
Marist Dining’s Hydroponic Garden Returns

Marist Dining’s hydroponic garden is growing once again after a year-long halt on harvesting due to the
pandemic.

The garden, which is now in the North End Dining Hall, is growing a variety of fresh herbs and vegetables,
including arugula, basil, thyme, bibb lettuce, gourmet lettuce, kale, and rainbow chard.

Hydroponic gardens grow plants without the use of soil; the water does the work in this type of system.
These gardens grow plants quickly, year-round, and almost anywhere.They are a high-yielding,
sustainable way to produce food.

Tyler Karf, Executive Chef of North End Dining and Retail, has been in charge of maintaining the garden
this year. Each morning, he checks the system’s pH levels and water reservoir. If it is low on water, he
adds water and a fertilizer concentrate. He then re-checks the pH level, checking it any time the water or
environment is altered.

“I love everything about it,'' said Karpf. “It’s the first thing I do every day I come in.”

The garden has grown much faster than expected, with the period from germination to harvest being just
one month.

“We've seen the progress from the little tiny seeds we planted, and now we've got plants that we are
using,” said Karpf.

The plants that are produced will be used in meals in the North End. Karpf intends on incorporating the
thyme in the pizza seasoning, the basil in Rossi’s Tomato Basil Sandwich, the lettuce in the Buffalo
Chicken Sandwich, and the kale, arugula, bibb lettuce, gourmet lettuce, and rainbow chard in the B.Y.O
Salads.

Because the hydroponic has been so successful, Karpf had big plans for the future of the garden. “I think
that we should step it up a level,” said Karpf. “Since we've seen that we can do the easy lettuce, I think
that next we should try peppers, and cucumbers, and maybe some melons.”


