Barrington’s Volunteer Farming Community
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Planting and Harvesting by SMART FARM
Local Chefs Specializing in FARM-TO-TABLE CUISINE
Harvest Event Styled by OMO, MOSIE POTTS HIMES
Land Donated by ADVOCATED GOOD SHEPHERD HOSPITAL
BARRINGTON 220 AND MINDFUL WASTE, FOOD RECOVERY PARTNERS
First Garden Space Courtesy of BARRINGTON PARK DISTRICT
The Smart Farm to Table Dinner
volunteers (from left) are Renee Blue,
Emily Zack, Alexandra Sarkisian,
Craig Mitchell, Kathy Gabelman,
Andy Gabelman, Meg Mitchell,
Kathy Phelan, and Kelsey Goldstein.

BRIGHT Food

KATHY GABELMAN STARTED SMART FARM from a vision that followed her mother’s death.

“I have always had a passion for health, fresh food, and giving back,” Gabelman said. “My mother was
raised on a farm and I had an urge to connect with my roots. I gathered a group, started a small educational garden, and have continued to grow over the last 10 years.”
Gabelman gathered friends, met a master gardener, and began growing in small plots at a community
garden space offered by the Barrington Park District. Over time, the need for more space was inevitable.
Advocate Good Shepherd Hospital offered land on its campus where Smart Farm began composting
food scraps and expanded its farming area.
Volunteers from the community showed up three days a week to help seed, plant, weed, and harvest.
Each week during harvest season, they would yield a colorful pile of produce and transport it to local
food pantries. As the harvest grew, so did the desire to share the spark that came with the new knowledge
of local farming. Workshops and classes were offered for anyone who wanted to grow and cook beautiful,
healthy food.
“Our next step at the Smart Farm is to create a sustainable food forest to pass on to our future generations,” Gabelman says about the upcoming growing season. “To begin this process, we surveyed our
property to gather information such as topography, soil types, and how the land will be used. Once we
had the data, we created a sustainable, permaculture plan to be implemented over the next three years.”
Today, Smart Farm grows and donates close to 16,000 lbs. of produce each year, teaches workshops for
children and adults, and hosts a farm-to-table fundraising dinner each fall with local chefs who spread
the word about the importance of fresh, local food. Although the volunteer gardening focuses on a small
geographic area, its cause is universal and essential—bright food for a healthy, sharing community.

Preparing the farm-to-table meal at last year’s
dinner are Mike Vaccarello and Meghan McGinty,
Farmhouse on North; Rhienna McLain Trevino
and Kathryn Bailey, 1776; Zak Dolezal,
Dukes Ale House and Kitchen; and Alina and
Jerry Jaskowiak, Pine Food Company.

Smart Farm founder Kathy Gabelman.
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The next Smart Farm to Table dinner
will be on Sept. 14, 2019.

110 •

Quintessential Barrington | QB ar r ing ton .com

QB ar r ing ton .com | Quintessential Barrington • 111

Rowdy Soul
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Smart Farm’s Outdoor Classroom

Last fall, students from Barrington 220 schools visited Smart Farm to learn about garden eco-

Renee Blue, co-founder of Mindful Waste,
talks with Barrington 220 students at the
Smart Farm garden. There are educational
exhibits in the farmhouse offices that the
students visited.

systems, including soil, bugs, weeds, bees, and how to harvest vegetables. The farm is located
off Rte. 22 to the west of Advocate Good Shepherd Hospital’s Barrington campus.
Smart Farm welcomes all groups and individuals at its farm. Spring cleanup Saturdays begin
on April 6 and open farm tours on Wednesdays in May from 12-1 p.m. For groups or workdays
contact by email at: smartfarms2@gmail.com, or visit online at www.smartfarms.org.

Andy Gabelman
helps students
gather green
beans.
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