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The Seed
A Newsletter from the CeNter for INNovAtIoN

As hard as it is to imagine with all 
the snow that was still on the ground, 
we spent the first week of March getting 
the greenhouse up and running for this 
growing season. We have our first vegetable 
and flower starts already sown in flats, and 
many are beginning to peek their heads 
above the soil this very moment. Among 
the very first crops we started are members 
of the onion family, including sweet and 
storage onions, shallots, leeks and scallions. 
These crops have a long growing season 
and need to be at just the right stage of 
development during the longest days of 
summer in order to set bulbs. We also 
started our first round of greens, which 
will be planted in the back half of the 
greenhouse to produce an early-spring 
harvest for the dining hall salad bar. We 
will continue seeding each week well into 
June for a continuous harvest of fresh 
veggies. 

Now that the snow has finally melted, 
we are beginning to spread compost and 
organic mineral fertilizer on our raised beds 
and fields to prepare the soil for planting. 
We hope to spy our fall-planted garlic bulbs 
poking their little green sprouts through 
the hay as well! 

Up and Running at the Farm

Students planting garlic this past fall
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With spring being one of the busiest 
seasons on the farm, there will be no 
shortage of work and learning opportunities 
for our next class of sustainable agriculture 
students. In addition to all of the planting, 
we will be preparing a safe, comfy spot for 
the new piglets that will be joining us this 
season and completing the set-up in our 
newly fenced pasture to receive grazing 
cattle. Things change quickly once the 
season begins, so please come by and check 
out our progress whenever you’re in the 
neighborhood. 

Farm-based Projects 
@ SKS Fair

There were so many wonderful 
projects at this year’s SKS Fair, including 
many projects focused on farm-related 
topics. From an automated greenhouse 
venting system to an ultra-lightweight 
chicken coop, from generating 
sustainable energy at the farm to 
generating income through cut-flower 
production, the impact of the first term 
of CFI courses was clearly evident. We 
are thrilled to see what SKS students can 
do when they are presented with new 
information and are then challenged to 
do something innovative and unique. 
Way to go!

Third Form SKS Fair prize winner Kyle Cafeo

Students showing off their SKS Fair projects

Woody Brown and Tonya Taylor getting some early 
planting done in the snow covered greenhouse. 
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As a part of our Fall term sustainable 
agriculture course, our students raised 
a flock of 50 Freedom Ranger broiler 
chickens from day-old chicks all the way 
through to slaughter. As a part of this 
project, the boys were responsible for 
developing a sales and marketing plan for 
the finished birds and deciding what to 
do with the profits from the sales. After 
hearing our stories of Peace Corps service 
in the central African country of Malawi, 
and learning that we would be going 
back there this winter, the boys decided 
that they would like the money they raised 
to help send some students in Malawi to 
secondary school. There is no system for 
free secondary school in Malawi, and the 
cost of attending, which sounds like a paltry 
sum to us at around $12 per term, is an 
insurmountable obstacle for many families. 
With an average annual income of $600 
to $900 per family, and the average family 
having 6 children, $36 for a year of school 

is simply not possible. 

Our students did an excellent job 
with the project, raising almost $500 in 
total. We split the proceeds between the 
Malawi school fund and World Bicycle 
Relief, and in the end were able to sponsor 
15 students in Malawi for a full year 
of secondary school. The students were 
selected by a village committee, which 
dubbed itself “Friends of South Kent,” 
based on a family’s financial circumstances 
and a student’s personal level of motivation. 
More than half of the students sponsored 
were orphans, and all showed a keen desire 
to attend school and improve the future 
prospects for themselves and their siblings. 
Thanks to our students and the generous 
supporters who 
purchased chickens 
through the project, 
these 15 high-schoolers 
in Malawi have a 
chance at making a 
better life. Way to go 
South Kent! 

“It’s not how much we give but how much love we put into giving.” 
~Mother Teresa

Chicken Fundraiser a Success!

