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Christopher LaRose: I grew up in upstate New York, 
and attended university in Manhattan, NYC. My first 
gardening experience was as an AmeriCorps volunteer, 
where I taught therapeutic gardening for special needs 
children. I have worked as a counselor for homeless youth 
in NYC, a ski lift operator in Lake Tahoe, CA, and a record 
store employee in Los Angeles. In 2008, I completed the 
LA County Master Gardener training program. I am ex-
cited about the apprenticeship!

Emily Mastellone-Snyder: I grew up in a tiny town 
in western Massachusetts and attended Skidmore Col-
lege in New York. I am currently a teacher naturalist at 
San Mateo Outdoor Education (CA), where I help run 
our educational garden. I have done farming, garden-
ing, and landscaping work in Massachusetts, New York, 
California, Alaska, Mexico and Guatemala. This summer 
I farmed at Green Oaks Creek Farm in Pescadero, CA. I 
hope to develop an educational farm where I grew up. 

Matthew McDermott: Raised in Michigan, I spent 
summers on my uncle’s Missouri farm. Now in the San 
Francisco Bay Area, I’ve focused learning/work on urban 
food system solutions - organic gardening, permaculture 
design, and composting education. I balance my soil 
passion with a job as an energy efficiency consultant for 
a Berkeley non-profit. My future plans are to continue 
to sow seeds with the urban gardening movement and a 
continued commitment with an ongoing project in Haiti.

Justin Moore: I was raised in central Vermont, and 
was introduced to farming by a friend who owned an 
organic berry farm. Farming for me is a driving force of 
inspiration that keeps me happy and healthy. I’ve spent 
the last seven years working at a variety of farms, experi-
encing everything from harvesting for CSA’s and markets 
to peddling bike-powered berry smoothies. My future 
plans are to own and operate my own organic farm.

Tyson Neukirch: I was born on a small farm in Ne-
braska and spent my youth in the Midwest. Since then 
I have lived, worked, and gardened throughout the US, 
Central America and southern Africa. I have had dirt un-
der my fingernails since I was a kid and am particularly 
interested in the profound possibilities for community 
supported organic agriculture to serve as a catalyst and 
vehicle for personal empowerment, healing, and social 
justice.

David Pecusa: I come from the Hopi/Pima Tribes and 
was raised on the Hopi Reservation. My father and grand-
father were the farmers and I learned from them. Our 
fields are in a high desert climate and we practice what 
is called dry farming. My hope is to use what knowledge 
I learn from the program to revitalize and inspire new 
farmers in my community.

Ariana Reguzzoni: I was born and raised in Oakland, 
CA and grew up gardening with my dad. He’s respon-
sible for my interest in growing vegetables, chickens, 
quail...and everything else we had in our backyard. I 
spent a summer working in Koke’e State Park on Kauai 

and I recently completed a 3-month workshop at Garden 
for the Environment in San Francisco. My other passion is 
journalism – I’d like to combine it with agriculture into a 
viable career.

Lilian Ringold-Brown: I was raised in Florida and 
started my first garden when I was seventeen. For the past 
year and a half I’ve worked as the assistant gardener at 
Aprovecho Research Center in Cottage Grove, OR where 
I managed a 1.5-acre garden and taught homesteading 
skills. I hope to start a small CSA that provides food to 
low income families, functions as an educational space for 
youth and has lots of goats and chickens.

Hannah Riseley-White: Born and raised in New 
Mexico, I’ve lived in New York City for the last ten years, 
working for two non-profits that provide support to 
community garden groups. I am inspired by community 
gardeners’ creative vision and decisive action to improve 
their neighborhoods. I enjoy my work with people of all 
ages and backgrounds. This apprenticeship will allow me 
to bring what I learn back to the growing local food move-
ment in NYC.

Rafe Rivers:  I was raised in Atlanta, Georgia. After 
graduating from the University of Georgia in 2005, I have 
been living in Jackson Hole, Wyoming. I have spent the 
past four months building organic gardens at AIDS clinics 
and orphanages in Uganda. After graduating from the 
apprenticeship, I plan on starting my own farm operation 
in the Southeast Appalachia. I also hope to continue my 
work teaching sustainable agriculture in Uganda with 
Development in Gardening (DIG).

Jessie Spain: I live in a weeheese in Boont (Boon-
ville), California. I’ve been gardening/farming for eight 
years; last season I farmed at Camp Joy in Boulder Creek, 
CA. This spring I am managing a market garden with 
High Rollers in Yorkville, CA and attempting to fix up a 
500-tree feral fruit orchard! My spirit animal is the goat; 
I care for two doelings named Lulu and Capra. Future 
plans: farming, teaching, goats, bicycles, banjos, and pie.

