
Farm to School Team 
Module 1
Background 
Cheney School District’s Farm to School Team was first established in December 2012 by Brian Levy, CSD Director of Nutrition Services, and Laura Martin, CSD Wellness Coordinator.  An initial meeting was held in December during which a variety of interested parties from local agencies participated (Washington State University, Pine Meadows Farm Center, Fresh Foods in Schools, CSD representatives).  Team members have met periodically since December 2012 to provide guidance to Brian Levy and Laura Martin in executing the District’s Farm to School plan.  
To date, team members have:
· Secured a working relationship with Charlie’s Produce, a local food distributor specializing in Washington-grown produce.  The District has begun purchasing select local produce through Charlie’s.
· Launched our “Eat Real Food” Farm to School program in September 2013.  The program includes a Harvest of the Month (HOM) feature that showcases a different locally-grown fruit or vegetable each month.  Harvest of the Month marketing materials (posters, recipe cards, educator packets) have been developed and K-12 taste test events are held each month.
· Organized and managed field trips for all district 5th graders in October 2013 to Siemer’s Farm
· Begun planning F2S curriculum-based events at our two middle schools for the 2013-14 school year; Following the district’s 6th-8th grade science curriculum, F2S Food Science assemblies and labs will be held for each grade level at each school that are tied directly to the science curriculum being taught in the classroom.  
Already Committed members
Member #1: Brian Levy
Title: Nutrition Services Director, Cheney School District
Team Role/Responsibilities: Brian serves as project lead, overseeing all food procurement and curriculum integration for the district.

Member #2: Laura Martin
Title: Wellness Coordinator, Cheney School District
Team Role/Responsibilities: Laura serves as second lead on the F2S project, overseeing all events, marketing/promotion and curriculum integration.

Member #3: Debra Clemens
Title: Superintendent, Cheney School District
Team Role/Responsibilities: Deb serves as a district spokesperson for the program

Member #4: Sean Dotson
Title: Associate Superintendent, Cheney School District
Team Role/Responsibilities: Sean helps provide guidance and oversight of the program across the Cheney School District

Member #5: Brian Estes
Title: Eastern WA Coordinator, Fresh Food in Schools Project/WA Sustainable Food and Farming Network
Team Role/Responsibilities: Brian has been hired as chief consultant on our project.  We are relying on his deep ties with farmers across our region to help establish procurement relationships, identify statewide sources for marketing collaborations for collateral materials, and provide general guidance regarding food safety and event resources
Other Information:  Owner and operator of Vinegar Flats Community Farm

Member #6: Tamara Skillingstad
Title: District Administrative Coordinator, Math/Science and CHS Biology teacher
Team Role/Responsibilities: Tami will help guide F2S curriculum integration across the district

Member #7: Chrys Ostrander
Team Role/Responsibilities: Chrys will provide hands-on collaboration with the District regarding Farm to School curriculum.  
Other Information:  Chrys has three decades experience as an organic farmer and sustainable agricultural consultant.  Pine Meadow Farm Center is a hub for agricultural education and charitable farming, located in Cheney.
Advisers
Name:  Pat Munts 
Title:  Small Acreage Coordinator, Washington State University Extension Spokane County and the Spokane Conservation District
Advisory Role:  Community/School gardens

Name:  Amy Rusev Dawley 
Title/Background:  Amy is a botanist with a professional background in native habitat restoration. She developed curriculum and was a classroom instructor for a California bay-area program tying botany topics into the edible schoolyard experience at public elementary and middle schools. 
Advisory Role: Farm-to-school program growth 

Name:  Dr. Laurie Morley 
Title/Background:  Program Director, Health and Fitness Department, Eastern Washington University 
Advisory Role: Farm-to-school program growth, including curriculum development, school garden consultation 


Needed members & advisers
In order to gain community support and maintain a well-rounded perspective on the needs and interests of our Farm to School audience, we plan to create a secondary advisory committee comprised of representatives from a variety of audiences.   Prospective advisory committee members include:
Kitchen Managers from all schools (Recruiter:  Brian Levy)
One teacher representative from each school (Recruiter:  Laura Martin)
2 fifth grade students; 4 MS students; 2-3 HS students (Recruiter:  Laura Martin)
Principal/vice principal from each school (Recruiter:  Laura Martin/Sean Dotson)
3 parents and/or grandparents (reps from elementary, MS & HS) (Recruiter:  Laura Martin)
Food producers (including farmers, ranchers) (Recruiter:  Brian Estes)
2 school nurses (Recruiter:  Laura Martin/Sean Dotson)
Master Gardeners (Recruiter:  Laura Martin)
Local chefs (Recruiter:  Brian Levy)
Structure
The Cheney School District Farm to School Steering Committee is a newly formed committee with a goal of advising the school district in its adoption of K-12 farm to school practices.  The committee is comprised of the Primary Advisory Team and a sub-committee of advisers.  The Primary Advisory Team is responsible for planning and implementation of the district’s Farm to School initiative.  The sub-committee helps provide guidance and perspective of F2S audiences (school/kitchen staff, students, community/parents) regarding district F2S events and practices.  Committee members are invited to join the team.  Primary Team Members are permanent.  Sub-committee members are appointed for 2 years.  Student members serve for one school year.  

Committee Leaders:  Brian Levy and Laura Martin 

Name
Cheney School District Farm to School Steering Committee
Meeting Schedule 

	Date
	Topic(s)

	April 2013
	Curriculum integration; Harvest of the Month; food procurement 

	May 2013
	Field trips; curriculum integration opportunities; Harvest of the Month; food procurement

	June 2013
	Pine Meadow field trips; curriculum integration plans; Harvest of the Month planning; food procurement updating

	July 2013
	Fall program planning; collateral materials development

	August 2013
	Fall program planning; F2S Kick-Off event, collateral materials finalization

	September 2013
	Field trips; middle school events; ongoing programming 


Resources

Washington Farm to School Network (wafarmtoschool.org) provides guidance to districts interested in the Farm to School network.  Their Farm to School Tool Kit provides recipes and nutrition information for Washington grown produce.

