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Farm to Plate

« Encompasses schools, preschools, Head Start, child
care and adult care

* Focuses on “Local” sources @
* Includes the entire “My Plate™ e

e WWW.choosemyplate.gov

‘;‘ Kansans

SDA - CAN
KANSAS STATE DEPARTMENT OF EDUCATION | www.ksde.org | www.kn-eat.org F"—" L/



Presenter
Presentation Notes
Farm to Plate – what does it mean? 
Encompasses all Farm to School, School Nutrition and CACFP programs under one name
Farm to school enriches the connection communities have with fresh, healthy food and local food producers by changing food purchasing and education practices at schools and early care and education settings.  ‘Farm to Plate’ brings all of our nutrition programs under one name in Kansas to focus on locally sourced food products.

Focuses on providing locally sourced food products 
Sponsors can create their own definition for local that works for their particular needs and goals.  There is no State or Federal definition of local.  Sponsors can choose to define local as within a certain number of miles, within the county, within the State. In addition, Geographic preference may be used to purchase local products in the competitive bidding process.

Includes the entire “My Plate” www.choosemyplate.gov. 
Farm to plate is an important tool in the fight against childhood obesity and food insecurity.  Local foods can span the entire tray or plate. 


http://www.choosemyplate.gov/

A Closer Look at MyPlate

 Farm to Plate Food Groups

Dairy

Meat and eggs
Grains
Vegetables
Fruit

Local is defined by each sponsor
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Presenter
Presentation Notes
Includes the entire “My Plate” www.choosemyplate.gov. Let’s explore some Farm to Plate foods found in the MyPlate food groups which also happen to be the same as the meal pattern food groups. 
Dairy – Most milk in our programs comes form Kansas dairies, check the carton
Meat – Meat and eggs supplied from inspected facilities with labels may be used in State nutrition programs.
Grains – products from flour mills in Hudson, Hutchinson are readily available and often sold through school vendors.  KS is the bread basket of the U.S.
Vegetables –whether from the garden or the farmer’s market, these are the freshest best tasting options
Local directory for Farmers Market: www.ams.usda.gov/local-food-directories/farmersmarkets
Fruit – Summer to Fall is the prime time for peaches, pears, apples, and pumpkins

Sponsors choose how to define local for themselves.  Your definition may also change with the seasonality and availability of local product in your area.  


.

* Increase interest and appeal of
meals

e Helps the “local” economy by
supporting farmers

 Healthy for the environment
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Presenter
Presentation Notes
Farm to Plate serves up Fresh, Flavorful Meals
Increase interest and appeal of meals, involve participants and their families 
Helps the “local” economy 
Healthy for the Environment - Decreases costs for the environment due to transportation and processing requirement for the long haul. 


Let’s dlg In to Farm to Plate
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Presenter
Presentation Notes
Students gain access to healthy, local foods as well as education opportunities such as school gardens, cooking lessons and farm field trips. 

Cook with seasonal produce as much as possible.  Kansas Department of Agriculture offers a regional crop calendar for fruits and vegetables.

Contact your local Extension office to make connections to local producers and resources to promote agriculture in your regional area.  
 



A Taste of Farm to Plate

 Feature a farming or gardening book

 Take a field trip to Farmer’s Market,
local community garden or produce
section of the grocery store

« Allow students to help participate
In preparation or service

Celebrate Wheat = |

 Feature alocal food item one day a week

 Create one day’s menu using all local foods
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Presenter
Presentation Notes
How can a sponsor get started in Farm to Plate? Getting started in Farm to Plate can start in small easy steps, for example: 

Feature a book in classrooms or the library about farming or gardening.  Consider asking a local farmer to come and read the book to the children.  Kansas Farm Bureau has an Ag Adventures book series that provides a fun way for young people, parent and teachers to learn more about agriculture in Kansas.  
Take a field trip to the local Farmer’s Market or community garden and get the students involved by letting them choose a new food to try for snack or meals.
Allow students to help promote local food by participating in preparation, service or just offering tastings in the line. 
Try featuring a local food items one day a week.  Sponsors can even add a catchy name to get children excited about the local food such as Try It Tuesday or Farm Friday.  
Sponsors could also create one day’s menu each week or month using local foods. 


