
GO GREEN:
Reston’s Community Gardens

Students will learn about how Reston preserves and 
celebrates nature throughout the community. By using 
critical & creative thinking, communication, and 
collaboration students will "plant" their own garden and 
create a restaurant menu utilizing locally sourced food.

Supplies Needed: Slideshow, paper, coloring tools. 
Optional: Scissors if you want to cut out the images 
provided.

Time:  30 minutes
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Background

Concept drawing from The Reston Story. Artist Unknown

Reston Master Plan
2010.fic.35 Photo by Arvil Daniels.

Photo by Arvil Daniels.

Simon initially used 1/7 of the land for open space, had four 
lakes built, and encouraged neighborhoods to have “trees 
instead of lawns.” Today, there are over 55 miles of trails in 
Reston, encouraging residents to walk and enjoy nature.  

Reston is a leader in sustainable living. Many Reston community 
organizations promote responsible living through recycling, 
removing of invasive plant species, and providing space to grow 
local produce. Reston was recognized as a biophilic community 
(https://www.biophiliccities.org/) in 2018, meaning it actively 
preserves and celebrates nature today. 

Look at the images on the screen. Boys enjoy Lake Anne, a man 
made lake. Playgrounds are situated between trees and grassy 
areas. The Reston Master plan outlines where open space and 
parks will be.  
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Where does our food come from? 

Apples: Washington State (2,700 miles)
Bananas: Costa Rica (3,800 miles)
Blackberries: Mexico (2,100 miles)
Blueberries: Argentina (5,400 miles)
Grapes: California (2,800 miles)
Grapefruit: Florida (900 miles)
Tomatoes: North Carolina (300 miles)
Mango: Brazil (4,000 miles)
Cantaloupe: Guatemala (2,900 miles)

Where does Our Food Come From?
This information comes straight from our local Harris Teeter
Apples: Washington State (2,700 miles)
Bananas: Costa Rica (3,800 miles)
Blackberries: Mexico (2,100 miles)
Blueberries: Argentina (5,400 miles)
Grapes: California (2,800 miles)
Grapefruit: Florida (900 miles)
Tomatoes: North Carolina (300 miles)
Mango: Brazil (4,000 miles)
Cantaloupe: Guatemala (2,900 miles)

Ask students how much of this produce could be produced locally? Some items 
(such as mangos, bananas, avocados, and oranges) cannot be produced locally. 
Why? Because we don’t have the right climate or weather. Other items can be 
grown right here in Virginia. We should make it a priority to eat fresh and local 
whenever possible.

The rapid expansion of international trade in food, made possible by the 
availability of cheap oil has given us access to the global market and an almost 
endless choice of food items. The benefits to consumers is lower food prices and a 
great variety of foods to choose from, but adversely affects the quality of our food, 
our environment and our farming communities

The average piece of food travels 1,500 miles to reach us, spending days, even 
weeks between harvest and consumption, losing taste and nutritional value along 
the way. In fact, 30% of all trucks on the highways carry food products. There are 
ecological and economic problems with this kind of food system. It relies on a 
network of production, processing and distribution that for the most part is energy 

3



intensive and environmentally harmful.
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Reston’s Community Gardens

There are over 270 garden plots are rented out each year in four locations. All of 
the plots are located on a gas pipeline easement that runs through Reston. This 
makes good use of this land due to the requirement to keep these areas open.

Why Community Gardens are Important
By reducing the miles food travels to get to us, we are supporting local farms, reducing 
our dependency on fossil fuels and helping to strengthen the local economy and create 
more self-sufficient communities.

As our food system becomes increasingly globalized, our food miles are rapidly 
expanding. Exporting and importing can come with a high price; it can be 
environmentally destructive, harm regional economies, and hinder many aspects of 
communities.

Buying local food is not only more sustainable, but also tastier, fresher, and more 
nutritious. A recent nutrition study proved that long distance travel and treatment 
decreases the amounts of vitamins C, A, E, and riboflavin that is found in produce. 
Furthermore, imported produce is often treated with waxes, fungicides, and irradiation. 
Local foods are picked at their peak and can often be found at market the same day. 
Buying locally is a good way to ensure that we are getting the best quality produce 
available. The next largest loss of nutritional value occurs during processing. The more 
highly processed the food, the less food value it tends to have. Buying fresh products 
keeps the money locally, and ensures that your family is using the full nutritional value of 
the product. Thirdly, the most nutritious food is local & organic. Weighing the cost of the 
food against the environmental, social and economic costs should be a major part of all 
food purchases.

The garden plots provide a place for growing sun-loving vegetables and flowers. Of the 
four locations three are for organic gardening. The plots are located:
• Golf Course Island, on North Shore Drive
• Lake Anne, on Wiehle Avenue near the Unitarian Church
• Hunters Woods I, next to the Veterinary Clinic on Reston Parkway
• Hunters Woods II, next to Hunters Woods Pool on Reston Parkway 4



My Community Garden
Below is your own community garden plot, right here in Reston, Virginia. What 
would you plant in your plot? Remember to think of food that we can grow in our 
climate and also consider how much space each item will need to thrive! Below are 
some ideas of foods to grow, but be creative! What is your favorite local fruit or 
vegetable.

Ask students to imagine that your class is creating a community garden. What 
would they plant? Distribute the activity page and review the directions with 
students. Brainstorm ideas as a class or have students work individually or in 
small groups to name vegetables they could plant in a community garden. 

Have students been to the Farmers Markets in Reston? What kind of produce 
do they find there? 

Encourage students to think about what foods they could make with the 
vegetables they would grow before they choose which vegetables to plant. To 
add a challenge, encourage students to choose four vegetables that are each a 
different color or choose a combination of vegetables that grow aboveground 
and belowground. As an additional challenge, ask students to consider how 
much space different vegetables might need to grow. For example, squash 
requires more space than carrots. Tomato plants are tall, while cabbage grows 
low to the ground and may require more space. On the back of the activity 
page, students can map out their gardens and represent space ratios in their 
drawings.

Take 10-15 minutes for “planting” the garden. 

Have students share their gardens with the class. 5



My Own Bistro 
Today’s Menu

Appetizers

Entrees

Desserts

Build your own restaurant menu with items grown locally in your garden. What will you serve?

6

Students have now planted in their garden. Once their garden 
has grown they can use it to make meals. What kinds of meals 
can they make with the food in their garden? 

Reston Restaurants that use local sources for food include Local 
VA, Silver Diner, Lake Anne Coffee House & Wine Bar, Red’s 
Table, to name a few. Have the students been to any of these? 



Reflection

• How have students interacted with nature in Reston?

• Do they have gardens at home? Work in the community garden? If they don’t 
would they like to in the future? 

• After learning about how far food travels, are students more interested in buying 
locally? How many of them have been to the farmers market? 
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Connect

• Do students want to share their gardens or menus? Upload the image to social 
media and tag us @restonmuseum.org. We’d love to see their creations! 

• Feedback? Let us know at info@restonmuseum.org
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