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Housekeeping 
• To download handouts:  

 
 

• To make a comment or ask a question:  
 

 
» 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 

 
• Please turn off your computer microphone, all audio will be through the 

phone. 
 

• The webinar will be recorded and available on the USDA Farm to School 
website: http://www.fns.usda.gov/farmtoschool/webinars  
 

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


SNA Continuing Education Units  

To Receive your SNA CEU certificate email Bob at: 
Robert.gorman@fns.usda.gov  

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


Farm to School Grants 2016!  
 

Be sure to check out our priority areas in summer and pre-k 
meals programs! 

Visit the USDA Farm to School website for more information.   



Poll: Where 
would you rank 
your marketing 
knowledge?  

Presenter
Presentation Notes
School DistrictState AgencyNon-governmental OrganizationProducerDistributorsOther



Overview  
Most expensive item in your cafeteria is a child not 

choosing a school meal.    

Presenter
Presentation Notes
Marketing is usually a bit of a struggle for everyone as our fortes are in gardening, cooking  or farming not necessarily marketing. In todays webinar you ae going to learn about many practices that will help you promote your program.  It is important to understand that most of these practices are not going to change your program overnight or even over a few months.   Patients  and consistency will payoff – you have to trust your marketing plan.  



Overview  

Increase customers’ expectations of your program   

Presenter
Presentation Notes
I used to have a boss that always compared hospital food service operations  to school food service because often the customers expectations were so low…  bla unflavorfull meals When you think about it, its kind of true….Over the years both hospitals and schools have greatly improved their services  but the major challenge now is changing everyone’s preconceived notions about our programs.   One of your goals when promoting your program needs to be Increasing your costumers expectations of your program.  If you are able to do so, you will have a successful program.     



Overview  

• Students 
• Teachers 
• Principals 
• Parents 
• Custodians  
• Office staff  

Presenter
Presentation Notes
While students are your #1 customer, you must be aware that others in your schools or community use or see your program.  Whether a custodian, teacher or office staff they have a direct line to parents.  More often that you would think, school personnel talk to parents about your program.   It is imperative that school staff know how great your program is so they can help you promote your program even if it is indirectly.    



To be Successful  
• Take a look at what is going on outside of the school that has 

had an impact on the Child Nutrition Program. 
 
• Read trade and professional publications. 
 
• Eat at local restaurants frequented by your customers and 

potential customers. 
 
• Collect menus to look for trends. 
 
• Learn about what other school food service managers and 

directors are doing. 
 
• Observe how successful companies are attracting your 

attention to their products and services. 

Presenter
Presentation Notes
One of the great things about F2S is that the topic is easy to promote  There are NOT a lot of parents, teachers  that are going to complain that their kids are eating fresh local broccoli or learned how to plant a carrot seed. It’s not like we are trying to promote Spicy Cheetos…It’s always important to stay ahead of the curve….here are some simple ways to stay current.   Professional Publications School Nutrition Magazine, Restaurant Business Magazine  is my favorite professional publication to readCollect menus and recipes….simple google searches or even when at food shows  - build up a good collection of recipes…  YOU MENU IS YOUR BEST MARKETING TOOL – Important to remember that. What are some of other districts success in your areas?  Don’t keep secrets….work together.  



Provo School District, Utah  

Jenilee McComb 
Child Nutrition Director  
Provo City Schools, Utah  

    

Colleen Dietz  
Administrative Assistant  
Provo City Schools, Utah  

   

Presenter
Presentation Notes
Jenilee McComb is the Child Nutrition Director for Provo City School District in the state of Utah.  She has worked in Child Nutrition for 29 years.  Jenilee is a certified member of SNA and SNAU.  She has served on the SNAU board several times and is currently serving as Professional Development Chair.  Jenilee has been named SNAU’s ‘Director of the Year’ for 2015.  The Child Nutrition Program for Provo City School District received the Utah County Health Department ‘Award of Excellence’, 2015, and has won ‘Best of State’ for the past five years in a row.  In August, 2013, Jenilee was profiled in School Nutrition magazine.  In May of 2011, Provo City School District’s Child Nutrition Program was the first School District in the nation to receive the United Fresh ‘2011 Produce Excellence in Food Service Award’.  Jenilee is passionate about serving children!   She love’s reaching outside the box.  Jenilee attributes the success of any Child Nutrition Program to dedicated employees who love what they do! Colleen is the Administrative Assistant to the Child Nutrition Program Director in Provo City School District in Provo, Utah, currently assigned to Operations and Technical Support, Social Media and Marketing. Colleen has worked in Child Nutrition for over twenty years. She is a certified member of SNA and SNAU and is ServSafe Certified. Colleen has been awarded Provo’s Classified Employee Association’s Peer Award and was recently named School Nutrition Association of Utah’s “Employee of the Year” for 2015.  Colleen has attended Produce Safety University in Virginia, and the Culinary Institute of America’s Invitation only summit “Healthy Flavors Healthy Kids” in San Antonio, Texas. Fresh Fruit and Vegetable Programs, Social Media, and event planning are her passion and she loves working with Provo School District’s produce vendors, meeting farmers, and attending Farm to School trainings to learn new ways to share her passion of fresh produce with Provo’s students.



