
 
 
‘Growing Healthy Waves’ Embraced by TPSD Students 
TUPELO, Miss. — Her energy is contagious. Her drive is beyond admirable. And her 
persistence is downright unforgiving. 
 
Combined, those persuasive traits equate to proven results, with one of the more formidable 
ones being Growing Healthy Waves. 
 
Six years ago, Donna Loden first reached out to FoodCorps looking to form a partnership with 
the Tupelo Public School District, similar to the one that was already in place in Oxford. 
 
Although she was successful in making contact, little happened initially. However, she wouldn’t 
be deterred. Instead, Loden continued reaching out and selling all Tupelo has to offer and how 
beneficial FoodCorps would be for the students. 
 
Day after day, month after month, she stayed the course, until finally they agreed to come to 
Tupelo. 
 
“I bugged them for a year,” she laughed. “I finally got them to come and visit. They said I wore 
them down. But when they got here, they fell in love with us immediately.” 
 
Once they came, she sealed the deal and a new partnership was formed. 
 
Now, five years later, this program continues to grow leaps and bounds through Growing 
Healthy Waves. 
 
Through this initiative, a greenhouse, known as the Sprout House, was constructed at Lawndale 
Elementary, with Boerner Be Wild funds and a grant from Toyota to assist in growing the first 
round of crops. From there, food gardens evolved at various schools, the most recent being 
ECEC and Pierce Street. 
 
But more than anything, the students became engaged. They’ve learned about healthy eating, 
the science of farming and harvesting. They take pride as if the gardens were their own. 
 
“They’ve become what I call agri-scientists,” Loden said. “Mississippi is one of the most fertile 
states in the nation, and our students have no idea that plants and food begin as seeds.” 
 
Loden is quick to point out that the Sprout House isn’t Lawndale’s, and that it is for the entire 
district to use and learn about. 
 
“Through all this, connections are being made in the students’ brains, and that is when real 
learning occurs,” she said. 
 



Taste buds have expanded to foods such as Brussel sprouts and kale, while chard is about to 
be introduced. The kids are also learning to cook, which leads them to trying all kinds of 
different foods. 
 
“I have parents asking me how I am getting their kids to eat broccoli. I tell them they are planting 
the seeds, watering the plants and then watching them tenderly push up through the earth. 
While eagerly waiting to harvest, they develop a curiosity in the food and want to try new 
things.” 
 
What’s being grown can also be found in the cafeterias.  
 
With much-needed help from the Chef Ann Foundation, the school district was able to purchase 
two salad bars. Locally, $1,600 was raised. The foundation was so impressed it picked up the 
remainder of the $1,400 tab, while donating another salad bar. 
 
“It was such a wonderful thing they did,” said Loden, who noted each one costs $3,000. “Our 
kids were so excited.” 
 
Local farms have taken notice as well. Native Son has provided seeds, Juliet tomatoes and 
peppers, while Topashaw Farms in Vardaman has either donated or offered at a very low price, 
sweet potatoes by the tons. “These farms have shown us so much love,” Loden said. “They’ve 
been a constant source of encouragement of our mission and are always giving back.” 
 
Habits are formed early in life. When you teach kids healthy eating, those habits are likely to 
stay with them for a lifetime. And thanks to Loden’s persistence, they got a head start. 
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