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SANTA CRUZ — Thirty years ago, on a
scrub-covered hillside of the young UC San-
ta Cruz campus, Alan Chadwick planted a

revolution in gardening. The iconoclastic

Englishman was a pioneer of organic,
French-intensive gardening in northern
California, and his influence has made its

way from that steep hillside to farms around

the world and to the tables of the nation’s
finest restaurants.

The training progrdm Chadwick found-
ed at UC-Santa Cruz has launched hundreds
of students on careers in organic farming

_and gardening, environmental education,

community development, the natural foods
business, and international agricultural
training programs. UC-Santa Cruz is cele-
brating Chadwick’s legacy with a three-day
anniversary celebration today through Sun-
day featuring a special anniversary of the
annual Harvest Festival, a symposium high-
lighting the activities of graduates and an
all-organic benefit dinner.
- Chadwick was an advocate of gardening
without synthetic chemicals or pesticides,
and his techniques for producing abun-
dance from limited space have been trans-
ported literally around the world by UC-
Santa Cruz graduates. His emphasis on
high-quality, organically produced food has
been embraced by a generation of Ameri-
can cooks and has helped fuel the excite-
ment over California cuisine.

'UC-Santa Cruz celebrates 30 years
of ¢ organic farming and gardening

The informal apprenticeship begun by
Chadwick in 1967 gave rise to the Farm and
Garden Apprenticeship and the Center for

“Agroecology and Sustainable Food Systems.

More than 800 people have participated in
the apprenticeship, a six-month residential
training program for people interested in
acquiring the skills and knowledge needed
to grow crops with ecologically sound meth-
ods. Center staff and faculty conduct re-
search on organic farming techniques and
social issues in sustainable agriculture and
are internationally known for their contri-
butions to these fields.

Among those who will gather to honor
Chadwick’s contributions and celebrate 30
years of UCSC's apprenticeship program are
farmers, educators, chefs, wholesale pro-
duce buyers, and former Peace Corps vol-
unteers who have helped spread Chad-
wick’s vision. Among the former UCSC ap-
prentices who will participate in an alumni
symposium on Sunday, Oct. 5 are Martha
Boyd (1993) of The Food Project, a youth
development program in Boston; Cathrine
Sneed (1987) director of The Garden
Project, a garden training program for pris-
oners in San Francisco; David Brodkey
(1986), a teacher at Alianza Elementary
School in Watsonville; Liza Buckner (1987)
of St. Anthony’s Farm in Petaluma, a horti-
cultural therapy program for people in re-

habilitation; and Carl Elliot (1985),
a Seattle-based urban gardening
instructor and host of a radio talk
show on gardening.

Schedule of events

Oct. 3, 4:30-6:30 p.m.: Reception
for alumni and Friends of the
UCSC Farm & Garden, Alan Chad-
wick Garden and Memll Provost’s
House, UCSC. .

8 p.m.: Benefit dance concert,
Santa Cruz Veterans Memorlal
Building, 846 Front Street, Santa
Cruz.

Oct. 4, 9-11 a.m.: Legends from
the Garden. Storytellers will share
their favorite legends from the
Alan Chadwick Garden and the
UCSC Farm, and a memorial
bench will be dedicated in memo-
ry of Page and Eloise Smith, early
supporters of the garden and ap-
prenticeship. Alan Chadwick Gar-

den, UCSC Admis-
sion is free. Tea and muffins will
be served.

11 am. to 5 p.m.: Anniversary
of the Annual Harvest Festival fea-
turing live Cajun dance music by
Jr. Buclieu and the I-10s, hayrides,
children’s events and crafts, food,
tours, fresh-pressed apple juice,
door prizes, sales of organic pro-
duce, and a special exhibition of
apprentice alumni projects.
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Gardening workshops will in-
clude “Zesty Cooking from the
Garden” by Joe Schultz of India
Joze; “Apple Varieties of Note” by
Chadw1ck Garden manager Orin

-Martin; and “Natural Images — A

Photography Workshop” by alum-
na Becky Lynch of Organic Mat-
ters.

Admission is $5 for adults; free
to children under 12 and members
of the Friends of the UCSC Farm
& Garden.

7 p.m.: Benefit organic dinner.
Some of Santa Cruz County’s best-
known chefs will help make this
fund-raising dinner a sumptuous
feast; it features local late-summer
organic produce and organic
wines. Dinner speakers include
former apprentices Gary and Meg
Hirshberg of Stonyfield Farm Yo-
gurt, and Cathrine Sneed of The
Garden Project, a garden training
program for prisoners and ex-in-
mates in San Francisco. Portu-
guese Hall at Harvey West Park,
Santa Cruz. Tickets are $40 for the
general public; $25 for apprentice
alumni and members of the
Friends of the UCSC Farm & Gar-
den.

Oct. 5, 9 a.m. to 1 p.m.: Grow-
ing Healthy Communities into the
21st Century. A symposium with
alumni of the apprenticeship pro-

- gram, this event will feature pan-

els of graduates discussing their
work in the areas of education,
community development, and
farming, at UCSC Arboretum.