Defining and Finding Local Foods

Sponsors create their own definition for local 3
that work for their particular needs and goals. g&=#

Fall - pumpkins, squash, tomatoes, apples
Winter - focus on milk, meat, grain products
Spring — strawberries, asparagus, snap peas
summer — melons, berries, cucumbers, potatoes
Year Round - milk, meat, grain products
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Presenter
Presentation Notes
Local procurement options differ greatly across communities depending on the size of the center, proximity to agricultural areas, growing season, and demographics.  Thus, there are many pathways to buying local.  Who defines local?  Each sponsor creates the definition for local that works for their particular needs and goals.  There is no state or federal definition of local.  Sponsors can choose to define local as within a certain number of miles, within the county, within the state.  Definitions might include more than one state. 

In Kansas, specialty crops seasonality charts are provided by the Kansas Department of Agriculture to help you determine what is available in our state.  You may get these from your Child Nutrition Consultant. 

An easy place to start is to consider foods that in-season. Here are just a few ideas: 
Fall – pumpkins, squash, tomatoes, apples
Winter – focus on milk, meat, grain products
Spring – strawberries, asparagus, snap peas
Summer – cantaloupe, watermelon, berries, cucumbers, potatoes
Year Round – Milk, Meat, Grain Products


®
Plate it Safe!

 Beef and Poultry — must be processed in an
“inspected” facility
« If package stamped “Not for resale” it should not
be used in Child Nutrition Programs
 Eggs - purchase locally from licensed facility
meets the following requirements:

INS PEEIED
PASSED

« Inspected Y _
« Applies egg stamp purchased from the Kansas ( k
Department of Agriculture !
 Eggs must meet Grade B standards at least *ﬁ)
7 Kansans
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Presenter
Presentation Notes
A common question that KSDE receives regarding the use of local foods in Child Nutrition Programs is, “How do sponsors know food is safe to serve?”  It is important to keep food safety in mind at all times and Farm to Plate is no different.  Here are some key areas to consider as you purchase local products.  
Beef and Poultry– must be processed in a “USDA inspected” facility, look for the inspection legend.  If the package is stamped “Not for resale” it should not be used.  It was not processed under inspection.  The product should be labeled to determine creditability in the programs.    
Eggs -Eggs can be purchased locally from a licensed facility that is either
Inspected 
Applies egg stamp purchased from the Kansas Department of Agriculture 
Eggs must meet Grade B standards at least



®
Plate it Safe!

 Wash fruits and vegetables
thoroughly under running water

* Refrigerate cut or peeled fruits
and vegetables within two
hours after preparation

e Use good hand washing

practices

« Wash for 20 seconds with warm
water and soap
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Presenter
Presentation Notes
Other food safety tips for sponsors include: 
Wash fruits and vegetables thoroughly under running water just before eating, cutting or cooking. KSDE does not recommend washing fruits and vegetables with soap or detergent or using commercial produce washes.
Foodsafety.gov
Refrigerate cut or peeled fruits and vegetables within two hours after preparation
Use good hand washing practices 
Wash for 20 seconds with warm water and soap
Before and after preparing fresh produce
When working with raw meat, poultry or eggs

Fruit and Vegetables-from foodsafety.gov – just like any fresh fruit or veggie……
1.	Before and after preparing fresh produce, wash hands for 20 seconds with warm water and soap.
2.	Wash fruits and vegetables thoroughly under running water just before eating, cutting or cooking. We don’t recommend washing fruits and vegetables with soap or detergent or using commercial produce washes.
3.	Even if planning to peel the produce before eating, it is still important to wash it first. Any bacteria present on the outside of items like melons can be transferred to the inside when you cut or peel them.
4.	Be sure to refrigerate cut or peeled fruits and vegetables within two hours after preparation.


Farm to Plate Tools

http.//www.farmtoschool.org/
« Getting started toolkit
« Local procurement guidelines
« Fact Sheets
K-State Research and Extension
https.//www.ksre.k-state.edu/
KS Department of Education
http.//www.kn-eat.org/F2S
http.//www.fns.usda.gov/farm to school
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Presenter
Presentation Notes
There are numerous resources that are available to assist sponsors in getting started in Farm to Plate. 

Read Slide.


http://www.farmtoschool.org/
https://www.ksre.k-state.edu/
http://www.kn-eat.org/F2S

Share the Story of Farm to Plate

e Use descriptive words on menu

* |nvite/involve parents in activities
or trip

 Post photos on Facebook or
Website

e Promote/feature in newsletter or
local media
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Presenter
Presentation Notes
Read and explain slide.
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