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Abstract
In order to achieve the goals of ending poverty and hunger, as stated under the
2030 United Nations Agenda for Sustainable Development, there needs to be a
focus on low-income families who are most affected by these issues. Two ways
to support low-income families in improving food security include providing
access to affordable, fresh foods and education about food systems. Twenty-six
percent of residents in Meadville, Pennsylvania live below the poverty line and
50% of students in the school district receive subsidized lunch. In 2014, the
Community Wellness Initiative of Allegheny College established an affordable
community and school garden in Meadville, Pennsylvania. There are monthly
cooking and gardening workshops for community members. The garden-based
curriculum is being integrated into middle- and high-school classes to teach
students to think critically about the food system while learning basic growing
and cooking skills. Students then bring lessons home to their families furthering
the education of families in Meadville. This paper will describe how the garden
is used to teach families and students of Meadville to grow, prepare, and
purchase high-quality food in order to improve food security.
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1 Introduction

When the United Nations established its 2030 Agenda for Sustainable Development
its top three goals were targeted at ending poverty, achieving food security, and
ensuring health and wellness (Transforming our world 2016a, b; Patel and Agnetta
2016). Underpinning the UN 2030 Agenda for Sustainable Development is the
definition of sustainable development as the type of development that meets the
needs of the present without compromising the ability of future generations to meet
their needs (WCED 1987). Sustainable development is therefore a process that
envisions a desirable environment in which living conditions and resource-use
continue to meet human needs without undermining the existence of natural biotic
systems (Mutangadura 2015; Sterling 2003).

One reason for establishing the 2030 Agenda for Sustainable Development is
that much of the current world’s population is not living under conditions that are
safe and sustainable. According to the UN Food and Agriculture Organization, for
example, one in nine people in the world are chronically undernourished and one in
eight people in developing countries are hungry (World hunger and poverty facts
and statistics 2015). In 2013, the global poverty rate, defined as less than $1.90 per
day has fallen to 10.7%, but both hunger and poverty vary widely by country and
within countries (The World Bank poverty overview 2016).

The United States is generally perceived as a country where food is abundant
and obesity is the major food issue; however, in 2004, approximately 11.9% of
Americans did not have sufficient food at least once during the year (Nord et al.
2005). In 2014, the number of Americans that did not have enough food for their
families to sustain active, healthy lifestyles climbed to 14%. The number suffering
from food insecurity in the severe range as defined by the U.S. Department of
Agriculture was 5.6% (Coleman-Jensen et al. 2015).

Food insecurity, the inability to gain access to nutritious, necessary food at all
times, has been linked to detrimental health outcomes in growth, chronic health,
asthma, cognitive development and behavior among children and depressive
symptoms in mothers (Cook and Frank 2008; Heflin et al. 2005; Kirkpatrick et al.
2010). Hunger has pronounced negative psychological impacts on food-insecure
children, who manifest symptoms such as mood disorders, mental illnesses, and
poor interactions with others. (Slopen et al. 2010). Similarly, adolescents experi-
encing food insecurity were more likely to experience mood disorders, anxiety, or
substance abuse (McLaughlin et al. 2012).

Even in affluent nations like the U.S., families and individuals in lower
socioeconomic strata are much more likely to consume foods with lower nutritional
value than families with higher incomes (Davey Smith and Brunner 1997; Dubois
and Girard 2001; James et al. 1997). Moreover, impoverished populations that are
food insecure are more susceptible to the combined impacts of climate change such
as those created by heat stress and air pollution (Balbus and Malina 2009).
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To combat the impact that consuming low quality or insufficient food has on the
physical and psychological status of families, some studies indicate that involving
youth and adolescents in food purchasing and preparation results in improved
nutritional quality of the foods they consume (Larson et al. 2006a, b). Children who
assist in preparing meals also consume healthier meals and exhibit an increase in
positive emotions (van der Horst et al. 2014). School gardens and gardens grown in
conjunction with cooking classes can also effectively increase the consumption of
fruits and vegetables among low-income youth, increase physical activity, some-
times reduce BMI (and sometimes increase BMI), improve mental health, and
reduce consumption of convenience foods (Gatto et al. 2012; Hartmann et al. 2013;
Utter et al. 2016a, b; Wells et al. 2014).

