Progressive
Agriculture

The idea of locally grown ingredients has been gathering steam, but in the
Philadelphia area, your food could have come from much closer than you think,

When j::}”ul think of farming in the Delaveare Valley, v prohably imagine barns, tmcors,
and relling fields in Pennsylvania or Sourhern New Jersey. You probably do nor think of
sidewealliy, mn(;nm,, or row homes. Yer, iucked into the Somerron secrion of Philadelphia,
vou cant find an acrual, albeit unconvendunal, firm grewing a surprising medley ol produce.
Tocared on a half acte plot, Somerron Tanks Farm s the shared creation of the Cileyr
Institute anwl e Philadelphia Warer Departiment (P, Thar is nor a typical beginning
for a tarm, bur there s little tepical abouc Somercon Tanks. This includes e Jurm’ name-
sake—twn 10,000 gallon swrage tanks thar share space with Use Fumn,

A public rility in charge of mineaining Philadelphia’s water supply, PYWD also
ewns and maintaing large parcels of land thronghout the cige Much of this land is
e i uge (botore farming, Somerton Tanles was a large trace of T, bue PWEY moust
still pay to maintain it, The department asked Temple University 1o study the prob-
lern and propose alternative uses thar could make some of this land commercially
wiable, reduce maintenance coasts for P, and not adversely effect water quality.
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LEFT: The 10,000 gallon wate
tarks are 2 majestic anchor

to the haif-acre piot,

el Fentpnhs

BELOWY: Low-lying crops at Somertan
lanks include cilamino, hasi,

dill and parsley,

|:-.!'."..:1'.r

Temple suggesied wiban fanming as ane possibilirg, PWE agreed, and Joseph Guilfin
af the Oley Tnsrituce was broughe in w wlvise e project.

The challenge in creadng 2 successful farm ar Somerton Tanks was w frd clee Lo
use far such a small space. Looking o the work of Canadiat rescarcher Wally
Satzewich, Griffin arrived ac a singular approach duac relied heavily on crop rorasian.
As one crop is huevested, another crop is immediarely planred in its place, Howevel,
this second crop must restore nutrients w the soil thar the first crop exrracted,

Yet in an urban area, where demand for space is far greater than in weal locations, why
bather wich furns? T Gl there are envirnnmental, econamic, and nutritivnal benelic:

s Lram W5 perspective, having o larm on their land is beneficial to waner qualiny. SDmEI‘tOT'I TaﬂkS FE]_T[T'I
W hen :a]tn falls on Elw packed {‘]i‘l:‘T ofa vacan lot, it J: not absueled i[.llﬂ the gl‘mllnﬂ. p rﬂd uce is avai ia bl e at
[nstead, it tuns ol (hoowi as “stormewater ronedT”) dnre nearby mivers er deains, ;

Urhan farmland, on the other hand, acs as a spange, ahsorhing raitwarer and fil- t‘|"|ﬁ Fﬂ' IDW| f-'lg m4d TkEtSZ
tering it al the same rime.

» According to Someron Tanks research, an urhan firm an a plor size comparable w Powelton Ui!lidgﬂ
Samerton Tanks can hring in between $25,000 and $50.000 annually. This means Farmers Markﬂ‘t

tliat a0 single farmer can make a living farming full-tme, Lo the process. they will i o
hire local residents 1w ussist cherm, creating jobs in the eommunicy. 38t & PUI"UE“IE!” Raad

& The farms will provide locally grown produce w people who normally have limired P|‘Il|adt‘_tph|ﬂ= ,Pﬂ
aceess - fruits and vegerahles. Hours: 10:00 AM.- 200 PM,

Season: May 24 - Ocluber 26
Second and South
Farmers’ Market
Znd and South Streets
Philadelphia, PA

~ Hours: 10:00 AM.-2:00 PM.
Season: May 31 — November 27

or buy directly
from the farm

Tomatoes ripan on the vines at samerton Tanxs Farm

Somerton Tanks Farm
2071 Tornlinson Ruad
Philadelphia, PA
Haurs: 2:30 PM.-6:30 PM.
Seasan: August 27 - October 29
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Somerton Tanks produce
is used al the following
restaurants:

Diango
576 South 4h Street
Philadelphia, PA
(215) 9227151
Hours: Tugsday-Sunday

5:30-10:30 PM.

Salt

253 South 20th Street
Philadelphia, PA
(215) 545:1990

Hours: Monday-Saturday
6:00-10:00 BM.

Warter feed-in systern from Tilapia tanks.

