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Overview
Berea Kids Eat (BKE) began as a summer feeding program
in 2016, delivering meals to neighborhoods, community
spaces such as parks, libraries, camps, and sporting events.
It also provides fun, enriching activities such as book giveaways, arts and crafts activities and STEM programming.
The model is unique in that it leverages the excess capacity
in the summer of Berea College’s motor pool, dining
services, student labor and office space, as well as the staff
and leadership capacity of Grow Appalachia, to prepare and
deliver breakfast and lunch to area youth.
In 2018, the program expanded to year-round, and is now a
broad-reaching child nutrition initiative, aimed at identifying
and closing the gaps that contribute to local food insecurity.

Opportunity Seized
In Berea, Kentucky, over 70% of school-enrolled youth participate in
the free National School Breakfast and Lunch Program. With over
30% of area children living in households below the poverty level,
as many as 1 in 5 children experience hunger, and even more
families are both food and housing insecure. While families' food
expenses increase during the summer months, wages don’t. Costs
of childcare, increased utilities, and summer learning slides come
at a great cost to working and middle-class families as well.

Key Ingredients
PARTNERSHIP WITH BEREA COLLEGE
The in-kind contribution from Berea College
includes use of dining services, motor pool (the
program pays for gas), student labor and office
space, and is estimated to be $100,000 per year.

FUNDING TO LAUNCH THE PROGRAM
The funding from the Kentucky Department of
Education as part of their Summer Food Service
Program is a reimbursement based on how many
meals are served. It does not fund upfront program
design and planning, so another source of funding is
required to get the program off the ground and scaled
to the point that the reimbursement covers expenses.
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Lessons & Best Practices
MEAL DELIVERY TO
OVERLOOKED NEIGHBORHOODS

FOCUS ON THE FOOD
It is important to put as much money
into the food as possible to create
high quality meals. Working with
dining services at Berea College, BKE
can provide meals that include local
and organic produce. They also
adjusted how meals are packaged and
served, cutting back on waste, so they
can invest more in the food itself.

While many summer and weekend
feeding programs are stationary and
require participants to come pick up
meals, BKE brings the meals to them. Using Berea College’s
motor pool, the meals are delivered to public housing, mobile
home communities, churches and other community spaces
where participants can pick up their meals within a short walk.
The benefit of delivering meals is two-fold: it makes a statement
to the participants that they are not forgotten, and it also serves
as a natural gathering location to provide other types of fun,
enriching programming to help kids fight the summer slump.

Impact on Health
CONNECTING MORE YOUTH TO HEALTHY
MEALS OUTSIDE OF SCHOOL
According to the Kentucky Association of Food Banks, only
one in 12 students who eat free or reduced-price meals are
connected to free summer meals in the state. A big barrier for
many families is transportation to and from the meal pick-up
sites. By bringing the meals to the places where youth live,
learn and play during the summer, that barrier is eliminated.

46,891 summer meals served since 2016

Impact on the Economy
SUMMER EMPLOYMENT
Previously, the dining services operations at
Berea College essentially shut down during
summer months when students left campus, so
the staff were only employed seasonally. Now
three people keep their jobs during the summer
to prepare meals for BKE. Also, 13 Berea College
students support BKE as their work-study.

USING LOCAL & ORGANIC PRODUCE
Grow Appalachia helped draft a regulation that
will enable the Kentucky Department of
Agriculture to supplement the added cost of
using local and organic produce in Summer Food
Service Program meals. This is a benefit that will
be felt across the state.

8,097 after-school meals served since 2017

What's in Store
Through a manual, online tutorials, webinars, and regional conferences, the
Berea Kids Eat program is promoting their knowledge gained locally as a
model that can be used to solve a problem that affects the entire region.

For more information contact David Cooke: david_cooke@berea.edu

