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to share the
Students Rebuild
Hunger Challenge
cookbook with you!

The recipes in this cookbook are a labor of
love, thoughtfulness, and meaning from the
next generation. You'll see family recipes
that represent many cultures, favorite foods
young people love to share, and recipes for
social change and character strength that
will make you happy to be a human.

Community can have many definitions.
Maybe it's your street. Maybe it's your
village. Your church, your school, your
region. Maybe you’re an ambitious global
citizen and the world is your people.
However you define it, Students Rebuild
could not be more grateful to call you a
part of our community.

As you know, about halfway through this
Challenge, in March 2020, our global
community was tested. The pandemic
brought on by Coronavirus began - and
continues fo affect the globe. In the U.S.
schools were closed, distance learning was
in effect, and people everywhere continued
trying to keep each other safe while
transitioning through upheaval.

While Students Rebuild saw a major shift in
participation due fo the outbreak, we also
saw the inspiring growth of our community,
resulting in the most team registrations
ever for a Challenge. Stay at home orders

meant that not every team was able to finish,
and not as many teams as usual mailed us
art. But the collective stories and experiences
of our tfeams - and the even more critical and
important work of our partners — made our
hearts grow and our optimism for the future
brighten, on repeat.

We hope you enjoy these delicious and fun
recipes, fry them at home, share them safely,
and smile when you think of where, why, and
how they were created. We also hope you
take a moment to think of those who might
have less fo eatf, and how you could continue
to support them in ways big and small - even
though the Challenge is over.

With elbow bumps and high fives from all of
us at Students Rebuild!

(/aQer

Valerie
Creative Director of Students Rebuild
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With 821 million people—or one in nine—
suffering from hunger globally (and one
in five in the United States), whether we
realize it or not, the faces of hunger are all
around us.

During the Hunger Challenge, we
gathered young people around a global
table to learn about hunger in all its
guises—malnutrition, food insecurity,
“food deserts,” and more—investigating
how hunger interferes with education and
development to prevent foo many young
people from living full, healthy lives.

We also looked at what can be done to
end hunger—from emergency relief in
places dealing with conflict like Yemen—to

longer-term solutions, like training the next

generation of urban farmers in the U.S.

THE CHALLENGE WAS SIMPLE:

Learn about hunger and how it
affects young people—around the
world and in their own backyards.

2' Create an artfully illustrated

version of a recipe—an actual
one or an imaginative one—that
reflects culture, community, and
connection.

% Send the artistic recipes fo us.

FOR EVERY RECIPE WE
RECEIVED, THE BEZOS FAMILY
FOUNDATION MRDE A §3
DONATION—UP TO $700,00—

to organizations addressing hunger and
malnutrition around the world and across
the spectrum of need, from emergency
relief and feeding programs to longer-term
agricultural development.

The project was going great! Recipes were
coming in left and right!

And then... the COVID-19 outbreak
happened—amplifying hunger needs
around the world, including in the U.S,,
where school closures complicated
the delivery of critical school meals,
particularly for vulnerable students.

Photo courtesy of The Happy Org

Students Rebuild was in a
unique and timely position to step in.

« We upped the recipe matching funds
from $3 each to $6 each.

« We extended the Challenge deadline into
the summer.

« We brought on three additional partners,
each having a direct hunger response to
the outbreak.

« We increased our giving to two standing
partners, supporting them in their COVID
response.

« And, we increased our giving by a million
dollars, bringing the Hunger Challenge
total to $1.7 million total - all fueled by
young people’s creativity and action.
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(somali sweet PonCdKe)

) Cups flour

*2 Large €99s

«1 tablespoon Sugar

«'fp teaspoon cdrdamom

«f, teqspoon 9inger

« 1 Pinch Sait

« 2 tablespoons Canela 0il (butter)

« Grarnish: set aside Some honey,
butter, and Sugar to serve
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‘What you will need

Electric roaster
1-12f bricket

4 Lsp meat fenderizer
2 botfles liguid cmoke
T Lop wutmeg

7 tsp garlic powder

4 top onion powder

4 top paprika

§ top chill powder
 Lep cumin

Y ¢ brown sugar
2-4¢ beef broth

Thir ic my faverife recipe from iy dad
becavce on chrictmas he had made it
and every day after The a alwayr caid to
him can I kave your bricket recipe.

