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Farm to School

Taher, Inc.’s Philosophy on Farm to School

To bring locally, regionally-sourced farm fresh food to the students we serve.

What is Farm to School and how can we at Taher make it work
in our Districts?

The term farm to school encompasses efforts that bring local or regionally produced
foods into school cafeterias and classrooms with hands-on learning activities. There are
a number of ways Taher can implement Farm to School programs in the districts we
serve:

school gardening

farm visits

culinary classes

integration of food-related education into classroom curriculum

Farm to School promotes the health of children by connecting farms and communities
with schools to provide fresh, and minimally processed food, making Taher a true
community stakeholder. Strong local procurement, nutrition and agricultural education,
hands-on learning, and school gardens make it a win- win for all.

Taher proudly partners with the United States Department of Agriculture and State
Agencies and fully supports Farm to School efforts. Taher is providing you, the FSD, with
a “how to manual” that will help you build a strong foundation for a successful Farm to
School program!



Tips for Starting a

School Garden

School gardens are blossoming across the country. Over the past decade, school gardens have grown
from a rarity to a well-known concept that continues to gain traction in schools small and large, public
and private, rural and urban.

Their proliferation makes perfect sense as soon as you start to investigate the benefits of gardening
with students. First and foremost, school gardens teach students how to grow and harvest their own
food, which is perhaps one of the most vital skills a person can possess. Additionally, research shows
working in school gardens can:

o Increase students’ science achievement scores,

o Improve social skills by cultivating empathy and teamwork,

o Increase students’ knowledge of nutrition and their willingness to consume fresh produce,

o Improve emotional literacy,

o Develop a sense of community and responsibility, and

o Instill lifelong appreciation for the natural world.

In providing hands-on learning opportunities, school gardens also cater to students with diverse
learning styles. As a result, they have been shown to engage and focus students who may otherwise
exhibit disciplinary issues in the classroom. Gardens also can beautify a school’s campus and instill a
sense of school pride in students, teachers, and administrators.

These benefits should encourage anyone — teacher, administrator, parent, or
student, to advocate for designing a school garden at their own school.

Not sure where to start? Here’s a basic guide to grow
your school garden dream into a reality.



http://www.overgrowthesystem.com/blog/getting-schooled-in-the-garden-how-to-start-a-school-garden

TIPS FOR STARTING A SCHOOL GARDEN

Ready to embrace gardening at your school? Follow these steps for a healthy harvest.

Make the case T MAKE THE CASE

Before designing a school garden, you’ll likely need
approval from critical parties (namely school

administrators and possibly funders). Unless the Scheduls & thme to mest
.. . . with the administration
administration is already on board, prepare a to propose your school

justification for why the school should invest in a garden plan.

garden. Because Superintendents and School
Board members change, consider asking that they
adopt a Farm to School/Fresh Whole Foods policy
in the nutrition program.

Consider a number of factors:
Schedule a time to meet with the relevant parties

and prepare a presentation in advance that
outlines the benefits of school gardens to the
students, school and community, and details goals
for the program. Prior to meeting, consider
recruiting parents, staff, teachers, and/or
community members who are willing to donate
their time and expertise, which demonstrates that DESIGN THE GARDEN
the community is willing to help out. This can make
gardens seem much more manageable to skeptical
administrators. If administrators are worried . k

about funding, consider applying for grants, :Z::;'!;:ﬁ::gsmﬁ“nd
soliciting supply donations, or pursuing other alist of reliable volunteers before
creative ways to fund school garden projects. e sl

* |s it accessible to both students and
teachers?

* Is there a nearby water source?

* Does the site get enough exposure to
sunlight?

* Is the area large enough to allow for future:
growth?

# Is the type and quality of the soil ideal?

What kind of garden do you want to create?
What size will it be?

