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    On Monday, January 16th, 70 participants took part in the MLK 
Day Collegiate Challenge at Wilmington College, choosing to 
make the National Holiday into a òday onó instead of a òday 
offó. Students, College faculty and staff, and VISTAs from 
Grow Food, Grow Hope and Ohio Campus Compact 
took part in the day of service, volunteering at six local 
non-profits. Teams had just three hours and $75 
each, provided through a grant from the Corpo-
ration for National and Community Service 
and Wisconsin Campus Compact, to com-
plete projects at Rainbow   Village, The 
Wilmington Area Humane Society, 
Sugartree Ministries, the Prairie 
View & Quaker Apartments, Clinton 
Co. Services for the Homeless, and Wil-
mington Nursing & Rehab.  

    The day of service kicked off at 9:30am in 
the McCoy Room in Kelly Center. Volunteers 
were assigned a random team when they arrived and 
were asked to get to know their new team mates over a 
light breakfast. Though some students were apprehensive 
about working with people they may not know, most had 
overcome any such fears by the time teams had decided on a 
name and created a flag to represent their challenge for the day. At 
11:00, teams were sent to their respective service sites to begin their 
work.  

     Teams were comprised of approximately 10 student volunteers 
and 2 team leaders; one, a WC staff/faculty member and the other a 
student. The teams did such tasks as; painting a mural at Rainbow 

Village, cleaning and filling in holes [dug by dogs] in the yard at 
the Wilmington Area Humane Society, patching drywall, 

caulking a countertop and painting at Sugartree Ministries, 
cleaning and organizing the storage building at Clinton 

County Services for the Homeless, painting a wel-
come mural at the Prairie View/Quaker Apart-

ments, and building an entertainment center, 
visiting with residents and cleaning the craft 

closet at Wilmington Nursing and Rehab.  

When volunteers had completed their 
challenge, serving for a total of 520 

combined hours,  they returned 
to the college where a free 

lunch from Chipotle of Jefferson-
ville was waiting for them. During 

the meal, teams were asked to share 
stories from their volunteer experience 

with others, and students answered trivia 
questions about Dr. King. During the reflec-

tions, many students admitted feeling proud of the 
work they had done and enjoyed getting to help others 

in the community.     

    Before it was all said and done, each team was recognized 
for some aspect of their challenge execution. Teams were given 

awards for creativity, thriftiness, and enthusiasm among others. 
Later that evening, Wilmington College hosted MLK Convocation 
Celebration and kicked off a campus-wide canned food drive  
which will end on Friday, January 20th.  

A Day of Service in Honor of MLK by GFGH  
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At Grow Food, Grow Hope we 
like to continually research different meth-
ods and techniques of growing food. Re-
cently each of us chose a book that talked 
about container gardening, greenhouses, and 
general methods for extending the season. 
This is an area that GFGH does not cur-
rently do a lot of work with, but in which we 
are looking to expand. The book that I 
chose to read was The Bountiful Container by 
Rose Marie Nichols McGee and Maggie 
Stuckey. The book is separated into three 
major sections. The first of these sections is, 
òYou and your gardenó which talks about 
planning your garden, choosing a location, 
plants, and the soil composition to make 
your containers beautiful to look at, as well 
as healthy food producers. Section two, 
òDown-to-earth basicsó teaches one how to 
select appropriate containers, choose a 
planting medium, and general care for the 
garden. The final and largest section is a very 
thorough listing of vegetables, herbs, edible 
flowers, and even fruits for your containers. 
Each entry tells specifics on how to choose 
a variety, how to plant, tips for keeping 
plants healthy, and harvesting. There are lots 
of wonderful sounding recipes also scattered 
throughout this section. Included at the end 
of the book is set of indices which include a 

hardiness zone map and a listing of re-
sources for companies that deal in mail or-
der plants and seeds.   