& inqredienh

) - Yhia dough.......
Ay . CUt...a..chicken.
i . CObngae.....

© g ’cm@{ oles. . Sosace,

Dad’s Brisket

First trim and ccore fat on bricket,
cprinkle meat fenderizer and place in a
glase éaﬁi&g dich, then pour ﬁfa;d' cmoke
over and cover all curfaces. Pefrigerate
overnight, Pour broth in the bottom of
electric roaster and preheat to 250, rub
bricket w/i remaining ingredients. f There
myée come (eftover for next tp'me).Pfhce
Bricket on the rack inside the roaster
making sure the fat cide ic up. Roact af
250 for 12 hours.Pemove from roacter
and place on cutting board (may be
messy, beprepared to cop up juice).Cool
for 30 min, ¢lice and serve. Save
leftovers in juice and warm up as decired.

» szrvm&...fiffg______ From the kitchen d:f}’]'-} 4Ma

drecfions

&akaimw;wclmqhand
ood . flation ox. sweotia......
but . coolced mgw.'imrwf
s, T, Hwﬂ. md&
Take  ¥ne  edgs. o{% ..... Q...

.Sides....and..... s 4 =S
_____ 0o the. . (Aney

ol ey doc Lt
mmums .. dm&

5 cups of flour e \ |
1 cup of sugar ||[
4 large epgs \ /
1 cup of butter 5

2 Thsp. baking powder

1 tsp. vanilla

A little less than ' tsp. Almond extract
Y4 tsp. Anise

Y4 tsp. Cinnamon stick

1 tsp. Grated orange peel

8-9 colored hard boiled eggs

Makes 8-9 cookies

Cream butter. Add sugar gradually as it creams. Add 1 egg at a time and mix. Add vanilla, a little
less than ' tsp almond extract and anise. Add orange peel and less than ' tsp cinnamon. Add
baking powder to flour. Add flour gradually to the butter mix. Roll % dough on cutting board
with a little flour. Cut out shape of basket, heart or bunny for the cookie shape (a piece of
cardboard or cardstock paper). Encase hard boiled egg in the center of the shape using two strips

of dough to hold it in place. Bake at 350 degrees for 15-17 minutes. Let cool before frosting.
Frosting: :

Mix together:

1 cup of powdered sugar E

1 Thsp. soft butter

1 tsp. Vanilla and or almond flavoring '

Enough hot water to get the consistency you want

Afier frosting the cookie once it has mql_f:d, decorate with rainbow sprinkles (ball shape instead
of longer thin shape]
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Ingredients for Jollof

%

1 Garlic

» UL
-_—
. -

3. Red Bell peppers

4 Carrots

S Tomato

paste
& Onions N
- 1 M

7. spicesishrimp powderadobopiack pepperwhite

et
[ -
£ "

peppernatural seasoning-)

52 | KENNEDY KIDS

8 Vegetable oll

cdd blended
omionsgarlicgingercelery,
seasoning with salt and pepper(black and white)adobo .

Cook meat until soft and tender

step 2: add chopped orions and garlic in a nonstick pot of heated
vegetable oil. cook for about 3minuites. Add blended red bell peppers and
tomato paste to the cooked onlons. Let it simmer for about 10minuites.
Add shrimp powder and the natural seasoring salf to taste

Stepd: odd cooked meat and the broth to the stew. Cook for another
5-10minuites. then add rice of cholce. Cover and ¢ook, stirmng It ar 510
minutes intervals until half way done then add chopped carrots. Let it
stay on medium to low heaf for 10minuites and it's ready to serve
delicious.

