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Presenter
Presentation Notes
New this year we will be offering SNA CEU’s for each of our 11 Farm to School Webinars.  Attendees will receive 1 credit hour CEU for each webinar they attend.  In order to receive your CEU you must email Bob and request it.  

mailto:Robert.gorman@fns.usda.gov

Housekeeping

e To download handouts:

Meeting  Recording

» Type your question or comment using the Q&A tab
» Ask your question or comment on the phone at the end of the webinar by pressing *1

e Please turn off your computer microphone, all audio will be through the
phone.

e The webinar will be recorded and available on the USDA Farm to School
website:



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

Poll: Who is on
the line?
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School District
State Agency
Non-governmental Organization
Producer
Distributors
Other


Local Can Span the Meal Tray

Meat, Poultry
and Fish

Vegetables

Beans, Grain,
and Flour



Presenter
Presentation Notes
As we drive into this presentation on menu planning and local foods, I wanted to start off with this great imagine of all things to consider when thinking of integrating local foods into your menus. 

Many times, fruits and vegetables are the first thing that come to mind due to their ease in sourcing, preparation, and cost. Depending on where you are located, opening your purchasing ideas to other menu components; such as dairy, proteins, or grains, may be an easier place to start.

All school districts that participate in the national school lunch and breakfast programs are required to offer minimum servings of all the menu components pictured above.

With the passing of the HHFKA in 2010, many new and exciting changes were made to the school lunch tray. 

Let’s take a brief look at the USDA requirements for the lunch and breakfast programs. 


Daily Required Meal Components

¢ Fruits ** Grains
** Vegetables = 100% of grains to be
= \egetables from 5 subgroups “whole-grain rich”
must be offered over the
week: “* Meat/Meat Alternate
e Dark Green
e Red/Orange % Fluid Milk
* Beans/Peas (legumes) = Skim milk (unflavored/
e Starchy flavored)
e “Other” = Low fat milk (unflavored)

LODA | FARM~SCHQOL
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Due to time, I am not going to get into the details of the menu pattern, but want to bring attention to a few things:
There are 5 components that need to be offered daily which are listed on the left
Fruits and vegetables are now broken into 2 separate components
Within the vegetable group, districts must offer one of the 5 subgroups each week
Milk must be lowfat (1%) or skim, depending if it is flavored FF
Another note worthy change is the requirement of grains needing to be WG rich by SY 14-15 


Daily Required Meal Components

*** Fruits < Fluid Milk
= Vegetable substitution = Skim milk (unflavored/
allowed flavored)

= Low fat milk (unflavored)

% Grains
= 100% of grains to be
“whole-grain rich”

= Meat/MA may be offered
after min serving is met

USDA

USDA | FARMoSCHOOL
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For breakfast, schools must offer grains, fruit, and milk daily
For increased menu flexibility and variety, there is a way to offer vegetables and proteins in the morning
Once again the same rules apply to grains and milk as in the lunch program


Menu Planning:
Fitting local in


Presenter
Presentation Notes
Where does local fit in? 

At this point your mind’s are probably doing one of two things:
Running through several ideas on the items that are easily accessible in your area and how to source them into your current menu plan 
-OR-
I had no clue there where so many requirements and where to being. Thank goodness someone else writes the menus in the district.

Either way your mind going, there is a circular process to help you through the logistics of menu planning


W\ L \ J [ L | L |

The Menu Planning Cycle

Taste testing
and
marketing

Creating
menus

Assessing Budgeting
and and
adjusting forecasting

Purchasing

USD4 | FarmeschgaL
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Menu planning is not an exact science and like cooking, can take on an art-like form. I know our wonderful guests from MPS will go into more detail on their menu planning cycle, but to give you a generic example, there are some crucial steps that are usually followed

First, the menu is created. In most cases, a cycle menu is used with standardized recipes. 
Then, careful consideration is given to cost. Knowing your food costs and budget will help to identify how much you can spend on food: forecasting is used to create a budget. 
Food is purchased either locally or not, through RFPs, IFBs or other procurement methods. 
Assessing menus involves collecting feedback on satisfaction, cost, quality and other factors so that the menu can be adjusted if necessary. 
And finally taste testing. This is an important step in exposing students to new items, identifying which items are well liked and which items should be replaced in order to maintain or increase participation. 

Remember: the menu planning process will look different in every district. 


Types of menus:
Non-cyclical-
Menus change monthly, weekly, or daily
Standard cycle-
2-6 week rotation throughout school year
Seasonal cycle-
Menus change every 3-4 months based
on what’s in season e s

USDA | EngM.SCHOOL
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Before we begin to think about sourcing local products, it’s best to have a menu in place first.
A common question that can come up for those who are new to menu planning is what comes first, the menu or the products? 

