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Community Gardening Takes Root in Lexington
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By Jim Embry
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DIG IT

Community Gardening Takes Root in
Lexington—take the Tour.

By Jim Embry

Everyone is invited and encouraged to join
the emerging Lexington community gardening
movement. Get your hands in the dirt.....grow
food in your back and front yard....meet your
neighbors....talk to your kids....find your soul.

“Since the E. coli scare with spinach and
salmonella with tomatoes, people are mak-
ing connections that most all of food is com-
ing from one place,” commented Bruce
Mundy of the Teen Center who has been
engaging youth in gardening for many years
in Lexington’s east end.” By raising our food
locally (and how local is your own back-
yard?) then we avoid these troublesome food
scares and reclaim our community...one plot
at a time. Community gardens are a great
place to involve our youth. Students from
Martin Luther King Academy have worked
in the Nelson Ave. garden, got their hands
dirty and did not want to leave. Youth
offenders assigned by the drug court have
worked in the Winburn Garden and found a
greater sense of community and responsibil-
ity. Gardens are a way to restore our youth
and our community.”

Ryan Koch of Seedleaf, an avid garden-
er, sees the importance of growing produce
personally, and advocates the use of corner
lots, church grounds and other open spaces
for gardens. He sees the Lexington
Community Garden Tour as a good way to
raise awareness, educate and hopefully
build enthusiasm for using community plots
as sources of food... for the body and mind.

“Most people don’t really realize how
many community gardens there really are,”
said Ryan, noting that the garden behind
Al's Bar is one of Lexington’s best kept
secrets and could become a model for other
local restaurants.

What is a community garden?

Community gardens transform empty
lots into green, living spaces. They are collab-
orative projects created by members of the
community; residents share in both the main-
tenance and rewards of the garden. There are
an estimated 10,000 community gardens
within U.S. cities. During WW I and WWII
community gardens called Victory Gardens
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were promoted by the government, seen as
vital to national security and provided 40% of
the food needs of the country. This historical
link with gardens has served recently as an
inspiration to many communities.

In comparison to cities like Seattle,
Boston, Detroit and even San Francisco,
Lexington is lagging in the community gar-
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dens department. We're pretty far behind in
terms of gardens per capita and support from
the local government, but there’s lots of ener-
gy and momentum here. Gardening can help
recharge urban energy and is a way to
approach people about surface water issues,
and educate people about not using pesti-
cides. The Community Garden Tour is a way
to connect the kernels of corn and the people
who are involved around the city. We want to
raise awareness of safe gardening practices, as
well as the positive outcome gardening with
other members of the community can have.
The simple act of planting a garden can

create positive environmental, economic,
and social impacts on a neighborhood.
Community gardens foster cultural under-
standing and an awareness of the environ-
ment around us. Children eat more fruits
and vegetables as a result of participation in
gardens, are more likely to try new foods
and initiate discussions regarding eating
habits at home and confirm the garden’s
value as a learning environment.

Although community gardens are pri-
marily used by people who don’t have access
to their own gardens, they can also be a good
networking opportunity for those who do
have their own gardening space at home.

JOIN US

The 2008 Lexington Community Garden
Tour will include stops at: The Rock/La Roca
Garden, London Ferrill Garden, Winburn
Community Art Garden, Southland

donations are accepted!!! Sponsored by
Sustainable Communities Network, The
Rock/La Roc, Bluegrass Partnership for a
Green Community and others.

The 2008 Lexington Community Garden
Tour will include stops at these sites: The
Rock/La Roca United Methodist Church
1015 N. Limestone; Gardens located behind
Arlington Elementary (and gardens on Price
Ave. and Todds Rd) Rev. Aaron Mansfield;
859.255.0712; therocklaroca@alltell.net.
Members of the church and surrounding
community began their garden together in
April 2007. Since the original work days ded-
icated to planting, the garden was tended by
neighbors from the community and in the
spare time of those who work at and attend
La Roca. The garden contains a variety of
vegetables: tomatoes, peppers, cucumbers,
and beans—AND includes a variety of com-
munity people. The Latino and African gar-

Community Garden, drive by the garden
behind Al’s bar and more. Dinner following
the Tour (8-9pm) will be a time for sharing
information, presenting awards and tasting
the local harvest. Food for the dinner will
come from local restaurants and
potluck. Persons attending dinner are
encouraged to bring a dish to share. People
can choose to ride on the buses or on bike.
Check in begins at 5pm. The Tour begins at
5:30pm at La Roca and the buses leave at
6pm for other sites. Pre-registration required
at sustainlex.org or for more information call
859.312.7024. The Tour and dinner is free but
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den members plant many vegetables that are
culturally relevant to them and provide an
opportunity to celebrate cultural diversity.
Church leaders harvest vegetables and dis-
tribute them to neighbors. Community
members are encouraged to harvest and use
the vegetables themselves. Rev. Aaron and
his congregation have invited other houses
of worship to find God in the garden and to
create Gardens of Eating.

Winburn Community Art Garden locat-
ed at the Community Action Council at 1169
Winburn Drive is a collaborative effort
among the Community Action Council,
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Russell Cave Elementary, Sustainable
Communities Network, the Northeast
Lexington Initiative, and other individuals
and businesses in the community. Children
and adults are working side-by-side to create
a beautiful edible and artistic space.
Neighborhood residents work in the garden
on Tuesdays (5-8pm) and Saturdays (1-3pm).
A gazebo is being built as we write as an
Eagle Scout project. Beautiful murals hang on
the fence and are part of the Native plants in
flower beds were furnished by Shooting Star
Nursery. All art work and structures were
completed using found objects stressing the
need to recycle and reuse to the youth.
Volunteers from the Dunbar Memorial
Garden provided pavers that were placed
around the trees. This garden has been a
grand place for discovery by the children and
a point for community connection. For more
information, contact: Catrena Lewis
859.294.5249, CLewis@commaction.org, or
Jim Embry 859.312.7024, jgembr0@cs.com

Benefits of Community Gardens

Improves the quality of life for people in the garden
Provides a catalyst for neighborhood and community development

Stimulates Social Interaction
Encourages Self-Reliance
Beautifies Neighborhoods
Produces Nutritious Food
Reduces Family Food Budget
Conserves Resources

Creates opportunity for recreation, exercise, therapy,

and education
Reduces Crime-Preserves Green Space

Creates income opportunities and economic development
Reduces city heat from streets and parking lots
Provides opportunities for intergenerational and

cross-cultural connections

London Ferrill Community Garden
located at 251 E. 3rd St., between the Old
Episcopal Burying Ground and the Fire
Department was created out of a joint part-
nership between Christ Church Cathedral,
the MLK neighborhood association, and
Seedleaf. This community garden offers a
place for residents to grow their own food
and meet one another. It is located on a site
that was once segregated, a place that
excluded the majority of those nearest to it,
formerly enslaved Africans and more recent-
ly African Americans. For this reason, a pri-
mary focus of the garden is racial reconcilia-
tion and food justice. It is named after
London Ferrill, an heroic clergyman who
served in this area during the cholera epi-
demic of the early 1830s. At one time he had
the largest church in Kentucky and he bap-
tized both African and European
Americans. He is buried at the adjacent Old
Episcopal Burying Ground. Gardeners
include residents of all ages from the sur-

Get on Board

2"d Appual Lexington Community Garden Tour
When: 5:30-8pm July 31. Check in 5-5:30pm. Buses

leave at 6pm for other sites.

Where: starting and ending at The Rock/La Roca
United Methodist Church, 1015 North Limestone across
from Arlington Elementary School. Tour sites will include The
Rock/La Roca Garden, London Ferrill Garden, Winburn
Community Art Garden, Southland Community Garden, and a

drive-by the garden behind Al's Bar and more!

Cost: FREE, but pre-registration required and donations accepted

Register: at sustainlex.org or call Jim Embry at 859.312.7024 or The
Roc/La Roca United Methodist Church at 859.312.7024

Dinner: begins at 8pm following the Tour and features food from local
restaurants but also potluck, so bring a dish to share.

