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I nt roduct ion 
 

Nothing's Fresher . . . South Carolina ranks near the top nat ionally in several 
categories of fruit  and vegetable product ion. I n a norm al product ion year, South 
Carolina peaches rank second in the nat ion for the fresh m arket . South Carolina also 
ranks at  or near the top nat ionally in fresh m arket  product ion of leafy greens such as 
collards, kale, turnips, and m ustard. I n addit ion, item s such as tom atoes and 
waterm elon consistent ly rank in the top ten each year in overall product ion. The 
diversity of fruit  and vegetable crops in our state cont inues to grow and the overall 
indust ry im pact  is in excess of 150 m illion dollars each year and that  num ber cont inues 
to grow. 

Farm - to-school br ings healthy food from  local farm s to school children nat ionwide. The 
program  teaches students about  the path from farm  to fork, and inst ills healthy eat ing 
habits that  can last  a lifet im e. At  the sam e t im e, use of local produce in school m eals 
and educat ional act ivit ies provides a new direct  m arket  for farm ers in the area and 
m it igates environm ental im pacts of t ransport ing food long distances. 

I n South Carolina m ore than 84 m illion children eat  a school lunch. I f school lunch can 
taste great , and support  the local com munity, it  is a win-win for everyone. 

The Nat ional Farm - to-school Network sprouted from  this desire to support  com m unity-
based food system s, st rengthen fam ily farms, and im prove student  health by reducing 
childhood obesity. Eight  regional lead agencies and nat ional staff provide free t raining 
and technical assistance, inform at ion services, networking, and support  for policy, 
m edia and m arket ing act ivit ies. Farm - to-school is a com prehensive program  that  
extends beyond farm  fresh salad bars and local foods in the cafeter ia to include waste 
m anagem ent  program s like com post ing, and experient ial educat ion opportunit ies such 
as plant ing school gardens, cooking dem onst rat ions and farm  tours. The Farm - to-
school approach helps children understand where their  food com es from  and how their  
food choices im pact  their  bodies, the environm ent  and their  com m unit ies at  large. 
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Our Mission for 

Farm-to-school 

 

 

 

       

   

 

   
 

Farm - to-school connects schools (K-12)  and local farm s with the object ives of serving 
healthy m eals in school cafeter ias, im proving student  nut r it ion, providing agriculture, 
health and nut r it ion educat ion opportunit ies, and support ing local and regional farm ers. 

 

 

 

 

 

Selected farm er( s)  should have proof of liability insurance in the am ount  of 

one m illion dollars and a Hazard Analysis Crit ical Control Plan ( HACCP)  or 

Good Agricultura l Pract ices ( GAP)  Cert ificat ion .    
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Note from  USDA 
 

USDA Mem o Code SP 08-2010 
CACFP 05-2010;  SFSP 06-2010 

 
 

Subject :   Geographic Preference for the Procurem ent  of Unprocessed Agricultural 
Products in the Child Nut r it ion Program s:    
  
 
 Sect ion 4302 of Public Law 110-246, the Food, Conservat ion, and Energy Act  of 
2008, am ended sect ion 9( j )  of the Richard B. Russell Nat ional School Lunch  Act  (NSLA)  
to allow inst itut ions receiving funds through the Child Nut r it ion Program s to apply an 
opt ional Geographic preference in the procurem ent  of unprocessed locally grown or 
locally raised agricultural products. This provision applies to operators of all of the Child 
Nut r it ion Program s, including the Nat ional School Lunch Program , School Breakfast  
Program , Fresh Fruit  and Vegetable Program , Special Milk Program , Child and Adult  
Care Food Program  and Sum m er Food Service Program , as well as to purchases m ade 
for these program s by the Departm ent  of Defense Fresh Program . The law also applies 
to State Agencies m aking purchases on behalf of local agencies under any of the 
aforem ent ioned Child Nut r it ion Program s. 
 
 

At  this t im e, we are further am ending the previous guidelines regarding what  is 
to be considered to be “unprocessed locally grown or locally raised agricultural 
products”  when applying the geographic procurem ent  preference opt ion. I n our view, 
for purposes of applying a geographic procurem ent  preference in the Child Nut r it ion 
Program s, “unprocessed agricultural products”  m eans only those agricultural products 
that  retain their  inherent  character. The effects of the following handling and 
preservat ion techniques shall not  be considered as changing an agricultural product  
into a product  of a different  inherent  character:  cooling, refr igerat ing, freezing;  size 
adjustm ent  through size reduct ion m ade by peeling, slicing, dicing, cut t ing, chopping, 
shucking, and gr inding;  drying/ dehydrat ion;  washing;  the applicat ion of high water 
pressure or “ cold pasteurizat ion” ;  packaging (such as placing eggs in cartons)  and 
vacuum  packing and bagging (such as placing vegetables in bags) ;  butchering 
livestock, fish and poult ry;  and the  pasteurizat ion of m ilk. 
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Procurem ent  Q&A 
Farm - to-school 

 
1 . W hat  are the available procurem ent  m ethods in the school m eals 

program s? 
 
When using nonprofit  food service account  funds, School Food Authorit ies (SFAs)  m ust  
follow their own State and local rules except  where those rules are inconsistent  ( less 
rest r ict ive)  with the federal requirem ents.  

I n those cases, the SFA m ust  subst itute and follow the m ore rest r ict ive federal 
requirem ents at  7  CFR 3 0 1 6  and 3 0 1 9 .  

When procuring goods and service for the school m eal program s, an SFA m ust  
determ ine whether they will use an inform al or form al m ethod of procurem ent . I t  is 
im portant  for SFAs to understand and then ident ify which m ethod best  m eets the needs 
of their food service operat ion.  

The procurem ent  m ethods are designed to provide free and open com pet it ion and 
ensure that  Federal funds—when used to purchase products or services—result  in the 
best  and m ost  responsive product  at  the lowest  possible pr ice.  

• W hat  is the inform al procurem ent  m ethod?  

The inform al procurem ent  m ethod is form ally known as the sm all purchase or sim plified 
acquisit ion threshold. The sm all purchase m ethod is a relat ively sim ple and inform al 
procurem ent  m ethod that  is appropriate for a procurem ent  of goods and services 
cost ing not  m ore than $100,000 ( the current  Federal sm all purchase threshold) , or a 
lesser am ount  specified by State law or local requirem ents.   

Though procurem ents conducted using the sm all purchase threshold follow a less 
r igorous process than the form al m ethods of sealed bidding or com pet it ive negot iat ion, 
com pet it ion is st ill required. SFAs m ust  always adhere to procurem ent  regulat ions when 
purchasing any am ount  of goods or services using nonprofit  school food service account  
funds. While relat ively sim ple and less form al than the form al m ethods of procurem ent , 
the inform al m ethod of procurem ent  st ill requires that  the SFA com pete for goods or 
services using an appropriate solicitat ion docum ent  and com pet it ive process. The SFA 
m ust  develop a writ ten solicitat ion to ident ify the num ber, quality, and type of goods or 
services needed and use the solicitat ion to solicit  goods or services from  each potent ial 
offeror. Unlike the form al procurem ent  m ethods which require public advert isem ent , 
when using an inform al m ethod an SFA m ay direct ly contact  potent ial com pet it ive 
sources. The decision whether to form ally advert ise or sim ply contact  three or m ore 
potent ially qualified sources is left  up to the SFA.  

SFAs m ust  check with their  adm inister ing State agency and local officials to determ ine 
the sm all purchase procedures that  m ust  be followed in their respect ive state or 
dist r ict .  State and local regulat ions m ay set  the sim plified acquisit ion threshold at  a 
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lower, m ore rest r ict ive level than the federal threshold ( for exam ple, $50,000 State 
threshold instead of the Federal threshold of $100,000) . State and local agencies are 
encouraged to assess their  current  sm all purchase regulat ions and evaluate if their  
threshold best  fit s their  needs.  

• W hat  are the form al procurem ent  m ethods?  

I f the value of an SFA’s procurem ent  m eets or exceeds the applicable federal, state, or 
local threshold for sm all purchases, the SFA m ust  use the form al, m ore r igorous 
m ethod of procurem ent . The two form al procurem ent  m ethods available are 
Com pet it ive Sealed Bidding, com m only referred to as sealed bidding, and Com pet it ive 
Proposals, form erly called com pet it ive negot iat ion.  

The first  form al m ethod of procurem ent  is:   

Com pet it ive Sealed Bids, i.e . an invitat ion for bid ( I FB) . The com pet it ive sealed 
bids is a m ethod of procurem ent  in which sealed bids are publicly solicited ( i.e. through 
an invitat ion for bid)  result ing in the award of a firm - fixed pr ice cont ract , fixed pr ice 
cont ract  with econom ic pr ice adjustm ent  or fixed pr ice cont ract  with prospect ive pr ice 
re-determ inat ion, to the responsible bidder whose bid is responsive to the invitat ion for 
bid I FB, conform s with all the m aterial terms and condit ions of the invitat ion for bids, 
and is lowest  in pr ice. I n this case, the I FB m ust  be publicly advert ised and bids m ust  
be solicited from  an adequate num ber of known suppliers, providing them  with 
sufficient  t im e to respond prior to the date set  for opening the bids.  

Com pet it ive sealed bidding is used when:   

• Com plete specificat ions or descript ions of the product  or service are available or  
could easily be developed by the SFA;   

• The responsive bids will differ along no dim ension other than pr ice;  and  

• There are m ore than one qualified source is thought  to be willing and able to 
com pete for the award.  

The second form al m ethod of procurem ent  is:   

Com pet it ive proposals, i.e . a  request  for  proposal ( RFP) . The com pet it ive 
proposal is a m ethod of procurem ent  whereby a technical proposal is solicited that  
explains how the prospect ive cont ractor will m eet  the object ives of the solicitat ion and 
a cost  elem ent  that  ident ifies the costs to accom plish the technical proposal. While pr ice 
alone is not  the sole basis for award, price rem ains the pr im ary considerat ion when 
awarding a cont ract  under the com pet it ive proposal m ethod.  

