
435 Oakview Road
Decatur, Ga 30030
404.371.1920
www.wyldecenter.org

Non-Profit Org
US Postage

PAID
Permit # 328
Decatur, GA

Return Service Requested

Purpose of newsletter: To keep parents, students, school personnel, community members, and other interested parties informed of the 
Wylde Center’s Decatur Farm to School programming in the community.

Thank You Partners 
Thank you to the City 
Schools of Decatur 
for supporting Farm 
to School initiatives in 
their schools.   Printing funded in part by 

Decatur Atlanta Printing 
and Seven Hens.

Working Together Towards 
Healthy Changes
How do City Schools of Decatur (CSD) cafeterias fit into the 

Decatur Farm to School Program (DF2S)?  If you would like 
to know, read on!  DF2S became an official program of the Wylde 
Center in 2010, which serves not only as its fiscal agent, but also its 
key implementation arm.  The Wylde Center staff implements DF2S 
programs such as planting crops at the school gardens, coordinat-
ing taste tests, and teacher trainings.  As a CSD employee, I act as 
a liaison between CSD, Wylde Center and DF2S.  One of my roles is 
to work with these entities in supporting the existing DF2S activi-
ties (such as taste tests) and help expand new DF2S initiatives in the 
school cafeterias.  DF2S embraces Georgia Organic’s four Cs of farm 
to school: Community, Classroom, Cafeteria, and Culinary.  

Cafeteria Serves Georgia Produce

Currently, CSD’s farm to school goals are to serve as much local pro-
duce as possible, and to promote a monthly Produce of the Month.  
In October 2013, our selected Produce of the Month was sweet 
potatoes, which were offered once per week on the school lunch 
menu, along with other local produce including cucumbers, squash, 
and bell peppers.  After talking to our produce supplier, McNair 
Produce, I discovered that our sweet potatoes were grown locally 
at Herndon Farms in Lyons, Georgia and not in Mississippi, as we 
had previously been told!  The family-owned farm spans over 3,000 
acres and grows Vidalia onions, sweet potatoes, sweet corn, and 
leafy greens.  During the month of October, our cafeterias served 
760 lbs of GA sweet potatoes, 250 lbs of GA cucumbers, 200 lbs of 
GA squash, and 100 lbs of GA bell peppers, putting nearly $3,000 
back into the local economy!   

The local produce for the month of November was green beans. 
Our green beans came from Minor Produce farm in Andersonville, 
GA in Sumter County. Minor Produce, Inc. operates a diversified 
farming operation growing close to 2,000 acres of vegetables, in-
cluding cucumbers, snap beans, watermelon, peppers and squash.  
They also grow cotton, peanuts, field corn, wheat, soybeans, and 
turf grass. We are pleased to be supporting these local businesses!

Ana Kucelin, MS, RD, LD, Menu and Wellness Specialist for             
City Schools of Decatur   akucelin@csdecatur.net

Contributors: Meredith Broyles, Melanie Heckman, 
Ana Kucelin, Nichole Lupo, Erin Murphy, Lucia Pawloski, McKenzie 
Rhone, Nate Scully, Stephanie Van Parys, Mohamed Yussuf

Write to us:  
stephanie@wyldecenter.org 
435 Oakview Road • Decatur, GA 30030 
www.wyldecenter.org • www.decaturfarmtoschool.org
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The taste test results are in!

More fun taste test facts:

•  183 students tried sweet potatoes for the first time.

•  43% of students who didn’t like or hadn’t tried sweet potatoes  
before became sweet potato fans!

A special thanks to Renfroe students, Sawicki’s and all the 
volunteers who helped make the taste tests a success.

Want to make these tasty tubers at home?  It’s easy!

Baked Sweet Potato Sticks

Ingredients:
3 large sweet potatoes, peeled
Olive oil
Kosher salt

Directions:
1.Preheat oven to 450°F. 
2.Cut the sweet potatoes in half crosswise, if they are very long.
3.Cut the sweet potatoes in half lengthwise, then cut each piece 
into wedges/sticks that are the size of your finger. 
4.Toss potato sticks with olive oil until lightly coated. 
5.Spread the sweet potatoes in a single layer on a baking sheet.  
Sprinkle lightly with kosher salt.
6.Bake for 15 minutes.  Remove the baking sheet from the oven.  
Flip the sweet potatoes, and bake for another 10-15 minutes until 
well browned.

DHS Summer Interns, cont’d

Every day of this internship was like going on 
an adventure, because I always got to ex-

plore something big and new.  Before this expe-
rience, I only knew how to plant and grow flow-
ers.  I started out knowing just this one thing, 
but now I know much more about gardening, 
farming, and marketing.

