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Executive Summary
Instead of telling kids to eat their vegetables, for six years Arcadia Farm Camp has helped children discover for themselves the miracle of 
growing food and the joys of healthy eating. Amazing things happen. 

One 2017 camper (whom his mother described as a “very picky eater”), came home from camp requesting Swiss Chard. Needless to say she 
was shocked but elated and immediately headed to the grocery store so that the family could recreate the Garden Scrambled Eggs recipe that 
her son had prepared at camp earlier that day. Swiss chard was not just new for the camper; mom says she had never purchased Swiss Chard 
before. Inspired children can lead families and communities to healthy new habits. We see it happen every summer. 

During Farm Camp 2017 more than 65 percent of campers reported that they were introduced to new foods; 80 percent of scholarship campers 
said that they tried new food at Farm Camp.   

Perhaps the most exciting numbers are that nearly 80 percent of campers want to continue to eat fresh fruits and vegetables at home after 
camp. Eighty percent of children reported learning something new about farms, food, or sustainability at Farm Camp, and a third of campers 
want to share that information with their families and communities. 

Campers do more than eat good food -- they help grow it. Working in the Groundhog Garden allows campers to be a part of the growing 
process from beginning to end, and creates a positive bond between their meal and its source. Ultimately they fruits and vegetables that were 
once unfamiliar become old friends, because of the ownership they have over the garden which is especially designed for curious hands and 
minds. 

Arcadia Farm Camp has been serving children in Northern Virginia and Washington, D.C. for six years; we aim to create the next generation of 
farmers, eaters, and chefs. 

Farm Camp aims to expose children to healthy food in a positive way. Through planting, weeding, harvesting, and cooking, campers are 
empowered to explore foods that were once foreign to them. Once a child learns to prepare  a new delicious and nutritious dish, they begin a 
lifelong journey into self-determination, health, and the pleasures of the table. Camp sessions take place in the safety and beauty of our Hilltop 
Farm at the Woodlawn & Frank Lloyd Wright’s Pope-Leighey property. 

Of course, campers also have good, old-fashioned summer fun. They explore the natural world. They play. They create farm-based art. They 
cultivate and follow their own curiosity. They run, they jump, and best of all… they unplug. 

Arcadia Farm Camp began in 2012 as a two week summer camp, and has since expanded to a five week summer camp comprised of four 
different yet interconnected themes. Since its inception, Arcadia has served 760 campers, of which 153 were scholarship recipients. Farm 
Camp 2017 saw a total of 163 campers with 29 campers who joined us on full needs-based  scholarships. 

Farm Camp is a launch pad of sorts for less adventurous eaters, and a source for children to continue their environmental exploration. It is a 
space in which they are inspired to work on group projects, and often times ask Farm Camp Staff if they can begin their own projects such as 
weeding a garden bed (usually with better looking results than jobs done by adults) so that they can plant squash for the fall, edible flowers, or
in some cases only because the act of service feels fulfilling to them. 

Our Farm Camp Scholarships, and maintenance of the Groundhog Garden would not be possible 
 without the generous contribution of the Junior League of Northern Virginia, and individual donors.  

- Ivy Assiter, Farm Camp Manager & Heather Johnson, Farm Education Director 



Introduction

Our Farm Camp Staff

Arcadia's 2017 Farm Camp session took place out on our Hilltop Farm at the Woodlawn & 

Frank Lloyd Wright's Pope-Leighey property. Hilltop, our demonstration farm, is home to the 

Groundhog Garden, a dedicated space for schoolchildren filled with lessons for young learners 

about gardening, cooking, chickens, composting, and pests and pollinators. Between the 

natural play area and all the fun activities we had in store for our campers – from making 

smoothies with a bike-powered blender to “farm chores” like harvesting and weeding – we had 

a summer filled with incredible adventures. Farm Camp took place over the span of five weeks, 

with four different but interconnected themes. Overall Farm Camp 2017 saw 163 campers, 29 

of which were scholarship recipients. 

The following pages will outline some of the feedback we got throughout the camp season by 

campers, parents, and families receiving camp scholarships.  

Before we dive into the impacts that Arcadia Farm Camp had on our DC Metropolitan 

community, it’s worth noting the incredible camp staff who made a summer full of fun, 

seasonality, and sustainability education possible. Along with six uniquely qualified and 

engaged camp counselors, Farm Camp was run with the dedicated help of Arcadia’s Farm 

Education Director Heather Johnson, and Farm Camp Director Ivy Assiter, with support from 

the Farm Education Assistant, Sara Policastro. Our counselors brought expertise from topics 

such as soil education to sustainable urban planning, and our Farm Camp team benefited from 

their warm and witty spirit.  