Com pet it ive negot iat ion is used when the SFA lacks specificity and is request ing goods 
and services that  are not  “one size fits all.”  Another indicator that  an SFA should use 
the com pet it ive negot iat ion m ethod of procurem ent  is when expectat ions can be 
ident ified, but  m ore than one m ethod can be used to achieve the SFA’s desired 
outcom e. I n the case of an RFP, cr iter ia allows for the m easurem ent  of factors that  
differ along other dim ensions than just  price. The use of com pet it ive negot iat ion 
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requires that  sufficient  skill and expert ise be available to allow for proper evaluat ion of 
the proposals and to conduct  negot iat ions with top offerors.  

 

2 . Do these rules and regulat ions prohibit  an SFA from  purchasing 

 locally?  

No, but  in properly following the regulat ions, an SFA m ust  ensure that  they do not  
rest r ict  com pet it ion. Som e exam ples of unallowable pract ices that  rest r ict  com pet it ion 
include:   

• Unreasonable requirem ents – placing unreasonable or overly rest r ict ive 
requirem ents on suppliers in order for them  to qualify to do business, e.g., 
requir ing unnecessary experience or bonding requirem ents.  

• Noncom pet it ive pract ices – encouraging noncom pet it ive pract ices, e.g., collusion 
between vendors or farm ers. Failing to adequately advert ise and solicit  pr ices 
could encourage potent ial suppliers to m anipulate their  bid pr ices.  

• Conflicts of interest  – allowing conflicts of interest  to occur. Conflicts of interest  
are present  when a less than arm s- length t ransact ion takes place. This can occur 
when the individual(s)  responsible for determ ining bid/ proposal responsiveness 
can be overruled by other individuals within the organizat ion, e.g. Board 
m em bers, or if the individual responsible for determ ining responsiveness (or any 
m em ber of his/ her fam ily)  has any personal or financial interest  in any of the 
offer ing firm s.  

• Using a respondent ’s bid specificat ions – using bid specificat ions or cont ract  term s 
writ ten by a potent ial cont ractor. A person that  develops or drafts specificat ions, 
requirem ents, statem ents of work, invitat ions for bids, requests for proposals, 
cont ract  term s and condit ions or other docum ents for use by an SFA in conduct ing 
procurem ent  under the USDA ent it lem ent  program s shall be excluded from  
com pet ing for such procurem ents.  

• I nsufficient  t im e – not  allowing bidders/ offerors sufficient  subm ission t im e when 
solicit ing the invitat ion for bid or request  for proposal.  

Geographic preferences – using in-state or local geographic preferences that  are not  
in keeping with the new regulat ions established by the Farm  Bill of 2008.  

 
3 . W hat  does the 2 0 0 8  Farm  Bill m ean for m e?  
 

• When purchasing locally, it  is im portant  to understand the regulat ions of the 
recent ly enacted Food, Conservat ion, and Energy Act  of 2008 (P.L. 110-246) , also 
known as the Farm  Bill,  which applies to procurem ents in the Child Nut r it ion 
Program s. Sect ion 4302 of the Farm  Bill amended sect ion 9( j )  of the Richard B. 
Russell Nat ional School Lunch Act  (NSLA)  to require the Secretary of Agriculture 
to encourage inst itut ions operat ing the Child Nut r it ion Program s to purchase 
unprocessed locally grown and locally raised agricultural products.  
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• This m eans that  inst itut ions receiving funds through the Child Nut rit ion Program s 
m ay now apply a geographic preference when procuring unprocessed locally 
grown or locally raised agricultural products. This applies to operators of all of the 
Child Nut r it ion Program s, including the Nat ional School Lunch Program , School 
Breakfast  Program , Fresh Fruit  and Vegetable Program , Special Milk Program , 
Child and Adult  Care Food Program , and Sum m er Food Service Program , as well 
as to purchases of fresh produce for these program s by the Departm ent  of 
Defense.  

• I t  is im portant  to rem em ber that  when a school food authority (SFA)  chooses to 
purchase from  local producers, they m ust  st ill observe all the regulat ions that  
apply when purchasing food for the school m eal program s using nonprofit  school 
food service account  funds. These procurement  regulat ions are in place to ensure 
that  Federal funds, when used to purchase products or services, result  in the best  
and m ost  responsive product  at  the lowest  possible pr ice. For a list  of the m em os 
out lining the rules for applying a geographic preference when purchasing locally 
grown unprocessed agricultural products, please visit  the Policy page:  
ht tp: / / www.fns.usda.gov/ cnd/ F2S/ f2spolicy.htm   

 

4 . W hat  types of products do the Farm  Bill’s geographic preference 

regulat ions pertain to? 
  

• Geographic preference m ay only be applied to the procurem ent  of unprocessed 
agricultural products which are locally grown and locally raised. The Managers of 
the Farm  Bill legislat ion used the term  “unprocessed”  to “preclude the use of 
geographic preference for agricultural products that  have significant  value added 
com ponents.”  However, allowable item s under geographic preference include 
m inim al handling and preparat ion such as m ight  be necessary to present  an 
agricultural product  to a school food authority in a useable form , such as washing 
vegetables, bagging greens, butchering livestock and poult ry, pasteurizing m ilk, 
and put t ing eggs in a carton.”  Accordingly, FNS has recent ly updated our init ial 
guidance to expand the definit ion of unprocessed agricultural products—or 
agricultural products that  retain their  inherent  character. A school m ay now use a 
geographic preference for unprocessed agricultural products that  have been 
chopped, cut , sliced, diced or shucked.  

• For purposes of applying a geographic procurem ent  preference in the Child 
Nut r it ion Program s, “unprocessed agricultural products”  m eans only those 
agricultural products that  retain their  inherent  character. The effects of the 
following handling and preservat ion techniques shall not  be considered as 
changing an agricultural product  into a product  of a different  inherent  character:   

o Cooling, refr igerat ing, freezing;  size adjustm ent  through size reduct ion 
m ade by peeling, slicing, dicing, cut t ing, chopping, shucking, and gr inding;  
drying/ dehydrat ion;  washing;  the applicat ion of high water pressure or 
“ cold pasteurizat ion” ;  packaging (such as placing eggs in cartons)  and 
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vacuum  packing and bagging (such as placing vegetables in bags) ;  
butchering livestock, fish and poult ry;  and the pasteurizat ion of m ilk.  

 

5 . Does the Farm  Bill require schools to purchase local,  unprocessed 

products? 

• No. While the statute perm its inst itut ions to apply a geographic preference to the 
m axim um  extent  pract icable and appropriate, it  does not  require inst itut ions to 
purchase locally grown and locally raised agricultural products, or to apply a 
geographic preference in their  procurem ents of these products. Moreover, States 
cannot  m andate through law or policy that  inst itut ions apply a geographic 
preference when conduct ing these procurem ents;  the NSLA grants this authority 
direct ly to the inst itut ions.  

o The inst itut ion responsible for the procurem ent  has the discret ion to 
determ ine whether and how a geographic preference m eets its needs.   

6 . According to the new  Farm  Bill regulat ions, inst itut ions receiving funds 

through the Child Nutr it ion Program s m ay apply a geographic preference 

w hen procuring unprocessed locally grow n or raised agricultura l 

products. How  is “local” defined? For exam ple, could a school only accept  

bids/ offers for  unprocessed agricultura l products from  local farm ers 

w ithin a 5 0  m ile radius? 

• Due to the geographic diversity in each state, the inst itut ion responsible for the 
procurem ent  has the discret ion to define the area for any geographic preference 
(e.g., State, county, region, etc.) . However, it  is im portant  to keep in m ind that  
local preference should not  be defined in a way that  unnecessarily lim its 
com pet it ion.  

7 . The Farm  Bill legislat ion states that  m inim al handling and  preparat ion 

m ight  be necessary to present  an agricultural product  to a school food 

authority in a  useable form , such as w ashing vegetables, bagging greens, 

butchering livestock and poult ry, pasteurizing m ilk , and put t ing eggs in a  

carton. Does produce that  has been chopped or cut  fa ll into the category 

of “m inim al handling and preparat ion necessary to present  in a  useable 

form ?"  

• Unprocessed agricultural products that  have been chopped, cut , sliced, diced or 
shucked do m eet  the param eters of unprocessed as used in the Farm  Bill.  
Therefore, SFAs and other service inst itut ions m ay use a geographic preference 
when procuring those agricultural products. See m em orandum  SP- 0 1 - 2 0 1 0  for 
m ore inform at ion.  

8 .  Can an SFA purchase food direct ly from  a farm er?  

• Yes, as long as the SFA observes all the regulat ions that  apply when purchasing 
food using nonprofit  school food service account  funds. This can be found at  7  

CFR 2 1 0 .2 1 ,  7  CFR 2 2 0 .1 6 ,  and 7  CFR 3 0 1 6 .3 6 .   



13 

 

o Procurem ent  regulat ions are in place to ensure that  Federal funds, when 
used to purchase products or services, result  in the best  and m ost  
responsive product  at  the lowest  possible pr ice. The m ost  im portant  
pr inciple of procurem ent  is that  it  m ust  always be conducted in a m anner 
that  provides m axim um  free and open com pet it ion. Free and open 
com pet it ion m eans that  all suppliers are “on a level playing field”  with the 
sam e opportunity to com pete. Procurement  procedures m ust  not  rest r ict  or 
elim inate com pet it ion. While a geographic preference m ay be used to 
encourage the purchase of locally grown and locally raised products by 
enabling an inst itut ion to grant  an advantage to local growers, this 
provision does not  elim inate the requirem ent  for procurem ents to be 
conducted in a m anner that  allows for free and open com pet it ion, 
consistent  with the purchasing inst itut ion’s responsibilit y to be responsible 
stewards of federal funds. Please see quest ion # 10 for exam ples of how 
this procurem ent  m ay work.  
 

9 . According to the new  Farm  Bill regulat ions, inst itut ions receiving funds 

through the Child Nutr it ion Program s m ay apply a geographic preference 

w hen procuring unprocessed locally grow n or locally raised agricultural 

products. Does this m ean com pet it ion does not  need to occur and schools 

can sim ply pick a farm er to provide them  w ith fresh, unprocessed 

vegetables?  

