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Presentation Notes
Farm to School isn’t just for K-12 institutions; an increasing number of child care and adult care institutions are bringing the farm to their participants.  Farm to Child Care encompasses efforts to serve Texas grown foods in child care, adult care and after school programs.  It provides hands-on learning opportunities such as gardening, farm visits, and culinary activities and integrates ag based education into learning activities. 


Activities
include

Field Trips to Garden Based Classroom Growing Edible

farms/ farmers Learning Activities Gardens
markets
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There are so many activities that encompass farm to child care and the Farm Fresh Initiative. 

1. Take a child to a farmers market, local farm, u-pick operation or ranch to help them make a real life connection to the concepts discussed in the classroom.
This experience offers children a hands-on, emotional connection to local food at its source.

2. Working in a garden can develop perceptual, motor and physical skills.
By playing in the dirt, children can get a sense of how their hands and feet impact the environment.
They develop science and math skills by counting and planting seeds, watching them grow and eating the results.

3. Many of the same lessons learned in the garden can be also taught in the classroom, such as what different seeds look like or what parts of the plants are eaten.
Learning about a new food while tasting it offers a great opportunity to reduce a child’s reluctance to try a new food.

4. An edible garden offers a unique opportunity for children to learn about fruits and vegetables.
Children have an opportunity to plant, tend, harvest and taste fresh produce that they may not have been exposed to previously. 
Research shows that children are more likely to try a fruit or vegetable when they actively participate in the plant’s growing process.







Activities
include

Farm Fresh Fridays Cooking Taste Tests Local Foods in

Demonstrations Meals and Snacks
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Start small and set tangible goals, use the Farm Fresh Fridays as a great way to get started- by celebrating local foods every Friday! Make it a special event
Cooking demonstrations are a great way to get children excited about local foods. Many centers offer smoothie making demonstrations. Consider including local fruits or greens when they’re in season in these recipes, such as blueberries and peaches in the summer and spinach and citrus in the winter!
Taste test local grown items. This can be a great way to get kids comfortable with new food items and it also gives parents confidence to serve new fruits and vegetables at home. If students are being exposed to healthy options in their child care facility, parents can be confident that they’ll eat the healthy options at home too!
Include seasonal options in meals and snacks. Many resources exist to help you incoporporate seasonal cycle menu plans into your culinary program. By thinking seasonally, finding local options become simplified. 


Who

Benefits

Farm to CACFP has the power
to impact entire communities.
Small changes in operations
have lasting impacts on the
lives of the children and

families you serve.

Farmers Win

* Reliable marketplace

* Stronger connection
to the next
generation


Presenter
Presentation Notes
Farm to Child Care participation benefits children, site operators, parents and the entire community by building strong engagement with the local food system and helping children make an early connection to Texas agriculture. 
This can help eliminate meal time challenges, reduce food costs and food waste and provide a new way to positively communicate with parents.

Farm to Child Care activities directly support early learning outcomes, including development of:
fine and gross motor skills while learning in a garden
math and science skills while planting seeds 
Activities help children build strong positive connections to local food and learn where it comes from. 
According to researchers: “If they grow it, they’ll eat it!”
Farm to Child Care activities boost meal appeal, increase the nutrition of meals and Leads to more meals eaten by kids.
Produce items served soon after harvest maintain higher nutritional value compared to items served weeks or months after harvest.
Communicate with parents about how local food is purchased, and invite them to join in site activities. 
Farm to Child Care is identified as a USDA best practice.
When child care providers purchase local food, producers have a reliable marketplace for selling products. 



The 2019 CACFP Farm Fresh Challenge
March 2019!

TDA’s 2019 CACFEFP 3 2 1
Farm Fresh Eat Local. Teach Local. Be Social.
Challenge Serve Texas products Host Farm Fresh focused Share on Facebook,
registration is during Mazrch. educational activities. Instagram, and Twitter with

currently open! #FarmFreshFriday.

Learn more at SquareMeals.org/FarmFreshChallengeCACFP!
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1. The Farm Fresh Challenge is part of the statewide Farm Fresh Initiative. Since 2013, the challenge has recognized school districts that include more local foods in meals and snacks and provide lessons about Texas agriculture. This year, CACFP sponsors supported by the Region 4 Education Service Center recently had an opportunity to participate in a Farm Fresh Challenge pilot during the first 2 weeks of October. �
2. The 3 challenge parameters are Eat local. Teach Local. Be Social. 
The main goal of the Farm Fresh Challenge is to increase the number of Texas products served to children.
Educational activities should be used to support new menu items and help children get excited to try new foods. 
The Farm Fresh Challenge also includes a social media component. Take a moment to celebrate your above and beyond effort and share it with your social media community using #FarmFreshFriday. If you don’t have social media, that’s okay! Share farm fresh happenings in your newsletter or bulletin board.

3. Sponsors who complete the Farm Fresh Challenge will receive recognition for purchasing local foods, providing educational opportunities, and outreach that celebrates Farm Fresh Fridays. Taking the challenge helps boost local economies and encourages positive engagement with parents and families. 


