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“Supporting farm to school programs will increase the amount of produce
available to cafeterias and help to support local farmers by establishing
regular, institutional buyers. Many schools are using farm to school programs
as an important component of nutrition education.”

—Tom Vilsack, Secretary, U.S. Department of Agriculture

“Everything is right about farm to school: healthy fresh food, enhanced
economic opportunity for farmers, and education for children about where
food comes from. That’s a trifecta!”

—Kathleen Merrigan, Deputy Secretary, U.S. Department of Agriculture
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TARGET Center at (202) 720-2600 (voice and TDD).

To file a complaint of discrimination, write to USDA, Assistant Secretary for Civil Rights, Office of the
Assistant Secretary for Civil Rights, 1400 Independence Avenue, S.W., Stop 9410, Washington, DC
20250-9410, or call toll-free at (866) 632-9992 (English) or (800) 877-8339 (TDD) or (866) 377-8642
(English Federal-relay) or (800) 845-6136 (Spanish Federal-relay). USDA is an equal opportunity provider
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Executive Summary

The USDA Farm to School Team was established late in 2009 as a result of discussions within
the Department-wide Know Your Farmer, Know Your Food Initiative. These discussions focused
on the need to develop strategies to enhance market opportunities for local farmers as well as
the need to better connect farmers with consumers and thereby increase public understanding
of American agriculture. Very quickly, Farm to School was identified as a strategy that could
potentially contribute to both goals. The USDA Farm to School Team was appointed and tasked
with surveying Farm to School efforts and providing USDA leadership with a deeper
understanding of the challenges and opportunities faced by Farm to School efforts.

During 2010, the Team visited 15 school districts across the country that were involved in farm
to school related activities in varying capacities, reviewed resource materials, participated in
national and regional conferences, and consulted with other organizations that worked with
the farm to school community. This report summarizes the observations of these activities.
This report also provides suggestions for further action by USDA to support schools in obtaining
fresh and healthy food from their local and regional food systems.

Farm to school covers a wide range of activities that necessitate a high degree of collaboration
among a variety of participants. As such, this report is intended for a broad audience, including
school food service personnel, school district administrators, farmers and processors, nonprofit
organizations, State and local governments, parents, teachers, and other community
stakeholders.

During the course of the site visits, the Team extracted a number of lessons, which are
described in greater detail within this report. Some of the significant lessons from the visits
include the following:

1. Communities are passionate about their farm to school initiatives and work hard to
overcome the challenges faced;

2. Open and clear communication between schools, farmers and ranchers, producers, and
community and commercial partners is paramount for success;

3. USDA’s attention to local and regional food systems through the Know Your Farmer,
Know Your Food initiative and the Farm to School Team has provided credibility to local
efforts; and

4. |Insufficiencies in local supply chains (e.g., production volume and quality, processing,
storage, etc.) often present challenges for farm to school efforts.

Although the characteristics of individual farm to school initiatives vary, the USDA Farm to
School Team identified several needs that were expressed consistently throughout the visits.
These needs are identified within each section of this report; however, some of the primary
needs are as follows:



1. Funds to support farm to school-related initiatives and infrastructure (e.g., school food
service staff trainings; student educational activities; establishment of small processing
facilities; equipment for storing, processing, and preparing local products);

2. Clear understanding about USDA’s Child Nutrition Programs’ procurement
requirements;

3. Farm to school stakeholder networks to facilitate communication, share experience, and

build relationships;

Increased awareness of existing USDA efforts to support local and regional food

systems; and

5. Evaluation systems to measure the impact of farm to school on farmers, school food
service, and students’ health and behaviors.

E

Finally, USDA is committed to addressing these needs by:

=

Expanding USDA’s outreach efforts to bring awareness of existing USDA support for local
and regional food systems.

Efficiently administering the farm to school grants in accordance with the Healthy,
Hunger-Free Children Act of 2010;

3. Maintaining and expanding support for local and regional food systems, including farm
to school, by building on the efforts of Know Your Farmer, Know Your Food,

N

4. Evaluating the impact of farm to school efforts at a national level, including the USDA
Economic Research Service’s Farm to School Census Survey and Food and Nutrition
Service’s School Food Purchase Study;

5. Attending and facilitating networking and educational meetings throughout the country

that support farm to school efforts;

6. Maintaining and expanding outreach and collaboration with other Federal
Departments—such as the Department of Education and the Centers for Disease
Control and Prevention—to work on farm to school-related initiatives and leverage

resources;

7. Expanding collaboration with nonprofit agencies working on farm to school-related
issues; and

8. Exploring options for the use of USDA Foods to support local and regional food systems.



Introduction

Farm to school activities bring local food items into the school meal programs. In addition, they
may also encompass activities such as nutrition and agricultural curricula, school gardens, and
farm tours. These activities teach children essential lessons about how farm products are
produced and the role they play in a nutritious, healthful diet. Farm to school activities benefit
multiple stakeholders, including students, school food service personnel, farmers, parents,
teachers, and the community at large.