Agriculture in the classroom is an online searchable database that lists hundreds of educational resources designed to help educators locate high quality classroom materials and information to increase agricultural literacy among their Pre-K through 12th grade students. 
Washington Ag in the Classroom (WAIC) is a school-based education program aimed at enhancing agricultural literacy in K-12 students and educators. It is not a vocational agriculture program and does not promote products or political points of view. WAIC's goal is helping teachers, especially those with little knowledge of agriculture, integrate the study of this vast industry into existing curriculum. (Includes lessons tied to EALRs) 
Healthy Meals Resource System is a USDA resource site that has information about nutrition education, gardening, and cooking with kids. 
Readers to Eaters, Food Literacy From the Ground Up is a Washington based organization with the mission to promote food literacy with events and programs that connect good eats and good reads. 
Sustainable Agriculture Resources and Programs for K-12 Youth, a resource list from ATTRA: Appropriate Technology Transfer for Rural Areas.
Preschool and Kindergarten
The Kindergarden Imitative, from The Food Trust, is a program that promotes healthy eating through education, snacks from local farms, parent involvement, and community support.
Elementary and Middle School
Action for Healthy Kids Resources is a searchable database for a wide range of materials, including lesson plans, toolkits, guides, fact sheets and more. 
Ask the Answer Worm is a USDA Natural Resources Conservation Service program. Answers lots of questions about soil. Complete with a soil-saving diploma! 
Food$ense CHANGE Curriculum, created by WSU King County Extension, integrates nutrition education with reading, writing, math and science studies, while providing hands-on learning in cooking and gardening for elementary aged children. CHANGE lessons are aligned to the Washington Essential Academic Learning Requirements (EALR's) and Grade Level Expectations (GLE's). For Grades 1-5. 
Linking Food and the Environment, from the Center for Food and Environment at Columbia University's Teacher's College, uses investigations of food and food systems and their interactions in the biological world to address many of the national standards for scientific literacy as well as some of the federal guidelines for encouraging healthful eating through school health education. LiFE curriculum is currently comprised of four modules, with each module containing 20-30 lessons, geared to students in grades 4-8. 
The Great Plant Escape from the University of Illinois Extension is designed for 4th and 5th graders. It is interdisciplinary and designed to introduce students to plant science and increase their understanding of how foods grow. This interactive program includes a teacher guide, a variety of activities for independent and group work, and is available in English and Spanish.
High School
Toward a Sustainable Agriculture - A free curriculum for high school students that addresses the social, environmental and economic impacts of agriculture. The curriculum provides a critical analysis of agricultural and food systems and helps students understand new concepts through hands-on examples. The curriculum was developed by the UW-Madison Center for Integrated Agricultural Systems, with financial support from the North Central Sustainable Research and Education Program.




Vision, Goals, & Context 
Module 2
Background and current status
In September 2011, the Cheney School District set out to improve student health by launching our Childhood Obesity Prevention Program.  The backbone of this program is our new “Back to Scratch” meal program which replaced processed foods with recipes featuring fresh fruits and vegetables, lean proteins, low-fat dairy and whole grains. As the program has evolved, our district’s interest in tapping into the abundance of fresh fruits and vegetables grown across our state has increased.  Washington State, and the Central and Eastern regions in particular, are recognized nationally as a leading supplier of the produce that is consumed across our country.  Establishing a farm-to-school program in the Cheney School District is the next obvious phase in our efforts to educate our students and families about the importance of eating healthy and establishing practices that lead to lifelong healthy lifestyles.

Project leaders have been busy establishing a Farm to School plan in our district that incorporates local food procurement and agricultural and nutrition education into our mainstream classrooms.      

Since securing “Planning Phase” funding for our Farm to School project in December 2012, we have accomplished the following:

· Established procurement channels for Harvest of the Month program and district nutrition services’ lunch and breakfast program.  We have been procuring Washington-grown produce through Charlie’s Produce, a local food distributor with deep ties with farmers in our state.
· Launched our “Eat Real Food” Farm to School program in September 2013.  Components include a Harvest of the Month (HOM) agricultural/nutrition education program that showcases a different locally-grown fruit or vegetable each month.  Harvest of the Month marketing materials (posters, recipe cards, educator packets) have been developed and K-12 taste test events are held each month.
· Organized and managed field trips for all district 5th graders in October 2013 to Siemer’s Farm
· Begun planning F2S curriculum-based events at our two middle schools for the 2013-14 school year; Following the district’s 6th-8th grade science curriculum, F2S Food Science assemblies and labs will be held for each grade level at each school that are tied directly to the science curriculum being taught in the classroom.  
Long-term vision
Serve 50+% Washington-grown fruits, vegetables, livestock/poultry in the Cheney School District lunch and breakfast program (bananas, pineapples, other tropical fruits are the exception) (5 years)

Operate a comprehensive agricultural/nutrition education program that integrates seamlessly with the science, math and language arts curriculum at all grade levels. (5 years)  
· Annual field trips for elementary, MS, HS grades to local farms 
· Chefs in Schools Food Science program for all grades
· Farmers in School program integrated into HS biology and chemistry classes; MS science classes; elementary assemblies/events 
	 
Operate a K-12 science program that incorporates school greenhouses into the curriculum.  Each grade level is responsible for different aspects of the greenhouse.  (5-7 years)
Near-term Goals & Objectives

Establish relationships with local produce houses/farmer’s co-ops that supplies 50% of our produce needs (1-2 years)

Offer an agricultural/nutrition education program that integrates seamlessly with the K-5 science, math and language arts curriculum.  
· Annual field trips for 5th graders to local farms (1 year)
· Annual field trips for 8th and/or 10th graders to local farms (2 years)
· Chefs in Schools Food Science program for 6th, 7th , 8th grades (1 year)
· Chefs in Schools Food Science program integrated into high school nutrition and health classes (2 years)
· Curriculum integration for grade-level science lessons to include assemblies featuring farmers and/or chefs (2 years)

Educate students and families about the variety of Washington-grown produce available and where and how they food grows through a district-wide Harvest of the Month program and Your State on Your Plate event (1 year)

School Environment & Student Population
Cheney School District is comprised of eight schools (1 high school, 2 middle schools, 5 elementary) serving approximately 4,000 students.  Cheney is located in rural Eastern Washington, approximately 10 miles from Spokane, Eastern Washington’s largest urban hub, and 280 miles from Seattle.

Our demographic breakdown is as follows:
 
	American Indian/Alaskan Native
	57
	1.4%

	Asian
	95
	2.3%

	Pacific Islander
	10
	0.2%

	Asian/Pacific Islander
	105
	2.6%

	Black
	57
	1.4%

	Hispanic
	376
	9.2%

	White
	3,173
	77.8%

	Two or More Races
	313
	7.7%





Cheney SD is surrounded by agricultural land that  primarily harvests alfalfa, wheat and other grain products.  Many families in our community have home gardens, and some come from farming families.  One of our elementary schools currently operates a school garden.  We have a very active Future Farmers of America program at Cheney High School that operates a greenhouse.  We plan to tap into our FFA program to help promote our Farm to School program to elementary students.  

The community of Cheney is home to Eastern Washington University.  As a result, the majority of the restaurant choices cater to the college crowd, with fast food options ranking as the prevailing restaurant category.  Our high school’s open campus policy enables older students to dine at these fast food establishments rather than eat the healthier fare offered through our school lunch program.   
Program Context 
In September 2011, the Cheney School District set out to improve student health by launching our Childhood Obesity Prevention Program.  The backbone of this program is our new “Back to Scratch” meal program which replaced processed foods with recipes featuring fresh fruits and vegetables, lean proteins, low-fat dairy and whole grains.  We have incorporated quarterly taste test events into our school days, along with offering nutrition-related booths at family night events.  Our School Board adopted a new Nutrition Policy and Procedure which now prohibits the sale and consumption of unhealthy foods and beverages during school hours (applies to both vending machines and fundraisers).  Classroom parties now offer only healthy snacks, and teachers are encouraged to replace candy with extra recess time as a classroom reward.  Additionally, our district has increased physical activity opportunities for students by introducing a structured recess program at our elementary schools, offering a free after-school sports program to 1st through 5th graders, and opening a cardio center at our high school.

Students across our district are beginning to embrace the new culture of health and wellness, and we are seeing increased acceptance levels among staff and parents, as well.  
Child Nutrition Programs
Cheney School District operates the following Federal Child Nutrition Programs: National School Lunch Program, the School Breakfast Program, the Fresh Fruit and Vegetable Program, the Afterschool Snack Program, and the Summer Food Service Program.  