Select a site

Once you have approval, it’s time to get serious about garden design. Start by choosing where the
garden(s) will be located. Consider a number of factors, including whether the site is accessible to
both students and teachers, has a nearby water source, gets enough exposure to sunlight (aim for a
minimum of six hours of sun exposure each day), is large enough to allow for future growth, and has
soil that is of good quality for growing flowers and vegetables.

Design the garden

Before planting anything, it’s important to think about what kind of garden you want to create, what
size it will be, and how you will utilize that space.

Start by deciding on a garden type: Will you plant directly in the soil, build raised
beds, or plant in straw bales or containers? The site you select will help determine
your options. Speaking with students, teachers and administrators should give you
a good sense of which type of garden best suits everyone’s needs. If you feel a bit
lost, it may be worthwhile to consult a professional.
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Once you've settled on a garden type, it’s
advisable to draw up some garden designs.
Ideally, you’ll want to solicit feedback from as
many of the stakeholders as possible (think
students, teachers, and administrators) in order
to make sure that the design suits various needs.
The sketch should include the dimensions as well
as where the site is relative to water, equipment,
compost, and so on. You’ll find yourself referring
to this repeatedly as you decide what and where
to plant.

DECIDE WHAT TO PLANT

# Consult the USDA Plant Hardiness Zone
map to learn which plants are suitable for
your local climate.

» Choose plants based on size, space, and
maintenance requirements.

PLAN FOR EACH SEASON IN ADVANCE

Decide whether to grow plants
While you’re at it, start thinking about how you from seed or if you'll purchase
. . . . starter plants. Factor in the
will tackle soil preparation, garden maintenance time required for seedlings to
grow before transplanting.

(such as weeding and watering), waste reduction
(such as composting), and so on. Prepare a
maintenance schedule and a list of reliable
volunteers before putting the first plant in the LEARN FROM EACH SEASON
ground.

Decide what to plant

® Use mistakes as valuable learning

In order to know what to plant, you need to opportunities for students.

understand your region’s growing zone. Start by
consulting the USDA Plant Hardiness Zone map to
learn which plants are suitable for your local
climate. Also take into account the size, space
requirements, and maintenance required to grow each plant. And don’t forget to consider the season
in which you start the garden; certain plants grow best at certain times of the year.

® Try to involve students in every
stage.

Once you create a list of location-appropriate plants, enlist student feedback to learn what they're
most excited to grow. You may also consider choosing plants based on a theme that connects to
lessons taught in the classroom.

Above all else, remember to start small when planning the first planting: You don’t want to overwhelm
students or volunteers with a huge harvest or challenging maintenance needs.

Plan for each season in advance

No matter which plants you decide to grow, it’s wise to plan for each season well in advance of
planting time. For example, it’s advisable to start planning your spring garden in January. After putting
together a plan for the season’s plantings, decide whether to grow plants from seed or purchase
starter plants. If growing from seed, remember that some plants need to be started indoors several
weeks (and maybe even months) before they’re ready to be transplanted into an outdoor garden.

If you’re operating on a small budget, it’s also helpful to think about potential
budget-friendly resources. Can you send a letter home with students asking their
parents to donate extra gardening tools and gloves? Could local farmers or local
garden clubs donate seed packets or volunteer their expertise? Could local college
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students volunteer their time? There are all kinds of resources out there —the sooner you investigate
these options, the better chance you can stay on budget.

Prep the soil

If you're planting directly in existing soil, you need to prepare it for planting. This is assuming you
already tested the soil and deemed it fit for gardening. If the soil hasn’t been planted in a long time
—or ever —it’s probably best to till it; you can do so manually, or with rented or borrowed equipment.
Just be careful not to over-till, which can compact the soil. (A good rule of thumb is to only till each
row one time.) Be sure to till close to the day you plant so the soil is still broken up by the time you
add plants. If you built new raised beds or container gardens, then add fresh soil before planting.

