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“Cooking UP Community”

To the educators, administrators, and igniters of imagination at Pocantico Hills Central School,
Within our built environments, there are various advantages and adversities experienced by
communities. In an approach to highlight the need for a greater awareness regarding our public
health, and the entrepreneurial possibilities we can manifest, I, Giovanni Chef D’Amour Green
work to share my experiences related to the various dimensions of my business, Break Bread not
Hearts. As part of my journey I have been blessed and privileged to conduct outreach in the form
of my Food Literacy cooking curriculum in various schools and community settings in the
metropolitan area.
As an educator, I am aware of the obstacles all youth face and the disparities in
achievement experienced by Black, Brown, and poor communities. However, through a wholistic
approach to education and wellness, an investment in the skills and assets our youth possess will
yield the potential for them to succeed within academia, within the workforce, and within their
communities as model citizens.
Being an entrepreneur, an educator, and a person with Afro-Caribbean roots, my goal is to
inspire and to let the youth know there are multiple pathways to achieving their goals in life. I want
students to be able to identify their strengths and to also use any perceived hardships or obstacles
as a catalyst for change and a resource they can build their character with and derive motivation
from.
My philosophy is that food is medicine and it is the common denominator of us all due to
the reality that we all have to eat. Thus, when entering a space to provide my Food Literacy
cooking demonstrations, I work to make that space a welcoming environment for learning and for
students to express themselves. Students are at times initially intimidated to come and participate
in the cooking process, however, that hesitation fades away and by the time we are ready to eat,
students who have participated exhibit a sense of pride in relation to their ability to create a
delicious meal that will nourish them and their peers.
Within the Food Literacy sessions, students will engage in a hands-on cooking experience
that focuses on the creation of plant-based meals to shift their worldview from the paradigm of the
standard American diet. The increasing rate and prevalence of obesity, diabetes, and other noncommunicable diseases amongst society must be addressed through a variety of interventions that
encompass the range between public policies and grassroots organizing. Food Literacy is an
intervention that has made and that will continue to make a sustained impact within our
communities.

I work to be mindful and culturally competent of how identity adheres to food. I also take
into consideration one’s access to food based on various socioeconomic factors. Overall, I share
my knowledge of how to prepare meals that will promote health in a delicious and affordable
manner. While cooking, I also share my experiences of starting my own business and the ability to
overcome numerous odds, with limited resources, in order to follow one’s dreams. I do not
expect all students to desire a career within the food, beverage, and hospitality sector after I speak
with them. However, I do hope they realize their potential to succeed in any area of life they put
their time and energy towards.
In conclusion, it is with my experience and consistent drive to improve the health of all
communities that I approach Pocantico Hills Central School to foster a collaborative effort to offer
the Food Literacy curriculum of Break Bread not Hearts. Through the exploration of a diverse
array of dishes students will learn to develop a level of empathy, fondness, and understanding of
the diversity in the world around via the necessity of food being the common denominator
amongst us all. For each child who tastes a vegetable for the first time, for each high school
student who cracks an egg for the first time, for each parent/guardian who will now consider buying
healthier ingredients to prepare meals, because they know their child wants more than fast food, I
know I am fulfilling my life's purpose. I am looking forward to the prospect of "Cooking UP
Community" and collaborating with Pocantico Hills Central School to bolster the physical, social,
and emotional health and wellbeing of our children. Below I have attached several images from
my Food Literacy classes along with a sample recipe of what would be prepared.

Regards,
Giovanni Chef D’Amour Green