Bryan Stuart: I come from West Lafayette, Indiana. I 
studied agriculture at Purdue University. Following grad-
uation, I moved to Burlington, Vermont, working as an 
Americorps member for the sustainable agriculture non-
profit organization, Intervale Center. While in Vermont, I 
was exposed to many different types of successful small-
scale and sustainable agricultural businesses. My future 
goals are to begin my own farm and to help develop a 
sustainable, local food shed in my own community.

Annie Thomas: I was born and raised in Lafayette, 
CA, where I spent much of my childhood running in the 
Briones Hills and in our backyard garden. This summer, 
after graduating from Santa Clara University (CA), I ap-
prenticed at Freewheelin Farm in Santa Cruz. Currently, 
I am a research consultant for The Nature Conservancy 
in Chiapas, Mexico. My primary interests are in environ-
mental policy, though I also have dreams of starting a 
CSA in my hometown.
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Anne Treat: Food and cooking are integral to my life 
and personal history. In the past decade, I’ve explored 
connections between farm and table, a passion I’ve 
embodied through cuisine, freelance food writing, and re-
cently, a year spent in Southeast Asia writing agricultural 
grants on behalf of Heifer International Thailand. I intend 
to bring my UCSC learning back to my home in Belling-
ham, WA in order to implement Alice Water’s “Edible 
Schoolyard” concept within our community.

Sarah Welch: For the past five years I have worked 
as a special education teacher in Brooklyn, NY. My first 
farming experience was working as an intern last summer 
at a 2.5-acre urban farm in Brooklyn. I spent the sum-
mer working with NYC teenagers to plant, harvest, and 
prepare their own food. I want to start a farm in a public 
school, teaching urban kids about food, farming and the 
natural world.

Gaby White: I garden and have worked in different 
areas of horticulture from residential design/mainte-
nance, florist, and nursery management on and off for the 
past 10 years. I was a fundraiser for The Stop, an inno-
vative and holistic approach to food security in a low-
income Toronto neighborhood. I especially look forward 
to learning about germination, nursery production and 
marketing our harvest. I hope to start my own business 
growing and teaching people to grow their own food.

farm and grew into my backyard garden. I plan to 

Life Lab Science Program Events

Gardening with Children 
Sunday, April 26, 1 pm – 3 pm
Life Lab Garden Classroom, UCSC Farm

Bring your child or just your adult self and learn how 
to make your yard into a magical, fun-filled and nutri-
tious space for you and your family to enjoy. We will plant 
easy to grow plants to take home. Leave inspired with 
great ideas, resources and renewed energy to transform 
your own outdoor space. 

Trish Hildinger has worked with elementary age stu-
dents in gardens for over 12 years. She loves it when her 
9 year old and friends are outside playing and having fun 
in the garden. $20 per adult or adult-child team (children 
5 years and older suggested). Registration required.

Family Camp at Pie Ranch  
Saturday and Sunday, May 23–24, Noon to Noon

Many Life Lab Summer Camp parents have com-
mented “I want to go to a camp like this!” – well now is 
your chance. Spend the night with Life Lab and Pie Ranch 
staff on a Pie Ranch Farm Field. Located minutes past Año 
Nuevo State Reserve, Pie Ranch is a “Rural Center for 
Urban Renewal,”and they grow the ingredients to make 
great pie. Family camp will take your family to the roots 
of your food. We’ll cook from scratch, explore nature, and 
enjoy an evening camp fire. Registration required.

Life Lab’s 30th Birthday Party: A Family Festival  
at the Garden Classroom 
Saturday, May 30, 10 am – 2 pm

Celebrate our birthday with garden-fair activities for 
young and old and tasty fresh food at the beautiful Gar-
den Classroom on the UCSC Farm. A great time to recon-
nect with the larger Life Lab Family. Free garden-based 
carnival. No registration required.

See the Life Lab web-
site at www.lifelab.org 
for details about these 
events, send email to 
lifelab@lifelab.org, or 
call 831.459-2001.
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Poetry Reading and Music at Capitola Book Café
in Support of the Grow a Farmer Campaign
Wednesday, May 6, 7 – 8:30 pm
Capitola Book Café, 1601 41st Ave, Capitola
A dynamic line-up of five esteemed Santa Cruz poets presents a sneak 
preview of the forthcoming Chadwick Garden Anthology of Poets, sched-
uled to be released in June.  
Members of the popular bluegrass band StrungOver open the event 
for poets Gary Young, Amber Sumrall, Barbara Bloom, Rosie King and 
Joe Stroud, who will each read selections of their work. The coming 
anthology is a project of the Friends of the UCSC Farm and Garden, 
which recently launched their Grow a Farmer campaign to raise $250,000 for the apprentice 
housing project at the UCSC Farm (see page 5), part of the Center for Agroecology & Sustain-
able Food Systems.  
Kurt Christiansen, Friends of the Farm & Garden board co-president and owner of Oso Velloso 
Farm, will host the event and provide information on the Grow a Farmer fundraising cam-
paign. Music begins at 7 p.m. followed by poetry from 7:30 – 8:30.