Steplwash meat and

Optional-

Rwandan recipes

Ingredients

3 cups chicken or beef broth.
1 pound cassava leaves, washed and chopped
1 pound spinach, washed and chopped
6 green onions, chopped
2 eggplant, cubed
3 bell peppers, sliced into strips
3 tablespoons oil

3 tablespoons peanut butter

You can serve with rice and bread,
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Risotto ' \ I

Sy

| 1 e 1__3 i ST
INGREDIENTS — ) = v y Harm - g %
3 cucharadas de mantequilla sin sal - RS N\ 5__) r(’j l,{'j | | }C.lf ) O In:l LI'I':(-EP pl |

| taza de cebolla finamente picada

2 dientes de ajo picados ] "
| taza de arroz arborio o arroz blanco de grane medio I\ >

1/2 taza de vino tinto seco l\ | O
1/3 taza de guisantes congelados, descongelados, opcionales . A
1/4 taza de hojas de perejil italiano fresco picadas

I %

/I X e,
| ) L‘%Uiﬂ‘rr:'&{“ Gré F’,{f,z :

i)

: ._ : T\-__-_'-_"_"‘_ ".""'\-.__,_..--'-""'_'__F.__:

; < | l 'F/- P AT <
e | | &= e B Fa | Y p—
1/2 taza de parmesano rallado, ademds de adicional para decorar - ' . * > . Jies :
[ gtedient>:

Sal y pimienta negra recién molida ™ é‘
1/2 taza de caldo de pollo enlatade con bajo contenido de sal de caldo ’1? ] T I W otlol Seed's *

caliente; ; - : - O & AR
' ) tokleSfoon 2 o
Direcciones oy

_ _ : = SuaH-
1. Lleve el caldo a fuego medio-alto a fuego medio-alto. Cubra el caldo y & } iff,\{-er;’;f’go#f? .
/ i i S0 A g & 7
Al lanl ther |@of wav®4 ligeny beaen €957 ]

Zalt an

manténgalo caliente a fuego muy bajo. ~
2. E:Ejat:* la mmtﬁquim en umfcqce;;:lg grande Y pzsudui a fémgo S .
10, Agr ce a Yy sofrie nasta que este transldcida, por | (il | . = I
unos 8 m?nu o0s. Agregue Jajn y sofrie durante 30 sequndos. Pe = Rz f sy ”)/ L of Milh 7
ue el arroz y cocine durante unos 2 minutos hasta que el arroz : S '

Eue zI_ITquLdu se absorba, revolviendo a menudo, unos & minutos,

epetir, afiadiendo 3/4 de taza de caldo caliente 2 veces mds, [

revolviendo a menudo, unos 12 minutos mds. En este punto, el risotto | il
%> | =T

._}.{-- J;-r__,:’ _/.'-‘LJ

F

-

e

i .

P e P

T sy
f.'_u'lrslr’ /N
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“;f o Mied; o
Agrsgue elarroz y cocine durante unos 2 minutos hasta que e < | o J"F S ; as Hhiria slse 1 (b oF F lour E SiZed SH I",_'a_f.--_-‘.. Ltz =
aproximadamente I'minuto. Afiadir 3 cocine a fuego medio-bujo hasta M A | e () "l‘ﬂj'r'-llr’ g F*:-:C:lli Me ey botsel ﬁr(f‘*'! T heat SFread 17l
O~ mr o % i oot

’E"ﬁu ) T =2 =P &2 By, i w2

se puede hacer 4 horas por delanfe. Refrigerar el risotto (el arroz ' 2\ T -+ P e T il Wosh o o, Caber boulel \
seguird siendo firme) y L caldo restante, %in tapar, hasta E;ue esté WACIT O Toerm :"J - EPoias) <2 h '
fresco, luego cibralos y gudrdelos refrigerados hasta que estén ! Lk ) OOl OF the warr el S0 th - Py
listos paracontinuar, — — : 5 ; AFter aveor 4 J
3. Lleve el caldo restante a fuego lento, luego ciibralo y manténgalo ™ | _j'_," . = " s P N ST For ag
caliente a fuego muy bajo. Révuelva 3/4 fazas de caldo caliente en el witv AR TNerT ol B r" / X I Yhien FUP $he La) =
risotto pnrciu?r:e.me cocido a fuego medio hasta que el calds se 2 : ek e o= g ' e
absorba y el risotto esté caliente, aproximadamente 3 minutos. ' 4 A - v — R Sl * Tk o P,
"'-ngu\?- el caldo restante y cocine a fuego lento hasta que el arroz il L ep™ n Fact: vhoAdL 5 L
esté tierno y la mezcla esté cremosa, unos 5 minutos mas. Agregue it e F" y | Sot, S e
los guisantes y el perejil. Ariadir la taza y media de parmesano. T " péoes afe N PoPuler o ed labiu. o
Sazonar, al gusto, con 'sal y pimienta. Cuchara el risotto en cuencos. BY ‘B drey Je P W I freFe. Lo
Espolvorea queso adicional y sirve. P o, i i Frante infac “
,_,_,..-—i'c sl Feobie- N RO L LJowic .I ——— -r: 1
. e, ot vioe bBabeir +he P > AN 1 ony ) u
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My recipe Is geing 1o 59 Griled Giazed Drusmmies.

