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Federal Hocking Local Schools Farm to School
Program

Plant of the Month

— Molly Gassaway

Christmas Cactus—Schlumberera

Master gardeners shared their favorite
house plants at the January Zoom
meeting, including several examples of
Christmas Cactus. Karen D-S explained
that her cactus was grown from a
100+year old plant that belonged to her
great-great aunt. “Itis our tradition to
share a cutting from the cactus plant as
we get our own home. Cuttings have
been shared among my family for gen-
erations and each year we share pic-
tures of the blooming plants.”

To set buds, the plant needs either
nighttime temps between 50-55 F or 12
hours of complete darkness every
night. *Bud drop can be triggered by
too-dry soil or some disruption in tem-
perature or light pattern. *Do not over-
water and keep plant away from warm
drafts. Also, It will not bloom or live for
long in only artificial incandescent

light.

In the summer of 2020, The Federal Hocking School District, in part-
nership with Rural Action, was awarded a grant from the United States Depart-
ment of Agriculture to support the development of a Farm to School Program.
The funds are designated to cover the costs of a coordinator of the program,
kitchen equipment to support increased processing needs, student engage-
ment activities like farm tours, increased education about food, and school
garden activities. The two key objectives of the grant are to:

e Increase the amount of local produce and products served in school meals.

e Educate students about healthy eating and the importance of agriculture,
local farmers and where food comes from.

Federal Hocking schools recognize that using healthy, local produce improves
the quality of the meals that students eat and teaches students to respect the
work of local farmers and the importance of supporting the local economy. By
increasing the amount of local food provided in cafeterias, the district can feed
students well and create opportunities in agriculture for both current and pro-
spective producers.

Each of the three schools in the Federal Hocking District has a school garden,
each with its own history and maintained and utilized in unique ways. The Fed-
eral Hocking Farm to School Program is committed to supporting the continu-
ance of a garden at each school, utilizing them as strategies for teaching stu-
dents about food, nutrition, and agriculture as well as for cafeteria staff to in-
corporate into tastings and meal planning. Alas the gardens do not run or or-
ganize themselves! This project depends heavily on Community Food Initia-
tives (CFl), a local nonprofit working to build community resilience through
supporting a food system in which everyone in Appalachia Ohio has access to
healthy, local food. Additionally, dedicated faculty and volunteers are required
to keep the gardens thriving. The expertise and assistance from groups such as
Master Gardeners strengthens each school garden and is greatly appreciated.

Want to get involved in this awesome project? These school garden sites are
eligible for counting toward your volunteer hours so please contact Molly Gas-
saway (Molly@communityfoodinitiatives.org) or Ed Brown for more infor-

mation. Want to learn more about this amazing program? Contact Lynne Gen-
ter, Federal Hocking Farm to School Coordinator at Igenter@fhlancers.com.
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Book Recommendation: American Grown, The Story of the White House Kitchen
Garden and Gardens Across America by Michelle Obama

—MOLLY GASSAWAY el pay £
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As a gardener for many years now who has read way too many garden books, | am P - M

pleased to recommend American Grown to my fellow Master Gardeners. This is not a 3

“how to garden” book, instead it is a factual account of the story of Obama’s White American Grown

House Garden, celebrating the bounty of gardens across our nation and reminding us all TG U i Koty
of what we can grow together. Beautifully written with gorgeous photos and seasonal
recipes to boot, this colorful book highlights our country’s rich history of community gar- i
dens and reveals how the White House garden was a perfect example of how gardening
can be an interpersonal experience as well as a practical one. This book can give hope
and joy to all who want to make a difference in how we can feed our families and the
impact it has on the health and well-being of our children. And | am happy to report
there are copies of it available at our local public libraries so give it a try, | am fairly certain you will agree!

How Sweet it is— kathy Mccorkle

When daytime temperatures are above freezing during the day and below freezing at night it is time to collect maple
sap to make syrup. In colder climates, the trees store starch in their trunks and roots before winter; the starch is con-
verted to sugar that rises in the sap in late winter and early spring. Because of their sugar content, ranging from 2-3%
in the sap, three species of maple produce maple sugar: sugar maple (A. saccharum), black maple (A. nigrum), and red
maple (A. rubrum). Sapping goes back to the Native Americans. At the beginning of spring thaw, they made V shape
incisions in the tree trunks and would insert reeds or concave pieces of bark to run the sap into buckets. Unfortu-
nately, the deep V cuts would often damage the trees over the years. Things have changed throughout the years and
now the process of collecting sap is easier on the trees. Five trees can supply up to forty gallons of sap. Sap will get
punky if the weather gets too warm or if the tree begins to bud out. This will affect the taste of the final syrup prod-
uct. Tap trees that are 12 to 18 inches in diameter and insert the tap on the south side where the sun will hit early in
the morning, warming the tree to start a sap run. Read the full article.

Digging Deeper— ceil Weldon

On Monday, January 25, 2021, Master Gardeners met via Zoom to celebrate the accomplishments of the 23" year of
the Athens County Master Gardeners — Betsy Briju, in her last official act as president, acted as Emcee for the awards
ceremony. Members were recognized for their efforts and hours and three of the interns from the 2020 Intern Class
earned their Master Gardener badges for completing 50 hours of volunteer service.

Special recognition was given to the short YouTube videos made by Abbey Rodjam demonstrating a few of the differ-
ent gardens of our members. Also celebrated were the monthly Pre-School classes, the Virtual Garden Classes and
the Garden Recognition Cards that new projects for the 2020 year. Altogether, during this difficult pandemic year,
Athens County Master Gardeners managed to accumulate 1375 volunteer hours.

e Pollinator section of Children's garden by Zella - https://youtu.be/OABg_jTxHdU

e Molly's garden plants - https://youtu.be/OU7nXy0VcAo

e Lee's fern garden - https://youtu.be/uVjhl4-Cpvg



https://youtu.be/OABq_jTxHdU
https://youtu.be/OU7nXy0VcAo
https://youtu.be/uVjhI4-Cpvg
http://athens.osu.edu/sites/athens/files/imce/MG_Forms_Docs/Maple%20Syrup%20-%20full%20article.pdf