Sponsored by: Sponsored by Sustainable Communities Network, The Rock/La Roc

U M Church, Bluegrass Partnership for a Green Community and others
Online: For more information about community gardens nationwide, go to
www.communitygardens.org, www.kidsgardening.org. www.sustainlex.org Hl

rounding area, the Fire Dept, Christ Church,
two Sayre classes and BCTC. In addition to
the individual plots, the garden has a com-
munity portion which is installed and main-
tained by Seedleaf, an urban gardening non-
profit. The produce from this garden is dis-
tributed widely among places that feed peo-
ple in the neighborhood and elderly resi-
dents. It is also a site for garden education.
Sherry Maddock 859.559.3837. geoffandsher-
ry@yahoo.com. Seedleaf (Ryan Koch)
http:/ /seedleaf.typepad.com/

Southland Community Garden sits in
Hill N Dale Park(LFUCG) near Southview
and Fairview Drs. With support from LFUCG
City Council and Parks Dept., Neighborhood
Association and community residents, The
Southland Community Garden project aims to
foster connections in the community and raise
the profile of (sub)urban gardening. In addi-
tion to the 11 households participating, sup-
port and involvement has come from the city
council, the parks department and a neighbor-

-

hood nursery school. The garden has proven
to be a beautiful addition to Hill N Dale Park
and a great educational resource for neighbor-
hood kids, who come to play in the park and
have a chance to see vegetables and flowers
growing. We have also gotten community res-
idents involved in composing the scraps from
the Good Foods Co-op. For more information,
Mason Colby mason.colby@gmail.com. You
can see pictures at
www.flickr.com / photos/ politicalhero/
Stella’s Garden—located on 6th St in
the empty lot directly behind Al’s Bar at 6th
and N Limestone Sts. A major purpose of the
garden at Al’s Bar is neighborhood beautifi-
cation. This garden is situated in an econom-
ically diverse section of Lexington.
Neighbors have been initially surprised,
then glad for its presence. The produce of
this garden is harvested weekly and deliv-
ered to Stella’s Deli, an eatery that features
locally-sourced food. W

CommonHEALTH of Kentucky

Taking responsibility for growing our own
food and medicine in our own neighborhood
is the easiest and most effective way of
guaranteeing our own health and that of
our particular patch of biosphere.
Community gardening involves people
learning how to live and work
together for the common
health and can serve as
both a catalyst and a frame-
work for reinventing our-
selves and reestablish-
ing our sacred connec-
tion with the earth com-
munity. Community gardening
literally roots us in a

common Truth, a Truth
=" born of Nature, a
Truth born of
Interconnectedness. Perhaps

this observation was what

prompted Thomas Jefferson, in
" the autumn of his years, to
observe, “No occupation is so
delightful to me as the culture of the earth,
. no culture comparable to that of the garden,
. and though an old man | am but a young
gardener.”

b
L*

From Food for Thought, by Jim Embry, ACE
Weekly March 2007
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April 1s Earth Month in Lex

Shovel Ready: Lexington Leaders need

to re-think our food system

By Jim Embry

n Earth Day we remind ourselves of the sacred rela-
Otionships between human beings and the entire

Earth community that are woven into a web of inter-
connectedness and interdependence.

The sustainability movement allows us, human beings,
the opportunity to restore our sacred connections with
Mother Earth and all of her children while enhancing the
manifestation of our own deeper humanity. The restoration
and practice of our scared connections to the Earth is the
Great Work of our time ala Thomas and Wendell Berry.

Building a local sustainable
Food System

In reading the stimulus package proposals that Mayor
Jim Newberry and his local team formulated and which was
designed to provide a listing of “shovel ready” projects, I
found interesting the absence of any projects having to do
with local food production. There were no new projects list-
ed to support local farmers and producers short of a farmer’s
market pavilion.

There was no mention of money to build much needed
food processing plants. Where was the mention of support-

the box and into the garden to get our state food system
house in order ... and for goodness sake get a team of advi-
sors who understand the critical need for a quantum
approach to food systems.

I encourage them to call for a statewide effort around
victory gardens, develop a food security master plan, estab-
lish food policy councils, finance food processing plants and
distribution centers, get local foods in schools, restaurants,
hospitals, get gardens in every school in KY, gardens in all
parks, all community centers all government office buildings

/'

Slow Food

“When | read about California experiencing a water emergency because of
severe drought conditions | wonder which planet Mayor Newberry and his
select committee live on because 90 percent of our food
comes from California — and like Detroit — the ride of our destructive,
unhealthy food system is over.”

ing the shovel ready community gardening movement with
green houses, fulltime staff, or hiring youth green corps
members, aquaculture projects like Will Allen’s work in
Growing Power in Milwaukee and Chicago? This exclusion
left me wondering what planet do they live on? Don’t they
understand that the food system is the foundation of all
other human systems. Can't they see that not only is the
financial system —or better called capitalistic Greed System
—in disarray and melting down, but our food system has
been melting down for years now? The food system melt-
down has been caused by the same people—greedy global-
ized gangsters or food system “bankers”’and “investors.”
They have “invested” in such schemes as: creating toxic
chemicals that poison the Earth thus producing a very
unhealthy ecosystem; hijacking local community food sys-
tems and “gifting” us with a globalized food system that
moves people off the land, destroys forests, creates deserts,
and produces poor quality “food,” unhealthy human beings,
unhealthy soil that was once fertile lands and polluted air
and water that all wind up in our bodies.

In Kentucky we don’t have to wait until the food system
melts down before we restore our sanity and health.

When I read about California experiencing a water emer-
gency because of severe drought conditions I wonder which
planet the mayor and his select committee live on because 90
percent of our food comes from California — and like Detroit
— the ride of our destructive, unhealthy food system is over.
While in Kansas City in January attending Breaking the
Silence-Building Sustainable Earth Community conference, I
learned that the Ogallala aquafier which stretches from South
Dakota to Texas (remember the US Breadbasket?) is ALSO
drying up and creating all sorts of tensions between farmers
and cities. These drought conditions in the US are just a small
example of similar drought conditions around the world.
These acute conditions should be seen as a national security
issue and a local security issue. At last fall's Governor’s
Conference on the Environmental there was not one work-
shop or speaker that discussed our agricultural system. Is not
growing food connected to the environment? It's about time
that Mayor Newberry and the Governor start thinking out of

AND support the hell ... well the health ... out of our bread-
basket ... our Kentucky farmers and producers!

Key Aspects of community food system

Four aspects that distinguish community food systems
from the globalized food system that typifies the source of
most food Americans eat:

* Food security is a key goal of community food sys-
tems. While food security traditionally focuses on individual
and household food needs, community food security
addresses food access within a community context, especial-
ly for low-income households. It has a simultaneous goal of
developing local food systems.

e Proximity refers to the distance between various com-
ponents of the food system. In community food systems such
distances are generally shorter than those in the dominant or
global food system. This proximity increases the likelihood
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that enduring relationships will form between different
stakeholders in the food system — farmers, processors,
retailers, restaurateurs, consumers, etc.

e Self-reliance refers to the degree to which a commu-
nity meets its own food needs. While the aim of community
food systems is not total self-sufficiency (where all food is
produced, processed, marketed and consumed within a
defined boundary), increasing the degree of self-reliance for
food, to be determined by a community partnership, is an
important aspect of a community food system.

* Sustainability refers to following agricultural and
food system practices that do not compromise the ability of
future generations to meet their food needs. Sustainability
includes environmental protection, profitability, ethical
treatment of food system workers, and community devel-
opment. Sustainability of the food and agriculture system
is increased when a diversified agriculture exists near
strong and thriving markets, when non-renewable inputs
required for every step in the food system are reduced,
when farming systems rely less on agri-chemical fertiliza-
tion and pest control, and when citizen participation in
food system decision-making is enhanced. B

“It's about time that Mayor Newberry and the Governor start thinking out of
the box and into the garden to get our state food system house in order.”

