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Topic 

Is it feasible and beneficial for the College of the Rockies to provide freshly grown herbs and 

lettuce to the culinary program by having an indoor garden? 

Project Description 

The main objective of this research project is to measure the feasibility of building an indoor 

garden at COTR. This can be done by considering three major factors; equipment/technology, 

operations, and cost.  

These factors are described in further detail below: 

 

1. Equipment and technology: This involves the type of equipment and technology needed 

for an herb and lettuce garden to flourish. This also includes seed germination, amount of 

natural/artificial light required, amount of water and nutrients required, type of soil, 

temperature control, etc.  

 

2. Operations: This includes amount of maintenance time, ease of maintenance, amount of 

training needed, who will maintain the garden, how many people are required, etc. The 

right location should provide adequate accessibility. This location should have the right 

amount of space to allow for future growth. 
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3. Cost: How costly will this garden be in terms of initial cost and daily operations, 

profitability once operations begin, is there any funding available, who are some potential 

investors?, etc. 

 

In order to measure the feasibility of growing an indoor garden while considering the three major 

factors, I have completed the following: 

 

 I planted a small indoor garden of my own in my house. This allowed me to expose and 

solve problems on a small scale first before the large scale garden is implemented at 

COTR. 

 I have completed extensive research through readings to become more familiar with my 

topic. 

 I visited the COTR Creston campus greenhouse and the Cranbrook Community Garden. 

This gave me a better understanding of the operations of large-scale projects and how 

their visions were implemented.  

 I held interviews with managers and owners of local restaurants to see if they would be 

interested in working with COTR to provide funding for this project in return for fresh 

herbs and lettuce. As well as with representatives of local garden and hardware stores for 

possible in-kind or monetary funding. 

 I have researched other culinary programs that grow their own vegetables and herbs to 

see how they have implemented their vision and the benefits those students have 

obtained. The benefits that apply specifically to the culinary students at COTR have been 

seen as beneficial in other institutions. 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

4 
 

 Two questionnaires were developed; one for the culinary students to see how they felt 

about having an indoor garden to use as part of their program, if in their opinion, it 

would help start sustainability learning, and if they think it is important. The other was 

distributed to the remainder of the college in order to learn more about what other 

students and faculty thought about having an indoor garden.  

 I had interviews with various instructors and administrators at COTR to get some 

feedback from their perspectives about having an indoor garden 

 Did some price checking online and at local garden/hardware stores for supplies to build 

and maintain the garden. Compared pricing and quality. 

Rationale 

The overall concept of this project is not only to measure the feasibility of having an indoor 

garden at COTR, but also to determine if the benefits outweigh the costs.  

It is important to consider not just the profitability of this garden but what it provides in terms of 

academic learning to both students and faculty. Fostering self-sufficiency is valuable knowledge 

that cannot be bought.  

 

COTR strives in having sustainability as one of its core values. COTR can expand the academic 

curriculum to include sustainable learning to more than just the business program. Having 

students integrate environmental, social, and economic sustainability into their program can add 

tremendous value to their learning as well as give them a competitive edge when going out to 

pursue their careers. This will also give COTR a positive image as it introduces sustainability 

into its various programs. 
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The target audience is the culinary program because initially it will be designed specifically for 

them. They are the deciding factor in the size of the garden and the benefits from having it. The 

culinary program can demonstrate sustainability through the use of locally grown herbs and 

lettuce. This can also inspire others to demonstrate sustainability principles within their own 

programs. Having an indoor garden pushes restructuring within programs to allow for new 

teaching methods. Students can learn how to grow food themselves. This is invaluable 

experience that not every other culinary program offers. This can be a major benefit for culinary 

students when they go out into the workforce. 

 

As population increases and resources begin depleting it is important for people to become self-

sustainable. Learning to grow your own food is one of the best ways to do so. Eventually COTR 

could offer the freshest herbs and lettuce to the community and inspire others to grow their own 

gardens as well.  

 

This is a sustainability business project because it is taking a program; the culinary program in 

this case, and using it as an impetus to promote sustainability learning for the entire school. 

Environmentally it focuses on fostering self-sufficiency, socially it focuses on providing 

additional education to students, and economically it provides free fresh herbs and lettuce to the 

school. 
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Background Information 

Going into a research topic with little knowledge but a lot of interest can be overwhelming to 

some. However, there is also the benefit of learning new things and pushing yourself simply 

because you enjoy the topic.  

 

During the literature review component, and the implementation of the garden, I did extensive 

readings. The goal was to find research on the basics of planting, maintain, and harvesting a 

garden, as well as answer as many questions and concerns as possible that may arise from 

different perspectives relating to this project. This includes the perspectives of students, faculty, 

community, operators, investors, etc. Most importantly it is essential that this research topic 

question be answered thoroughly based on the objectives that have been set. 

 

Literature Review 
 

The literature review was the first step in the research process. In order to answer questions that 

may arise from various perspectives it was important to look at what has already been done, and 

how this project was similar and different. Building this foundation led to a stronger 

understanding of this project as a whole. 

There are four main themes and specific questions in each theme that I wanted to have answered 

from the literature review. 

1. How to plant, maintain, and harvest various herbs and lettuce  

a. How to start planting herb and lettuce seeds 

b. What type of soil is best  
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c. What equipment is needed 

d. How much light (artificial and natural) is needed for these plants to grow 

e. How often do they need to be watered 

f. What temperatures do different herbs and lettuce grow in 

g. Once seeds sprout, how to maintain the plants 

h. If, when, and how much fertilizer is needed 

i. When are plants ready to be used 

j. What is the overall amount of time needed in caring for these plants 

 

2. Finding the best design for the indoor garden 

a. What type of design works best for an herb and lettuce garden 

b. How to find a design that does not take up much space 

c. How big should the garden be 

d. What is the best location for a garden  

e. Consider accessibility 

 

3. Finding examples of potential funders by looking at what other schools and organizations 

have done 

a. Who are some potential funders 

b. Are there any ways to receive in kind funding  

c. What types of things need to be considered when raising funds 
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4. Finding specific examples of culinary programs that are doing similar projects and how 

they have benefitted 

a. What have been some benefits to having a garden for the students and teachers 

b. Do the benefits outweigh the costs  based on these examples 

c. Do students think this is beneficial 

d. Does this benefit the school as a whole 

e. Can this form a connection to sustainability learning 

Based on this thematic outline I have found a variety of resources to assist me in finding out all 

necessary information to answer the above questions. 

Maintenance 

In order to determine the feasibility of having an indoor garden the first step is becoming familiar 

with the process of starting and maintaining it.  

The first step was finding out how to start a garden. Wikihow provided step by step instructions 

on how to plant and harvest herbs and lettuce. It also provided various methods of planting seeds. 

For example, with baby lettuce it had instructions for both indoor and outdoor planting 

(Wikihow). I learned that some herbs prefer drier soil (i.e. rosemary) where as other require a lot 

more watering (i.e., mint). Also, some herbs require more sunlight than others and should be 

moved away from direct light. Herbs and baby lettuce seeds should also be planted very close to 

the top of the soil and should only be covered by a very thin layer of soil. Wiki was a good 

source because it broke down the information and in some cases even had pictures following 

instructions. 
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Also, an article on the Richters website; where I purchased my seeds, had a link to an article 

about an interview with Conrad Richter (Baggett, J. 2010). This article alone answered many of 

the questions I had regarding type of soil, equipment, light, temperature, fertilizer, time, etc. If 

herbs are to be grown indoors in pots than it is important to have a soil that allows water to drain 

well and does not restrict water flow. Potting soil should also be sterilized. Equipment varies 

based on the scale and complexity of the garden. Basic equipment needed includes pots, artificial 

light (for indoor garden), a large container to put pots in to hold any excess water, spray bottles, 

potting soil, and seeds. When using artificial light, seedlings need about 4-6 hours of light a day, 

once sprouted these plants will need 12 hours and as they begin to grow they will need about 16 

hours of artificial light. If using natural light, plants will need about 4-5 hours minimum of direct 

sunlight. Temperature is very important during the germination period. A plastic cover should be 

placed on top of all the plants so that the temperature is controlled and the soil remains moist. As 

seeds begin to sprout the cover can be taken off and the temperature control is not as crucial. 

