
green sauce popular in North African cooking. Kids love to use a mortar and 
pestle to grind the fresh parsley, cilantro, garlic and lemon. Serves 4 to 6. 

Roasted Sweet Potatoes

3 medium-sized sweet potatoes
2 tablespoons olive oil
½ teaspoon salt
¼ teaspoon freshly ground black pepper

Preheat the oven to 425 degrees F.
1. Scrub the sweet potatoes with a vegetable brush. Cut them lengthwise 

in half and then into sticks of similar size and thickness. Spread them onto 
a shallow baking pan or cookie sheet, to form a single layer. 

2. Drizzle the olive oil over the potatoes and sprinkle with salt and pep-
per. Toss to coat evenly. Bake for 30 to 40 minutes, until well-browned 
outside and cooked tender inside. To make sure the sweet potatoes brown 

on all sides, use a spatula to  fl ip them halfway through the baking time.

Chermoula 
1 cup washed & chopped cilantro leaves
1 cup washed & chopped parsley leaves
1 garlic clove, minced
 ½ teaspoon salt
⅛ teaspoon black pepper
½ teaspoon ground cumin
¼ teaspoon ground red chile
¼ cup olive oil
2 teaspoons freshly squeezed lemon juice

1. In a mortar and pestle or food processor, grind the garlic, salt, pepper, 
cumin, and red chile to form a paste. 

2. Add the cilantro leaves in small amounts and grind until the mixture 
forms a paste. 

3. Stir in the olive oil and lemon juice until well combined.