Terra Madre/Slow food
(terramadre2008.org)
by Jim Embry

y first trip to Europe could not have been for a more glorious

reason than to attend the fabulous Terra Madre gathering in
Torino, Italy October 23-27 2008. What a grand, inspirational and
educational experience it was.

| encourage everyone reading this to learn some ltalian, save
those pennies and consider attending the next gathering in 2010 ...
because our beloved state of Kentucky needs the help... and you
will have a wonderful time. In the meantime learn even more at the
website www. Terramadre2008.org

About 20 of us kindred spirits from Kentucky and 800 from the
USA were among the 6,300 delegates who attended the third edi-
tion of the international Terra Madre gathering that included more
than 4,000 small-scale farmers, breeders, fishers and artisan pro-
ducers, 800 cooks, 300 academics, 1000 young people and 200
musicians representing 1652 food communities and 150 countries
as well as hundreds of volunteers and observers. Terra Madre
brought together people from different climates and cultures to
share innovative solutions and time-honored traditions for keeping
small-scale agriculture and sustainable food production alive and
well. Terra Madre-meaning Mother Earth- the largest international
gathering of small scale farmers and food producers is a forum for
those who produce, purchase, cook, and educate in an effort to
promote a more sustainable local and global food system. The
gathering is based on the concept of food communities which
encompass the long and diverse chains of people involved in bring-
ing our food from field to the table. “Terra Madre is a forum for all
who believe that good, clean and fair food should be available at
every table,” said Erika Lesser, Director of Slow Food USA.

First organized in 2004 and repeated in 2006, this year Terra
Madre grew even stronger thanks to 1,000 youth delegates from
around the world who came as college and high school students,
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culinary students, young farmers, cooks and activists. My impression
was that this organization very clearly understood that to strive
towards sustainable development means we MUST involve our
youth! As an expression of this understanding, the Opening
Ceremony thatincluded colorful and inspiring cultural performances,

speeches by Carlo Petrini, Vandana Shiva, Prince Charles and Alice
Waters also included a speech by Sam Levin, a 15-year-old student
at Monument Mountain High School in Massachusetts. Sam rocked
the house with such words as these: “What all of you have started is
an unbelievable beginning to a powerful revolution. But | know that
all of you are wondering if my generation will be able to continue that
revolution, and carry it to the extent of its mission.... I'm here today
because | want you to know that we get it. We will be the generation
that reunites mankind with the earth.”

Sam and his classmates will be here in Kentucky November 6-
7 to speak in Louisville at the Local Food Healthy Farms conference
organized by the Sierra Club. He is the real deal! Other prominent
U.S. delegates to Terra Madre included Will Allen, a 2008
MacArthur Genius Award winner and founder of Growing Power.
Will speaks in Lexington on April 13 6pm at the Downtown Public
Library; Wanona LaDuke; Chef Tory Miller of L'Etoile of Madison,
WS; the Coalition of Immokalee Workers; and faculty from the New

Hampshire's ground breaking new “Eco-Gastronomy” program.

Terra Madre this year ran concurrently with Salone del Gusto,
one of the most important international fairs dedicated to high quali-
ty, sustainably produced artisan food from around the world, also
organized by Slow Food International. The unification of these two
events opened discussion to Salone’s 180,000 visitors on topics
important to sustainable food production. For example in the Salone,
Vandana Shiva presented the Manifesto on Climate Change and the
Future of Food Security by the International Commission on the
Future of Food and Agriculture to a packed auditorium. This docu-
ment co-authored by Wendell Berry outlined why it is vital to consid-
er agriculture in analyses of climate change and discussions of pos-
sible solutions. Slow Food believes that both events will continue to
build bridges from the farm to table and inspire solidarity among sus-
tainable producers, supporters and advocates.

Education was a key theme of the gathering’s forty Earth
Workshops, 28 regional and national meetings, walks through the
Journey to the Origins of Taste exhibits, hundreds of daily cultural
performances, the captivating international Marketplace, the long
bus rides to and dinners back at your hotel and the many hugs
shared between kindred spirits. The message being spread by
Terra Madre is gaining momentum on every level — from food pro-
ducer to global policymaker. In a clear sign of the political strength
it has gained, at the Closing Ceremony the Italian government invit-
ed a Terra Madre delegation to serve as an interlocutor to the G8
meeting next year in Sardinia, Italy. This unprecedented invitation
will give significant voice to a representation of the 450 million
smallholder farmers of the world who do not typically have the
opportunity to influence global policy decision-making.

Terra Madre was without a doubt one of the liveliest and most
practical international gatherings that | have ever attended. Itis dif-
ficult in these few words to describe and for you readers to even
imagine such a magical and profoundly important event. In those
few short incredible days, international friendships were devel-
oped, exchanges established, our world’s cultures were tasted, lis-
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tened and danced to, seen and appreciated, hugged and kissed...
our lives were vastly enriched and connected. Terra Madre invites
and reminds us to return to the terra — Earth; and madre — the

Earth as mother. H
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The 20 delegates from Kentucky are available for speaking
engagements about our experience at Terra Madre and the inter-
national movement for local foods systems.

During April check out our Terra Madre photo exhibit April 5-
30 and slide presentation on April 11 2-4 pm ... all at Third Street
Stuff Coffee. More info at www.slowfoodbluegrass.org,
www.terramadre2008.org, www.slowfood.com.

Grow Lexington ...
Create Victory Gardens!
By Obiora Embry

he “Victory Gardens” of World War |

and Il were the first nation-wide call to
action for gardening/farming. Almost 100
years later, we are embarking on another
community gardening movement, this res-
urrection, if you will, of “Victory Gardens”
has been brewing over the last 4-5 years
locally as a means to combat some of the
problems created by our industrialized,
technologically “advanced” and global-
ized food system.

Some of the problems include a lack of
food security (Kentucky was ranked 9 in the
nation in 2006 for food insecurity. Between
2004 and 2007, a food assessment was done
by Dr. Patrick Mooney and Dr. Keiko Tanaka
that concludes that locally there is an issue
of food scarcity and food inequality in vari-
ous zip codes, particularly in low-income
areas), an increase in the number of chil-
dren that have poor eating habits and/or
are obese, an increase in the diagnoses of
ADD (Attention Deficit Disorder) and ADHD
(Attention Deficit Hyperactivity Disorder),
an increase in food prices over the last 10
years, an increase in crime by the youth,
and 1-2 generations of people that do not
know where their “food comes from.”

(Richard Louv will discuss nature deficit
disorder, ADD, and getting kids outdoors on
April 28 at Sayre School see events listing.)

To combat these problems and others,
we are in the process of creating a local
network of activists, community organizers,
houses of worship, community organiza-
tions, gardeners, farmers, concerned citi-
zens, local businesses, universities, local
government, and others. The name of the
local network is BUGS (Bluegrass Urban
Garden Society) and it was an acronym
suggested by Bruce Burris of Latitude Arts
in 2005. We have been meeting monthly as
an organization since the “Closing the
Food__ Gap Conference” in October 2008
and are in the process of becoming an
organization can be a local resource to cre-
ate the future “victory gardens” in
Lexington (info www.sustainlex.org).

The Lexington victory gardens that
we envision include community gardens
everywhere. In diverse locations such as:
front and backyard gardens; local family
farms; gardens at or near (public and pri-
vate) schools, on university properties,
homeless shelters, local businesses, and
houses of worship; gardens on vacant
lots; and gardens at neighborhood or
community centers, including parks; gar-
dens in front of the new courthouses on N
Limestone; gardens on hospital grounds

and at the back door of restaurants.

