WILLARD NUTRITION EDUCATION PROGRAM

The Willard Dirt

THE LUNCH bell rings and it is mere
moments before the cucumber bed

is crawling with adventurous sixth
graders, their ever-present appetites
fueling the curious trek to the garden.
Everyday is like a treasure hunt as we
search beneath fuzzy large leaves for
refreshing fruits. Each crisp bite makes
another memory in the garden.

Whether it’s veggies or inquisitive
minds, we’re always growing something
at Willard! This year we’ve managed to
grow more crops than ever before, to
serve up as garden snacks or for Willard
cooking classes where Chefs Susanne
and Marla lead the students through
tasty Harvest of the Month recipes.

At the school year’s start, students
reveled in an abundance of fresh pro-
duce, ready to greet them in the warm
fall months. Among the favorites were
tomatoes, ranging from large fleshy

pink heirlooms, to small cream-colored
gems. Garden grilled zucchini and
stir fried beans became favorite class
snacks to harvest and prepare. Top-
ping the charts this year were the 230
pounds of romas, harvested, roasted
and milled into sauce to be canned for
pizza throughout the school year. Stu-
dents helped in each step of the pro-
cess, resulting in nearly fifty quart jars of
Willard tomato sauce! In a close second
was the massive Blue Hubbard squash,
earth-oven roasted, and serving up
more than fifteen beautiful squash pies.
This winter, we were swimming
in greens. Kale, collards, chard and
bok choy are a reminder of the winter
garden season in Berkeley. Leaves,
a delicious option for this season’s
snacks, require less energy from sun,
unlike our favorite summer fruits. Pass-
ing sixth graders persistently inquired
about the next bok choy stir fry and
the fall’s cucumber foragers jump
for the sweet, crisp snow peas.

As spring nears, it’s time once
again to look towards the future. Our
after school class became the care-
takers of three new kiwi vines that will
grace a new garden trellis. Students
help cut and turn our cover crop beds
of fava and vetch enriching the dirt
with nutrients for our hungry summer
crops. The sixth and seventh graders
put care into their plants for next year,
while eighth graders use their now ex-
pert skills to leave their legacy for the
next crop of Willard students to come.
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