




In the fi ckle world of 21st-

century American popular culture, the ultimate 

measure of a trend’s worth may be whether it gets 

its own television reality show.

How refreshing, then, that at least two network-

based programs and much of one cable channel’s 

program lineup pay homage to the growing trend 

of eating fresh, nutritious and locally grown food. 

The Food Network’s chefs preach the value 

of cooking with fresh, sustainably grown food. And 

in NBC’s “The Biggest Loser,” overweight contestants 

rely on exercise and nutrition to shed pounds. Now 

there is “Jamie Oliver’s Food Revolution,” the ABC 

show that has Britain’s famous TV chef rescuing 

communities that have landed on “most overweight” 

and “least healthy” lists. The show is an entertaining 

takeoff on a more serious nutrition campaign that 

Oliver has successfully led in England — especially 

as it relates to children and school meals.

In the inaugural U.S. program, Oliver did a 

demonstration for a group of Huntington, W. Va., 

students. He discarded the healthiest parts of a whole 

chicken and stuffed the remaining carcass into a 

food processor, along with preservatives, lots of salt 

and extra skin. The dough-like result was formed 

into nuggets, coated with breading and fried. 

Although the students made faces, they said they 

would still eat the nuggets.

Oliver understood that a powerful motivation 

was at work: Familiar tastes good, and what is 

unfamiliar tastes, well, not so good. Long-established 

patterns of eating are very diffi cult to change.

In this section, we’ve compiled a sampling of 

local to national efforts — a few trendsetters in 

the painstaking work of moving perspectives and 

palates toward fresh, healthy and locally grown. 

Even in Huntington, where many had resisted 

Oliver’s program, there has been progress.

Student Ryan Jenkins, who learned to cook 

healthier meals from Oliver, told West Virginia 

Public Radio that he’s surprised that the changes 

have continued. “If we’re able to do it in West 

Virginia, … we show that we’re healthier,” he said, 

“and then it spreads because families extend 

outside of here, and it would just keep spreading 

and spreading.” h

— Doug Root, h staff
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     NO MORE JUNK (FOOD) IN THE TRUNK Alarmed by statistics showing that 
one-third of Pennsylvania elementary and high school students are so overweight that 

they qualify as obese, the state Board of Education has responded firmly by approving more 
stringent standards for the quality of in-school food and amount of physical activity.

In acknowledging impassioned pleas from medical experts, teachers, administrators, parents 
and students themselves, the board has ratcheted up the requirement that school districts provide 

healthy foods as part of what competes with school lunches: food offered in vending machines and as 
optional items in the cafeteria line. In addition, the state now requires a minimum of 30 minutes of 
moderate-to-vigorous physical activity each day for every student. It also sets minimum times for physical 
education classes: 150 minutes per week for elementary schools and 225 minutes for high schools.

The new requirements, which will get a fi nal vote by the end of this year, also carry clout for the fi rst 
time. School districts that don’t comply with the enhanced standards can be forced to return state funding.

“Today’s schoolchildren are part of what may be the fi rst generation with a shorter life expectancy 
than its predecessor’s,” State Board Chair Joe Torsella said in announcing the fi rst round of approval 
of the new regulations. “Getting junk foods out of our schools — and getting healthier food options 
and 30 minutes of daily physical activity into them — are simple steps that can have a tremendous 

impact on our young people.”

FUNDERS’ FEAST! Foundation program officers from across the 
country attending the Funders’ Network for Smart Growth and Livable 
Communities conference in April at the Pittsburgh Renaissance Hotel 
dine at the Eat Here! event celebrating sustainably produced foods that 
have been turned into such mouthwatering concoctions as Spanish meat 
pies and feta with olive tapenade. Individual foundations repre sented 
in the network have made significant investments in organizations that 
promote easier consumer access to sustainably grown and nutritious 
food. Being served is John Mitterholzer, senior program officer with 
the George Gund Foundation. Filling his plate is Chef Daniel Aguera 
from Vivo restaurant. For more information: www.fundersnetwork.org 225

T H E  M I N I M U M  M I N U T E S  P E R  W E E K 

F O R  H I G H  S C H O O L  P H Y S I C A L  E D U C AT I O N 

I N  P E N N S Y LVA N I A 

New Pennsylvania Board of Education Standards

Ask your child what he wants for 
dinner only if he’s buying.

F R A N  L E B O W I T Z ,  A M E R I C A N  H U M O R I S T  &  E S S AY I S T
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WHITE HOUSE GARDEN Students from 
Washington, D.C.’s Bancroft and Kimball Elementary 
schools help Michelle Obama at last fall’s harvest of 
the White House vegetable garden. Mrs. Obama uses 
fresh, homegrown produce from the most famous 
backyard in the world as a powerful visual backdrop 
for her “Let’s Move!” campaign to end childhood 
obesity in the United States within a generation. 
Among the goals set by a task force she convened is 
to hold food manufacturers and restaurant chains 

accountable for the poor nutritional quality of foods 
they market to children. This spring, an alliance of food 
manufacturers responded with a pledge to introduce 
more healthy food items and to cut portion sizes 
and calories in existing products. The task force also 
calls for government agencies to direct healthier foods 
into school meal programs, require more physical 
education and related activities in the school day, and 
provide pregnant women with better prenatal care. 
For more information: www.letsmove.gov
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PIZZA ALFRESCO Peabody High School student Eric Washington, left, tests his 
first self-made pizza for doneness as part of a class held at the Bricks for Bread 
community oven in Braddock. The project, which began in 2007, is the first piece 
of an ambitious plan by public relations executive–turned–bread baker Ray Werner 
to create dozens of public square ovens in communities throughout the Pittsburgh 
area. Focusing especially on communities that are dealing with economic and 
safety issues, he says, “An oven is like a campfire, and people are drawn to the 
fire, where good conversation and socialization are certain.” Werner also told a 
“Pittsburgh Post-Gazette” reporter when the Braddock oven opened in 2008: “I see 
a need for community ovens in neigh bor hoods similar to Braddock … communities 
that need an assist in bringing the neighborhood together.”

