
Fall 2013 
Permaculture Projects 



Semester Timeline for Permaculture Projects 
Sept. Oct. 

1.   Stadium Drive: 
Community Garden & 
Production Garden 
Winterization 

2.   Food Preservation: 
Beginning tomato canning 
and vegetable pickling 

3.   Gibbs House Property: 
Creating staging area & 
beginning land clearing  

Nov. 

1.   Stadium Drive: 
Establishing SSE & BIO 
Club management team & 
2014 garden inclusion plan 

2.   Food Preservation: 
Continuing  vegetable 
pickling & tomato canning 
with volunteer support 

3.   Gibbs House Property: 
Continuing land clearing & 
selecting space for beginning 
2014 annual production 

1.   Stadium Drive: 
Completing handover of 
space to SSE & BIO Club & 
OfS involvement determined 

2.   Finch Greenhouse: 
Beginning winter plantings, 
experimentation & 
vermicomposting project 3.0 

3.   Gibbs House Property: 
Continuing land clearing, 
creating detailed tree survey 
map & gauging community 
support 



Community Garden Winterization 

September Projects 



Planting Our Annual Rye Cover-Crop 



Arriving at Bernhard Center with Fresh Produce… 



… Completing 2013  Deliveries to WMU Catering Services 
In Total 300+ Pounds of  Fresh Produce Delivered 



Food Preservation Workshops at Gibbs House 





October Projects 
Gibbs House Annual Crop Production Preparation 

& Land Clearing 











November Projects 
Documenting Trees on Gibbs House Property, Continued Volunteer 

Involvement & Utilizing the Sustainability Studio 





Building Coldframes  
In the Sustainability Studio 

Project Goals: 

1.  Gain experience with hand tools and 
select power tools  

2.  Involve volunteers and interns in the 
building process 

3.  Create usable cold frames for use at 
the 2014 Gibbs House Farm 





Finch Greenhouse 

Vermicomposting 



Finch Greenhouse 
Lettuce Germination Experimentation 



Recommended Projects for Spring 2014 

Weston 
1. Establish goals for Spring 2014 production garden (determine appropriate destination 
of  produce) and create planting schedule with help from Permaculture Coordinator 
2. Look into living fence options & expansion/management of  existing native plant 
landscape 
3. Assist Permaculture Coordinator in East Gibbs House Property development 

Mike 
1. Responsibly manage Finch Greenhouse projects 

 - Lettuce production experiment 
 - Herb/fruit production 
 - Tomato pruning/ experimentation 

2. Establish 2nd vermicompost bin in Finch Greenhouse to handle all OfS and Gibbs 
House food waste 
Assist Permaculture Coordinator in East Gibbs House Property development 

Scott 
1.  Establish shiitake mushroom production in Finch Greenhouse 
2.  Act as mediator between SSE/BIO Club and OfS for the community garden 
3.  Assist Permaculture Coordinator in East Gibbs House Property development 





Fall 2013 Permaculture Project Report
By Scott Warner

Abstract: 

 Since being hired in July, I have participated in many projects. As a permaculture intern, most of  my work 
has been related to gardening and landscaping, but I have also honed other skills like woodworking, food preserva-
tion and volunteer coordination. Being around other sustainability-minded people has helped me glean ideas about 
sustainable living as well as improve my social skills. Looking ahead to the Spring and Summer, I hope to continue 
working on the permaculture team by helping to develop the Gibbs House Farm and establishing shiitake mush-
room production on campus.

Stadium Drive Community Garden – Summer and Fall Harvest

 When I was hired in July, the main focus of  the permaculture team was on the Stadium Drive Community 
Garden and production garden. The season was in full swing, with nearly all community beds occupied and all the 
production beds full of  herbs and vegetables that Will, Weston and volunteers planted. My role was to assist in the 
care of  the production beds, community garden, and of  the landscaping surrounding the garden. 

 Care of  the production area included trellising beans and tomatoes, weeding, watering, sowing squash, 
lettuce and beans, harvesting, and thinning. Duties in the community area included emptying the compost and weed 
whipping along the fences and in the rows between the beds. Maintenance of  the area surrounding the garden in-
volved mowing, weed whipping and assisting Weston in the landscape beds by planting and weeding.

 Every Monday we harvested the herbs and vegetables that were ready, and cleaned, bagged and weighed 
them. The next day, we would deliver the food to Catering Services, who were able to use all of  it for events on 
campus. In total, we delivered over 300 pounds of  produce to catering services this year (See Appendix A). A photo 
of  a dish prepared by Catering Services using our produce can be seen in Figure 1. We also gave a lot away to OfS 

Figure 1: Catering Service Dishstaff  and preserved a large amount of  food for use this winter.

