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New Jersey Farm to School Project:
Challenges and Opportunities

In September 2000 the New Jersey Urban
Ecology Program at Rutgers University, as
well as several other public and private
partners throughout the country, received $2
million from the United States Department of
Agriculture’s Initiative for Future Agriculture
and Food Systems (IFAFS) to participate in a
project entitled “From Farm to School:
Improving School Meals and Small Farm
Viability (“the Farm to School Project”).” The
project recently entered its fourth and final
year.

The primary goals of the Farm to School
Project are to increase the use of fresh, locally
grown fruits and vegetables in school lunch
programs and to improve small farm viability
through increased access to institutional
markets. Projects of this kind may yield
multiple benefits including the provision of the
highest quality produce (that is, with the
greatest freshness, taste, nutrition, and safety)
to school children, support of New Jersey’s
agricultural landscapes and livelihoods, and a
contribution to local economic development.
In addition, such efforts can address, at least in
part, the emerging epidemic of obesity and
diet-related diseases among school-age
children by introducing healthy foods and
eating habits.

Farm to School projects assume many shapes
including, but not limited to, the purchase of
locally produced and processed fruits and
vegetables for “Farmers’ Market” salad bars,
special events such as “Jersey Fresh” theme
days, schoolyard gardens, farm tours,
composting projects, and education to improve

agriculture and nutrition literacy. While the
primary focus of the Project is on the K-12
educational environment, we are also engaged
in this effort at institutions of higher education.

There are many people that we identify as
stakeholders in this project, including students,
parents (both as individuals and organized as
PTOs/PTAs), teachers, administrators, food
service personnel, agricultural professionals
and local food producers, processors and
vendors, nutritionists and others. Many of
these individuals participate in the New Jersey
Farm to School Project Advisory Council,
which considers multiple strategies to
overcome challenges and recognize
opportunities encountered as we strive to
achieve the Project’s goals. Additions to this
group are always welcome.

New Jersey elementary and secondary schools
represent a substantial potential market for
local food producers, processors, and vendors.
There are currently 906 public and private
school districts in the state, representing 2,932
public and private schools. Almost all of those
schools participate in the National School
Lunch Program, serving approximately
600,000 meals daily. Of those meals, more
than half are served to students that receive
them for free or at reduced prices due to the
low-income status of their households.
Clearly, there is a substantial demand for high-
quality, locally grown produce in a critical
population—children and particularly low-
income children—that could be provided
through school-based food service.

© National Farm to School Program 2004
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Both goals of this project—to increase the use
of locally grown produce in school food
service and to improve the viability of
agricultural operations throughout the state —
would be best achieved through the formation
of direct market relationships between farmers
and schools. However, we have discovered
that there are significant challenges to creating
such relationships. Perhaps chief among these
is seasonality; the academic year and the
productive season in our state coincide only
two to four months of the year. Also
challenging is the issue of distribution: with
few districts proximate to the major productive
areas in our state, delivery of food to one or
more schools can be a costly and time-
consuming proposition for many potential
suppliers. Finally, an increasingly limited
production and processing capacity in the state
often means that there is not sufficient supply
for institutional markets such as schools.

Nevertheless, there are ways to overcome these
challenges. For instance, the use of minimally-
processed and shelf-stable products can help us
to address the issue of seasonality. Similarly,
reliance on existing distribution channels such
as those used by produce and grocery vendors
may address the issues related to food
distribution. Finally, grower cooperatives may
generate sufficient supply for institutional
markets that individual growers cannot.

We have identified several requirements for
participation in direct market relationships that
apply to both supply and demand sides. On the
supply side, grower-suppliers must be able to
generate sufficient product volume that
consistently meets the specifications for quality
and packaging both within and between lots.
They must also be able to meet the
requirements for competitive pricing,

distribution, liability coverage and accounts
receivable. On the demand side, food service
personnel must design menus to use locally
produced and processed fruits and vegetables
when they are seasonally available. They must
also have facilities that permit fresh fruit and
vegetable storage, processing and preparation,
food service personnel equipped with the skills
to process and prepare fresh fruits and
vegetables, and adequate financial resources to
manage their programs.

