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COMMUNITY   
IMPACT 
PROJECT

Extension Master Gardeners face a perennial quandary at the 
Backyard Farmer Garden (BYF), an Extension demonstration 
garden that explores landscape systems management and 
supports a TV show of the same name:  What to do with the 
harvest? 

In the summer of 2017, we partnered with a nonprofit 
distributor and a network of meal providers to deliver excess 
garden produce to area food-insecure persons deficient in 
fresh nutrition. Our targets were:

 Pantries, soup kitchens, and shelters
 Gardeners (home and research) with excess supply

Supply + Demand + Distribution = 
Farm to Table for the Food Insecure
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OVERVIEW & GOALS

Nebraska Extension’s CHOW (Choosing Healthy Our Way) and 
SNAP-ED (Supplemental Nutrition Assistance Program-
Education) were the inspiration for our plan.

Our project combined several initiatives: 

 Grow a Row - a promotional campaign encouraging 
gardeners to plant extra for donation

 Produce from the Heart - a local organization that 
coordinates delivery of produce donated by grocers, 
restaurants, and other retailers to shelters and soup 
kitchens

 Extension Master Gardeners

Combining BYF harvest with donations from the community 
and UNL Extension test plots made it feasible for Produce 
from the Heart to add us as a source. As a bonus, Extension 
Master Gardeners introduced many community members to 
the Backyard Farmer Garden during drop-off times.

Other CHOW gardens reported consumer resistance to 
unfamiliar vegetables. Because Produce from the Heart 
delivers to professional chefs, all our harvest was used—if one 
shelter could not use a product, another kitchen could.

PROCESS

RESULTS & IMPACTS

A dozen Extension Master Gardeners collected some 1,700 
pounds of produce worth approximately $2,250. The project 
will continue at the BYF Garden this year.

We used the tenets of economics to solve our problem. We 
tried to balance our supply of produce with the demands of 
soup kitchens and other providers of food for the hungry in 
meal settings. Finding a distributor and generating a critical 
mass of fruits and vegetables were key to our success. We 
have brought the farm-to-table movement found in upscale 
restaurants to the food-insecure populations of southeast 
Nebraska.


