
Rochester Roots is committed to the creation of  urban school 

and community garden-based educational programs for youth 

and adults. These programs focus on growing, preparing and 

enjoying high quality, safe and affordable, healthy food.



Two Rochester Roots educators work with three 

Rochester elementary schools. 

The schools are:  

Dr. Martin Luther King, Jr. PS #9

Franklin Montessori School

Clara Barton PS #2

The schools are located in low-income areas of  

the city where food insecurity is high. 

We presently have 1-1/2 acres of  land and grow 

over three tons of  produce each year.



We practice organic agriculture techniques to 

ensure that produce is safe and nutritious.

• COMPANION PLANTING

• COMPOSTING

• COVER CROPS/GREEN MANURES

• CROP ROTATION

• MULCHING

• GROWING PERENNIALS THAT ATTRACT BENEFICIAL INSECTS



Companion Planting Cards



Corn, beans and squash are traditional companions.



Beans & summer squash and nasturtiums & peas

grow well together.



Perennial Beds Attract Beneficial Insects



Students learn about beneficial and detrimental

insects and why both are important to the garden.



Mulching with Straw



Overwintering Root Crops



Rochester Roots staff  teach the art of  composting 

to our students and summer interns.



Garden waste is recycled in our three-bin compost unit.



Composting Critters



Students at Franklin Montessori School 

sift the finished compost.



Sifting separates the large particles from the 

smaller ones, which are then added to our 

organic potting soil mixture.



Volunteers and students work together to start our 

seedlings and transplants. They are then transfered into 

the cold frame before planting in the school gardens.



A Franklin student uses a ratchet 

to tighten the bolts on the cold frame.



The cold frame hardens off  the plants before they 

are planted in the gardens.



Rochester Roots grows additional plants and sells 

them to local citizens during the Flower City Days 

event at the Rochester Public Market. 





PS #9 students plant onions at Bethany House and 

string their raised bed with a grid. Both student groups 

are learning about proper plant spacing.



Our 40’ x 120’ Bethany House Garden will grow 

a large variety of  heirloom squashes in 2009.



Our Clara Barton PS #2 urban farm is one acre of  pure 

beauty in the heart of  an impoverished community.



Students plant fence posts.



Students water the Clara Barton garden.



The school gardens and urban farm provides nutritious 

produce to the students, teachers and neighbors.



An aerial view of  PS #2 urban farm shows 

half  of  the one acre. 



Students plant shallots in the PS #2 urban farm.



Teachers use the gardens as a vehicle of  

integrated learning.





During the summer the gardens are tended by 

neighbors, teenaged interns, volunteers and staff. 



Some of  our many volunteers.



Heirloom Vegetables
Rochester Roots grows 

heirloom vegetables 

throughout the three 

schools. The heirloom 

vegetables show that the 

natural world has great 

diversity, much like the 

world in which we live.

We grow over 90 types of  

vegetables, herbs and 

flowers.



Heirloom Tomato Examples



More heirloom vegetables...









COMMUNITY KITCHEN

COOKING CLASSES

Adults and kids learn to cook 

nutritious and delicious, garden 

fresh produce and herbs, whole 

grains, dry beans, unrefined oils, 

and local fruits while positively 

impacting their health. Together, 

they learn about multicultural 

food, cooking, nutrition, kitchen 

and food safety, tools and 

gadgets, and meal planning. 

Through this, they develop more 

respect for their bodies, their 

health, and other cultures while 

learning culinary skills together in 

a hands on setting from well-

seasoned cooks.





Rochester Roots also works with the Horizon’s Program at the Harley School to 

provide cooking classes and organic garden instruction. The Horizon’s

program is a summer enrichment program for city of  Rochester students.



The Horizon’s students harvested vegetables from the 

Harley School garden and prepared them into roasted

vegetables for a Harvest Celebration.







Rochester Roots participates as vendors at the 

South Wedge Farmers Market. 



Local citizens purchase 

high quality, locally 

grown produce and

support a good cause.



Comfrey and calendula plants grown at PS #2 are 

processed into healing salves and lip balms.



Students at PS #9 competed in a contest to design 

a graphic for their Petal Power and Green Power 

skin salve and lip balm products.



The winning Bee Boy design!



The Petal Power and Green Power products are sold at 

Abundance Co-op and Rochester Roots fundraisers. 





Garden plant material is recycled into paper baskets and 

Jobs Tears seed beads are strung with beads into necklaces.





Students worked with Animatus Studio to create animations for a 

documentary video about Rochester Roots. The video will be

featured in the High Falls Film Festival and on You Tube in 2009.



The Rochester Roots School-Community Garden project

has drawn attention from the local and national media.



Cultivating Minds: Food-Related Curricula Take Root Nationwide
Nearly 300 public schools in twenty states teach with farms or gardens.

by Bernice Yeung

November 5, 2008

Planting a Future: 
When a mysterious vegetable growing in the garden at Clara Barton School, in Rochester, New York, was ready for harvest this fall, a group of students pulled it 

from the ground. As they brushed off the dirt, the first, second, and third graders demanded to know the name of the strange, burgundy-colored root. 

Janet McDonald, who runs the garden through a community organization called Rochester Roots [1], startled them with the news that the long, narrow spindle was a 

carrot. The children protested loudly, "Carrots are orange, not purple!" So McDonald cut it into pieces and asked them to try it. As they chewed, a consensus grew: It 

did taste like a carrot. 

As the students marveled at the fact that carrots come in different colors, McDonald explained that the purple one was an heirloom variety that originated in the 

Middle East. Upon returning to class a half hour later, the students bombarded their teacher with queries about what had happened in the garden. 

"When you integrate all of the senses, then the students start to ask questions," McDonald explains. "We say, 'Smell this, taste this, look at this.' And then they ask, 

'Why?' And then we respond, 'Let's look in this book and see if we can find the answer.' Kids need a tactile relationship with the environment, and we provide that 

tactile info, which then can open the mind." 

Rochester Roots is one of many public school programs nationwide that uses food as a pathway to learning. The concept, popularized by chef Alice Waters's Edible 

Schoolyard [2] and the Community Food Security Coalition's Farm to School [3] programs, has been quietly gaining momentum over the past decade. As Americans 

sharpen their focus on education, health, and climate change, more states and school districts are embracing food-related curricula to teach topics as varied as 

chemistry, nutrition, and environmentalism. Many believe the vegetable's time as a teaching tool has finally come. 

To read the full article

http://www.edutopia.org/food-school-garden-farm-curriculum
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In 2008 Bruce Springsteen supported Rochester Roots

with a $15,000 contribution.



The future of  Rochester Roots is in your hands. Through

offering your time, talent or funding you can help us grow!



Rochester Roots is a not-for-profit organization supported through grants 
and donations. We thank the following generous funders for supporting 

our work in 2008/2009:

ACE Bakery, Ltd., Toronto

Bruce Springsteen 

First Unitarian Church: Greater Good Project

Greater Rochester Health Foundation

Spiritus Christi Church

The USDA Community Food Projects Grant Program 

Wegmans Food Markets

Wilco

…and many other generous contributions from businesses, 
organizations, the faith community and individuals like you!



Great things can happen

when we all pull together.

Growing Youth, Growing Community, Growing Food



For more information about Rochester Roots please contact:

Jan McDonald, Director

Rochester Roots, Inc. 

121 N. Fitzhugh St.

Rochester, NY 14614

585-232-1463

jan.roch.roots@frontiernet.net

Visit our website to learn more:

www.rochesterroots.org




