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CAMPUS COMMUNITY GARDEN

Goal: Execute the relocation of campus
garden & initiate campus wide outreach for

events.

Challenge: Gathering committed student &

campus support for garden projects & events.

Strategies: Worked closely with committees
of supporting interest student groups &

departments.

Outcomes: Created garden standard
operating procedures & hosted campus wide

events.

PROJECT HIGHLIGHTS

UC Merced Campus Communily Garden

Summer
Planting

April 82017

[ :I'Valley Terraces, adjacent to
Ranchers Rd.

Tools & seeds will be provided. All.participants will need to sign awaiver that will be provided for on site.
Questions? e 5 o
Contact ibeltran2@ucmerced.edu

o

PROJECT REVIEW

With each garden event we have hosted, we
have received well over 50 participants
including students, faculty and staff. Each

participant receives one-on-one time with

our Merced Master Gardener and has the
opportunity to learn new ways to use fresh
naturally grown produce. We have received
many requests to have more frequent events

in the garden and to expand the current site.

Environmental Engineering * University of California Merced

ibeltran2@ucmerced.edu

ABSTRACT

Food is the foundation of
community and fuels social
interaction. Using this
phenomena, we can create
spaces and platforms to
identify and implement
solutions surrounding food
injustices and sustainable

living.

2016-2017 CAMPUS PROGRAMS

|. Campus Community
Garden
2. Bobcat Eats Program

Successful full scale
implementation of on
campus programs centered
around food injustices and
sustainable living.
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BOBCAT EATS

Goal: To improve the
freshness of produce
staff & faculty while e
food literacy topics.

riety, taste &
ilable to students,
ating them on vital

cute successful
a food literacy
npus.

Challenge: Develop
monthly Bobcat Markse
education component

bed a
ar with local

Strategies: Planned ¢
timeline for the Sprin
vendors and guest spe
] the first
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Outcomes: Successf
food literacy/market «
Eats during Spring.
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HOW TO

MINIMIZE FOOD WASTE

IN YOUR OWN LITTLE WAY

= USING LEFTOVER JAM
5

With ~1 inch of jelly left in a 80z jar, add 1-2

teaspoons of wine vinegar & olive oil, a dash of sesame, a pinch of

L wdton Kosher salt & some ground black pepper. The jar should be half

wwwww full, ~4 ounces total. If the jam was cold, warm the mixture in the
n of

mmmmm programs can be found online of requesttoseea i
manger in the DC if you have more questions.

WATER FOOT PRINT OF YOUR FOOD
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.az::,' 1 40 8-10 minutes. Transfer to a place to dry, separating pieces as
pound of h needed. Let dry for about an hour, then finish
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BRUISED APPLE CRISPS

Preheat oven to 225 degree oven.

Cut apples into slices & arrange in a lined baking sheet &
sprinkle with cinnamon. Bake for two hours, flipping the slices
over after an hour.

Answers
the menu, what to buy & Bobcat ; CARROT PEEL CHIPS
when! Eats R a0 e o e

single layer. Bake for 8-10 minutes until browned & crisp.

_STALE BREAD TO CROUTONS

g o Preheat oven to 250 degrees, cut bread into large
outon-sized chunks. Place on cookie sheet & sprinkle with
seasonings. Bake for about 10 minutes or until bread is dry &
crunchy. Use as croutons or grate/grind in a food processor for
breadcrumbs.

Workshop

March 23, 2017

Please answer the following to the best of your ability and turn in at
the end of the seminar
vater is Which o

CHICKEN SCRAP NOODLE SOUP

In a large pot over medium heat, melt butter. 2
Cook onion & celery in butter until just tender, e

5 minutes. Pour in chicken & vegetable broths & stir ~—

in chicken, noodles, carrots, basil, oregano, salt & pepper. Bring
to a boil, then reduce heat & simmer 20 minutes before serving.

Happy Salng!

o \
Literacy?

Thank you for your participation! Answers
are on the back!

(/e

Bobcat Eats

PROJECT REVIEW

Number of Participant

Question Responses On a scale from | to 10, 10
- Date 2121 - 2/22 3121 - 322 417-418 beingfully'aware; hiowayare
are you of what's in your food?
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Question Number E Awareness Scale
Seminar/Works . " e
hop Attendance
Spring Break was the Free tote bags were
Comments One vendor following week. One  given at both market &
vendor. seminar. Two vendors.

With each Bobcat Eats event we have
advertised and hosted, it has been well
received on social media platforms. Many

students have asked for more frequent market

days and food literacy events.




