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

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




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

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

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



http://bestpractices.nokidhungry.org/webinars

Visit our website!

inars  Subscribe to Our Newsletter  Contact

bestpractices.nokidhungry.org
Now with an updated Resource Center!

Information, tools, and resources designed to
successfully end childhood hunger.




AGENDA

*  Why Farm-to-Summer?

* USDA Farm to Summer Competition in CA

* Q&A

* Strategies and Tactics for Incorporating Local Foods
iInto Your Summer Meals

* Q&A
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According to families...

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

62%

National Summer Meals Survey, 2013.



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

Enrichment & Education

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!
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Procurement

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:

J Serve a minimum of one locally sourced food T L
item (Taste) 7

d Host a minimum of one educational food activity
(Teach)

d 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

& 27 sponsors participated

11 sponsors completed the Challenge

220 sites Included F2Summer Week activities

Over 60,000 meals served with a locally
sourced food item



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 o \‘""“‘ &

* 40 percent served a local grain ! engr
« 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

. BITE | |PICK
 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

A Story About Eating Mindfully



F2Summer Week Post on Instagram

slcusdfood Celebrated Farm 2 Summer Week
today @hawthorneelementaryslo with
@dairycouncilofca and @slopublichealth with
California strawberry tastings, ReThink Your
Drink, and @center_for_ecoliteracy nutrition
education lesson with 5th graders! We
practiced mindful eating and tasted strawberry
lassi drinks! #f2summer



Natomas USD

A Farmer
Conducts
TasteTesting
of Four
Varieties of
Tomatoes
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Natomas USD (Continued)

The lesson ended with
salsa and chips!






Farm to Summer: lmcor/oomtimg ‘
Local Foods into your Summer
= Meals Program

Donna S. Martin, EAS, RDN, LD, SNS, FAND
Director School Nutrition Program
L 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 Hor.iaa...,,ﬁ.
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Summer Meals Sites: 160 sites
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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!
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Disadvantages

* Training farmers on how to

package, deliver and charge
for food

« Weather effects on farmers
* Storage of product
* Quality Control



|

.

3 ‘G—. _

e swrany N W
YOU BUTTERNUT SQUASH TEHE |
OPPORTUNITY TO EAT REAL FOOD!

DR




Where to Start? Your Menu!
~ SFSPSummer Lunch Menus

Monday Tuesday Wednesday Thursday Friday
Chicken Fliet Turkey and Cheese Ham and Cheese Turkey and Cheese Cheeseburger
Sandwich on WW Bun Sandwich on WW Bun Sandwich on WW Bun Sandwich on WW Bun on WW Bun
Apples Blueberries Plums Peaches Nectarines

Mustard & Mayonnaise Mustard & Mayonnaise Mustard & Mayonnaise Mustard & Mayonnaise Mustard & Mayonnaise
Juice- Apple, Orange, Juice-Apple, Orange, Juice-Apple, Orange, Juice-Apple, Orange, Juice-Apple, Orange,
Grape Grape Grape Grape Grape
Milk - skim, lowfat & Milk - skim, lowfat & Milk - skim, lowfat & Milk - skim, lowfat & Milk - skim, lowfat &
chocolate chocolate chocolate chocolate 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
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Farm to School Vendor Application

1. Farm or Business Name:

2. Owmners Name:

3. Address:

4. Business Phone Number:

5. Cell Number:

6. Email address:

7. What size 15 vour farm? How many acres are in production?

8. Please circle which radius you are located within. Please see attached images for radius depiction.

Radius 1: Within Burke County lines Radius 4: Within the GA state lines or 70 miles of

Radius 2: Within 50 miles of Waynesboro Ra° GA-SC state Ene

Radius 3: Within 100 miles of Waynesboro Radius 5: Southeast region-NC, FL, AL, TN

9. Do you currently sell to any other school system or business?
Yes No
If ves, please list with references.




Radius Desc ription

Radius 2: Within 50 miles of Waynesboro

Radius 3: Within 100 miles of Waynesboro
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Farm to School Vendor Application Cont.

10.

11.

13.

Does vour farm currently hold hiability insurance? (circle one) *If ves,_ please provide proof of msurance upon ad
submission

Yes No
Are vou willing to complete a farm mspection by BC SNP with 48 hours’ notice]?