For adults, community gardens combat food insecurity and increase consump-
tion of healthful fruits and vegetables, though successful gardens require both
directors and grassroots support (Alaimo et al. 2008; Corrigan 2011). Gardens
increase physical, social, and emotional well-being for individuals as well as
improve social cohesion and support among participants (Armstrong 2000; Com-
stock et al. 2010; Tieg et al. 2014).

Rural, northwestern Pennsylvania has higher levels of food insecurity and
poverty compared to statewide and national averages. According to the U.S. Census
Bureau, the percentage of people living in poverty in Meadville, Pennsylvania is
roughly double the statewide average: 26.1% in Meadville versus 13.6% for the
state of Pennsylvania and 15.6% for the United States (United States Census
Bureau 2016). Median household income in Meadville, Pennsylvania over the same
time period (2010–2014) was $32,219 while the statewide average was $53,115
(United States Census Bureau 2016). In 2013, one-fourth of the children in
Meadville lived below the poverty line as defined by the U.S. government
(City-Data.Com).

Poor children in Meadville receive state government-subsidized meals while
they are in school. Nearly one-half of children in middle school and high school
receive free or reduced-price lunches: 46% in the middle school (grades 7–8), and
44% in the senior high school (grades 9–12) (High Schools.com). Percentages of
subsidized lunches in the elementary schools vary by neighborhood, but in some
elementary schools a large majority of students receive free lunches (Public School
Review 2016).

The Community Wellness Initiative began at Allegheny College in Meadville,
Pennsylvania in 2014 to address poverty, food access, and awareness of food
production. Gardens were installed near schools and for families in the community.
Lesson plans were prepared for school students and guidance in gardening and food
preparation was offered to community members. By providing these opportunities
—gardens in which families and students can grow food and educational programs
on how to best grow and cook produce—the Community Wellness Initiative is
supporting low-income families to be more food secure. Families and students
participating in these programs gain knowledge to grow their own food so that they
have access to healthy, fresh produce. Through cooking workshops and lessons in
the classroom, they also learn how to prepare the same fruits or vegetables they are
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growing. This empowers families and students to incorporate fresh produce into
their daily meals and to be less reliant on heavily processed foods from the grocery
store. Therefore, families can better meet their daily needs while utilizing produce
that was grown using sustainable practices.

1.1 Community Wellness Initiative Overview

In Meadville, improving fresh food access and education inspired a unique
partnership among the community recreation facility, public middle school (ages
11–13), vocational school (ages 15–18), regional hospital, Meadville city govern-
ment, and Allegheny College beginning in 2014. The support of countless volun-
teers and businesses has been critical to the success of the multi-project and
multi-year Community Wellness Initiative, which is funded by a private foundation
based in Pennsylvania.

The work primarily takes place on the property of the Meadville Area Recreation
Complex (MARC), which is directly adjacent to the Meadville Area Middle School
and the Crawford County Career and Technical Center, a vocational school that
teaches occupational and technical training to secondary school students and adults.
Both facilities are approximately one mile from downtown Meadville. Projects of
the Community Wellness Initiative include: the construction of an interactive
“edible trail” that connects the middle school and the recreation facility; the support
of a new community kitchen for cooking classes; and the development of the
MARC Community Garden, which serves as both a community garden and a
school garden by allocating specific areas within the garden to each user group.

The community and school garden have been the primary focus of the initiative.
Because both adult community gardeners and students use the garden, the garden
serves a range of people and needs. The community section of the MARC Garden
involves over 40 residents who maintain and harvest food from both individual
garden plots and shared gardens. These garden participants vary in age and income.
Within a plastic-covered hoop house, five raised beds (measuring four by 30 ft)
serve as the primary garden for the middle school. The majority of the students’
academic year (September–May) does not align with the region’s short outdoor
growing season; therefore, the hoop house extends the growing season through the
school year so that students can grow food as part of their classes.