 Overall, it was a successful year at the garden because of  all the food 
we grew for use on campus and because of  all the community members who 
were given a chance to grow their own food and learn about sustainable ag-
riculture. However, we also faced some pitfalls, which prevented the garden 
from reaching its full potential. Our biggest problems at Stadium Drive were 
poor soil and squash bugs. The poor soil affected everything we grew, stunt-
ing growth and making our plants more susceptible to disease and infesta-
tion. Although we did amend the soil at the start of  the year, we realized that 
it was not enough to compensate for the sandy condition of  the soil. In the 
future, we need to amend further at the beginning of  the season and follow 
up with fertilizer late in the season. This will do a lot to decrease infestation 
in itself, but we also need to have organic pesticides on hand to deal with 
things like squash bug.

Volunteer Coordination

 Much of  the work we did at the community garden and Gibbs Farm involved copious amounts of  volunteer 
labor. This ranged from individuals who helped regularly to large groups who helped out a single time. My role as a 
volunteer coordinator ranged from overseeing a small group on my own to overseeing large groups with the rest of  
the permaculture team. Working with the volunteers gave me a greater sense of  place in the community as well as 



improving my leadership and interpersonal skills. Over the course of  the 2013 season we had a total of  346 hours 
of  volunteer labor (See Appendix B).

Food Preservation

 Because the opportunity to grow food is greatly diminished in the winter, it was important to preserve some 
of  the produce that we grew throughout the summer for use during the winter. Having very little freezer space 
available, we chose to can and pickle our excess produce. In order to make it an educational experience, we invited 
volunteers and Gibbs House fellows to help with the process. These workshops took place at the Gibbs House 
where we chopped the vegetables, made the brine for pickling and processed the jars. This was a case where I was 
able to bring a lot of  my experience to the table because I had already done a lot of  home canning. In total, we did 
three canning workshops, producing a total of  40 quarts of  tomatoes and pickled vegetables from over 100 pounds 
of  produce. These canned goods can be used for Ofs events throughout the Winter and Spring until we have fresh 
produce again next summer.

7DVNV�$URXQG�WKH�2IÀFH

� ,�DOVR�GLG�URXWLQH�WDVNV�DURXQG�WKH�RIÀFH�OLNH�ZDWHULQJ�LQGRRU�SODQWV��WUDLQLQJ�YLQHV�DORQJ�WKH�OLYLQJ�ZDOO��
outdoor weeding, watering the outdoor beds and transplanting bamboo from the green wall to the Gibbs House 
and replacing the bamboo with other plants.

Mushroom Cultivation

 One of  my projects for Spring 2014 is establishing shiitake mushroom cultivation in the Finch Greenhouse. 
I began that process in November, inoculating eight jars of  sterile grain with shiitake mycelium. As of  December 
3rd, the mycelium has just started to colonize the jars, so the jars should be ready in early January. 

Stadium Drive Community Garden & Production Garden – Winterization

 Before closing the community garden and production gardens for the year, it was important to winterize the 
area. This involved clearing all the annual crops from the production and community beds and sowing an annual rye 
grass as a cover crop. This serves to protect the soil from sun damage and erosion as well as pulling nutrients from 
deep in the soil to near the surface. Even though the OfS will no longer manage the community garden in 2014, it 
was still important to pass on the garden in the best shape possible for the new stewards.

Recommendations for Spring and Summer 2014 and Conclusion

� 7KLV�6SULQJ�,�SODQ�WR�FRQWLQXH�P\�VKLLWDNH�FXOWLYDWLRQ�SURMHFW��:KHQ�WKH�ÀUVW�JUDLQ�MDUV�DUH�FRORQL]HG�LQ�
January, they will be transferred to the bulk substrate, sterilized wood shavings and bran in bags. When the bags 
are completely colonized with mycelium (spawn), the spawn block will be removed from the bag and suspended in 
the Finch Greenhouse, where the mushrooms will fruit. This will be a great way to diversify the food produced by 
OfS as well as a way to educate the campus community about growing mushrooms. I think offering tours of  the 
greenhouse room as well as a tabling event in Wood Hall in which produce is sold or exchanged for contact info 
would be an effective way to inform the campus of  what we’re doing, so that they can learn more if  interested. 
Eventually, I would like to expand shiitake production to outdoor logs and expand greenhouse production to 
include other species, like oyster, for instance. 

