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Hungry Planet: Local Food, Global View

August 20 – November 6, 2011
Franklin Park Conservatory’s new exhibition explores local and global food cultures.
Franklin Park Conservatory invites visitors to immerse themselves in an exploration of global food cultures and American eating habits while reflecting on their own diets and relationship with food with its newest exhibition Hungry Planet: Local Food, Global View.  Interactive programming, educational activities, visual art components and horticulture displays enhance the experience for all ages.  

Hungry Planet: Local Food, Global View is presented by Bob Evans, with major support from Crave magazine. 
Exhibition Details:

The experience begins with large format photographs from the national bestselling book Hungry Planet: What the World Eats by Peter Menzel and Faith D’Alusio. Ten 48”x 72” photographs display what’s on dinner tables around the world through portraits of families surrounded by a week’s worth of food. These eye-opening images are accompanied by related photographs and interpretative materials that further explain the locales and diets of these global families. 

The community is invited to reflect on their own eating habits and be a part of the exhibition by submitting photos of their families surrounded by a week’s groceries. These photos and images are displayed on digital frames within the exhibition. Photographs can be submitted to dashworth@fpconservatory.org. 
A large hands-on interactive area for children includes educational games and a world market display where children can explore the food cultures displayed in the large-scale images. Family Fun Days with related crafts and family activities are planned for select weekends. 
The Conservatory’s Showhouse will feature a display of tropical fruiting and edible plants including starfruit, mango, olive, avocado, banana, lychee, papaya, jackfruit and various citrus trees.  

An exhibition of sculpture by eight local artists that explores the theme “What America Eats” is displayed throughout the Conservatory’s biomes. Ohio artists were invited to submit their ideas for artworks expressing their commentary on American food culture and proposals were juried by Michael Mercil, Associate Professor of Art and Chair of Graduate Studies in the Department of Art at The Ohio State University.  Selected works include a “farming machine” and a robot powered by sauerkraut. 

Visitors wander through an outdoor fantasy garden of blown glass pumpkins, gourds, fruits and vegetables created by Michael Cohn and Molly Stone of Cohn-Stone Studios. These dazzling art pieces lead the way to the Conservatory Hot Shop, a live glassblowing studio offering daily demonstrations. 

The exhibition culminates on The Scotts Miracle-Gro Company Community Garden Campus. Four acres of expansive edible garden displays include a berry house, apiary, culinary, herb, fragrance and medicinal gardens, a live-fire cooking theater and demonstration kitchen. Visitors identify the foods grown and eaten in Italy, China, India and Somalia in the International Cuisine Gardens and compare those foods to the produce grown on the campus that is used in the American diet.
Guided tours of the Campus are offered daily at 3 p.m. and staff is on site to answer questions and interpret the gardens during select hours.   A menu of culinary and food education classes for all ages will be offered throughout the duration of the exhibition.

Opening Day Activities

Family activities are planned on August 20, 10am – 4pm on both the ScottsMiracle-Gro Community Garden Campus and in the main Conservatory building. All programs are free with admission. 

At The Scotts Miracle-Gro Company Community Garden Campus:

Lunchbox Rules! 
10am -  12pm, AEP Education Pavilion
Dieticians from the Columbus Dietetic Association share tips on packing healthful school lunches for kids.  The first 200 kids will receive a free insulated lunch bag. 

Sauerkraut-Powered Robots

12 – 2pm 

Meet artist Jesse Hemminger and learn about his Sauerkraut-Powered Robot.  Jesse will be on hand with his “experimentation station,” testing how his robots function when powered by different vegetables.

“Farming Machine” Robotic Sculpture

12 – 2pm

Artist Austin Stewart will be on hand to talk about his robotic Farming Machine which will  be tending a small garden, planting and watering seeds.

Man Eating Bugs                    

2 – 4pm 

The Bugman, entomologist Mark Bergman, shares information on insects that serve as a high protein, low fat food source for many global cultures. Visitors explore an insect observation center and participate in optional tastings. 
In the Grand Atrium:

Meet Bob and Larry Boy from Veggie Tales

11am and 2pm

The stars of the animated series Veggie Tales, Bob (the tomato) and Larry Boy (the cucumber) will be on site for meet-and-greet photo opportunities.   
Play with Your Food!

11am – 2pm

Kids explore foods outside of meal time by creating pasta necklaces and learning the art of food garnishing and photography.

Related Programming:

Culturally rich programming scheduled throughout the exhibition invites patrons to reflect on American diets, learn about local foods and how to make healthy food choices.  Programming includes: 

Food for Thought Lecture Series

On select Wednesday evenings, Central Ohio organizations will speak about the state of our local food system and education guests on how to join the local food movement. Free with admission. 

MORPC

September 14, 6 - 8pm 

In April of 2010, the Mid-Ohio Regional Planning Commission released an assessment of Central Ohio’s local food systems and a plan for the future. The vision: Fresh, safe, healthy and affordable local foods are easily and equally accessible to everyone in Central Ohio and distributed through a system that promotes sustainable farming practices and resilience in the region. Brian Williams, a key contributor to this assessment, will lead a conversation about the state of our local food system.

Children’s Hunger Alliance

September 21, 6-8pm

Children’s Hunger Alliance dedicates itself to ending childhood hunger in Ohio.  This lecture will focus on how this non-profit organization helps feed hungry minds and bodies through school meal program, after school and early childhood childcare food program administration. 