While we strive to create these direct market
relationships, we also emphasize the
opportunities for local grower-suppliers to
utilize existing distribution strategies. Perhaps
one of the most promising programs that
facilitate the use of fresh, locally grown fruits
and vegetables in school food service is the
Commodity Supplemental Food Distribution
Program (the “Commodity Distribution
Program™). This program is essentially a price
support program, whereby the United States
Department of Agriculture (USDA) purchases
surplus domestic commodities and supplies
them, in turn, to federally-funded feeding
programs throughout the country. Schools are
eligible to receive these commodities —largely
meat and dairy products—based on the number
of students participating in the National School
Lunch Program (NSLP) statewide. Foods
secured through the Commodity Distribution
Program typically account for about 20% of all
those served in the NSLP. Historically, it has
not been a meaningful source of fresh fruits
and vegetables, offering only shelf-stable
products such as apples and citrus fruit in an
unpredictable and infrequent way. However, a
pilot program with the Department of Defense
(DOD) initiated in 1994 has dramatically
increased the amount of fresh fruits and
vegetables offered through the program in
participating states. New Jersey was one of the

Page 6
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first states to participate in this unique
partnership. Fresh produce is purchased
through the Philadelphia Regional Produce
Market, one of the major gateways for
domestic and imported produce on the East
Coast, and directly from New Jersey food
producers and processors.

Preferential purchasing of New Jersey product
through this program occurs primarily in the
fall. In FY2003, the amount of locally grown
produce distributed to NJ schools in September
and October was approximately 400,000
pounds. In FY2004 over 600,000 pounds of
locally grown produce were distributed to NJ
schools from September through December.
These products included some minimally-
processed fruits and vegetables in appealing,
single-serving packages, often increasing
product stability and their appeal to both
children and food service directors.

This successful partnership between the
Commodity Distribution Program and the
DOD is administered at the state level by the
New Jersey Department of Agriculture’s
Division of Food and Nutrition, the same
program that administers the National School
Lunch Program in our state. This
organizational and management structure is
significant if not critical to the success of these
programs because the goals of increasing
access to fresh fruits and vegetables in the
school lunch program and improving small
farm viability through access to institutional
markets are closely married and deeply held in
the same working group. New Jersey was the
first state to structure these departments in this
way.

Another way in which food service directors
can utilize existing distribution strategies to
procure locally grown produce is to request it

from local produce vendors. These vendors
often have preexisting relationships with local
producers and can procure seasonal local
produce at competitive prices. This strategy is
appealing to food service directors because it
maintains the relationship with their regular
suppliers throughout the academic year; it also
supports businesses such as food processors
and distributors that are important to a healthy
agricultural sector in the state.

This is a unique and opportune time for the
Farm to School Project in New Jersey.
Improving nutrition and physical activity in the
school environment is the goal of an
unprecedented partnership between the
Departments of Agriculture, Health and
Human Services, and Education called
“Healthy Choices, Healthy Kids Campaign”.
Unveiled earlier this year, the Secretary of
Agriculture recognized the use of locally
grown fruits and vegetables by school food
service as a vital component of this campaign.
There are other important programs that are
also targeting the school environment,
including NJ Team Nutrition, which has
created the “Fuel Up with Five Campaign”
promoting consumption of all five components
of the school lunch, and the NJ Five A Day
Coalition, which is making use of colorful
marketing materials to promote consumption
of fruits and vegetables.

While there are many challenges to
implementing successful Farm to School
Projects in New Jersey and particularly to the
formation of direct market relationships, there
are abundant opportunities to realize the goals
of the initiative as well. Please contact Farm to
School Coordinator Claire Homitzky at (732)
932-1688 or homitzky @aesop.rutgers.edu for
additional information.

