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t h e  f o o d  p r o j e c t  i n d e x 
f i s c a l  y e a r  2 0 0 8 - 2 0 0 9  i n  n u m b e r s

Number of Food Project farms in urban neighborhoods:  7

Acres under cultivation in urban neighborhoods:  4

Number of Food Project farms in suburban communities:  3

Acres under cultivation in suburban communities:  36

Total number of youth employed through our Local Youth Programs:  142 

Total number of hours Summer Youth Program participants worked on our farms:  19,695	

Total number of hours Food Project youth worked at hunger relief organizations:  2,800

Number of children and teens participating in workshops at our Urban Learning Farm:  160

Number of volunteers who worked on our farms:  2,849

Total number of hours worked by farm volunteers:  11,064

Number of varieties of vegetables grown on our farms:  186

Pounds of vegetables harvested:  200,394

Pounds of vegetables donated to hunger relief organizations:  48,668

Number of households participating in our Community Supported Agriculture programs:  492

Number of farmers’ markets in low-income neighborhoods where Food Project food was sold:  4

Number of farmers’ markets where The Food Project facilitated and promoted SNAP/Food Stamp use:  14

Number of raised bed gardens constructed in Boston:  111

Number of college students participating in the Real Food Challenge network:  2,800

Number of recorded visits to The Food Project’s website:  101,092

Total cost of operations for Fiscal Year 2009:  $3,280,258

Total amount spent on youth stipends:  $440,132

Total amount spent on youth transportation:  $38,056

Number of individual donors:  1,593

Number of institutional funders:  75
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dear friends of the food project:

Nature’s rhythms—the cycle of the seasons—guide the activities of every farm. At The Food Project, our 

youth programs and community work follow the rhythm of the land. In early summer, as crops are just 

starting to come in, our year begins with the arrival of a new group of teenagers ready to work, learn 

and grow together. As the fertile days of summer give way to the frosts of autumn, and even as our 

farms rest for the winter, each season brings new challenges—and opportunities.

This past year was no different. With this report on our fiscal year ending June 30, 2009, we’re proud 

to offer you a glimpse of how challenges were met and opportunities seized. Along the way you’ll 

read how the lives of teenagers are transformed, how the produce grown on our farms in Boston, 

Beverly, Ipswich, Lincoln, and Lynn feeds local families from all walks of life, and how hundreds of youth 

and adults come together under the aegis of The Food Project to care for the land. You’ll also learn 

through our financial report how our proactive actions in the past year buffered the shock of the rapid 

economic downturn. Like a farmer managing uncertain weather, The Food Project continues its vital 

work in uncertain times. 

We’ve also taken a good look at our strategic vision and brought it more in line with the needs of 

this new world, emphasizing accessible and affordable locally grown food for communities too often 

overlooked. Via this realignment—along with the deep support of all those who care about our work 

and the remarkable commitment of our staff—we have emerged in very good shape and more relevant 

than ever.

Though nature’s cycle is firm, the future, as always, remains unknown. Except in this way: we know  

that by continuing our work—with our youth, our communities, our volunteers, and with generous 

support from our donors—we can change lives for the better by creating the world we all want to live in. 

We are grateful for your partnership in this effort.

With sincere thanks,

Meg Coward 

Chair, Board of Trustees

Margaret Williams 

Executive Director
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summer
our heart is summer

Summer is the season at the heart of The Food Project, when our farms bustle with activity as youth 

and adults work hard together to tend and harvest crops and bring food to thousands of people from 

all walks of life.

In the summer of 2008, 91 young people from Boston, suburban communities, and throughout the 

North Shore began their experiences at The Food Project as crew workers in the summer youth 
program . This program is our cornerstone, where teenagers come together to work on our urban and 

suburban farms, planting, cultivating, harvesting, and distributing fresh vegetables. They also grow as 

individuals and a community, with over 30 workshops on topics as varied as Diversity, Food Choices, and 

Personal Finance (many earn their first paychecks here). The teenagers involved with this program are 

an intentionally diverse group—an even mix of boys and girls, 60% coming from city neighborhoods, 

and about two-thirds people of color. For many youth, this is a powerful and unforgettable experience. 

Through hard work in a supportive, fertile community, youth transform themselves, strengthen 

communities, and build new bridges. 

Our farmers’ markets sold $83,834 worth of produce in Fiscal Year 2009, largely in communities that 

lack easy access to fresh food. We aim to make farmers’ markets accessible in historically underserved 

neighborhoods by keeping our prices income-appropriate. One-third of these sales were to customers 

using the Women Infants and Children (WIC) program and/or the Supplemental Nutrition Assistance 

Program (SNAP, formerly Food Stamps). Along these lines, we partnered with the City of Boston to create 

the innovative boston bounty bucks . This program, modeled on the successful Electronic Benefit 

Transfer (EBT) promotion at our Central Square Farmers’ Market in Lynn, encourages the use of SNAP via 

EBT at many farmers’ markets by doubling the purchasing power of these transactions.

