
Cooking up 
Harvest of the Month 

OPI Webinar Wednesday | October 21, 2020 



Sign in for Attendance 

Type into Chat Box (to All – Entire Audience): 
- Your name 

- School district/organization name 

- What is your favorite MT grown food? 



  

Montana 
MONTANA 
STATE UNIVERSITY 

Presenters 
Molly Stenberg, Montana Team Nutrition 
(406) 994-7217, stenberg@montana.edu 
www.montana.edu/teamnutrition 

Sarah Penix, Farm to School VISTA 
(937) 430-9293, sarah.penix@montana.edu 
www.montana.edu/mtfarmtoschool 

Jay Stagg, School Food Service Director and Peer Educator 
Whitefish Public Schools, MT 

(406) 862-8620 ext 249, staggj@whitefishschools.org 

mailto:stenberg@montana.edu
https://www.montana.edu/teamnutrition/
mailto:sarah.penix@montana.edu
http://www.montana.edu/mtfarmtoschool
mailto:staggj@whitefishschools.org


Overview 
Goals for today: 
1. Easy tips to get started with HOM – featuring 

tasty, colorful recipes 
2. Introduce tips/techniques to incorporate HOM 

foods into your monthly menu 
3. Discover HOM recipes for use in your main line, 

salad bar or grab and go menus to increase 
variety in your menus 



How many of you have participated in the HOM 
program? 

Please answer via POLL question: 

Select one answer 

Yes, I am currently participating in HOM. 
Yes, I have participated in HOM in the past. 
No, I have not participated in HOM. 



Montana Harvest 
of the Month 
www.montana.edu/mtharvestofthemonth 

www.montana.edu/mtharvestofthemonth


-MONTANA-

www.montana.edu/mtharvestofthemonth 



- Cherries Sept. - Brassicas October - Apples Nov. - Winter Squash December - Lentils January - Carrots 
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February- Beets March - Grains April - Chickpeas May- Beef June - Leafy Greens July- Dairy 

Calendar 2020-2021 
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Audiences 

K-12 Schools & 
Afterschool Summer Early Care & 

Education 

Healthcare 
Institutions 

Business & 
Community* *Launching March 2020 



Participating Sites Will 

Form a team 

Showcase each month 
• School meal or snack 
• Educational activity 

• Taste test 

Promote Evaluate 
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• Meal or snack 

• Educational activity 
• Taste test 

Promote Evaluate 



Food Service 

Administrator Educator 

Team Lead 

Community Partner Producer 



Participating Sites Will 

Form a team 

Showcase each month 
• Meal or snack 

• Educational activity 
• Taste test 

Promote Evaluate 
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Participating Sites Will 

Form a team 

Showcase each month 
• Meal or snack 

• Educational activity 
• Taste test 

Promote Evaluate 
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Photo Credit: Gallatin Valley Farm to School 



Participating Sites Will 

Form a team 

Showcase each month 
• Meal or snack 

• Educational activity 
• Taste test 

Promote Evaluate 
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Photo Credit: Kaity Ireland 



Participating Sites Will 

Form a team 

Showcase each month 
• Meal or snack 

• Educational activity 
• Taste test 

Promote Evaluate 



 

 

 

Posters 
• Receive one 18x24” for each 

month 
• Electronic files available 

18”x24” and 11”x17” 
• Purchase additional 18x24” 

posters ($1.25ea + S&H) 
http://store.msuextension.org/ 
Departments/Harvest-of-the-

Month-Posters.aspx 

http://store.msuextension.org
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Digital Materials 
Promotion 
Newsletters 
Monthly Menu Templates 
Smaller Posters – 11”x17” 
Table Tents 
Recipe Cards 
Serving Line Sign Templates 
Logos 
Illustrations 
Videos **NEW + In progress** 

Additional Lessons 
Quicktivities Handout 
Afterschool Lessons 

Guides & Resources 
HOM 101 – Quick Start Guide 
HOM 101 – Food Service 
HOM 101 – Educators 
HOM 101 – Parent & Community 
HOM 101 – Producers 
Implementation Guide & Checklist 
Educational Standards Connections Guide 
Participation Letter 
Taste Test Guide 
Cooking with Kids Guide 
Cooking Cart Guide 
Materials Sources 



I 

https://youtu.be/rA-N5SmawBI 

https://youtu.be/rA-N5SmawBI


How to Register 

Existing Sites 
• End of Year Report 
• Due June 30 

New Sites 
• Registration Form 
• www.montana.edu/mtharvestofthemonth 

www.montana.edu/mtharvestofthemonth


 

 

 

 

 

 

Why would I want to try HOM recipes? 