• No. The m ost  im portant  pr inciple to a good procurem ent  is that  it  is com pet it ive 
and allows for free and open com pet it ion. When using a geographic preference to 
procure locally unprocessed agricultural products, com pet it ion st ill m ust  occur. 
However, the way in which a geographic preference is applied depends on 
whether the procurem ent  m ethod is inform al or form al.  

o I f using the inform al m ethod, i.e. when procuring item s which fall under the 
sm all purchase threshold, an inst itut ion m ust  st ill develop a writ ten 
specificat ion docum ent  out lining the products they are seeking. The 
inst itut ion should get  pr ice quotes from  at  least  three sources/ farm ers 
when procuring unprocessed locally grown or locally raised agricultural 
products, so that  com pet itors have an opportunity to com pete for the bid. 
Com pet it ion is m aintained by com paring the pr ice quotes from  the sources 
to the SFA’s developed specificat ion, to determ ine which bidder is the m ost  
responsive and responsible.  

o I f the procurem ent  exceeds the sm all purchase threshold, a form al 
procurem ent  m ethod m ust  be used. This involves the sealed bidding 
process ( i.e. I FB)  or the com pet it ive negot iat ion process ( i.e. RFP) . This 
would entail public not ificat ion of the solicitat ion developed by the SFA. I n 
the scoring cr iter ia contained in the solicitat ion, the SFA can incorporate the 
use of geographic preference points into the cr iter ia. This indicates to 
bidders that—upon the SFA’s scoring of their  solicitat ion for locally 
unprocessed agricultural products—preference points m ay be granted to the 
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local sources/ farm ers who respond to the solicitat ion and are able to 
provide the requested unprocessed agricultural products. 

1 0 . Can SFAs split  up large purchases into sm aller  am ounts and thereby fa ll 

under the sm all purchase threshold? 

• No, SFAs cannot  intent ionally split  purchases in order to fall below the federal 
sm all purchase threshold in an effort  to avoid m ore r igorous procurem ent  
pract ices. However, there m ay be som e instances in which a segm ent  of the 
m arketplace supports the need to separate products from  the overall food 
procurem ent . For exam ple, m ilk and bread are com m only procured separately 
because there are fundam ental differences between them  and other food 
products, such as shorter shelf- life, different  pr icing m echanism s, durabilit y, 
and, in som e cases, having a clearly defined local m arket  due to their  dist inct ive 
character ist ics. Sim ilar ly, an SFA m ay find that  fresh produce m ay be considered 
a separate m arket  given that  it  shares sim ilar character ist ics as bread and m ilk. 
The following are two exam ples that  m ay help an SFA to purchase local produce:  

• I f a state’s sm all purchase threshold is $100,000 and an SFA will be 
purchasing $150,000 worth of item s for the salad bar, they cannot  split  the 
purchase into two purchases of $75,000 each to fall below the state’s 
threshold. However, an SFA’s purchase of produce m ay const itutes a 
separate m arket  due to its shelf life and pr icing st ructure, and therefore the 
SFA m ay be able to separate out  the procurem ent  of the fresh produce 
which m ay, under the sm all purchase threshold, allow them  to contact  
three local vendors rather than conduct ing a form al procurem ent . Please 
keep in m ind that  every produce purchase does not  necessarily const itute a 
separate m arket , thereby just ifying a separate procurem ent  for the local 
produce. For exam ple, a school regular ly purchases apples as part  of their  
larger food procurem ent  from  a dist r ibutor. The apples purchased for the 
program  m ay not  necessarily const itute a separate m arket , as they have a 
longer shelf life than other produce and m ay easily be provided fresh from  a 
dist r ibutor at  a reasonable cost . Each SFA m ust  carefully assess their  
part icular purchasing m echanism s and m ethods, and determ ine what  is 
reasonable in the situat ion.  

• I f an SFA is part icipat ing in a curr iculum  related act ivity such as a “Harvest  
Week”  where it  is necessary to procure specific food item s, it  m ay m ake 
sense for the SFA to conduct  a separate procurem ent  for those specific 
products. I f this procurem ent  does in fact  fall below the sm all purchase 
threshold, the SFA will be able to procure through the inform al procurem ent  
m ethod which m ay facilitate their  purchasing process.  
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W hat  is Farm - to- school? 
Adapted from  publicat ions produced by the  

Nat ional Farm - to-school Program ,  

w w w .farm toschool.org  

 

Farm - to- school Program s Connect  Schools w ith Local Farm s 

 
Schools buy and feature farm  fresh foods such as fruit ,  vegetables, and beans on their  
m enus. They can also incorporate nut r it ion-based curr icula and provide students 
experient ial learning opportunit ies through farm  visits, gardening, and food 
preparat ion program s. Farm ers gain access to new m arkets through schools, and 
part icipate in program s designed to educate kids about  local food and agriculture. 

 

Child Nutr it ion Crisis 

During the past  20 years there has been a dram at ic increase in obesity in the 
United States. The percentage of school-age children 6-11 years that  are overweight  
m ore than doubled between the late 1970s and 2000, from  6.5%  to 15.3% . The 
percent  of overweight  adolescents aged 12-19 t r ipled from  5 to 15.5%  during the sam e 
t im e period. Fam ily incom e seem s to im pact  dietary choices and thus also im pacts 
obesity in children. Children of fam ilies below 130%  of the federal poverty threshold 
are twice as likely to be overweight  than those above the threshold. 

 
The widespread availabilit y of unhealthy food and drinks on school cam puses has 

cont r ibuted to children’s poor eat ing habits. There is an urgent  need to educate 
children, their  parents, and com m unity m em bers about  how food choices affect  their  
health. A study conducted by the Centers for Disease Cont rol in 2002 showed that  only 
23%  of children in the count ry consum ed m ore than five servings of fruits and 
vegetables a day. Research has shown that  poor diet  and lack of physical act ivity 
influence a child’s abilit y to learn and decrease m ot ivat ion and at tent iveness. 

 
Struggling Fam ily Farm s 

While our children are eat ing unhealthy foods our farm ers are losing out  on 
potent ial m arkets due to globalizat ion and corporate consolidat ion in agribusiness. The 
farm er share of the food dollar has dropped from  41cents in 1950 to 20 cents in 1999. 
Farm - to-school program s are one possible solut ion to the cr isis facing sm all farm s. 
Farm - to-school offers a new m arket  to fam ily farm ers, and by showing children that  
fresh, local produce is delicious Farm - to-school connect ions int roduce the next  
generat ion of consum ers to locally grown food. 
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I m portant  points about  
w w w .farm toschool.org 

 

 For Schools and Students: 
• provides agriculture, health and nut r it ion educat ion 

opportunit ies 
• healthier cafeter ia m eals  
• I m proves student  nut r it ion 

 
 For Farm ers and Agriculture: 

• new m arket ing avenue 

• supports sm all and m edium -sized local and regional farm ers 
 
Local Products can be used in: 

• salad bars  
• hot  ent rees/ other m eal item s 
• snack in classroom  
• taste tests 

 
Educat ional Act ivit ies include: 

• chef/ farm er in class, cooking dem onst rat ions 
• greenhouses, waste m anagem ent , recycling 
• farm  tours 
• harvest  of the m onth 
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Farm - to-school Meals 

 

School I m pacts - I ncreased fruit  and vegetable consum pt ion and offer  
greater variety and am ounts of fruits and vegetables. 
 

 

Farm - to-school I m pacts 
 

Wellness Policies 
 

Farm - to-school act ivit ies can be used as one aspect  of an overall wellness 
policy. Here are som e beginning steps to take:  
 
• Step 1:  I s your school dist r ict  im plem ent ing any of the elem ents of 

Farm - to-school? I dent ify what  policies m ake the m ost  sense for the 
dist r ict . 

 
• Step 2:  I nquire if the dist r ict  has m ade any progress in developing a 

school food or wellness policy, and talk to them  about  incorporat ing 
Farm - to-school. 

 
• Step 3:  Play an act ive role in developing and revising the dist r ict  school 

wellness policy and incorporate the following m easures:   

 
 Knowledge 
 Posit ive At t itudes –students, parents, school food service persons and 

farm ers 
 Support  for local farm s and agriculture 
 Com m unity involvem ent  and partnerships 
 Local econom ic developm ent  
 Policy developm ent   

 

Preparing fresh food requires storage and preparat ion space and em ployees 

who know how to work with fresh food.  

Sourcing local m ay also require the capacity to store large quant it ies of 

fresh product  at  appropriate tem peratures. However, if your orders are 

large enough, the farm er or dist r ibutor m ay be willing to arrange m ore 

frequent  deliver ies so that  you don’t  have to store as m uch product  on site.  
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School I m plem ent  Program s 

I n Many Different  W ays 

 
• Local food featured in a Farm  Fresh Salad Bar offered as part  of the Nat ional 

School Lunch Program . 
• Local food featured in other aspects of the cafeter ia m eals. 

• Local food featured at  a fundraiser or special event . 
 

Farm - to- school Program s are a good w ay to: 
 

• Provide children access to local, healthy, and fresh foods. 
• Prom ote healthier eat ing habits in children. 
• Facilitate educat ion about  nut r it ion, food, and agricultural issues. 
• I ncrease school lunch part icipat ion and thereby boost  revenues for the school. 
• Open up new m arkets and thus increase revenues for farm ers. 
• Generate com m unity support  and awareness about  local food system s and 

agriculture. 
• Keep agricultural land as open space. 
• I nfluence policy m akers at  local, state, and federal levels about  agricultural 

and food issues. 
 
Farm - to-school program s are specifically designed to prom ote consum pt ion of 

healthy fruits and vegetables by school children. Farm - to-school program s have 
prior it ized partnerships with local farmers because these connect ions br ing added 
educat ional and health benefits. By offer ing local, seasonal, and flavorful choices Farm -
to-school program s are overcom ing negat ive feelings associated with “soggy”  school 
vegetables. Farm - to-school projects buy produce that  is r ipe, fresh, and m ore flavorful 
than m ost  fruits and vegetables, which are often picked slight ly under- r ipe for purposes 
of t ransportat ion and storage. Studies of several farm - to-school program s in California 
show that  m ore students part icipate in school m eal program s when farm  fresh products 
are on the m enu. I n fact , school lunch part icipat ion for Farm - to-school r ivals that  of 
pizza day in som e schools. Using a 24-hour recall m ethodology, data from  a pilot  
program  at  three elem entary schools in Los Angeles clearly showed that  an integrated 
Farm - to-school approach increased fruit  and vegetable consum pt ion by over 40 
percent , or by one serving per day in children. Ventura Unified School Dist r ict  found 
that  by com bining the int roduct ion of fresh farm  products in the cafeter ia with nut r it ion 
educat ion in the classroom  students chose healthy m eals 75 percent  of the t im e, 
com pared to 46 percent  before the educat ional com ponent  was int roduced.  
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For School Nutr it ion Directors 

 
W HY DO BUSI NESS W I TH LOCAL FARMERS 

 
 Making changes in any purchasing system  can be a challenge. Building 
relat ionships and engaging in good com m unicat ion are key ingredients of successful 
Farm - to-school Program s. I t  is im portant  to understand the advantages of buying 
locally. Consider these reasons for doing business with a local farm er:    

   
• Som e products you want  to use in your program  m ay be difficult  to obtain 

from  long-distant  shippers such as highly perishable fruits and/ or sm all 
quant it ies of certain specialty products.  

