Choose Your Own Farm to School Adventure: A Tool to Help
Schools Review their Interest and Readiness
Is your school district interested in bringing fresh, local produce to your students,
but you don’t know where to begin?
This packet will help you consider some of the unique factors in your school district that might affect the
implementation of a farm to school program. After all, your district probably varies from others in size,
location, socio-economic composition, facilities, and access to local fresh food, among other factors.

For:
School district decision makers (Food Service Directors, Business Managers, Purchasers, and others)

How this review tool can help you:
Using this packet as a guide, you can collect information about your school district that is relevant to
implementing a farm to school program. This “self-portrait” of your district will help you identify opportunities
and challenges that may accompany a farm to school program.

Instructions:
Starting with Section 1, begin collecting and recording relevant information about your school district. The
more information you gather, the more this tool will help you plan your farm to school program.

Keep an eye on the callouts for tips and links to resources that will help you interpret your review.

Sections (click to go directly to each section):
1.
2.
3.
4.
5.

Basic school district information
School food in your district
Farm to school activities in your school district
Food procurement and delivery
Food distribution and facilities

6.
7.
8.
9.

Food service staffing
Menu
Student preferences
Wellness policies and opportunities
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1. Basic school district information
This section collects school district facility information and enrollment figures. This is useful information for locating
producers close to the school and gauging the size of the “market” at the district and school levels.
School district name:

District enrollment:

Person completing this review:
Name:
Title:
Email:

District address
Street:
City:
Zip:
County:

Number of schools by type
Elementary:
Middle/junior high:
High school:
Other (alt/chart/ECE):

Number of year-round schools by type
Elementary:
Middle/junior high:
High school:
Other (alt/chart/ECE):
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2. School food in your district
This section collects information on the various types of meal programs offered and the amount of revenue generated
per meal under each program. This is useful to help determine where prices can be flexible and where subsidies may
need to be pursued. This section is most useful to districts interested in better understanding the revenue streams that
will affect FTS options or have committed to starting FTS and need to examine budget issues.
How many school meals are served each day in your district?
Elementary:
Middle/junior high:
High school:
Other (alt/charter/ECE):

How many schools in your district participate in the National School Lunch Program?
Number
participating

Number not
participating

Percent
participating

Elementary:
Middle/junior high:
High school:
Other (alt/charter/ECE):

Yes
Do meal prices vary among schools in your district?
No

What percentage of students in your district receive
free or reduced school meals?

What is your district’s avg. daily
participation (ADP) rate in free &
reduced meal programs?

%

Free:

%

Reduced:

%

Farm Aid has created an
informative guidebook to introduce
you and your community to the
world of farm to school, with steps,
resources, case studies, and a
reading list to help you transform
your school cafeteria: Farm to
School 101: Growing a Better
School Food Environment.
USDA Grants Supporting Farm to
School Activities includes a wide
range of funding to support salad
bars to school gardens to storage
facilities.
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List the full range of full meal prices below:
(do not include free or reduced meal prices on this table)

Breakfast

Lunch

Snacks

Other (specify)

Elementary

Middle/junior high

High school

High price

$

$

$

Low price

$

$

$

High price

$

$

$

Low price

$

$

$

High price

$

$

$

Low price

$

$

$

High price

$

$

$

Low price

$

$

$

Elementary

Middle/junior high

High school

High price

$

$

$

Low price

$

$

$

High price

$

$

$

Low price

$

$

$

High price

$

$

$

Low price

$

$

$

High price

$

$

$

Low price

$

$

$

List the full range of free or reduced meal prices below:

Breakfast

Lunch

Snacks

Other (specify)

The Lunchbox has online interactive financial tools to help school districts model different scenarios.
For more information about the various grants and funding opportunities offered by the USDA for farm to
school programs, take a look at their Farm to School Funding Q & A.
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Summer meal program
Answer these questions if any schools in your district have a summer meal program.
Do any schools in your district participate in the Summer Food
Service Program (SFSP)?

Yes

Approximately how many students participate in SFSP
throughout your district?

Other than schools, are there any SFSP
sites in your community?

Yes

How many?

Which meals are offered at the SFSP sites?
Breakfast

Libraries/parks:

Lunch

Parks & rec. sites:

Snacks

Other (specify):

Other (specify):

Fresh from the Farm: Using Local Foods in Afterschool and Summer Nutrition Programs is a
guide that outlines strategies and approaches for accessing local products.

