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How we treat the land is how we treat the people 
and how we treat the people is how we treat the 
land. For myself, I’m an artist and educator working 
collaboratively towards alternative futures through 
independent publishing and eco-social intervention. 
By centering collective liberation, I believe 
that creating poetic spaces offers multivalent 
opportunities for individual and/or collaborative 
healing, especially by people who do not identify as 
artists.

This publication is the fruit stemming from a series 
of workshops held in Fall of 2024. With guided 
prompts, students created original poetry and 
artwork, reflected on inspiring recipes and their 
individual stories with the intent to share this work 
publicly. This series, hosted by the Seed & Bloom 
project, aims to support their regular horticultural 
and culinary programming through a foray into 
image- and text-based creative expression. During 
the last  few months, what I have witnessed is a bio-
diverse range of students root into connection with 
others, share trust and vulnerability with a relative 
newcomer, and find moments of self-empowerment 
within these walls.

Together, we are a group of 14 students and two 
facilita-tors, myself and Gunjan Koul, who is the 
founder of Seed & Bloom. We are brought together 
by a love of the more-than-human world, the act 
of sharing food, and the belief that men living in 
carceral spaces deserve space for radical softness. 
Guided by the wisdom of seeds, as well
as the following poem by the inimitable Nayirrah 
Waheed (“Salt,” 2013) we hope you enjoy this offering.

With gratitude, daniela del mar

This publication is the work of many hands and 
hearts.
A special thank you to Gunjan Koul for her hard work, 
radical vision, and unwavering softness. 

Seed & Bloom’s mission is to empower the lives 
of individuals who are incarcerated, to offer 
professional development and recreational solutions 
for re-entry, and to reduce the rate of recidivism. 
Using the framework of therapeutic horticulture 
and the positive sensory experiences of the kitchen, 
participants are reintroduced to the foundation 
of what makes us happy to be alive. Joy is not an 
emotion that is easy to come by inside the walls 
of a prison, but by planting seeds of knowledge and 
seeds for nourishment, joy can be accessed and 
opportunities for change can bloom. Our belief is that 
when individuals feel better and engage positively 
with their community, we all flourish.  



I am a seed of light.
For the longest time I was buried in dirt
and didn’t grow.
What made me sprout were my trials in life
and knowing I have a God who never let me go.
And just like piñon I was surrounded by many
and together we learned from each other.
Through love and encouragement we help each 
other grow.
Now I have the opportunity to help others 
who are also buried and can’t seem to grow.

—Anton Martinez

Text by Zac Jaramillo
Drawing by Bradley Harris



“@ 44”

infant & teen = eager to learn
adult - been to the roughest play 
of rugged terrain
still here trying to help the 
youth be softer or soft

Text and drawing by Anthony Jimenez
Recipe from “The Mexican Chile Pepper Cookbook: The Soul of

Mexican Home Cooking” by Dave DeWitt and José C. Marmolejo, 2022.



Drawing and text by Leedro H. Eby
Recipe by Anthony Jimenez

“Good Deer”

4 cloves fresh garlic,
finely minced
1 qtr teaspoon finely ground
red hot peppers
1 qtr teaspoon oregano
1 qtr teaspoon basil
1-2 # ground deer meat
1 chopped onion
salt at own pleasure
1 bag of wide egg noodles
Bake in oven at 450



Our cooking classes are designed to look at feeding a 
family of six people while sticking to a fixed budget. 
The concepts in focus become ones of economics and 
family finances, and also ones that center the simple 
pleasures of cooking a meal in your home space. They 
take us back to the sensory experiences of an earlier 
time—our most powerful memories of colors, flavors, 
and aliveness in the kitchen all come rushing back. 
Through our food preparation we can remember the 
recipes of our childhood, and we apply these experi-
ences towards how we wish to nurture ourselves and 
nourish our loved ones going forward.

Vincent is at home in the kitchen. In our cooking 
classes he is comfortable taking a lead role in 
organizing the dishes of the day, from assembling 
ingredients to their final presentation. 

He recalls eating fresh tortillas with butter as a boy, 
which were lovingly prepared by his two sisters and 
his mother.

Detailed here is a picture of his daughter, enjoying 
her favorite fruit of clementine oranges. Vince 
shared that when she was a younger child he tried to 
offer her silverware to use with her food and that, at 
least for now, she prefers food that she can eat with 
her hands.

Text by Gunjan Koul

Drawing by Vincent Gutierrez
Recipe adapted from Curry, Korma & Kebab—A Culinary
Journey of India by Chef Paddy Rawal, 2016 by Andrew Coppler



Drawing and text by Aaron Evangel

Being born in the high mountins in the same 
tree line as the aspen trees. Being close to 
water is definately a must—like a mountain 
lake or a stream with good fishing I find
the most peace.

Being with my family and close friends
is when I start to come out of my shell and 
let my gard down. To grow I need a lot of 
stimulating people and music even thow I 
am born in the mountins. I must travel far 
because I am a coconut and gravitate to the 
Ocean and the coast to lay my roots and make 
a Home. So traveling is one of my favorite 
things. Definately a lifted Drifter
and a Gipsee soul.



