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Program

REGISTRATION
BREAKFAST
OPENING CEREMONY

9:00-9:45 AM
9:00-9:30 AM
10:00-11:15 AM

In front of Auditorium
In front of Auditorium
Auditorium

Welcome from H OSTOS

Welcome from Edie Stone, Director, GreenThumb

Adrian Benepe, Commissioner, City of New York/Parks & Recreation

Jack Linn, Assistant Commissioner for Citywide Services

Screening Two Film Shorts by Media that Matters: Good Food

1. Food Justice: A Growing Movement 2. Inch by Inch: Providence Youth Gardens for Education

Performance by Maya de Silva & Las Chavalas del Barrio,

WORKSHOP SESSION |

EXHIBITS/NETWORKING
LUNCH

T-SHIRT DISTRIBUTION

WORKSHOP SESSION I
T-SHIRT SALE

Contents

A Flamenco Dance Company

11:30-12:45 pm 3, 4" & 5" Floors, bldg. C

12:45-2:15 pm 3™ Floor Bridge

12:45-2:15 pm Cafeteria, 3 “ Floor & Lobby
1:15-2:15 pm Gym, 3™ Floor

2:15-3:30 pm 3, 4" & 5" Floors, bldg. C
3:30-4:00 pm Lobby Entrance

Basic Horticulture
Beyond the Basic Garden
Compost

Cultivating Involvement
Espaiiol

Health and Well Being
Kids Activities

Making Things

Urban Agriculture & Food Security

Youth in Gardens



Improving Your Soil Quality

BaSIC H O rtl Cu Itu re é(ﬁ)%gr?nggr:r:&(\:/vi?/?nond Williams

Designing Unity:  Improving NYCHA Garden Pogram
arden Layout an unction This Workshop focuses on different soil quality indi -
Garden Lay d Functi hi kshop f diff il quality indi
.20.7- ; _ cators for use in determining what practices an
11:30-245 pmin C-560 urban gardener could take to improve their soils.
Tom Twente, The workshop will include an overview of the physi -

cal, chemical, and biological indicators used to

Council on The Hmonment of NYC ; :
determine soil health.

Learn to evaluate your garden with an eye for unify -

ing different areas. We will discuss garden design Starting Seeds IndoorS'

limitations and considerations. Emphasis given to ) L

surface options and their use to enhance your green Why Won't My Seeds Germinate?

space with your group's budget. There will be time 2:B-3:30 pm inbC-1

for individual gardens to work on their designs. Luis Lemus,

Garden Market Crops New York Botanical Garden/&x Green-Up

for Local Sales Learn the basics of starting seeds indoors, from

. ] . planting to transplanting to your gardens and why

11:30-2:45 pmin a-36 your seeds might not germinate on time.

John Ameroso,

Cornell Uniersity Coopetiare Extension Growing and Eating Healthy

How much money can | make in my garden? What is FOOdS W|thOUt Pests

the value of my garden's production? If these are 2:D5-3:30 pm in C-45

guestions you are asking then come and discuss Dy

some possible answers in this workshop. Discover Maureen O Brlen’6/15 CG, Master CompOSter

ways to grow crops for farmers markets and farm In this workshop, we will review conditions for

stands. healthy plant growth, troubleshoot problems and
pest management, increase yields with trellising,
inter-planting, succession planting. This workshop

Bulbs, Bulbs and more Bulbs: also has a hands-on portion exploring tee-pee con -

An Introduction and How to Plant struction for growing spring peas and summer
cucumbers.

Your Bulbs

2:5-3:30 pm in C-46
Michael Lytle,NYC Rarks & Recrd#n Beyond

This workshop presents a general overview of the

world of bulbs, spring, summer and fall, and meth - .
ods of planiing them e baSIC Garden

Creating a Rain Garden
2:5-3:30 pm in C-450
Robin SimmerBrooklyn Botanic Garden/

Urban Permaculture
11:30-2:45 pm in C-363

Claudia Joseph,

Brooklyn Greenftlge .

_ _ Garden of Union & Thdd>®one House
Want a garden that is easy to install, looks good
year round, requires little maintenance, and helps From soil structure to social structures, permaculture
prevent water pollution? Rain gardens are ideal for design will help you meet urban challenges and
soaking up water and reducing storm water run-off. come out smiling. This is a necessarily brief intro -
Learn what plants to choose and how to design a duction. Questions from attendees will be used as
rain garden for your site. examples to lend context to this exploration.



