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Smart Farm 2010 Wrap Up

Smart Farm is proud to report
a highly successful year of ac-
tivities for

Our Open House in June wel-
comed those attending with
tours of our gardens, an expla-
nation of our planting and
gardening techniques and an-
swers to questions about their
own gardens.

In September, we held our Fall
Harvest Celebration. It was an
evening of music, food, and
fellowship to celebrate a suc-
cessful growing year. Our gar-
dens grew from three to five
plots, with over 3,000 sq. ft.
under cultivation, allowing our
vegetable yields to increase
from 350 pounds in 2009 to
over 1,200 in 2010. The gar-
dends entire

Happenings in the Garde

The 2011 Growing Season

Our garden is asleep for the
winter but the seed catalogs are
already arriving for the 2011
growing season. What will you
find different in our garden
when you visit this coming
summer?

With our seed starting equip-
ment and low tunnel hoop
houses, we plan to get an early
start with cool season crops
including lettuce, spinach, cab-
bage, broccoli and peas. As the
weather turns warmer we will
focus on planting eggplant,
peppers, beets and carrots. We
will have a greater emphasis on

nated to area food pantries.

- A mission of Smart Farm is to

* offer learning opportunities
and promote the benefits of
sustainable gardening. With
this in mind, Smart Farm pre-
sented four classes in 2010. In
March and April, three classes
were held: Plan Your Garden,
Start Veggies from Seed, and
Get Ready to Plant. Our Food
Preservation Basics class in
August presented techniques to
preserve
duce for enjoyment throughout
the year.

Volunteerism in the garden
was in full swing throughout
the spring, summer, and fall.

I n addition
regular weekly volunteers, high

and corporate groups were in
the garden for special one-day
projects. Family volunteers
assisted with planting, harvest-
ing, and composting activities.

Partnerships were formed
between Smart Farm and
Whole Foods, Green Drinks,
and the food pantries to which
we donate. Watch our website
in the coming months for ac-
tivities webol
with the generous help of

S U mmMmewWhole Foods in Palatine.

All'in all, Smart Farm had a
wonderful year. We always
welcome anyone who may be
interested in joining us in our

t (Journey through the many

opportunities we offer for

| schoolers, scouts, youth groups o Participation.

pole beans in 2011 to make
better use of our space and to
increase the ease of harvesting.

In 2011, we will devote more
space to growing tomatoes and
plan to include a number of
flavorful heirloom varieties in a
range of colors. Pumpkins
may also make a comeback in
2011.

Our potato bins will get an
overhaul in early spring to im-
prove drainage. We may grow
a few blue and red potatoes to
demonstrate the range of po-
tato varieties available to the
home gardener.

arrington Area
ommunity
Foundation Grant

In 2010, Smart Farm received a
$2,535 grant from the Barring-
ton Area Community Founda-
tion to fund the purchase of
raised beds, potato bins,
EarthBoxes, compost bins, a
compost tumbler, weed barrier
fabric and low tunnel hoop
houses.

Most of these garden structures
were installed in our demon-
stration garden designed to
enable local residents to see
how different gardening tech-
niques work in practice and

how they may be used to solve
(continued on p. 2)
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Calendar of
Activities

Frozen
Zucchini
Snowshoe
Adventure
Sunday, January 30

10:00 am ,
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Smart Farm

Workshops

Saturday, February 12
Saturday, March 12
Saturday, April 9

a» e

Community
Support Day at
Whole Foods Market
Palatine

Tuesday, March 22

Cheerful Smart Farm
Sunflowers
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Board Members
Kathy Gabelman
Christina Chopra
Jo Seagren
Sharon Martinez
Kathy Tabak

Contributor
Dicie Hansen
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Mat r ing
Upcoming Events

Family Activity Day
Planting a Pizza Garden
TBA for May

Community Day
At Smart Farm
Saturday, June 25

Barrington Farmers
Market begins
in June

Harvest Cooking Class
Saturday, July 23
Whole Foods
Palatine

Preservation Class
Saturday, August 20

Fall Family Day - TBA

Visit our website at:

www.smartfarms.org
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Foundati on

specific gardening challenges.
Raised beds and potato bins
provide home gardeners an alter-
native method for growing root
vegetables which can be difficult
given the heavy clay soils preva-
lent in the Barrington area.
EarthBoxes (more information
at www.earthbox.com) enable
the gardener with little space
and/or little time to have the
opportunity to grow vegetables.
The compost bins and tumblers
offer gardeners two approaches
to get started making one of the
key success factors in sustainable
gardening: compost.

U etrogg-lgsgng %ea Rarrier fabric

was used in the squash patch to
maintain soil moisture and to
prevent weed growth. It was also
used on all the garden pathways
helping prevent weed growth
and to keep visitors and volun-
teers on paths and out of the
beds, thereby minimizing soil
compaction in the growing areas.

The low tunnel hoop houses
were used to extend the growing
season during the spring and fall.
They also were used on certain
crops during the growing season
to act as a barrier to insects
thereby helping us reduce the use
of chemical pesticides.

Our new growing structures
were a wonderful addition to our
garden in 2010. Our production

roer

Lettuce, spinach, beets, and
carrots in our hoop houses.
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260% from 350 pounds in 2009
to 1,200 pounds in 2010.

Come Grow with
Us!

As Smart Farm continues to
grow more produce for our
neighbors in need, we are also
working to grow our volunteer
corps.

Our number one volunteer need
is help in the garden with plant-
ing, weeding, watering and har-
vesting throughout the growing
season. Novice and well as vet-
eran gardeners are welcome. An
experienced gardener will be on
site to show you what to do.
Come join us for one of our
work sessions. We are usually in
the garden three days a week.

In addition to working in the
garden, we have other volunteer
opportunities for people to share
their skills and talents. As a
young non-profit organization,
we are seeking assistance with
marketing, communications,
publicity, photography, videogra-
phy and fund raising as well as
expanding our educational offer-
ing, building our community
partnerships and of course, re-
cruiting more volunteers! Con-
tact us at www.smartfarms.org to
learn more about volunteer op-
portunities.

p. 1 ¢é
The Smart
Farm
gardens are
located at
Ron Beese
Park on
Rotary Drive
in
Barrington.
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Learning with
Smart Farm

In 2010, we launched our first
workshops for residents on
how to grow vegetables in a
back yard. In 2011, we are part-
nering with Whole Foods in
Palatine to extend our educa-
tional reach. Starting in Febru-
ary, Smart Farm will conduct a
series of three workshops on
growing vegetables at home. A
cooking class and a class on
canning and preserving will be
held in the summer.

Several hands-on workshops
are planned to take place at the
Smart Farm garden and will
focus on growing terrific toma-
toes and coping with common
garden pests and diseases.

Look for sign-up information
on our website at
www.smartfarms.org and to
confirm dates and times.

Harvesting Brussel
sprouts in October.

Smart Farm board
members before Frozen
Zucchini Adventure.
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