Plants will thrive at room temperature as long as they have a light source. A vegetable 3-1-4 

fertilizer is a good addition to watering plants since they lack the nutrition they would get from 

outdoor soil. Therefore fertilizing herbs about once a week once they have grown strong roots 

will help these plants thrive. Herbs and lettuce vary in harvesting time. Some herbs such as basil 

are encouraged to be harvested more often to allow the plant to grow bushier. Others, such as 

dill, should be harvested sparingly since stems do not grow back. The length of growing time 

also varies. Herbs like lavender, mint, and rosemary take a longer time to grow. Basil, baby 

lettuce, thyme, and dill tend to grow at a much faster pace and can be harvested earlier. 

The other article I used that gave a quick overview of growing herbs indoors was How To: Grow 

Herbs from Seed by Charles Nardozzi. This website gave a brief overview of basic needs that 
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herbs need to flourish which was also covered on Richter’s website mentioned above. I learned 

that the most common and easiest herbs to grow indoors include basil, chives, cilantro, dill, 

parsley, oregano, sage, and thyme. 

Since most sources I had thus far mainly referred to herbs I needed to find one directly related to 

growing lettuce indoors. An article by Andrea; Grow your Own: Winter Lettuce and 

Microgreens (2011), gave an overview of how to plant lettuce seeds, maintain the plants, and 

how and when to harvest them. Surprisingly, I learned that the process was very similar to those 

of herbs. They require the same amount of sunlight and need to be lightly watered each day.  

Judy Barrett’s What Can I do with My Herbs? (2009) is a book that broke down most commonly 

known herbs and not only gave planting instructions but also various suggestions including how 

to cook them, and what to make with them. For example chives can be used to make vinegar (p. 

39). These types of facts can be very beneficial to the culinary program. This book also talked 

about how to harvest herbs. Some herbs such as rosemary, lavender, chives, basil and thyme are 

best harvested by cutting off the stem just above a group of leaves. Other herbs such as mint are 

best harvested by plucking the leaves off individually.  

Another informative book was Katherine Schlosser’s:  Essential Guide to Growing and Cooking 

with Herbs (2007). The book includes a description of each herb and also gives detailed planting 

and harvesting instructions. I learned about the history of many herbs and where they came from. 

This could be a beneficial teaching technique for the culinary program. Both books were similar 

in their instructions and it was good to have two references to compare.  

I began with the initial research of developing an overall idea of how to plant, maintain, and 

harvest seeds from online articles. After getting an overview of how to start my indoor garden, I 
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bought seeds from Richters and began a more extensive analysis of each herb I was planting. My 

extensive analysis included reading both Barrett’s and Schlosser’s books. This allowed me to 

have multiple references to begin growing my own garden in confidence. This also allowed me 

to answer the list of questions pertaining to planting, maintaining, and harvesting herbs and 

lettuce.  

Design & Location 

The design of a school garden is very important. The size needs to be considered based on the 

amount of herbs and lettuce the culinary program needs each semester. It is also necessary to 

consider ease of accessibility to the garden for the culinary students.  

An indoor garden, especially one that grows herbs and lettuce should be relatively small to start 

off. A design that does not take up too much space will leave more options. A garden design with 

multiple levels would be most beneficial.  

There are many different DIY designs that can be used to build the appropriate garden for 

COTR. One example is the free-standing vertical pallet herb garden (Roeshel, 2013). Another 

example is the pallet garden design that leans against the wall (Walch, 2013).  

 

 

 

 

 

  Free-standing vertical pallet herb garden design (Roeshel, 2013).                 Vertical pallet herb garden design (Walch, 2013) 
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COTR could include the carpentry program in the designing and building of the garden. 

As mentioned by the California School Garden Network (2006), the easiest way for a garden to 

grow is in front of a window that receives a decent amount of sunlight. Windows that face South 

and West are best. However, fluorescent lighting is more effective directly for an indoor garden. 

The amount of light can be controlled based on the herbs and their preference to light. 

Accessibility is also very important. A point to consider as suggested by the California School 

Garden Network (2006) is to place the garden in an easily visible area so that “students, teachers, 

parents, and community members can enjoy its beauty, thus adding to their support and 

enthusiasm for the garden” (p. 44). 

Funding 

One of the major considerations of building a school garden is the cost. Putting all benefits aside 

if costs are too high than the project cannot be feasible. This is why it is important to do research 

on possible funders. This can be done by looking at previous schools that have needed funding 

for similar projects.  

An Alberta school; the Southern Alberta Institute of Technology (SAIT) is an example. This 

school has a large garden that the culinary program uses for both cooking and learning.  

The garden was paid for through fundraising efforts and private donations, including a $100,000 

donation from Willow Park Wines and Spirits, along with plant and construction donations from 

Spruce It Up Garden Centre (Rosendaal, 2010). This donation is large because the garden at 

SAIT is a very large scale garden. At COTR funding would be of much lower scale. However, 

this shows that garden centres and community restaurants are good candidates for possible 

donations. 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

13 
 

The California School Garden Network (2006) mentions that other options, such as raising 

money through fundraising efforts and in kind funding, are just as useful as money donations 

received from funders. 

It is also important to follow up with donors if there are any partnerships formed to show 

appreciation for the funding received. It is important to acknowledge all funding received to keep 

all partnerships in good terms (CSGN, 2006). 

Examples of Other Gardens 

The final part of this research is finding examples of schools; specifically culinary programs, that 

have a garden and are including it as part of their program curriculum. The goal is to find 

literature that includes specific examples of benefits achieved for both the school and students by 

having a school garden. 

In the article by Rosendaal (2010), which was mentioned earlier, many of these benefits were 

addressed. The students at SAIT have a 4,200 square foot garden which they utilize not only for 

produce and herbs but also as a hands-on approach to learning.  

One of the benefits was that students created a deeper connection with the food they were 

making. By taking the time to grow the food taught them how to be self-sustainable.   

The garden allowed the students to learn the basics as well. Seeing herbs grow from the ground 

up gave them first-hand knowledge of differentiating between various herbs.  

As stated by the instructor of the culinary program at SAIT: “By providing them with this 

experience, we’ll be sending more well-rounded and aware chefs into the industry.”  (Rosendaal, 

2010) 
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The school has also benefited from this garden in several ways. The number of culinary students 

that have applied to the culinary program has increased from 80 applicants before the garden was 

introduced as part of the curriculum, to 179 applicants after the garden implementation 

(Rosendaal, 2010). Other programs also encompass the benefits of the garden which allows the 

concept of sustainability to be taught throughout the entire school. 

The Culinary Institute of America (2011) also talks about their California campus that has reaped 

huge benefits by designing a garden that is used by the culinary program.  

The instructor of the school restaurant; Rebecca Piezer, states: “This will give the students 

experience that will help them better communicate with local farmers when they go off to work 

in the industry.” (CIAChef, 2011) 

These two schools show a variety of benefits that are achieved by having a school garden. Both 

sources directly apply to culinary programs but clearly state that there are benefits for the entire 

school and even the community. The momentum of this project is increasing throughout the 

school system due to its success. A garden is a great way to teach students the concept of 

sustainability through hands-on learning.  

Students in these culinary programs also realize the benefits of learning such skills. A student in 

the culinary program at the Chef John Folse Culinary Institute in Louisiana states: “We all have 

jobs and other activities to tend to besides school, but we still make time for the garden, we want 

people to know that we are very passionate about this; we get a lot of satisfaction from growing 

our own produce.” (Brown, 2006)  

Doing this extensive research allowed me to answer all of the questions I had listed. It also 

helped me realize that there are other components that still need to be analyzed. Things that 
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cannot be measured through a literature review are: the actual results of growing a garden, issues 

that may arise, the amount of herbs the need to be planted, the benefits and concerns that directly 

apply to COTR.  

Research Methods 
The literature review helped build the foundation for this project. By going through and reading 

about things that have already been done allowed me to get a better understanding of what has 

and has not been covered yet. It also gave me a guideline of the steps that still need to be taken in 

order to answer the topic question. 

Based on what has been discovered during the literature review, I have completed the following 

research studies: 

Interviews 

Combination of semi-structured and unstructured interviews was used during this component of 

the project.  

Interviews included: 

 Culinary program department: to determine the size, maintenance, and location of a 

garden specifically designed for their needs 

 Other  instructors and administrators: to get feedback in terms of maintenance and 

location  

o Local garden/ hardware stores and restaurants: to determine if and what type of 

funding can be provided 
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 The Cranbrook community garden and Creston greenhouse: to get some ideas on 

funding and operations.  

