Food Forest Maintenance and
Activity Guide
Congratulations! You’ve successfully planted a food
forest. Wondering what to do next? This guide will help
you navigate some seasonal maintenance and
educational activities related to your food forest.
This resource is geared towards schools and children's
community organizations with a food forest.
By:
Breanna Macleod- Student Intern
Amanda Marlin- Executive Director
Friday, December 10th, 2021
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Maintenance
A food forest is planted using permaculture principles to help
the food-forest become self-sufficient. This includes planting
plants with a natural mulching effect, such as day-lillies, that
out-compete weeds and trap water in the soil. Plants such as
lupins are nitrogen-fixers, meaning they bring nitrogen, (an
important nutrient to help plants grow) into the soil. Other
plants such as wild bee-balm attract pollinators like bees to
the food forest. These components work together within the
7 food forest layers to help form the food forest ecosystem.
However, in the first couple of years once the food forest is
getting established, there are some maintenance related
activities to think about. The following section will break down
these activities based on the season, as well as including
some fun activities for children.

The 7 food forest layers.

3

Spring
Checklist:

Look for broken branches on apple
trees that got damaged in winter. winds
and storms. Prune accordingly.
Look at paths and mulch. If paths are
hard to find, add more mulch to
distinguish them.
Sprinkle compost around the food
forest as needed. Make sure to fertilize
berry bushes.
Weed early spring weeds to prevent
them from establishing (but be carefulmake sure they aren’t plants!).
Plant new herbs or additional shrubs.
Start a mushroom log (see the next
page).

Did you know that you can leave
dandelions in your food forest? They
are important early spring pollinators
and their leaves and roots are edible!

How to Grow a Mushroom Log
A mushroom log is a fun and easy way of cultivating your own
mushrooms and teaching students about fungi and decomposers,
which are an important part of an ecosystem and food forest. Many
varieties are available to cultivate, but the most popular ones are
shitake and oyster mushrooms.
Here are the basic steps:
1. Harvest logs to inoculate. Cut trees that will become mushroom
logs when they are dormant. This means not even any tiny
buds. As soon as buds appear, even tiny ones, both water and sugar are mobilized, leading to less
ideal conditions for your mushroom logs. The range of diameter that works best for log inoculation
is between 4″ and 8.” Also be sure not to damage the tree’s bark as the bark helps in regulating
moisture. Harvest the logs in the spring before the first buds appear.
2. After cutting, let the logs sit in a cool, dark, damp place for 2 to 4 weeks before you inoculate. You
can cover them with a tarp and/or spray them periodically with a hose if such conditions aren’t
otherwise available.
3. Obtain mushroom spawn. See below for sources.
4. Drill holes in logs. Depending on the mushroom variety, the hole may be at a different depth.
Check the directions or the provider of the mushroom spawn you plan to purchase. This should
happen in May, after the last frost.
5. Fill holes with mushroom spawn.
6. Seal the holes with wax. Cheese wax or soy wax works best. Beeswax isn’t suitable.
7. Set logs in a place they will stay moist. Mushrooms grow best in warm, damp conditions. Keep the
logs in a shaded area.
8. Wait for colonization of logs by spawn. This can occur the same year or the year after depending
on the conditions and species.
9. Harvest and enjoy your mushrooms! They may continue to grow for multiple years depending on
the conditions.
Here are some sources for mushroom spawn:
Happy Caps (Halifax): https://happycaps.ca/
Field Forest (Wisconsin- top quality): https://www.fieldforest.net/
Northspore (Maine): https://northspore.com/
Fungi (US, good quality): https://fungi.com/