Given all districts have a basic blueprint on what must be served (this being USDA menu pattern regulations), it is really up to each district to fill in the blanks on what to offer each day to fulfill those menu requirements. It is a common best practice to develop your menus based on what products you know you will have available throughout the year based on contractual bids for specific items, commodities, product carry over from prior year, district preferences and special events. USDA does not govern how you get there, and for many menu planners, this can be the fun part since menu planning is very much like solving a puzzle. 

There are varying options on the types of menu styles that districts can put together: 

Some districts choose to have non-cyclical menus that change out each month
Some preset their menus on a 4-5 week cycle that will carry them through the duration of the school year
Some do a combination of both and have a standard cycle where certain items are exchanged throughout the year based on what’s seasonally available
 
Recipe development is another piece that certainly plays into menu creation. Each menu item (assuming that it has more than 1 ingredient), will need to have a standardize recipe for kitchen staff to follow. Recipe development can be an extremely rewarding process that includes input by students, school staff, and community members. Depending on the resources available within the district,  recipe development can be done in house by CN staff or can be sourced from a variety of resources such as USDA, SA CND, or NFSMI. These recipes are typically tested in industrial kitchens for yield efficiency and include nutrition facts, meal component information, and serving sizes. 

Every district has their own twist on this process and it is normal to plan your menus and develop recipes after, however, some districts  choose to do these steps at the same time to ensure all ingredients are sourced and available.


e USDA developed recipes — What’s Cooking USDA Mixing Bowl
www.whatscooking.fns.usda.gov/

e State Agency developed recipes - Ohio Dept of Ed: Menus that Move:
www.education.ohio.gov/Topics/Other-Resources/Food-and-
Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-
Move

e District developed recipes:
»  Boulder School District, Colorado: www.thelunchbox.org
»  Minneapolis School District, Minnesota:
www.nutritionservices.mpls.k12.mn.us/menu_information

LODA | FARM~SCHQOL
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The lunchbox.org is a excellent one stop shop type of website.  On the lunchbox site you will find menus and scaleable recipes as well as training videos, production records, marketing tools and a whole lot more.  I highly suggest you spend some time on this site.   

http://www.whatscooking.fns.usda.gov/
http://www.education.ohio.gov/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move
http://www.education.ohio.gov/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move
http://www.education.ohio.gov/Topics/Other-Resources/Food-and-Nutrition/Resources-and-Tools-for-Food-and-Nutrition/Menus-that-Move
http://www.thelunchbox.org/
http://www.nutritionservices.mpls.k12.mn.us/menu_information
http://www.nutritionservices.mpls.k12.mn.us/menu_information

How many students am | feeding?

How much food do | need?
How much can | spend total? How much can | spend on local products?

What skill set and equipment is needed for the preparation of that
item/recipe?

Can this be prepare on site or at a central kitchen?
Do we have the kitchen or warehouse space to store all these items?
Can we get deliveries more than once a week?

Is their proper distribution within the district if we had a central delivery
of items?

LODA | FARM~SCHQOL
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So once your menu and recipes are in place, you will want to make sure you have all your products sourced.

The forecasting process usually starts in the early months of the calendar year when districts are deciding on their commodities for the following year and drafting their bids for other food items such as milk, produce, dry and frozen goods. 

Some common questions to ask yourself and team are listed during this process are listed here, but anyone who has been through this process before knows these are just the basic questions to address and most districts have their own unique situations that require further considerations such as:

What skill set and equipment is needed for the preparation of that item/recipe? 
Can this be prepare on site or at a central kitchen?
Do we have the kitchen or warehouse space to store all these items?
Can we get deliveries more than once a week?
Is their proper distribution within the district if we had a central delivery of items?

Having your food budget in place is extremely helpful when forecasting. Food service buyers generally have a price point to work with for purchasing various foods, and schools have had success sourcing local items that span the tray because the local item came in or under that price point.



Discovering what’s already local
Harvest of the month program
Ingredient substitution

New recipe development

Salad bar

A la cart or fundraisers

Themed menus for special events

LODA | FARM~SCHQOL
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Alright, so now we have our menus and recipes, we know what products we need in inventory, and our food budget has been estimated for the year. Let’s go back to our menu and see how we can integrate local items.

A good first step is to check what is already local on your menu. This can be as simple as a looking at the cases that the food comes in to a in depth conversation with your food distributors. We recently did a webinar that walks you through different ways to approach doing a baseline assessment and it will be available online for you to review if you missed the live presentation.