Magically Marketing Child Nutrition 
through Social Media 



WHO? 



Creation of OUR Facebook Page 
www.facebook.com/ITSMealsProvo 

Our Child Nutrition Program slogan, 
“Nourishing Your Child’s Future” 



Cost and Time To Include Social Media in 
Your Program 



Choosing 
the Magic 
to Share 



Almost 30,000 followers on Facebook! 
How long did it take? 

•March 4, 2011 to NOW, 
and it keeps on growing! 



Building 
 Trust 

• Builds trust by  



Starting your own Child Nutrition Program 
Social Media Presence 

 • Receive Permission from School District officials. 
• Follow School District laws, rules, and expectations. 
• Determine whose job it will be to keep your Social 

Media ALIVE. They need computer skills and be 
skilled in Social Media etiquette. 

• You will need a slogan, logo, and name. 
• Be honest with ALL posts. 
• Update daily. 



• Make sure that whoever maintains your Social Media has 
a complete understanding of your Child Nutrition 
Program and a clear understanding of what can and can 
not be posted. Correct spelling and the ability to write 
with eloquence is a necessity. 
 

• Read and answer all replies and posts. 
 

• Professional, professional, professional. Market, market, 
market 
 

• Social Media can bring magic to your Child Nutrition 
Program. Have fun with it! 
 
 



Specialty Days 



Serving 
 Lines 



Customer Service  



Magic of a Good Attitude 



#FoodArt 



Serving Children 



Reaching the World Child Nutrition Programs can reach out and 
touch the world! 

Who cares about “School 
Lunch”? 
People from across the U.S. and 
each of these countries do! 
 



www.chefannfoundation.org | www.thelunchbox.org | www.saladbars2schools.org                                                    Chef Ann Cooper ©2015 

  
Lunch Lessons: Changing the Way  

We Feed Our Children 
Ann Cooper, Founder Chef Ann Foundation 

Presenter
Presentation Notes
Chef Ann Cooper is an internationally recognized author, chef, educator, public speaker, and advocate of healthy food for all children. In 2009, Chef Ann founded the Food Family Farming Foundation (now the Chef Ann Foundation), a nonprofit organization that is dedicated to helping schools take action so that every child has daily access to fresh, healthy food.CAF programs include Let’s Move Salad Bars to Schools, Mission Nutrition, Parent Advocacy Initiative, Healthy Breakfast for Kids, as well as The Lunch Box, an online resource that provides free step-by-step guides, tools, and recipes to help schools improve their food programs.Also known as the “Renegade Lunch Lady,“ Chef Ann serves as Director of Food Services for Boulder Valley School District in Boulder, Colorado, and is Partner of Lunch Lessons, LLC, a consultancy for school districts going through large-scale food change. She also writes a monthly blog for U.S. News & World Report and performs regular Speaking Engagements throughout the country."

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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School Food 
Challenges: 

Food 

Finance 

Facilities/Equipment  

HR/Staff Training 

Marketing & 
Education  

 

Presenter
Presentation Notes
We need to realize that politics comes into “play” here.The Farm Bill, in many ways decides what’s on our plates & our children’s plates in schools.Whether the Farm Bill promotes food we eat as opposed to commodities like corn and soy – makes a huge difference.As school food advocates – we need to “speak-up” for healthier commodity foods offered to schools – for subsidies for fruits & veggiesFor more money in DOD Fresh – for more money for nutrition education

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org


 Teaching Kids About Food  
Buying Locally Grown Food -  

Food with a FACE and PLACE 
 

 

 

 
 

www.chefannfoundation.org | www.thelunchbox.org | www.saladbars2schools.org                                                    Chef Ann Cooper ©2015 

Presenter
Presentation Notes
If we’re going to change children’s relationship to food – we need to change the entire food system & that means supporting regional farmers – supporting our communities and moving away from the industrialized food supply, which is killing our kids and the planet.However this is a big step – since the greatest challenges to change are:Resources: financial – human & facilities – buying local fresh foods means changing the procurement systems – which means more resources have to be dedicated to staffing – training – kitchens & of course that means more $$$.

