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District Department of Transportation
Public Meeting Notice

The District Department of Transportation (DDOT) is hosting a public
meeting to invite comment on the 2011-2016 Transportation Improve-
ment Plan (TIP). DDOT is asking for public participation in the identifica-
tion of projects that could be beneficial to enhancing transportation for
the District. Comments are sought for transportation projects including,
but not limited to, pedestrian/bicycle programs, transit programs such
as MetroExtra, Circulator and streetcar, and repairing and improving
bridges, roadways, sidewalks and alleys.

The public meeting is scheduled for
December 10, 2009
6pm-8pm

Franklin D. Reeves Center
2000 14th Street, NW
Second Floor
Washington, DC 20009

(Metro accessible Green Line U Street/African-Amer Civil War Memorial/Cardoza (walk
two blocks to 14th and U streets, NW) or Metro Bus 52, 53, or 54 Lines or Circulator)

If you are unable to attend the meeting you may send your comments to:
District Department of Transportation,
2000 14th Street, NW, Washington, DC 20009,
Attention: Resource Allocation/5th Floor.

All comments must be received no later than December 20, 2009.
Copies of the 20010-2015 TIP can be found on-line at
www.mwcog.org/clrp/projects/tip/fy0914.asp
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Students at Watkins Elementary

harvesting pea shoots.

Healthy Eating!

How One School Volunteer Makes a Difference

BY PaTTIiE CINELLI

n the east side of
Watkins  Elemen-
tary School, at the
corner of 12th and
E streets SE, is a
plot of land 20 by 80 feet that has
10 raised beds and five planter boxes
filled with edible crops. This garden
produces vegetables three seasons a
year, planted and harvested by first
and third graders. The garden has
become a valuable tool for students
to learn about healthy eating.
“Other Capitol Hill schools have
gardens, but ours is the only one de-
voted to vegetables and curriculum
nutrition,” said Barbara Percival, a
master gardener who has helped in
the creation of the “Edible School-
yard” at Watkins.
The Edible Schoolyard started at
Watkins last year. It is named after a

program in California developed by
Alice Waters who established a three-
acre Edible Schoolyard. It is one of
four gardens at Watkins — Wetlands
Garden, Garden of Seasons and Na-
tive Plant Wildlife Garden -- that line
three sides of the school building. Al-
though the garden began 15 years ago
as a small butterfly garden, it expand-
ed with the help of a grant from the
Department of Agriculture. Barbara
began volunteering in the mid 1990s
when her son and daughter attended
Watkins. By the time they moved on
in 2000, she was too deeply involved
in the project to let it go. She laughed,
“They graduated and I didnt.”

Integrating the Garden
Curriculum
For the first few years of volunteer-

ing Barbara worked with the garden

founder, parent Molly Dannenmaier.
Barbara focused primarily on helping
teachers integrate the garden work into
lesson plans.”I loved gardening and was
fascinated with the curriculum connec-
tion.” When Molly left in the late 90s,
Barbara took over the entire garden op-
eration.

Before her volunteer stint at Wat-
kins, Barbara dabbled in gardening. But
since taking over the program, she has
completed her studies as master gar-
dener. Her volunteer hours often con-
sume more time than a part-time job.
Depending on the time of the year and
number of assistants, Barbara spends
20-25 hours a week at Watkins from
September through November; she
plants almost every day in March and is
there five to 10 hours a week during the
summer, watering and harvesting.

This past spring Barbara and the
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Keep Your Teeth Healthy for Life

: NEW PATIENT OFFER @

\ = A complete Exam, including necessary X-Rays
= A Personal Consultation
-

= A Professional Cleaning*
*unless gum disease is present

In our office we believe the most important thing we can help
- our patients do is keep their teeth and gums healthy for a lifetime.
. Let us provide you with gentle care in a friendly, professional
environment. Please take advantage of our special welcome offer.

Call now for an appointment

Khoi Q. Tran, D.M.D.
‘ | 700 7th St. SW

|
(202) 554-4000
|

Washington, DC 20024
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SALON

AFULL SERVICE HAIR SALON:FOR DISCERNING,
POISED & ADVENTUROUS'LADIES & GENTS

Welcoming
Angela Coller

Now Offering Manicures & Pedicures

CALL OR STOP BY TO MAKE AN APPOINTMENT
202.506.3609 % 661 C ST SE, 2ND FL.
www.MichaelAnthonySalonDC.com

by Mark Segraves
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“In September the first grade classes planted spinach, kale and mustard greens in their
planter boxes.”

kids planted lettuce, spinach, rad-
ishes, peas, strawberries and cab-
bage. “We were able to have salad
for 200 kids.” They also made fresh
salad dressing. She said the children
loved it so much they cleaned their
plate and asked for more.