© National Farm to School Program 2004
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Contact:

Claire Homitzky

Community Food Projects Director

New Jersey Urban Ecology Program
Department of Nutritional Sciences
Rutgers, the State University of New Jersey
96 Lipman Drive

New Brunswick, New Jersey 08901-8525
(732) 932-1688

homitzky @aesop.rutgers.edu

Page 8 © National Farm to School Program 2004



Farm to School: Case Studies and Resources for Success

Dairy Council of California
Mobile Dairy Classroom

For over 85 years, the Dairy Council of
California has been an innovator in nutrition
education and, through its programs for
school-aged children, has touched the lives of
millions of California students.

Since the 1930s, the Dairy Council of
California has presented the Mobile Dairy
Classroom to schoolchildren in kindergarten
through sixth grade. The Mobile Dairy
Classroom provides an interactive, first-hand
look at dairy cows and describes the process of
how milk is made and processed into a variety
of dairy products sold in stores. Through the
program students are positively exposed to the

dairy industry’s role in agriculture and the
value that dairy foods play in their daily diets.

At the school site, the Mobile Dairy Classroom
instructor introduces a live cow and calf to
students during two separate, age-appropriate
assemblies. Four specially-designed trailers
serve different state geographic areas
concentrating on urban metropolitan
communities where farms are not as common;
therefore, the experience of seeing a live cow
is a first for many.

The kindergarten through third grade assembly
teaches about the life cycles of a cow, its
anatomy and, in general terms, how milk gets

© National Farm to School Program 2004
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from the cow to grocery refrigerators. Students
also learn new vocabulary words and have
opportunities to interact with the instructor.
Fourth through sixth grade students explore in
more detail the cow’s anatomy and functions
including the ruminant digestive system and
lactation cycle. Students also learn about milk
processing and technology used on the farm.

Following the presentation, teachers receive
materials to use in the classroom that teach
additional skills in nutrition, math and science
to reinforce the important role agriculture
contributes to our food.

The Dairy Council of California’s Mobile
Dairy Classroom serves as a hallmark program
that introduces dairy agriculture to over
200,000 children annually. Schools welcome
the live, free assembly and students forever
remember the day that a live cow came to their
school.

Dairy Council of California
(www.dairycouncilofca.org) develops nutrition
education programs that are easy-to-use and
meet the unique needs of students at different
grade levels. Making healthy food choices from
all food groups and including physical activity
are the foundation for life-long health and
wellness. Our programs are scientifically
sound and tested to ensure behavior change.
Healthy Eating Made Easier.

Contact:

Schaelene Rollins
Communications Manager
Dairy Council of California
1101 National Drive, Suite B
Sacramento, CA 95834
Phone; (916) 263-3560 ext. 22
Fax: (916) 263-3566
srollins@dairycouncilofca.org
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Working Together: Cooking with Kids™
Food and Nutrition Education Program
and Farms to Schools Project in the

Santa Fe Public Schools
Santa Fe, New Mexico

Cooking with Kids

The efforts of many people led to the creation
of Cooking with Kids, an innovative food and
nutrition education program that engages
public school students in hands-on learning
about healthy and appealing foods from
diverse cultures. Nutritionists, chefs, parents,
and school nurses concerned about the quality
and service of the Santa Fe Public Schools
Child Nutrition Program have worked for more
than ten years to improve school meals and
provide healthy foods that children will eat.
Cooking with Kids was inspired by Dr. Antonia
Demas’ food acceptance research in
Trumansburg, New York.

Cooking with Kids began in two elementary
schools in Santa Fe in 1996. During the 2003-
04 school year, Cooking with Kids will reach
3680 Kindergarten through sixth grade
students from 180 classrooms in nine Santa Fe
public elementary schools. We have developed
an experiential food and nutrition education
curriculum that models interdisciplinary
teaching and learning. Cooking and tasting
classes include math, science, social studies,
language arts, music and art. The curriculum is
aligned with State Department of Education
and National Health Education Standards.
Student food journals are grade level
appropriate and written in a bilingual Spanish/

English format. Each child participated in at
least 15 hours of classroom cooking and
tasting classes throughout the school year.
Tasting classes include varieties of Tomatoes,
Apples, Citrus Fruits, and Salad. Cooking
classes include Stovetop Pizza with Tri-color
Salad, Vegetable Tamales with Red Chile
Sauce, North African Tajine with Couscous
and Anise Flatbread, Cuban Black Beans, Rice
and Tortillas, and East Asian Noodles with
Coconut Rice Balls.