 Another project I’m interested in is saving seed from every vegetable variety we grow. Harvesting, drying 
and storing seed is a sustainable way to help ensure food security as well as protect an important part of  our 
heritage. If  seed is collected in bulk, it can be traded for other seed, which is a good way to learn about exotic 



varieties from other cultures. In this way, the OfS seed library could be continually expanded and loaned to other 
sustainable farmers.

 Overall, I have had a great summer and fall as an OfS intern. I learned a lot about gardening, landscaping, 
food preservation, woodworking and sustainable living in general. I’m excited about starting another semester at 
7KH�2IÀFH��VR�,�FDQ�FRQWLQXH�WR�KHOS�ZLWK�WKH�*LEEV�)DUP��HVWDEOLVK�VKLLWDNH�FXOWLYDWLRQ�DQG�FRQWLQXH�WR�OHDUQ�DERXW�
sustainable living through other interns and staff.



Fall 2013 Permaculture Project Report
By Weston Hillier

Abstract

� 7KLV�)DOO�,�KDYH�FRQWULEXWHG�WR�PDQ\�SURMHFWV�DW�WKH�:08�2IÀFH�IRU�6XVWDLQDELOLW\��0\�PDLQ�IRFXV�ZDV�ZLWK�
permaculture related projects, but I was also able to participate in other ways. Most of  my time was dedicated to the 
Stadium Drive Community Garden, production garden, and the Gibbs House redevelopment. Additionally, I had 
PDQ\�RSSRUWXQLWLHV�WR�GHYHORS�DV�DQ�2IÀFH�DPEDVVDGRU��WKURXJK�JLYLQJ�WRXUV�GXULQJ�ZHOFRPH�ZHHN��ZRUNLQJ�WDEOHV�
at events, and working with volunteers.

Produce Delivery

In September we still had great weather and our garden was still producing a good harvest. We were able to continue 
our weekly Tuesday produce delivery to WMU catering service all throughout September. This delivery, as simple as 
it may sound, took much preparation. Will, Scott, and I would harvest at the production garden for an hour or two 
on Monday afternoons. We would then spend the rest of  the afternoon processing the produce. Processing included 
VHWWLQJ�XS�RXU�SURGXFH�VWDQG�WHQW�DQG�WDEOH�LQ�WKH�EDFN�SDUNLQJ�ORW�RI �WKH�2IÀFH�IRU�6XVWDLQDELOLW\��7KHUH�ZH�ZRXOG�
separate out the produce and lightly wash with water. Different varieties of  food had different washing processes. 
To note, our all-star lettuce mix was washed using our 5-gallon lettuce spinner, whereas our root crops were hosed 
off  and lightly scrubbed. Once all produce was washed, we generally weighed and packaged it according to variety. 
Leafy greens, beans, herbs, and other delicate varieties were placed in a cooler for the night, while other hardier 
varieties were placed in repurposed crates to await delivery. The next day, Tuesday, we would load all of  our produce 
into the O.f.S electric vehicle. The produce was then delivered to WMU catering services at the Bernhard Center. 
A complete list of  the produce utilized in September and October can be seen in Appendix A. We delivered over 
300 pounds of  fresh produce that was used for President Dunn dinners, athletic dinners, and other specialty WMU 
FDWHUHG�HYHQWV��<RX�FDQ�VHH�D�GLVK�SUHSDUHG�E\�&KHI �1LFN�LQ�ÀJXUH���IRU�WKH�'RUVHWD�7D\ORU�HYHQW�KRVWHG�E\�WKH�
2IÀFH�IRU�6XVWDLQDELOLW\�

Figure 1: Catering Service Dish
Food Preservation

Another way we used our garden produce was through food preservation 
workshops. We pickled and canned over 100 pounds of  fresh produce. This 
was a skill that I had never learned or even participated in before. In the 
SLFNOLQJ�SURFHVV�ZH�ÀUVW�KDG�WR�VWHULOL]H�DOO�MDUV�DQG�OLGV��3URGXFH�ZDV�FXW�WR�
GHVLUHG�SLHFHV�LQ�RUGHU�WR�ÀW�LQVLGH�WKH�MDUV�ZLWK�WKH�OHDVW�DPRXQW�RI �DLU�VSDFH��
Then, we had to create a brine solution that was roughly a 50:50 mixture 
of  water and apple cider vinegar, with added salt and spices. This brine was 
WKHQ�SRXUHG�LQWR�WKH�SURGXFH�ÀOOHG�PDVRQ�MDUV��HYDFXDWLQJ�WKH�UHPDLQLQJ�DLU�
VSDFH��2QFH�RXU�MDUV�ZHUH�ÀOOHG�ZLWK�SURGXFH��EULQH��DQG�FDSSHG�RII��WKH\�
ZHUH�VXEPHUVHG�LQ�D�ERLOLQJ�ZDWHU�EDWK�WR�SXW�D�ÀQDO�YDFXXP�VHDO�RQ�WKH�MDUV�
�VHH�ÀJXUHBB���7KH�SURGXFH�LQVLGH�WKH�MDU�WKHQ�VOLJKWO\�IHUPHQWV�DQG�FDQ�EH�
preserved for up to 2 years. 

