ALTERNATIVE AVENUES
Local Food Pilot: Farm to Caf

SCHOOL
PROFILE

U

School Name

Sir Winston Churchill
CVI, Superior CVI,
Westgate CVI,
Hammarskjold High
school.

School Board
Lakehead Public
Schools, Thunder
Bay, Ontario

School Program
Food and Nutrition
Classes and
Cafeteria

The Farm to Caf (F2C) program is a collaborative project that provides a $5 local
lunch special in high school cafeterias. Partners include teachers and students in
the foods and nutrition classes, cafeteria managers, the Lakehead Public School
Board and Roots to Harvest, a community food organization in Thunder Bay.
Stakeholders set a menu and schedule, cafeteria managers order food; and the
foods and nutrition classes help prepare meals with fresh and local ingredients,
which typically take more time than regular cafeteria menu items. Students work
alongside cafeteria staff to prepare and serve 50-70 meals to students and staff at
each school, one day each month.

This project emerged out of a decision in 2013 by several food and nutrition
teachers and Roots to Harvest to address the need for healthy local food in the
cafeterias and for more hands on cooking time for students in Food and Nutrition
classes. Considerable effort was needed to establish ordering and delivery
procedures that accommodate the existing order and delivery infrastructure of
both the local producers, distributors, and

“It's only October and I've had 14
cooking days with my grade 10s. |

cafeterias.

Roots to Harvest and the teachers would never be able to cook that

much on my food budget. The F2C

project gives us more

leveraged the learning opportunities
around local though food literacy
workshops, promotional events, and field opportunities to cook, which is

trips to local farms. By providing hands on where the kids really shine.”

experience with local food through the Farm Nancy White, Food and

Nutrition teacher at Superior
connections that deepen their CVI

to Caf program, students were able make

understanding of local food.

Ingredients for Success:

¥ Student friendly recipes. Familiar tastes and textures (i.e. hamburgers and pulled pork) are preferable to

X

less familiar tastes for young people and the specific audience (ex. bean sprout paste).

©9  Find the win-win. Students fill the “labour gap” created by using more fresh and whole foods in the cafeteria

| TS e

so it is a win-win for the school and the cafeteria managers.

Embed project in the whole school. Promotions before the event and feedback from students on flavours and
combinations are part of the program (i.e. announcements, free taste tests, etc.).

Community collaboration and relationships with stakeholders. Building relationships between cafeteria
managers and teachers so that meal prep tasks can be delegated between the cafeteria and classes effectively.

Integrate food literacy and local food purchasing. Purchasing local food from Thunder Bay producersis a
key component of the program. At the same time, students learn about the foods, prepare them, and serve.



“My favourite days to buy food in the Caf / the only
days I buy food in the Caf. ... equivalent to home
cooked meal.

Student in Foods class as Westgate CVI

: e Students gain hands on experience
Students at Westgate cook with foods delivered prepqring qnd serving Farm to qu meqlsl
through local distributor from farms in Thunder :

Peeling/cutting 50 lbs of potatoes, hand
Bay and Southern Ont.

making 70 hamburgers of identical size and

weight - this is good learning!
e Students work alongside cafeteria
managers in a real food service context.

o Availability of local food through o Students get to know local farms through
established order/delivery channels field trips and by seeing the farm names on
remains limited due to volume and timing of the foods they use in their classes.

order cycles.

e Recipe development remains ongoing due
to substitutions (based on ingredient
availability) and need to refine prep, .
cooking, and serving procedures to ensure ¢ Increased local food used in the food classroom
meals are aesthetically pleasing and and cafeteria.

e Student friendly, local and affordable menu
options developed.

e More cooking opportunities for students.
e Farmto Caf program to become aregular

and celebrated part of the cafeteria and e School wide excitement about F2C meals.
Food and Nutrition program. Staffingand e Student’s part of areal life local economic and
course schedule decisions are made with 5 food system development initiative.

the needs of Farm .to Cafin m!nd (i-e. food e Relationships built between distributors and
classes scheduled in the morning). .
producers to make local food more available

*  The cafeteria business model shifts whereby through traditional distribution networks.

its main goal is to provide fresh, healthy,
J P Y e Products from alocal producer (Bellluze Farms)

and local meals to students and

. . are now available on a local distribution list,
incorporates student opportunities to learn

about food literacy/food service industry. making local food available to other customers

across the region.

The Alternative Avenvues for Local Food Procurement in Ontario Schools Project is
e CO SO U rce led by Ecosource in collaboration with partners in the Durham Region (Durham
Growing a Green Community 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.
A 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.
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