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© On the Menu Today

Farm to School (FTS) 101

General overview

Missouri offerings
Digging Deeper
Integrating FTS into school health

Boots on the Ground

Missouri school districts share their farm to
school stories



' | How Many Can You Name?




Part of the
I . National Farm to School Network

CORE ELEMENTS OF
FARM to SCHOOL

* EDUCATION

SCHOOL

GARDENS * * PROCUREMENT



© Kids Win

\/

Farm to school provides all kids
access to nutritious, high
quality, local food so they are
ready to learn and grow. Farm
to school activities enhance
classroom education through
hands-on learning related to
food, health, agriculture and
nutrition.



© Farmers Win

Farm to school can serve as
a significant financial
opportunity for farmers,
fishers, ranchers, food
processors and food
manufacturers by opening
the doors to an institutional
market worth billions of
dollars.




" Communities Win

Farm to school benetfits
everyone from students,
teachers and administrators
to parents and farmers,
providing opportunities to
build family and community
engagement. Buying from
local producers and
processors creates new jobs
and strengthens the local
economy.




| [ Did you know?

» Over 42,000 schools participate
in farm to school nationally!




Everyone Has Needs!

Producers Consumers
Distribution %(flé:(lfsof access to fresh
Capital Intake of fresh fruits and

, vegetables in Missouri is
Season Extension lower than the national
average.

Existing Food

System/Markets Product costs

Reliability of supply
(consistency)

Food safety



Opportunities for Us!
FTS, Food Hubs and Markets go together.

Utilizing our resources within and outside
of Extension.

Understanding that change doesn’t happen
overnight.

[t'’s not about just making more policy.
Understand and navigate.

Everyone has to eat!



The Plan

Serving on Farm to Table Advisory Board
Set goals for schools to accomplish milestones.

Train other Extension professionals on connecting
farmers to schools. Report progress!

Understand that FTS isn't just about the food.

Help producers reach food safety and packaging
standards.

Create opportunities for distribution.

Continue to build upon existing partnerships.



Show and Tell!



|l [ Farm to School 101

MISSOUR

Connecting producers to consumers
and consumers to agriculture.



Farm to School 101

MISSOURI

Grown

PICK MISSOURI GROWN

From pears to pork, hundreds of fresh and nutritious products are grown by the men and
women of Missouri agriculture. When you pick Missouri Grown produets, yjou show your state
pride and support your neighbors — the farmers and business owners who make Missouri so
great.

www.MissouriGrownUSA.com



" Farm to School 101

& > C O & Secure | hitps//missourigrownusa.com

Produce, cattle, cotton, wine. Get familiar with the best produets in Missouri, for Missouri.

I'm looking for This close in miles To this zip code

Farmers Market ...this close in miles... ..to this ZIP code...

Search Missouri Grown!

BAKED GOODS FRULTS & VEGGIES
EGGS BEVERAGES

FROM THE FARM TO THE TABLE

MISSOURI GROWN PRODUCTS

MEAT, DAIRY & SNACKS & ...AND EVERYTHING




|l [ Farm to School 101

MoBeef for MoKids MEET YOUR RANCHER: ROD LEWIS
32 A, vl o i, ot in S e, o
-- area ranchers e e R e e

-- double the beef

-- expands the menu

-- beef education
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" Farm to School 101

MASTER CATALOG

Missouri Grown

. PICK
Fundraiser MISSOURI
Keep dollars in Missouri GROWN
Sell more member product
Connections MISSOURI

Student business opportunities

Located at

www.MissouriGrownUSA.com



© Farm to School 101

FARM TOUR ITINERARY Register Now!
Only 50 spots available
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" Missouri’s Early Childhood Approach
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GROWING WITH
Harvest of the Season

Focus on 14 Missouri fruits &
vegetables

Program branded for
Missouri with farmer MO
and chef Ginger

Engage families &
community

Farmer MO Chef Ginger

20
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' Seasonal Produce Poster & Menus

MQ'’s Harvest of the Season — Winter Menu

Sweet potatoes, winter squash

GROWING WITH Mo
L. Harvest of the Season

WG = whole grain served at least once per day

BOLD = recipe provided on: www.health.mo.