Our district has a free-reduced meal rate of 49.5%.
State and Local Initiatives
The Washington Sustainable Food & Farming Network’s Fresh Foods in Schools program works with 20 schools across the state to offer a Harvest of the Month Program.  Cheney School District kicked off its own such program in September 2013.  Officials from WSFFN worked with our staff to launch this program, along with a Your State on Your Plate event later this school year.

The Washington Grown Campaign is a co-op of farmers from across the state who are launching a media campaign aimed at raising consumer awareness of local agriculture and where their food comes from.  We plan to partner with them to identify farmers to profile in our education program at all levels.

Let’s Move Cheney is a local community coalition affiliated with the City of Cheney that aims to improve the health of our community.  We work closely with them on a variety of programs related to health and wellness, and will partner with their afterschool programs to host mini Harvest of the Month taste tests that incorporate locally-grown fruits and vegetables.

Washington Action for Healthy Kids and the Office of Superintendent of Public Instruction is providing funding for our district to offer taste tests and launch a new Grab and Go breakfast program at our middle schools.

The Washington Learning Connection prepares and supports school teams to lead the healthy school movement in their community.  We attend the annual conference and work closely with their staff for resources and program ideas.  

Policy Context
District Policies:
· General district policy adoption calls for the creation of a scratch cooking program and a fresh produce bar at each school
· Newly-adopted CSD School Board Nutrition Policy/Procedure 1) prohibits sale and consumption of unhealthy foods and beverages during school hours (vending and fundraiser); 2) Promotes use of healthy treats for classroom celebrations; 3) Encourages use of healthy treats and/or recess time for classroom rewards/incentives 

State Policies:
The Local Farms - Healthy Kids legislation created a staffed Farm-to-School Program at the state level and establishing and funding a Washington Grown Fresh Fruits and Vegetable Program modeled on the federal program, using food grown and/or processed in Washington State. (The bill also includes measures and funding for Farmers Market EBT machines, Farmers Market access for senior citizens and WIC recipients, and a Farm-to-Food Banks project.)

Senate Bill 6483 (2008 Washington Laws, Chapter 215)
The legislation creates several provisions related to local food production. It creates a farm to school program in the Department of Agriculture to facilitate the purchase of Washington-grown food by schools, by linking school districts and local producers as well as integrating curricula and programs that demonstrate the benefits of local food. It also creates the Washington Grown Fresh Fruit and Vegetable Grant Program, within the Office of the Superintendent of Public Instruction, to facilitate consumption of state-grown nutritious snacks to improve student health and expand the market for locally grown fresh produce. The legislation requires revision of food procurement and food contract procedures to facilitate
the purchase of Washington grown food by state agencies and institutions to the maximum extent practicable. A school district may develop and implement policies and procedures to facilitate and maximize purchases of Washington grown food, such as a percentage price preference policy. School districts are also authorized to operate school gardens or farms as appropriate for the purpose of growing fruits and vegetables to be used for educational purposes. The Office of Financial Management is required to work to develop measures for reporting on changes and trends in the purchasing of Washington grown food by state agencies, institutions of higher education, and schools. $1.49 million in funding was appropriated in 2008 to implement the legislation, with $600,000 in grant funds to elementary
schools with high numbers of low-income students to make available a locally-grown fruit and vegetable snack program. Since then, the budget for SB 6483 has been cut significantly and certain programs deactivated, including Washington Grown Fresh Fruit and Vegetable Grant Program.

House Bill 2657 (2002 Washington Laws, Chapter 166)
Requires the Department of General Administration, through the state purchasing director, to encourage state and local agencies doing business with the department to purchase Washington agricultural products when available. The Department of General Administration is required to work with the Department of Agriculture to identify and recommend strategies to increase public purchasing of Washington agricultural products, and report back to the Legislature in 2002 and 2003. This was declared emergency legislation to improve the health of rural economies and the agricultural economy.

Budget appropriations or creation of an official state fund: Authorizes additional funding to be set aside or appropriated for farm to school programs. WA (SB 6483)

Grant money allocation: Authorizes grants for implementation of farm to school programs. WA (SB 6483)

Local preference: Encourages state organizations, agencies and schools to use local produce by allowing purchasing preferences for state-produced agricultural products. WA (SB 6483)

Federal Policies:
· The new USDA regulations are encouraging increased consumption of fresh fruit and vegetables and more whole grains 
· USDA’s Smart Snacks in Schools policy
· Fresh Fruit and Vegetable program 

Institutionalization
In 2011-12, Cheney School District adopted a new nutrition program that replaced 98% of all processed foods with scratch-made recipes featuring fresh fruits and vegetables, lean proteins, low-fat dairy and whole grains.  Since then, the District has invested significant time, training and financial resources toward cementing this as a sustainable, best-practice program.  Integrating a Farm to School plan into this already robust nutrition services program, is the next natural progression.  In order to ensure the sustainability of this program, we will:

1) Implement a research-driven procurement system that streamlines the purchase of Washington-grown fruits and vegetables through 2-3 produce house and farmer’s co-op hubs specializing in locally-grown produce.  Ordering and delivery systems will be streamlined across all schools in the district to create a manageable, efficient system.
2) Adopt Farm to School education programs that allow for plug-and-play integration of nutrition/agricultural education in the current K-12 curriculum.  Programs are selected based on their success in districts of similar size and with similar goals.
3) Create buy-in among building staff (teachers and administrators)
4) Utilize students to help promote the program and related events by recruiting Nutrition Ambassadors at each school.  Our past work around nutrition education has shown that peer-to-peer promotion is the most effective means of building a program with that maximizes student buy-in.
5) Engage parent support and buy-in for the Farm to School movement through volunteer recruitment and opportunities that allow families to incorporate F2S foods/recipes/purchasing practices at home.
6) Create a network of community support for the local Farm to School program through targeting media relations, community relations efforts that engage community leaders (business and government) in F2S events.  Cross-marketing efforts with Let’s Move Cheney Coalition and local business’s social media outlets and websites will also be used.  

Resources
Tips for Writing Goals and Objectives, from Tulane University




Farm to School Goals & Objectives Worksheet
Tip: Be optimistic but reasonable, keeping both strengths and constraints in mind.
	Goals

	Objectives

	Responsible Party

	Target Date 


	Goal #1
Serve more local foods in school lunches.
	Objective #1 :  Determine what foods grow locally and when they are harvested.
	Brian Levy, Brian Estes, Art Vega (Charlie’s Produce)
	July 2013 
COMPLETED

	
	Objective #2:  Identify a list of farmers, produce houses and farmer’s co-ops

Objective #3: Secure relationship(s) with food procurement resource
	Brian Estes



Brian Levy, Brian Estes
	June 2013 COMPLETED


August 2013
COMPLETED

	Goal #2
Integrate Farm to School into mainstream K-12 curriculum
	Objective #1: Create a Harvest of the Month taste test program
	Laura Martin, Brian Levy, Brian Estes
	Sept ’13 – Launch- COMPLETED
Sept – June programming - COMPLETED

	
	Objective #2: Offer farm field trips for 5th graders
	Brian Levy, Laura Martin
	October 2013 - COMPLETED


	
	Objective #3: Offer Chefs in School Food Science events at middle schools



Objective #4:  Integrate F2S/agriculture/nutrition reading materials into K-12 core LA curriculum
	Brian Levy, Laura Martin, Tami Skillingstad

Brian Levy, Laura Martin, Tami Skillingstad, Building Administrators
	Winter 2014 - Ongoing



1st Semester 2013-14 school year






Local Foods Procurement
Module 3
Background and Progress to Date
Cheney Public Schools currently serves approximately 15%, or ~$15,000/yr, of local produce (Local being defined as grown in the state of Washington). We consistently serve Washington apples at lunch and breakfast purchased from both Food Services of America and from Pacific Coast Produce.

