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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 1 0 - 2 0 1 1  i n  n u m b e r s

Number of Food Project farms in Boston & Lynn:  6

Number of Food Project farms in suburban communities:  3

Total acreage of Food Project farms:  40

Number of youth employed through our Local Youth Programs:  141 

Total number of hours Food Project youth devoted to doing the work of TFP:  26,481 

Total number of hours Food Project youth worked at hunger relief organizations:  3,537

Number of full-time year-round Food Project staff:  31

Number of volunteers who worked on our farms:  2,989

Total number of hours worked by farm volunteers:  9,690

Number of varieties of vegetables grown on our farms:  204

Pounds of vegetables harvested:  288,300

Pounds of produce donated or sold to improve food access in low-income neighborhoods:  77,150

Number of households participating in our Community Supported Agriculture programs:  583

Number of Boston & Lynn farmers’ markets where The Food Project facilitated & promoted SNAP/food stamp use:  23

Number of raised-bed gardens constructed in Boston & on the North Shore:  320

Number of college students participating in the Real Food Challenge network:  12,000

Number of colleges and universities in the Real Food Challenge network:  358

Total cost of operations for fiscal year 2011:  $3,944,557

Total amount spent on youth stipends and transportation:  $488,700

Number of individual donors:  1,520

Number of institutional funders:  156
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board of trustees 2011-2012

to friends of the food project:

As we write this, The Food Project has already embarked on our 20th year. From our origins as a small 

project of Drumlin Farm in Lincoln, Massachusetts, the organization has grown, encompassing youth, 

food, and community in an intertwined suite of programs in sites across eastern Massachusetts. In our 

two decades of work, TFP has played a leading role in youth development, sustainable agriculture, and 

raising awareness of the importance of “real food” – by which we mean fresh, locally grown food that 

nourishes consumers, producers, and the earth.

From this awareness has sprung a movement, one that grows in force and 

reach with every passing year. Within it, The Food Project will continue to lead, 

drawing on the power of the innovations we’ve been making since the planting 

of that first seed. In the coming years, we will combine our work with youth and 

in sustainable farming with a holistic, multidimensional approach to making 

real food more accessible and affordable for communities facing the greatest 

obstacles to obtaining it. 

That The Food Project stands poised to push the movement for real food in new and exciting directions 

is a credit to our dedicated staff and their commitment. In the pages of this annual report, you’ll read 

about the most recent impacts they helped make, on people, in communities, and on the earth. For 

nearly four years, this extraordinary group of individuals was led by former Executive Director Margaret 

Williams, who left TFP earlier this fall. We are grateful for the energy and passion she brought to guiding 

TFP into the new phase of our work and wish Margaret the best as she embarks on new endeavors.

We are also grateful to the individuals and institutions whose generosity makes The Food Project 

possible. We regard all of you as investors in our vision and partners in our efforts to make real food  

a reality for everyone. We look forward to our ongoing partnership.

Sincerely,

Eugene Benson			   Jessica Brooks 
Chair, Board of Trustees		  Former chair,  Board of Trustees
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Preparing the Soil
smarter land management will ensure lincoln farm’s sustainability

Spanning 31 acres, The Food Project’s farm in Lincoln, Mass. is by far the largest of our growing sites. 

Since we started farming here in 1998, the farm has produced annual yields averaging 190,000 pounds 

of vegetables. From summer and winter squashes to tomatoes, potatoes, and other nightshades, this 

output has been characterized by variety and volume – an achievement that’s all the more impressive 

when you consider the farm’s soil qualities.

“It is very sandy, which means it drains quickly,” says Pedro Ghirotti, the newest member of TFP’s 

farming staff. This makes the soil better to work with in a rainy year, and more challenging in dry 

seasons. For The Food Project, the soil’s sandiness provides an important benefit: it makes the land 

suitable for working with lots of people, even in the rain, without damaging the soil’s structure or 

compacting it. Tim Laird, TFP’s director of agriculture, observes, “This makes the land a terrific platform 

for  youth development and volunteer programming. But it lacks the nutrients and organic matter  

that plants need to thrive and yield bountifully.”

The good news is that through proper management, even sandy soil can be coaxed into greater 

productivity. Our resident soil expert, Pedro hails from Brazil and joins us after earning his master’s 

degree in horticulture at Michigan State University. He is leading TFP’s efforts to care for the land under 

our stewardship, devising a management plan that features intensive cover cropping, larger-scale 

rotations, and aggressive efforts to increase fertility. 

“Cover cropping,” Pedro explains, “is simply the planting of crops – like grasses and certain legumes – not 

intended to be eaten,” in plots of land marked for rest and recovery. For example, “we might plant some oats, 

let them grow to about two feet, then mow them and turn them over back into the soil.” Cover cropping 

affords many benefits. By adding organic matter to the soil, its ability to capture carbon and its microbial 

activity, which is essential for cycling nutrients from the soil to plants, are enhanced. While it’s covered, the 

soil is protected from the rain, sun, and erosion.

We also plan to rotate more of the land into fallow periods. Presently, TFP grows on 19 of the 26 

acres available for growing, leaving the other 7 under cover crops. The goal is to reach a ratio of 

60 percent in production and 40 percent at rest in five years. In order to get there, improving soil 

fertility by composting is critical. Indeed, composting on ever larger scales is a key element of our soil 

management plan. (Just this past season, farm staff applied 780,000 pounds of high-quality compost 

to all 26 acres, thanks to a generous donation from Brick Ends Farm.)