Tricia Wheeler, Edible Columbus

September 28, 6 - 8pm
Tricia Wheeler is the Publisher and Editor of Edible Columbus, a magazine dedicated to the way lives are touched by fresh, locally grown foods, encompassing everything from the farmer’s field to the dining table and the journeys in between. Wheeler will share how families can incorporate local food into their diets and eat seasonally by gardening, cooking, preserving and purchasing local food. A cooking demonstration will be included.
Local Matters

October 5, 6 – 8pm
Local Matters’ mission is to transform the food system to be more secure, prosperous, just and delicious. The originators of Local Foods Week, October 1 through October 7, 2011, Local Matters will lead an enlightening conversation about the important work they do to teach kids and families about healthy Ohio-grown foods, increasing access to wholesome, delicious food, and advocating for fair food policies. 

Franklin Park Conservatory’s Growing to Green program and the American Community Gardening Association
October 12, 6 – 8pm

The Conservatory’s Growing to Green program has helped start over 200 community gardens in Central Ohio. Bill Dawson, Growing to Green Coordinator, shares his stories of gardens that he has helped develop throughout the community. The American Community Gardening Association, headquartered in Columbus, recognizes that community gardening improves quality of life by providing a catalyst for neighborhood and community development, encouraging self-reliance, reducing family food budgets, conserving resources and creating opportunities for recreation, exercise, therapy and education.  ACGA will share their work as it extends beyond Ohio and across the United States.
The Ohio State University Cooperative Extension Local Foods Network

October 26, 6 - 8pm

The important work of farmers in the local food movement is not overlooked as The Ohio State University Cooperative Extension Local Foods Network shares the farm production role in local food systems throughout Ohio.  

Market Days

August 28 and September 25; 12 – 4pm
ScottsMiracle-Gro Community Garden Campus

Visitors can meet and buy from Ohio farmers, artisans and producers, including Snowville Creamery and Luna Burger. Free to the public. 

Harvest Thursdays

August 25 - September 29, 1 – 3pm

ScottsMiracle-Gro Community Garden Campus

Visitors learn about and taste the produce freshly harvested from the edible gardens. Recipes, nutritional information and fun facts are shared. Free with admission. 
Food Truck Sundays

August 21, September 11, October 9; 12 – 4pm

ScottsMiracle-Gro Community Garden Campus parking loop
Columbus food trucks using and vending local produce will be on site to sell their fare, including Veggielicious, Cheesy Truck,  the Local Munch Box, Earth’s Crust Pizza & the Krazy Monkey Juice Bar. 

Live Fire Sundays

September 18, October 2, 26, and 23; 1 - 4pm

ScottsMiracle-Gro Community Garden Campus

Live Fire Sundays educate and entertain with cooking demonstrations at the Live-Fire Cooking Theater. Visitors can purchase samples of wood-fired pizza, paella cooked over open flame, grilled Yakatori-style chicken skewers and other chef specialties. 
About the Juried Art Show:

Artists include: Jim Arter, Jesse Hemminger, Abram Kaplan, John McCutcheon, Lauri Lynnxe Murphy, Andrea Myers, Ann Corley Silverman, Austin Stewart

Juror Michael Mercil lives in Columbus, Ohio where he is an Associate Professor and Chair of Graduate Studies in the Department of Art at The Ohio State University. Mercil’s art explores the realms of “the near, the low, the common” and  includes public projects: Murmeration (with Ann Hamilton and Ben Rubin) Battery Park City, NYC (2009); Halos for New York City, Battery Park City (2009). In 2006, Mercil planted The Beanfield as an “agri/cultural” experiment and partnership with the Wexner Center for the Arts, the OSU Department of Art Living Culture Initiative and the Social Responsibility Initiative in the College of Food, Agricultural and Environmental Sciences. Among the awards and recognitions Mercil has received are a Harpo Foundation Visual Artist Award (2010); Battelle Endowment for Technology and Human Affairs Research Award (2009) and Ohio Arts Council Individual Artist Fellowship (2009, 2005).

About Cohn-Stone Studios

Michael Cohn and Molly Stone have been making glass art pieces at their studio in Richmond, California, since 1980.  Many of their pieces are inspired by nature and the horticultural world.  Molly is an avid gardener as well as a glass designer/ blower and has created an art garden showroom as a part of the glass blowing studio. Their work has been exhibited throughout the United States, Canada, Europe, Scandinavia, Japan and South America; it is included in numerous museum, corporate, private art and botanical garden collections and has been featured in a variety of garden venues. http://www.cohnstone.com

About Franklin Park Conservatory and Botanical Gardens
Franklin Park Conservatory and Botanical Gardens offers botanical collections, art and nature-based exhibitions, plant shows, and educational programs for all ages. Situated in an 88-acre urban park, the Conservatory features the historic 1895 John F. Wolfe Palm House and 83,000 square feet of glasshouses, classrooms, and meeting and event spaces. Franklin Park Conservatory owns a signature collection of glass artwork by Dale Chihuly. Light Raiment II, a permanent installation by internationally recognized light artist James Turrell, illuminates the John F. Wolfe Palm House every evening from dusk until dawn.
Franklin Park Conservatory has been teaching people about the benefits of growing their own food since 2000 with the start of its now nationally known community gardening program Growing to Green. In 2009, the Conservatory opened its four-acre ScottsMiracle-Gro Community Garden Campus, a living classroom and idea center for education and inspiration, featuring expansive edible gardens, community garden plots and a demonstration kitchen. The Chase Community Gardener Training program offers gardening and horticulture classes to the public and those seeking Community Gardener certification. In 2010, the Conservatory expanded its nutrition outreach efforts and began offering on-site culinary and nutrition classes.  www.fpconservatory.org
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