It is our desire that the existing gar-
dens and the ones that have yet to be cre-
ated will bring a new vision, sense of
hope, and purpose to our community;
improve our health and well-being; give
us a chance to interact with people of dif-|
ferent cultures and generations; (re)con-
nect with Nature; reduce crime; create
life and job skills; increase one’s knowl-|
edge of ecology, math, science, and
botany; get exercise and Vitamin D for F-
R-E-E; preserve our food heritage (use
non-hybrid and non-GE seeds); protect
our natural environment—the air that we|
breathe, the land from which we harvest
our food, and the water we drink; and give,
those that cannot afford to buy food a
chance to eat fresh, locally grown, and
healthy/nutritious (organic) food.

The community gardening movement
will also lead to a positive urban transfor-
mation in Lexington, as we resurrect the
“Victory Gardens” from last Century. H

Obiora Embry is a Lexington native
who has been active in the local communi-
ty gardening movement since 2005. He is a
member of BUGS and hopes that by 2011,
there will be a garden at all local schools.

Earth Month in Lex

April 9
6-10pm Evening with the Mountain Keepers, UK Student Center Grand
Ballroom. http://www.uky.edu/~afma222/MountainKeepers.htm

April 5-30
Terra Madre & A Taste of Italy Photography exhibit by Jim Embry
7am-11pm daily Third Street Stuff, 257 N Limestone

April 11
2-4pm Sustainability Lecture Series Bringing Italy & Terra Madre
Home to the Bluegrass ... Third Street Stuff.

April 11
Reforest the Bluegrass 9am-2pm Shillito Park.More than 5000 trees
will be planted. Info, John Saylor, Program Coordinator, 425-2820

April 11

Bluegrass Urban Garden Society(BUGS). Organizational meetings
April 11 and May 9, 10am-12 noon Community Action Council 1169
Winburn Dr. www.sustainlex.org, 859.312.7024.

April 13
6pm, 2008 MacArthur Fellow, Will Allen, Founder/CEQ of Growing
Power speaks, Downtown Central Public Library.

April 18th & June 12

Gardening with Class! Creating and Sustaining Your School Garden A
one-day workshop for developing school garden programs. Info sus-
tainlex.org 859-312-7024.

April 19
11am Unitarian Universalist Church Earth Day Homily Jim Embry
speaking on: “Restoring Sacred Earth Connections”

April 22

6:30-7:45 p.m. BCTC Spring 2009 Speaker Series ... Presentation by
Jim Embry Oswald Auditorium (OB 230), BCTC Cooper Campus. BCTC's
Peace and Justice Coalition 859.246.6319

April 25

7pm-11pm Butterflies and Birthdays, a fundraiser for the Chrysalis
House youth garden project and Sexagenarian Party for eco-activist,
Jim Embry. Food, art sale, music, poetry and fun. Unitarian
Universalist Church. RSVP embryjim@gmail.com or 859.312.7024.

April 28
7pm Richard Louv, author of Last Child in the Woods Sayre School.
Sponsored by Sayre School and the Lexington School.

University of Kentucky Earth Days in the Bluegrass
http://www.uky.edu/StudentAffairs/Recycling/earthDays.htm

EDBG is a promotion of sustainability, responsible global citizenship
and the power of local action. A full month of workshops, community
service, films, presentations, music and more. H

Green-Friendly Business?

Advertise to Ace’s Green-Friendly Readers

For a sustainable Ad PI
to Grow Your Business!
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Hugh O'Brian Youth Leadership (HOBY) Mural Project

By Jim Embry

ne hundred fifty youth from across the state

of Kentucky are coming to Lexington June 5-

7 to participate in the Hugh O’Brian Youth
Leadership Seminar (HOBY) being held on the Transylvania
University campus.

Part of their leadership development program while in
Lexington will be the experience of creating a hands-on public
art project.

The HOBY youth will be divided into 15 groups (11-13
kids per group) with 15 local artists to help—one local artist
per group. Each group will be painting a vision of commu-
nity on plywood that will be attached to the outside of build-
ings on N. Limestone upon completion.

The HOBY groups will be encouraged to come up with
creative / design concepts during the weekend, and there will
also be the opportunity for the artists to talk with them about
design concepts during lunch at Gratz Park.

This is a collaborative project of Kentucky Hugh
O’Brian Youth Leadership Seminar, Leadership Lexington,
and Sustainable Communities Network.

Local artists involved include George Moorman, Diane
Kahlo, Joann Strunk, Robert Gundy Jr, Roxane Poskin,
Sundiata Rashid, Katherine Shaw, and Chris Huestis.

It's an interesting concept: Local artists working with high
school leaders on a public art project, where both groups will
have something to learn from one another and there’s an oppor-
tunity for everyone involved to experience art, and realize its
impact on the community.

Artists and youth will be creating their mural 1 pm to 5
pm onsite at 756 N. Limestone. This mural project will be a
festive experience and will include other graffiti artists,

break dancers, music, spoken word and more. B

Reach Jim Embry at the Sustainable Communities Network,
Sustainlex.org and 859.312.7024.

Red. White. Blue. And Green.
Join the Parade
By Bruce Burris

omplain all you want to about Lexington's annual Fourth of

July parade, | do and | do it because this parade really does

stink every single year! Truly! | am not kidding! | wish any-
one only the best in his or her attempt to change it for the better,
for this parade will resist you and ultimately crush your spirit. |
know this because | have tried.

That said, | have to admit that | really look forward to it every
year and it is fun as heck, especially | think as a participant.

This year we are encouraging those who support the notion of
community gardening to join in and help us to spread the message
of the importance of creating community gardens.

Be in Lexington’s Fourth of July Parade
and Celebrate Community Gardening!
Calling all Community Gardeners (and friends of community

gardening and parades). We want you to participate with us in
Lexington’s Fourth of July Parade.

Parade Info

The Theme: Celebrate Community Gardening!

Parade ideas

Please create and bring anything that communicates the idea
of community garden- ..
ing...plants in a decorated
wagon...plants in flower
pots in a decorated
wheelbarrow...a colorful
sign or poster with the
name of your community
garden on it (don't be
shy)...painted bikes with a
basket of flowers...what-
ever...anything goes
except...please no gaso- °
line powered vehicles.

Times

The parade begins at 2pm. We ask that those marching with
us assemble at Third Street Stuff Coffee (open on July 4th) 257 N.
Limestone between 12pm and 1pm. Free grilled soy burgers, nasty
hot dogs and other refreshments. At about 1pm we will make our
way to our appointed space in the parade line.
A word about walking in Lexington’s parade:
Remember this is generally not a pedestrian/walker
friendly parade dress comfortably; bring plenty of water and
eel free to exit at anytime before conclusion of parade.

Contact

Please notify Bruce Burris, latitudearts@yahoo.com
by July 1st of your intention to participate—you get two
points for your artistic temperament and maybe a free cup
of coffee!
Sponsors include
Latitude Artist Community, Southland Community
Garden, Third Street Stuff, Burris-Pease Family, Sustainable
Communities Network, Ace Weekly l
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ROLL QUT THE palrCls

Bluegrass Pride Greens up the Bluegrass with Annual Rainbarrel Auction

By Michael Porter

etting sued by the EPA isn’t a bright spot in any city’s
green status, but Lexington is slowly making envi-
ronmental eco-friendly inroads.

Even in the face of some pretty grim local statistics (the
Brookings Institution just last week released a study, finding
that Lexington had the biggest carbon footprint of any of the
100 largest metro areas in the country), Franklin County
substitute teacher Carla Phillips remains upbeat about the
direction of local green awareness, saying that “there is a
consciousness building.”

To participate in that building process, she is contribut-
ing her artistic rendering of a rainbarrel will be included in
Bluegrass PRIDE’s annual Rainbarrel Reception and
Auction this Saturday.

oing green is an incremental process for most of us—

switching out lightbulbs; reduce-reuse-recycle;

increasing walking and cycling and decreasing the
reliance on gas at $4 bucks a gallon; or adding a rainbarrel
to the family yard.

That last one just became an easier—and considerably
more aesthetic option—thanks to Bluegrass PRIDE’S
Saturday auction AND reception.

