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Basic goals of farm to school programs

School
Nutrition
Programs

Local Food Educational
Producers Outreach

Health, economy, and environment




Similar goals different emphasis

National
State level Local level
level

National Department Calypso
FTS network of Ed Farm
USDA FTS Department
task force of Ag |

Farm to School



Alaska FTS program purpose

A program that will offer expertise and
support to all areas of the state to pursue
farm to school activities and interests.

Getting youth exposed to or involved in
ANY part of the food system.




Background

2010~ R
House Bill 70 ’
Signed into Law of June
g 2013

Top priority: * Interest
A Local e Planning

procurement e Action
in schools e Sustain

e Qutreach

e Resources

Other program Activities
goals e School

Gardens




Increasing procurement




Local on the lunch line




Promotion in school

www.agclassroom.org/ak

Alaska Agriculture in the Cl is ’bymwmm
& Water Conservation District, and ass:stedby other 3 hadi
Alaska Division of Agriculture, the WMM_QM
Resources & &gricultural Seiences, Alaska Grange and Alaska 4ssociation of Conservation
Districts and its member districts.
=2Leam more
AITC lessons

Alaska Agricultural History lessons, phase 1, available online
Hopeful Harvest DVD and Lesson Plans available to all Alaska teachers on request
Watch new AITC movie

My Neighbor is a Farmer

for grade schoaol

&
Hopetul Harvest

for jr.-sr. high

Farm to Table Ag Trivia decks available to Alaska's classroom teachers.
Contact Alaska AITC for details. Download the sample Alaska Q& As

Alaska AITC DVD Lending Library More than 50 titles
Contact: Alaska Azriculture in the Classroom

Harvegt

Health and Learning Success Go Hand-in-Hand
Ap i Naional Garden orih, recenting a great oppartunlyfoteach sudents
about sutts and
ommmymmmmmmwmw

who eat heaithy meals and get pysical activey every Gay. Harvest of the Montn

feam about the Imporiance of easng frulls and vegesabies. it Inks the
dwgoom, e, mmmhm&wsw
acie every day.

* Taste Testing with California Carrots
Taste testing actil
wiih thelr senses,

frits ang vegetabies.
Tools

= Raw Catots, 60020 Into sHoKs? one stick

= Canned camots; enough 1o provide each student win a taste
= Paper and penciis

Lagend Sugmssax, Priesd,
Activity
= Taste the raw carrofs and take note of the colcr, texture, smell, fiaver and sound
(when eaten)
= Repeat activty with the canned carmoss

= Compare and contrast Jtnent
= g ko o eyl 2 e, 2y 3 iy iy
= Relate ies g festing
acaty
wasmnammmm

For more Ideas ‘-‘k

Increased Fnst
mawmmmqmmswmfwmm 2005 pp.38-42.

Cooking in Class: Veggie Facts
Casrots and Raisins The average person eals 17 pounds of
ine Salad carots per year.

1
Tibwa AT Vi £ Gl 86 frm 2%

Ingredicnts: cﬁm‘o&unmlesswmeepm

Makee 28 tastas at 1 cup each A AV

» 101012 medum-sized canots, peeled m.axm'mmgnay
and joed

shredc purple, white and yellow. The
= 1cupraising camot was developed 1 Holand 35 a
=2 trute fo Wilam | of

Mucamrmamyogmmgawn In the 16th century.
aarge bowt. Cover For more Information, visit
refrigerate for 15 minutes. Spoon % cup ctalte.

Into ethuce leanes o smal paper boats.
Senve.

Saurs wwwnutondata com

Adapted from:

April Events

* National Garden Month

* National Public Health Wesk

“ World Health Day and Earth Day

‘connects win core cumicula o give students the chance fo explore, tasteand |/

Eat Your Colors

Frutts ana vagetables come In a rainbow of coiors. Eat a

vmuwmmardvegemevequay red,
Carmots are

te, green

'nmeyam‘ofangeworgrap

* Yellow(orange Mits and vegatabies help maintain a
heathy heart, vision health and 3 haaithy immune
system. They may 3s0 lower e fisk of S0M2 Canoars.

