
GOOD FOOD CENTRAL FLORIDA 
Monthly Meeting 

 
 
DATE: Thursday, February 19, 2015  
TIME: 2:30 pm– 4:00 pm 
PLACE: City of Winter Park  
 
Meeting Location Info:    City of Winter Park, City Hall, 401 S. Park Avenue (Winter Park, FL 32789) 

                                      2nd floor , Chapman Room 

                                      Parking - City Hall parking lot or on-street parking 
****If you need help in finding  this location, or have other access/way-finding questions, please 
call our host Abby Gulden at 407-599-3364 or email at: agulden@cityofwinterpark.org. 
 
NOTE: Any general questions or concerns, please call Mary-Stewart Droege, at 407-246-3276  or 
email at: mary-stewart.droege@cityoforlando.net. For membership and drop box questions, 
please contact Judy Odom at 407-514-1015 or at jodom@feedhopenow.org. 
 
PART I:    2:30 pm-2:40 pm:  Sign-In, Introductions and Upcoming Events: All attendees. 
 
PART II:  2:40 pm-3:20 pm: The City of Winter Park Food Related Activities: Abby Gulden (key ac-

tivities) and  Heather Grove (Fleet Farming) 
 
PART III:  3:20 pm-3:40 pm: GFCF 2015 Community Food Assessment Project: CFA group update 

and review of themes -  Joseph England and Luis Nieves 
 
NOTE: For more info on CFAs, please go to:  http://www.phsa.ca/Documents/ 
communityfoodassessmentguide.pdf. Also, please see Whole Measures for Community Food 
Systems-  http://www.seattle.gov/neighborhoods/ppatch/ documents/WholeMeasuresCFS.pdf 
 

PART IV:   3:40 pm-4:00 pm:  Each GFCF Subcommittee designee provides brief updates: 
a) Production; b) Distribution and Processing; c) Community Educa-

tion/Outreach; d) Food Waste; e) Critical Resources; and f) Mem-
bership.   

 *Grant funding efforts will also be briefly discussed. 
 

GFCF Vision:  
We envision a vibrant local food economy that supports access to affordable, healthy food in 

every neighborhood. 
 

GFCF Mission:  
GFCF advocates for policies and programs that support a healthy equitable and economically vi-

able food system. 
We seek to: 

-Create access to and understanding of the foods that promote health; 
-Educate the public about our regional food system; and 

-Foster collaboration and build capacity among all sectors of the local farm-to-
table network (consumers, distributors, government, growers, non-profits, retail-

ers, processors, and waste recyclers.) 
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Apply Now!
March 7, 2015

HOME ABOUT ATTEND NEWS SPEAKERS VIEWING PARTIES VIDEO MEDIA RESOURCES

TEDxManhattan: Changing the Way We Eat
JANUARY 26, 2015 TEDXMANHATTAN

The TED organization birthed not only TED Talks

and the TED Conference, but also created

independently organized educational events

known as TEDx, which are hosted in cities all over

the world. Diane Hatz, of Change Food and

founder/organizer of the food and farming-

focused TEDxManhattan, identified the need for

people to understand the food system on a

broader scale and has been the master of

ceremonies at her event since 2011.

TEDxManhattan rapidly gained attention beyond Gotham’s zip codes and across the world through

viewing parties hosted by individuals and groups interested in healthier food and a more sustainable

food system. In 2014, 150 viewing parties joined 13,000 computers to watch dynamic and engaging

talks by key experts in the food and farming movement. Twitter exposure neared 8 million people

while over 65,000 people were reached on Facebook . This year, TEDxManhattan again welcomes

people and groups to register and host their own viewing party event.

The 2015 all-day event will be held on Saturday, March 7, from 10:30am eastern until 6:00pm and

includes over a dozen dynamic speakers spanning the entire food spectrum from farming to food

arts.

