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D Dickey

G arden City Harvest is now in its 

seventeenth year of operation.   In the 

past year, we’ve made great strides in our 

efforts to build community through 
agriculture.  This work is possible because of our 

generous donors, our amazing and tireless volunteers, 

and our hard-working, dedicated staff.

We grow produce with and for people with low 
incomes.  In 2012, interest in our Community 
Gardens was unprecedented, with almost 100 
families on the waiting list to rent plots.  This was 
due in part to a growing interest in gardening and 
local sustainability.  Since last season, we’ve been 
busy meeting and planning with existing and 
potential new partners. That said, we have plans to 
expand the Northside and Meadow Hill Community 
Gardens this summer and hope to add a new site or 
two in the year to come.  

We offer education and training in ecologically 
conscious agriculture at every opportunity – be it a 
farm field trip for first graders, hands-on farming for 
college interns, or teaching community gardeners 
how to control flea beetles without the use of toxic 
pesticides.   Our Farmer in the Classroom program, 
now in its second year, is being offered in 15 second 
grade classrooms.  Throughout the school year, our 
farmers help these children explore connections 
between agriculture and their everyday lives.  

Because of its success, we hope next year  
 

to offer this curriculum in all nine Missoula public 
elementary schools.  In 2012 we also connected 
our farms to Missoula K – 8th grade lunches via kale 
chips – see page 7 for the full story. 

We use our farms and gardens for the personal 
restoration of youth and adults.  It’s no secret that 
digging in the dirt has therapeutic value. In 2012, we 
enhanced our Youth Harvest program by including 
farm tours, public speaking, resume writing and job 
interview skills.  Now, as we start a new season, three 
of last year’s teens have returned as Youth Harvest 
Interns, learning leadership skills so they can help 
introduce a new group of teen farmers to this work.

It has been a good year – a year of growth, a year 
of connections.  As a new season unfolds, Garden 
City Harvest is committed to grow, feed, and inspire 
through work that unites us with one another.  You 
are part of this community built through agriculture. 
I am grateful for your interest and support. Join us 
this year to celebrate, work and learn on the land.  

Warmly,

  Jean Zosel  |  Executive Director

 a letter from the director
Garden City Harvest builds community through 
agriculture by growing produce with and for people 
with low-incomes, offering education and training 
in ecologically conscious agriculture, and using our 
sites for the personal restoration of youth and adults.

our gardens & farms  
grow, feed, & inspire

community Gardens

We believe that everyone deserves a 

place to dig in and grow.  Each of 

our community gardens provides 

participants with a 15 by 15 foot plot, 

tools, water, compost, straw, common space, a few 

starts and seeds, and the knowledge and guidance of a 

garden coordinator. 

Our gardens are places where long-time growers and 

newcomers garden together, learn from each other, 

and share resources. Gardens reduce stress on food 

budgets. They teach an essential skill: how to grow our 

own food. Gardens mean self sufficiency, pride, and 

the taste of a homegrown tomato. They bring people 

together for potlucks and workdays.

518 people participated in the Community 
Gardens Program, growing food in 290 plots 
at 7 community garden locations 

74% of our gardeners were from low to 
moderate income households.

By growing their own produce, our gardeners 
saved an average of $19.89 per 
week on their grocery bills.

One gardener tracked what he grew in 2012.  
His 15 X 15 foot plot yielded 300 pounds 
of food.

In a 2012 end-of-year survey, 99% of 
the community gardeners surveyed said 
gardening improved the quality of 
their lives overall.

72% of our gardeners reported participating in 
their community garden to know the quality and 
source of the food on their family’s plates. 

68% gardened because it was therapeutic. 

D Cripe
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A feW Words from tWo 
of our Youth hArvest 
pArticipAnts About the 
mArket: 

“Harvesting and selling produce was 
meaningful because it really made me realize 
that I should care more about where my food 
comes from, and selling the produce was 
meaningful because I got to meet and talk to 
the older generation. . . I have learned how to 
talk to people more especially adults because 
I was not very good at talking to anyone let 
alone adults.”

