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April Showers
Bring May
Flowers
(and Vegetables)
in Lawrenceville

By Christopher Cussat

The Lawrenceville
Organic Community

In Allegheny Cemetery
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pring is definitely in the air

throughout Lawrenceville! This is

nowhere more evident than in the
Lawrenceville Organic Community Gar-
den in Allegheny Cemetery and at the
recent Lawrenceville Blossom Tour.

The Lawrenceville Organic Com-
munity Garden was started three years
ago by Allegheny Valley Bank when one
of its employees who had a passion for
gardening reached out to Allegheny
Cemetery and inquired about forming a
partnership. The cemetery soon do-
nated the land and water, and the
bank’s board donated $5,000 to erect a
fence and help get the garden going.

In its first year, the garden was
maintained only by bank employees,
who would donate the grown produce
to some community food banks. During
the second year of the garden, Cleo Zell
and Lawrenceville United became in-
volved in the garden. This expanded the
core group of volunteers to include
community members and residents in
addition to the original garden volun-
teers.

Last year, when Lawrenceville
United was not able to continue its role
with the Community Garden, Zell ap-
proached Deirdre Kane to work with
the garden; she jumped at the opportu-
nity. The two were able to secure fund-
ing from Grow Pittsburgh, which af-
forded them the ability to build a shed
and purchase all of the Community
Garden’s seeds, starts, tools, and gen-
eral-needs items.

Kane decided to be involved with
the Lawrenceville Organic Community
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Garden because as a lifelong resident of
Lawrenceville, she quickly realized how
important a garden like this could be
for the community. She explains, “Com-
munity gardens are a benefit to local
people and they are important for
many reasons. First and foremost, in a
neighborhood like Lawrenceville, there
is a lack of really fresh vegetables. In
addition, gardens like this allow people
to share in communally grown food. I
believe that this breeds a sense of com-
munity within the neighborhood—gar-
dening together as neighbors and shar-
ing the harvest connects people.”

Zell agrees and adds that this gar-
den also provides physical exercise and
good nutrition for its participants, as
well as being really empowering. “In ad-
dition, I love being part of the
Lawrenceville Organic Community Gar-
den because it helps to create such op-
portunities and exposes kids to growing
their own food for themselves and their
families,” says Zell, who decided to
become involved with the garden after
Lawrenceville recently lost one of its
grocery stores. She explains, “Many of
our neighbors and their kids have
health issues like asthma—good nutri-
tion and a healthy diet can help many
health-related issues. So we needed a
good source of produce, and the more
neighbors we can involve in the garden,
the more we can educate people about
nutrition and health”

Now run by Green Lawrenceville
(a group of community volunteers

Continued on p. 26 Q)
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May Flowers in Lawrenceville

Continued from p. 21

dedicated to a healthy, sustainable, and
green neighborhood), the Lawrenceville
Organic Community Garden also recently
partnered with Career Connections Char-
ter High School and its LIFT Program
(Girls Scouts) to create an ongoing youth
gardening project.

The Community Garden measures 40
feet by 40 feet, and although it is mostly
planted with vegetables, there are also
sunflowers, daisies, and some other bene-
ficial flowers. “We have three raised beds
down the center of the garden, but the
rest of it is planted directly into the
ground. We also have a beautiful shed
that was built by the husband of a former
Lawrenceville resident—inside of which
we store all of our tools, equipment, and a
small library of donated books and maga-
zines,” Kane notes.

Each workday at the Community Gar-
den is really an educational opportunity.
However, organizers also sponsor special
events such as instructing people how to
build rain barrels, teaching about con-
tainer gardening, as well as information
sharing about the garden’s ongoing com-
post system.

Currently the Lawrenceville Organic
Community Garden is open to anyone

Community Garden

who wishes to visit, work, and learn. “We
have a core group of about ten volunteers,
comprised of mostly Lawrenceville resi-
dents or folks that work in the neighbor-
hood,” Kane notes. No one has individual
plots—volunteers simply work together
as a community during work hours and
share in any harvest at the end of the day.
For more information on the Garden,
please visit its Facebook page or simply
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search “Lawrenceville Organic Commu-
nity Garden” online.

Another undeniable reminder that
spring is in the air in Lawrenceville was
the 2011 Lawrenceville Blossom Tour,
which took place May 7 and 8. The first
Blossom Tour began about ten years ago

Blossom Tour

as a spring event that would attract peo-
ple into the local shops, restaurants, and
cafes of Lawrenceville. It was decided that
merchants participating in the tour would
hand out seed packets to shoppers.

This year’s Blossom Tour coordinator
was Rebecca Morris, and through her
business (WildCard) she has been partici-
pating in Lawrenceville events such as
this tour and the Joy of Cookies Tour since
she opened her store in October 2009.
“The tour’s organizers asked for help, so
my employees and [ stepped forward,”
she adds.

There were 24 businesses in
Lawrenceville that participated in the
Blossom Tour this year. Each of these
businesses distributed free seed packets
to customers: the packets included herbs,
flowers, and vegetables. “There were also
special sales, a bee keeping demo, and
other craft demos,” Morris notes.

In addition, the Blossom Tour sup-
ports and encourages sustainability for
the local community. Morris explains,
“The free seed packets that shoppers can
collect at each Blossom Tour stop
are the perfect way for people to start
their own home gardens. These seeds are
also responsibly and sustainably grown—
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and the selection is specially designed
for our climate”

Morris also believes that this event
is very important for the Lawrenceville
community, its residents, and local visi-
tors. “The Blossom Tour is a great way to
introduce people to Lawrenceville and
its vibrant business district. Many people
who attend the tours have not been to
the neighborhood before, and after tak-
ing the tour, end up coming back to shop
in our stores, eat in our restaurants, and
might even end up moving here!”

The Lawrenceville Corporation’s
Patrick Bowman adds, “We were very ex-
cited to support an event like this
through the Mainstreets Community
Event Microgrants Program, which pro-
vides attendees with a great tour of
Lawrenceville’s thriving business district.
It was also an opportunity to learn about
innovative gardening practices.”

Always a successful event, partici-
pating merchants report that, on aver-
age, between 300 and 400 people visit
their shops during the tour. Anyone
interested in learning more about or
helping with future Lawrenceville
Blossom Tours can email info@wild-
cardpgh.com.

Christopher Cussat is a freelance writer who
planted his roots in Pittsburgh over 20 years
ago. You can read more of his work at
www.cussat.com.
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For the third consecutive year, we have been
chosen as “The Best Kitchen Store In The
Pittsburgh Area” by the Tribune-Review.
The national trade publication, Gourmet
Retailer has named us “One Of The Top 50
Retailers in the United States.” Awards like
these are much appreciated. However, their
real value is their confirmation that we are
providing the products and services our
customers rely on us for.

We take great care in selecting the thou-
sands of products on our shelves. Product
selection is based on quality and price.
When you shop here, you can be sure that
you get value for the dollars you spend.
You know my motto: “If  wouldn't use it,

[ won't sell it.”

We have the cooking experience and the
product knowledge to assist you in making
the right purchasing decisions. As we are
getting into summer, outdoor dining and
cooking begins in earnest. | invite you to
visit and see what’s new. We now have
All-Clad products on sale at 20% OFF (while
supplies last). If you've always wanted to
try this line of products, now’s the time.

| look forward to seeing you.

KC Lapaina

Our
is becoming very popular. Register
online at www.shopinthekitchen.com
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Kitchenware = Specialty Foods = Cooking Classes

1725 Penn Avenue
Strip District ~ 412.261.5513
www.shopinthekitchen.com
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