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Pizza From the Garden 
by Cindy Kleyn-Kennedy 

 
Not long ago, a pizza party was held at Clovis High School. This was no average pizza 

party, however. It represented the culmination of a Clovis Schools Education Foundation grant 
that was awarded last year. 

Judy Uerling, head of the ProStart culinary arts program at CHS, and Christina Drake, 
Special Education teacher at CHS, joined forces and wrote a joint grant to combine their two 
very diverse groups of students to design and plant a garden in the CHS courtyard. They called it 
a “pizza garden” since it included, along with other plants, the vegetables and herbs commonly 
used to make pizza: tomatoes, basil, oregano, thyme, rosemary, and Italian parsley. 

The original grant these teachers wrote, called “Project Cat Courtyard,” was a plan to turn 
the unused courtyard into a sustainable garden that included a wide variety of plants. The idea 
was not only to provide fresh herbs and vegetables for the culinary arts program, but also to 
provide an aesthetically pleasing place for the SPED students to enjoy fresh air and exercise. 
Being enclosed by four walls and wheelchair accessible made it ideal for the SPED students to 
safely work alongside Uerling’s culinary students to create something beautiful and useful. 

These two groups of students hosted the recent pizza party, and the entire pizza came 
from the “pizza garden” (except for the flour and salt for the crust).  

The pizza crust was made from scratch, and the sauce was made from the tomatoes and 
herbs that came from the garden. Even the cheese used on the pizza was made from scratch! 
Uerling’s student intern, Shyanne Sansome, and her husband, Kyne, chef at the Roosevelt in 
Portales, lent their skills to the event. Before becoming a student at Eastern New Mexico 
University, Shyanne studied at the New England Culinary Institute in Montpelier, Vermont, 
where she picked up skills as a professional cheese maker. 

“Shyanne has been a Godsend,” Uerling raved, sharing more information about her 
assistant’s skills as well as the cheerful, positive attitude that was part of the package.  

Drake also affirmed the event, especially in how her SPED students were incorporated 
with the regular education students, one of the primary objectives. Drake continued, “It’s been 
amazing how kind and caring, how patient Uerling’s students have been in working with these 
SPED students…wonderful!” 

Juan Gutierrez, an 11th grader, served as Kitchen Manager for the event and 
enthusiastically explained some of what was taking place, in terms of slicing and other culinary 
skills and techniques that were being used. He even explained the step-by-step process they went 
through to make the cheese from scratch. 

Guests included school staff from several locations, including administrators from 
Central Office. It was obvious that all guests agreed the pizza was remarkably delicious, as they 
mingled and complimented students. 

I can confirm the amazing quality of the made-from-scratch pizza, but even more 
noteworthy were the shining faces of all those students that accompanied their smiles and 
laughter at this delightful event.  

Thank you, teachers. 
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