Interviewees included: 

 Culinary program instructor 

 Carpentry program instructor 

 Administrators (including: head of facility, regional transitional coordinator, and 

recruitment officer) 

 BBA instructor 

 Managers and owners of local garden/hardware stores and restaurants 

 Coordinators of the local community garden and the Creston greenhouse 

I chose to use interviews as the research method for the following because it was important to 

collect as much information as possible. Having an interview allowed me to direct the questions 

that would be most beneficial in getting the answers needed for this project. 

Culinary Program Instructor 

Talking with the culinary instructor gave me a better understanding of the concerns he had as a 

member of the culinary department. One thing that was very clear was that his students would 

definitely want to use the garden, however, based on the busy schedule that culinary students 

have, they would not be able to maintain it. 

He also gave me a better idea of the types of herbs the culinary program uses, the main ones 

include; mint, basil, thyme, and rosemary, and go through approximately 8oz. every two weeks. 
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The students also use lettuce mix, and go through about half a case a week. Currently they get 

their herbs from GFS; a North American food service distributor. 

The instructor gave some good feedback in terms of other instructors and staff to include in this 

project to get a better idea of location, design, cost, and maintenance.  

Findings 

I found that talking to the culinary instructor allowed me to see his perspective in terms of 

concerns and benefits. Although the idea itself is a good one, it is important to consider costs, if 

costs are too high than the idea cannot be feasible. Currently, the culinary program pays 

approximately $78.11 every two weeks, or $156.22 a month for lettuce and herbs. This amount 

varies because the program doesn’t necessarily use herbs and lettuce every single week. This 

value is just an approximation to use to compare this cost with the cost of the indoor garden. 

Location is also important, and something that is close to the culinary area of the school would 

be most beneficial. 

In terms of maintenance, his students would not have the time to maintain the garden. Therefore, 

finding volunteers to oversee and care for the garden would be something to look in to. 

After having interviews with the culinary instructor I would always go back to my research and 

try and cover the concerns he mentioned. I would then set up more meetings with other members 

of the school to try and find solutions or even alternatives to concerns he had raised. This 

allowed me to look at the project from different angles, and try to find alternatives to initial plans 

so that raised concerns or issues can be covered through various solutions. 
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Carpentry Program Instructor 

A brief meeting was held with the carpentry instructor to see if he and his students would be 

interested in helping design and build the pallet frame for the garden.  

He was completely on board with the idea and thought it would be a great way to include the 

carpentry students in the implementation of a sustainability project.  

Findings 

Talking to the carpentry instructor made me realize how willing instructors are to help the school 

achieve a certain goal. Also, the cost of the wood to be used in building the frame would be low 

to none since they usually have scrap wood lying around and also since it is a small scale garden.  

Head Departments/Other Instructors  

I had a meeting with Brian Conrad; COTR’s Regional Transitions Coordinator. He gave me an 

idea for the location which would work great for the design of the garden that I had in mind. The 

location is in the lower level of the school right beside the living walls area. There are large 

south-facing windows that get a lot of sun during the day. There is also an outlet if any additional 

light needs to be provided.  

A few pallets can be set up initially as a test run to see how well the garden works. There is room 

for expansion as well if the idea takes off. See Exhibit A for an illustration of what the garden 

may look like. 

I also had a meeting with Allan Knibbs; Head of Facility and Hugh Moore; the Recruitment 

Officer at COTR. They both gave me more feedback and location ideas and thought that having 
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an outdoor garden right outside of the front entrance would be another option. There is a lot of 

light that comes through and watering using the sprinkler system would be a lot easier in terms 

of maintenance. It would also be extremely visible, and would draw the attention of people 

walking by. See Exhibit B for another alternative location possibility. 

This location currently grows shrubs; however, Hugh told me they are looking to replace the 

shrubs with something more visually appealing. 

I also talked briefly with Chef Steven; who is the chef of Pita Wrapbit at the school. He told me 

that there is a possibility that a renovation will be happening in the cafeteria where plans of 

putting in a hydroponic herb garden is also being considered. 

During my conversation with a BBA instructor, he gave a suggestion that the newly named 

sustainability committee could be a consideration in terms of overseeing and maintaining the 

garden. 

 

Findings 

The interviews with the Department Heads were extremely beneficial because it finally gave me 

some options in terms of locations.  

Option 1 – The downstairs area by the “living wall” 

Option 2 – Outside by the main entrance 

Option 3 – Incorporate into the cafeteria renovations and hydroponic garden 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

20 
 

All three options have their pros and cons; it would be based on the decision of the school board 

to determine which option makes the most sense to them in terms of cost, maintenance, 

locations, etc. 

Talking with the Department Heads gave me an understanding that there would need to be a 

member of COTR who could oversee the project, and to make sure that volunteers are kept 

internal. Volunteers should be members of the school in some way. Some suggestions included 

the Bachelor of Education Program; which is a 4 year program. This project would work well for 

the students in this program and would benefit them in terms of their learning. The longevity of 

this program would also secure a 4 year guarantee of someone to maintain and oversee this 

garden.  

The Student Association could possibly be involved in a project like this as well. 

The other option that was brought up in terms of overseeing operations and maintenance would 

be the newly named sustainability committee, since they are looking to take on sustainability 

projects in coming years. 

One of the issues would be trying to find someone for the summer months. If any of the above 

would be available during the summer to look after the garden that would work best, otherwise, 

looking into external volunteers may have to be the alternative. 

Garden and Hardware Store Managers/Owners 

Interviews with owners and managers of garden and hardware stores were also organized in 

order to determine if they would be interested in providing funding for this garden. These 

interviews were semi-structured because the goal was to direct the interview in such a way that 
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convinced these places to give some type of funding for the project, while still verifying that the 

interviewees did not feel pressured in any way. 

The objective of going to garden and hardware stores was to find out if any potential funding 

could be given for the implementation and maintaining of the indoor garden. I went to Rona, 

Canadian Tire, Home Hardware, The Home Depot, and Top Crop in Cranbrook, and Root For 

Me in Kimberley.  

The manager at Rona was willing to give some in-kind finding. If the school is able to provide a 

list of supplies/equipment that Rona has, they would try and donate some items. They would be 

interested in having the school give some advertising in return; this can involve 

acknowledgement of funding provided by Rona.  

The manager at Canadian Tire did not return my call and was not there when I went to visit; 

therefore, I was unable to get finding information from that store. 

Home Hardware was also willing to give in-kind funding. They would also need a list of 

equipment/supplies that the garden needs, and the manager would then confirm what they 

can/cannot donate. 

The Home Depot deals directly with head office in relation to funding. There is a link on their 

website where head office can be contacted to ask for funding. The store itself is unable to 

donate anything. The contact information can be found here: 

http://www.homedepot.ca/content/customer-support/contact-us 

Top Crop was willing to give a discount on their items and possibly some in-kind funding. There 

is a form that would need to be filled out and approved in order to receive funding. See Exhibit C 

for a copy of this form.  

http://www.homedepot.ca/content/customer-support/contact-us
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Root For Me was extremely helpful. I found the owner was very knowledgeable in the field and 

gave me a quick debrief of good tips in growing an indoor garden. He is willing to possibly 

donate some starter plants, equipment, discounts, used equipment, etc. He is also willing to come 

to the school and give his expertise on building/designing a garden, growing indoor 

herbs/produce, etc. 

Findings 

I found that for the most part all managers and owners were happy to help if they could. Most 

funding would be in-kind funding, and in return some form of advertising would be accepted. It 

would be important for the school to provide a list of equipment needed to Rona, Home 

Hardware, Top Crop, and Root For Me in order to determine what exactly can be donated. Once 

the school knows exactly how much of what equipment it needs, it can then provide this list. 

The school could also hold some fundraising events to raise money for start-up costs of building 

the garden, as start-up costs are the most expensive. 

 

Local Restaurant Managers and Owners 

The objective of interviewing local restaurants was to see if a partnership could be formed, 

where the school provides fresh herbs and lettuce to the restaurants in return for donations to 

keep the garden running. 

After contacting ten local restaurants, I was able to get five interviews; three interviews in 

Cranbrook at Frank’s Steak and Schnitzel Haus, Allegra, and Max’s Place, and two interviews in 

Kimberley at Heartbeet Bistro and Pedal & Tap. 
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At Frank’s I talked to the manager of the restaurant. I was able to find out that Frank’s currently 

purchases herbs from the Superstore and they are mostly dry. For the current menu at Frank’s, 

dry herbs are most suitable for their recipes. Also, buying herbs in bulk allows them to save costs 

and dry herbs have a long shelf life. The hesitation in purchasing fresh herbs is due to short shelf 

life and costs. The main herbs (dry) that Frank’s uses include coriander, basil, and parsley.  