During the 2013-14 school year, Cheney Public Schools has contracted with Charlie’s Produce, a local food distributor that specializes in Washington-grown produce.  We have been purchasing all foods for our Harvest of the Month program from Charlie’s.  We plan to continue exploring relationships with other local food distribution companies including American Produce (Washington tree fruit) and Spokane Produce. Our goal is to create a seamless system that is convenient for the growers, the distributor, and the buyer. 
Long Term vision
Realistically we would like to have a system in place that allows us to consistently purchase up to 50% local seasonal produce. The system needs to be easily maintained and user friendly.
Near Term Goals
Cheney Public Schools began slowly implementing a local procurement system in September 2013. We have been experimenting with seasonal produce through taste test events and salad bars. Outside of our Harvest of the Month events, we will start by serving Washington-grown apples twice a week at lunch and once a week at breakfast. All apples served throughout the year will be 100% Washington grown. As we progress and discover what seasonal produce is popular, we will expand our selection. Our goal is to serve local produce five days a week at lunch and 2 days a week at breakfast.

Some examples of the foods we plan to begin serving in the 2013-2014 school year are:
· Apples 
· Plums
· Carrots
· Beets
· Asparagus
· Lentils
· Berries – blueberries, blackberries, and raspberries
· Potatoes – russet, red, fingerling, yukon
Definition of “Local” or “Regional”
Cheney School District has chosen to define local as within the state of Washington. We feel like this will give us the greatest variety of choice while still supporting our state and local economy. We plan to be mindful of staying closer to Spokane county when possible.

Local or regional agricultural products
The following is a list of the most popular items grown within the state of Washington. These are products that are readily available depending on the season:
· Plums/Pluots
· Cabbage
· Carrots
· Kale
· Apples
· Pears
· Berries
· Potatoes
· Asparagus
· Lentils
· Apricots
· Cherries
· Gourds
Sourcing & Procurement
Existing suppliers, contracts, and procurement system
We currently have a contract with Food Services of America and Charlie’s Produce. We also use the Fresh Fruit and Vegetable program through the DoD. The FFV program is distributed through Pacific Coast Produce. Apples are the most abundant produce currently available through our contracted suppliers. We have not created a template to invite local growers to bid on produce. 
Suppliers
We are now under contract with Charlie’s Produce to supply us with local produce for our Harvest of the Month events.  We are also in discussion with a farmer’s cooperative (American Produce) and Spokane Produce to explore expanding our local produce offerings. We also use the DoD Fresh program. We do not plan to procure directly from farmers at this time.

We have established a streamlined process with Charlie’s Produce that allows Cheney Public Schools the most access to locally grown produce. Our goal is to make this process as easy as possible for both the district and the distributor/farmer. Distributors will handle the logistics of delivery and invoicing.
Procurement rules
Washington state rules for bidding state that we must allow for informal competitive bidding for purchases between $40,000 and $75,000/yr. We do not anticipate crossing this threshold. Using a produce house frees us from the timely process of inspecting farms and ensuring they are properly insured. Our chosen distributors are meticulous in their choosing of farmers and handle the necessary paperwork to insure our safety via inspections and requirements for insurance. 
Mechanisms for Local Sourcing
· By including local sourcing in our solicitation for a distributor or food service management company
· Through DoD Fresh Fruits & Vegetable program
· By applying a geographic preference
Delivery, Processing & Storage
Local foods are delivered directly to all kitchens. We process our own produce or purchase them already processed from the distributor. Our storage needs have not changed using local produce. 
Key Players
Brian Levy, Laura Martin, Charlie’s Produce, Spokane Produce, American Produce, Brian Estes, 
Training needs
We will hold trainings for kitchen and building staff on identifying and promoting our local produce.  Kitchen staff will receive training on proper produce handling.
Resources
Charlie’s Produce, American Produce, Spokane Produce, Base Camp – F2S, Brian Estes,  Washington Sustainable Food & Farm Network, Washington State University.



Menu Planning 
Module 4
Background and Progress to Date
Cheney Public Schools began a salad bar and scratch cooking program two years ago using a grant provided by Empire Health Foundation, Eastern Washington’s largest health foundation. We have made some progress over the last two years using local products in our new healthy meal program. My staff and I have been developing a menu that features more locally procured foods throughout the school year. Our primary focus has been on salad bar items rather than entrée items, although we will develop and feature some entrée dishes as well. Our budget will remain largely unaffected. We have spent the previous two years analyzing and making corrections to our budget where needed.

We have conducted multiple taste tests at all grade levels. These have included, but are not limited to:
· Smoothies with local berries
· Hummus with local chickpeas
· Snap peas
· Lentils
· Peaches
· Cauliflower
Budgeting & Forecasting
Cheney Public Schools’ nutrition services staff has undergone extensive training on prepping produce and cooking from scratch. We have gone through the growing pains and are not anticipating an increase in staff hours to prepare locally procured produce. The products we plan on purchasing will not be more expensive than what we already purchase. We plan on holding regular taste tests and they will not affect our department budget. 

We work with a local distributor(s) that wins in an informal bidding process. These distributors will have competitive pricing and will offer a list of products that we will feature/serve throughout the school year. Projected quantities will be based off of previous years’ consumption and the interest level of taste testing. Our selected distributor(s) will be an intricate part of our decision making process. They will act as the extension of the local farms and know what our capabilities will be as far as available quantities. Our interest in certain products is driven by not only student interest level, but also by seasonal availability and USDA regulations.
Menu and recipe development
Cheney Public Schools currently uses a four week cycle menu for main entrée items with a one week cycle menu for the salad bar. Our salad bar menu will change to a longer cycle to incorporate more local produce.

We currently serve carrots, apples, sweet potatoes, and red potatoes, all of which can be locally procured in abundance throughout the year. We plan on modifying our current menu to incorporate more local ingredients.
Service & Promotion
Cheney Public Schools launched a Farm to School marketing campaign in September 2013. Kitchen staff and student nutrition ambassadors from each building have played an integral part in promoting the events and Farm to School program.  The campaign includes collateral material development for parents, staff and students (see attached) for Farm to School and its two primary events:  Harvest of the Month and Your State on Your Plate.  Website presence has been established for the program on the district nutrition services page with links to all building websites.  
Assessment & Adjustment
We have opened an email account (nutritionfeedback@cheneysd.org) and plan on promoting that email to parents, teachers, and students. We will encourage positive, constructive criticism. We will also analyze our lunch counts and adjust our recipes or offerings accordingly. We will taste test new foods and recipes and ask for feedback regarding the new recipe.  Feedback will be solicited via survey monkey or our email account.

All You Can Eat salad bars are offered in each school. We have educated students to only take what they can consume. Theoretically we should have very minimal produce waste. This takes the cooperation of all staff involved, from teachers to custodians.

Our taste tests are prepared by the nutrition department and distributed with the help of volunteers and older students  during lunch.  Each taste test event comes with an educator packet for the food being sampled.  We then ask for real-time feedback as well as a short survey later in the day.
Resources
Cook for America, LJ Klink (Chef Consultant), Washington Sustainable Food and Farm Network, The National Food Management Institute.


