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Local Food Literacy in the Cafeteria

® Get Excited - about local food and working
. with community including growers

Find Funds - Look for outside funding sources,
inside funding partners and community partners




Get Students Involved - before you start with
planning and later in food preparation

Train Cafeteria Staff - this helps to get buy-in while
building important skills —

Start Small - and build momentum




Answer FAQ: “Students need to not only
learn about local foods in the classroom,
they also need to be able to purchase

food that is in season from the cafeteria.

Are there opportunities or examples of
cafeterias that are using more local
foods in their menus and/or involving
education in their mandate?”
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Successes:

Learning opportunity for students — large-scale, fresh,
ownership, curriculum links

Good quality food — feel good about serving it

Busy — longer line ups , more money

Well advertised - buzz created in school and caf

Staff and students excited to eat in the cafeteria

Challenges

* Purchasing from local producers
 Extra work — need student support
* Seasonal availability




Screaming Avocado Cafe

A collection of students, staff and friends @ Stratfor._ 5
Northwestern Secondary School.

Offers healthy and delicious daily lunches to the student
and staff. Our students using locally sourced ingredients
Feeds up to 300 patrons every lunch hour

Innovative high school culinary arts program that has
grown to include over 200 students per year; a large
kitchen classroom; 3000 square feet of organic garden;
an organic greenhouse; a six acre school farm initiative;
a culinary club with national and international
experiences;




Good Food Cafes — Food Share




A collaboration between cafeteria staff, foods
teachers, students, local producers and distributors.

Mission
To position Get Fresh Café as hub for school food
activities
To offer innovative meal and snack options
To ensure healthy choices are the first choice
To always explore local and Ontario options first

To provide collaborative opportunities for student
learning

To market and sell food with the end goal of being a
self sustaining business entity




Connecting Cafeteria and Classroom

* Best hooks —
* Eating
 Working with a chef
* Contributing to school community

Benefits

Ways to link food lit to cafeteria meals




Alternative Avenues for Local
Food in Schools: Ingredients for

Success
* Farm to Caf
* Field to Fork
* Friday Fry Day
* Focus on Garlic
* Local Food Month — Oct/June
* School gardens




Wrapping up

* Where to find money to help?

Resources

 FoodShare -
e GBC




Where to Look for More information

Alternative Avenues (provides examples of how schools have brought
local food to their schools):

Sustain Ontario’s Local Sustainable Food Procurement Toolkit (provides
policy language and other tools for Broader Public Sector):

OntarioFresh.ca

A Fresh Crunch in School Lunch: The BC Farm to School Guide:

CSAs, Local Farms, Farmers’ Markets, Buying Groups —




For more information contact
us at

Or search us on Facebook:
Roots to Harvest

Go to our website!