Richard Chavka and Tonya Taylor with the “Friends of South Kent” 

Kasey Clark, and Tonya Taylor visiting 
World Bicycle Relief  in Lusaka, Zambia
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Heritage Cattle Coming to the CFI

 With warming 
temperatures and budding 
trees comes the greening 
of the pastures at the CFI 
site. Because this grass 
is so densely nutritious, 
we thought it would be 
productive to have cattle 
graze on the land. Besides 
the intrinsic value of 
seeing a small herd 
return to the CFI site, 
cattle will provide our 
students the opportunity 
to step away from the 
pressures and stresses of 
the modern condition 
and learn some new skill 
sets that have been lost 
to most Americans in the 
last century. How do we 
provide daily care for a large 
animal? How do we harvest 
sustainably from that 
animal, be it milk, meat, 

manure or labor? All of 
this, as well as learning the 
benefits that cows provide 
in a small, low input farm in 
an age of intensified, high 
input industrial farming, 
are reasons to introduce a 
small-scale cattle program 
at SKS. 

In the early fall of 
last year, a pasture of 
approximately five acres 
was fenced to provide safe 
grazing land for cattle. With 
proper pasture management, 

we can use the cows to help 
return the CFI property 
to a healthy balance. Our 
initial plan is to graze a 
small herd of Randall cattle. 
Randalls are a critically rare 
heritage breed originating 
in Vermont that were bred 
to serve a triple purpose: 
meat, milk and draft power. 
Randalls are known as 
excellent foragers, requiring 
minimal additional care 
to remain healthy and 
thrive. They are generally 
regarded as intelligent and, 
with frequent interaction, 
very friendly and docile. 
It is these characteristics 
that made the Randall an 
invaluable addition to the 
small Yankee homestead, 
and what makes them an 
excellent choice for SKS.

Photos courtesy of Cynthia S. Creech, www.randallcattleregistry.org
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Mankind and the honey bee have 
developed an amazing symbiotic 
relationship. For people, bees provide 
honey and complete the tedious work of 
pollinating our crops, making it possible to 
harvest food later in the season. In return, 
humans provide shelter, protection and 
occasional food to the bees. After a very 
cold, harsh winter it appears that all four 
of the SKS colonies have made it through, 
and as spring approaches and we farmers 
begin our preparations for the season, so 
do our bees. Their work has already begun: 
the queen is already laying eggs to hatch 
new workers and drones, and the current 
workers, when not attending to the queen, 
are giving the hives a thorough spring 
cleaning. All of this activity requires a lot of 
energy, for which our bees need food.

European Honey Bees gather nectar and 
pollen to make and store honey as a winter 
food source. This typically works very well 
for the bees. However, our New England 
winters result in bees burning through a lot 
more of their resources than they would in 
the lower latitudes from which the species 
originated. Consequently, bee keepers in 
New England, including ourselves, often 
have to help their colonies through the 
early spring by feeding 
them sugar and protein 
patties until the first 
of the spring flowers 
arrive. Here at the CFI 
we have already begun 
feeding our colonies 
and will continue to 
do so until the clover, 
forsythia, and black locust, begin to bloom.

Our plans for the apiary this year 
include the addition of two new colonies, 
and with some good spring weather, the 
first harvest of CFI honey. Our current 
hives are of the Langstroth variety. We 
will boost their number from four to five, 
and also introduce a Kenyan Top Bar 
hive. The Top Bar allows the bees to 
build combs in a more natural 
way; however, it also requires 
a lot more attention from 
the bee keeper to be properly 
managed. This will allow more 
of our students to get hands-on 
experience with the bees and 
an incredible natural learning 
experience to occur.

