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Produce with Purpose  

 We can all agree that the average college diet usually consists of beer, ramen, and the oc-

casional glass of water in-between caffeine binges. And most of the time, we fail to recognize 

fruits and vegetables as major food groups until our parents are force feeding them to us during 

winter break.  

 What is it about the college atmosphere that makes us neglect our bodies very validated 

need for some fresh produce? It could very well be that our mind’s lack of consideration for one 

of the most basic needs is a bystander of typical laziness. 

 Ah, yes, laziness at its finest. College: a time where going to the grocery store to buy 

something fresh, something local, and oh my god, even something organic is just too much of a 

hassle. But let’s not allow our inner Ron Swanson make us forget that fruits and vegetables are 

an important part of our daily lives. And with the help of UNC’s growing local movement, 

SproutUNC, sponsored by the Campus-Y, it shouldn’t be so much of a hassle anymore. 

 Sprout is a committee a part of the Campus-Y’s Nourish-UNC organization. The commit-

tee initially formed in the spring of 2012 and partnered up with locals from Hillsborough’s Coon 

Rock farm to help distribute fresh produce to the Chapel Hill community. Sprout Co-chair 

Gabriele Juskeviciute explained that Sprout is a non-profit organization that plays an essential 

role in Nourish-UNC’s mission to engage in sustainable, grassroots developmental projects. The 

committee first began selling a set amount of produce up front to students in the pit. 



  But its’ most recent innovation involves a partnership with Bella Bean Organics, spon-

sored by Richard Holcomb,  to run an online store. Students can order local, organic produce at 

the Bella Bean Organics website every Friday by 4 p.m. with pick up the following Tuesday in 

the union. 

 “It’s great for students that don’t have a car, or that love to go to the Carrboro Farmer’s 

Market but just don’t have enough time,” Juskeviciute said. “You know, even if you don’t have a 

meal plan, or just want to cook in your room, It’s a great resource.” 

 Sprout Co-chairs Gabriele Juskeviciute and Nisha Saxena coordinate pick up and food 

distribution every week with local farmers.  

 Aside from convenience, what about local is really better?  

 “From a scientific, environmental point of view, if you buy from a local farm you’re us-

ing less fossil fuels than you would if you were buying fruit that was shipped from across the 

country,” Juskeviciute said. “You definitely help the environment.”  

 Her personal definition of local ranges from anywhere in North Carolina. She believes 

that aside from helping out the environment, local is extremely important for helping out the sur-

rounding community.  

 “It’s best to support the economy within your state. I think these farmers work very 

hard,” she said.  “The workers that deliver the produce deliver it straight from their cars in boxes 

from right off the farm. You know exactly what you are getting, and you know exactly where it 

came from.”  

 For most, local isn’t necessarily about the environment, it’s about the consumer to pro-

ducer relationship developed between customers and farmers. In Sarah Deweerdt’s article “Is 



Local Food Better?”, factors of how produce is farmed and how the farmers are treated have be-

come a part of the social, ecological and economic factors that add up to sustainability.  

 Speaking of sustainability, Sprout’s partnership with Bella Bean Organics further pro-

motes this growing notion . If you order through Bella Bean Organics, there is no sales tax or 

delivery fee, and better yet, all the revenue earned from online orders goes to Nourish-UNC’s 

sustainable development projects. Nourish raises enough money through its’ business ventures to 

fund summer expeditions abroad. Last summer, Nourish committees such as Sprout and Hunger 

Lunch were involved in helping set up sustainable projects in Rwanda and Tanzania. The pro-

grams established a music education program in Tanzania and a community garden in Rwanda.  

 “Our big theme is sustainability.” Juskeviciute said. “Because we don’t want to just send 

our interns and our money over to make it a one summer thing. We really look for sustainable 

projects that can keep going and have an impact on the community even after we leave.”  

 The projects are focused on promoting social entrepreneurship experiences for nations 

struggling with poverty and developing business goals. This upcoming summer, Nourish plans to 

partner up with Health Development Initiative in Rwanda to bridge the gap between communi-

ties and healthcare systems through medicine, public health, and community development. The 

project will take place in Kigali, Rwanda where their main source of financial stability is 

achieved through basket weaving.  Juskeviciute explained that this program specifically aims to 

empower local women by providing a source of income through knitting skills and hands-on 

business experience.  

 “It’s rewarding to see something as small and local as selling vegetables to students go 

directly to help fund something global,” she said.  



 While Sprout, and other committees associated with Nourish, continue to impact our so-

ciety on a global scale, they are also working on a project to motivate students towards an issue 

that affects every day life in Chapel Hill, hunger. Committees such as Sprout and Hunger Lunch 

have recently become a part of UNC’s newest organization to promote hunger awareness, the 

UNC Food Coalition. The group aims to unite all food outreach programs working to promote 

the new theme embodied by the university. The Food Coalition plans to serve a broad range of 

interests from hunger and wellness to sustainability and local food issues.  

 Juskeviciute hopes to see more name recognition for Sprout in the future and to promote 

awareness for Nourish-UNC’s global projects funded by local movements.  

 “Bottom line, I like supporting the hard workers and knowing where my food is coming 

from,” she said.  

 To learn more about SproutUNC or how to participant in supporting Chapel Hill’s local 
farmers check out their website at https://sproutunc.wordpress.com/ and place your first order 
today! 
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