“Coconut Ceviche” recipe adapted by Leedro H. Eby
“Ratatouille Sub” recipe adapted by Adam Trujillo



Aaron’s favorite recipes:

Mac and Cheese with smoked Gouda,
truffle oil, Black Forest Ham

Blue Cheese Butter on a 22 oz dry aged 
Ribeye, cooked medium with pan-seared
baby Bok Choi

Mac n Chz is the definition of comfort 
food for me, added smokiness of the rich 
cheese and earthiness of the truffle oil 
puts it over the top.

The steak needs no explanation.Text and drawing by Cody Soto

Recipe from “Tasting Chile” by Daniel Joelson, 2013



Drawing by Vincent Gutierrez
Text by Aaron Evangel

“I would like to be a Adam sunflower seed
In order to grow and thrive, I need
attention, cause I don’t like to feel
lonly, and I need sun cause I don’t like
to be cold, and water cause it makes
me feel relaxed and stress free.”
—Adam Trujillo



Poem and drawing by Yahanna Broussard

It will be easier for me to understand
to speak as a flower, A flower is beauty
a flower comes from strong roots just as
we do, as our family roots and sprouts,
even if we fall down nutrients, guidance,
and a soft touch will bring us back
up, when your down come by and come
take a look at a flower, and realize what
makes us happy to be alive, If we spoke
as flowers quiet and patient to grow,
this world would not be spoiled and loud
just like a crow.

“I think if a race of aliens ever invaded 
earth, I hope they speek flower.

To see flowers in my mind’s eye I see
colors twisted forming life.

If I never see another sigh, a flower’s 
eternal beautie would suffice.

—Andrew Coppler



Recipe and drawing by Bradley Harris



Poem and text by Jason Stalter

Drawing by Adam Trujillo

“From Florida, needs to be 
around positive people who all 
love, have compassion, likes to 
help others grow or who are in 
need. He also needs the love + 
commitment of a Good woman 
or a female plant with warm 
arms or limbs that reach out 
for the return of Love.”

Favorite recipe:
Homemade Vegetable Soup



Text by Thomas Herrera.
Recipe from “The Art of Simple Food” by Alice Waters, 2007. 



Text by Yahanna Broussard
Drawing by Thomas Herrera



I am a quiet human being, the kinda guy that has 
a cabin 200 miles up in the forest. One who lives 
completely and totally off the grid. Depending on 
the food I grow and skill to survive.

Being able to be unconnected with society is 
complete and total Bliss. Depending on nobody but 
yourself for survival.
—Thomas Herrera



Sometimes a simple flower can make a person
feel better than receiving a handful of words.
—Anton Martinez

Text by Leedro H. Eby
Drawing by Bradley Harris



This is Seed & Bloom. 
We are the hearts and souls of our community. 

We welcome all that wish to learn and be a part of this group. 
We teach farming, cooking, and hydroponics. 

We all come from rich and beautiful cultures. Individually, each 
of us is extraordinary with many skills and abilities. Our goal is 
to help and serve each other with humility and compassion. 

1. We use farming and hydroponics to cultivate wisdom 
and opportunities that will allow us to grow a bright and 
fulfilling future.

2. Through cooking we prepare a way to heal, grow,  
and discover many new and good flavors of life.

3. Through art, conversation, and respect, we 
transform our environment by eliminating judgement, 
discrimination, and inequality. 

With hard work, determination and unbreakable will-power, we 
prove that there are always good people in the world—even in the 
most hopeless places like wars and prisons. 

When we work together as a team, we reach new levels of 
greatness and break through every form of stigma and adversity 
that chains us and we become the brilliant hearts and souls that 
we were born to be.

A statement on our values, created and shared in October 2024 by Seed 
& Bloom student, Andrew C., who wears many hats as an author, artist, 
gardener, and dreamer.

Grief is in the soil and fabric of the Seed & Bloom project.
It was created in loving memory of my father, Ashok Kumar 
Koul, born on December 26th, 1948 in Kashmir, India and gone 
to rest on January 2nd, 2016 in Wilmington, Delaware.  

He scattered magic everywhere that he went and thankfully 
the spirit of that is evident whenever I see moss peaking out 
of a sidewalk in Brooklyn or in the forest near my current 
home in New Mexico.  

This work is also created for Joshua, Khadim, Xavier, Tommy, 
Justice, Ingrid, Marshe, Jessica, Ankora, and Naomi Diamond 
(NDJ). Souls that have traveled for too long inside the walls 
of NYC’s youth detention centers.

We keep going to see what will grow out of our grief.
We keep walking towards our fields of flowers. —Gunjan Koul



A heartfelt thank you to the staff team
at the Penitentiary of New Mexico. Deputy Warden Ralph 

Lucero and Unit Manager Christy Vigil welcomed our 
workshops and organized space for us to gather.
Their commitment to programming for students

is seen, felt, and so appreciated.

We are all different kinds of seeds,

ready to be planted

Running away from winter and fall spoils.

Starting from a seed to be germinated.

From Seed to Bloom is how we’re created.

Poem and drawing by Angel Bustamante, Jr.