Know what is processed or grown in your area or region and see if it may already be coming from a local source
Many times your slices breads and buns and milk may be coming from a local bakery or a dairy co-op that is located within your state
If your state is known to be top producer of certain items those could be coming from a farm within
Ask your distributors or look for labels on the cases

Another way to pull in local items is to commit to a HOM program and offer a locally sourced item once a week or once a month
Usually takes some preplanning and forecasting but can be a great marketing opportunity for school lunch programs that can be spread into the classrooms and help increase participation on days that the items are available

Dallas ISD used their planning grant last year to create a HOM program that has been very successful but took an entire team and year to put in place

Another easy option is substituting ingredients you are currently purchasing with a local version when it is available
The cool part of item substitution is over time these items may become the normal item that you are sourcing and a regular part of your inventory
Some of the more advanced F2S programs are actually developing recipes based on what is seasonally available in that area. 
One of most favorite examples of this is the Boat to School programs that are taking place in states such as Oregon and Alaska where recipes where developed based of the local fish they were able to source
Salad bars are another great venue for featuring new or unique items
Many schools encourage students to select these items and reward  kids with “I tried it” stickers or buttons
Can be more cost efficient since students choose if they want to take it, making the total amount sourced less
Planning a menu for a special event such as back to school BBQs or a Harvest meal during Thanksgiving is an easy way to feature a lot of local items on one day at the height of the harvest season.



r

. ~
Oregon Harvest Day

Grilled Cheese gandwich
Tillamook Cheese: Tillamook, Oregon
Franz Whole Wheat Bread: Sprin gfield, Oregon

Harvest Soup
Johnson's Farm, Eugenes Oregon
Road Farm Market, Corvallis, Oregon
Mill, Milwaukie, QOregon

Butternut Squash:

parsley & 1eeks: Peoria
Bulgur: Bob's Red

Sloppy J0¢
Bartels Farm Beef: Eugene:

Asian Pears
King Estate: Fugene, Qregon

Qregon

Romaine Salad: Johnson's Farm,
Cucumbers, peppers: Thistledown Farm

Cal Pacific Farms
rk's Organic Farm

0es, Carrots,
Radishes:
Spinach: Groundwo
Sugar Cookie
Whole W heat Flour: Euge
Milk

S, Junction City, Oregon

Lochmcad Farm

Cherry T omat

ne, Oregon

Camas Cou ntry Mi
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Presentation Notes
Bethel SD, Eugene OR- Harvest Day Menu
Oklahoma- Farm to school cookbook
Dallas ISD, Texas- Harvest of the Month calendar 


* Analyze what foods were taken

 Analyze what foods were eaten (plate
waste audits)

e Ask students what they thought!

LODA | FARM~SCHQOL
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So now that we have gotten through the hard parts, it’s time to see what the kids think! Throughout the lifecycle of the menu, you will need to analyze what foods are being eaten and if recipes need to be adjusted. 

Surveys are a great method for assessing which foods kids.

Some districts have found it helpful to conduct a survey right in the lunch line by handing out a score sheet with the new item, and allowing students to rank how it tasted and appealed to them. 

Plate waste audits are another method to identify if kids are actually eating the food they are taking.

Do not be discouraged if your students do not eat new foods right away. There are many creative ways to get feedback and we encourage you to keep offering new items until you find the ways that students enjoy them. 




Presenter
Presentation Notes
Getting students involved in the process is a really great way to market to new items and gain student buy in.

Offering taste tests with students to introduce new foods and recipes is a great step before you put them on the menu. 

There are several ways to conduct a taste testing.

Sometimes, the cafeteria is a busy place and students may or may not have extra time. If you can partner with a teacher, introducing new foods during a nutrition class or in the hallways can be a great venue.

If you have a school garden you could bring in a chef to sample recipes of fruits and vegetables as they are being harvested. 

Another great opportunity is to meet with student clubs. Their members love to have an opportunity to voice their opinion. 

If you are receptive to hearing what the students want and they see that you are trying to provide new foods and recipes like, that buy-in will typically generate an increase in participation and overall student satisfaction with your meal program. that they 