From left to right: 

Sarah Schrock, 

Danielle Kay, 

Robel Endrias, 

Sara Policastro, 

Emily Touchet, 

Talia Schmitt, 

Emma Tober, 

Ivy Assiter,  

Heather Johnson



Methodologies
Farm Camper Evaluations

Arcadia is committed to evaluating our programs and implementing lessons learned across all of 

our programs. We accomplish this through quantitative and qualitative surveys of campers, their 

guardians, and staff.   

Farm Camper Evaluations took place each Friday during the five weeks of Farm Camp; qualitative 

semi-structured interviews took place on the farm between the Farm Education Assistant and all 

available campers. These interviews asked four key questions including:  

Answers to these questions were recorded, coded using latent codes, and developed into larger 

themes that encompassed farm camper experiences. 

1. What has been your favorite thing about farm camp so far? 

2. Have you learned anything at camp this week? If so, what? 

2a. What do you want to do next with everything you learned this week? 

3. Did you try anything new at camp this week, fruits, vegetables, or 

activities? 

4. Would you like to eat more fruits and vegetables at home after camp? 

4a. If so, which ones?

At least one parent of all farm campers received an online evaluation survey that included both 

qualitative and quantitate questions, since email had been the predominate method of 

communication with families prior and during camp. This survey had multiple components 

including varying questions that aimed to gauge:  

Answers to these questions were recorded, coded using latent codes, and developed into larger 

themes that encompassed farm camper experiences. 

1. Satisfaction with Farm Camp logistics (registration, transportation 

service, quality and variety of activities offered, etc.) 

2. Affordability of Farm Camp 

3. Satisfaction with Staff (knowledge, preparation, etc.) 

4. Week Specific Satisfaction & Memorability (child learned week’s goal, 

can identify plants by season, understands the basics of sustainable 

agriculture etc.) 

5. General open ended comments 

Farm Camp Parent Evaluations



Methodologies Continued
Farm Camp Scholarship Families Evaluations

Total Participants 

Farm camp scholarship family feedback was solicited through qualitative focus groups for any 

interested parents after the fourth week of camp's Family Celebration. This approach utilized in 

person semi-structured qualitative group interviews that were loosely facilitated. The three 

questions asked in these interviews were: 

Analysis for this evaluation used family scholarship applications – which identified family 

scholarship need by the federal poverty level – camper evaluation responses from their 

interviews, and family member interview responses from the focus group records. 

1. Have your children been to summer camp before? 

2. Why did you want to send your child to farm camp? 

3. How are your children bringing what they have learned at home or to 

their community? 



Young Farmers
7/10/2017 – 7/14/2017

Farm Camper Evaluations

Young Farmers week was all about getting our camper's hands dirty! Between planting, 

harvesting, and learning how to grow sustainable food, campers got a first-hand look at 

farming. Campers were able to fully engage in the farm through hands-on activities such as 

tending to various growing fruits and vegetables, adding organic waste from the Groundhog 

Garden to the compost pile during soil education components, and lastly being responsible 

for the care of our farm hens.

Our Young Farmers reported that they, “got 

to learn about a lot of plants and got to taste 

them too.” Campers really enjoyed holding 

our farm hens, learning about seasonal 

plants like our Three Sisters (corn, beans 

and squash), and trying new foods like "little 

tomatoes," and garlic scapes. A few of the 

favorite farm-fresh snacks that campers 

said they would love to try at home were 

tomatoes (in lots of varieties), blackberries, 

kale, and radishes.



Farm Creatures
7/17/2017 – 7/21/2017

Farm Camper Evaluations

During Farm Creatures week, campers became experts at identifying insects in the Groundhog 

Garden, and were able to distinguish the differences between "friends" and "foes" to our 

garden crops. They also learned about pollinators, worms, the FBI (fungi, bacteria and 

invertebrates), and – of course – got to pet and hold our farm hens. Through this week's 

visiting educators, which included entomologists and a goat farmer, campers got a holistic look 

at farm life from the smallest to the largest animals that may live on sustainable farms. 

Our campers helped harvest fresh foods 

from our garden all week as they were 

running around catching various insects. 