I learned how to grow fresh fruits and vege-
tables at Bamboo Creek Farm.  I learned how 
to pull up weeds that would keep other plants 
from growing.  I watered plants and harvested 
ripe produce.  I learned how to wash it clean 
and package it to take to market.  I had fun 
working on the farm even when it was hot 
outside.  In fact, one of the biggest disappoint-
ments of the internship was that I only got to 
work at the farm once a week.  I had so much 
fun, and wished I could work there more often.  

We took our produce from the farm to the De-
catur Farmer’s Market to sell.  I wanted to learn 
as much as possible, so I asked many questions, 
like “What is this plant called?” and “How do 
you grow this?”  Karen, who ran the booth, 

Mohamed Yussuf, DHS Junior, Completes the Seed to Stand Internship at Bamboo 
Creek Farm (Global Growers Network) and Farmer’s Market Consortium

taught me the names of vegetables so I could 
sell them.  Working at the market was my biggest 
success of this internship; selling our produce to 
people and having them buy it.   I learned that 
as a seller, you have to go to the market regularly 
and know what you are selling, while you treat 
customers with gratitude and respect.  

This internship taught me more than just how 
to grow and sell vegetables.  It was my first job, 
so I learned to be a responsible worker.  Now 
that it’s over, I miss working at the garden and 
market because I got to experience new things 
and meet new friends.  I learned it takes a lot 
of time and effort to produce food: you have to 
plant the seeds, water them a lot, weed them a 
lot, and harvest.  It takes a lot of effort and pa-
tience because they don’t grow quickly, and you 
have to give a lot of time to whatever you grow.  
However, as a customer, you also want to buy 
something that is worth it and beneficial to eat.  

Lastly, I wanted this internship so I could teach 
my community what I learned.  Now I want to 
teach my family and community how to grow 

simple, seasonal fruits and vegetables 
like strawberries - this summer I even 
taught my family how to grow cucum-
bers.  I wish everyone that comes after 
me could have this same opportunity to 
learn, garden, market, and teach.

Thank you to all of our DF2S Internship 
Grant partners: Sugar Creek Garden, 
Love is Love Farms, Global Growers 
Network, Farm Burger, Leon’s Full 
Service, Brick Store Pub, and the 
Farmer’s Market Consortium.  

Mazin Sidi and Hassan Dayib,2nd graders 
from Winnona Park Elementary, show 
their approval of sweet potatoes during 
the Taste Test.

Lucy Phillipson, 3rd grader at Glennwood 
Elementary, helped out during the Taste 
Tests at her school.

Taste Testers Throughout CSD Say 
“Yum” about Sweet Potatoes

Mohamed selling vegetables at Decatur 
Farmer’s Market.

is hosting a 
DF2S dine-out 
on January 27          
5 pm to close.



Georgia Farm to Preschool Summit Features Wylde Center’s Nichole Lupo and CHECLC

The first ever state-wide Farm to Preschool 
(F2PS) conference in the nation was held 

here in Atlanta, on September 13-14th.  It 
started with a pre-summit that was an 
intensive, hands-on course for 30 participants, 
led by our very own Wylde Center Garden 
to Classroom Coordinator, Nichole Lupo, and 
Chef Asata Reed.  Participants ranged from 
Head Start Administrators to in-home day 
care center caretakers to accredited preschool 
institutions.  They included parents, teachers, 
and nutrition food staff. The summit itself 
was held at the Loudermilk Center to a sold-
out crowd of 175 participants who came 
from all over the state to learn about how 

to build gardens on site, how to work with local 
produce, and how to source local food. Nichole 
also participated in the summit, hosting her 
own workshop, Best Practices for Gardening for 
Preschoolers.

Can you guess which school had the model 
program that was showcased in several “How 
To” videos? College Heights Early Childhood 
Learning Center, of course! CHECLC was featured 
because they are leading the way, particularly 
for their garden curriculum that reaches out to 
all children, ages 2-4 years old, and has teachers 
utilizing the garden independently with their 
own personalized activities. These videos feature 
how to build a garden, using gardens to educate 
preschoolers, and more. To view the video,  
please visit http://vimeo.com/75747119.

Why have a specific farm to preschool program?  
Well, for one thing, Nichole says the nutritional 
requirements of preschoolers are very different 
compared to older children. Their palettes 
differ, as they are just starting to develop a 
taste for various foods.  There is also a natural 
curiosity for the outside, natural world that 

is best tapped into at a very young age.  
Finally, their attention span is shorter than 
an older child; therefore, the curriculum 
needs to be tailored to their young age. 
Nichole suggests keeping lessons shorter 
(15-20 minutes max) with more hands-on 
activities.  