Fresh fruit and vegetable program
Answer these questions if any schools in your district have participated in the
USDA Fresh Fruit & Vegetable Program (FFVP).
What year did your district first
participate in the FFVP?

Do any elementary schools in your district offer FFVP?
If yes, how many?
Yes

Partnering Farm-to-School with the
USDA Fresh Fruit and Vegetable Program is
a slide presentation describing how New
Hampshire schools are buying local fresh
produce through the USDA FFVP program.
Read more about the New Hampshire Farm
to School Program.

No
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3. Farm to school activities in your school district
Farm to School activities are more extensive than just bringing local produce to school cafeterias. This section not only
collects information on existing activities but serves to educate on the types of FTS activities that are possible.
What is your level of interest in connecting your school district with local producers?
Very interested
Somewhat interested
Neutral
Not very interested
Not interested at all
We are already connected with local farmers/ranchers/food producers

What do you see as the potential benefits of serving local foods in schools? (check all that apply)
Students gain greater access to fresh fruits and vegetables
Schools support the local economy and the local community
Students have healthier diets
Schools know the sources of products
Transportation costs are lower
Schools have more control over quality of foods purchased
Local purchases result in good public relations
Schools can purchase variable quantities
Schools can purchase special varieties
Decreasing distance produce travels is better for the environment
In my opinion, there are no benefits to serving local food in my district
Other (Please describe)

About what percentage of produce (fruits and vegetables)
served in your district is grown or processed in Colorado?

%
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What farm to school components are currently being used in your school district?
Elem.

Junior
high

High
school

Other
schools

Districtwide

Happening
but not
sure where

Purchasing from local growers/ producers
School gardens
School garden products in cafeteria or classrooms
Composting/waste mgmt. programs
Cooking classes/ demonstrations
In-class nutrition education
In-class food system education (e.g. local foods,
farmers, etc.)
Out-of-class learning such as farm or farmers
market visits
Back to school nights providing fresh local produce
Out-of-class events and functions providing fresh
local produce
Youth farmers market
Other (specify):

How many farmers are currently selling food to your school district?
Don’t
know

No
farmers

1-5
farmers

6-10
farmers

11-20
farmers

21-30
farmers

Directly from farmers
Directly from farmers markets
Through distributors who buy from local farms
Through processors who buy from local farms
Through buyer cooperatives
Through grower cooperatives
Other avenue (specify):
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Which agencies or organizations assist your school with these activities?
Event
planning

Promotion

Farm to
school
activities

Evaluation

Other
(specify)

Faith-based/religious organizations
Agriculture-focused organizations
Cooperative extension agencies
Health/nutrition organizations
Educational institutions (e.g. colleges)
Parent groups
Food pantries
Local vendors
Nonprofit agencies
Other (specify)

How would you describe the following groups’ level of interest in providing local food products in your district?
Very
interested

Somewhat
interested

Indifferent

Disinterested

Unaware

Administrators
Teachers
School board
Parents
Students
Food service staff
Coordinated school health staff
Wellness committees
Community
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What are the major barriers preventing your school district from participating in a farm to school
program? (select up to 5, and rank so that 1=largest barrier and 5=smallest)
State spending cap on discretionary purchases (institutional food service must enter into
formal contract for any purchases over a certain amount)
Institutional (internal) purchasing policies
Lack of local producers in area from whom to purchase
Lack of knowledge about local producers from whom to purchase
State regulations regarding procurement
State health department regulations regarding food safety
County health department regulations regarding food safety
Other regulations (specify):
Lack of products available during certain time of the year
District food budget cannot afford fresh local produce
Commodity dollars too great an incentive to change to local produce purchasing
Inconsistent quality of local produce
Convenience (one-stop shopping)
Lack of time to set up local purchasing arrangements
Lack ability to distribute large amounts of fresh produce to schools
Lack facilities to store large amounts of fresh produce
Lack facilities to prepare large amounts of fresh produce
Lack sufficient number of staff to prepare large amounts of fresh produce
Lack of adequately trained staff to prepare fresh produce
Other (Please describe):

Check out the USDA’s Eat Smart- Farm Fresh: A Guide to
Buying and Serving Locally-Grown Produce in School Meals for
more information about procurement, types and examples of farm
to school distribution models, how to find locally grown food and
farmers, menu planning ideas, and other strategies for success.
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What are your major concerns about purchasing local foods?
The Community Food Security
Coalition provides case studies with
a focus on connecting farm to school
stakeholders in Healthy Farms,
Healthy Kids: Evaluating the
Barriers and Opportunities for
Farm-to-School Programs.

