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Executive Summary

This study explores in-depth the steps taken during implementation of the first
stages of the Compton Farm to School Project. The Compton Farm to School Project is
placed in the context of the rapidly expanding Farm to School Movement, which has
spread to a diverse range of school districts throughout the country. The study serves as
guide for future farm to school project efforts and has significance for anyone interested
in providing for the health of our children and the sustainability of our nation’s family
farmers.

Of all occupations in America, farmieily eOf



Farm to School Project has not benefited from all of the circumstances that have
characterized several farm to school programs initiated at an earlier stage of the farm to
school movement; however the project’s success illustrates that barriers can be overcome
with the commitment, motivation, and problem solving abilities of project leaders.
Implementing a farm to school project is a highly complex and multifaceted

process. Barriers to farm to school include the culture and expectations of food service



3. Phase Two

e Conduct an outreach and marketing campaign

e Forge partnerships with local farm organizations and farmers’ markets

e Create opportunities for student education and leadership

e Address staff training and other final preparations
Lessons learned from the Compton Farm to School Project that can guide future

efforts include:

e Support and leadership must come from the district, the food service department,
schools, teachers, community members, farmers, and farmer organizations.

e Food services must adopt a farm to school philosophy. The food service
director’s commitment and motivation has a large impact on the success of a
project.

e Direct communication and a strong working relationship must be established
between the district and local farmers. Together the district and farmers should
develop an approach that is flexible and accommodating to each other’s needs,
business systems, and schedules.

e All involved must understand the importance of their role. Staff leadership
training is recommended.

» Students should be engaged through experiential nutrition, food, and food systems
based education.

e Strong communication and understanding of the diverse groups of people

involved is crucial.



This study also examines recommendations for the expansion of farm to school.
These recommendations include:

e Designation of the Compton Farm to School Project as an official pilot
demonstration site.

e Continued campaign work for farm to school legislation, Senate Bill 1755. Secure
support for the inclusion of its provisions in the Child Nutrition Reauthorization
Legislation and the appropriation of funds for the proposed seed grant program.

» Federal and State legislation that would create bonus incentives for meals that
incorporate locally grown products from family farms.

e The creation of farm registry with lists of family farmers in each US community.

e A Farmer Outreach Campaign.

» A Food Service Director Outreach.

e More documentation and marketing of project successes to further legitimize the
farm to school approach with food service directors, government legislators, and

the health community.



Section I:
A History of Farm to School



Farm to School Background

Farm to school is a concept that includes a wide range of projects that bring fresh,
locally grown produce into schools. Farm to school creates a “win-win” opportunity in
which: 1) students receive fresh fruits and vegetables; 2) local family farmers increase
their markets, profit revenue, and connections to their surrounding community; and 3)
school districts invest in the health and education of their students. An ultimate goal of
farm to school is to foster the development of lifelong healthy eating habits and
connections with food growing and preparation. Examples of farm to school programs
include individual items, locally produced food in all school meals, and complete
farmers’ market salad bars. For several school districts the term “farm to school” refers
to a whole schools approach to a school food program, which incorporates parents,
teachers, students, food service staff, and community members in the process of linking
local food production with the school cafeteria, classroom, and garden through food,
nutrition, and food systems based education. Food service directors across the nation
have initiated a farm to school program in order to bring healthy, nutritious food into
schools in a way that is economically viable and advantageous to all involved.

The first farm to school pilot projects began in 1996 and now just eight years
later, 400 school districts in twenty-two states have a farm to school project (Joshi, May
6™, 2004). The Farm to School Movement has emerged full blown, as also witnessed by
the impressive Farm to Cafeteria conference in October of 2002 that took place in
advance of the Community Food Security Coalition annual meeting (Gottlieb 13). The
Farm to School Movement has become a Farm to Cafeteria Movement, with new

initiatives focused on prisons, hospitals, and other institutions (Gottlieb 13).



Launching a farm to school program is a large and complex undertaking. Many
logistical and administrative barriers to implementing a farm to school project exist;
however, these barriers can be overcome, as illustrated by the success of many programs
throughout the nation. As many farm to school programs across the nation have reached
a stage of expansion and institutionalization, the focus for farm to school activists has
become not so much a matter of whether or not farm to school programs can succeed, but

a question of how to su





http://www.cdc.gov/nchs/data/nhanes/databriefs/overwght.pdf
http://www.cdc.gov/nchs/data/nhanes/databriefs/overwght.pdf

e While obesity has been declared an epidemic, hunger and food insecurity have
been called America’s “hidden crisis,” and although seemingly contradictory,
often co-exist in the same families and the same individuals.

(www.frac.org/pdf/hungerandobesity.pdf). A lack of adequate resources for food

could result in weight gain in several ways: 1) the need to maximize caloric
intake; 2) the trade-off between food quantity and quality; 3) overeating when
food is available; and 4) physiological changers may occur to help the body
conserve energy when diets are periodically inadequate

(www.frac.ora/pdf/hungerandobesity.pdf).

e The need for improving the health of Americans is clear: medical costs, lost
productivity and other expenses associated with nutritional problems add up to

$71 billion a year (http://www.fns.usda.gov/tn/Healthy/why.html).

e Good nutrition is especially important for school children for a variety of reasons:
1) nutrition is related to physical well-being, growth, development, and readiness
to learn; 2) widely disseminated research demonstrates the connection between

academic performance and good nutrition; 3) even moderate under-nutrition can en m


http://www.frac.org/pdf/hungerandobesity.pdf
http://www.frac.org/pdf/hungerandobesity.pdf
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a result, many schools now even lack the infrastructure to prepare meals in their
kitchen.