Rainbarrels have long been an eco-friendly addi-
tion to the landscape (storing rainwater and prevent-
ing runoff), but that addition has often
been a little unsightly (institutional

orange and hospital blue come to
mind).

This is where green-minded
homeowners need an artist’s touch.

Local artists are going green
with their renderings and interpreta-
tions of rainbarrels, and those will be
showcased at the Lexington Green
reception this Saturday.

Let it Grow

lthough she’s relatively new to the
area, Phillips hasn't let any grass
row under her feet (so to speak)

when it comes to greening the bluegrass. ®
She participated in the Art Bus Shelter -
design competition last year [profiled in a Kim Thomas Ace
coverstory last summer], and says “it was a green design that
won-featuring recycled Ale-8-One bottles...I love that!”

Describing her barrel, she says, “My message is ‘borrowed’
from Eric Clapton’s lyrics on the chorus of ‘Let it Grow.” I visual-
ly depicted the cycle of a bulb being planted by hand, rooting,
sprouting, growing, and blossoming in sun, rain, and snow as the
lyric says...I believe Love is like a seed/bulb that needs to be
planted, watered, and tended—let it grow” in any season of life.
Plant your love and let it grow.”

She thinks that Bluegrass PRIDE is the perfect organi-
zation to showcase her rain barrel: “I appreciate what
Bluegrass Pride does to increase awareness of environmen-

tal issues in positive and imaginative ways.”

A grad of the Art Institute of Chicago, Phillips just
received a Lincoln Bi-Centennial Grant Award with the
Bluegrass Railroad Museum in Versailles where she volun-
teers as a design and display artist.

In addition to the Rainbarrel reception, this weekend
she has a booth at the Capital Expo Festival in Frankfort.
She’ll be doing a Mural Demonstration of a Lincoln Family
Portrait and will have paintings for sale in the Capital Area
Arts Guild Tent. In July, she’ll be doing another Lincoln
Mural Project with Jennifer Zingg Studio and Gallery in
Frankfort that will involve local children. And in the fall,
she’ll begin a Lincoln Mural depicting his train connections
at The Bluegrass Railroad Museum in Versailles.

rtist LaNora Long has a rainbarrel in this year’s auc-

tion and says, “my commitment to Bluegrass Pride is

to provide a way to help our enviroment through the
arts.” She has a degree in both music and art and is an ele-
mentary art teacher in the Fayette County school system.

Describing her rainbarrel, she says, “I wanted to con-
vey... a sense of peace in a sometimes crazy hectic world.
» On part one of the barrel you find a young lady
taking advantage of her serene surround-
¥ ings, enjoying a good book. On part 2

you find a still life.”

She adds, “I find nothing more beau-
tiful than a vase full of freshly cut flowers
and having a garden to cut them
from...flowers appeal to all of our senses,
even though it is only temporary.”

As for Lexington’s sustainability, she
says, “I feel it could be greener! I think we
il have lost sense of the beautiful land that we
have in Kentucky,” adding, “One thing that
W really bugs me is when the countryside is torn
to pieces only to construct massive pieces of
¥ V' cold steel for buildings and ESPECIALLY park-

ing lots. There just seems to be a lack of respect for
land. One of my goals is to Recycle more, and try to use
ego friendly products.”

nother featured rain barrel artist, graphic designer
Ashley Davis, agrees, adding, “the purpose of
Bluegrass PRIDE is to make central Kentucky the best living
environment that is possible for all citizens. I think that
being involved in projects such as the rain barrel are great
additions to making our environment send positive mes-
sages about our heritage.”

Locally, Davis thinks that Lexington is starting to make
big strides in going green, but the effort is not nearly
enough. “The recycling program established by the city is
very progressive but as we build new buildings we need to
use new and innovative ways to use alternate sources for
heat and electricity, put gardens on rooftops to generate

more oxygen in the air” among other things, she said.

n a personal level, featured rain barrel artist Niah Soult
(photographed on this week’s cover) is trying to come to
“clarity in heart and mind regarding climate transforma-
tion and access to clean water” and wants to convey with her
rain barrel that “we need to think about more than ourselves.”

Meadowthorpe Elementary School art teacher and featured
rain barrel artist Miles Johnson last year even went so far as to paint
a handful of the city’s mini recycle bins with the goal of bringing
art and enviornmental awareness together on a local level.

It’s this desire to bring green to the Bluegrass that some of
the featured rain barrel artists are turning to our most distinctive
appeal, horses. One of the recurring themes in the featured rain
barrels is Kentucky’s horse culture, and the need to preserve it.
Johnson's barrel was inspired by horses and Davis thinks that
“as a horse driven community we need to be proactive or we'll
lose our states biggest appeal: our horses and horse farms.”

Rainbarrels are one step among many. As Phillips puts it,
“commitment to local sustainability manifests itself in a vari-
ety of ways.” She adds, “I simply try to do my part to be a
good, albeit not perfect example. I think I can affect my
sphere of influence that way. Sermons we see speak louder
than sermons we hear.” l

Bluegrass PRIDE’s Rain Barrel Reception will be held on
Saturday, June 7t in the lower atrium of Lexington Green on
Nicholasville Road. You can see all of the 2008 artistic rain barrels
for free from 5pm -7:30pm. View the barrels and vote for your
favorite at www.bluegrassPRIDE.com

Take PRIDE

Bluegrass PRIDE (Personal Responsibility In a Desirable
Environment), founded in 2002, provides environmental
resources and information to schools, community groups, local
governments and citizens residing in 18 central Kentucky coun-
ties. Bluegrass PRIDE’s most recent campaigns have focused
on, among other things, water quality and sewage issues in the
area and enviornmental education in K-12 schools.

Rainbarrels, according to Bluegrass PRIDE, “connect to
your downspout, decreasing the amount of rain that runs off
your property. Reduced runoff helps prevent water pollution and
flooding. Every time it rains, unabsorbed water rushes to storm
drains and directly to local waterways. This water carries with it
pollutants such as pet waste, automotive fluids and fertilizer.”)

Bluegrass PRIDE is a sponsor of the WasteBuster program
for apartments, schools and businesses, which help start or
expand their recycling programs and help educate students on the
importance of recycling and waste management. They also have a
Lawn Care Audit on their website, www.bluegrassPRIDE.com, so
you can take stock of your water management. You can also view
tips on how to reduce waste in your own home.

PRIDE also sponsors a yearly Kentucky and Licking River
Sweep. The next one in Lexington will be held on June 21 from
8:30am. to 2pm. More information is available by calling LexCall at 311.

Fayette County, Clays Ferry Boat Dock
June 21st, 8:30am - 2pm

Breakfast and Lunch provided
Contact LexCall, 311 (425.2255)

ACE Weekly June 5,2008 7



~ Gardening
~ Inthe
- Bluegrass

What Lex Needs: Rob Morris and CM Doug Martin A&E: Keeneland Concours d’Elegance this weekend

have a few ideas
|.| —'7.‘ Y 43 : ,. - : 2 g : -—7 ‘- "-!’




ON THE COVER

L4

By Jim Embry

‘Yi v ﬁ hen Michelle Obama made front page news with the White House garden back in March, our phone was
Q busy for several weeks with so much unanticipated interest and excitement. This year we have had the

@ divine blessing to be involved with these new gardens: 1) Bluegrass Domestic Violence Program with the |
keen leadership from Diane Fleet has developed a small garden and has their sights on cultivating their 40 acres into a -
working farm with edible orchards, greenhouses, animals and much more; 2) Nelson Ave. Art Garden has been adopted [§
by the youth from the Drug Court who work in the garden every week. Judge Lucinda Masterson who recognizes that
continuing to lock up our young people is not a sustainable practice has pulled off her black robe and has joined the §
youth in getting her hands in the soil — good and dirty — to grow food. 3) Eudocia Jones of Green Ares Park Garden &
and Sherrie Muhammad of Malboro Park have been the key organizers for these community gardens in LFUCG parks.
4) the Gainesway Community Center hosted its garden opening on April with African drumming leading the way, use
of a Tibetan singing bowl to invoke sacred connections and a prayer to dedicate the space. 5) located on Columbia Ave. §
this new garden brings renewed life to an empty lot 6) several churches have begun Gardens of Eating and they include |
Central Baptist, Beaumont Presbyterian, Centenary; 7) William Wells Brown Elementary School received a Startup Kit
from attending the April School Garden Workshop and has a garden organized by Lindsay Feazell with the after school
and summer program, 8) the UK Gaines Center and Transylvania have begun a community garden, 9) the Dunbar
Memorial Garden consisting of native plants, flowers and trees is simply a knock out this year! 10) Videographer Cynthia
Bryant is working on a documentary of Lexington community gardens with its premier this fall. B

[See page 14 for the July 30 Community Gardens Tour.]