l'll_ : .y
photo credit: Lynn Walters
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vegetables, to improve the overall quality of
school meals and to improve access to
meaningful training for foodservice staff.
Cooking with Kids classroom recipes are
adapted for foodservice and offered about
twice a month as school lunches. Green &
White Fettuccine with Tomato Basil Sauce
became so popular that it is now on the regular
school lunch menu in all Santa Fe elementary
schools.

Over the years, Cooking with Kids
Coordinators have participated in team efforts
with dietitians, school administrators, school
board members, as well as other community
members. These efforts resulted in a revised
Foodservice Director’s job description and a
revised School Foodservices Policy. Cooking
with Kids staff also works with the food
service administrators to plan and provide
hands-on training for Foodservice managers
and staff. Complex school meals regulations,
inadequate funding, and the proliferation and
acceptance of processed foods in school
cafeterias all contribute to the challenge of
improving school lunches. Manufactured food
is the norm in food service. Using fresh foods,
in particular fresh, local, foods is extremely
difficult. For instance, our schools receive
produce deliveries only once a week. In other
words, there is no cheap easy fix. We have
learned that it takes a long time to establish
trusting respectful relationships with those
who, on the surface, may not seem to share the
same values. Perseverance, patience and a
healthy sense of humor are vital.

Farms to Schools

After working to pass a Memorial in the 2001
New Mexico Legislature to encourage public
schools to use locally grown produce in school

meals, Santa Fe Public Schools, New Mexico
Department of Agriculture, and Cooking with
Kids collaborated to create the Farms to
Schools program. The Community Food
Security Coalition provided travel funds that
enabled Santa Fe Public Schools food service
staff members to visit the successful Santa
Monica Farmers’ Market Salad Bar. Farms to
Schools uses locally grown salad greens,
sunflower sprouts, sweet potatoes, apples,
melons, and other fresh fruits in school meals.
The Farms to Schools program began in three
schools and currently is implemented in six
elementary schools and one high school.

Initially, New Mexico Department of
Agriculture and the state Farmers’ Marketing
Association located interested farmers.
Approximately forty farmers sell to the school
district, primarily through a farmers’ coop.
Most products are available only during the
spring and fall, though salad greens grown
under cover are now available throughout most
of the winter. Crops include salad greens,
sunflower sprouts, apples, watermelons,
cantaloupes, tomatoes, potatoes, onions,
carrots, broccoli, corn, cucumbers, peppers,
squash, sweet potatoes, pears and radishes.
Sunflower sprouts are a big hit with the kids
and are used district-wide, as are locally grown
watermelons and apples. Deliveries are made
directly to the school sites or to the central
warehouse.

Another big challenge has been reaching the
schools in order to teach nutrition education
classes. With only one person working on the
Farms to Schools project, implementation is
limited. The coordinator is only able to focus
on one school at a time, but we have been
expanding to more schools each year. Nutrition
education is an important part of this program,
so there is some frustration that more schools

Page 12
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cannot be involved in the program. We have
learned that it is important to teach the “salad
bar etiquette” class as close to the beginning of
the year as possible. That way, students learn
the rules and regulations right away and are
more careful and courteous about using
handling utensils and practicing good manners.

In New Mexico, the supply of locally grown
produce has so far been somewhat limited. It
has been difficult over the past two years to
purchase fresh local produce all year, espe-
cially salad mix. This year, salad mix has been
available as needed, which is a great improve-
ment. There are also still some challenges with
the delivery of locally produced foods. Local
produce delivered to the warehouse is often
sent out with regular deliveries, which occur
only once a week. For some schools, their
delivery may not be until the end of the week,
with the result that the fresh produce is no
longer as fresh as it could have been. Efforts
are underway to work with the warehouse staff
to improve this process.