Learn from each season

After all the planning is done, there’s nothing left to do, but get down in the dirt and plant. Then
weed and tend to your garden. You may make mistakes along the way, and that’s okay — use them as
valuable learning opportunities for students. Try to involve students in every stage, from designing
the garden and preparing the soil to planting the first seeds (or starter plants) and harvesting the
fruits of their labor. Involvement helps instill a sense of pride, responsibility, confidence, and
investment. The more students, teachers and volunteers work in the garden, the more everybody can
learn how to tend it so it stays healthy and produces food for years to come.

While planning and caring for a school garden takes a lot of work, it’s also a lot of fun — and getting
students engaged makes it all the more enjoyable. By approaching school gardening with an open
mind and a spirit of natural wonder, you’ll model a great attitude for students and ensure gardening
remains rewarding no matter what you harvest. Happy planting!

Marketing your program

Marketing is key to the success of your program. Consider using:
Newsletters
Flyers
Press releases
Back to School Nights
Listed as a promotion on your menu
Social Media
School Announcements
Work with the audio-video students to create a commercial

Other ways to Market Farm to School
Kids in the Kitchen
www.fns.usda.gov/tn/dig-lessons
https://www.dhs.wisconsin.gov/physical-activity/foodsystem/gotveggies.htm
www.cias.wisc.edu/.../nutritious-delicious-wisconsin.pdf
http://www.fruitsandveggiesmorematters.org/eat-a-colorful-variety-of-fruits-and-vegetables
Contact Sylvia Evenson at 952-345-2873 at Taher for the curriculum


http://www.fns.usda.gov/tn/dig-lessons
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Farmer Connections

TIP! To find out what grows locally, try looking for seasonality charts online, talking to farmers at a
Farmers Market, or calling your local agricultural extension office. And don’t forget to include dairy, meat,
poultry, fish, and grains in your survey. |

Dairy Beans
What local foods and Meat, Poultry Grains,
Eggs and Fish I %

can we serve?

Flour

Fruits and
Vegetables

Find a Farmer

Many schools and districts want to start serving local foods in their programs but are unsure from where to
purchase them. The below links will help you locate numerous producers and growers in your area. Remember
you still must follow USDA procurement regulations when purchasing local foods!

Local Harvest - Use this website to find Farmers Markets, family farms, and other sources of sustainably grown
food in your area, where you can buy produce, grass-fed meats, and many other goodies.

Develop and maintain a relationship with your farmers
Be flexible to adjust a menu to serve what’s locally available
Network the farmers to get the amount needed

Delivery - logistics
https://www.ams.usda.gov/local-food-directories/farmersmarkets
https://mosesorganic.org

How to menu Farm Fresh and Staff Training

Training video for your staff:
http://www.cias.wisc.edu/chopchop/

Cost - tasting vs menu item — be sure to cost out servings prior to menuing item. If it is too costly you could
do it as a two bite sample. The goal is to get the kids to try it - samples are more exciting for the kids. When
sampling get student feedback - have them vote- love it- like it or it is ok. Give out stickers to kids who “tried
it” Make sample table appealing and vibrant so the kids are enticed to try things. Get flyers from Sylvia to
promote the tasting day.

Availability and amount - Is the item in season? Be clear on quantity - enough for serving or just sampling?

Parent Volunteers to help with tastings — It’s a dual win! Gets parents to buy into the program and saves
on losing valuable kitchen staff time.

DoD is a great way to get fresh fruits and vegetables incorporated into your menu.

o/
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Growing Greens

Contact the Ag or Biology teacher at upper grade levels for extra hands for planting and harvest parties. Contact
any local garden clubs or parent support groups for extra hands.

