











Addition to the MSBA School Wellness Policy
III. GUIDELINES
A. Foods and Beverages
8. Farm to School Program
1. Farm to School programs enhance the nutritional and educational experience of school
children by providing:
a. Nutritious, locally grown food as part of the school food program; and
b. Opportunities for school children to visit local farms and learn about the origins of their
food and how their food is grown. Farm visits serve as an interdisciplinary teaching tool to
influence student food choices and lifelong healthy eating habits.
2. Farm to School programs provide students with the opportunity to eat healthy, locally grown
foods and be exposed to a variety of fresh produce that reflects the ethnic and cultural
diversity of the student population. The school district will support the development of Farm to
School programs to help students eat more nutritious foods and promote healthier lifelong
eating patterns; support the local economy and local farmers; and teach students about the
origins of their foods and how their food is grown.
3. The school district supports the integration of a Farm to School program into the school food
program and the curricular and co-curricular activities as appropriate to facilitate the nutritional
and educational goals of the school district.
4. The school district, to the extent possible, will buy and feature farm fresh foods, incorporate a
nutrition education curriculum, and provide students with experiential learning opportunities.17
5. The school district will support the sustainability of a Farm to School program through activities
including, but not limited to, fundraising, solicitation of community donations, use of existing
resources, and allocation of school district funds.
6. The school district will provide information to encourage families to teach children about
health, nutrition, and the importance of daily physical activity.18
7. The school district will encourage and support healthy eating by students and engage in
nutrition promotion that is:
a. Integrated into other areas of the curriculum such as math, science, language arts, social
sciences, and elective subjects where appropriate and provides eating experiences, farm
visits, garden activities, and cooking classes.
b. Enjoyable, developmentally appropriate, culturally relevant, and includes participatory
activities, such as contests, promotions, taste testings, and field trips to include farms and
gardens.
c. A part of a curriculum where students will learn to develop life‐long skills in nutrition, health
education, and physical activity.
8. The district will recognize the lunch period as an integral part of the educational program. The
district will strive to use the school cafeteria as a “learning laboratory” to allow students to
apply nutrition skills taught in the classroom. Healthy foods, including fruits, vegetables, whole
grains and low fat dairy products, will be encouraged.19
9. Neighboring school districts will work cooperatively and, whenever possible, purchase
collectively in order to increase the amount of products purchased from local farms.20

Farm to School Guidelines


Staff members are encouraged to utilize food from local farms in kitchen classrooms and cafeterias.



Staff members are encouraged to establish relationships with local farms so that farmers and farm
workers will visit school classrooms and students will visit farms.



Food service and teaching staff will work together to integrate experiences in cafeterias, kitchen
classrooms, and farm field trips with the formal learning experience of all students.



School food service staff will work with school departments and with community partners [and the
Student Health Council] to facilitate student understanding and appreciation of fresh, local, sustainably
grown food.



Students will be offered the opportunity to participate in outdoor education programs that make
connections between diet, health, the environment, and the interdependence of living things.



Regular professional development will be provided to teachers and the food service staff on basic
nutrition, nutrition education, and benefits of sustainable agriculture.



School food services will coordinate its menus with seasonal production of local farms so that school
meals will reflect seasonality and local agriculture.21