• Produce purchased locally is picked at  its peak of r ipeness and t ransported 
over shorter periods of t im e and is therefore fresher, bet ter tast ing and 
healthier. Foods grown to be shipped are picked before they are r ipe and 
t reated with chem icals. When shipped hundreds or thousands of m iles, food 
loses cr ispness, flavor and nut r ients along the way. 

• South Carolina seasonal produce featured on school m enus can provide 
opportunit ies for students to taste and enjoy a greater variety of fruits and 
vegetables. 

• South Carolina seasonal produce featured on school m enus can provide 
opportunit ies for students to engage in addit ional nut r it ion educat ion 
act ivit ies. 

• Farm ers are very knowledgeable about  their  crops, farm ing techniques, 
m arket  t rends, and agricultural history. They can be excellent  cont r ibutors 
to the educat ional experience of students. 

• Buying locally supports the econom ic viabilit y of com m unit ies by keeping 
m oney cycling locally. Studies indicate that  a dollar spent  locally re-
circulates 7 to 11 t im es before leaving the com m unity. 

• Students can gain environm ental and sustainabilit y educat ion through local 
sourcing. 

• Schools can help protect  the environm ent  by reducing the distance products 
t ravel and the am ount  of fuel being used for t ransportat ion costs. 

• Hands-on classroom  learning opportunit ies such as school gardens, 
recycling, and com post ing program s can fit  into academ ic requirem ents. 

• Local farm s are a great  resource for field t r ips, taste test  sam ples, and 
school garden consultat ion. 
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Gett ing Started w ith Farm - to- school 
 
Start  sm all – Many schools start  by purchasing just  one item  such as 
carrots, salad m ix, or apples from  a local farm , which helps the school and 
farm  get  to know each other, and sets up a st rong system  for working 
together. 
 
Collaborate –  I nterested teachers, parents, school food service people, 
students, farm ers, school adm inist rators, and school board m em bers all 
have roles to play in a successful Farm - to-school project . Parent  and 
student  volunteers m ay help with food preparat ion. School boards m ay be 
able to provide funds specifically for the purchase of local foods. Teachers 
and students can help with classroom  taste tests, designing posters, or 
researching the nut r it ional values of foods – the possibilit ies for 
collaborat ion are endless!  When a m ix of students, faculty, staff, 
adm inist rat ion, and com m unity m em bers are invested in a school project  
there’s greater likelihood of long- term  project  success. 
 
Develop st rong educat ional com ponents – Agriculture and nut r it ion 
educat ion increase young people’s understanding and acceptance of new 
foods. Linkages with farm s and gardens m ake Farm - to-school real and 
m eaningful by engaging students in understanding where food com es from  
and how it ’s grown and prepared. 
 
Be creat ive w ith seasonal issues – Seasonality doesn’t  have to be a 
barr ier!  Storage crops such as carrots, potatoes, winter squash, and beets 
will keep for a long t im e in proper storage condit ions. Ask farm ers how to 
best  store their  products using the refr igerat ion and storage facilit ies 
available in the school. Meat , dry beans, frozen blueberr ies, m aple syrup, 
m ilk, eggs, and processed products are also often available during the 
winter m onths. 
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Tips for  W orking w ith Farm ers 
Adapted from  

 “Verm ont  Farm - to-school:  

 A Guide to Bringing Locally Produced Foods into Verm ont  Schools”  

published by Verm ont  FEED:  Food Educat ion Every Day, 

 www.vt feed.org 

 

1 . Talk to farm ers as early in the year as possible so that  they can 

plant  accordingly.  

 

Som e farm ers prefer to be contacted in late winter or early spring to 
discuss what  products you want  to use. Other farm ers would rather be 
contacted when you’re ready to buy. This inform at ion is specified in the 
directory list ing;  be sure to ask the farm er what  he or she prefers. 
 
2 . Set  up business appointm ents w ith farm ers.  

 

Find out  when the best  t im e is to connect  with the farm er. During the 
growing season this m ay be in the m orning or evening. Many farm ers are 
away from  the phone in their fields during the day. Find a t im e that  will 
work for both you and the farm er. 
 
3 . Develop a purchasing agreem ent  or st rategy w ith the farm er.  

 

This should include:  
 
• Volum e and price. Know how m uch of a product  you are looking to 

buy and what  you current ly pay. Local foods often cost  m ore than 
convent ional foods purchased from  a dist r ibutor, but  by talking with the 
farm er you m ay be able to find a certain product  that  costs close to 
what  you’re current ly paying. Be sure that  the volum e you’re looking for 
is reasonable for the farm er, not  too m uch or too lit t le. 

 
• Packing requirem ents and post - handling pract ices. Will the 

product  be thoroughly washed when it  arr ives? Will it  be pre-cooled? 
Will it  com e in a box, bag, etc.? 

 
• Delivery schedule. What  t im e of day does the farm er generally 

deliver? How often do they deliver? When should you place an order to 
be included in a delivery run? 

 
• Clear paym ent  schedule plan. Farm ers’ costs are upfront , and they 

m ay be accustom ed to present ing an invoice and receiving paym ent  on 
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delivery. Som e schools have a paym ent  cycle of 30-90 days. Any 
differences in expectat ions should be worked out  in advance between 
the school and farm er. 

 

4 . Visit  farm ers at  their  farm s.  

 

Observing local farm  businesses in act ion will give you a bet ter idea about  
availabilit y, pr icing, and challenges, and will dem onst rate to the grower 
your sincere interest .  Farm  visits also give you a chance to speak direct ly 
to a farm er about  what  you need in the unique context  of your Farm - to-
school relat ionship. 
 

5 . I nvite local farm ers to have lunch at  your school and sam ple the 

foods you prepare.  

 

Seeing what  you’re doing m ay inspire them  to part icipate in your program . 
 
6 . Ask farm ers if they have a w eekly availability sheet .  

 

Having up- to-date inform at ion about  availabilit y, quality descript ions, 
est im ated quant ity and pr ice-per-unit  m ay m ake it  easier for you to m ake 
good purchasing decisions. 
 
7 . Request  free sam ples.  

 

When you m eet  a farm er interested in working with you, ask if he or she 
can provide a free sam ple of his or her product  so that  you can see if it  will 
m eet  your school’s needs. 
 
8 . Look for grow ers w ho show  a real w illingness to w ork w ith you, 

and be w illing to w ork w ith them .  

 

The school food procurem ent  system  does not  naturally lend itself to buying 
direct ly from  farm ers. I n developing a system  that  works for farm ers and 
schools both sides will have issues and concerns. Being open to dialogue 
and negot iat ion is the first  step toward building last ing, viable partnerships. 
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Checklist  for  Purchasing of Local Produce  

Direct  from  Farm  

Nam e of Producer/ Farm : ________________________________________________________________ 
 
City ___________________________________ State __________________ Zip __________________ 
 

Telephone _____________________________ E-mail ________________________________________ 
 
Total acres farmed ________________Availability of promot ional m aterials  � YES  � NO 
 
Products to be purchased _______________________________________________________________ 
 
I s an insurance liability required?    � YES (Dollar am ount_______)   � NO 

I s the facilit y licensed and inspected to process products?    � YES  � NO 

Are there acceptable subst itutes available if an order cannot  be filled?    � YES  � NO 

Product ion Pract ices: Yes/ No or N / A 

Are wells protected from contam inat ion?     � YES  � NO  � NA 

I f irr igat ion is used, what  is it s source?  � Well  � Pond  � St ream � Municipal
         � Other __________________________ 

What  types of manures are used? � Raw m anure � Com posted    � Aged     � No m anure is used 

I s raw m anure incorporated at  least  2 weeks prior to plant ing and/ or 120 days prior to harvest?   
           � YES   � NO 

I s the m anure applicat ion schedule docum ented with a copy subm it ted to the retail operat ion?  
           � YES   � NO 

I s land use history available to determ ine r isk of product  contam inat ion (e.g., runoff from  upst ream , 
flooding, chem ical spills, or excessive agricultural crop applicat ion)?  � YES   � NO 

I s the field exposed to runoff from  animal confinem ent  or grazing areas?   � YES   � NO 

I s land that  is frequent ly flooded used to grow food crops?           � YES � NO 

Are coli- form  tests conducted on soil in frequent ly flooded land?     � YES   � NO 

Are farm  livestock and wild animals rest r icted from  growing areas?                � YES                       � NO 

Are portable toilets used in a way that  prevents field contam inat ion from  waste water? � YES � NO 

Product  Handling: Yes/ No or N / A 

Are storage and packaging facilit ies located away from growing areas?  � YES    � NO 

I s there r isk of contam inat ion with m anure?     � YES    � NO 

Are harvest ing baskets, totes, or other containers kept  covered and cleaned (with potable water)  and 
sanit ized before use?         � YES    � NO 

I s harvest ing equipment / machinery that  com es into contact  with the products kept  as clean as possible?
           � YES    � NO 

Are product  and non-product  containers available and clearly m arked?            � YES � NO 

I s dir t , mud, or other debris removed from product  before packing?  � YES    � NO 
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Are food grade packaging materials clean and stored in areas protected from pets, livestock, wild 

anim als, and other contam inants?       � YES    � NO 

Transportat ion: Yes/ No or N / A 

I s product  loaded and stored to m inim ize physical damage and r isk of contam inat ion? � Yes � NO 