The real key, Pedro says, lies in our attitude toward the land under our care. “It’s critical to look beyond 

production goals, as important as they are,” he says. “Especially given our commitment to sustainability, 

we need to make the best decisions in planting, rotations, and composting.” These steps will ensure 

that the heart of The Food Project’s farming efforts thrives as a platform for learning and growing well 

into our next two decades. With Pedro’s leadership, we are doing just that.

facing page: Pedro Ghirotti



“It’s critical to look beyond production goals 
… given our commitment to sustainability,  
   we need to make the best decisions in  
		  planting, rotations, and composting.”

facing page: Pedro Ghirotti



Intended to inform and inspire people  
	 to take action, the workshops are a natural 
outgrowth of the learning and discovery  
		  that Food Project youth experience  
				    in their work with us.



a n n ua l  r e p o rt  2 0 1 0 - 2 0 1 1   ·   5

Sowing Seeds
tfp youth interns teach and inspire peers and adults 

Food Project Interns Anika Whitmore and Simon McIntosh are leading an interactive workshop about 

the high sugar content in popular drinks. With a little coaching from them, Stephen Siv, a 17-year-old 

from Lynn, Mass., successfully lines up nine different juices, sodas, and iced teas, in order from least  

to most sugary. 

Simon asks his audience, a youth group from KAYA (a community organization serving Cambodian 

families), why taking in so much sugar is unhealthy. When no one responds, he reminds everyone that 

the rush of energy from drinking soda is temporary, “leading to crashes that make you feel even worse.”

Pointing to the most sugary beverage, Anika says, “This drink [an iced tea beverage popular among 

teens] has 20 teaspoons of sugar!” The looks on the KAYA youths’ faces suggest, “So what?” This is  

when Simon pulls out a clear jar filled with that same 20 teaspoonfuls. “It means you’re taking in all 

this sugar,” he says, waving the jar in front of them. “How’d you feel about eating just this sugar?”  

Cries of “ew!” and “gross!” echo through the room. This time, their message hits the mark.

This past year, under the banner of Food for Thought … and Action, Food Project interns presented 

workshops like this one throughout Boston and the North Shore, reaching nearly 1,000 youth and 

adults. In addition to sessions about sugary drinks, the Food for Thought … and Action workshops 

compare the industrial food system to local models of production, examine the situation of workers in 

the food system, and explain why it’s important to eat fresh, locally grown food. Intended to inform and 

inspire people to take action, the workshops are a natural outgrowth of the learning and discovery that 

Food Project youth experience in their work with us.

“It’s a culmination of all that we’ve learned here,” says Alex Nordquist, another TFP intern. “The 

workshops are a way to take what we know about the food system and eating healthy and present 

them using the skills that we’ve been trained in since the first day of SYP [Summer Youth Program].”

Youth participation in the Food for Thought … and Action workshops began well before the first 

session was presented. True to TFP’s belief in youth leaders, interns were engaged in the design of  

the workshops, from selecting topics to determining sequence and length.

“That’s just the way John [Wang, TFP’s intern program coordinator] works with us,” Anika says.  

“This project has really been a joint effort between him and all the interns.”

By most measures, the first year of the Food for Thought … and Action workshops was a runaway 

success. As the project moves into its second year, greater focus will be placed on increasing –  

and measuring – audience impact. Through it all, TFP youth will continue to play big roles, as they 

demonstrate over and over that they are some of the most effective advocates of food system change.

facing page: Stephen Siv, Anika Whitmore, and Simon McIntosh



Cultivating Community
dudley greenhouse offers a place for neighbors to come together

When asked what “community” means, some people might mention places. For others, it’s the people 

living there. For Dorchester resident Brother Rumas, it also means relationships between people 

gathered in a particular place and the sharing that happens when individuals come together around 

a common task and purpose – in this case, gardening. A stalwart of community involvement, Brother 

Rumas has seen all these dynamics at play in the Dudley Greenhouse, the newest urban growing 

project undertaken by The Food Project. 

A partnership between TFP and the Dudley Street Neighborhood Initiative, the Dudley Greenhouse 

on Brook Avenue connects the neighborhoods of Roxbury and Dorchester. Sitting on the former site 

of an abandoned auto garage, the greenhouse measures about 10,000 square feet. It’s organized into 

two main spaces. In the “enterprise bays,” TFP youth help grow produce to be sold at market rates to 

restaurants, with the goal of making the greenhouse financially self-sustaining. The “community bays” 

are devoted to the benefit of local residents, and TFP is currently working with a community advisory 

committee to launch a partnership-based program that responds to local interests and needs and 

builds the capacity of community groups and neighborhood gardeners. In the meantime, neighbors 

were invited to garden in them this past spring and summer.

Brother Rumas, one of the inaugural greenhouse gardeners, is enthusiastic about the impact it’s 

already made on him. “[Gardening] is new to me,” he says. “The first thing I saw was the collards –  

how big, green, and lush they were, in such a short period of time! It makes you realize what life is 

really about, that it’s much more than what people perceive it to be.”

A longtime worker in shifting people’s perceptions, Brother Rumas shares a story about a group of kids 

he once took out to a farm. “We asked them where milk comes from, and they all said ‘the corner store’!” 

So, he continues, “people often don’t realize what food is about, even though they eat it every day.” 

It’s for this reason – to show folks where food comes from – that he’s been inviting parents and their 

children to stop by and see his garden. “They’re amazed by what they see, by all the production that’s 

going on,” he says. “They help me harvest and I let them take what they want.” 

According to Brother Rumas, this spirit of sharing also runs strong in his fellow gardeners and it’s only 

grown stronger through their learning from each other. “The beauty of this place is that everyone who’s 

here is someone who loves to share.” Yet, he also says that their strong sense of community wouldn’t 

have been possible without the energy and expertise of Danielle Andrews, TFP’s greenhouse manager. 

“She’s wonderful,” Brother Rumas says of Danielle. “She’ll do anything and everything to help.  

Her heart is right, and she’s so interested in helping people.”