Monday

Submarine Sandwich
on Whole Wheat Roll

Three Bean Salad
Jicama
Green Pepper Strips
Cantaloupe Wedges

Skim and low fat Milk

USDA

Tuesday

Whole Wheat
Spaghetti
with Meat Sauce
Whole Wheat Roll

Green Salad

Broccoli &
Cauliflower

Kiwi Halves

Skim and low fat Milk

FARM-SCHQOL

Wednesday

Chef Salad

Whole Wheat
Soft Pretzel

Corn
Baby Carrots
Banana

Skim and low fat Milk

Thursday

Oven-Baked
Fish Nuggets

Whole Wheat Roll
Mashed Potatoes
Steamed Broccoli
Canned Peaches

Skim and low fat Milk

Friday

Whole Wheat
Cheese Pizza

Caesar Salad
Grape Tomatoes
Apple Sauce

Skim and low fat Milk

— |
|



Submarine Sandwich
on Whole Grain Roll

Three Bean Salad
Jicama
9
...
Fresh Peas
Cantaloupe Wedges

Skim and Low Fat Milk

USDA
Lol

Evolution of a Local Menu

-

Whole Wheat
Spaghetti
with Meat Sauce

Whole Wheat Roll

Green Salad

Broccoli &
Cauliflower

Kiwi Halves

Skim and Low Fat Milk

FARMSCHQOL

Chef Salad

Local Spanish Rice
with Corn

T,

Carrots

Banana

Skim and Low Fat Milk

>

Oven-Baked
Local Fish Sandwich
on a Whole Grain Roll

Mashed Potatoes

Steamed Broccoli

Canned Pears

Skim and Low Fat Milk

Whole Wheat
Cheese Pizza

Caesar Salad
Grape Tomatoes
Strawberries

Skim and Low Fat Milk




Salida Public Schools

Margaret Fitch

Danny Quinto
Farm to School

Food Service Director

. e Program Manager
Salida School District

Guidestone



Presenter
Presentation Notes
Danny Quinto has served as the Food Service Director for the Salida School District since 2011.  He has over forty years of experience in food service, mostly working as an executive chef for major hotels around the globe.  
Margaret Fitch has  served as the Farm to School Program Manager for Guidestone a non profit organization based in Salida Colorado since 2012, and has six year of farming experience. 


District Overview

e 1,194 students

* 6 campuses

 47% qualification for free and reduces lunches
e 750 meals served daily

e 75% participation rates (2014-15)

e Serve breakfast and lunch

USDA | FarM~SCHOOL
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Rural school district
Campuses: Early Childhood Center, Horizons alternative public highschool, Crest Charter School, Longfellow Elementary, Salida Middle School and Salida Highschool



District Overview

“Freshness is the first criterion, in tandem,
lightness and clarity let true flavors and
nutrition emerge”

»

»

»

»

»

Intercontinental, seasonally based menus
Onsite preparation

Culinary skills training in every kitchen
70% of scratch cooking

Serve infused water, exclude all simple
sugars

FARMSCHQOL

-
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Explain that infused waters (filtered water infused with fruits and vegetables) is made available to students throughout the day, for them to drink in the cafeteria or to fill their bottles – great alternative to sodas and juices


Integrating Local Foods

Delivering highly nutritious meals through fresh,
local produce and products

»

»

»

»

»

Procure and integrate, local meat, cheese, and
school garden produce

Developed new recipes, focused on cooking

from the bottom of the pot up

Fresh fruit and salad bars installed in every

school

Turn garden produce into food and then freeze,
to protect the nutritional value

Process garden produce when available in

summer

FARMSCHQOL
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Primarily use USDA recipes and substitute available garden produce
Incorporate garden chard into enchiladas and lasagnas, freeze and use later in the year

Three year program to train staff and build culinary skillsets
Cook and freeze meal in an effort to process as minimally as possible (rather than freeze individual veggie, thaw and cook again)


Budgeting and Forecasting

Local produce primarily comes from Salida School Garden,
additionally source local cheeses and meats

» 40% of budget spent on local products

» Local purveyors deliver meat and cheese, direct delivery from
school garden

» Informal bidding process

» Forecast based on a four-week menu cycle, changed every
semester

FARMSCHQOL
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Delivery, Salida School Garden: Typically deliver once a week during harvest season, direct from farm.
Bidding: SSG produce is not sold to the SSD and so no bid necessary (produce exchange is part of the lease agreement)
Forecasting: Discussion in winter about crops and amounts, to inform planting plan
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 Healthy Food, Healthy Growing, Salida
School Gardens Program

» Partnership between District,
Guidestone, Livewell Chaffee County

» Just under 3,000lbs of garden produce -
has been incorporated into school ,.* )
meals since the beginning of program |+

» District and Guidestone collaborateto  ;+ !}
provide garden-based educational Fleds
opportunities '

USDA | FarM~SCHOOL
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Partnership: Physical garden established in 2012; Half the produce grown up to 5,000lbs is given to the district for school meals; Just under 3,000 lbs of produce has been incorporated into district meals since the beginning of the program. 
Education: over 1,000 student contact through garden education: in-class garden based learning, field trips, service learning, Friday enrichment and camps


Work to develop the pallets of the students
through school meals, and engage them in
the food system through Garden Education

* Where, Taste tests at the garden and during in-
class garden based lessons

e What: Variety of School Garden Produce

 Why: To introduce students to new foods &
provide an opportunity to taste the fruits of their
labor

* How: Field tips, lessons, National Farm to School
Month ‘Healthy Food Parties’

USDA | EngM.SCHOOL
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Taste tests at the garden during field trips and in class rooms (orange vs. purple carrots)
Word of mouth!!! And through Salida School Garden education and events.


