
2020 ‘School’s Out, Food’s In’ Webinar Series



January 21: Engaging Community Partners in Summer Meals Planning for the New Year

February 18: Farm to Summer: Incorporating Local Foods into Your Summer Meals Menu

March 18: Strategies to Improve the Summer Meals Experience for Kids and Families

April 21: Managing Summer Meals Program Finances

May 19: Summer Meals Program Outreach and Awareness

June 16: Sustaining Participation Over the Summer 

Webinar recordings and slide decks for all webinars will be available here.

http://bestpractices.nokidhungry.org/webinars
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bestpractices.nokidhungry.org

Now with an updated Resource Center!
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• Why Farm-to-Summer?

• USDA Farm to Summer Competition in CA

• Q&A

• Strategies and Tactics for Incorporating Local Foods 

into Your Summer Meals

• Q&A
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Donna Martin, EdS, RDN, LD, 

SNS, FAND

Director, School Nutrition

Burke County Public Schools

Emily Pia

Program Manager

No Kid Hungry

Laurie Pennings

Farm to School Lead

Nutrition Services Division

California Dept. of Education

Vince Caguin
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Services & Warehousing

Natomas Unified School 

District 
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Healthy, wholesome meals are necessary to attend a 
summer meals site. 

National Summer Meals Survey, 2013.

http://bestpractices.nokidhungry.org/sites/default/files/download-resource/National%20Summer%20Meals%20Survey%20Major%20Findings.pdf


• Taste tests with local foods

• Invite a local farmer to your summer 

meals site

• Cooking demo with local foods

• Host a meals site at a farmers market

• Garden – grow your own!

• Plan a “Harvest of the Month” menu item

• Incorporate one local food on your menu 1x/week

• Participate in USDA’s Farm to Summer challenge

• Incorporate local foods and farmers into summer 

kick-off or spike events



California’s
Farm to Summer Week Challenge

During the Week of June 24–28: 

 Serve a minimum of one locally sourced food 

item (Taste)

 Host a minimum of one educational food activity 

(Teach) 

 Share my Farm to Summer (F2Summer) Week 

Challenge activities at least once through social 

media, my website, or another outlet (Connect)



California’s 2019 F2Summer Week Challenge

220 sites included F2Summer Week activities

Over 60,000  meals served with a locally 

sourced food item

11 sponsors completed the Challenge

27 sponsors participated



Locally Sourced Food Items―More than
Just Fruits and Vegetables

• Almost all sponsors were serving locally sourced foods daily, 
even before F2Summer Week.

• The majority of summer meal sponsors held taste testing or 
cooking demonstrations.

_______________________________________

• 100 percent served local fruits or vegetables

• Over 50 percent served local milk

• 40 percent served a local grain

• 25 percent served a local meat/meat alternate



Locally Sourced Fruits and Vegetables

• 2/3 purchased from a local farm or 
farmer

• 1/2 purchased from their regular 
distributor

• 1/3 purchased from a vendor

• 1/3 purchased from the US 
Department of Agriculture 
Department of Defense (DoD) Fresh 
Fruit and Vegetable Program 

• 1/3 served foods from a local garden 



Education Activities

• Half of sponsors used education lessons 
through:  

1) Dairy Council of California, 2) Center for 
Ecoliteracy, 3) USDA Team Nutrition 

• > 50 percent received assistance from 
state or community partners

• Local health departments, Dairy Council of 
California, Girl Scouts, master gardeners, 
and local libraries



San Luis Coastal Unified School District (USD) 

Without Assistance:

• Served strawberries on salad bar from a local 
farm

• Made Strawberry Lassi

• Activity: Used the Center for Ecoliteracy’s About 
Strawberries enrichment materials

• Read the book, No Ordinary Apple

With Assistance: 

• Local health department staff conducted Rethink 
Your Drink activity

• Dairy Council of California talked about local 
dairy



F2Summer Week Post on Instagram



Natomas USD

A Farmer 

Conducts 

TasteTesting

of Four  

Varieties of 

Tomatoes 



Natomas USD (Continued)

The lesson ended with 
salsa and chips!  