In 2009, the U.S. Department of Agriculture (USDA) formed a Farm to School Team, comprised
of staff from both the Food and Nutrition Service and Agricultural Marketing Service, to gain a
greater understanding of the variables that affect farm to school; determine what needs exist
for the school districts and farmers to begin, progress, or sustain their farm to school activities;
and what support the USDA could provide for these efforts. To do this, the Team visited school
districts across the country, reviewed resource materials, participated in national and regional
conferences, and consulted with various organizations.

This report summarizes the 2010 site visits and is divided into the following topic areas:
e School Food Service Infrastructure
e Farm to School Implementation and Promotion

Procurement

Farm to School Education

Food Safety

Impact and Evaluation

Local, State, and Federal Policy

Farmers’ Perspective in Selling to Schools

Each topic area includes related background information, common challenges expressed by the
site visit participants, and examples of how those challenges were addressed by the
participants, also known as “Expressed Challenges” and “Addressing the Challenges,”
respectively. Each topic area also offers a conclusion from the Farm to School Team, which
highlights existing efforts USDA provides to support farm to school efforts and also provides
specific suggestions for how USDA can better assist schools and farmers in their endeavors.

USDA will continue to support farm to school activities by providing guidance, technical
assistance, and funding resources, as well as by providing a format in which information can be
shared through the USDA Farm to School website. The USDA Farm to School website
(http://www.fns.usda.gov/cnd/F2S) will continue to provide updated information on USDA
policy, as well as farm to school implementation and best practices.



Background

As early as 1997, the USDA began connecting small farms to the school meal programs. These
initial “farm to school” efforts encouraged small-scale farms to sell fresh fruits and vegetables
to schools and encouraged schools to buy produce from small-scale farms. Over the years,
USDA’s Food and Nutrition Service (FNS) and Agricultural Marketing Service (AMS) have issued
several publications to assist schools and farmers in their efforts to bring local food items to
school meals. These publications (listed below), among other farm to school-related resources,
are found on the USDA Farm to School website at http://www.fns.usda.gov/cnd/F2S.

USDA Publications:
Small Farms/School Meals Initiative: a Step-by-Step Guide on How to Bring Small Farms and
Local Schools Together (2000)
How Local Farmers and School Food Service Buyers Are Building Alliances (2000)
Innovative Marketing Opportunities for Small Farmers: Local Schools as Customers (2000)
Eat Smart-Farm Fresh! A Guide to Buying and Serving Locally Grown Produce in School
Meals (2005)

In 2002, the Farm Security and Rural Investment Act authorized funds for USDA to encourage
the purchase of locally produced foods and to provide grants and technical assistance for
projects that improve access to local foods from small-scale farms and school garden support.
However, funding was not appropriated for the implementation of these activities.
Additionally, the Child Nutrition and WIC Reauthorization Act of 2004 authorized the Secretary
to provide assistance in support of farm to school efforts through competitive matching grants
and technical assistance to schools and nonprofit entities; however, again funding was not
appropriated for implementation.

In March of 2008, FNS held a discussion session in Washington, D.C., with representatives from
school districts, farmer associations, food banks, local farms, and nonprofit organizations to
learn more about the growing interest in farm to school. The session provided participants with
the opportunity to share their insights about procuring local farm products, food transportation
from the farm to the school, the cost associated with purchasing local foods, and the needed
cafeteria infrastructure to process local farm products.

Through this session and other inquiries, USDA observed that farm to school activities vary
significantly among communities; however, the basic goals are similar. The topic areas of this
report were designed to reflect these common goals, which include:

e To meet the diverse needs of school meal programs in an efficient manner;

e To support regional and local farmers and thereby strengthen local food systems; and

e To provide support for health and nutrition education.

Then in 2009, an initiative entitled “Know Your Farmer, Know Your Food” was formed as a
USDA-wide effort to create new economic opportunities and promote healthy eating by
strengthening the connection between consumers and local producers. The growing interest



among school districts and communities to incorporate regionally and locally produced foods
into their school meal programs was very quickly identified as an opportunity for focused policy
attention and effort. In response to this interest and in support of the Know Your Farmer, Know
Your Food initiative, the Department created the "USDA Farm to School Team," which is
discussed in more detail in the next section of this report.