In addition to building the community garden for the purpose of growing food,
an accompanying food education program has been developed for both adults and
students who use the garden. Evening workshops on gardening and cooking are
provided for adult community gardeners, while students learn similar topics during
their core classes of the school day and through a summer program. With 26.1% of
Meadville residents living at or below the poverty level, the educational component
of the garden is important: workshops and classes provide skills that participants
can use during their time in the garden and in their homes to grow and prepare fresh
food.
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Allegheny College supports the garden with grant administration, staff, and
college student involvement. Two employees direct the garden’s activities: the
garden manager coordinates the garden spaces and community participants, while
the program coordinator directs the educational programming. Allegheny College
students have also been involved at all stages of planning and implementing the
programs. An internship program gives Allegheny students the opportunity to
develop and implement garden-based curriculum for the Community Wellness
Initiative. Other students work as gardeners building and maintaining the garden.
Several courses in the majors of Community and Justice Studies, Global Health
Studies, Environmental Science, and Political Science have worked on designing
aspects of the garden and assessing food accessibility in Meadville. Allegheny
students increase the capacity of the Community Wellness Initiative, while them-
selves learning how to improve food security in low-income areas through food
access and education programs.

1.2 Methodology

The purpose of this work is to evaluate whether food insecurity can be alleviated
through community-based projects such as a community and school garden with
accompanying educational programming. The Community Wellness Initiative has
implemented such a model that combines food education with food access. The
effectiveness that the Community Wellness Initiative has had on making progress
toward the goals of the 2030 Agenda for Sustainable Development was analyzed
through informal conversations, surveys, and personal observations. This data
about participants’ knowledge, experiences, and outcomes was collected by the
garden staff. The full results of this program are discussed in this paper for both
adult participants and student participants, focusing on how this program addresses
food education and food access for each participant group.

2 Increasing Food Security for Community Residents

2.1 Education for Community Members

Throughout the growing season, the Community Wellness Initiative provides adult
participants with educational opportunities to learn how to successfully grow
produce and how to prepare fresh foods in ways that they will enjoy eating. Food
security is increased when participants can grow produce affordably and use that
produce to meet their dietary needs.
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Before the growing season officially starts in mid-May, the garden manager meets
with gardeners to provide information about how the garden works and resources on
how to grow crops, and to answer questions. Resource and discussion topics include
acquiring seeds and seedlings, determining when various crops should be planted
during the season, and planning for multiple crops through the season. Other
resources include information on pest management and water conservation. Infor-
mation is provided early in the year to prepare gardeners for the season and to
encourage them to grow spring crops, increasing the volume of produce they can
bring home; similarly, gardeners are reminded to plant fall crops to extend the end of
the season. Pre-season meetings also encourage participants to develop social con-
nections and feel comfortable in the garden. By fostering these connections and
building a sense of community early on, some gardeners are more likely to spend
time at the garden and utilize their plot to its fullest growing potential, increasing the
likelihood that they will grow and consume more fresh food.

During the growing season both formal and informal garden sessions are
scheduled. Formal opportunities include one cooking workshop and one gardening
workshop each month. Sometimes more experienced participants of the garden lead
these sessions, while other times presenters are recruited from the community.
Workshop topics have included: organic gardening basics, which is especially
important for first-time gardeners to gain an understanding of how to grow veg-
etables without adding synthetic products; pest management, which helps gardeners
to prevent and manage pests that may impact their yield; making compost with food
scraps and other plant materials to create nutrient-rich soil for future crops; how to
rotate crops to ensure vegetables will have adequate nutrients to grow; and seed
saving, enabling gardeners to grow food the next season without paying for seeds or
seedlings. Cooking workshops have covered topics such as utilizing early-spring
produce and cooking recipes that are quick, simple, and mostly plant-based. These
regular workshops are intended to build gardeners’ knowledge and interest so that
they can grow significant yields of high quality vegetables to supplement their diets.

Informal educational opportunities are equally important in building gardeners’
knowledge, interest, and skills in gardening and cooking. During weekly “shared
work” sessions, gardeners work together to maintain shared spaces of the garden:
staff plan the crops for these garden beds and assign gardeners with tasks to plant
and maintain them. Gardeners have said they benefit from helping to care for these
shared spaces because they actively participate in unfamiliar growing methods or in
growing different crops than they themselves would have chosen. Gardeners also
use the shared work time to inspect others individual plots and exchange infor-
mation about particular vegetable varieties and growing techniques they are using.
Additionally, monthly potluck dinners held at the garden provide opportunities for
participants to share favorite recipes and to sample new ones. The communal nature
of the garden provides informal support for gardeners to learn from each other.
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The weekly sessions that have been described are scheduled each month as
follows:

Monday Thursday

Week 1 5:00–7:00 pm: Shared work
(working together on shared spaces and projects)

