ALTERNATIVE AVENUES
Local Food Pilot: School Gardens

SCHOOL
PROTILE

School Name

Sir Winston Churchill
CVI, Superior CVI,
Westgate CVI,

Each of the public high schools in Thunder Bay has been growing food in some
capacity for 1-5 years. Through the Alternative Avenues project, Roots to Harvest
supported teachers, students and cafeteria staff to harvest, preserve, and cook
with fruits and vegetables harvested from the schoolyard gardens. Food harvested
was used in the Farm to Caf program as well as in the foods classes.

During the fall season, foods classes participated in harvesting root crops such as
carrots, beets, potatoes, and onions. The potatoes were made into potato wedges;
the onions and carrots were featured in coleslaw as part of Farm to Caf meals; and
the beets became the mystery ingredient that had the whole class wondering their
delicious chocolate muffins contained.

Roots to Harvest provided workshops on a variety of food preservation techniques,
including canning, fermenting, freezing, and drying various foods harvested from
the garden and procured from local farms. For instance, students learned how to
roast, peel, puree and freeze squash for use in winter soup recipes; how to blanch
and freeze beans and peas, and how to make pickles and sour kraut using

Hammarskjold High traditional fermenting techniques.

school Food that was preserved in the fall was used “Harvesting food from the
garden was great. The
students loved the idea of using
our own food and it helped with

the budget.”

School Board throughout the school year in the Farm to Caf

Lakehead Public
Schools, Thunder
Bay, Ontario

meals as well as in various food labs and
assessment activities in the foods courses. For
example, the Gr 11 foods class’s culminating
Kathryn McKee, Foods
Teacher at Westgate CVI

activity had students go through the freezer to
School Program

Foods and Nutrition
Classes

select alocally grown product, research and select
arecipe, and prepare a main course. These items
were harvested from the schoolyard gardens.

Ingredients for Success:

Student friendly recipes. Students experimented with flavours in the food lab. They made kale chips with

various seasonings and potato latkes with various root veggies (i.e. turnip, carrot, beet, parsnip, etc).

@ Creative and flexible. Sunshine and gardening go well together. When it rains or is too cold on days where we

are introducing a class to gardening, we would postpone!

‘ Community collaboration and relationships with stakeholders. Roots to Harvest helps with garden tasks
(harvesting, maintenance, etc.) and supports teachers as they learned garden and food preserving basics.
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(‘ Sustainability plan. A number of different teachers and classes tended to the garden, including special
7> 4

education classes who can help with the chores such as watering, weeding, and adding compost or manure.



Superior CVI students plant potatoes, carrots and

“I don’t learn by the books. | hate paperwork. [gardening at
school] is a way better experience than sitting in the
classroom learning about how stuff grows - when we can
actually see it and see the effects of what we are doing.”

Westgate CVI Student

LEARNING OPPORTUNITIES

o Students gained a deeper appreciation for
local food though working in the garden and
preparing food they grew themselves.

onions for Farm to Caf and foods classes. e Many classes engaged in the garden, which

e Making sure that produce is harvested in a

helps maintain the garden and takes the
burden off any one teacher/class.

e Students become familiar with the fruits and
vegetables that can be grown in our region.

timely matter (before becoming overripe or

hit by frost) amidst all the obligations of the LOOKING AHEAD

school schedule.

e Keeping alarge class busy and engaged in
the garden when there are only a few tasks

or tools available.

o Accesstofreezer or cold storage space in

o Continue to build knowledge and capacity
among foods teachers to care for the gardens
and incorporate garden based learning into
their classes.

the schools as well as having specialized e Increase the volume of food produced by
equipment such as canning pots and jars. expanding gardens and practicing season

SUCCESSES

e 100% of potato wedges served at Farm to
Caf were grown, harvested and prepared by

high school students.

o Students benefitted from working outside in
the garden together, enjoying the sunshine
(or clouds, or cold) and seeing immediate

results from their work.

extension techniques such as greenhouses and
indoor growing.

Students at Westgate preparing Kale Chips harvested
that morning from the garden. Students were
encouraged to experiment with different seasonings.

ecosource

Growing a Green Community

roots to harvest

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.



