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PURCHASING AND PROCUREMENT 
· A School’s Guide to Purchasing Washington-Grown Food is designed for school food service personnel to help clarify the rules about applying a geographic preference in procurement of Washington-grown foods for school meal programs. 
· USDA Pilot Project for Procurement of Unprocessed Fruits and Vegetables:  Washington is one of eight states participating in the USDA Pilot Project for Procurement of Unprocessed Fruits and Vegetables. This project enables school districts to use their USDA entitlement funds to purchase locally grown unprocessed products from USDA-approved vendors, including produce that has been sliced, diced, chopped, washed, frozen or dried. The WSDA's farm to school team and OSPI’s Food Distribution Program are available to help school districts determine how much entitlement they would like to set aside, connect with local vendors, and navigate procurement procedures.  
· The USDA webpage on Purchasing and Procurement offers a wealth of documents, toolkits, and resources to facilitate purchasing local foods including this guide to procuring local foods for child nutrition programs. 

 
“FIFTH SEASON” 
In Washington State, the peak of the harvest is in the summer when school is not in session. “Fifth Season” refers to processing and freezing bountiful local foods in season for use during the school year when these foods are not in season. For example, The Orcas Island Farm to Cafeteria Program arranges for several Island farms to deliver hundreds of pounds of freshly-picked organic fruits, vegetables and herbs to the school kitchen in late summer. A team of dedicated volunteers then slice, dice, peel, process and freeze the produce to be used in school meals during the coming school year. They also procure apples, pears and potatoes that are put in cold storage.  
· Video about Orcas Island’s Farm to Cafeteria Program Fifth Season 
· Tips for Implementing a “Fifth Season” at Your School  
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 WELCOME! 
 
This Northwest Regional Farm-to-School Guide is loaded with valuable infor-
mation for schools in Island, San Juan, Skagit, and Whatcom Counties that are 
making farm to school work. This guide is for parents, teachers, administrators, 
food service staff, school board members, and community organizations. It will 
help you connect with others who are committed to the same vision – the health 
of our kids and our communities. 
 

WHAT IS “FARM TO SCHOOL”? 
Farm-to-school (F2S) is common sense. For kids to be as healthy as possible, they 
need to be eating healthy food. Our region grows some of the healthiest food 
around and we want kids and their families to be eating more of that fresh, 
wholesome, delicious food every day.  With staggering rates of childhood  
diabetes and obesity, the time has come to change the way we think about food 
and what we teach our children to eat. 
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 BUYING LOCAL 

FOOD HUBS  
Food hubs offer local food aggregation and distribution with convenient online ordering and invoicing, for schools and other institutions. 
Puget Sound Food Hub has three aggregation sites: 21 Acres in Woodinville, Bow Hill Blueberries in Bow, and Cloud Mountain Farm Center in Everson. Sign up on the website to easily purchase food on-line from local farms, and have it delivered to your school. 
DIRECTORIES 
· Puget Sound Fresh App is a free mobile app offering quick and easy access to a growing list of farms and farmers markets, farm products and activities in Washington State. 
· San Juan Island County Food & Farm Map is produced by the San Juan Islands Agricultural Network, which is dedicated to preserving and promoting agriculture.  
· Whatcom Food & Farm Finder is an online and printed directory of farms and food businesses in Whatcom County (and some in Skagit County) produced by Sustainable Connections. Sustainable Connections works to promote local food and connect food and farming businesses of all kinds. 
· Whidbey Island Farm Map and Guide is a brochure highlighting farms and farmers markets on Whidbey Island. 
HARVEST SCHEDULES 
Find out when products are in season in your area.  
