Tribute

Silvia Ferry

Our newly opened root cellar at the Two Rivers Center is being
dedicated to long-time Board member Sylvia Ferry, who passed
away this past March, and to her loving husband Ron, who contin-
ues to carry Sylvia deep in his heart at their Montpelier homestead.
Sylvia was committed from the beginning to our root mission of
teaching people how to fish for a lifetime rather than merely giving
them a fish to eat for a day, We feel it is only fitting that we dedicate
the very foundation of the Center to Sylvia, and to her devoted life
partner, Ron.

Jamie Cherington

We mourn the loss of one of most active supporters Jamie Cher-
ington, who passed away in mid-November. As the liaison for the
John Merck Fund, Jamie deeply believed in our Farm to Table
program as a model for helping local farmers create new markets by
providing local food to underserved meal sites. Two years ago, Ja-
mie and her husband Davis received our Friends of Farmers Award
for all their support and hard work on behalf of local growers. We
have surely lost a great friend.
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Become a member of Food Works at Two Rivers Center
and join us in planting seeds to feed a changing world!

Our membership is made up of folks who believe that all people should have access to healthy food and the skills and
knowledge to prepare it. Through the support & commitment of our members, we are able to help people feed, nourish
and sustain themselves, their communities, and their environment for generations to come.

Please support Food Works at Two Rivers Center by becoming a member today!
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Please contact us by email at info@tworiverscenter.org or call 802-223-1515 ext. 301
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Food Works co-founder Joseph Kiefer,
kneeling left, joins students,

parents and teachers from the
Walden School in front of their 3
newly-completed Quebec Bread
Oven this June. Shaped in the form
of a Wolverine, the Walden School =
mascot, the bread oven will connect ¥
to the curriculum and be used for = W, :
school and community fundraisers. £ : by N _ (& \
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Planting seeds to feed a changing world

WINTER 2010

The Dream Lives On...
Universal Food Access for All

By Martin Kemple & Joseph Kiefer

What a crazy, topsy-turvy year 2009 has been.

The Great Recession combined with a perni-
cious shortfall in operating funds to create a kind
of perfect storm that forced us to lay off a huge
portion of our staff and almost close our doors in
September.

Fortunately, thanks to a tremendous outpouring
of community support together with some strategic
grant awards in October and November, we have
managed to stay afloat and keep all but one of our
major programs fully intact for 2010. (Good Food,
Good Medicine has been temporarily suspended,
but we hope to resume this important food and nu-
trition education initiative at housing sites and food
shelves this spring, pending funding).

Green Mountain Coffee Roasters (GMCR) came
through with an enormous grant in the amount of
$25,000 per year over three years which truly was a
lifesaver.

“I wish you could have been a fly on the wall dut-

-

!
g

ing our grant review meeting,” said Jasna Brown re-
cently, the Domestic Community Outreach Manag-
er for GMCR. “Everyone in the room felt strongly

that the work you ate doing is so important, timely

and a great model for systemic change.”

Throughout these very tumultuous times, we have
kept this as our simple credo:

The pessimist curses the wind.
The optimist hopes it will change.
The realist adjusts the sails.

Since our founding over twenty-two years ago, we
set out with a dream — to create hunger prevention
programs that would teach people of all ages and
walks of life how to grow, preserve and cook their
own nutritious food.

If you share this dream, please consider support-
ing our work by making a tax-deductible contribu-
tion today. Now more than ever is the time to step
forward and make a difference.

We extend our deepest gratitude to everyone for
helping to turn this dream into a reality.

www.tworiverscenter.org — (802) 223-1515 — 64 Main St, Montpelier, VT



Current Staff:

Joseph Kiefer, Martin Kemple
Sara Lisniansky, Danielle Pipher
Jen Lloyd, Jesse French

Liva Coe, Ellen Miley,

Amy Goodman Kiefer,

Cheryl Hartt, Sarah Zettlemyer

Staff Of 2008/09 —
Still With Us In Spirit:

Anne Maule, Anne Loecher
Andy Harper, Annie McShiras
Carolyn Desch, Lindsay Arbuckle
Kim Smith, Stacy Carter,

Vera Simon-Nobes

Farm-to-Table Coordinator Sara Lisniansky, left, discusses the
temperature and humidity control system of the new root cellar
with builder Brian Van Hoy, right, and Plainfield farmer Joey Klein,
center, in the walk-in cooler in early Decenmber.

