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PROGRAMS, ACTIVITIES, GOALS, 
AND ACCOMPLISHMENTS

Youth engage in the following activities: Market Garden youth interns plant, 
maintain, and harvest small-scale crop production within our urban gardens. 
Youth interns also manage crops for distribution to community supported 
agriculture (CSA) shares, Farmers Market, program lunches, Roots for the Home 
Team, hunger relief efforts, youth families, restaurants and small-batch food 
preservation for seasonal sales.  Program participants are also involved in 
creating sales and marketing materials for the Farmer’s Market and other retail 
outlets.
Cook Fresh interns learn about the food we grow and how to prepare it fresh 
from the garden, create seed-to-table meals for chef-lead lunches for summer 
programming, create healthy recipes for affordable meals, and help teach youth 
and family cooking classes. Youth prepare value-added products from our own 
garden harvest for market, such as chutneys, salsas, and sauces learning all 
aspects of an entrepreneurial enterprise.
Conservation youth interns support and improve green spaces around the East 
Side, and participate in the restoration of local parks through removal of invasive 
plant material, native seed collection and installation of native plants, learning 
hands-on skills through the installation and maintenance of rain and pollinator 
gardens. Youth also engage in citizen science projects, such as insect surveys, 
water sampling, and forest inventories.

Each week, in the intensive summer program, the youth also participate in 
enrichment sessions where they learn 21st Century job skills (resume writing, 
interviewing), teamwork, attendance, public speaking, and interact with 
professionals in the community and on our career day to discuss job 
requirements. Returning youth engage in an 8-week Active Citizen project, 
identifying a need in their community and developing potential solutions. The 
enrichment sessions provide youth with skills they need to obtain for work as 
they transition from high school to college or employment. Upper tier 
participants may engage in the Youth Council, developing community projects 
that they have selected, including community murals and designing and 
implementing a community garden. 

Urban Roots is a St. Paul organization whose mission is to cultivate and empower youth through 
nature, healthy food, and community. Our programs are focused on the East Side of St. Paul. Our 
vision is a world where all communities have unlimited access to healthy food and nature.  We 
place the tools of personal and community development in the hands of young people and families. 
The following values guide our work: Collaboration: Together we can achieve more than acting 
alone, Inclusivity: Diversity and inclusivity strengthen every aspect of our organization/work, 
Stewardship: Communities will be healthy when we inspire residents to understand, respect and 
conserve their natural environment, Opportunity: Youth and community members will thrive 
when they have opportunities to learn, lead and contribute, and Discovery: Opportunities for 
discovery will help youth and communities engage and grow. 

Our work is focused on St. 
Paul’s East Side.  In terms of 
economic security and 
employment, the East Side of St 
Paul still lags behind most other 
areas of the Twin Cities. 
Specifically, in the Dayton’s Bluff 
area:
·  34% of households live below 
poverty line with 46% residents 
reporting income under $35,000 
in comparison to 37% of the 
households in greater St. Paul.
·  64% of residents are of color 
and 36% are white vs. 54% being 
of color and 46% being white in 
St. Paul.
·  57% of public school students 
qualify for free or reduced 
lunches compared to 51% of 
other Ramsey County residents.
·  Nearly 48% of children age 
12-17 live below the poverty line 
vs. 30.6% of the same age group 
in St. Paul.

In 2018, the demographics of the 
60 youth interns were: Asian 34, 
Black or African American 17, 
Latinx 5, Caucasian 1, 
Multiethnic 3.55% of the interns 
were female and 45% male. 

Urban Roots provides holistic, paid youth internships 
to 60 diverse, under-served teens on the East Side of 
St. Paul. Our internships (in Market Garden, Cook 
Fresh and Conservation programs) increase their 
work and life skills through career exploration and 
training in local food production, entrepreneurship, 
cooking, and conservation. All interns are eligible for 
free and reduced school meals, and through on-going 
employment ($9.85-$11.00/hr.), are able to 
contribute to their family income. All interns are 
given the opportunity to present their work in public 
venues, such as markets, restaurant sales, 
presentations to visiting groups, and tours in both 
summer and academic sessions. Youth interns engage 
in our progressive program model through placement 
in one of 4 tiers based on their experience, each year 
gaining new skills through increased hours and 
opportunities for leadership. We have also developed 
an intern-alum staff tier that engages youth out of 
high-school in summer employment as leads for our 
programming. In 2019 we will employ five intern 
alums in this position.