· Washington Grown Vegetable Seasonality Chart 
· Washington Grown Fruits, Legume, and Herbs Seasonality Chart 
· Puget Sound Fresh 
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 PREVENTING HUNGER 
FREE/REDUCED LUNCH PROGRAM 
The National School Lunch and Breakfast Program funds participating school meal programs by reimbursing schools for feeding children at low or no cost based on specific eligibility criteria. OSPI Child Nutrition Services administers these programs for Washington State and provides comprehensive information for districts about funding meals, and a wealth of other resources. 
SUMMER MEAL PROGRAMS 
In Washington State, OSPI administers the Summer Food Service Program funded by the USDA. The program serves children age 18 and under in low-income communities where at least 50% of children are eligible for free and reduced-price school meals. An overview of the program is provided in the Summer Food Service Program Reference Sheet, or call 1-866-EAT-MEAL. Contact: Jennifer Mitchell, OSPI Summer Food & Special Projects Supervisor 
SCHOOL PANTRY PROGRAMS 
Students who rely on free and reduced meal programs can go hungry during school breaks.  The Foothills Food Bank Winter and Spring Break Pantry Program in rural Whatcom County is a school/community partnership to make sure no child goes hungry. Volunteers deliver boxes of food that kids can prepare themselves to participating families. 
HOW TO RUN A FOOD DRIVE 
School food drives are a great way for kids to learn about food insecurity and contribute to their community. The University of Rhode Island has an excellent guide on planning a food drive, with tips for how to make it fun. 
FOOD ACCESS RESOURCES 
SNAP (Supplemental Nutrition Assistance Program, a.k.a. Basic Food or Food Stamps) is the foundation of preventing hunger. An informative brochure about food assistance is available in many languages. 
The Opportunity Council’s Community Resource Directory is a user-friendly on-line database for Island, San Juan, and Whatcom Counties. Find resources for food, housing, and more. Download the guide for Whatcom County free food in Spanish and English from the Bellingham Food Bank. 
The Skagit County Community Action Agency is the resource for low-income families in Skagit County. Download the guide to food resources:  Community Action of Skagit County: Food Banks and Meal Programs.  
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 THE “GO-TO” ESSENTIALS 
NATIONAL FARM TO SCHOOL RESOURCES 
· The National Farm to School Network is an information,  advocacy, and networking hub for communities working to bring local food sourcing and food and agriculture education into school systems and preschools. Contact:  www.farmtoschool.org/about/staff 
· USDA Farm to School Planning Toolkit answers questions and provides  resources for designing a successful, sustainable farm to school program. 
· The Lunch Box provides school district administra-tors, food service directors and their teams with the tools and resources they need to serve healthy,  nutritious, and delicious food.   Contact:  www.thelunchbox.org/about/faq-contact/ 
· Center for Ecoliteracy promotes ecological education through providing  strategic consulting and professional development for local, regional, state, and national programs.   Contact:  info@ecoliteracy.org 
· Life Lab cultivates children's love of learning, healthy food, and nature through garden-based education.   Contact:  education@lifelab.org�� 
 
WASHINGTON STATE RESOURCES 
· Washington State Dept. of Agriculture Farm to School Toolkit is designed to provide Washington farms, schools, families, and communities with resources to help meet farm to school goals. The toolkit highlights farm to school and school garden successes throughout the state and draws together best practices and tips from in-state and national network partners.   
    Contact:  tkovacs@agr.wa.gov  
· Washington Sustainable Food and Farming Network works to strengthen sustainable local and regional food systems through legislative advocacy, network-ing, and implementation of farm to school programs.   Contact:  info@wsffn.org 
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MARKETING YOUR PROGRAM 
· Elementary School Lunch Menu (for parents) from Berkeley Unified School District: Beautiful monthly menus that include a letter home to parents, the district’s wellness policy, recipes, and more. 
· Farmer Trading Cards from the Massachusetts Farm to School Project: Reminiscent of baseball cards, these farmer trading cards provide stats on local producers who provide food for school meals.   
· Local Food is Good Food Poster from the Massachusetts Farm to School Project: A fun, colorful poster that features local food and local farmers. 