Food Safety
Module 5
Background and Progress to Date
Every staff member in the nutrition services department of Cheney Public Schools is ServSafe certified. The entire staff also underwent a 45-hour culinary training camp in the summer of 2012. This camp included safety, sanitation, knife skills, handling raw proteins, handling produce, and overall food service safety standards. We continue to have guest culinary experts come to our meetings and help us keep up to date on our knowledge. 
State and Local Health Requirements
We are in compliance with all local and federal laws. There are no laws currently in place that will hinder the advancement of our F2S program.
Food Safety In the Kitchen
We do not anticipate any changes. We will continue to improve and update our SOPs as needed.  Cheney Public Schools has already purchased the required equipment as a result of transitioning to a scratch cooking program. We do not anticipate any more purchases. We have the proper amount of cold storage and the proper equipment to safely transport any foods needed.
Training
Our staff has a deep knowledge and understanding of the techniques required to implement a robust F2S program. We will train and refresh our knowledge on a continual basis.
Food Safety In the School Garden
We will be following GAP procedures to promote safety and good practices in our school gardens.
Long-term plans include building raised wooden framed garden beds. The soil will be fresh and tested as well as the water supply. We will work on creating an organic garden free of chemicals and pesticides.

Our gardens will be harvested by students, after school programs, and local volunteers. We will use washable plastic containers to harvest and the food will be consumed in a variety of places – cafeteria, on-site, classroom, and at home.
Training
We will train everyone in charge of the garden about GAP standards and farming safety.
Food Safety On the FARM and DURING Transport
We will initially be relying on the produce house standards to ensure food safety. Each produce house bidding will be required to have standards in place for inspecting farms and insurance requirements. We will also visit the farms to build relationships with the farmers and conduct spot audits.
Training
Brian Levy will conduct training to increase knowledge in the area of on-farm food safety. We will also take opportunities to have farmers speak at meetings.
Liability 
The produce distributors we currently work with require a $2M policy.
Traceability
Cheney Public Schools will require all distributors to have a traceability program in place.
Resources
Cook for America, USDA Produce University, USDA Base Camp, Spokane Regional Health Department, Charlie’s Produce, Brian Estes (consultant).


Promotion & Outreach
Module 6
Background and Progress to Date
The official kick-off for our Farm to School program took place in September 2013.  Our outreach program included collateral materials development, ongoing special events, grade-level field trips, and high visibility at parent/family events.  We have developed a marketing plan to help guide our efforts:
Marketing/Communications Goals:  
· Educate students, families and staff about the abundance of Washington-grown produce 
· Increase consumption of fruits and vegetables among Cheney School  District students and their families
· Create excitement about eating locally-grown produce
· Weave agricultural and nutrition education into the new common core curriculum

Strategy #1:  Launch a strategic marketing campaign that promotes the Farm to School program and events to students, staff and families 

Tactics

· Create collateral materials that promote the program: 1) What is Farm to School (fact sheet)?; 2) Harvest of the Month food posters and educator newsletters;  3) Meet Your Local Farmers profiles; 4) Recipe cards for Harvest of the Month foods 
· Establish a Farm to School webpage that: 1) outlines program goals and planned events; 2) offers PDF downloads of Harvest of the Month (HOM) collateral materials (posters, educator packets, food calendar, fact sheet); 3) features recipes for HOM foods and; 4) links to local farmers markets and other online resources for nutrition info/recipes, etc. 
· Promote F2S at all fall open house events, district newsletter, school newsletters, websites; F2S presence at fall parent-teacher conferences 
· Pitch stories to Cheney Free Press, Spokesman Review, TV stations 

Strategy #2:  Establish F2S events that create a fun and educational environment in which to expose audiences to the availability of Washington-grown produce

Events

Harvest of the Month
Harvest of the Month links the cafeteria with the classroom, helping expose kids to new vegetables and changing the way they think about food and how it grows. Our program will showcase a different locally-grown fruit or vegetable on the school lunch menu, September – June.  

Program Components
· Create collateral materials that promote the program: 1) What is Farm to School (fact sheet)?; 2) Harvest of the Month food posters and educator packets;  3) Meet Your Local Farmers profiles; 4) Recipe cards for Harvest of the Month foods 
· Monthly taste test events held at each school (K-12); Taste tests are promoted and led by building kitchen staff and student Nutrition Ambassadors (Held first week of each month)
· Provide cafeterias monthly materials focusing on the featured local food item. Materials are then displayed on their Harvest of the Month bulletin board located in the cafeteria areas (Delivered 10 days prior to HOM event) 
· Provide teaching and learning staff a monthly nutrition educator packet that offers key information about the featured item as well as resources to further explore each fruit/ vegetable. The packet incorporates hands-on activities, tools and ideas for open-ended exploration by students, promotes mathematics, science, health, reading and gardening, all centered around the highlighted food. It is meant for teachers, but is appropriate for anyone teaching nutrition education to our students.  (Delivered 10 days prior to HOM event)

Siemer’s Farm 5th Grade Field Trips 
· Coordinate field trips for all district 5th graders to Siemer’s Farm (Oct 2013)
· Event Curriculum: 1) Educational packets distributed pre-event that illustrate growth cycle of several crops and science experiments; 2) Students view corn, pumpkins, apples growing and learn about growth cycles   

Your State on Your Plate Event
· Coordinate a district-wide Farm to School event featuring a lunch menu with all locally-procured foods 
· Promote the event using Nutrition Ambassadors at all schools; event featured on all school/district websites; district/building newsletters; pitch to Cheney Free Press
· Elementary parents invited to eat with students day of event; 

Food Science Events in Middle Schools
· Coordinate three grade-level (6th-8th) events that teach nutrition education and grade-based core science curriculum lessons.  Events feature: pre-lab, grade-level assembly taught by a local chef; and post-lab.
· Events held January – February 2014 
  
Farm to School Booth 
· Provide parent outreach at district open houses, school conferences, science nights, elementary school carnivals and other school-based events 
· Staff with Eastern Washington University volunteers, CHS FFA/FCCLA students 

OUTREACH
Students
A primary goal of our Farm to School program is to expose our student to new fruits and vegetables and change the way they think about food and how it grows. Student leaders will serve as a primary vehicle for promoting Farm to School efforts to their peers.  Several Farm to School events will take place throughout the school year that are designed to educate, engage and excite students about our program.  Events include grade-level field trips, Harvest of the Month tasting events, a Your State on Your Plate event, and a Chefs in School Food Science program at our middle schools.  

