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Isabel Garcia `18 

Natalia Garcia '19
St. Mary’s Academy sophomore Isabel (left) and freshman Natalia Garcia (right) are breaking 

records by being the youngest speakers ever invited to FoodWorx, the Future of Food Conference. 

They will present their talk "Food & Beauty: Change Starts With Our Youth" at Portland State 

University on February 20, 2016. Learn more about these supportive sisters, passionate soccer 

players, outstanding students and new food thinkers.

ST. MARY’S ACADEMY: Isabel and Natalia, tell us about how you started thinking about food management.

ISABEL and NATALIA GARCIA: This summer we participated in the Breaker's The Future of Food, brought to Portland by 
Construct Foundation and Standford d.school's design process. It is a two-week workshop where students between the ages of 14 
and 26 are challenged to find solutions to a societal or business issue using the Stanford's school of design process. We worked 
on the future of food, in particular the issue of food waste.

SMA: What is the process you employed to find solutions for food waste?

I&N: The Stanford process is divided into five phases. The first phase, called “Empathize,” is used to really understand the issue 
at hand. We learned more about food waste in Portland and the challenges it brings. For the second phase, we defined and 
articulated the problem to solve. The third phase was really fun ¬ we brainstormed ideas on how to solve this issue. Working with 
people of different ages and backgrounds was so interesting; we all brought something different to the table. We would write our 
ideas on sticky notes and select the best ones. Lastly, we had the challenge to create prototypes to test our solutions and rethink 
them for improvement.

SMA: What was your favorite part of the project?

I&N: We really enjoyed having the freedon to be creative. For the challenge, we had to find funds, order materials and have strong 
plans on how to execute the solutions we found. It was important to speak out and express all of our ideas so the group could 
work together on keeping the best ones and helping them evolve. It was really challenging to create a prototype from scratch. We 
learned quickly that failure is a good thing, as it helps us learn and improve.

SMA: What qualities and skills do you feel Breaker and St. Mary’s have helped you develop?

NG: When my sister was a freshman here, I really saw her transform from an eighth grader into a confident young woman. It was 
one of the reasons that motivated me to come to St. Mary's. During the Breaker workshop, Isabel really took a lot of initiative. The 
workshop was a great way for me to transition from middle to high school and to get me ready to raise my hand in class.

IG: I am excited to have my sister at St. Mary's as a freshman and see her make friends and enjoy her classes and teachers. 
Thanks to SMA, I am not afraid to participate and express my ideas. I really took advantage of that during the Breaker workshop, 
where I was able to present my ideas and speak publicly about the solutions we came up with. We are excited to show our 
findings and confidence during our presentation at FoodWorx. We hope lots of people will attend to support us!
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