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We’re Bringing the Garden to
the Classroom by GFGH

ng a little
can sow 8 lot

At Grow Food, Grow Hope, we b
lieve that starting people off early in|lffeere will be cooking demonstrations t
with nutritious food and healthy eatiaiow kids to get creative with their fo
habits is the best way to keep them onahd the best part is, it is completely fre
right path as adults. In the eyes of malsstudents.
kids, food comes from the grocery stor O he mobile garden unit is the prod
a fast food restdy ra%rgntt from ﬁHé‘éhio We%é)rtFne%t
change that throu_gh a wellinded ap Agriculture which we received in 20
proach to educating young people truck is on lease from Wilmingt

making food fun. College and the painting and struct
Starting in October, our new mobid®emponents of the unit were carried
garden unit will be making visits to abga AmeriCorps VISTAs at Grow Foo
elementary schools as part of the Lear@réw Hope over the last few months.
Groyv Progr-am..T-he colorful truck will pe If you have questions or would like
equipped with kigized garden tools an

= ) N0 Bserve the mobile garden at your sc
miniature raised garden bed. Each V|S|ta/ylll event, please contact Miche

include a _story, a lesson on a parti :Rlé\rschner or Amy Volz at (937)3&551
garden topic and a puppet show featu EQE 596. We ask that you give us at

Cowboy Carrot and his friends. There W/U weeks notice before the desired dal
be hand®n activities that teach students

about everything from compost to the

ifference between fruits and vegetatL
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Gardening on a Budget:

Turning a Pumpkin into Pie

As a connoisseur

of decadent fall

flavors, | have had

my share of pump-

kin pie...and

pumpkin cookies

é and pumpl

i ce cream.

made  pumpkin

—— _ bread and eaten
— = pumpkin soup at

Thanksgiving. And

'&.' of course, | have

hat carved a pumpkin

Odt Halloween and baked my pumpkin seeds

efior as long as | can remember.

There is just something about the
,§mooth, not too sweet flavor of pumpkin that
]complimenmaromatic spices like nutmeg and
1Ginnamon, and is so indulgent when paired
with whipped cream or a cup of cider. It can
OBe baked, mashed and grilled. It is consumed
Ufroughout the world, and for good reason

put Pumpkins have been a part of the
damerican fall feast since the founding of our
country. During Colonial days, people would
tgrocess their pumpkins at home, utilizing
LSyjery part, right down to the flowers, which
|are edible. These days, few people grow their
own and most people only buy real pumpkins
at the store to decorate their home with. Even
eAst have never taken a
l&rue form and turned it into anything other
than a jacl-lantern. When | bake or cook

[®]

W

with pumpkin, | buy a can of pumpkin puree

Se&Y¥orkshop on pg. 2

Grow Food, Grow Hope Garden Initiative | Wilmington College | 1870 Quaker W

ay | 1145 Pyle Center | Wilmingtory,OH 451
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[] Workshop

Continued from page 1

and skip the mess of chopping and peeling ~ Grow Food, Grow Hope VISTAg What: Gardening on a Budget

and boiling. But in my haste, | also migi be on hand to walk people through ; P ;

the fun... Well, not anymore! This fallsteps of preparing a whole pumpkin for Tl_Jmmg SIS [0 P
will learn how to take a pumpkin fromnaakings of a pie. There will be pie to t4 Pi€ Workshop

gourd growing on the vine to a deliciatsthe end of the event and everyone .

pie (or cookie or bread or soup), and ymuhome with a few recipes and instr When: Wednesday, October

can too. tions on how to rereate the steps 4 19th @ 6:30p.m.

Grow Food, Grow Hope will bdl0me. : L
hosting a pumpkin processing demonstra- Reservations are not required, Where: Sugartree _M'n'smes
tion as part of our monthi@ardening oritawould be helpful if all interested par 180 E. Main St
Budgetorkshop series. With the suppevbuld RSVP so we can plan accordi Wilmington, OH 45177

of Sugartree Ministries, which has offeffedl more information, or to tell us h . :

to open up their kitchen to us, we are inwitich extra pie to make, please call B RSVP to:Betsie Sweet at

ing the Wilmington community to o®weet, an AmeriCorps VISTA at Gr (937) 382-6661 ext. 693 or
event. The workshop is scheduled for Good, Grow Hope at (937)38B61 ext.} betsie_sweet@wilmington.edu
tober 19th at 6:30 p.m. and will be free6®3 or send an email

all members of the public. betsie

sweet@wilmington.edu. Cost: Free

Fall 5K to Benefit GFGH

~ What:
Pumpkin Run: a 5K Walk/Run

When:
Saturday, October 22nd
Sigfn be%lns_at 8:30
Run/Walk begins at 9:00

Where:
The Community Garden
Wilmington College
1870 (,g)uaker Wa
Wilmington, OH 45177

