ALTERNATIVE AVENUES
Local Food Pilot: CSA at Henry St.

A Community Supported Agriculture (CSA) program partners farmers
with community members, making community stakeholders supportive of
the farm’s operations. CSA members purchase a share in the farm at the
start of the season, and receive a basket of fresh, local produce
weekly/bi-weekly during the growing season. CSA members share the
benefits and risks associated with food production with the farmers. For
example, if the farm experiences difficulty growing tomatoes during one
season, there will be fewer tomatoes in the CSA shares. On the other
hand, if it is a good year for tomatoes, there will be an abundance of fresh
tomatoes in the share until the farm runs out.

Henry Street’s Hospitality and Tourism program, a designated Specialist High Skills
Major Program (SHSM), gives students the opportunity to focus on a career path by

School Name taking courses in a particular field while still meeting the Ontario Secondary School
Henry Street Diploma requirements. Henry Street’s Hospitality program cooks food for sale to the
Secondary School high school staff, offers small-scale catering, and prepares food for school functions.
School Board Henry Street Secondary school joined a CSA

“It's so important to get kids out to the

Durham District program with a nearby farm after studentsand 1,11 16 show them where their food is
School Board teachers went on a field trip to the farm for a coming from...how it's grown, and how

sustainable agriculture tour. The farm offers a it gets to them as the end result...it's
School Program winter CSA program, which fits the school all about the education... kids today
Hospitality and schedule from October to March. The teacher are so far removed from their food
Tourism Program, ordered the winter CSA share on the day of and how they get it... It's important for
Specialist High the farm trip and paid up front. The share was them to see that wow, this is what a
Skills Major delivered bi-weekly and cost $30.00/box fresh, ready product, directly from the
Program (SHSM) ground looks like.”

including delivery.

Lisa Cooper, Owner of Cooper’s Farm

Ingredients for Success:

Student friendly recipes. Unique recipes used, including student created recipes.

Find the win-win. The school purchases more local food and incorporates food literacy into the program,
students benefit from local food and food literacy, and the farm has a new customer.

Sustainability plan. Next year's teacher was informed about the program to ensure an easy transition.

Creative and flexible. The contents of the box are new each week, requiring creativity. Both farmer and teacher
were flexible to ensure the school schedule worked with the farm schedule.

Community collaboration and relationships with stakeholders. Relationships built between local farm, local
environmental organization and school Hospitality program.

Integrate food literacy with local food purchasing. The CSA box increased the amount of local food that
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was purchased for the program and was combined with a farm trip and discussions about seasonality.



“When the students see [the produce] come in and realize
they're from up the street...they get really interested in it. I'm
not just a talking head up there; we are exploring new ground. |
really feel this is a really strong educational tool.”

— Mark Williamson, Hospitality and Tourism Teacher

«  The contents of the box are unknown
providing an opportunity for inquiry-based
learning.

+  The farm trip provided an opportunity for

experiential learning through participation in
Warm mushroom salad created by Henry Street

areal farm operation.
students using produce from their CSA box. P

+  Seasonality was used as a weekly topic of

discussion as students gained knowledge
about local availability and food storage.

+  Winter break, exam breaks, etc. impact the s e
bi-weekly commitment. Flexibility is required
to make this kind of program work.

+ Notknowing what is in the box can be «  Begin program earlier in the school year so
challenging. Lesson planning for creativity is schools benefit from Ontario’s fall harvest.
key to making a CSA work in a classroom. :

’ «  Promote local recipes to the whole school

« It can be difficult to find farms that deliver community, highlighting the CSA program.
and store produce over the winter. _

«  Engage more farms that have the capacity

to deliver and that store food over the
winter months.

+  Morelocal food in the classroom all year.

«  Students and teachers experience
seasonality and practice creativity in
working with local foods.

. Students experienced a farm, which fueled

interest in and connection to local food.
T
«  Students part of alocal/alternative ~S AT

economic initiative. Culinary program students prepare local food.

The Alternative Avenues for Local Food Procurement in Ontario Schools Project is

eCOSO U rce led by Ecosource in collaboration with partners in the Durham Region (Durham

Sustain-Ability and Durham District School Board) in Thunder Bay (Roots to Harvest
and Thunder Bay School Boards), in Peel Region (Peel School Boards) and across
Ontario. Through Regional School Food Action Hubs our goal is to increase local

rOO S tO harveSt food connections to School Food Programs while engaging youth in food literacy.

Growing a Green Community

The Alternative Avenues project is generously funded by the Ontario Ministry of
Agriculture and Food's Local Food Fund and the Friends of the Greenbelt
Foundation. Learn more at www.ecosource.ca/food-in-schools.



