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Use our FREE Truck to help you
move in!

Use our FREE Truck to help you
move in!

               * 25% Off on any size Upstairs unit, on new rentals only. Expires 11/30/08.  Ask about details on “Free Truck” or rental truck rebate.
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www.5Aspace.com
455 Moraga Road Suite F

MORAGA

All Upstairs Units at 5A
25% OFF on any size
For 4 months only! *

Take a

Tour & get

925-631-7000

      a Free

Terzetto’s

Coffee Card

MORAGA

All Upstairs Units at 5A
25% OFF on any size
For 4 months only! *

Selling a home?  At  our goal is to 
make your home “show” ready, for greatest first 
impression to homebuyers.

  
call:  Shannon Boehme at (925) 385-0293,
or email: shanbo78@gmail.com, P.O.Box 1835, Lafayette

 
  s this the Season for change?   We combine creative 
ideas with budget-friendly solutions to restyle 
the rooms you live and work in.

Restyling: Paint Color Consultation: I can show you the
tricks to the perfect color in your room

Full Body Massage • Foot Reflexology  

$10OFF

w/coupon*

*exp. 10-30

925-258-1888
Hours: 10 am to 9:30 pm

23 Orinda Way, Ste N •  Orinda

BUSHVELD CONSTRUCTION 
CA License #762192 - Insured - Local Referrals Available 

Serving the area for 16 years!  We are creative in saving costs! 

Ofc/Fax:925.465.4398 Cell:925.989.9308  
cmkudrnac@astound.net

Specializing in all types of outdoor
projects & living spaces (decks, retaining 
walls, drainage, fireplaces, kitchens, etc).   
Proficient in solving structural problems. 

Lose 15 to 60 pounds in 12 weeks!
Physician-Supervised Weight Loss • Dietary Guidance

Safe and Effective Medication • Long Term Weight Management

925-277-1123 •  www.jumpstartmedicine.com

Walnut Creek
710 S. Broadway, Suite 110

San Ramon
2301 Camino Ramon, Suite 290

Jumpstart  Your Weight Loss

Multiple Daily Visits - Overnights 
Daily Dog Walks - Plant & Home Care

1 FREE VISIT with 4 day min*
*Overnights not included, new clients only

925-932-5833

www.petnannymarlene.com  •  petnannymarlene@aol.com

Bonded & Insured-References-Veterinary Approved
Member of Pet Sitters International

Since 1994

Pets are happier at home

St Mary’s Garden, Where Spirituality Grows
By Sophie Braccini

According to Julie Welch, the

Garden Steward at St Mary’s

College, working in the garden is

not just a part time job, it is living

some of the Lasallian principles that

inspire the school: social justice,

quality education, inclusive com-

munity, and of course, says Welch,

where better than in a garden can

you feel the presence of God.

The almost mystical quality

of this endeavor may explain part of

the success that the garden has been

meeting with faculty and students

alike.  Steve Woolpert,  Dean of

Liberal Arts, was at the root of the

project. “Many people wanted a

garden,” says Woolpert, “and I in-

vited them to share their ideas for a

sustainable campus.”  Some wanted

a botanical garden, others a food

garden; then key individuals came

into play: Sharon Jones, parent of a

student and avid permaculturist*,

and Julie Welch, who had experi-

ence in managing a large vegetable

garden.  “The catalyst for the Col-

lege was a theme chosen for this

year for the freshmen: ‘Feast or

Famine’,” adds Woolpert, “a garden

was a perfect way to bring the idea

down to earth.”    

The garden had to be ready

for the beginning of the school year.

The first site that had been chosen

by the College, along St Mary’s

road, was rejected by the Moraga

Planning Department.  “When the

verdict reached us in August, we

had to react quickly,” remembers

Woolpert, “but the new site we

chose, in the back of the campus, is

in fact more conveniently located

for the students, there is water, but it

was not flat.”  

Shawny Anderson, Associate

Dean of Liberal Arts, organized all

of the logistics: grading, planning

the gardening beds, getting the sup-

plies and setting the work shifts.

Most of the work was and is still

done by students and faculty, who

have given a total of 850 hours of

volunteer work.