The manager was enthusiastic and interested about the idea of forming a partnership with 

COTR’s indoor garden; however, he wanted to make sure that the costs he provided to the 

garden would not exceed the costs he is currently paying for herbs. He is willing to give a little 

more in funding if the quality of herbs is high and also since it is supporting the community. He 

currently pays $6.00-$8.00 per a 140g container of dry herbs. He would be interested in dry 

coriander, fresh and dry basil, and fresh and dry parsley. He would also consider getting lettuce 

from the COTR garden as long as the garden can meet their demand. Frank’s goes through a lot 

of lettuce on a weekly basis, but would consider getting some fresh lettuce from the garden and 

mix it in with the lettuce from other suppliers. 

At Allegra I talked to the owner of the restaurant. He is a big believer in using fresh herbs and 

produce whenever possible. In his restaurant he is able to use fresh herbs in the summer, which 

he gets from his own garden. In the winter it’s more challenging to get fresh, local herbs, so he 

buys them at Superstore. He mainly uses fresh basil, parsley, and green onions, and goes through 

approximately 1-2 pound a week. Other, less commonly used herbs include oregano, rosemary, 

thyme, cilantro, and dill.  

The owner was extremely interested in the idea of forming a partnership with a school garden, 

especially if fresh herbs are provided during the winter when he is unable to get them himself. 
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He is also interested in getting some lettuce, and is willing to mix it in with his other lettuce so 

that demand stays relatively low. He is also willing to try and experiment with other herbs that 

the school would grow. 

At Max’s Place I had a meeting with the owner of the restaurant. At this point in time the 

restaurant does not use as much fresh herbs as they would like to, and currently purchase most 

herbs from Superstore. The more common types of herbs they use include basil and thyme (go 

through about 1 case a week), rosemary (1 case every 2 weeks), and parsley (about 6 bunches a 

week). The less commonly used herbs include oregano and mint.  

The owner was extremely interested in supporting the garden through funding. Once the idea is 

implemented and a clear plan is presented, than this partnership would definitely be considered. 

In Kimberley I had interviews with two local restaurants; the first one was Heartbeet Bistro. I 

met with the owner of the restaurant and she was very interested in the idea of a partnership as 

well. The owner tries to use as many fresh and local herbs and produce as possible. They 

currently have many partnerships with local farmers in the surrounding area, and in the summer 

time have their own garden as well. They would be interested in working with the school just as 

a way to contribute to community. If there are herbs that they use in their garden that the school 

ends up growing than they would consider helping in terms of funding in return for some herbs. 

The herbs that they use include: arugula, lettuce mix, cilantro, parsley, mint, rosemary, and basil. 

In the winter months is when they would be most interested in forming a partnership since many 

other local suppliers cannot provide fresh herbs during the winter. 

The final interview was with the owner of Pedal & Tap. He was extremely enthusiastic about the 

idea and thought it was a great way to keep things local and support the community. Just like 
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many of the other restaurants, he would want a clear plan of how much funding is needed and the 

types of herbs/leafy greens that are available. 

Pedal & Tap currently uses: mint, basil, parsley, dill, rosemary, thyme, and cilantro as their most 

common herbs. They would also be interested in getting lettuce from the school and would mix it 

in with their other lettuce. They would take as much as the garden could provide for them. 

Findings 

The support from local restaurants was extremely positive. Many of the restaurants were 

interested because it allowed them to get access to fresh herbs and lettuce all year round. Since 

the winter season is the most difficult to get local herbs/produce, they would strongly consider 

forming a partnership with the school especially around that time. This fits into the school having 

an indoor garden, because than they could provide these restaurants with fresh herbs during the 

winter months. See Exhibit D for a chart of the most common herbs used by both the culinary 

program and the local restaurants that were interviewed. 

It was clear that all of these restaurants wanted a clear plan of what is to be grown, how much 

they can take, how much funding is needed, etc. Working out those details and coming up with a 

clear plan will allow local restaurants to be involved in helping fund this garden. 

Cranbrook Community Garden 

The Cranbrook Community Garden was implemented a few years ago as a way for the 

community to have access to fresh and local produce. It has an open-door policy where anyone 

can come in and take whatever produce they want.  
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This garden started off by getting a city grant from the government in combination with other 

grants from the Rotary Club and numerous other organizations. Top Crop was also on board with 

the idea and donated seeds for this garden. 

In terms of volunteers, the Cranbrook Food Action has about 7 people actively working in the 

garden. There are also community groups that come in to volunteer; these include the Boys and 

Girls Club, Farmer’s Market, students from various schools for school projects, etc. 

Findings 

One of the most important things that the coordinator told me was that it is important to find 

some way to make this project self-sustainable. This means finding ways to generate income 

from it and not depending solely on grants. 

This makes it much easier to maintain while still expanding the garden’s life-cycle.  

It is also important to involve the community in a project like this. It builds unity among the 

community and provides recognition and awareness.  

Also, looking for government grants can be a great way to cover start-up costs and also possibly 

monthly maintenance costs. 

Creston Campus Greenhouse 

The final interview was with the coordinator of the Creston campus greenhouse. The Creston 

greenhouse was initially designed and built for the horticulture program at the Creston campus. 

Since then, the program was closed down since there wasn’t enough student interest to keep the 

program going.  
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The greenhouses are now used by local farmers and businesses that rent out the space for their 

own growing purposes. The school itself doesn’t use the greenhouses anymore, and no longer 

uses it as a teaching tool.  

In terms of the cost of running the greenhouse, many of those questions couldn’t be answered by 

the coordinator since she has been there for only a year. The people that managed the finances 

have left the school, and therefore costs of start-up are hard to track down. The maintenance of 

the greenhouses now is dependent on volunteers. There are many volunteers that come in once a 

week to harvest and maintain the greenhouses. Usually in return they get to take a bag full of 

fruits and veggies at the end of the day as payment for their work.  

The greenhouse is non-profit; the money that they get from the people renting out the space goes 

towards maintaining the greenhouse. They also hold community projects where both elderly and 

young students come in and grow flowers or herbs and then take it home with them. It brings a 

sense of community involvement and learning of how to grow your own food. 

Findings 

The experience of going to the Creston greenhouse was a good one. In terms of maintenance I 

was able to get a general idea of how it is operated, however, there is a big difference in running 

a small-scale indoor garden and a large outdoor greenhouse.  

One main thing I was able to take away from this interview was that volunteers are key. It is 

important to get community involved as it brings awareness and is less costly. It is also important 

to motivate volunteers so that they keep coming back. This can be done by giving them a small 

bag of herbs and lettuce to take home with them after a day of volunteering.  
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Having interviews with various departments at the school, hardware/garden stores, local 

restaurants, and community gardens/greenhouses was advantageous because it allowed me to get 

feedback and concerns from various perspectives. I was also able to direct questions based on 

information I was trying to obtain for this project.  

In the beginning I was planning on holding interviews with the culinary instructor, carpentry 

instructor, and the Creston greenhouse. I ended up expanding my interview list further in order to 

obtain more information that was relevant to this project. By expanding interviews to 

Department Heads and other instructors I was able to get more ideas for location and 

maintenance. Also, expanding interviews to the Cranbrook community garden gave me more 

ideas for funding and overall feedback. 

Some disadvantages of using interviews as a research method includes trying to incorporate 

interviewees’ personal opinions. Trying to incorporate what everyone says while still staying 

true to the original idea can be compromising. 

It is also very difficult to get to a cut-off point. There is endless resources and information out 

there. There are also endless what-ifs. At some point I had to wrap up all of my interviews and 

start writing my final report. This is hard to do because there are always doubts about having 

enough information. It takes restraint to finally say I am confident with the information I have 

and am ready to proceed to the next stage of this project. 
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Questionnaires 

This section was looked at from two different perspectives. I distributed two questionnaires; one 

to the primary, targeted audience; the culinary students, and the other to the remainder of the 

school (students, teachers, support staff, etc.).  

Culinary Students 

The culinary students answered questions pertaining to the benefits of the garden, things they 

would like to learn, what they feel they will get out of the experience, if they connect 

sustainability learning to a garden, etc. The main objective was to confirm that having a school 

garden would establish sustainability learning to the culinary program. It was also to confirm that 

the benefits of having a garden outweigh the costs. Receiving feedback and support from the 

primary audience was key in determining if building this garden actually made sense. See 

Exhibit E for the template of the consent form and questionnaire for the culinary students. 

Findings 

There were five students in the culinary program when I went in to hand out the questionnaire. 