TO PLANT:

e Wagon (makes it mobile, in large districts reuse in different classrooms during year)
e  Full spectrum grow light

e Wood or PVC suspend light above plants

e 6-pack seedling trays with humidity covers

e Seed Starting Potting Mix

e  Cups to fill dirt into containers

e Watering can

SEEDS TO GROW:
e Radish
e Arugula
e Kale
e Swiss Chard
e Spinach

STARTING
SEEDS
INAN

o Dill

e Flat Leaf Parsley

o Pea

e Sun Flower

e Mesculin Mix (red and green leaf lettuces)

Students work in small groups around the room planting each 6-pack with a single
variety of seed. One adult is in each group to help facilitate reading package
description and planting directions. All plants then are put back into growing trays,
watered, and humidity cover put into place.

Teacher will direct students to water as needed and remove humidity cover once
seeds have grown tall enough. If a long break happens during growing season, plan
for someone to water plants. Try to water on Friday and Monday when plants are
near the end of the 60 days. Monitor growth to plan harvest party. Notify volunteers
of garden progress and to schedule assistance at harvest party. Usually, it takes 60-
90 days to grow all greens tall enough to harvest. Smaller leaves are not as bitter.

HOW TO
GROW

IN EGGSHELLS

gk ik com




Harvest Party:
Children’s safety scissors
Bowls to collect harvest and serve
Sink to wash greens
Salad Spinner
(Ccan be done a day ahead in preparation of harvest party)
Salad Dressings (see Tossed Salad class)

RANCH DRESSING

1 cup low-fat sour cream

1/2 cup buttermilk

1 tsp fresh parsley

1 tsp fresh chives

1/2 tsp garlic powder

1/2 tsp fresh dill weed

1/4 tsp onion powder

1/8 tsp salt

1/8 tsp fresh-ground black pepper

Place sour cream and buttermilk into a mixing bowl.
Season with parsley, chives, garlic powder, dill, onion powder, salt and pepper.

Whisk together until smooth.

A

Cover and refrigerate at least 30 minutes before serving.

SAMPLE CRUNCH TOPPERS:

Yellow Beet Different colored carrots
Watermelon R Colored bell peppers
adish Other colorful vegetables
Jicama

Discuss root vegetables (should taste a bit like dirt for the beet).
Have whole vegetables to see, touch, experience.

Cut small sticks for sampling and to add color to salad greens.

Ll S

Hold in water if done in advance.



To Harvest:

Children’s safety scissors

Bowls to collect harvest and serve
Sink to wash greens

Salad Spinner

Chef Knife

Cutting Board

Plastic Forks

Paper Plates

Tongs to self-serve foods

1. All students wash hands.

2. Have students work in small groups around the room. Each
student group uses children’s scissors to cut base of plants,
being careful to gently set harvest in bowl.

3. Each group goes to sink full of cold water to gently wash
leaves. Then spin in salad spinner to dry. If some greens
have big stems, wash separate and chop stems smaller to
make them bite size. Taste the large stems to see if the
flavor is something you want in the mix (sometimes
bitter). A large salad collection container holds cleaned
greens.

4. Each student is given a paper plate and fork. They are
allowed to select greens and any toppers. An adult is
best to help serve dressings. Students, usually, sit
around on the floor if multiple classes are in a single
classroom.

5. Ask students to taste each leaf for different flavors
then together. Does the flavor change?

6. Don’t forget to take pictures and get student
feedback at the end of the experience.

DonorsChoose.org e ——

Resource for funding for classroom gardening education, must be requested by a teacher.




Potato Lesson

Site to help you learn how to grow potatoes:

http://www.kidsdigwi.potatoes.com



http://www.kidsdigwi.potatoes.com/
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Resource Toolkits

USDA
http://www.fns.usda.gov/sites/default/files/f2s/F2S_Planning_Kit.pdf

https://healthymeals.nal.usda.gov/resource-library/farm-school/state-farm-school-programs

Wisconsin Department of Public Instruction
http://dpi.wi.gov/school-nutrition/f2s

Minnesota Department of Education
http://education.state.mn.us/MDE/SchSup/FNS/SNP/HHFKA/049946