Rainwater Harvesting
11:30-245 pm in C-450

Lars Chellberg & Lenny Librizzi,
Council on The @nonment of NYC

This workshop will give gardeners the practical
knowledge necessary to construct a rainwater har -
vesting system in their garden. Participants will also
learn about water conservation and harvesting prac -
tices from around the city and the world.

Raising City Chickens
11:30-2:45 pm in C-556
Owen Taylor,Just Food

Learn what is happening in the NYC chicken world,

and the efforts being made to create and support

model chicken projects in the city. Find answers to

your questions about chicken laws and coop build -
ing. Plug into a growing City Chicken network of
experienced chicken keepers and interested commu -
nity and backyard gardeners.

Design Your Garden's Sun or

Human Powered Electricity

11:30-2:45 pm in C-550

Tracy Fitz, Gty Solar 6/15 Commity Garden
& 6BC Botanical Garden

Become a powerful example of how to reduce global
warming. Design your garden's possibilities for elec -
trical, water and solar heat installations as related to
lights, pond and hydroponics water pumps, charging
stations for weed whackers, small fans cell phones,
iPods, etc. Learn of ways to be a powerful public
example of conservation and carbon dioxide emis -
sion reduction. There will be hand-outs with an

overview of solar power, etc.

Extending the Growing Season:
When Global Warming Changes the
Season Patterns

2:5-3:30 pm in C-593

McKinley Hightower-Beyah & Fareed
AndersonJust Food Training of Trainers

& McKinlg’s Children's Garden

Learn about emergency frost protection, keeping
cool season plants and more.

Beekeeping Basics
2:5-3:30 pm in18-4
Roger RepohlGensis Rark Comomity Garden

Laurel RimmerWave Hi

If you have thought about keeping a hive of honey
bees in your community garden or back yard, or if
you are just curious about bees and beekeeping,
come to this how-to workshop. We will discuss the
life and work of the honeybees, the value of these
insects and their products to urban ecology, human
health and wellbeing, and the equipment and time
needed for beekeeping and honey-harvesting. In
addition, you will get a taste-test of our fine local
honeys!

Compost

Advanced Composting

11:30-245 pm in13-4

Maureen O'Brien,6/15 CG, Master Composter
Charlie Bayer,Hollenback Garden

You know the basics - but want to do more and

make more compost! Topics covered include;

other/more compostable materials; collections meth -
ods, resource management - space, time, labor;
record-keeping; bin construction and maintenance;
compost memberships. We will have hands-on
demonstrations of making vent tubes and compost

tool use. We will have tip sheets avaliable.

Compost Tea: Brew Your Own Cup
11:30-Z45 pm in C-459

Karla Osorio-Perez,Brooklyn Botanic
Garden/Urban Compostoject

Compost tea contains the microorganisms and

nutrients that will help plants to grow greener and
healthier, and live longer. The microorganisms pres -
ent will protect your plants from pests and diseases,
while the nutrients will continue giving them essen -
tial support. Learn how to make your own compost

tea at home, as well as understand a few different
applications.



Composting Alternatives

in Small Spaces

11:30-2:45 pm in C-565

Marilyn JohnsonFloyd Benn# Garden
Assocton

Even thought it may take 9 - 12 months to make

that desired black gold, don't give up that space!
Make your space work double-duty for you until that
gold arrives. Learn how to grow and compost at the
same time, in the same space. We will discuss sheet
composting, pit or spot composting, trench method
and others.

El Arte del Compostaje

2:5-3:30 pm in C-550

Karla Osorio-Perez,Urban Composting
Project, Brooklyn Botanic Garden

Permite que las hojas del jardin, los desperdicios
organicos de la cocina y las malas hierbas se con -
viertan en oro para las plantas atraves del composta
je. Hacer un compost oscuro y rico en nutrientes no
toma mucho tiempo, trabajo ni espacio. Este talle.

The Poop on Composting Toilets
2:5-3:30 pm in C-560

Daniel Tainow,Queens Botanical Garden
Compost ®ject & Tom Twente Council onhe

Environment of NYC

Join Dan Tainow and Tom Twente, as they provide an
overview of composting toilet technology and alter
natives. Dan will address the basics of composting
toilets. The new, sustainable Visitor/Administrative
building at QBG will have a composting toilet to con
serve water, nutrients, and sewage capacity. Tom will
cover relevant city codes and standards and focus on
realistic compost toilet system options for communi

ty gardens.