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Farmer’s Market Purchasing  
“Real” Whole 

Nutritious/Delicious Farm Fresh Food 

Fresh Fruit 

Fresh 
Vegetables 

Whole Grains 

Healthy Protein 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Lunch & Learning About Food -  
Chef Demos 

  

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Education: Cooking Classes  
& Iron Chef Competitions 

 
 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Gardens as Classrooms 
 

 

Teaching Students Where Their Food 
Comes From 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org


www.chefannfoundation.org | www.thelunchbox.org | www.saladbars2schools.org                                                    Chef Ann Cooper ©2015 
 

Gardens In Every School! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.wholekidsfoundation.org/index.php
http://foodcorps.org/get-involved/donate
http://foodcorps.org/get-involved/sign-up
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School Garden – Cooking – Ag & 
Environmental  Curriculums 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Educating Students: 
Harvest of the 
Month Cards 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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http://www.chefannfoundation.org
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http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Healthy Kids Meal Wheel – At the Smithsonian  
 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Build Gardens! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Harvest Tastings! 

 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Garden Tastings! 

 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Menu Tastings! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Healthy Complete 
Meals! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Marketing Healthy Food – FB & Social 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Food Trucks for High Schools! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Support Local Family Farms –  
Farmer’s Markets & Farm Bill! 

 

 

 

 
 

Presenter
Presentation Notes
If we’re going to change children’s relationship to food – we need to change the entire food system & that means supporting regional farmers – supporting our communities and moving away from the industrialized food supply, which is killing our kids and the planet.However this is a big step – since the greatest challenges to change are:Resources: financial – human & facilities – buying local fresh foods means changing the procurement systems – which means more resources have to be dedicated to staffing – training – kitchens & of course that means more $$$.

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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www.thelunchbox.org 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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www.saladbars2schools.org 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Eating The Rainbow! 

Kids Eating 
More Fresh Fruit 

& Veggies 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Farm Visits & 
Farm Fresh 

Produce on Our 
Salad Bars! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
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Do One Thing: 
Healthy 

Universal Breakfast 
After the Bell  

In the Classroom 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org


Food Truth & Food Literacy  
In EVERY School 
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It Should Be a Birthright in Our Country:  
That Every Child Has Healthy Delicious Food 

in School – Every Day! 

http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org
http://www.chefannfoundation.org


Colorado Farm to School Task Force  

Lyn Kathlene 
Senior Research Associate 

Spark Policy Institute 

Presenter
Presentation Notes
Lyn Kathlene is a Director at Spark Policy Institute. Her work combines research with evaluation across a number of different projects including local food systems work. She is the lead staff for the Colorado Farm to School Task Force.  Lyn received her Master’s degree in Public Policy Analysis, and holds a Ph.D. in Political Science from the University of Colorado-Boulder. 



Farm to School Marketing Toolkit 

Dr. Lyn Kathlene 
March 2015 

3/18/2015 59 

Marketing Toolkit 
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Marketing Toolkit 

Presenter
Presentation Notes
The Farm to School Toolkit is a product of Spark Policy Institute and the Colorado Farm to School Task Force. [CLICK 1] Spark Policy Institute develops innovative, research-based approaches to help our partners to solve complex societal problems that defy easy solutions. Spark staffs the Task Force and provides a wide range of services, including research, regulatory & legal analysis, evaluation, facilitation, and trainings.[CLICK 2] The Task Force was legislatively-mandated in 2010 by Colorado General Assembly.  It has 15 appointed members.In 2014, the Task Force, in working with a Colorado school districts putting on FTS events realized many of our districts had created marketing materials to accompany the event and others were trying to figure out how best to tell “give out shout out” about the cool things happening. The Task Force decided there was a great need for a one-stop shop of marketing materials – ideas, examples, and templates - to benefit everyone. The Colorado FTS Marketing Toolkit was born.



Why Market your FTS Activities? 

3/18/2015 61 

• Generate enthusiasm 

• Develop a base of support 

• Benefit target audiences 

• Educate 

Presenter
Presentation Notes
There are three major reasons for why you would want to evaluate your farm to school program. There are four major reasons to promote/market your farm to school program. CLICK 1:  Generate enthusiasm  CLICK 2: Educate CLICK 3: Develop a base of supportCLICK 4: Benefit target audiences



What is the FTS Marketing Toolkit? 

3/18/2015 62 

Audiences  to 
engage: 

 
Nutrition Services Staff 

Teachers 

Administrators 

Students 

Parents & Community 

Producers 

Benefits for the 
Audience 

Supporting 
Resources 

Resources, Tools and 
Examples 

Presenter
Presentation Notes
We currently have six audiences that you could be interested in marketing your [CLICK 1]  [CLICK 2][CLICK 3]



What is in the 
Toolkit? 

