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Healthy Foods for Healthy Kids Grows a Non-profit Organization!
After several years of vegetable
gardening with the terrific students of Springer Middle School,
our dream of establishing a nonprofit organization and expanding to other schools has become
a reality!
The mission of Healthy
Foods for Healthy Kids, Inc.
is to inspire and motivate
youth to develop lifelong
wholesome eating habits by
experiencing the joy of
growing, cooking, and eating garden-fresh produce.
Our vision is to bring food- and
garden-based educational programs to schools throughout
Delaware.
Our first official event was a
Spring Harvest Celebration at
Springer Middle School for individuals interested in learning
more about Healthy Foods for
Healthy Kids. Guests were
treated to a tour of the vegeta-
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ble gardens and a buffet of delicious garden salads. Springer
Principal Michael Gliniak spoke
about his longstanding commitment to improving students’
health, which in 2003 led him to
remove sodas from vending
machines and to host HFHK at
Springer. HFHK founder and
director, Dr. Thianda Manzara,
gave a PowerPoint presentation
highlighting students’ participation in gardening activities,
healthy cooking demonstrations,
and farm field trips. Dr. Frances
Taccone presented data on
children’s health in Delaware,
and made the case for why
Delaware’s children need help
in achieving better health.
“With more than one third of
Delaware’s children already
overweight or obese, teaching
all children about vegetables by
letting them grow, cook and eat
their very own produce is one
of the best health behaviors we
can model and reinforce here in

A Springer Middle School student shows his appreciation
for a fresh salad that he and
his classmates just harvested
from the garden.

The First State. Unlike the
natural preference for sweet
tasting foods, children must
learn about the different flavors
and textures of vegetables. Just
Continued on pg 2

HFHK Partners with Child Nutrition Services of the Christina School District
One of the most exciting developments this year was our partnership with Christina’s Child
Nutrition Services (CNS) aimed
at establishing garden programs
at elementary schools in the
district. CNS Executive Chef
Tony Williams is spearheading
implementation of Christina’s
Wellness Policy, and believes
that hands-on experience grow-

ing vegetables is a key element
in motivating children to adopt
healthier eating habits.
We worked with Chef Tony
and Keene Elementary School
to create the first CNS
“Education Cultivation” Program in the district. Keene
principal Beatrice Speir, teachers, students and parents joined

Chef Tony and Dr. Manzara to
build the garden on April 9th.
Using easy to assemble kits, we
created about 200 square feet
of raised bed gardens in a short
time. Teacher Scott Martin
manned the front loader, making easy work of the job of adding 7 cubic yards of soil to the
beds. The next step was to
construct a fence to discourage
Continued on pg 2

Page 2

Gardening was great in 2008!

HFHK Grows a Non-profit Organization! Continued from pg 1
like learning to read or ride a
bike, they learn this best by
practicing this healthy eating
behavior,” she said.
Guests included Carrie Aiken
who is External Communications Coordinator of the Blood
Bank of Delmarva, Sarah
Forbes who was Programs
Director of the Food Bank of
Delaware, Dave Hilliard who is
a former DuPont executive,
Judy Hilliard who is a former
teacher at Friends School, Lon
Marcus who is an accountant,
Dave Nichols who is Senior

Program & Policy Analyst of
Nemours Health and Prevention Services, Eileen O'Leary
who is Education & Training
Manager of the Produce Marketing Association, Michael T.
Scuse who was Cabinet Secretary of the Delaware Department of Agriculture, and Dr.
Amy Vollmer who is a professor at Swarthmore College.
As a result of our outreach
efforts, we have a wonderful,
hardworking, and talented
Board of Directors including:
Sarah Deacle of The

Delaware Center for Horticulture
Tony Gonzalez of the
Produce Marketing Association)
Kathy Hoy of Produce
for Better Health
Anthony Stella of the
Blood Bank of Delmarva
Frances Taccone of
Nemours Health and Prevention Services
Charlie Tomlinson of
Delaware Today
Thianda Manzara,
Founder and Director

VOLUNTEER & DONOR APPRECIATION
More than one
third of
Delaware’s
children are
already
overweight or
obese!