The ovens would also serve a recycling function in the com munity, since 
nearly all the materials are discards from razed buildings, so the ovens can be 
constructed cheaply. This summer, there is a waiting list in Braddock for classes 
on how to use the oven. R
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HOW DOES YOUR SCHOOLYARD GARDEN GROW? 

Three enthusiastic farmers from the third-grade class 

of Faison Primary School in Pittsburgh’s Homewood 

neighborhood work as a team planting bell peppers, 

ground cherries and zinnias in a planting session last year. 

The class project, in which the children tended their plants, 

harvested them and cooked the vegetables for a shared 

meal, is based on the wildly popular seed-to-table learning 

model developed by chef and author Alice Waters. She is 

an architect of the culinary movement calling for cooking 

only with the freshest seasonal ingredients that are 

produced sustainably and locally. The Edible Schoolyard 

project now involves four city schools in a collaboration 

with the Pittsburgh Public Schools and healthy-clean-fair 

food economy advocate Grow Pittsburgh. For more 

information: www.growpittsburgh.org/projects

8 -  T O  1 8 - Y E A R - O L D S  S P E N D  A N  AV E R A G E 

O F  5 0  H O U R S  P E R  W E E K  W I T H  V I D E O  G A M E S , 

T E L E V I S I O N  A N D  C O M P U T E R S

U.S. Surgeon General Regina Benjamin’s 

Vision for a Healthy and Fit Nation, 2010 
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h  Q & A :  B R I A N  S N Y D E R

Brian Snyder’s post-college education — a master’s degree from Harvard in theological studies 

and another from the University of Massachusetts in business administration — might seem 

odd preparation for his job as executive director of the Pennsylvania Association for Sustainable 

Agriculture. But a theologian’s vision and a business manager’s eye for value have been essential 

for his work at a statewide nonprofit that is the chief nurturer for local farming and sustainable 

agriculture. In the nearly a decade that Snyder has headed PASA, membership has grown from 

1,000 to 6,000, making it one of the largest organizations of its type in the country. In responding 

to a few foodie policy questions, Brian drew on his PASA work and his experience with operating 

a small Centre Hall farm with his wife, Paula, and daughters Kerry and Kayla.

Q: Sustainably produced and locally grown is the sizzling-hot 
lifestyle topic — from the Food Network channel to best-selling 
books to high-end restaurants. How does Pennsylvania measure 
up against demand for a strong network of local farms 
practicing sustainable agriculture?

A: Without question, Pennsylvania is in better shape on this 

score than most other states in the country. Keep in mind that 

we already have a tremendous number of farms — more than 

60,000 — that are much smaller on average than in other big 

agricultural states. Between 2002 and 2009, we went from being 

10th in the country in total organic production to third. When 

you measure farm-direct sales to consumers on a per-acre basis, 

we are actually far ahead of California, which otherwise ranks 

fi rst in total sales. Credit for this goes primarily to two very 

different populations: Amish and Mennonite farmers who have 

always generated their own local economies, and hip residents 

of Pennsylvania’s major metros who are demanding more local 

and sustainable food systems.  

Q: A lot of your work has been directed toward putting an 
end to the practice of “food anonymity.” What is it, and why 
is it so bad?

A: It starts very subtly. Maybe a farmer puts his / her products on 

a truck with products from other farms, bound for the big city. 

While farmers might save time and reduce costs this way, if the 

food loses its identity altogether, we’ve lost a vital link between 

farmers and consumers that instills accountability and good 

decision-making on both sides of the transaction. If you follow 

the path of anonymity and “efficiency” out even further … food 

becomes less reliable, as with the many food-safety scares we’ve 

experienced in recent years. Production can quickly become less 

viable from an economic point of view for any but the largest 

of farms. In the end, totally anonymous food is a disaster for 

everyone involved, and our national food policy should steer us 

in a better direction. This challenge can be met in a variety of 

ways — like using local brand development (as with Buy Fresh 

Buy Local) or cooperative business practices among a relatively 

small number of farms working together.

Q: Many grocery shoppers run away from any foods marked 
“organic” or “locally grown,” believing that they are always 
more expensive. Isn’t this generally true?

A: No, not at all, though the experience right there on the spot 

may often be, “Gee, this stuff costs more.” Fact is, consumers who 

understand the concept of “value” as opposed to mere price are 

already attuned to the difference between buying stuff to eat and 

making an investment in their communities, which is essentially 

the choice they would be making in this case. Locally grown, 

  organic or sustainable food is a better value than most food 

bought through conventional channels. Think about food being 

fully loaded with otherwise externalized costs for damage to 

roads, the environment and human health. The conclusion is 

likely to be that organic and local is much cheaper in the long run.

Q: PASA has partnered with Food Alliance to help implement 
a trusted, independent certification system that establishes 
a set of quality standards for farms and food facilities. How 
popular is the voluntary program?

A: Food Alliance certifi cation is increasing in popularity pretty 

quickly, though it’ll take time and commitment on our part for 

it to really take root in this part of the country. The public needs 

to understand that the “how” of their food is as important as 

the “where.” It’s really already happening, with increased concern 

for things like farm workers’ rights and animal welfare.