9:00–11:00 am: Shared work

Week 2 5:00–6:00 pm: Shared work
6:00–7:00 pm: Garden workshop

9:00–11:00 am: Shared work

Week 3 5:00–6:00 pm: Shared work
6:00–7:00 pm: Potluck dinner

9:00–11:00 am: Shared work

Week 4 5:00–6:00 pm: Shared work
6:00–7:00 pm: Cooking workshop

9:00–11:00 am: Shared work

These formal and informal learning opportunities support gardeners throughout
the season. Workshops and shared work times encourage gardeners to utilize their
plot throughout the season, even if it is not always successful. Many participants are
first time gardeners who benefit from a supportive learning environment; this
learning support makes them more likely to have a successful garden and more
likely to have food to take home. Food security is increased when the gardeners
know how to affordably and successfully grow food that they can also confidently
prepare to eat.

2.2 Access for Community Members

The MARC garden provides physical resources to a variety of residents who may
not otherwise grow food: some residents lack space or adequate sunlight for veg-
etable gardens at home, some are not permitted to garden outside rental units, and
others may be more successful growing food as part of a community rather than
alone. Each gardener is allotted a wooden raised bed measuring four by eight feet.
These beds are rented on a sliding scale basis, which accepts monetary payment,
volunteer hours, or a combination of both. Thus, income is not a barrier to accessing
the community garden. Gardeners choose the types of vegetables they would like to
grow in their own plot and they harvest that food for themselves. Food security is
increased when gardeners are familiar with produce they bring home, have recipes
with which to cook the produce, and enjoy preparing and eating those recipes.

In addition to harvesting food from their own plots, gardeners have access to
produce from the “shared spaces” in the garden. Staff encourage gardeners to
harvest mature crops through weekly emails, a list written on a whiteboard at the
garden, and color-coded flags in the garden beds that signal when crops are ready to
harvest. Produce that gardeners can take home from shared spaces has included
onions, garlic, carrots, peas, tomatoes, kale, lettuce, zucchini, beets, strawberries,
swiss chard, and herbs. Access to produce from the shared space is especially
important for gardeners who may not get a high yield of produce from their own
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plot. Some gardeners are first-time growers who may not have high yields, and even
experienced gardeners may have crops in their individual plots fail due to pest
damage, weather, or inconsistent maintenance due to gardeners’ time restraints.
Shared spaces in the garden ensure that gardeners are able to take home produce no
matter their own personal success and therefore this space provides a second layer
of food security.

The MARC Garden serves as a community garden for Meadville area residents
to grow their own food, increasing the volume of fresh produce available for
consumption and thereby increasing food security. Individual plots provide
autonomy in choosing produce, while shared spaces provide a guaranteed harvest
and increased variety. The twofold approach of individual plots and shared spaces
ensures that participants have access to affordable and fresh foods throughout the
growing season. In this way, the community garden increases food security for
adult participants and their families.

3 Increasing Food Security for Students Through Food
Access and Education

3.1 Academic Year (August–June)

The MARC Garden additionally provides school students with a space to learn
about gardening and cooking that also increases their access to fresh produce.
During the school year, students learn about food and agriculture in their existing
classes at the public middle school. Students consume garden produce in these
classes and during their lunch periods through Community Wellness Initiative
programs.

To reach a wide audience of school students, the wellness program coordinator
works with middle school teachers to develop curricula and to ensure that lessons
meet state learning requirements. Each seventh-grade student (ages 11–12) partic-
ipates in multiple food and garden-based lessons within two of their core subjects,
including science, family consumer science (formerly home economics), and
geography. Content is not added to lessons, but instead modified to focus on
sustainable agriculture and foods that promote a healthy lifestyle.

For example, in seventh-grade science class, students learn about plant cell
structures by looking at kale cells under a microscope. In the same lesson, they
prepare a kale salad to eat. This lesson not only teaches students how to use a
microscope (a concept from their seventh-grade science curriculum), but students
are also introduced to kale and learn how to prepare it. The majority of students
have never eaten kale, yet nearly all of them try and enjoy the kale salad prepared in
class. By introducing students to vegetables at school, students are more likely to
request those vegetables at home. Kale is a nutritious food that is both affordable
and easy to grow in northwestern Pennsylvania, making it more accessible to
families in Meadville.
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Beyond just learning about food, students consume produce from the garden
during most of the food and agriculture-based lessons. The program coordinator
works with middle school teachers to plant the school section of the garden. Once
vegetables are ready for harvest, teachers utilize the garden produce in their classes.
Lessons sometimes focus on the garden produce specifically (such as a class about
herbs and spices from the garden), while other lessons are supplemented by the
garden produce (such as a lesson on using good bacteria in fermentation that ends
with making pickles from cucumbers from the garden).