Joel Berg – New York City Coalition Against Hunger

Dana Cowin – Food & Wine

Alkemia Earth – DJ and plant-based nutritionist

Robert Graham, MD – Lenox Hill Hospital

Henry Hargreaves – Photographer and artist

Kendra Kimbirauskas – Friends of Family Farmers

Nikiko Masumoto – Masumoto Family Farm

Michele Merkel – Food & Water Watch

Danny Meyer – Union Square Hospitality Group

 

http://www.tedxmanhattan.org/author/admin/
http://www.tedxmanhattan.org/speakers/2015-speakers/dana-cowin-award-presenter/
http://www.tedxmanhattan.org/
http://www.tedxmanhattan.org/speakers/2015-speakers/nikiko-masumoto/
http://www.tedxmanhattan.org/viewing-parties/
https://plus.google.com/u/0/106083894276871086719
http://www.tedxmanhattan.org/viewing-parties/
http://www.tedxmanhattan.org/speakers/2015-speakers/alkemia-earth/
http://www.tedxmanhattan.org/
http://www.changefood.org/
http://www.tedxmanhattan.org/tedxmanhattan-changing-the-way-we-eat/
http://www.tedxmanhattan.org/speakers/2015-speakers/michele-merkel/
https://www.twitter.com/TEDxManhattan
http://www.tedxmanhattan.org/speakers/2015-speakers/joel-berg/
http://www.tedxmanhattan.org/speakers/2015-speakers/kendra-kimbirauskas/
http://www.tedxmanhattan.org/speakers/2015-speakers/robert-graham/
http://www.tedxmanhattan.org/
http://www.tedxmanhattan.org/apply/
https://www.youtube.com/user/TEDxMan
http://www.tedxmanhattan.org/viewing-parties/
http://www.tedxmanhattan.org/
http://www.tedxmanhattan.org/talks/news/
http://www.tedxmanhattan.org/media/
https://www.facebook.com/TEDxManhattan
http://www.tedxmanhattan.org/speakers/2015-speakers/
http://www.tedxmanhattan.org/speakers/2015-speakers/danny-meyer/
http://www.tedxmanhattan.org/speakers/2015-speakers/henry-hargreaves/
http://www.tedxmanhattan.org/about/email/
https://www.instagram.com/TEDxManhattan
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Danielle Nierenberg – Food Tank

Ali Partovi – Angel Investor

Stephen Reily – Seed Capital Kentucky

Stefanie Sacks, RD – Culinary nutritionist, author

Anim Steel – Real Food Challenge

Shen Tong – FOOD-X

Marcel Van Ooyen – GrowNYC

Ietef “DJ Cavem Moetavation” Vita – Eco-HipHop

Green Bronx Machine –  TEDxManhattan Award Winner

Topics will include:

The necessity of women farmers in the food movement

How US law favors large agribusiness companies and not small farmers

Teaching students about health through hip hop

Food as medicine

Beyond food hubs – local food and local food economies

Why organic really isn’t more expensive

What we really need to end hunger

How small changes in your eating can make huge differences

And much more!

TEDxManhattan is also launching TEDxManhattan Adventures in 2015, most to be hosted on Sunday,

March 8 . These are experiences around food and farming and will include tours, meals, cooking

demonstrations, panel discussions and more.

Stay up to date with TEDxManhattan and join the food discussion by signing up to host an official

viewing party on March 7.  If you’d rather watch TEDxManhattan from your own computer, please

sign up for a reminder email to watch the live webcast.

About TEDxManhattan

TEDxManhattan was founded in 2011 by Diane Hatz, founder & executive director of Change Food.

The one-day annual event brings together key experts in the field of sustainable food and farming in

order to spark discussion and help spread ideas that can help fix our broken food system.

TEDxManhattan talks have been viewed online over 6.1 million times.

About TEDx, x = independently organized event

In the spirit of ideas worth spreading, TEDx is a program of local, self-organized events that bring

people together to share a TED-like experience. At a TEDx event, TED Talks video and live speakers

combine to spark deep discussion and connection. These local, self-organized events are branded

TEDx, where x = independently organized TED event. The TED Conference provides general guidance

for the TEDx program, but individual TEDx events are self-organized. (Subject to certain rules and

regulations.)