· Menus, Calendars, and Recipes from Minneapolis Public Schools: These attractive and information-rich resources are a great example of how beautiful design and clever marketing can make healthful, local foods seem even more appealing! 
FUNDING YOUR PROGRAM 
· Action for Healthy Kids - School Grants for Healthy Kids: Lists funding resources to implement health and wellness activities in schools. 
· Farm to School and School Garden Expenses: Memo SP 06-2015 - This November, 2014 memo clarifies that funds from the nonprofit school food service account can be used for many school garden and farm to school expenses as long as the activities are supporting the school meal programs. 
· Let's Move Salad Bars to Schools Grants - Let's Move Salad Bars to Schools is a comprehensive grassroots public health initiative to mobilize and engage stakeholders at the local, state and national level to support and fund salad bars in schools.  
· National Farm to School Network “Funding Farm to School” Fact Sheet: Tips for acquiring funds for your farm to school program through grants, donations, and special events. 
· USDA Grants, Loans, and Support - 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. 
· A+ Fundraisers for High Schools: A guide to having a successful fundraiser while keeping your community healthy - 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 are provided for each idea. 
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 BUILDING YOUR PROGRAM 
EVALUATING YOUR PROGRAM 
· Evaluation for Transformation: A Cross Sectoral Evaluation Framework for Farm to School is a tool developed by the National Farm to School Network which offers common language, guidelines and metrics to evaluate the impact of farm to school. The framework is organized around four key sectors – public health, community economic development, education, and environmental quality. 
· Colorado’s Farm to School Evaluation Toolkit by the Colorado Farm to School Task Force and the Spark Policy Institute provides clear, easy instructions on how to implement an evaluation of farm to school activities. The toolkit contains many resources for selecting outcomes and measurement tools to evaluate student, community, food service, producer, parent, school leadership, and community impacts. It includes a five-part webinar series as well as written materials. 
· Bearing Fruit: Farm to School Program Evaluation Resources and Recommendations by the Urban and Environmental Policy Institute: This comprehensive resource introduces readers to different types of farm to school evaluations, and the tools and resources available for measuring programs’ impacts. 
· Evaluation of the Davis Farm to School Program by the University of California Sustainable Agriculture Research and Education Program at Davis:  A great example of an in-depth evaluation of four farm to school related goals:  1) increase farm fresh food in school offerings; 2) reduce solid waste through a comprehensive district recycling program; 3) provide education opportunities to promote a healthy lifestyle and develop the whole child; and 4) engage the community and evaluate programs to provide information to the community. 
· Farm to School Evaluation Toolkit by 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. 
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 F2S PROGRAMS IN THE NORTHWEST REGION 
Island County · Coupeville Farm to School connects Coupeville School District students to the local food system through school garden  programs at both the elementary and secondary schools.   Contact:  l.luginbill@co.island.wa.us 
San Juan County 
· The Lopez Island Farm Education (LIFE) Garden Program helps K- 12 stu-dents learn appreciation for nature, nutrition, community, land steward-ship and the environment.  Contact:  smccullough@lopez.k12.wa.us 
· The Orcas Island Farm to Cafeteria Program teaches students about nutri-tion, food differences, how to eat proper foods for healthy bodies, and how food is grown and cooked.   Contact:  gomadie@gmail.com 
· San Juan Island School District's Food for Thought Program focuses on health, regional sustainability, fiscal responsibility, and education. Contact:  lvarvaro@sjisd.wednet.edu 
Skagit County 
· Concrete School District Farm to School Program offers Harvest of the Month, taste tests, field trips to Upper Skagit farms and the community garden, and  garden/cooking-based classroom activities. Contact:  concretefarmtoschool@gmail.com   
· La Conner School District’s Food Services Program supports a comprehensive and long-running Farm to Table effort.  La Conner students enjoy seasonal, local foods in school meals throughout the year including beef from cows that are pasture-raised and processed locally.   Contact:  gjohnson@lc.k12.wa.us 
Whatcom County 
· The Whatcom Farm-to-School Support Team works with the eight public school districts in Whatcom County to increase their capacity to serve fresh, whole, and local food in school meals, and integrate food education. Whatcom F2S coordinates a county-wide Harvest of the Month  program in which a fruit or vegetable that is in season locally is featured on school lunch menus each month. Contact:  info@whatcomfarmtoschool.org 
· Common Threads Farm & School Garden Collective connects kids to healthy food through seed to table  education. Food educators work with schools to design, develop and maintain learning gardens on school grounds, and facilitate hands-on gardening & cooking lessons aligned with classroom learning. Contact:  info@commonthreadsfarm.org 
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 BEST PRACTICES FOR THE WHOLE SCHOOL 
WELLNESS POLICIES 
School Wellness Policy Best Practices  
OSPI’s School Wellness Policy Best Practices for Policy Develop-ment, Implementation and Evaluation toolkit is designed to help schools implement the Healthy, Hunger-Free Kids Act. Throughout the document are examples of the great things schools across Washington are doing to improve nutrition and physical activity.  
