


A Garclen F louﬂshesAmidCh

By MONICA DAVEY

'CHICAGO, Aug?24 — The buffalo
mozzarella” at Fortunato,; a tony.

. restaurant in this city's Wichker

"Park- nelghbox hood,

..Come from a place far closer.

.. public housing projects. ...

. On the little'North Side lot, toma-
-'to” plants ‘and suriflowers poke upg
" into a horizon that on one’ end in‘
L cludes Chlcago s downtown’ skylin
;-and on the other' reveals the r

" maining towers of the deteriorating

. housing - development. . The, tin
‘fenced farm draws stares from th
‘people who h\_/e _here .

- Dix, who 15'72 said adxmrmgly, as
i ‘she - gazed - through the 1
“’other day. “Alabama "o

-;what! they “are doing:. here; - but
-wthére’s no way this will last.”.".

7.Green and the rest of the city’s

“ high-rise pubhc housing develop-'
ments are coming down, and when
whatever will come next is.not yet -

‘complete, a farmer has stepped m
with his own dream..”

Although city gardens are hardly ’

anew concept, what makes this one
different, aside from its especially
urban setting, is that its produce
has become a popular commodity
for some of the city’s finest restau-
rants. .

Worlds away from Cabrini Green
and worlds away as well from the
expeusive restaurants that now

\ is. flown: in.
; from Naples, Italy, but some of the. *.
| : tomatoes tucked beside the cheese:.

‘Though the diners here know noth- -
~ing of it, the gourmet tomatoes are
: grown on; the unlikeliest of farms;’:
~in.a lot beside Cabrini Green, long /.

- oneof the’nation’s most noto ious™ ..
- calted work boots and a plain base

_:%""But others -seernf puzzled by the
i farm, even skeptical. !'That won't...
“-be there long," said Jerome Taylor .
."who'grew up in Cabrinj Green four.. .*
-~decades ago. 1- don't’ even “know ;

.Actually, Mr. Taylor is right. It
; w1ll not last, nor-was it ever meéant.
~1o. "But at .a time-when. Cabrini *

featlire his vegetables Ken Dunn :
- grew up on afarm: in Kansas,

He 'moved here i the 1960's, to

study philosophy’ at the nmvprmv'

of Chicago,.and has _spent. much of

the past 30 vears Wandermg the .
"city: trying ‘to transform it intp a; -
- - place that recycles. its’ waste, .re-

uses its. old machmery, composts

~its srraps and creates an alterna-

, both’ sustainable and just.

"phy has'a pragmatlc edge.:

tive ‘economy that is, in his: eyes

Mr. Duinn, whoris '60;, wears dx

erieath his bottom lip. His pluloso;

..'"The”back-to-nature movement

‘did intrigue ‘me,” Mr. Dunn said’ .
Tast week, as he sat on-a stack of’_

hay in the lot beside Cabrml Green .
and - accepted

hé -next, by .his 2-year-old sor,
tull knowledge that the world would
rrive with-bulldozers some day.’”

ltimatel

to”be -used. fpr. mixed

{ ‘a development deal - i
- enipty, and the city has allowed Mr.

" “To.a certam'extent it looks out;
of place "said Walter Butnett JE,v: lowered. rates;- _they charge’ ste

;the. mud-covered "
ocks presented to; lum 'one after,‘

oren. ‘'But it intrigued me with the

“The city-owned land near Divi--
sion Street and Clybourn Avenue is."

‘But for now — as the

Tunnp’s pnpnrgﬁr o-—vap ation to

build a temporary or, gamc farm on-

a lot that is smaller than an acre .

no charge Sl

“Alicia Berg, the c1ty s planmng
“and’ development commissioner,;
. said'she viewed Mr: Dunfi’s idea as-

¥ an innovative experiment, and one'
. ‘that’ matches- Mayor  Richard M. .
Dalers desire for the "greening’ :
. of Chicago. 'I'he city' has recently
: agreed to let Mr. Dunn’ expand the

lCago S

ProjeCts“ |

while hlS orgamzat:on, the; i

. Dunn'and " his ‘partner, .
c::lsc:', by no méans. view uu.st.'
“cropsas ‘a way fur rich buyers to.

. give charxty for's methmg grown'i. |

in a fough nelghborhood

.. “This is not'a hobby,” Mr Dunn'_:
sazd .""This is a real product ang .
part of that is that it rhust make
‘'money. -To make a' ‘permanent _’;
change ln socxety, it has to functlon

farm onto a setond acre, just south

. who grew up.inl Cabrini Green and -

“land from years past was bleaker:
a vacant lot and lots of weeds.

‘cals. He' admires bumblebees as.

the best pollinators. He has a con}--
~.post pile decomposmg nearby. :

steam rlsmg

“This is not a hobby,” Ken Dunn said of his orgamc farm, "ThlS is a

real product and part of that is that it must make money

Is:now the alderman for the ward.
that includes it. His memory of the

- Mr. Dunn has hauled-in rich dxrt'
and wood chips. He.uses no, chemx—',

gl Mr: Dunn and’ Ms‘ Grexber will sell
_to locals who stop at the” gate fo_

. prices.to restaurants' Their 30 vari
eties of prized, fraglle~sk1nncd heir- =
loom tomatoes, for example, go. for,©
-$3 to $3.50 a pound. The farm'can.
produce about $45,000in egetables;
“ina year, Mr Dunn said.”
< 'Chefs in some of the ‘city’s b .
lmowh 'estaurants, meanwhile, are .,

“well aware. of where these vegeta-u.
bles: are ‘grown, and’ interested 'in
‘many 6f M -"Dunn s thoughts about

restaurant” u1 * Lincoln Park, who ..
favors Mr. Dunn’s beets, cnions'and .-
-specialty lettuce: ‘‘As a cook, this is .
about the quality of the products —
first and foremost, it tastes good
»’and looks good.” e

Geotrge - Bumbaris, ,executwe
chef for the RitZ-Carlton, . prefers
the tomatoes, which sometimes ar:
rive still warm from the sun.

“To me, this sounded a little
weird in the beginning,” Mr. Bum-
baris said of Mr. Dunn's farm. ‘'But
when we brought the tomatoes in
the kitchen — well, I didn’t grow up
on a farm, biit I know what a toma-
.to should taste like."”

. Resource Center, is nonprofit; Mr.” .
Kristine . -