As the freshmen came in and

took ownership of the project, it be-

came apparent that a permanent po-

sition had to be created to insure

continuity.   “We worked a great

partnership with Sodexho,” ex-

plains Woolpert, “they get all the

food produced by the garden for

free and in exchange they pay

(Welch’s) salary.” 

“Our company has a huge

sustainability drive,” confirms Mat

Carroll, the full time Sodexho man-

ager who works at St Mary’s with

his team.  He is responsible for

serving 4000 meals per day, plus re-

tail sales and events. Carroll directs

six full-time managers on campus,

and100 employees. “Schools, hos-

pitals, and corporations are asking

that we use locally grown and pos-

sibly organic produce in the

kitchens; that is why the partnership

with the College’s garden is very

good for us.”  It is unlikely that the

garden will ever be Sodexho’s sole

source of produce, but Welch be-

lieves it can cover a significant por-

tion of the salad bar.  Right now the

garden has about 500 sqf of beds al-

ready planted with greens, lettuces

and radishes, and a very large sec-

tion of the plot will be developed

directly on the ground according to

permaculture principles.

Supplying the salad bar is not

the garden’s only mission.  “We

want to be a sustainable garden that

goes full circle and closes the loop

with the kitchen,” says Welch, “we

want to reduce food waste on cam-

pus and will compost some of it on

site, and use it as fertilizer.”  She

points out that the beds were built

with recycled wood benches, the

compost bins from re-used crates.  

The garden will be a resource

for teaching as well.  A green house

will be added, an outside teaching

structure, and a space to come relax

and meditate.  The links between

the garden and the curriculum will

happen over time, believes

Woolpert. “Food activism and so-

cial justice are linked and that is

why the freshmen have decided that

the garden will be their legacy proj-

ect,” he explains.  The students are

also exploring the use of gray water

or runoff to water the garden.

The garden is a great exam-

ple of community inclusiveness as

well.  Moraga Garden Center gave

seedlings to the garden, Mc Don-

nell Nursery gave fertilizer, Fadelli

Farm gave horse manure, and the

faculty of the Schools of Econom-

ics and Business can be found on

weekends working alongside com-

munity members and students.

“We want to have a pesticide and

herbicide free garden,” says Welch,

“this is very labor intensive and we

want to thank all the clubs and or-

ganization who continue to help us

make it happen.”

*Permaculture: the term

coined by Australians Bill Mollison

and David Holmgren during the

1970s, is an acronym for “perma-

nent agriculture” that aims at devel-

oping perennial agricultural

systems that mimic the structure

and interrelationship found in natu-

ral ecologies.  The ultimate purpose

is the constitution of self-sufficient

human settlements.

The community at work in St Mary’s Garden (L to R): Cherie Grant, Lynda Deschambault, Rob Lucacher, Julie Welch Photo Sophie Braccini

National Charity League at Moraga Royale

The Class of 2011 from the Lamorinda

Chapter of National Charity League, Inc.

The 10th grade Ticktockers recently hosted

their annual "Fall Tea" for the clients of Mor-

aga Royale. The afternoon entertainment in-

cluded sing-a-long activities, socializing, and

centerpiece raffle. NCL is a mother daughter

volunteer organization that serves local com-

munities through philanthropic service, lead-

ership opportunities, and cultural experiences.

Photo provided

“I am very excited that

the business community is get-

ting involved,” says McSherry,

“we are looking forward to a

great partnership.”  The idea

for the program was born in

the SMC Marketing depart-

ment between McSherry, Mike

Samuels and Stacy Ham-

aguchi.  An alumni himself,

McSherry knows that Moraga

may not always be a prime

destination for students.  The

group would like to see more

support from the community

for their games as well.  “We

are starting a grass root cam-

paign,” says the young Direc-

tor, “when students see that

businesses support them, they

will come to town more.

When residents get more infor-

mation and are aware of the re-

turns for their town, they will

come more often to the campus

and get that spirit going, it’s

truly a win-win dynamic.”

Moraga as a College Town?
... continued from page 7

Home Renovations
Not sure about the Planning Process?

PCH Builders Can Help You Get Your

Building Project Approved FAST!!

No Job Too Small

www.BuildLaMorinda.com
1-800-414-4045 ID#9015