High School 
Student Recruitment:  Future Farmers of America (FFA) Club; Family Careers and Community Leaders of America (FCCLA) Club, athletes; ASB leaders
Marketing Efforts:
· Have students design and hang posters in the cafeteria and around school about Farm to School events (Harvest of the Month, Your State on Your Plate, etc.) and Did You Know? facts about fruits/vegetables. The posters will create interest in the upcoming events and provide quick facts about fruit/vegetable consumption.
· Create a Farm to School bulletin board in the cafeteria; update monthly with a new poster promoting the Harvest of the Month food and a local farmer
· Utilize FFA and FCCLA students to help staff Harvest of the Month events at local elementary schools and at CHS
· Promote the Farm to School Facebook page; hold a “Like Us” campaign to drive followers; encourage student volunteers to post regularly  
· Promote upcoming events during morning announcements and on the electronic reader boards and television screens throughout the school; 
· Give F2S/Nutrition-based presentations to 9th grade health classes, nutrition classes
· Farm to School displays at parent conferences

Middle School
Student Recruitment:  Recruit 6th-8th grade student Nutrition Ambassadors; Wolverine Pride student leadership team (WMS); Talon Crew student leadership team (CMS)  
Marketing Efforts:
· Have students design and hang posters in the cafeteria and around school about Farm to School events (Harvest of the Month, Your State on Your Plate, etc.) and Did You Know? facts about fruits/vegetables. The posters will create interest in the upcoming events and provide quick facts about fruit/vegetable consumption.
· Create a Farm to School bulletin board in the cafeteria; update monthly with a new poster promoting the Harvest of the Month food and a local farmer
· Utilize student Nutrition Ambassadors to help staff Harvest of the Month events at their schools
· Engage 6th – 8th graders in Chefs in Schools Food Science events
· Give F2S/Nutrition-based presentations to all 6th grade health classes
· Promote the Farm to School Facebook page; hold a “Like Us” campaign to drive followers; encourage student volunteers to post regularly; post pictures of F2S events on school websites
· Promote upcoming events during morning announcements and on the electronic reader boards and television screens throughout the school
· Farm to School presence at Open House, parent conferences  

Elementary School
Student Recruitment:  Recruit 4th/5th grade student Nutrition Ambassadors
Marketing Efforts:
· Have students design and hang posters in the cafeteria and around school about Farm to School events (Harvest of the Month, Your State on Your Plate, etc.) and Did You Know? facts about fruits/vegetables. The posters will create interest in the upcoming events and provide quick facts about fruit/vegetable consumption.
· Utilize student Nutrition Ambassadors to help staff Harvest of the Month events at their schools
· Create a Farm to School bulletin board in the cafeteria; update monthly with a new poster promoting the Harvest of the Month food and a local farmer
· Promote upcoming events during morning announcements and, where appropriate, on morning school news programs (available at two schools)
· Farm to School presence at Open House, parent conferences  
Parents
Marketing Efforts:
· Present the F2S program at the first fall PTA meeting at each elementary school to attract interest and understanding in program and recruit parent volunteers for upcoming events
· Establish a website presence on all school websites for F2S with links to the district’s F2S webpage; announce events here, post pictures of events, offer recipes for Harvest of the Month foods
· Utilize school, district and PTA/PTO newsletters to promote the program and events; provide articles to principals
· Invite elementary parents to attend Your State on Your Plate lunch events with their children; promote through Skyward voicemail system, email, and websites and flyers 
· Offer Harvest of the Month collateral materials that promote the program to parents; offer electronically on websites and in static form at school events: 1) What is Farm to School (fact sheet)?; 2) Harvest of the Month food posters and educator newsletters;  3) Meet Your Local Farmers profiles; 4) Recipe cards for Harvest of the Month foods
· Staff Farm to School booths at Open Houses, parent conferences, school carnivals  
Teachers, School Administrators, Board
Marketing Efforts:
· Present at each school’s August staff meetings to outline the program and their roles in helping promote it to students; provide a complimentary meal for staff that includes new local offerings
· Invite school board members to attend a Harvest of the Month and/or Your State on Your Plate event at each school throughout the school year; Give a presentation at a board meeting about the program 
· Harvest of the Month:  Provide monthly educators packets with teaching tools and background information for each month’s Harvest of the Month food; packets are designed as plug-and-play options that seamlessly weave F2S topics into their current curriculum; encourage staff to participate in tastings with students
· Provide links to F2S information and teaching tools on the district’s Staff Resources webpage 
· Solicit staff feedback on F2S-related programs
Food producers
Our Farm to School plan includes procuring foods from farmers across Washington State.  Due to the geographic distance between our school district and some of these farms, we plan to work through farmer co-ops and local produce houses that specialize in Washington-grown fruits and vegetables to secure the foods for our menus.  We are also developing relationships with specialty farmers from Eastern Washington to partner with us in a variety of educational endeavors.

Developing relationships with local Eastern WA farmers to:
· Invite them to participate in Farmers Market events at our elementary schools to showcase their products and familiarize students and families local food options
· Showcase local farmers on our F2S bulletin boards and website
· Engage Pine Meadow Farm Center, a Cheney farm, in agricultural/nutrition education (field trips, assemblies) 
School food service staff
Marketing Efforts
Host a staff meeting in late August focused on Farm to School plans:
· Explain plans for F2S bulletin boards and solicit their input about content and willingness to update monthly
· Solicit staff input on recipe contests and other nutrition/F2S-related events at individual schools
· Encourage staff to take ownership of Farm to School at their schools: build bulletin boards/displays, trivia contests, etc.
· Provide staff resources needed to carry out their promotional plans for F2S efforts at their school
· Meet monthly with kitchen managers to discuss F2S menus, upcoming F2S events, and to gather feedback
Media & Community
Our local print and television media has run several stories in the past year on the healthy changes we have made to our school nutrition program and related childhood obesity prevention efforts.  Relationships built with local reporters through past media relations efforts will be leveraged to pitch our Farm to School program.

Pitch reporters at the Cheney Free Press, Spokesman Review, television stations on: 
· Farm to School program and its role in making Cheney kids healthier   
· Harvest of the Month:  Offer recipes locally-grown produce, interviews with school officials, students, staff and local farmers (Pitch:  September); Specifically pitch Cheney Free Press on a monthly feature about the HOM food.  Offer a monthly recipe(s) for the food, along with nutrition information and ideas of where to purchase
· Your State on Your Plate: Invite local media (tv/print) to lunch at one elementary school; offer recipes, interviews and tips for eating locally-grown, nutritious foods

Resources
· Harvest of the Month Materials, from Portland Public Schools, Seattle Public Schools, Whatcom County Farm to School program
· January 2012 Menu, from Minneapolis Public Schools 
· Meet Your Producers, from Kent School District in Washington State 
· Washington State Farm to School Network
· National Farm to School Network