All five students have been in the program for less than a year. Until April there was a larger 

number of students but I was not able to get questionnaires handed out until closer to the end of 

April. 

4 out of the 5 students agreed that having an indoor school garden would be beneficial to the 

culinary program, two of which, strongly agreed.  

4 out of the 5 students also agreed that a school garden can be used to teach sustainability, 1 of 

which strongly agreed. 
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Some benefits the students saw from having an indoor school garden included; learning how to 

grow and manage a garden and practice sustainability, learning the difference between buying 

and growing your own herbs, learning to differentiate different herbs, and also learning how to 

tie composting into gardening since there is a lot of food being thrown away. 

4 out of the 5 students thought that they would get something out of having an indoor school 

garden; these things included using fresh herbs to cook with, learning how to garden, and 

composting. 

One issue that was raised about having an indoor school garden was that it would take up too 

much time. 

 

Being able to get feedback directly from the culinary students was advantageous because they 

gave me their direct feedback, opinions, and concerns. One thing that was clear was that they 

wanted to tie in composting with the garden because there is a lot of food that is being thrown 

away.  

One disadvantage of this questionnaire was the small sample size. Having a larger sample size 

would have allowed me to have more viable results. Also, it would have allowed for more 

feedback in terms of benefits and issues.  

Overall the students seemed very interested in the idea and were able to tie sustainability 

learning to an indoor school garden. 

Ethical Considerations 
As per my conversation with the instructor of the culinary program, he informed me that his 

students would be too busy to volunteer to work in the garden. Therefore, when I handed out the 
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questionnaires to his students I made sure that there was no question on there that asked his 

students directly if they would want to volunteer to work in the garden.  

I did not find any other ethical issues for this project. 

 

Other Students, Teachers, Staff 

The remainder of the school had questions pertaining to the benefits of a garden for the entire 

school, what they would like to see from the garden, any issues they could see arising from this, 

the importance of sustainability, etc. The main objective was to confirm that the rest of the 

school provided support in terms of this garden. If other students and faculty did not see a point 

to this garden than it would be very hard to use this garden as an initial form of sustainability 

teaching at COTR.  

The steps that were taken to begin, distribute, and achieve results for this questionnaire is as 

follows: 

a) Made first draft of questionnaires with the main objectives included 

b) Reviewed questionnaires and made final draft 

c) Found out how to send a mass e-mail out to students and faculty  

d) Completed an online template to distribute questionnaire 

e) After finding out that there was a long procedure in order to distribute questionnaires via 

e-mail, I decided to hand them out in person 

f) Chose a date and went to school to hand out questionnaires (this was done several times) 

g) Collected and typed up results on an excel spreadsheet 
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h) Analyzed results 

i) Created charts and diagrams to display important findings 

Findings 

I was able to hand out 50 questionnaires in total. The overall results were very positive in terms 

of the support that the school had for this idea.  

I was able to get most questionnaires completed after an exam in the cafeteria. See Exhibit F for 

the breakdown of the demographics in terms of which programs participated in the questionnaire. 

 

 

 

Exhibit F 

 

Majority of students and teachers that participated in the questionnaire were in the Business 

Program, English Learning Training Program, Nursing, University Studies, or Other. 

0
1
2
3
4
5
6
7
8
9

10

Program 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

33 
 

Strongly Agree 
32% 

Agree 
52% 

Neutral 
12% 

Disagree 
4% 

Strongly Disagree 
0% 

As a member of COTR, do you support the idea 
of an indoor school garden? 

Out of the 50 participants, half agreed that having an indoor school garden would be beneficial 

for the school (See Exhibit G).  

Exhibit G 

 

A little over half of the participants also agreed in supporting the idea of having a school garden 

(Exhibit H). 

Exhibit H 

 

 

 

 

 

 

 

 

 

Strongly 
Agree 
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Agree 
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Neutral 
24% 

Disagree 
2% 

Strongly Disagree 
0% 

Will having an indoor school garden be 
beneficial for the school? 
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Exhibit H is extremely important because one of the main objectives of this questionnaire was to 

determine if students, teachers, and staff, as members of COTR supported the idea of an indoor 

school garden. Having 32% strongly agree, and 52% agree shows that majority are in favour. 

Majority of the participants also ranked the importance of sustainability teaching and learning for 

a school as a 7 or higher. Many ranked it as a 10 as shown in Exhibit I. 

 

 

Exhibit I 

 

This shows that a lot of students and teachers find the importance of learning and teaching 

sustainability. The demand and willingness is there from COTR members. There is also a strong 

connection between having a school garden and sustainability, as show in Exhibit J. 

 

0

5

10

15

20

25

1 2 3 4 5 6 7 8 9 10 N/A

On a scale of 1 to 10 how important is 
sustainability teaching and learning for a 

school? 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

35 
 

 

Exhibit J 

 

Most common benefits that students, teachers, and staff mentioned in having an indoor school 

garden include; health, education, attraction, quality, promoting sustainability, student 

involvement through volunteering, and promoting of food growth. 

Most common problems that were mentioned include; costly to maintain, vandalism, theft, space, 

finding dedicated volunteers, attracting insects, finding enough light, lack of resources/funding, 

and wasted food. 

Getting feedback from the school allowed me to get insight on the thoughts that students, 

teachers, and staff had. After talking with some students I noticed there was a lot of interest in 

this project. As mentioned in the results, it would be essential for someone to oversee and 

maintain the garden, and to find volunteers who are dedicated and responsible.  

Yes 
86% 

No 
12% 

N/A 
2% 

Can you connect sustainability teaching and 
learning to a school garden? 
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Things like finding enough light would not be an issue due to the location ideas that were 

mentioned earlier, there is also always additional fluorescent light available if it is needed. 

Insects were never an issue during my pilot project so I cannot see that being a concern to the 

school garden either. 

Based on my previous schedule I planned on distributing the questionnaires via e-mail, but since 

the procedure took a lot longer than expected and there was a time crunch I decided to hand them 

out in person. 

Some disadvantages of using questionnaires as a research method were: by handing out the 

questionnaire in the cafeteria may have led to skewed results, sitting with friends who have their 

personal opinions can lead to biased results. Also, with questionnaires it is very easy for 

respondents to check off items without truly considering them, and responses tend to be 

ambiguous and short. 

  

Pilot Project 

A pilot project was conducted to determine how to plant, maintain, and harvest an herb and 

lettuce garden. By growing a mini version of an herb and lettuce garden in my own home in the 

darkest and coldest months of the year, I was able to expose any potential problems as well as 

solutions. In growing my own garden I was able to measure how much light, water, fertilizer, 

soil, etc. was needed for a garden to thrive.  
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First Round 

I purchased seeds from Richters; an ON based company that had great online reviews. I ended up 

buying thyme, lavender, rosemary, chives, baby lettuce mix, and lemon basil seeds. My 

reasoning for buying these seeds was to get a variety of easy growing and difficult growing 

seeds. I planted them in small square pots that had drainage holes in the bottom and put them in a 

larger tray that held any excess water. I filled the pots about ¾ full with sterilized starter soil 

from Top Crop. I then dropped some seeds into the soil, added a very thin layer of soil over top 

and then sprayed it lightly with water. I covered the entire tray with a plastic cover and set it on 

top of the fridge. The fridge gave off heat from the top which helped warm up the soil and helped 

germinate the seeds. See Exhibit K for an illustration. 

Findings 

I found that it did not take seeds very long to germinate. When the soil looked and felt dry, I used 

a water bottle to lightly dampen the soil. It was important not to over-water since seeds can grow 

mold. I also lifted the plastic cover once a week for an hour to allow some fresh air to pass 

through. I also put a 2-feet wide 24W T5 fluorescent light over top with a reflector to direct the 

light down. 

After just three weeks all seeds started to sprout except for chives (See Exhibit L). 

Exhibit L 
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Once the herbs and lettuce became large enough I took off the plastic cover. I found that lettuce 

was one of the first to sprout and rosemary and mint took the longest. I also found that having 

popsicles sticks in the soil created mold so I took them out and just labelled the trays. A little 

over a month after my herbs and lettuce doubled in size (See Exhibit M). 

Exhibit M 

 

 

 

 

 

I started harvesting the lettuce pretty early on to make sandwiches and small salads. I found that 

the lettuce grew back very quickly and I still have an ample amount of lettuce to this present 

date. One issue that I noticed was that my chives were not growing at all. I tried to do more 

research and replant them several times with no success. 

After a couple of months I ended up moving my garden from the top of the fridge to a table. 