USDA | FARM~SCHOOL



Fayetteville Public Schools

Ally Mrachek MS, RD

Nutrition Supervisor

Fayetteville Public Schools


Presenter
Presentation Notes
Ally Mrachek is a Registered Dietitian and Fayetteville Public Schools' (FPS) Nutrition Supervisor. She manages the local procurement, summer preservation and nutrition education components of the school district’s farm to school program. She also assists with the Child Nutrition Department’s menu and recipe development and staff training. Ally received a Bachelor's Degree in Biology and Spanish from Pacific Lutheran University and a Master's Degree in Food Science and Human Nutrition from Colorado State University. She completed her dietetic internship at the University of Houston and received a Certificate of Training in Adolescent and Childhood Weight Management from the Commission on Dietetic Registration. 


9,500+ students
14 schools
~2,100 breakfasts and ~4,700 lunches daily
42% of students are free/reduced meal eligible
52% participation rates (2014-15)
Meal programs:
» Breakfast, Breakfast in the Classroom, Lunch,

Snacks, Seamless Summer and Summer
Snack Program

LODA | FARM~SCHQOL



FPS
Seed to Student
think. grow. eat.
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Presenter
Presentation Notes
Menu planning specifics
Seasonal, 5-week cyclic menus 
On-site preparation
Production cooking
Increase in scratch based recipes
Salad bars in all schools
Meal kiosks and Grab-n-Go meals at HS
FPS Seed to Student Program



e Starting small: summer meals
e District-wide distribution

e Ordering

S8 FarmescrogL
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Starting small: summer meal program
District-wide distribution
Fresh and frozen produce, ground beef, dairy, rice & bread products
Procured with Child Nutrition budget
Weekly or monthly ordering
Ingredient substitution
Seasonal menus
Salad bars
Catering





Presenter
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Preservation
In-house and FDA processing facility
Bulk buying of second grade products



FPS
Seed to Student
think. grow, eat.

Local Harvest Lunch

October is National Farm to School Month! To celebrate, the FPS Child Nutrition
Dept. will serve lunches made with ingredients from farms in NW Arkansas.

Menu for the Day

o “Farmer (sloppy)” Joes with local beef from Shumate Farms in Elkins, AR,
bell peppers from McGarrah Farms in Lowell, AR, and buns from Harris
Baking Co. in Rogers, AR

¢ Summer Squash Medley with squash from McGarrah Farms in Lowell, AR

¢ Crunchy Apple Salad with apples from A&A Orchards in Berryville, AR and
yogurt from Hiland Dairy in Fayetteville, AR

* Salad bar featuring a variety of local vegetables from NW Arkansas farms

Parents who would like to eat the Local Harvest Lunch with their child should ask
the school’s front office in advance whether guests are invited to attend. The cost
for a guest meal is $3.25 and can be paid the day of at lunch check out.



Presenter
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Local Harvest Lunch
Student and parent engagement


HRRESTof e HONTH APPLES

«FAYETTEVILLE PUBLIC SCHOOLS »
Spiced Apple Baked Oatmeal

time: 40 min. (including 30 min for baking)
Mal 4 servings

Ingndlnls;

« legg + 2% cups rolled oats
+ 1V cups milk

+ ' cup maple syrup or honey

= 1 teaspoon vanilla extract

Instructions:
* Preheat oven to 375 degy d e or il
- In a large bowd, add egq. lldlk.manl:wnmmdwnllh muﬂ Wh-sklmgr
a separatit bowd, stir mqﬂlmlheml\(mmm ndt-nl!
 heda e 5 and stir
« Stir in the éqspadwurnmﬂwmn re to the. puplod!uﬂcnqdd\
+ Bake for 30 menutes, or until the catmeal is set

Sorﬂnghlyz'ﬂ
Mako this dish on Sundsy and aat as 3 quick breakdast during th school week.
Recigse can be doublid or tripled.

TS - (U pur

downs). g

PRODUCE PREPARE PLATE

.....
.....