th

http://www.tedxmanhattan.org/2015-tedxmanhattan-award/
http://www.tedxmanhattan.org/speakers/2015-speakers/stephen-reily/
http://www.tedxmanhattan.org/about/email/
http://www.tedxmanhattan.org/speakers/2015-speakers/ali-partovi/
http://www.changefood.org/
http://www.tedxmanhattan.org/speakers/2015-speakers/anim-steel/
http://www.tedxmanhattan.org/speakers/2015-speakers/ietef-dj-cavem-vita/
https://tedxmanhattan.wufoo.com/forms/tedxmanhattan-2015-webcast-reminder/
http://www.tedxmanhattan.org/viewing-parties/
http://www.tedxmanhattan.org/speakers/2015-speakers/marcel-van-ooyen/
http://www.tedxmanhattan.org/speakers/2015-speakers/shen-tong/
http://www.tedxmanhattan.org/speakers/2015-speakers/stefanie-sacks/
http://www.tedxmanhattan.org/speakers/2015-speakers/danielle-nierenberg/
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About TED

TED is a nonprofit organization devoted to Ideas Worth Spreading. Started as a four-day conference

in California 30 years ago, TED has grown to support its mission with multiple initiatives. The two

annual TED Conferences invite the world’s leading thinkers and doers to speak for 18 minutes or less.

Many of these talks are then made available, free, at TED.com. TED speakers have included Bill Gates,

Jane Goodall, Elizabeth Gilbert, Sir Richard Branson, Nandan Nilekani, Philippe Starck, Ngozi Okonjo-

Iweala, Sal Khan and Daniel Kahneman.

The annual TED Conference takes place each spring in Vancouver, British Columbia, along with the

TEDActive simulcast event in nearby Whistler. The annual TEDGlobal conference will be held this

October in Rio de Janeiro, Brazil. TED’s media initiatives include TED.com, where new TED Talks are

posted daily; the Open Translation Project, which provides subtitles and interactive transcripts as well

as translations from volunteers worldwide; the educational initiative TED-Ed. TED has established the

annual TED Prize, where exceptional individuals with a wish to change the world get help translating

their wishes into action; TEDx, which supports individuals or groups in hosting local, self- organized

TED-style events around the world, and the TED Fellows program, helping world-changing innovators

from around the globe to amplify the impact of their remarkable projects and activities.

Follow TED on Twitter at http://twitter.com/TEDTalks, or on Facebook

at http://www.facebook.com/TED.

Help Us Spread the Word! Please share far and wide.

Facebook

The 5th annual @TEDxManhattan, “Changing the Way We Eat,” will be webcast live from NYC on

Saturday, March 7. Bring the full day of inspiring talks to your community by hosting a viewing party.

Or watch online from home. Click here for more details and contact info: bit.ly/PndDlt #TEDxMan

Twitter

Find your local @TEDxManhattan viewing party here! http://bit.ly/1xw7D1r #TEDxMan

No @TEDxManhattan viewing parties in your community? Contact event.tedxmanhattan@gmail.com

about hosting!: bit.ly/1AWmeDR #TEDxMan

Watch the live webcast of @TEDxManhattan “Changing the Way We Eat” on 3/7!: bit.ly/1xv48M4

#TEDxMan

See all the speakers for @TEDxManhattan “Changing the Way We Eat” live!  Sign up for our webcast:

bit.ly/1xv48M4 #TEDxMan

Need a reminder email for the @TEDxManhattan live webcast on 3/7? We’ve got you

covered!: bit.ly/1HfebpG #TEDxMan

TEDxManhattan Photos and logos for social media posts

http://www.facebook.com/TED
http://bit.ly/1HfebpG
mailto:event.tedxmanhattan@gmail.com
http://bit.ly/1xv48M4
http://twitter.com/TEDTalks
http://bit.ly/PndDlt
http://www.tedxmanhattan.org/
http://bit.ly/1AWmeDR
http://bit.ly/1xw7D1r
http://bit.ly/1xv48M4
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E n v i r o n m E n t

Airport Buzz
with wildflowers, and curated 
an education outreach and  
arts exhibit—at Terminal B,  
of course. “We want people  
to  understand the science and 
the poetry of bees,” Redmond 
says. “They’re fascinating, and 
they bring out the entomologist 
in all of us.”

Breeding a more resilient 
honeybee is likely to take sev-
eral years, but other benefits of 
the project should accrue more 
quickly. “By creating habitat for 
native pollinators, we’re going 
to identify which wild bees are 
thriving here,” Redmond says. 
The European honeybee, which 
is used extensively in commer-
cial agriculture, is not native 
to the United States, and it has 
been devastated by a condition 
called colony collapse disorder. 
“We can tell local farmers, ‘If 
you plant these specific plants, 
you will attract a community 
of wild [native] pollinators. 
That’s a new workforce for your 
crops,’” Redmond says.

