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What are other states doing?

Garden to Café Program, NY

— The Garden to Café program works with schools that have
gardens to use the produce in the cafeteria

HB 3601 2008 Laws, OR

— ...requires the Dept of Ed to establish the ...School Garden
Program...help schools utilize...produce from school gardens

Farm-to-School Program, WA

— Working on creating a state-wide policy for serving school
garden produce in school cafeterias

Elgin-centered U-46 district, IL

— There are more than 40 school gardens, but none of the
produce is served in the lunchrooms
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What are other states doing?

e Riverside Unified School District, CA

— “In Cadlifornia, many schools use produce grown in school gardens
in the cafeteria. One could argue the produce grown in schools is
safer due to fences that prevent animals, unlike most farms.”

« Garden to Cafeteria Program, CO

— There are 50 Denver Public School gardens. The GTC allows students
to grow fresh vegetables in their school gardens with the aim of
supplying some of their harvest to the cafeterias.

 Healthy Foods for Healthy Kids, DE

— They work with 11 elementary and middle schools in 3 different
School Districts. The student-grown vegetables are served in the
school cafeterias or in the classrooms

 The Edible Schoolyard, CA

— The Edible Schoolyard is a one-acre garden and kitchen for grades
6, 7, and 8. The produce grown in the garden is not used for school

cafeterias.
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Common Safety Protocol

Themes

 Soil testing

« Water source
 Chemicals

« Sanitary washing station

 Washing and handling guidelines
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Congress

 October 21, 2009: Secretary of Agriculture authorized to
“provide assistance, through competitive matching
grants and technical assistance, to schools and nonprofit
entities for projects that improve access to local foods . . .
including school gardens.”!

« December 2, 2010: Congress enacted additional
amendments to the National School Lunch Program in
the Healthy, Hunger( Free Kids Act (S.3307) that require
the Secretary of Agriculture to provide competitive grants
which can be used to develop school gardens.?

1. 42 US.C. § 1769(Q)

2. Healthy, Hunger Free Kids Act of 2010 (S.3307), 8 243 “Access to Local
Foods: Farm to School Program” (amending r42 U.S.C. § 1769(Q))
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What does the USDA say?

Q: Can a school sell food grown in their school garden
that was funded using the nonprofit school food service
account?

 A: Yes, as long as the revenue from the sale of the food
accrues back to the nonprofit school food service
account. Schools can serve the produce as part of a
reimbursable meal or sell it a la carte, to parents, to PTA
members, at a roadside stand, eic.

 Q: Are there health/safety issues involved with school
gardens?

e A:Yes. School Food Administrators need to familiarize
themselves with the Federal, State, and local
requirements regarding health and sanitation issues.

July 21, 2009 FNS Memorandum 32-2009 titled “School Garden Q&As” (Prepared by Cynthia
Long, Director, Child Nutrition Programs) (available online at http://www.fns.usda.gov/
cnd/governance/Policy-Memos/2009/SP_32-2009_os.pdf).
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What does the USDA say?

 Q:lIsthere aresource that explains how to follow good
food safety practices when incorporating school garden
produce into the school meal program?

« A:ltis important to ensure that safe growing principles are
used to grow produce from any source, including
gardens. Before using any produce from a school garden,
visit the garden and ask the master gardener about
growing practices, including the history of the land use,
water sources, soil sampling and results, use of fertilizers
and pesticides, and animal conirol measures . . .Contact
your local extension office for specific resources. One
such resource is from the University of Maryland’s
Extension on food safety and school gardens.

http://www.fns.usda.gov/cnd/f2s/Food_Safety QA.htm
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What's going on in NC?

Excerpts from email conversations:

Siler City Elementary School
— Serves school garden produce
— Does not use chemicals
— Kids are willing to try new things because they planted it

*Brunson Elementary School

— “l support teaching children at school how to plant and
prepare fresh, whole foods. It would be comforting if there
were guidelines for doing this safely. ”

South Fork Elementary

— “I'm not sure what the restrictions are about serving food grown in
the school garden [cafeterias], but | have grown peas and lettuce
in the garden ...Students were amazed and delighted to eat their
own produce. ”
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What's going on in NC?

Excerpts from email conversations:

Cherokee Central Schools

— “I support school gardens, salad bars, and any thing to increase fruit
and vegetable consumption. The biggest concern is the students'
safety, hygiene and sanitation of the gardeners, water supply,
fertilizer, and harvesting procedures, etc. ...we could use produce on
the salad bar, but also for cooking demos. | believe that kids would
be more inclined to eat fruits/vegetables if they put the work into
cultivating them.”

Advocates for Health in Action (supporter of school gardens)

— “Children are allowed a taste of what is grown, but the gardens are
able to donate the food to organizations such as the Inter-Faith Food
Shuttle for hunger relief. The gardens in Wake County use great food
safety practices similar o GAP. Since the hunger relief organizations
are feeding the same kids as the schools, is there a way we could
allow kids to eat the produce in school?”
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Questions/Comments

Thank you.

Melissa Cunningham MS, MPH, RD

CDC Public Health Prevention Specialist on assignment to:
Center for Health Promotion and Disease Prevention
University of North Carolina, Chapel Hill
Melissa@unc.edu

and
Physical Activity and Nutrition Branch
NC Division of Public Health, Raleigh
Melissa.Cunningham@dhhs.nc.gov
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