We’ve been very fortunate to
have the help of fantastic volunteers, including:
Paralegal Miranda Brewer
of Pepper Hamilton LLP,
who helped us incorporate and
arranged for PHS Corporate
Services Inc. to serve probono as our registered agent.
Accountant Lon Marcus
who took on the Herculean
task of helping us apply for

501c3 status, and our papers
were filed on November 17th.
David Hilliard who skillfully
led us through our first round
of strategic planning.
NCC Master Gardener Cindy
Huffman and her husband
Doug Myers, who spent
countless hours maintaining the
Keene garden and working
with teachers and students to
ensure a bountiful harvest.

New Castle County Master
Gardener Ellen Hahn who
worked with Springer Middle
School students to grow vegetables in classroom GrowLabs.
Keene volunteer Bill Edwards, who worked tirelessly
to build the garden fence.
We were grateful to receive
donations from the Holpont
Foundation, Anthony
Stella, & Thianda Manzara.

HFHK Partners with Child Nutrition Services Continued from pg 1

deer, rabbits and other
neighborhood veggie lovers.
This turned out to be quite a
learning experience. Due to
the heavy clay soil at Keene,
setting the posts was significantly more work than building
the raised beds. LOTS of muscle was required, but luckily,
Chef Tony works out at the
gym! Bill Edwards also provided manpower and a post
setter, and Mr. Martin came to
the rescue about half way
through the process with a pick

Chef Tony & students building the Keene garden.

ax. After a few hours of backbreaking work, the garden was
complete. This proved beyond
a shadow of a doubt that Chef
Tony is totally committed to
improving the health of his
students!
In contrast to the work of
building the garden, everything
else was pure fun! To involve
all students, Ms. Speir decided
that three grade levels would
garden each semester. Accordingly 2nd graders prepared
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HFHK Partners with Child Nutrition Services
the garden beds for planting,
kindergarteners planted the
seeds on April 16th, 4th graders
harvested and delivered the
vegetables to the cafeteria staff
on May 28th, 2nd graders
cleaned up the garden and
composted the refuse, and Mr.
Martin’s students were involved in all aspects. Garden
activities were integrated into
the science curriculum by short
HFHK-designed lessons.
Students and teachers alike
were amazed by the excellent
quality and the amount of spinach, lettuce mix, radishes and
turnips grown by the students
in just a few short weeks.
Keene cafeteria manager Kathy
Black and her staff did a wonderful job of incorporating the
student produce into the lunch
menu. Students were encouraged to taste the garden veggies by Ms. Speir, who announced harvest celebrations
each day the student-grown
vegetables were served.
The rush of fall, with the demands of a new school year
beginning, proved challenging
for scheduling classes! We
were lucky to have the help of
Ms. Huffman, University of

Continued from pg 2

Delaware Community Nutrition student Sarah Kelly, and
Mr. Martin and his enthusiastic
students to “harvest” the
bumper crop of weeds that
grew during the summer, and
prepare the garden for planting.
The weather was also a challenge, but 6 kindergarten
classes managed to dodge the
rain and plant arugula, lettuce,
radishes and turnips on September 25th and 29th. Fourth
grade students had a wonderful
time harvesting the garden on
Nov 5th. Second graders had
the fun of not only cleaning up
the garden, but also of seeing
and touching finished compost
from the previous semester.
The kindergarten classes had
their own harvest celebrations,
since the they do not eat lunch
in the cafeteria. Teachers
Dawn Martinez, Lisa Short, and
Dawn Picolleli created delicious
garden salads to share with
their students. Ms. Martinez
said “It was amazing to see that
everyone ate the salad, and no
one complained! Some students commented that the
salad was really delicious, and
that they never get to eat salad
at home.”

The success
of the Keene
garden was
due to a
wonderful
group effort
by teachers
(especially
Ms. Martinez
and Mr. Martin), staff
(including
administrative, cafeteria,
and custodial), and to
dedicated
volunteers
Mr. Edwards
and Ms. Huffman.
Funding for
garden construction,
equipment
and supplies was provided by
CNS and by donations from
the Produce Marketing Association and Nemours
Health and Prevention Services. HFHK donated over 80
hours to bring this garden to
fruition. Dr. Manzara received
Christina School District’s Citizenship Award in recognition
of our work.

Springer MS Celebrates “DuPont Harvest of Veggies”
In February, HFHK at Springer
MS was honored and thrilled to
receive a one-time gift of
$10,000 from DuPont, which
helped support a wide variety
of activities throughout the
year. In March, seventeen
classes planted the garden (led
by teachers David Brown, Jane
Conlon, Michelle Dech, Jeff
Ickes, Kristin Parson, and Jacob
Pitman filling in for Maureen
Romeo), and learned the difference between cool weather
and warm weather crops.