To conclude, the summit was a huge 
success; participants left inspired, 
enlightened, and were even given a half-
share of a CSA graciously donated by Moore 
Farms and Friends. When asked about 
participating in such a ground-breaking 
event, Nichole says, “It’s an honor to be 
asked to share my expertise, but I’m struck 
more by how much I’m learning as I do 
this. That is important information to share 
because many people hold back for fear of 
not knowing what to do.” 

On the contrary, Nichole encourages 
everyone to jump right in and start, and 
tweak as you go along, learning from the 
very kids you are there to help inspire.    

The streets buzzed as the air turned crisp and hungry patrons roamed the streets in search 
of the perfect restaurant. On October 22, DF2S held its annual Dine Out. The restaurants that 
participated (listed below) strive for fresh and local ingredients, and all fall in line with the goals of 
DF2S. A portion of their proceeds that night raised a total of $5,000 for the program. Big thanks to 
our tireless volunteers: Cinnamon Davis, Judy Knight, Amy Meehan, Dallas Smith, Marni Pittman 
and Kimberly Head Amos. And thanks to our wonderful sponsors: Cakes & Ale, Iberian Pig, Farm 
Burger, Leon’s Full Service, Brick Store Pub, Sapori di Napoli, Steinbeck’s,  Universal Joint, Wahoo! 
Grill, Raging Burrito, and Oakhurst Market. 

Missed our Fall Dine Out? Lucky for you, we’re teaming up with Seven Hens to provide a unique 
Dine Out opportunity on Monday, January 27th!  Have dinner there between 5 pm and closing 
and a portion of the proceeds will go directly to DF2S. Seven Hens specializes in chicken schnitzel 
sandwiches and is located in the North Decatur Shopping Plaza. (www.7hens.com)

Annual Fall Dine Out Event Succeeds in Raising Funds 
and Awareness about DF2S

DHS seniors, Monica and Natalie Lefton, enjoyed a great 
meal at Farm Burger while supporting the cause.

Did You Know? 
We have installed DF2S Sugges-
tion Boxes in every CSD cafeteria. 
We welcome your suggestions, 
comments, and feedback regarding 
DF2S or the school menus. We’ve 
already received some great feed-
back, including requests from F.Ave 
for jicama salad!

DF2S Honored Alongside Georgia Organics 
In November, Georgia Organics’ Farm to School 
program was honored by being named a “Ground-
breaker” by Atlanta Magazine. This honor was shared 
with the Decatur Farm to School program, one of the 
most comprehensive programs in the state.  Georgia 
Organics was one of ten Groundbreakers named by 
the magazine, and are all people or projects working 
to make Atlanta a healthier city. To drive the votes, At-
lanta Magazine created a video that features students 
from the City Schools of Decatur and our very own 
Wylde Center Garden to Classroom Educator, Nichole 
Lupo. Go to  www.wyldecenter.org to view the video.

During the summer of 2013, Decatur Farm to School (DF2S) offered its second paid internship program, supporting three Decatur High School (DHS) 
students’ work at a combination of farms, gardens, and local restaurants to experience the entire farm-to-table process. The DF2S summer program 
served two purposes: first to offer students a hands-on opportunity to partner with gardeners, farmers, and chefs in the hard work of cultivating 
fresh, local foods, and preparing these foods for consumers; and second, to encourage students to share their ideas about how to increase 
meaningful DF2S activity with high school-aged students. 

         

Nate ties up tomato bushes at Sugar Creek garden, 
a Wylde Center greenspace.

In honor of National 
Farm to School Month, 
CSD cafeterias hosted 
their first recipe contest 
in October.  We received 
some wonderful sweet 
potato recipes!  Our 
winner was Austin Smith, 
1st grader from Winnona 
Park with his “Satin 
Sweet Potato Pie” recipe. 
Congratulations! Austin 

received a DF2S t-shirt and his recipe was 
featured on CSD’s  December lunch menu.  
The second place winner was Ana Villavasso 
from F.Ave, who submitted her Sweet 
Potato-Apple Bake recipe and the third 
place winners were Sophie and Madeline 
Rose from Clairemont for their Sweet Potato 
Muffins recipe.  Another recipe contest will 
be coming in the spring, so stay tuned!

Winnona Park Student Wins 
Recipe Contest

Representatives from the Wylde Center, City Schools of Decatur (incl. 
CSD  School Board Member Julie Rhame), Georgia Organics, and Farm 
to School funders pose at the Groundbreaker event.

Oakhurst cafeteria manager Ms. Joyce holds 
the new suggestion box.

Photo by 2600 Productions

DHS Students Garner Valuable Work Experience from DF2S Experience

When I first heard of Decatur Farm to School, I was intrigued by 
the farming aspect of their internships. As a young student at 

the Waldorf School, I took gardening classes, cared for chickens, and 
did many other farm-related projects.  I had looked at a summer 
internship with a Community Supported Agriculture program in 
Virginia, but seeing the opportunity right here in Decatur inspired 
me to apply to help out my own community. I was therefore thrilled 
when I was chosen as one of the interns for DF2S. 