‘Yogurt must contain no more than 23 grams of sugar per 6 ounces
Cereal no more than 6 grams of sugar per ounce

o

Monday Tuesday Wednesday Thursday Friday
BREAKFAST
Fluid Milk  *(Unfiavored
for children under B-years of | *1% or fat-free 1% or fat-free 1% or fat-free 1% or fat-free 1% or fat-free
age)
Juice, Fruit, or ’ Warm diced peaches : Fresh or frozen berry =
Vegetable Orange smiles (juice pack) Banana smiles topping Fresh grape halves
Grain/Bread Warm brown rice WG Cheerios® Oatmeal WG toast
Meat or Meat Alternate | Scrambled egg Cheese cubes
Other Foods
Fluid Milk 1% or fat-free 1% or fat-free 1% or fat-free 1% or fat-free 1% or fat-free
i Chili roasted sweet i Butternut squash in Sweet potatoes in
Fruit of Vegetable potatoes Mandarin oranges Tossed salad stir fry spaghetti
: Steamed green Broccoli in Chic Taco soup - tomato ; P
Fruit or Vegetable g Penne based soup & comn Chunky mixed fruit Applesauce
Grain/Bread WG bun WG Penne Corn tortilla chips Brown rice Spaghetti noodles
Stir fry fajita i
Ground Beef . Ground beef & bean f Somali spaghetti
Meat or Meat Alternate Sloppy joe Chic Penne Taco Soup ::::::‘kan, squash & (ground beef or turkey)
Other Foods
SNACK - Select 2 of the 4 components.
Fluid Milk 1% or fat-free 1% or fat-free
Juice, Fruit, or e T Spiced apple i
Vegetable P tidbits pping Carrot & celery sticks
Grain/Bread Cream of Wheat WG toast WG mini bagel
Lentil squash Sunflower butter or
Meat or Meat Alternate | Cottage cheese Hard cooked egg peanut butter
Other Foods Water Water Water Water Water
Menu Guide:

9
A -

7/
Tiown®

pring:

Strawberries

Lettuce

Broccoli

Summer Squash Bell Pepper Cantaloupe Green Beans
Peaches Cucumbers
;
% ﬁ =
Tomatoes Spinach Apples

Winter

Winter Squash Sweet Polatoes

Missouri Department of Health and Senior Services » Team Nutrition s health.mo.gov/team nutrition

« https://health.mo.gov/living/wellness/nutrition/farmtopreschool/

21



| [ Stretch Break

I'm all over your textbooks!

Eiciel Fig > Fici3..

—



Farm to School & Whole School Health
A Natural Partnership




WHOLE SCHOOL, WHOLE COMMUNITY, WHOLE CHILD

A collaborative approach to learning and health

[t is time to truly align the sectorsand place the child at the center. Both
public health and e ucation serve the same students, often in the same
settmgs We must do more work together and collaborate.

—Wayne H. Giles, Director, Division of Population Health, National Center for Chronic
Disease Prevention and Health Promotion, CDC



. Missouri State Nutrition Facts - 2015

39.4% of students in
grades 9-12 ate fruit or
drank 100% fruit juices less
than one time daily.

37.5% of students in grades
0-12 consumed vegetables
less than one time daily.




[ [ Taste Tests

D Rethink Youu' Drink ®
MaKe Today a Conprsy=s0

y ol o,
’/“/‘

4 ,' \\

Trg -Day!

It’s fun to find new favorite foods!




| | Westran Middle Collaboration

¢ Teachers
o Students

¢ Families

o Community




B Using the WSCC Framework

Health Services
Nutrition
Out of School Time

Physical Educzj\tion &
Physical Activity

ut of School Time
Across the WSCCF ramework
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WSCC Group Activity

At your table brainstorm ways your school or
district could integrate farm to school into the
following pieces of the WSCC Framework:

Table 1: Nutrition Environment & Services
Table 2: Physical Education & Physical Activity
Table 3: Family Engagement

Table 4: Employee Wellness

Table 5: Community Involvement

Table 6: Integrating Out of School Time



Key Wellness Policy Requirements
7 CFR 210.31(e)(2)

Broad participation in creation, review, and
implementation.

Specific goals for nutrition education,
physical activity, and activities that promote
student wellness.

Nutrition standards for all foods on campus.

Policies for food and beverage marketing.



| . Alignment Opportunities

D

School
Farm to .
Wellness
School o
Policies

A%



Community
Involvement

Family
Engagement

Psychological, & >
Social Services 4y

Social & Emotional
Climate




Why Farm to School in Wellness
. Policies?

Supports achievement of policy goals
Communicates values
Establish activities

Ensure sustainability

Collect team support

Create healthy schools for all!



The Healthy School

Cafeteria-
Menu Board- Highlight the local product
Competitive Foods

Produce Basket- Participatein USDA’s Know
Your Farmer, Know Your Food program



Aligning Wellness Policy Goals
and Farm to School Language



Local Wellness Policy Goals

Nutrition and
Food
Guidelines

Our schools will source fresh fruits and
vegetables from local farmers when
practicable.




