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The Seed
A Newsletter from the CeNter for INNovAtIoN

We had a fantastically productive 
first season on the farm at the Center for 
Innovation, producing thousands of pounds 
of vegetables, including heirloom tomatoes 
and cucumbers from the greenhouse, 
and all the kale, broccoli, green beans, 
salad and onions from the garden beds. 
We have developed a relationship with 
the proprietors of Gifford’s Restaurant 
and Kingsley Tavern in Kent, and they 
purchased a large portion of our summer 
produce for their menu. If you are in the 
area and like fresh, delicious food, make 
sure to pay them a visit for dinner and help 
support CFI’s mission! We were also able 
to provide lots of fresh, healthy veggies to 
the school dining hall before the first frost 
put the garden to sleep. 

As we mentioned in the Spring issue 
of The Seed, we have also begun preparing 
a few acres of additional land that will 
provide us with some real growing room 

next season. We plan to till about one and 
a half acres for next year, with one third of 
that remaining in cover crop each season 
to build a healthy soil environment. We 
will focus mostly on storage crops that 
can feed the school during the fall and 
winter months, like onions, winter squash, 
potatoes and carrots. 

We have also 
successfully installed a 
fencing system on the 
lower pasture with the 
intention of acquiring 
a small herd of cattle 
and small flocks of 
sheep and goats in the 
Spring. We are thrilled 
to have the Historic 
Building Technologies 
class working on a small 
animal barn for us as 
well.  We intend to 
continue replenishing 

Where Are We Now?
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our stocks of heritage breed pigs and chickens as well, in an effort to raise high-quality, 
healthful food for the school in a responsible and sustainable way. Finally, Mr. Zoeller’s 
Alternative Energy class is currently working to design a sustainable heating system for 
our greenhouse so that we can grow a variety of fresh greens and vegetables during the  
winter months as well. 

Looking back over the past 
seven months, the changes that 
have occurred at the CFI site are 
impressive. Not only is there the 
promise of a fully-functional, diverse 
farm program, but there are students 
on site almost daily pursuing a wide 
array of challenge-based projects and 
courses. From Sustainable Agriculture 
to Blacksmithing, Archaeology to 
Entrepreneurship, this first term of CFI 
offerings is morphing the CFI from a 
vision into a living, breathing reality. 

In the Hero’s path there is a stage called 
the search for knowledge, and I think that the 
CFI is a huge advantage for that stage because 
I learned and did so many new things that 
I never would have done otherwise. I think 
that without really realizing it, my CFI course 
gave me challenges almost every class and 
everything we did could be related to daily life. 
It changed me because before I thought that 
farming was a joke and easy, but after a whole 
term of farming I realized that you start getting 
busy and you have more work as the days go 
by. I really liked the course and had fun working 
on the farm. The best feeling is when you have a 
very big job and you finish it.

-Remi Selerier ’16
Sustainable Agriculture I



NEWSLETTER: The Seed MONTH: Dec
ISSUE: Two YEAR: 2013

PAGE:

3www.southkentschool.org/center-innovation
1923

“Flowers... are a proud assertion that a ray of beauty outvalues all the utilities of the world.”
  ~Ralph Waldo Emerson, 1844

We don’t just have food growing down 
at the Center for Innovation, we also have 
flowers–over 30 different varieties.  From 
snapdragons and sunflowers to zinnias and 
dahlias, our little cutting garden is a vibrant 
profusion of blooms in every color. Aside 
from the environmental benefits of flowers, 
like attracting beneficial insects and native 
pollinators to the 
farm, we fully sub-
scribe to the belief 
that flowers pro-
vide a mental and 
emotional boost 
to people around 
them. And we’re 
not the only ones. 

Research out 
of Harvard and 
Rutgers University 
both conclude that 
fresh flowers have 
a bevy of positive 
effects on people of 
all ages, men and 
women alike. The 
Harvard research-
ers showed that 
exposure to flowers 
can reduce anxiety, 
negativity and de-
pression and in-
crease productivity. 
In one study, people 
who do not consider themselves “morning 
people” had fresh bouquets placed in com-
mon rooms in their homes. All participants 

reported feeling happier, more compas-
sionate and more energetic throughout the 
course of the study. Having flowers and 
plants in the workplace also provides sig-
nificant benefits to both men and women. 
Those working in an office with flowers and 
plants showed more innovative thinking, 
greater creativity and better problem solv-

ing abilities. 