Since heat was no longer a major factor in growth, the herbs were able to be placed in a less 

heated area (See Exhibit N). 
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Exhibit N 

 

 

 

 

 

I began harvesting all of my herbs and lettuce regularly at this point. With rosemary and dill I 

was scarcer since their growth period is a lot longer. I found basil and thyme grew back 

relatively quickly and I was able to use a small amount of both herbs during cooking every week.  

I realized after around three months that there was mold starting to surface on some of the soil. 

My basil also started to dry up from the excessive watering. I replanted some of my herbs but 

could not save the basil.  

Before starting the second round of my pilot project, I reflected on the issues that arose during 

the first part. One of the key things was to not over water herbs and lettuce; letting the soil dry 

out before watering herbs was a lot more beneficial for their growth. I also found out from my 

meeting with the owner of Root For Me, that in order for plants to get enough energy from light, 

the light should only be about 6 inches away from the plants. The last thing was that I had to buy 

new chive seeds. I was hoping that would be the solution as to why my chives were not growing. 
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Second Round 

As stated by Colin Robson in his book How to do a Research Project; “Data collection is reliable 

if you essentially get the same data when a measurement is repeated under the same condition” 

(p. 71). With this being said, taking into effect the problems I had the first time around, I grew a 

second garden in hopes of preventing the problems that occurred during the first round.  

By taking the issues that arose during the first round I ended up lowering the light so that it was 

about 6 inches away from the plants. I noticed after only a couple of days how much it helped 

my herbs and lettuce. My lettuce started changing colours to a light reddish tinge, and my dill 

exploded (see Exhibit O). 

Exhibit O 

 

 

 

 

 

 

I also ended up purchasing new chive seeds from Top Crop and replanted my basil seeds. After 

only a couple of days both my chives and basil began to sprout (see Exhibit P). 
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Exhibit P 

 

 

 

 

 

 

At this current point in time my garden looks like this: 

 

Findings 

Overall this pilot project was extremely successful. My herbs and lettuce continue to grow from 

the same seeds that I planted 4/5 months ago. I began planting in December and the successful 
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growth of my herbs and lettuce lasted all the way up to this present date. It is key to have enough 

light for the seeds once they begin to germinate. During the germination period I had the 

fluorescent light on for about 4-5 hours a day. Once seeds sprouted I increased it to 8-10 hours a 

day. Once plants were fully grown, I increased it to about 12-14 hours a day.  

If the school is able to use natural sun light instead, the amount of fluorescent lighting needed 

would decrease. My garden was kept in a very dark corner, and the main light source was the 

fluorescent light.  

I also found that it is extremely important not to over water herbs. Over-watering can lead to 

mold and dying of plants quickly. I found it beneficial to allow the soil to dry up before watering. 

I used diluted fertilizer for about a month. It did help the herbs and lettuce grow but after I 

stopped using it, the herbs and lettuce proceeded to grow just fine. It may be important to 

consider cost savings in not having to buy fertilizer.  

It took about two months for the herbs and lettuce to achieve full growth. I started harvesting 

after about a month to help encourage growth. Starting off by harvesting small amounts and then 

more as herbs and lettuce begin to grow bushier was the best method. 

Overall, the successful results of the garden, the ease of maintenance, and the relatively high 

yield are all reasons why I feel confident that the school should implement a school garden. A 

small-scale start-up garden would require very little maintenance, yet still provide significant 

amounts of herbs and lettuce to be used. 

There were disadvantages in terms of the first round of the pilot project. However, the biggest 

relief was seeing the chives finally begin to sprout. Since I am not able to test all herbs to see 
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how they would grow inside, there is some unknowing of results if other herbs were to be 

planted at the school. 

Also, the school conditions in terms of temperature could change the results from the ones that I 

had with my garden, which is important to take into consideration. 

Other Research 

During the literature review, I found it very difficult to find how costly a garden of this form will 

be. I ended up visiting garden and hardware stores to price items that would be needed to build 

such a garden in order to determine approximate costs.  The main objective was to find out an 

approximate cost of the COTR garden and find ways to make it cost effective. 

Price Checking 

I decided to go to a few local garden an hardware stores to do some price checking. Since I used 

most items from Top Crop and it worked well for my garden I would recommend buying 

equipment from them. Since this is a school project, there is a possibility of getting some in-kind 

funding or even discounts for certain items. 

Things like soil and seeds, where quality is key, it is essential to spend more for quality. I would 

recommend buying seeds and starter soil mix from Top Crop. Things like trays, pots, and lights 

are less important in terms of quality, and can be bought from pretty much anywhere.  

Based on cost and personal recommendations, I would recommend getting certain products from 

certain places (see Exhibit Q). 
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Exhibit Q 

 
Top Crop Home Hardware Canadian Tire ONLINE 

Lighting (24W, 6400K) $49.69 N/A N/A $44.95 (EBAY) 

Soil $9.69 (20L Starter Mix) $7.38 (20L Starter Mix) $7.98 (20L Starter Mix) $10.95 (Gardener's) 

Seeds $1.89 (avg.) $1.99 (not many herbs) N/A $2.00-3.00 (Richter's) 

Fertilizer $8.99 (500ml) $6.49 (500ml avg.) $10.49 (950ml) $27.00 (940ml - Neptune) 

Trays $3.49 $1.99 $1.79 $3.99 (EBAY) 

Pots $0.19 $0.45 $0.30 $7.70 (25-EBAY) 

Heating Tray  $39.99 (9" by 19.5") N/A N/A $12.71(EBAY) 

 

I found that I did not even need fertilizer for my herbs and lettuce. Therefore, if the school 

wanted to cut down on costs, fertilizer is not a necessity in terms of thriving plants. Also, if the 

Carpentry Program is able to build the actual pallet frame than that would keep costs lower as 

well. 

Observation 

Constant observation was performed throughout the entire primary research process. I 

documented the progress of my garden on a regular basis to reveal any problems and solutions 

that occurred, as well as any interesting findings. I also applied the secondary research that I used 

during my literature review in helping me carry out my primary research successfully. 

Findings 
I originally broke down the measuring of feasibility for this project into three major sections: 

Equipment and technology, operations, and costs.  

I also wanted to look at the benefits from both existing schools and the views from students at 

COTR in terms of having an indoor school garden. 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

45 
 

Based on my primary and secondary research, here are my findings: 

Equipment and Technology 

Most of my findings for this section were discovered in doing my pilot project. The equipment 

that I used included sterilized starter mix soil, plastic trays with drainage holes in the bottom, one 

large tray that captures the run-off water, a plastic cover to go on top of the seeds to regulate 

heat, a fluorescent T5 24W 6400K fluorescent light, a stand to hold the light, fertilizer, and 

seeds.  

In seed germination the key factor is heat. The soil needs to be warm enough for seeds to begin 

germination. Therefore, either a heating pad or some warm heat source should be placed 

underneath the plastic tray to help warm up seeds. I put my tray on top of the fridge which 

worked very well.  

Also, during the secondary research, I found there were mixed suggestion in terms of amount of 

lighting needed during seed germination. I found that having a light source even after seeds are 

just planted helped seeds grow faster. I had the light high up so that it wouldn’t dry out the soil 

too quickly and wouldn’t burn the seeds.  

I would later lower the light to about 6 inches once seeds began to sprout. Watering only when 

soil looks dry, I found, was the most effective method. When seeds would begin germinating I 

would only spray the top of the soil lightly with water. Once they began to sprout I would start 

increasing the water amount. Once they become full grown and developed roots near the bottom 

of the pot, I would water enough so that excess water would drain out from the bottom of the pot. 

Taking of the plastic cover off once a week for an hour or so to let fresh air through helped 

prevent moulding. Once seeds started to sprout I took the plastic cover off completely. 
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I also found that there can be a case of bad seeds. This happened to me with my chives. I planted 

two rounds of chives with the original seeds from Richters and they just did not grow. Later, I 

ended up buying seeds from Top Crop, and noticed sprouting after only 4 days. 

Harvesting herbs regularly is important to promote growth and increase yield. Yield varies based 

on the herb and the amount planted. I would harvest most herbs approximately once a week, and 

would notice re-growth within the following week. Some herbs grew faster than others, and baby 

lettuce grew extremely fast.  

One pallet frame with 3 levels and 6 3-foot long, 3 inches wide, 3 inches deep trays would 

probably be enough for the culinary department, especially in the beginning. It would be more 

beneficial to build one pallet garden and then expand later on. This way, in case the garden fails 

less resources are wasted. For each herb there would be a tray (one each for mint, rosemary, 

thyme, and basil) and two trays for the lettuce mix, since yield would need to be higher. 