 Mader, meanwhile, notes 
that “the situation with our 

native bees is just as perilous” 
as the plight of the honeybee, 
but it “gets virtually no at-
tention.” Bumblebees, for in-
stance, produce no honey but 
are powerhouses when it comes 
to pollinating valuable crops 
like blueberries and tomatoes. 
“On a bee-for-bee basis, they 
move more pollen [than honey-
bees],” he says. About one-third 
of the bumblebee species in the 
United States are threatened 
with extinction, he estimates.

At Sea-Tac Airport, Osmek is 
finalizing plans for the next ex-
pansion of pollinator habitat. A 
public golf course on the south 
end of the airport was recently 
declared a hazard because it 
 attracts geese and other flock-
ing birds that can get in the way 
of planes. The course will soon 
close, and the airport will re-
plant a 50-acre section of that 
area with types of vegetation 
that repel wildfowl but attract 
bees and small songbirds. “In the 
long term, this [project] will save 
maintenance costs” while also 
benefiting bees, Osmek says. n

I
f you happen to arrive 
in Seattle or  Portland, 
Ore., by plane this 

spring, you might notice dense 
fields of wildflowers and other 
flowering shrubs blanketing 
open spaces near the airport 
runways. “For the few people 
who get to see it, this is going  
to be amazing,” says Eric Mader, 
co-director of the pollinator 
program for the Xerces Society 
for Invertebrate Conservation, a 
nonprofit based in Portland. But 
human enjoyment of the scene 
is only a pleasant side effect; the 
intended beneficiaries are bees.

When it comes to managing 
flora and fauna, most airports 
focus their efforts on keeping 
geese and other wildlife safely 
out of the way of air traffic. Bee 
projects reverse that pattern, 
turning airport land into an 
 attractive space for bee species 
that are under environmental 
duress. “No matter what you 
do at an airport, you’re going to 
attract something,” says Steve 
Osmek, a wildlife biologist who 
works at Sea-Tac Airport, near 
Seattle. (Sea-Tac was the first US 
airport to create such a position.) 
“We want to attract species that 
aren’t hazardous at all [but] that 
need some help. That’s especially 
important in urban areas where 
habitats are at a minimum.”

Honeybees, bumblebees, and 
less-known species of wild bees 
all face serious ecological threats 
today—even the threat of ex-
tinction. So conservationists are 
getting creative about finding 
habitats for them. “This is a tre-
mendously good fit for airports,” 

says Mader, whose organization 
helps create and maintain pol-
linator habitat projects. “There’s 
no reason why more airports 
aren’t doing it.”

The bee project in Seat-
tle, called Flight Path, came 
about at the suggestion of Bob 
 Redmond, executive director of 
the  Common Acre, a nonprofit 
that offers programs that com-
bine ecology and the arts. He 
and his colleagues persuaded 
the Port of Seattle to join them 
on a two-pronged effort: First, 
replant  vacant airport land to at-
tract bees and to breed healthier 
bee stock that can adapt to the 
 Pacific Northwest climate. And 
second, he explains, use the arts 
to “get people thinking about 
what’s going on with our bees.”

Since the summer of 2013, 
Redmond’s organization has 
moved 25 honeybee hives onto 
airport property, started re-
planting 20 acres of scrubland 

! COLONY CLUB: Bee-
keepers examine an early 
honey harvest at Sea-Tac 
International Airport.  
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Scrappy Solutions

B
rown bananas, stale 
bread, and other scraps 
from grocery aisles and 

commercial kitchens used to get 
dumped by the ton into Massa-
chusetts landfi lls. Not anymore. 
In October, the Bay State put 
into eff ect a far-reaching ban on 
throwing away organic waste: 
For large producers that generate 
one ton or more of organic waste 
per week, the new ban means 
“compost or donate,” or else face 
penalties, says David Cash, com-
missioner of the Massachusetts 
Department of Environmental 
Protection (DEP). Statewide, 
about 1,700 entities are subject to 
the anti-dumping rule—the most 
aggressive regulation of its kind 
in the United States.