School Gardens
Module 7
Background and Progress to Date
Our primary focus during the Planning Grant process has been to establish a procurement chain with local farmers and to begin weaving agricultural and nutrition education into the mainstream classroom curriculum.  Exploring the feasibility of a school garden has been a secondary consideration, and is one that we are taking slowly in order to ensure our district has the capacity to build and, most importantly, maintain a school garden.
Cheney School District currently operates one school/community garden at Sunset Elementary School.  Our CHS Future Farmers of American program has an old greenhouse that is in limited use.  Betz, Windsor and Snowdon Elementary schools and Westwood Middle School have expressed interest in starting their own school garden.  Steps taken include:
1) We have met with Allen Skoog, CHS FFA Advisor, regarding his interest in building a new greenhouse that could be used for his program and other high school science/health classes.  We have also explored the use of the greenhouse for middle school and elementary school science and agricultural field trips related to the current curriculum.  
2) We are in discussions with Eastern Washington University, located in Cheney, to partner on a joint community/school garden effort.  The hope is to tap into EWU’s health science and agricultural science programs to help build and sustain the program.  Preliminary ideas include working together to build curriculum that ties into current science/health curriculum being taught in our district that could be administered by EWU staff and students.  The EWU/Cheney School District partnership would include members from our local Master Gardner’s club, Washington State University Agricultural Extension, local farmers and other local farm to school advocates.
Getting Buy-In
We have buy-in from our superintendent and several community members with ties to agriculture, health and fitness, and gardening.  Individual teachers at the elementary, middle and high school levels have expressed an interest in exploring school gardens or a community garden that can be shared across the district.  
[bookmark: _GoBack]NEXT STEPS
1)  A neighboring school district operates a thriving school garden program.  We are making plans to meet with their garden staff to learn how they built it, maintain it and use it within their current curriculum.  
2) Create a School Garden Committee comprised of administrators, students and community members
3) Meet individually with principals to assess interest and space considerations
4) Determine equipment and supply needs
5) Build strategic plan that includes timeline, garden development, crops, and curriculum
Resources
· Getting Started: A Guide for Creating School Gardens as Outdoor Classrooms, from the Center for Ecoliteracy – A comprehensive, step-by-step guide to starting a school garden, from selecting and preparing a site, to raising funds, to involving a diverse set of stakeholders. 
· School Garden Checklist, from Let’s Move – A list of important considerations for starting a garden including site and plant selection, soil health, and design. 
· Webinar: Design Ideas for a Fun, Successful Instructional School Garden, from LifeLab and the National Farm to School Network – LifeLab Director John Fisher discusses the importance of good garden design and demonstrates many garden design concepts with more than 100 photographs. 
· Resources for Creating and Sustaining School Gardens, from the California School Garden Network – Free handouts, videos, and other resources, including great information on planning, designing, prepping, seeding, and maintaining a garden. 
· School Gardening Resources, from KidsGardening, a project of the National Gardening Association – Articles, lesson and activity ideas, classroom projects, and how-to-guides.  
· The Edible Schoolyard Project, an organization dedicated to building and sharing edible education curricula, supporting an online network and resource center, and offering professional development opportunities. 
· Growing a Better School Lunch, from Community Blueprint – An inspiring video documenting one of Minnesota’s largest school garden projects, which spans 3.5 acres. About 300 high school students tend a garden that provides fresh food to the school cafeteria, grow food for and operate a community supported agriculture program, and learn valuable lessons. 
· The USDA People’s Garden Initiative – A collaborative effort of more than 700 local and national organizations all working together to establish community and school gardens across the country.


Education & Curriculum Integration
Module 8
Background and Progress to Date
1) In September we kicked of our Harvest of the Month program that highlights a different locally-grown fruit or vegetable each month.  Highlighted foods are being sampled K-12, and then featured on the lunch menu throughout the month.  Cafeteria displays outline fun and informational facts, nutrition information and profiles of the farmers who grew the crop.  Educator packets for each food are distributed to district staff that include Washington Grown facts about the featured food, nutrition information, and plug-and-play curriculum for science experiments, math, history, language arts, research and more. Teachers are using the lessons in class to reinforce the farm to school concept and teach kids about nutrition.  Recipe cards are developed and made available electronically and in paper form for parents and community members.  All of our marketing materials are available on our district website.  Students are helping promote and staff the events.  Students from our high school Future Farmers of America program help at one local elementary school each month to distribute food samples and talk to kids about how the foods grow.  

2) In October, district fifth graders took field trips to a local farm to learn about how food grows.  

3) The district will kick off a series of Food Science assemblies at Cheney Middle School and Westwood Middle School during winter 2014.  Integrating food and nutrition science with a current topic being covered by each grade level (6th-8th), students will participate in grade-level assemblies that feature science, agricultural and nutrition lessons.  
· Sixth graders will learn how essential nutrients in certain locally-grown fruits and vegetables provide the body energy.  Nutrients in each food will be discussed.  A local chef will prepare a nutritious, energy-packed snack.
· Seventh graders will learn about photosynthesis and the sun’s role in producing the energy needed to grow local spinach and other leafy greens.  A nutrition expert will discuss the photosynthesis process and the nutrition benefits of dark, leafy greens vs. iceberg lettuce.  Students will sample a variety of leafy greens.
· Eighth graders will learn about water’s role in agricultural production.  A local wheat and lentil farmer will discuss the growth cycle of lentils and wheat and the qualities that make Washington’s Palouse region the largest lentil producer in the country.  Students will sample lentil chili.  

4) Cheney School District, along with the Let’s Move Cheney coalition, has established a community partnership with The Trading Company, a local grocery store chain, to help promote the Harvest of the Month program, September through May.  Two grocery stores in Cheney and Latah Creek are offering monthly specials on the district’s featured Harvest of the Month food.  Signage is displayed in the produce sections with nutrition and program information, Washington Grown facts and recipe cards.  The recipes are also featured in the store deli as a monthly special.  This partnership helps reinforce at home the messages students are receiving in the classroom.

Classroom Activities
1) Harvest of the Month has been added to our Nutrition Services Department’s regular docket, exposing our students to the variety of locally-grown produce grown in our state.  New educator packets will be developed each year that will help reinforce nutrition and agricultural education in our K-12 classrooms.  
2) Cheney High School Future Farmers of America students will continue to work alongside Nutrition Services to educate elementary students about agriculture and nutrition.  FFA students have added monthly fieldtrips tied to our Harvest of the Month program to their regular calendar of events.
3) Nutrition services staff and consultants speak several times each year to our middle school and high school health and nutrition classes about agriculture and nutrition.
4) Food Science assemblies are planned as annual events at our middle schools.  These events will meet the science curriculum standards.
5) Future plans include tying a school garden-based curriculum with our current science curriculum.
Culinary Activities
1) Nutrition services staff and consultants speak several times each year to our middle school and high school health and nutrition classes about agriculture and nutrition.  Hands-on taste tests of foods using locally-grown produce are demonstrated and sampled.
2) Food Science assemblies are planned as annual events at our middle schools.  These events will meet the science curriculum standards.  Hands-on taste tests of foods using locally-grown produce are demonstrated and sampled.
3) Harvest of the Month taste test events expose students, staff and families to new locally-grown produce.  Recipe cards are offered in paper form and electronically for each featured food.  Students enrolled at our middle schools and high schools in Cooking/Nutrition/Health classes make the recipes in class. 
Field Trips
Siemers Farm Field Trip, Fall 2013
Fifth graders from each elementary school across the district (Betz, Salnave, Snowdon, Sunset and Windsor) attended a Farm to School field trip to Siemers Farm at Greenbluff, in Mead, Washington, October 14 & 18.  The goal of the field trip was to educate students about how food grows and allow them to witness a variety of fruits and vegetables growing in a farm/garden setting.  Prior to the trip, staff utilized grant-provided educational packets to teach students about the growth cycle of pumpkins, corn, potatoes and apples.  Science experiments involving corn and potatoes were also included and will be used later this spring when fifth graders learn about life cycles.  During the field trip, students were able to apply what they learned from the educational packets by recording personal observations about the corn they saw growing on the stalk, pumpkins growing on the vine, and the apple and peach orchards.  Each student received a free pumpkin that they picked themselves. 