Q: What would be your one big wish that could be fulfilled to 
help PASA with its work in the state this year? 

A: I’d like to see a robust conversation about agriculture occur 

in this year’s elections. One of the biggest challenges we face is 

that politicians avoid talking about farming and food systems 

because they’re uncomfortable with the topic. But this is one of 

the great controversies of our time: How shall food be produced 

and from whence should it come? Any candidate for statewide 

office would be taking a big risk, but also would be right on the 

money to assert that Pennsylvania can and should be the leading 

state in terms of assuring residents a safe, affordable and 

sustainably produced supply of food from our own farmers’ 

hands. Heck, this objective wouldn’t even be hard to achieve 

if it weren’t for the tremendous resources out there that are 

normally directed toward its defeat.
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M
F O O D  F O R                 A L L

                        ore than 

1 million children go to bed hungry every night in 

the United States. Last fall, one in eight adults and 

one in four children were receiving food stamps, with 

the number of recipients growing by 20,000 per day. 

And across the country, the nearest available food for 

millions of Americans in low-income communities 

is usually high in fat or sugar, courtesy of neighbor-

hood fast-food joints and convenience stores. 

In the land of plenty, there is plenty of need for 

good, nutritious food at a reasonable price.

Fortunately, increasing numbers of individuals 

and groups are stepping up to develop programs or 

to push for local, state and federal support to provide 

more nutritious food in  underserved communities. 

Former pro basketball player Will Allen created a 

Milwaukee-based organization that’s internationally 

known for helping low-income communities produce 

their own fresh food. PolicyLink, an equity research 

and advocacy nonprofi t headquartered in Oakland, 

Calif., includes among its priorities improving access 

to healthy food for poor and working-class residents 

of urban and rural communities. 

One of the programs PolicyLink highlights as 

a national exemplar is the six-year-old Pennsylvania 

Fresh Food Financing Initiative, a public–private 

partnership that has helped open or upgrade 

86 grocery and other food stores in underserved 

communities, including several in the Pittsburgh 

region. These stores, in turn, have created or 

 preserved 5,023 full- or part-time jobs. As a result of 

advocacy by PolicyLink, the mid-Atlantic–focused 

Reinvestment Fund and the Philadelphia-based 

Food Trust, President Obama has proposed including 

$345 million in next year’s federal budget for the 

creation of a Healthy Food Financing Initiative, 

which is modeled after the Pennsylvania program 

and promoted in First Lady Michelle Obama’s 

“Let’s Move!” campaign to reduce childhood obesity.

On a smaller but still important scale, local food 

banks and grass-roots entrepreneurs and advocates 

are doing their part to offer nutritious food options 

to low-income individuals. Among them are some 

Endowments grantees whose missions encourage 

better nutrition with the goal of holistically healthier 

families and communities. h

— Carmen Lee, h staff
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For more than 20 years, I struggled 
with my weight. Meat was my meal. 
I would just eat a piece of meat or 
two, have something to drink and 
consider that dinner. Pork chops were 
a weekly ritual. Fruits and vegetables 
were canned or frozen, if any. I never 
really recognized how sluggish I 
got after every meal. I never made 
the connection between what I ate 
and how I felt. I only thought I was 
overworked.

My health condition worsened 
after my 22-year-old son Robert was 
shot to death in 2001. I tried several 
methods to deal with my trauma. 
Many of the techniques I used involved 
helping others, but I was not taking 
good care of myself. It wasn’t 
intentional; it sort of came with the 
territory of trauma-related healing. 
Then my doctor told me I was definitely 
a candidate for either a stroke or a 
heart attack. I had to acknowledge the 
severe health issues I had developed 
due to stress, sleeplessness, high 
blood pressure and other problems. 
I needed to make some drastic 
changes in my life.

I vowed to take care of myself, 
but I could not find “that thing” that 
really clicked to keep me on a healthy 
diet. Then, around the beginning of 
last year, the EVE Project came into my 
life. It was perfect timing. The program 
provided the support system I needed 
to reach my goals. It showed me 
a new approach to living a healthy 
lifestyle and took the word “diet” 
out of the conversation. I began to 
understand that the closer the foods 
you select are to the earth — the 
sustainer of life — the more you’ll 
begin to benefit from a more balanced 
mind, body and soul. It’s not easy 
changing habits you’ve always had. 
I know from the information I am 
acquiring and integrating into my life 
through each EVE Circle I’ve attended, 
I have found “that thing” that works 
for me. Although I have a long way 
to go, my thinking is different. I’m 
becoming more aware of what I 
choose to purchase at grocery stores. 
I’ve also noticed changes in the way 
my clothing fits. My metabolism has 
increased because I exercise. I’ve 
psychologically made a commitment 
to become healthy and have acquired 
a new attitude — and it feels great! 
For more information: www.cvvc.org

FOOD FOR PEACE
First Person: Valerie Dixon, 
restorative justice 
coordinator, Center for 
Victims of Violent Crimes

Valerie Dixon shares her 
experience as a participant 
in the center’s EVE —
Enlightened Voices for the 
Environment — Project. The 
program promotes under-
standing of environ mental risks 
that contribute to conflict and 
crime. A recipient of nearly 
$200,000 in Endowments 
support, it encourages healthy 
eating through activities such 
as field trips to Healcrest 
Urban Community Farm, below. 
This is Dixon’s story:
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h  Q & A :  J OY C E  R O T H E R M E L

The mission of the Greater Pittsburgh Community Food Bank is both noble and necessary. It provides 

monthly food assistance to more than 105,000 people from 11 counties in western Pennsylvania. 