“Throwing organic waste in 
the garbage means wasting an 
economic opportunity,” Cash 
says. “We can use that material 
in eff ective, productive ways.” 
The new regulation will cre-
ate a steady stream of organic 
material that can serve various 
purposes—from feeding the 
hungry to generating power to 
making high-quality fertilizer.

Massachusetts is not alone in 
looking for better ways to deal 
with organic waste. Residents 
of Seattle now face a fi ne if they 
toss too much food in the trash. 
The penalty for doing so is mod-
est—just $1 per household per 
infraction—but it reinforces the 
city’s thou-shalt-compost mes-
sage. Government regulation 
of this kind sends “a signal that 
we’ve reached the crisis point,” 
says Dana Frasz, executive direc-
tor of Food Shift, an advocacy 

organization based in Oakland, 
Calif. For one thing, organic 
waste generates methane as it 
breaks down. “If our food waste 
were a country, it would be the 
third-largest greenhouse-gas 
emitter in the world,” Frasz 
notes. For another, millions of 
people in the United States go 
hungry, even as vast piles of sal-
vageable food go to waste. “It’s 
a no-brainer that we have to 
 address this paradox,” she says.

In implementing the new 
food waste policy, offi  cials in 
Massachusetts have empha-
sized collaboration with busi-
ness partners in the state. 
 Supermarkets, college cafete-
rias, hospitals, and other orga-
nizations aff ected by the policy 
have had a voice in developing 
it. The state also provides tech-
nical assistance to producers. 
“It’s hands-on, on-site help to 
think through ‘How will this 
work in my facility?’” says Greg 
Cooper, director of business 
compliance at DEP. The gro-
cery industry in Massachusetts 
started its own recycling certi-
fi cation program in 2005, and 
to date 300 stores have joined 
that eff ort. “We saw this ban 
coming,” says Brian Houghton, 
vice president of the Massachu-
setts Food Association. “Our 
guys are ready for it.”

Cost savings have been one 
reason for the smooth rollout. 
A single supermarket can save 
$10,000 to $20,000 per year on 
trash collection and dumping 
fees by composting or donating 
unsold organic material. “If you 
operate a chain of stores, that 

adds up fast,” Cash says. None-
theless, he adds, the lack of push-
back has been unusual: “This is 
the only environmental regula-
tory package I can think of where 
nobody has argued with us.”

To expand the market for 
organic waste solutions, Mas-
sachusetts has invested in vari-
ous pilot projects. A dairy farm 
in the western part of the state, 
for example, now produces more 
than enough green electricity 
for its own operations by using 
bacteria to turn waste into bio-
gas. As a byproduct of that pro-
cess, the farm also makes high-
quality organic fertilizer that it 
sells for extra revenue. 

Another example of home-
grown innovation is the Daily 
Table, a new kind of food store 
that will soon open in the Rox-
bury neighborhood of Boston. 
Founded by Doug Rauch, a for-
mer president of the grocery 

chain Trader Joe’s, the Daily 
Table will sell low-cost prepared 
foods made from blemished 
produce, almost-outdated dairy 
items, and other goods that are 
nearing their sell-by date.

Massachusetts offi  cials are 
open-minded about solutions to 
the food waste problem. “We’re 
not picking a technology. We’re 
looking to the private sector to 
come up with innovative ways 
to use this material,” Cash says. 
Dealing with food waste on a 
 national level will require an 
even greater commitment to 
cross-sector innovation, Frasz 
argues. “Right now, we have 
all these small, scrappy charity 
groups doing their damnedest to 
capture and redistribute food,” 
she says. “We spend $750 million 
a year to dispose of food waste 
in the United States. Why not 
 invest a fraction of that amount 
in food recovery?” ■

T E C H N O L O G Y

Circulating the Internet

G
etting online to com-
plete a school assign-
ment, to fi ll out a job 

application, or just to surf the 
Web isn’t easy for the sizable 
portion of the US population 
that remains on the wrong side 
of the digital divide. “It’s not un-
usual to see people sitting on the 
library steps, using Wi-Fi that 
bleeds outside the building,” 
says Luke Swarthout, director of 
adult education services for the 
New York Public Library.

