
Farm to School 
Menu Planning 

 

February 18, 2016 

Welcome! 



Today’s Speakers 

Bob Gorman  
MPRO Farm to School Lead  

USDA FNS 
 

Chef Kent Getzin 
Wenatchee, WA  

Food Service Director  
 



Housekeeping 
• 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.  

 
• Please complete the evaluation after the webinar.   

 

http://www.fns.usda.gov/farmtoschool/webinars


SNA Continuing Education Units & 
Professional Standards   



SNA Continuing Education Units & 
Professional Standards  



Menu Planning and 
Farm to School 

 
 How not to lose sleep over details 

such as 
budgets, menus and product 

 availability 



The Lunchroom 
Wenatchee’s Farm to School Movement 

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


Local 
Foods 

Purchased 
 

Whole and sliced apples, carrots, 
potatoes, tomatoes, stone fruits, 

asparagus, cherries, spinach, 
kohlrabi, kale, cabbage, lettuce, 

chard, winter squashes, pumpkins, 
cucumbers, peppers, onions, 

green beans, wax beans, radishes, 
bok choy, celeriac, herbs, peppers, 

pears, beef, pork 





Local Food 
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 





Farm to School 
 

Ways to Not 
Lose Sleep 

Over the Details 



Challenges Districts Face Starting 
Farm to School Programs   



Product Availability  



Prime Vendor Lacks Local Foods   



Prices  



Finding Producers   



Local Procurement  



Choose Fewer Processed 
Commodities 



Scratch Cooking  



Taste Testing  



Marketing Your Program 



 
Farm to school is a dumb idea! 

Said no one, EVER! 



Resources  



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



 

Search: Ohio Department of Ed Menus  



Thelunchbox.org 



Thank You!  Questions? 



Upcoming Webinar: 
Farm to School Food Safety 

 March 3, 2:00 PM EST 
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