Included in those numbers is an average of 2,500 new households each month, with a growing number 

struggling to cope with recent unemployment or reduced employment. About 60 percent of the food 

bank’s clients are families of four or more people trying to survive on less than $2,750 a month. The 

remaining 40 percent live in households with a total monthly income of less than $1,000. Despite those 

sobering statistics, CEO Joyce Rothermel emphasizes that helping people eat healthier is a top priority, 

and her organization has several programs designed to offer clients fresh food options. 

On a Claire Day
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Q: We usually think of food banks giving canned and processed 
foods to individuals needing emergency food assistance. 
How is the Greater Pittsburgh Community Food Bank helping 
people have access to fresh food?

A: We have always supported including more fresh food in our 

supply. Food banks nationwide are receiving fewer donations 

and have to raise funds to purchase food. The upside of this is 

that we can purchase healthy food, like produce. We also have 

specifi c programs that bring more fruits and vegetables to those 

we serve. The three largest are the Farm Stand Project, Produce 

to People and Gleaning. Farm stands are like farmers markets 

that the food bank helps establish in distressed neighborhoods 

where there is little access to fresh food — no markets or grocery 

stores — and these stands offer locally grown food whenever 

possible. Produce to People was created to move large quantities 

of time-sensitive food like produce. We load trucks on Saturday 

mornings and distribute in low-income neighborhoods. And 

our Gleaning coordinator organizes volunteers to pick farm 

crops in the region after the farmers are fi nished harvesting.

Q: How have your clients responded to the efforts to 
encourage them to eat more fresh food? 

A: Produce is the main variety of food we have increased. 

We also try to provide more dairy products and meat. 

The amount of meat we are able to distribute has increased 

greatly due to the generosity of some food supply partners, 

including Giant Eagle, Wal-Mart and Sam’s Club, which started 

donating more meat last year. Produce to People regularly 

attracts 500 to 700 families to each distribution. Sometimes, 

education is needed to introduce people to an unusual 

product, but most have responded favorably to the increase 

in the availability of fresh food.

Q: What are the programs that the food bank offers to 
encourage its clients to prepare meals using fresh food?

A: The food bank’s nutrition staff offers healthy recipes 

using fresh produce that we provide. They conduct cooking 

 demonstrations at farm stands and pantries, and distribute 

a newsletter that includes recipes and other nutrition 

 infor mation. Our farm stands accept Farmers’ Market 

Nutrition Program coupons and food stamps through the 

Supplemental Nutrition Assistance Program, or SNAP.

Q: What healthy eating recommendations do you have for 
low-income families? 

A: People who struggle to feed their families healthy food 

should take advantage of all available resources. If they qualify 

for food stamps or assistance from a food pantry, they should 

enroll in these programs. Not only do our farm stands accept 

food stamps, but most farmer’s markets in the region offer 

fresh, locally grown food at very reasonable prices.

Q: When did you begin to include and /or promote fresh food 
as part of your offerings, and what changes, if any, did you 

make to do that?

A: Our strategic plan included setting goals for the percentage 

of healthy food we distribute. We have met our goal of having 

at least 75 percent of the food we distribute meet our ranking for 

healthy food, and adding more produce to our inventory has 

been responsible for much of this progress. Having more perish -

able, food-like produce necessitated increasing our refrig erated 

space, and helping our agencies increase theirs. And Produce to 

People provided one answer to moving more perishable food 

more quickly to more accessible central locations.

To get involved: www.pittsburghfoodbank.org
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SAVORY AND SUSTAINABLE

First Person: LaKeisha Wolf, 
entrepreneur, founding member 
of Ujamaa Collective

With increasing emphasis on 
sustainability in our communities 
through green jobs and energy 
efficiency, members of the 
Ujamaa Collective believe it is 
important to discuss a holistic 
approach to sustaining the people 
who live in African American 
neighborhoods. This, in part, 
happens through access to 
affordable, fresh and healthy 
food, and Ujamaa is working to 
create a new standard. We are 
developing a sustainable business-
preparation-and-marketplace 
establishment in Pittsburgh’s 
historic Hill District, and we know 
that we must literally satisfy the 
tastes of our neighbors. 

Currently, fresh food is hard to 
come by in the Hill. And proper 
nutrition is the best prevention for 
some of African Americans’ most 

pressing health issues — from 
diabetes to infant mortality. Our 
folks hear what the doctors say 
about changing our eating habits, 
but often these practices are hard 
to break, particularly if the “food 
culture” has been affected by 
negative events or circumstances 
of the past.

As a group primarily consisting 
of artisans, Ujamaa’s strategy for 
meeting the needs of our neighbors 
is based on relation ships, the 
food itself and the aesthetics of 
how we bring the two together. 
We have three uniquely dynamic 
caterers, like Kahila Miller, shown 
above, who all cook with taste 
and wellness in mind. Their 
specialties represent an amal-
gamation of vegan dishes and 
desserts, traditional Caribbean 
meals with vegetarian options like 
jerk tofu instead of chicken, and 
healthier varieties of soul food. 
Ujamaa offers freshly made 
beverages like ginger beer and 
sorrel, a sweet red juice made 
with dried Jamaican tropical 

flowers. All three caterers also 
are certified food educators 
through the award-winning Food 
is Elementary curriculum, which 
is designed to help combat 
childhood obesity.