To expand broadband ac-
cess, an experiment in library 
lending is under way that will 
 allow people to check out a Wi-Fi 
hotspot and take it home. In New 

York City and in Chicago, library 
 patrons will soon be able to bor-
row a handheld wireless router 
in the same way that they might 
borrow a book. “Instead of plug-
ging into your wall to get cable 
[broadband service], this router 
pulls a cellular signal just as your 
cell phone does,” Swarthout ex-
plains. The device rebroadcasts 
that signal, turning any location 
into a hotspot. The hotspot lend-
ing program in New York began 
on a small scale last spring and 
will ramp up in early 2015. A pi-
lot version of the program in 
 Chicago will start in January.

These projects are the lat-
est examples of how public 

SUZIE BOSS is a Portland, Ore.-based 
journalist who writes about social change 
and education. She is the author of Bringing   
 Innovation to School and contributes 
 frequently to Edutopia.
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libraries are innovating to stay 
relevant in the digital age. The 
program in New York, called 
Check Out the Internet, and the 
one in  Chicago, called Internet 
to Go, each won a Knight News 
 Challenge award in 2014 from 
the Knight Foundation. Both 
programs stood out among chal-
lenge participants because they 
combine Internet access with re-
sources that “allow more people 
to participate and create online,” 
says John Bracken, director of 
journalism and media innova-
tion at the Knight Foundation.

Chicago Public Library, 
for example, provides a wide 
range of technology instruc-
tion and access to digital tools. 
Beginners can receive one-to-
one coaching in computer and 
 Internet basics. More-advanced 
users can take classes in pro-
gramming, 3D modeling, and 
digital manufacturing. They 
can even access fabrication labs 

that include milling machines, 
laser cutters, and 3D printers.

“We want to serve the whole 
continuum, and it all starts with 
access,” says Brian  Bannon, 
commissioner of the Chicago 
Public Library. Last year, he es-
timates, Chicago Public  Library 
provided nearly 3 million com-
puter sessions across its 80 
branches. “We know how to 
lend stuff,”  Bannon says. “We’re 
already the largest provider of 
free Internet access in the city. 
We want to use our lending abil-
ity to make a difference in the 
on-ramping of digital skills.” 
The role of the library is espe-
cially important in low-income 
neighborhoods, where as few as 
30 percent of households have 
a broadband Internet connec-
tion. (Overall, an estimated 
70 percent of US adults have 
high-speed broadband access 
at home, according to the Pew 
 Research Center.)

A similar story is unfolding in 
New York. Classes offered by the 
city’s library system cover every-
thing from navigating the Web 
to computer coding.  Patrons 
who take massive open online 
courses (MOOCs) through 
Coursera can meet at the main 
library in Manhattan for face-
to-face discussion groups. “Pub-
lic libraries are places where, at 
all levels of technology fluency, 
people can improve their knowl-
edge,” Swarthout says. “It’s part 
of our natural evolution to push 
forward innovation.”

Details of the hotspot lend-
ing program vary between 
the two cities. Patrons in New 
York will be able to check out 
a  Wi-Fi hotspot for up to one 
year. In Chicago, the lending 
time will be three weeks, and 
neighborhood branches will 
 offer beefed-up tech support. In 
both cities, meanwhile, librar-
ians will be monitoring usage P
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To help nonprofiTs deliver on Theirs.
Successful nonprofit leaders can tackle today’s tough management 
challenges—and align the organization’s future mission and strategy. 
Find out how the social enterprise programs at Harvard Business 
School equip you to lead change at all levels, maximize board 
contributions, and improve overall performance.

Get started at  
www.exed.hbs.edu/pgm/sei/ 

 

our mission 
is simple.

patterns closely. “We want to 
do rapid prototyping and to 
understand demand,” Bannon 
says. “Once people take this 
[device] home and play with it, 
will they then connect to free 
or low-cost broadband pro-
grams on their own?”