“I think some of the most [meaningful] 
experiences I got out of working with 
Youth Harvest would be getting out into 
my community more and doing something 
positive with my time instead of sitting 
around.  All the mobile market sites were 
amazing. I learned so much about the things 
our community does to help each other out.  
I met a bunch of great people on the way 
and I found something that actually grasps 
my attention and that I want to learn about. 
I like knowing that when I showed up to the 
farm and the mobile market sites that I was 
appreciated and accepted there.  It feels great 
knowing I did something good, and I owe it all 
to Garden City Harvest. “

mobile market

each week, kids from the Youth Harvest Project 

and Youth Farm go to senior residences like the 

Missoula Manor and Silvercrest – places where 

the residents don’t have much money and many 

don’t have a vehicle to get around – and sell produce.  

They bring the farmers’ market to the seniors – a luxury, 

a boon to their health, and a social event all in one. 

They load the produce in a big red box truck, set up 

farmers’ market style in the courtyards or parking lots 

of these complexes, and start selling their produce at 

reduced cost -- a bunch of kale for $0.25 or bunch of 

carrots for $0.50.

This is where the magic happens. These so called 

“troubled teens” are suddenly produce experts.  They 

have raised these veggies from seed to start to fruiting 

plant. They have something in common with the 

seniors, many of whom grew food in their own gardens 

when they were young, when it was part of what you 

did to put food on your family’s table. 

It is a transformative experience, and one that builds 

friendships and trust between two generations. 

farm to school

We believe in the delight of learning in 

the dirt.  From science to art, farms 

and school gardens have much to 

teach us. The Farm to School program 

encourages youth to explore connections between 

food, agriculture, science and their everyday lives. 

We offer experiential learning opportunities at the 

PEAS Farm, in school gardens, and at many of our 

other farms and gardens. Programming includes 

Farm Field Trips, Little Peas Summer Camp, Farmer in 

the Classroom, and a complete curriculum to assist 

teachers and students in making their school garden 

come alive.    

3,500 kids and adults visited the PEAS 
Farm on field trips

50 youth participated in Little PEAS Summer 
Camps

825 students visited their school gardens 
one or more times

300 second-graders made connections 
between agriculture and the food they eat  
through the Farmer in the Classroom program, 
offered once a month during the school year 
at five Missoula elementary schools

3,575 kids participated in these activities

youth development

What can be described as an at-risk youth 

employment program is in reality so 

much more.  The Youth Development 

Program started as the Youth Harvest 

Project, with a handful of teens referred to Garden City 

Harvest by the Youth Drug Court and Human Resource 

Council to be employed at the PEAS Farm. Participants in 

Youth Harvest receive therapeutic support from our staff.  

While that project still grows and thrives, three years 

ago we partnered with Youth Homes to start a farm 

behind the Tom Roy Youth Guidance Home. The 

Youth Farm employs teens from that youth home 

each summer and offers volunteer opportunities (and 

provides food to) all of the other Youth Homes in 

Missoula. Youth Harvest and the Youth Farm run the 

Mobile Market, selling vegetables for next to nothing 

farm stand style, at housing complexes for those with 

low incomes.  
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orchArd 
GArdens 
neiGhborhood 
fArm 

Grew 5,286 pounds of food 
for the Food Bank.  

2,963 pounds of produce 
sold at affordable prices 
through the Mobile Market 
and Orchard Gardens Farm 
Stand.

22 CSA members took part 
in the veggie subscription, 
yielding 6,913 pounds of 
veggies.

total pounds grown: 15,162

peAs fArm

This farm grew 12,574 pounds 
of food for the Food Bank.  

6,203 pounds of produce 
were sold at affordable prices 
through the Mobile Market 
and WIC.

3,600 pounds of veggies 
were sold to the University 
of Montana Dining Services 
and the Western Montana 
Growers’ Co-op.

93 CSA members took part 
in the veggie subscription, 
yielding 23,400 pounds of 
veggies.

total pounds grown: 45,777

river roAd 
neiGhborhood 
fArm

3,000 pounds of food grown 
for the Poverello Center.  

5,000 pounds of produce 
went to the Volunteer for 
Veggies program or was sold 
at affordable markets like our 
Mobile Market.

1,000 pounds of produce 
sold to the Western Montana 
Growers’ Coop, helping 
diversify our income streams. 