 This pickling process taught me many things. First, that pickled vegetables are great sources of  live probiotic 
PLFUREH�FXOWXUHV��ZKLFK�KDYH�JUHDW�KHDOWK�EHQHÀWV��7KLV�SURFHVV�DOVR�KHOSHG�PH�XQGHUVWDQG�KRZ�WR�H[WHQG�WKH�VKHOI �
life of  garden fresh produce, and equipped me with the skills to continue to preserve food in my life and educate 
others as well.



Figure 2: Boiling Water Bath Dunk for Pickle Jars

Figure 3: Annual Rye Cover Crop on Garden Beds

Stadium Drive Garden Winterization

� 7KLV�ZDV�WKH�ÀUVW�VHDVRQ�WKDW�,�KDYH�KDG�WR�
fully winterize a garden. I always knew this was a very 
important step in the cyclical life of  a garden, but 
never entirely understood or partook in the process. 
In the natural world, winter is the time of  year when 
many living things go dormant, conserving energy and 
resources to await Spring. However, in a garden, the 
human steward is there to aid in the health and success 
for future seasons.
 
 This fall we had to winterize both the 
community and production gardens. In both gardens 
we cleared each plot of  major vegetation and was left with mostly exposed soil, weedy grasses, and traces of  organic 
matter. To weaken the weedy growth and grasses we covered sections of  the garden with a big 30x50 ft. black tarp. 
Covering with the trap served multiple functions. First, the tarp blocked out all sunlight from reaching the weedy 
vegetation, which caused many of  the unwanted plants to die from lack of  sunlight. The tarp also warmed up the 
soil and promoted faster decomposition of  pulled organic matter. We rotated the tarp, keeping it on each section for 
about a week. Once the tarp was removed from a section we cleaned up any more obvious vegetation and prepared 
each plot for a cover crop. 
 
 Cover cropping improves the sustainability of  an agro-ecosystem in many ways. We selected an annual 
U\H�YDULHW\�IRU�WKH�IXQFWLRQV�ZH�WKRXJKW�ZRXOG�EHQHÀW�RXU�JDUGHQ�EHVW��VHH�ÀJXUH�����5\H�LQFUHDVHV�VRLO�IHUWLOLW\�E\�
LQFUHDVLQJ�WKH�FRQFHQWUDWLRQ�RI �ERWK�VRLO�PDFUR��DQG�PLFUR�QXWULHQWV��0RVW�VLJQLÀFDQWO\��SODQW�DYDLODEOH�QLWURJHQ�LV�
increased. Planting this cover crop will also enhance our soil structure. In the Spring, the additional organic matter 
will improve soil quality by increasing water and nutrient holding and buffering capacity. The rye cover crop will 
DOVR�KROG�WKH�JDUGHQ�VRLO�LQ�SODFH��JUHDWO\�UHGXFLQJ�HURVLRQ�RI �RXU�IRUPHG�JDUGHQ�SORWV��VHH�ÀJXUHBB���/DVWO\��RXU�U\H�

cover crop will protect the soil surface from damaging 
sun exposure.

Gibbs House Property Development

 After wrapping up a majority of  our projects 
at the stadium drive gardens, we started to focus on 
WKH�*LEEV�+RXVH�SURSHUW\�GHYHORSPHQW��:H�LGHQWLÀHG�
areas of  the master plan that we felt we could begin 
work on, and decided to move forward with developing 
parts of  our annual crop production. We began by 
selectively clearing some prairie and shrubby vegetation 
on the East side of  the Gibbs House property. The 

square section, as shown Appendix E was prepared for our annual direct sow and transplant crops. In this section 
we chose to use a no till, lasagna style method. This method included laying a full cardboard base layer to the 
cleared section. Then, 3-foot garden beds and 2-foot paths were staked off. We used wheelbarrows and much 
YROXQWHHU�KHOS�WR�IRUP�WKHVH�EHGV�XVLQJ�WKH�ROG�*LEEV�IDUP�VRLO��0XOFK�ZDV�ÀQDOO\�DGGHG�EHWZHHQ�WKH�EHGV�WR�PDNH�
easy, workable paths.