Cultivating
Involvement

Urban Permaculture

11:30-Z45 pm in C-363

Claudia Joseph,

Garden of Union & ThddC8one House

From soil structure to social structures, permaculture
design will help you meet urban challenges and
come out smiling. This is a necessarily brief intro
duction. Questions from attendees will be used as
examples to lend context to this exploration.

Conflict Management 101.
Garden Variety Disputes and
Home Grown Resolutions
11:30-245 pm in G-46

Alan GrossSde Horizon Medien Program
Gene A. Johnson JrDirector of the

Manh#an Medidion Center

Gardeners arguing, fighting? Disagreements with
garden neighbors? Come learn about some effective
ways to handle conflict in your garden and some tips
on improving communication skills.

Getting Your Garden Organized
11:30-Z:45 pm in @-46
Janice Hawkins-Flood,

Bainbridge Asrue Garden

Learn how to create a Paper Trail including a mission
statement, by-laws, rules & regulation for gardeners,
membership registration forms, guest sign-in sheets,
attendance sheets, setting meeting agendas and
writing notes.



Connecting with Farmers' Community Gardens and the

Markets Political System

2:5-3:30 pm in C-362 2:5-3:30 pm in C-46

Jane Hodge and othergust Food Molly Norton and othersJust Food

Find out what you need to know to sell your garden What policies are affecting your community gardens
produce at a market. Topics covered may include on the local, state and federal levels? What are the
where to find a market, what to grow for markets best approaches for having your gardens' position
and how to link with other gardeners. Meet with gar - heard and understood? Learn how to take action on
deners who sell at a farmers' markets and learn from specific bills and policies that affect gardens that are
their experiences. now in motion.

Writing Your Garden and Growing Your Garden

Growing Your Writing Membership

2:5-3:30 pm in C-555 2:5-3:30 pm in C-565

Jared GoldsteinOdd Y See Experieace Hannah Risely-White, Green Guerillas
Urban Story-teller and licensed NYC Tour Guide, Learn strategies to bring new members into your
Jared Goldstein, leads a safe and supportive writing garden and keep them involved. Gardeners attending
workshop where you can write your gardening or will receive full membership drive materials. This will
garden's stories. Grammar and spelling don't count! be offered as a bilingual Spanish/ English workshop.
Your stories can be included in GreenThumb's

Archives.

Espanol

Barrier-Free Gardening: Designing

to Accommodate all Ages and Stages Ayude a Traer Alimentos Frescos
of Gardener, Including the Physically y Asequibles a su Vecindario
Challenged. 11:30-2:45 pm in C-455

2:5-3:30 pm in C-556 Isabel Cuervo@tizens for NYC

Edie KeanGreenThmb Consultant . L L
¢,Coémo puede su jardin comunitario ayudar a traer

& Eric ThomannBackyard Garden alimentos frescos, saludables, asequibles, y cultiva -
dos localmente a su vecindario? En este taller le ayu -

daremos a identificar sus recursos actuales para esta
iniciativa. También exploraremos las diferentes
estrategias basadas en modelos comunitarios como

las cooperativas de alimentos, asociaciones de com -
pradores de alimentos, mercados agricolas, y pro -
gramas de apoyo comunitario agricolas (CSA por sus
siglas en inglés). Hablaremos sobre los recursos que
existen y daremos consejos para ayudar a empezar

In this workshop, we will look at many ways of
redesigning community gardens to make it accessi -
ble for handicapped and wheelchair accessibility.

Please bring in the measurements of your site so we
can look into integrating new design elements for
accessibility and inclusivity.

Ask Edie: Bring your Questions to estos proyectos localmente.

the Director of GreenThumb

2:5-3:30 pm in €-56 El Arte del Compostaje

Edie StoneGreenThmb/ 2:5-3:30 pm in C-550

NYC Department ofdks & Recrdin Karla Osorio-Perez,Urban Composting
Edie Stone, Director of GreenThumb, will be available Project, Brooklyn Botanic Garden

to answer gquestions, swap garden stories and visit

during this session. Permite que las hojas del jardin, los desperdicios

organicos de la cocina y las malas hierbas se con -
viertan en oro para las plantas atraves del composta -
je. Hacer un compost oscuro y rico en nutrientes no

toma mucho tiempo, trabajo ni espacio. Este talle.



Cultivando y Usando

Hierbas Medicinales
2:5-3:30 pm InNI€{BDR)
Brunilda Torras,

Horticultural Sociy of Nev York

Este taller va a servir como introduccion a unas hier
bas comunes, la mayoria de las cuales se pueden
cultivar facilmente en la ciudad de New York. Voy a
dar alguna informacion sobre cada hierba, y los par
ticipantes podran tocar, oler, y probarlas. Tambien
haremos te de las hierbas para probar, y algun otro
producto para llevar. El taller es para adultos y
jovenes.