In December 2009, FNS created a website dedicated to farm to school and the activities of the
Farm to School Team. The website provides current information on procurement policies,
resources, grants, webinars, stories, common obstacles and possible solutions, best practices,
implementation tools, and other important materials related to farm to school efforts. The
USDA’s Farm to School website may be accessed through http://www.fns.usda.gov/cnd/F2S.

Finally, in December of 2010, the Healthy, Hunger-Free Kids Act was signed into law. This Act
authorized and funded USDA to provide technical assistance and competitive matching farm to
school grants to schools, State and local agencies, Indian tribal organizations, agricultural
producers, and nonprofit organizations to improve access to local foods in schools. The grants
may be used for training, supporting operations, planning, purchasing equipment, developing
school gardens, developing partnerships, and implementing farm to school activities. According
to the Act, individual grants are not to exceed $100,000. USDA will receive $5 million annually,
beginning in October of 2012 (i.e., fiscal year 2013) through fiscal year 2015, to administer
these grants and provide technical assistance. More information about USDA’s farm to school
grants will be provided on the USDA Farm to School website.



USDA Farm to School Team
Established in 2009, the USDA Farm to School Team is comprised of both FNS and AMS staff
members and was created to support local and regional food systems by facilitating alliances
between schools and their local food producers. The Farm to School Team’s goals include:
e Providing access to resources and information on beginning and maintaining farm to
school activities for schools, farmers, and local community members;
e Providing technical assistance to schools and farmers in the development, progression,
and/or sustainability of farm to school activities;
e Identifying obstacles faced by schools and farmers in implementing, and/or sustaining
farm to school activities and suggest solutions; and
e Suggesting ways to make current Federal programs compatible with and supportive of
farm to school efforts.

Selecting the Sites

To meet the Team’s goals, as well as understand the variables and needs impacting local farm
to school initiatives, the Team visited with stakeholders across the country. Between
December 15, 2009, and January 31, 2010, school districts were given an opportunity to express
their interest to be considered for a site visit from the USDA Farm to School Team. During this
time period, 290 requests were received. The Team reviewed the requests and selected 27
school districts for further consideration. Input was sought from regional (and State, via region)
representatives and the National Farm to School Network, a nonprofit organization, to narrow
the number of districts the Team would visit to nine. Due to the overwhelming response and
the desire to make each visit as efficient and cost effective as possible, the Team chose to visit
nine “areas” as opposed to nine individual “sites” as was originally planned. The idea was to
find nine areas where more than one district was in close proximity to another, thus allowing
the Team to see a wider variety of efforts.

A number of variables were considered during the site selection process. Some of the variables
the Team considered included: regional representation; rural, urban, suburban, and tribal
schools; large and small school districts; self-operating, vended meals and food service
management companies; various distribution models; different stages of farm to school
implementation; and schools practicing new or novel ideas for incorporating farm to school
activities. In February 2010, the Team chose 15 school districts in 9 areas across the country.

These 15 districts were chosen because they offered the most diverse circumstances faced by
schools and farmers in implementing and/or sustaining their farm to school efforts. During the
months of May, June, and September of 2010, the USDA Farm to School Team visited these
school districts; providing the Team a wide range of examples that exist in farm to school.

In 2010, the USDA Farm to School Team visited the following school districts:
e Bethel School District, Eugene, OR
e Boston Public Schools, Boston, MA
e Burlington School District, Burlington, VT



Chilton Public Schools, Chilton, WI

Eugene School District 4J, Eugene, OR

Harrisonburg City Schools, Harrisonburg, VA

Hilbert School District, Hilbert, WI

Independence Community School District, Independence, IA
Jamestown School District, Jamestown, Rl

Jefferson County Public Schools, Louisville, KY
Montgomery County Public Schools, Mount Sterling, KY
Morrison Public Schools, Morrison, OK

Riverside Unified School District, Riverside, CA

Union Public Schools, Tulsa, OK

Ventura Unified School District, Ventura, CA

During the visits, the USDA Farm to School Team met with school food service directors and
staff, school district administrators, local farmers, distributors, local and State authorities,
students, teachers, parents, and community partners to analyze and assess variables that
support or deter farm to school activities and the effects the activities have had on the school
and community. The Team focused on several topic areas related to farm to school, including:
e School Food Service Infrastructure
e Farm to School Implementation and Promotion
Procurement

e Farm to School Education

e Food Safety

e Impact and Evaluation

e Local, State, and Federal Policy

e Farmers’ Perspective in Selling to Schools

This report highlights the common challenges expressed by the site visit participants, and
provides examples of how the participants overcame those challenges. Each topic area also
includes background information and a conclusion from the Farm to School Team, which
highlights the existing resources USDA provides to schools and farmers and offers suggestions
of how to improve support of farm to school activities at USDA.