“That’s what it really takes in this society,” he says. “People willing to help and to do the hard work  

to make positive changes.” 

facing page: Brother Rumas6   ·   t h e  f o o d  p r o j e c t



“The beauty of this place is that everyone who’s here 
		   is someone who loves to share …  
	 that’s what it really takes … people willing to help  
		  and do the hard work to make positive changes.”

facing page: Brother Rumas



“[Eating vegetables] was not optional for me  
	 growing up, and it’s not optional for my children 
either. I tell them ‘you need to eat this to grow,  
					     you need this for life.’”



creativity and innovation drive tfp’s partnerships

Making fresh, locally grown vegetables available to everyone has long been an important part of The 

Food Project’s work. As early as 1992, we donated our entire first harvest to hunger relief organizations. 

More recently, we’ve worked to establish farmers’ markets in underserved communities. We’ve also pioneered 

a coupon program that doubles the purchasing power of low-income customers at those and many 

other markets throughout Boston. In these and other projects, our efforts have been animated by creativity 

and marked by a ready willingness to try on new ideas, especially in forming partnerships with others. 

This year, we took another step in our commitment to increasing access to healthy food by piloting our 

Farm to Family program, a twist on the now-familiar Community Supported Agriculture (CSA) model. 

Like CSAs, Farm to Family delivers weekly shares of vegetables straight from the farm for families to enjoy. 

What makes the program different is its emphasis on accessibility, in terms of affordability and location. 

Participating families pay only one third of the weekly cost of $15, with the remaining two thirds subsidized 

by donations. Families pay on a monthly basis, instead of for the entire season, and have the option of 

paying with their SNAP benefits (formerly known as food stamps). As important, shares are delivered to 

places that are accessible because they already figure in the day-to-day lives of participating families.  

One example is the Parker Hill Fenway Head Start Center, where Tonya Dunker regularly drops off and 

picks up her six-year-old son Kai. When she first heard about Farm to Family, she saw it as an affordable 

and convenient way to stretch her family’s food budget. “I try to feed my family lots of fresh fruits and 

vegetables,” she says, “and this seemed like a good way to help with that.”

Having been raised to eat – and enjoy – vegetables herself, Tonya works hard to instill the same values and 

tastes in her family. “[Eating vegetables] was not optional for me growing up, and it’s not optional for my 

children either,” she says. “I tell them ‘you need to eat this to grow, you need this for life.’ It’s important for 

parents to be firm about this and also to model it, to show their kids that vegetables taste good.”

Similar to the experience of many CSA subscribers, Tonya sometimes received more vegetables than she 

could use in a given week. Whenever that happened, she gave them to friends and family. “I don’t mind 

getting a little extra onions or peppers, because I’m happy to share,” she says. 

TFP’s commitment to partnership led us to work with Healthy Kids, Healthy Futures, an early childhood 

obesity prevention initiative in Boston, in developing the Farm to Family model and setting up 

distribution at those locations. Farm to Family also distributes at community health centers. These 

places all serve people who face some of the greatest obstacles to accessing fresh, locally grown food. 

For Tonya’s part, her strong awareness of the importance of eating healthy and her enthusiasm for the 

program show that she, too, is an important Farm to Family partner.

Harvesting Health for All
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Our 2010-11 year was The Food Project’s nineteenth.  

We are entering a new, more mature stage – 

transitioning, organizationally, from adolescence 

to adulthood. This was a year of outward-looking, 

community-focused growth, and it saw us continuing 

to strive for innovation while tending to established 

bodies of work with great care and long-term focus. Our 

most significant accomplishments include:

Being selected as one of 10 local host sites for the new 

national FoodCorps AmeriCorps program out of a field 

of 108 across the country. With our partners Cambridge-

based CitySprouts and Boston Public Schools Food and 

Nutrition Services, we will harness the energies of young 

adult service members to build holistic healthy-food 

programming for children and families at schools in low-

income neighborhoods of Lynn, Gloucester, and Boston. 

Opening the Dudley Greenhouse as the site of youth-

driven social enterprise and community food and 

agricultural learning (p. 6). The greenhouse is a true 

oasis, producing abundant vegetables, accomplished 

local gardeners, and a bumper crop of friendship, joy, and 

commitment. Dozens of youth and community members 

participated in our first year, and we aim to involve 

hundreds more in the seasons to come.

Securing long-term stewardship for the hugely  

successful Boston Bounty Bucks, which was piloted and 

tested with our partners in the Mayor’s office. In 2012, the 

Boston Collaborative for Food and Fitness will take over 

day-to-day program management, allowing TFP to focus 

on devising the next generation of solutions to tackle 

obstacles to healthy, local food for all people. Our role in 

innovating, taking risks, and bringing successful models 

to scale has proven to be effective and valuable, and will 

continue to define our work going forward.

Launching a new community education program 

designed and delivered by Food Project youth 

to highlight issues of food justice (p. 5). They spent the  

year developing workshops – Food for Thought … and 

Action – to inform the public and motivate peers, and 

presented them to more than 800 people of all ages.  

Their audiences responded enthusiastically, and the  

word spread – we expect more than 1,500 people  

to participate this year! 

Dramatically expanding the capacity of Mattapan, 

Dorchester, and Roxbury residents to grow their 

own food as part of the Center for Disease Control’s 

Communities Putting Prevention to Work initiative.  

These neighborhoods, which face the highest rates of 

diet-related chronic illness in Boston, have the most limited 

access to healthy food. Our youth and volunteers built lead-

safe gardens for 246 households in these neighborhoods 

and provided them with seedlings, training, and support. 

Launching a five-year effort to improve soil fertility 

at our largest farm. Through annual incorporation of 

hundreds of tons of compost, along with aggressive cover 

cropping, we are working to increase the organic content 

of the soil on our sandy Baker Bridge farm in Lincoln 

(p. 2). These steps will help ensure that our agricultural 

practices remain robustly sustainable. Plans for each 

of our other farms will be drawn up this winter, with 

implementation to start in the spring of 2012.