Incremente los Miembros

de su Jardin
2:5-3:30 pm in C-565
Hannah Risely-White, Green Guerillas

Venga a participar en un taller bilingue sobre
estrategias de como conseguir nuevos miembros
para su jardin y como mantenerlos activos. Los par
ticipantes recibiran utiles para solicitar nuevos
miembros.

Garden Wyse

11:30-2:45 pm in C-555
Yonnette Fleming,

Hatie Carthan Comumity Garden

This workshop explores the lessons of life which are
gained through tending the garden. Come, discuss
and draw parallels from nature. After all it is said
that all life began in the garden.

Safe Food Cooking

Demonstrations

11:30-2:45 pm in C-362

Linda Ameroso, & Shauna Kargan
Cornell Uniersity Coopetiare Extension

Introduce your neighbors to fabulous fresh locally
grown produce through hot and cold cooking
demonstrations. Explore ways of using food-safe
methods with simple, healthy recipes. Safe food tast
ing is a great addition to farm market stands, CSA's,
fairs or other community garden activities.

Herbal First Aid
2:5-3:30 pm in C-36

Health and Well BRI connry crien

Sprouting
11:30-2:45 pm in @-56
Robert Florin, Just Food

Like to grow things? Learn about low cost food pro
duction year-round in just 3-5 days. Discover food
sprouting at home! Taste some sprouted veggies
with home made dressings. There will be lots of
recipes and other information distributed in this
workshop.

Michelle Johnson shares a decade of herbal experi
ence in this hands-on workshop exploring simple,
inexpensive and remarkably effective herbal first aid
for life's common discomforts. We will discuss and
demonstrate herbal approaches to treating burns,
bruises, bug bites, cuts, colds, cold sores, cramps,
stomach upsets, fevers, sunburns, eye irritations,
insomnia, flea infestations, head lice and other minor
miseries. Free medicinal herb seeds will be provided
SO you can grow your own “farmacy"” this year.

Herbal Use of Common Weeds
2:5-3:30 pm in C-566
Sarah ElisabethHerbal Wse Woman

Eat your way to a nutritional and weedless garden
with a hands-on workshop in the practical use of
common weeds.



Garden Spa Products
2:5-3:30 pm in50-1

Gioya Fennelly & Sabrina DeSouza-Fennelly

Penry Hanest Garden® 143

Relax and treat yourself to these decadent organic
spa products after a day of working in the garden.

We will make and sample a hand scrub, bath soak
and thirsty body butter.  Limited to 20 participants.

Kundalini Yoga
2:5-3:30 pm ins2-Danceudio)
Kaela Economos

Kundalini Yoga is an ancient and formerly secret
technology from Northern India that was first taught
openly by Yogi Bhajan. It combines different yoga
postures (asanas) with dynamic movement, specific
breath patterns (pranayam), chanting (mantras), and
meditation to tap into the life energy (Kundalini)
stored in your body. There are hundreds of Kriyas or
sets, combining these different parts that work on
specific and varied things; one Kriya may work on
strengthening the immune system, another on the
digestive system. It can be physically and mentally
challenging, but is open to all levels. It helps people
awaken their inner strength and become aware of the
relationship between their body, mind, and universal
self. Activating the Kundalini energy can result in
profound calmness, self awareness and confidence,
the release of tension and stress, the ability to tap
into your creative powers and intuition, and facilitate
happiness and health.

The Tea Cupboard Il

2:5-3:30 pm in C-390

Frances Mastrota & Audrey Green
Ravencroft/Pleasant Wlage Comumity

Garden

Please join Strega Nonna and her apprentice Audrey
as once again we open The Tea Cupboard. Discover
the delight of tea and tisanes. Learn to identify, pre
pare and use common medicinal herbs. Taste a true
tea (camellia sinesis) and an herbal infusion called a
tisane. Take home tea/tisane samples. Just for fun
read your tea cup fortune. A tiny Materia Medica will
be provided for your further study. Limited to 30
participants.

Preserving & Canning Organic

Baby Food

2:5-3:30 pm inNl€{3FK)
Ena NemleyFordham Bedford Lot Busters
Commanity Garden

Learn how to make more nutritious baby food than
what you can buy in the stores. Not just for babies,
also for anyone that needs non-solid healthy organic
foods. All the steps for preserving vegetables from
the garden will be demonstrated.

