February 18, 2016



Today’s Speakers

Bob Gorman Chef Kent Getzin
MPRO Farm to School Lead Wenatchee, WA
USDA FNS Food Service Director



Housekeeping

e To make a comment or ask a question use the chat function.

» You can submit a question or comment at any time.

* This webinar will be recorded. Both a PDF of the slides and a
link to the recording will be available on the Office of
Community Food System’s website:
http://www.fns.usda.gov/farmtoschool/webinars

* Any referenced handouts will be emailed to you after the
webinar has been completed.

e Please complete the evaluation after the webinar.


http://www.fns.usda.gov/farmtoschool/webinars
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Professional Standards
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SNA Continuing Education Units &
Professional Standards

USDA to
USDA  FARM:~SCHOOL

Setting goals and
Establishing an Thu, Jan 28, 2016
Evaluation Baseline s

Dear Ellen A

Our records indicate you registered for this meeting but wyg
unable to attend. Itis possible you attended and are
receiving this message in error because you joined a
colleague on the same computer or you opened the

webinar link more than once. No worries! FTS Eval Goals&Benchmarks

Attached as downloadable files you'll find a copy of FTS Eval Goals&Benchmarks ..
the presentation and handouts

All webinars in this series are being recorded and will

be added to our website as soon as possible.

Find the evaluation toolkit from Spark Policy Bob Gorman
here: Evaluation Toolkit

Join us for the next webinar in our series!

Finding and Buying Local Foods: February 4,




- Menu Planning and
“Farm to School

‘How not to lose sleep over details
- such as .
~ budgets, menus and product

avallability
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‘ The Lunchroom

Wenatchee's Farm to School Movement



https://www.youtube.com/watch?v=zJDgINrCakw

Purchased

Whole and sliced apples, carrots,

potatoes, tomatoes, stone fruits,
asparagus, cherrles spinach,
kohlrabi, kale, cabbage lettuce,
~chard, winter squashes pumpklns
, cucumbers peppers, onions,
green beans, wax beans, radlshes
bok choy, celerlac herbs peppers,
pears, beef pork
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- Purchases by School

Year
- 14/15: $103,195

13/14: $99,782
12/13: $86,955
11/12: $35,359
10/11: $21,010
09/10: $12,900
08/09: $5,681







P

Ways to Not
Lose Slee




Challenges Districts Face Starting

‘ -

Farm to School Programs




Product Availability
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- Choose Fewer Processed

Commodities
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Taste Testing
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MINNEAPOLIS
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Home  About~  Departments  Schools~  Students = Families -  Community »  Careers Espafiol Soomaali  Hmoob

Culinary & Nutrition Services

e . & '@ Nurturing ALL children
S \[Y [P | 5 through access to quality food.

Health + Nutrition
North Gate Café
Catering

Contact Us

For Staff

Search

http://nutritionservices.mpls.k12.mn.us

USDA | Fagw scuooL |



SAFE | State Agencies | Online Services Ohiu_gov

- Department n -
Ohlo of Education By Youlf) n

4\ ADMINISTRATORS TEACHERS PARENTS COMMUNITY TOPICSy HOWDOI? v ABOUT MEDIA  CONTACT

Home > Other Resources > Food and Nutrition > Resources and Tools for Food and Nutrition > Menus that Move

Menus that Move

» Child and Adult Care Food Program Menus that Move is a set of seasonal cycle menus to help schools serve tasty meals
(CACTR) _ | that fit within the United States Department of Agriculture’s (USDA) new meal
» Commodity Allocation Tracking guidelines. Each seasonal cycle menu contains five weekly menus that have been

System (CATS) i o .
» Ohio United States Department of entered into the USDA Menu Certification Worksheet and meet both the required meal

Agriculture Foods Program components and also nutrient standards that have been entered into a USDA-approved
» National School Lunch and software.
Breakfast

ABOUT MENUS THAT MOVE:
» Resources and Tools for Food and

Nutrition » Seasonal for Fall, Winter, Spring, and Summer, featuring local foods in season with cultural
Data for Free and Reduced Price flavors;
Meal Eligibility » Each season contains five weekly menus for grades K-8 and 9-12 with meal components and
6 Cents Ceriification/New Meal nutrient standards;
Pattern Resources » Contains 50 standardized recipes that include:

LOD2 | FarM«SCHOOL

PROGRAM
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ABOUT rrocrams  RECPERE | LUJINNCH Box PROCUREMENT ~ MANAGEMENT ~ MARKETING

Tools for school food change

Training Videos > Grant Opportunities > Management Tools >

Thelunchbox.org

PROGRAM

USDA | FarM-SCHOOL



Thank You! Questions?




Upcoming Webinar:
Farm to School Food Safety
March 3, 2:00 PM EST

£ 1QLle

The Center of Excellence for

FOOD SAFETY RESEARCH IN

CHILD NUTRITION PROGRAMS
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