Farm to Summer: Incorporating 
Local Foods into your Summer 

Meals Program 
Donna S. Martin, EdS, RDN, LD, SNS, FAND
Director School Nutrition Program 
Burke County Public Schools



Who we are

• County Population: 22,243

• Poverty Level: 100% of students eat at no cost

• Unemployment rate: 7.6%

• School System Enrollment: 4,200 students

• Schools: 5 schools

• Population Density: 26.7 people/sq. mile

• Summer Meals Sites:  160 sites 



Advantages

• Lower Carbon Footprint

• Enriches local economy

• Food is fresher and tastes better

• Ag education for students and staff

• Farmers have ready market for product

• Improved meal quality – kids and 
parents love it!



Disadvantages

• Training farmers on how to 
package, deliver and charge 
for food

• Weather effects on farmers

• Storage of product 

• Quality Control 





Where to Start? Your Menu!

SFSP Summer Lunch Menus 

Monday Tuesday Wednesday Thursday Friday
Chicken Fliet  

Sandwich on WW Bun

Turkey and Cheese 

Sandwich on WW Bun

Ham and Cheese 

Sandwich on WW Bun

Turkey and Cheese 

Sandwich on WW Bun 

Cheeseburger            

on WW Bun

Apples Blueberries Plums Peaches Nectarines 

Cucumbers and Ranch 

Dip  

Cherry Tomatoes and 

Ranch Dip

Broccoli and Ranch 

Dip

Baby Carrots and 

Ranch Dip

Raw Vegetables and 

Ranch Dip 

Mustard & Mayonnaise Mustard & Mayonnaise Mustard & Mayonnaise Mustard & Mayonnaise Mustard & Mayonnaise

Juice- Apple, Orange, 

Grape

Juice- Apple, Orange, 

Grape

Juice- Apple, Orange, 

Grape

Juice- Apple, Orange, 

Grape

Juice- Apple, Orange, 

Grape

Milk - skim, lowfat & 

chocolate

Milk - skim, lowfat & 

chocolate

Milk - skim, lowfat & 

chocolate

Milk - skim, lowfat & 

chocolate

Milk - skim, lowfat & 

chocolate



How to find farmers?

• Cooperative extension

• Gathered Farmers together

• Ag Department at School 

• Check with other School Districts 

• State and National Farm to School 

Organizations



Farm to School Vendor Application

Website https://www.burke.k12.ga.us/



Radius Description



Farm to School Vendor Application Cont.



Farm to School Vendor Application Cont.



Farm and Production Practices 





Farm to 
School Bid



Farm to 
School Bid
Award



Seasonal Item Delivery Schedule

Item

Cantaloupe 

Date of 

Delivery 

Total 

Amount BES WPS SGA BCMS BCHS

June 8 308 each 96 each 20 each 24 each 120 each 48 each

July 6 308 each 96 each 20 each 24 each 120 each 48 each



Minimally Processed Fruits and Vegetables 



Fruit



Vegetables 



Does Farm to Summer take more time?  
You have to get staff on board!

Packaging may be 
different?

Extra prep Help unloading from 
Farmer 



Don’t forget to market the program to 
students, parents and the community

TV Interviews Newspaper Articles 



Farmers Market



What about Insurance? GAP Certified? 
Forward Contracts? Bidding? 

Insurance Information Certification



Product Liability Insurance

• What is Product Liability Insurance? Product Liability Insurance is a tool a farm can 
buy to protect the farmer and farm from financial risk. This kind of insurance 
protects farmers against people who may claim to suffer illness, injury, or loss due to 
the product the farmer sold to them. Product liability insurance covers medical 
expenses, the cost of a lawyer, and more.

• Who Requires Product Liability Insurance?
Product liability insurance is generally required for all farmers who sell to grocery 
stores, retailers, farmers' markets, and institutions such as schools, colleges, and 
hospitals. Institutions generally require between $1 million and $5 million in product 
liability insurance coverage. 

• How To Get Product Liability Insurance For Your Farm:
Product Liability Insurance can be purchased either through an insurance company 
that specializes in farm insurance, or may be an additional service offered by a 
homeowner, renter, or auto insurance company. Ask for recommendations and 
feedback about insurance from fellow farmers, the Farm Bureau and other 
agricultural advocates and business advisors.



Good Agricultural Practices (GAPs)

• Good Agricultural Practices are a voluntary set of food-safety 
guidelines designed to help farmers handle food safety from the 
farm to the market. These practices include:
• Developing a food safety plan for the farm

• Training farm employees about this plan and farm food safety practices

• Documenting farm practices to reduce the risk of dangerous bacteria or 
toxins on farm products

• Federally, it is not required that school food vendors have GAP 
certification. Some schools do require the certification, and many 
wholesalers and food distribution companies contracting with schools do 
require it.