Cost:
Prearegistratered participants (before
$20 (per Igerson) / $15 (students
ay of event:
$25 (per person) / $20 (students

sarah_bachman@wilmington.e

Registration Forms available a
www.growfoodfrowhope.com

With  painting and a snack. Children 13 and older are
harvest seasonpermitted to take part in the run if they choose,
behind us and provided a parent or guardian is participating
winter swiftly ~ with them. Dogs are also welcome to run with
approaching, their owners as long as they are on a leash.
Grow Food,
Grow Hope is
now looking
toward next

All preregistered participants will
receive a commemorativehirt with the
Pumpkin Run logo on it and all participants
. will leave with a free pumpkin or a voucher to
years planting use at a local pumpkin farm, just in time for
i season. We ar_ecarving and holiday baking.
hoping to expand_our commqnlty Though there is no official costume
gardens b_y breaking ground in component to the event, participants are wel-
new locations, educate more come to dress up for the run/walk. The three
young peoplg and reach out to best costumes (as chosen by GFGH VISTAS)
our co_mmumty. We want to groy e featured in the November GFGH
new kinds of vegetables. We Wal\sletter and on growfoodgrowhope.com.

to have more free worl_<§hops. Vm that we ask is that costumes include shoes.
want to help more families.

The Pumpkin Run will There will be lots of free fatlemed
be the first of hopefully many faihacks available before and after the event as

5Ks hosted by Grow Food GrowVell as bottled water and cider.

Hope, but we would like to invite If you want to register , please visit
you to be a part of making the the Center for Service and Civic Engagement
first one a success. We have a g the Wilmington College Campus for a form,
of exciting activities planned foror go to our website,

the day. Registration will begin @kww.growfoodgrowhope.com to print one out
8.30 a.m. and the run/walk will and mail in. If you have questions about the
begin at 9:30. Participants of allevent, please contact Sarah Bachman at

! ages are welcome to attend. Chi3z3826661 ext. 693 or send an email to

dren 2 to 12 can hang out at thesarah_bachman@wilmington.edu.
mobile garden area while parents

take part in the run/walk. There

will be crafts, a puppet show, face
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Read and Seed By Rachel King

With the start of fall comes the return mds, fish and cereal; and jeered when Gaaigy a healthy snack. Students were able to
the revamped Read and Seed progranorfpchose foods such as car tires rugsand ma ke Ot omat o facesod t G
three local prechools. This year we havielins. After the story, the students wemn. Tomatoes were generously provided by
chosen to restructure our preschool curriemeouraged to think of how healthy or tine Wilmington College farm, and sliced in

lum to better meet the needs of the dtealthy their food choices were wherorider to resemble a face. Students were
dents, the schools and our program. Tdame to their favorite foods. When askieein given olives to represent eyes and a
curriculum will be a twgear structured mouth, and mozzarella cheese to serve as
curriculum built upon both the standards of hair for their Ot omat
the state of Ohio as well as the mission/4i pieces were assembled to create a face, stu-
Grow Food, Grow Hop® which willraise dents were encouraged to eat their master-
awareness on the benefits of backyard ang piece. Many students said they had never
nity gardening, local food production and incre§sing eaten a tomato before or that tomatoes

selsustainability in our daily food Getits were oOyuckybo. However
Food, Grow Hope aims to exceed expecta- children ended up eating and enjoying their
tions in this undertaking with lessons avout his favorite healthy snack, one std-omat o f aces 6. It i s
nutrition, seeds, the life cycle of plamtse n t responded 0 B keg ehildeen eating and enjoying mety é&uits i ¢
composting, f ar me r carfots and wakeentelaradl suff that helpshntl vegedables. It is our hope that these
tors among others. me grow big muscl echifdren téaké ther mewfolnd love ofdresh,s s i

§hildren drew their favorite healthy medadslthy food back to their families and en-
were able to enjoy our September lessoRTbRarer plates and shared them with dberage them to eat healthy as well.