This internship was my first real introduction to what it takes to be 
a farmer as I seriously consider that career path. I now know what 
it is to work a six-hour day in the sun, pulling weeds and digging in 
the mud.  I also realized how hard it is to grow the foods we take 
for granted as we purchase them at grocery stores and restaurants. 
At Sugar Creek it took tremendous effort to grow potatoes the size 
of golf balls.  At Farm Burger, however, I cut up potatoes the size 
of papayas and pondered what was required to grow and harvest 
thousands of these huge tubers without any rot or pest damage.

The most enjoyable part of the internship was the satisfaction at the 
end of a long day of hard work. One day, Dara Suchke (SCG manager) 
and I struggled to get the water tank pump working. It was only after 
five hours of intense problem solving that we finally got it to work. I 
was able to drain the stagnant water from the tank and hook it up to 
finish the irrigation system we had worked so hard on. Success!

One aspect of the internship I was surprised to enjoy was writing 
this very article. I have never liked writing because there are few 
opportunities to write about the areas I am most interested in. This 
article allowed me to enjoy writing about something I am genuinely 
passionate about and share it with all of you.

After working in the garden and restaurant, I realized how 
tough the mission of DF2S is and how challenging it is to 
get fresh food into the City of Decatur school cafeterias. 

At Sugar Creek, only enough food was produced for volunteers 
to take a little home – not nearly enough to feed a high school 
of hungry students for one lunch period, not to mention a whole 
week, or even a school year. Now, going back to school, I realize how 
important the mission of the DF2S is. I often bring my lunch, but 
many students get their main nutrition from the school cafeteria. 
Everyone deserves fresh, nutritious food. Our cafeteria needs DF2S 
and DF2S needs commitment from our community. We just need 
people to stop by and give a few hours a week. To be honest, it’s fun! 
I encourage everyone to get outside, and get some dirt under your 
fingernails. If we work together, we can all make a big difference.

Nate Scully, DHS Junior, Interned at Farm Burger and 
Sugar Creek Garden, a Wylde Center greenspace

         
DHS Junior McKenzie Rhone Worked at Love is Love 
Farms, Leon’s Full Service and Brick Store Pub

On a final walk around Love is Love 
Farm during the last day of my 

internship, I was at a loss for how to 
summarize and explain everything I 
learned and the amazing people I had 
met. Then, another intern commenting 
on diminishing bee populations said, 
“Well, that goes to show how removed 
people are from the process.”  Her 
words resonated with me, capturing 
perfectly my prior mindset, recent 
experiences, and new knowledge.

Before my internship, I viewed and 
treated food like most people do. 
I have complained about unripe 
strawberries at Kroger in the middle of winter, with no 
consideration for the time, sweat, and labor that a farmer had 
put into providing my produce. I have eaten at restaurants and 
at home with no thought to where the food came from and how 
many people had worked to get it to me. I simply was “removed 
from the process.”

During my time at Leon’s and Love is Love, however, I was 
submerged in the full process of organic and local food 
production, preparation, and marketing.  At Leon’s, I learned 
about the tremendous amount of preparation and consideration 
that goes into creating fresh and locally grown meals. I helped 
cut up okra, learned about food items I had never heard of 
before, helped bus tables, and restocked shelves. By the end of 
my two weeks there, I understood how working cooperatively 
and paying attention to small details impacts the restaurant 
experience for both customers and staff.

Most importantly, I witnessed the entire cycle of seeding, 
growing, picking, selling, preparing, serving, and composting. I 
prepped and tasted vegetables at Leon’s that I had picked and 
washed at Love is Love. I saw our hard work at Love is Love pay 
off when at the farmers market I handed every customer their 
produce with a feeling of great satisfaction. I even enjoyed 
shoveling smelly compost and discovering 300 lemons that I 
juiced behind the bar at Leon’s only two weeks prior.

The most valuable thing I received from my internship was 
awareness. By the end of the summer, I was no longer ignorant 
about where my food came from or the passion driving the 
people who grew it. I listened to stories of why chefs became 
chefs and why farmers and volunteers spent hours in the sun 
each week, and I left with a greater appreciation for the food 
I eat daily. I witnessed a community of volunteers, interns, 
CSA members, customers, and staff work together to support 
the production and use of organic produce.  I popped sungold 
tomatoes into my mouth and tasted not only the flavor, but also 
the millions of stories behind all the people who participated in 
its growth.

I leave my internship with advice for others: Go to a community 
market. Volunteer at a local farm for a few days. Plant your own 
garden and see what it takes to grow one crop. It won’t always 
be easy and fun, but the payback is always rewarding.  