I--q----h_-
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Harvest of the Month
New recipe development
Student & community engagement
Educational opportunity



e Purchase directly from grower or company

» 6 farms & 1 grower co-op

e 10.8% of food budget spent on local foods
(Fall 2014: $62,000)

» Not including dairy, bread and rice
 Formal and informal bidding

* Forecasting techniques: annually,
seasonally, weekly

» Based on information in bid packet +
continual communication

USDA | FARMoSCHOOL



80,000

70,000

60,000

50,000

40,000

30,000
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10,000

Budgeting and Forecasting

Annual Local Procurement 2012-2014

$74,645

58,674

$54,927

44,839

Total Pounds Local Product

W Total S Local Product

$8,972

6,345

2012 2013 2014

FARMSCHQOL
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So once your menu and recipes are in place, you will want to make sure you have all your products sourced.

The forecasting process usually starts in the early months of the calendar year when districts are deciding on their commodities for the following year and drafting their bids for other food items such as milk, produce, dry and frozen goods. 

Some common questions to ask yourself and team are listed during this process are listed here, but anyone who has been through this process before knows these are just the basic questions to address and most districts have their own unique situations that require further considerations such as:

What skill set and equipment is needed for the preparation of that item/recipe? 
Can this be prepare on site or at a central kitchen?
Do we have the kitchen or warehouse space to store all these items?
Can we get deliveries more than once a week?
Is their proper distribution within the district if we had a central delivery of items?

Having your food budget in place is extremely helpful when forecasting. Food service buyers generally have a price point to work with for purchasing various foods, and schools have had success sourcing local items that span the tray because the local item came in or under that price point.
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Making connections
Fayetteville Farmers’ Market
University of Arkansas Horticulture Department
Word of mouth
Sales pitches
Grower meetings and farm visits
Farmer training and support
Student and community engagement
Farmer celebrities @ Local Harvest Lunches
Farmers’ market and farm field trips
Farm and product promotion


FPS
Seed to Student
think. grow. eat.

Fayetteville Public Schools



»

»

»

»

»

»

Student engagement +
positive environment to try new foods +

increase excitement around school meals
and cafeteria +

trial new and healthier recipes +
share positive school food stories

= greater participation

LODA | FARM~SCHQOL
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Where/ When
Cafeteria, garden clubs, classroom, events, online
What/ How
Harvest of the Month (posters, recipe cards, taste tests, staff newsletter, morning announcements), serving line signage, “green tongs”,  garden-based learning, Local Harvest Lunches, DigIn! Festival,  Facebook, Twitter, website



50 5 € ; SEEDTO STUDENT

\Leamn ‘G('CW
FAYETTEVILLE
ot

Seed to Student

FPS
Seed to Student
think. grow. eat.

you know that food item came
from a farm near you! )

Like us on Facebook!
Fayetteville Public Schools Sustainability Initiatives
or
FPS Goes Green

USDA ‘ FARMSCHQOL
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Where/ When
Cafeteria, garden clubs, classroom, events, online
What/ How
Harvest of the Month (posters, recipe cards, taste tests, staff newsletter, morning announcements), serving line signage, “green tongs”,  garden-based learning, Local Harvest Lunches, DigIn! Festival,  Facebook, Twitter, website






Minneapolis Public Schools

Bertrand Weber Andrea Northup

Culinary & Nutrition Services Director Farm to School Coordinator

Minneapolis Public Schools Minneapplis Public SeEEals



Presenter
Presentation Notes
Andrea Northup is the Farm to School Coordinator in the Culinary & Nutrition Services department at Minneapolis Public Schools.  She oversees the district’s partnerships with local growers, as well a variety of other educational programs and partnerships.

Swiss-born Bertrand Weber career span over than 35 years of combined management experience in the hospitality industry and school food service.
His compassion for the well-being and future of our children and our environment along with his passion for educating children about nutrition, food, and, ultimately, making healthy choices led Bertrand to the Hopkins School District, Minnesota in 2003.  
Bertrand‘s progressive thinking at Hopkins received national recognition. His efforts were the focus of several University of Minnesota research papers including “Making the Farm to School Connection” conducted by JoAnne Berkenkamp in 2005.  
Now, as Director for Minneapolis public School Culinary and Nutrition Services, Bertrand has introduced Market Cart Salad Bars in 40 schools, all 7 high schools, 4 Junior High Schools and 5 elementary schools have returned to scratch cooking, a Summer food truck was introduced in June 2013, an urban garden in 2014.
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Red Potatoes, Carrots

Hmong American Farmers
Association

Seed to Seed Farm Green Cabbage, Kale

Fairview Farm Yukon Gold, Salem White and
Purple Potatoes

L&R Poultry and Produce Butternut Squash, Red Potatoes

Gardens of Eagan Cucumbers, Green Peppers

Stone’s Throw Agricultural Jalapenos, Broccoli, Delicata
Cooperative Squash

Open Hands Farm Butternut Squash, Carrots
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Nutrition

Aggregator
s Center or

(in some cases)

School




Step 1: Align cycle menu What ’s G ROWl "G
with Seasonality, Forecast o aroun d h @ re?