Overall, the most widely shared best practices for successful implementation of farm to school
efforts from the site visit participants included good communication—among the school
district, farmers, policy makers, school children, and their parents—and perseverance. It
seemed that those who were successful in their efforts worked diligently to find a way in which
to bring local agriculture to their school meal programs.

In addition, all of the participants indicated that tapping into existing resources was their
number one tip for beginning, sustaining, or expanding their farm to school efforts. Through
nonprofit organizations; local, State, and national government agencies; and Cooperative



Extension Offices, many resources already exist to help foster the connection between school
districts and their local or regional food systems. Talking with or visiting others—including
other school districts; farmers; nonprofit organizations; and local, State, or Federal government
agencies—allowed the participants to learn from each other and avoid recreating existing

resources.



School Food Service Infrastructure

A school district’s food service infrastructure significantly influences its efforts to incorporate
local food products. For this report, school food service infrastructure refers to the kitchen’s
facilities, equipment, operations, and labor.

Most school districts in the United States have a self-operating school food service program,
meaning the school district manages all aspects of the administration of the school meal
programs. Another option to operating the school meal programs is for a school district to
contract with a Food Service Management Company (FSMC) to manage a portion of the
district’s school meal programs. Furthermore, a school district that does not have a kitchen
facility may choose to contract with a company or neighboring school district to prepare the
school meals; this is known as a vended meal contract. During the 2010 site visits, the USDA
Farm to School Team visited two school districts that contracted with an FSMC (i.e., Eugene
School District in Oregon and Jamestown School District in Rhode Island) and one school district
that contracted for vended meals for a portion of its schools (Boston Public Schools in
Massachusetts); the remaining school districts were self-operating programs.

Regardless of how the school meal programs were operated, kitchen size, space, and
equipment varied greatly among the school districts. For example, some districts are equipped
to prepare meals in a central kitchen, which means school meals are prepared at one location
within the district and then delivered to each school site. For other districts, each of their
school sites is equipped with full kitchens to prepare the school meals onsite. And, in some
districts, each school site may only have minimal equipment, which necessitates heating and
serving of meals. School districts may also have a combination of these types of kitchen
facilities to prepare the school meals. The Farm to School Team was interested in observing a
variety of kitchen facilities and visited at least one school district with each type of facility
described here.

Expressed Challenges of School Food Service Infrastructure:
Although the distribution of local food items is discussed in the Procurement section of this
report, having enough staff to receive the local food items presented a challenge for some
school districts. A few school food service directors indicated that they would receive local
food items after work hours or during the weekend because they did not have enough staff
during regular business hours. Once the local unprocessed food items arrived at the school
district, other challenges the directors revealed included the lack of:

e Food service staff to process local food items;

e Adequate space to store local unprocessed food items;

e Appropriate equipment/materials to process local food items; and

e Culinary skills of food service staff to prepare unprocessed food items.
Due to the sheer volume and time it takes to process local unprocessed food items, some
districts relied on volunteers to help with preparation. These districts noted, however, that
depending on volunteers to handle the higher labor demands may not be a sustainable model
and required training of proper food handling techniques.



School food service directors also indicated that their own staff needed additional training on
processing and preparing local unprocessed food items. The directors noted that, in general,
more training is needed in the following areas:

e Knife and cooking skills;

e Food safety;

e Proper handling of fresh produce; and

e General nutrition.
The lack of funding seemed to be the biggest barrier for school districts to provide the training
to its school food service staff.

In addition to the lack of labor and/or labor skills, many school districts found it difficult to
process and/or store local unprocessed food items because they did not have the right utensils
or appliances to process these foods efficiently. Some districts expressed the basic need for
knives and cutting surfaces, while other districts expressed a need for commercial size
processing equipment (to allow for easier slicing and dicing of the unprocessed local food
items) and storage facilities (such as cooler or freezer space). These districts stated that
funding assistance to purchase such items would be helpful to their farm to school efforts.

Several school districts indicated they were awarded a USDA American Recovery and
Reinvestment Act Equipment Grant in 2009 or 2010; however, the districts’ need for utensils or
food processing appliances fell below the cost threshold that defines “equipment” as specified
in these grants. As stipulated in the American Recovery and Reinvestment Act of 2009, grant
recipients were required to abide by the Office of Management and Budget’s (OMB) definition
of “equipment.” As specified in the OMB Circular A-87, "equipment" means an article of
nonexpendable, tangible personal property having a useful life of more than 1 year and a per
unit acquisition cost of $5,000. “Equipment” included new equipment, renovation of
equipment or replacement equipment, but not the renovation of the food service area (e.g.,
kitchen design).

During the 2010 site visits, the Team observed a variety of kitchen facilities. Although there are
advantages and disadvantages to each, school food service personnel generally have to work
within the parameters of their facilities.

