
punks	growing	food
Teaching	Food	Literacy	

www.rootstoharvest.org
www.facebook.com/rootstoharvest
@roots2harvest	 (twitter)





Fresh	from	scratch	
ingredients	featuring	local	
and	Ontario	products.

A	COLLABORATION	BETWEEN	THE	CAFETERIA,	FOODS	
CLASSES,	COMMUNITY	ORGANIZATIONS,	LOCAL	
PRODUCERS	AND	DISTRIBUTORS.	

FOOD	THAT	KIDS	EAT:	
• Central	to	the	model	is	the	notion	 that	young	people	

appreciate	good	 food.	
• Offering	delicious,	 creative,	seasonal	and	flavourful

menu	options.
• Increasing	food	literacy	and	developing	 an	

appreciation	for	where	food	comes	from	and	our	
connection	 to	it.	



Alternative	Avenues	for	Local	Food	in	
Schools:	Ingredients	for	Success

ALTERNATIVE AVENUES 
Local Food Pilot: Farm to Caf 
 
 

Ingredients for Success:  

        

 

 

 

 

 

 

 

SCHOOL 
PROFILE 

Nancy White, Food and 
Nutrition teacher at Superior 
CVI 

 

 

SCHOOL 
PROFILE 

• Farm	to	Caf
• CSA	at	Henry	St.	School
• Field	to	Fork
• Farm	to	school
• Friday	Fry	Day
• Focus	on	Garlic
• Local	Food	Month
• School	Gardens
http://ecosource.ca/about-us/publications/



What	we	have	found	works	best
• Teacher	champions	– teacher	initiated
• Administrative	and	school	board	support
• Good	relationships	with	producers/farmers
• Get	students	– cooking,	growing,	tasting
• Flexibility	and	Creativity



Where	to	Find	Cool	Stuff:
Eat	Your	Weeds,	Blender	Bike	Smoothies,	Signature	Salads
http://foodshare.net/custom/uploads/2015/10/EatYourWeeds.pdf
http://foodshare.net/program/educator/
Farm	to	Caf
http://www.rootstoharvest.org/farm-to-caf-thunder-bay.html
Recipe	Ideas	from	Northwestern	Ontario
Cooking	with	the	Good	Food	Box	Manual
http://www.tbdhu.com/resource/cooking-good-food-box-recipes
Adventures	in	Cooking	Manual
http://www.tbdhu.com/resource/adventures-cooking-menu


