EARTH MONTH

April is Earth Month, a time to celebrate our planet and take action to protect it. This month,

we're highlighting NEXDINE's commitment to being a 100% fresh food organization with a focus

on sourcing ingredients with integrity and sustainability. Here are some of the ways we're delivering
fresh food to your plate:

On-Site Gardening

We believe that fresh is best, and nothing beats the freshness of on-site gardens. Our raised bed gardens
and greenhouses are nourished by our on-site composting program, which helps reduce food waste.
Additionally, our garden program fosters partnerships with local growers and CSAs.

Freshly Harvested Produce All Year Long

Through our partnership with Babylon Micro-Farms, indoor hydroponic gardens provide fresh greens and
herbs year-round, reducing the carbon emissions associated with transporting fresh produce. In just 15
square feet, we can grow and harvest the equivalent of 2,000 square feet of farmland, ensuring the freshest
Farm-to-Table experience possible.

Supporting Our Pollinators
We collaborate with The Best Bees Company and maintain our own honeybee hives. These hives not only
produce amazing honey but also play a vital role in pollinating our on-site garden beds.
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