Before starting at GFGH I had 
very little gardening experience. Through my                 

time here I have learned so much about 
gardening and growing my own food. I 
found The Bountiful Container to be an ex-
tremely useful resource. As I read through 
the book I was constantly inspired by the 
ideas McGee and Stuckey presented. There 
are many suggestions for making your own 
containers from household objects, as well 
as ways to repurpose objects for the garden. 
The book is well written and explains the 
information in simple terms, perfect for 
even the most novice gardener. This book, 
while focusing on container gardening, has 
lots of tips that transfer over to any kind of 
gardening in general. As for myself, I recent-
ly moved into a house with a good sized 
yard, but several large trees which keep it 
shaded throughout the day. I had been won-
dering how I could put in a garden when I 
donõt have any large spaces with good sun 
exposure. Through reading this book, I have 
realized that using containers may be a good 
option for overcoming this difficulty. 
McGee and Stuckey have even included a 
section that specifically talks about using 
different placement strategies to help deal 
with low light conditions. I now feel confi-
dent that I can grow my own fresh food, 
regardless of the amount of space or chal-
lenging growing conditions I may face.  

ñThe Bountiful Container ò - A book review by Amy Volz  

    To start the new year off right, Grow Food, Grow Hope will again be            
hosting our monthly youth oriented food literacy program called Read & Seed, 
which is geared at children ages 2-12. Unlike our scheduled classroom Read & 
Seed programs, which we host for classrooms at area preschools, the monthly 
Read & Seed is held on a Saturday afternoon at Wilmington College and is 
open to all members of the public. AmeriCorps VISTAs and student volun-
teers organize and run the program.  
    Each month brings a new topic. In November, we read a story and showed 
kids how to make laminated leaf placemats and windowsill herb gardens. This 
month on January 28th at 2pm the topic of "The Parts of Plants We Eat" will 
be explored through reading, crafts, and a snack!                                                
The children will learn whether they eat the                                                                   
root, the stem, or perhaps the seed of some                                                                       
of their favorite foods, all though hands                                                                       
on activities.  
    If you have a youngster, bring them to                                                                   
the Wilmington College, Center for                                                                               
Service and Civic Engagements on the                                                                        
28th and explore the world through                                                                                           
produce. For any further questions or to                                                                             
RSVP, contact Michelle Kerschner at                                                                             
937-382-6661 ext 596 or email at                              
michelle_kerschner@wilmington.edu.  

Read & Seed Weekends by Michelle Kerschner  

Mark your calendars because next month's Read & Seed will be on February 25th at 2:00p.m. We hope to see you all there!! 

mailto:michelle_kerschner@wilmington.edu
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    It has been said before, but it is worth 

mentioning again; Grow Food, Grow Hope 

would not be the successful entity that it is 

were it not for our dedicated volunteers. We 

are extremely grateful for them. Several 

individuals come to volunteer each month 

but when we need more than one or two 

volunteers at a time, the first group to an-

swer the call is the Wilmington College 

Black Students Initiative (BSI). The student 

organization at Wilmington College is com-

prised of 20 members this year. They have 

most recently volunteered in the MLK Day 

Collegiate Challenge, but back in October, 

they were the driving volunteer force be-

hind the Pumpkin Run.  

    Whenever we are in need of a group of 

volunteers, we put in a call to Shabria Wil-

son, a former Summer Associate VISTA at 

GFGH and the current Publicity and Ser-

vice Chair for BSI. Sheõs got a way of rally-

ing her fellow members - perhaps some-

thing to do with her charismatic personality. 

When asked why the members of BSI are 

such dependable volunteers, Wilson says, 

òWe volunteer to make a change in our 

community around us and in ourselvesó. 

Having been involved in GFGH in the past, 

Wilson knows that we offer a variety of 

volunteer opportunities for her members. 

This, she says, is a draw because òit makes it 

interesting and fun. It is also a learning ex-

perience for most of our members.ó 

    During Octoberõs Pumpkin Run 5K, 

Wilson and six other BSI members battled 

the 7:30a.m. call time and cold morning 

temperatures to help us set up for the run 

and to direct runners along the course. They 

put in a combined 35 volunteer hours that 

morning. For this weekõs MLK Challenge, 

11 members volunteered 66 hours at vari-

ous local non-profits. Wilson says that their 

inspiration for serving comes from King 

himself. òWe volunteer on MLK Day be-

cause we feel that Martin Luther King, Jr. 

never took a day off in making a difference 

and we feel we should honor him by ful-

filling his legacy. His dream was for us all to 

work together as one. On this day, thatõs 

what weõre going to do.ó  Wilson personally 

identifies with MLK Day because it allows 

her to put Kingõs dream into action, chang-

ing herself and others along the way.  