In May, students harvested a
wide variety of tasty veggies
including spinach, turnips, radishes, peas, and a number of
beautiful lettuce mixtures,
which they transformed into
delicious salads and enthusiastically ate. The bountiful harvest
also allowed us to donate several large bags of vegetables to
the Delaware Food Bank.
With the help of New Castle
County Master Gardener Ellen
Hahn, Ms. Romeo’s and Mr.

Ickes’ students grew warm
weather crops in their classrooms. In early May each student took home a tomato or
pepper to plant in their home
gardens or in pots. Tomato
and pepper seeds were kindly
donated by Seminis.
Farm field trips were the highlight of spring semester activities for AVID students
(Advancement via Individual
Determination). Students
toured Calvert Farm in Rising

“Some students
commented that
the salad was
really delicious,
and that they
never get to eat
salad at home”
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Sun, Maryland
(www.calvertfarm.com), where
organic farmer Pamela Stegall
explained how community
supported agriculture (CSA)
works. Students learned that
customers buy shares of Calvert’s harvest, and in return
receive a weekly box of farmfresh vegetables.
The second farm field trip was
a “double header”, to both
SIW Vegetables in Chadds
Ford, and Coverdale Farm in
Delaware. In contrast to Calvert, SIW is a conventional
CSA farm, where farmer H.G.
Haskell uses plastic mulches
and row cover to speed the
development of his heirloom
tomatoes. Students learned
about Mr. Haskell’s innovative
system for planting corn, and
that no-till farming and wise
fertilizer use protect the
nearby Brandywine Creek.
At Coverdale Farm, students
had the opportunity to pet

many more animals, including
pigs, chickens, and even got to
milk a cow!
In June, Springer Middle School
moved to the Burnett building
for a one-year stay while
Springer undergoes renovations. Because there are no
gardens available at Burnett,
Ellen Hahn, Dr. Manzara, and
Ms. Romeo’s 7th grade science
classes experimented this fall
with growing trays of spring
mix in the GrowLab. Students
were delighted to learn that in
5 weeks, two trays of spring
mix grew enough greens to
provide a large bowl of salad
mix! More indoor growing
projects, as well as vegetable
cooking demonstrations, and
farm field trips are planned for
the coming semester at Burnett.
Looking ahead to our return to
Springer next summer, the
gardening facilities will be enhanced by construction of an

outdoor classroom during the
renovation, a tool shed courtesy of the DuPont gift, and a
compost demonstration site.
Springer principal Mike Gliniak
received a $2,000 Unsung Heroes grant from ING to build a
compost demonstration site
that will be open to the public
and will highlight different types
of composting units.
The composting site will be
modeled after those constructed in New Castle
County’s (NCCo) parks under
the direction of Master Composter Hetty Francke. The
“working” composting area will
also be expanded, allowing
hands-on composting activities
to be incorporated into 8th
grade science. The site will
help educate the public about
the benefits of composting,
which is timely because New
Castle County recently instituted a yard waste ban!

WE’D LOVE YOUR HELP!
We continue to grow our board, and are seeking individuals who have a passion for children’s health,
experience in non-profit leadership, fundraising/development, and marketing/public relations. If you
are interested in learning more about the possibility of serving on our board of directors, or know of
others who would be interested, please contact Thianda Manzara at 302-235-2692.
Donate your gifts of time, talent or treasure. If you would like to join HFHK as a volunteer,
please contact Thianda Manzara at 302-235-2692 or HealthyFoods@msn.com.
If you would like to donate, please make checks payable to: Healthy Foods for Healthy
Kids, Inc., and mail to P.O. Box 847, Hockessin, DE 19707.
We also would greatly appreciate your gifts of:
garden equipment, e.g. hoses, trowels, hand cultivators, gardening gloves, shovels, hard
rakes, hoes, wheelbarrows, 8’ U-posts, deer barrier
garden supplies, e.g. seedling trays, vegetable seeds, 6’-wide landscape fabric, potting mix,
row markers
vegetable tasting supplies, e.g. paper plates, napkins, muffin cups, disposable forks

A Springer student harvests
lettuce from the garden