I s t ransport  vehicle well maintained and clean?     � YES          � NO 

Are there designated areas in t ransport  vehicle for food products and non- food item s? � YES � NO 

Are products kept  cool during t ransit?       � YES          � NO 

Checklist  for  Purchasing of Local Produce Direct  from  the Farm  Facilit ies: Yes/ No or N / A 

I s potable water/ well tested at  least  once per year and results kept  on file? � YES  � NO � NA 

I s product  protected as it  t ravels from  field to packing facilit y?  � YES  � NO  � NA 

I s a product  packing area in use with space for culling and storage? � YES  � NO  � NA 

Are packing areas kept  enclosed?      � YES   � NO  � NA 

Are food contact  surfaces regularly washed and r insed with potable water and then sanit ized?  
          � YES   � NO   � NA 
Are food grade packaging m aterials used?     � YES   � NO   � NA 

Do workers have access to toilets and hand washing stat ions with proper supplies?       
          � YES   � NO    � NA 
Are toilets and hand washing stat ions clean and regularly serviced? � YES   � NO    � NA 

I s a pest  cont rol program in place?      � YES   � NO   � NA 

W orker Health and Hygiene: Yes/ No or N / A 

I s a worker food safety t raining program  in place?   � YES  � NO  � NA 

Are workers t rained about  hygiene pract ices and sanitat ion with signs posted to reinforce m essages? 
          � YES   � NO   � NA 
Are workers and visitors following good hygiene and sanitat ion pract ices?    
          � YES   � NO    � NA 
Are smoking and eat ing confined to designated areas separate from  product  handling?  
          � YES   � NO    � NA 
Are workers inst ructed not  to work if they exhibit  signs of infect ion (e.g., fever, diarrhea, etc.)?  
          � YES   � NO    � NA 

Do workers pract ice good hygiene by:   

 Wearing clean clothing and shoes?      � YES    � NO   � NA 

 Changing aprons and gloves as needed?      � YES   � NO    � NA 

 Keeping hair covered or rest rained?      � YES   � NO    � NA 

 Washing hands as required?       � YES   � NO    � NA 

 Lim it ing bare hand contact  with fresh products?    � YES   � NO    � NA 

 Covering open wounds with clean bandages?   � YES   � NO    � NA 

 

I  confirm  that  the inform at ion provided above is accurate to the best  of m y knowledge. 

 

 

Signature of Seller:  ______________________________Date ___________ 
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South Carolina Farm - to- school Bill  
 

The beginning of our Farm - to-school bill was born in Anderson County in 
January 2008 at  the Upstate's Sustainable Agriculture Sum m it 's legislat ive 
dinner. Legislators were inspired when hearing Dr. Jim  Horne speaks of the 
success of Oklahom a's Farm - to-school program . Representat ive Cooper 
sponsored H. 3179 with num erous co-sponsors jum ping on board. H. 3179 
soared through the House but  the session ended before the senate could 
vote. I n 2008 H. 3179, once again sailed quickly through the House and 
was bogged down in the Senate Educat ion sub-com m it tee. Farm - to-school 
proponents are hopeful this bill will be brought  to the forefront  when the 
session re-opens January 12.  
 
H. 3 1 7 9  Farm - to- school Program  Act   
 
This legislat ion creates the South Carolina Farm - to-school Program  within 
the South Carolina Departm ent  of Agriculture. This program  fosters a direct  
relat ionship between South Carolina farm s and schools to provide schools 
with fresh and m inim ally processed foods for student  consum pt ion. The bill 
was referred to the Senate Educat ion Com m it tee and did not  receive any 
further act ion.  
 
H 4833, the S.C. Farm - to-school Program  Act , would set  up a special 
program  within the state Departm ent  of Agriculture to encourage schools 
and farm ers to work together to provide fresh produce for school snacks 
and m eals. The bill would help provide a m arket  for farm ers while 
sim ultaneously helping students learn m ore about  agricultural products and 
healthy eat ing habits.  
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Nat ional Farm - to- school Netw ork  

 

ht tp:/ / w w w .farm toschool.org 

 

The Nat ional Farm - to-school Network is a collaborat ive project  of the 

Center for  Food &  Just ice  (CFJ) , a division of the Urban &  

Environm ental Policy I nst itute  at  Occidental College  and the 

Com m unity Food Security Coalit ion  (CFSC) . 

 
The overarching object ive of the Nat ional Farm - to-school Network is to 
create a viable and sustainable st ructure to prom ote, inst itut ionalize and 
catalyze Farm - to-school program s as viable m odels for im proving the 
econom ic viabilit y of fam ily-scale farm ers and child nut r it ion. We st r ive to 
achieve this object ive through the following goals:   
 
1.  To support  state and nat ional policy efforts for developing regulat ions 

and legislat ion that  addresses policy barr iers and develops new 
opportunit ies for Farm - to-school program s.  
 

2. To increase visibilit y and m om entum  about  Farm - to-school program s as 
a st rategy to st rengthen fam ily farm s and local econom ies, and reduce 
childhood obesity through a coordinated m arket ing and m edia cam paign 
at  the state, regional and nat ional levels.  
 

3. To update and revise exist ing inform at ional resources on Farm - to-school 
to reflect  the growth and com plexity of program s, regional differences 
and develop new resources to m eet  any gaps. To develop im proved 
system s to collect  and com pile informat ion from  exist ing Farm - to-school 
program s, including evaluat ion data.  
 

4. To develop networking systems am ong exist ing Farm - to-school 
program s to share inform at ion and lessons learned to avoid “ reinvent ing 
the wheel.”   
 

5. To provide t raining and technical assistance to school adm inist rators, 
food service, parents, farm ers and com m unity m em bers, and others 
interested at  the state, regional and nat ional level.  
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Fourteen W ays to Begin I ncorporat ing  

South Carolina Grow n Foods  

into  

School Lunch 
 
Here are som e ideas for ways to get  started with Farm - to-school – choose one or 
m ore ideas that  m ake sense in your school, and t ry them  out :  
 

1.  I dent ify the five to 10 food products you use m ost  by volum e (vegetables, 
cheese, m eat , bread) . Could som e of these item s be purchased locally? Could 
local item s be subst ituted on a t r ial basis? 
 

2.  Use the Farm - to-school Directory or talk with com m unity m em bers to locate 
farm s near you, and visit  or call to request  product  sam ples. Set  up a m eet ing 
with a local farm er to discuss whether he/ she could serve your school. 
 

3.  Com m it  to buying one local food product  each m onth. I t  is im portant  to develop a 
process for purchasing local food. Products can then be interchanged. 
 

4.  I nvite local farm ers, food producers, your legislators, and school board m em bers 
to eat  lunch at  your school.  This will build com m unity relat ionships and highlight  
the good work you are doing. 
 

5.  Design your m enu to take advantage of fluctuat ions in the local and seasonal 
food supply. Seek seasonal recipes and workshops on using fresh, local, and 
seasonal products. Create m enus around foods that  are in season, or around 
surplus vegetables that  m ay be available at  a reduced price. 

 
6.  Select  food products that  are available in winter!  Root  crops, m eats, cheeses, 

frozen blueberr ies, and m aple syrup are available during the cold school m onths. 
Som e farm ers extend their growing seasons to m ake vegetables and fruits 
available in early spring through the late fall.  Ask farm ers when products are 
available. 
 

7.  I nvolve interested adm inist rators, parents, teachers, and the com m unity in your 
plans. Approach your school’s adm inist rat ion, school board, PTA, or local 
businesses to help supplem ent  the costs of purchasing local. Som e school boards 
earm ark funds from  the school budget  specifically for purchasing local foods. 
 

8.  Encourage classroom  involvem ent . I dent ify teachers, staff, and parents eager to 
link food educat ion in classroom s with your cafeter ia plans. I nvolve teachers, 
adm inist rat ion, and students in developing and prom ot ing new m enu item s. 
Students and com m unity m em bers can also help with food preparat ion or even 
harvest ing vegetables as part  of a school field t r ip to the farm !  
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Fourteen W ays ( cont inued)  
 
 

 
9.  Share and exchange m enu ideas with other food service staff, teachers, farm ers, 

and local culinary professionals. Ask parents with culinary or food service 
backgrounds to take part  in your changes. Many culinary professionals are 
personally invested in school food nut r it ion, and are happy to volunteer. 

 
10. Create a long- term  st rategy to gradually int roduce new item s in sm all batches 

along with regular m enu item s over a period of m enu cycles. I nt roduce each new 
m enu item  six to eight  t im es before giving up;  people young and old often have 
to t ry a new food m ult iple t im es before lik ing it .  
 

11. Offer sam ples and taste- tests to increase student  part icipat ion in local food 
m enus. Taste test ing new m enu item s in classroom s warm s students to new 
foods before they appear in the cafeter ia. Make a sm all batch of a new item  to t ry 
in a classroom  or in a lit t le cup on the lunch line. Students and teachers can 
collect  feedback using a survey as part  of the m ath curr iculum !  
 

12. Shower praise and recognit ion on students, staff, teachers, and com m unity 
m em bers who are helping to im plem ent  local food program s. Use newslet ters to 
highlight  this work. 
 

13. Pick a day, week, or m onth to highlight  new foods. At tach your efforts to a school 
them e such as a history lesson about  early Am ericans, create your own them e, or 
feature a “Maine Harvest  Lunch” . 
 

14. Share your stor ies with your com m unity through the school newslet ter or local 
paper. I nvite reporters from  local and larger newspapers, radio stat ions, and 
web-based m edia to part icipate in local foods events. Rem em ber that  a picture is 
worth a thousand words!  Share im ages of your Farm - to-school program  in pr int , 
on television, on the school website, or via the m any web-based blogs devoted to 
expanding local food product ion. 
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Benefits of Buying Local Foods 
 

W hat  are the guidelines for  buying local produce?  

Fresh produce suppliers—whether local or out -of-state—generally have no regulat ions 
or licensing requirem ents. Recent  events have raised concerns about  the safety of fresh 
produce. Because these item s often are not  cooked, it  is very im portant  for foodservice 
operat ions to follow good purchasing pract ices.  
 

•  Som e produce item s are potent ially hazardous;  an exam ple is alfalfa sprouts. 
These should be purchased from  a licensed vendor.  