50 CSA members took part 
in the veggie subscription, 
which yielded 18,000 pounds 
of veggies.

total pounds grown: 27,000

Youth fArm

6,152 pounds of food grown 
for all seven Youth Homes, 
the Partnership for Children, 
Watson Children’s Shelter, 
Mountain Home, the Carole 
Graham Home, the YMCA’s 
pre-school program, Council 
Groves After School program, 
the Poverello Center, and 
Missoula Aging Service’s 
Congregate Meals.  

2,625 pounds of produce 
went to affordable markets 
by way of the Mobile Market.

560 pounds of veggies were 
sold to other groups

38 CSA members took part 
in the veggie subscription, 
yielding 14,965 pounds of 
veggies.

total pounds grown: 24,302

We believe that every Missoulian should 

know their farm and their farmer.  We 

believe that our farms are places for the 

community to converge, falling in next 

to each other to weed a row.

Garden City Harvest runs four neighborhood farms 

around Missoula. Each farm grows food with and for 

people in need. Garden City Harvest’s neighborhood 

farms include the Youth Farm, Orchard Gardens, River 

Road, and the PEAS Farm. While each farm is unique, 

they all share in growing food for Missoulians in need, 

distributed by the Poverello Center, Missoula Food Bank, 

Youth Homes, and other agencies.  

In addition to increasing access to whole, nutritious, 

local foods for those with low incomes, each farm 

provides anyone a way to eat seasonally and locally 

through our vegetable subscriptions or CSA’s 

(Community Supported Agriculture).  The customer 

pays upfront for a share of the vegetables the farm will 

produce throughout the growing season, and picks up 

veggies each week.

overvieW 

Our four neighborhood farms grew tons 
(literally!) of food for several local service 
agencies including the Missoula Food Bank, 
Poverello Center, Youth Homes, Watson 
Children’s Shelter, Mountain Home, the Carole 
Graham Home and others.

Each farm sold CSA’s, or veggie subscriptions, 
to supplement our work.

total food grown from all the farms: 112,241 
pounds

total estimated meals made from that food: 
56,120

neiGhborhood farms
C Harder L Bridgeman E Greene L Bridgeman

C Harder R Adkins

C Harder
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kids crazy for kale

rhiannon Cox, a kindergartener at Lowell 

Elementary, had a dream last spring.  It happened 

when Jason Mandala held kale chip taste tests 

(kale + olive oil + salt + 350 degrees + 10 to 15 

minutes) at three local public schools.  The lunch staff 

was skeptical . . . kids liking vegetables with a little oil 

and salt?  

The kids were screaming for more.  To Jason Mandala, 

Garden City Harvest’s Farm to School Director, whose 

motto is “eat more kale,” the screams were music to 

his ears. 

Apparently, kale chips taste like pop corn, potato chips, 

or Cheetos, depending on who you ask and how much 

cheese you apply.  

When Rhiannon tasted the kale chips, she dreamed of 

sprinkling some on her spaghetti sauce that night.  

The PEAS Farm planted extra rows this summer and 

made Rhiannon’s dream come true. Every Missoula 

County Public School lunchroom, K through 8th grade, 

got PEAS Farm homegrown kale blended in their 

tomato sauce, in their pizza sauce, in soups and as 

more kale chips this school year.

The kids loved kale in all forms. 

 Kale is a super veggie – per calorie, it has more iron 

than beef, more calcium than milk, and more vitamin C 

than spinach. It is high in vitamins A, C, and K, as well as 

lutein, potassium, folic acid, and antioxidants. In other 

words, it is something you want your kids (and you) to 

eat regularly.  

Kale is also known to help kids see in the dark, grow 

strong bones, and become superheroes. 

It’s also the perfect Montana vegetable.  It grows here 

from early spring to late fall (and gets sweeter as the 

weather gets colder). 