Samples of Model Wellness Policies  Alliance for a Healthier Generation has been working with districts across the country since 2006 to create and implement strong wellness policies, guided by evidence-based best practices. They have created a Model Wellness Policy template that has been thoroughly reviewed for compliance with federal  standards and can make it easy for school districts to easily create a school wellness policy. 
RECESS BEFORE LUNCH 
Schools that schedule recess before lunch report that students eat more fruits and vegetables, drink more milk, waste less food, and are better behaved on the playground, in the lunchroom, and in the classroom. The USDA has a list of resources about recess before lunch which includes best practices, barriers and how to address them, and lessons from several districts that have imple-mented and studied the impacts of recess before lunch. 
BREAKFAST AFTER THE BELL 
Kids often do not eat a proper breakfast, offered either by the school or by their parents, because of the rush to get to class on time. Breakfast After the Bell ensures that all kids start the day off right. With a healthy breakfast,  students can concentrate throughout the day and perform better academically. In fact, many schools can fund free breakfast for all students with the federal “Community Eligibility Provision,” and most schools find that a successful breakfast program improves their whole meal program.  
HEALTHY LUNCHROOM DESIGN  
Healthy Lunchroom Design is a research-based strategy that nudges students toward healthier, more nutritious choices in the cafeteria. The Smarter  Lunchrooms Movement provides best practices for creating a cafeteria  environment that encourages healthy eating. Check out the Healthy Eating Design Guidelines for School Architecture, and the video Lunch'd to see what happens when researchers go undercover in the cafeteria.  
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FOOD SAFETY  
The Washington State Health Department offers the convenience of online food worker training and testing at www.foodworkercard.wa.gov for all staff and volunteers who handle food. Allow about one hour to complete the process. The training and test are offered in English, Cambodian, Cantonese, Korean, Mandarin, Russian, Spanish, and Closed Caption.   
 
FOOD SERVICE STAFF TRAINING 
· The Washington Restaurant Association offers ServSafe Food Handler and Manager Certifications. Their training programs deliver consistent food safety training to employees in five key areas: Basic Food Safety; Personal Hygiene; Cross-contamination & Allergens; Time & Temperature; Cleaning & Sanitation. A manager-level certification not only provides advanced food safety knowledge, it also helps food service establishments comply with the Demonstration of Knowledge and Person in Charge (PIC) requirements with the Washington State Food Code, and includes some allergen training. The Advanced Food Safety Certificate is valid for five years.  
· Cook for America, LLC, offers 5-day “Culinary Boot Camps” which aim to raise the skills and self-respect of school food service personnel with a comprehensive culinary training program. 
· Lunch Lessons, LLC, leads school food service programs through the steps of transforming meal programs to scratch cooking with fresh, sustainably grown, locally sourced ingredients beginning with a detailed assessment and strategic planning for accomplishing districts’ goals. 