1 @ small bowl, combine the first 5 ingredients. Pour 1 cup marinade into a
large shallow dish. Add the chicken; tum to coat. Cover and refrigerate for at
lemst 4 hours or ovamight. Cover and refrigerate remaining marinade for

basting.

MANCHESTER REGIONAL HIGH SCHOOL MAKERS | 59
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CREOLE, Inc. is focused on people and job creation through
agriculture in northern Haiti. Their goal is to see people flourish
as jobs are created, food is grown, and land is restored.

C R E 0 L E CREOLE, Inc. is animated by the belief that if anyone can feed
‘ Haiti, Haiti can.

STUDENTS REBUILD PROJECT: Expand work to take on
malnutrition and hunger in northern Haiti. Students ages
12-17 will help build infastructure transplant fruit trees on the
terraced mountainside for their community.

Grow Dat Youth Farm’s mission is to nurture a diverse group of -y N :
young leaders through the meaningful work of growing food. G R~ _;;_’W DAT
On their farm, people work collaboratively to grow food, educate = ;

and inspire youth and adults, and build power to create personal,
social, and environmental change.

STUDENTS REBUILD PROJECT: Support local youth to receive

training through a farm-based leadership program in New Orleans.

HAPPY is a youth-founded and led organization that
promotes youth empowerment through holistic education.
Happy initiatives currently include plant-based nutrition,
culinary summer camps, and school visits and tours.

STUDENTS REBUILD PROJECT: Support development of a
virtual academy to grow reach of their nutrition lessons
and recipes for students nationally.

Harlem Grown inspires youth to lead healthy and ambitious lives
Mg through mentorship and hands-on education in urban farming,

HARLEM GROWN sustainability, and nutrition. Founded in 2011, Harlem Grown

operates local urban farms, increases access to and knowledge
of healthy food for Harlem residents, and provides garden-based
development programs to Harlem youth.

STUDENTS REBUILD PROZECT: Support growth of a new two story,
vertical hydroponic greenhouse serving low-income youth and
families in Harlem, NY.

La Semilla Food Center’s mission is to foster a healthy, self-
reliant, sustainable, localized food system in the Paso del Norte
region of southern New Mexico and El Paso, Texas.

STUDENTS REBUILD PROJECT: Support youth program to learn
about traditional and desert foods in Colonia communities in
the region in New Mexico and Texas.

LA SEMILLA

LEARN.GROW.INSPIRE

Living Classrooms Foundation strengthens communities and
inspires people to achieve their potential through hands-

' ' v. V‘ on education and job training, using urban, natural, and

Cldssroom learning \rlnv:;":lir:ef;is%ugcs:ezs living classrooms” in the Baltimore and
est.1985 by doing gron, .

STUDENTS REBUILD PROJECT: Expand breakfast feeding

program serving children in a Baltimore housing development.

Mary’s Meals is a global movement that sets up school feeding projects
in some of the world’s poorest communities, where poverty and hunger m a ry S
prevent children from gaining an education. Mary’s Meals provides

one daily meal in a place of learning and is currently feeding 1,425,013 m e a l
hungry children every school day across five continents.