Yes No

. Are vou willing to host a farm tour/visit for students and/or faculty?

Yes No

Do vou currently have any certifications? *If ves, please provide proof of certifications upon bid submission
o Certified Organic
o Certified Naturally-Grown
o Good Agricultural Practices (GAP) Certified
o Other:




Farm to School Vendor Application Cont.

14. Please list any training pertinent to produce safety, farm to school, etc vou have attended?
*If vou have attended any training, please provide proof of traiming upon bid submission

15. Are vou willing to deliver yvour productis) to all locations described in request for bid? (5 Waynesboro, 1 Sardis)
Yes No

16. How much lead-time do you need for orders?

17. Do yvou have a minimum amount, volume, or dollar value for orders and/or delivery?
Yes No

If ves, what is the minimum{?

18. What 1s your policy for products of poor quality? Are yvou willing to offer credits or returns?




Farm and Production Practices

1. Is the water tested annually?
Yes No

a. Ifyes, can vou provide proof?
Yes No

2. If applicable, how often do vou clean and sanitize processing equipment and/or food handling contact
surfaces?

a. Please list address of processing facility or equipment

3. Is the source of wash water used on food products and storage containers protected from cross
contamination? di_e. manure, livestock, pets, etc)

Y es No MN/A

4. If raw manure 15 incorporated 1nto soil, 15 1t added at least 2 weeks prior to planting or 120 days prior to
harvest?

Yes No MN/A




3. How is the food transported from facilities to schools? Are vou able to maintain appropriate
temperatures during transportation (if applicable)?

6. How much time does it typically take from harvest to delivery? Please provide a range in hours or days.

7. Do you have traceability methods in place? (Documentation tracking harvest date, location, crop type,
quantity, place of sale/delivery, etg). *If ves, please provide proof of traceability documentation with
bid submission

Yes No

a. If so, can vou provide documentation upon request?
Yes No

8. Is the produce you are intending to sell to BC SNP grown and harvested on a sole location or multiple
locations? If grown on more than one, please list all locations that produce 1s sourced from.

I:I I have read the Request for Quote (RF()) document; I understand and agree to all terms.

1, . verify that all ahove information provided 1s true to the best of my knowledge and understand
that proof of above claims may b requested at any time.

Signature (typed if electronic submission) Date

Print Name




Farm to
School Bid

Harvest Bright Vendor Specification Form

Date Name/Farm Name Phone Number Email Address School Year
2018-2019
Please check the shaded box and fill in ALL shaded boxes for items vou are bidding. If vou would like to submit a bid for items not
listed, please use the 'Other’ boxes at the bottom of the form. If vou are submitting a bid for an item that does not meet our
specification standards, please indicate how it would differ in the specifications field. *Delivery dates may vary slightly fiom what
is listed. Dates subject to change. ¥**FFVG: Fresh Fruit and Vegetable Grant. Delivery dates to be determined based on seasonal
availability.
Approximate Dates of - -
Prod Specificati PP Quantities Quantities Able Prici
roauce ecitications Use (pl ircle dat . ricin
P (please circle dates Needed to Provide &
when item is available)
Collards Acceptable form: Aug 13-17 Jan 14-18 435 lbs/delivery PER DELIVERY: 5
Ribbon cut and washed Aug20-24  Jan 28-Feb1 Ibs per delivery
Temperature Control: Sept4-7 Feb4-8
Pre-cooled, stored, and delivered Sept 10-14 Feb 11-14
between 33-41 degrees Sept17-21 Feb 19-22
Packaging: Sept 24-28  Feb 25-Mar 1
Ventilated Oct1-5 Mar 11-15
Oct 15-19 Mar 18-22
Oct 22-26 Mar 25-29
Oct 29-Mov 2 Apr1-5
MNov 5-9 Apr16-19
Dec 3-7 Apr 29-May 3 TOTAL: YEAR TOTAL: S
Jan 8-11 10785 lbs Ibs per pound
Cabbage Acceptable form: Aug 27-31 Jan 22-25 505 lbs/delivery PER DELIVERY: S
Whole heads Sept 10-14 Feb4-8 Ibs per delivery
Temperature Control: Oct 10-12 Mar 4-8
Mot needed Oct 22-26 Mar 18-22
Packaging: Mov 26-30 Apr22-26 TOTAL: TOTAL: S
Atvendor discretion 5050 lbs lbs per pound
White Acre Peas Acceptable form: Aug 27-31 Jan 22-25 46 bushels/delivery PER DELIVERY: S
Shelled, cleaned, blanched and Sept 17-21 Feb 11-14 bushels per delivery
frozen, vacuum sealed Oct 10-12 Mar 4-8




