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The Edible Schoolyard
Sets an Example

Unique project in California puts locally groun food on cafeteria
tables and promotes an overall sense of well-being for students.

YVERYTHING from lettuce,
kale and carrors to turnips,
beects, fava beans, potatoes

and com is grown in the beds, Apples,
cherries, plums, oranges and grape-
fruit, along with hazelnues and figs
grow on the schoolvard's trecs. This is
the home of the Edible Schoolyard —
the Martin Luther King Jr. Middle
School in Berkeley, California. The
idea was conceived by ownerfchef Al-
ice Waters of the famous Chez Panisse
restaurant in 1993,

Woarers t.l'l.,"-;.|=lll.'_'l'll|.'g.' drove past the
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restaurant, and began to wonder what
the extensive grounds might look like i
there were a garden project at the
school (in place of bare asphalt) cover-
ing the grounds with edible landscaping

orchards, grape arbors to sit under,
gronves of Fruit trees and vepetable gar-
dene producing food that could be used
ak the schosal, 1 was trying to imngine a
way to seduce kids into a whole new
way of thinking about food,”™ Waters re-
calls, The concept of growing fruits and
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tion. The Edible Schoolyvand has served
as o model that is changing how school
svstems view food,

In Oakland, for example, Monarch
Academy students grow fruits and veg-
etables in compost delivered by Norcal
Waste System's Jepson Praimie Onpmics.
“The school has a great program and we
like being able o help out,” says Noreal
spokesman Robert Resd, "The compost
is made from food residuals col-
bected from Oakland restaurantz,
It%s really a full-circle process,”

In 1995, landscape artists, gar-
deners, teachers, chefs and

Manarch Academy

in Cakland, Callfomla

has modaled a food-

growing program affer
thie Edible Schoolyard —

an ided concalved by
awnarfohof Allce Walars

of Chiox Panisse,

other professionals were asked
1o brainsrorm designs for the free-
form Edible Schoolyard garden.
]JIl_L‘r I!ull VLTI, I]'u: ;'l.m-|‘]'|:l|.l WEE O
up 1o make room for edible land-
scaping. Cover crops of bell beans,
fenugreek, crimson clover and verch
Were |'-'|:||'|11n|. rov emvrich the sobl uneil of-
I-ici.u] 1,1|'i|!‘\-]|;' p'lm'llil'l:.;.- 1,!;:-1||L| rake l"li'ﬂ.'l'_'.
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closses started up in Moy, "We have a
beautiful free-form garden with all dif-
ferent shaped beds. We don’t have a
production garden,” sivs Beebo Turman
of the Berkeley Community Gardening

Collabosarive who helped Waters start
the Edible Schoolyard. The food is
prowm in compost made from organic
resicheals colleered from bocal neighbor-
s anwd reseaaranns,

FEEDING THE FUTURE

Berkeley is home o diverse ethnic
neighborhoods thar wander into
each other as city blocks strerch on.
Wepetables found in Mexico and South
Armerica are grown so students can cat
ethnic dishes. Dishes are prepared so di-
etary requiremients of any culture can be
met. While not all dishes are vegerar-
inn, there is a decided focus on serving
mieals based around fresh fruie and veg-

etables. “Sometimes the students make
bean enchiladas. Another popular dizh
is a kale wrap. The program is not anti-
meat, but meat is expensive and we re-
ally are pushing a vegetable diet,” Tur-
meamn says. “We really want o emphasize
fruies and vegerables and whaole grains
— that’s really important when we're
talking aboutr a generarion of kids who
corsider french frics a vepetable — and
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Food residuals from
Cakland restaunants
are compaosted and
then used to grow frults
and vagetables af
ared schools.

it’s the only vegerable
they cat ar thae.”

More than half of
King school students are
eligible for free or re-
duced lunch programs of-
fered by the fedeml gow-
eroment. “Thiz is the
one good meal some of
these stwdents will ger inoa doy,™ Tur-
mian savs, Puring that meeal, which is
prepared by sudents, Garden Collab.
orrive volunteers, teachers and pro-
gram employees reach kids about the
*Plensures of the Table,” affectiomately
named by Warers.

Becawse of the garden, and others
like it throughour the natkon, school
lunches have become healehier all
around. For example, the Child Mueri-
tion Advisory Committee has been
able g pet cermain foodsoufls off schoal
menus for good in Berkeley, “The
school board passed o food policy three

vears ago thar said we
want fresh, organic, lo-
cally groown foods to be
served s much and as of-
ten a5 possible. Now thae
its in black and whire,
its helping — and the
gardens helped push thar
along,” Turman siys,

LESSONS FROM
THE KITCHEN AND
GARDEN CLASSROOMS

The parden allows
stdents 1o goin hands-
on expefience planting
different trees; vegetable plants, herbs
and flowers. Work in the garden is
done in ceams of ta o six members.
At the stam of cliss, students listen to
a descriprion of jobs that need oo be
done for the dav and then choose
which jobs they will do. “It's funny,
kids in middle school don't usually like
tor et dirry, sov in the beginning of the
year they don’t want ro deal with the
compost or planting things" Turman
savs, "Bat by the end of the vear, a lor
of students discover they feel very sar-
isfied working in the carth.”

A former garden manager and
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reacher at the school, David Hawkine,
says watching students learn 1o cooper-
ate, the way they have ro in the garden,
is amaaziog and carries over o the ordi-
vional classroom serring. “It has been a
OV InE expericnos bo see a vacant weed
patch, partly covered in asphalt, trans-
tormed by 300 eleven and twelve vear
odds in the course of several vears into a
beautiful ferrile garden,” HIH Hawkins.
Mowving cormpost to beds, digping beds,
laying out deainage and irrigation sys-
tems, constructing trellises and path-
ways, growing o harvesting plans,
amid LOMSTITE 5.:.|.'r1,||.'|1 resicheals all ne-
quire coogeration. Turman says 80 1o 90
percent of the students end up having 2
pPositive experience in the garden,
pointing cart that a lot of students have
neser plived in dire, muchs bess warched
anyrhing good grow our of it “They're
playing as much as they're working amd
that’s okay. So many kids never have
the chance o be kids,” Turman s, At
the end of the class, stedents put their
toolks away and gather for a shom period
o dearn what their fellow sandeners o
complizhed in the garden char day.

_.'i".t the Kin-;, .‘L‘h:-'u'-], cach rrsde has
different cooking class schedueles wnd
responsibilities. Sixth amd seventh
grisders spend about nine weeks in the
kitchen focusing on preparing staple
foodds from the cultires covered in
their classroom curriculum. They leamn
thie !'1:.|:il:il.'ll1.~iht|"- of food e eulture and
thie benefit of locally prown food,
while cooking meals for the enrtire
school. For example, students made
the traditional bread used on Day of
the Dead altars in Mexico in the class-
room kitchen. The recipe allowed
Wexican students to share part of their
culture with the rese of the school.
Seudy of cookbooks and maps help st
dents understanad the connection be-
tween local food and climare.

In the 12 schoolz of the Berkeley
Unified School District, nine have gar-
dens and of those nine, five have cook-
ing clases, "The cooking classes are
made posstble largely in pan through
Californin  Mutrition MNerwork
monies,” Turman says, “The Edible
Schoolyard, has its own coffers, and the
others write for sranes and scrounge
until they can make ends meet.” The
Berkeley Garden Collaborative also
owersees Touth Training Gardens thar
train and employ young people from
high-risk neighborhoods. The Collab-
orative volunteers mentor the young
peaphe, sharing practical skills applica-
ble to litd snd gardenine. —AS.O
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