ALTERNATIVE AVENUES
Local Food Pilot: Friday Fry Day

B&B Farms, a potato grower in Thunder Bay, has a fresh cut fry product that can be
SCHOOL ordered and delivered through the contracted distributor with the Lakehead
PROFILE District School Board. Approval was sought from the school board purchasing
manager to add this item to the approved list of items that can be purchased for
sale in the cafeterias.

Roots to Harvest approached the cafeteria manager at Sir Winston Churchill CVI
to run a mini-pilot, substituting the regular frozen fry product with the local fresh
cut fry product from B&B Farms. The cafeteria manager ordered, prepared and
served the fresh cut fries, and reported that although it required a bit more effort
(seasoning the fries), the product met the requirements for a successful product: it

was cost-effective and the students enjoyed them!
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Managers order and serve it on a regular basis. 991 to support our local farms!

School Program _
Erin Beagle, Roots to Harvest

Cafeteria

Ingredients for Success:

Start with a pilot. It is easier to say yes to a pilot. Roots to Harvest began with the cafeteria manager they
have the strongest relationship with; there were no expectations that the pilot would become a regular event.

Find the win-win. The fresh cut fry was easy to order and prepare with existing resources and the students

Creative and flexible. Rather than use local products for all French fries, it is a one-day a week program to
accommodate the farms’ resources.

Community collaboration and relationships with stakeholders. Through the trust and rapport developed
through other projects (i.e. Farm to Caf), it was easier to get cafeteria managers to give Friday Fry Day a try.

-

>

Sustainability Plan. Ordering, preparing and serving procedures were streamlined at the pilot school
before beina rolled out to other schools. makina the transition simple and sustainable.
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Fresh Cut Fries from B&B Farms are prepared by
cafeteria staff as part the regular menu at

Hammarskjold High School.

CHALLENGES

e Thefries are afresh (not frozen) product;
more attention must be paid to ordering :
timelines and managers must ensure that they &

“The fresh fries are not that much more work to
prepare and they taste great. | like that we are able
to use local foods outside the Farm to Caf program,
I'm glad they are on the approved list.”

Shiela Poulin, Cafeteria manager, Churchill CVI

LEARNING OPPORTUNITIES

e Students had the opportunity to try a new
fry product and gain exposure to alocal
farm and food product.

LOOKING AHEAD

e Continue to research and advocate for
more fresh and local products that can be
substituted for regular cafeteria menu
items without need for new equipment or
additional staff resources.

e Advocate for more local food products on
the “approved” list of items that the
cafeteria managers are allowed to

purchase and integrate into menu
selections in the cafeterias.

have space in the fridge to store the product

between delivery and serving dates.

e B&Bfarms does not currently have the
capacity or interest to meet 100% of the
demand for fries sold through the cafeteria.

SUCCESSES

e More fresh, healthy and local food
purchased and sold through the cafeterias.

e Cafeteria managers have autonomy to
order local food item outside of the Farm to

Caf meal specials.
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Growing a Green Community

roots to harvest
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Fresh Cut fries are baked just before lunchtime
using the same equipment and similar procedures
as the regular frozen fry product.

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