Evalnation Criteria Source 1 Spurce X Source 3

Farm to

S CI/\O 0 ( B l.d e TealPooe Total Pois T
Award e
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Origin

+10 poirts: Within Burke Comty linss
+7 points: Within 30 miles of Burke
County

+5 points: Within the GA state lines ar
70 miles of the GA-BC stats line

+3 points: Southeast region

(MC FLAL TH)

Cost

+2 lowest cost

Drelivery

-2 points if unable to deliver product to
2ll schonls

+1 point if product is delivered to in town
schooks oaly

+1 points if product is delivered to all

_school:
Packaging and Labeling (5 possible
Pz}
+5 pointz: Product sigers BCENF
FEQUITERERTT
Harvest date [before delivery dare] **
+3 If product is harvested 48-72 hours
before delivery.
+{ If product i= harvested =73 hours
before delivery.

Other **

+1: Can host students or staff for farm
tours

+1: Insurance

+1: FAP-certified (or similar)

|| Total points received:




Seasonal Item Delivery Schedule

Cantaloupe

Date of Total
DeIivery Amount BES WPS SGA BCMS BCHS

June 8 308 each 96 each 20each 24 each 120each 48 each
July 6 308 each 96 each 20each 24each 120each 48 each




Minimally Processed Fruits and Vegetables

Top 10 Minimally Processed Fruits & Vegetables®
Purchased by Washington Schools

Item Type of Processing Pack Size Notes
Shredded Lettuce Shredding %" or 1/8" * 5lb bag, 4 or 6/case
* 20Ibcase
Broccoli Florets Fresh, cut into florets * 3lbbag Broccoli slaw is listed
3 1b bag, 4 or 6/case | in Food Buying Guide,
12 |b case could be marketed as o
« 20|bcase way to get more dark
green subgroup into a
coleslaw.
Carrots Peeled and cut into * 1.5 0z bags sticks, **2 oz sticks = % Cup,
sticks, coins, or shreds 200/case ideal for single-serves
* 2 oz bags sticks, *= ¥ Cup = approx. 6
100/case sticks

3 1b bag, 10/case **1 1b =3 % Cups sticks
5 1b bag, 4/case

20 |b case
Salad Mix Cut and mixed * 2Ib bag, 6/case
51b bag, 4/case
20 |b case
Sliced Apples Cut, with ascorbic acid * 2 o0zbags, 100/case | **2 o0z =2 Cup, ideal
3 Ib bag, 4/case for single-serves
** ¥ Cup = approx %2
of a 123-138 count
apple, or 2/5 of a 120
count apple
Corn Cut from cob fresh, cut 30 b case
from cob frozen
Peas Shelled fresh, shelled 30 Ib case
frozen
Frozen Strawberries Sliced 1QF or whole 1QF s 51b bag, 6/case
* 30Ibcase
Cauliflower Fresh florets, frozen + 3lbbag
florets * 31bbag, 4 or 6/case

5 1b bag, 4/case
* 12 |bcase
Frozen Blueberries Whole IQF * 5lb bag, 6/case
* 30I|bcase
**gingle-serve sizes based on the Food Buying Guide that schools use to guide planning and documentation of all food
served in their meal programs.
Pack size estimates based on USDA Commodity Foods list, and input from schools (Spokane, Wahluke, Ellensburg, -
Whatcom, LaConner), and farms/processors/distributors (Ralph’s Greenhouse, Shawn’s Produce, Duck Delivery) -




Fruit

Standard Pack Size

Equivalent Count per Pack Size

Motes

* 40 |bs. box, usually layered

s 72,88, 100, 113, 125, 138, 150 or
163 count per container

Size definition:

e 72 count: 3 ¥ in in diameter
BB count: 3 ¥ in in diameter
100 count: 3 1/8 in in diameter
113 count: 3 in in diameter
125 count: 2 7/8 in in diameter
138 count: 2 % in in diameter
150 count: 2 5/8 in in diameter
# 163 count: 2 ¥ in in diameter