 We also cleared another large rectangular section on the East side of  the property (see Appendix E). In this 
section we again cleared prairie and shrubby vegetation. However, instead of  the lasagna method, we gathered all 



the fallen leaves on the property and spread them over this section. We then covered the entire section with a large 
black tarp, similar to what we did when winterizing the community garden. This tarp will trap heat that will lead to 
a faster decomposition of  leaves into leaf  mold. Leaf  mold is a highly valuable resource when organic gardening, 
EHFDXVH�LW�LV�D�KLJK�GHQVLW\�VRXUFH�RI �FDUERQ��7KLV�FDUERQ�VRXUFH�LV�D�JUHDW�PHGLD�IRU�EHQHÀFLDO�IXQJDO�DQG�RWKHU�
microbe proliferation that can be spread over garden beds as organic fertilizer and soil protector. This space will 
hopefully be utilized for greenhouse transplant crops in Spring 2014.

 Through my higher education in biology I have always learned that soil structure and its associated ecosys-
tem is delicate and complex. I have also been taught to keep this system functioning optimally; the soil should not 
be tilled up. This practice goes against most conventional methods of  crop production in the United States, where 
year after year rows are tilled under in preparation for the next season. I am very curious to see our results and to 
continue with this no till method.

 Going along with the Gibbs redevelopment, we documented all trees on the property down to species (see 
$SSHQGL[�B���7KLV�ZDV�GRQH�WR�HQVXUH�WKDW�H[SHUWV�LQ�WKH�ERWDQLFDO�ÀHOG�JDYH�RXU�SURSHUW\�SODQV�WKRXJKWIXO�H[DP-
ination. Dr. Todd Barkman of  Biological Sciences and Steve Keto, WMU’s Natural Areas Manager, both did a walk 
WKURXJK�RI �WKH�SURSHUW\�ZLWK�XV��VHH�ÀJXUH�����7KH\�JDYH�WKHLU�WKRXJKWV�RQ�WKH�YDOXH�RI �WKH�VSHFLHV�ZH�KDYH�DQG�DQ\�
recommendations to go along with our existing plans.

Figure 4: Tree Experts Examining Trees at Gibbs House Property To get a head start on Gibbs 
House food production next Spring we 
FRQVWUXFWHG�FROG�IUDPHV��VHH�ÀJXUHBB���
Again, another gardening practice I had 
always heard of, but was never able to 
do myself. During the building process 
I was able to get familiarized with the 
2IÀFH·V�VKRS�VSDFH�DQG�WRROV��*DLQLQJ�
this shop experience is something I had 
wanted to do for some time now. Be-
coming more familiar and experienced 
LQ�WKH�VKRS�ZLOO�RQO\�EHQHÀW�DQ\�IXWXUH�
projects. These cold frames will be an 
easy way to transition into future crop 
production at the Gibbs and extend our 
growing season. They will also serve as an educational tool for any who visit the Gibbs House.

Volunteer Management

 Every project the I have participated in this Fall involved volunteers to some degree. During September we 
had volunteers in the production garden mostly weeding, harvesting, and general garden maintenance. During Oc-
tober and November we had volunteers at stadium drive winterizing both the community and production gardens. 
We had both Western Student Association representatives and a Latina sorority volunteering at the Gibbs House 
to help build our 2014 annual production beds. I had a good experience coordinating the Latina sorority on one of  
those days. It was simple, preparing the mornings tasks, prepping some snacks, and rotating small groups. That day 
we doubled the size of  the annual garden space and raked the entire property for leaf  mold next Spring. Building 
RII �VRPH�SUHYLRXV�VHPHVWHUV��WKLV�)DOO�,�ZDV�PRVW�FRQÀGHQW�ZLWK�FRRUGLQDWLQJ�YROXQWHHUV�DW�WKH�2I6�



Future Recommendations

 Moving into the Spring 2014 semester, I would like to continue assisting in the East Gibbs House property 
development. Establishing goals for our annual production gardens will be a main focus. This will include determin-
ing which crops to grow, planting schedule and determine destinations of  harvested produce. I would like to build 
upon our current native landscapes by expanding the total square footage and improving the overall appeal. I think 
DQ�HGXFDWLRQDO�PRQDUFK�ZD\�VWDWLRQ�DQG�RWKHU�EHQHÀFLDO�LQVHFW�VSHFLÀF�JDUGHQV�ZRXOG�EH�JUHDW��,QFRUSRUDWLQJ�QDWLYH�
plants into our living fence and selecting viable solutions for a living fence are both things I am able to help with in 
the Spring semester.