Good Food, Good Medicine
Over four years ago Food Works decided

The Underground Connection
Farm-to-Table Community Root Cellar Opens at the Two Rivers Center

Working under the experienced tutelage of green contractors Will Eberle and Brian Van Hoy,
a group of youth apprentices supported by the Vermont Department of Labor set to work on
building the 1,200 square foot root cellar at the Two Rivers Center this summer and fall.

The root cellar formally opened in mid-November and now stores over 5,000 pounds of locally
grown cabbage, rutabagas, carrots, parsnips, onions, gatlic, squash and potatoes. The produce
will be sold weekly throughout the winter months to Farm-to-Table sites serving at-risk Ver-
monters including Senior Centers, schools, mental health facilities, hospitals and food shelves.

“This is a win-win for everyone,” said Sara Lisniansky, the Farm-to-Table Coordinator who
now oversees the root cellar operations. “It’s good for the growers because they
can now be assured of longer-term storage of what they grow. And it’s good
for Vermonters in need who want more nutritious local produce year-round.”

Central Vermont Community Action Council provided funding support
for crew supervision through the American Recovery and
Reinvestment Act (Stimulus Package). Additional
support was provided by the Castanea
Foundation, the Vermont Division for
Historic Preservation, Ron and
Sylvia Ferry, and UVM
Extension Service.

to offer a new initiative for people living
in Section 8 housing sites. We called it

Good Food, Good Medicine and the

idea was to provide monthly hands-on

classes in gardening, food preserva-
tion, nutrition, cooking and herbal-
ism. One of the most important
things we have learned from this
experience is that there is an
enormous desire to grow and eat
nutritious foods. Our focus has
been on relationship building by continuing to show up month
after month after month — with harvest baskets, apron, cutting
boards and kitchen knives firmly in hand.
Our ten-year vision for this program is to create a foodscape
for each site with an edible landscape of home and community

Digging Deeper In Barre City

In partnership with the Washington County Youth Service
Bureau, Food Works is coordinating Year Two of a hands-on Food Stud-
ies Course with classroom teachers, para-educators, parents and the Director of the
Schools Food Service Program at Barre City Elementary and Middle School. Taught by Joseph
Kiefer and Danielle Pipher, each class begins with seasonal snack making using local foods. Then we invite
in a community resource person to share their expertise, such as a health professional, nutrition educator or farmer.
Finally, the class engages in hands-on activities to bring back to the classroom. In 2010, we will be launching a food cart that
will go to participating classrooms for hands-on taste test experiments beginning with apples and four varieties of applesauce.

gardens, a central processing and teaching kitchen, root

cellars, freezers and ongoing food education class-

es for children and families. Unfortunately due

to a lack of sustained funding we have had

to temporarily postpone this program.
Once we are able to raise the necessary

funds we will restart and continue

our efforts.

Participants in Barre City Elementary and Middle School’s Food Studies Class share in the cooking and eating of a seasonal meal at the start of every class session.

More Fresh
Food Than Ever
For Central Vermonters

YN

5.

The Two Rivers Farm was busy this
summer growing food for many of our
under-served neighbors across the region.
Under the care of farm managers Jen
Lloyd and Jesse French, the farm
worked through the rains and
the leaping deer to grow
an abundance of
fresh food.

o

Healthy Bean Counting

With the help of Senator Patrick Leahy, the VI FEED

program, a farm-to-school partnership of Food Works

at Two Rivers Center, NOFA-VT and Shelburne

Farms, has been awarded a major grant from the

. Center for Disease Control (CDC). The grantis
providing resources for an overall evaluation to

It’s All About Food
Education Cenrral Vermont
Food Systems Council Launches a
Garden in Every School Campaign

=

An outgrowth of the Envision Montpelier Planning
= Process coordinated by City Planner Gwen Halsmith with
Americorps volunteers Kristin Feierabend and Erin Schlitts, was a
partnership with Food Works to begin the work of organizing a Central
Vermont Food System Council. The Council is charged with raising
awareness for re-building a local food economy. The council began in
the spring of this year and has a steering committee with two chairs
representing six working committees. The six committees are *Ag
Policy and Economics, *Farmers and Growers, *Processing, Storage

prove that, through hands-on food education, A young bay proudly brings in a salad he just picked for the noon time meal at the

Two Rivers Centers Gardens for Learning program this summer.