Digging In
Meet Lexington's Compton Mentor Fellow
By Miranda Hileman

My fellowship proposal entitled, “Grow Lexington!

v >~ More Gardens for a Greener T¢

Miranda Hileman

have just arrived in Lexington. I am ready to get my
hands dirty and grow some food!

Since graduating from Berea College in May with a
degree in Sustainable Agriculture, I have been fortunate
enough to work in partnership with Jim Embry, founder and
director of Sustainable Communities Network.

For the next year, I will be working with Jim and others to
create and sustain community and school gardens all over the
city. I chose Jim as my mentor for this fellowship because of his
passion for creating a sustainable community and because he
focuses on food production and consumption. We share the
conviction to educate people about the sources of their food
and share the joy of growing and eating our own food.

I'm Miranda Hileman, 2009 Compton Mentor Fellow, and

Nurturing Young Minds on Common Ground for a Greener
Tomorrow,” focuses on providing food security for low-
income residents of Lexington. I hope to provide a hand in
enhancing the existing community gardens, and supporting
the development of school gardens and educational programs
in and around the city. I believe that food security is a basic
human right. I want all people to have access to affordable,
fresh food and to be able to take part in food production.
Improving the local food system of a community is one
way to increase the resilience of the city to some of the envi-
ronmental and economic pressures headed our way.
Through working in the schools with teachers, I hope
that we can reach the children of Lexington, teach them about

The Compton Foundation annually sponsors ten Compton Mentor Fellowships, the program is based on the belief that life-changing
experiences occur when formal learning becomes transformed by action. They believe that complementary learning, creativity and a
serious commitment helps one see and appreciate the entire world through different eyes and a broadened perspective. The Fellows
create their proposals alongside Mentors and through the self-directed nature, the Fellowship is meant to deepen and enrich knowl-

edge, and guide Fellows to apply new understanding of themselves and the world in original ways.
Info www.comptonmentorfellowship.org.

the importance of good food grown in a local
| economy and ultimately educate students to allow
them to make just, sustainable choices in their
4 lives and their communities.

! Gardening with Class ...
join the Movement.

Spring garden season arrived in Lexington as
usual this year, but some new ideas about where to till up the
Earth and sow seed accompanied this re-birth. Some of us
thought “What better place to plant than a schoolyard?”
Gardens are a great way to teach more than just science.
History, language arts, responsibility, economics, poetry,
math, teamwork, languages, world culture and art can be
taught in a garden and integrated into the standard curricu-
lum in schools.

A school garden is a place that harbors creativity and
brings it to life.

School gardens teach children learn where food comes
from. Research show that children will taste and eat food that
they grow and will develop better nutritional eating habits.

So school gardens like the one at the White House begun by
Michelle Obama are a no-brainer for Kentucky besieged with
obesity and many health problems related to food consumption.

California usually in the forefront of progressive legisla-
tion passed a state law several years ago requiring every
school to have a garden that is integrated into the entire cur-
riculum. Our children in Kentucky deserve no less.

This spring we collaborated with the Kentucky Green
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and Healthy Schools Initiative, the UK Tracy Farmer Center
for the Environment and the Kentucky School Garden
Network to offer workshops that educate and inspire the
movement to develop gardens in every school in Kentucky.
Word went out around the state about workshops being
held In Lexington on April 18 and June 12 and nearly 200
teachers, parents, volunteers and community members regis-
tered to attend these two workshops.
We did not anticipate the tremendous interest coming

how we can nurture the young minds that we teach about
our sacred connection to the Earth.

One highlight was watching a short video of 15-year-old
Sam Levin’s presentation at Terra Madre 2008 in Torino, Italy
about his school garden in Massachusetts.(Sam will be in
Louisville this November speaking at the Local Farms
Healthy Foods Conference).

The workshop included a tour of the Arboretum led by
Roberta Burns. At the June 12 workshop, Josh Radner, a
teacher at Yates Elementary School in Lexington, spoke about
his use of a garden in his work at Yates and the Day
Treatment Center.

Jim has been working throughout Lexington for several
years now to help create community and school gardens and
knew it was important to give school teachers resources to
support their efforts. The California School Garden Manual
was given to each participant and served as the primary
resource material for the workshops. Fifteen schools that par-
ticipated in the workshops received a School Garden Startup
Kit valued at $400 and included such things as a garden cart,
tools, books, plant, seeds and soil to jump start their school
garden efforts. Each participating school also received a copy

California passed a state law several years ago
requiring every school to have a garden that is
integrated into the entire curriculum. Our children
in Kentucky deserve no less.

from every corner of our state. Folks came from the west-
,Paducah and Bowling Green area; from the north — Erlanger
and Covington area; from the east and south — Hazard and
Corbin area; from the central-Berea, Lexington and Frankfort
area and Louisville.

“Gardening with Class — Creating and Sustaining
your School Garden”, designed by Jim Embry of
Sustainable Communities Network was an exciting and
inspiring experience for all.

He served as the workshop speaker/facilitator and
organized a thoughtful and enriching presentation, about

—Miranda Hileman

of The Edible School Yard by Alice Waters for their libraries. B

Join the newly formed Bluegrass School and Community Garden
Network and the Kentucky School Garden Network! Info
www.sustainlex.org or 859.312.7024.

There will be a reception, July 23, 2009 from 4pm to 6pm at 112 N.
Upper St. to welcome Miranda to Lexington. Food and drinks in
the KCCJ/CKCPJ office building, 112 North Upper Street; after-
wards Thursday Night Live at Cheapside Park for great music and
community spirit.

God’'s Worms...
30,000 worms invade Lexington!

O n June 25 in the early morning, 30,000 worms were seen leav-
ing Louisville and crawling up interstate 64 heading to
Lexington. Yes that's right 30,000 red wigglers were seen crawling
on the highway with no clothes on naked as jaybirds, and they
seemed very excited about their destiny of eating up parts of
Lexington. These worms did not have a police escort but did
arrive safely and came with an enormous appetite for Lexington
garbage. Well the worms were in fact truly crawling up I-64, but
they were riding in the back of a truck and crawling around in
plastic bins. And yes their destined work is eating up a part of
Lexington-the food scraps being sent to our landfills.

God's Worms is a new collaborative project between the
Catholic Action Center and Sustainable Communities Network to
create a worm farm business and reduce the food waste going to
our landfill which is like throwing dollar bills into the garbage heap.

Thirty worm bins have been set up with 1lb. of worms (1,000

worms) each and will be fed weekly with vegetable food scraps
from Fresh Approach.

The ambition is to create an enterprise that sells worms,
worm castings and worm tea and provide an educational experi-
ence for children.

The worms are on a schedule of eating food scraps during
the day and making babies at night so we should have about 1
million worms in six months. God’s Worms project will also pro-
vide support for other community efforts to set up worm com-
posting bins in schools, homes and businesses.

Call to conduct workshops or provide materials and support.
Worms are hugely important in our ecosystems. They can help to
decompose literally tons of organic material each year. So when
you think of “reduce, reuse, and recycle” don't forget to feed the
worms! Volunteers are needed and are welcome to get involved
in this wonderful warm worm poop experience! l

Contact info, embryjim@gmail.com, 859.312.7024.