Our outreach events in the 
Hill enable us to offer taste-testing 
and cooking demonstrations. 
Through the talents of other 
members in master gardening 
and composting, Ujamaa supplies 
a powerhouse of resources, from 
the earth to the table. Forming 
partner ships with Hill residents 
to learn the language of the land 
together is a principal step. That’s 
why when the food produced 
through these relationships enters 
the Ujamaa Marketplace, our 
intergenerational space provides 
a new culture of commerce and 
beneficial exchange, and the 
tastes of our community will 
surely be transformed.

G
ai

l M
an

ke
r 

Ph
ot

og
ra

ph
y

O U T 
O F



30
FA R M  S TA N D  P R O J E C T

The Farm Stand Project of the Greater Pittsburgh Community Food 
Bank provides fresh, affordable Pennsylvania-grown produce to 
residents of low-income neighborhoods who have limited or no access 
to farmers markets and grocery stores. Farm stands are open between 
June 9 and Nov. 11. All accept cash and welcome participants in the 
Women, Infants and Children Program (WIC); the Senior Farmers’ 
Market Nutrition Program (FMNP); and the Electronic Benefit Transfer/
Supplemental Nutrition Assistance Program (EBT/SNAP).

Addison Terrace Farm Stand
Addison Terrace Community Center
2136 Elmore Sq.
Pittsburgh, PA 15219
Thursdays, 11 a.m. – 3 p.m.

Carnegie Farm Stand
Salvation Army
505 Washington Ave.
Carnegie, PA 15106
Thursdays, 12:30 – 6 p.m.

Charles Street Farm Stand
Fowler Park
2801 N. Charles St., 
North Side
Pittsburgh, PA 15214
Thursdays, 2– 6 p.m.

Clairton Farm Stand
Lifespan Senior Center
530 Miller Ave.
Clairton, PA 15025
Thursdays, 10:30 a.m.–
 1:30 p.m.

Hazelwood YMCA Farm Stand
Dairy Mart parking lot
4915 Second Ave.
Pittsburgh, PA 15207
Thursdays, 11 a.m.– 2:30 p.m.

Hill House Farm Stand
Next to main entrance
1835 Centre Ave.
Pittsburgh, PA 15219
Thursdays 10 a.m.– 1 p.m.

Homewood-Brushton Farm Stand
Homewood-Brushton YMCA
Kelly Street parking lot
7140 Bennett St.
Homewood, PA 15208
Thursdays, 12:30 – 6:30 p.m.

Lawrenceville Farm Stand
Stephen Foster Community Center
286 Main St.
Lawrenceville, PA 15201
Thursdays, 11:30 a.m.– 2:30 p.m.

Millvale Borough Farm Stand
National City Bank rear parking lot
400 Grant Ave.
Millvale, PA 15209
Wednesdays, 2:30 – 6 p.m.

Mon Yough Community Services 
Farm Stand
500 Market St., corner of 
Market Street & Fifth Avenue
McKeesport, PA 15132
Wednesdays, 9:30 a.m. – 1:30 p.m.

Seton Brookline Farm Stand
Elizabeth Seton Center parking lot
1900 Pioneer Ave.
Brookline, PA 15226
Wednesdays, 10:30 a.m. – 6 p.m.

Turtle Creek Valley Farm Stand
In front of the Westinghouse Valley 
Human Services Center building
519 Penn Ave.
Turtle Creek, PA 15145
Wednesdays, Noon – 3 p.m.

Warrington Avenue Farm Stand
Warrington Avenue & 
Walter Street parking lot
Pittsburgh, PA 15210
Thursdays, 3 – 7 p.m.

For more information on the 
Farm Stand Project, please call 
412-460-3663, ext. 216.

GLEANING Farmers often find themselves with a surplus of 
unmarketable produce. The Greater Pittsburgh Community Food Bank 
staff recruits, trains and supervises volunteers who glean, or harvest, 
these leftover fruits and vegetables. Gleaning volunteers experience 
working on farms in southwestern Pennsylvania while partnering 
with farmers to help feed hungry people. The produce is taken back 
to the food bank and distributed to member agencies. Food bank 
staff also picks up produce directly from farmers. To volunteer: 
www.pittsburghfoodbank.org or 412-460-3663, ext 301.

You don’t have to cook 
fancy or complicated 

masterpieces – just good 
food from fresh ingredients.

J U L I A  C H I L D

 I N T E R N AT I O N A L L Y  C E L E B R AT E D  C H E F, 

A U T H O R  &  T E L E V I S I O N  P E R S O N A L I T Y

1 9 1 2 – 2 0 0 4

2 7  P E R C E N T  O F  F O O D  AVA I L A B L E 

F O R  C O N S U M P T I O N  I S  WA S T E D  E V E R Y  D AY  — 

A B O U T  O N E  P O U N D  O F  F O O D 

P E R  D AY  F O R  E V E R Y  A M E R I C A N

U.S. Department of Agriculture
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WILL, POWER For the past 17 years, former professional 
basketball player Will Allen, shown above tending greens, has been 
teaching young and old, farmers and urban planners, about 
sustainable practices for supplying fresh food to local communities. 
His organi zation, Growing Power, is an internationally recognized 
model for food production, distribution and education. It attracts 
thousands of visitors every year, like the little girl, below left, who is 
charmed by the strutting chickens, and the group, above left, taking 
an Earth Day tour led by guide Alex Hipp.

Allen’s extraordinarily successful new career also took him 
full circle to his childhood roots of growing up on a farm in Maryland. 
Growing Power evolved, almost fittingly, from a simple Milwaukee 
garden center he purchased in 1993 to sell produce from the 
Wisconsin farm he bought from his wife’s parents. Young people from 
the city’s largest public housing community began asking him for 
advice about growing their own vegetables. Allen designed a program 
that gave teens the opportunity to work at the center and renovate 
its greenhouses to grow food for their neighborhood. The partnership 
grew into a nonprofit that has been described as a “living museum” 
or “idea factory” for cultivating youth and community leadership, as 
well as for promoting sustainable methods of providing safe, healthy, 
affordable and high-quality food for communities of all types.