TEAM NUTRITION
http://teamnutrition.usda.gov

Edibleschoolyear.org

School Garden/Container Garden Designs
https://www.dhs.wisconsin.gov/physical-activity/foodsystem/gotdirt.htm
www.communitygroundworks.org/content/planning-school-garden
www.communitygroundworks.org/content/garden-building-projects
www.vegetable-gardening-online.com/raised-bed-vegetable-garden.html

www.onehundreddollarsamonth.com/pallet-gardening-101



http://www.fns.usda.gov/sites/default/files/f2s/F2S_Planning_Kit.pdf
https://healthymeals.nal.usda.gov/resource-library/farm-school/state-farm-school-programs
http://dpi.wi.gov/school-nutrition/f2s
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http://www.communitygroundworks.org/content/garden-building-projects
http://www.vegetable-gardening-online.com/raised-bed-vegetable-garden.html
http://www.onehundreddollarsamonth.com/pallet-gardening-101
http://www.choosemyplate.gov/kids/
http://www.kidsgardening.org/node/5267
http://www.letsmove.gov/school-garden-checklist
http://growing-minds.org/steps-to-a-classroom-garden/
http://www.letsmove.gov/school-garden-checklist
http://www.letsmove.gov/school-garden-checklist
http://growing-minds.org/steps-to-a-classroom-garden/
http://growing-minds.org/steps-to-a-classroom-garden/
http://growing-minds.org/steps-to-a-classroom-garden/
http://www.almanac.com/content/preparing-soil-planting
http://www.gardeningknowhow.com/garden-how-to/soil-fertilizers/how-to-till-a-garden-tilling-your-soil.htm
http://www.gardeningknowhow.com/garden-how-to/soil-fertilizers/how-to-till-a-garden-tilling-your-soil.htm

Resource Toolkits continued

My Plate
e http://www.choosemyplate.gov/kids/

e http://www.kidsgardening.org/node/5267

e http://www.letsmove.gov/school-garden-checklist

e http://growing-minds.org/steps-to-a-classroom-garden/

e http://www.letsmove.gov/school-garden-checklist

e http://www.letsmove.gov/school-garden-checklist

e http://growing-minds.org/steps-to-a-classroom-garden/

e http://growing-minds.org/steps-to-a-classroom-garden/

e http://growing-minds.org/steps-to-a-classroom-garden/

e http://www.almanac.com/content/preparing-soil-planting

e http://www.gardeningknowhow.com/garden-how-to/soil-
fertilizers/how-to-till-a-garden-tilling-your-soil.htm

e http://www.gardeningknowhow.com/garden-how-to/soil-fertilizers/how-to-till-a-garden-
tilling-your-soil.htm

e http://www.letsmove.gov/school-garden-checklist

e http://web3.cas.usf.edu/tbsg/benefitsofschoolgardening.aspx

e http://www.greenhearted.org/school-gardens.html

e http://www.kidsgardening.org/node/13152

e http://www.csgn.org/why-school-gardens

e http://web3.cas.usf.edu/tbsg/benefitsofschoolgardening.aspx

e http://www.greenhearted.org/school-gardens.html

e http://www.kidsgardening.org/node/5267

e http://www.kidsgardening.org/node/5267

e http://www.kidsgardening.org/node/3954

e http://www.letsmove.gov/school-garden-checklist

e http://www.kidsgardening.org/node/5267

e http://www.schoolgardenwizard.org/wizard/create/designing.php
e http://www.schoolgardenwizard.org/wizard/create/designing.php

e http://www.schoolgardenwizard.org/wizard/create/designing.php
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http://www.letsmove.gov/school-garden-checklist
http://web3.cas.usf.edu/tbsg/benefitsofschoolgardening.aspx
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http://www.kidsgardening.org/node/13152
http://www.csgn.org/why-school-gardens
http://web3.cas.usf.edu/tbsg/benefitsofschoolgardening.aspx
http://www.greenhearted.org/school-gardens.html
http://www.kidsgardening.org/node/5267
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http://www.kidsgardening.org/node/3954
http://www.letsmove.gov/school-garden-checklist
http://www.kidsgardening.org/node/5267
http://www.schoolgardenwizard.org/wizard/create/designing.php
http://www.schoolgardenwizard.org/wizard/create/designing.php
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Grants for Farm to School
Projects

Want to offer a taste of local fresh fruits and vegetables
in the lunchroom but product cost getting you down?
Here is a $2,500 grant to help cover those costs! Apply
anytime.

