Frequently Asked Questions About the Texas
Hydroponics and Food Security Initiative

1. How much will this cost the state?

The initiative is designed to work within existing food and nutrition budgets. It
uses federal resources already available to Texas and generates revenue from
surplus produce. The goal is to build a reliable food system without adding
financial strain to the state.

2. Will taxes go up because of this?

No. The statewide plan does not require raising tax rates. It is built on redirecting
current spending and using resources that are already funded at the federal and
state levels.

3. Is this going to replace Texas farmers?

No. Hydroponics is not a replacement for traditional agriculture. It is a tool that
strengthens Texas food production by growing certain crops more efficiently,
especially during droughts or supply shortages. Farmers and ranchers remain
essential to Texas agriculture.



4. Why use hydroponics instead of expanding traditional
farming?

Hydroponics uses far less water, grows food year-round, and is not affected by
drought or soil conditions. It allows Texas to produce more fresh vegetables
without putting additional stress on land or water supplies. Traditional farming
and hydroponics work together, not against each other.

5. Where will these facilities be located?

The initiative starts in rural communities that face the highest food insecurity.
From there it expands to other regions based on need, available workforce, and
access to distribution routes. The goal is to bring production closer to the
communities that need it most.

6. How does this help rural Texans?

Rural communities often face higher grocery prices, fewer stores, and longer
travel distances to buy fresh food. This initiative brings food production directly to
these areas. It also creates local jobs, supports workforce training, and
strengthens small-town economies.

7. Who receives food from the network first?

Priority goes to children in K through 12 schools, senior nutrition programs, food
deserts, and rural families. These groups face the greatest risk during supply
shortages or price spikes.



8. How does this initiative save water?

Hydroponics uses a fraction of the water required by traditional farming. Water is
recycled in a closed system, which reduces waste and protects aquifers. By
using less water for food production, Texas preserves more drinking water for
communities.

9. What happens to surplus food?

After priority groups receive their produce, any remaining surplus is sold to
retailers and restaurants. The revenue helps fund the system and lowers
long-term costs while keeping food affordable and local.

10. Will this create jobs in local communities?

Yes. Hydroponic facilities, delivery routes, maintenance operations, and
distribution hubs all require local staff. The initiative supports jobs in agriculture,
logistics, engineering, administration, and food processing.

11. Can this system operate during droughts, supply
chain failures, or emergencies?

Yes. The network is designed to stay productive even when outside supply
chains break down. Indoor growing is not affected by drought, weather disasters,
or soil conditions. This gives Texas a reliable food source during crises.



12. Who will operate the hydroponic facilities and
distribution network?

Facilities will follow state standards but rely on local workers, community
partnerships, and private-sector support. The state creates the framework, and
communities help run and maintain it.

13. How does this initiative prevent waste or
mismanagement?

The plan includes local oversight, public reporting, and clear performance
metrics. By keeping the supply chain shorter and closer to the community, it
reduces opportunities for waste and increases accountability.

14. Why is food security treated as a strategic priority?

When Texas depends on outside suppliers for daily essentials, the state
becomes vulnerable to price spikes, shortages, and disruptions. Strengthening
local food systems protects children, seniors, schools, and rural communities
from instability.

15. How does hydroponics support the future of Texas
agriculture?
Hydroponics gives Texas growers a dependable method for producing

vegetables all year, even when water is scarce. It complements ranching, field
crops, and traditional agriculture by taking pressure off land and water resources.



16. What principles guide the focus on children, seniors,
and food deserts?

The initiative prioritizes Texans who are most affected by food insecurity.
Protecting these groups strengthens families, improves public health, and builds
a more stable foundation for the entire state.

17. Is this part of a larger effort to strengthen Texas
independence?

Yes. By producing more food within Texas, conserving water, and reducing
dependence on outside suppliers, the state becomes more self-reliant. This
initiative supports a broader vision of long-term resilience for Texas communities.

18. What types of food can be grown in these hydroponic
facilities?

The hydroponic network can grow a wide variety of fresh vegetables that Texans
use every day. These facilities are built to produce food year round, even during

droughts or supply shortages, and they focus on crops that grow extremely well

in controlled environments.

The system can grow the following categories of produce:

Leafy Greens

These produce high yields and are essential for school and senior nutrition.
Examples include lettuce, spinach, kale, Swiss chard, arugula, romaine, and
mixed greens.

Herbs and Flavor Crops

Hydroponic systems are ideal for producing fresh herbs used in everyday
cooking.

Examples include basil, cilantro, parsley, mint, dill, chives, oregano, and thyme.

Vine Crops
These are larger fruit-bearing vegetables that grow well indoors and support both



community needs and surplus sales.
Examples include tomatoes, cherry tomatoes, cucumbers, bell peppers, sweet
peppers, and green beans.

Root and Bulb Vegetables

Some root crops can be grown using deeper hydroponic systems or specialty
beds.

Examples include radishes, beets, short-variety carrots, green onions, and garlic
chives.

Small Fruits

While not the primary focus, some facilities are capable of growing compact fruit
crops.

Examples include strawberries and certain specialty berries.

Nutrient-Dense Specialty Crops
These crops grow quickly and provide important vitamins and minerals.
Examples include microgreens, sprouts, baby greens, and edible flowers.

High-Volume Community Staples

Certain facilities can also grow larger or specialty vegetables depending on
design.

Examples include squash, zucchini, eggplant, and specialty peppers.

Together, these categories cover the majority of fresh produce that Texans
regularly buy but often struggle to access in rural and underserved areas.
Hydroponics allows these foods to be grown consistently with far less water,
fewer chemicals, and much higher reliability.
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