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'NEWSLETTER:

Somerton Tanks Farm Is
Outstanding In Its Field

What a first year this has been! We are so proud of the
accomplishments achieved by this urban farm and its
extraordinary team of farmers, funders, partners and volunteers.
There is no doubt Somerton Tanks Farm is becoming a catalyst
and focal point for urban agriculture in and beyond the region.

Creating An Urban Farm From Scratch

A fully operating commercial vegetable farm now thrives
where a half-acre barren grassy lawn once existed. Withstanding
the uniquely harsh weather conditions of March and April the
farmer and three farm trainees built most of the farm structures
by hand. including a storage shed. post-harvesting and packing
station. They constructed 249 individual plots and installed
drip and overhead irrigation. When weather finally permitted.
the first seeds were sown and the test of this unusual. intensive
relay gardening technique began.

The Fabulous Vegetables

Spinach. pea shoots. radishes, scallions. broccoli raab, arugula.
scarlet and Japanese turnips. chard, baby beets. basil. eggplant.

kale. bok choy. new potatoes. baby carrots. tomatoes. Chinese
cabbage. filet beans, cilantro. dill. fennel. Asian cooking greens
and nine types of salad greens grew happily at STF. The farm’s
prolific spring vegetable production was noteworthy considering
the weather related crop damage and low yield experienced
by regional farmers.

2003 Goal #1
Achieve $25,000 in Vegetable Sales Revenue

The primary goal of this project was to achieve $25.000 in
sales for the year. As of October 31. 2003 STF has sold $24.112
worth of vegetables. We are right on target with at least two
income producing weeks remaining to the season. This
phenomenal success is truly meaningful given the farm's later
than intended start. And have we mentioned the bad weather
vet?

2003 Goal #2
Train Farmers in Philadelphia

Another fundamental goal was to train new urban farmers
Here. too there is success to report. Lori Albright and Nicole
Shelly have completed STF’s Philadelphia Farming Fellow
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program. They have been promoted to farmer status and have
assumed responsibility for all operations of the farm under
supervision of the Oley Institute. Lori and Nicole are even
more enthusiastic about farming in Philadelphia now than
when they started (if that is possible).

The Markets
(and The Phenomenal Salad Mix)

STF became a regular at farmer’s markets located at 37" and
Powelton in West Philadelphia (run by Farm to City) and at
2" and South Street in Society Hill (run by The Food Trust)
We sold through the Fair Food Project stand in the Reading
Terminal Market and directly from the farm in northeast
Philadelphia. Our fresh, fine veggies quickly developed a loyal
customer following at these markets. STF’s unique Salad Mix
achieved a level of acclaim among Philadelphia food
connoisseurs. We could hardly keep up with demand. often
finding salad mix devotees lined up long before the market
opened.

STEF received expert restaurant marketing advice and assistance
from Pennsylvania Preferred and The Fair Food Project. As
a new business STF had to prove itself in a highly competitive
world. STF can now boast that its veggies have been enjoyed
at fine restaurants such as Coleman Restaurant in Blue Bell,
Stella Notte in Chestnut Hill. Organic Planet, a macrobiotic
catering service and Django in Queen Village.

STF’s third sales channel was CSA (Community Supported
Agriculture) programs. Volunteer run CSA’s were formed in
Mt. Airy and in Bucks County and their “up front” membership
payments in exchange for five months of vegetables provided
essential operating revenue during the carly days of the season.

STF also became a participant in the Farmer’s Market Nutrition
Program.

Donation of Vegetables

STF has shared its bounty with those in need. Deliveries were
made to Emlen Arms in Mount Airy. Center in the Park in
Germantown. and Somerton Food Bank in Northeast
Philadelphia.

Documentation

After the 2003 season ends STF will evaluate the data.
experiences and outcomes and will document the first year of
this unique urban farm. We will seek to disseminate this
information through publications and presentations and by
encouraging educational tours of STF.

2003 Events

Slow Foods Fundraiser — April 15", 2003
The Philadelphia Convivium of Slow Foods hosted a sold out
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STF kick-off event was highlighted by the fine food and
enthusiastic crowd

Grand Opening For The First Harvest - May 16", 2003
On a bitterly cold. windy May day Somerton Tanks Farm held
its” Grand Opening. In presenting a City of Philadelphia
Liberty Bell memento to the Oley Institute’s Joseph Griffin
for his vision and dedication to this project. City Commerce
Director Jim Cuorato said. “This adds a new dimension to the
Philadelphia economy.” Philadelphia City Councilman Brian
O’Neill presented City Council Citations to the Philadelphia
Water Department and the Oley Institute. Pennsylvania
Department of Agriculture’s Secretary Dennis Wolff provided
the keynote address and remarks were offered by Pennsylvania
Department of Environmental Protection Deputy Secretary
Cathy Curran Myers. Sixty-five hardy individuals braved the
weather to celebrate and sample the harvest.