One Bee, Two Bee, Old Bee, New Bee

Kenyan Top Bar hive
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Farm Shares Offered for 2014
After much planning and discussion, we have decided to 

offer a summer farm share for the 2014 growing season to help 
offset the costs of the farm program. A farm share is basically 
a membership that one purchases in a particular farm. The 
farm benefits by having a guaranteed income up-front from 
shareholders, and the members benefit by receiving a big basket 
of fresh vegetables harvested each week. We have set our farm 
share to run for 16 weeks, from the beginning of June through 
mid-September, at a cost of $400 (which works out to $25 per 
week). Each week, members will receive a basket that contains 
8-12 items, whatever is ripe and in season. We are planting a 
huge variety of crops this year, including 40 different vegetables 
and 10 kinds of herbs. We made the offer first to faculty and 
staff, and would now like to invite anyone who is in the local 
area and would like to participate to contact us. We can send 
the sign-up form and any additional information requested. We 
would love to share the harvest with you in 2014! 

Please email Tonya at taylort@southkentschool.org to learn more.
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From Modern Farmer, an article about researchers 
studying the intelligence of pigs, in hopes of 
improving the industrial pork system. 
“Pigheaded: How Smart Are Swine?”
www.modernfarmer.com/2014/03/pigheaded-
smart-swine

From The New York Times, a look at the newest trend in real estate: agriculture-
based suburban developments.
“Farm-to-Table Living Takes Root”
http://www.nytimes.com/2014/03/12/dining/farm-to-table-living-takes-root.
html

From Grist, pictorial info-graphics created by high-school students to explain 
farm and food related topics.
“Iowa High-schoolers Explain Where Your Food Comes From”
www.grist.org/food/photo-crop-iowa-high-schoolers-explain-where-your-
food-comes-from/

A story from NPR about a woman in DC who teaches 
other mothers how to eat healthy on a budget after 
raising her children on public assistance. 
“Advice for Eating Well on a Budget, From a Mom 
Who’s Been There”
http://www.npr.org/blogs/
thesalt/2014/03/13/289594815/former-wic-mom-
brings-produce-and-cooking-skills-to-dc-s-food-
deserts

The coolest, most inspirational TEDTalk we have yet seen, about an awesome 
gardener turned community activist in South Central Los Angeles who is 
working to change the way his community eats.
“TEDTalk: Ron Finley, Guerrilla Gardener in South Central LA”
www.youtube.com/watch?v=EzZzZ_qpZ4w&sns=em

Great Reads from The Seed
Links to food and farm related journalism
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Also known as 
Jerusalem artichokes 
or earth apples, 
sunchokes are a 
member of the 
sunflower family that are 
native to eastern North 
America. They are grown for 
their deliciously sweet, nutty 
tuber, which resembles ginger 
root in appearance and potatoes 
in texture. Cultivated for 
centuries by Native Americans, 
the sunchoke all but disappeared 
from American agriculture 
until its recent resurgence as 
an easy-to-grow specialty crop 
for small farms. While high in 
iron, protein and potassium, 
the sunchoke is most notable 
for its suitability for diabetics: 
its sugars are in the form of 
inulin, which is much easier for 
the body to process. They can 
be sliced thinly for eating raw 
on salads, or steamed or baked 
like a potato. Check your local 
farmers’ market or specialty 
grocery store to try it out, and 
let us know what you think!

VEGGIE SPOTLIGHT: 
Sunchoke 

(Helianthus tuberosus)

Roasted Sunchokes
Ingredients:
2 to 3 large sunchokes, sliced 1/4-inch thick
2 tablespoons olive oil
1/2 teaspoon salt
1 sprig of fresh rosemary leaves
3 to 4 cloves of garlic, peeled and left whole

Preparation:
Preheat the oven to 425 degrees F. Scrub the 
sunchokes under cold running water and slice 
1/4-inch thick. Add the sunchokes and garlic to a 
roasting pan or baking sheet and toss with the olive 
oil so the bottom of the pan and the sunchokes are 
lightly coated. Add more olive oil a tablespoon at 
a time if you don’t feel the vegetables are coated 
enough, but not too much; you don’t want them 
swimming in olive oil. Sprinkle with the salt and 
rosemary. Bake for 15 to 20 minutes until the 
sunchokes are tender inside, like a potato.