Favorites included mint and bolted 

radishes. Our bug catching experts told us 

that they want to see, “more big beautiful 

monarch butterflies,” that harvesting garlic 

inspired many to want to make garlic bread 

at home, and that they wanted to learn 

even more about farm animals! Despite 

being a hot week, our campers mentioned 

that some of their favorite activities were 

learning about worms in compost and 

taking nature walks.



Seasonal Eaters
7/24/2017 – 7/28/2017

Farm Camper Evaluations

This week of camp focused on seasonal and local food, in hopes of inspiring campers to 

understand and eat the plants growing right in our region. Campers learned cooking skills and 

helped care for the sustainable plants grown right in our Groundhog Garden. A little over 80% 

of campers learned something new about seasonality, farms, and food. Additionally, over half 

of our campers were introduced to new foods this week, and even more were inspired to eat 

more produce at home following camp. 

From pickling cucumbers to making 

sauerkraut, campers learned how to eat and 

store seasonal vegetables. Campers tried new 

foods all week like okra, and expressed a 

desire to continue to eat local produce such as 

beets, sorrel, and other lettuces at home. Our 

Seasonal eaters especially loved “making that 

gorgeous watermelon into popsicles,” creating 

homemade provisions like salsa and organic 

bug spray, as well as creating delicious infused 

butters. 



Small Chefs 1
7/31/2017 – 8/4/2017

Farm Camper Evaluations

During our first Small Chefs week, we made a variety of yummy dishes in our outdoor space. 

Camper favorites this week were salsa, tortillas, and garden scrambled eggs which one camper 

remarked, “were the best eggs I’ve ever had!!” Our blind taste test, guest appearances made by 

visiting chefs and herbalists were big hits, and most importantly throughout the week campers 

got to learn about harvesting, food preparation, and yummy recipes through a local lens.

Our Small Chefs tried lots of seasonal, local, 

vegetables at camp this week including swiss 

chard, parsley, zucchini and even parsnip! 

Nearly all of these – as well as cucumber and 

tomato –were reported to be the foods campers 

expressed wanting to eat more of at home. One 

camper this week told us that you should always 

try new foods, because you might be surprised 

how much you like them! Between making mud 

shakes, eating fresh eggs, holding our prized 

hens, and observing visiting Chef Jonathan, this 

week was one for trying new things from yummy 

snacks to farm tasks.



Small Chefs 2
8/7/2017 – 8/11/2017

Farm Camper Evaluations

Throughout our second week of Small Chefs, we made even more farm snacks like sourdough 

bread and garden pizzas topped with bike-powered pesto! This week campers particularly loved 

grating, mixing, and frying our farm fresh zucchini and squash latkes; several campers stated 

that they wanted to recreate them at home to share with their families. One of our campers from 

this week reported that, "there is a lot more to plants and eating that I didn't even know!" 

This week's Small Chefs were particularly 

surprised to love Swiss chard, zucchini and 

squash - in their own words, "everything is 

good on veggie pizza!"  Between flatbreads 

and bike blender smoothies our campers 

made a number of fun and refreshing 

recipes. More campers this week than any 

other were excited to cook at home and 

share what they learned with others, many 

even expressing they wanted to have their 

own bakeries, farms, and restaurants when

they grew up! 



Aggregate Camper Data
Farm Camper Evaluations

Over all five weeks of camp the aggregate results were that nearly 80% of campers who 

attended camp went home wanting to try new fruits and vegetables. Again almost 80% of 

campers learned something new about farms, food or seasonality during camp, and 50% 

stated they wanted to use what they learned at camp to either cook or grow at home, or 

share what they learned with their families, friends, and communities.



Camper Families
Aggregate Farm Camper Parent Evaluations

Parents who responded to the online evaluation form reported high levels of satisfaction with 

camp logistics as well as with camper learning.

Seasonal Eaters Week: All parents reported that they either agreed or highly agreed that 

their camper could identify how to care for seasonal, local, fruits and vegetables after

camp 

Small Chefs Weeks 1 & 2: All parents reported that they either agreed or highly agreed that 

their camper could identify  seasonal, local, fruits and vegetables and how to prepare them 

after camp  

Young Farmers Week: All parents reported that they either agreed or highly agreed that 

their camper understood the basics of farm life after camp 

Farm Creatures Week: Over two thirds of parents agreed that their camper knew how to 

care for farm critters and animals after camp 



Camper Families Continued

Camper Parent 1: "Keep doing what you are doing - it is impressive how well-tuned-in 

the staff is to the developmental needs of children in addition to all the farming stuff. 