Contact:

Lynn Walters, Program Coordinator
walters@osogrande.com

Jane Stacey, Program Coordinator
janes@cybermesa.com

Cooking with Kids™

3508 Camino Jalisco

Santa Fe, New Mexico 87507

Betsy Torres, Farms to Schools Coordinator
Santa Fe Public Schools

2600 Cerrillos Road

Santa Fe, New Mexico 87505

betsycull @hotmail.com

Cooking with Kids is a program of Santa Fe
Partners in Education.

Cooking with Kids is the trademark and service
mark of Lynn Walters and Jane Stacey.

© National Farm to School Program 2004
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Food for People

Farm to School Program

In October of 2002, Food for People received
funding from the California Nutrition Network
to begin a Farm to School Program in our
region. The program was initiated to address
the problem of poor nutrition in our schools.

A county wide survey, targeting food service
directors and principals at schools serving 50%
or more low income children, revealed that
little nutrition education is being done and that
the majority of food programs are functioning
with antiquated facilities, inadequate budgets,
and staffing shortages. Increasing numbers of
districts are also functioning with one
centralized kitchen that serves all of the
schools in the district. On a positive note
however, most schools have gardens, have
some funding for agricultural fieldtrips and
have concerned, involved parents and teachers
to support farm to school efforts.

The Farm to School program is supported by
and works collaboratively with a group called
the Food Policy Coalition consisting of: Public
Health Employees, Humboldt State University
Professors, U.C. Cooperative Extension,
Humboldt County Office of Education,
parents, community members and food bank
staff. This group explores a plethora of
opportunities and barriers facing our schools.
Food for People, designated as the food bank
for Humboldt County, is pleased to serve as the
host for the coalition effort. It fits well with the
food bank’s anti-hunger mission and provides
exciting opportunities to improve the health
and well-being of our most vulnerable citizens
— our children.

One monumental coalition undertaking was to
plan and host our first, county wide conference
to educate parents and school administration
about farm to school efforts and empower
them into action. The conference, held in May
of 2003, proved to be a catalyst for a long line
of successes within Humboldt County schools.
The conference featured a speaker from the
Center for EcoLiteracy, who provided
information about the national farm to school
movement, and a food services director from
Healdsburg, who shared insights and practical
advice based on her own successes. Following
their presentations, members of the audience
broke into regional groups to identify their
own local strategies and next steps.

This year our Farm to School efforts are
focused in five main areas:

* Form representive, working committees
within individual schools to identify concerns
and solutions for cultivating an active,
concerned community.

* Work with farmers and supporting
organizations to form partnerships that support
local agriculture while creating farmer buy-in.
* Facilitate relationships between food service
personnel and farmers to make local produce
purchasing a reality.

* Reconnect children to their food system by
infusing more nutrition education into the
classroom and encouraging farm fieldtrips.

¢ Work with others to advertise our effort,
message and successes widely.

Most of our Farm to School successes to date
have been with our two pilot sites, Southern
Humboldt School District and Klamath Trinity
Joint Unified School District. However,

Page 14
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assistance has been provided and progress has
been experienced in many other districts as
well. By providing organizational support and
regular technical assistance to newly formed
committees, the school nutrition scene is
beginning to change for the better. The
following highlights some of our larger
accomplishments:

* School food and nutrition policy
development

* Weekly produce purchasing from local farms
* Increased agricultural fieldtrips and
classroom demonstrations helping to reconnect
children to their food

* Formation of several nutrition committees

Klamath Trinity Joint Unified School District
has approximately 1100 students with a 100%
free and reduced meal program. The district is
located in a very rural area, eighty miles from
the nearest city of 30,000 with six schools
spread out over 25 precarious miles along the
river. Our Farm to School Program has
successfully facilitated the connection between
several local farmers and the food service
director resulting in weekly produce
purchasing and ultimately an increase in the
nutritional content of school meals for
numerous students. As we’ve seen in other
Farm to School efforts, their success is directly
related to the willingness and extra work of the
food service director, the support of
administration, and the flexibility of the
farmers.