Addressing the Challenges of School Food Service Infrastructure:

To address the challenges of local food purchases associated with labor shortages and tight
budgets, school food service directors have adopted a number of creative strategies that allow
them to minimize the financial impact of using unprocessed local food items. These include:
recruiting and training volunteers, adjusting school menus, selecting food items that require
less in-house preparation, and utilizing the entire district to share storage facilities and
equipment. Furthermore, a number of districts have begun to offer training designed to
improve the skill set of their school food service staff.

For example, when volunteers are recruited and trained to help with the processing of local



foods, the food service director at Independence Community School District in Independence,
lowa, matches the skills and interest of the volunteers with the tasks for which she needs
assistance. Not only does this accomplish the task of processing the local food items, but the
volunteers also have personal commitment to the tasks.

At Bethel School District in Eugene, Oregon, they found that purchasing local food items that do
not require a lot of preparation time (such as spinach and broccoli) cuts down on labor costs
commonly associated with local unprocessed food items.

The food service director at Union Public School District in Tulsa, Oklahoma, modifies the
menus when local fruits and vegetables are available to accommodate the increased processing
requirements for these items. For example, they often decrease the amount of baked items on
the menu when local fruits and vegetables are in season because staff hours are needed to
process the fresh unprocessed local produce. Then, in the winter months, when local produce
is out of season, they add the baked items back into the menu.

By assessing the current equipment and storage capabilities and needs, school food service
directors have said they have learned how to work within their means. Within a district some
school sites may have more storage space than other sites. Some food service directors
indicated that they have been able to juggle the increased need for storage by utilizing their
entire district and not just individual school sites. For example, a middle school might use the
high school’s cooler and/or freezer space to store the local food items.

To address the challenge of staff training, Riverside Unified School District in Riverside,
California, has hired a chef who provides culinary training to the school food service staff.
Other school food service directors have utilized resources such as USDA’s Team Nutrition
trainings, National Restaurant Association, local universities, State agencies, National Food
Service Management Institute, and local chefs to train their staff. Boston Public School District
in Boston, Massachusetts, participates in Chefs Move to Schools, which allowed for the district
to work with a local chef to train school food service staff on culinary and menu planning skills.

The table below provides more solutions to overcoming the common challenges of school food
service infrastructure as expressed by the 2010 farm to school site visit participants.

School Food Service Infrastructure

Expressed Challenges Addressing the Challenges




Lack of staff for receiving local products
and preparing unprocessed local food
items.
o Relying heavily on trained
volunteers to process local food
items

Assess available labor and needs

Assess which local food items should be
purchased based on available labor

Match labor-intensive local food items (e.g.,
sliced watermelon) with easy-to-prepare center-
of-plate items (e.g., whole wheat chicken
nuggets)

Schedule staff or volunteers when products are
delivered and need processing

Match volunteers’ skills and interest to district
needs

Assign a designated farm to school coordinator to
assist with logistics, including processing and
preparation of local food items

School food service staff need additional
training on how to utilize whole,
unprocessed food items:

o Knife skills
Scratch cooking
Proper produce handling
Food safety

o)
o)
o)
o Nutrition

Assess staff skills for specific training needs
Partner with universities or local chefs to offer
culinary training and menu planning

Enroll in training courses through the National
Food Service Management Institute or
organizations such as the National Restaurant
Association or School Nutrition Association

Food service management companies may have
regional chefs to assist their clients (i.e., school
districts) with menu development and staff
training

Sign up for Chefs Move to Schools to partner with
a local chef to provide training for school food
service staff
(http://healthymeals.nal.usda.gov/nal_display/in
dex.php?tax_level=1&info_center=14&tax_subjec
t=225)

Lack of storage (e.g., refrigerator, freezer)
prevents the use of more local
unprocessed food items

Assess current storage capabilities and needs
Assess which local food items should be
purchased based on available storage

Look to the entire district for available storage,
not just individual school sites (e.g., a middle
school uses the high school’s cooler/freezer for
local food items)

Lack of equipment for prepping and
processing the local food items (e.g.,
knives, knife sharpener, slicer, cutting
boards, prep tables, food processors,
etc.)

o Need for training on new equipment

Assess current equipment capabilities and needs
Assess which local food items should be
purchased based on available equipment

Plan for small equipment needs and build into the
budget

Apply for grants that can be used to purchase
needed equipment through USDA, State
government, universities, or nonprofit
organizations
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School Food Service Infrastructure Conclusion:

The Team found there were barriers to farm to school activities including: (1) culinary skills
training for school food service staff, (2) increased labor costs associated with processing local
food items, and (3) lack of necessary utensils and/or food processing appliances to process local
food items.