    The Black Student Initiative is known 

across the WC Campus for being service-

minded. After the earthquake hit in Haiti in 

2010, devastating the small island nation, 

members of BSI organized a food drive and 

packed up boxes to send for the relief ef-

fort. They volunteer each year during the 

annual Wilmington College Quake, which is 

an end-of-year service celebration on cam-

pus. They also volunteer during the school 

year at Sugartree Ministries.  

    Chip Murdock and Art Brooks are the 

faculty advisors of BSI. The student organi-

zation has 8 officers and 12 registered mem-

bers for a total of 20 members. They hold 

meetings two times a month at the BSI 

House on the corner of Douglas St. and 

Linton Ave. Membership is open to all stu-

dents. For information on how to join or if 

you have a volunteer opportunity that you 

think would be of interest to this dedicated 

group, please contact Shabria Wilson at 

stwilson@wilmington.edu.   

Volunteer Spotlight  By Sarah Bachman  

Ingredients 

2 carrots [about 1/2 cup], peeled and sliced 

2-3 parsnips [about 2 cups], peeled and sliced 

1 apple, peeled, cored and chopped 

1/2 sweet onion, chopped 

2 garlic cloves, minced 

1 tablespoon fresh ginger, peeled and minced 

2 tablespoons olive oil 

1 teaspoon salt 

1/2 teaspoon nutmeg 

dash of ground cinnamon 

2 cups chicken or veg. broth,ð additional cups as needed 

Directions 

Preheat oven 350. Cover baking sheet with foil and set aside. 

In a medium bowl, place the chopped carrots, parsnips, apple, 

onions, garlic and ginger and drizzle with olive oil. Add salt,               

nutmeg and cinnamon and mix to coat.  Place the coated vegeta-

ble mix on the prepared baking sheet. Roast in the oven for 20 

minutes until caramelized. 

Remove and add roasted vegetable mix to a large pot and add  

broth. Bring to a boil and reduce to simmer. Cover and cook 

vegetables until tender, about 20 minutes. 
Let me soup cool, about 10 minutes and then puree in a blender 

and return to the pan. Stir in enough water or additional broth to 

thin the soup to desired consistency.  Salt and pepper to taste. 

Winter Recipe: Apple, Carrot and Parsnip Soup  

Fight off the winter doldrums with this  sweet and savory dish. Pair it with a few slices of homemade bread or a 

grilled Swiss chesse sandwich for a meal that is sure to warm your soul until you can get back into the garden. 
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    Eating is undeniably a year round activity, 

so it only makes sense that the act of grow-

ing and producing food would be one too. 

Just because the skies are a little gray and the 

temperature is below freezing, doesnõt mean 

you have to forgo the act of gardening. In 

fact, the coldest months are some of the 

most productive for a gardener whoõs in the 

know. Winter is a great time to plan the 

layout of your garden, to order seeds, to 

build a miniature greenhouse and to get a 

few vegetables into the dirt (even if it is in-

doors).  

    With the start of the new year, we are 

kicking off a new section in the GFGH 

Newsletter, and eventually on our website, 

called òThe Harvest Calendar.ó We invite 

you to check back each month for activities 

you can be doing to stay one step ahead of 

the seasons. In this new calendar, we will tell 

you when you need to be planting, weeding, 

and harvesting. Weõll give you tips on start-

ing seeds indoors, canning and preserving, 

how to fight insects and common garden 

pests, what to do when, and how to make 

this yearõs harvest the most bountiful one 

yet!  

The Harvest Calendar  

Seeds - If you are ordering seeds from a catalogue, this is the time 

to do it. This is also the time to start some of your seeds indoors, 

including broccoli, lettuce, cabbage, onion, leeks, and some herbs. 

Also, if you want to take a go at asparagus this year, you need to 

order your crowns now. Keep in mind, asparagus take a few sea-

sons to fully mature, so you may not get a harvest this year. When 

the ground thaws (donõt worry, weõll tell you when to expect it) you 

will begin gradually transplanting all of your seed starts outdoors. 

    It is a good idea to provide your seed starts with a heat source of 

some kind. Most vegetable seeds germinate best at temperatures  

between 70° and 80°F. You can use a variety of heat sources                  

including an overhead light, a sunny window or a heated mat called 

a propagation mat. There are other ingenious ways to provide heat 

to new seed starts, you simply need to do a little research. Another 

thing to consider is buying a soil thermometer. Youõll find that it 

comes in handy all year long.  