These highlights were achieved alongside our ongoing 

work – intensive engagement and employment of more 

than 140 teenagers in year-round programming; growing 

and distributing more than a quarter of a million pounds 

of healthy, fresh food; and working in farmers’ markets, 

food pantries, backyard gardens, community centers, 

schools, and many other places in eastern Massachusetts 

to help fulfill our vision of a world where good food is the 

norm and people and communities are truly connected  

to the land and to each other.   

The Year in Review
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c o n t r i b u t i o n s
Individuals and Family Foundations 	 1,210,071	
Private Foundations		  824,105	
Corporations		  215,726	
Other Donations		  81,992

g o v e r n m e n t  g r a n t s 		  521,231	

ot h e r  r e v e n u e
Revenue from Sales of Food		  376,627
Trainings, Training Materials,  
	 and Other Services		  62,972
Interest and Other Income		  48,463
Contributions and Other Income  
	 to Real Food Challenge		  603,370

total		  $3,944,557

Youth Programs 		  1,167,834
Rural Farm Programs 		  521,209
Urban Farms & Community Agriculture	 673,567
Greenhouse Capital Expenditures		  117,065
Food Access Programs		  505,602
Volunteer and Outreach Programs  		  355,911
Real Food Challenge		  358,308 
Transfer to Real Food Challenge  
	 Reserve Fund		  245,061

total		  $3,944,557

r e v e n u e  2 0 1 0 - 2 0 1 1

e x p e n s e s  2 0 1 0 - 2 0 1 1
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Data is represented on a modified cash basis, and based on unaudited financial statements. 

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

13%
Food Access  

Programs

6%
Transfer to Real Food Challenge 

Reserve Fund

9%
Volunteer  

and Outreach 
Programs

31%
Individuals and  

Family Foundations

21%
Private Foundations

30%
Youth Programs

13%
Rural Farm  
Programs 

17%
Urban Farms  

& Community  
Agriculture

5%  Corporations

3%  
Greenhouse Capital 

Expenditures

9%
Real Food Challenge



1 2   ·   t h e  f o o d  p r o j e c t

The Food Project’s donors make our work possible. The following pages contain the names 
of many of those who invested in our programs between July 1, 2010 and June 30, 2011. 
We thank them for their partnership and generosity. While we do not have room in this 
publication to print the names of all of our contributors, every gift, of every size, makes a 
real difference and means a great deal to The Food Project’s youth and our communities.

d o n o r s  $ 1 ,0 0 0 - $ 9 , 9 9 9
Anonymous (15)
Kamesh and Geeta Aiyer
Rand and Cheryl Alexander*
Michael and Eliza Anderson
Ronald Ansin
The Victor and Christine  
	 Anthony Family Foundation
Associated Charities of Gloucester
Aveda Corporation
Sylvia and Aaron Baggish
Bain Capital Children’s Charity
Andrew and Melora Balson  
	 Family Fund*
Charles Barzun*
Beacon Hill Garden Club*
Jim and Carolyn Birmingham*
Jill Block and Wade Rubinstein
Melanie Blower
Tomas Bok and  
	 Florentien De Ruitter*
Stephen Bonsey and  
	 Elisabeth Keller
Jacquelyn Borck
Boston Financial Investment  
	 Management, LP
Boston Trust & Investment*
Jess Brooks and Russell Neufeld*
Dinah Buechner-Vischer

Richard and Judy Caruso*
Steve and Maureen Cheheyl*
Benjamin and Shelly Chigier
Danny Chin and Annie Chen
Lisa and William Chioffi
Amy Cleaveland-Hudson and  
	 Tom Hudson
Warren Covert and Mary Fenoglio
Miner and Helen Crary*
Peter Creighton*
Linda Criniti and Bill McQuillan
Sally Cross
David and Della Cushing
Danversbank Foundation
Edith T. De Burlo*
John and Mary Deyst*
The Doe Family Foundation
Susan and Paul Donahue*
Ray and Kelly Dunn*
Stephen Durant and  
	 Laura Evans Durant*
Mitch Dynan and Faith Michaels
Electric Insurance Company
Kris Estes and Stephen Binder
Farm Aid
First Jobs
Forest Foundation
Gregory and Janet Fraser*

The Fuller Foundation, Inc.
Steven Galante and  
	 Leanne Cowley
Sean and Anne Gavin
GE Foundation
GE Volunteers Foundation
Philip and Marcia Giudice
Kate Goodale
Mary Ann Gore* 
Robert and Sarah Gould
Pat Gray*
GreaterGood.org
Green Leaf Foundation
Jeremy Green and Yvonne Adams*
Curt Greer and Pamela Kohlberg
Groupon
Henry and Lee Harrison*
Harvard Pilgrim Health  
	 Care Foundation
Harvest Co-op Markets
Jerry and Margaretta Hausman
Barry and Connie Hershey*
Highland Street Foundation
Daniella Hirschfeld
Joseph Holmes and Susan Avery
The Howell Family  
	 Charitable Foundation
Weston and Susanah Howland* 

Louise Howlett and  
	 G. Lindsay Brown*
Integrative Nutrition, Inc.
Intuit Foundation
Johnson Ohana 
	  Charitable Foundation
Julie Johnson and  
	 Patrick McVeigh*
Jon and Myla Kabat-Zinn*
Emily Kahn
Clyde Kessel and  
	 Francoise Bourdon*
Susan Koffman and Tom Cooper*
The Krupp Family Foundation
Carolyn Lattin and  
	 Venkat Venkatraman
Bernie Lebow and  
	 Barbara Guilfoile
John LeClaire and Ruth Hodges*
Thomas Lee and Ann Tenenbaum
Margaret Leipsitz and  
	 Matthew Yarmolinsky*
Brian and Jill Lenhardt*
Alan and Harriet Lewis
Linde Family Foundation*
David Litwack and  
	 Mary Anne Lambert
Anne Lucas and Stuart Cohen
Hilary Lucier

d o n o r s  $ 1 0,0 0 0  o r  m o r e
Anonymous (4)
Alces Foundation
Bruce J. Anderson Foundation  
	 of the Boston Foundation
Bank of America
The Baupost Group*
Boston Public Health Commission
Julie Bowden and  
	 Richard Grudzinski
J.E. & Z.B. Butler Foundation*
City of Boston
The Clinton Family Fund
The Clowes Fund
Meg Coward and  
	 Sarah Schwartz Sax*
Cranaleith Foundation*
Eastern Bank Charitable  
	 Foundation