· Kent Getzin is a chef, former restauranteur, and current Food Service Director for Wenatchee School District. He has a food service consulting business aimed at improving the quality of school meals, with a focus on fresh, local ingredients. 
· Garrett Berdan is a chef and registered dietician nutritionist who offers training to school food professionals with a focus on flavor, health, plate presentation, and marketing.  
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 TOOLS FOR THE CAFETERIA 

MENU DEVELOPMENT  
· “Fresh from the Farm”: The Massachusetts Farm to School Cookbook is a fantastic resource for school cafeterias and includes several fun educational activities for linking the cafeteria to the classroom. 
· I Veg Out: Vegan Quantity Recipes for School Lunch Programs includes 13 vegan recipes scaled for 50 and 100 portions, compiled by Physicians Committee for Responsible Medicine. 
· Let’s Cook Healthy School Meals Cookbook is a tool developed by Project Bread in partnership with Chef Didi Emmons and the Chefs in Schools Program. They solicited recipes from school food professionals across Massachusetts, then tested and refined them to compile this valuable resource designed to help school administrators and kitchen staff plan and prepare healthy meals for students that they will want to eat. It meets the 2012 USDA school meal requirements, and offers 100 recipes that have been kid-tested in cafeteria kitchens.  
· The Lunch Box is an online collection of hundreds of recipes developed for the Boulder Valley School District. Menu cycles for lunch and breakfast are offered as well, along with USDA verification worksheets and nutritional analysis. 
· New School Cuisine: Nutritious and Seasonal Recipes for School Cooks by School Cooks is a cookbook full of recipes from food service staff across Vermont, compiled by Vermont Feed organizations, 2013. 
· Recipes for School Food Service, is a USDA webpage with links to many recipe collections, cookbooks, and menu development tools specifically for school meals.   
· School Meals Featuring California Food: 50 and 100 Servings, 21 recipes for school meals scaled for 50 and 100 servings, by Center for Ecoliteracy, 2013. 
· Washington State Schools “Scratch Cooking” Recipe Book, includes recipes used by food service programs across Washington state with meal pattern contribution and nutrition information. An appendix has resources for developing your own standardized recipes and calculating meal pattern contribution information, by OSPI, Sept. 2013. 
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 FOOD EDUCATION AND 
CURRICULUM RESOURCES 
HARVEST OF THE MONTH  
Each month, a locally-grown fruit or vegetable is featured on the school lunch menu and educational materials are provided for students, teachers, and par-ents. Harvest of the Month provides a great opportunity to encourage healthy choices and talk about where our food comes from. It also allows food service staff to experiment with preparing and serving local produce. This can involve finding a local farm to pro-cure the product, trying new recipes, and doing taste tests in the cafeteria.  
Some schools highlight their Harvest of the Month item on a single day of the month, and others feature it mul-tiple times.  Harvest of the Month connects the cafete-ria, classroom, school garden, and community in learn-ing about and sharing food that grows in our region. 
The Whatcom Harvest of the Month program is availa-ble (and can easily be adopted) by any district in the Northwest. WSDA's Farm to School Toolkit also provides a range of Harvest of the Month materials and resources to help schools in Washington State  promote their efforts to students and families. WSDA’s Harvest Posters  highlight seasonal Washington fruits and vegetables and are available for  download, and their WA Grown Food Kit offers information, recipes, sample menus, and nutrition facts.    
Recommended Harvest of the Month materials from other states include: · California Harvest of the Month  · Oregon Harvest for Schools  · Vermont Harvest of the Month 
SCHOOL GARDENS 
USDA supports school gardens as a proven tactic for improving children's attitudes and consumption of produce, and for incorpo-rating experiential nutrition and agriculture education into school curricula. Research that demonstrates positive impacts associated with school gardens has been compiled by the Collective School Garden Network, Kids Gardening, and the USDA. 
