
Ever wish you had remembered to pack a snack 
for a stroll on the bike path?  Soon, you need not 
look much further than the public fruit trees scat-
tered around Athens, which are growing in number 
thanks to a few of OHIO’s own.

This May, Environmental Studies graduate student 
Lori Gromen, in partnership with professor of 
Nutrition Dr. David Holben, Community Food 
Initiatives (CFI), and the City of Athens, will carry 
out the planting of 25 fruit trees on city property in 
an effort to increase the 
availability of healthful 
food in the com-
munity. The fruit 
tree plantings are 
funded as part 
of Dr. Holben’s 
larger ECOhio 
Garden project (see 
“Profile” 
in this issue). 

In considering planting sites, 
Gromen took into account 
soil, sunlight, and water avail-
ability. She also considered 
issues like cross-pollination so that the cultivars 
would sustain each other.  She sought to match 
fruit trees to locations, putting the hardiest (mul-
berry) in the most isolated spots, such as Southside 
Park, where deer are the most prevalent visitors; 
and the more sensitive (cherry) in locations where 
there is greater likelihood for resident care.  

Gromen was particularly excited to discover a 
planting site on the northern side of Arts West 
off of West State Street where the position of the 
building creates a nice microclimate—one protected 
from harsh winds, but still allowing for plenty of 

A tough and tasty question: What does it take to 
create a sustainable food culture?  

For many creative and curious dessert lovers, 
Earth Month’s vegan cake decorating workshop, 
hosted by owner of My Cake Time, Nalnee 
Khureya, at Eclipse Company Store on April 19th, 
offered a delicious experiment 
in topping—and tasting—vegan 
cakes. Numerous decorating 
tools were provided so that par-
ticipants could experiment with 
the different shapes and patterns 
each tool made, such as flowers, 
seashells and ribbons.  

The workshop went on to explain some of the 
alternative ingredients often used in vegan baking, 
such as soy milk, cider vinegar, safflower oil, and 
butter made from vegetable oil.  Cider vinegar, for 
example, replaces the egg by acting as the structural 
and leavening agent. Khureya also shared a trick for 
making your own cake flour, which can be difficult 
to find. In each cup, simply replace 2 tablespoons of 
all-purpose flour with 2 tablespoons of corn starch 

We have all heard the old adage about teaching 
a man to fish.  Well, the same can be said for 

gardening.
In this spirit, Earth Month 

2010 kicked off with an 
organic gardening workshop, 
led by professor of Nutrition 
Dr. David Holben.  The 
workshop was part of his 
multi-faceted project: ECOhio 
Garden—Everyone Can [in 
Ohio] Garden plants And 

Rake Dirt to Enhance Nutrition. 
A former U.S.-Canada Fulbright Scholar, 

Holben received their eco-leadership award, 
which provided grant money to support a 
beginner gardening workshop, a community 
garden plot intended to grow food for donation 
to local agencies, as well as the addition of public 
fruit trees to city and university property. 

Holben’s research is focused on food insecurity 
and subsequent health outcomes. Having grown 
up in an impoverished home in Appalachian 
Pennsylvania he is dedicated to improving the 
health of families facing poverty, which he sees 
as the greatest impediment to food security and 
nutrition in the region. 

Within poor communities it can be difficult 
to access nutritious foods; consequently, health 
outcomes spiral toward obesity and chronic 
diseases such as diabetes. 

“Improving the dietary quality of individuals 
is [as] vital to improving health” as increasing 
physical activity levels, says Holben. Despite the 
dire state of national health problems among 
poor families, Holben hopes his projects will have 
lasting impacts on food security and nutrition at 
the local level.  With stewardship from community 
members the fruit trees “will continue to 
contribute to the wellness of individuals in our 
region for years to come,” he says. 

Holben consistently incorporates gardening into 
his curriculum, not only to benefit his students’ 
self-sufficiency, but so that they will understand 
the importance of passing these skills on to future 
clients and patients. As a former participant of the 
Environmental Studies department’s Kanawha 
Project, he created the Nutrition in Community 
course to make connections between human 
health problems and unsustainable food systems.  

And while the bounty of the fruit trees and 
the lessons from the gardening workshop will 
continue to increase local individuals’ self-
sufficiency, Holben is looking ahead to new 
projects. One of which will provide fresh produce 
to Appalachian women and assess its impact 
on their health, and another that will examine 
nutrition and food security among individuals 
with diabetes and HIV in the region.

At home, Holben makes sure his sons are 
learning the skills they need to provide for 
themselves with what the land has to give.  
Together they enjoy beekeeping, raising chickens 
and growing vegetables, which they can and 
preserve every year.  
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The icing on the [vegan] cake

Rethinking ‘Grab ‘N Go’
Graduate project aims to increase food security

sunlight—presenting the possibility of planting 
peach trees and berry bushes. Highland Park, she 
said, is another excellent site, because of its dark, 
rich soil and good drainage; it will soon be home to 
currants and gooseberries.  

Partnering with the university’s grounds crew, 
fruit trees will also appear at the Child Development 
Center (CDC) and the OHIO Ecohouse, where 
CDC’s garden savvy tots will benefit from fresh 
seasonal pears and cherries. Meanwhile, OHIO 
Ecohouse residents will add persimmons, pears, and 
berries to their regime of food self-sufficiency.  

Gromen is pleased that her project will contribute 
to the food security of Athens residents. 

“There are a lot of folks in Athens who enjoy 
feeding themselves from their backyard garden. But 
most of them don’t have room for an orchard.” 
Another component of Gromen’s project was to 
map the fruit trees already thriving on Athens pub-
lic property in order to raise awareness about the 
fresh, nutritious food readily available to residents. 
Citizens need only follow the map to a healthy, 
convenient snack, courtesy of mother nature. 

Gromen conducted much of her research on foot, 
identifying mulberries along the bike path, apples 
near the community garden, and pawpaws in Sells 
Park. The CFI Web site will soon host a Google 
Map which has information regarding location, fruit 
type, and ripening facts. This map will be updated 
on a regular basis as more fruit trees are planted and 
may someday even contain information about nut 
trees and other wild edibles.

  
By: Kim Criner
Visit athensfruittrees.blogspot.com for Gromen’s
map of public fruit trees in Athens.

for a softer, moister cake. 
Bethany Francis, a senior Theater and Women and 

Gender Studies major and veteran vegan baker joined 
the workshop to learn more about cake decorating.  

“I am very conscious of what I consume and a 
vegan diet is very important [to me] because it is en-
vironmentally sustainable and healthy,” said Francis. 

Participants not only went home with their own 
scrumptious, adorned mini-cake, but with a few of 
Khureya’s vegan recipes so they could experiment 
at home. 

By: Becca Tercek and Kim Criner 

¼ cup margarine
2 ¼ cup powdered sugar
2 tbsp soy milk
1 tsp maple syrup

Marvelous Maple Icing

In a food processor, alternate adding powdered 
sugar and soy milk to the margarine. Stir in maple 
syrup until consistency is light and spreadable.  


