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CORE ELEMENTS OF FARM TO SCHOOL

* EDUCATION

SCHOOL

GARDENS o * PROCUREMENT

National Farm to School Network



FARM TO EARLY CHILDHOOD

e Grew out of a national Farm to School movement
 Connects youngest children to local foods

* Includes all types of early childhood program:
e Migrant and Tribal Head Start
« Head Start
e Great Start Readiness Program
« Home daycares
e Public preschools
* Public, private, faith-based childcare

NATIONAL

FARM to SCHOOL

NETWORK
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MICHIGAN FARM TO SCHOOL

&

micHIGAN J

farm
to school

Link to local food

www.mifarmtoschool.msu.edu
e Research

e Resources
e Listserv
 Guides
 Reports
* [Fact sheets and briefs
* Videos

 Funding Opportunities
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http://www.mifarmtoschool.msu.edu/

RESEARCH

2013 survey results of Michigan school food service directors

MOTIVATORS BARRIERS

Access to fresher food Limited seasonal availability
Support local economy Food safety concerns

Help MI farms/businesses Budget constraints

MSU Center for Regional Food Systems



LOCAL FOOD SOURCING IN MICHIGAN

54% of Michigan school food service directors purchased

local foods in 2014.
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Suppliers

m Broadline distributor
m Federal food program
m Grocery/farm market
m [ ocal farm

m Farm cooperative

® Food hub



RESOURCES

3 Marketing

ol Michigan P Putting Michigan Produce
aldid ON YOUR MENU

How to Buy and Use Michigan Produce
in Your Institution
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www.mifarmtoschool.msu.edu
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2015-2016 Ml FARM TO SCHOOL
PLANNING GRANTEES

School/ district/ program County
Aldersgate Childcare Kent
Calumet Juvenile Center Wayne
EduQuest Children’s Development Center Oakland
Farmington Community School, Early Childhood Oakland
Huron Valley Schools Great Start Readiness Program Oakland
Maple Valley Schools Eaton/Barry
Monroe Public Schools Monroe
New Era Migrant Head Start Oceana
Oakland Livingston Human Services Agency Head Start | Oakland
Traverse Bay ISD New Campus School Grand Traverse
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2015-2016 Ml FARM TO SCHOOL
IMPLEMENTATION GRANTEES

School/ district/ program County
Boggs School Wayne
Detroit Achievement Academy Wayne
Genesee ISD Early Childhood Genesee
Hart Migrant Head Start Oceana
Kalamazoo Public Schools Kalamazoo
Leelanau Children’s Center Leelanau
Montague Area Public Schools Muskegon
Orion Alternative Education School Charlevoix

Sault Ste Marie Tribe of Chippewa Child Care Center

Chippewa & Mackinac
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FARM TO SCHOOL FUNDING
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Hoophouses for Health

* Builds season extension capacity
* Increases access to healthy, local foods
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FARM TO SCHOOL FUNDING

Michigan

HOOPHOUSES FOR HEALTH Vlarket

Farmers extend growing season & earn new
customers

Farmers markets earn new customers & increase
awareness of food assistance

= -‘L@ Families increase access to fresh food & learn
benefits of farmers markets

Schools increase access to fresh food & support
local growers

MSU Center for Regional Food Systems



MICHIGAN FARM TO INSTITUTION NETWORK

www.mifarmtoinstitution.org
 Space for learning, sharing and working together
 Goal of 20% Michigan foods to institutions by 2020

: CRFS Michigan

ECOLOGY

Equity Sustainability - Thriv;ng Economies
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http://www.mifarmtoinstitution.org/

CULTIVATE MICHIGAN

www.cultivatemichigan.org

> Institutions can join to reach the 20% by 2020 goal.

> Purchase foods grown, raised and/or processed in
Michigan.

> Track your local food purchases.
> Promote your efforts.

<= Ccultivate

MSU Center for Regional Food Systems


http://www.cultivatemichigan.org/

CULTIVATE MICHIGAN

<= cultivate

gvciea  Asparagus

A single asparagus .
spear can grow up harvest b)‘ hand
to 10 inches ina to provide an
24 hour period. entirely edible
spear.

MSU Center for Regional Food Systems

Website & Dashboard

4 Annual Featured
Foods & Toolkits

Tours, Events & Videos
Champion Profiles
E-news




CULTIVATE MICHIGAN

L . w
Institution Information 'WATCH THE CAMPAIGN TAKE ROOT.

° Slgn up Welcome to

* Login in to your account Cultivate Michigan!
« See who has joined |

e Accessresources

JOINNOW  Fooossvzazo

WHO HAS JOINED?
Traverse City Area Public Schools
Kaleva Norman Dickson Sch Dist
American House Senior Living

MSU Center for Regional Food Systems



CULTIVATE MICHIGAN

Tracking Dashboard

<= cultivate LOGOUT YOURDASHBOARD RESOURCES Q
MICHIGAN

” Supply.source. and serve localfood WHY JOIN FEATURED FOODS NEWS & EVENTS PROGRESS ABOUT

Welcome to Your Dashboard test 1234

Your dashboard is your personal tool to help you track how much your institution is spending on Michigan food. R
Each quarter we'l ask you to report out how much you've spent on all food and all Michigan food. Wellaiso askhow  QUICK Facts
much you spent on the seasonal featured foods. As you send us this information, new charts will be created Your annual baseline food budget:

to show your progress. sz '500 ,000

Questions? Feel free to contact us.
Available Surveys

Baseline Budget by Food Category

SE0000 No avaiable surveys
e Completed Surveys
Baseline Survey
540000
b I I
50 . . Il N = .
Meat Poultry Seafood Dairy Eggs Fruits Bread, Other Othar Other
and ogg and pasta dry frozen foods
products  vegetablec and goods foods

[af forms) graing
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FEATURED FOODS - 2014

s Asparagus DSy Blueberries

%= cultivate
0 MICHIGAN

<= cultivate
) MICHIGA

Asingle asparagus
Spear can grow up
to 10inchesina
24 hour period.