Project Produce: Key points

Food Service Director must apply (Districts with
50% or more free or reduced-meals strongly
encouraged to apply)

Locate local food sources: Go to local Farmers
Market and hand out business cards, contact local county university extension, find a local
food hub, use the DOD program to locate local sources, etc.

Samples must be offered to ALL students, bring your own and those eating NSLP. (Harvest of
the Month samples)

In addition, plan with your DM: a chef day featuring local foods, Rainbow Class Challenge,
Rainbow Salad Bar Day Challenge, Kids in Kitchen class, etc.

Watch the Taher info library for a sample Outreach letter to parents outlining the nutrition
goals at start of program for you to personalize.

FSD document with photos, video, etc. to Chef Ann Foundation
http://www.thelunchbox.org/programs/grants/

Encourage Staff to use http://www.myamericanfarm.org/mobile_app_download in the
classroom as a fun learning activity to support the cafeteria programs.

For Back to School night or school registration day, have a table with iPads available for
students to play games



http://www.thelunchbox.org/programs/grants/
http://www.myamericanfarm.org/mobile_app_download

Additional Grants

Minnesota AGRI Farm to School Grant Proposals due November 2, 2016

The Minnesota Department of Agriculture (MDA) AGRI Farm to School Grant Program anticipates awarding
up to $500,000 in competitive grants to increase sales of locally grown and raised foods to K-12 institutions
and child care providers in 2016. The grant program supports Minnesota school districts and child care
providers in using more Minnesota-grown and raised foods in food service programs. Grants are
intended to:

1) purchase equipment to allow schools and child care providers to purchase, prepare and
serve more Minnesota-grown and raised food; and

2) create plans that identify specific equipment, tools, training or policies needed by school
districts and child care providers.

Proposals must be received no later than 4:00 PM on Wednesday, November 2, 2016. The complete
request for proposals and instructions for submittal are located online at
www.mda.state.mn.us/grants/grants/mnfarmtoschool.aspx. For questions, please contact Ashley Bress at
651-201-6648 or Ashley.Bress@state.mn.us

SHIP grants
Contact local county SHIP coordinators
Statewide Health Improvement Programs
When applying for the grant will need to have a collaboration of administrative and food service for
the application. A school assessment is completed by department leaders.

Jeffers Foundation Grant

S500 first year school garden grant

Jeffersfoundation.org

Second Harvest Heartland
Summer Meals Grant

$1000 to $5000 grant to support farm2summer projects in summer meals program. This grant can
be used to support local meat producers and CSA farmer for summer programs.

Secondharvestheartland.org


http://www.mda.state.mn.us/grants/grants/mnfarmtoschool.aspx
mailto:Ashley.Bress@state.mn.us

Healthier Next Generation

How can Taher help the district receive grants or awards?

How can the Taher nutrition team communicate to districts that Taher is a member of the
school community and willing to invest in its wellness at breakfast, lunch, and beyond?

First go to:

http://smarterlunchrooms.org/sites/default/files/lunchroom_self-assessmt_score_card.final_.3-10-16.pdf

Print out and complete for each school in district. Look at how much you are already doing and find a few
you can incorporate into the upcoming year. Take this to your next wellness committee meeting to show
how much you are already doing in the nutrition program.