Adapted from: https://www.wildabundance.net/how-to-grow-mushrooms-on-logs/
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Bee and Bug Hotels
Bees and bugs are important components of a food forest ecosystem. This is because they
are important pollinators. Pollinators are important for many plants, but especially the
flowering ones that produce fruit, such as apple trees. Some pollinators, like hummingbirds,
look for nectar from flowers. Others, like bees, use the nectar and pollen for their hives. By
spreading around pollen, pollinators help plants to reproduce and produce fruit. All are
important and part of a healthy garden ecosystem. Making bee and bug hotels can help
pollinators find homes in your food forest or garden. Here is what you'll need:
Materials:
Cardboard boxes (like milk cartons, or shoeboxes)
Small wooden containers like strawberry baskets, peach baskets, etc.
Any recycle containers, tin cans, etc.
Glue
Found nature objects like moss, twigs, stones, pinecones, leaves, straw and grass (choose
only items that have fallen, not ones that are still alive)
Paper and tape to make the bee straws
Next, it’s time to get building! You can choose to make a bee hotel, which is for mason bees.
Mason bees are solitary bees, meaning they do not live in hives. Instead, they lay their eggs
in holes, and gather nectar inside these holes to feed their young. They then seal up the hole
with mud, so that the baby bee is protected over winter until they have enough energy to
chew through the mud. Create little paper straws by wrapping cut strips of paper around
pencils and then taping the end together to make homes for the mason bee to lay its eggs
in.
To make the bug hotel, you will also need found nature materials. Go on a nature hike and
pick up any items that have fallen. Gather all your supplies, and then be creative in
assembling the hotel. The goal is to make lots of nooks and crannies for bugs and bees to
stay in.

A mason bee hotel from naturalbeachliving.com

Bug hotels created for an EOS summer camp
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Summer
Checklist:
Add mulch to the garden as needed.
Weed as necessary in order to
reduce competition for young food
forest plants.
Water periodically. A rain barrel can
be a nice addition to a food forest to
help with collecting water in periods
of drought.
Create a compost bin for weeds and
food scraps to be placed into and
turned into compost.
Harvest!

Make sure there is someone to help look after the
food forest in the summer. This can be parent
volunteers, or a summer job for students.
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Monarch Butterfly Observation
Monarch butterflies are endangered. This means that the species is at
risk of going extinct (disappearing from our planet). A food forest is a
great way of helping to create habitat for monarch butterflies. This is
because food forests can include milkweed, which is an important food
for the butterfly.
Monarchs, like other butterflies and
moths, undergo complete metamorphosis,
meaning that they have an egg, larva
(caterpillar), pupa (chrysalis), and adult
stage. The egg and caterpillar stages occur
only on species of milkweed whereas
adults survive by nectaring on a variety of
flowering plants.
Swamp milkweed in bloom.

The milkweed plant provides both food and shelter for a caterpillar
for approximately two weeks (dependent on temperature), while it
eats almost constantly, pausing only to shed its skin.
Monarchs visit New Brunswick in the summer. Keep an eye out for
the catepillars on swamp milkweed plants. Caterpillars have a
distinclty stripped pattern. Later in the summer, look out for the
butterfly! If you find one, take a picture and send it to
https://journeynorth.org to help track the migration of this important
species.

A monarch caterpillar.

A monarch butterfly.

Information from Monarchs-And-Milkweed.com
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Fall
Checklist
Prune again. Look for the 3
D's on branches (Diseased,
Dead, or Dying).
Plant more spring bulbs
such as daffodils.
Apply fertilizer around
apple trees once the leaves
have dropped.
Harvest!
Fall is harvest season. Think
about what kind of food you
can make from the food
forest, such as apple pie! Also
think about ways of freezing
and preserving some food for
the winter!

