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Mission and History
Mission: A Little Taste of Everything (ALTOE) is a grassroots non-profit agency that was
designed to increase access to nutritious, affordable foods in Philadelphia and provide
education programs for city residents. ALTOE's mission is put into action through the Mill
Creek Farm (MCF), an educational urban farm dedicated to improving local access to fresh
produce, building a healthy community and environment, and promoting a just and
sustainable food system.
Mill Creek Farm implements its mission through farm-based education programs, by
cultivating and distributing fresh produce, and by demonstrating ecological technologies
and creative resource use. MCF is committed to improving access to nutritious foods and
building food security; educating local school groups and the greater Philadelphia
community about urban agriculture, natural resource management and sustainable living;
developing a greater sense of community within the Mill Creek neighborhood; managing
stormwater run-off and providing a model for vacant land reclamation.
History: ALTOE grew out of a youth-driven project at University City High School in
conjunction with the Urban Nutrition Initiative (UNI) and received its non-profit status in
2005. ALTOE evolved from previous efforts to improve food security in West Philadelphia
communities through school gardens and farmers’ markets. In August 2005, the
Philadelphia Water Department (PWD) and the Pennsylvania Horticultural Society (PHS)
gave ALTOE access to 1 acre of vacant land, at 49th and Brown Streets in the Mill Creek
Neighborhood of West Philadelphia. The farm site was designed to address the flooding
that shaped the block’s history and transformed a blighted lot into communal green space
as part of a storm-water management project made possible through the State Department
of Environmental Protection’s Growing Greener Grant.
The Mill Creek neighborhood is a low-income (37% living below the poverty level),
predominantly African- American (97%) neighborhood. Minority and low-income
populations are disproportionately affected by rising obesity rates and nutrition-related
diseases. This is attributed in part to lack of access to affordable, healthy foods in inner-city
neighborhoods. In West Philadelphia, supermarkets are few and far between and the
ubiquitous corner stores do not supply fresh, nutritious options. Shopping opportunities
that do exist offer very few fresh choices and where such goods are available, prices are
often prohibitively high, discouraging healthy eating. People are increasingly disconnected
from the places that produce their food. There is urgent need for improved understanding
of our food system to protect the health of populations and the environment. MCF has an
innovative program that builds on existing work in Philadelphia to develop a food system
that will ensure food security for all residents.
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2014 Service Statistics









Sold over $10,197 of fresh produce, $2,334 of which was purchased using SNAP
Benefits, Farmer’s Market Nutrition Program (FMNP) vouchers, or Philly Food
Bucks
Harvested 5,265 pounds of chemical-free produce
Served approximately 584 customers at 48 bi-weekly farm stands
Donated 1,075 pounds of produce to local food cupboards
Hosted farm-based education programs for 1,050 participants
Engaged 674 volunteers in hands-on learning, totaling 1,370 hours of labor
Welcomed 1,472 visitors to the farm throughout the season

2014 Accomplishments

Improving Food Access

The farm’s produce is distributed locally
through biweekly markets, wholesale,
and donations. In 2014, MCF continued
its weekly markets (at the farm every
Saturday, and at the Food Trust’s
Haddington Farmers’ Market at 52nd
and Haverford Avenue every
Wednesday, May through November),
making freshly-harvested produce
available to the immediate community at affordable prices. In addition to providing access
to fresh, organic produce, the on-site market stands also bring visitors to the farm itself and
thus connects consumers with the source of their food.
In 2014, MCF had its most productive and successful farm season to date. MCF accepted
$1,190 in FMNP vouchers from seniors and WIC recipients, and over $482 in SNAP benefits
and $662 in Philly Food Bucks. Additionally, MCF donated produce to local food cupboards
to help ensure that fresh, high quality produce is available for those relying on food
pantries to meet their food needs. In 2014, 1,075 pounds of fresh produce were donated.
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Youth Development Program