In the Rutgers 
research, flowers were 
found to have imme-
diate and long-term 
effects on emotional 
reactions, mood, 
social behaviors and 
even memory for 
both males and fe-
males. In one of their 
studies, men and 
women entering an 
elevator were given 
either a flower or a 
writing pen and their 
subsequent reactions 
were recorded. Those 
receiving the flower 
responded more 
positively in every 
instance, displaying 
“true” smiles, increas-
ing their level of eye 

contact and reducing the distance between 
themselves and others on the elevator. 

With such positive documented ef-
fects, it would seem a disservice not to grow 

Flower Power



NEWSLETTER: The Seed MONTH: Dec
ISSUE: Two YEAR: 2013

PAGE:

4www.southkentschool.org/center-innovation
1923

flowers at the CFI. While 
it is generally assumed that 
teenage boys are not much 
interested in flowers, we 
think that the students at 
South Kent will benefit 
from their presence whether 
they realize it or not. We 
hope to be providing flow-
ers for the dining hall and 
many of the special events 
at school in subsequent 
years. Perhaps we can con-
duct our own study on their 
effects on the students...we 
may all be surprised. 

Pollinators
Two thirds of 

all agricultural 
crops require 
the service 
of pollina-
tors to set seed 

and grow fruit. 
Without pollina-

tors, many of our food 
crops would cease to exist. 
The drastic drop in pollina-
tors in China has actually 
led to a recent job boom 
in “hand pollination.” But 
what exactly is a pollinator? 
Pollination is defined as the 
transfer of pollen from the 
anther of a flower to the 
stigma. Therefore, any ani-
mal that makes 
that transfer is 
a pollinator. 
This includes 

birds, bats and all manner 
of insects, from moths and 
butterflies to flies and bees. 
At the CFI site, we have 
four colonies of European 
honeybees, installed for 
both their delicious honey 
and for their service as pol-
linators. However, one look 
at the flower garden and it 
is quite obvious that local, 
native insects are providing 
a big helping hand. It has 
been estimated that native 
pollinators are responsible 
for almost 50% of all polli-
nation in agriculture. Un-
fortunately, due to habitat 
loss, growing dependency 

on chemical fertil-
izers, pesticides, 
herbicides and 
fungicides and 

an increase 
in mono-
culture, not 
only are our 
nation’s hon-
eybees facing a decline but 
many native species of pol-
linators as well. The diversity 
of vegetable crops and flow-
ers at the farm site along 
with our pledge to avoid any 
chemical inputs has resulted 
in the thriving of our own 
bees and the various other 
pollinators in our area. The 
CFI will continue to pro-
vide beneficial insect banks, 
a diversified crop plan and 
housing for our honeybees 
and native bee species to 
help maintain and protect 
our local and native pollina-
tors.

Sustainable agriculture and CFI in 
general have opened my eyes to the future 
and what skills you will most likely need. 
With the food industry the way it is, I can see 
how using what I learned in this course could 
be very helpful. This fits into the departure 
from innocence part of my Hero’s journey, 
because I did things where I had to get out of my comfort 
zone. Putting mice traps in the hives and replacing the 
honeybee’s sugar water was a little scary, having to stand 
in a swarm of bees, but I felt it would be necessary to 
learn about what was going on. Slaughtering the chickens 
was an interesting experience, and learning how to fully 
process them from start to finish and raising them was 
very important to me. Knowing that I’m capable of doing 
so may be necessary in the future.

-Connor Marshall ’16
Sustainable Agriculture I
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The arrival of Spring brought with it the 
arrival of many animals at the CFI site.  On 
March 29th our very first residents arrived: 
40,000 Italian honeybees. That’s right: forty 
thousand. Our bees traveled up from a bee 
yard in Jessop, Georgia in four separate 
packages of 10,000 bees, each with their 
own Queen. That’s about twelve pounds of 
bees! Fifth Form students were on hand and 
suited up to help install the bees in their new 
hives, where they immediately began the 
arduous process of establishing their colo-
nies. They will eventually provide the SKS 
community with fresh, local honey. The bee 
yard is located on the hill at the northern 
edge of the farm, overlooking the farm site 
and Hatch Pond in the distance. The bees 
definitely have one of the best views in all of 
South Kent! 

On April 17th, we saw the arrival of both 
chickens and pigs. The chickens arrived 
via the U.S. Postal Service just as Mr. 
Benjamin’s Ecology class was visiting. A 
tour of the farm quickly became an op-

Bees, Chickens and Pigs...Oh, My!

This CFI course taught me how to work 
independently and with partners and helped 
me learn how to cooperate with people who 
are hard to work with. Every project that 
we took part in was an experience for me. 
Everything that we did in this group changed 
me because it taught me how my work can 
help and affect others. It was cool to think 
that my work would help people have a meal. 
Overall, this course really changed me and 
will definitely affect my decision making 
process in the future.