Fall 2013 Permaculture Project Report
By Micheal Lucas

Abstract:

0\�H[SHULHQFH�ZRUNLQJ�DW�WKH�2IÀFH�IRU�6XVWDLQDELOLW\�EHJDQ�LQ�6HSWHPEHU��������,�DP�FXUUHQWO\�HPSOR\HG�WKHUH�DV�
a Gibbs House Fellow. I started the semester reporting to both William Derouin (Permaculture Coordinator) and 
-HII �6SRHOVWUD��6XVWDLQDELOLW\�&RRUGLQDWRU���2ULJLQDOO\�P\�ZRUN�KRXUV�ZHUH�VSOLW�DOORZLQJ�PH�WR�ZRUN�ÀYH�KRXUV�ZLWK�
:LOO�DQG�WKUHH�KRXUV�ZLWK�-HII��,Q�HDUO\�2FWREHU��,�EHJDQ�VSHFLÀFDOO\�UHSRUWLQJ�WR�:LOO�ZKHUH�,�ZRUNHG�VWULFWO\�RQ�
permaculture projects. My academic schedule only allowed for me to work on Fridays. This unfortunately limited 
my work interaction with the other members of  the Permaculture Team (Weston Hillier and Scott Warner) at the 
beginning of  the semester; however, as the semester progressed our interactions did increase. The following projects 
DQG�WDVNV�,�KDYH�ZRUNHG�RQ�DUH�DV�IROORZV��2IÀFH�IRU�6XVWDLQDELOLW\�3ODQW�0DLQWHQDQFH��6WDGLXP�'ULYH�:LQWHUL]DWLRQ��
Gibbs House Development Projects, Finch Greenhouse Management, and Volunteer Management. 

2IÀFH�IRU�6XVWDLQDELOLW\�3ODQW�0DLQWHQDQFH

One of  the main tasks that I have undertaken throughout the Fall 2013 semester is making sure that all of  the 
LQGRRU�DQG�RXWGRRU�SODQWV�ORFDWHG�DW�WKH�2IÀFH�IRU�6XVWDLQDELOLW\�KDYH�EHHQ�ZDWHUHG��7KH�WRRO�WKDW�ZH�XVH�WR�ZDWHU�
the indoor plants is located in the mechanical room #1022 and is called the AquaMate. In addition to checking plant 
hydration I also monitor the overall health of  the plants checking for disease and pest issues.  On average this task 
took about 35-45 minutes once week. A picture of  some of  the indoor plants behind the reception space can be 
seen in Figure 1. Figure 1: DIY Living Wall Planters

Stadium Drive Winterization

I also assisted in winterizing the production garden beds 
in late September. The cover crop that we chose was called 
annual rye grass. In doing this process I learned several 
reasons why it is important to take the necessary steps to 
winterize the garden beds. The purpose of  the annual rye 
grass is to prevent the soil from sun damage and erosion. 
Once the rye is planted it begins to pull vital nutrients and 
minerals from deep within the soil closer to the surface. 
Once early spring arrives and it is time to plant annual crops, the rye will be tilled back into the soil. 

Gibbs House Development Tasks and Projects: 

� $V�RI �2FWREHU������WKH�3HUPDFXOWXUH�7HDP�VWDUWHG�PDNLQJ�VLJQLÀFDQW�SURJUHVV�RQ�SUHSDULQJ�WKH�*LEEV�
House property for spring of  2014.  I began working with Scott, Weston, and Will on thinning and re-planting Iris 
plants directly behind the house. We put a thin layer of  mulch that we received from landscape services around 
the plants. I also reorganized the paving stones near the backdoor of  the Gibbs House in an effort to improve 
the aesthetics of  the landscape. The next task was to clear the overgrown prairie landscape on the east side of  the 
SURSHUW\��7KLV�ZDV�P\�ÀUVW�H[SHULHQFH�WUDQVIRUPLQJ�D�ODQGVFDSH�WR�ÀW�DJULFXOWXUDO�QHHGV��:H�DFFRPSOLVKHG�WKLV�WDVN�
E\�ÀUVW�PDQXDOO\�UHPRYLQJ�VPDOO�VKUXEV�DQG�VDSOLQJ�EXVKHV�DQG�WKHQ�XVLQJ�D�JDV�SRZHUHG�ODZQPRZHU��,Q�RUGHU�WR�
clear more of  the grounds, we used a handsaw to cut up large fallen tree branches. This wood that will eventually 
be re purposed for projects at the Gibbs House such as constructing hugelkultur beds. Lastly I deconstructions and 
organized the wood from the old outdoor composting station so the wood can be re-purposed for other projects in 
the future. 