MCF’s paid high school internship program is an
extraordinary opportunity for youth to work with
the farm on an ongoing basis, encouraging deeper
learning, leadership development, and a wide
variety of skills training. In 2014, MCF continued to
work with high school students through The
Philadelphia Youth Network and placed at our worksite through The Urban Nutrition
Initiative’s (UNI) program. MCF worked with 3 youth in the summer, one of whom lives
across the street from the farm and another has volunteered with the farm since age 13.
The youth gained new perspectives on growing food in the city and stepped up to
leadership roles, hosting visiting youth groups from the Mill Creek Recreation Center’s
summer program. Collaboration with UNI brings our youth crew in contact with youth
doing similar work at other sites, building a network of young leaders promoting health. In
the fall of 2014, we expanded this program, engaging two high school seniors through the
academic year. The youth, one returning from the summer, continued to manage markets
and assist with field work, gaining a greater understanding of the farm season. They
further developed their leadership skills, planning and implementing an afterschool
program for 4th and 5th graders and assisting with outreach and promotion of our
programs.
Farm-Based Education
“In class we had been studying about the life cycle
of plants, from seed to plant to fruit (or vegetable)
to seed again. Mill Creek provides children with real
world, hands on experiences with planting seeds,
seeing carrots pulled from the ground, tasting mint
and oregano from the plant, and noticing small
apples beginning for form on the tree. For a child to
actually see something happening is very different
from reading about it. Children in the city are often
very divorced from the real world experiences of
dirt, growing things, harvesting and eating right
from the garden. Tasting a cherry tomato pulled from a vine is very different from getting one out of a
supermarket container. The staff at Mill Creek are not only farmers but educators, skilled at helping
children interpret what they are seeing, giving them hands on experiences in developmentally
appropriate ways.” -Anne Thomforde Thomas, teacher, Friends Select
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In addition to growing food for local distribution, MCF is a dynamic education center,
hosting school field trips, group tours, providing paid internships for high school students
and training in sustainable agriculture for apprentices. MCF supports the adjacent
community garden members and hosts community- led workshops and community
workdays.
In 2014, MCF led tours for classes and non-academic groups and had the privilege of
working with a variety of youth development programs and volunteer organizations. The
trips often consisted of one hour tours of the farm and green infrastructure demonstration
projects coupled with discussion, tastings and a question and answer session.
Classes/groups are encouraged to come for both fall and spring visits to see the land in
different seasonal phases and build on their knowledge.
During 2014, MCF had 1,050 participants in our education programs and hosted 64 groups
for educational farm tours. Our weekly open community workdays engaged volunteers in
supporting our food production efforts and provided a unique opportunity for hands-on
farming education in an urban setting. In 2014, we engaged 408 volunteers in hands-on
learning, totaling 1,367 hours of volunteer support, an invaluable resource to the farm’s
operations.

Strengthening Relationships with Schools

Mill Creek Farm has seen a continued upward
trend in interest in our after-school program and
field trips for school groups. Our programs are
well-established and we have formed
relationships with teachers who return every
year and even for multiple visits throughout the
year as their curriculum pairs with hands- on
lessons that we offer on the farm.
In the fall we began a year- round after school program for 25 4th and 5th grade students
from the nearby Martha Washington Public School, building on a six- week program offered
in the spring. Students harvested fruits, vegetables, and herbs from the sensory garden
and the farm and prepared nutritional snacks. The goal of this weekly after school program
is to provide hands- on exploration of an urban farm for students from a nearby elementary
school. Students will learn what it takes to grow healthy fruits and vegetables and will
expand their palates while learning about the benefits of fresh produce. Students
participate throughout the academic year, watching the farm change through the seasons.
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Students continue to visit the farm and volunteer during summer vacation and become
eligible for our paid internships upon entering high school.