In addition to the science, family consumer science, and geography classes that
use the garden, two special needs classes (for students with autism and learning
disabilities) also cook and garden regularly. Special needs classes are specifically
intended to teach students everyday skills. Practicing growing and preparing food is
particularly important in reducing food insecurity for this potentially vulnerable
population.

Prior to the involvement of the Community Wellness Initiative, middle school
students only learned about food preparation, budgeting, and nutrition in the family
consumer science class. Through the Wellness Initiative, teachers of other subjects
are now incorporating food-based lessons in their curricula. Students are therefore
learning about how to grow and prepare food through multiple subjects and per-
spectives. By integrating this learning into the classroom, students are better able to
prepare food for themselves or their families, increasing their food security at home.

The Community Wellness Initiative also promotes food and agriculture-based
education in the school cafeteria. A 2014 survey of seventh-grade students at the
Meadville middle school found that they had a weak understanding of seasonality
and what can be grown in northwestern Pennsylvania. Starting in 2015, a “Harvest
of the Month” program was implemented to encourage students to recognize which
foods are available locally at different times of the year. This type of program has
been offered at schools throughout the United States, but had not been offered in
Meadville before. Once per month during lunch hours in the middle school cafe-
teria, students are encouraged to sample a dish prepared with in-season fruits or
vegetables. For example, the Harvest of the Month in March 2016 was lettuce,
prepared with a homemade honey-mustard dressing. Of students who tried the
salad, more students recorded that they liked it than did not. Samples are prepared
by students during morning classes, easily integrating with existing learning out-
comes of the family consumer science class. Because they are actively involved in
the food preparation, students are eager to try the dishes and encourage their friends
to do so as well. The produce used in the taste test is either sourced from the MARC
Garden or local farmers, supporting the local food economy and utilizing fresh food
from the garden.

In addition to the educational benefits of the Harvest of the Month described
above, students are provided with a small quantity of fresh produce during the taste
tests. The school is now considering adding a salad bar to their lunch menu because
the Harvest of the Month salad was well received, which would increase the
availability of fresh produce to students. If other local foods are added to the school
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cafeteria in the future, students may be more likely to recognize and choose those
dishes and request them at home.

The Community Wellness Initiative reaches every seventh-grade student at the
Meadville Area Middle School, which includes many students from low-income,
food-insecure households. The opportunities offered by the Community Wellness
initiative to participate in cooking, gardening, and other forms of learning about
food and agriculture increase students’ capacity to improve their own food security,
both as youth and later on as adults.

3.2 Summer (June–July)

When school is not in session in June and July, the school section of the garden
continues to provide youth with learning opportunities and access to fresh produce.
The Community Wellness Initiative, in partnership with a local non-profit focused
on youth development, offers a free summer program at the garden. Lunch and
transportation are provided to all participants, ensuring accessibility to the
low-income population living in and around the Meadville area. The program
targets students entering eighth, ninth, and tenth grade (ages 13–15) and has three
main goals: (1) to learn the basics of growing and cooking food; (2) to understand
how the food system operates, both locally and globally; and (3) to learn how youth
can have a voice in local organizational and governmental decisions about food.
Students are recruited locally using social media and in-person interactions.

Three-week sessions are offered twice per summer during which youth meet on
Tuesdays, Wednesdays, and Thursdays from 9:00 am to 1:00 pm. Students begin
each day with an hour of garden work, then transition to a class period where they
learn about the food system. Students then make their lunch together using food
they harvested from the garden. After lunch, there is either a team building activity
or a community-centered activity where youth discuss where they live and what
change they want to see in their community.