Today, Growing Power has farms at its Milwaukee headquarters; 
in Chicago, where it also has an office; and in various urban and rural 
locations in Wisconsin and Illinois. It has satellite training sites in 
Arkansas, Georgia, Kentucky, Massachusetts and Mississippi. And 
Allen, the organization’s CEO, is a popular speaker and instructor 
who has won numerous awards. In 2008, he was the recipient of the 
prestigious John D. and Katherine T. MacArthur Foundation “Genius 
Grant” and was named a MacArthur Fellow. For more information: 
www.growingpower.com

G
ro

w
in

g 
Po

w
er



3232

RACHEL CARSON 
HONORS A FRIEND

Renowned biologist 
Edward O. Wilson, 
recognized as the originator 
of the concept of biodiver-
sity and a pioneer in its 
development as a scientifi c 
fi eld, reacts to a Farbel 
glass fi re ant, as part of 
the Rachel Carson Legacy 
Award presented to him 
by Nicholas Camody, vice 
president of the Rachel 
Carson Homestead 
Association board of 
directors. The award was 
the highlight of the 
Homestead Association’s 
May 27 Biodiversity 

Symposium at the Carnegie 
Museum of Natural History
in Pittsburgh. Wilson, a two-
time Pulitzer Prize winner 
and one of the scientists 
who provided environmen-
talist Rachel Carson with 
data while she was writing 
her seminal book on 
the impact of uncontrolled 
pesticide use, “Silent 
Spring,” helped establish 
biodiversity principles 
through his study of fi re 
ants. The symposium 
featured several panels 
of experts representing a 
wide range of experiences 
with various aspects of 
biodiversity.

Three Carnegie Mellon University professors —

shown with Endowments board members Chris 

Heinz, third from left; Chairman Teresa Heinz,

center; and André Heinz, second from right —

were awarded endowed Heinz chairs in May.

Terry Collins, of the Mellon College of Science, 

far right, received the Teresa Heinz Professorship 

in Green Chemistry. Two from the H. John Heinz 

III College faculty also were honored. Ramayya

Krishnan, second from left, received the H. John 

Heinz III Deanship, and Lowell Taylor, far left, 

was named the H. John Heinz III Professor of 

economics.
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Foundation Awards Endowments staff, magazine contributors and grantees have 
received several awards this spring for a range of accomplishments. 
 The foundation was recognized for communications work through its website 
and h magazine. Nationally, both placed fi rst in their respective categories in the 
Wilmer Shields Rich Awards Program, presented by the Council on Foundations at 
its annual conference in Washington, D.C. In regional competitions, the Endowments’ 
magazine won six top awards in the annual Golden Quill journalism contest, sponsored 
by the Press Club of Western Pennsylvania, and fi rst and second place honors in the 
Robert L. Vann media competition, sponsored by the Pittsburgh Black Media 
Federation. Earning the writing awards for h were longtime contributors Christine 
O’Toole and Jeffery Fraser, while Landesberg Design received a top award for its 
design of the magazine.
 On the grant-making side, Innovation Economy Program Offi cer Bomani Howze 
was recognized by the “New Pittsburgh Courier” as one of 40 African Americans 
under the age of 40 who are working to make the Pittsburgh region a better place.
 Long-standing Endowments grantees receiving awards were “The Allegheny Front,” 
an environmental news and features radio program broadcast by another Endowments 
grantee, WYEP-FM. The program received a Golden Quill for best radio feature /
documentary. And for the second year in a row, the Pennsylvania Association of 
Broadcasters honored “The Allegheny Front” with the title of the state’s Outstanding 
Public Affairs Radio Program.
 Shown below at an awards ceremony honoring funders of Every Child Inc., 
are from left, Carmen Anderson, senior program offi cer in the Endowments’ Children, 

Youth & Families section; Evan Frazier, 
senior vice president of community affairs 
at Highmark Inc.; and Danielle Kassell of 
Chartwell Pennsylvania, winner of the 
Angel Tree Award. The organization, which 
provides a range of support programs for 
children, presented the Endowments with 
the Family Ever After Award, in appreciation 
of the foundation’s support of the organi-
zation’s mission. C
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P ITTSBURGH FARMERS  MARKETS

Below is a list of farmers markets in Pittsburgh. Visit the Pennsylvania 
Association for Sustainable Agriculture’s website www.buylocalpa.org for 
farmers markets statewide. 

TO GO
A pullout from h, the magazine of The Heinz Endowments: essentials for 

every health-minded foodie — lists, resources, websites, rankings

Bloomfi eld Farmers Market
Immaculate Conception School
Cedarville Street & 
Friendship Avenue
Pittsburgh, PA 15224
Thursdays, 3:30 – 7:30 p.m.

Carrick Farmers Market
Carrick Shopping Center
Brownsville Road & 
Parkfi eld Street
Wednesdays, 3:30 – 7:30 p.m.

Dormont Farmers Market
Dormont Pool
Banksville Road
Dormont, PA 15216
Mondays, 4 – 7 p.m.

Downtown Pittsburgh 
Farmers Market
City-County Building
414 Grant St.
Pittsburgh, PA 15222
Fridays, 10 a.m. – 2 p.m.

East Liberty Farmers Market
Penn Circle West
Pittsburgh, PA 15206
Mondays, 3:30 – 7:30 p.m.