10

Sensory Activity
Food forests are unique locations, full of different sights and sounds.
This offers young students the chance to describe how their
soundings affect them and practice observational skills while
exploring their curiosities about plants.
Instructions:
1) Ask students to close their eyes, and ask them: are the sounds they hear
nature sounds? Are they man made? Ask students to open their eyes. What
can they see that’s man-made? What’s natural?
Then ask students to find at least one plant that smells good, one that is soft
to touch (no picking), one that they think is or is not edible, and one plant they
want to ask a question about. Give them a few minutes to experience the
green space.
2) Upon returning to the classroom, remind students of the benefits of food
forests and ask students about what they saw, heard and felt.
• Was it warm or cold? Why might it be colder or warmer than the school?
• What did you hear? What sounds were made by what/who?
• What did you see?
• What did you smell?
• What did you touch?
• How did it feel being in the food forest? Were you calm, excited, worried,
annoyed? How
does being in the food forest compared to being in a classroom? How about a
park?
Did learning about the plants help with what you were feeling?
• How does being in nature and in spaces that protect our environment make
us feel?
3) Write student observations on a whiteboard, or if in the food forest simply
make a note of it. Ask students to draw their experiences.
Adapted from Sackville Green Roof Activites K-12 by Hannah Wickham
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Apple Pie Recipe
A great way to use food forest apples is in an apple
pie! Here is a simple recipe:
Ingredients:
2 pre-made pie crusts
6 cups thinly sliced, peeled apples (6 medium)
3/4 cup sugar
2 tablespoons all-purpose flour
1 teaspoon ground cinnamon
1/4 teaspoon salt
1/4 teaspoon ground nutmeg
1 tablespoon lemon juice

Steps:
1. Heat oven to 425°F. Place the pie crust in ungreased 9-inch
glass pie plate. Press firmly against side and bottom.
2. In large bowl, gently mix filling ingredients; spoon into crustlined pie plate. Top with second crust. Wrap excess top crust
under bottom crust edge, pressing edges together to seal with a
fork. Cut slits or shapes in several places in top crust.
3. Bake 40 to 45 minutes or until apples are tender and crust is
golden brown. Cool on cooling rack at least 2 hours before
serving.
4. Serve with vanilla ice cream and enjoy!
Recipe from pillsbury.com
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Bumbleberry Crumble Recipe
A great way to use food forest berries such as
currents, blueberries, strawberries, cherries and
haskap berries.
Ingredients for the filling:
6 cups any in-season berries (blueberries, haskaps, strawberries, currents,
blackberries, etc)
1 tablespoon lemon juice
1/2 cup sugar
1 tablespoon honey
1 tablespoon cornstarch or arrowroot powder
Ingredients for the crumble:
1 1/2 cups old-fashioned oats
1 cup flour
1/2 cup brown sugar, firmly packed
1/8 teaspoon fine sea or kosher salt
1/2 cup unsalted butter
1 teaspoon vanilla extract
Steps:
1.Preheat oven to 350 degrees. Generously spray a 3-quart baking dish with
nonstick cooking spray.
2. For the crumble: In a medium bowl, combine the oats, flour, sugar and salt. Using
a pastry cutter, work in the butter until the mixture is crumbly and the butter pieces
are pea-size. Stir in the vanilla.
3. For the filling: In another medium bowl, toss the berries and lemon juice together.
Sprinkle in the sugar, add the honey and cornstarch (or arrowroot powder), and,
using a wood spoon, stir to combine. Spoon the fruit into the prepared baking dish
and then top as evenly as possible with the oatmeal mixture.
4. Bake for 35 to 45 minutes, or until fruit starts to bubble around edges and the
topping turns golden brown. Transfer to a wire rack and let the cool for 15 to 20
minutes before serving.
Recipe from TheWashingtonPost.com
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Winter
Winter is when many plants in
the food forest are dormant
(asleep). This is the perfect time
to plan for the next season.
Think about what plants did
well, which ones didn't, and
what you can do to encourage
growth. This could be changing
some plants around, ordering
more, and preparing for spring!
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Other activities/additional
resources

Activities:
Painting signs for the food forest including plants, shrubs, and
trees.
Painting or creating birdhouses.
Hosting educational tours and workshops on different plants
within the food forest.
Additional Resources:
The EOS website food forest page:
(https://eosecoenergy.com/en/food-forest-project/)
EOS Eco-Energy youtube channel
kidsgardening.org
projectfoodforest.org
Thank you for reading through this guide. If you have any questions
or suggestions don't hesitate to contact EOS at 506-536-4487 or
eos@nb.aibn.com.
Enjoy your food forest!
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