 
Can I  buy from  local producers?  
Foodservice establishm ents need to keep these points in m ind. 

•  Anyone who sells food products m ust  understand that  consum ers assum e the 
food is safe for hum an consum pt ion and m ust  accept  responsibilit y for  
providing such food. 

•  Potent ially hazardous item s—such as m eat , dairy products, fresh pasta, shell 
eggs, and certain produce item s—m ust  com e from  licensed or inspected 
processing plants.  

•  Meats m ust  be processed in a state or federally inspected facilit y. Meat  m ust  
bear an inspect ion shield. Products sold across state lines m ust  be from  a 
federally inspected facilit y. 

•  Fluid m ilk m ust  be pasteurized if used in a foodservice operat ion.  

W hat  are som e benefits to buying local foods? 

Buying and serving locally-produced foods offers several advantages. You can:  
• obtain fresh, full- flavored, high-quality products 
• choose unique produce variet ies 
• custom ize your orders 
• dem onst rate your support  for local farm ers  
• keep SC food dollars in SC  
• different iate your business and establish a com pet it ive edge 
• reduce the distance food t ravels 
• docum ent  your food sources 
• increase your sales 

 

Farm To School in SCFarm To School in SC
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Ten Reasons To Buy Local Foods 

 
1. Fresh-nut r it ious and delicious (Less than 48 hrs from  field to delivery) . 

Locally grown food tastes bet ter. Food grown in your own com m unity 
was probably picked within the past  day or two. I t ’s cr isp, sweet  and 
loaded with flavor. Produce flown or t rucked in from  California, Flor ida, 
Chile or Holland is, quite understandably, m uch older. Several studies 
have shown that  the average distance food t ravels from  farm  to plate is 
1,500 m iles. I n a week- long (or m ore)  delay from  harvest  to dinner 
table, sugars turn to starches, plant  cells shrink and produce loses it s 
vitality.  

 
2. Local produce is bet ter for you. A recent  study showed that  fresh produce 

loses nut r ients quickly. Food that  is frozen or canned soon after harvest  is 
actually m ore nut r it ious than som e “ fresh”  produce that  has been on the 
t ruck or superm arket  shelf for a week. Locally grown food, purchases 
soon after harvest , retains its nut r ients.  

 

3. Preserve farm land and fam ily businesses. Local food preserves genet ic 
diversity. I n the m odern indust r ial agricultural system , variet ies are 
chosen for their  abilit y to r ipen sim ultaneously and withstand harvest ing 
equipm ent ;  for a tough skin that  can survive packing and shipping;  and 
an abilit y to have a long shelf life in the store. Only a handful of hybrid 
variet ies of each fruit  and vegetable m eet  those r igorous dem ands, so 
there is lit t le genet ic diversity in the plants grown. Local farm s, in 
cont rast , grow a huge num ber of variet ies to provide a long season of 
harvest , an array of eye-catching colors, and the best  flavors. Many 
variet ies are heir loom s, passed down from  generat ion to generat ion, 
because they taste good. These old variet ies contain genet ic m aterial 
from  hundreds or even thousands of years of hum an select ion;  they m ay 
som eday provide the genes needed to create variet ies that  will thr ive in a 
changing clim ate.  

 
4. Local food is GMO-free. Although biotechnology com panies have been 

t rying to com m ercialize genet ically m odified fruits and vegetables, they 
are current ly licensing them  only to large factory-style farm s. Local 
farm ers don’t  have access to genet ically m odified seed, and m ost  of them  
wouldn’t  use it  even if they could. A June 2001 survey by ABC News 
showed that  93%  of Am erican wants labels on genet ically m odified food -  
m ost  so that  they can avoid it .  I f you are opposed to eat ing 
bioengineered food, you can rest  assured that  locally grown produce was 
bred the old- fashioned way, as nature intended.  
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Ten Reasons To Buy Local Foods 

(Cont inued)  
 

5. Local food supports local farm  fam ilies. With fewer than 1 m illion 
Am ericans now claim ing farm ing as their pr im ary occupat ion, farm ers are 
a vanishing breed. And no wonder – com m odity pr ices are at  histor ic 
lows, often below the cost  of product ion. The farm er now gets less than 
10 cents of the retail food dollar. Local farm ers who sell direct  to 
consum ers cut  out  the m iddlem an and get  full retail pr ice for their  food – 
which m eans farm  fam ilies can afford to stay on the farm , doing the work 
they love.  

 

6. Money stays in com m unity (The m oney you spend will help several local 
business) .  Local food builds com m unity. When you buy direct  from  the 
farm er, you are re-establishing a t im e-honored connect ion between the 
eater and the grower. Knowing the farm ers gives you insight  into the 
seasons, the weather, and the m iracle of raising food. I n m any cases, it  
gives you access to a farm  where your children and grand-children can go 
to learn about  nature and agriculture. Relat ionships built  on 
understanding and t rust  can thr ive.  

 
7. Local food preserves open space. As the value of direct -m arketed fruits 

and vegetables increase, selling farm land for developm ent  becom es less 
likely. You have probably enjoyed dr iving out  into the count ry and 
appreciated the lush fields of crops, the m eadows full of wildflowers, the 
picturesque red barns. That  landscape will survive only as long as farm s 
are financially viable. When you buy locally grown food, you are doing 
som ething proact ive about  preserving the agricultural landscape.  

 

8. Buying direct  elim inates m iddle m an ( this is a cost  advantage plus a piece 
of m ind about  where food is com ing from ) . Local food keeps your taxes in 
check. Farm s cont r ibute m ore in taxes than they require in services, 
whereas suburban developm ent  costs m ore than it  generates in taxes, 
according to several studies. On average, for every dollar in revenue 
raised by resident ial developm ent , governm ents m ust  spend $1.17 on 
services, thus requir ing higher taxes of all taxpayers. For each dollar of 
revenue raised by farm , forest , or open space, governm ents spend 34 
cents on services.  

 

 



32 

 

Ten Reasons To Buy Local Foods 

(Cont inued)  
 

9. Helps to reduce carbon foot  pr int  (products are not  shipped across the 
count ry reducing fuel inputs to get  product  to consum er) . Local food 
supports a clean environm ent  and benefits wildlife. A well-m anaged 
fam ily farm  is a place where the resources of fert ile soil and clean water 
are valued. Good stewards of the land grow cover crops to prevent  
erosion and replace nut r ients used by their  crops. Cover crops also 
capture carbon em issions and help com bat  global warm ing. According to 
som e est im ates, farm ers who pract ice conservat ion t illage could 
sequester 12 -14%  of the carbon em it ted by vehicles and indust ry. I n 
addit ion, the habitat  of a farm  – the patchwork of fields, m eadows, 
woods, ponds and buildings – is the perfect  environm ent  for m any 
beloved species of wildlife, including bluebirds, killdeer, herons, bats, and 
rabbits.  

 
10.Local food is about  the future. By support ing local farm ers today, you can 

help ensure that  there will be farms in your com m unity tom orrow, and 
that  future generat ions will have access to nourishing, flavorful, and 
abundant  food.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Adapted from  Growing For Market , the nat ional m onthly j ournal for direct  m arket  farm ers. 
Growing for Market  is Am erica's m ost  respected source of inform at ion about  growing and 
selling vegetables, fruits, herbs, flowers, and plants. GFM is a m onthly m agazine about  
small-scale farm ing, sustainable agr iculture and farm  direct  m arket ing. I t  covers farm ers 
m arkets, farm  stands, Com m unity Supported Agriculture, and selling locally to restaurants, 
supermarkets, natural food stores and flor ists. Growing for Market , P.O. Box 3747, 
Lawrence, Kansas 66046, Phone:  785-748-0605, Toll- free Phone:  800-307-8949, Fax:  785-
748-0609, E-mail:  growing4market@earthlink.net   
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Farm - to- school Made Easier  
 

1 . Know  your needs. 

Making a list  of the types of foods you m ay be interested in purchasing 
will assist  the farm  in responding to your inquiry. Have a rough idea of 
the quant it ies in which you purchase the item s that  you are hoping the 
farm  can supply. I t ’s okay to ask a farm  to send you a sam ple product  
list  before m eet ing. I t ’s also im portant  to let  the farm  know of your 
delivery needs and locat ions. Do you purchase food for sum m er 
feeding? That ’s im portant  to share as well.  

 
2 . Call ahead. 

Give yourself plenty of t im e to work out  the details of pr ice, delivery 
and availabilit y with the farm er. Although farm s can som et im es m anage 
a quick turnaround t im e, having init ial conversat ions a m onth or m ore 
before the first  delivery will ensure that  the locally grown foods you 
wish to purchase will be ready for delivery for you when you want  them . 

 
3 . Be flexible. 

Freshness and taste are m ajor benefits to serving locally grown food. 
However, with the benefit  of “ just  picked”  com es som e rest r ict ions. Much 
of what  is available locally is dependent  upon the weather and the 
season. Planning your m enus in a way that  allows you to choose 
between several different  vegetables or fruits, depending on what ’s 
available, will m ake it  easier for you to serve the m axim um  am ount  of 
freshly picked item s. Your students will appreciate the delicious tastes 
offered by m ore seasonal eat ing. 
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South Carolina Facts: 
Here’s why South Carolina 
is the "Tast ier Peach 
State"  
South Carolina ranks # 2  in fresh peach product ion and 

interstate shipm ents. Georgia ranks # 3 nat ionally in fresh product ion. (At  one t ime, one 

county in South Carolina could produce m ore com m ercially-grown fresh peaches than the 
ent ire state of Georgia.)    

The sugar level is superb, making South Carolina peaches sweeter and tast ier. South 

Carolina growers can get  peaches from  the t ree to the table in three days or less. That 's 

alm ost  as fresh as picking peaches from  the t ree.  

• Peaches were discovered in South Carolina as early as the 

late 1600s and 1700s. Today, there are at  least  30-40 

variet ies of peaches grown in South Carolina.  

