APPLE SEEDS, INC.

‘PLANTING THE SEEDS OF HEALTH IN NW ARKANSAS"

N

2 SQNB 2
Facebook!
Likeus today!

facebook.com/appleseedsin

/ We need your\

support!

As a norprofit organization run
by volunteers, Apple Seeds, Ing.
relies ongrants and community
contributions to continue our

work. If you believe in our work,
please support us with a
donation. Please visit
appleseedsinc.org/donate

*

Thank You!

1 Joy Caffreyor leading a wonderful
yoga session for our Leverett Cookin
Class

1 ChefSerena Caffreyor creating a
healthy and delicious meal/menu for

our cooking class.

1 Eleanor Hughefrom UAMS for vol-
unteering her time and services to
Apple Seeds many activities and
initiatives.

T Curly MillerandCarole Anne Rosef
Sweden Creek Farfar donating
tasty shiitake mushrooms for use at
our cooking class.

1 All cooking class attendeef®r your
support and participation.

Apple Seeds Launches Healthy

SnackingClasses!

This summer Apple Seeds is partner
with the Fayetteville Boys and Girls ClI
on two Healthy Snack ClasseStudents
from the club will
vegetables from the Fayetteville Farme

taste test freskh

Market, and learn to make healthy snac
in the Owl Creek School Cafeteria. T

\
@%% Apple Seeds Newslette
Vs

Join us for some fun in the dirt! We will be planting, weeding and harvestin
the lovely Cleveland Garden! Refreshments will be provided for all volunte

\

May/June 2011

Cleveland Garden Work Day
WHEN:Saturday, July 2nd
WHEREL500 Cleveland St, Fayetteville AR

£33

eIrS

For more information, contact Lucy Kagan, 227-4068,lucy@appleseedsinc.org

%

Final Cooking Class Focuses on Local, Seasonal Produce

Our spring series of 7 Healthy Cooking Classes wrapped up on May 31st at Leg
Elementary. The class featured a seasonal menu incorporating locally grown prody
including onions, lettuce, beets and strawbermtigsurchased mostly from local producers g

PN

—

ing Club,was harvested fresh from the Leverett Herb Garden by participating cooking ¢
kids for use in the demonstration. This harats activity allowed kids to see firbtand that
growing, harvesting and eating your own food can be easy, fun and healthy. The
created by cheSerena Caffreya student at Fayetteville High School and local foods actiy
consisted of spring salad, freshly made pasta with mushroom cream sauce and
strawberries with a balsamic whipped cream glaze. Absolutely delicious! We even enjo
quick yoga lesson from Joy Caffrey, a yoga instructor (and mother of our talented ¢
Overall, our Healthy Cooking Classes were a huge hit, attracting over 500 particig
Preliminary evaluations show that almost everyone who participated

h
I

learned somet
useful and are now more likely to prepare healthier meals at home. Watch for more H
Cooking Classes from Apple Seeds, Inc.

M  Green Light for Summer Gardening Clubs

We are pleased to announce that our after school gardening clubs will continue thr

summer! Butterfield Trail Elementary and Owl Creek School willdwsatmer Gardening
Clubs We're really excited to keep the momentum going throughout the summer.

focus is on easto-make snacks
repare for themselves at home.

kidj

gardening program at Owl Creek will be partnering with the Boys and Girls Club th
their Healthy Kids Club. Students will learn basic gardening skills through planting, \
ing, and weeding. They will also harvest produce for fresh snacks and incorpo

{oduce into their cooking/nutrition lessons. /
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Butterfield Gardening Club leader Katie Sozansky teaches us
an important lesson on proper plant spacing

A Butterfield Gardening Club student
thins radish seedlings

Leverett Gardening Club students plant milkweed in
their Rain Garden to help attract beneficial butterflies!

Apple Seeds cooordinator Beth Ashbaugh explains the
health benefits of fresh apples to Owl Creek students

Coop Extension agent Jane Maginot leads a
lesson on vermicomposting at Owl Creek

An Owl Creek Gardening Club student
prepares a hole for a new tomato plant

Owl Creek students with Apple Seeds-coordinators Beth
Ashbaugh and Lucy Kagan and farmer Gary Davis on our field tr
to Cobblestone Project Farm!

Watering our newly seeded raised bed at
Owl Creek School

Gardening Club student leans about pasturaised chickens,
used for both meat and eggs at Cobblestone Project Farm