In addition to local purchasing, a school garden
was created and monthly nutrition articles
targeting the parents are being included in
school newsletters. We hope to see continued
progress in these areas as we expand the Farm
to School model through collaboration with the
County Office of Education to promote L.A.

Unified’s “Harvest of the Month” program,
which highlights a different fruit or vegetable
each month.

Southern Humboldt School District is our
second pilot site. This district is an excellent
example of a parent run movement. Because of
budget cuts, antiquated facilities, staff cuts and
a new open campus policy, their lunch program
went from bad to worse. The district even
served frozen, crust-less, peanut butter and
jelly sandwiches with bags of Doritos at one
point.

In one short year this amazing, newly formed,
well-represented nutrition group won over the
school board (well, most of them), wrote and
adopted a new school food policy, and hired a
new food service director who utilizes
commodity foods to prepare more “home
cooked” meals. They are presently working
towards implementing a universal breakfast
program. Led by one tireless parent, this group
has systematically worked through the
challenges to find solutions to the poor
nutrition scene at their schools. Much of their
success can be attributed to their extensive
research into school meal programs, the
inclusion of school board members on their
committee, and the dedication of committed
parents who attend every school board meeting
to share progress and educate the public on
farm to school issues.

Finally, Humboldt County school children are
learning hands-on nutrition and agricultural
literacy through farm fieldtrips. To supplement
these fieldtrips, Farm to School has teamed up
with the county’s Nutrition Education
Coordinator to promote Los Angeles Unified
School District’s Harvest of the Month
program. This program highlights a different
fruit or vegetable each month, giving students

© National Farm to School Program 2004
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the opportunity to sample and discover new
foods- tasting and learning at the same time!
These activities will help students better
understand their food system overall and
ultimately teach them to make better food
choices in the future.

As a side note, while our farm to school effort
can’t take credit for the following story, I
thought it definitely worth mentioning: The
Mattole School District is another extremely
rural, isolated community that has difficulty
arranging food deliveries due to their remote
location. Their answer to the ominous
transportation dilemma has been to utilize their
school bus. The bus heads out in the morning
picking up students. En route, the bus stops by
a farm twice a week to pick up a box of mixed
produce that supplies the small school with
fresh fruits and vegetables for their meal
program. The system has been working in this
little rural community for years- a simple
answer to a complicated problem.

During the upcoming year, Humboldt County’s
Farm to School program will continue to
provide outreach and technical assistance for
Humboldt County schools. Trainings are being
planned, more fieldtrips and classroom food
demonstrations are in store, increased nutrition
outreach is underway and continued
collaborative work will definitely ensue.

Contact:

Michelle Wyler

Food for People

Farm to School Program Coordinator
307 W. 14th Street

Eureka, CA 95501

707-445-3166

Page 16 © National Farm to School Program 2004



Farm to School: Case Studies and Resources for Success

Central lowa
Farm to School Success Stories

A farmer’s market in central Iowa asks the
question, “Do you know where your food
comes from?” Several schools in America’s
Heartland of central lowa can now answer that
question. These schools participated in a
project intended to increase awareness of
school foodservice directors, parents and
students of available locally grown foods, and
as a result, now recognize the benefits of
serving fresh, locally grown produce to their
students. The Hotel, Restaurant and Institution
Management Program at lowa State University
and the Leopold Center for Sustainable
Agriculture sponsored the project. School
foodservice directors identified what they
perceived to be benefits and obstacles to local
food purchasing.

Benefits of helping local farmers, providing
fresher foods, and potential educational benefit
to children were all identified. Challenges such
as a growing season that peaks during summer
break, ensuring an adequate supply of product
on specific days, clear communication on
product size and form, and streamlining of
order, delivery and payment procedures were
presented.

Some of these challenges were successfully
met. The short growing season is a particular
concern for farm to school projects in cold
weather climates. School foodservice directors
identified producers with items that would be
available for use in spring, late summer, and
early fall, such as radishes, melons, and apples.