The Food Project’s community supported agriculture program (CSA) is a partnership 

between our farms and over 450 households in eastern Massachusetts. CSA members purchase a share of 

our crops, generating over $250,000 in revenue for the organization. In return, we supply fresh vegetables, 

flowers, and herbs once a week for 22 weeks. Shareholders enjoy locally grown produce for the entire 

length of the season and the satisfaction of knowing they are part of a local, sustainable food system.  

Our farms bustle with activity  
		        as youth and adults  
               work hard together.
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Our farms bustle with activity  
		        as youth and adults  
               work hard together.
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autumn
reaping the harvest

In autumn, the bright tastes of late summer crops converge with the sweet flavors of the fall and early 

winter harvests. It’s the time of year when hard work pays off. It’s also the time when young people 

return to school. This past year that meant the official launch of the real food challenge .

The Real Food Challenge is a collaborative, student-driven campaign to change the food procurement 

policies of U.S. colleges and universities. The 2008 launch of this program represented the first step 

toward our major goal of 20% “real food” in college and university cafeterias by 2020. We define  

“real food” as food that is local, fair, ecologically sound, and humane. Momentum continues to build. 

The new campaign is now firmly established on campuses around the country, with more than  

2,500 individuals at over 300 schools in our network.

Locally, nearly 50% of residents in Boston’s low-income neighborhoods want to grow their own food, 

but much of the land is poisoned with lead. In our build-a-garden program , teen interns build 

and install backyard raised-bed gardens for residents. They also provide the materials, resources, and 

training necessary for safe and productive urban gardening. During the course of the year, our staff 

and interns built 111 raised beds. Build-a-Gardeners reported that their new gardens strengthened 

friendships with their neighbors as they spent more time outside, sharing knowledge and helping  

one another. As a result, we are now working to distribute beds in neighborhood-based clusters 

throughout Boston and Lynn. 

The bright tastes of late summer crops   
                                converge with the sweet flavors  
               	 of the fall and early winter harvests.
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no time to hibernate

Although there isn’t much farm work to be done during a New England winter, The Food Project’s youth 

programs don’t stop. From September to May, our academic year program—also known as the 

D.I.R.T. Crew (Dynamic, Intelligent, Responsible Teens)—gives teens an opportunity to build on what 

they learned during the Summer Youth Program. 

Over two-thirds of our Summer Youth Program participants applied to become part of the 2008-2009 

Academic Year Program. We hired 18 teenagers to work on the North Shore, and 23 in the Lincoln/Boston 

program. They honed their public speaking and leadership skills by instructing and leading over 700 

community volunteers on our farmland. Program participants also prepared and presented an analysis 

of the 2008 season at our Roxbury and Lynn farmers’ markets, worked with agricultural staff to craft 

the plan for our rooftop garden at the Boston Medical Center, and played key roles by recruiting and 

interviewing youth for the 2009 Summer Youth Program.

Teens in the Academic Year Program worked 1,400 cumulative hours in soup kitchens and food pantries 

in Boston and on the North Shore. This service was paired with workshops and conversations regarding 

the nature and root causes of the homelessness, hunger, and inequality they confronted in their work.

the internship program  is our third-level youth program and is the culmination of many 

young peoples’ hard work here as they take on leadership roles within the organization and in their 

communities. During the year, 45 interns worked at The Food Project. They acted as peer leaders 

within the organization and at our Urban Learning Farm workshops. They built raised-bed gardens for 

urban gardeners and helped to manage our farmers’ markets and Community Supported Agriculture 

programs. They spoke with city and state officials to push for better school food. In the process, our 

interns continued to refine and expand their food system knowledge, public speaking ability, job 

readiness, and leadership skills.

winter

              Although there isn’t much farm work  
                      to be done during a New England winter,  
       The Food Project’s youth programs  
                                                               don’t stop.
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spring
young and vibrant and growing

The spring is a magical time in our fields as the days grow longer and the first green shoots and sprouts 

peek out. It’s also a time for hard work, on our farms and in our communities. In the spring of 2009 we 

expanded our north shore site , establishing two new farms, and our school partnerships 

flourished at our urban learning farm .

Through our School Partnerships, we worked with approximately 100 third and fourth graders from 

schools in Dorchester and Roxbury. Students attended a series of 14 workshops in the fall and the 

spring, illustrating the annual phases of the growing cycle. These classes take place at our Urban 

Learning Farm, an agricultural demonstration site located in the heart of Roxbury. Here, in the  

summer, we also host nearly 100 youth involved with partner programs in the community.

Our North Shore Site took on several exciting new expansion projects this spring:

•	 The Glen Urquhart School in Beverly restored a spectacular 7,000 square-foot greenhouse  

	 on their grounds and invited The Food Project to use half the space to start seedlings.

•	 A new quarter-acre farm near our office in downtown Lynn added precious urban farmland  

	 and created an inspiring public face in the heart of the city. 

