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ing biotogical systems as design inspiration.



https://gatech.us3.list-manage.com/track/click?u=5509a5293bfa99c4fe533c5e9&id=6728f3258d&e=22a224457c
https://gatech.us3.list-manage.com/track/click?u=5509a5293bfa99c4fe533c5e9&id=d5d00bb04b&e=22a224457c




The goal: our campus gardens
are to be visible examples of
permaculture practices.

Key attribute of permaculture:
SYMBIOSIS - organisms
develop mutually beneficial
relationships with soil food
web, establishing a better
ecosystem microbiome in the
soil.

We amended the soil with high-
guality compost and

worms. Amending the SOIL is
the fastest way to help get
good microbiology established.
Observation tools are in place

in the Kendeda Bio Inspired
Makerspace.







Creative Gardening
at Georgia Tech
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Malte Weiland: weiland.malte@amail.com, (404) 698-0690, Principal Investigator
Jeannette Yen, Jeannetie ven@biosci.gatech.edu, (404) 210 5458, School of

Biological Sciences
Tamsin Leavy: tleavy3@agatech.edu, (973) 534-7929, Workshop Content Lead,
Teaching, Gardening Expertise
Alan Booker: alan@iZrd.co , (256) 337-8879. Consultant on IRD
Gary McNay: ggmgn_al@_g_mﬂl,mm Living Building Challenge Assessor
RCE student team- assisting with marketing, communications, and student
engagement.
m Lakshya Sharma: [sharma697@agatech.edu, (864) 765-4873, Student
Engagement Assistant
m Julie Chen: jchen3040@agatech.edu, (706) 888-2727, Student
Engagement Assistant
m Perrin Brady: pbradv/@agatech.edu, (202) 870-6741, Student
Engagement Assistant







Gary McNay



Creative Gardening

GeorgiaTech Workshop: March 30-April 13, 2024

TIME ACTIVITY FACILITATOR Location NOTES + DOCS
11:00 - Porch Permaculture Tamsin successes/failures of the
11:30 seedlings?

How's your plant friend?
11:30 - Check on Beds + Towers Time in the garden
12:00
12:00 -1:00 | Lunch + Learn + Rashid Nuri Conclusion: Are you

Conclusion (Truly Living looking at urban space for
Well) + Tamsin food growing differently




Food Revolutionary K. Rashid Nuri
Growing Out Loud: Journey of a Food Revolutionary

Urban agriculture transforms both people and

places.
It is a powerful catalyst for sustainable community

vitality.
Our work builds self-sufficiency through
food production and education.

To paraphrase Hunter S. Thompson:

“My life has not been a journey to the grave
with the intention of arriving safely

in a pretty and well-preserved body, but rather
to skid in broadside in a cloud of smoke,
thoroughlyused up,

totally worn out, and loudly proclaiming:
“Wow! What a Ride!”



Liam Rattray 2011





















SLUG

(Student Led Unity Garden at

The University of Portland)

VEGI (Vanderbilt Educational Garden Initiative, Vanderbilt University)
“The Burning Kumquat” at the Washington Universityin St. Louis
“The Forge Garden” at Santa Clara University,



https://college.up.edu/envscience/
http://burningkumquat.wustl.edu/

The Burning Kumquat



VEGI



https://beechhollowfarms.com/about-beech-hollow-farms/



https://beechhollowfarms.com/about-beech-hollow-farms/



https://rachelcarsoncouncil.org/how-university-gardens-fight-student-food-insecurity-and-build-more-sustainable-food-systems/
https://rachelcarsoncouncil.org/how-university-gardens-fight-student-food-insecurity-and-build-more-sustainable-food-systems/
https://rachelcarsoncouncil.org/how-university-gardens-fight-student-food-insecurity-and-build-more-sustainable-food-systems/

Teaching students to grow their own food offers them
more independence and deeper understanding and
respect forwhere theirfood comes from.

More than 100 higher education institutions have
established community campus gardens.

These on-campus micro-gardens are also reducing
average food travel miles from garden to table
creating more sustainable food systems.

The vast majority of energy used in the U.S. food
system (around 80 percent) goes to processing,

packaging, transporting, storing, and preparing food.

Producein the U.S. travels, on average, 1300-2000
miles from farm to consumer.

By saving time in transportation the produce is going
to be fresher, higher in nutrients, and we know for sure
the food we grow is not exposed to pesticides or
chemicals.


https://www.aashe.org/campus-gardens-growing-trend-campus-sustainability/
https://www.aashe.org/campus-gardens-growing-trend-campus-sustainability/
https://attra.ncat.org/attra-pub/farm_energy/food_miles.html
https://attra.ncat.org/attra-pub/farm_energy/food_miles.html
https://attra.ncat.org/attra-pub/farm_energy/food_miles.html




Bacteria

Protozoa

Nematodes

Round and rod-shaped bacteria are
most often good

3.0 ym or larger in diameter is
most likely good

Colored is most likely good
Flagellates (3-15 pum diameter)
Amoeba (typically 5-20 um)
Bacteria Feeding Nematodes
Fungal Feeding

Predatory

Vibrio bacteria (comma shaped) are an indicator
of anaerobic conditions and cause disease

Spirillum (spiral-shaped) bacteria can be
dangerous disease-causing organisms

Spirochetes (snake-like) bacteria are an
indication of compacted, anaerobic soils

2.5 um of less in diameter and/or clear in color
are most likely bad

Yeasts and other anaerobic fungi are bad

Ciliates (10-200 um, fast moving)
(having a very few is OK)
Root-feeding Nematodes

(look for the knob at the base of the spear in the
mouth)
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(arow Where Yon Are
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