Kids Activities

Face Painting
11:30-Z:45 pm in @-39
More Gardens!IMORE Gardens Coalition

Safe face painting materials for all who want to get
their face painted or learn how to do it for others!

Making a Nature Mobile

11:30-Z45 pm in%1-1

Marisa DeDominicis, Maddalena Polletta,
John Reddick and Franceska Santiago,

Trust for Public Land

This hands-on workshop will teach an arts and crafts
activity for youth of all ages. Nature mobiles can be
made in community gardens, schoolyards, play -
grounds or using street trees. Adults will be given
information packets for starting children's programs
at their own sites.

Puppet Making for All

2:5-3:30 pm in €-39

More GardensIMORE Gardens Coalition
Making large community garden related puppets for

all ages. Wanna be a dancing butterfly, a dashing

dragonfly, a regal ladybug or a buzzing bee? Come
and see what you can be!



Making Things

Herbal Soap Making

11:30-2:45 pm in C-390

Khadijah Muhammad,earning Tree students,
The Learning Tree

This workshop is facilitated by a teacher and stu -
dents from the Learning Tree. It gives the partici -
pants a hands-on opportunity to make their own bar
of soap using vegetable ingredients, peppermint and
lemongrass herbal essential oils.

Limited to 20 participants.

Home Canning
11:30-245 pm inB-@Fkom)
Classie Parker5 $ar Block Assodi@n

Roger RepohlGensis Rark Comaomity Garden

Fundamentals of canning the fruits and vegetables
that you have grown.

Making Lampshades from Twigs
11:30-2:45 pm in C-566

Eric Thomann,TwigCr&

Learn how to design and construct lampshades from
twigs. Workshop will cover the selection and preparation
of materials, the use of necessary hand-tools, and how to
tie the essential knots. Each participant will leave with

the information needed to construct their own twig
lampshade at home.

Professional Carpentry Skills for

Garden Structures:  Arbors 2007
11:30-2:45 pm in @-45
Gary Baum,Gty Beautiful Carpentry

While focussing on how to build arbors in this year's
workshop, we will discuss professional carpentry

skills and techniques used to create a variety of gar -
den structures. Please bring your carpentry questions
and creative ideas.

Senior Citizen Arts and Crafts

11:30-2:45 pm in5D-1

Debra Gilliard, Tyrone, Tahtiana and Tere
Gilliard, 146 Sreet Comranity Leaders Garden

Participants will design and construct flower hats and
garden picture collages using various materials
including flowers, leaves and different objects.

Garden Spa Products

2:5-3:30 pm in50-1

Gioya Fennelly & Sabrina DeSouza-Fennelly
Penry Hanest Garden® 143

Relax and treat yourself to these decadent organic
spa products after a day of working in the garden.

We will make and sample a hand scrub, bath soak
and thirsty body butter.  Limited to 20 participants.

Preserving & Canning Organic

Baby Food

2:5-3:30 pm inNI€{3FK)

Ena NemleyFordham Bedford Lot Busters
Commnity Garden

Learn how to make more nutritious baby food than
what you can buy in the stores. Not just for babies,
also for anyone that needs non-solid healthy organic
foods. All the steps for preserving vegetables from
the garden will be demonstrated.

Urban Agriculture
& Food Security

Sprouting
11:30-2:45 pm in G-56
Robert Florin, Just Food

Like to grow things? Learn about low cost food pro -
duction year-round in just 3-5 days. Discover food
sprouting at home! Taste some sprouted veggies

with home made dressings. There will be lots of

recipes and other information distributed in this
workshop.



Planning Your Garden Home Canning

to Enhance Food Security 11:30-2:45 pm inB(3Fiiom)
11:30-Z:45 pm in C-593 Classie Parker5 $ar Block Assodi@n
McKinley Hightower-Beyah & Wajeedah Roger RepohlGensis Rark Comomity Garden

AndersonJust Food Training of Trainers and Fundamentals of canning the fruits and vegetables
. . , that you have grown.
McKinlg Children's Garden Y J

Learn about local solutions to Food Insecurity using

intensive growing techniques and collaborations. Extending the GrOWing Season:
When Global Warming Changes the

Raising City Chickens Season Patterns

11:30-245 pm in C-556 2:5-3:30 pm in C-593

Owen Taylor,Just Food McKinley Hightower-Beyah & Fareed

Learn what is happening in the NYC chicken world, AndersonJust Food Training of Trainers

and the efforts being made to create and support
model chicken projects in the city. Find answers to