•	 Much of the spring was occupied with the planning and establishment of a new farm in Ipswich,  

	 made available to us by New England Biolabs, a local business with a deep commitment to  

	 sustainability. In March we began to prepare this land and market a new Community Supported  

	 Agriculture program. Unfortunately, this June and July were among the wettest and grayest on 	  

	 record, making our launch extremely difficult. Waterlogged soils were a persistent problem, seriously  

	 challenging both our crops and our teenaged farmers. Thankfully, the sandy soil on our Beverly farm  

	 at the Trustees of Reservations’ Long Hill was well suited to this unusual weather, and our crops  

	 there thrived, yielding a bountiful harvest throughout the late summer and fall.

                            The days grow longer and the first green  
                                              shoots and sprouts peek out. 
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From a financial perspective, The Food Project’s fiscal year ending June 30, 2009, was both challenging 

and validating. challenges  included difficult weather, which affected our crop yields and thus our 

earned revenue, and the severe economic downturn. In the fall of 2008, as the economy spiraled into 

recession, it became clear that we would need to reassess our plans. 

We took a number of actions to ensure programmatic impact and to keep the organization financially 

sound. Senior staff took a 5-10% pay cut, and four valued staff positions were eliminated. We initiated 

strategic partnerships with other community organizations whose values are aligned with ours and 

whose missions could be advanced through collaboration with The Food Project. We adjusted our 

summer schedule to create cost savings while lengthening a “post-season” farm apprenticeship for 

those teenagers who wanted to extend their work. We sought out and received public funding to cover 

some of our youth stipends. 

validation  came from you, our donors. Your support resulted in an increase, over fiscal year 2008, 

of $186,000 in donations to support our work. This generosity, combined with careful control of our 

expenses, meant that we ended the year on solid footing with expenses in line with expectations, new 

collaborations bearing fruit, and a strong sense of our organizational priorities.

The charts on the next page show how The Food Project’s expenditures of $3.28 million in fiscal year 

2009 were distributed among our various programs and activities, as well as the sources of those 

funds. It is important to note that demand for our programs continues to grow; The Food Project 

addresses critical needs in the Greater Boston area and on the North Shore. Through careful planning 

and focused action and, most importantly, with the support of our donors, the impact of this work  

will continue to grow for many years to come.

year end

The impact of this work will continue to grow  
			   for many years to come.
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c o n t r i b u t i o n s
Individuals 		  907,862
Foundations		  1,318,087
Corporations		  302,674
Government		  79,399
Other donations		  92,200

ot h e r  r e v e n u e
Revenue from sales of food		  370,115
Trainings and training materials		  97,797
Investment and other income		  93,316
Transfer from reserves		  18,808
total		  3,280,258

Youth Programs		  1,201,731
Urban Farms and  
	 Community Agriculture Programs		 518,912
Rural Farm Programs		  456,037
Food Access Programs:  
	 Farmers’ Markets and Hunger Relief	 303,564
National Programs		  357,251
Volunteer and Outreach Programs		  380,193
Culinary Programs		  62,570
total		  3,280,258

r e v e n u e  2 0 0 8 - 2 0 0 9

e x p e n s e s  2 0 0 8 - 2 0 0 9

27.7%
Individuals

40.2%
Foundations

9.2%
Corporations

2.4%
Government

2.8%
Other Donations

3%
Training and Training 

Materials

2.8%
Investment and other income

11.3%
Revenue from sales 

of food

.6%
Transfer from reserves

Data is represented in a modified cash basis, and based on unaudited financial statements.  

Indirect costs are allocated to program areas based on the size of each program.

36%
Youth Programs

16%
Urban Farms  

and Community

14%
Rural Farm  
Programs

9%
Food Access  

Programs

11%
National  

Programs

12%
Volunteer and  

Outreach Programs

2%
Culinary Programs
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The Food Project’s donors make our work possible. The following pages contain the names of 

many of our individual and institutional supporters, and we thank them for their commitment 

to making the world a better place by supporting this organization. While we do not have room 

in this publication to print the names of all of our supporters, every gift, of every size, makes a 

real difference and means a great deal to the youth and the communities The Food Project serves.

i n d i v i d ua l  d o n o r s  $ 1 0 0 0  o r  m o r e

Anonymous (14)
John and Annie Ager
Rand and Cheryl Alexander*
Ronald M. Ansin
The Victor and Christine  
	 Anthony Family Foundation
Jude Aronstein and Joseph Rice
Sylvia and Aaron Baggish
Andrew and Melora Balson  
	 Family Fund*
James and Carolyn  
	 Birmingham*
William and Barbara Boger
Tomas J. Bok and  
	 Florentien De Ruitter
Alexandra Borns-Weil
Dr. Joan Brooks and  
	 Dr. Jim Garrels*
Jess Brooks and  
	 Russell Neufeld
Richard and Judy Caruso
Jim and Carol Cataldo*
Steve and Maureen Cheheyl
John Childs*
Lisa Chioffi
Elizabeth Coe*
Warren Covert and  
	 Mary Fenoglio
Meg Coward 
Allen Cranmer
Miner and Helen Crary*
Peter Creighton
Sarah Creighton
David and Della Cushing*
John and Mary Deyst*
Kate Deyst and Ken Nickerson*
Margery Dimond*
Susan and Paul Donahue* 
Dorn Family Fund