Examples Include carmots, yeslow and orange bal
Peppers, yellow SUMMEr Squ3sh, bultemut squash,
sweet com, yelow omatoes, 3pricos.

re information, visit

What's in a Name?
Pronunciation: kar st
Spanish name: zanahora
Family: Apiaczae  Genus: Daucus Species: D. camia
The carot is 3 roct vegetabie of the Apiacsae famiy. The
edbie part of 3 Carot is kKnown 3s 3 “taproot " This plant

5 for s eniargad adible root and s folage s
e and lacy. 1n fact, the wild carot ks actualy 3 familar
widfiower known 35 “Queen Anne's lace."

Carots are commanly grouped Into two maln vareses:
easiem and westem. Eastern cammots are the onginal cutivar
and were first domesticated In Centra Asla more han
1,000 y2ars 3go. These canots are usualy purpie of yellow
1n color and have fewer branched roots. The purple color
stems from an antocyanin pigment lost In iater varieties.
{See The Roots of Camot History on page 3 for datalls.)
Wiestem carrots emergad In e Netherlands In the 15t or
16 century. Thelr orange color mads them popular among
countries associated with the House of Orange and the
Dutch struggle for independence.

Camots contain 3 group of piant pigmants calied cameenalds,
of which beta carctene Is 3 member. These plant pigments
were first idznified In CATOts (giving Mem thelr orange color)
and, therefore, their name was darived from the word camof.
For more information, visit

WWW.Uga.

Reasons to Eat Canrots

Ono cup of chopped carrots are:

= Rich In beta carotene — more than 400 percent of he
recommended Dally Vaiue (DV) — a form of Viamin A
whan abeorbad by the body. Beta carotene is important for
‘2yesight, skin and noma grow. It may also heip reduce
chronic diseases such as Cancer and heart disease.

+ Agood source of fider, Viamin C and potassium, which

nelp piay varous Important roles In metabolism and body

functions.

A source of Vitamin B6, folate and several essential

and

How Do Carrots Grow?
Camots are biennial, meaning hey have 3 two-year 2
followed

rema
s 60 1o 70 F. For this reason, cammots
Cailfomia. They require a groming season of 110 10 150 days
and need deep, loose, welk-draned sols.

Prior to plantng, e sof Is plowed daep and tisked 10 vold
clods; 3 compaction layer also helps ke2p the roots from
Dpecaming forked of rough. Gemination of the seedings may
e agvanced by sowing them In V-shaped Tumows. Sesds
ara than coverad with 3 quarter-nch layer of sand or sifed
compost Caots e planted at high densities, ranging from
0.50 to 1.2 miKion seeds per acre, In eight 10 12 seed Ines.
Most fieids are spi gated during the

season. Carots are mechanicaly Mmdh’ms&”—
propefied mult-row harvesters Mat can harvest up to 1,000
tons per aay.
Carmot varieties vary
only sighty In taste,
shape, o 522, 50

Seurce: hitp.tetc.ust eduicipart

Baby-cut Camols are mads from Ruk-grown, smal diameter
camots by pesling and cutting them 5 tha dasired iangth.
They are planted cioser fogether o the roots stay sim and
Mere Is less waste whan the cammots are cut to their smal
size. True baby camols are removed from the ground earty
and actualy look #ke miniature cammots.

For more information, visit

warve

S'tudent Sleuths
1 Name three specific functions that polassium provides
for the dody.
2 Wnat goes the dark orange fiesh of 3 camat Indicaie?
3 Why should you avoki storing frulis and vegetabies.
emer?

4 What is beta carotene and how 002s It contriouse to
overall hearh?

§ Wnat is e result when 3 camot Is left in the ground %o 100
long ater raaching maturtty?

For information, visit:

WWW. ntmi

minesals Inciudng caicium,




Connection to food production
and preparation

Students in Calypso Farm EATiInG prgram,
Woodriver Elementary school garden, 2010

Bottom two photo’s courtesy of Kathleen Vik,
2011 Farm to School grant recipient, Chugiak
High School.




