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The Director’s Cut
2007 was an incredible year of 
growth at Jones Valley Urban Farm 
— from building a farm center to 
hiring a full-time farm manager to 
significantly increasing the number 
of education programs we offer.   
And new opportunities for growth 

keep appearing every day.  
Seeing our high quality produce on the menus at the 
best restaurants in town is certainly an indicator that 
we’re doing our job right.  But just as significantly, 
produce that we’ve helped high school students grow is 
now appearing on the salad bar at the Alabama School 
of Fine Arts cafeteria.  And every month hundreds of 
inner-city elementary school students are learning that 
the radishes and sugar snap peas we grow actually taste 
better than the stuff they’re used to eating.  
With all this growth, we’ve also decided to consolidate 
and focus our efforts on making our downtown farm as 
spectacular and functional as possible.  In doing this, we 
have let go of our original farm location in Southside 
and are working with a number of community groups to 
determine the best use of our East Avondale Community 
Garden.  These changes are helping us create a world-
class demonstration urban farm right in the heart of 
Birmingham that will be a source pride for everyone that 
lives here and a model for the rest of the world.

— Edwin Marty

(continued from page 1)

Lately the availability of unhealthy foods and drinks on 
school campuses has been blamed for influencing children’s 
food choices.  While most 3rd graders can tell you how many 
servings of fruits and vegetables they’re supposed to eat 
each day, we know they’re not eating them. Sadly, healthier 
choices aren’t even available in many of our under-funded 
schools.  Schools with salad bars are the exception rather 
than the rule.  Fresh produce is expensive, and getting more 
so.  And kids won’t eat it – or will they?

The myth of refusal:  let them eat greens
How do you get kids to eat healthy food?  According to our 
program experience at JVUF, and to national research, the 
answer is:  let them.  Stop feeding them junk, and give them 
healthy food instead.  Kids in JVUF programs who have 
grown, harvested, or cooked the food will always try it, and 
often, like it.  After five years of growing and teaching about 
plants and food in our own backyard at the Alabama School 
of Fine Arts, the Arts and Science of Agriculture Program 
is now bringing the program to the plate.  Every few days 
students harvest fresh organic produce from the teaching 
gardens, wash it, and present it to ASFA cafeteria staff to be 

included in lunches served to over 300 students and 150 staff.  
Melissa Donaldson, ASFA’s Director of Child Nutrition, 
loves it.  “What they can’t grow here, we’re planning to buy 
from Jones Valley down the street.  We all want healthier 
kids.  We just have to put up the money to bring the farm to 
the school.”

While our Farm to School partnership with ASFA is 
in full swing, several other schools around Birmingham 
have approached us looking to make a similar connection. 
More than 8,000 schools in 38 states have Farm to School 
programs.  The concept is a simple one.  Connect schools 
with local farms to:  
• improve student nutrition by serving healthy meals in 

school cafeterias 
• provide health and nutrition education opportunities that 

will last a lifetime
• and support local small farmers.
Farm to School programs are one solution to a multi-faceted 
problem that is rooted in our complex food system.  From 
back to front, it goes like this:  kids are eating unhealthy 
food because that’s what schools can afford; unhealthy food 
is cheap because it’s available through global corporations 
and consolidated agribusiness; our community can’t afford 
better products because we’re sending money out to these big 
corporations instead of to our local markets. By providing 
healthier options in school cafeterias and through education 
that connects the food in the cafeteria to farms and health, 
children can better relate to how their food choices affect 
their own health, their family and the local farmer.

Alabama School of Fine Arts students harvesting salad greens for 
the cafeteria.
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New Faces
Thanks in part to grants we’ve received from the Community 
Foundation of Greater Birmingham and the Independent 
Presbyterian Church Foundation, we are in the process of 
hiring a Community Nutrition Coordinator (CNC).  This 
new position doubles our current program staff size and 
will enable us to substantially increase our impact on the 
community. The CNC will lead our Seed 2 Plate programs 
as well as develop our Growing Healthy Communities 
program.  Both of these two efforts will compliment the 
Jefferson County Department of Health’s Childhood 
Obesity Taskforce.  
In addition to hiring the Community Nutrition Coordinator, 
Jones Valley will also hire 5 high school students to work as 
interns this summer.  These students have all completed at 
least one semester of our Arts and Science of Agriculture 
Program at the Alabama School of Fine Arts and will assist 
us with every aspect of food production and education 
programming. 
With all these new faces on the farm, you’re bound to hear and 
experience more of the great things we’re doing to improve the 
food system for everyone in Birmingham.  But we can’t do it 
alone.  Please come out and get involved withone of the many 
programs or events happening this summer!

Upcoming Events
Glorious Gardens Tour – May 3rd and 4th
This fundraiser for the Birmingham Botanical Gardens  
has stops at the most beautiful gardens in Birmingham,  
and includes Jones Valley!  Tickets can be purchase at  
www.bbgardens.org or by calling (205) 414-3965.

Pepper Place Farmers Market
Come down to the best place to get local produce in town, 
including Jones Valley’s vegetables and flowers.  There are 
also great crafts and chef demonstrations.  The market  
starts May 3rd and runs through October.  7 am to noon at  
2nd Ave South and 30th Street.

Second Saturdays
Join us at the Farm the Second Saturday of every month for 
a few hours or a whole day of fun, learning, and/or getting 
dirty.  Our new education series is designed for adults, 
families, gardeners, wanna-be farmers, and healthy eaters.  
Classes start at 10 am and are $10/person (free for Foodbox 
Folks & Community Gardeners); volunteering is always free!
May 10th - ‘Managing soils organically’
June 14th - ‘Organic pest controls’
July 12th - ‘Planning a fall garden’

Southern and Slow – June 8th
Join us for a dinner party at the urban farm on June 8th at 
5 pm.  Some of the best chefs in town will be preparing a 
delicious meal made from ingredients grown right next to 
the dinning table.  Contact Stephanie at events@jvuf.org 
for more information and tickets.  Tickets for the dinner are 
$100 and help support Slow Food Birmingham as well as 
Jones Valley. Limited tickets available for this event. Contact 
Events@jvuf.org for more information or visit www.jvuf.org.