Based on my own personal findings and my success, I feel confident in saying that a successful 

garden can be grown at COTR. 

Operations 
A lot of the information on operations I found from my pilot project, various interviews with 

COTR faculty, visits to the Creston Campus greenhouse and the Cranbrook Community Garden. 

In terms of maintenance, I found my pilot project to be extremely low maintenance. I would 

check on my herbs during the germination period every day and would lightly spray water on top 

of the soil to keep it from drying out. Once they began to sprout I would only need to water 

every 2-3 days. Having it in the school, it would probably be more beneficial to check on it on a 

daily basis to make sure there’s no mold, insects, vandalism, theft, etc. 
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Talking to the department heads at COTR, one of the things they recommended was to keep 

volunteers internal. Some possible volunteers could include the students of the Bachelor of 

Education Program, the Student Association, or the new Sustainability Committee. One of the 

issues would be finding someone to look after the garden during the summer months, in which 

case, finding external volunteers may have to be considered. 

When talking with the coordinator of the Creston greenhouse, her advice was finding ways to 

motivate volunteers. This can be done by simply giving them some herbs and lettuce to take 

home with them in return for their work; this will keep them motivated and keep them coming 

back. 

Also, finding ways to involve the community promotes longevity to a project like this. 

In terms of location, there are three major considerations: 

Option 1: Lower level, by the computer lab in the small seating area by the living wall. (See 

Exhibit R). 
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Exhibit R 
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Location idea 
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Pros: It would look very appealing and draw people in, it could run all year-round, it is inside 

and easy to locate, not costly to maintain, attracts less insects, no weeding 

Cons: Would have to be maintained and supervised on a regular basis, not in a high-traffic area, 

possibility of theft/vandalism, costly to implement 

Option 2 - Outside by the front entrance of the school (See Exhibit B). 

Pros: Visually appealing, high-traffic area, doesn’t require manual watering, not costly to 

implement 

Cons: Weeding, insects, possible vandalism/theft, seasonal usage, costly to maintain 

Option 3 – Incorporate into the cafeteria renovations and hydroponic garden 

Based on this project and considering that local restaurants would be interested in helping to 

fund if they are able to get herbs mainly in the winter time, I personally would recommend 

option 1. 

I talked briefly with the Carpentry instructor about the design of the garden. An idea that would 

save space yet still look attractive and draw people in is a pallet design with multiple levels (See 

Exhibit S). 
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Exhibit S 

 

 

 

 

 

 
                                                                                       Free-standing vertical pallet herb garden design (Roeshel, 2013)                  

 
Based on the recommended location, design, and ease of maintenance it would be feasible for 

COTR to implement an indoor garden. One thing that should be looked into further is finding 

volunteers for the summer months. 

Costs 
 

The costs of this project can be looked at from the pricing chart in Exhibit Q. Things like soil and 

seeds that should be of high-quality to promote successful growth, might mean a little more 

expensive. However, it is worth it in terms of successful results. Things like plastic trays and 

lights can be bought from anywhere, in which case cheaper alternatives are the way to go. If the 

carpentry program does end up being involved in building the frame for the pallet garden, then 

this would also greatly decrease start-up costs. Buying things like heating pads is not crucial, and 

will only be needed if herbs are not growing properly.  
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The major investments will be going into the fluorescent lighting and the soil. If some form of 

funding can be raised for these start-up costs, the costs of maintaining the garden will be 

relatively low. 

The approximate amount of herbs and lettuce the culinary program uses is 8oz of herbs (mint, 

basil, thyme, and rosemary) every 2 weeks, and half a case of lettuce a week.  

For the pallet design there are three 3-feet long shelves; on each shelf there can be two rows of 

trays. That would mean there would be space for 6 long trays (one tray for each herb and two 

trays for lettuce).  

This type of garden could yield approximately 1 pound of lettuce per tray, which would mean 2 

pounds of lettuce for two trays. The culinary program currently orders 8 pounds of lettuce every 

two weeks. This means that the culinary program can use this lettuce and mix it in with their 

other lettuce, or they can expand the garden and have 6 additional trays to be able to keep up 

with this amount. Since the lettuce is a baby lettuce mix, it would make most sense to mix it in 

with other lettuce since the leaves are so small, or it can be used to make specialty salads. Baby 

lettuce usually grows back within one to two weeks and should be ready to be harvested by that 

time.  To get a continuous supply, the lettuce could be harvested, one tray at a time, each week. 

The following week, the second tray can be harvested. This allows each tray to have two weeks 

for the lettuce to grow back, and the cycle continues.  

The same can be done for herbs. The culinary program uses about 8 oz. of each herb every two 

weeks. One 3-foott tray of each herb would probably yield enough to cover this amount. Mint, 

basil, and thyme grow back quickly, and if half a tray is used each week, it allows constant 
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regrowth of herbs. Rosemary takes longer and may need to be mixed with other rosemary from 

GFS (Gordon Food Service); a North American food distributor, in order to keep up with supply. 

Therefore, in terms of the mint, basil, and thyme the garden would be able to provide a 

continuous supply. Rosemary supply might have to be alternated every two weeks between GFS 

and the garden, and lettuce would have to be mixed with other lettuce from GFS. 

This is just an approximation, and there are various factors that herb and lettuce growth depends 

on. These yield approximations and growth times are based on my pilot project results. 

For this design approximate initial costs calculated are: 

Equipment amount cost total 
lights (3ft. Light) 3  $    49.69   $  149.07  
soil (to fill up planter boxes) 4 bags *  $       9.69   $    38.76  
herb seeds (2 packets of each) 8  $       1.89   $    15.12  
lettuce seeds 4  $       1.89   $       7.56  
fertilizer (500ml) 1  $       8.99  $       8.99  
plastic pots (10) per tray 60  $       0.19   $    11.40  
drainage tray (3ft long) 6  $       2.00   $    12.00  
plastic wrap 1 roll  $       2.36   $       2.36  
spray bottle 1  $       1.00   $       1.00  
TOTAL 

  
 $  246.26  

    *each long tray that fits 10 pots per tray= 3.5 inches by 3 inches by 36 inches 
735 cubic inches = 12L 

   12L * 6 trays 
   72L = 4 bags 
    

This cost is equivalent to the culinary program purchasing herbs and  lettuce from GFS for less 

than two months. For two months the program currently pays GFS $312.22. Therefore, after just 

two months the indoor garden would pay itself off. However, if ¾ of the lettuce (6 pounds) is 

still being purchased from GFS to supply demand, than an additional cost of $20.00 for every 

two weeks or $40.00 every month would have to be considered to pay for the extra lettuce.   
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Costs to maintain the garden would be for additional seeds when original ones are all used up, 

additional soil to replant soil, and lights when they burn out. All in all the maintenance costs 

would be relatively low. Costs not included are the pallet frame costs and the labour costs 

(volunteers). 

The cost of powering the lights at the school would be very low; a few cents a day, since the 

lights are high-efficiency fluorescent bulbs. 

In terms of funding, it would be important to provide a list to garden and hardware stores in 

order to receive some in-kind funding. In return they would want some form of recognition, for 

example, their name on a sign right by the garden. 

As mentioned by the Cranbrook Community garden coordinator, a project like this should be 

self-sustaining in terms of generating its own revenue. It should not be too heavily reliant on 

funding to operate. 

Benefits 
Based on the questionnaire results discussed earlier, there is a lot of positive feedback that 

members of COTR were able to come up with. There are also a lot of benefits in terms of 

sustainability learning, community involvement and awareness, promoting of local and fresh 

food, educating, green innovation, and the list goes on. 

This garden can also bring new programs to the college, for example, a horticulture program. It 

can also be used to start a sustainability movement throughout the entire school. 

The culinary students themselves also see a benefit in having a garden, and are able to connect 

sustainability learning to an indoor school garden. 
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Seeing the benefits from the Creston greenhouse and the Cranbrook Community Garden, as well 

as the various examples talked about in the literature review of schools having their own gardens, 

the benefits are huge.  

There are concerns as well and some unknown factors, however, based the feasibility and the 

benefits do outweigh the costs. 

Evaluation 
Based on my findings and  research I was able to cover most of my questions. In terms of 

feasibility based on equipment/technology, operations, and cost, it is in fact feasible for COTR to 

implement an indoor school garden.  