• Certification of GAPs is a voluntary, annual audit process that certifies 
that a farm shows commitment by management and staff to follow and 
maintain these practices.



What do I charge???? How do I create an 
invoice????

• Market Bulletin for Pricing

• Word Processing

• Excel classes 



INVOICE & PAYMENT 

• Separate Invoice for each school with the following information:

• Name, address and phone number of vendor/business selling 
products to each district. 

• Date of delivery 

• Itemized list of quantity, item description, origin of the item 
(farm, location), unit of sale (ea, cs, lb, etc.), price per unit and 
extended total price for each item listed on invoice 

• Grand total amount each district has to pay for the total 
purchase 

• Payment form will be agreed upon at time of contract 

• Invoice Number



Lots of Training!

How to grow for the 
schools 

How to fill out Bid 
documents.  

Food Safety Training

https://www.facebook.com/harvestbright/photos/a.1562455080658011/1696952893874895/?type=3


Flexibility – What happens when?

• The Farmer’s crop fails

• The Farmer has more crop than he can sell?

• The Farmer has a new item you have never used?

• Hurricanes hit?

• The product you get is bad?



Products we locally source

Collards Corn on the Cobb Purple Hull Peas
White Acre Peas
Butter Beans 



Products we locally source

Sweet Potatoes Peaches Honeydew



Products we locally source

Red Potatoes Broccoli Cabbage



Products we locally source

Whole Wheat Flour Homemade Rolls Cucumbers



Products we locally source

Strawberries Watermelons Squash – Beef – Pork 



Products we locally source

Organic??? Lettuce Whole Grain Grits

Whole Grain Corn Meal 



Farm to School Grants 

• $10 million in funding 

• Proposals usually due mid-December and awarded the next spring

1. Planning grants are intended for school districts or schools, local 
agencies, Indian tribal organizations, small- and medium-sized agricultural 
producers or groups of small- and medium-sized agricultural producers, 
and non-profit entities working with schools or school districts just starting 
to incorporate farm to school program elements into their operations.  
($20-$50,000)

2. Implementation grants are intended for school districts or schools, local 
agencies, Indian tribal organizations, small- and medium-sized agricultural 
producers or groups of small- and medium-sized agricultural producers, 
and non-profit entities working with schools or school districts to help scale 
up or further develop existing farm to school initiatives. ($50-$100,000)

3. State Agency grants are intended to increase the amount of local food 
served in eligible schools by funding State agencies to support and expand 
farm to school efforts in their states  ($50-$100,000)



Results

I love a clean plate!



We are changing the way children eat 
which should change their lives!!

Salad anyone??? Early Head Start 
students – Age 2-3



We root for Students, Farmers and the 
Community!



Resources
• Washington State https://agr.wa.gov/departments/business-and-

marketing-support/farm-to-school-toolkit

• Georgia Organics 
https://georgiaorganics.org/for-schools/

• National Farm to School Network 
http://www.farmtoschool.org/

• Kansas Farm to School 
https://www.kn-eat.org/F2S/F2S_Menus/F2S_Home.htm

• Healthy Foods for Navajo Schools 
http://www.farmtoschool.org/Resources/Navajo%20F2S%20Manua
l%20revised.pdf

https://agr.wa.gov/departments/business-and-marketing-support/farm-to-school-toolkit
https://georgiaorganics.org/for-schools/
http://www.farmtoschool.org/
https://www.kn-eat.org/F2S/F2S_Menus/F2S_Home.htm
http://www.farmtoschool.org/Resources/Navajo%20F2S%20Manual%20revised.pdf




Our Program Innovation team is looking for up to

ten pilot partners to test two ideas that might help

sponsors reach more kids with summer meals.

Selected partners will receive up to $10,000 and

technical assistance with implementation and

evaluation.

Adult Meals: Apply Here

Activities: Apply Here

https://adult-meals-rfp.questionpro.com/
https://activities-rfp.questionpro.com/


Register for our next webinar!

March 18 at 2:00PM ET

https://strength.zoom.us/webinar/register/WN_BThrUZc6T3G9QmOpXuKHEg