Tllﬂpl_ﬂ from the Burlmgton Perhaps die most promising pare of the Somerwon Tanks plan is that the fu is ot
C{]UF1t‘y' Search and an isolared experiment. Fach season. the fam will rake on encreprencurs lowking o
Demonstration PI'DjE‘Ct 5 Become urhan farmers. By ceaching the students all aspects o organic frming, from the
= : : o growing ol wegetables 1o developing a small business, Somerron Tank Larms could
available at the fD”DWIﬂg. become the hub of an arban facne network in Philadelphia,

Four Seasons Seafood Inc. , ) . _ e
214 Nortk Tenth: Streat 5o, equipped with an urban-farm stracegy and w vision, how did Somercon Lank Barmns

Philadelphia, PA i_d:,m its ﬁr.sr year nf np-.‘lrauiluu? :"11’5 gone »:-f:r:,’ w-:-.“,:.' H!.'ISIJJ..:I..E'S!:. J"»'I:f.nzlgc.r ann.n.e
T o hnisrensen says., “the challenge hasn't been growing the crups, ics been in erearing mar
(2 15-925-6625) keets.” For now, you can find produce from Somerton Tanks Farm ar three famers” mar-
sl > kets in Philadelphia {at Broad and Souch Strecers, Second and South Srreers, and
Perwelton Village in West Philadelphia), Tn addicion, restaurancs such as Salt and jango
use Someron Tanks’ produce. Tn che near luure, Somercon Tanks produce will be ayail-

able ac the Fair Food stand in the Reading Terminal in Center City, As for the furure,
Christensen says, “The focus s on training and creating urban farmers, bur we'll also be

looking w espand our marker to other restauranes,”

Mot far from Soinerion Tanks — in bueolic Florence, New Jersey — lics a different orpe
of faem that is every bit as unconventional. Inside 2 high-tech greenhouse. tadidonal
produce like romarnes and olra are grown using 3 non-tradicional mediod, These are
hydroponic crops grown withour soil: warer provides all of the nutricnss the plants need
to grow. Nearby, there are large tanks biimming with anather crop: a “harves.” ol 700
tilapia, a fresh-water fish, U'he entire greenhouse is a lesson in conservadon, using waste
rather than disposing of it. For example, the wastewater from the tilapia ranks s actual

Ly nueritious for the crops, sn the water is cycled through the planrs, When che cydle is
complere, the filtered water is ready w be added hack inta the tals. The erecnhouse is
even powered by gas emiteed from an adjacent landfill, .

The Burlingron County Search and Demeonsrrarion Project geeenhouse, a5 it is offi-
cially known, is 4 cooperative endeaver hy Rutgers University’s New [ersey Feoromplex
and the Oceuparional Training Cenrer and hay grown hydrapanic craps sinee 1996,
Using a grant from the Loviconmental Protecrion Agency, che greenfiouse recently added
the rilapia aqualarm, Why tilapia? David Specca, direcior of development programs al
the Ecocomplex, explains, “Tilapia ace relatively casy o prow. They're much more w)-
crane than ather fish.™ 17 their feeding schedule or the wacer emperature were to Aue-

Fhais: Amiands Supch

tiate, Specca adds, the fish wonld metely slow dowa tather dian dic,
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The growing seasan heging when a ship-
ment of 700 voung Lilapia arrives fram an
aruafarm in St Croix (whose research was
mestrumental in initiacing the tilapia farm
at the Florence greenhousel, The young
fish weigh less than .5 ounces and ae 25
inches long when rthey are placed in owo
small canks that serve as the nursery
Initially they are fod 10 percent ol their
Ly weighe cach day. The rilapia remain
in the nursery lor 12 weeks until they
reach o weight of approsimacly 175
pounds grams.  Then rhe rilapia are
moved to larger canls for another 24
weeks. - Ar thar point, chey are shipped w
miarlet, (Lhe fish are swailable ar Four
Scasons Seafood lncorporated in the
Chinaterart section of Philadelphia)  In
all, the growling season rakes nine months.

So far, Specca notes, chings e been
going well. The tilapia farm is part of a
feasibility studys the greenhouse currently
is collecring dara o determine il ruising
tilupia could be profirahle far inrerestod
farmers. I icis, dhen che greenhouse, like
Somerton Tanlks, will beoome o waining
center for would-he aquatarmers.
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wonny, CABINETGALLERY.com

Irterrmeciiale water T

Boch Somerwon Tanks and che tilapia
farm ar the greenhouse are In their ey
seuges, bul the fucure looks promising. In
rime, thanks o places like Somerton
Tanks and the Burlinpron County Seasch
and Dremeonstration Project thar are dedi-

systom, at Rutger
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cated ro waining others. a new wave of
farmers soon may complerely redelioe
what we think af as “grown lacally” e

Kewin Parker is an English teacker and free-
larice writer. He lves in Philadelphia, FA,
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