Ray and Kelly Dunn*
Stephen Durant and  
	 Laura Evans Durant*
Dar and Einat Efroni
Kris Estes and Stephen Binder*
Gregory and Janet Fraser*
Julia Gittleman and  
	 Tom Mendelsohn*
Barbara Goldman and  
	 Mark Gelfand
Mary Ann Gore and  
	 Robert Friede
Robert and Sarah Gould
Jeremy Green and  
	 Yvonne Adams
Henry and Lee Harrison*
Sarah Louise Hartman  
	 and Benjamin Newman
Jerry and  
	 Margaretta Hausman*
Aaron Herman
Barry and Connie Hershey
Weston and  
	 Susanah Howland*
Louise Howlett and  
	 G. Lindsay Brown*
Douglas and Betsy Johnson*
Julie Johnson and  
	 Patrick McVeigh
Thomas Jones and  
	 Susan Stracquatanio
Jon and Myla Kabat-Zinn*
Clyde Kessel and  
	 Francoise Bourdon
Becky Kidder Smith and  
	 Thomas Smith*
Susan Koffman and  
	 Tom Cooper*
Daniel and Wendy Kraft

Carolyn Lattin and  
	 Venkat Venkatraman
Michael Lawson and  
	 Nancy Nelson
Bernie Lebow and  
	 Barbara Guilfoile
Margaret Leipsitz and  
	 Matthew Yarmolinsky
Brian and Jill Lenhardt
Alan and Sherry Leventhal
Mark Levinson
Anne Lucas and Stuart Cohen
Barbara MacDougall
Douglas and Amy MacDougall
James and Tori MacMillan
Laura Maltby 
Howard and Betty Martin
Martha Mazzone
Mark McDonough*
Kurt and Therese Melden
Wilhelm Merck and  
	 Nonie Brady
Don and Louisa Morgan
George and Carolann  
	 Najarian*
Nell Newman and Gary Irving
Girish and Smita Pathak*
Anne Perkins and Richard High
Steven and Terry Perlmutter*
Katherine Perls *
Gretchen Pfuetze*
Jill and John Preotle*
David and Yvette Putnam*
Dwight Quayle and  
	 Deborah Manegold*
Ben Rader and Elke Lehmann
Neil Rasmussen and  
	 Anna Winter
Amelie Ratliff*

Polly and Brock Reeve*
Ransom Richardson and  
	 Sarah Shamel
Edward and Catherine Romer
Donald Rosenberg
Paola Rossoni 
Michael and  
	 Maureen Ruettgers
Paul and Ann Sagan
The Scheerer Family  
	 Foundation
Sarah Angell Sharpe
Jodie Smith*
Mark and Kristin Smith-Gary
Lally Stowell* 
Mary Sullivan and Eric Brandt
Nancy Sullivan and Steve Kent
Bryant Terry
David and Tara Tresner-Kirsch
Sandy Urie and Frank Herron
Peter Von Mertens*
Herbert Wagner and  
	 Charlotte Cramer Wagner*
Mrs. Robert Watts*
Anne Elizabeth Welch*
Russell and Nancy Werner*
James and Linda White
Patrick and Nina Wilson
Gail Wine and  
	 Lance Ramshaw*
Carter and Lissa Winstanley
Dennis Wolkoff and  
	 Susan Coolidge
Stephen and Marielle Yost
 
*donor for five or more  
  consecutive years
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Anonymous (6)
Kim and Layne Ainsworth
Brian and Deb Anderson*
Michael and Eliza Anderson
Connie Archbald
Mary Babcock*
Catherine Baisly
Thomas Barritt
Will Barron
Paul Barth and Kathy Knight
Charles Barzun
Ed Belove and Laura Roberts*
Lisa Berland and  
	 Larry Teitelbaum
George and Roberta Berry*
Charlyn Bethell and Guy Urban
Manish Bhatt
Melanie Blower
Rebecca Blunk and  
	 Marcie Hershman
Joshua and Amy Boger
Frank and Mardi Bowles*
Sally Bradley-Golding and  
	 Jonathan Golding
Walter and Joan Brassert*
Peter and Diane Braun*
Julie Breskin and Jeff Gross
John and Irene Briedis
Jeremy and Lori Bromberg
Beth Brownlow
Laura Bryant
Philip Burling*
John and Jane Butler
Bob and Ann Buxbaum
Anne Calabresi and  
	 Robert Oldshue
Mary Campbell*
Vin and Kristin Cannistraro
Mrs. Louis Carr*
Tom Chalmers and Joan Meyer
Rachel Claflin
Margaret J. Clowes 
William and Susan Colehower
Howard Cooper
Fred Cowan and  
	 Richard Gardner
John and Maria Cox*
Judi Cranna and  
	 Harry Leichtman
Sally S. Cross
Sarah B. Cummer
Frances Davis*
Edith T. De Burlo*
Sarah de Ferranti and  
	 Per Dutton
Mark and Tricia Deck
Emily Dexter and  
	 Armond Cohen