 This semester we have been fortunate enough to receive help from various volunteers on many different 



Finch Greenhouse Projects

 As of  late November we have been undertaking research in the Finch greenhouse during the winter 
months. Once we complete our research in the greenhouse, we will then apply what we learned to the Gibbs 
+RXVH�ODQGVFDSH�LQ�6SULQJ�������0RUH�VSHFLÀFDOO\��WKH�UHVHDUFK�ZLOO�SURYLGH�XV�ZLWK�D�EHWWHU�XQGHUVWDQGLQJ�KRZ�WR�
effectively optimize space management within a hoop house. The major projects that we are currently undertaking 
are vermicomposting, tomato experimentation, lettuce germination experimentation, and herb production. 

Figure 2: Raised Bed Construction at Gibbs House

Figure 3: Vermicompost 
System

projects. The volunteer work effort helped to complete major projects such as building an six-bed production 
garden using a no till sheet mulching method. We made several trips around the campus and community gathering 
cardboard from dumpsters. The cardboard was placed directly on the ground on the east side of  the property and 
soil from the Gibbs House Farm was then transported, dumped, and raked to form garden beds. We then laid down 
mulch in between beds to form walking rows. 
Figure 2 shows the raised beds we completing 
this Fall.

 Another major project that the 
YROXQWHHUV�KHOSHG�VLJQLÀFDQWO\�RQ�ZDV�UDNLQJ�
all of  the leaves on the property. The leaves 
were gathered together and placed on tarps and 
then dragged to the cleared portion on the back 
east end of  the property. We then scattered the 
leaves onto the ground and covered them with a 
large black tarp in an effort to create leaf  mold. 
In the future, the rich organic leaf  mold will be 
used to supplement the annual crop beds on 
the property. The high activity out at the Gibbs 
House also required the garage to be regular 
cleaned and organized. 

Vermicomposting

 I was originally working with Alex Lee on the vermicomposting project 
but after a couple weeks I was told that he was showing time commitment 
issues and would no longer be working on the research. Currently, Weston and 
I are working on the vermicomposting project. The purpose of  the project 
LV�WR�HIIHFWLYHO\�PDQDJH�WKH�IRRG�DQG�SDSHU�ZDVWH�SURGXFHG�DW�WKH�2IÀFH�IRU�
Sustainability and the Gibbs House. The system utilizes red worms, or (eisenia 
fetida) and bacteria to breakdown food that turns it into rich castings that can 
be used as compost. We currently have one 8 sq. ft plastic bin that is handling 
RQO\�IRRG�IURP�WKH�*LEEV�+RXVH�DQG�2IÀFH�IRU�6XVWDLQDELOLW\��:H�KDYH�EHHQ�
XVLQJ�VKUHGGHG�SDSHU�XQWLO�ZH�ÀQG�D�PHWKRG�WR�SURSHUO\�EUHDN�GRZQ�WKH�
post-consumer paper waste produced at these two locations. Once the spring 
semester begins our new system will be implemented and hopefully improve on 
WKH�HIÀFLHQF\�RI �WKH�ZKROH�SURMHFW��)LJXUH���VKRZV�D�SLFWXUH�RI �WKH�ELQV�XVHG�
for the vermicomposting system. To see the updated vermicomposting schedule 
UHIHU�WR�ÀJXUH���



Figure 4: Greenhouse Planting and Composting Schedule

Tomato Experiment

 Chris Jackson (Greenhouse Manager) gave us sixteen Big Boy tomato plants so we could undertake tomato 
UHVHDUFK�IRFXVHG�RQ�SUXQLQJ��QXWULWLRQ��DQG�WUHOOLVLQJ��:H�DUH�FXUUHQWO\�XVLQJ�D�SUXQLQJ�PHWKRG�NQRZQ�DV�ÁRUDO�
SUXQLQJ��)ORUDO�SUXQLQJ�LV�VLPSO\�UHPRYLQJ�WKH�ÁRZHUV�IURP�WKH�SODQW�LQ�DQ�HIIRUW�WR�PD[LPL]H�JURZWK�DQG�IUXLW�
production. Later on we noticed that they were suffering from a high ph level. We began improving the health of  
the plants by transplanting them into larger (size) pots and treating the soil with coffee grounds and vermicompost 
castings. 