STUDENTS REBUILD PROJECT: Provide children a meal every school

day for a year in their place of education in Haiti and India.

a simple solution
te world hunger
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[‘;{h‘ﬂ ﬁiﬂ":' K I D No Kid Hungry is a national campaign run by Share Our

u O Strength, a nonprofit working to solve problems of hunger and
SIREST~2-1Y, poverty in the United States and around the world. Working
Lmﬁ L ﬂ%q K] with local partners across the country, No Kid Hungry is ending

childhood hunger by ensuring that kids get the food they need.

STUDENTS REBUILD PROZECT: support No Kid Hungry’s work to

help schools and community groups across the U.S. find new
ways fo feed these kids during COVID-19 school closures.

Save the Children believes every child deserves a future.
Founded over 100 years ago, they’'ve changed the lives of over
1 billion children. In the United States and around the world,
they give children a healthy start in life, the opportunity to learn
and protection from harm.

Save the
STUDENTS REBUILD PROJECT: Work to ensure children in some of .

the poorest communities across rural America continue to learn, Chlld ren.
receive the nutrition they need, and have the emotional support

that’s so important during the COVID-19 outbreak.

Soul Fire Farm is a BIPOC-centered community farm
committed fo ending racism and injustice in the food
system. They are training the next generation of activist-
farmers and strengthening the movements for food
sovereignty and community self-determination.

STUDENTS REBUILD PROJECT: Train young farmers and
deliver naturally grown food each week to communities
in need in Greater NY.

The Intertribal Agriculture Council was founded in 1987 to
pursue and promote the conservation, development, and
use of our agricultural resources for the betterment of Native
American people nationwide.

STUDENTS REBUILD PROJECT: Support Native American youth-

led agricultural projects in several communities.

The Kohala Center is an independent, community-
based center for research, conservation, and education

programming. Their main areas of focus are food,

water, place, and people.

THE KOHALA(CENTER

STUDENTS REBUILD PROJECT: Provide training for
primarily Native Hawaiian youth in traditional agricultural
practice and related career pathways.

Founded in 1998, Global Nomads Group (GNG) is an
international NGO whose mission is to foster intercultural

The United Nations Children’s Fund (UNICEF) works in

more than 190 countries and territories to put children first.
UNICEF has helped save more children’s lives than any other
humanitarian organization by providing health care and
immunizations, safe water and sanitation, nutrition, education,
emergency relief, and more.

STUDENTS REBUILD PROJECT: Provide therapeutic food
intervention for children suffering from severe acute
malnutrition in Yemen and Ethiopia.

o No%,

dialogue and understanding among the world’s youth. % @

As our long-term partner, GNG helps enrich learning e , W
by connecting students throughout the Challenge using -_J . . o
technology and storytelling to create videos, lesson plans, 0 é"

and webcasts during the school year.

BUCK INSTITUTE FOR EDUCATION

PBLWOY

»

teachers prepare students for successful lives by
helping teachers, schools, and districts o adopt
Project Based Learning (PBL). In an effort to
promote and support the use of high quality PBL,
PBLWorks focuses efforts on building the capacity
of teachers and school leaders.

k PBLWorks is a non-profit dedicated to helping
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Want to add your recipe
to this magazine?

What is your recipe for? Is it your favorite snack? Is it a recipe that’s a part of your culture or family traditions?
Or is it a creative recipe for solving a community problem, doing something fun, or adding good to the world?

1. Use the space below to draw a picture of your recipe
2. List the ingredients your recipe needs (including measurements!)

3. Write out the instructions for making or creating your recipe

Ingredients

Instructions

Courtesy of Grow Dat




Kasey Weiss
Team Coordinator
and Tech Sleuth

Leonetta Elaiho
Senior Program Manager

FAVORITE

CHILDHOOD FOOD: FRVORITE

Toast with cinnamon CHILDHOOD FOOD:

and sugar Boxed mac and
cheese

Valerie Sloane
Art Director

Melissa Galbraith
Social Media Coordinator

FAVORITE FAVORITE
CHILDHOOD FOOD: CHILDHOOD FOOD:
Homemade macaroni Grilled cheese
and cheese sandwiches!
Chris Plutte Sara Billups
Managing Director Communications
FAVORTTE Manager
CHILDHOOD FOOD: FAVORITE
Mustard and mayonnaise CHILDHOOD FOOD:
sandwiches - yep, just Spaghetti

condiments!!!!