With regard to staff training, school districts that had local policies and resources to support
training and education of its school food service staff seemed more successful in incorporating
local food items into their school meal programs. The National Food Service Management
Institute (NFSMI) has developed a number of culinary and nutrition trainings for the USDA that
are currently available for school food service employees. For example, Culinary Techniques for
Healthy School Meals is a series of lessons deigned to help school food service staff prepare
healthier school meals, and Cooking Green Across America incorporates economical methods of
food preparation with an emphasis on seasonal, local farm products, as well as using USDA
commodity foods. These and other USDA resources can be obtained through USDA’s “Resource
Library” at
http://healthymeals.nal.usda.gov/schoolmeals/Resource_Cafe/Resource_Search.php.

Although the USDA Farm to School website provides links to available resources, the Team will
highlight available training in culinary, food safety, and nutrition training/lessons for school
food service staff.

Additional assistance for staff training may be found by connecting with local chefs. USDA
administers the Chefs Move to Schools program, which is part of the First Lady’s Let’s Move!
campaign to end the epidemic of childhood obesity. The program helps chefs partner with local
school districts so together they can create healthy meals that meet the schools’ dietary
guidelines and budgets, while teaching young people about nutrition and making balanced and
healthy choices. Schools and chefs can sign up on the following website:
http://healthymeals.nal.usda.gov/nal_display/index.php?tax_level=1&info_center=14&tax_sub
ject=225. A number of resources are available on this website as well.

Existing USDA Efforts:

e Provides culinary and nutrition training for school food service staff through Team
Nutrition, USDA’s Resource Library, and the National Food Service Management
Institute.

e Offered equipment grants in 2009 and 2010 through the American Recovery and
Reinvestment Act of 2009.

¢ Administers the Chefs Move to Schools program, which is part of the First Lady’s Let’s
Move! campaign to end the epidemic of childhood obesity.

Suggestions for USDA Consideration:

e Highlight USDA training opportunities for school food service on the USDA Farm to
School website.
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As appropriations become available, provide funding for training, increased labor costs
and small equipment/appliances needs.

Develop formats in which school food service directors can exchange ideas and best
practices of establishing farm to school efforts within their current school food service
infrastructure (e.g., via webinars or in-person meetings).

Continue the Know Your Farmer, Know Your Food initiative’s focus on infrastructure
investments and strategies that help farmers gain access to processing equipment to
meet school district needs.
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Farm to School Implementation and Promotion

As USDA continues to see a rise in the number of farm to school initiatives developing around
the country, the Team focused on collecting best practices and tips pertaining to the start-up
process of those initiatives, who the key personnel and external partners were, what Child
Nutrition Programs the local food items were used in, and what grants (if any) were used to
begin those initiatives.

Child Nutrition Programs:

Of the school districts the Team visited, local food items were purchased primarily for
reimbursable meals in the National School Lunch Program. Some school districts were
purchasing local food items for their breakfast and summer programs as well, although this
practice did not occur as frequently. School food service directors were also looking for ways to
incorporate or expand their local food purchases into the Fresh Fruit and Vegetable Program
(FFVP) and Department of Defense Fresh Fruit and Vegetable Program (DoD Fresh), both
programs are discussed in more detail below.

Many of the school districts were able to offer fresh local fruits and vegetables to their students
by way of a salad bar. It was noted that salad bars offer the capacity to substitute one type of
produce for another depending on availability. Within the districts the Team visited, salad bars
were offered as part of the reimbursable meal or as an “extra” to the reimbursable meal.
Research and experience have suggested that children increase their consumption of fruits and
vegetables when a variety of choices are available. Increased daily access to fresh fruits and
vegetables can impact children beyond the school meal programs and promote healthy choices
outside of school."*?

Fresh Fruit and Vegetable Program (FFVP):

In 2002, the Farm Security and Rural Investment Act of 2002 authorized $6 million for a pilot
program to promote children’s consumption of fresh fruits and vegetables. The pilot was
limited to 25 schools in each of 4 States and 7 schools in 1 Indian Tribal Organization (ITO). In
2004, the Child Nutrition and WIC Reauthorization Act of 2004 amended the National School
Lunch Act making the FFVP a permanent program for 25 schools in 11 States and 25 schools in 3
ITOs and provided $9 million in permanent annual funding. Then in 2006, the Agriculture, Rural

! Anupama Joshi, Andrea Azuma and Gail Feenstra, "Do Farm-to-School Programs Make a Difference? Findings and
Future Research Needs," Journal of Hunger and Environmental Nutrition, 2008, Accessed: 16 May 2011,
<http://www.cahpf.org/GoDocUserFiles/504.Farm_to_School_Programs.pdf>.