Quality
Food safety
Adequacy of supply
Ordering procedures
Payment procedures
Delivery consideration
Seasonal availability of local fruits and vegetables
Potential threats to relationships with current vendor(s)
Product costs
Consistency of packaging
Changing current purchasing practices

Keep in mind your answers to
these checklists as you move
through the following sections,
where you will find resource links to
these issues and more!

Other (specify):

What is the status of the following farm to school supports in your district?

We do it
now!

We do it
now and
want to
expand!

We would
like to
start
doing it

Not sure if
we’re
doing it

We are
not doing
it

Assistance with bid specifications for local purchasing
Finding local producers
Knowing which crops are grown in your region
Training food service staff to handle and prepare fresh food
Menu planning and recipes that use local in-season produce
Educating about the health benefits of fresh local food
Outreach to generate interest
Sustaining fundraising efforts to support FTS activities
District wellness policies that promotes FTS activities
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4. Food procurement and delivery
This section collects information on the district’s current food procurement process, including who is involved, bid
process, vendors, and delivery schedules. This information is useful for determining how best to utilize and adapt existing
procurement processes to buy more fresh fruit and vegetables. This section is most useful for schools that are ready to
begin buying local and want to know how to incorporate it into their existing procurement system.
Who makes food purchasing decisions for our district?
Title

Name

Nutritionist/dietician
Chef/food service director
Administrator
Other (specify)
_________________________

Who manages your district’s school food service operation?
Self-managed
BOCES-managed
Contractor-managed (specify)

The USDA provides a useful list of
Procurement Policy Questions and
Answers related to procurement of locallysourced produce for school cafeterias.

_________________________

Who manages food procurement for your district?
District (other than nutrition services) which procures for all schools
District cooperative which procures for all schools in the organization
Nutrition Services which procures for all schools in the district
BOCES which procures for all schools in the district
Schools which procure food individually
District and individual schools which share procurement responsibilities
Other (specify): __________________________________________________
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Does your district participate in a Department of Defense Fresh
Fruit and Vegetable program?

The Community Food Security
Coalition summary will help you
understand the pros and cons of
different FTS distribution models.

If yes, what % of fruits and vegetables served in
your district come from the DOD program?
Yes
%

No

Is your district a member of a purchasing cooperative?
If yes, what is the name of the cooperative?

…and which other districts are involved?

Yes
No

Does the cooperative arrange for
product delivery?

Yes
No

If yes, which categories of food are purchased
this way? (check all that apply)

Does your district purchase items
through a cooperative bid process?

Yes
No

From what other sources does your district purchase
fruits and vegetables? (check all that apply)

Fresh fruits & vegetables

Produce vendor

Dairy products

Farmer

Meats

Commodities prog.- Division of Donated Foods

Canned or frozen fruits and vegetables

Department of Defense Fresh Program

Bread

Other (specify): _________________________

Other (specify): ______________________

Does one vendor provide your district with a majority of your food items?
If yes, what is the vendor’s name?

Do we purchase fresh fruits and
vegetables from this vendor?

Yes

Yes

No

No
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Do your district’s vendors disclose their sources of produce, for instance, by listing the farm
and farmer on your invoices?

Yes

Does your district have a contract
with a food vendor that prohibits
you from making local purchases?

Yes

Yes
No

How far in advance of preparation are the
following foods ordered? (Indicate the frequency
and time frame)

Does your supplier require an exclusive
agreement?

No

No

How many produce deliveries does your district
receive in a typical week?

Canned food
Produce (fresh)
Do you have flexibility in your delivery schedules?

Dairy

If yes, describe:

Meats
Yes
No

How often could your district receive delivery of
fruits and vegetables? (check all that apply)
Daily

What is the amount of your annual budget for fresh
produce?
$

Bi-weekly
Which sources of fruits and vegetables are not
included in the above budget?

Weekly
Bi-monthly
Other (specify):
_________________________
Would your district purchase
locally produced foods if your
suppliers offered them?

Yes
No

Have you discussed your interest in
locally produced foods with your
suppliers?