Local Wellness Policy Goals

Nutrition and Use applicable funds to purchase as
Food many locally grown products for school
Guidelines menus as possible.




Local Wellness Policy Goals

Nutrition and Use applicable funds to purchase as
Food many locally grown products for school
Guidelines menus as possible.




|| I Local Wellness Policy Goals

Policy Farm to School Language
Goal

Our school district will continue to
emphasize the following values for food

Nutrition :
procurement: local economies,
i P e o
v 1 environmental sustaina value
Guidelines R

workforce, animal welfare, nutrition, and
value-chain equity and innovation.

Boulder Valley School District, Wellness Policy: Nutrition and Physical Activity



Local Wellness Policy Goals

Nutrition

Promotion  FEating experiences and school gardens should
and be integrated into the academic curriculum at
Wellness all grade levels whenever possible.

Activities




|| I Local Wellness Policy Goals

Policy Farm to School Language
Goal

Create a cafeteria environment that
Food promotes healthy eating, including the
Marketing incorporation of fresh, locally grown foods
into student meals.

Oxford School District. School Wellness Policy



[ I Stretch Break




Fort Osage Farm to
School Program




FARM TO SCHOOL
COMMITTEE MEMBERS

Stacle Waller=ron Gsage Food Service Director  B16-650-7207
laned Daubendick—Food Service Secretary E16-650 7206
Fam Fore=EIm Grove Principal  816-650-7401
Mangy Vassalle=—Elm Grove Cabetena Manager 816-650-7411
Liga Burgpess—CTC Culinary Arts Teacher 816-650-7190
Michelle Preslar—CTC Agriculiure Teacher 815-850-7241
Sara Green—Teacher at Elm Grove Flementary B16-650-7423
Fm Payne—Teacher at Buckner Elermentary R16-650-7304
Armanda Crews—Hgh School Teacher 816-650-7743
Floyd Hawkirs—Fort Osage Schoo! Board hember
D Steven Morgar — Assistant Superintendent of
Finance & Operations 816-650-7005
Larin Fahrmeler= Universiy of B0 Entension
Farm fo Institute Coordinatar
860-815-3626




The Fort Csage R-1 Scheol District Fond Service Department
has begun to explore the Missouri Farm to School program.
we have formed a Farm to Fort Committes that has been
working diligenthy avar the last 3 months te formulate cur
plan. The poal will be to implement some new ideas a5 part
of schoal year 2018-2019.

1
A FARM &

s part of this planning, we are reaching out to local farmers.

We would like to imate you to come to our first external planning sessicn on Tuesday, Decem-
bier 12 2t 3:00 p.m. at Fort Gsage High School . AL this meeting we wil| discuss what we have
developed as internal goals and Initiatives. In addition, we will have an apen ferum to discuss
what we will be looking for from our local farmers, As this is aninitial meeting, we will look to
gach of you for suggestions on potentzl parmership activities.

For more information, plezse contact Stacie Waller at
swaller@fortnsage. net or 816-650-7207.



1ETET L} « W e 2 [y

Fort Osage School District is
looking to purchase fresh
produce from local farmers for
our school lunches! Join us on:

TUESDAY, FEBRUARY &
3:00 P.M.
FORT OSAGE HIGH 5CHOOL
CAFETERIA




Farm to School Produce Agreement



Farm to School Food Safety Program






shutterstock com = 222700726

Moyer Farms Partnership

shutterstos koam « GEBOTSZO
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Thenk you for paricipafiag I
The Great Apole Grnch

Please redeem this certificate with your
Cafeteria Manager for some fresh warm
biscuits to enjoy with your Applebutter.
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Siall at other schools participating i the #ForlCrunch chalienge
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Farm to School

Rockwood School District

Carmen Fischer
2019



Local Produce General Conditions

e Deliver within 24 hours of harvest

e Size of farm

e Crop diversity

e Able to provide farm tours or class visits

* Pesticide free

e Grown on farms with are less than 50 miles away

* Small farm less than ----acres



Meet with the farmer to learn what they grow.

e Do they use organic practices or what chemicals do they use?
e Discuss how items will be packaged and delivered

e Do they wash items after they are picked?

e Are they delivered in a clean truck?

e Are GAP (Good Agricultural Practices) followed?
 How will the farmer be paid, board meetings, once a month payment



Kitchens

* Traceability

* Recipes

 Flexibility to try new recipes and sample products
e Marketing



Dollars Spent

e FY12S3,558
* FY13S5,650
* FY14 56,680
* FY1556,256
* FY1652,873
* FY17S5,795
* FY18S5,754
* FY19S1,785so far






Produce arrives with some dirt on it.
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Watermelon
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& rLe,arn more. at HealthyHollstch:wng.com
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