ALTERNATIVE AVENUES
Local Food Pilot: Field to Fork

A group of 16 students from grades 10-12 at Pickering College participated in the
Field to Fork (F2F) Co-Curricular program. The program was after school, twice a
week, for 8 weeks. At Pickering College, all students are required to participate in a
co-curricular each semester; for the first time, a food related program was offered.

The Field to Fork program engaged students in their school food system by
meeting Ontario’s Food Literacy Goals: to increase the number of Ontarians who
know what local foods are available; who know how and where to obtain local
foods; who prepare local food meals for family and friends, and make local food
more available through food service providers.
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friends during the Harvest Meal

Andrea Cleland, Teacher and Co-Curricular
Facilitator

Celebration on the final night.

Ingredients for Success:

Student friendly recipes. Students created the menu for the family and friends harvest meal, which included
Pear and Cranberry Salad, Mushroom Dumplings, Sweet Potato Jamaican Curry, and Apple Rosettes.

Start with a pilot. This program started with a small group of students. It was only offered once during
the co-curricular time period. This way, we built momentum for more food programming, including
demand for a consistent food co-curricular and further collaboration with the cafeteria service provider.

m Embed project in whole school. The F2F students engaged the whole school through activities in the

cafeteria and integrating the program with other courses such as radio and design.

@ Community collaboration and relationships with stakeholders. Relationships built between local food
»

organization, school, local farmers, local grocery store, and local farm.



"l learned how important cooperation and time management is
when you are working together to create a meal.”

“My favourite part of the program was cooking the Harvest
Meal and gaining cooking and food prep skills from the
Aramark staff. They were really patient and helpful.”

- Pickering College students

The dumpling connoisseur, Teddy, prepares traditional
Chinese dumplings for the Harvest Meal.

o Experiential learning through a variety of field
trips and multiple cooking sessions.

o Students picked apples from a neighbouring
apple tree and baked with their harvest,
participating in a field to fork experience.

e Leadership opportunities through logo
creation, menu planning, and event
coordination.

e This program cost the school money for
transportation and food costs. In other
schools, fundraising will be necessary.

« Dueto safety and other concerns, the o Activeinteraction with cafeteria cooking,

cafeteria service provider was unable to serving, and purchasing would give students
a more full picture of the school food system.

have the F2F group assist with serving :
lunch, which was a goal of the program. e Involve more school programs to benefit from
................................................................................................................................ the interdisciplinary opportunity that food
: studies affords.

e Make the F2F program an established co-

) o curricular program at the school.
e There was strong student interest in this

program and requests to make it a regular
co-curricular offered at the school.
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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
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 harv‘es‘[ food connections to School Food Programs while engaging youth in food literacy.

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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