
Dear Project Green Challenge, 

I am so thankful to have had the opportunity to participate in the Project Green Challenge and be able to 
complete so many challenges that provided insight into the ways in which I can make both individual and systematic 
changes in the world of environmental issues.  The pieces that I provided represent what I learned throughout PGC, 
and also how inspired I was while completing the challenges.  

On day 3, I made an infographic about the importance of buying organic. I was able to reflect on how lucky I 
am to have a farmer’s market that is so easily accessible to me, and the importance of sustainable distribution so that 
everyone is able to access these same resources. I chose this piece because sometimes I get so bogged down with 
scary statistics and facts that I forget the value in lightheadedness around these tough topics, and using a whimsical 
theme reminded me of this value. 

My next piece is my FLOSN menu and meal plan from day 5! I chose to include this piece because it 
inspired me to hold myself accountable for the food I am buying. Finding foods to fit into the FLOSN categories 
required a certain shift in the way I was previously thinking about where my food is coming from, and what meets 
my standards in the store. I buy organic when I can, but didn’t always make it a nonnegotiable. In completing this 
challenge, I found that adhering to new standards can be difficult, but gets easier in time. Since, when I’ve gone to the 
grocery store I have gone the extra mile to make FLOSN foods a priority, and have let go of some of the things I was 
buying that do not meet FLOSN standards. 

On day 13, I made an Instagram infographic about food waste . In researching food waste, I realized that I 
waste a lot more food than I would like to. After this challenge, I made it a goal to only buy food that I have a 
specific plan for, and to hold myself accountable in following that plan. I also learned about delivering information. I 
found interesting facts that used a lot of numbers and statistics. In typing this into my infographic, I realized that it 
was not easy to read or something that people would likely stop to read. I was able to scale down a lot of my facts, 
and put together something that I hope was brief and fun while still providing the facts I wanted to share!  

My last two pieces are from day 24 and 25. I chose them because they were both very reflective and inspiring 
for me. On day 24, I was able to think about how justice tied into everything I had learned during PGC and my time 
at Champlain. I was inspired to make something by hand, as it portrayed the type of grass-roots action needed to get 
justice on the minds of the public. This drawing tied everything together for me, and reminded me of the 
interconnectedness between justice and the environment. On day 25, I reflected on my eco heroes and thought about 
my role as an eco hero. Throughout PGC, I felt like an eco hero because I was actively working toward positive 
change. Wanting the change is one thing, but being part of the action is another! All month I have wholeheartedly felt 
like part of the action in making the world a more eco-friendly place.  

Project Green Challenge gave me the opportunity to apply my passions each day to small projects that reach 
large audiences, and changed the way I think about my own footprint and sustainability. It has helped me reflect on 
how important it is to make choices with the environment in mind, even though these are not always the easiest 
choices. I am so lucky to have had an amazing PGC team. We had so much fun getting together to work on our 
projects, and shared an intense passion for the issues and mobilizing ourselves and others toward positive change. 
Thank you so much for reaching so many with this incredible challenge. It is so important to spread this knowledge, 
especially in such an engaging way. I look forward to continuing to apply the knowledge I have gained through PGC.  

 

Sincerely,  
Tatum Robinson 

 



 

 



Organic Farms  
 
Farm:​ intervale community farm  

Distance from champlain: ​~1.3 miles 

Products: ​the intervale is an amazing community resource that focuses on food 
distribution, and offering accessible and affordable organic produce to the burlington 
community. Their farmshare program is different from others because pricing depends on 
income. The intervale offers year-round organic produce.  

Where to buy: ​on-site, or in a farm share box.  

Would i buy? ​YES! ​The intervale is such a valuable asset to the burlington 
community. They show that organic food is for everyone, and work to make it as accessible 
as possible so that everyone can enjoy fresh and organic produce.  

 
 
Farm:​ ​Cedar Circle farm and education center 

Distance from champlain: ​~84 miles 

Products: ​the farm is an organic vegetable and berry farm with a farmstand, an 
on-site coffee shop and kitchen, and educational programs focused on agriculture 
education 

Where to buy: ​you can buy their food either on site, or at a few farmer’s market 
locations seasonally. They also offer a farmshare subscription. 



Would i buy? ​I love buying organic produce at the farmer’s market, and would 
absolutely buy if I were at a market they were selling at! I love the idea of agricultural 
education, especially for kids. It’s so important to know where our food comes from and 
how it grows! 

 
Farm: ​ full moon farm  

Distance from champlain: ​~14 miles 

Products: ​The farm sells organic produce, as well as organic pork and chicken. They have 
events throughout the year focused on their meat and how they raise and prepare it. 