Yes
No
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How do the following vegetables help meet your district’s school meal needs?
Currently purchase

Currently purchase
locally

Would consider
purchasing locally

Arugula
Asparagus
Beans
Beets
Broccoli
Cabbage
Carrots
Cauliflower
Celery
Chard
Choy
Collard Greens
Cucumbers
Eggplant
Herbs/spices
Kale
Lettuce
Mustard greens
Onions/Scallions
Peas
Peppers
Potatoes
Pumpkins
Radishes
Rhubarb
Spinach
Squash
Sweet corn
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How do the following fruits help meet your
district’s school meal needs?
Currently
purchase

Currently
purchase
locally

How do the following meats, dairies, and grains
help meet your district’s school meal needs?

Would
consider
purchasing
locally

Currently
purchase

Apples

Beef

Apricots

Chicken

Cantaloupe

Turkey

Cherries

Pork

Grapes

Milk

Peaches

Cheese

Pears

Eggs

Plums

Wheat bread

Raspberries

Taco shells

Strawberries

Black beans

Watermelon

Pinto beans

Currently
purchase
locally

Would
consider
purchasing
locally

In addition to the items listed in the previous 3 questions, are you aware of other locally-available foods?
If yes, list the items:
Yes
No

The DC Farm to School Program provides some great advice on how to connect
with local producers on a personal and business level in A Guide to Purchasing and
Serving Local Foods in Schools.
Also see the USDA’s How Local Farmers and Food Service Buyers are Building
Alliances for advice about stakeholder involvement and how to make farm to school
beneficial for all involved.
Colorado MarketMaker is a web-based search engine to locate producers providing
Colorado grown and raised products.
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5. Food distribution and facilities
This section collects information on district and school storage areas and distribution capacity to deliver fresh produce.
This information is most useful for districts that are ready to determine whether they have the facilities and processes
needed for storing, transporting, and preparing fresh food.
Where are fruit and vegetables delivered in your district?

How often is food delivered to schools?

To a central warehouse

Daily

Directly to schools

Two to three times per week

Other (Specify):

Weekly
Bi-monthly

_________________________________________

Monthly

Indicate the number of schools in your district that have full service kitchens (able to chop, slice, dice,
prepare, and cook full meals from scratch), limited capability kitchens (able to do some prep work but
not complete meals), or reheating capabilities only.
Elem.

Junior high

High school

Other schools

Full service
Limited capability
Reheating only

Does your district have central
kitchen(s) that deliver to other schools?

Yes
No

Do schools in your district have enough cold storage
and/or dry storage to accommodate increased use of
fresh stored fruits and veggies?
If yes or some do, please describe
(i.e. can schools handle a week’s supply of
produce?
Yes, all do

See how one Colorado School District
receives and processes local fresh food here.

Regarding food preparation (re-heating excluded),
what percentage of menu items are:

Prepared at the service site

%

Prepared at the central district
processing site

%

Prepared off site by a
vendor/caterer and delivered

%

Some do, some do not
No, none do

16

6. Food service staffing
This section collects information on the district capacity to prepare meals from fresh produce. This information is useful
for understanding the current skill level of food service staff and potential culinary training that will be needed. This
section is most useful to districts that need to assess their personnel capacity to handle and prepare fresh food.
What types of changes are occurring in your food service program?
No significant changes are underway
Significant changes to the types of food offered have been made or are underway
Food service staff are being trained/have recently been trained to handle fresh produce
Re-used once in the next meal
Other (specify): __________________________________________________________

How many food service staff work in your
district?

How many food service staff have culinary
or fresh food preparation training?

Full time

Full time

Part time

Part time

Do time constraints related to food preparation influence what you
include on school menus?
If yes, describe:
Yes

Culinary Bootcamps are a
LiveWell Colorado community
initiative to train school cafeteria
staff how to prepare fresh meals
from scratch.

No

To what extent does preparation time affect
whether you use more whole fruits and
vegetables in your school meals?

Is your staff adequately trained to prepare whole fruits and
vegetables?

Large extent

If no, what type(s) of training would be helpful?

Moderate extent

Yes

Small extent

No

No extent
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7. Menu
This section collects information on menu planning, recipe development, and the mechanisms by which fresh fruit and
vegetables are made available to students. This section is most useful to districts that are considering how to introduce
and incorporate fresh produce into meal and snack options.
Does your school district have full control over school menu development?
If no, who develops school menus?
Yes
No

Rank these considerations when developing menus.
(0=not a consideration; 1=top priority; 3=low priority)
Labor
Student preferences
Cost
Product availability
Equipment needed to prepare food
Other (specify): __________________________________________________________

Does your school district have a menu cycle?