 Twenty years ago, Bannon 
worked on a Bill & Melinda Gates 
Foundation initiative that aimed 
to get all US libraries online. 
“Overnight, that program added 
a new service to libraries,” he 
 recalls. The hotspot lending ini-
tiative will extend that approach 
to create a suite of “wraparound 
services that help people inte-
grate technology into their lives,” 
Bannon says. The mission of the 
public library hasn’t changed, he 
argues, since Benjamin  Franklin 
imagined that institution as a 
way “to connect people to the 
leading ideas of the day and to 
build a stronger, more demo-
cratic society.” n

http://www.knightfoundation.org/grants/201499901/
http://www.knightfoundation.org/grants/201499905/
http://www.knightfoundation.org/grants/201499905/
http://www.knightfoundation.org
http://www.chipublib.org
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Taking Flight for 
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You know who you are: the kind of person who sees injustice 
and needs to find solutions. Who tackles tough situations 
head-on. Who creates opportunities and drives innovation.

We have what you need: the USC Marshall School of Business 
Master of Science in Social Entrepreneurship (MSSE).

It is a business degree that gives you the skills and practical 
knowledge to make a tangible difference on issues ranging 
from poverty and education reform to environmental 
protection.

Change starts here—contact us to learn more. 

Web: marshall.usc.edu/msse
Phone: (213) 740-9098
Twitter: @USC_MSSE 

n GROUND CREW: People 
from ConservationDrones 
(left) test a drone for use  
in Glover's Reef, Belize.

globe: Off the coast 
of Belize, they’re 
looking for signs of 
illegal fishing. In 
Indonesia, they’re 
counting orang-
utans. In tropical 
rainforests, they’re 
monitoring plant 
health. Conserva-
tionists in the de-
veloping world, in 
fact, are moving 
faster on drone use 
than their counterparts in the 
United States, where regula-
tions haven’t kept pace with the 
development of new research 
applications. The deployment of 
drones “is ready to expand tre-
mendously in the conservation 

T
he Panna Tiger Reserve 
in Bhopal, India, is a 
conservation success 

story. After tigers disappeared 
entirely from the park in 2009, 
officials there successfully re-
introduced breeding pairs of 
the big cats into the wild. Yet 
the rough terrain where tigers 
have found sanctuary also of-
fers hiding places for poachers. 
That’s why, in 2014, the Indian 
government started testing the 
use of unmanned aerial vehicles 
(UAVs)—colloquially known as 
drones—to monitor both the 
endangered cats and the people 
who prey on them.

Conservation professionals 
are experimenting with similar 
uses of drones all around the 

field,” says Richard Primack, 
professor of biology at Boston 
University and editor-in-chief 
of the journal Biological Conser-
vation. “Protected areas often 
cover huge regions. The land-
scape may be extremely rugged. 

http://www.pannatigerreserve.in
http://www.journals.elsevier.com/biological-conservation/
http://www.journals.elsevier.com/biological-conservation/
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The Charles Bronfman Prize celebrates 
the vision and endeavor of an individual or 
team under fifty years of age whose 
humanitarian work, combined with their 
Jewish values, has significantly improved 
the world. Its goal is to recognize dynamic 
leaders whose innovation and impact serve 
as inspiration for the next generations. 

An internationally recognized panel of judges 
selects the Prize recipient(s) and bestows an 
award of $100,000. For information about 
the nomination process, including guidelines 
and forms, please visit

The call for nominations from around the world is open 
November 3, 2014 to January 15, 2015.

TheCharlesBronfmanPrize.com

PROVIDING INSPIRATION TO THE NEXT GENERATIONS
JEWISH VALUES. 

GLOBAL IMPACT.

It’s a constant challenge to pa-
trol for potential illegal activity 
or environmental damage.”

Drones, with their ability to 
gather high-resolution images 
and other data from the air, are 
part of the well-equipped conser-
vationist’s toolkit, according to 
Serge Wich, professor of primate 
biology at Liverpool John Moores 
University in Liverpool, England, 
and cofounder of a small but in-
creasingly busy nonprofi t called 
ConservationDrones. “There’s 
an array of sensors we can use to 
monitor our planet,” he says.

Wich and his colleague Lian 
Pin Koh, associate professor 
of applied ecology and con-
servation at the University of 
 Adelaide in Australia, came to 
the idea of using UAVs out of 
frustration. “A few years ago, 
we were talking about how dif-
fi cult it is to get good data on 
orangutans,” Wich recalls. “Pop-
ulations are spread over large 

areas [in Southeast Asia] that 
are  diffi  cult to survey. What if 
we could fl y over and detect the 
nests they build in treetops?” 
Koh, by coincidence, had re-
cently taken up the hobby of 
fl ying remote-control aircraft. 
So they looked into using UAVs, 
which have dropped in price 
dramatically in recent years. 
They put together their fi rst 
conservation drone from off -
the-shelf components for about 
$2,000. For technical help, they 
turned to an open-source net-
work called DIY Drones.

