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ABSTRACT Curriculum that links textbook concepts to real-world food production introducing students to food
sovereignty is invaluable to the next generation of farmers, agricultural workers, and food systems researchers. We
will need to feed 9.8 billion people worldwide by 2050, while the average US farmers’ age is 58.3 years indicating
an alarming need to encourage young farmers. In addition, food systems will need innovative ways to address the
problems of hunger and poverty in communities. The objective of this experiential curriculum was to take
textbook sustainable organic concepts from the classroom and simulate the food production process from soil to
seed to harvest to market and finally to consumer. Undergraduate and graduate students in the New Mexico State
University (NMSU) Vegetable Crop Management course, Hort 485, learned to seed, manage, harvest, and pack
USDA certified organic produce at the NMSU Student Research and Education Gardens. Food safety modernization
act guidelines and sustainable practices, like composting organic farm waste, were emphasized. In collaboration
with the Aggie Cupboard, a donation-based food pantry for NMSU students, staff and faculty, the organic
vegetables were delivered to the pantry at no cost twice per week during the fall. A total of 1,200 pounds of USDA
certified organic produce was delivered by the horticulture students. Weekly connections were made between the
horticulture students and the pantry customers. Food sovereignty in food systems is a critical lesson to learn in
order to face future challenge to feed the world, from local to global communities.

BACKGROUND
• The Student Research and Education Garden 

(SREG) was established in 2012, is on 
campus and is USDA certified organic.

• Hort 485, Vegetable Crop Management, is a 
4 credit course for undergraduate and 
graduate horticulture students.

• Course learning objectives are to learn the 
physiological, environmental and cultural 
aspects of vegetable crop production.

RESULTS & IMPACT CONCLUSIONS

The objective of this experiential curriculum was to take textbook sustainable organic concepts from the classroom 
and simulate the food production process from soil to seed to harvest to market and finally to consumer.

• Established in 2012, the mission of the Aggie 
Cupboard is to provide free supplementary food 
assistance to the NMSU community, including Las 
Cruces and DACC students, faculty, and staff.

• New Mexico is ranked 1st in the nation for 

childhood hunger and 6th for hunger in the 
general population.

• Curriculum included plant physiology, organic 
farm practices, farm budgets, and food safety. 

• In the Fall 2018 semester, 10 students enrolled
in the course grew and donated certified organic
vegetables, which were donated to the Aggie 
Cupboard 2 times per week.

Pounds of 
organic 

vegetables 
produced

Client visits to 
the Aggie 
Cupboard

Pounds of 
food 

distributed by 
pantry

1,200 1,369 17,797

• A complete food system approach for Hort 485 provided 
students not only the technical knowledge of vegetable 
production but also exposed students to conversations on food 
accessibility and disparities in their local communities.

• The curriculum evolved into a study on food systems.
• The overall conclusion was the development of a close 

relationship between horticulture students and the local 
community.