There are a few alternatives as well in terms of maintenance, volunteers, location, and design. I 

presented a few ideas with their pros and cons, and it would be up to the school to decide which 

alternative makes the most sense to them. 

The fact that the start up costs of the garden are equivalent to less than two months of buying 

herbs from GFS, on top of extremely low maintenance costs, the garden completely makes sense. 

Based on yield, creating a partnership with local restaurants would probably have to wait until 

the garden expands. Otherwise, there would not be enough herbs and lettuce to sustain both the 

culinary program and the restaurants. 

I found the responses from both the community and the students/teachers/faculty at COTR to be 

very positive. Majority thought it was a great idea and thought that tying it in with the culinary 

program made a lot of sense.  
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There are still details that would need to be analyzed, which can be looked at further if the idea 

ever does get implemented.  

The decision of staying open in the summer would also have to be considered. As suggested by 

the coordinator at the Cranbrook community garden, it is important for a project like this to be 

self-sustaining. Being able to generate its own revenue without relying solely on funding in order 

to operate. Having the garden remain open in the summer months can allow volunteers to sell 

some of the herbs and lettuce at local farmer’s markets and provide some to restaurants in return 

for funding. Since the culinary program doesn’t run in the summer they wouldn’t be using it for 

those three months. It would allow the garden to generate some extra funds so that it can 

continue operating and possibly expand. 

In terms of benefits, they are pretty endless. Looking back to the benefits from research I found 

from other schools implementing similar projects in my literature review, to the benefits seeing 

at the Creston greenhouse and the Cranbrook Community garden, it is clear that there is a huge 

movement towards locally grown food. There is a lot of new technology out there now to make 

locally grown herbs achievable. Things like vertical gardens and hydroponics are being used 

more and more now, especially in urban areas.  

Schools are now growing their own food and locally grown food is being taught to students. 

Having COTR become part of this movement would be huge, not just for the local food aspect of 

it but also to bring sustainability learning to the school. There are economic, social, and 

environmental benefits in having an indoor school garden. 
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Discussion 
I took a lot of what I researched in the literature review and applied it to my primary research 

and findings. The steps in starting, maintaining, and harvesting a garden were all achieved from 

the literature review. 

The original design idea that I was first interested in also came from the literature review. The 

free-standing herb pallet garden would be most beneficial to COTR in terms of space and where 

it is located. It would also allow for expansion if the idea does take off. 

I also found a lot of good ideas in terms of funding from my literature review. This was the first 

time where the idea of creating partnerships with local restaurants came up.  

The benefits listed in the literature review also apply to COTR. Looking at examples of other 

schools that have already started a similar garden allowed me to see all the benefits that come 

from this type of project. Things like education, self-sustainability, community involvement, etc. 

are all things that would benefit a school in choosing to implement a school garden. 

It also creates opportunities for new program development, such as a horticulture program, it 

promotes school reputation, and may even play a role in increasing student enrollment at COTR. 

Conclusion and Recommendations 
 

Based on the three pillars of sustainability; economic, environmental, and social, implementing 

this garden is in fact feasible. 
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Economic 
The start-up costs of this garden, as shown in the chart on page 52 are: $246.26. The costs of 

maintaining the garden each month would be extremely low, and just costs for additional seeds, 

soil, and lights when they burn out would have to be considered during that time. Each month 

and additional cost of $40.00 would be paid to GFS to help meet lettuce demand since the lettuce 

from the garden wouldn’t be able to supply enough on its own. 

Currently, the culinary program pays $156.11 a month for herbs ad lettuce. This would mean that 

it would take approximately a month and half to pay off the start-up costs of the garden. Then, 

the culinary program would only be paying GFS $40.00 a month for the lettuce. This would 

mean the school would save $116.11 each month from having an indoor garden. Therefore, 

economically it is not only feasible but also more appealing. 

Environmental 
Overall an indoor garden is much more environmentally appealing because it supplies the school 

with fresh and local herbs and lettuce. It is grown right in the school, with no use of pesticides or 

chemicals. The students can literally see where their herbs and lettuce is coming from. Also, the 

concept of self-sustainability promotes and teaches members of COTR that growing your own 

food is simple and rewarding. In a small way, it will help diminish the concept of mass-

production, and will show people that there are other alternatives.  

Since more and more natural resources are depleting as population increases, it is important now, 

more than ever, that people start learning how to be self-sustainable. 

Social 
This garden can be used as a teaching tool in a variety of ways. It can also act as an impetus to 

start bringing in sustainability teaching into other programs. Socially, it is both feasible and 
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beneficial because there is a growing trend for fresh and local produce. There is also a moving 

trend towards school gardens. A school garden at COTR can promote the development of the 

school and enhance the school’s reputation. It can bring people together and motivate them to 

adopt sustainable living practices in their own lives as well. 

Based on the topic question: Is it feasible and beneficial for the College of the Rockies to provide 

freshly grown herbs and lettuce to the culinary program by having an indoor garden? The answer 

is yes. In terms of the three pillars of sustainability, an indoor garden is not only feasible but also 

more beneficial. 

 

I hope that this project does create an action towards more sustainability teaching in other 

programs. The theme of self-sufficiency is a growing trend throughout many school systems; this 

is why it is extremely important and beneficial for a school like COTR to be on board with a 

project like this. 

Some recommendations for future research would be to allocate a lot of time for primary 

research as it is one of the most important stages of the project. Also, trying to achieve a large 

sample size for questionnaires so that more detail and feedback can be achieved.  

Overall I found this project very successful and rewarding and am looking forward to seeing 

what sustainability initiatives COTR takes on in the future. 
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Appendix 
 

Exhibit A 
 

 

 

 

 

 

 

 

 

 

Exhibit B 
 

 

 

 

 

 

 

Garden here 
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Exhibit C 
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Exhibit D 
 

 

 

Basil is most commonly used, followed by rosemary, parsley and lettuce, and followed by 

rosemary and mint. 

 

Exhibit E 

Consent Form 
 

 

 

 

 

 

 

 

 
Restaurants School 

 

  Allegra Frank's 
Heartbeet 

Bistro 
Max's 
Place 

Pedal & 
Tap COTR TOTAL 

Basil x x x x x x 6 

Rosemary x   x x x x 5 

Parsley x x x x x   5 

Lettuce x  x x   x x 5 

Thyme x     x x x 4 

Mint     x x x x 4 

Cilantro  x 
 

x 
 

x 
 

3 

Dill x 
   

x 
 

2 

Oregano x 
  

x 
  

2 

Chives x 
     

1 

Coriander 
 

x 
    

1 

Arugula 
  

x 
   

1 



Asya Pavlova Proposal for an Indoor Garden at COTR 5/10/2014 

62 
 

 

Questionnaire 

Questionnaire – Culinary Students 

Please answer the following questions honestly 

1. How many years have you been a culinary student at COTR? (check the box that applies) 
 

1 year □            

2 years □                    

3 years □                

4 or more years □ 
 

2. Do you think an indoor herbs and lettuce garden would be beneficial to the culinary program? 
(check the box that applies) 
 

Strongly Agree□ 
Agree □ 
Neutral□ 
Disagree□ 
Strongly Disagree □ 
 
3. Do you think having a school indoor garden can be used to teach sustainability? (check the box 

that applies) 
 

Strongly Agree□ 
Agree □ 
Neutral□ 
Disagree□ 
Strongly Disagree □ 
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4. How do you connect the concept of sustainability to an indoor garden? (Answer on line below) 
 

 

 
 

5. Would you want to have and use an indoor herb and lettuce garden while you are in this 
program at this school? (check the box that applies) 
 

Strongly Agree□ 
Agree □ 
Neutral□ 
Disagree□ 
Strongly Disagree □ 

 
 
 
 

6. What benefits can you think of that applies to having a school garden for you as a culinary 
student? (List as many benefits as you can in the box below) 
 
 

 

 

 

 

 

7. What, If anything, would you like to learn from an indoor herb and lettuce garden? (List what 

you would like to learn in the box below) 
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8. Do you, as a culinary student, feel like you would get anything out of an indoor school garden? 
(check the box that applies) 

Yes □ 

No □ 
9. If yes, state what that would be in the box below 

 
 

 

 

  

  

10. Do you see any problems with having an indoor school garden? (check the box that applies) 

Yes □ 
No □ 
 
11. If yes, state what that would be in the box below 

 
 

 

 

 

12. Do you have any other opinions, feedback, suggestions, concerns, etc.? (If so, please state them 

in the box below) 
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Thank you for taking the time to complete this questionnaire!  

 

Exhibit K 
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