The scientists conducted 
their fi rst drone fl ights in 
 Sumatra two years ago. “This 
was the perfect solution,” Wich 
says. “For a relatively low cost, 
you can get high-resolution data 
to look at the impacts of human 
activities like logging or small-
scale agriculture.” In four days, 
he and Koh fl ew 30 missions and 
collected thousands of photos 

as well as video footage. “We 
could see the leaves of trees. It 
was astonishing,” says Wich. 
Other researchers, he admits, 
were skeptical at fi rst: “They’d 
say, ‘There they go again, play-
ing with toys.’” No longer. Since 
founding ConservationDrones 
in 2012, Wich and Koh have con-
sulted on fl ight missions and 
off ered UAV “fl ight schools” in 
Belize, Cambodia, Nepal, and 
other countries.

Navigating UAV regula-
tions, which vary from country 
to country, poses a challenge 
for conservationists. “Some are 
easy, some are hard, and some 
are not clear at all,” Wich says. 
In the United States, the  Federal 
Aviation Administration (FAA) 
is currently reevaluating its 
policies on commercial and re-
search use of UAVs. This past 
 September, after reckoning with 
various privacy and safety con-
cerns, the agency decided on a 

one-time basis to allow limited 
drone use on a handful of Holly-
wood sets. The FAA plans to de-
liver on a Congressional order to 
update commercial UAV regula-
tions by late 2015.

In 2014, the US National 
Park Service adopted a no-
drones policy for its parks. The 
service does make exceptions 
on a case-by-case basis, how-
ever. Abraham Miller-Rushing, 
science coordinator at  Acadia 
 National Park in Maine, recently 
initiated an application process 
so that he can use drones to 
monitor seabird nesting on the 
park’s off shore islands. Today, 
monitoring those islands hap-
pens once every fi ve years, and 
it means sending out some-
one to do a manual bird count. 
Drones, by contrast, will off er 
opportunities for data collec-
tion “that would otherwise be 
impossible or cost-prohibitive,” 
Miller-Rushing says. n

http://conservationdrones.org
http://diydrones.com
http://www.nps.gov/acad/index.htm
http://www.nps.gov/acad/index.htm


How Do Our Gardens Grow? 
Transforming Lives and Seeking  

Justice Through AgroEcology! 

Thursday, March 5, 2015 

6:00 P.M.— 8:00 P.M. 
 

 

East End Market 

3201 Corrine Drive  

Orlando, FL 32803   

We will be learning about the FWAF AgroEcology 

project and initiative to transform the lives of 

farmworkers and to envision and create a new  

agricultural system based on ancient traditional 

and cultural knowledge and implementing healing 

environmental practices.   

 Bring a symbolic cultural or agricultural item 

to share with others 

 Experience and be a part of a “Mística”  

 Enjoy local cultural entertainment 

 Meet, talk with and learn from local           

farmworker community members 

Sponsored by the Farmworker Association of Florida, Inc. Proceeds benefit 

our work with farmworkers throughout Florida. 

For more information  visit www.floridafarmworkers.org 

CONTRIBUTION:  $25/person; $45/couple; $15/student; $200/corporate sponsor 

______ Yes, I will attend and would like _______ tickets.  

Enclosed is my check made payable to the  

Farmworker Association of Florida in the amount of $ ______________. 

______  No, I will not attend, but please accept a donation in the amount of $ ______________. 

 

Name ______________________________________________________________ 

Address ___________________________________________________________________________ 

City____________________________________________   State _________________    Zip Code _________ 

Phone ____________________  Email address _____________________________________________________ 

 

To RSVP, call 407-886-5151, email pia@floridafarmworkers.org or complete and return the form 

below to Farmworker Association of Florida, 1264 Apopka Blvd, Apopka, FL  32703 

 Come Learn About the Project of   

the Farmworker Association of Florida 

Soup and Bread Supper! 
Enjoy a variety of ethnic soups made by 

staff and community members in solidarity 

with the struggle of farmworkers.  
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