Youth engage in the following
activities:

1.Youth gain 21st Century work-skills and life-skills-problem-solving, critical thinking, initiative, 
communication, collaboration. 84% of the youth demonstrated an increase in problem solving and 
critical thinking skills, 86% the ability to take initiative on the job, 92% an increase in 
communication skills and 93% a collaborative approach to their work.

2. Content Knowledge and Career Pathways. Youth participants increased their skills and knowledge 
through experiential learning, specifically in content areas conservation, ecology, market gardening 
and cooking, increased their awareness of opportunities for educational and professional 
development in program related fields. 87% of the youth demonstrated increased knowledge and 
skills as per their content field and 88% were able to identify at least three career opportunities. 

3. Community Connections and Impact. Youth contributed to their community, felt connected to 
their community and are aware of their impact on the community. Youth became stewards of the 
environment and their community. Youth conducted community tours, classes, engaged in 
service-learning projects, engaged in enrichment activities. 96% of the youth reported that they feel 
more connected to their community and100% could identify the positive impact of their work in the 
community.

Market Garden youth interns 
plant, maintain, and harvest 
small-scale crop production 
within our urban gardens. 
Youth interns also manage 
crops for distribution to 
community supported 
agriculture (CSA) shares, 
Farmers Market, program 
lunches, Roots for the Home 
Team, hunger relief efforts, 
youth families, restaurants 
and small-batch food 
preservation for seasonal 
sales.  Program participants 
are also involved in creating 
sales and marketing materials 
for the Farmer’s Market and 
other retail outlets.

Cook Fresh interns learn 
about the food we grow and 
how to prepare it fresh from 
the garden, create 
seed-to-table meals for 
chef-lead lunches for summer 
programming, create healthy 
recipes for affordable meals, 
and help teach youth and 
family cooking classes. Youth 
prepare value-added products 
from our own garden harvest 
for market, such as chutneys, 
salsas, and sauces learning all 
aspects of an entrepreneurial 
enterprise.

Conservation youth interns 
support and improve green 
spaces around the East Side, 
and participate in the 
restoration of local parks 
through removal of invasive 
plant material, native seed 
collection and installation of 
native plants, learning 
hands-on skills through the 
installation and maintenance 
of rain and pollinator gardens. 
Youth also engage in citizen 
science projects, such as 
insect surveys, water 
sampling, and forest 
inventories.

Each week, in the intensive summer program, the youth also participate in enrichment 
sessions where they learn 21st Century job skills (resume writing, interviewing), teamwork, 
attendance, public speaking, and interact with professionals in the community and on our 
career day to discuss job requirements. Returning youth engage in an 8-week Active Citizen 
project, identifying a need in their community and developing potential solutions. The 
enrichment sessions provide youth with skills they need to obtain for work as they 
transition from high school to college or employment. Upper tier participants may engage in 
the Youth Council, developing community projects that they have selected, including 
community murals and designing and implementing a community garden. 

Program Goals and Outcomes for 2018



BY THE NUMBERS

➔ Market Garden 
$212,625

➔ Cook Fresh 
$110,021

➔ Conservation 
$182,550

➔ Administration 
$64,777

➔ Fundraising  
$64,291

➔ Special Events 
$36,726

➔ Earned Income 
$49,316

➔ Contributed Income 
$387,327

2018 Expenses by Program

2018 Support and Revenue

2018 Total Expenses

➔ Fundraising 
$31,626

➔ Management and 
General 
$98,674

➔ Program Services 
$450,901



FROM THE BOARD PRESIDENT

BOARD AND STAFF MEMBERS

➔ Leif Masrud, President
➔ Julie Seiber, Vice-President
➔ Megan Wickmann, Secretary 
➔ Tim Dykstal, Treasurer 
➔ Shonda Craft
➔ Catherine Downey
➔ Kat Facklam
➔ Daniel Grundtner
➔ Stephanie Harr
➔ Dan King
➔ Trudy Ohnsorg 
➔ Pleasant Radford 
➔ Sri Siddabathuni

➔ Saba Andualem, Cook Fresh Program 
Coordinator

➔ Summer Badawi, Marketing & Events 
Director

➔ Sydney Davis, Market Garden Program 
Manager

➔ Jaclyne Jandro, Market Garden Program  
Coordinator

➔ Patsy Noble, Executive Director
➔ David Woods, Conservation Program 

Manager
➔ May Vang, Seasonal Conservation Program 

Coordinator 
➔ Kat Facklam, Alumni Conservation Lead
➔ Imogene Silver, Alumni Cook Fresh Lead




