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Welcome Introductions
Round Robin- Success Stories
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Align program initiatives with local food system
Discuss challenges, success’ and missing links within the districts
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Kitchen and Schoolyard Garden Readiness Assessment 
(Pictured Quindaro Elementary in KCK)

Explore how Readiness assessment is working encourage schools to incorporate fresh, local food
Identify methods of implementation with Greater Kansas City school districts.

Kitchen Readiness Assessment 
Current Evaluation: Readiness Assessment, Measuring Impact ( education, awareness, amount of produce), work plans (school/ district)
Evaluate Staff: skill and interest levels
Utilize existing space and infrastructure
Equipment

Schoolyard Garden Readiness Assessment
Increase student and family involvement
Garden Champion/ Committees
Curriculum: What is being used? What would be supported?
Expansion: possible incorporation for snacks/ in kitchen for school lunch supplement

This assessment is used to identify what is needed in schools to incorporate local and schoolyard garden produce.  Provides schools with necessary data so they can optimize resources (district, grants, etc) to address 
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Potential Solutions:
Training: best handling practices, fresh food preparation, harvesting/ food safety
Capacity Building: Toolkits, established curriculum, 
Resources: Grants for salad bar, cold storage, sinks
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Farm to School Food Service Coalition
Food Safety
H/O Garden to Cafeteria 
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Provide examples of leveraging resources in the community to extend programmatic objectives (i.e. funding partnerships, program development/ community needs assessment, synergies to be highlighted (Community Kitchen/ social service organization utilizing unique model in the community using food close to expiring), gardening or farms (use food waste into a usable product) : not exactly based in community health BUT organizations can close the loop (After the Harvest)

Evaluation (community needs assessment, deliverables, progress/ final reports and qualitative/ quantitative )
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Food Service Leadership Academy 





Presenter
Presentation Notes
Food Service Leadership Academy
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Tasting Local Event Resources 
Show Interest Form
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Youth involvement / Leadership
Food Service/ Family/ Kid connection
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What is Farm to School?
H/O communications one pager
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More Partners :Farmers/ Food Distributors/ Food Hub: Without them, the program would not be possible.
Supply seasonal foods for schools in their area—Farmers supply foods that they have ready
Host field trips at their farms or visit classrooms—Children learn about the food process
Increased revenue—Once relationships between farmers and schools are established, farmers have another revenue stream outside of their usual business.
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Potential Barriers:
Access (Kitchen): kitchen, utensils, sink, storage
Support (Kitchen/Garden): Staff and Manager, Food service director, health departments, inspectors, Teachers, schools staff, outside agencies, garden coordinator, administration
Timeline (Kitchen) Lunch times, harvest times
(Garden) Growing season/ school year
Communication: Rules/ Regulations regarding food safety, capacity building with food service staff/ teachers / outside agencies (i.e. schoolyard garden committee)
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Culinary Training Modules 
Knife Skills PPT
Discuss Subjects for other modules
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Recipe Competition Outreach
H/O The Ultimate Eat Local Challenge



Presenter
Presentation Notes
Teachers and administrators play a big role in adopting Farm to School practices.

Utilize KC Healthy Kids Schoolyard Garden Toolkit to incorporate gardening and nutrition curriculum—Teachers can use school gardens to harvest other foods that farmers do not supply. Additionally, they can use gardens as an outside classroom to teach plant science.

Garner parents’ support through educational materials and special events—Administrators need to be at the forefront of school activities and raise environmental awareness.  More families purchasing local at farmers markets, CSA’s, etc.
Parents give their children access to fresh foods and support heathy habits.

Adopt healthy practices learned from Farm to School Academy events—Farm to School Academy isn’t just about kids. Parents can learn too! They can take tips and apply to them home meals.

Ensure their children are eating healthy lunch meals—Parents want the best for their children. That means having access to the best foods, which is what Farm to School provides.
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More Kids cooking and being advocates for better health in their families, schools, communities!
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Farm to School Academy offers innovative solutions for increasing children’s consumption of fresh, local food. We guide school nutrition professionals and administrators through a customized process designed to introduce parents and children to the superior taste and health benefits of choosing locally grown produce to support a healthy lifestyle.

Multiple districts in GKC, each one different with how they go about it: procurement, education, school gardening.

What is Farm to School? Procurement, Education, School Gardens
Benefits for students, parents and community members, Public Health, economy, education and environment!
Introduces fresh produce to students that they may not have had access to prior to F2S
Teaches students about agriculture, food, nutrition and the environment—New and innovative ways to excite children about heathy eating, not your typical classroom speech
Broadens the variety of fresh foods served at school—
Increases market opportunities for farmers—Inviting farmers to provide produce increases their revenue stream 
Decreases distance between producers and consumers—Buying local foods means supporting the local economy. Plus, children learn where their food comes from and are more engaged in the consuming process.
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Why Farm to School?

Kids, Farmers and Communities benefit
Evaluation: KCHK Farm to School Survey Results: 21 school districts, December 2014, 19 school districts stated they had full service kitchens that had capacity to fix from scratch.
Food service Directors: Discuss districts working toward farm to school and schoolyard gardens integration
F2SA work plans: KCK readiness assessment pilot in 24 schools (elementary)

Students:

Tasting Local Events: Sample fresh local foods prepared in new ways and vote to make them a lunchroom staple—This allows them to have a say in what they want to eat and empowers to make good food choices. At a recent tasting, students prepared and served the food. It is a great opportunity to see students in leadership positions.
Visit local farms and get a first-hand look at where their food comes from—Students become more aware of the process food. Getting kids out of the classroom and learning in a new setting is more fun for them.
Grow a Garden Classroom toolkit, utilize existing gardens to incorporate curriculum aligned with common core
Cafeteria Gardens for incorporating schoolyard garden produce into lunch/ tastings
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Youth, Family and School Evaluation Components









 Thank You! 
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More of this.
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