Annie Dillard and  
	 Robert Richardson, Jr.
Dry Family Foundation
Christine Dugan and  
	 Frank Graves
Deborah Dumaine and  
	 Mark Hochman
Aaron Dunning
Carol March Emerson Cross*
Carrie Epsimos
Brian and Marie Epstein
Matthew Eskin
Bob and Sue Evans
Ira and Sue Evans
Evelyn Fan
Jack and Jane Farady
Alan Feldman and  
	 Carol Seitchik*
Barry and Odile Fidelman
Joshua Fischel
Joan Fitzgerald 
Elizabeth Fowler and  
	 James Parmentier*
Lynne Frank*
John and Deborah French
Margaret Fuchs
Steven Galante and  
	 Leanne Cowley
Paul and Laura Garber
Gail Garlick
Leanne George and  
	 Matt Lincoln
Phil Gitlen and  
	 Melody Mackenzie
Philip and Marcia Giudice
Ofer Gneezy and  
	 Christine McLaughlin
David and Allison Goldfarb
Neil and Margot Goodwin*
Kingdon Gould, Jr.
Pat Gray 
William and Susie Hamilton
Jean Hammond and  
	 Mike Krasner
Tori Hatch
Eric and Dorothy Hayes
Jeffrey Heidt and Myra Green
Darcy and  
	 Kristen Heintz-Perkins
Susan Helms Daley
Parkman Howe and  
	 Melinda Lindquist*
Katie Hsia
Katherine Huyett
Charles Jacobs
Tim and Jennifer Jacoby
Robert and Catherine Jahrling
Jen James and Sanj Kharbanda

The Judy Family
Dan Kaplan and  
	 Karen Romanowski
Marion Kaplan
Michael and Linda Karman
Kenneth Karnofsky
Megan Kell
Dick and Jackie Keshian
John and Joan Kimball*
Tony and Jennifer Klemmer
Larry Kolodney and  
	 Heather Nelson
Eric and Katie Krathwohl
John and Caroline Langan*
Paul and Susan Lapointe*
Cliff Lasser and Liz Adams
Jennifer Lucas
Theodore Lyszczarz and  
	 Barbara Ewen*
Raymond and  
	 Monique Magliozzi
Ed and Cathy Marchant
Jeffrey and Lucy Masters
Kenneth and Mary May
Richard and Jan McQuaid
Trevor Miller and Kim Williams
Paul and Lesley Millhouser
Alexander Mittleman and  
	 Lynne Carmickle
Samuel and Susan Mygatt*
Suzanne R. Newton*
David and Melissa Norton*
Jonathan Nusholtz
Richard and Connie Ohlsten
Brian and Bernadette Orr*
Jon Otting and  
	 Laura Gassner Otting
Chris and Mary Ann Parker
Glen Parker
Carole Parrish
Sue Partyke
Amy Pitter
Reynaldo and Dorothy Pless
Brian and Laura Plunkett
Marjorie Posner
Peter and  
	 Mary Elizabeth Potthoff
Rafael and Karen Pupo
Shari Pyle
Dr. Daniel Rader and  
	 Dr. Carolyn Cannuscio* 
Bradley Rawson and  
	 Lisa Robinson
Mark and Etta Rosen*
Bernard Rosman* 
Al and Selina Rossiter*
Ann Rothenberg
Susan Rubin

Tom and Mimi Rutledge
Steven and Sara Salomon*
C. Dylan Sanders
Ian and Anne Sanderson*
Mary Scofield
Shira Shaiman
Sooae Shaneyfelt
Gary and Caryl Shaw
Vidya Sivan
Lyell Slade and  
	 Robert Van Dyck
Sherley Gardner-Smith 
Randall Smith and  
	 Lori Kenschaft
Peter and Faye Speert
Michael and Jill Stansky*
Bill and Susan Stason
Williams and Adwoa Steel
Douglas Stegner
Gilbert and Sally Steward
David and Emily Strong*
Charles and Joan Swanson
Dr. Sandy Sweetnam and  
	 Dr. David Smith
Laraine Swett*
Beth Taylor and Tim Barclay*
Stephen Tise
Julie Tishler and Ed Levy*
Andrew Troop and  
	 Andrea Sussman
Anne Louise C. Van Nostrand*
David and  
	 Shannon Vanderhooft
Scott and Mary Jo Veling*
Donna Vorhees and  
	 James Shiene, Jr.
David Weinstein and  
	 Lauren Ockene
Suzanne Weinstein*
Fletcher and Benaree Wiley
Margery Williams*
Nathan Wilson and  
	 Megan Damon Gadd
Frederic and Susie Winthrop*
Jay Youngdahl and  
	 Mary Ellen Vogler
Daniel Zedek and  
	 Marilynn Johnson