& McKinlg’s Children's Garden

your questions about chicken laws and coop build - Learn about emergency frost protection, keeping
ing. P|Ug into a growing Clty Chicken network of cool season p|ants and more.

experienced chicken keepers and interested commu -

nity and backyard gardeners. Community Gardens

and the Political System
Garden Market Crops 2:5-3:30 pm in C-46

for Local Sales Molly Norton and others Just Food

11:30-245 pmin a-36 . . What policies are affecting your community gardens
John Amerosazornell Coopéinge EXtension  on the local, state and federal levels? What are the
best approaches for having your gardens' position
heard and understood? Learn how to take action on
specific bills and policies that affect gardens that are
now in motion.

How much money can | make in my garden? What is
the value of my garden's production? If these are
guestions you are asking then come discuss some
possible answers in this workshop. Discover ways to
grow crops for farmers markets and farm stands.

Connecting with Farmers'

Safe Food Cooking Markets

: 2:5-3:30 pm in C-362
Demonstrations
11:302:45 pm in C-362 Jane Hodge and othergust Food

; Find out what you need to know to sell your garden
Linda Ameroso & Shauna Kargan’ produce at a market. Topics covered may include

Cornell Unjers'y Coopet'a/e Extension where to find a market, what to grow for markets,

i how to link with other gardeners. Meet with garden -
Introduce your neighbors to fabulous fresh locally ers who sell at a farmers' markets and learn from
grown produce through hot and cold cooking their experiences.

demonstrations. Explore ways of using food-safe

methods with simple, healthy recipes. Safe food tast -
ing is a great addition to farm market stands, CSA's,

fairs or other community garden activities.
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Beekeeping Basics
2:5-3:30 pm in18-4
Roger RepohlGensis Rark Comomity Garden

Laurel RimmerWave Hill

If you have thought about keeping a hive of honey -
bees in your community garden or back yard, or if
you are just curious about bees and beekeeping,
come to this how-to workshop. We will discuss the
life and work of the honeybees, the value of these
insects and their products to urban ecology, human
health and wellbeing, and the equipment and time
needed for beekeeping and honey-harvesting. In
addition, you will get a taste-test of our fine local
honeys!

Youth in Gardens

Herbal Soap Making
11:30-Z:45 pm in C-390
Khadijah Muhammad;he Learning Tree

This workshop is facilitated by a teacher and stu -
dents from the Learning Tree. It gives the partici -
pants a hands-on opportunity to make their own bar
of soap using vegetable ingredients, peppermint and
lemongrass herbal essential oils.

Limit 20 participants.

Farm Stand: Bring Fresh Afforable

Food to Your Neighborhood
2:5-3:30 pm in C-455
Isabel Cuervo(tizens for NYC

How can your community garden help bring fresh,
healthy, affordable and locally grown food into your
neighborhood? This workshop will help you identify
existing resources that your community garden has

to do this. We will also explore different community-
based food models such as food cooperatives, buy -
ing clubs, farmers' markets and community support -
ed agriculture programs. We will look at what

resources are available to help launch local food

projects and give tips on how to get started.

Youth and Adult Partnerships:

Working Together to Grow Food
11:30-2:45 pm in @56

Jonah BravermanEast N& York FRarms,
United Comomity Centers

Come share ideas about how young people and
adults can build strong partnerships by working the
land together. We will share specific examples and
strategies from the East New York Farms! Project,
where youth and adults work together to grow food
for their community and manage a neighborhood
farmers market.

Education Opportunities

in NYC Gardens
2:5-3:30 pm in C-459
Jim Lane New York Rstoraion Project

Hear about new garden ecology and education initia -
tives such as the Butterfly Project, Seed to Table, and
gardening and literacy. Participants will be encour -
aged to share their experience.

Growing Up Green:

Working With Youth - Gardening,
Community Involvement and
Environmental Awareness

2:5-3:30 pm in €-56

Cynthia and Haja WorleyProject Harmow

Ask Edie

Bring your Questions to the

Director of GreenThumb
2:5-3:30 pm in C-363

Edie StoneGreenThmb/
NYC Department ofd?ks & Recrdan

Edie Stone, Director of GreenThumb, will be
available to answer questions, hear suggestions,
swap garden stories and visit during this session.
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We will share what we've learned in working with our
"Earthwatch: Environment Rangers" every summer;
We will look at what works (smaller groups, struc
ture, plan and focus) and what doesn't. We will share
ideas for projects & activities. Resource packet avail
able for participants.



NOTES