New Resources for 2018

www.Squaremeals.org/FarmFreshChallengeCACFP

Fillable Resources: Social Media Web Badge
- Bookmarks & Banners Support

TDA RECOGNIZED

CONTRACTING
ENTITY NAME

SUPPORTS LOCAL FOODS
FOR TEXAS KIDS

TEXAS DEPARTMENT OF AGRICULTURE
COMMISSIONER SID MILLER

S R GRS L et N : noom

Banner
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CACFP 
Sponsors will receive the following items: 
(5) Buttons/site, 
(5) Static clings & 
print specs and artwork to procure:
“I tried local” Stickers
CACFP postcard. The postcard a fillable tool so that each program can adjust dates/ add and remove details for their program
Bookmarks, banners, social media support sheet, and web badge
All print specs and downloadable resources are found on www.Squaremeals.org/FarmFreshChallengeCACFP


SquareMeals.org/FarmFreshChallengeCACFP

CELEBRATING

During the month of March
2019, the Texas Department f
of Agricufture (TDA) is hosting
the first ever Farm Fresh
Challenge for all TDA

Click the icon above to

contracting entities (CE) in the d load stickers

Child and Adull Food Care

buttons, banner,
Program (CACFP). The bookmarks and static
Challenge s a fun and clings
gaging way for
professionals to gain
recognition for their efforts to bring locai foods and garden-based leaming activities to
their sites
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See if your sponsor is participating
Find supportive resources

Learn more about challenge parameters and
deadlines
Squaremeals.org/FarmFreshChallengeCACFP




Farm Fresh Challenge

CACYFP Pilot in ESC Region 4

More than 90K meals were
served during the challenge

pilot in October, serving an
estimated 14K CACFP

participants at 232 sites located
throughout ESC region 4.
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Introduce Pilot Participants:

San Antonio Food Bank and 1475 Sugardale Inc


Farm Fresh Challenge
Houston Food Bank

. ® TEXAS DEPARTMENT OF AGRICULTURE
X ¥af' /5 COMMISSIONER SID MILLER

Christina Alley
Child Programs Senior Manager

S



October Farm
Fresh Challenge
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Getting Started

Choosing Sites

Choosing local ingredients

e Borden Milk

e Ashcraft Cracked Wheat Buns
3”

¢ Hardies Watermelon

Nutrition Education
 Talking points

Social Media




Nutrition -
Education
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“If you had to buy an apple
that was grown 2 miles away
or an apple that came from
another continent like South
America which would you
choose? Why?”

“Remember that eating
local foods like fruits and
vegetables are not only
good for the you and the
environment but also
help to support farmers
that live nearby!”

@ Collect waivers

¢ Develop talking points 21

2 sites

@ Take pictures students

O Have fun
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Easily change photo. Please click on the small icon in the center of the holder and choose an image on your computer. 

When you add the image, you may need to send it to back (Right click on the image > Send to Back).

If you would like to move the photo within the frame, click on Picture Format > Crop and then move the image to show the area of the photo desired.



LLessons
Learned




More time needed to plan

Menu adjustment to include more local
produce

Site competition for increased participation
Social media
Pictures
Activities

O Qv

houstonfoodbank Eat Local. Teach Local.
We took the #FarmFreshChallenge with our... more

16




March Challenge
Plans

17



Local Ingredients:
More local Texas produce three times a week.

Nutrition Education:
Teach three classes a week at CACFP sites.

Social Media:
Houston Food Bank and CACFP sites posting Farm
Fresh Challenges pictures throughout Maxrch.

18



Kids R Kids
Stafford
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Group came together to discuss to take part in the program

Chose an age group due to cost of foods for the school.

Called to get ideas of what it was going to cost the school


02

Location

Fresh Vegetable Market
Greg Pavlock

Hwy 36 North

210 Huntington Rd.
Rosenberg, TX 77471
281-633-2459

Mon-Fri-9:00am-5:30pm
Sat.9:00am-4:00pm
www.pavlockfarms.com Sun-Closed
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Called a few places but found one close in the Richmond area.  

Allowed to take photos to share 

Field Trips available




Jelplelgle
Peppers

* Did no change to
them

* Served with ranch

* Mixed feelings

* Some just wanted the
ranch

Watermelon

Everyone enjoyed
It’s been on our menu
for awhile




The children and teachers enjoyed the trying new food.

Time of year makes a difference and checking to be

sure all is local.

Banana peppers

'[ (-..?Qfs %)

Frozen black eye pea
e /L_,J‘;{('}- rozen ye peas

Okra (steamed with sauce)

watermelon
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Easily change photo. Please click on the small icon in the center of the holder and choose an image on your computer. 

When you add the image, you may need to send it to back (Right click on the image > Send to Back).

If you would like to move the photo within the frame, click on Picture Format > Crop and then move the image to show the area of the photo desired.



Questions
and Answezrs
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