Have you recently modified or changed recipes?

If yes, for what time period?

If yes, how and why?

Yes

Yes

No

No

How often are your recipes reviewed and/or revised?
More than once a year
Annually
Every 2 years
Every 3 years or less often

Check out these 45 easy-to-follow recipes
that have been tested by Food Service
Directors. Each recipe is designed for 50 to 100
servings and includes a nutritional analysis. Also
includes useful tips for vegetable preparation.
The Massachusetts Farm to School Cookbook.
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How are new items/recipes introduced to the schools? (check all that apply)
Taste testing with students
Taste testing with school staff (teachers and administrators)
Taste testing with food brokers

To see how
one CO district is
modernizing its
menus, see How Do I
Engage My
Community Around
Farm to School?,
starting on p. 11 in
Integrating Local
Foods into
Colorado’s Schools:
Case Studies,
Promising Practices
and Resources from
Across the State.

Taste testing through stakeholder focus groups
Other (specify): __________________________________________________________

How many schools in your district have
salad bars?

Do schools in your district provide
students and parents with nutrition
content of school meals?

Elementary

Yes

Middle/junior high

No

High school
Other (alt./charter/ECE)

Do schools in your district
currently sell fresh fruits and
vegetables a la carte?

Yes
No

Do schools in your district
currently sell fresh fruits and
vegetables in vending machines?

Yes
No

How do you assess the nutritional content of your menus? (check all that apply)
A nutritionist reviews the food offerings
We use a nutrition analysis software program
Other (specify): __________________________________________________________

Regarding fruit, our students consume mostly:

Regarding vegetables, our students consume
mostly:

Fresh fruit

Fresh vegetables

Frozen fruit

Frozen vegetables

Canned fruit

Canned vegetables
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8. Student preferences
This section collects information on how the district/schools engage students in offering new types of food. This
information is important to consider once districts decide to offer fresh produce and kitchen-prepared meals.
How do you learn about the food interests of your students? (check all that apply)
Survey
Snacks at the end of the day
Harvest bars
Chefs
Integrated Nutrition Education Program (INEP)
Other (specify): ________________________________________________

The EmpowerME
Student Toolkit, created by
The Alliance for a Healthier
Generation, is designed for
students in grades 6-12
interested in becoming
advocates for change in
their schools, particularly
related to snack food and
beverage choices.

We do not have a process to learn about students’ food interests

Do you conduct taste testing with students before new foods/recipes are introduced into school meals?
If yes, describe:
Yes
No

Does your food service collaborate with classroom learning around food?
(e.g. classroom cooking demonstrations, taste tests, etc.)
If yes, describe:
Yes
No

What happens to student consumption when you serve fresh fruits and vegetables?
It increases
It decreases
It stays about the same
We have not observed any change in student consumption
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9. Wellness policies and opportunities
This section collects information on the district’s wellness policies with respect to improving nutrition, and identifies
other school and community groups that are working on nutrition/health food access. This information is important to
review as it can provide the policy justification and support for FTS efforts.
Does your district have a Wellness Committee that
includes a representative from food services, or
has asked for input from food services?

Yes
No

USDA Food & Nutrition Service has a
clearinghouse of info. on local wellness policies.

What is the status of the following healthy eating components in your district? Indicate
whether they are in your district’s wellness policy.
Policy

Check
if in
Wellness
Policy

Implementation (check status)
Applied to
all schools

Applied to
most schools

Applied to a
few schools

Has not been
implemented

Restrictions on food served in
vending machines
Action for
Healthy Kids has
an interactive
policy process
development
tool to help
create wellness
policies to meet
a district’s
unique goals.

A soda ban on campus
Nutritional guidelines for beverages
Specifics on allowable competitive
food
Specifics on foods allowed in
fundraisers or class parties
Specifics on foods children can
bring to school
Specifics on foods in school stores
and/or concession stands

National Alliance
for Nutrition &
Activity has
created a model
wellness policy.

An emphasis on locally
grown/produced food
Other (describe)
______________________
Other ( describe):
______________________

Are there other committees in your district that are working on nutrition
and food service issues? (e.g. parent associations, Livewell Community)
If yes, describe:
Yes
No

Find model wellness policy
language for promoting local
purchasing and farm to school
activities from the Community Food
Security Coalition.
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