Summer Solstice Celebration – June 21st
Come out to the Jones Valley Urban Farm for a whole day 
of fun, flowers, and education.  The day starts with the Food 
Summit in conjunction with the Greater Birmingham 
Community Food Partners.  This event starts at 8:30 am and 
takes place at the YMCA Youth Center, next door to Jones 
Valley Urban Farm. You’ll hear from speakers from around 
the region discussing how to strengthen our local food 
system.  For more information, please visit www.gbcfp.org.
Stick around for the u-pick sunflower celebration on 
Saturday afternoon from 2 to 5.  There’ll be food, kids’ 
activities, and clippers for you to cut your own sunflowers.  
Donation will help keep Jones Valley Urban Farm 
‘Reconnecting People to Food.’
To culminate the day, Muse of Fire will descend on the farm 
for a series of acts from Shakespeare plays.  At 6 pm this local 
troupe will use the back drop of the urban farm to perform 
some of the great moments in theater.  For more informa-
tion, please visit jvuf.org or www.shakespeareatsloss.com.

Seed 2 Plate 
students have 
fun learning 

about the food 
system. Here kids 

draw all of the 
components that 

go into getting 
food from the field 

to the table.

UAB’s School of Public Health sponsored The Amazing Public 
Health Race. Five teams came out to the farm to help us make 
compost and learned how urban farming impacts public health.
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Jones Valley Urban Farm

Where is Jones Valley Urban Farm?
The Gardens of Park Place (formerly the Garden of Hope) at  
7th Ave North and 25th Street

What is Jones Valley Urban Farm?
Jones Valley Urban Farm is a non-profit project in the heart of 
Birmingham, Alabama that promotes sustainable agriculture and 
alternative land-use.  We have developed three vacant lots into 
production organic farms working with the neighborhood, high 
school students, and volunteers.  
Our produce and flowers are sold to local restaurants and at farmers’ 
markets to partially support the project.  We have developed an 
accredited high school science course in conjunction with the 
Alabama School of Fine Arts and a nutrition-based field trip called 
Seed 2 Plate.  Come out to the farm and become a part of our 
community.  

Our Mission
Helping Birmingham grow organic produce and healthy communities through urban farming and education.

Our Vision
JVUF will be a model sustainable urban farm that teaches youth and the Birmingham community about sustainable agriculture  

and nutrition through outdoor experiential education.

Get Involved with the Farm!

P.O. Box 55357, Birmingham, AL 35255
www.jvuf.org • 205-439-7213 • jvuf@hotmail.com

Board of  
Directors
Alan Lasseter
Luci Davis
Heather Spencer
Scott Walton
Ruby Cox
Bryding Adams
Bart Stephens
Glenn Smith
Larry Crenshaw
Paulette Van Matre
Robby Melvin
Page Allison
Taylor Pursell
Frank Stitt

Staff
Executive Director: Edwin Marty
Program Director: Rachel Reinhart
Farm Manager: Steve Adkison
Assistant Farm Manager: Lewis 

Lewis
Research Intern: Jonathan Woolley

Volunteer
Join us pulling weeds, selling 
produce,  
or hosting a fundraising event!

Donate Money
It’s tax deductible, so why not?

Where We Sell
After Work Farm Stand, everyday from 4 to 6 pm
Pepper Place Farmer Market Every Saturday from 7 am to Noon 
– May through October 4th.
Great local restaurants and markets, such as Bottega, Bottletree, 
Chez Fonfon, Chez Lulu, Davis Wholesale Florist, GianMarco’s, 
Highlands Bar and Grill, Little Savannah, Rock House 
Restaurant, Rojo, Salt, Table, V 
Richard’s, and Whole Foods.

ASFA jazz band creates a beautiful  
sound and vision for the Urban Harvest 

Twilight Supper.

Request a Program with JVUF
o Preschool Gardening (groups aged 2-5)
o Seed 2 Plate Field Trip Program (grades K-8)
o Arts & Science of Agriculture Classroom or Field 

Program (grades 9-12)
o Lecture, Slideshow, Speech or Presentation off-site 

(adults or community groups)
o Second Saturday Workshops at JVUF (adults and 

community members)
o Volunteer Opportunity (individual or group)
o Other (you specify)

To schedule a program, go to the REQUEST A PROGRAM 
link at www.jvuf.org, complete the form, and submit it to 
programs@jvuf.org.  Our Program Director will contact you to 
work our specific details.

Special Thanks to:
Jean Mills, Carol Echenberg, Glenn and Kelsey Bates, Tom 
Reinhart, Robby Melvin at Salt Fine Catering, Eric Tasker, 
Shatomi Kerbawy, Stephanie Fisher, David Hanson, Billy 
Angel and Oak Street Nursery, Found Magazine, Higher 
Ground Rosters
Community Partners
James Rushton One Foundation, Jefferson County Department 
of Public Health, Gus Heard Hughes and Heifer International, 
CAWACO, EBSCO Industries, Hill Reality, Independent 
Presbyterian Church Foundation, UAB Dietetic Interns, UAB 
School of Public Health, UAB Center for Urban Affairs, 
Alabama School of Fine Arts, YMCA Youth Center, Clayton 
College, Greater Birmingham Community Food Partners, 
Alabama Sustainable Agriculture Network, Leaf and Petal 
Nursery, Regions Bank