God’s Garden
Feeding Our People In Need
By Ginny Ramsey, co-director Catholic Action Center

G od’s Garden is a new project of the Catholic Action Center
that will help feed those in need in our community by utiliz-
ing the gifts of our land, our people and community volunteerism.
This project s a collaboration of Bluegrass Community Technical
College’s PeaceMeal Garden and the Catholic Action Center. By
utilizing the expertise of the BCTC Organic Garden organizers
and bringing together community volunteers, our homeless who
have many agricultural skills, and over 3000 youth who come to
Lexington on mission projects this summer, God's Garden has
become a catalyst for learning, volunteering and production of
two acres of organic produce that will be shared with groups
and organizations who feed the homeless in Lexington and with
families in need.

God's Garden is not only about feeding those in need with
organic produce, but also giving the knowledge and training to
others so they too may “grow their own” in backyard and neigh-
borhood areas. An educational component for our community
youth and youth from across the country who participate is
included in their volunteer time. Jessica Ballard, the Farm
Manager, has added the educational component by explaining
the process of organic farming to the youth groups so that while
they are the workers in the field, they also are gaining knowl-
edge of how to use the land to produce the best crops. Some of
the Mission Groups from across the country have been inspired
to take this project to their home states and plant a God's Garden
to feed their own families in need.

In this difficult economic time, we at the Catholic Action
Center see the face of those in need daily. In the past 10 years
we have served over 2.8 million meals to men, women, and chil-
dren who would otherwise go without. We are an all volunteer
ministry that depends on volunteers and donations of food.

None of the produce will be sold: itis a project to feed those
in need and to give those in need a way of helping, learning and
having the dignity that giving back to the community brings.
God's Garden will not only capture that volunteer spirit but be an
opportunity for urban volunteers to help feed the hungry and
improve the health of many families in need with wholesome
produce.

This project began in late April with the agreement of land
use from the PeaceMeal Garden. Catholic Action Center volun-
teers have been able to help PeaceMeal grow their scope of their
garden for this year while developing God's Garden. With the help
of Blackburn Correctional Facility, the plowing and tilling of the
ground made God's Garden become a reality in mid May. Since
then, the Catholic Action Center has been able to provide: the
help of over 4,500 volunteer hours, over $10,000.00 in donations
for the deer fencing, built a shed for tools, supplied donated hoes,
rakes, wheelbarrows, straw, mulch, hay, 1400+ organic plants
and thousands of seeds that have grown into plants.

Fresh Approach, a workshop for the handicapped, will be
helping with the processing of the produce so that the most good
will come from the harvest.

God's Garden is an example of how a community can come
together to feed those in need with good wholesome food. Info,
godsgarden@insightbb.com or call 859.514.7210.
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Lexington Grows

3rd Annual Lexington Community
Garden Tour
By Jim Embry, Director of Sustainable Communities Network

he diversity and potential of five com- the grounds of 1st United Methodist Church.

I munity gardens across the city will be  These gardens contain a variety of vegetables:
showcased July 30 in the 3rd annual tomatoes, peppers, cucumbers, watermelons,
annual squash, beans and even peanuts. The gardens

The Twisted Sifter Cake Shoppe
(859) 285-0306

We offer fine, fancy, and fun custom
cakes and cupcakes for all occasions.

@ Elegyant to whimsical wedding cakes
@ Fun bridal or baby shower cakes

@ Feisty bachelorette and bachelor
party cakes

@ Birthday wish cakes

tour sponsored by Sustainable

GOD'S

S
@ Sentimental anniversary cakes

@ Holiday or any special event cakes
k We offer gluten and sugar free cakes.

Need an alternative to the basic birthday cake?

Carrie Berend and Ginny Ramsey

Communities Network which serves as a
resource and a support for community gar-
dens in the Lexington area and throughout
Kentucky. The purpose of the tour is to pro-
mote community gardening in Lexington and
celebrate the efforts of community gardens in
the area. The tour will give participants the
opportunity to see what plot holders are
doing to save on grocery bills, feed their fam-
ilies better tasting and more wholesome food,
and in many cases contribute fresh vegetables
to those in need in our community.

The 2009 Lexington Community Garden
Tour will include stops at these sites: The
Rock/La Roca United Methodist Church 1015
N Limestone. Church members and residents
from the surrounding community began their
garden together in April 2007 behind Arlington
School but because of constructing the new
addition to the school this site is no longer a
garden. But you can’'t keep Rev. Aaron
Mansfield from digging in a garden. They
moved the garden location to an empty lot in
front of the church along N Limestone. The
church also has a big garden on Todds Rd on

also include a variety of community people.
The Latino and African garden members plant
many vegetables that are culturally relevant to
them and provide an opportunity to celebrate
cultural diversity. Community members are
encouraged to harvest and use the vegetables
themselves. Rev. Aaron and his congregation
have inspired other houses of worship to find
God in the garden and to create Gardens of
Eating. On March 7th the church kicked our
spring growing season into high gear with an
Heirloom Seed Sale. Rev. Aaron Mansfield
859.255.0712; therocklaroca@alltell.net
Winburn  Community  Art  Garden
(Community Action Councilll69 Winburn
Drive) is a collaborative effort of Community
Action Council, Russell Cave Elementary
School, Sustainable Communities Network,
Northeast Lexington Initiative and other com-
munity residents. This summer community
member, Ella Wilson, re-organized the Youth
Green Corps with six teenagers employed
through the Mayor’s Summer Youth Program
They work in the garden weekly and support
several other gardens and projects. Bettye

The Twisted Sifter hosts “Create a Cake” parties.

For more info, visit our website:
www.TheTwistedSiffer.com

www.TheTwistedSifter.wordpress.com

Call 859.225.4889
to advertise in
the Cuisine Scene

Belle’s Bakery 313 S. Ashland Avenue.
859.269.8223 Deli fare, wide array of homemade
. \ desserts and catering.
Call ahead for gourmet-
to-go dinner. Hours are
Monday -Friday, 9am to 6pm. Saturday 9pm to
3pm. Closed Sundays.

Billy’s Bar-B-Q 101 Cochran Rd. at the corner of
High St. in Chevy Chase. 859.269.9593. Genuine
western Kentucky style pit bar-

ﬂ;\\\‘l' R‘B‘Q becue and fixins. Dine-in/carry-
@‘\% out/bulk deliveries/catering.
Ny

We’re the home-grown guys.
Open Mon - Thurs 11am - 9pm;
Fri -Sat 11am-10pm; Sun 11:30am-8pm.

Sinee 19719

Buddy’s 854 East High Street. 859.335.1283.

A friendly neighborhood joint with

doggone good food and stiff drinks.

2/&8 Lunch is served from 11:30am - 5pm

Mon. - Sun.; Dinner 5pm - 10pm Sun.
- Thurs.; Fri .& Sat. 5pm - 11pm;
BUDDY’S Brunch on Sat. & Sun. is served 11:30
'til 3. Check out live music every
Friday at "Lucille's Lounge." Parking available at
Chevy Chase atrium parking garage.

Dudley’s Restaurant 380 S. Mill St. in Historic
' Dudley Square. 859.252.1010.

° D U D l- L y S °A Lexington tradition, with

RESTAURANT adventurous takes on regional
cuisine and an award winning wine list. Patio, bar,
and dining room each provide a unique atmosphere.
Open 7 days a week. Lunch 11:30 till 5, dinner till
10 during the week and 11 on weekends. Serving
Sat and Sunday brunch 11:30am till 3pm.
Reservations recommended. Best Veteran Restaurant,
2005 Ace Best of Lex Readers' Poll.

Kilbern’s Inside Crowne Plaza The Campbell House
at 1375 Harrodsburg Road.
1, 859.519.1329. Experience

%’B Lexington's finest tradition of

FINE 5001 Southern Hospitality.

