Haverford College Center for Peace & Global Citizenship sponsors a summer internship with:

FOOD MOXIE empowers children, youth, and families with the values and knowledge to be healthy, strong,
and informed through experiential activities centered on urban agriculture, nutrition, and the cooperative
economy. Our farm and nutrition education programs define our work and focus on sustainable urban
farming, promoting the value of locally produced food grown without pesticides and the importance of
maintaining a healthy diet.
The Hope Garden at Stenton Family Manor was established in 2009 to improve the nutritional value of
meals for residents by growing fresh produce for the kitchen, as well as to provide a safe space where young
residents could take part in structured gardening and nutrition activities in Garden Club. In order to have a
deeper and more lasting impact on families, programming has expanded to include Hope Kitchen, a culinary
program providing practical guidance for how to eat healthy while on a budget. The curriculum focuses on
nutrition, developing healthy eating habits, shopping on a budget, and healthy cooking skills while engaging
all family members in the process of preparing and enjoying healthy meals together. The Hope Garden
partnership with Stenton was the first of its kind in Philadelphia, and the first production and education
garden for families experiencing homelessness.
The Hope Farm at Martin Luther King High School began in 2014 to teach life skills related to urban farming
and nutrition to students with intellectual disabilities (ID) and autism. This horticultural therapy program
provides experiential learning that connects classroom lessons with real-life application, focusing on
practical and vocational life skills that lead to increased independence. Through the process of working in
the garden and greenhouse, students learn valuable life skills such as cooperatively completing tasks,
following multi-step directions, developing fine and gross motor functions, and learning food production,
simple meal preparations, and how to make healthy choices—all skills necessary for living independent lives
and building self-confidence.
Youth Leadership Development at W.B. Saul High School takes place in collaboration with Saul High School
and the Weavers Way Farm/Henry Got Crops CSA, which serves as an outdoor classroom and land lab. The
farm is the setting for hands-on experiential learning related to small-scale urban farm production, as well
as how to prepare and enjoy nutritious food. Each year, FOOD MOXIE works with over 300 Saul students—
and their teachers—to connect classroom learning to real-life application. The program has expanded to
include paid summer internships and an out-of-school time (OST) component that promote youth
leadership, life skills, and professional development through community-based projects related to smallscale urban agriculture, health, and nutrition. Students learn to grow, cook, and eat fresh foods, while also
becoming community leaders in promoting healthy lifestyles, and a just and sustainable food system.
FOOD MOXIE was founded in 2007 as the non-profit arm of Weavers Way Co-op to fulfill the co-op’s community outreach and engagement goals.
FOOD MOXIE maintains close alignment with the co-op, but is an independent organization responsible for its own budget and fundraising. FOOD
MOXIE is a registered 501(c)3 non-profit supported by foundations and individual donations.
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Haverford College Center for Peace & Global Citizenship summer internship with FOOD MOXIE!
The CPGC internship program includes a social justice retreat and enrollment in a course upon
students’ return to campus. This course requirement will help students integrate their experience
into political, historical and cultural contexts. The recommended course for this internship is
Independent College Programs course Bodies of Injustice, which is designed specifically for
students who’ve completed internships.
Stipend: CPGC covers Haverford’s intern’s costs, including travel, local transportation, food, and
summer earnings expectation for students who receive financial aid. This is a 10-week internship,
with start and end time agreed upon by the selected intern and Food Moxie.
Eligibility and Application Information: This opportunity is available for Haverford freshman,
sophomores, juniors. Applications include completing essay questions, uploading your resume,
and your transcript (unofficial is fine), and requesting a recommendation from a faculty member.
Apply through CPGC’s web site.
Deadline: All parts of the application, including the faculty recommendation form, are due on
February 5, 2017. The application process includes an interview with Food Moxie in Philadelphia.
Application form is available on CPGC’s web site: http://cpgc-apply.haverford.edu/
For More Information: Ask past interns Safiyah Riddle ‘18, Allison Love ‘18, Isobel Gross ’19 and
Amanda Friedman ’18, and/or contact Janice Lion, CPGC’s associate director, 610-896-1308.
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