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Overview

e What are local foods?
e What does local mean?

e Ways to integrate local foods

» Weld County
» Milton School District



Local Can Span the Meal Tray

Meat, Poultry
and Fish

Vegetables

Beans, Grain,
and Flour




Integrating Local Foods: Defining Local

e Within a state Definition may change
i depending on:

* Within a city or county A

e Within a radius * Product

o . e Special events
e Within a region
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The Menu Planning Cycle

Assessing Creating
and adjusting menus

Budgeting
and
forecasting

Taste testing
and
marketing

Purchasing

USDA L
USDS | FaRmeschpoL







R —

Ingredient Substitution + New Recipes



Themed Menu — Minnesota Thursday



Take 4 Actions
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INTEGRATING LOCAL FOODS INTO
CHILD NUTRITION PROGRAMS

FRUITS AND VEGETABLES, milk and cheese, whole grain breads and pastas, beans, meals, seafood, and poultry; the
opportunities for serving local foods in child nutrition programs are abundant. Not only can local foods span the plate, operators

G k

can serve local foods in all types of programs — summer meal programs {Summer Food Service Program (SFSP) and Seamless.
Summer Option (S50)), atterschool and early childhood settings (Child and Adult Care Food Program (CACFP)), snack programs.
{Fresh Fruit and Vegetable Program (FFVF)}, and National School Lunch {N5LP} and School Breakfast Programs (SBP). From

te aft. hool seltings, through the school-y and during

maonths, the following steps will help program

wperators find, buy, and incorporate local foods inte any child nutrition program.,

Defining Local

It ks bp Lo you to define what local mgans for your ogram, and
there are rmany eptions! Local for one pregram oparater might
mean within the county, while local fer another might include
the entine state and even adjacent sfates. De 15 of local can
also vary degending on the season, type of praduct, and may alse

change by program cr event.

Getting Started

‘When planning now to integrate local items into meats, start by
reviEwing your rmanus (o see what local foods vou are already
serving Talking with suppliers and checking packaging and invoices
for city/state of origin may reveal that local foods are already being
served The nest stepis determining haw to teature addibenal (oo

products Here are sveral ides incarporating local items

Harvest of the month program: Fick one seasonzl ftem to
hughlignt each month your procrarm is in operation. Feature
spi | mienu items, taste tests, or educational sétivities to

showcase local products

Learn More
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Ingredient substitution: ook frr ways 1o rade oul items 1
regipes to hghbight local foods when they are availablein
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Seasonal cycle menus: Plan what to serve based on the seasen
1wy bo ke menus Tresh and lo Tind local Toods al

an atfordable price

New recipe development: Creale recipes Dased an what
s in season for a fun way ointegrate new foods. Fer recipe
deas and cookbooks, check out the What's Cooking? USDA

Mixing Bowl website

Salad Bar: |
saad barsin order to

chioose new foods on ther owr

Themed menus for special events: Lalebrate the season! Inc.ude
ogal iterms to cormplimment special events, such as sumime Kick-offs,

back to school BBGs, helicay harvest meals, or spring flings

Gardens: Harvestfoods from schecl, day care, or community
gardens and feature them in the meals you serve or coordinate
parden crops with what you are 2erving to helpintreduce children to

new foods and understand where their food comes from. Check out

the garde-based nutnition edy o curricda from Team Nutrition.
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The USDA Farm to School | Menu Planning

- . The questions and resources below are meant to help you move towards developing menus that
feature more locally produced foods. As you work through the prompts, you will be encouraged to
P Ia n n I n g TU n I kl t think through the stages of the menu planning process, from taste testing to budgeting and
forecasting to serving local foods and assessing the results.

Menu Planning Questions to Consider

The Five Step Menu Planning Cycle Background and Progress to Date

5 1

To date, what steps have you taken to assess your
budget to determine how much you might be able to
spend on local items, begin incorporating local foods

into existing menus, and even develop or use new
recipes that feature local foods? Have you Laste-lested
any local foods or new recipes?

2 Budgeting & Forecasting

How will the procurement of local items affect your
budget? Are the local foods you intend to purchase
3 more or less expensive than what you currently buy?
Will they take more or less staff time or training to
prepare? What is your budget for holding taste tests?
ﬂuesﬂn ne and Resou rees for Will you build taste-tests in as a regular part of your budget?

Designing a Robust Farm to School Program

Once you have a sense of what students will eat, what your “We analyzed a typical month’s
budget will allow, and what menu items you'll serve, how will - preakfast and lunch menu to find alf
you determine exactly what quantities of which products to e products used. We then rated
procure? What is your current food forecasling process and  pp0 produce items by frequency of
United S1aies Dapariment of Agricukurs, Food and Nutrition Service how will you incorporate local foods into that process? use and separated the produce by
season and ability to produce

| ’ '
TIP! The budgeting and forecasting processes will play locally.

an important role in determining what type of

procurement you conduct. For example, your budget Fond Du Lac Ojibwe School, MN
for alocal item or several local items will help you

determine whether it falls above, or below, your small precurement threshold.
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Delivered every other
Tuesday, chock full of
updates, webinar info,
relevant news, and field
notes! More than 30,000
subscribers.

Subscribe at:
www.fns.usda.gov/farmtoschool

Subscribe to our e-letter The Dirt!




Connect w a USDA Farm to School team
r_nember




Regional Leads

MPRO

Jenna Segal,
MWRO /8

Danlelle Fleury, NERO
A Summer

Kristie Hubba
WRO

Tegan Hagy, MARO

SWRO Samantha Benjamin-Kirk, SERO
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