*donor for five or more  
  consecutive years 
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Anonymous (8)
Bruce J. Anderson Foundation
Associated Charities  
	 of Gloucester
Bain Capital Children’s Charity
The Baupost Group
Beacon Hill Garden Club
Boston Public  
	 Health Commission
J.E. & Z.B. Butler Foundation
The Virginia Wellington  
	 Cabot Foundation
Cedar Tree Foundation
Citizens Bank Foundation
The Claneil Foundation
The Clinton Family Fund 
The Clowes Fund
Howard P. Colhoun  
	 Family Foundation
Cranaleith Foundation
DEF Fund
Eastern Bank  
	 Charitable Foundation
Electric Insurance Company
U.S. Environmental  
	 Protection Agency
Eos Foundation
Essex County Garden Club
Essex National Heritage  
	 Commission

Ben E. Factors Foundation
Farm Aid
First Jobs
The First Parish In Cambridge
The Forest Foundation
GE Aviation
GE Foundation
GE Volunteers Foundation
Goldhirsh Foundation
Green Mountain  
	 Coffee Roasters
Heritage Salem Five  
	 Charitable Foundation
High Meadows Foundation
Roy A. Hunt Foundation
The Janey Fund
Johnson Ohana  
	 Charitable Foundation
W. K. Kellogg Foundation
Klarman Family Foundation
Leaves of Grass Fund
Linde Family Foundation
Agnes M. Lindsay Trust
Lynn Office of Economic and  
	 Community Development
Massachusetts Office of  
	 Refugees and Immigrants
Massachusetts Society for  
	 Promoting Agriculture
McCarthy Family Foundation

Mental Insight Foundation 
Mount Holyoke College
New Balance Foundation
New England Biolabs
Laura J. Niles Foundation
North Shore Medical Center
North Shore United Way
North Shore Workforce  
	 Investment Board
Not Your Average Joe’s
Oasis Development  
	 Enterprises, Inc.
Olivia’s Organics  
	 Charitable Foundation
The Pettus Foundation Trust
The Harold Whitworth Pierce  
	 Charitable Trust
Project Bread
Putnam Investments
The Ramsey McCluskey  
	 Family Foundation
Neal Rantoul Foundation
Small Planet Fund of  
	 RSF Social Finance
Sate Foundation
William E. & Bertha E. Schrafft  
	 Charitable Trust
SCI Social Capital Inc.
Empowerment Initiative of the  
	 Carl and Ruth Shapiro 
	 Family Foundation

Silvertone Bar & Grill
Starbucks Shared Planet Youth  
	 Action Grant from the  
	 Starbucks Foundation
State Street Foundation
Lydia B. Stokes Foundation
Stranahan Foundation
Matthew J. & Gilda F.  
	 Strazzula Foundation
Thrill Hill Productions
Towards Sustainability  
	 Foundation
Trinitarian Congregational  
	 Church in Concord
The Trustees  
	 of Hampshire College
Unitarian Universalist  
	 Church of Greater Lynn
University of New Hampshire
Joseph Warren-Soley Lodge
The Frederick E. Weber  
	 Charities Corporation
Wellesley College
Wholesome Wave Foundation
Zell Family Foundation
William Zimmerman  
	 Foundation

g i f t s  w e r e  m a d e  i n  h o n o r  o f  t h e  f o l l o w i n g  p e o p l e :

Adele and Jack
Archbald/Gale families
James and Dorothy Barritt
Brooke Barton & Ian Marge
Gwen Beaven
Steffani Bennett
David R. Claus
Priscilla Cobb
Melissa and John Colehower
Gina and Arthur Conquest
John and Susan Davis
Nancy DeMartini 
Vishakha Desai
The Doosey Family
Karen First and Andy Cracknell
Wedding guests of  
	 Joshua Fischel
Greg Gale
Arthur Garrett
Joan and Bill Gaughan
Meg Gaughan
The Graney Family
The Graney, Provost and  
	 Woodward Families 
 

Ryan Gray
Jaeda Harmon and  
	 Seth Petcher
Robert Harrington
Jonathan Harris
Terrence and Lara Hayes
Ellen Hazen, Matt Carpenter,  
	 Alexandra and Benjamin
Nicole Jackson and  
	 Antoine Colaco
Carrie Jones
The Karman Family 
Rebecca Keeley-Morgan &  
	 Steve Buccieri
Nancy Kierstead
Veronique Latimer and  
	 Jonah Borrelli
Mike & Amanda Lippert
Catherine Lombardozzi
Executive Chef Keith Luce  
	 and The Herbfarm Staff
The Markham Family
Henry Masters
Sharon Kabelitz Masters
Heidi Matiyow &  
	 Nick Rosenberg

