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Introduction
 Looking back on my summer internship at the Harvard Community Garden, I must admit 
that it was nothing like I expected. The experience of learning to farm turned out to have a much 
higher learning curve than many things I've done at Harvard, and has also given me an entirely 
new perspective. Those of us at Harvard are probably fortunate enough to not have ever worried 
about where our food came from, and it has been eye-opening, shocking, even, to get the 
smallest taste of what it takes to feed an urban population. I can say that without a doubt, I will 
not look at food the same way again, and I certainly feel more grateful for the food I have always 
had access to. I sincerely hope that more Harvard students will have the same internship 
opportunity that I did. I think it makes for a much more well-rounded student to have this kind of 
real-world experience, as well as to see more of what goes into supporting the kind of privilege 
we're lucky enough to enjoy.
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 Education in the Garden
As part of our mission to engage the 

community as much as possible, we collaborated with 
the Phillips Brooks House Summer Urban Program to 
bring children of all ages who would not normally 
have access to a farming setting into the garden. We 
designed and taught lessons on urban farming and 
sustainable food systems at a level and with a focus 
specific to the class. Some of the programs we brought 
into the garden were PBHA Chinatown Adventure, 
both the elementary school and middle school 
programs, PBHA Refugee Youth Summer Enrichment 
Program for high schoolers learning English, and the New England School of English for adults. 
Each class included a tour of the garden, a lesson to think critically about some aspect of food 
systems, and ended with the students getting their hands dirty in the garden, planting seeds or 
harvesting potatoes, for example. After having the class we took notes on what worked and what 

needed changing so future interns will have some pre-designed 
curriculum to bring classes in. We have four completed lesson 
plans for use by future interns, several of which utilize certified 
Food Project activity plans.



Tuesday Farmers’ Market
On Tuesdays we would assist Margiana managing the Farmers’ Market. We would get 

up early to harvest our own produce before setting up the market and assisting both vendors and 
customers with any questions they had. At the end of the day, Food for Free would come to 
collect produce the vendors had leftover, and every other week we would donate our food to 
them as well. 

By helping to manage the market, we served both as human resources for customers 
and as directors for the vendors. By addressing customer questions and concerns and mediating 
vendors’ problems and needs, we gained valuable skills in communication, creative problem 
solving, and conflict resolution.



Thursday Movie Nights
 Thursday nights, we would show a movie, usually rated G or PG so anyone could watch, 
and usually with a moral related to the garden. Some examples include Wall-E and The Lorax, 
both of which have messages around sustainability, and both allow children to come to the 
garden. We would usually have 5-15 people show up, many of whom we had personally invited.



Friday Workdays
 Our Friday workdays started off as 3-6pm and switched to 4:30-6pm both Fridays and 
Saturdays after receiving feedback from many interested volunteers who worked 9-5 jobs. We 
had turnouts ranging from one to eight people. Activities we facilitated during the workdays 
included adding compost to beds, filling new beds, pulling weeds along the border, planting 
seeds, and harvesting ripe produce, much of which garden volunteers were able to take home 
with them. We heard “I’ve never worked in a garden before. I come from a city and just wanted 
to try it out,” a surprising number of times. The hope was to give people more of an idea of what 
goes into food production, and almost everyone told us they enjoyed the experience afterwards. 
By the end of the summer, we had a few families (often mothers with young kids) who were 
excited to come every week.



Intern Education
 Our supervisor, Margiana Petersen-Rockney, made sure we received a well-rounded 
education on urban farming. We would spend Wednesday mornings in the classroom at the class 
Margiana taught at the Urban Farming Institute on how to create a business plan and start your 
own urban farm. On Wednesday afternoons, we would take group field trips to various local 
farms, from an herb farm, to a goat farm, to an orchard, and speak with farmers about their 
enterprises and their challenges. In addition to this structured learning time, we were able to 
create our own business plans for projects in the garden, design our own curriculum for classes 
we brought in, create budgets and action plans, and experiment with community outreach both 
with weekly community events, such as movie nights and garden workdays, and with meetings 
with other community gardeners and community organizers.