Itshowss which fruits and vegatables ara ripe

an fanmrs rear Minnsapolis during tha diffarent
moniths of tha year. Fruits ard vegetables taste
great just aftar thay'ra picked, but
theasy only grow in cartain seasors.

High School Lunch @@8

] ™
A RY " culmary and W
monday tuesday wednesdnu thursdag friday
5 B T MILL CTY CAFE g 3
& ML Ty care 3¢ Down Chii MN THLURSDAYS @ MILL CITY CAFE
Potato Crusted Fish gﬁ:;t‘tm i oo MO ST chcn & Ciese Quesadi
with Cilantro Lime Rice tth Rice. B Mired Veqetables Rice Blend, Green Beans on @ Whole Grain Tortila
Poss & Carrats pith Hire Srocy ok Hardlsan Apple Baja Corn. Refried Beans
] — e
MINNEAPOLIS DELI © ETHNIC BOWL
TN B | e W Bread ot | Kum Pao Cicken  MINNEAPOUS DELI @ [THNIC BOWL
Kung Pao Chicken & Brown Rice with B v Hice Buffalo Chicken Flat Bread (hot) Kung Paa Chicken
— ul Turkeu.'IiTLTuna Selad — or Turkey. Ham, Tuna Salad with Brown Rice
J:nﬁlr%er?r CAFFE TALIO © R CAFFE TALIANO ©) RO
Bleck Bean Chipote Burger | Y050 et Peperon Pza - < i ARttt Fish Senduich o Whole Gran
Market Cart Salad Bar Market Cart Salad Bar featuring Curried Rice Salad
= k! M 15 i
] & MILL CITY CAFE MILL CITY CAFE
y T:tlr:.:- E}?Lﬂ?&; BB Chicken Drumstick "g# eﬂ!}sclllizs Homestule Mac & Cheese
£ Mixed Vegetables Corn. Sweet Potato Joos Braccali S LTS
= [~} ETHNIC BOWL e () ETHNIC BOWL
s Cuban Pork Bowl s L Cuben Pork Bowl
Tex Mex Flat Bread (hot) | -uben For Tex Mex Mat Bread (hat) || A
or Turkey. Ham, Tuna Selad with Brown Rice. Black Beans | o Tirkey Uam, Tuna Salad with Brown Rice. Black Beans
— Nsiing
CAFFE ITALIANO &) J’-'":""“ o CAFFE ITALAND € Aganﬂﬁrﬁ'léu
Chicken Penne Alfredo GILANE CF Cheese or Beef Pepperoni Pizza A Burger
Black Bean Chipotle Burger on Whle Grain. Pinespple Salse
Market Cart Salad Bar featuring Texas Caviar Market Cart Salad Bar featuring Wheat Berry Salad
| g & = 21 28 = N
. MILL CITY CAFE @ MILL CITY CAFE QMILLOTY CAFE  MILLCITY CAFE
t  Swedish Meatballs Grilled Cheese & Tomato Soup § 880 Pulled Pork on a Bun |  Roasted Turkey Breast
N 0| W/ Eg Noodes Peas & Comots | Mixed Vegetables Broccdl SR
f F— — Roasted Red Potatoes Mashed Potatoes & Gravy f o | shsgpamrcan
MINKEAPOLIS DELI @ ETHNIC BOWL — =) f Lt
P (o R o oinara Sub (hot) | Beet or Bean Taco Bowl MINNEAPOLIS DELI @ ETHNIC BOWL J’ f R roooseradd
o Turkey, "[,m Tuna Salad | With Brown Rice, Pinto Beans | Meatball Marinara Sub (hot) | Beef o Bean Taco Bowl " s | -
SCHOOL L of Turkey. Ham. Tuna Salad | with Brown Rice. Pinto Beans f Tiaeei
1 e g TC 6L @ — — f === 4

T f rar: e
| iy B ng



 What will work

Seasonality/Storage

Food + Processing Cost

Quality

Equipment/Labor

Volume

“Dirty Dozen”




Culinary and Nut
812 Plymouth Avenue North
Minneapolis, MN 55411
[2

2014-2015 School Year
Request for Information — Farm to School Produce

by January 29th at Spm C

es must be submitted to Minnea|
must be submitted by:

considered, one copy of completed RFI (Part 3)
Email to Andrea Northup at andrea.northup@mpls.k12.mn.us OR
Fax to Andrea Northup's attention at 612
Mail to:

MPS Nutri
812 N_ Plymo
Minneapolis, MN 55411

An optional Question and Answer Phone Call will be on Tuesday January 21st from 10:00-11:00AM
2-1500, Participant A«

ference Diakin Number: (712)

Responses must be received by Wednesday, January 29th by 5pm CST.

