MISSION: POSSIBLE

We pay homage to seven community p

ects based on the principle that

' and that good food is everyone's right

[°WE CHOT TR TEES variETEs of tomatoes and eighi
of letiuce; we've got carrots, rmspbermics, straw-
berries, lechaox watermelons. Ever hear of those?
They're delicious,” Jen James, the manoging di-
rector of the | 5-year-old Boston-based Food Project, i reéling
off a list of produce {almosi o quarter won of i) horvested from
urban gordens in Roxbury and Dorchester, as well as firom 31
acres in suburban [ ||11:n|!r|| Massachusetts. Al of T 15 planied,
tended, picked, and brought o Tormers markets aroumd the
city by the program’s teenage participants and adult volun-
teers, Some of the h"i.'i.':l."1il|'.||1."'i ilsor emad up mixed inko the pr;;l:j-
ect's Farin Fresh Salsa (sobd at farmers markets); others are
delivered to homeless shelters; and still others are placed in
bags lor members of the organation’s Community Support
ed Agriculture (CSA)} program, This summer, The Food Proj
e IHLl:Ig = |‘|:|.rli:i.r.|a|:|l:. from seeds to feod service h:,.'
recruiting ehefs like Ming Tsm, of Blue Gimger, to cook ap
Comimunity Lunches with the kids on the Dorchester land,
using their produce. “it"s aboul education and natation and
working together, and it"s abowt being o part of your commu
nity."” says outreach coordinntor Lisa MacCullough It's aleo
about leoking toward the future. The Food Project pariness
with other organizations to support BLAST | Building Local
Agnculioml Systems Today), whicl, through conferences
and training sessions prownd the warld, promotes sustarmabil
ity Meanwhile, in Boston, the List ol would-be farmiers gets

longer. "We want 1o double te program,”™ says James. “Bul
we noed more space (o grow. We're looking for land,” (757-
250 K621 thefoodprofect orgl —Nanstte Maxim

Aﬂumu HERE, you can buy two-hundred-dollar snsakers
and every kind of cigarette, but forget about whole-groin
bread and organic milk,"” sayvs LaDonna Bedmond, For this
C'IZII]'IIHLIL'Ii['_'.' GTEAmESer, gruksrools activism ook on new
meaning after her son, Wade, was dingnosed wilh severe
fiodd alberpies sin years ago. In researching whit fo Feed him,
the new mother found herself increasingly concermed aboai
the larper issue of food distribution and the options facing
other fumilies in Austin, her mized-income, predom inantly
African-American neighborhood on Chicago’s West Side,
Whike fast-food chams and corner shops abound, a single
supermarket services the prea’s 117,000 residents. Redmond
founded the nonpralil Institute for Community Resource De-
velopment o bring the food she wanted closar to ome. First,
she turned six abandoned logs into an urban farming center.
Prople thought we were crazy at first,” she recalls. “But
then they started crodsing the street to give us plantiog tips
This incredible ]-.l!lrl'.-.'ludgc was buried just under the sur-
face.”” Mexi, with the help of a grant from the W. K. Kellogg
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Feundation, Bedmond resuscrated the detonet lecal farmiers
market, nmd, with a tewm of specialists from nearby universi-
ties, launched the |'|||1,:-I phise of the Schonl-Based Mutrition
Program bor children 1o elementiry school, On deck? A
communily-ownéd grocery store that will, she hopes, serve
as 0 model for other urban neighborhoods, “Austin spends
$120milliona year on food, and eighty percent of that money
lenves the community,” Redmond says. "We wanl to return
that valwe.” These grassroots are bearing fruit—and vegeta-
bile=s, (GI-552- I8 —Mansa Robartson-Textar

crﬂlm-hm SUPPOSTED AGRICULTURE programs, or CSAs
{which ornigimated in Europe ond Japan in the 19605}, en-
tnil o farmer and consumers establishing a partnership amd
shuring the risk that 15 usoally borne by the farmer alone;
consuwmers pay in pdvance for n share of the season’s bounly,
and any surplus |1r|||.|1||.:|.= nfien goes o [armers markels of 13
donnted o becal lood banks. Today, there ane about 1. 500
CSAs in the L5, What distinguishes relative newcomer Or-
ganle Farm Prajeet, based on the compuis of Washmpglon State
University in Pullman, is that it bas led to what will be the first,
DOrganic Agriculiue magor al an American univegsity, “| wint
shudents 1o have the skills io grovy their ewn food, whether on g
farm or in their backyard.” says the C8A'S manager, Brad
laeckel. “Thot's the sort of thing that ensures our food secu-
rity.” fezane vl edideducanioropps) —Jdane Daniels Lesr

A 8 A NEWLY SINGLE WORKING MOTHER of two, Lynn Freder-
icks begon to feel o disconnect boiween herself and her
children, Stephan, then 19 months old, and Alex, then eight
She saw dinnertime as an opportunity to change that, “I'm
giving yvou a job,” sabd Predericks to her voungest, “Hold this
cup of oreo, and when that pot bubbles, you let me Enow.™
And there he sat, eves fixed on the pot of water, waiting fos
the slightest hint of a boil. Engaging the child in the meal
they were about 1o eat, Fredericks realized, made them o
tewm, Soon, her older son was helping her select produce at
the groscery store—food they both wanted to eat. Fredericks's
breakthroagh evolved into FamilyCook Productions (FCP), a
program for kindergartners 19 fegnagers and their parenfs
that fosters fumily togetherness and foutrition education
llu:u-ugll. A 15-week sernes ol alter-school i:mll;|r||_5 clnzzes
Mow in its thind year in Rochester, New Yook, and its second
yenr inMew York City, FCP { partnered witlithe A fter-School
Corporation, the YMCA, and the Department of Health and
Mental Hygiene) resches more {Continued on page 72}

frrual mvenoa to farmers (rom families using coupons at
farmers markets from the US0A's Special Supalemental Nutrition
Program for Wamen, Infants, snd Children: 5269 million

