
   

Alternative Avenues for Local Food 

in Schools: Ingredients for Success 



   

 

 

 



   

 

 

 



   

Local Food Month celebrated in the 

garden with student-prepared bruschetta 

using freshly harvested beets. 



   

                                                           



   



   

 

 

There’s one student that stands out as being particularly unenthusiastic about 

school in general, and foods class in particular. He always attended class, but 
rarely chose to engage in activities or cooking labs with much gusto.  One day 
in early spring, we harvested dandelion flowers from the yard and prepared 
dandelion fritters with fresh aioli.  This one young gentleman took the time to 
don the chef’s uniform and plate the fritters with such care that I did a double 

take.  I barely recognized this young gentleman who stood tall and proud of his 
harvest creation, and offered me a sample of the fritters with a humble sense of 
accomplishment.  It’s moments like this which remind us that there is something 

deeply engaging about harvesting AND preparing foods grown close to home.    

Jody Mitchell, Roots to Harvest 
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http://www.edu.gov.on.ca/eng/healthyschools/policy.html
https://www.edu.gov.on.ca/eng/healthyschools/resourceF4HS.pdf
https://www.edu.gov.on.ca/eng/healthyschools/resourceF4HS.pdf
http://sustainontario.com/initiatives/policies/gfpps-sector/good-food-policies-for-health
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http://www.edu.gov.on.ca/eng/teachers/enviroed/action.html
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Local Food Pilot: CSA at Henry St. 
 

 

Ingredients for Success:  

        

SCHOOL 

PROFILE 

Lisa Cooper, Owner of Cooper’s Farm 



   

 

 

LEARNING OPPORTUNITIES 

LOOKING AHEAD 

CHALLENGES 

– Mark Williamson, Hospitality and Tourism Teacher 
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SUCCESSES 
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https://ecosourceca.sharepoint.com/YLF/Alternative%20Avenues%202014/AA_Project%20Sharing/Reports/Alt%20Aves%20Report%20Oct%202015.docx#_edn2
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http://edenffc.org/
http://knightstable.org/
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Local Food Pilot: Local Food Month 
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Ingredients for Success: 

 

 

 

 

 

 

 

  

 

SCHOOL 

PROFILE 

Cardinal Leger Catholic S.S. 

student  
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CHALLENGES 

SUCCESSES 

LEARNING OPPORTUNITIES 

 

LOOKING AHEAD 
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Stanley Zerdin, teacher at R.F. Hall Catholic S.S. 

  

 

 



   

Local Food Pilot: Focus on Garlic 
 
 

 

Ingredients for Success:  

        

SCHOOL 

PROFILE 

– Bailey, Cardinal Leger Student 
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-Kerry Greco, Hospitality and Tourism Teacher 

 

 

 

 

 

 

 

LEARNING OPPORTUNITIES 

LOOKING AHEAD 
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Local Food Pilot: Farm to School 
 
 

Ingredients for Success:  

 

        

 

 

 

 

 

 

 

Laura Vieira. Culinary teacher at St Ignatius

 

SCHOOL 

PROFILE 



   

 

 

 

 

 

 

LEARNING OPPORTUNITIES 

SUCCESSES 

CHALLENGES 

LOOKING AHEAD 

-Gr. 10 Culinary student from St Ignatius High School   
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Local Food Pilot: Farm to Caf 
 
 

Ingredients for Success:  

        

 

 

 

 

 

 

 

 

SCHOOL 

PROFILE 

Nancy White, Food and Nutrition 

teacher at Superior CVI 
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Student in Foods class as Westgate CVI 
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Local Food Pilot: Friday Fry Day 
 

 

 

 

Ingredients for Success:  
        

 

 

 

 

 

 

 

 

 

  

SCHOOL 

PROFILE 

Erin Beagle, Roots to Harvest

 

 



   

 

 

  

Shiela Poulin, Cafeteria manager, Churchill CVI  
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CHALLENGES 

SUCCESSES 

LEARNING OPPORTUNITIES 
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Local Food Pilot: School Gardens 
 

 

Ingredients for Success:  
        

 

 

 

 

 

 

SCHOOL 

PROFILE 

Kathryn McKee, Foods 

Teacher at Westgate CVI 
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Westgate CVI Student 
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LEARNING OPPORTUNITIES 

SUCCESSES 

CHALLENGES 

LOOKING AHEAD 



   

 

 

 



   



   



   

                                                           

 



   



   



   

 