Jackie, Jeff, Adam and  
	 Roxie Mazur-Rosenbloom
Meghan McCormick &  
	 Kathryn Hansis
Steve and Kelly Meade
Rose Mendolsohn 
George Munroe and  
	 Chelsey Bedaw
Susan Musinsky and  
	 David Krieger
My parents who are the  
	 master gardeners, planting  
	 seeds of hope everywhere  
	 they go!
Dr. Jane Newburger
Anderson Page
Allen Penniman
Sylvia Perry
Judith & Richard Plotz 
The friends and family of  
	 Thacher and Lily Pollans
Michelle Probert &  
	 Jim Creighton
Nate Reeve 
 

Chris, Leslie, Alyssa &  
	 Ben Rimmer
Cherie Rivers and John Deloge
Julia Schumann
John Scullin 
Elizabeth Sondag 
Anim Steel
Robert Sutherland
Samantha Sutton
Ted Ten Eyck
Michael Veling
Dan Wainberg and Carin Allen
David Warner and  
	 Kristine Cortese
D. Russell Weiss-Irwin
Margaret Williams
Ethan Winn &  
	 Anaar Desai-Stephens
Amy Winston and Steve Feder
Hannah Yarmolinsky

g i f t s  w e r e  m a d e  
i n  m e m o ry  o f :
Marjorie Spencer
Margaret Hill
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Advent School
Agassiz Baldwin Community
Bank of America
Beaver Country Day School
Bingham McCutchen LLP
Blue Cross Blue Shield  
	 of Massachusetts
Boston Cares
Boston Church of Christ
Boston College
Boston Trust & Investment  
	 Management Company
Boston University Community  
	 Service Center
Boston University FYSOP
Boston University  
	 Hunger Relief
Boston University School  
	 of Public Health
Brandeis University
Brookwood School
Cambridge School of Weston
Center for Public Interest  
	 at Harvard College
Chapel Hill-Chauncy  
	 Hall School
Charlestown High School
Collins Middle School
Commonwealth of  
	 Massachusetts
Crimson Summer Academy
Eastern Bank
Electric Insurance Company

Essex County Garden Club
Excel Academy Charter School
Fenway High School
First Church in Jamaica Plain
First Parish in Cambridge
First Parish in Lexington
Framingham State College 
Global Change Initiative
GE Aviation
GE Healthcare
Glen Urquhart School
Goldman Sachs
Gordon College
Goulston & Storrs
Grand Circle Foundation
Green Apple Festival
Harvest Co-op Markets
Haverford Alumni Association
Heifer Project International
Intuit
Jewish Family Services  
	 of the North Shore
Jonas Clarke Middle School
Karuna School
Landmark School
Marblehead Charter School
Massachusetts Institute  
	 of Technology
Massachusetts Academy  
	 of Math & Science
Millis High School
Mount Saint Joseph Academy
My Turn

National Grid
Neighborhood Schools, Inc
New American Center
New Balance Athletic Shoes
New England Biolabs
Newton Country Day School  
	 of the Sacred Heart
North Shore  
	 Community College
North Shore Teen Initiative
Northeastern University  
	 nuSERVES
NSTAR 
Oak Meadow  
	 Montessori School
Old North Church
Phillips Academy
Pleasant Street  
	 Congregational Church
PricewaterhouseCoopers
Princeton Project 55
Putnam Investments
R.J. Grey Junior High School
Root Capital
St. Ann’s Home
St. Bartholomew Church
Saint Susanna Parish
Shore Country Day School
Showa Boston
Single Volunteers of Boston
Skadden, Arps, Slate,  
	 Meagher & Flom
Social Venture Partners

South Asian Bar Association
SquashBusters
Starbucks Coffee Company
State Street Bank
Stoneridge Children’s  
	 Montessori School
Sun Life Assurance Company
Temple Shir Tikva
The Trustees of Reservations
Theodore Parker Church
Tufts University FOCUS
Unitarian Universalist  
	 Church of Reading
United States Army Reserve,  
	 411th CA BN
University of  
	 Massachusetts Boston
W.S. Parker Middle School
Walpole High School
Warren/Prescott K-8 School
Wellesley College
Wellesley  
	 Congregational Church
WellPoint
Weston High School
The Winsor School
YMCA Teen Center  
	 of Gloucester
Zion Baptist Church

The following organizations brought groups of volunteers to our farms during the course of the year to work in 

the fields – planting, weeding, harvesting and preparing food for distribution. The hard work and care of these 

volunteers help our farms be both productive and joyful places, and we thank all of them.

g i f t s  i n  k i n d

b.good
Peter and Diane Braun
Tom Chalmers and Joan Meyer 
City Feed & Supply
Concord Academy
Debi Ellman
EVOO Restaurant

Haley House
Michael Lawson and  
	 Nancy Nelson
Les Zygomates
Carrie MacKinnon
Maloney Properties
Cerelle Morrow

Not Your Average Joe’s
Oasis Development  
	 Enterprises, Inc.
Oggi Gourmet
Oleana Restaurant
Rialto Restaurant
Silvertone Bar & Grill

Stop and Shop - Jamaica Plain
Super Stop and Shop -  
	 Dorchester
T. R. Miller Company
George and Lenore Travis

Throughout the year, individuals, corporations and other organizations contributed materials or 

services that helped The Food Project in myriad ways. Many thanks to all of those listed below.

