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This fall we invited everyone to cel-
ebrate the harvest at City Farm. Ken
Dunn presented the innagural Green
Cuisine Award to chef Paul Virant
of Vie Restaurant. Fun , food, and

music—you get the picture.
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Meet the Staff

We're Ready to Respond. Are You?

| want to begin by saying something about the
Resource Center as an organization prepared
to respond to social needs in time of prosper-
ity as well as economic hardship. And at pres-
ent, the needs are very great. City Farm is only

one of our projects, but it serves as a good illustration
of how the Resource Center works within communities.
We take what’s readily at hand—say, a vacant lot—and
transform it into a productive space by putting people
to work growing nutritious food. The results are both
profound and delicious: jobs are created that pay a
living wage; a once empty and desolate space comes
alive, greening up a neighborhood; and the fruits of

our labor prove that you can enjoy the taste of change.

For me, the Resource Center really begins as a start-

ing point to the question about the nature of social

Urban agriculture has taken the spotlight this past
year—and for the Resource Center, 2010 was the
Year of Food. But the Resource Center has never
been just one thing—from recycling to composting,
the Resource Center’s work travels across the whole
cycle. Our projects, taken together, envision a whole
new way of being in the world that is more healthy for
us and the planet. We recognized that food systems
are central to sustainable living. But we also saw that,
on the most fundamental and practical level, the pro-
duction, distribution and disposal of food is a concrete
social issue that we can actually transform through
action. The City Farm model is one way to respond to
those pressing social needs.

change. More simply put: what does it take to create
change? It starts with something real and available,
(like food scraps or vacant lots), and a capable work
force. Then, put these resources together and insert
structures so that it becomes a self sustaining system.
Our project is larger than creating awareness—we
have seen the destitution, we are aware—rather, the
goal is to remove the barriers that slow down or halt
the well-intentioned folk from making a difference.
The Resources are out there. And our project is about
being the nucleus—the Center—that transforms found
Resources into change. It’s about bringing it all

together, and we invite you to join us.

Sesy Kenny

Ken Dunn
Founder & President
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The 2009 Chicago Waste Characterization Study and
Waste Diversion Study found that nearly a third of our
waste is organic material. In other words, compostable
material, like food scraps, are going into landfills. The way
we handle food distribution and disposal is both an environ-
mental and a social issue.




Your gift of $25, $100

or $250 will help us
grow.From seeds for
our beautiful heirloom
tomatoes to a new
refigerated food recov-
ery van, your generous
gift will go directly to
our awardwinning
sustainability programs
and will help us cre-
ate a
healthier Chicago for

everyone.

Use the enclosed
envelope to send your

gift today.

Resource Center
/n Action

FRESH FOOD
RESCUE Driving For Fresh

We drive our mission
into local restaurants
and groceries—literally.
Edible food that would
otherwise end up in land-
fills is delivered to soup
kitchens and homeless
shelters.

Think about the last time
you were at the grocery
store. Did you take a
moment to sort through
the apples to find the best
one? But have you ever
wondered what happens
to the apples—or any
of the fresh produce—
that isn’t purchased? Do
you ever see the label
“Best if eaten By..”? After
that date passes, much
of that food goes to the
landfill. Together, restau-
rants and grocery stores
dump tens of thousands
of tons of edible food

every year. There is a
very simple solution, one
that provides for those
in need while reducing
overall waste. We've
partnered with area gro-
cery stores to help make
sure fresh produce goes
quickly—before the qual-
ity of the food declines—
to hungry people and not
into landfills.

Did you know that over
40 percent of the food
produced in the United
States is thrown out?
Think about that slightly
bruised apple you didn’t
pick—where will it go?
Look around, you may
see Kristin Hartigan leav-
ing Whole Foods or Dill
Pickle Co-op on her way
to deliver fresh foods to
a local shelter or soup
kitchen. It's about clos-
ing the food cycle loop—
less is wasted and more
stomachs are full of fresh
and nutritious foods.

Nurturing relationships &
growing communities

CITY FARM urban Agriculture

Grows Food & Communities

We grow the most deli-
cious tomatoes in the
city. And we grow them
in the compost that we
make from food scraps
collected from local res-
taurants and business-
es. lttrulyisa

model of sus-
tainability—

food waste

is kept out of

landfills and

is returned to the soail,
closing the cycle.

As the temperatures
cool down and the fall
harvest comes to an
end, our
Urban Agriculture, Andy
Rozendaal, is already
busy planning for the
next season—from plan-
ning a winter crop to
scouting
our next urban farm. Our

Director of

locations for

idea of urban agricul-
ture, from the beginning,
is that we put farms
where they are needed.
In other words, we stra-
tegically work within the
cycle of tearing down
and building up.

There are an esti-
mated 60,000
vacant lots in the
City of Chicago. On
one acre of city land
we can produce over
20,000 pounds of food
annually. Imagine the
possibilities.

Urban farms beautify
neighborhoods and cre-
ate jobs when placed in
needy areas. We grow
communities by putting
local resources back
into the ground, one
acre at a time.

“There are over

60,000 vacant lots in

Chicago”