From plant to taste bud, from school lunch room to 

neighborhood farm, this project was a success story, 

and something we will be doing again in 2013. 

financial report

expense
Farm to School  =  $60,412

Community Gardens  =  $46,926

Neighborhood Farms  =  $192,748

Youth Development  =  $61,971

General Operations  =  $58,760

Development  =  $64,488

TOTAL EXPENSES  =  $485,305

income
Events  =  $33,324

Program Income  =  $143,570

Individual Contributions  =  $141,380

Grants  =  $164,573

Miscellaneous  =  $2,574

TOTAL INCOME  =  $485,421

A Zoltanetzky

D Dickey
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Adam Liljeblad
Beth & Paul Loehnen
Macarthur Household
Bart & Marcia Mandala
Bryan von Lossberg &  
 Genevieve Jessop Marsh
Valerie Marsh &  
 Mary Ann Alexander
Rob Mason
Judy & Gary Matson
Maggie Newman &  
 Emmett May
Gretchen McCaffrey &  
 Mark Grimes
Heather McKee & Dave Loos
Sarah McMillan
Tejavani & Archie McMillan
Megan Barnett &  
 Joe McMahon
Gerald Murchison
G. P. Merrill & J. L. Heckathorn
Mersereau - Larkin Household
Shelly & Jack Meyer
Erin Milin
Rhela Moulding
Brent Mueller
Sherry & Greg Munther
Mary Nellis
Penny Nord
Jim & Janice Nugent
Jennifer & Martin Oakland
Patsy O’Keefe
Amy Panella
Richard Paper
Marta Pierpoint
Bob & Betty Precht
Meredith Printz
Amy Ragsdale & Peter Stark
Brett Rasmussen
Sandra Richardson
Barbara Riley & Collin Bevins
Kittie & Pat Robins
Jen Robohm
Susan & Tom Roy
Jenny & Graham Roy
Amy Rubin & Dave Harmon
Robin Saha
Beth Schenk
Laurie Schlueb &
 Chuck Wayland
Beverly & 
 Donald Schumacher
Micah Sewell

Andrew & Cynthia Shott
Chris & Jeannie Siegler
Jamie Silberberger
Ruby Sirockman
Mary Lou Fuller &  
 H.B. Slotnick
Deborah Takiff Smith
Libby & Roger Smith
Jane Solie
Dan Spencer
Keila & Justin Starin
Carrie Stensrud
Sage Stowell
Nancy & Doug Strand
Mark Sundeen
John & Sue Talbot
Martha Thayer
Regina Thomas
Sally Thompson
Israel Tockman
Loie & Monte Turner
Jean & Bob Tutskey
Jan & Gregory Utter
Scott von Lossberg
John Webb
Trish Weber
Laura & Lou Westenfelder
Cynthia White
Jeannette Whitney Williams
Sidney Whitsell
Anne Wilder
Linda & Jon Yearous
Cynthia & John Young
Nancy Zimmerman

businesses
Allied Waste
Alphagraphics
American Association  
 of Critical Care Nurses,  
 Bitterroot Chapter
Anderson ZurMuehlen
Bernice’s Bakery
Betty’s Divine
Big Dipper
Big Sky Brewing Company
Blackfoot River Brewing
Buttercup Market & Cafe
Caffe Dolce
Community Medical Center
CostCare
DIRECTV
Doubletree Hotel
Draught Works
El Diablo
Exact Image
First Security Bank
Garden City 
 Lady Arm Wrestlers
Garlington, Lohn & Robinson
George’s Distributing
Glidewell Investments &
 Insurance Group
Good Food Store
GoodSearch
Google Matching  
 Gifts Program
Hellgate Cyclery
Highlands Golf Club
Kembel, Kosena & Co., Inc.
Kettlehouse Brewing
Kiwanis Club -
 Missoula Grant Creek
Langel & Associates

Le Petit Outre
Lifeline Farm & Creamery
Lifeline Produce
Market Research Edge
Missoula Bicycle Works
Missoula Bone & Joint
Missoula Federal  
 Credit Union
Missoula Pediatric  
 Dentistry, P.C.
MissoulaEvents.net
Missoula’s Office City
Missoulian
Mountain West Farm
 Bureau Mutual
 Insurance Company
Ninkasi Brewing
Pacific Recycling
Payne Financial
Portico Real Estate
Posh Chocolat
Red Bird
Rockin’ Rudy’s
Rutherford MacDonald &
 Olson, P.C.
Scotty’s Table
Southgate Mall
St. Patrick Hospital
Taco Del Sol
Tom Roy Group Home
Two Sisters Catering
University Of Montana
 Dining Services
Walking Stick Toys
Western Montana Returned
 Peace Corps Volunteers