Food Production
We grew chemical-free food and tried our best to demonstrate space-efficient 

production methods. One of these demonstrations is our edible landscape, which we planted at 
the beginning of the summer to show how flowers and bushes can serve an aesthetic and a 
productive role simultaneously. The edible landscape comprises blueberry and raspberry bushes, 
strawberries, a grape vine, asparagus, and numerous edible flowers. We also practice 
intercropping and succession planting so every bed was always producing something, and we 
were always harvesting something. At this point, on September 1st, we have harvest about 500 
pounds of food, and every bed is still producing. 

In line with our mission of engaging the community, we donated the majority of our 
produce to local food pantries. We would harvest weekly and donate the food to Food for Free, a 
non-profit organization which distributes produce to food pantries in the Cambridge-Somerville 
area. We have also cultivated a relationship with Faith Kitchen on Broadway St., where we 
donated much of our produce in the second half of the summer and where we have also 
volunteered to prepare and serve the food.



Physical Space and Improvements
 The two-fold goal for the garden space is to engage and welcome the community while 
demonstrating an efficient use of urban space for production. In order to engage the community 
we kept a sign near the street informing passers by of upcoming movie nights and workdays. We 
also designed a self-guided tour with informational cards placed around the beds to educate 
garden visitors about our practices. Further, we redesigned the welcome kiosk signs. For plants, 
we not only planted the edible landscape but also grew morning glories and vines up the brick 
buildings and iron gates that Projects that we started but did not finish include re-finishing the 
high-tunnels, whose plastic is tearing, to replace the garden picnic tables, which are falling apart. 
We have also discussed placing some chairs around the garden so people feel more welcome to 
spend time in it. Many community members came to the garden in the afternoon to eat lunch at 
the picnic tables or just to relax on the grass. Some families, even tourists, would stop by the 
garden to look more closely at the plants we were growing and read the informative signs we 
posted about our gardening practices. We designed, priced, and are waiting for approval on a 
pergola, which could provide a shady space in the garden during hot afternoons, particularly to 
be able to bring classes into the garden.

The garden space was originally designed in collaboration with the Graduate School of 
Design, and so, while it is aesthetically interesting, it is not the most efficient use of space. In 
order to demonstrate more efficient practices, we designed and built three, new beds, all of which 
are 4ft. x 12 ft. rather than the small 4ft. x 4ft. or 4ft. x 8ft., and we oriented them next to each 
other in straight rows, as an urban farmer would.



Challenges
 One of the major challenges we faced as an open garden in an urban community was 
theft. We had numerous reports of theft, most of which were at night and reported by the Lowell 
security guards.
 In terms of other difficulties of the internship, housing was planned poorly. For the first 
two weeks of the summer, we were not given housing. Then, for the last two weeks before the 
semester started, we had to move to another room before moving into our rooms for the year. The 
building managers gave us very little notice before we had to move, and it was inconvenient.
 We were provided with a meal plan, but only during the time that the summer school was 
in session. Otherwise, we were on our own, which was particularly inconvenient when the 
building manager closed the common kitchen, leaving us with nothing but mini fridges and 
microwaves.
 Payment was also an issue. No one seemed to know how we were going to get paid, and 
after we started pushing for it, it took over a month to actually receive our stipend.
 Despite these issues which need to be figured out, our supervisors Margiana Petersen-
Rockney and Crista Martin were very supportive and always trying to help.

Next Steps
The high-tunnels and picnic tables are the most clear and immediate projects that need 

to be addressed, preferably this season. Both are falling apart, and one community member even 
suggested that the picnic table benches are not safe as they are. We have asked landscaping for 
their support on both of these projects, and both have been delayed due to landscaping’s slow 
and sparse responses.
Another project we planned is a pergola in the garden, which would provide a shady space for 
classes to convene during the hot and shadeless afternoons in the garden. We plan to remove the 
shrub at the far end of the garden and to put the pergola in its place. We have received permission 
about the wires under the garden from NStar, and we have designed the project and written a 
lumber list and price estimate. In one of the later weeks, Cathy McCormick, from the Center for 
the Arts offered to collaborate us to make the project more artsy, involving GSD or VES students 
and applying for an OFA grant, which she would help us do. This could be a very cool 
opportunity, and the deadline for the grant application is in October.