Apricots

# 24-Ib lugs, with count per 1 |b
stamped on exterior

* 2- or 3-layer tray pack
*Most fruit packed 96-count tray pack

* 84, 96, and 108 apricots per tray
pack

Size definition:

Extra jumbo: B per lb.
Jumbo: 10 per lb
Extra large: 12 perlb
Large: 14 per lb

Medium: 16 apricots per lb,

Blackberries

* 12 6-0z. clamshells
# 12 1/2-pint containers
» 12 1-pint containers

Blueberries * 12 6-0z. dry pints clamshells Count varies by size Size definition:
* 12 12-oz. dry pints clamshells * 12 6-0z. dry pints clamshells yields # Extra Large: less than 90 berries per
® 5- and 10-lb. cartons about 9 cups of blueberries (36 cup
servings if served % cup per serving) * Large: 90-129 berries per cup
» Medium: 130-189 berries per cup
* S5mall: 190-250 berries per cup
Cherries * 11- to 20-Ib. cartons or lugs

# 32-1b. crates

Size measured by how many rows of
cherries fit per box; 9, 9.5, 10, 10.5, 11,
11.5, and 12 rows.




Vegetables

Item

Type of Processing

Pack Size

MNotes

Shredded Lettuce

Shredding %" or 1/8"

* 5lbbag, 4 or 6/case
+ 20Ibcase

Broccoli Florets

Fresh, cut into florets

* 3lbbag
3 Ib bag, 4 or 6/case
12 |b case

+ 20Ilbcase

Broceoli slaw is listed
in Food Buying Guide,
could be marketed as o
way to get more dark
green subgroup into a
coleslaw.

Carrots Pegled and cut into s 1.5 0z bags sticks, **2 oz sticks = ¥ Cup,
sticks, coins, or shreds 200/case ideal for single-serves
s 2 oz bags sticks, ** % Cup = approx. 6
100/case sticks
s 3|bbag, 10/case **1 |b =3 % Cups sticks
* 5lb bag, 4/case
* 20lbcase
Salad Mix Cut and mixed * 21b bag, 6/case
* 51b bag, 4/case
* 20Ilbcase
Sliced Apples Cut, with ascorbic acid * 2 ozbags, 100/case | **2 0z =7 Cup, ideal
* 3 1b bag, 4/case for single-serves
** ¥ Cup = approx ¥
of a 125-138 count
apple, or 2/5 of 2 120
count apple
Corn Cut from cob fresh, cut 30 |b case
from cob frozen
Peas Shelled fresh, shelled 30 |b case

frozen

Frozen Strawberries

Sliced |QF or whole IQF

* 5|b bag, 6/case
+ 30|bcase

Cauliflower

Fresh florets, frozen
florets

3 |b bag

3 Ib bag, 4 or 6/case
* 5lb bag, 4/case
+ 12 |bcase

Frozen Blueberries

Whole 1QF

* 51b bag, 6/case
+ 30 I|bcase




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

Packaging may be Extra prep Help unloading from
different? Farmer




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

Every Thursday, 4-6

Southern Bank Pavilion 855 Liberty St

FARMERS MARKET

Put Local Food on Your Plate k&

O HARVEST

-




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

g e 11T
\Q = VX T ol SOV ¥ S e
FARM UABILITY INFORMATION .

= Provided only where 2 premium and a limit of fabi

1
ity are shown for that co —
SEsCRIPTION umi Farm To School 5E|f-HE|p Form
™ Liability & Exchange Labor $1,000,000 - modi ur
Se=y injury And Property Damage Per Gccurrence If you answer “no” to any of the questions, you may want to fy yo
¥ wel
= Total Acres At All Locations in GA
Alditional Dwellings With Personal Liability food safety plan.
Additional Dwellings Rented To Others o Larm
Additional Residance Or Set Of Buildings
Jo  DrimaryUvestockType " 80 lnestock Number
N SecondarylivestockType 5 Livestocy nomee” . Yes No
T Practice
! Injury And Advertising Injury $1,000,000
=r5an Or Entity . T
BR=ccs And Completad Operations Aggrogate $1,000,000 Training, Certifications, Requirem
G onc
W p, Per Py B - training from farmers.
| e s S—
nual Aggregate For Coverages H, |, and J 52,000,000 . ts (what
i Our school has written plans for receiving locally grown food products
u
edical Payments Per Person to accept, what to reject, how to handle, etc.).
5D TARM EMPLOYEES RATED ON A pER CAPITA BASIS