Where to buy: ​on site, or at farmer’s markets. The farm also offers a farmshare 
package! 

Would i buy? ​I would definitely buy, and think I have in the past! I see full moon 
farm at the farmer’s market I go to in burlington, which is walking distance from my 
university.  

 
 
 



Tatum Robinson Green Queens Champlain College tatum.robinson@mymail.champlain.edu









 



My grand total ended up being $49.44, cutting it close! The costs
worked out to be around $10 per day, with the least expensive days
being Thursday and Friday, because the soup I planned for was
purchased in one package, and was fairly inexpensive. I was able to stick
to this budget by using staple foods that were inexpensive. My staples
tend to be pasta and rice and beans, as well as potatoes. Then, you can
build up the staples with tasty sauces or seasonings! It is much less
expensive in most cases to buy basic items that are not yet prepared and
season them yourself. I did end up choosing pre-seasoned Spanish rice,
because I wanted to go for meals that could be made using just my list
and meal plan without having to buy extra spices or seasonings. This
shopping list feels pretty realistic to me, and actually aligns well with
what I typically eat in a week. The only thing that was a major challenge
for me was trying to fit desserts into the budget. I tried to find a fair
trade chocolate bar that would fit in, but did not have success. I think I
would have to run to the store mid-week to pick one up! Other than that
though, I am lucky to have a Farmer's Market within walking distance
that runs year-round to keep up with fresh and local produce. My food
goal for this year is to eat more in season and be more mindful or how
far my food has to travel to get to me. I have great resources to take
advantage of.

Tatum Robinson      Champlain College    holly.francis     tatum.robinson@mymail.champlain.edu



Jar Organic Pasta Sauce $4.99 
Organic Fusilli  $1.99
Annie’s Organic Goddess Dressing $3.79 
Lundberg Family Farms Organic Spanish Rice $2.99 
Primal Kitchen Classic Organic BBQ Sauce $4.99 
Thrive Market Organic Black Beans $0.99
Pacific Foods Organic Light in Sodium Butternut Squash Soup $3.49
Thrive Market Organic Cassava Crackers $2.49 

Organic Tempeh $4.99
Local Organic Bag of Apples $4.50
Stonyfield Organic Whole Milk Strawberry Yogurt $3.99 
Nature's Place Organic Gluten Free Nut Butter Banana Granola $3.49

 

Organic local Sweet potatoes (2)  $2.55 
Organic local broccoli (2 heads) $4.20
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BREAKFAST LUNCH SNACKS DINNER

strawberry yogurt
with nut-butter
banana granola

Cereal with
Blueberries

goddess pasta salad
with broccoli

spanish rice and black
beans

goddess pasta salad
with broccoli 

Turkey and 
Avocado Roll

farm-fresh Vermont
apple

Chicken and 
Beet Salad

pasta marinara with
broccoli

BBQ tempeh with
baked local sweet

potato

Apricots and Ice
Cream

strawberry yogurt
with nut-butter
banana granola

strawberry yogurt
with nut-butter
banana granola

strawberry yogurt
with nut-butter
banana granola

strawberry yogurt
with nut-butter
banana granola

spanish rice and black
beans

butternut squash
soup with cassava

crackers

farm-fresh Vermont
apple

farm-fresh Vermont
apple

farm-fresh Vermont
apple

farm-fresh Vermont
apple

pasta marinara with
broccoli

BBQ tempeh with
baked local sweet

potato

butternut squash
soup with cassava

crackers



Am I an eco-hero?
I don't usually think of myself as a hero, but completing Project Green
challenges has made me feel like I'm making a difference in
communicating important issues to others. Above is a photo of me with
the Champlain College Eco-Reps. As the co-captain, I get to help lead a
group of Eco-Heroes right on campus! I felt most like an eco-hero when I
presented our presentation on our campuses scorecard. I was able to talk
about what our campus does now, and what we could improve on. I like
discussing larger issues related to climate change, but sometimes that
feels a bit daunting. Talking about issues happening on our campus is
really empowering. These are issues that we have power to pursue
instantly, and we have the ability to talk directly to those in power on
our campus. Tackling these topics on our campus gives me the
motivation and skills needed to tackle them out in the world after I
graduate. Talking about what our campus does now and how we can
move forward made me proud to be a student here, and also proud to be
surrounded by so many students willing to advocate for change on
campus. 

me!
Tatum Robinson Green Queens Champlain College tatum.robinson@mymail.champlain.edu





    My creation and social media post! 