foundations 
Baldwin Foundation 
Bank of America
 Charitable Foundation
Cadeau Foundation 
CFC of Western Montana
Charles Engelhard  
 Foundation
City Of Missoula, CBDG
Clif Bar Family Foundation
Cotswold Foundation
Dennis & Phyllis  
 Washington Foundation
Llewellyn Foundation
Longview Foundation
Pleiades Foundation
Thanksgiving Fund
United Way of  
 Missoula County

individuals
FRiEnDs oF tHE HARvEst

Those who make a commit-
ment to give $1,000 or more to 

Garden City Harvest 
for three years

Anonymous (3)
Derek Baggerly
Jennifer Boyer & Jeff Crouch
Carol Bridges
Melanie & Aaron Brock
Carol & William Browne
Crackle & Donald Bingham
Janet & Ed Donahue
Kay & Mike Duffield
Mark & Susan Estep
Julie & Phil Gardner
Katherine & Hank Green
Dr. Sarah Lane
Anna Martello
Martha Newell & Mike Kadas
Serious Nonsense
Karen & Tim Neel
Marie & Mark Porter
Melanie & Andy Puckett
Marguerite Smith
Ginny & Chuck Tribe
Sandy & Pam Volkmann
Rick & Kim Wishcamper

$1,001 & up

Anonymous (1)
David & Rosalie Cates
Peggy & Ted Christian
Evelyn Newell
Jenny & Andrew Parker
Don & Bente Winston

$501 - $1,000

Travis Dye & Megan Ashton
Amy & Drew Dolan
Bill Dolan
Mary Dolan
Paul Hubbard & Betsy Hands
Ellen & Robert Kaufmann
Lenard Lande
Andrea Leeds & Jeff Knight
Wendy Ninteman
F. Taylor Pape
Marguerite & Don Shattuck
Vicki Watson

$101 - $500
Suzanne & Michael Ainslie
Jodi & Steven Allison-Bunnell
Robin Etingen-Ayers &  
 Scott Ayers 
Daphne & Mike Braun
Caroline Byrd & Garry Edson
John Conyngham
Whitney & Jim Crosby
Amber Daugherty &  
 Luke Bauer
Susan & Mac Dunwoody
Mary Lynn &  
 Charlie Eiseman
Sharon & Terry Fuller
Janelle Gentry & Norman Art
Carolyn M. Grimaldi &  
 Rich Clow
Sarah Halverson &  
 Alex Gallego
John & Melissa Hart
Mary & Ray Hawes
Marcia Hogan
Miriam Hyde
Julia Jessop & Gail Marsh
Nadav D. Kaufman
Bill & Betsy Kaufmann
Judy & Don Kiely
Kay Grissom-Kiely &  
 Daniel Kiely
Amy & Ashby Kinch
Joshua Klaus
Bob & Ellen Knight
Nerissa Koehn & John Miller
Michael Kustudia
Emily & Solon Linton
Helena Maclay &  
 John Larson
Sandy & Ed McLean
Janet McMillan
Walt Muralt
Anne Murphy
Kyung Namkoong &  
 Craig Hunter
Richard & Susan Neff
Peggy H. Newell
Robin Tawney Nichols &  
 Nick Nichols
Penney & Rick Oncken
Julie Osborn &
 Scott Pankratz
Daniel Panique

Mark Phares
Rebecca Bendick Kier &  
 Grant Kier
Marvie & Roland Redmond
Elizabeth Rowley
Susie & Russell Ryan
Amber & Colin Sherrill
Jeremy Smith &  
 Crissie McMullan
Michele & Don Sokoloski
John & Rita  
 Sommers-Flanagan
Brad Stacey
Christy & Charley Sullivan
Bethany Swanson
Trisha Turner
David & Christine Van Mierlo
Karen & Rich von Lossberg
Sally Weaver
Erin Foster West
Dale Wiseley
Bill Woody
Jean Zosel
Jeane Zosel

$1 to $100

Anonymous (1)
Vivian Allison
Diane Alshouse
Lee Ang
Cori Ash
Adrian Arleo &  
 David Duncan
Candace Atwood
Kimberly & Trent Baker
William Ballew
Collin Bangs
Sally Baskett
Rachel & Henry Barsotti
Marlene & Tony Beltramo
Steve Bert
Lucy & John Beighle
Jerry Bowers
Laurie & Carey Bridgeman
Barbara & Joseph Brinig
Dolly & David Browder
Ed Brown
Sally Brown
Marilyn Bruya
Joanne & Roy Bunnell
David Calkin
Robin & Catharine Carey