Michigan s
the tenth largest
producer of
fresh tomatoses
In the US.

| cultivatemichigan.org




Spring: Milk
Summer: Peppers

Featrd Foods Fall: Winter squash
Winter: Dry beans




) RTHTN Milk

Supply. source, and serve local food

How can I tell if my milk is local?

This code includes a -
o : Michigan’s
2-digit state code ! state code

followed by a : is 26.
3 -digit processing plant code. :

Distributor

Every container of milk
is identified by a
5-digit code.

GFS Country Fresh & True Moo

Sysco Grand Rapids Prairie Farms

Van Eerden Country Fresh

Cedar Crest Country Dairy

Cherry Capital Foods MOO-Ville Creamery & Guernsey Farms Dairy

MSU Center for Regional Food Systems



P ucica  Blueberries

Supply. source, and serve local food

Source Location

Cherry Capital Foods Traverse City, statewide
distribution

Bowerman Blueberries LTD Holland

Carini Farms West Olive (Ottawa Co)

Goodwill Farm to Freezer Traverse City

MBG Marketing Grand Junction (Van Buren)

Nature Ripe Farms Grand Junction

Nature Ripe Foods Grand Junction

True Blue Blueberries Grand Junction

West Michigan FarmLink Grand Rapids

Lumetta Distribution Madison Heights

Shelton’s Wholesale Farm Co. West Michigan

Tedesco Produce, Inc. Clinton Township

MSU Center for Regional Food Systems



Peanut Butter Bananaberry Pinwheels

Yield: 100 servings

Ingredients

12V, cups creamy peanut butter

100 8-inch whole grain tortillas

50 bananas, sliced

25 cups Michigan blueberries

MSU Center for Regional Food Systems

Directions (for preparation one day prior to use)

Spread 2 tablespoons of the peanut butter evenly over each
tortilla. Place half of a sliced banana and % cup of blueberries over
peanut butter. Roll up tortilla. Repeat steps on next tortilla. You
may choose to slice these to resemble kid-friendly sushi, or leave
them whole for a quick grab-and-go meal option.

..........................................................................

Recipe provided courtesy of Jessica Endres, Food
Service Director at Thornapple Kellogg Schools.

..........................................................................



P, Vickican Tomatoes

Supply. source, and serve local food

Source Location

Allen Market Place (Food Hub) Lansing

Cherry Capital Foods Statewide
Farmers on the Move (Coop) Battle Creek
Harvest Michigan Oakland County
West Michigan FarmLink Grand Rapids

Shelton’'s Wholesale Farm Co. West Michigan
Tedesco Produce, Inc. Clinton Township

MSU Center for Regional Food Systems
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http://www.mifma.org/

Fresh Tomato Salsa

Yield: Full batch
yields 30 to 34 6-quart

bags with 48-% cup
servings per bag

Ingredients

L PR e L L R e T e e T Yy Y Il

Recipe provided courtesy
of Amy Klinkoski, Nutrition
Services Coordinator for
the Grand Rapids Public
Schools.

L T P R Y Y Y

Nutrients per serving (based on 1 cup serving size):

41 Calories; .43 g Total Fat; .07 g Saturated Fat; 0 g Trans Fat;
O mg Cholesterol; 376 mg Sodium; 9 g Carbohydrates;

2.65 g Dietary Fiber; 1.89 g Protein; 2063.88 IU Vitamin A;
40.5 mg Vitamin C; 56.13 mg Calcium; .65 mg Iron.

Full batch Half batch Quarter batch
- " . e 75pounds ....................
25 . . e stpounds ................
g..pounds . S 1 25p0und5 ................
- o . v : 2pound5 ....................
- - . e 43?5pwnds .............
" — . S 0065p0und5 .............
- — . S 05pounds ...................
- o . - 0?5quarts ..................
Directions

In a large kettle, add half of the ingredients, including spices, and
begin mixing. While mixing, add the remaining ingredients. Continue
to mix until all ingredients are distributed evenly and spices are spread
across the vegetables. Using a 2-quart pitcher, hand-bag salsa in
storage bags in quantities of 3 or 6 quarts. Close and seal bags, label
and store in a refrigerated space at 32°F.

Salsa will stay fresh for 14 days from time it was made. Serve in }:-cup
portions with tortilla chips.



CELEBRATE SUCCESSES

Info@cultivatemichigan.org
« Send us your recipes
 Tell us your story

« Like us on Facebook

% Cultlvote LOGOUT YOUR DASHBOARD RESOURCES
MICHIGAN
Supply. source. and serve local food WHY JOIN FEATURED FOODS NEWS & EVENTS PROGRESS ABOUT

whyjoin | RECENT NEWS

Featured Foods

News & Events

News
o Putting local food on institutional menus creates delicious opportunities to
Event
e get the season’s flavor
Progress
e Beaumont Health System has embraced the
opportunity to include Michigan fruit and
vegetables on patients’ plates and cafeteria
20% MICHIGAN options!
FOODS BY 2020
JOIN NOW

MSU Center for Regional Food Systems
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THANK YOU!

Colleen Matts
matts@msu.edu

517.432.0310

MSU CENTER for REGIONAL FOOD SYSTEMS
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