Capacity Building

In 2014 MCF’s Interim Director, Raina Ainslie moved on
from Mill Creek Farm after two years and in May, the
Board of Director’s hired Aviva Asher into the newly
created role of Director of Farm and Education Programs
to oversee the organization’s operations and fundraising
efforts as well as the development and implementation
of our farm and education programs. Ms. Asher is a
resident of West Philadelphia and has been working in
urban agriculture in Philadelphia for over five years.
During 2014 MCF recruited new board members,
growing our board to ten active and experienced
individuals. The Farmer Educator moved into the role of
Farm Manager and Educator, taking on greater
responsibility for the production and distribution of produce as well as stewardship of the
land and management of the infrastructure. With this change in staff structure, MCF was
able to improve harvests and sales of produce, increase educational opportunities for
young people, and increase financial and organizational capacity. In 2014, board and staff
participated in two board retreats, facilitated by C. Thompson Consulting; the product of
these retreats were the creation of a Development Plan and an Annual Plan that renewed
our commitment to our mission and improved the capacity of the board and the
organization. With the additional help of apprentices, volunteers, and high school interns,
we were able to fulfill our goals of providing environmental education for youth, to
promote a sustainable food system, and to improve access to fresh food in the community
through the Mill Creek Farm.
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Financials
Support and Revenue
Individual and Corporate Contributions
Program and Service Revenue
Contributed Services
Event Revenue, net
Produce Sales Income
Interest Income
Total Support and Revenue

50,090
3,978
21,600
8,910
11,693
21
101,537

Expenses
Program services
Management and General
Fundraising
Total Expenses

75,689
15,613
12,512
103,814

Mill Creek Farm is a local community-based organization that maintains a small budget to
support its efforts. In 2014, MCF employed 2 full-time staff, which makes efficient use of
volunteer time as well as donated materials and funding to maximize its impact. Grant
funding is augmented by individual donations, earned income, hours of volunteer work,
and generous in-kind support. We were able to keep our operating costs low thanks to
generous in-kind support, modest salaries, and minimal overhead costs. MCF is grateful for
all contributions and in-kind support from the Pennsylvania Horticultural Society’s City
Harvest Program.
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Staff and Board
Staff
Aviva Asher, Director of Farm and Education Programs
Micaiah Hall, Farm Manager and Educator
Board of Directors
President:
Karen Wagner
Dietician
Vice President:
Ari Rosenberg
Secretary:
Stacy Huffstetler
Community member
Treasurer:
Camila Rivera Tinsley
Schuylkill Center for Environmental Education
Stacy Santellan
Hope Worldwide, Inc.
Drew Gold
Teens4Good, Federation of Neighborhood Centers
Ryan Kuck
Preston’s Paradise, Greensgrow Philadelphia Project
Pamela Haines
Delaware Valley Youth Advocates
Kirtrina Baxter
Garden Justice Legal Initiative of the Public Interest Law Center of Philadelphia
Corrie Spellman
Teens4Good, Federation of Neighborhood Centers
Edward Lieber
Fox Board Fellow, Fox School of Business, Temple University
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Foundation Support
Patricia Kind Family Foundation

Union Benevolent Association

The Leo and Peggy Pierce Family Foundation

The Links, Inc.

The Claneil Foundation

The Philadelphia Committee of the Garden
Club of America

Independence Foundation
The Philadelphia Foundation
Rosenlund Family Foundation
Samuel S. Fels Fund

Penn Medicine CAREs grant
Nutiva Foundation
PWD Soak-It-Up Adoption Program

2014 Partners
The Pennsylvania Horticultural Society

Healthy Foods Green Spaces

The Philadelphia Orchard Project

Drexel University, Community Scholars

The Urban Nutrition Initiative

Temple University, Fox School of Business

Philadelphia Water Department

University of Pennsylvania

Pennsylvania Environmental Council

Drexel University

Neighborhood Bike Works

Community College of Philadelphia

The Food Trust

The Mill Creek School

Mariposa Food Co-op

Haverford College

Greensgrow Philadelphia Project

Friend’s Select School

The Enterprise Center

Broad St. Ministry

Brown Street Community Garden

Women in Natural Sciences

The Mill Creek Advisory Council

Penn State University

The Mill Creek Recreation Center

Episcopal Academy

Martha Washington Elementary School

Saint Joseph’s University

Community Council Health Systems

Rodale Institute

People’s Emergency Center
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