Review School Grants Webinar: Healthy Kids 2015-16 before going to school administration or wellness
committee meeting. Let the district know Taher is willing to support this process by.... Pick specific
examples giving in the video related to nutrition. https://www.youtube.com/watch?v=io_YhqLPXSs

Is your program offering: School Garden, kid cooking classes, monthly harvest samples, rainbow classes,
teaching activities in foods classes

Register each school with Team Nutrition on WI DPI website. Sign up for free posters, recipe books, and
other resources for each school.

If the district is open to exploring a grant register with Healthier Generation.
https://www.healthiergeneration.org/about_childhood_obesity/in_your_state/wisconsin/

They provide a survey tool to be completed by several members of the district (Nurse, recess monitor,
FSD, gym teacher, guidance counselor, etc.) The survey results are then used by the Wellness committee
to decide goals or actions. The above grant requires this as one of the options to track improvement and
this is a survey tool that can help track progress.

Last the grant requires that each school participate in the Every Kid Healthy Week in April.
This is a webinar explaining the 2015 ideas: https://www.youtube.com/watch?v=ALInaHpYAPo

What specific things would the nutrition team be willing to contribute to the week? Present these things
to the wellness committee.


http://smarterlunchrooms.org/sites/default/files/lunchroom_self-assessmt_score_card.final_.3-10-16.pdf
https://www.youtube.com/watch?v=io_YhqLPXSs
https://www.healthiergeneration.org/about_childhood_obesity/in_your_state/wisconsin/
https://www.youtube.com/watch?v=ALInaHpYAPo

coMPANION PLANTING ERRENIN

Plant these vegetables together to make the most use of space and deter pests.
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Easy to Grow Container Garden Pallet Garden
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Herb Garden



http://lovelygreens.com/2015/09/the-lazy-gardener-22-time-effort-saving-gardening-tips.html
http://www.99pallets.com/pallet-garden/diy-pallet-vertical-herb-garden-hanging-planter/
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Vegetable Container Gardening Guide

Light Minimum Space
Vegetable Plant : Container Between
Requirement :
Size Plants
Full Sun /

Arugula Partial Shade | 1/2 gallon | 3-4 inches
Beans, Bush Full Sun 2 gallon 2-3 inches
Beans, Pole Full Sun 5 gallon 2-4 inches

Full Sun /
Beets Partial Shade 1/2 gallon | 2-3 inches
Broccoli Full Sun 5 gallon |12-18 inches
Full Sun /

Carrots Partial Shade 1 quart 2-3 inches
Full Sun /

Cabbage Partial Shade 5 gallon |12-18 inches
Full Sun /

Chard, Swiss Partial Shade 1/2 gallon | 4-6 inches
Collards Full Sun 5 gallon 5-7 inches
Cucumbers Full Sun 5 gallon [14-18 inches

1 Plant per

Eggplant Full Sun 5 gallon container

Full Sun /
Kale Partial Shade 5 gallon |10-15 inches
Full Sun /
Lettuce, Leaf Partial Shade | 1/2 gallon | 4-6 inches
Full Sun /
Onions, Green Partial Shade 1/2 gallon | 2-3 inches
Full Sun /
Peas Partial Shade 2-5 gallon | 3-4 inches
Full Sun /
Peas, Snow Partial Shade | 2-5 gallon | 3-4 inches
1 Plant per
Peppers, Bell Full Sun 2 gallon container
1-2 Plants
Peppers, Hot Full Sun 5 gallon |per container]
Full Sun / 1 Plant per
Radishes Partial Shade 1 Pint container
1 Plant per
Squash Full Sun 5 gallon container
1 Plant per
Squash, Summer Full Sun 5 gallon container
1 Plant per
Tomato Full Sun 5 gallon container
1 Plant per
Tomato, Cherry Full Sun 1 gallon container
Turnips Full Sun 1 gallon 2-3 inches
1 Plant per
Zucchini Full Sun 5 gallon container
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