Farmers@Firehouse
2216 Penn Ave., Strip District
Pittsburgh, PA 15222
Saturdays, 9 a.m. – 1 p.m.

Farmers at Phipps
Phipps Conservatory
Schenley Park Drive
Pittsburgh, PA 15213
Wednesdays, 2:30 – 6:30 p.m.

Farmers Market Cooperative 
of East Liberty
344 N. Sheridan Ave.
Pittsburgh, PA 15206
Saturdays, 5 a.m. – noon

Forest Hills Farmers Market
Forest Hills Presbyterian Church
1840 Ardmore Blvd.
Forest Hills, PA 15221
Fridays, 4 – 7 p.m.

Green Tree Farmers 
Market in the Park
Green Tree Park
895 Greentree Rd.
Green Tree, PA 15220
Thursdays, 4 – 7 p.m. 
(May 20 – end of June) and 
4 – 7:30 p.m. (July – Oct. 28)

Market Square Farmers Market
Market Square, Downtown
Forbes Avenue & Market Place
Pittsburgh, PA 15222
Thursdays, 10 a.m. – 2 p.m.

Monroeville Lions 
Farmers Market
Gateway High School
3000 Gateway Campus Blvd.
Monroeville, PA 15146
Saturdays, 9 a.m. – noon

Mt. Lebanon Lions 
Farmers Market
United Lutheran Church
975 Washington Rd.
Mt. Lebanon, PA 15228
Wednesdays, 4 – 7 p.m.

Mt. Lebanon Uptown 
Farmers Market
600 – 750 Washington Rd.
Mt Lebanon, PA 15228
Saturdays, 9 a.m. – 2 p.m.

North Side Farmers Market
Allegheny Commons
East Ohio Street & Cedar Avenue
Pittsburgh, PA 15212
Fridays, 3:30 – 7:30 p.m.

Oakland Farmers Market
Sennot Street between 
Atwood Street & Meyran Avenue
Pittsburgh, PA 15213
Fridays, 3:30 – 6:30 p.m.

Pittsburgh Public Market
Smallman Street, Strip District
Pittsburgh, PA 15222
Fridays, 9 a.m. – 7 p.m.
Saturdays, 9 a.m. – 5 p.m.
Sundays, 10 a.m. – 4 p.m. 
(year round)

Pittsburgh Whole Foods 
Farmers Market
5880 Centre Ave.
Pittsburgh, PA 15206
Last Wednesday of each 
month, 4 – 7 p.m.

St. James Farmers Market
200 Walnut St.
Sewickley, PA 15143
Saturdays, 9 a.m. – 1 p.m.

South Side Farmers Market
20th & Sidney streets
Pittsburgh, PA 15203
Tuesdays, 3:30 – 7:30 p.m.

Upper St. Clair Lions 
Farmers Market
Westminster Presbyterian Church
2040 Washington Rd.
Upper St. Clair, PA 15241
Thursdays, 3 – 7 p.m.

Wilkinsburg Farmers Market
Ross & South avenues
507 South Ave.
Pittsburgh, PA 15221
Thursdays, 3 – 6 p.m.
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RESOURCES

D I R T Y  D O Z E N

B U Y  T H E S E 

O R G A N I C

( W O R S T  F I R S T )

C E L E R Y

P E A C H E S

S T R AW B E R R I E S

A P P L E S

B L U E B E R R I E S

N E C T A R I N E S

B E L L  P E P P E R S

S P I N A C H

K A L E

C H E R R I E S

P O T AT O E S

G R A P E S  ( I M P O R T E D )

C L E A N  F I F T E E N

L O W E S T  I N 

P E S T I C I D E S

( B E S T  F I R S T )

O N I O N S

AV O C A D O S

S W E E T  C O R N

P I N E A P P L E S

M A N G O S

S W E E T  P E A S

A S P A R A G U S

K I W I S

C A B B A G E

E G G P L A N T

C A N T A L O U P E S

WAT E R M E L O N S

G R A P E F R U I T S

S W E E T  P O T AT O E S

H O N E Y D E W  M E L O N S

Even small doses of pesticides 
and other chemicals found on 
fruits and vegetables can cause 
lasting damage, especially 
during fetal development and 
early childhood. By being 
informed, you can minimize 
the amount of pesticides 
that you and your family are 
consuming.

Analysts at the Environmental 
Working Group developed this 
guide based on data from 
nearly 96,000 tests for pesticide 
residues on produce. Nearly 
all of the studies used to create 
these lists assumed that you 
rinse or peel fresh fruits and 
vegetables — but rinsing only 
reduces pesticides; it does 
not eliminate them. And while 
peeling helps, you lose valuable 
nutrients in the produce’s skin. 
The best approach is to eat a 
varied diet, rinse all produce 
and buy organic when possible. 

These lists will help you choose 
which fruits and vegetables 
to buy organic so that you can 
lower your dietary pesticide load.

