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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 
National Farm to School Network



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 benefits 
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

• Distribution 

• Capital 

• Season Extension

• Existing Food 
System/Markets

Consumers
• Lack of access to fresh 

foods. 
• Intake of fresh fruits and 

vegetables in Missouri is 
lower than the national 
average.

• 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. 

• It’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! 



Farm to School 101

Connecting producers to consumers 
and consumers to agriculture.



Farm to School 101

www.MissouriGrownUSA.com



Farm to School 101



Farm to School 101

MoBeef for MoKids
-- area ranchers

-- double the beef

-- expands the menu

-- beef education



Farm to School 101

Missouri Grown 
Fundraiser

• Keep dollars in Missouri

• Sell more member product

• Connections

• Student business opportunities

• Located at
– www.MissouriGrownUSA.com



Farm to School 101 



• Focus on 14 Missouri fruits & 
vegetables

• Program branded for 
Missouri with farmer MO 
and chef Ginger 

• Engage families & 
community

20

Missouri’s Early Childhood Approach  

Chef Ginger Farmer MO 



Seasonal Produce Poster & Menus

21https://health.mo.gov/living/wellness/nutrition/farmtopreschool/



Stretch Break 



Farm to School & Whole School Health 
A Natural Partnership 



It is time to truly align the sectors and place the child at the center. Both 
public health and education serve the same students, often in the same 
settings. 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 
9-12 consumed vegetables 
less than one time daily.



Taste Tests 



Westran Middle Collaboration 

O Teachers 
O Students 
O Families 
O Community 



Using the WSCC Framework 

• Health Services 

• Nutrition 

• Out of School Time 

• Physical Education & 
Physical Activity                                                                  



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 

Farm to 
School

School 
Wellness 
Policies 





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- Participate in USDA’s Know 

Your Farmer, Know Your Food program



Aligning Wellness Policy Goals 
and Farm to School Language



Local Wellness Policy Goals



Local Wellness Policy Goals



Local Wellness Policy Goals



Local Wellness Policy Goals

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



Local Wellness Policy Goals



Local Wellness Policy Goals

Oxford School District. School Wellness Policy 



Stretch Break 



Fort Osage Farm to 
School Program









Farm to School Produce Agreement



Farm to School Food Safety Program





Moyer Farms Partnership































Farm to School

Rockwood School District
Carmen Fischer

2019



Local Produce General Conditions 

• Deliver within 24 hours of harvest
• Size of farm
• Crop diversity
• Able to provide farm tours or class visits
• Pesticide free
• Grown on farms with are less than 50 miles away
• Small farm less than ----acres



Meet with the farmer to learn what they grow.
• Do they use organic practices or what chemicals do they use?
• Discuss how items will be packaged and delivered
• Do they wash items after they are picked?
• Are they delivered in a clean truck?
• 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
• Marketing



Dollars Spent

• FY12 $3,558
• FY13 $5,650
• FY14 $6,680
• FY15 $6,256
• FY16 $2,873
• FY17 $5,795
• FY18 $5,754
• FY19 $1,785 so far





Produce arrives with some dirt on it.





Watermelon in the field
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