ALTERNATIVE AVENUES
Local Food Pilot: Farm to School

Students of the Grade 10 Culinary program at St. Ignatius High School prepared

SCHOOL and served two meals featuring local ingredients to their school community during
PROFILE second semester. The Farm to School pilot project provided an opportunity for the

School Name
St Ignatius High

teacher to purchase local foods directly from local producers such as the Thunder
Bay Meat Processors, the Superior Seasons Online Market, and the Thunder Bay
Country Market.

Meal #1: Chili and Cornbread

To introduce students to locally grown ingredients, Roots to Harvest facilitated a
workshop, where culinary students rotated through hands-on activities such as
grinding local flour and corn meal, comparing locally grown and imported carrots,
sorting and soaking dry beans, and preparing apple sauce. When the students
prepared and served the meal the next day, they had a deeper understanding of
the local ingredients they cooked with. Meals were available for $5.

Meal #2: Cafeteria Food Fair
The second Farm to School event took place in the cafeteria area at lunchtime and

School became the focal point of the culminating activity for the grade 10 class. Students

School Board worked in groups to prepare pulled pork sandwiches, a garden salad with

Thunder Bay homemade dressing, ginger molasses

Catholic District cookies from a local flour mill, local teas “I'haven't done an activity like this in the

School Board and samples of carrots grown in Thunder PGSt--: the students got to focus their own
Bay, Quebec and California. Students learning and choose what food they wanted

School Program offered free samples and interactive to work with, there’s a hands on component

Hospitality Program, | activities tointroduce their school and the StUdef"tS get to come up with a way

Grade 10 Culinary community to the local foods available in to engage their peers in learning about local

Arts Thunder Bay. food.

Laura Vieira. Culinary teacher at St Ignatius

Ingredients for Success:

Integrate food literacy and local food procurement: The second Farm to School event was integrated into the
culminating activity for the course, embedding assessment within the student’s efforts to prepare, promote and serve local
foods to their school community.

Student friendly recipes. Familiar foods and flavours, such as mild chili con carne and pulled pork were
featured. Students could taste the difference of these familiar foods made 'from scratch” with local ingredients.

Find the win-win. Teachers and students get to work with more local foods in the classroom and promote local food to
the school community while local farmers benefit from increased sales and promotion for their farm businesses.

Creative and flexible. The project was adapted from the original plan multiple times due to a number of challenges,
described below. The group was flexible and creative as the project unfolded.

Community collaboration and relationships with stakeholders. A collaborative relationships was built with local
food outlets, teachers, and Roots to Harvest.



Students prepare food for the Farm to School Event
at St. Ignatius High School

CHALLENGES

Planning around other school events, on
top of the additional responsibilities of the
culinary teacher to cater, affected time for
Farm to School planning.

Selling food in the school is a challenge due
to the relationship with the cafeteria
service provider and student spending
capacity and choices. Offering meals for
free to students may not be financially
sustainable, but uptake was higher when
meals were free.

The Farm to School event was originally
planned to happen out of the cafeteria but
the cafeteria service provider identified
several barriers including safety
regulations and supplier contracts.

Current practices of the distributor do not
include Ontario products as delivery trucks
come from Manitoba or further west.

“I'd really like to have local food in my restaurant when | open
my restaurant so hopefully | will know where to get local food
and I'll know the famers so | can make that happen”

-Gr. 10 Culinary student from St Ignatius High School

SUCCESSES

e Teacher sourced locally produced items
through established channels and used
more local products in class.

e Increased awareness and appreciation of
local food products in Thunder Bay.

e Students gained first-hand experience
preparing, serving and promoting local.

LEARNING OPPORTUNITIES

e Inquiry based learning allowed for students

to explore local food production, storage
and processing in Thunder Bay.

e Students became ambassadors for local
food in their school by offering delicious
meals and new experiences to peers.

e Culinary teachers became familiar with new
ways to purchase local products for classes.

LOOKING AHEAD

e Plan ahead to preserve food in advance of

events and use foods from local
farms/distributors and school grown food.

e Continued outreach/promotion of Farm to
School events within school community.

e Continued collaboration with cafeteria
service provider to identify and dissolve
barriers to using Ontario foods in cafeteria
specials.

The Alternative Avenvues for Local Food Procurement in Ontario Schools Project is
eCOSO U rce led by Ecosource in collaboration with partners in the Durham Region (Durham
Growing a Green Community  oustain-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.
Wy 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.