70 | 1 » See the recipe attributions on page 127! | 71
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Churros /’f«r
Servings: 18 / b

Prep Time Cook Time Cooling time Total Time

\\..\ 2
\ 10 mimnes 20 minutes 5 minutes 35 minutes i I‘
" Y
e m———
A
i
-

>

Ingredients

1 cup (250mi) water o
1/4 cup (56g) unsalted butter, diced inta small cubes }
1 Thep [13g) granulated sugar
1/4 15p sait

[

oy
1 cup (141g) all-purpose flour ﬁ;} *
1large egg '®) ::/ \
1/2 15p vanilla extract 4 &\ ——

Vegetable ofl, for frying {:)J J =~

3/4 1sp ground cinnamon C A

O
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1 {15.25 ounce) package yellaw cake mix

1 cup waler :

Aoggs

12 cup vegelable of

116 ounce) package prepared chocokale frostng

18 lolipop sticks.
= 1(14 ounce) bag pink white chocolala candy mailts
= VWhite sprinklas

= Preheat aven 1o 350 degrees F (175 degrees C),

Grease a Bx13-nch baking dish,

= Boatcake mix. walar, opgs, and oil i a bowl usang an
edectric mixer on low spoed for 30 seconds. Increase
spead to medum and beat for 2 minubes mone, Pour
bt inlo the pregarad baking dish,

- Baka in the preheated oven untd a toothpick insenad
I the cender comes out ciean, 28 to 33 minutes. Cool
completely, al least 1 hour,

- Crmbhe cake o 3 large bowd. Stir frosting into cake
crumbles unhil mixiure is sticky but net 1o smooth,
Chill in refrigerator, al keast 30 minules.

- Roll cake mixture inba 1 1/2-inch balks and arange on
a baking sheet, Place 1 lolipop stick info each ball

+  Malt aboul 14 cup chocolate candy maRs in a
microwave-safa bowl in the microwave, about 20
seconds. Dip each cake pop in the mefed chocolate.
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[ ] Ingredients: 1 8 ounce package of softened cream cheese
. L % cup of softened butter .
2 Tablespoons brown sugar L ]
1 cup powdered confectioners sugar
[] 1 % teaspoon vanilla LA T4
1 cup chocolate chips
® 4 1 cup toffee bits or butterscotch chips
: L]
Graham crackers
[ ]
o
LR |
L
@ ®
With a hand mixer, cream the brown sugar, cream cheese, and butter unti smooth L
[ J
e Add the powdered sugar % cup at a time. Mix until smooth pe
®
’ Add the vanilla and mix well
& ®
Fold in the chocolate chips and the toffee bits. P [ ]
L e
Chill until ready to serve and serve with Graham crackers
L J e ®° @
[ ] e B
L

% 3 ) B - " - :“ 2l Pris i 2 ] " (L. . 3
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Homemade Apple Pie
Ingredients:
1/2 cup sugar
1/2 cup packed brown sugar
3 tablespoaons all-purpose flour
1 teaspoon ground cinnamon
1/4 teaspoon ground ginger
1/4 teaspoon ground nutmeg
6 to 7 cups thinly sliced peeled tart
apples
1 tablespoon lemon juice
Pastry for double-crust ple
1 tablespoon butter
1 large egg white
Additional sugar

Directions:
1.In a small bowl, combine the sugars,
flour and spices; set aside. In a large
bowl, toss apples with lemon julce, Add
Sugar mixture; toss to coat.

2.Line a 9-in. pie plate with bottom
crust; trim even with edge. Fill with
apple mixture; dot with butter. Roll
remaining crust to fit top of pie; place
over filling. Trim, seal and flute edges.
Cut slits in crust.