Eos Foundation*
Excelerate Foundation
Robert Friede*
Goldhirsh Foundation, Inc.*
Green Mountain Coffee Roasters
High Meadows Foundation*
Roy A. Hunt Foundation*
The Janey Fund*
Johnson Family Foundation
Clarence and Dorothy Kelzer  
	 Fund of the Catholic  
	 Community Foundation
Klarman Family Foundation
Leaves of Grass Fund
Llewellyn Foundation
New Balance Foundation*
Laura J. Niles Foundation*
Nyce Family Foundation

The Osprey Foundation
The Harold Whitworth  
	 Pierce Charitable Trust
William E. & Bertha E. Schrafft  
	 Charitable Trust*
FAO Schwarz Family Foundation
Starbucks Foundation
State Street Foundation, Inc.
Stranahan Foundation
Third Sector New England
Towards Sustainability  
	 Foundation
USDA Agricultural  
	 Marketing Service
The Walmart Foundation, Inc.
Whole Foods Market
 
*donor for five or more  
  consecutive years

Thanksgiving  

Circle Members

individuals who contribute 

$1,000 or more in a year are 

members of tfp’s thanksgiv-

ing circle. they are essential  

partners in tfp’s work, and  

our youth, staff, and com-

munities give great thanks 

for their generosity!
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d o n o r s  $ 2 5 0 - $ 9 9 9
Anonymous (10)
A Better City Initiative, Inc.
Thomas and Marsha Alperin
Catherine Baisly
Mark and Katherine Barnett
Thomas Barritt
Ron Beland and Nina Lev
Ed Belove and Laura Roberts*
Charlyn Bethell and Guy Urban
Bingham McCutchen LLP
Joshua and Amy Boger
William and Barbara Boger*
Boston College
Frank and Mardi Bowles*
John Bowman
Daniel and Jill Bradford
Walter Brassert*
Peter and Diane Braun*
Julie Breskin and Jeff Gross
Jeremy and Lori Bromberg
Stuart Brown and Sandra DeJong
Elizabeth Browning
Phil and Hilary Burling*
Dennis and Kim Burns
Susan Okie Bush
Daniel Butts
Bob and Ann Buxbaum
James and Carole Cabot
John and Carroll Cabot
The Virginia Wellington  
	 Cabot Foundation
Anne Calabresi and  
	 Robert Oldshue*

Toby Calandra
Cambridge Associates
Camp Isabella Freedman, Inc.
James and Kristin Canty
Daniela Carusi
Jim and Carol Cataldo*
Tom Chalmers and Joan Meyer
Rose C. Cherneff
Church World Service
Tom and Rachel Claflin
Charles and Gloria Clough
Margaret Clowes
Francis Colaco and  
	 Marie dePelet-Colaco
Michelle Coleman and  
	 Pam Waterman
Judy Cook
Marjorie Coward
John and Maria Cox*
Deborah Cramer and  
	 Dan Greenbaum*
Judi Cranna and Harry Leichtman
Maria Cranna
Sarah Cummer
William and Mary Cummings
Rachel Curtis
Jim and Meredith Cutler
Sean and Susan Daley
Dana Hall School
Thomas and Jillian Darling
Frances Davis*
Sarah de Ferranti and Per Dutton
Amanda Dean and Jonathan Bush

DEF Fund
Michele Demarest and  
	 John Patterson
Annie Dillard and  
	 Robert Richardson
Elizabeth Donaldson
Daniel and Ann Donoghue
The Dunagan Foundation, Inc.
Aaron Dunning and  
	 Rebecca Gitter
Anne and Bob Eccles
Nick and Barbara Elton
Brian and Marie Epstein
Stanley and Barbara Eskin
Ira and Sue Evans
Winifred Ewing
David and Lynn Falwell
Nicole Faulkner
Fayerweather Street School
Ted Finch and Jeanne McDermott
First Parish in Brookline
Patrick Flynn and Barbara Nash
The Four Lanes Trust
Churchill and Janet Franklin
Lawrence and Nicole Gage*
Paul and Betty Gardescu
Phil Gitlen and Melody Mackenzie
Julia Gittleman and  
	 Tom Mendelsohn*
Goldman Sachs
Daniel and Carol Goodenough
Hannah and John Graff
Grantham, Mayo, Van Otterloo  
	 & Co. LLC

Eric Green and Carmin Reiss
Evan and Laura Hackel
Jameila Haddawi and Firas Raouf
John and K.C. Halpern
Harvard Memorial Church
Jeffrey Heidt and Myra Green
Jutta Hicks
Cathy and Chris Huyghe
Peter Isakson and Helen Hamman
Doug and Betsy Johnson
Ellen Joseph and Will Kracke
Daniel Kamin
Dan Kaplan and  
	 Karen Romanowski
Marion Kaplan
James and Cherry Karlson*
Kenneth Karnofsky
Christy Kasarda
Amalie M. Kass
Barbara Katz
Andrew Kern and Amy Lovett Kern
Kettle Cuisine
KGA, Inc.
Eric Kilburn and Kate Crosby
Larry Kolodney and  
	 Heather Nelson
Ted Kulik and Kristin Engdahl
John and Caroline Langan*
Sarah Langer
Nathan Larson
Richard and Susan Lee
Judith Leemann and Bridget Lee
Tony and Claire Leggett
Mark Levinson*

d o n o r s  $ 1 ,0 0 0 - $ 9 , 9 9 9  (c o n t ’d)