Communicating with producers or producer
networks a week or so in advance allowed for
unmet needs to be purchased through the
regular food supplier. Communication to the
producer of how the product would be used
and the menu item helped avoid repeats of the
situation where twice the number of small, 3-
inch length cucumbers were sent rather than
the 6 inch length specified. This substitution
presented a problem in production as the small
cucumbers could not be used in the mechanical
equipment and required more foodservice
labor to prepare.

As school foodservices typically have bills
paid through the district’s administrative
office, an increase in number of vendors
resulted in more paperwork (as well as more
time for the foodservice director in placing and
receiving orders). Use of producer networks
helps streamline this process, but there may be
a cost involved to the buyer.

Two of the school districts in the project
continue to purchase seasonal fresh produce
from local growers. These are the Nevada
Community School District located in Nevada,
Iowa and the South Hamilton School District
in Jewell, Iowa. District enrollment is about
1,600 and 800, respectively. Both districts
prepare and serve food in the same building,
with some transportation of foods to
elementary schools in the district.

Diana Weber, MS, RD, the foodservice director
in Nevada is highly committed to ensuring
nutritional quality of foods served and
promoting the use of locally grown products.

© National Farm to School Program 2004
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For each of the past 15 years, the district
foodservice has purchased about 25 bushels of
apples from a local orchard. The name of the
orchard, The Berry Patch, is posted at the point
of service. The Berry Patch is a local farm
familiar to many students as classes in several
grades take field trips there to learn about
growing fruits and vegetables and production
of apple cider. The Berry Patch will deliver
varieties of apples in season to the foodservice
and match the price of the regular vendor. In
recent years, in addition to the purchase of
local apples, Diana has also bought 30 — 40
watermelons and 20 cantaloupes from another
farmer in the district, who offers the product to
the school at market price.

Candy Anderson has been director of the South
Hamilton School District for about 5 years.
She has background in commercial foodservice
operations. As a result of her culinary skills
and high energy, participation in the district’s
school lunch program averages above 90
percent. As part of the project in fall 2002,
Candy began purchasing produce through a
local apple orchard, and through a producer
network operated by a farmer organization.
The apple orchard delivered to the foodservice
and found this market an opportunity to sell
smaller apples (about 1 _ to 2 inches diameter).
A sign was placed at the point of service
identifying Story Book Orchard in Story City
(a nearby town) as the growing farm. Prices
were competitive although purchases from the
producer network did require a broker fee of
$10 for each purchase, and because of
insurance issues, the network was unable to
deliver to the foodservice operation. Because
of this inability, the director drove to the
network’s office to collect the fresh produce, a
cost of time and money. This extra effort was
worth it as she was able to introduce new foods

to students, such as green onions, or familiar
foods but in new forms, such as unpeeled
whole carrots with tops that were simply
washed prior to service.

The two schools profiled illustrate the
importance of communication between the
buyer and seller in a successful purchasing
arrangement. These two schools show how
challenges to purchasing locally can be
overcome with an end result of increased
awareness of students and staff of where food
comes from.

For more information see:
www.extension.iastate.edu/connection/
2001 Winter/winwin.html
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Vermont FEED:
Food Education Every Day

Vermont Food Education Every Day (VT
FEED) is a unique approach to food system
change in a rural state through a partnership of
three Vermont organizations. Vermont FEED is
addressing the epidemic of childhood obesity,
poor nutrition, and the disconnection between
food and our local farms. This is accomplished
through the 3 C’s: the Classroom with
standards-based curriculum development, the
Cafeteria through purchasing local food and
nutrition education, and the Community
through reconnecting people to their food
sources-the farms and farmers. Through the
development of a farm, food, and nutrition-
based curriculum, students learn the
importance of a lifelong healthy lifestyle. This
is a food movement, not the latest educational
fad. The VT FEED partners are:

* FoodWorks, an educational organization
specializing in community-based food/garden
curriculum and integrating themes of hunger
prevention and ecology into K-6 curriculum.
* The Northeast Organic Farming Association
of Vermont, a nonprofit association of
consumers, gardeners, and farmers who share
a vision of local organic agriculture and work
to strengthen agriculture in Vermont.

e Shelburne Farms, a nonprofit education
center and working farm dedicated to
cultivating a conservation ethic by teaching
about stewardship of agricultural and natural
resources and by practicing sustainable rural
land use.

