
Farm to School in New Mexico
2009

Farm to Table and the Southwest Marketing 
Network is the Southwest Regional Lead Agency 

for the National Farm to School Network



���������	
���

���������	
��	��
�����������	
��	��
�����������	
��	��
�����������	
��	��
��	����� 	�����	�����	����� �����
���������������
���������
���������������
���������
���������������
���������
���������������
����

��
������	��������
��������������������
������	��������
��������������������
������	��������
��������������������
������	��������
������������������

���	����������������������	�����������	�������	����������������������	�����������	�������	����������������������	�����������	�������	����������������������	�����������	����

��	
����	���� ������!��"�	
�	���	
����	���� ������!��"�	
�	���	
����	���� ������!��"�	
�	���	
����	���� ������!��"�	
�	�



HowHow you do Farm to School



Implementing Farm to School

Local Products can be used in:
– salad bars 
– hot entrees / other meal items
– snack in classroom, halls, FFVP
– taste tests
– fundraisers

Educational Activities: 
– chef/farmer in class, cooking demos & hands on learning
– greenhouses, waste management,  recycling, and 

composting
– farm field trips and farm tours for school food service
– harvest of the month
– nutrition education
– school gardens



What kind of 
produce do 
school food 

buyers want?

• Salad Mix, or salad 
ingredients

• Carrots
• Cucumbers
• Tomatoes
• Fruit of any kind
• For an addition or 

replacement of a meal 
ingredient or for a fruit 
or vegetable snack

• Mostly what kids want 
to eat already



Additional needs of 
school food service

Reliability
Quality
Standard packaging
Product Liability                          

insurance
Knowledge of 

procurement 
intricacies



Also to consider in the school system:

Capabilities in the kitchen – fresh, processed, mixed

Transportation, delivery, storage

Product specifications, including safety certification

Average wholesale prices, or additional state funding



Some challenges for institutional food service

Seasonality
Procurement restrictions
Distribution –

to warehouse, 
to several schools

Very rural areas, forming 
co-op buying with several 
districts, to increase buying 
power

Packaging, usability of the 
product

Prices
Small farms meeting the quantity 

and quality requirements



Get started

Start small—taste tests, farm tour, one item like apples

Organize various stakeholders / hold a meeting

Research area farmers

Get the most important people like the food service director 
and school administration on board with the idea, and kids, and 
parents

Identify funding sources, other resources

Market the program

Volunteer 



WhoWho can implement Farm to School

YOU
students

farmers

chefs

non-profit food and 
agriculture groups

administrators

farmer organizations

board members

principals

community members
school food service staff

PTA

teachers

parents

YOU

YOU



Relationships

Q. What’s the key to sustainability? 

This whole thing is about relationships. 

Local farmers have two distinct advantages: 
� Procedure - We can get fresh, high quality and safe products to 

institutions in 24 hours after harvest including all the post handling procedures.
It’s much more GREEN! 

� Relationship- The buyer and the grower have a real, face-to-face 
knowledge of one another. We distinguish our product and are unique.

“We are cultivating more than 
just food here; 

this is about community, 
this is about relationships.”



Some of our Relationships

New Mexico farmers
School district personnel
NM Food & Ag Policy Council
Action for Healthy Kids
Cooperative Extension Service
NM   Department of Agriculture
NM   Health Department
NM   Food & Nutrition Services Bur.
NM   Public Education Department
NM   State Legislature
Cooking with Kids / Kid’s Cook!
New Mexico Apple Council
NM School Nutrition Association
USDA Resource Conservation & 

Development
USDA programs and grants
WK Kellogg and other funders



National Farm to School Network

Networking

Training and Technical Assistance

PolicyInformation Services

Media and Marketing



Some Farm to School Activities
• Meet the farmer in classroom or on the farm
• Integrating food and ag knowledge in ed curricula
• Educational events at farmers’ markets
• Career days and other special events
• Gardens in schools
• Food-related media awareness
• Farm tours for food service and other farmers
• Special events like Harvest Lunch w/ chefs
• Farm to Cafeteria for meals and snacks



Farm to School – the Big Picture
Legislative House Memorial in 

2001, to endorse the start of 
program, 

“to use NM grown when possible”

Initiated 2001:
USDA CFP grant $13,000 in SFePS
Matched by NM Dept of Ag funds

$300,000 purchased in 2004 by 3 
school districts of New Mexico 
grown fruits and vegetables 

$350,000 purchased in 2005
$380,000 in 2007
$400,000 in 2008

More than 185,000 children benefit
in 10 school districts.
Approximately 380,000 children in 

school in NM



NM Farm to School activities
• Santa Fe Public Schools, 

first 3 schools, now, all 27, 
more in Albuquerque, 
including the Valley Cluster 
Project, and Taos.  Now, in 
seven additional districts. 

• Starting 2004, there were 
snack programs in Santa Fe 
and Albuquerque.  

• Starting 2006, 25 schools in 
the state received USDA 
Fresh Fruit and Vegetable 
Program Snack funds at $94 
per student. Now $700K and 
soon to be $2M per year.

• Now, a state investment in 
kids’ health brings $85K to 
the Valley Cluster each year 
for fresh F/V, NM-grown 
when available for 6000 
kids, K-12, 12 schools



For more information:

L� Adams
Co Director and
Farm to School Program Director
Farm to Table
3900 Paseo del Sol
Santa Fe, NM  87507
505-473-1004 x10
ladams@cybermesa.com

www.farmtotablenm.org

And
www.farmtoschool.org
www.swmarketingnetwork.org