Lynn Office of Economic and  
	 Community Development*
Barbara MacDougall*
John H. MacNair Charitable Trust
Plato Malozemoff Foundation
Estate of Frederick L. Maltby
Laura Maltby*
George and Betty Martin
Massachusetts Society for  
	 Promoting Agriculture
Holt Massey
Carolyn McCane-Chin
Wil Merck and Nonie Brady
Microsoft Matching  
	 Gifts Program*
Trevor Miller and Kim Williams
George and Carolann Najarian*
The New England Biolabs  
	 Foundation
Jim and Sue Nichols
Jonathan and Sally Nusholtz
Olivia’s Organics  
	 Charitable Foundation

Jonathan Otting and  
	 Laura Gassner Otting
The Park School
Penobscot Investment  
	 Management Company, Inc.
Anne Perkins and Richard High
Katherine M. Perls*
The Pettus Foundation Trust*
Mr. and Mrs. Richard Phippen
Polaroid Foundation
John and Jill Preotle*
Project Bread*
Rafael and Karen Pupo
Dwight Quayle and  
	 Deborah Manegold*
The Ramsey McCluskey  
	 Family Foundation
Neal Rantoul Foundation,  
	 Bank of America, N.A., Trustee
Neil and Anna Rasmussen
Amelie Ratliff*
Polly and Brock Reeve*

Ransom Richardson and  
	 Sarah Shamel*
Chris Richburg
Michael Rieker
Paola Rossoni*
The Scheerer Family Foundation*
Frank Scherkenbach and  
	 Kimberly McGovern
Peter and Cindy Schliemann*
Jeffrey and Sheara Seigal
Janet Selcer and Joel Schwartz*
Sarah Angell Sharpe*
Barry and Jan Sharpless
The Nathaniel and  
	 Elizabeth P. Stevens Foundation
Lally Stowell*
Matthew J. & Gilda F.  
	 Strazzula Foundation
Mary Sullivan and Eric Brandt*
Nancy Sullivan and Steve Kent
Beth Taylor and Tim Barclay*
Stephen Tise
George and Lenore Travis

Unitarian Universalist Church  
	 of Greater Lynn
Sandra Urie and Frank Herron
Peter Von Mertens and  
	 Dea Angiolillo*
Herbert Wagner and  
	 Charlotte Cramer Wagner*
Amy Waltch and Alan Motch*
Mrs. Robert Watts*
The Frederick E. Weber  
	 Charities Corporation
Anne Welch*
Margaret Williams
Patrick and Nina Wilson
Gail Wine and Lance Ramshaw*
Carter and Lissa Winstanley
Serita Winthrop and  
	 Tom McCance
Kathy Wrean and Jay Chandler
Stephen and Marielle Yost

*donor for five or more  
  consecutive years
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g i f t s  i n  k i n d

Allandale Farm
Brick Ends Farm
City Year
Duckworth’s Bistrot
Elevin Studios
Equal Exchange
EVOO Restaurant

Garden at The Cellar
The Globe Corner Bookstore
Julien Goulet
Harpoon Brewery
Alyssa Held
Henrietta’s Table
Mark Hopkins

Steven and Linda Kanner
Ethan Kiermaier
Oleana Restaurant
Plural : Brand Strategy & Design
Shai Sachs
Jacque Smith
Sustainable Business Network

T.R. Miller Company
Tavolo Restaurant
Wilson Flowers
Woodward at Ames
Lenard Zide

Many thanks to all the people, corporations, and other organizations listed below who contributed materials or 
services that helped The Food Project grow. These donations supported both special projects and daily activities, 
and we are grateful. 

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.

d o n o r s  $ 2 5 0 - $ 9 9 9
Harold and Leslie Lockhart
Blyth and Charles Lord
Douglas and Amy MacDougall
Jean Maestre*
Raymond and Monique Magliozzi
Marblehead Community  
	 Charter Public School
Vernon Marchal
Jeffrey and Lucy Masters*
William J. McCune, Jr.
Daniel and Tammy McKanan
Will McMillan
Richard and Jan McQuaid
Michael and Sharon Metzger
Gary and Holly Mikula
Paul and Lesley Millhouser
Tim and Dell Mitchell
Anna Mohl
Jeffrey Moore and  
	 Barbara Southcote
Shelley Morss
Steven and Elizabeth Mucci
Dennis and Cindy Murphy
Susan H. Mygatt*
Nell Newman and Gary Irving
Suzanne Newton*
Nixon Peabody LLP
Northwestern Group Associates

David and Melissa Norton*
Talya Oberfield
Daniel Ollendorf and  
	 Carolyn Conte
Brian and Bernadette Orr*
Andrew Ory and  
	 Linda Hammett Ory
Anderson Page
Heather Parsons and  
	 Andrew Kotsatos
Beth Pastor
Joanne C. Peckarsky
Judy Perkins*
Steven and Terry Perlmutter*
Gretchen Pfuetze*
Mr. and Mrs. William LaC. Phippen
Amy Pitter and Leah Camhi
Reynaldo and Dorothy Pless*
Brian and Laura Plunkett
David and Yvette Putnam
Albert and Lois Rand
Benjamin Reeve and  
	 Katharine Sterling
Sharon Reilly
Nina Righter and  
	 Glenn Shambroom
Chris Rinaldo
Anna Romer and Bruce Jacobson*