Nutrition. Students were read the bogRSS @S @ Way for students to get'mtroduced Grow Food, Grow Hope is look-
0Gregory the Terr itoDn]aréyd|f[§:r§r}t%e@ltgyfo%dfpth{)ﬁ. tiecnlge Iflor ward to this mo
Sharmat as a way to gain a knowledge base Next came every students favoniteere we will be teaching students about

on what is and is not a healthy food. Start of the lesséns nac k t i me the [Weycle af a pumhpkid pla t.

dents cheered for Gregory the goat wklen a lesson on healthy foods without

In total, 140 prachool student

Once your bed is cleared of
the summerds plants
the soil over. This can be done using a
rototiller or a shovel. Be sure to loos-
en and mix the soil between 5 and 10
inches deep. This is also a good time
to add compost or manure. Adding
these things to the soil in the fall gives
them plenty of time to age and put
nutrients into the soil. After you have
tiled and amended the soil, you can
%lour garden as is or cover it. If you want to try a cover crop,

he made good food choices such as bpr@asiding students with an opportunity to
P IR Rl Ky K Kk a0 Ky K " ot K g Ky K R " a0 ¥ g K &
6403 o ‘403 a ‘403 o “03 A ‘403 a “03 a
Preparing Your Garden For Winter sy pemadete Gallagher

As the winter months an- ed to the compost, as this will only
proach and our tomato plants ¢ El *’3 E T | B give these pests and diseases a head
melons go fallow, we turn our fo( % ' start next year.
back to the soil in which they grew
summer. Nutrients on the surf:
have been consumed by our fruits
vegetables but by turning the soil
fore the winter, we can replenish tt
so that come spring when new st
go into the ground, they will hawv
healthy start.

There are many differe
ways to turn your garden bed in
the winter. It can be as simple as
tilling the soil or you can do a little more and plant a Coverlgé(\)/%
which you would use as green manure in the spring. Either wagt

. . . . i eat or hairy vetch are good options for this area. These
first step to getting your garden ready for the winter is to pulf 6u be Dl dins b v Octob d be tilled
any remaining plants. You want to completely clear your ﬁi € planted in September or early October, and can be tille

bed of the summerds debr i s.NoJ §oilipthespriggas aggpendnanyrg. Another thingyou cag
into the soil making sure they are thoroughly chopped up. ARR&S cover in your garden is leaves and grass clippings, which wi
option is to pull everything out, put it in the compost, and tiIf§goMpPose over the winter and should also be tilled into the soil in
soil. If there are any diseased or pest ridden plants, be suf thating. Closing your garden properly is the first step to a suc-
these are pulled up and thrown away, not left in the garden ¢t &8-s f ul garden in the foll owing

Want more information? Visit us online at www.growfoodgrowhope.com
|
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Upcoming Fall Events L
10/1 - Branstrator Farm Fall Bash from 10a.m. to 5 Q CE QD @f
FREE Admission

10/2 - Branstrator Farm Fall Bash from noon to 5p. Tuesday | Wednesday Thursday | Fri Saturday
FREE Admission

10/7 - Learn + Grow at East End Elementary @ 1p

10/8 - Church Music Celebration to Benefit GFGH
Boyd Cultural Arts Center , Wilmington
College @ 7p.m.

Freewill Admission and Offering

Nutrition @ Noon, Wilmington College
at The Top

Read & Seed at Pafots @ 10a.m.
Learn + Grow at Denver Elementary @ 1p.
Read & Seed at Head Start @ 10 & 2

Gardening on a Budget Worksh®prning
Pumpkins into Pie
Sugartree Ministries @ 6:30 p.m. FREE

Read & Seed at Head Start @ 10 & 2 31

Learn + Grow with the Mobile Garden Unit
New Vienna Elementary @ 1:30p.m.

Learn + Grow at East End Elementary @ 1p.m.

Pumpkin Run 5K at WC Community Gardens
Signin at 8:30 a.m.
Registration Fee Required

10/26- Read & Seed at Wilmington Childcare @ 10a.m.
10/27 - Read & Seed at Wilmington Chlidcare @ 10a.m.
10/28- Learn + Grow at East End Elementary @ 1p.m.
10/31- HAPPY HALLOWEEN

Fall Recipe: Sea Salt Fennel Chips Ingredients
2 fennel bulbs

F ennel is a gorgeous Mediterranef & _ 1-2 tsp. olive oil
| perennial herb that does well in = Sprinkle of sea salt

winter and early spring gardens in m( E % ;

erate climates. It attracts beneficial i : 1 Directions

sects and butterflies to the garden ¥ Preheat the oven to 350
il the shoots on the bulb are where we get

anise (A.K.A. licorice) from. ey off the fennel and cut off

The fennel bulb is used like a vegetable Q’;%ﬁé the ends.Divide each |

and adds nuanced flavog — bulb in half, then peel th

ing to all kinds of foods leaves from the core.
such as roasted fowl, veg e T Toss them on a.bak'.”g

tables, and soups, but it i o T ] sheet, drizzle with olive

! ! [/KEN RS | oil and sprinkle with sea '

jexcellent o ), e " salt.Bake for 2630 =

is the case with this simpld. . Y SxSs = | minutes or until browneo :

fall weather recipe. B X Thinner leaves may neef® = =

i removed early to preveni=

burning.
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Q Third Annual Farm to Table Benefit Dinner Jé

September 22nd, Wilmington Colledg
and Sodexo Dining Services hosted a fundraig
dinner for GFGH. The meal was served in a la@
red barn at Fife Farm on the Wilmington Colleg
campus where faculty, staff and community me
bers were among those in attendance as we
local residents who had seen the flyers around tg
in the weeks leading up to the fall themed event.