• Keep your menu fresh and exciting – colorful, eye-appealing, with a 
locally grown MT connection 

• Give customers something to look forward to 
• Introduce students to new foods in a positive way 
• Be proud of the from scratch cooking you do so well in your 

program 
• Support your local farmers/ranchers/producers 
• With COVID changing our food system stream, local sourcing may 

be easier now than going through a large supplier 



• Bok Choy 
• Broccoli 
• Chard 
• Collard Greens 
• Dark Green leaf lettuce 
♦ Kale 

Ve2etables 
• Mesclun 
♦ Munard Greens 
♦ Romaine Lettuce 
♦ Spinach 
♦ Turnip Gre11tn,s 
♦ Wa1ercreu 

Red 
• Acorn Squa"' 
♦ Butt•rnu1 Squash 
• Carrots 
♦ Hubbard Squash 
♦ Pumpkin 

♦ Asporogus 
♦ Avocado 
♦ Bean Sprouts 
• Beet5 
♦ Bruuels Sprouts 
• Cabbage 
♦ Cauliflower 
• Celery 
♦ Cucumbers 

• Eggplant 
♦ Green Beans 

• Red Poppen 
♦ Swe•t Potatoes 
♦ Tomatoes 
♦ Tomato Juke 

♦ PotQtOes 
♦ Taro 
• Water Chestnuts 

• Green Bell Peppers 
♦ Iceberg (Head) Lettuce 
♦ Mushrooms 
• Okra 
• Onions 
♦ Porst1lps 
• Peas (edible pods) 
• Radish 
• Turnips 
♦ Wax Beans 
• Zucchini 

HOM foods can increase variety! 

Vegetable subgroups HOM foods can increase variety! 

Meet the menu requirements for 
vegetable subgroups with new 
recipes – for 
Dark Green – brassicas, leafy 
greens 
Red Orange – squash, carrots, 
tomatoes 
Legumes- lentils, chickpeas 



August - Cherries Sept. - Brassicas October - Apples Nov. - Winter Squash December - Lentils January - Carrots 

\ ~' 

I 

. 

February- Beets March - Grains April - Chickpeas May- Beef June - Leafy Greens July- Dairy 

Calendar 2020-2021 

Launch Poll #2 
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Share Jay Stagg’s HOM Recipe Success 



Simple Tips to Get Started with HOM 

Anna Holloway’s method 
(Gardiner School)– 
1. cooked, mashed beets in 

muffin/bread. Beet brownies 
2. roasted beets as a side dish or a 

beet salad recipe on the salad 
bar 

3. beets in the main dish or as a 
featured side dish 

Start 
Start small (offer as a taste test, then on 
the salad bar/or as a side dish, then in 
an entrée or as a featured recipe) 

Try 
Introduce HOM food in a positive way 
with a taste test – Tried it, Liked it, Loved 
it.  Taste it Tuesday 

Use Use a consistent schedule (HOM 
Mondays or Taste It Tuesday! ) 

Promote Use signage on main line or use on 
monthly menu template 



School Name/Logo November 2020 

Monday Tuesday Wednesday 

2 3 • 
Write Here WriteHere Write Here 

9 10 11 
Write Here WriteHere Write Here 

16 17 18 
Write Here WriteHere Write Here 

23 24 25 
Write Here WriteHere Write Here 

30 
Write Here 

Winter squash are this month's Harvest of the Month food. Did you know ... 

• Winter squash are in the vegetable food group. 

• Squash is one of the oldest cultivated crops in the Westem Hemisphere and was 
originally grown for its seeds. Seeds found in MexKo have been dated as 10,000 years 

old! 

• To some Native American tribes, com, beans, and squash are known as the "Three 
Sisters.." These plants were grown together and were staples of many tribes in North 

America. 

To learn more about Montana Harvest of the Month visit: 

www.momana.edu/mtharvestofthemonth 

Thursday 

5 
Write Here 

12 
Write Here 

19 
Write Here 

26 
Write Here 

Fnday 

6 
Write Here 

13 
Write Here 

20 
Write Here 

27 
Write Here 

Menu Templates available (Sept – June) 
Download in MAPS, Application, Download Forms 



 

 

 

 

 

Tips/techniques to incorporate HOM foods 
into your menu 

Roast vegetables to increase flavor and improve texture 
• Big Red Beet and Barley salad recipe 
• Roasted Broccoli 
• Roasted Chickpeas 
• Kale Chips https://youtu.be/13ZmhyQJiU0 
• Roasted Vegetables https://www.youtube.com/watch?v=7NST_U22jU0 

https://youtu.be/13ZmhyQJiU0
https://www.youtube.com/watch?v=7NST_U22jU0


• 

X ----------

Boost color, variety, 
interest with new 
recipes 

All recipes available 
on the Webinar 
Wednesday 
Google Drive folder 

Three Sisters Soup 

Jay’s Carrot Muffin (Whitefish Schools) 

Crunchy Roasted Chickpeas 

Keeping the Beet Slaw (Target Range School) 

Strawberry Spinach Salad 

Breaded Zucchini Chips (Missoula Schools) 