2 Stacy Kish, "Fresh Food Program Promotes Healthy Eating Habits Among Children," NRI Research Highlights, 2008,
Accessed 5/12/2011 < http://ddr.nal.usda.gov/dspace/handle/10113/15377>.

% May Wang, Pat Crawford, Suzanne Rauzon and Natalie Studer, "Changing Students’ Knowledge, Attitudes and
Behavior in Relation to Food: An Evaluation of the School Lunch Initiative," Berkeley, CA: University of California at
Berkeley, September 2010, Accessed 16 May 2011
<http://www.schoollunchinitiative.org/downloads/sli_eval_full_report_2010.pdf>.

13



Development, Food and Drug Administration, and Related Agencies Appropriations Act of 2006
gave a one-time appropriation of $6 million and added 25 schools in 6 States.

The FFVP reached nationwide in 2008 with the Consolidated Appropriations Act of 2008, which
provided $9.9 million of one-time funding. Also in 2008, the Food, Conservation, and Energy
Act of 2008 added FFVP to the National School Lunch Act (Section 19), and established a
funding formula and eligibility criteria for FFVP. In 2010, FFVP was funded at $101 million. In
2011 FFVP will be funded at $150 million.

The FFVP provides children in participating schools with a variety of free fresh fruits and
vegetables throughout the school day. It is an effective and creative way to introduce fresh
fruits and vegetables as healthy snack options. The FFVP also encourages schools to develop
partnerships at the State and local level for support in implementing and operating the
Program.

The goals of the FFVP are to:
e Create healthier school environments by providing healthier food choices;
e Expand the variety of fruits and vegetables children experience;
e Increase children’s fruit and vegetable consumption; and
e Make a difference in children’s diets to impact their present and future health.

More information about the FFVP can be found at the following USDA website:
http://www.fns.usda.gov/cnd/ffvp/.

Department of Defense Fresh Fruit and Vegetable Program (DoD Fresh):

Beginning in August 1995, FNS and AMS entered an agreement with the U.S. Department of
Defense (DoD) to supply fresh fruits and vegetables directly to schools along with deliveries
made to military installations across the county. The DoD Fresh Program began in 1996 with
eight pilot states that spent $3.2 million and by 1998 exceeded the cap of $20 million. The
Farm Security and Rural Investment Act of 2002 allowed for a cap of $50 million, and in 2009,
the cap was removed and purchases continue to increase. Currently, the DoD Fresh Program is
operating in 39 States and offers a wide variety of fresh fruits and vegetables (about 200
produce items). The Program is projected to reach $78.4 million in school year 2012.

More information about the DoD Fresh Program can be found at the following USDA website:
http://www.fns.usda.gov/fdd/programs/dod/default.htm and is discussed further in the
Procurement section of this report.

Start-Up Process:

The processes by which school districts initiate their farm to school efforts varies significantly.
In some cases, the initial interest and energy came from within the school district (e.g., school
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food service director, food service staff member, teacher, student group, administrator, board
member, or another district employee). In other cases, the initial interest comes from an
external stakeholder (e.g., parents, local nonprofit organizations, farmers market
representatives, state farm to school coordinators, etc.). The Team observed both internal and
external initiatives during the 2010 site visits.

Regardless of how the interest begins, the common piece of advice shared with the Team was
to start slowly and on a small-scale basis. The school food service director in Burlington Public
School District in Burlington, Vermont, has been conducting farm to school activities for the
past 10 years and shared the following tips with the Team for getting started with purchasing
local food items:
e Complete a self-assessment of current activities:
o What local food items are currently being purchased?
o What is working in purchasing the current local food items?
o What challenges and opportunities exist to expanding the local food purchases?
o Who are the existing partners?
e Complete a menu planning assessment:
o What food items are currently on the menu that can be purchased locally?
e Complete an equipment assessment:
o Is new equipment needed to support local food purchases (e.g., storage space,
processing equipment, etc.)?
e Bring partners on board (e.g., direct supervisor, School Board, School Administrators,
etc.) and get a funding commitment.
e Get students involved.
e Be deliberate and slow.
o Introduce new products via student-led taste testings and surveys.
o Develop the process in which to introduce or serve the local food item before the
product is purchased (process before product).