Props to you all for that - it is not always the case in summer camps!" 

Camper Parent 2: "Our two sons have been involved with this camp since it started 

(the older one was at the fist session and has since aged out). They both love the 

camp. It's one of their favorite summer activities. They say there is a perfect mix of 

structure and free time." 

Camper Parent 3: "This is the fourth year of farm camp for my daughter and first for 

my son. It is such a wonderful program. The kids are engaged, interested, and happy. 

When my 6-year-old came home after his first day and proudly told me he had made a 

"vinaigrette" that day, I knew he was going to have a wonderful week."

Camper Parent Testimonies 

Above Left: Campers give a presentation to their families using handmade posters they 

created themselves to talk about their week at Farm Camp 

Above Right: A parent and camper pick out melons and tomatoes together from our farm to 

bring home with them at the end of the camp week 



Scholarship Camper Families
Farm Camper Scholarship Full Family Voices

Scholarship Camper Parent 1: "Well, 

she tells me whenever I go to the store I 

should get some vegetables and she can 

tell me what she learned here. The okra. 

What else was there, anything?" 

Scholarship Camper 1: "The squash! 

And zucchini."

Scholarship Camper Parent 2: "Oh, well 

I’ve been here for four years and a half and 

my child has always enjoyed this camp. It 

reminds me of back home was I was smaller, 

my mommy, every summer we would work in 

the countryside, in our home, in the 

Caribbean, and I love this experience to be 

passed on to my daughter. In America it’s a 

different experience. You have to go to the 

zoo. And over here [at the farm], it’s 

wonderful. It’s wonderful, for four years and 

a half now, I think about college, who knows, 

my daughter might want to be a nutritionist 

and agriculturist or a chef now."

Above: Campers gather around a visiting entomologist to learn about insects.

Left: A pile of happy and hugging campers!

Both scholarship parents and scholarship campers alike had wonderful insights into their 

time at our Groundhog Garden this summer that they shared with us. From engaging farm 

activity experiences to being inspired to implement family cooking time. Here are some of 

the thoughts shared with us:



Scholarship Camper Families  Continued

Scholarship Camper Parent 
2: "They want to be here, it’s 

you know a summer camp or a 

summer program where they 

make children feel like a leader 

and where they can experience 

outside and tell other children 

about it."

Scholarship Camper 
Parent 3: "This is her first year 

and I think she likes it because 

she loves to be in the kitchen 

and she really talked about all of 

the programs she had here. She 

wants to cook even more now."

Farm Camper Scholarship Full Family Voices

New Foods 

80%

Unaccounted For 
12%

No New Foods 

8%

Scholarship Campers Who Tried New Foods at Camp

Right: A group of campers explore new foods 

and cooking techniques by trying their hand 

at making sauerkraut! 



Concluding Thoughts
During Arcadia's 2017 Farm Camp parents and campers alike perceived that substantial 

learning about sustainable agriculture took place, had the opportunity to engage in 

activities like growing crops and tasting fresh produce in the Groundhog Garden, making 

sourdough bread, and sharing in the end of week Family Celebration. 

From our Small Chefs to our Young Farmers, nearly 80% of students mentioned learning about 

seasonality or locality during their time at camp, and around the same number were inspired to 

eat more fruits and vegetables at home after their experience with us. Parents who sent their 

children to one of our five weeks of camp believed at a rate of over 82% that their camper 

understood where food comes from after joining us. Beyond the tangible learning and 

empowering outcomes achieved over the course of the summer, our camps were also filled 

with fun memories of bug catching, pollinator salad making, and visiting educators who brought 

everything from goats to hissing cockroaches with them, which we and they likely won't easily 

forget.

For many campers, the Groundhog Garden this summer was a space for exploration  - as 

shown by the 80% of full-need scholarship campers who tried new foods at camp - and the 

curiosity that comes with learning. As our camps ended this year we couldn't help but wonder 

about what the future nutritionists, farmers, and chefs that we met this summer will go on to do. 

We are thrilled to celebrate the end of this summer proudly knowing that we were able to 

spread the joy of sustainable agriculture to children in the DC area who are so excited to bring 

home and to school the important lessons, recipes, and memories they gained. 