Productivity of bees ralsed n urban hives compared with thass n
rural hives: four times. greator

Percantage of LS. agricuttural production that ariginetes, in
metrogodilan arEs: 40

Percantage of anargy saved by tarmneng corm ofganically warsus
cormvenbanally: 30

{ Percantage of U5, cooks and facd preparation warkars wha

wtre 16 o 19 vears old in 2004: 19
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ihean | 300 families anmeally at 50-plus
sites, Cultural-themed evenings find
Furmmilies cooking up miso soup, risoite,
or tbbouleh using seasonal ingreds-
ents. “Ohe moather of a aise-year-old
told e that she doesn't kave the energy
to fight with ker child in the super-
market. So she was thrilled when after
only three weeks her comments aboui
oot eating sugary snacks no longer
fell on deaf ears,” says Fredericks.
“That"s our goal—to stop the feed Gight
and help the family make better chose-
en (22-Ba7-3024:  fawuly cookpro
diectinns com) —Enc Hastie

LI.I-HHII'-_ VEASEY EREW he'd come n long
way when he found himself making
turnovers for the president of Dreland.
Six months before, he had been drug
addicted and homeless, bul o coutious
slepinto the of fices of FareStari—and a
lod ol hard work—made all the diffee-
ence, The brainehild of local elef David
Liee, the Seattle-based FareStart (2i04-
dd3-1 233, &I, provides 16
weaks of intensive food-service train-
lngmhnmbﬂﬁ_@nﬁﬁw
and women. and also makes sure its stu-
dents receive housing, clothing, frans-
portation, and counseling services
Training includes running the FareStart
Restanrant, the FareSeerl Café, and ca-
tisring operations. There is also barista

training for runaways aged 1410 21 On
radays, the restauramt hosts the
wildly popular® guest chefnight,” whers
a chef from FareStart™s impressive ros-
ter (35th Street Bistro, Borking Frog,
Flying Fish, Lark, Mell's) designs a meal
and teaches students how to prepore it
[rinmner is then served o the public for
51995, Bighty percent of students have
a job by the time they graduate. As fre-
quent guest chef Dan Thicssen explains,
“Transforming lives through food not
only benefits those who keamm to cook, i
also puts culinary professionals into the
community, Evervbody wins.” Recent
Iy, FareStart launched Kitehens with
Mission, which helps similar organiza-
nons scross the country replicate Seat
tle’s success, (24 27-9651; kitchens
withmizsion erpl —Mage Leab

ENHEL May 50T HE the first thing that

comes o mimd when you think of
the South Bronx. Buf last summer, at
ome of 13 Bronx community gardens
lust Food has partnered with, the aro-
matlc vegetable was belng mode intoa
salad by Just Food community food edu

cator Elizabeth Jobinson. “Local chil-
dren came back for second and third
helpings,” says executive director Ruth
Katz, “Ome pirl told Elizabeth, "Me-
Dromnld’s has pot nothing on you.' " Kotz
laughs, “Mutrition education is great,
bt it operates in o vaoouum unkess peo-
ple have access to fresh produce and
know how 1o cook it By linking our
form. gorden, and education programs,
we close the gap.™ For the [l-year-old
Tust Feod organization, teaching urban
pardensrs means sharing the wealth.
Master beskesper Hoper Repohl, for
example, who keeps his hives in one of
ihe Bronx community gardans, passed
his knowledge on o Just Food's City
Forms program mansager, who then
trafned members of the community,
who will trein others, Ina_l_m];.J]Eﬂ!!-'
will be produced in the middle of empty
lots and on rooflops all around the city,
And Just Food's C8A programs inelude
one in East Mew York (one of Brook-
lyn's poorest neighborhoods), linking
upstate Mew York farmer Cheryl
Rogowski with a community in need of
fresh, nffordoble produce. The CSA has
helped Rogowski's family form stay
afloat and brought East Mew Yorkers
tomatillos, eggplents, and greens, Whit
g0k arpumd, comes arcmnal, q’jﬂ'—ﬁd’j-
TEED: fusifood gl —ALM,

Ir's Easy TO sa¥ “Keep farming™ o a
grovwer whao is being offered big bucks
by a developer for his land, bt it"s far
miore difficult 1o make it cconomically
vighle fior that farmer to stay the course,
The nonprofit Ghynwood Center's Keep
Farming program has been helping
communities do the math, consult ex-
perts in land conservancy and markeis,

and conoect the dots 1o get a realistic
picture of where they are now, and of
what they have to do to support their
farmers. In the Hudson Yalley, for in-
stance, the 1-year-old organteation i

encouraging some  bowprodit dairy
farmers 1o diversify their income by
adding pastured beef. In other nreas, it
has helped farmers make connections
wilh s wadks markets, including_resta-
fants, “We're a working farm our-
selves,” sava Glynwond president udith
LaBelle, Sheep-shearing and beskeep-
ing demonstrations are ongoing at the
center, in Cold Spring, Mew York.
Glyivwead also presents wnnual awarnds
to oulstanding farmsers and the organi-
zations that support sem. (845265
3338, glynwood.org) —NM.
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