A Shopper’s Guide to Pesticides
Developed by the Environmental Working Group

BOOKS  &  MAGAZINES

Anticancer: A New Way of Life
by David Servan-Schreiber, M.D., 
Ph.D.; Viking Penguin, 2008

Child Obesity: A Parent’s Guide 
to a Fit, Trim, and Happy Child 
by Goutham Rao, M.D.; 
Prometheus Books, 2006

Feeding Baby Green: The 
Earth-Friendly Program for 
Healthy, Safe Nutrition During 
Pregnancy, Childhood, and 
Beyond 
by Alan Greene, M.D.; 
Jossey-Bass, 2009

Food Rules: An Eater’s Manual
by Michael Pollan; 
Penguin Books, 2009

Organic Manifesto: 
How Organic Farming Can 
Heal Our Planet, Feed the 
World, and Keep Us Safe
by Maria Rodale; 
Rodale Books, 2010

Organic Gardening magazine
Rodale Inc.; 
www.organicgardening.com 

Prevention magazine Rodale Inc.; 
www.prevention.com

Starting and Strengthening 
Farmers’ Markets in Pennsylvania
2nd Edition, www.rural.
palegislature.us/FarmMkt.pdf

WEBSITES 

The Center for Food Safety
www.centerforfoodsafety.org

Eat Well Guide
www.eatwellguide.org 

Earth Pledge’s Farm to Table
www.earthpledge.org/f2t/ 
more-about-farm-to-table

Environmental Working Group
www.ewg.org

Greater Pittsburgh Community 
Food Bank
www.pittsburghfoodbank.org

Grow Pittsburgh
www.growpittsburgh.org

Will Allen’s Growing Power, Inc.
www.growingpower.org

Local Harvest
www.localharvest.org

National Sustainable 
Agriculture Coalition
www.sustainableagriculture.net

Pennsylvania Association for 
Sustainable Agriculture (PASA)
www.pasafarming.org 

Pennsylvania Department 
of Agriculture
www.agriculture.state.pa.us 

Slow Food Pittsburgh
www.slowfoodpgh.com

Sustainable Agriculture Research 
and Education (SARE)
www.sare.org

Brought to you by The Heinz Endowments. www.heinz.org
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35WOMEN’S HEALTH & THE ENVIRONMENT 2010

Above, right: A team of three 
Robert Morris University 
undergraduates won the 
region’s fi rst foundation-
sponsored journalism 
contest, which focused on 
coverage of the women’s 
health conference. Funded 
and coordinated by the 
Endowments, the compe-
tition required college 
participants to produce a 
two-minute broadcast video, 
a news article and photos. 
The three students from 

Robert Morris’ School of 
Communications and 
Information Systems — 
junior Aimee Morgan, left, 
sophomore Maria Satira 
and junior Kevin Williams, 
right — each received a 
16GB Apple iPad for winning 
the contest. Of the other 
fi ve competing teams from 
universities in the region, 
students from the University 
of Pittsburgh and Point Park 
University placed second 
and third, respectively.

On April 21, Heinz Endowments Chairman Teresa Heinz told more than 2,800 participants, 

representing 13 states and 20 countries, about one woman’s struggle with breast cancer — her own. 

“A lot of you have gone through similar trials and tribulations, but it’s only by sharing these things that we learn 

how to treat ourselves,” Mrs. Heinz said, opening Pittsburgh’s third Women’s Health & the Environment: New 

Science, New Solutions conference. She, along with the Endowments and Magee-Womens Hospital of UPMC, 

sponsored the free event, which was held on the eve of Earth Day at the David L. Lawrence Convention Center. 

The conference attracted a capacity crowd and featured discussions about the relationship between 

 environmental toxins and personal health. A morning panel explained how new scientifi c research is making those 

connections, and, in the afternoon, another group of experts talked about new solutions for preventing and 

combating illnesses, including individual lifestyle changes. 

Since 2007, the Endowments has donated a total of nearly $1 million for the conferences. This year’s event 

also kicked off six weeks of environmentally based programs leading up to the United Nations’ World Environment 

Day, held June 5 in Pittsburgh. 

The day-long conference featured two keynote 

speakers: U.S. Surgeon General Regina Benjamin, shown 

left of Teresa Heinz at a news conference, and Lisa 

Jackson, administrator of the Environmental Protection 

Agency, on the right. In the morning, Benjamin 

described the national effort to combat family health 

issues related to the environment. After eating a fully 

compostable lunch, the audience, made up mostly of 

women, heard from Jackson, who spoke from the 

perspective of a mother about the EPA’s environmental 

improve ment efforts.

SPEAKERS

Will Allen, founder and CEO, 
Growing Power

Regina Benjamin, M.D., 
MBA, U.S. Surgeon General

Julia Brody, Ph.D., executive 
director, Silent Spring Institute

Kenneth Cook, president 
and founder, Environmental 
Working Group

Leslie Davis, president, 
Magee-Womens Hospital of 
UPMC

Alan Greene, M.D., author, 
“Raising Baby Green” and 
“Feeding Baby Green”; 
founder, DrGreene.com

Teresa Heinz, chairman, 
The Heinz Endowments

Patricia Hunt, Ph.D., Meyer 
Distinguished Professor in Life 
and Environmental Science, 
School of Molecular Biosciences, 
Washington State University

Lisa Jackson, administrator, 
Environmental Protection Agency

Above, left: For the fi rst time, 
those who were unable to 
register before all openings 
were fi lled could watch the 
conference online, streamed 
in real time. Also during the 
event, audience members 
could e-mail comments and 
questions to the speakers.

Bruce Lourie, co-author, 
“Slow Death by Rubber Duck: 
The Secret Danger of 
Everyday Things”; president, 
Ivey Foundation 

John Peterson Meyers,
founder, CEO and chief scientist, 
Environmental Health Sciences

Jeanne Rizzo, R.N., president 
and CEO, Breast Cancer Fund

Rick Smith, executive director, 
Environmental Defence Canada; 
co-author, “Slow Death by 
Rubber Duck: The Secret 
Danger  of Everyday Things”

Beverly Wright, Ph.D., 
founder, Deep South Center 
for Environmental Justice, 
Dillard University

To watch speeches and 
presentations from the 
conference: www.
womenshealthpittsburgh.org
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