3. Beat egg white until foamy; brush
over crust, Sprinkle with sugar. Cover
edges loosely with foil,

4_Bake at 375" for 25 minutes. Remove
foil and bake until crust is golden brown
and filling is bubbly, 20-25 minutes
longer. Coal on a wire rack.
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94 | VISTA CHARACTER LEADER

% cups all-purpose flour

3 tablespoons sugar B

112 teaspoons baking powder n

1 teaspoon salt

¥ cup shortening

¥ cup cold water ==

LING INGREDIENTS

to 6 cooking apples, peeled, cored and cut into sections

||% cup sugar, divided

" L
ICrnnamon ":"_:,:

A s

Nutmeg

% cup butter, divided

| 1% cups sugar
2 cups milk

1 teaspoon vanilla

Y W
o - (feorumm o ||

teaspoon cinnamon

| Pinch of nutmeg

% cup butter, divided B
ECIPE INSTRUCTIONS

Prepare pastry by combining dry ingredients and cutting in shortening until mixture resembles coarse
eal. Add water and mix until soft dough is formed. Roll into a rectangle approximately 20 inches by 15
iches and cut in 12 5-inch squares. ' '

lace apple sections on each square and sprinkle each with 2 teaspoons sugar and a dash of cinnamon |
! d nutmeg. More or less sugar may be used depending on sweetness of apples. Top each with 1~ l
paspoon butter and bring corners of dough to center and seal. Place in a shallow lightly greased h_alﬂ_rlg
ish. Freeze at this paint if desir;eﬂ.

] Make sauce by combining sugar, milk, vanilla, cinnamon and nutmeg. Pour over dumplings and top eac)

\_‘ ] teaspoon butter. Bake at 3752F for 35 to 45 minutes or until lightly browned. Serue warm witl
N0 a1y-E3S AN ) SRR ETTTUE 1T gl
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One cup of advocates
Two thsp of awareness
Ten thsp of demands
Ten thsp of riot

&Mﬂw

First, take a cup of advocaltes
and put them in a bowl. Add a
heap of knowledge and stir into
the advocates. Then, add your
two thsp of awareness for the
cake batter. Make sure the
knowledge is evenly distributed
among the bowl. Stir evenly to
smooth oul any chunks. Bake
for 2o minutes. While that’s
baking. stir your demands and
riot in a bowl. Finally. frost the
cake with your demands and
riol. Now, you have an equity
cake!
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a dash of _caring & love
e © Mﬁf Kindness | i

a pinch of fgppiness :
_.a spoonful of honestyo.
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A Recipe For T

Re belljon Who doesn't need a recipe for rebellion at least once in your life.
Chef Aimee

Ingredients 1 cup of unrest
% tablespoon of manipulation
Pinch of corruptness
1 teaspoon of unity

¥ teaspoon of revolution

~ Y%cupofrage
. Y cup of inspiration

Pinch of betrayal

Aparty

A protest

When leaders are corrupt

Teenage years

When vegetables are served

When someone needs their just desserts
In moments of great anger of sadness
When you need some spice in your life
When you discover your entire life is a lie
O. When there is a law that needs changing

Practical Applications

Mot b

= 0 0o

Recipe Mix everything together. Put the mixture in the oven. Start off at
low heat then slowly turn up the heat. Then You have a delicious
rebellion. Serve to corrupt officials and enjoy!
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Alsey

Stucents
Reloutld

Part art project, part lesson in global citizenship,
Students Rebuild is a free, ready-made adventure in

learning that lets K-12 students leverage their critical
thinking, creativity and compassion.

igned for busy .
gjls;?c?’rors, S?ude‘n’rs Rek;uﬂils
uses art to mobilize stu end
worldwide o \eqrn, cor‘me o;‘
and take collective action
critical global issues-

Flexible enough fo *eq;:h

however you choose, !

can be used in closs,rooms(,i
after-school programs and
any other student-focuse
setting—for an hour, @
semester or d full year.

HOW IT WORKS

Each September, we issue an annual “Challenge” inviting young people

worldwide to learn about and respond to a critical issue faced by their
peers. Every Challenge involves three elements:

LEARN Explore a global issue

We invite students to expand their understanding of critical
world issues through curriculum and easy-to-navigate lesson
plans. Past Challenges have addressed issues like hunger,
ocean health, disaster relief, literacy and more.

CONNECT Engage with students from around the world

Students develop understanding and empathy by experiencing

firsthand stories of their peers through videos, blogs, video-
conferencing and more.