Hands-on Hunger Prevention

The Food Works statewide Gardens for Learning Program was provided at
14 sites this past summer. Under the leadership of Danielle Pipher the program
focused on both the growing of local foods and how to create easy recipes with

- children’s preferences will change toward eat-
38 : ing more fruits and vegetables on a regular
basis. FEED (Food Education Every Day)
has been a working partnership for over a
decade now and has been a leader in our
statewide Farm to School movement as
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well as passing landmark State legislation Distribution and Food Buying Systems,, *Food Currency, *House-

kids in the summer months. We heard from so many parents how there are now

holds and Consumers, *Food Justice and Food Education.
This past September, the Food Education committee under
the leadership of Tom Sabo and Lyndon Verkler organized
the first ever Growing Local Festival. The goal of the

to provide Farm to School grants. eating more fresh fruits and vegetables but also coming home and wanting to cook
up recipes they made over the summer.
We firmly believe that if we want to truly end hunger we need to teach children how to

grow, harvest, preserve and cook their own meals.

Students from the Sharon Elementary School coordinate one of their monthly taste
tests providing exposure to new foods, as part of a farm-to-school project initiated by
Vermont FEED (Food Education Every Day), a partnership between Food Works
at Two Rivers Center, NOEA and Shelburne Farms 2 3

“We’re Growing A Whole New Generation of
Plant Teachers” Herb Camps at Tiwo Rivers Center

“Like little sponges.” That’s how co-coordinator Cheryl Hartt describes
the hundreds of knowledge-thirsty kids who have attended Herb Camp over
the past seven years at the Two Rivers Center. Herb campers build lifelong
relationships with medicinal and culinary plants through planting, growing and
harvesting herbs, learning to carefully identify plants in the wild, and brewing teas
amd making balms, salves and tinctures to cure anything from tummy aches to a
sleepless night.
One of the many unique aspects of the Food Works Herb Camps is that many kids
return year after year. Itis such a joy to see these returning young herbalists who have
a deep connection to nature and seem to understand almost intuitively just how power-
ful the plants can be in helping to heal our species. These words from Rosemary Gladstar,
founder of the Sage Mountain Herbal Retreat Center in East Barre, say it all: ““I feel strongly
that teaching young children respect for the earth, honor for all living beings and the art and
science of plants that live in their own backyards is a most sacred and essential task for us to be

involved in at this time. This full as part of the Montpelier High School’s Harvest Day

FParticipants at a winter class
in Highgate Housing in
Barre start their own

alfalfa sprouts in quart

jars in March Celebration, long-time herbal student Sky Banmgarden and
2009. People co-coordinating herbalist Amy Goodman Kiefer co-tanght two
might shop classes on Herbs for Winter Health, sharing many practical

o e ideasand tasty berbal recipes with eager high school students.

times, but they sure
don’t eat less. In fact the
tougher the economic climate,
the greater the demand and need
for fresh locally grown nutritious food.
The Two Rivers Farm has addressed
this challenge head on by growing and
distributing neatly 8,500 pounds of fresh
carrots, onions, melons, beets, squash,
parsnips and rutabagas over the past year
to the Vermont Foodbank. Six other
farms in the Foodbank Farming net-
work helped grow over 40,000 pounds
of fresh food that was redistributed to
member agencies each month.
To improve on an old saying: We’d
rather have food in times of no money
than money in times of no food.

Two Rivers Farm Co-Manager Jen Lloyd washes
parsnips fresh from the field for delivery through the
Foodbank Farming Nettwork, which Jen coordinates in
collaboration with the Foodbank’s Theresa Snow.

festival was to inspire
the teaching of food to everyone. Music was provided by
the Chad Hollister Band and nine growing local workshops
were provided including root cellaring, seed saving, back-
yard chicken growing, food preservation and herbs for
winter health. . As a result of the day, over $2000 was raised
which will be used as seed grants to launch a Garden In
Every School for Washington County.

Peggy Thompson of Orange leads a workshop on canning
local foods at the Growing Local Festival in September.
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