Greening the Lunch Plate:
Sustainability Through Farm to School

Moira Beery
Le Adams



Farm to School, an Integrated Approach
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-y

In-class
Nutrition
Education

'!_}_E_HHH"IJ

School
gardens

Farm tours




Farm to Cafeteria Meal Models

Local Product used in:
—Salad bars
—Hot entrees / other meal items
—Snack in classroom
—Taste tests




Farm Connections Outside the Cafeteria

Educational Activities:
—Chef/farmer Iin classroom
—Cooking demos

—Greenhouses, waste
management, recycling

—Farm tours
—Harvest of the Month




National Farm to School Program

40 states, more than 2,000 school districts and
nearly 9,000 schools

Farm to School across the Nation

. State has at least one Farm to School Program
D Mo information about a Farm to School Program in this state.



Your Program Can...

« Change habits
 Change perceptions

 Change purchasing patterns




Why we need farm to school

For our Children
@1 in 3 children born in 2000 will be diabetic in their lifetime (CDC).

@ By some estimates 25 to 30% of American children have excess body
weight, and there has been a 2.3- to 3.3-fold increase in childhood obesity
over the last 25 years.

@ Qur children will be the first generation to have a life expectancy shorter
than their parents.

©% of school-age children 6-11 years that are overweight
Late 1970's = 6.5%
2000 = 15.3%
2007 = 25%




Why we need farm to school

For our Farmers

© 330 farm operators leave their land every week.

o The farmer’s share of every dollar spent on food
has dropped to 19 cents from 41 cents in 1950.

o Buying direct from local farmers generates 44% more revenue
for the local economy than purchasing food at supermarkets. In
direct marketing initiatives, farmers take home 80-90% of each

dollar the consumer spends.



Why we need farm to school

For our Environment

o In the U.S., the typical food item now travels from 1,500 to 2,400
miles from farm to plate, i.e. A head of CA lettuce shipped to
Washington DC requires 36x more fuel energy to transport than the
food energy it provides.

o Crop Varieties lost between 1903-1983
eTomatoes: 80.6 %
oLettuce: 92.8 %
eCorn: 90.8 %

o Apples: 86.2 %




Impacts of the Current Food System

Chronic diseases, antibiotic resistance and
food-borne illnesses

Sprawl & farmland loss

Water contamination
Loss of crop and biological diversity
Pesticide exposure
Poor air quality
Excessive energy use

Economic injustice




Your Program Can...

e Support sustainable farmers

« Teach people to make lifelong healthy &
environmentally conscious choices

e Support the local economy



What are ReSults of Farm to School




Attitudes & Knowledge

Vermont: 42% of students surveyed wanted more
fruit served at breakfast

Philadelphia: Kindergarteners showed nearly
100% increase in correct identification of food
groups on Food Pyramid




Community/Family Impacts

Child shared info with family (40%)
Changed family’s eating habits (14%)

Community awareness about more fresh produce
distribution in schools (86% of town meeting)

Support for more purchases from
local farms (97%)




Behavior

Riverside: Students who ate salad bar received an average
of 63% more servings of fruits and vegetables versus the hot
meal.

Philadelphia: A parent survey showed that children who
participated in F2S were opting for healthier foods at home.
— Increase in whole grain bread
and vegetables

— Decrease in foods high in
fat and salt




Fresh From the Farm, lllinois

| choose
different

of Coke

4 | told my A

mom not to
buy too
much Coke

snacks like
apples instead

| started eating more
apples, green peppers,
sugar peas, mangoes,
potatoes, celery,
broccoli, lettuce,
stopped eating too
much candy, stopped
eating McDonalds

| switched
from fried to
fruit and
grilled chicken
at Wendy'’s

| am trying
to eat more
vegetables

| grab juice

instead of soda
after playing
outside with

friends




Starting Small

One taste test of local foods
One local salad bar meal
One tray-free Friday

One compost pile

Think outside the cafeteria
Don’t reinvent the wheel



Who to Engage

Food Service Staff
Wellness Committee
Food Buyer

PTA

Students
Teachers

School Board



Contact us for more information

MOIRA BEERY

Farm to School Program
UEPI, Occidental College
Los Angeles, CA
(323) 341-5099
beery@oxy.edu
www.farmtoschool.org

www.FarmToSchool.org



