
MESSAGE FROM THE DIRECTOR 

This year we decided to take a chance. After over a decade of growing food for 

our community, we started our new  501(c)3 non-profit so we could focus our 

efforts on education. We created new gardens a few miles north of Yellow 

Springs and started building the infrastructure, both physically and 

organizationally, to serve our renewed vision. 

At first, I felt tremendous enthusiasm at the thought of developing these new 

programs, followed quickly by a nervousness at the reality of being a non-profit 

and needing people’s direct support. Would people recognize our value? Would 

they really provide support for our work? 

After a few months, my concerns began to fade away, as people started showing 

up in a variety of ways to help us get this thing started. And now, I’m not so 

worried but feel gratitude and a growing trust in this community’s involvement. 

In  the pages that follow, you’ll see for yourself some of what we were able to accomplish. Thank you all, 

 

 

Andrew Manieri,  

Executive Director 

MISSION 

Teach simple living, cooperative 
culture, and sustainable agriculture. 



“It is definitely a highlight of our summer. 

Both kids love picking their own 

tomatoes and ground cherries and my 

husband and I love that they are eating 

healthy food and making a connection to 

where their food is coming from.”  

—Megan Kidd, CSA Member 

COMMUNITY SUPPORTED AGRICULTURE 

We provided a weekly supply of fresh produce to 62 adults and their children, who came to the farm to choose 

their vegetables and pick flowers, fruits, and herbs. Over the season we distributed over 3,000 pounds of harvested 

food. We hope the CSA provides a multi-year opportunity for members to master the art of cooking and eating with 

local, seasonal, and nutritious ingredients. Next year we’d like to also provide food to a soup kitchen in Springfield. 

 

CSA member Janice Risteff chooses from an assortment of fresh vegetables. 

Members have a set number of choices each week, based on the garden’s 

yield. The amount and variety changes over the course of the season. 

We experienced 2 flash floods in a 2 week span this summer. 

Many crops were completely lost and others were significantly 

stunted. The CSA model acted as a community insurance 

policy, as members share the risks and rewards with farmers. 

We aim to farm in a way that welcomes and supports a 

diverse set of life in the midst of our food production, 

including pollinators, birds, earthworms, fungi, bacteria, 

and perennial plants. 



EDUCATIONAL GROUP VISITS 

We were thrilled to host 3 groups of students over the course of the season, talk with them about growing food and 

living simply, and work alongside them in the garden. The 27 students were from area schools, ranging from 

elementary to college. Through these visits, we hope to give young people a chance to think about where their food 

comes from, a sense of being in nature connecting with plants, and—for some—a spark of inspiration. Next year 

we’d like to host workshops on a variety of topics and have more people join us at the farm. 

FARM TRAINING 

We hosted 2 trainees at the farm in our inaugural year. During their months with us, Isaiah and Ella learned some of 

the “hows” and “whys” to organic farming: from transplanting and weeding to soil biology, from plant life cycles and 

families to comparative farming methods, from cooking and nutrition to the history of agriculture. Through the 

training program, we hope participants will develop the skills and confidence to grow their own food, practice thrift 

and cooperation, and perhaps one day manage their own farm. Next year we’d like to build cabins so we can host 

more trainees and develop a curriculum for formal study. 

“While at Heartbeat, I 

experienced a completely 

new notion of what a 9-to-

5 can be. Spending my days 

outdoors and working with 

my hands and my mind has 

expanded my ideas of what 

work I might do in the 

future.“ 

—Ella Arnold, Farm Trainee 

Isaiah Miller plants a 

section of potatoes. 

 

After volunteering at the 

Antioch Farm and Arthur 

Morgan School farm and  

baking homemade bread 

for several years, Isaiah 

came to Heartbeat wanting 

to gain the skills and 

knowledge to grow his own 

food. 

Andrew and Tim show a group of high school students 

around the gardens, discussing what it’s like to work 

with plants and grow food for a living.  

A summer camp group  

enjoys the zinnias that  

line the entrance to the farm. 



THANK YOU! 

We extend our gratitude to our 24 volunteers who worked hard to help us in and around the garden and we greatly 

appreciate the 31 donors who gave a total of $17,823, including 2 grants from the Yellow Springs Community 

Foundation. Without community support, our work would not be possible. Consider making a tax-deductible 

donation to help us develop and expand our programs over the winter. Stay tuned for new developments! 

 

 

 

 

 

 

INFRASTRUCTURE 

Our first year required a lot of work to establish gardens and supporting structures. With funds from donors and 

help from volunteers we were able to make significant progress on the projects pictured below. There are several 

more projects to come this winter! 

A pavilion for workshops & CSA 
A bridge to cross 

the creek 

Renovated space 

for trainees 

Hoop houses for  

season extension 
Mobile chicken coops 

700’ perimeter 

garden fencing 

Walk-behind tractor  

for soil work 

1.2 acres of annual & 

perennial plantings 

Produce display stands 

Heartbeat Learning Gardens 

PO Box 831 

Yellow Springs, OH 45387 

heartbeatgardens.wordpress.com 

Revenue: $28,914 Expenses: $21,183 

Donations 
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