In June they replanted with Sep-
tember crops of tomatoes, cucumbers,
peppers, winder squash, sweet pota-
toes, beans and Swiss chard. This fall
they harvested the beds and replanted
with greens — kale, spinach and mus-
tard greens. “In the dead of winter,
we'll have kale to eat.”

'This past year Barbara said they
challenged students to create a ‘gar-
bage garden.”“We told them to bring
in parts of plants or seeds that would
be garbage that they thought might
grow.” Children brought carrot tops,
potatoes, avocado seeds, mango seeds,
beet tops and popcorn (not the micro-
wave kind) and onions. “They planted
it all and we spent six weeks waiting
and watching things grow. It was a lot
of fun.”

“Barbara is the miracle worker

dhairen

in our garden. What she does is
just like magic,” said Bernie Prince,
co-director of FreshFarm markets.
“She has made all the difference in
the program. She makes it work so
well.”

FreshFarm Markets created a
partnership last year with Watkins
through its FoodPrints program. It
provided resources and expertise (a
classroom teacher), which allowed the
Watkins Edible Schoolyard to expand
and make it a part of the curriculum
at the school. This fall first graders are
learning about how food grows. Third
graders are learning about how food
affects our bodies. “What makes the
Watkins program exciting and unique
is how Brandon Eatman, principal of
the Capitol Hill Cluster Schools, is
making part of teachers’” evaluations
how well they integrate the principles
into their curriculum. We’re working
with teachers directly to show how
to integrate the material,” explained
Bernie.

The Edible Schoolyard is not the
only garden to be a part of students’

Barbara Percival with students in the new “Edible Schoolyard” at Watkins Elementary



studies. “Two-thirds of the gar-
dens are non-edible plants and
are used for classroom learning
in different ways,” said Barbara.
'The gardens can be used to teach:
math (measuring, estimating,
mapping); language arts (reading,
writing, oral story telling); sci-
ence (botany, weather, seasons);
social studies (native plants, us-
ing plants in different cultures);
art (drawing from nature, creat-
ing art for the gardens); physical
education (motor activity, nutri-
tion); and life skills (planting,
harvesting, cooking).

'The education about healthy
and local eating does not stop
with the students. Parents are
enthusiastic. “We have more vol-
unteers for this garden than for
any of the others.” Barbara also
sends recipes home with the kids,
which often trigger phone calls
from parents asking, ‘What is
this ingredient? or ‘Where can I
find this vegetable?”

Barbara dreams of expand-
ing the program to include
the rest of the 530 children
at Watkins. The 200 children
in the first and third grades
were initially chosen because
the material fit well into their
curriculum. For many of the
Watkins children, the Edible
Schoolyard is the first time
they’ve experienced a garden.
A Hill resident since 1984,
Barbara is in her second de-
cade of volunteering at Wat-
kins and said she stays because
“I'm having so much fun. I en-
joy the work. I love the teach-
ers and the kids. My work is
so rewarding.”

To learn more about the
gardens or to find out how you
can help at Watkins log onto:
www.watkinslivingschoolyard.
com. To learn more about the
FoodPrints program log onto:
www.freshfarmmarkets.org.

Fattie Cinelli is a fitness pro-
fessional who  trains, teaches
classes and lectures on stress
management. fitness and overall
well-being. Email her with fit-
ness questions or story ideas fto:

Sfitness@pattiecinelli.com. *
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Convenient Hours and Location
Evening and weekend appointments. Located near
the new Nationals Stadium - 2 blocks from Navy Yard Metro

+ Complete Smile Makeovers
Teeth Laser Whitening and Invisalign Braces.
Ask about our“Beautiful Smiles”program including free
whitening kits combined with regular check-ups

« Cutting Edge Technology
We offer the latest in dentistry techniques and “pain free”
solutions for adults and children

+ Special Dental Needs
Ask about our Neuromuscular and Sedation dentistry procedures

Make an appointment by
November 30th and mention
this ad and get an extra 10%
off all non-insurance covered
services on your first visit!

Dr. Sheila Samaddar is a local
Hill resident and has been practicing
dentistry for 9 years.

3L FIS

1313 South Capitol Street SW
202-488-1313
www.SouthCapitolSmileCenter.com

202
488-1313

Dr. Sheila Samaddar
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Speak Qut about DC in
Questions. Comments. Concerns.  E-mail: andrew@hillrag.com
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* Oysters! Oysters! |
Raw Bar Happy Hour - Weeknights 5 to 7 PM
Half-Priced Oysters. Discounted Mojitos and More!
Don't Miss the Red Beans & Rice with Sausage!

For Women Taste And You Will Become A Reqular!
and Men on Vi

Capitol Hill 5 LN

26@2540.515-

326 Mass. Ave., NE, Washington, DC 20002
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539 8th Street, SE ~ On Historic Barracks Row
202.546.5006 - www.starfishcafedc.com

New customers receive 20% off with this ad for a limited time.
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