-Connor Sundquist ’15
Sustainable Agriculture II
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portunity for the boys to get 
some real hands-on experience 
by moving the chicks from their 
mailing crate into the heated 
brooder, where the chicks spent 
the next three weeks eating and 
growing. Meanwhile, the Third 
Form students were busily de-
signing and building the mov-
able range shelters that would 
be the chicks’ final home. Once 
the shelters were completed, 
Third Form students lent a hand 
transferring the rapidly grow-
ing chickens into their outdoor 
ranges. Just before summer 
break, the students helped with 
the processing of some of these 
chickens for meat. 

A few hours after the arrival of our chicks, two cute Red Wattler pigs made their home 
at South Kent School. They were fed food scraps from the dining hall daily (they loved 
pizza) and couldn’t have been happier! After a Blessing of the Animals ceremony led by 
Father Klots, our piggie friend was transported to a facility where she was processed to 
provide healthy, locally raised food for the SKS community.

Who’s That Girl?
She’s a Silkie chick! The CFI site recently acquired a 

small flock of bantam Silkie chickens. A bantam chicken is 
simply a small chicken, ranging from one fifth to one third 
the size of an average chicken. “Banties,” as enthusiasts 
call them, are used for pest control, gobbling up small 
insects and slugs. They are also quite effective at reducing 
tick populations, a welcome feature here in tick-infested 
New England. Being smaller than other chickens and re-
quiring less room and feed, Banties have become quite 
popular with people for backyard flocks, as well as with 
youth groups like 4H and FFA.  Bantams are a great way 
to introduce young people to the daily care of chickens. 
Our Banties are of mixed Silkie varieties, which mean they 
have long, flowing locks and fluffy, feathered feet. Please 
stop by sometime and visit our girls. They love company!
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Piggly Wiggly
Did you know that pigs can get sun-

burned? It’s true! And it’s a part of the 
reason we chose Red Wattlers as the first 
pigs we raise at the CFI.

As the name implies, Red Wattlers 
are reddish in color and have funny little 
wattles on their necks. While no one is 
quite sure of the reason for the wattles, 
the red color leaves this variety of pig 
less vulnerable to sunburn. We knew we 
wanted our pigs on pasture, so a sunburn-
proof pig was a natural choice. Red Wat-
tlers are also very good foragers, which 
means they are better at finding their own 
food and we can feed them less. This also 
gives them the added skill of being helpful 
in managing the pasture. The breed origi-
nated in Texas and is known for its lean 
and flavorful meat. They have been listed 
by the American Livestock Breeds Con-
servancy as critically endangered and in 
need of protecting as a breed. Our choice 
thus helps support the breeding programs 
that will preserve this heritage pig for the 
future. 

CFI has challenged me over the 
course of the Fall, dealing with sustainable 
agriculture on the farm that is just about 
a twenty minute walk from campus. 
Participating in activities and building 
inventions to help our community has made 
me expand my learning to help my own 
community when I go home. I have become 
a better person by learning what just one 
person can do to help the world. CFI is a great 
addition to South Kent School.

-Tyler Augustinsen ’17
Sustainable Agriculture II

Make sure to 
“Like” the Center for 
Innovation facebook 
page to stay up to date 
with all of the latest 
happenings.

f
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I used to live in a big city, 
so I have never experienced 
farming until this term. I was 
a city boy and didn’t love 
farming at all, but through 
the CFI course I found out 
that farming is actually very 
fascinating. There are so many 
problems that you need to 
solve on the farm, it makes 
you practice your problem-
solving skills. The most 
important thing on the farm 
is proper managing; if you do 
not manage your farm well 
you will lose your plants and 
livestock. It also improved my 
independent thinking ability. 
When you face a problem, 
don’t panic, stay calm and find 
out the best way to solve it. 
That is what I learned for my 
Hero’s Journey.

-Wen Hao “Allen” Xie ’17
Sustainable Agriculture I

VEGGIE SPOTLIGHT: 
Cucumbers 

(Cucumis sativus)
The cucumber originated 

in India and has been culti-
vated for over 3,000 years. In 
Rome, Pliny the Elder wrote 
of cucumbers being grown in 
greenhouses by the first centu-
ry. He described the Romans 
using cucumbers to treat scor-
pion stings and bad eyesight, 
in addition to being a regular 
part of their diet. They were 
quickly spread throughout the 
New World by the Spanish 
later on. Since cucumbers have 
enclosed seed and develop 
from a flower, they are classi-
fied as a fruit, much like tomatoes. They are typi-
cally more than 90% water and lack fat, and are 
thus considered a great diet food. Currently, China 
produces over 60% of the world’s cucumbers, at 
over 40 million tons per year.  