The dinner began with platters of appetize
floating through the crowds on the hands of studé
volunteers and GFGH VISTAs. There were butte
nut squash canapés on toasted pita bread ro
and caprese salad made with tomatoes grown o
Wilmington College farm. On a table near the b
fet, there was an elaborate cheese platter consi
of smoked gouda, lacy swiss and a creamy pe
jack, all made by the Blue Jacket Dairy in Bellef]
taine, Ohio. There was also a fennel ricotta cheg
made by WC students i
ence class. Needless to say, the table drew q
crowd.

The large round dinner tables that filleblere the ingredients of the upcoming nadtdr an evening of harvesting. She intro-
the barn were accented by large glass bxame from. duced her staff of AmeriCorps VISTAs and
filled with river stones and water. FIoatingThe buffet style meal was made upﬂlﬁn encouraged guests to visit the silent
at the top were gala apples and White&% ‘ﬁﬁj_ction tables once more before the night

dl head I I fduce that came straight from the
es. ngr ead were _arge REJRENT Stz iﬁ@ton College Farm, including the burtdfs Over-
yellow, silver and white and soft glow

: squash in the appetizers, and the corrAfter all was said and done, the evening
globe lights were strung up beneath Fhe Satoes, cabbage and tomatoes in thevs&dea major success. Every item at the silent
posed beams of the roof. At th? main ,%'hes. The pork was purchased at Krogection sold, as well as three additional
trance to the barn were mums in beau%qu the roasted chickens served as paiteafs which were bid on in a live auction.
fall shades of red and orange as We'ﬂhésmain course were raised on the coli@garup began as the sun set over the farm
freshly cut comn stglks and straw. The Wri”é?}ﬁw. The chocolate zucchini bread at dest the last taillight drove away down Fife
fe.xrm was aromatic as the scent of a@%lﬁ was made with WC zucchini and Avenue. And just as the final table was load-
cider, made _by A&M Orchard, waft% ples in the delicious apple crisp cameinto a truck bed and the lights were
through the air and a pork roast cured ot A&M Orchard. turned off, the rain which had held off for

spit. ;
After dinner, Ag. Professor, Monte AW—e entire day, began.

Groups of p_eople mingled \_N'th their CGerson stood up to say a few words abedbarah Bachman, AmeriCorps VISTA with
workers and friends as they sipped on cl!ﬂgrwork that went into the evening an&Grow Food, Grow Hope
il Iempnade. P_eople browsed th(_e Sele%‘?ﬁ Lydy introduced a short video segmeg
on the silent auction tables gnd smiled at[l_tn'&? aired on local PBS stations called ERILIISAT e Re et R it
site pf the new GFGH moblle.garden L!@hig which featured Grow Food. GroniRi el e R R ey
which was maki ng 'pr%.SShefe*pIE\iﬁga thaptllf'elf)lljrdosce i@ money is still needed to reach the
ance that evening. g a8 afPiinbstet & coverd s MMt R SR RN RSt
s celed i el s_eg_t and Ken Lydy't@rl'at the community gardens, which colllleRutzLCRNoelgliglelVii[e]gMe][CEEINeoly|x:
regtor. 1 ISR A, tOOI,( on the "gig \ised to do cooking demonstrations, e@€lg€lgNdfeJllVE-T-o[I MV [STe sl N @1
e IOY'aI IS Gl_JeStS took part in a 9ameQtional activities and to simply act as Meghan_otto@wilmington.edu
el e, Dl e FR e e ity IeaH}ﬁHering spot for community membe (937) 386661 ext 321.




Grow Food, Grow Hope Garden Initiative
1145 Pyle Center
1870 Quaker Way
Wilmington, OH
45177

Phone: 93B26661 ext. 488 | nail: growfoodgrowhope@wilmington.edu | Web: www.growfoodgrowhope.com

The Grow Food, Grow Hope Garden Initiative is a
community food project dedicated to increasing access to fresh and nutritious
food for the neediest members of our community. By increasing food security,

we aim to eliminate the effects of poverty.

To that end, we facilitate a community garden for low -income families,
we grow bulk vegetables for area food banks, we organize and fund backyard
garden installations around our community, we teach children how to garden

and we promote | ocal farmerso6é6 mafkets a

By growing a little food, we can sow a lot of hope.

Come grow with us.

LN

COLLESGETE