Lettuce Germination Experiment and Herb Production

 The third project currently going on in the greenhouse is the lettuce germination experiment. The reason 
that we are experimenting with different types of  planting methods is so that when lettuce is planted in the 
Gibbs House production beds we can use the method that has given us the best results. The two methods we are 
experimenting with are broadcasting and row planting in two metal 3ft.x 3ft planting trays. Broadcasting is spreading 
the seeds sporadically throughout the bed and row planting is planting the seeds in rows. 

 On November 8, 2013 we began germinating nine different varieties of  herbs. The nine varieties that we 
planted are: Italian Parsley, Cilantro, Chives, Cinnamon Basil, Hot Portugal, Garlic Chives, Sweet Marjoram, Dark 
3XUSOH�2SDO�%DVLO��DQG�2UHJRQ�6XJDU�3RG�,,��SHD���7KLV�ZDV�P\�ÀUVW�WLPH�ZRUNLQJ�LQ�D�JUHHQKRXVH�DQG�OHDUQLQJ�WKH�
germination process. To see the greenhouse schedule please refer to Figure 4…
 
Volunteer Management

 Throughout the semester the Permaculture Team has hosted three group workdays at the Gibbs House. 
7KLV�ZDV�WKH�ÀUVW�WLPH�,�KDYH�HYHU�H[SHULHQFHG�PDQDJLQJ�YROXQWHHUV��7KH�PDLQ�IRFXV�RI �WKH�JURXS�ZRUNGD\V�ZDV�
making sure that the volunteers were having fun and learning something new. It was a great learning experience 
for myself  teaching others in a work setting. We made sure that the volunteers were comfortable providing them 
with warm apple cider, fruits and vegetables, and a proper rest area in the Gibbs House garage. Without the help 
from WSA and the Latina Sorority creating the sheet mulching beds would have taken much longer. Since I started 
working here I have continued to see our volunteer base continue to grow.

Recommendations:

 Overall, working this past semester has taught many new skills that have enhanced my knowledge of  
permaculture. One recommendation that I would like to see implemented is having the Permaculture Team 
ZRUN�WRJHWKHU�PRUH��,�XQGHUVWDQG�WKDW�LW�LV�GLIÀFXOW�WR�ZRUN�ZLWK�HYHU\ERG\·V�VFKHGXOH�EXW�,�MXVW�VHH�LW�DV�D�JUHDW�
opportunity to educate each other and get work done at a faster pace. I think that the members of  the team should 
sit down with Will Derouin at the beginning of  every semester and try to coordinate our work and school schedules 



Figure 5: OfS Soth Wall Compost Container

as much as possible. 

� $QRWKHU�UHFRPPHQGDWLRQ�WKDW�,�WKLQN�ZRXOG�EH�KLJKO\�EHQHÀFLDO�LV�FUHDWLQJ�D�QHZ�YHUPLFRPSRVWLQJ�V\VWHP�
WKDW�DFFRPPRGDWHV�WKH�IRRG�DQG�SDSHU�ZDVWH�SURGXFHG�DW�WKH�RIÀFH�IRU�6XVWDLQDELOLW\�DQG�*LEEV�+RXVH��7KH�
new system would require two 5-gallon buckets to be placed in the kitchen. One of  the buckets will strictly be for 
food waste and the second bucket will be for post consumer paper waste. The food and paper waste will be put 
outside on Thursday night in a wooden box made out of  re-purposed pallets, which remains to be constructed. The 
Permaculture Team can collaborate with Carlos to build a pallet prototype. An example of  this type of  containment 
system can be seen in Figure 5. 
 
 On Friday morning the food and paper waste will can be weighed and brought to the greenhouse to feed 
WKH�UHG�ZRUPV��7KH�PDMRU�REVWDFOH�VWDQGLQJ�LQ�WKH�ZD\�RI �PDNLQJ�WKH�V\VWHP�HIÀFLHQW�LV�ÀJXULQJ�RXW�D�ZD\�WR�VKUHG�
WKH�SDSHU�ZDVWH��,�DP�FXUUHQWO\�ORRNLQJ�LQWR�D�ODQGVFDSH�PXOFKHU�WR�ÀQHO\�VKUHG�WKH�SDSHU�LQ�DQ�HIIRUW�WR�PD[LPL]H�
the system. 
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Appendix B: Fall 2013 Volunteer Sign Up List



Appendix C: Gibbs House Property Master Plan



Appendix D: Gibbs Propert Tree Map
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