We have attempted to be as accurate as possible in listing our donors. If you note any errors or omissions,  
please accept our apologies and let us know so that we can correct our records.
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finding common ground

Since its first season in 1992, The Food Project has been making a 

difference in a unique and compelling way. The belief that diversity 

creates a stronger and more compassionate world is at the heart of  

our work. By growing food together, teenagers and adults can bridge  

the acute divides that separate our communities. From our youth 

programs to our urban initiatives, The Food Project demonstrates  

what is possible. Here is just one example from the past year.

Dorchester and Concord, just twenty miles from each other, are culturally and 

economically worlds apart. In the normal course of events, Kira Rogers (from 

Dorchester) and Jacob Addelson (from Concord), would be unlikely friends— 

even unlikely acquaintances. They attend different schools, their circles of friends didn’t overlap,  

and they live in very different neighborhoods. Yet today they are the best of friends.	

At The Food Project, Jacob and Kira found common ground—by farming on it.

Kira joined the Summer Youth Program in 2006 when she was 14. She worked on the farms, planting, 

weeding, harvesting, and preparing vegetables for the market, as part of a crew of ten youth. She not only 

got to know her fellow crew members, but really connected with them. “I started The Food Project with the 

goal of making money,” Kira explains, “but I stayed because of all the friends I made.” She’s been with The 

Food Project ever since, working in D.I.R.T. Crew, as an intern, as a representative at national conferences, and 

as an Assistant Crew Leader. 

In 2008, Jacob Addelson heard about The Food Project. Farm work was new to him although, unlike Kira, he 

grew up in a town where farms are still common. He was curious about the farm, but was mostly interested 

in getting a summer job—he quickly discovered that this was much more. Working alongside people with 

vastly diverse life experiences and perspectives, he learned that he had more in common with them than he 

ever could have imagined. When he continued his work through the academic year, Kira was his Assistant 

Crew Leader, and they hit it off right away. Today, Jacob says that “she’s probably the best friend I made at 

The Food Project.” 

Although Kira and Jacob are no longer working together, they stay in touch, and expect they will for a long 

time. They know that people from different backgrounds aren’t necessarily all that different. 

The belief that diversity creates a stronger  
				    and more compassionate world  
                      is at the heart of our work.

Kira Rogers and Jacob Addelson
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With every new season comes change: we make new friends, and old friends take new paths. 

In June, after 18 years at The Food Project, founding staff member greg gale  left to pursue new

		  directions. Greg has worn many hats at The Food Project and played a key role in

		  shaping our vision, our culture, and our programs. We will miss him in the office and

		  in the fields, and we’re excited for him as he begins work as an Associate Director at

Visions, Inc., a diversity and multiculturalism training organization that The Food Project has worked

with for many years.

A number of our key board members also departed in 2009. After seven years of service, Board Chair

susan donahue  concluded her last term, as did kate deyst , who previously served as our 

Board Chair for many years. The impact of this pair is immeasurable, and we are very grateful for their

tenure. We also want to thank alex goldberg, cathy hughe, jahera otieno,  and 

youth trustee michael veling  for their invaluable service on the Board of Trustees.

Meg Coward, Chair 

Jessica Brooks, Vice-Chair

Gene Benson, Treasurer

C. Dylan Sanders, Clerk

 

 

Saulo Araujo

Amy Cooper-Ayles

Hannah Sharpless Graff

Duwan Grant

Julie Johnson

Liz Luc Clowes

Rose Mendelsohn
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Girish Pathak

Dominique Powell 

Jill Preotle

Amelie Ratliff

Andrew Schiff

Josh Solomon

Karen Spiller

Danah Tench
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administrative office : 

10 Lewis Street 

Lincoln, MA 01773 

t 781 259 8621

f 781 259 9659

program offices : 

555 Dudley Street 

Dorchester, MA 02125 

t 617 442 1322

f 617 442 7918
 

120 Munroe Street  

1st floor 

Lynn, MA 01901 

t 781 346 6726

f 781 346 6727

The Food Project’s mission is to create a thoughtful and 

productive community of youth and adults from diverse 

backgrounds who work together to build a sustainable 

food system. Our community produces healthy food 

for residents of the city and suburbs, provides youth 

leadership opportunities, and inspires and supports 

others to create change in their own communities.

o f f i c e s