Recipes from Jay Stagg’s slides 

https://urldefense.com/v3/__https:/drive.google.com/drive/folders/1ZbtPjrci5XV2cu4_wfOm9tElkna41see?usp=sharing__;!!GaaboA!9PrhtYLllwpcT0un_HwGBFKF-VHIu42VUTZONgOEueOzTNJCxUcWMNACfHtO3InWfDGf$


Montana 

Crunch Time 

Join preschools, schools, 
colleges, and individuals 
across Montana in 
celebrating National Farm 
to School Month by 
crunching into locally and 
regionally grown apples on 

October .22nd 

For mme information about 
Montana Crunch Time, to 
register and receive your 
guide, visit: 

monta1na.edu/ 
mtfarmtoschool 
Share your Ncrunch byten 
(video and photos) on social 
media wtth 

#MTCrunchlime 

lontana Crunch Tfme is sponsored by the Montana Farm to School Leadership Team and partners. Le,irn more 
bout the Montana Farm to School Leadership learn and the member organizations at: 
rww.montana.edu/mtfarmtoschool/leadership-team/index.html 

MOUNTAIN PLAINS 
CRUNCH OFF 

-BITING INTO LOCAL-

« 

Crunch Time is tomorrow! 

Register your crunch 
before October 31. 
Your registration will 
help Montana win the 
Mountain Plains 
Regional Crunch Off! 
Register your crunch 
here! 

https://www.surveymonkey.com/r/535866Q


Farm to School Virtual Tours 

Farm to Tray Virtual Tour - Oct. 27 
at 3-5pm MST 

WHO: Anyone interested in being 
part of growing a vibrant farm to 
school program! 

REGISTER: Register for free at 
http://bit.ly/32gATyQ 

http://bit.ly/32gATyQ


August 11-12, 2021 
in Helena, MT 
Learn and share how schools 
and programs are practicing 
farm to school initiatives 
across Montana. 

Visit the Farm to School 
Summit page for more 
information and watch out 
for reopening details on 
workshop proposals and 
registration. 

https://www.montana.edu/mtfarmtoschool/summit.html
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Montana School Eats Photo 
Contest 
First Place - Indigenous 
Foods // Power Public Schools // 
Heirloom Painted Mountain Corn 
Bread, Chili & Salad with Beans & 
Mushrooms 

First Place - Local Foods // Target 
Range School, Missoula // Curry 
Carrot Soup, Aloha Carrot Muffin, 
Fresh Salad Bar 

Runner Up Local Foods // Lone Peak 
High School, Big Sky // Pasta with 
Local Lentil-Bison Sauce, Roasted 
Butternut Squash & Cauliflower 



Nutrition 
Montana 

Upcoming Team Nutrition Grant Project 

Statewide Harvesting Montana Recipes Contest starts soon! 

Develop and evaluate recipes for school meal programs using 
ingredients from Montana including barley, beets, bison, 
chokecherries, sweet cherries, lentils and winter squash. 

More information to follow! 

Looking for six schools to participate. 



Contact for More Information 
Aubree Roth 
MT Farm to School Coordinator | MT Team Nutrition 
MT Core Partner | Nat’l Farm to School Network 
(406) 994-5996, aubree.roth@montana.edu 
www.montana.edu/mtfarmtoschool 

Montana Farm to School Coaches 

Ginger Buchanan Faith Oakland 
Ginger.Buchanan@montana.edu Faith.Oakland@montana.edu 

http://www.montana.edu/mtfarmtoschool
mailto:Faith.Oakland@montana.edu
mailto:Ginger.Buchanan@montana.edu
mailto:aubree.roth@montana.edu


 

 

 

Time permitting…. Share HOM video clip 

● 11 short (< 5 min) videos featuring MT HOM foods 

● Available to public on Montana Harvest of the Month You Tube Channel 
https://www.youtube.com/playlist?list=PLxD1eXc1FC3V6TYM43aTOg13 
edktky1vs 

● Great for classrooms, afterschool programs, summer programs and 
more! 

https://www.youtube.com/playlist?list=PLxD1eXc1FC3V6TYM43aTOg13edktky1vs


Montana 

MONTANA 
STAn: UNIVERSITY 

Thank you for attending today! 
Montana Team Nutrition 
Montana State University 
325 Reid Hall, PO Box 173370 
Bozeman, MT 59717 
www.montana.edu/teamnutrition 
Facebook https://www.facebook.com/MontanaTeamNutrition/ 

Montana OPI School Nutrition Programs 
http://opi.mt.gov/Leadership/Management-Operations/School-Nutrition 
Contact your local regional SNP Specialist 
Or phone 406-444-2501 

http://www.montana.edu/teamnutrition
https://www.facebook.com/MontanaTeamNutrition/
http://opi.mt.gov/Leadership/Management-Operations/School-Nutrition
http://opi.mt.gov/Portals/182/Page%20Files/School%20Nutrition/Home%20SNP%20Page/Regional%20Specialist%20Map%20Link.pdf?ver=2019-11-06-143135-350
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