IICT Make art and activate donations

As part of each Challenge, we ask students fo create and submit
art related to an issue. For each piece of art submitted, the Bezos
Family Foundation makes a matching donation that goes to
selected organizations who are addressing the issue. The more
art students submit, the bigger the total donation.

Here'’s a peek at one of our Challenges...

Webinars provided
students with an
opportunity to hear
directly from young
people affected by

the war in Syria.

In 2016, we learned about the
Syrian Refugee Crisis affecting
millions of children. Students

from 27 countries participated.

In response, students worldwide
created more than 200,000 pinwheels
and generated $400,000 for education
programs for children in refugee camps
in Iraq and Lebanon.

STUDENT IMPACT SINCE 2010

Since its inception, Students Rebuild has engaged hundreds of
thousands of young people and raised millions of dollars:

through student
efforts

in 83 countries
and all 50
U.S. states

fostering knowledge,
dialogue, empathy,
and understanding

2
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recipes, so little time!

A list of teams with featured digital recipes

Page 12, from Lto R

#weareaya

Art Raptors

1st College Heights

2nd Grade Rocks

Aliamanu Middle School

191 Brownies

APE Sailors

Art with a Purpose

Art Works for Hunger

Ashford School

Beasley Lower School

Ben Franklin

Brighton Eagles

Brockstars

Carbondale Hunger Helpers

Carolina Day School Grade 8

Charata

Cheltenham HS Women in Science &
Engineering

Clarkstown High School North

College Park Middle School Team

Wolfteam

Contemporary Education Academy

West Maple Wolves

Cornerstone Elementary Chameleons

Cornwall Consolidated School Roots
& Shoots

Cottage Street School and East
Elementary School

CPS Bulldogs

Cook Learn Grow

Cream Cheese Cookies

Creative Cats
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Curious Explorers

Delaware Township School Wildcats
Desert Oasis Division

Fairview Wegner

West Rutland School

Vista Del Lago

Flushing High School Powerful Foods

Fourddo and Friends

Go Eagles

GATE Students

H20, Help to Others

Hackley School

Hazen 2020

Helping Hands

Helping Others Eat

Hingham High School

Hippocratio

IB Service Learners

Jaws

Hunger Beaters

Immaculate Heart of Mary School
Eagles

Ivy Hall Academy

Jaguars

i-Learn against Hunger
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John Marshall Middle School

Kindness Klub

Lemcke’s 7th Spanish

Kitujainen

North Allegheny Interact Club

Lafayette Elementary School

Levittown Public Library Makers

Lexicon Kids Botsari

Knights

Mrs. Greb’s Kindergarten

Mrs. Walker’s Awesome Artists

Mountain Discovery Charter School
Trailblazers

LISG Lions

Oceanside Library

Parma Branch Maker Club

Neighborhood School

MLK Intermediate School

Mrs. Hamman'’s Class

Milford TEAM Buccaneers

Pierce Panthers

Mrs. Valenti’s Art Students

Oak Park Elementary School District 97
Occupational Therapy DCE

Oswego 308

Oceanside Sailors
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Youth Volunteer Corps of Greater
Philadelphia

Waters Fine Arts Activists!

Primus Skyrockets

Quest Project Youth in Action

Randolph Rams Transition & Culinary
Pride

Ranney School

Recipes from the HeART!

Ringling’s Recipes

Riverhawks 8

Rm 25’s Cooks

Rumsey Blue Dogs

Salem 3rd

Save the Children Long Island Student
Ambassadors

Schurz Artists for a Healthy Future

Seton Catholic Elementary National
Honor Society

St. Vincent de Paul EDGE Ministry

Sisters Against Hunger

St. Mary’s Academy Lower School

CMS Students

Team Empathy

Students Rebuild Kirksville

Super Science Kids

The Flyer Saucer Cookies

Stevenson Saints

Taylor Mills Tigers

Team Ichthys

Team Young

The Ospreys

Team Figge

Team Nellie

Team PIRATES
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Te learn mere and register
for eur nesit Ehallenge;
Wistt us @t
wiywsstudentsrelouilsorg