Laura Roper
Glenn Rosen and  
	 Ann Dannenberg Rosen
Mark and Etta Rosen
Bernard Rosman*
Ann Rothenberg
Roberta Rubin
St. Mary’s Episcopal Church
Steven and Sara Salomon*
Dylan and Bea Sanders
Ian and Anne Sanderson*
Alec and Lee Sargent
Michele and Peter Scavongelli
Andrew Schiff and  
	 Susan Manheim
Shady Hill School
Gary and Caryl Shaw
Richard and Jennifer Siegel*
Skadden, Arps, Slate, Meagher  
	 & Flom LLP
Randall Smith and Lori Kenschaft
Sherley Smith*
Mark and Kristin Smith-Gary
Michael and Jill Stansky*
Jeff Starfield
Brad Stegner
Gilbert and Sally Steward
David and Emily Strong*

Lydia Sullivan
Laraine Swett*
Ron and Moira Ten-Hove
The Brinkley Thorne Family Fund
The Timberland Company
Mary Trahan and Ahmed Abdelal
David and Tara Tresner-Kirsch
Norma Uhrowczik
Anne Louise C. Van Nostrand*
Varian Semiconductor  
	 Equipment Associates, Inc.
Scott and Mary Jo Veling*
Alice Wang
Dan and Molly Watt
David Weinstein and  
	 Lauren Ockene
Russell and Nancy Werner*
West Concord Union Church*
Katharine White
Fred and Susan Winthrop*
Joan K. Wyon
Yale Charitable Foundation
Daniel Zedek and  
	 Marilynn Johnson*

*donor for five or more  
  consecutive years

r e a l  f o o d  c h a l l e n g e  d o n o r s
$1,000+
Anonymous (1)
Cedar Tree Foundation
Claneil Foundation
Clif Bar & Company
Compton Foundation
Echoing Green
Carol Hewitt
High Meadows Foundation

Swanee Hunt Family Foundation
Corey and Micki Lewis
David and Beth Ricanati
UNC Student Activities Fund Office
William Zimmerman Foundation

$250-$999
John Barstow and Eugenia Ware
Paul Blanchard

CROPP Cooperative, Inc.
Giovanna Giuliani and  
	 Paul Carney
Guayaki Sustainable  
	 Rainforest Products, Inc.
Jewish Organizing Initiative
Marjorie Posner
Weston A. Price Foundation
Glenn and Barbara Reed
David Schwartz

Janet Selcer and Joel Schwartz
University of New Hampshire
Western Sustainability Exchange

gifts in kind
Organic Valley
Stonyfield Farm
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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 :
Claire Barrett
Gwenyth Beaven
Shachar Berkowitz Regosin
Rebecca, Jon and Miriam Bijur
Jess Brooks
Mr. and Mrs. Kumar Chandran
Charlie Comey
Daniel Cook
Grace Cooper Ayles
Greig Cranna
Judith Cranna
Gavin Cross
Sally Cross
Nirav Desai
Robin Deutsch and  
	 David Himmelstein
Laura Evans Durant
Laura Everett
Jen Ezzi and family
Peter Filene and Erica Rothman
Karen First
Peter Fishman
Matthew Gillman
Holly Gooding

Hannah and John Graff
Amy Grose
Marissa Grossman
Victor Himber, MD
Sasha Israel
Jen James
Virginia Johnson
Jeff and Suzy Jones
Sharon Kabelitz
Mildred Lochausen
David Ludwig
James Lundblad
Roger Lundblad
Susan MacDougall
Scott and Kris MacMillin
Sarah Martin and  
	 Marshall Hawkins
Rose Mendelsohn
Erica Mintzer and David Goldberg
Meghan Morris and Nate Ela
Jennifer Nahas
Jane Newburger
Voula Osganian
Tom O’Shea

Candice Oyer
Maureen and David Pelliegrini
Becky Pierce and Michael Prokosh
Narayan Plourde
Jill Preotle
Amelie Ratliff
Hannah, Adam, and Nate Reeve
Polly Reeve
Robin Reisman
Paul V. Reiss
Nader Rifai
Chris Rinaldo
Max Sagan-Gutherz
Charlie and Patt Samour
Kate, Jason and  
	 Maddie Shamberger
Rachel Shuler and Jeff Klein
The Spitzer Family
Abhinash Srivatsa
Adwoa and William Steel
Anim Steel
Nick and Sally Thacher
Cody Urban
Landi Van Alen

John Wang and Alex Emmott
Carrie Webster
Nick Welch
Joanne Whitehead and  
	 Bette Jo Green
Elizabeth Yellen
Justin Zachariah

gifts were made  
in memory of:
Vasant Antarkar
Cleve Conant
Joe and Mary Corro
Kenneth L. Hale
Betty Henderson Wingfield
Margaret E. Hill
John Jarvis
Henry Masters
Grace V. Mulligan
Jean Noblin
Andrea Taaffe

s e rv e  a n d  g r o w

A Better City Initiative, Inc.
AFC Mentoring
Aveda Corporation
Azure Dynamics
Bank of America
Berkshire Partners
Bingham McCutchen LLP
Blue Cross Blue Shield  
	 of Massachusetts
Boston Area Gleaners 
Boston Bar Association
Boston Cares
Boston Center for Refugee  
	 Health and Human Rights
Boston Chapter CPCU
Boston College  
	 Instructional Design
Boston Financial
Boston University
Brandeis University
Brookwood School
Building Impact
Cambridge Associates
Cape Ann Waldorf School
Cedar International School
Center for Inclusive Leadership
Citizens Bank
Codman Academy
College Bound Dorchester

Dana Hall
Dover Church
Eastern Bank
Electric Insurance
EMD Serono
Emerson College
Endicott College
Essex County Garden Club
Eugene Wright Middle School
Excel Academy Charter School
Fenn School
Fidelity Investments
First Church in Jamaica Plain
First Parish in Cambridge
First Parish in Lexington
General Electric
Glen Urquhart School
Goldman Sachs
Grand Circle Foundation
Harvard College Global  
	 Hunger Initiative
Harvard Extension  
	 Pre-Health Society
Harvard University
Haverford Alumni Group
HawkPartners
Honan Fellows at West End  
	 Boys and Girls Club
Howard Community College