This RFl is for individual farms interested in participating in MPS Farm to School Program. For
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Process vs. Price/#to Price/# to
Product Repack Total # MPS MPS Total F2S Total RDW
_— Butternut Squash L&R Process 6000 $1.30 $1.80 57,823 $10,788 -$2,965
— Broccoli Shared Ground Process 3700 $3.11 $1.90 $11,509 $7,030 54,479
Green Pepper Shared Ground Process 900 $1.86 $1.89 $1,676 $1,701 -$25
:-: Green Pepper Shared Ground Repack 700 $1.25 $1.21 $873 $844 $29
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Step 4. Get to know our farmers







Step 5: Staff Training




Step 6: Monthly Menu Meetings — Plug in local items using F2S Availability List




Step 7: Schools order as usual, swap in F2S items

0CT/21/2013/M00 11:01 A Russ Davis FAYX No, 6h1-645-1389 P. 001
B W
T RGO,
-1684285 ROOSEVELT HIGH SCHOOL North Country Produce - PO BOX PA
DELIVER DATE: 10/22/123 St. Paul, MM 55114 10
ROUTE: B2 - 25 CONFIRMATTION L0
- : Co
SHIP-TO: 002406 cUsST PLOL1: 55949
ROOSEVELT HIGH SCHOOL CUST P.O.2:
4029 28th AVE 3. SAT.ESMAN : CRICKET JRMES
MINNEAPOLIS, MN 554064 PTCE DATE: 10/21/13
DELIVER DATE: 10/22/13
ENTERED BY: WEE 10/15/13
SPECIAL TINSTRUCTIONS: COMMENTS :

ENTER THROUGH DOOR 9

LN ORDERED ITEM PRICE PRICE EXT

1 8 VALENCIA ORANGE 38# 138 CT 18.75  150.00
2 S 8 3—EACH CTLANTRO SPLIT 1.70 13,60
3 Oy 4U‘I"I‘ERNUT SQUASH 3/4" GSLE CASE 9.95 39.80
4 2 FriMS* BABY CARROTS 4 /54 19.05 38.10
5 1 CARROT SHREDDED SCHOOL SLB CASE 7.05 7.05
6 2 CAULIFLOWER SALAD BAR SCHO 5LB CASE 12,60 25.20
7 1 6CT NAKED CELERY 6CT 5.15 5.15
8 . 3 SH CHAVOTE SHREDDED SC SLB CASE 7.65 2295
S rymk, @COLESI&W MTX 2/5#  10.49  20.93
ODUCT OF N/A
10 3 JALAPENO DICED 1/4" NO SEE 5LB CASE  13.75 41,25
11 1 ROMAINE CHOPPED SCHOOL 4/2.5%  12.90 12.90
12 2 PEELED YELLOW ONIONS 104  15.25 30.50
3 2 PEPPER GREEN SLICED 1/4 SC S5LE CASE 9.60 19.20
14 N 2 PERRER RED DICED 1/4" SCHO S5LB CASE  12.90 25.80
15 O, POTATO RED QUARTERED 5# 9.70 58,20

RODUCT OF USA
POTATO WHITE WHOLE PEELED 5# 9.80 58.80

© B PRODUCT OF USA

TOMATOES 12/1 PT  14.65 29.30

O% @CHROT MATCHSTICK 1" 5§ CASE 11.15  44.60
ODUCT OF N/A







Buttemut Squash

mmwnﬂ

Potetnes

Lunch on the first Thursday of every month will feature
seasonal. Minnesota-grown ingredients. Its just another way
we support local food and offer you fresh. delicious options!









Upcoming Webinar on March 5th:
Food Safety




Chef Danny Quinto

Thank You! Saida P Schols
Questions?

Ally Mrachek , MS, RD
Nutrition Supervisor
Fayetteville Public Schools

Facebook: FPSGoesGreen

Andrea Northup
Farm to School Coordinator

Minneapolis School District

Bertrand Weber
Director, Culinary and Nutrition Services

Minneapolis School District



mailto:Allyson.mrachek@fayar.net
mailto:Andrea.northup@mpls.k12.mn.us
http://nutritionservices.mpls.k12.mn.us/about
http://nutritionservices.mpls.k12.mn.us/about
mailto:Robert.gorman@fns.usda.gov
mailto:dquinto@salidaschools.org
mailto:Bertrand.Weber@mpls.k12.mn.us
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