Attendance Numbers
	Betz:  Students/67; Teachers/5; Parents/6
	Salnave:  Students/56; Teachers/2; Parents/6
	Snowdon:  Students/65; Teachers/3; Parents/4
	Sunset:  Students/40; Teachers/2; Parents/4
	Windsor:  73; Teachers/3; Parents/6

Our plan is to offer a similar field trip experience for district fifth graders each year.  District fourth graders also take field trips to a local farm that have been separate from our Farm to School program efforts.  We plan to begin working with our fourth grade teaching teams to marry our efforts and curriculum with these trips, as well. 
After School and summer Activities
Future summer activities will be offered that are tied to our planned school garden.  Students in our summer school program and the City of Cheney’s summer day camps will play an integral role in maintaining our school gardens.
Resources
· Lesson Plans, from the National Organization for Agriculture in the Classroom – An extensive list of agriculture-related lesson plans and other resources organized by grade level. 
· Resources and Tools Database, from the Edible Schoolyard Project – Educational resources for the garden classroom, kitchen classroom, academic classroom, and cafeteria, organized by type, grade level, and season!
· Farm to School Lesson Plans, from Growing Minds - Farm to school activities that incorporate both National and North Carolina State curriculum standards. 
· Dig In!, from USDA’s Team Nutrition – Ten inquiry-based lessons that engage 5th and 6th graders in growing, harvesting, tasting, and learning about fruits and vegetables.
· The Great Garden Detective Adventure, from USDA’s Team Nutrition - This eleven-lesson curriculum for 3rd and 4th grades includes bulletin board materials, veggie dice, fruit and vegetable flash cards, and ten issues of Garden Detective News for parents/caregivers.
· Farm to School Knowledge Base: For Educators, from Food Hub – A list of farm to school educational resources organized by grade level. 
· Sustainable Agriculture Resources and Programs for K-12 Youth, from Sustainable Agriculture Research and Education - A guide to sustainable agriculture-oriented educational programs and curricula that includes direct links as well as program contact information.


Evaluation 
Module 9
Background and Progress to Date
Ongoing BMI measurements have been taken of a cohort of 1,000 students beginning in fall 2011.  Students were in grades 1, 5, 7 & 9 during the 2011-12 school year.  This same cohort of students is assessed each fall and spring.  We plan to evaluate BMI change using data collected from this cohort before and after implementing our Farm to School program.
Surveys of student knowledge of nutrition and participation in the school lunch program were administered in fall 2012, spring 2013 and fall 2013.  
Student Outcomes
We will use the following measurements to assess students:
BMI assessments of the cohort of students we have been following since fall 2011
Ongoing pre and post electronic surveys of students that evaluate their nutrition knowledge, attitudes, etc. and participation in the school lunch program.
Teacher & Administrator Outcomes
Surveys will be administered to teachers in spring 2014 to evaluate their attitudes about the Eat Real Food Farm to School Program, use of curriculum materials, and to gather feedback for potential program changes.
Food Service Outcomes
Cheney Public Schools used Survey Monkey to assess the changes in eating habits of parents, students, and staff. We conducted two surveys, pre and post, and will be evaluating the results. We will also look at changes in average daily participation from 2012-2013 school year to the 2013-2014 school year using state reporting tools. Brian Levy will conduct an invoice analysis to determine the change in produce purchasing.
We will also conduct a separate survey to analyze the interest of the nutrition services staff using Survey Monkey. Tests will also be given to gauge the level of knowledge gained throughout this process.
Parent/Family Outcomes
Spring 2013 parent survey on whether parent newsletters and farm-to-school events have changed their purchasing or cooking habits. 
Using Evaluation Results
Evaluation results will be used to:
1)  Modify existing program curriculum to better meet the needs of students and staff
2) Evaluate whether additional events should be added to better educate families about nutrition and farm to school
3) Determine the interest level and feasibility of creating a school garden program
Resources
· Bearing Fruit: Farm to School Program Evaluation Resources and Recommendations, from the Urban and Environmental Policy Institute – This comprehensive resource introduces readers to the types of farm to school evaluations that practitioners can conduct as well as the tools and resources available for measuring impact.  
· Farm to School Evaluation Toolkit, from the National Farm to School Network and the University of North Carolina – A collection of survey instruments and other evaluation tools aimed at assessing several different farm to school-related outcomes. 
· Colorado Farm to School Evaluation Toolkit, from Colorado Farm to School – This toolkit is a work in progress, but it already contains some great resources for selecting outcomes and measurement tools to evaluate student, community, food service, producer, parent, and school administrator impacts. 
· Community Food Security Assessment Toolkit, from USDA’s Economic Research Service - This report provides a toolkit of standardized measurement tools for assessing various aspects of community food security including community food production resources.


Program Sustainability
Module 10
Background and Progress to Date
{What steps have you already taken to begin securing the funding, equipment, materials, hands-on support, and policy change you need to sustain your farm to school program? Do you anticipate your needs increasing, decreasing, or staying the same over the coming years?} 
Institutional Support
Our Harvest of the Month events are being incorporated into our annual Nutrition Services budget.  Students, K-12, will be exposed to new locally-grown produce each year and new curriculum components will be developed that reflect these new foods.
Cheney School District has contracted with a local food distributor that specializes in locally-grown foods.  We will continue to expand our list of Washington-grown foods purchased through this company and others.  The foods procured from local farms will continue to be featured and promoted on our school lunch menus.  
Curriculum will be made available to district staff that will encourage and make it easier for teachers to integrate agricultural and nutrition education into their classrooms.  A database of resources is being created from which teachers can pick and choose lessons, ideas and resources that best meet their needs.  Annual presentations and in-service classes on the topic will be offered.
Grants
We will seek grant funding to help support our future farm to school efforts that will include school garden development, curriculum development, equipment needs and support for ongoing events.  Grants we will pursue include, but are not limited to: 
USDA Farm to School Implementation Grant 2014
Farm to School Grants Program (FNS)
Champions for Healthy Kids (Sponsored by the General Mills Foundation):  The General Mills Foundation, in collaboration with the American Dietetic Association Foundation and the President's Council on Physical Fitness and Sports, is accepting applications for its Champions for Healthy Kids grant program. The purpose of the program is to support sustainable, effective programs working to improve nutrition and physical fitness behaviors for youth.  This grant would likely be pursued in collaboration with Eastern Washington University.
Grants through regional and local foundations and farming/agricultural networks.
Partnerships
Washington State University Farm Extension Program:  Provide assistance and guidance in developing a school garden program
Eastern Washington University:  Provide assistance and guidance in developing a school garden program; collaborate on agricultural/nutrition education program development; grant writing collaboration
Cheney Trading Company grocery stores:  Community partner in promoting Harvest of the Month foods on-site in two area grocery stores
Let’s Move Cheney/City of Cheney:  Community partner in reaching students, families and the community at large with nutrition information and programming
Washington Sustainable Food & Farming Network:  Regional partner in our farm to school program planning and development efforts
Resources
· Grants, Loans, and Support, from the USDA Know Your Farmer Know Your Food Initiative – This webpage lists over two dozen programs at USDA that can help build local and regional food systems.
· Farm to School Fundraising, from the National Farm to School Network – Tips for acquiring funds for your farm to school program through grants, donations, and special events. 
· A+ Fundraisers for High Schools: A guide to having a successful fundraiser while keeping your community healthy, from the New York City Healthy High Schools Initiative – This thorough guide presents lots of ideas for healthy, junk food-free fundraisers such as family dinner events, flea markets, fitness-based fundraisers, plant sales, and more! Resources, pricing and profit information, tips, and steps and provided for each idea. 
· School Fundraiser, from the REAP Food Group – One example of a fundraiser based on selling local and fairly traded goods. 
· Local Fundraising Strategies and Grants, from the American Community Gardening Association – Ideas for obtaining monetary and in-kind donations for school and community gardens, as well as a list of gardening grants. 
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