25 MAY 2010 FARM TO SCHOOL MEETING

9R Admin Building, Durango  4:00-5:30 PM


ATTENDING: Krista Garand, Jeanine Justice, Darrin Parmenter, Kim Cotta, Jan Larson, Katy Pepinsky, Denise King-Stovall, Linda Herz, Jim Dyer

ANNOUNCEMENTS:  Denise explained the L B Brand Natural Meats Co-op which was able to get Bonds Ranch beef into the Ignacio schools and would like to do more with schools.
Jim reported on the National FTS Network conference in Detroit last week with over 600 FTS practitioners.  

Colorado has passed bills to set up a Food Systems Advisory Council and a Task Force to design a state FTS program. We are hoping that the groundwork we helped lay for both bills will further FTS in Colorado in a sustainable way. 

Jim also announced that Healthy Community Food Systems is one of three partners who received funding from Colorado Dept of Agr to provide outreach, assessment, and technical assistance for FTS across the state.  As part of this project, Jim piloted an assessment tool with Montezuma-Cortez Schools on Monday.

Food Service Directors from Ignacio, Durango, Srn Ute Academy, Mancos, Cortez, and Pagosa met in Ignacio in April with reps from Wacky Apple — a fruit product distributor, Andrews Food Service— a distributor, and Brent from FoxFire Farms to discuss local food needs.  I demonstrated the prototype Mesa Verde on-line directory that now has food needs from three schools listed.

Note all the recent FTS media coverage in the “Resources” section below.
SCHOOL GARDENS:  Shari provided this garden update via e-mail:

On Saturday May 8th, 28 people attended a School Garden Training at Escalante Middle School, hosted by The Garden Project of SW Colorado.  Over 9 schools and community gardens, along with volunteers and community members were in attendance.  The training covered SW Colorado Growing Guidelines, Starting a School Garden, Profiles of local School Gardens, Biodiversity in the Garden, Integrating Gardens into the Curriculum and a tour of the new Escalante Greenhouse and Garden.  The training connected garden coordinators, parents and teachers with other school gardens and our local food and gardening resources.  Attendees received garden supplies, seeds, a local lunch and the new School Garden Resource Guidebook.

Thanks to Growing Partners of SW Colorado, Healthy Lifestyle La Plata, FLC Environmental Center, CSU Extension and Farm to School for supporting the training and thanks to Durango Nursery Supply, Ecosphere Environmental Services, Kroegers, Native Roots, and Southern Ute Indian Tribe for many garden gifts, supplies and resources.   

Resource Guidebook On-line:


The resource guidebook for schools has been updated with school garden profiles, lesson plans and local resources for school gardens.  More lesson plans will be posted throughout the summer season. http://www.thegardenprojectswcolorado.org/site/Resource_Guidebook.html

School Gardens: Fort Lewis Mesa Elementary and Needham Garden have been in full swing this spring season including having guest speakers: from The Garden Project, Darrin Parmenter, Katrina Blair from Turtle Lake Refuge and Gabe Eggers.  Garden activities included soil volcanoes and milkshakes,  composting activities.  Students also worked on garden art and released over 1000 ladybugs.  Other active school gardens include Escalante Middle School, Animas Valley Elementary, Southern Ute Tribal Academy, DELC and many others.  Profiles and updates are at http://www.thegardenprojectswcolorado.org/site/La_Plata_County_School_Gardens.html
NEW RESOURCES AVAILABLE: 

The Colorado Farm to School Project, described above, has a new website which is being loaded with plenty of informational resources:   www.coloadofarmtoschool.org
New website for Local Food Info:  This web link will be part of the new Mesa Verde Online Guide coming very soon, but for now it is at: http://www.healthycommunityfoodsystems.org/page3/page3.html   This webpage should direct you to as much as we could find so far on local food: links to newsletters; networking groups such as Growing Partners, Healthy Lifestyle, and Sustainability Alliance; profiles of all the groups working on local food; the MVG Food guide; Farm to School, the Community Food Assessment, and much more.  

FOOD SERVICE REPORTS:  Krista described the bike rodeos at the elementary schools earlier this month, serving organic fruit roll-up and organic apple juice from Wacky Apple to the kids participating.  She ordered 900 servings.  She created a poster board to display about the Farm to School efforts which included our own know your farmer posters.  Krista also explained that her budget certainly isn’t increasing, but she will continue to bring in local foods as she has been.
Katrina Blair from Turtle Lake gave a training in using fresh local foods to the ten 9R kitchen managers this Spring — an essential part of making local foods easier to use in our schools.