Getting Started: A Guide for Creating School Gardens as Outdoor Classrooms by Center for Ecoliteracy is a comprehensive, step-by-step guide to  starting a school garden, from selecting and preparing a site, to raising funds, to involving stakeholders. 
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CURRICULUM RESOURCES 
· Ag in the Classroom Curriculum Matrix - National Organization for  Agriculture in the Classroom offers an extensive list of agriculture-related lesson plans and other resources organized by grade level.  
· 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.  
· Eat Together Eat Better from WSU: Educational  materials focusing on family meals. Resources support nutrition, parent, and youth educators in teaching the importance of family meals in setting healthy roots for a lifetime. 
· Farm to School Knowledge Base for Educators from FoodHub: A list of farm to school educational resources organized by grade level. 
· Farm to School Lesson Plans from Growing Minds: Farm to school activities that incorporate national curriculum standards for different grade levels. 
· Farm to School Youth Leadership Curriculum from the Institute for  Agriculture and Trade Policy: Designed to empower 11th and 12th grade youth, teach them about their local food system, engage them in meaningful, hands-on learning activities that also strengthen their school’s farm to school program, and link them directly with farmers in their community. 
· Food is Elementary from the Food Studies Institute: 28 age-appropriate lesson plans for pre-K through 2nd grade and 3rd grade through 8th grade. The  participatory one-hour lessons integrate art, geography, history, language arts, writing, mathematics, and science and encourage students to engage all their senses while they study whole foods, nutrition and cooking. 
· The Great Garden Detective Adventure from USDA’s Team Nutrition: An 11-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. 
· The Growing Classroom from UC Santa-Cruz: A garden based Science and Nutrition curriculum for 2nd through 6th grades published by the National Gardening Association. 
· Junior Chef Club curriculum from OSPI/WSU: A hands-on approach for teaching 4th and 5th grade students about nutrition, food safety, basic food preparation, and the benefits of physical activity. 
· 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. 
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· 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. 
· Teaching the Food System from the John Hopkins Center for a Livable  

Future offers a fabulous curriculum for 9th-12th graders comprised of 11  
classroom-ready modules that help educators deliver compelling lessons with 
minimal preparation. 

FARM FIELD TRIPS 
How to Make a Local Farm a Classroom for a Day, a Fact Sheet by WSU King County Extension, offers tips and guidelines for organizing school field trips for students to learn about farming. 
Making the Farm Connection: A Guide to Field Trips for Farmers by Community Alliance with Family Farmers: A guide to planning and conducting farm visits for school groups, for farmers. 
The Hayride by Appalachian Sustainable Agriculture Project: A resource for educational farm field trips; includes guided questions for planning. 
NUTRITION EDUCATION 
The Real Food Show is a 40-minute show  produced and sponsored by the Community Food Co-op in Whatcom County, available to schools throughout the region. The show is de-signed to motivate and teach students to make healthy food and lifestyle choices. With comedy and circus arts, the show aims to increase  nutrition and health knowledge while inspiring a  positive change in attitudes, habits, and behav-iors. Shows are available for school assemblies and events at reasonable and negotiable rates.    Contact:  karlm@communityfood.coop 
Washington State University Extension provides hands-on nutrition education in the region’s elementary schools with SNAP-Ed funding. Schools with 50% or more of students qualifying for free or reduced-price lunch are eligible. WSU educators provide short classroom lessons focusing on selecting and preparing healthy foods and increasing physical activity.   Contact:  whatcom@wsu.edu 
Northwest Indian College Traditional Plants and Foods Program is a great re-source for learning about the traditional Northwest Coastal Indian diet. The Northwest Native Foods curriculum includes native foods principles, infor-mation on harvesting and cooking many foods, and the nutritional importance of a native foods diet.  Contact:  dadams@nwic.edu 