Intuit
John Hancock Financial
Jonas Clarke Middle School
Kettle Cuisine
Keurig
Khmer American Youth in Action
Marblehead Charter School
Massachusetts Academy of  
	 Math and Science
Massachusetts Department  
	 of Education
Massachusetts  Department of  
	 Healthcare Finance
Massachusetts School of  
	 Professional Psychology
MATCH School
Melrose Unitarian  
	 Universalist Church
MIT Muslim Students Association
Monitor Group
Natixis Global
The Neighborhood School
New Balance Athletic Shoes
Nixon Peabody LLP
Northeastern University
North Shore Academy
Old North Church
The Park School
Parker Middle School

Phillips Academy
Playworks
Regis College
Root Capital
Salem State University
Shady Hill Alumni
Shady Hill School
Slow Food Boston
St. John’s of Gloucester
St. Mary’s High School
Starbucks Coffee Company
State Street Bank
Stoneridge Children’s  
	 Montessori School
Stonyfield Farm
Unitarian Univeralist Church  
	 of Greater Lynn
Unitarian Universalist Church  
	 of Reading
United Parish in Brookline
Waring School
Wayland Jewish  
	 Community Center
Wellington Management
WellPoint
Whole Foods Market Wayland
Winchester High School
Winchester Unitarian Society
Youth Enrichment Services
YouthWorks

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.

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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This past year, the Real Food Challenge (RFC) continued 

making major strides toward building a bigger and 

stronger youth food movement. RFC launched the Real 

Food Fellows Program, welcoming the inaugural class of 

10 fellows. RFC also drew more than 1,400 attendees to 

its regional summits, gatherings of young people where 

they inspire and learn from each other, energizing 

themselves to sustain the pursuit of food justice on 

campuses and in their communities.

“The Real Food Fellows program fulfills a critical need,” 

says Anim Steel, a co-founder of RFC and director of 

national programs for The Food Project. “It supports 

emerging leaders from low-income communities who 

are most directly impacted by our industrial food system, 

whether they live in neighborhoods without access to 

healthy food or in regions hurt by farm foreclosures and 

toxic runoff.” Receiving more than 220 applications for 

the 10 spots was a signal, Anim says, that “we were  

onto something!”

The 10 fellows began their year with a road trip from 

Birmingham, Ala. to Detroit, Mich., taking part in the 

Food and Freedom Ride. The initiative was undertaken, 

in part, to commemorate the 50th anniversary of the 

historic Freedom Rides of the Civil Rights era. Food and 

Freedom Riders sought to link today’s movement for food 

justice to the urgency that propelled their predecessors’ 

efforts to achieve social justice for African Americans.

Earlier in the year, RFC completed its calendar of five 

regional summits. Measured by numbers, the Northeast 

Regional Summit, held in Boston, was the crowning 

effort, alone drawing 600 attendees – split evenly 

between high school and college students. Anim points 

to the diversity of attendees as one of the event’s 

strengths, and the welcome and support they received 

as one of its key achievements. “I hope – I think – we 

created an environment with the ethos of The Food 

Project: looking injustice in the face while also creating 

common ground – a deeply respectful space.”

Other highlights of the year included the securing 

of another $15 million in real food commitments by 

universities and colleges and substantial progress 

in promoting the use of the Real Food Calculator, an 

assessment tool designed by RFC to track institutions’ 

food purchasing patterns. 

Beyond the world of campus-based advocacy, RFC 

reached an even larger audience when co-founder (and 

TFP alum) David Schwartz was selected as a finalist 

for the Do Something! Awards. Sponsored by the cable 

channel VH1, the nationally broadcast awards ceremony 

provided David and RFC the largest stage yet to spread 

the real food message!

“It’s incredible to witness how quickly our movement 

has grown – from a few dozen of us just a few years 

ago to tens of thousands today. I’m now convinced 

that food justice will be the defining issue of our 

generation,” David comments. “We’re ready and we’re 

committed for the long haul.”

big strides made to build power of youth food movement

Real Food Challenge 

Real Food Fellows and RFC cofounder Anim Steel pause at the White 
Cloud Reservation during their two-week Food and Freedom Ride.
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a  fa r e w e l l  to  c a m my  wat t s

As a farming organization, The Food Project is 

attuned to the rhythms of change. Especially 

here in New England, we see the rise and fall 

of seasons, paying close attention to the way 

shifts in weather and light affect our efforts 

to grow. Yet, across years, the regularity of 

seasons can create an impression of stability 

and continuity.

When Cammy Watts, longtime director of community programs, announced this 

past year that she was moving to Maine and leaving The Food Project, she evoked in 

the minds of colleagues this paradox. A founding staff member, she’d worked with 

TFP for most of our 20 years, fulfilling various roles along the way. Her presence 

on staff formed a large part of the foundation on which TFP stands. Still, through 

her steady and determined efforts to create and try on new ways of doing things, 

Cammy was also an important catalyst for change, both within TFP and in the 

communities where we work.

Although her departure marks the end of her tenure at The Food Project, her legacy 

– the programs she created, the people she touched – is certain to live on, attesting 

to the durability of her ideas and the power of her commitment to helping 

“create a thoughtful and productive community of youth and adults from diverse 

backgrounds who work together to build a sustainable food system.”

fpo



o f f i c e s
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  Lynn, ma 01901  t 781 346 6726  f 781 346 6727

We envision a world where youth are active leaders, diverse communities are connected to 

the land and to each other, and everyone has access to fresh, local, healthy, affordable food.