Kim reported that Ignacio did not get the Fresh Fruit & Veg state grant this year.  Since this allowed her to bring in fresh local produce this past year, this is a disappointment.  She is looking for ways to make up the roughly $15,000 that came in last year.  Any suggestions are welcome.

We discussed the continued use, in some isolated cases, of unhealthy snacks in schools as rewards and in classroom exercises, and point out that this is not very consistent with the FTS efforts to get the healthiest food possible into our schools in all venues.  Wellness committees, parents, and staff are urged to look for healthy alternatives.
FOOD FOR NEXT SCHOOL YEAR:  You can find the food needs from Ignacio schools, Durango, and Srn Ute Academy so far on the (prototype) Mesa Verde Online Food Guide at: www.mesaverdefood.org
Specifically for Colorado Proud Meal Day on 8 Sept, Krista at 9R would like potatoes (2200) and mixed greens (at least 65 pounds), and any assortment of vegetables to put in the salad in any quantities.

Kim at Ignacio plans a meal similar to last year when she sourced these local products:

· 175-100 lbs.  ground beef 
· 700 flour  tortillas 
· 50 lbs.  tomatoes 
· 25 lbs. onion 
· 20  bunches cilantro 
· 25 lbs. mild  peppers or chiles 
· 30  lbs. salad greens 
· 35 lbs.  shredded cheddar cheese
OBSTACLES TO SOURCING MORE LOCAL FOOD:  We asked Kim and Krista what the greatest obstacles were, right now, to getting more local products into the schools.  Both are willing and able to buy more local products that they are now, and would like to hear from producers, although Krista says that calls from very small backyard gardeners with very limited production aren’t very productive.  We do think that the new Mesa Verde On-line Guide and its weekly availability list should help schools and producers, as well as efforts to encourage more local food production as the market is demonstrated.

NEXT MEETING:  We decided to try FTS meetings roughly quarterly, with specific work meetings in between, and Jim providing FTS News Updates between quarterly meetings to keep everyone apprised of what is happening.  We targeted Sept for the next meeting, most likely a garden tour.

Remember — all FTS minutes and other FTS and local food info is at  www.sustainableSWcolorado.org
We are also appending below the Resources List from the bottom of our meeting agenda.  This list is updated on each new agenda with new resources as they become available.

Thanks to you all.

Jim

Resources  (newest items in bold)

Media over past 12 months:

· “Farm to School: Planting seeds of change in school lunchrooms”, 18 Mar 2010, INDT: http://www.indenvertimes.com/farm-to-school-planting-seeds-of-change-in-school-lunchrooms/
· “Kids” Beef”, 18 Sep 2009 Durango Herald: http://www.durangoherald.com/sections/Opinion/2009/09/18/Kids_beef/?printable=1
·  “9R Schools Warm to Local Beef”, 16 Sep 2009 Durango Herald: http://www.durangoherald.com/sections/News/2009/09/16/9R_schools_warm_to_local_beef/
· “Backyard Buffet”, 2 Sep 2009 Durango Herald: http://durangoherald.com/sections/Features/Food/2009/09/02/Backyard_Buffet/
· “Solar Education”, 27 Aug 2009 Durango Herald: http://www.durangoherald.com/sections/News/Earth/2009/08/27/Solar_Education/?printable=1
· “Students Reap Harvest”, 26 Aug 2009 Durango Herald: http://www.durangoherald.com/sections/News/2009/08/26/Students_reap_harvest/?printable=1
Info resources:
· New Local Food Quick Links at HCFS: http://www.healthycommunityfoodsystems.org/page3/page3.html
· Colorado Farm to School Project:  www.farmtoschool.org
· National Farm to School Program: www.farmtoschool.org
· SWMN — Southwest Marketing Network: www.swmarketingnetwork.org
· Mesa Verde Guide to Local Food & Fiber: www.sustainableSWcolorado.org
· Sustainability Alliance — SASCO: www.sustainableSWcolorado.org
· 9R School Wellness Teams contact person:  Linda Herz lherz@durango.k12.co.us
Jim Dyer, 2727 CR 134, Hesperus, CO 81326 •  970-588-2292,  jadyer@frontier.net