Find the value

e Preference
for fresh,
whole, in
season foods

e Improved
eating habits

e Learn where
food comes
from

Financial

Costs savings

™ lunch
participation
J waste

Support local
economy

Cultural

e Meaningful
food

e Produced in
community

e | reliance
on imported
foods




|
Single
product
Monthly
event
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» 24 applicants

. . Sample Projects
» 17 funded farm to school mini-grant projects

— 8 urban Bison farm visit and
Horthem - Anc meat purchase

Interior

- 9 rUI’al . Wrangell-St. Elias

Fish to school effort

Taste testing Alaska
grown product

School gardens

| Growing potatoes and
cabbage for school
kitchen use



School / farm tours




Palmer school / farm tour

2 Carrot
sl production

Potato
production




Bethel school / farm tour




Taste testing

| _ B |\
. Lo Y tﬂ
ERIK HILL / Anchorage Daily News | & L Ry
Aden Gil prepares to vote while taste testing carrots Monday October 24, 2011 at
Rabbit Creek Elementary School. Students sampled carrots from clear and orange cups and
marked their favorites on a paper ballot before learning that the clear cups contained Lower
48 carrots and the orange cups held carrots donated by VanderWeele Farms in Palmer.

The VanderWeele carrots won by a wide margin.



School garden food safety document

Alaska School Garden Food Safety

Guidelines
Thos docionert was created i ye povise to the wedfor food sgfety pudmxe i P schod
EdEmsetting. Sehool gardns @r ncreasigly popular @i paevest in wsing P faodin
P schod sething has deen dscuwsedinmay areas of the Siate  Tos docuonert is
Prended v use ! @ school garden where prodlict 15 maling its way 2o the s hools o
Jor oy other aerested gaderers.  The covr epts provided i 805 docuonent ave wkvan
10 atPeY Eandening pragects as well

Developed and compiled byt
Alaska Departmert of Natral Re sources, DEfsion of Agriculure | hupe ctions Services
& Fanpnto School Progran
with gt o
Departmert of Brerrorererdal Conservation
Cooperative Extension Services
Child Mutrtion Services
Cabypso Fann and Ecobgy Cexder
axd

Fairbanks School Mutrtion Services

HANDWASHING STATION
Use it OFTEN!

Use CLEAN water jugs:

1. SANITIZE with 2 thsp unscented bhleach in 1 gallon
of water — SLOSH to cover all surfaces.

2. Let STAND 5 minutes and DRAIN. DO NOT RINSE!

3. FILL with approved drinking water

SPIGOT faucet
{no push buttons)

(turn water off
with paper
towels!)

Dispensed '
Paper Towels {l}
&=




Product development

RECIPE

51% Whole Grain Hamburger Buns

Yield: 24 hamburger buns — 3"x3" (or 36 dinner rolis)

Ingredients and measurements by weight
52 grams yeast

880 grams water

180 grams sugar

888 grams All Purpose Flour
272 grams Barley flour

652 grams Whole wheat flour
20 grams salt

72 grams non-fat powdered milk
180 grams vegetable oil

52 grams honey

Instructions

Knead 10 minutes in electric mixer with dough hook. % v
Letrise until doubled in size.
Punch down and form intc 24 hamburger buns or 36 dinner rolls and place on sheet pan.

Let rise until doubled in size.

Preheat oven toc 400 degrees F. ‘J

Bake rolls 15 minutes or until golden brown and they sound hollow when you tap them.
Remove frcm oven, let cool on cooling rack.




Cabbage project

1. Alaska Gateway School District

— Calculated the cabbage purchase was % the cost
of what they purchase commercially

— Cooks were surprised and thrilled to find the kids
noticed the difference and really liked it!

