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SMART, EFFIOIEI\T \MAY TO GROW'

Michael Hicksn of
Jasper, examlned
a freshly picked
pepper while
harvesting
vegetables from
his garden Friday
morning. The
organic garden,
which surrounds
the house on his
L-acre property,
has L25 types of
vegetables,
fruits, flowers
and hefts that he
and his
roommates grow
and maintain.
This is the first
year that he has
had the garden,
and he is laying
the groundwork
for an even

greater return in
coming years.
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Michael Hicks walks

barefoot through his property,
stepping carefully between rows
of vegetables as he points out the
variety of plants thriving in the
soil, from staples like onions and peppers
to the more unusual, like hops for beermaking and stevia, a natural sweetener.
The tour is not a quick process, and for
good reason
- Hicks and his roommates
are growing more than 125 varieties of
vegetables, fruits, herbs and flowers on
Hicks' approximate 1 acre on Riverside
Drive.

Hicks wants his garden to serve as an
example to the community of the need for
more sustainable methods of growing
food, and as a way to encourage the
growth of a healthier local food system.
The current system of growing food,
which relies heavily on petroleum products for everything from fertilizer and
weed killer to fuel for tractors and planes
to fly food across the gtobe, cannot continue indefinitely, he says.
Hicks, the founder of the Jasper-based
Center for Community Empowerment,
has led one organic gardening class this
year and plans tq,hold more in the future.
In the meantiffie, he is leading by example.

o'It's just
a smart, efficient way to grow
lot
of food in a small place," he said of
a
his organic garden.
Because people have long thought of
petroleum as a cheap, unlimited resource,
"we have all kinds of systems =- including gardens that are not efficient," he
says. Hicks hopes to play a role in helping
change that through his organic garden,
in which he has used no weed killers or
fertilizers, save for horse manure, com-

post and leaves.

"What I'm attempting to do is create a
garden that keeps growing and sustaining
itself with minimal"outside inputs,"
Hicks said of the garden.
The idea behind sustainable garden-

ing is that instead of draining nutrients
from the soil
- which then requires the
use of more ioreign fertilizers each year
to keep crops growing farmers nourish
the soil using natttral fertilizers like manure and plant products that give nutrients back to the soil. The upshot, Hicks
said, is that growing is "easier every generation, instead of the opposite."
Most of the products grown in his
backyard are reserved for Hicks and his
roommates' personal use, as erridenced by
the house cellar that is rapidly filling
with canned vegetables. Howeveq some of
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Peppers lay in a
basket as Hicks
wound his way

through his
garden
harvesting
various
vegetables that

wete ripe Friday.
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the products are sold at the
Jasper Farmers Market each
week, along with the vegetables
that Hicks grows at his muchlarger market farm just outside
Bedford, where he grows using
the same methods.
The farmers market is the best
local example of a sustainable

food system, Hicks said, because
instead of going to big-box stores
to buy produce that has traveled,
on averflge, 1,500 miles to get the
store, people are buying items
grown by their own neighbors.
Not only does that keep dollars
within the community but it also
fosters a sense of community he
says.

"We've lost a lot of community
because we don't grow food for
people as much," he said.
Hicks said he knows not everyone can have as extensive a gar-

den as he does, but that if even a
quarter of people in Jasper grew

/

their own food and bought and
sold produce at the farmers market, the community would be bet-

/
i

ter off.

"If we have more really productive, sustainable gardens around
here, we could grow a lot of the
food for around here and make it a
more sustainable society and a
healthier society" he said.
Contact Kasey Hawrysz at
khawrysz@dchera ld. lom.
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