• There are over 200 m illion pounds of peaches harvested in 

South Carolina 

• The South Carolina peach indust ry is valued at  $35 m illion  

• I n a normal growing year, a combinat ion of favorable growing condit ions, good 

product ion    m ethods, and good market ing techniques m akes South Carolina peaches the 

"Tast ier Peaches". 
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Cert ified 

South   

Carolina  

 

 

The Cert ified South Carolina  program  is a new, excit ing 

cooperat ive effort  am ong producers, processors, 
wholesalers, retailers and the South Carolina Departm ent  of 
Agriculture (SCDA)  to brand and prom ote South Carolina 
products. Our goal is for consum ers to be able to easily 
ident ify, find and buy South Carolina products. Public 
interest  and percept ions, im age and awareness, 
dist r ibut ion, legislat ion, regulat ions all have an im pact  on 
the sustainabilit y and growth of agribusiness. I n order to 
tackle these issues, overcom e obstacles and keep 
agriculture profitable, the South Carolina Departm ent  of 
Agriculture in cooperat ion with public and pr ivate partners 
has im plem ented the Cert ified South Carolina program . 
Cert ified South Carolina  is a call to act ion for South 
Carolina cit izens as we ask you to Buy South Carolina 

because Nothing's Fresher. Nothing's Finer 

 

 
 
Fresh on the Menu, the second phase of the Cert ified SC 
Program , includes restaurants and schools partnering in 
an effort  to put  at  least  25%  Cert ified SC Grown foods and 
products on the m enu in season. The South Carolina 
Departm ent  of Agriculture challenges all South Carolinians 
to support , ask for and to rem em ber to buy “Locally 

grow n. I t ’s to dine for .”   Fresh on the Menu 
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Food Safety and Com pliance 

The SC Departm ent  of Agriculture Food Safety &  Com pliance Program  

ensures that  foods are m anufactured and m arketed under safe and sanitary 
condit ions through rout ine surveillance inspect ions and audits. I nspectors 
ensure that  food is pure and wholesom e, safe to eat , and properly labeled 
according to current  laws and requirem ents.  
 

Food Safety &  Com pliance Services 

U.S. Departm ent  of Agriculture (USDA)  Count ry of Origin Labeling (COOL)  
audits under Cooperat ive agreem ent  with USDA.  

• Review and verify food product  labels for com pliance with current  laws and 
regulat ions ( including net  weight , allergen disclosure, ingredients, m anufacturer ’s 
inform at ion, and nut r it ional facts) .  

• Sanitat ion inspect ions of warehouses and dist r ibut ion facilit ies.  

• Non-m eat  m anufacturers and processors inspect ions.  

• I nspect ions for the Food and Drug Adm inist rat ion (FDA)  under federal cont ract  
including Seafood and Juice Hazard Analysis of Crit ical Cont rol Points (HAACP)  
inspect ions.  

• Provide guidance to sm all prospect ive wholesale food m anufacturers.  

• Acid ( jam s & jellies) , Acidified (pickled foods) , and Low Acid ( retorts/ therm al 
processed)  food regulat ions enforcem ent .  

• Bet ter Process Cont rol Schools offer t raining and cert ificat ion to prospect ive 
m anufacturers of Acidified (Pickled)  and Low Acid foods.  

• Seizure of any and all food found or suspected to be adulterated or unsafe for 
hum an consum pt ion through em bargo powers.  

• Regulate salvage food stores and dist r ibutors. Salvager Perm it  Applicat ion  

• Work closely with SC Departm ent  of Health and Environm ental Cont rol, SC Meat  and 
Poult ry I nspect ion, SC Departm ent  of Natural Resources, FDA, USDA, and other 
state and federal agencies.  

 

Liability I nsurance/ GAP/ HACCP –  Selected Farm er( s)  should have proof of liability insurance 

in the am ount  of one m illion dollars and a Hazard Analysis Crit ical Control Plan ( HACCP)  or 

good Agricultural Pract ices ( GAP)  Cert ificat ion. 
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Fresh Produce Audit  Verificat ion Program  
 
With the increasing focus on good agricultural pract ices to verify that  farm s are 
producing fruits and vegetables in the safest  m anner possible, third party audits are 
being ut ilized by the retail and food service indust ry to verify their  suppliers are in 
conform ance to specific agricultural best  pract ices. Since 1999, the Agricultural 
Market ing Service (AMS)  has been act ively involved with the produce indust ry 
offer ing audit ing services throughout  the food chain to verify that  best  pract ices are 
being followed. 
 
AMS, in partnership with state departm ents of agriculture, offers a voluntary, audit  
based program  that  verifies adherence to the recom m endat ions m ade in the Food 
and Drug Adm inist rat ion’s Guide to Minim ize Microbial Food Safety Hazards for  

Fresh Fruits and Vegetables.  
 
The Good Agricultural Pract ices and Good Handling Pract ices Audit  Verificat ion 
Program  is broken down into three m ajor sect ions:  Good Agricultural Pract ices which 
exam ines farm  pract ices;  Good Handling Pract ices which concent rates on packing 
facilit ies, storage facilit ies and wholesale dist r ibut ion centers;  and Food Defense 
protocols ut ilized throughout  the food chain.  
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I t  used to be that  all food was local. You grew it  yourself, or purchased it  from  
the corner store. Today, it ’s the superm arket  that  serves as m ost  fam ilies’ food source. 
The fresh food found there is far m ore likely to have com e from  the other side of the 
world than from  down the st reet . I ndeed, the average food item  t ravels 1,500 m iles 
before reaching your plate. 
 

Buying sustainable and organic food grown within your local area has som e very 
real benefi ts:  
 

  •  Fresher food tastes bet ter and is bet ter for you 
  •  Dollars stay in your local com m unity 
  •  Oil consum pt ion falls 
  •  Pollut ion and soil erosion are reduced 
  •  Pastoral rural landscapes are preserved 
  •  Sm all fam ily farm s thr ive 

 
Perhaps the greatest  benefi t  is the relat ionship that  develops between consum er 

and farm er. Farm  produce is no longer an easily- replaced com m odity;  it  has 
personality, a story, and a sense of place. I t  becom es life-enriching, not  just  life-
sustaining. 
 

There’s a lot  that  you can do to support  the creat ion of your local food system . 
Here are five great  ways to get  started:  
 

1. Go to your local farm ers’ m arket  and buy from  organic and  sustainable farm ers. 
 

2. Share the stories about  where your food com es from  with your fr iends and 
fam ily—and bring them  to the farm ers’ m arket  with you the next  t im e you go. 

 

3. Ask your grocer where the produce they buy com es from , and purchase fresh, 
locally grown foods when stocked. 

 

4. Pat ronize the restaurants and stores that  support  local farm ers. 
 

5. Get  involved with South Carolina’s agriculture -  at tend events, farm  tours, field 
days, conferences—or volunteer. 

 

 

 

 

 

 

Make it  a  point  to eat  local foods and savor 

South Carolina’s seasonal bounty! 
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News Release taken from  the first   

Farm - to-school Presentat ion 
 

Farm - to- School program  aim s for m ore local foods on cafeter ia  serving lines 

 

PELI ON – A new push to put  m ore locally produced food on the serving lines in school 
cafeter ias across South Carolina m ade its debut  today. 
 
The Farm - to-School pilot  program  – a joint  effort  of the Departm ent  of Educat ion and 
the South Carolina Departm ent  of Agriculture – was announced at  kick-off cerem onies 
at  Walter P. Rawl & Sons farm  on Fairview Road in Pelion. I t  coincided with Lexington 
County’s celebrat ion of Farm - to-school Week, May 17-21. 
 
The new program  is a public-pr ivate partnership of produce growers, a local dist r ibutor 
and Lexington School Dist r icts One, Two, Three and Four, plus Dist r ict  Five of Lexington 
and Richland count ies. A total of 70 schools will be part icipat ing. 
 
Farm - to-School enlists the cooperat ion of Lexington County growers including Rawl & 
Sons, Clayton Rawl Farm s in Gilbert , Watsonia Farm s in Ridge Spring and Coosaw 
Farm s in Fairfax. Senn Brothers, the local produce dist r ibutor, will be deliver ing fresh 
food direct ly from  the farm s to the schools. 
 
Passage of the federal 2008 Farm  Bill allows schools to use local preference in buying 
agricultural products, both locally grown and locally raised, according to Todd 
Bedenbaugh, the SDE’s Director of Health and Nut r it ion. He com m ended the school 
dist r icts’ food service leaders – Pat  Carter, Rion Skinner, Susan Cassels, Lora Beth 
Rucker and Ben Madden – for working with growers in the joint  effort . 
 
"Farm - to-School program s can im prove nut r it ion and local econom ies,"  State 
Superintendent  of Educat ion Jim  Rex said at  today’s kick-off. "Agriculture has the 
potent ial for creat ing m ore jobs in the local and state econom y.”  
 
Rex and Com m issioner of Agriculture Hugh Weathers also support  the program ’s aim  to 
educate students about  how agriculture is connected to food and nut r it ion. Children are 
encouraged to m ake healthier food choices by eat ing m ore fresh fruits and vegetables. 
 
“Healthier foods m ake healthier students. Start ing with fresh, locally-grown fruits and 
vegetables in season, we can build st ronger bodies and, at  the sam e t im e, build 
st ronger local econom ies,”  Weathers said. “When the school food service buys local 
produce direct ly from  growers through the local dist r ibutor, the ent ire com m unity 
wins,”  
 
Also on hand for today’s announcem ent  were students from  Pelion Elem entary School, 
who harvested radishes at  the Rawl farm  as part  of a school-based agricultural project . 
I n addit ion, Bedenbaugh and Rex recognized four students who were winners in the 
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Second Annual Fresh Fruit  and Vegetable Drawing Contest  sponsored by the Office of 
Health and Nut r it ion and the School Nut r it ion Associat ion of South Carolina. 
 
The contest , open to students in schools selected for the state’s Fresh Fruit  and 
Vegetable Program , encouraged youngsters to create their  vision of “ the colorful fruits 
and vegetables that  grace our great  State of South Carolina”  and to write a short  
m essage about  what  they learned through classroom  discussions, research and 
planning to prepare their  drawing ent ry. 
 