Neighborhood Open House — July 12”', 2003

We finally had some warm. dry weather by July and we
celebrated with a Neighborhood Open House. Forty of STF’s
neighbors joined us. Parents pushing children in strollers,
senior citizens and many others took farm tours to learn about
chemical free farming, the STF experiment and its
environmental and economic development goals. They picked
carrots and nibbled greens, shared ideas with the farmers and
chatted with friends. Everyone headed home with bags full
of gift veggies. The neighbors and the Somerton Civic
Association have become true STF friends.

Plans for 2004

The rapid growth of STF now requires a full time administrator
and a greater Philadelphia presence. We are excited to report
that the Oley Institute plans to incorporate STF as a
Pennsylvania non-profit corporation in 2004. The project will
remain a part of the Institute until STF receives its determination
of 501 (c) (3) tax exempt status from the IRS.

_—

Roxanne Christensen. a founder and STF’s volunteer Business

Manager. has capably assumed the added administrative
responsibility. Joseph Griffin of the Institute remains with STF
and will continue providing the technical expertise. vision and
leadership.

In 2004, Farming Fellows Lori and Nicole will become lead
farmers at STF. These two talented entreprencurs will help to
train and inspire new farmers. They will use 2004 to fine tune
their business plans. locate land and raise capital to start their
own farms in Philadelphia in 2005

In 2004 STF will work to refine. enhance. evaluate and document
this urban experiment. Major goals for year two will be: 1) to
significantly increase yield and vegetable sales revenue: 2) to
expand outreach to educational institutions and community
organizations and 3) to continue training urban farmers

Visit Somerton Tanks Farm
at the 2004 Flower Show

The Philadelphia Water Department will showcase STF at their
Philadelphia Flower Show exhibit in 2004. Look for us there!

Funders Invited For 2004

We are now seeking funders to join our team of Partners for
2004. STF is a joint venture between the Philadelphia Water
Department and the Oley Institute a 501 (c) (3) public charity
To learn more about STF contact Roxanne Christensen (see
below).

Donations and Contributions Are Invited

Donations and contributions greatly help minimize the expenses
of this venture and are tax deductible. STF is secking the following
for 2004: a panel van for deliveries. a transplant greenhouse (old
or new). a hoop house. a large canopy: tools such as shovels
and rakes: agricultural supplies such as wheel barrows. garden
hoses. tomato stakes. transplanting equipment. drip tape for
irrigation: hardware supplies such as a ratchet set. wrenches.
tape measurers and screwdrivers: post harvest equipment like
cellophane bags. lettuce boxes and bushel boxes

For more information

For more information about STF or to make a contribution or
donation please contact Roxanne Christensen. Business Manager,
at 215-732-3048. email her at

rchristensen/@ infocommercegroup.com or U.S. mail to 2220
Kater Street. Philadelphia. PA. 19146
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FUNDERS

The Allen Hilles Fund

Dolfinger-McMahon Foundation

Keystone Development Center

Philadelphia Commerce Department

Philadelphia Suburban Water Company

Philadelphia Workforce Development Corp

US Dept of Agriculture - Natural Resources Conservation Services

PARTNERS
BCS America
John Berry, Agricultural Marketing Educator,
Penn State Cooperative Extension Service
Chef Jim Coleman, Coleman Restaurant
David Douds, US Dept. of Agriculture- Agricultural Research Service
Fairmount Park Organic Recycling Center
Fertrell
Ann Karlin, Fair Food Project
Drew Keegan, Pennsylvania Preferred
John Metrick, SE PA Resource Conservation and Development Council
The Honorable Brian ONeill, Councilman, City of Philadelphia
Pennypack Ecological Restoration Trust
Pep Boys
Somerton Civic Association

IN-KIND SERVICE PROVIDERS

‘Anna Herman, Food Work Resources, Inc.

Ruthanne Rust, RSquared Video

Hansjakob Werlen, Philadelphia Convivium of Slow Foods

VOLUNTEERS

David Biddle Janice Levin
Roxanne Christensen Chesley Lightsey
Shannon Dougherty David Lopes
Andrea Fleegle Megan McCoy
Karlyn Haas Joyce Millman
Louis Hamilton Nan Myers

Sherri Hamilton Abby Pozefsky
Laura Kennedy Steve Shelly
Jennifer Leary Tom & Barb Shelly
MEDIA COVERAGE

Newspapers  Progressive Farmer News 10-6-03

Philadelphia Inquirer 9-30-03
Chestnut Hill Local 5- 24-03
Northeast Times 5-22-03
Northeast News Gleaner 5- 21-03

Magazines Gourmet, to appear soon
Cuizine, 10-03 issue
In Business, 5-03 issue
Television WHYY - Flavors of America, to air 1-04





