
GETTING YOUR HANDS DIRTY IS HEALTHY!
Gamble Creek Farms is now hosting student field trips! Students from 
elementary to university level can now visit to learn about sustainable food 
and farming that supports long-lasting environmental and personal health 
benefits. We work with teachers and professors to customize their day 
based on an existing curriculum that aligns with coursework.

Our field trips take place on Mondays, Wednesdays, or Thursdays for groups of 10 or more.  Please note 
that students will need to sign a waiver in advance. Email GFO@chilesgroup.com for pricing information 
and to register your class field trip.  
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THINGS THEY WILL LEARN:

How to turn food waste into
nutrient rich soil1
How to seed and plant2
How to harvest in ecological gardens3
Information on pollinator species4

The importance of growing multiple
crops instead of a single crop5
The important of growing without
harmful chemicals6
Using the resources around you to help
your local environment7
How plants eat8

The important of growing without

Using the resources around you to help



TOUR THE FARM

• Ecological gardens, compost,
and production fields

• Green House

• Soil Production

Our 26-acre farm allows visitors to truly understand how a farm functions and operates. 
Join our farmers as they take you to each area of crops, herbs, plants, and composting.
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FARM DAY EXPERIENCE

• Organic Fields

• Eucalyptus Grove

• Gamble Creek

• Pollinator species: butterflies,
bees, etc.

• Birds: turkeys, endangered
wood stork

• Farming Equipment

SEE HOW WE HARVEST
Observe the process of harvesting - gathering the crops once ready.
Learn about what it takes to properly extract for consumers.

OPTIONAL LEARNING ACTIVITY
Based on your students' age and time at the farm, we can create a custom 
interactive activity.  Please speak to our farm team to plan what that may be.

KITCHEN PROCESSING
Visit our commissary for the final phase - bringing our produce into a kitchen. This is a 
chance to see how we use our products to make vegetable soup.
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