Caitlin Copple
Martha Coscina
Marnie Criley &  
 Mark Vander Meer
Della & Dan Daugherty
Sue Delp
Tom Deveny
Kathleen Ort & John Duffield
Eva Dunn-Froebig
Beverly Dupree
Dorcie & Mark Dvarishkis
Paige Ellison
John & Tracy Engen
Ron & Nancy Erickson
Lee Esbenshade
Catherine &  
 Christopher Filardi
Ann & Rick Franke
Mark Fricke &  
 Elizabeth Craig Fricke
Amy Gentry
Renie & Matt Gibson
Beverly & Rudy Gideon
Kathleen & Barry Good
Rachel Gooen
Anne & Erick Greene
Leanne & Leif Griffin
Katie Guffin
Diane Haddon
Dale Harris
Marie Hebnes
John & Kathy Heffernan
Lisa & Paul Hendricks
Theresa Henry &  
 Stephen Egli
Michael Hoffer
Mark & Karen Hurd
LuAnn & Mike Jensen
Rachel & Isaac Kantor
Sara & Sean Kiffe
Gita Saedi-Kiely &  
 Jason Kiely
Ramey Kodadek
Diane Krahe & Ted Catton
Kay & Bruce Kramer
Alex Kuennen
Barb & Lou Kustudia
Dan & Sophie Lambros
Jon Lange
Claudia LaRance
Andrew Larson
Molly & Eddie Ledermann
John & Tracy Ledyard

contributorsWhat a wonderful 

group.  Thank you 

to these generous 

donors for joining 

our efforts – we have 

built this community 

together. 

THank you

fArm tours
Give our office a call to sign 
up for our first summer of 
monthly farm tours. Take a 
walk around one of our four 
farms, sample some veggies, 
draw a deep breath.

R Atkins
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staff
administration & development

Jean Zosel 
 Executive Director

Laura Lee 
 Bookkeeper

katie stevens  
 Development Coordinator

community Gardens
erin flynn 
 Assistant & AmeriCorps Member

eva rocke 
 ASUM Garden Coordinator &  
 AmeriCorps Member

Genevieve Jessop marsh 
 Community Outreach Director

kelsey redmond 
 Assistant & AmeriCorps Member

Linda sliter 
 Community Gardens Manager

farm to school
Jason mandala 
 Farm to School Director

kierstin utter 
 Farm to School Assistant &  
 AmeriCorps Member

stephanie potts 
 School Gardens Coordinator

neiGhborhood farms
beau baker 
 PEAS Farm Caretaker

dave victor 
 River Road Neighborhood Farm 
 Assistant Manager

Greg price 
 River Road Neighborhood Farm Manager

Josh slotnick 
 PEAS Farm Director

kate sheridan 
 Orchard Gardens Neighborhood Farm Assistant

ethan smith 
 Operations Manager

sarah bortis 
 Orchard Gardens Neighborhood Farm Manager

youth development
cori Ash 
 Youth Farm Manager

ryan Applegate 
 Youth Farm Assistant

ky nayfield 
 Youth Harvest Project Coordinator

Laurie strand bridgeman 
 Youth Harvest Project Director

board
executive committee

Josh klaus 
 incoming co-president 
 Ecology Project International

mark phares 
 outgoing co-president  
 Department of Natural Resources Conservation

melanie puckett 
 co-president 
 Optimist & Volunteer

Jodi Allison-bunnell 
 secretary 
 Northwest Digital Archives

Amber daugherty 
 treasurer  
 Western States Insurance

board members
Aaron brock 
 YMCA

caroline byrd 
 The Nature Conservancy

rosalie sheehy cates 
 Community Investment Initiative

Amy coseo 
 Studio Verde Creative

Jeff crouch 
 CTA

Amy dolan 
 noteworthy paper + press

Janet donahue 
 Management Consultant

John hart 
 Rossbach Hart, PC

mike kustudia 
 Milltown State Park

Wendy ninteman 
 Land Trust Alliance

virginia tribe 
 Virginia Tribe Professional Facilitator, Inc.

rick Wishcamper 
 Rocky Mountain Development Group 

M Goodwin

M Goodwin

M violette


