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As a Lead Program Partner of NYBG’s New Edible Academy, Blue Apron Will Inspire
Tens of Thousands of Kids and Their Families to Plant, Grow, Harvest, and Cook With
Seasonal Ingredients

The New York Botanical Garden (NYBG) and Blue Apron, the pioneering meal-kit company,
today announced a partnership to promote community well-being and raise awareness of the
benefits of sustainable gardening and cooking with fresh ingredients.

As part of Blue Apron’s commitment to making delicious home cooking accessible and
bringing families and communities together, Blue Apron is aligning with NYBG's Edible
Academy, a new state-of-the-art garden-based education facility. Opening June 14, 2018,
this three-acre campus of gardens and indoor/outdoor smart classrooms will teach youth
firsthand how to plant, water, grow, and harvest edible plants—and then integrate these fruits,
vegetables, and herbs into nutritious meals.

“We are proud to partner with The New York Botanical Garden to help promote healthy
lifestyles and well-being in the community,” said Christine Fu, Sr. Director of Partnerships at
Blue Apron. “One of our core company values is lifelong learning, and we are excited to be
working with an organization that has a best-in-class model for hands-on, integrated nutrition
education programs. We believe visitors of all ages will benefit from learning more about how
to use fresh ingredients to create delicious meals at home.”

“The New York Botanical Garden is thrilled to have Blue Apron as a Lead Program Partner as
we debut the new Edible Academy. It is with the collaboration of visionary companies such as
Blue Apron that we will be able to continue to effect real change for current and future
generations in New York City, inspiring a connection to nature, developing an early affinity for
fresh vegetables, and encouraging a healthful diet and active lifestyle,” said Terry Skoda,
Executive Vice President for External Relations at NYBG.

The partnership includes seasonally rotating kid-friendly educational signage in the Edible
Academy’s Green Thumb Gardens, used by school groups, drop-in families, and community
visitors. The interpretive messages will share information on varied topics, including the life
cycle of plants, growing tips, soil care, cooking ideas, and fun crop facts. Participating students
will receive co-branded recipes and bags of fresh produce to encourage cooking at home with
their families. Select Blue Apron customers will be excited to find their seasonal delivery kits
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will reflect vegetables and herbs growing in these garden beds and contain offers to access
special tickets and discounts to visit the Edible Academy.

About The New York Botanical Garden

The New York Botanical Garden is an iconic living museum. An oasis in this busy metropolis
since its founding in 1891, the Garden is a dynamic, leading New York City cultural institution.
A National Historic Landmark, the 250-acre site's verdant landscape supports over one
million living plants in extensive collections. More than one million annual visitors enjoy the
Garden, not only for its remarkable diversity of tropical, temperate, and desert flora but also for
programming that ranges from renowned exhibitions in the Enid A. Haupt Conservatory and
LuEsther T. Mertz Library to celebrations on Daffodil Hill.

The Garden is also a major educational institution. More than 300,000 people annually—
among them Bronx families, schoolchildren, and teachers—learn about plant science, ecology,
and healthful eating through NYBG's hands-on, curriculum-based programming; 90,000 of
those visitors are children from underserved neighboring communities, while more than 3,000
are educators from New York City's public school system participating in professional
development programs that train them to teach science courses at all grade levels.

NYBG operates one of the world's largest plant research and conservation programs, with
200 staff members—including nearly 100 Ph.D. scientists—working in the Garden'’s state-of-
the-art molecular labs as well as in the field, where they lead programs in 49 countries.

About Blue Apron

Blue Apron’s mission is to make incredible home cooking accessible to everyone. Launched in
2012, Blue Apron is reimagining the way that food is produced, distributed, and consumed,
and as a result, building a better food system that benefits consumers, food producers, and
the planet. The Company has developed an integrated ecosystem that enables the Company
to work in a direct, coordinated manner with farmers and artisans to deliver high-quality
products to customers nationwide at compelling values.
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For additional information, contact:
Stevenson Swanson

The New York Botanical Garden
sswanson@nybg.org

Louise Ward
Blue Apron
Louise.ward@blueapron.com
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