The Well at Oxon Run

Growing, Giving, Learning and Healing

by Matthew McClure

t's late summer at The Well at Oxon Run in Ward

8’s Congress Heights neighborhood and the signs of

a good growing season are abundant. Eggplant and

green beans hang heavily on nearby bushes, bees and

butterflies crowd beds of mangolds and the airis red-
olent with the scent of growing things.

Charles Rominiyi, the manager of The Well at Oxon
Run (a program of DC Greens) is giving a special guid-
ed tour of this one acre, 20,000 square foot commumnty
farm, environmental activity and education resource on the
north side of Oxon Run Park. He’s standing in the shad-
ow of Mimi the Memory Tree, a towering American Syc-
amore that’s the farm’s ofhcial totem. “We opened for our
first growing season 1n June 2022.” Rominiyi says, shad-
ing his eyes in the late morning sunshine. “Mimi’s a part
of The Well. They thought about taking her down, but we
said ‘Hey, let’s leave her.” She’s been here a long time. She’s
symbolic.”

Rominiyi says he's always been drawn to the outdoors.
“I was a green thumb kid growing up. My grandfather had
a farm back in Nigena.” He spent ten years runmng envi-
ronmental literacy and school garden programs which 1s
why when the position at The Well at Oxon Run opened
in 2023, he jumped on it. “It felt like living my childhood
dream, teaching people to reconnect with nature.” Behind
him, a imber pavilion constructed by Earth Bound Build-
ing using eco-friendly materials and heritage technques
epitommzes the spirit of this little patch of urban farmland,
a place where people can gather to practice wellness, ben-
efit from shared agricultural knowledge and enjoy healthy,
sustainably grown food.

There’s a staggering 15-year difference in life expectan-
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cy between Ward 8 and DC’s neighborhoods west of
the Anacostia River. The Well at Oxon Run aims to
bridge this divide by teaching that food is medicine
and nature 1s therapy. In the half acre dedicated to
growing, there’s space for kids, teens and adults to
dig their hands into the dirt and reestablish that vital,
human connection to soil that modern, profit-driven
structures of food growing and distribution have sev-
ered. The idea, Romimyi explains, 1s to “use the out-
doors to make yourself well.” He says that while The
Well at Oxon Run primanly targets the surrounding
communnity, people come from all over Wards 7 and
8 to take advantage of the regularly scheduled class-
es, tutonals, workshops and com-
munity harvest days on Wednesdays
and Fridays where they're able to
take home up to two pounds of fresh
fruit and veggies. Rominiy1 points
out the Share-a-Seed Library, an out-
door classroom for DC Greens field
trips, cute kid-sized planting beds
and an aviary filled with mature fig
trees, their branches weighed down
by fruit. If you’re wanting to turn a
bed, dig a compost pile or germinate
a seed, Tuesdays and Thursdays are
volunteer days where you can work
with The Well at Oxon Run team un-
der Farm Manager Kenneth Bridg-
ers. A dazzling seasonal array of food
is grown using time-honored, eco-
friendly practices like limited lling,

crop rotation and cover cropping
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to ensure that the soil i1s kept or- ;

month 1s Market Saturday, when
the farm buzzes with classes, ac-
tivities and educational resources.

The Well at Oxon Run is a space where health 1s
practiced holistically, Rominiyi says. *“We try touch on
all components of wellbeing. The mental and physical
aspects. We bring in professionals that touch on those
topics.” The farm has many partners in the food equuty
and justice space, such as Casey Trees, City Blossoms,
Friends of Oxon Run and Capital Area Food Bank. The
farm’s Resource Fair in spring brings all these partners
together to share their knowledge with the communmty.
The Well at Oxon Run also aligns with BIPOC-owned
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small businesses to run workshops
in beekeeping and honey harvest-
ing, food as medicine cooking class-
es, bracelet making, tea blending and
alot more. Animportant part of grow-
ing healthy food 1s cultivating healthy
soll, so in partnershup with DPR the
farm has built composting bins to
teach how to reduce food waste.

Feedback from everyone that
visits The Well at Oxon Run 1s im-
portant. Rominiyi explains that two
yearly sessions are scheduled to gath-
er data on what improvements can
be made. At the end of the tour, he
proudly shows off the greenhouse,
filled with row upon row of tender
seedlings. The little shoots are an
apt metaphor for The Well at Oxon
Run’s mission: Nurturing a deep
knowledge and appreciation for the
way the earth can serve us and how
to pay that knowledge forward. Rominiyi loves seeing vis-
itors light up as they reestablish a connection to a food
culture that’s been systematically eroded. “That’s what I
want to get back to. That simphcity of hife. Growing and
eating healthy food, taking care of your body. It’s a basic
human nght.”

The Well at Oxon Run is open during the growing sea-
son (March thru October), Tues-Fri 10am-5pm, Sat 10am-
4pm, closed Sun and Mon. Follow @ward8well to get up-
dates on classes, workshops, volunteering opportunities
and the ward 7 and 8 Resource Fair. www.dcgreens.org 4
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