Farm to School Marketing Toolkit 

3/18/2015 63 



www.coloradofarmtoschool.org 

Presenter
Presentation Notes
You will find the toolkit on the Colorado Farm to School website. [CLICK 2] Our website address is easy to remember: Colorado Farm to School (all one word) dot org.[CLICK 2] The Marketing toolkit can be accessed from the front page by clicking on the tab “Marketing”
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www.coloradofarmtoschool.org 

Presenter
Presentation Notes
The first page of the toolkit provides a short introduction for why to use it. There are separate pages for each of the audiences you may want to target your promotions at.  [CLICK 1] These pages can be reached by clicking on the name or [CLICK 2] by using the pull down menu under the Marketing tab.[CLICK 1] On feature we are excited about is the tool repository. To continue to share the creative ways in which FTS is being promoted, we’d love to have you “donate” your tool to the repository.  We will then add it to the website for others to access. 
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Presenter
Presentation Notes
Every audience page works the same way. Here is a screen shot of page for marketing to Students. [CLICK 1] Following the overview of the types of FTS activities in which the audience [in this case, students] are involved, [CLICK 2] there are a couple of key facts how FTS benefits the audience (again, here it is students).



67 

Presenter
Presentation Notes
Scroll down the page and you will find two more sections;[CLICK 1] Marketing Resources, Tools, and ExamplesThis section is broken down into subsections – on this page we have [CLICK 2] “Activities with Students” and “Promotional Materials for Students”[CLICK 3] Under each subsection is the name of a material that is available in the toolkit. Each is hyperlinked. [CLICK 4] Finally, the bottom of each page has a section call “Supporting Resources.”  These are resources that are not directly marketing materials but are resources that can help you as you create your marketing materials for the target audience.



Activities with Students 

3/18/2015 68 

Presenter
Presentation Notes
Here are some of the promotional materials that are activities you can do with your students[CLICK 1] Farmer Trading card. The Massachusetts farm to school team has created farmer trading cards based on the idea of baseball trading cards. The idea, of course, is for kids to collect all the cards. [CLICK 2] The second example of an activity is a guide from Growing Minds FTS program for how to do taste tests in school cafeterias.



Promotional Materials for Students 

3/18/2015 69 

Presenter
Presentation Notes
The second category of resources, templates, and examples is Promotional Materials for Students.[CLICK 1] One of our Colorado school districts promotes local produce in school meals and salad bars by placing cut-outs of the farmer holding a placard listing the food their farm provided in that day’s meals. The placard can be erased and used over and over again. The farmers love coming in for the photo shoot and the kids have a great time hanging out with the farmer.[CLICK 2] From Mississippi State University are 18 colorful vegetable posters, each one featuring a different vegetable with simple facts about the vegetable.



Supporting Resources 

3/18/2015 70 

Presenter
Presentation Notes
In the section Supporting Resources, we have things like[CLICK 1] This summary of FTS benefits from the National Farm to School Network.[CLICK 2] A link to the website “Chefs Move to Schools” who can help you develop new recipes, conduct taste testings, and more.



Click to edit Master title style 

www.coloradofarmtoschool.org 

Promote your FTS! 
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• Nutrition Services 
• Teachers 
• Administrators 
• Students 
• Parents & Community 
• Producers 

 



Farm to School Marketing Toolkit 

www.coloradofarmtoschool.org 

3/18/2015 72 

Marketing Toolkit 



More Resources  

The Cornell Center for Behavioral Economics (B.E.N)  

smarterlunchrooms.org/ 
 

Presenter
Presentation Notes
The Smarter Lunchroom Movement is brought to you by the Cornell Center for Behavioral Economics in Child Nutrition Program B.E.N, applies research-based principles that lead children to make healthy choices.2015 Smarter Lunchrooms SymposiumThe Cornell Center for Behavioral Economics is proud to announce the 4th Annual Smarter Lunchrooms Symposium May 14th  - 16th! This symposium is an opportunity to discuss, develop and plan the 2015-2016 school year for your district, state or program! 

http://smarterlunchrooms.org/


More Resources  
The National Farm to School Network  

farmtoschool.org 



More Resources  

The USDA’s Farm to School Website   

fns.usda.gov/farmtoschool/farm-school 



Upcoming Webinar on April 2nd: 
School Gardening  

Presenter
Presentation Notes
Mention our Farm to School Grant RFA! 



Thank You! 
Questions? 

To Receive your SNA CEU 
 certificate email 

 Robert.gorman@fns.usda.gov  

mailto:Robert.gorman@fns.usda.gov
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