 
 

Contest  winners were:  
 
1st  Place – Trevon Gibson, Kingst ree Elem entary School, William sburg County  
 
 
2nd Place – Kait lin Lauren Touzeau, Albert  R. Lewis Elem entary School, Pickens County  
 
 
3rd Place – Holly Clayton, Albert  R. Lewis Elem entary School  
 
 
Honorable Ment ion – Constance Fitzpat r ick, Elloree Elem entary School, Orangeburg 
Three  

 

 

Tuesday, May 18, 2010 
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Grow ing a school garden and m aking it  safe 
 

A school garden is an im portant  part  of the Farm - to-school effort  and can be used for 

growing tasty and nut r it ious vegetables, fruits, and herbs, and can be used for teaching 
youth valuable life skills as an educat ional liv ing laboratory. An edible school garden 
can serve as an engaging classroom  for at taining a wide range of educat ional goals, 
such as learning about  m ath, science, and health. Working in a garden also provides 
fun, recreat ion, and exercise, and gives children a first -hand look at  the wonders of 
nature.  Produce from  the school gardens can be a part  of school cafeter ia m eals, can 
be donated to the com m unity, or can be used in classroom  and after school taste-
test ing act ivit ies. When students are involved direct ly in the growing and harvest ing of 
healthy fruits and vegetables, they are m ore likely to t ry those foods and incorporate 
them  into a healthy foods diet .  
 
Select  the garden site carefully 

 

• Locate the garden away from  wells, sept ic system s, in-ground tanks, and 
dum psters. 

• Avoid areas where water collects. Vegetables and herbs will not  grow well in 
poorly drained soils that  have standing water after rainfall.   

• Choose a level site. Sloped ground can lead to soil erosion and nut r ient  run-off. 

• To avoid dam aging underground pipelines or wires, contact  your nearest  ut ilit y 
com pany before digging in the soil.  

• Contact  the local school system  facilit ies planning departm ent  before start ing a 
garden for any other site considerat ions. 

 

Soil and com post  safety 

 

• Soils can contain lead, which is toxic to the nervous system . I t  is im portant  to 
m inim ize the exposure to lead, especially am ong children who are m ost  affected 
by it .  

• Test  the soil for lead regardless of your locat ion. Lead can be absorbed into plant  
t issue, but  the greatest  exposure occurs when contam inated soil dust  is inhaled, 
when contam inated soil is ingested by young children, and when soil part icles 
containing lead adhere to garden produce that  is later consum ed. 

• Com post  im proves soil quality and should be added every year with these 
recom m endat ions:  

o I t  is a good idea to wear gloves when handling com post . Whether or not  
students wear gloves, they should always wash their hands after handling 
com post . Use a fingernail brush to rem ove part icles t rapped under the 
nails. 
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o Do not  add any farm  m anure or pet  waste to com post  bins or garden soil.  
Anim al m anures contain hum an pathogens that  can contam inate vegetable 
crops. Com m ercial m anure products (com posted or dr ied at  high 
tem peratures)  are safe to use in school gardens. Blood m eal and dr ied 
blood are com m ercial garden products that  are safe to use as a natural 
fert ilizer or anim al repellent . 

o I tem s that  can be safely com posted include vegetable peelings, leaves, 
grass, and shredded paper. 

 

Know  your w ater  source 

 

• Be fam iliar with the quality and safety of the water source you use in your 
garden. I f you get  your water from  a m unicipal or public water system , it  is 
probably safe and drinkable. Check with your school system  or water com pany if 
you are not  sure about  potabilit y.  

• I f your school uses well water, have the water tested at  least  once a year to 
m ake sure it  m eets the Environm ental Protect ion Agency standards. 

 

W orking in the garden 

 

• Students should not  eat  anything from  the garden unless they are sure it  is an 
actual food. Students should check with an adult  if they are not  sure. 

• Students should learn which plants have both edible and poisonous parts. For 
exam ple, only the tom ato and not  the tom ato leaves should be eaten. 

• Have all parents sign perm ission slips that  list  potent ial hazards and that  allow 
students to work in the garden. Record all allergies, including food and insect ,  
and provide a first  aid kit  and dr inking water.  

• Students should wear proper shoes to protect  their  feet  from  cuts and st ings. 
Bare feet , sandals, or flip flops should not  be allowed.  

• Students should be encouraged to wear hats while gardening, and to apply 
sunscreen to exposed skin if they expect  to be in the garden for m ore than 15 
m inutes.  

• Students should be encouraged to walk on pathways when available. 

• Students should wash their  hands thoroughly after returning from  the garden, 
using a clean nail brush. 

• Be aware that  exposure to the sap, leaves, and stem s of certain plants (such as 
squash or tom atoes)  can cause m ild skin irr itat ion or contact  derm at it is in 
sensit ive individuals.  
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I nsects and pest  m anagem ent  

 

• No synthet ic herbicides, fungicides, or insect icides (with the except ion of 
m osquito repellent )  should be used in the garden, or within 25 feet  of the garden. 

• There are hundreds of species of insects liv ing naturally on school grounds. The 
vast  m ajor ity are benign or beneficial ones that  pollinate crops or at tack other 
insect  pests. The sm all m inority that  feed on vegetable crops can usually be 
cont rolled successfully using organic pest  m anagem ent  techniques. 

• Weeds are cont rolled with m ulches, hand-pulling, and weeding im plem ents – not  
with herbicides. 

 

W ildlife  

 

• Deer, rabbits, and groundhogs can devastate vegetable gardens. Birds, squirrels, 
m ice, and raccoons can also becom e t roublesom e pests. I f possible, secure 
perm ission, funding, and assistance to erect  a fence with a gate. I f deer are a 
problem , the fence needs to be 8 ft .  tall.  I f deer are not  a problem , a 4 ft .  high 
fence will suffice. Many types of woven wire and vinyl net t ing fencing m aterials 
are available. A fence will reduce injury to crops, and the r isk of harvest ing 
contam inated crops (anim al droppings are a potent ial source of pathogens that  
cause foodborne illnesses) .  

• Harvest  produce regular ly and pick up and rem ove rot t ing vegetables. 

• Don’t  feed birds near your garden. Wild bird feed can at t ract  rodents. Don’t  leave 
standing water in or near the garden. Mosquito larvae thr ive in sm all am ounts of 
stagnant  water. 

• Rest r ict  nest ing and hiding places for rats and m ice by m owing the grass or other 
vegetat ion at  the edges of your garden.  

• Cover the ends of stakes and posts with plast ic or m etal cones to keep birds from  
rest ing and defecat ing in or near the garden. 

 

Tools and m ateria ls 

 

• Closely m onitor students using sharp tools, such as spades, t rowels, clippers, and 
scissors. I dent ify which tools are for adult  use only. 

• I nst ruct  students using tools to stay an arm ’s length plus the tool length away 
from  the next  person. 

• No tools should be held above waist  level. 

• Students should not  run or play around while holding tools. 

• All long-handle tools should be leaned against  a wall or fence when not  in use. 
Never lay a m etal rake on the ground. 

• Som e gardening m aterials – such as lim e, fert ilizers, and soilless growing m edia – 
m ay be dusty when poured or applied to the garden. Handling and using these 
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m aterials should be reserved for older students and adults who are equipped with 
a dust  m ask. Wet t ing the m aterial before use will reduce dust . 

• Monitor the garden for t r ipping hazards, especially tools and hoses. 
 

Harvest ing garden produce 

 

• Use clean containers that  are m ade from  m aterials designed specifically to safely 
hold food. Exam ples include paper grocery bags, 5-gallon food-grade buckets 
( that  held pickles or other food products) , colanders or plast ic kitchen bowls. 
Plast ic garbage bags, t rash cans, and any containers that  or iginally held 
chem icals such as household cleaners or pest icides are not  food-grade. 

• Wash hands before and after picking produce. Use clean gloves ( that  have not  
been used to st ir  com post  or pull weeds)  or clean hands when picking produce.  

• Brush, shake or rub off any excess garden soil or debris before put t ing the 
produce into the harvest  container or br inging produce into the kitchen. 

 

Storing garden produce 

 

• I t  is not  recom m ended to wash fruits and vegetables before refr igerat ing, but  to 
wash them  im m ediately before eat ing or preparing for cooking. Refr igerat ing 
fruits and vegetables with m oisture from  washing can encourage m icrobial 
growth. 

• I f you choose to wash them  before storing, use cool, running tap water and be 
sure to dry the food thoroughly with a clean paper towel or air  dry. Produce with 
thick skins, like potatoes, can be scrubbed with a vegetable brush to rem ove 
excess dir t  and bacter ia. Wash berr ies imm ediately before eat ing or cooking. 
Berr ies that  are washed and then stored in the refr igerator will soon becom e 
m oldy. 

• I f you choose to store food without  washing, shake, rub or brush off any garden 
soil with a paper towel or soft  brush while st ill outside. Store unwashed produce 
in plast ic bags or containers. 

• Keep fruit  and vegetable bins in the refr igerator clean. 

• I f you store fruits and vegetables in the refr igerator, use a therm om eter to check 
that  your refr igerator is at  the proper tem perature (40 degrees F. or less) . 

• Fruits and vegetables stored at  room  tem perature (onions, potatoes)  should be 
kept  in a cool, dry, pest - free, well-vent ilated area separate from  household 
chem icals. 

• Bruised or dam aged parts of fruits and vegetables should be cut  away before 
eat ing or preparing. Throw m oldy produce away. 
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Preparing and serving fresh garden produce 

 

• Delicious garden produce is often eaten raw so it ’s im portant  to prepare raw fruits 
and vegetables with food safety in m ind. 

• Always wash hands before handling raw fruits and vegetables. 

• Rinse fresh fruits and vegetables under cool running clean tap water even if you 
don’t  eat  the skin or r ind. 

• Never use soap, detergent , or bleach solut ion to wash fruits and vegetables. 
These products are not  m eant  for washing produce and m ay not  be safe to 
ingest . They can also adversely affect  the flavor. 

• Avoid cross-contam inat ion when preparing fruits and vegetables. Clean work 
surfaces, utensils, and hands before and after handling fruits and vegetables. 
Diluted household bleach (1 teaspoon in 4 cups of room  tem perature water)  is 
safe and effect ive for sanit izing work surfaces. Let  utensils and surfaces air  dry. 

• I f you have leftover produce that  has been cut , sliced, or cooked, store it  in a 
clean, air- t ight  container in the refr igerator at  40 degrees F. or less. To be safe, 
do not  use fresh, cut -up fruits and vegetables if they have been held longer than 
2 hours at  room  tem perature or longer than one hour at  tem peratures above 90 
degrees F., unless you intend to cook them . 
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