The students in the summer program experience a more focused study of food,
nutrition, and agriculture than during the school year due to the additional time
available. They are in the garden every day of the program learning how to grow,
maintain, and harvest vegetables. This allows them to see the entire growing pro-
cess, from seed to harvest. Students prepare and eat lunch each day of the program,
giving them new recipes as well as access to fresh foods. Students also have the
opportunity to take home additional vegetables from the garden that they learned to
prepare earlier that day. This availability of produce combined with learning
opportunities for cooking makes them more likely to prepare the foods at home. For
example, in 2016, one student especially liked a kale salad prepared during lunch.
She was then able to harvest kale every day to bring home to her family along with
the knowledge of how to prepare the salad. Other studies have found that involving
youth in food preparation improves the nutritional quality of the foods they con-
sume (Larson et al. 2006a, b). Similarly to the adult community gardeners,
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food security for youth improves when they gain the knowledge, skills, and interest
in growing and eating affordable, fresh produce.

4 Other Wellness Benefits of the Garden

In addition to the opportunities for food education and access that the garden
provides to both adults and students, there are also social and emotional benefits for
those involved in the garden. There is frequent multi-generational interaction in the
garden: school students between ages 12 and 18, college students, and the wide
range of community members (ages range from infants to those in their mid-80s) all
have the opportunity to meet and interact. Many gardeners have developed new
connections because of their involvement at the garden. Gardeners frequently
comment that they feel more relaxed after they have spent time in the garden, that
they feel safe there, and that they take pride in the food they grow.

5 Next Steps

5.1 For Community Gardeners

Based on the success of the garden’s initial two seasons, the Community Wellness
Initiative plans to expand the gardens’ capacity to include more residents in garden
education and access to fresh produce. In addition to increasing garden membership
through the rentable garden plots, an alternative option to participate as a “friend of
the garden” will be offered. This second option will offer participants less com-
mitment than what is required to maintain a plot for an entire season, but will
provide structure for volunteers who choose to attend workshops and shared work
sessions. In addition to receiving weekly updates about upcoming workshops and
events, these volunteers will receive a share of produce from the garden to take
home. By offering another way to be involved, more residents will benefit from
educational components of the garden and have the opportunity to bring home and
prepare fresh produce, improving food security.

5.2 For Students

The Community Wellness Initiative plans to incorporate the garden into other
aspects of the school community so that more students learn how to grow food and
have access to fresh foods. The garden is currently used in science, family con-
sumer science, geography, and special education classes; moving forward, lessons
will be developed for other subject areas. Incorporating the garden into many
different subject areas will provide students with a broader knowledge of food and
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agriculture. It will also increase students’ exposure to new fruits and vegetables,
thereby increasing the chances they are introduced to foods and recipes they like
and want to make at home with their families.

Additionally, produce from the garden and local farms will continue to be served
in the school cafeteria so that students have access to fresh, local foods during their
lunch. The Harvest of the Month program demonstrated that students were
enthusiastic about eating salad; the programs coordinator will work with stake-
holders at the school to develop and implement a plan for a salad bar in the
cafeteria. The produce for this salad bar will be sourced locally when possible so
that students make connections between what they are learning in the classroom and
what they eat in the cafeteria.

5.3 For the Community Wellness Initiative

One of the limitations of this study is that assessment is based mostly on staff
observations, informal conversations, and surveys from the first year (2015) of
programs. These methods may not fully capture the impact of the garden on those
involved. In 2016, structured interviews of community gardeners and surveys of
students who participated in garden-based programs are being conducted to collect
further data.

6 Conclusion

The Community Wellness Initiative is enhancing food security in Meadville for
both low-income adults and school students by providing better access to and
education about growing and preparing fresh foods. The result of this program is
that a growing number of residents in a low-income community are consuming
fresh, local food with little to no added financial cost. They are also gaining skills
around food preparation that they can continue to use throughout their lives.

The CWI model of community and school gardens, which emphasize access and
education, can easily be scaled to fit a variety of other communities, although paid
staff is important to the success of the program. Even small areas of land can be
used to support this kind of garden, so space should not be a constraint. By bringing
together multiple segments of the population (schools and various community
members), more people benefit from the garden and become invested in the pro-
grams so that they can be sustained over the long term. In addition, school gardens
and accompanying education programs are a resource that a growing number of
schools are utilizing. These schools may benefit from adopting the Community
Wellness Initiative’s model in which community gardeners are also a part of the
school garden. Conversely, community gardens might consider the benefits of
integrating local schools into their structure, especially for maintenance and usage
during the fall and spring.
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The program demonstrates one method of alleviating food insecurity. By pro-
viding food and gardening education and access to low-income families, it may be
possible to address poverty and hunger, as set in the goals of the 2030 United
Nations Agenda for Sustainable Development.
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