    The benefit of starting seeds indoors is that you will get a harvest 

earlier in the season. And after a winter without fresh tomatoes, a 

Beefsteak in May is a welcome  treat. 

Compost - This is a good time of year to start a compost pile if 

you donõt already have one. It takes about 3 months for kitchen 

scraps to transform into useable compost - just in time for spring! 

Start by setting up an old coffee can or a bucket in the kitchen for 

food waste and designate a spot outdoors to place a bin or pile. 

Each week, you can empty the kitchen bucket into the pile. You 

can find a list of appropriate foods to add to your compost at the 

USDAõs  website - www.UDSA.gov. There are also a slew of books 

with composting how-toõs (see the column on the right). By the 

time you are ready to put your seeds in the ground, you should have 

an excellent source of organic fertilizer to get your garden off to a 

good start.  

January  

The average date of the last frost in Southwestern Ohio is between the 13th and 24th of April.  

January 16th is approximately 13 weeks before the last frost date.  

February  

February 13th is 10 weeks before the last frost date.  

Putting seeds in the ground - Around the 13th of February, you can begin putting some of your seedlings in the ground. Start 

by bringing the plants outside for a few hours each day to acclimate them to the colder air - a process called ôcold hardening.õ 

After about a week of hardening, plant them in the ground if the soil is workable. 

During the month of February, you will still be planting new seeds in planters indoors. By staggering the planting of new seeds, 

this will allow for plants to mature at different ratesð and will allow you to enjoy a wide variety of foods throughout the growing 

season.  

   If you have any compost 

that is  broken down, add 

some to the space where 

you intend to put your  

garden. This will provide 

essential nutrients to your 

soil and give your seedlings 

an added boost when you 

transplant them to the soil. Continue to do this periodi-

cally in the months leading up to and into the spring. 

Start seeds of 

cold-hardy    

vegetables in 

the late winter 

to prepare 

them for an 

early spring 

planting. 

This is a book we have come to love in the 

GFGH office. Itõs full of great tips. Weõve been 

using it to help plan for our 2012 growing          

season, and to create our Harvest Calendar. 

Week-By-Week Vegetable Gardenerõs 

Handbook by Ron & Jennifer Kujawski 
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Harvest Calendar  

Sunday  Monday  Tuesday  Wednesday  Thursday  Friday  Saturday  

1 2 3 4 5 6 7 

8 9 10 11 12 13 14 

15  

Order seeds 

from               

catalogues this 

week.  

16  

thirteen weeks 

before the last 

frost date.  

17  

Start a                

compost pile  

or bin today.  

18  

Start seeds of 

cold -hardy  

vegetables   

indoors today.  

19 20 21 

22 23 24  

Turn your  

compost to 

aerate the         

mixture.  

25 26 27 28 

29 30 31 

Turn your  

compost to 

aerate the         

mixture.  

1 2 3 4 

5 

Sow Eggplant 

and peppers 

indoors this 

week.  

6 

Ten weeks  

before the last 

frost date.  

7  

Turn your  

compost to 

aerate the         

mixture.  

8 9 10 11 

12 

Start seeds of 

peas & spinach 

outside if soil 

is workable.  

13  

Sow outside - 

carrots, beets, 

leaf  lettuce, & 

green onion.  

14  

Turn your  

compost to 

aerate the         

mixture.  

15  16 17  

Transplant 

seeds started in 

January to 

larger                     

containers.  

18  

19 20 21 

Turn your  

compost to 

aerate the         

mixture.  

22 23 24 25 

26 27  

Seven weeks 

before the last 

frost date.  

28 

Turn your  

compost to 

aerate the         

mixture.  

29    Check our March issue Check our March issue Check our March issue 

for details on Spring for details on Spring for details on Spring 

planting!planting!planting!    

Help GFGH get ready for spring! If you would like to make a donation of seeds, plants, tools, soil, compost,               

lumber, or money, please contact our Project Manager, Meghan Otto at (937) 382-6661 ext. 321 or                          

send an email to Meghan_otto@wilmington.edu 



 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 local farmersô markets and local businesses. 

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

Come grow with us. 

Phone: 937-382-6661 ext. 321 |  E-mail: growfoodgrowhope@wilmington.edu  |  Web: www.growfoodgrowhope.com  

Grow Food, Grow Hope Garden Initiative 

1145 Pyle Center 

1870 Quaker Way 

Wilmington, OH  

45177 