The Vermont FEED project is now in its fourth
year and eighth school and is continually
refining the system-wide model to reach out to
a growing list of schools and communities

interested in FEED across the state. Students
are excited to literally dig into food research,
cooking, and growing. The FEED team
recognizes that this is just the beginning and
the need to make this a permanent strand of the
school curriculum is essential if we are to
make the necessary changes in food education,
childhood diet and the integration of local
foods into school cafeterias.

Our goal is not to create another add-on to an
already overwhelming teaching day for
teachers, but to find practical ways to integrate
required content and skills by using the theme
of food, farms, and nutrition as a context for
learning. We have also found that school
cafeterias introducing fresher and homemade
foods are often met with resistance by the
students who are not familiar with the new
tastes and appearance of these foods. Yet when
students are able to grow, cook, and experience
food ingredients in their classroom and taste
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them along the way, they typically enjoy these
new foods and have a greater understanding of
what it took to grow and produce that food.

The key aspect that makes the rural farm to
school model successful in Vermont is the
crucial link of the community. In rural towns,
the school is often the hub of activity and
communication. By bringing a spotlight onto
the community and highlighting their
community resources of farmers, food
producers, gardeners, and related businesses,
the students develop a sense of their place in
their community. “You are what you eat” and
in this case we strive to have the students eat
and learn from right around their hometown.

The Story of Orange
Center School

One of the many VT FEED success stories, has
been the recent work at Orange Center School
in central Vermont. The town of Orange is a
rural community with a proud and diverse
agricultural heritage with many working farms
dotting the landscape. The school-wide effort
in the FEED project is a powerful example of
how serious the school is about childhood
nutrition, prevention, and farm based
community connections.

The FEED project started in Orange with a
hands-on, five day summer institute for Orange
teachers (a benefit of this work is that teachers
can earn graduate credits for the curriculum
work through a local college, if they choose).
Not only did the teachers participate, but also
the principal, the summer garden coordinator,
the food service staff, and a school board
member. During this time everyone
experienced food, nutrition, and farm based

learning experiences at their school and on
local farms with local farmers as food/farm
educators. The teachers began to develop their
ten week, standards based unit of study that
they would implement with students in the fall.
The Food Service team participating in the
FEED institute developed stronger
relationships with the teaching staff, started to
develop their own confidence in teaching and
sharing about food, and learned creative ways
to use local foods and commodities in making
simple homemade meals for children.

In the next step, the FEED team was at Orange
Center School and the greater community once
a week, for ten weeks throughout the fall
working with teachers, food service, and
farmers as they taught in the classroom, in the
cafeteria, or on the farms. Some of these
lessons included:

* The kindergartners ongoing hands-on
investigation of bread ingredients and bread
making in their homemade chef hats and
aprons with making pretzels, pancakes, pizza,
and peanut butter.

e The 1* & 2™ grade exploration of the varied
life cycles in their town, like butterflies, cows,
sheep, and bees by visiting 3 local farms,
hatching butterflies, and harvesting honey.
The 3™ grade unit that explored the agricultural
and food history of their town by interviewing
local elders in their classroom and sharing
recipes.

e The 4™ & 5™ grade reading comprehension
project of investigating food labels and
calculating daily allowances of dietary needs in
math.

e The 6™ grade worm composting unit that
lead to the building of a school worm farm.
And, the 7™ & 8™ grade field studies linking
how Vermont geology and landscape have
shaped the soil available to farm through soil
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and water pH testing at local farms, They also
researched and identified the vitamin
availability in foods and the health effects of
vitamin deficiencies.

The school celebrated with a large community
event to highlight the culmination of local
food, farm, and nutrition education that had
happened over the ten weeks. The parents and
community members got to experience many
of the same lessons as their children, only this
time the students became the teachers for their
parents.

The FEED project doesn’t end there. The
FEED staff continue to work with the food
service staff of Orange as they creatively
overcome the challenges of incorporating