2. Fairbanks School District — 1 batch comparison

Yield Labor Total cost
including labor

Local ~75% (Need 850 12 hours $1150

[$1/pound] pounds to get 640 ($1.79/pound)
pounds shredded)

Pre-cut 100% 3 hours $1558

[$2.32/pound] (2.43/pound)



Into the kitchen




Overview
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Looking forward
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MEALS survey

Resource

Source of

Info. on USDA purchasing
regulations related to local foods

Info. on local foods availability
and where to find them

Financial Support

Cost comparison for local versus
non-local menu options

Local product that is clean, ready
to use, and pre-cut

Educational resources about the
nutritional benefits of local foods

Strategies for connecting with
local food producers

Availability

Available

Available

Some Availability
Some Availability

Some Availability

Some Availability

Available

Availability

Child Nutrition Program
Farm to School Program

Farm to School Program
Cooperative Extension

Farm to School Program

Farm to School Program

Producers
Processors/Vendors

State taste tests
Some published studies

Farm to School Program



2012 survey

MEALS survey gave us
our first steps

Survey information will get us ready
for next year

e Combined 4 survey’s into 1

www.surveymonkey.com/s/AK_FSP_2012

e Hard copy available




ldeas

AK Grown Potato Wedge Pilot AK Grown Seasonality Chart by
HUSSC Requirements

by Healthier US School Challenge Vegetable Group

categaries produce Jan | Feb | Mar [ Apr | May | Jun | Jul | Aug | Sep | Oct | Nov | Dec

Dark Green [Arugula

Beet green

Bok Choy, baty
Broccoli
Braising Mix
Chards !
Collard greens
Dandelion greens
Endive, Curly (Fresee)
Escarole

Kales

Kohlrabi greens
Lettuces, leaf
Lettuces, butter
Lettuces, Romaine
Mustard greens
Mizuna

Rapini (Broccali Rabe/Chinese broceoli)
Salad mix (Mesclun)
Spinach

Turnip greens
Watercress

Dark Orange [Carrots

Purnpking

Swweet potatoes (yum)
Winter squash, Acorm
Winter squash, Butternut
Winter squash, Hubbard

Jan | Feb | Mar [ &pr | May | Jun | Jul | Aug | Sep | Oct | Nov | Dec




ldeas

‘Local Food Hero’ Trading Cards Promotional posters for cafeteria

E EATING LOCAL TODAY!

Nancy, Connie. Mamoru, Randy, By o David Pl
[l Nichilko, Becky, Nargle Roan, Emmett and Ione Flynn

_ Kiyokawa ‘ Carman Ranch

Know Where Your Food
Comes From. ..
Rancher: Cory Carman. David Flynn.
Roan, Emmett and Ione Flynn
Ranch Name: Carman Ranch
Location: Wallowa, Oregon
Ranch Age: 98 years. since 1913
Acreage: 8000 acres

Runter of Cattle: 165

NMore about the Ranchers:
¥e work with other ranchers who
raise cattle just on pasture to
supply sustainable grassfed beaf
to Portland Public Schools. We

| love being cattle ranchers living
in Eastern Oregon where there are
very few people and lots of cows.

. To Learn Wore: wwv.carmanranch.con

Know Where Your Food
Comes From. ..

Farmer: Randy Kiyokawa

Farm Name: Kiyokawa Femily Orchards

Locaticn: Parkdale, Oregon

Orchard Age: 100 years, since 1911

Acreage: 107 acres

Harvest: Apples. Pears. Cherries.
Peaches, Strawberries, Currants,
Pluns and Tomatoes

More about the Farpers:

Kivokawa Family Orchards is located
in the beautiful Hood River Valley
at the base of Nt. Hood. elevation

conserves water.
o Learn More: wwe,mthoodfruit.com




Contact information

Listserv

a

e |ist.state.ak.us/index.htm

e dnr.alaska.gov/ag/ag FTS.htm

{Project Coordinators

e Johanna Herron, johanna.herron@alaska.gov
e Kristi Krueger, kristi.krueger@alaska.gov

Facebook

am
<

o www.facebook.com/AlaskaFarmToSchool