Stakeholders:

During the site visits, many school food service directors stated that it was important to identify
and engage a variety of key stakeholders, especially early in the process so that farm to school
efforts are supported and reinforced. Other key stakeholders may include school food service
staff, school administrators, custodial staff, students, parents, local food producers, local
businesses and universities, and nonprofit organizations. As noted by numerous site visit
participants, it may not be necessary to engage all of these individuals or groups initially, but it
is important to think strategically and recognize the role they will play further down the road.
Key school district personnel and community partners identified during the 2010 site visits were
as follows:

Key School District Personnel
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School Food Service Director

Farm to School Coordinator

School Food Service Staff
Janitors/Custodial Staff
Administration/School Board

Teachers

Principals

Afterschool Program Staff

Future Farmers of America (FFA) and/or 4H
School’s Purchasing Department

Key Community Partners

Parents/PTA

Chefs

Universities and Colleges

Local Farmers and/or Farmers Market Managers

State Department of Agriculture and Local Extension

State Department of Education

Volunteers

Master Gardeners/Jr. Master Gardeners

Local Media

Nonprofit Organizations (local, State, regional, national)

Local Distributor and Processors

Local Food Policy Councils (for more on food policy councils visit:
http://www.cdc.gov/Features/Fruits&\Veggies)

Local Governmental Agencies (e.g., Department of Health, etc.)

Managing and Staffing Farm to School Efforts:

School districts across the country are using a variety of strategies to manage their farm to
school efforts by relying on both district staff and community partners. According to site visit
participants, managing the day-to-day operations of a farm to school initiative requires a broad
skill set and flexibility. Common responsibilities include:

Connecting with farmers and visiting farms

Overseeing logistics of purchasing and delivery of local food items
Processing of local food items at the school

Arranging for any needed volunteers

Training volunteers

Cooking and serving local food items in the school meal programs
Facilitating nutrition and agriculture education

Organizing the farm to school promotion and outreach
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In order to accomplish these tasks, districts often rely on the school food service director to
oversee and directly manage the farm to school efforts in addition to the director’s existing
responsibilities of operating the school meal programs. Of the school districts the Team visited,
13 of the 15 districts relied on the school food service director to oversee the district’s farm to
school activities. Only two districts the Team visited relied on a farm to school coordinator (i.e.,
Burlington School District in Burlington, Vermont, and Boston Public Schools in Boston,
Massachusetts) to organize the logistics of their farm to school activities.

For example, in 2007, Burlington Public School District in Vermont used grant funds to hire a
full-time farm to school coordinator to assist the district with efforts such as maintaining
regular contact with local producers, coordinating distribution of product, preparation of
unprocessed product, taste testing, etc. Similarly, Boston Public Schools in Massachusetts
employs a farm to school coordinator to oversee local purchases, manage volunteers, organize
education efforts, and assist in overall strategic planning. In both examples, the coordinators
work under direct supervision of the district’s school food service director.

School districts also rely on community partners and volunteers to help implement farm to
school. For example, at Boston Public Schools, two AmeriCorps VISTA volunteers help
implement day-to-day farm to school logistics. One position is dedicated to education and
outreach, while the other involves technical assistance and information management (such as
adding local food items to the district’s procurement software to streamline the ordering
process and track purchasing data). At Eugene School District in Oregon, a staff member from a
local nonprofit organization helps facilitate student education and outreach to local producers.
This person also reports directly to the district’s school food service director.

Grants Used for Farm to School Initiatives:

Most schools indicated that they received some type of grant to assist them in initiating and
maintaining their farm to school efforts. These districts indicated that the grant sources varied
and were often one-time grant opportunities that assisted the school districts with the logistics,
outreach, promotion, and/or education of farm to school. Grant amounts also varied from one-
time grants of a few hundred dollars to multi-year grants for several thousand dollars. See
Appendix A of this report for examples of USDA funding support for farm to school related
initiatives.

Funding sources often included:

e State agencies (e.g., State departments of education, health, and agriculture);
Federal agencies (e.g., USDA, Centers for Disease Control and Prevention);
Local governmental agencies (e.g., city or county health departments);
Private and community foundations;

Nonprofit organizations (e.g., local, regional, and national);
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e Agriculture industry groups;
e Universities and colleges; and
e Local business community.

And, funds were commonly used for the following:
e Purchasing local food items;
Nutrition and agriculture education;
Funding a farm to school coordinator position;
Culinary and/or food safety training for school food service staff;
Field trips to local farms;
Purchasing kitchen equipment (e.g., salad bars, processing equipment, etc.);
Farm to school promotion materials (e.g., posters, point-of-decision prompts, etc.); and
School gardens and related efforts.

During the 2010 site visits, participants were asked to identify additional grant needs. Common
responses included the need for additional funding for:
e Training school food service staff on culinary skills and handling for local unprocessed
food items;
e Field trips to farms;
e Nutrition and agriculture education;
e Purchases of small appliances/equipment;
e Staffing school districts and/or State agencies for multiple years to implement and
manage farm to school activities; and
e Assisting farmers with start-up costs and small-scale processing.

Expressed Challenges of Farm to School Implementation and Promotion:

A commonly expressed challenge to implementing farm to school included determining how to