S D NUMBER EMPL AT ANY D1 DURING THE POLICY.
RME LIMITS AS COVERAGES 1 | A D

Land & Water Use
roduction of crops and
PALL TIME WORKING IN EXCESS OF sy i used before production
PART TIME WORKING TWO T0 Six Moo THS We ask farmers how their land was
RERTTIME WORKING LESS THAN TWey mems
RESIDENCE {\ONEARMY IN EXCESS OF TWG EhipL
INCREASED EMPLOYEE MEDIGSL

whether efforts have been made to prevent contamination.
i oduction and how long they
if they use raw manure in crop pr i

WE:: mr:pplicaﬁm and harvest (90 days for above ground crops;
wal .
days for crops touching soil).

ke to be
We ask farmers if they check the temperature of compost they mal

sure harmful microorganisms are destroyed.
$3

SNy Coverage Premium For State G

We ask farmers whether they limit domestic and wild animals in food
productions areas.

We ask farmers if eron nroduction areas are near or adiacent to animal
e asl s if o
Pana nsasa

[ ance Information
nsur




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 visk. This kind of insurance

rotects 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 -safet
uidelines designed to help farmers handle food safety from the
?arw\ 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 fractices to reduce the risk of dangerous bacteria or
toxins on farm products

 Federally, it is not re?\uired that school food vendors have GAP
certification. Some schools do require the certification, and.mazfuﬁ
wholesalers and food distribution companies contracting with schools do
requive 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 | charge???? How do | create an
nvoice????

312218

 Market Bulletin for Pricing
» Word Processing A e YT P

o 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

[temized [ist of quantity, item description, origin of the item
(farm, location), unit of sale (ea, cs, |b, 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
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Lots of Training!
= 2

GROW WITH US

FARMER'S

1 J,\ AT ~u I
u{\‘() i ”l I“ “

L :; .'.'s’ | AR R ™

URKE COUNTY PUBLIC SCHOOL

:EKING FARMERS FOR UPCOMIM
SCHOOL YEAR

»in us February 26th, 10am-12pm @ BCI
pfessional Learning Center behind the h
school to learn more.

EMAIL KARA LECLAIR AT
KLECLAIR@BURKE.K12.GA.US5 OR CALL

g:)voo -554-2306 WITH QUESTIONS OR TO RSVP % g\)

How to grow for the How to fill out Bid
schools documents.
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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

Corn on the Cobb

Purple Hull Peas
White Acre Peas
Butter Beans




Products we locally source

Sweet Potatoes




Products we locally source

Red Potatoes Broccoll



Products we locally source
?‘“

100% Soft Red Whole Wheat Flour
Milled by

BaciE To THE
BASICS101L

149 Butts Rd.
Cochran, GA 31014
478-697-1027
www.backtothebasics101.com

Net Wt 30 Ibs (13.61kg)
Ephesians 3:17-20

3

Whole Wheat Flour Homemade Rolls

S




Products we locally source

Strawberries Watermelons

LG




Products we locally source
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Organic??? Whole Grain Grits

Whole Grain Corn Meal




Farm to School Grants

* 310 wmillion in funding
* Proposals usually due mid-December and awarded the next spring

1. Planning fmnts.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.
(320-3$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 I/\ego scale
up or further develop existing Farm to school initiatives. ($50-3100,000)

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 ($50-3100,000)
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Results
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[ 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

« QGeorgia 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%20F2S5%20Manua
[(%20vevised.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




FUNDING OPPORTUNITIES

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/

Reaqister for our next webinar!

Strategies to
= Improve Your
_— Summer Meals
c Experience for Kids
and Families

March 18 at 2:00PM ET

NOKIDI:,.. ..

STRENGTH



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

