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Introduction

Dickens Blementary School was given o Leed Siver certificotion with
mony sustainobie feotures: energy savings in lighting, geothermic
heating. storage of rainwater fo imigate the fiekd, grounds and other
uses. The students ond statf are very aclive in recycing and have
fivee recycing progroms ot the school. The roof top gorden space
was ¢lso bult 10 be used 05 @ tecching gorden and on educational
QUIdOOr CIaSIOOM 5pace,

The staff and have met 20102012
1o work on completing phase three of the school: the roof fop herb
garden ond the school community garden on the nosthwest comer of
Windisor and 17" Avenue. The school Gorden Cub (includes students,
feachers. student suppor workers. caminstration and parents) along
with stoff ond PAC have suppored the school and community gorden
which was completed in the fol of 2011. Students have been
engaged in pianting. growing. preparing, sharing and manoging ther
new gorden.

(44
he garden is

important
because it teaches us
about how important
plants are.”

“ love digging

in the soil.”

University of Brtsh Cokurtia
Focuty of Land and Food Systers.
0722357 Main Mat

Vncouver, BC Canada VET 124

604 622 9008

THINKEATGREEN.

P
Tmat rdoQ@irkestyreenca
Web .

B =T

(44
aking care

of our
garden
means that it takes care
of us.”
Objectives

The main objectives of the Think and Eat Green
School Project of Dickens, for o students, were fo
oddress hecithy sustainoble food systems using the
new school and community gorden ond 10 integrate
skdis and knowledge obout:

« Food and envionment education.

* Informed choices obout food consumed.

* Use of environmentally sensiive 100d proctices by
using locol foods, foods sourced close 1o home
whenever possibie, recycling, and compaosting.

+ Supporting. sustaining ond mointaining G school
garden.
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Activities

The Dickens School Green Team worked with Suson Gorber, closs-
room teocher. 1o plon 0 secsondl food garden that focuses on
producing food throughout the yeor, This year for the fist Sme the
Green Team prepared the soll for plonting garfic, seedings, and
seeds and is working 10 core and manage the garden during the
growing season. harvesting vegetobies and herbs for o voriety of
medls inchuding the insescience Project Chel progrom. The Green
Team promoted the school community gorden ond the school
recycling program Gt school wide assemblies. They olso
participated in harvesting seeds that they sold to the school
community. Funds eamed went to the recycing progrom and the
Westen Widerness Community @ chority of choice.

The Project Chet In-Resdence Progrom worked with the students in
ten ciosses. K to Grode Four for six weeks. It 5 © honds-on,
authentic experience with @ high level of content thot inspires the
leaming for ol participants. The program goals were occom.
plshed. Students “gained knowledge obout informed choices,
developed skl ond confidence in moking cullwoly diverse.
nuiritious mecls that comply with the Conado Food Guide. leamed
principles of safety in the kitchen - food safety. sofety using
equipment ond ulensls, participated in shared meals, leamed
social and cultral behaviours associated with medl sence, and
worked cooperclively with peers. stoff. porents ond  the
community”. Ths progrom diso donated herd plonts and riwborb
that have been planted in the garden.

Students were i 10 some local bosed orgoni-
afions - Q. Price Mo, John Bshop - Restourctour, Chis
Hergesheimer the Flour Peddier.

Outcomes

The implementotion of the Think ond Ect Green Project Gront

provided support for:

+ The Dickens Green Teom fo promote o green. susicinobie
sehool community gorden progrom:

« Students in kindergarten to grade four o participate in the in-
residence Project Chet Progrom;

« Accessing fomers. gordeners. nulriSion and health experts ond
ofher commurity portners 1o speck o closses:

+ Opportunities o influence parent and community about
hegitny, sustoinable ood choices:

« Access 10 ofher porinerships - commurity bosed ond university
based.

As @ result from the above activities, students wrote obout heaithy
foods and bodies, food consumption, preporation of meds, and
even created class recipe books. Students researched topics
obout the gorden ond the cultural diversity of f00d. A verdety of
subject crecs were integrated. Group proects were developed
ond students presented ther work 10 their porents and fomilies,

Reflections

The perticipation in the Think ond Eot Green School project heiped
1o promote octivities for students 1o reconnect 1o hecithy bodses.
edble food and the environment. Students leamed patience,
cooperation, tearnwork and their social siills biossomed. The activi
ties implemented ot Dickens proved fo be successtul and are
ongong.
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