N DINING
o

Puccini Pasta 833 Chevy Chase Place (behind
Rite Aid). 859.269.0404. Offering an array of
innovative pizza,

) P
@su,cﬁ Ci‘rgeiths' @ Itallian (;hP;ckten’

dinners, low-carb
meals, and a great house salad featuring
homemade dressings. Cool artwork and atmos-
phere good for dates or family. Beer, wine. Open
7 days for lunch & dinner. Dine in or carry out.

Your restaurant

HERE

Name. Address. Hours.
Phone number. Every Week.

| To place ads in

Cuisine Scene
email

ads@aceweekly.com

or call Heather
at
859.225.4889




Use Ace's prime real estate
to sell your prime real estate.

ACE
225.4889%

HOUSES FOR SALE
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1833 MCDONALD AVENUE Wonderful contemporary on large,
landscaped lot in desirable Tahoma Terrace. $325,000.

Lolly Martin, Bluegrass Sotheby's International Realty,
859.948.4991. Or Mina Mattone, Bluegrass Sotheby's
International Realty, 859.420.1135.

APARTMENTS FOR RENT

1 BR, 1 BA UK CAMPUS/CENTER COURT Luxury condo.
Upgrades. W/D, stainless steel kitchen. On-site security.
Off-street parking. Available now. $985/mo. 859.533.4115.

EFFICIENCY HISTORIC DOWNTOWN NEIGHBORHOOD
All util (AC) included. Newly remodeled. $440/mo.
Call 859.333.0411.

With the nice weather here,
it can be hard to stay in and clean.
Let us do it for you.

- MAID BRIGADE -

o Professional Team Cleaning Nationwide Since 1979
 Regular, One Time and On Call Service

® Equipment & Supplies Provided

® Seasonal, Special Occasion and Move-In, Move-Outs
 Convenient & Reliable

o Satisfaction Guaranteed

CALL TODAY FOR A FREE ESTIMATE
859-260-8744 - www.maidbrigade.com

FOOD

Simpson who founded Knowledge is Power
also brings her 15 young children to the garden
each week. Linda Stamps of Commerce
Lexington, arranged for the 45 high school
members of Youth Leadership Lexington to
spend their graduation day in the garden
planting, mulching, painting murals and paint-
ing themselves.The Winburn Art Garden
includes a gazebo built as an Eagle Scout proj-
ect, beautiful murals hanging on the fence, a
rain garden, herbs and perennials, lots of veg-
etables, 10 fruit trees, blackberries, blueberries,
raspberries, grapes and lots more. The fruit
trees planted in fall 2007 are now bearing deli-

Ballard, Jessica.peacemeal@gmail.com, Rebecca
Glasscock, rebecca.glasscock@kctes.edu,
859.246.6319, Ginny Ramsey
godsgarden@insightbb.com 859.514.7210.
Chrysalis House 1589 Hill Rise Ct. This
year Director, Lisa Minton with the encourage-
ment of Family Court Judge Lucinda
Masterton, invited Weed Buster, Jim Embry of
Sustainable Communities Network to create a
fun garden experience with the children. Since
March the weekly garden experience has been a
discovery for the children and the garden now
sports 5 raised beds with corn, beans, squash,
tomatoes, cabbage, lettuce, herbs, perennials,

Jim Embry and Ginny Ramsey

cious plums. Info, Roy Woods 859.294.5249,
roy.woods@commaction.org, or Jim Embry
859. 312.7024, emrbyjim@gmail.com.

Peace Meal Gardens/God’s Garden
(Leestown Rd. campus of the Bluegrass
Community and Technical College). This 20
acre site which became available in 2008 is an
evolving project designed to link together a
number of groups within the Bluegrass
Community and Technical College (BCTC) and
the greater Lexington area in order to build a
working, educational farm space for students
and members of our community. Peace Meal
Gardens will offer an opportunity for students,
children, and members of the community to
develop a healthy association with local food
production by becoming involved in the
process. Future plans are to develop the space
into a dynamic organic farm, community gar-
den and educational outreach center. Jessica
Ballard who recently graduated from UK in
Sustainable Agriculture serves as the Farm
Manager and Rebecca Glasscock is the BCTC
faculty sponsor. Though still in early planning
phases of organization and production, this
summer with the support of Ginny Ramsey of
the Catholic Action Center, Peace Meal Gardens
took a huge leap forward. (See story p 7.) Jessica

annuals and several fruit trees. The kids have
eaten snow peas, lettuce and greens right off the
vine and have fun just digging holes in the
ground. Art pieces donated by Latitude and
others made by the children adorn the fence
and complement the colors in the garden. The
children are working on a few surprises for
those bold enough to take the tour! Lisa
Minton, Nettie Appleby:.
www.chrysalishouse.org. 859.977.2502.

The Croft: A Community Garden at
Beaumont Presbyterian Church, 1070 Lane
Allen Rd. The genesis of this community gar-
den began the summer of 2008 when Jim
Deleo, a church member and friend of Jim
Embry read the July 2008 issue of Ace Weekly
that featured the Lexington Community
Garden Tour. The church had been talking
about more direct ways to reach out into the
community and a community garden seemed
like a great idea with so much open and flat
land that was not being used. Erica Horn, who
heads The Garden Squad, the committee that
developed the garden, says “the land was a
former tobacco farm, so the soil was excellent.
The Croft garden has 24 plots, each measuring
15’ x 20" with 4 perennial plots for berries and

other plants. The gardeners include 15 fami-
lies from within the congregation and 9 from
the community, including Boy Scout Troop
279. The garden boasts a large 3 bin compost
structure, which was built and donated by
one of the scouts as an Eagle project.

The garden has become a focal point for
the neighborhood in various ways. While the
gardeners are growing food mainly for their
own use, contributing a portion of the harvest is
encouraged as part of the garden contract. Bins
have been set up for donations, which are taken
to the Kids Café on East Seventh Street and the
Hope Center. “This community garden has far
exceeded our expectations,” says Erica. “The
opportunity to meet folks from the neighbor-
hood, the amazing way our plants are growing
and the chance to contribute to the local need
for food has made it a very rewarding experi-
ence.” Jim Deleo jdeleo@nosonline.com

Lexington Day Treatment Center Garden
(1177 Red Mile Place) established in 1998 by
Josh Radner and Janet Daner is now one of the
premier gardens in Fayette County and a
showecase for youth involvement and empow-
erment. Fred Reed who has been in charge of
the garden for the past 2 years says this garden
is a model for what school grounds should
look like in every school. He says “This garden
has been a beautiful experience for kids, to get
them involved in food production and to come
to a better understanding and appreciation of
nature—students find that food grows and
does not just show up on a shelf. The experi-
ence also provides an opportunity to get the
kids working with their hands, doing manual
labor outside! “ This year the garden is espe-
cially bountiful with a little bit of everything-
potatoes, tomatoes, squash, beans, peanuts,
greens, flowers for cutting, watermelons, can-
taloupe, herbs, perennial flowers, raspberries,
peppers, gourds, corn; apple, peach, pear, cher-
ry trees; a beautiful grape arbor with grapes
from KSU. Some food is used in the home eco-
nomics classes, the rest is taken home—not
able to feed the students yet, because of Health
Department regulations. The kids are hoping
to cut and sell flower bouquets this summer.
Fred Reed 859.246.4370.

The 3rd Annual Lexington Community
Garden Tour is Thursday July 30 (5-8pm, rain or
shine). Dinner following the Tour (8-9 pm) will be
a time for sharing information and tasting the local
harvest. Food for the dinner will come from local
restaurants and potluck. Bring a dish to share.
Check in begins at 5pm., transportation is provid-
ed and buses will leave at 5:30pm for the garden
sites. The Tour begins at The Rock/La Roca United
Methodist Church 1015 N Limestone.

Pre-registration is required at www.sustain-
lex.org or for more information call 859-312-7024.
The Tour and dinner are free but donations are gra-
ciously accepted.