Schools have become a microcosm of the fast food nation we have become. Fast
food companies, which see unparalleled marketing opportunities within schools,
have established a beachhead in schools throughout the nation. In California,
according to a mail-survey of California school district food service directors, 90
percent of high schools sell fast food and 72 percent permit advertising of brand-
name fast food and beverages on campus (Gottlieb and Joshi 1).

The main school lunch program now has to compete with highly profitable but
unhealthy “a la carte” or competitive foods. In order to generate revenue for
school districts, schools, and school programs such as band or sports, schools are
increasingly selling “a la carte” items, such as french fries, ice cream, pizza, and
other snacks that are exempt from federal nutritional guidelines for school meals.
Many food service directors are concerned with this trend, as they fear that
competitive foods will undermine the profitability of the School Lunch Program,

which depends on an adequate sales volume to meet costs (Azuma and Fisher 7).



e Although the reasons for these drastic declines are very complex and most are
beyond the scope of this paper, one common theme is that the consolidation of
farms and technological advancements in farm equipment dampen employment
growth (US Department of Labor, Occupational Outlook Quarterly).

e African-American farmers have been the hardest hit by farm failure, and are twice
as likely to go out of business than White farmers (Azuma and Fisher 3).

e As a handful of companies gain control over the nation’s major commodities
markets, farmers have been forced to sell their crops at the price set by the virtual
monopolies.

e As the food market has become more globalized and centralized, our connections
to farmers and the environment in which our food comes have decreased, leading
to a general lack of awareness among average American consumers about where
our food comes from.

What Can Farm to School Do?

Farm to school presents an important opportunity for local farmers to expand into
a previously untapped market and consequently to increases local farmers’ incomes.
Moreover, farmers see farm to school programs as an investment in the future. Children
influence household choices in the grocery store and when children learn to like fresh
foods at school through a farm to school program, the results are increased purchasing

and consumption community.

(www.caff.org/programs/farm2school.shtml).  Additionally, farm to school programs
help children develop a taste for healthy fruits and vegetables that can last through their

lifetime as consumers.
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Farm to School Expansion

In the 1990’s some food service directors already served farm fresh produce;
however these programs were isolated and not part of a larger movement. Now just eight
years after the first farm to school pilot projects, 400 school districts in twenty-two states

have a farmJoshi, May 4 Tm( )TJETSoolEMC/P 8sMCID 2 BDCBT/TT2 1 Tf41 Tf0 Tc712



California a group of farmers and other people interested in supporting farm to school
initiated a DoD Fresh Program, but this project is still in an initial stage of development.
Other pioneering projects were created in California during the late 1990’s. The
Occidental College Community Food Security Project (CFSP), in conjunction with the
Santa Monica-Malibu Unified School District in Southern California, launched an early
initiative. This innovative program combined a farmers’ market salad bar program with

food, nutrition, and food system education. The Santa Monica-Malibu program has



workshops helped generate interest and knowledge about the feasibility of farm to school
and have helped expand the farm to school movement.

Farm to school won a major victory with the 2002 Farm Bill, which states that the
USDA should encourage schools to incorporate local purchasing if practicable (Gottlieb
6). In 2002, USDA sent out a memo to food service directors around the country
informing them of this option (Gottlieb 6). In another effort to encourage and guide food
service directors, the USDA is preparing a three volume how-to-manual that will serve as
a technical step-by-step guide for integrating the use of fresh produce into school food
programs. These manuals provide very specific technical information about 1) tricks of
the trade, including how to create the salad bars and theme bars, and how to develop
menu plans; 2) how to attract student customers through promotion and focusing on salad
bar presentation; and 3) how to prepare quality meals using fresh cut produce, including

how to buy and prepare fresh produce.



Fred Upton (R-MI) and Ron Kind (D-



Examples of Established California Farm to School Programs

Background on Farm to School Programs

A wide range of successful farm to school program models has been implemented
throughout the country. Eastern farm to school projects, like those in Northern Florida
and North Carolina often focus on replacing non-local/regional/state produce with fresher

(Azuma and Fisher 13). Many California programs focus on comb


http://www.sarep.ucdavis.edu/

suggesting that any farm to school model is better than the other. Each school district

must determ



was based at the University of California Los Angeles) approached the Southern
California-based SMMUSD Food Service staff to discuss the possibility of piloting a
Farmers’ Market Salad Bar at McKinley Elementary School. This discussion occurred at
a pivotal time in the life of the district’s already existing salad bar program. While these
traditional salad bars, which offered processed, conventionally grown, and sometimes
canned foods, were successfully introduced in the early 1990’s, participation quickly
declined, and the program appeared in danger of being dropped because of food waste
and lack of participation (Azuma and Fisher 13). In the mid-1990’s, as students in the
SMMUSD were complaining of wilted lettuce, dried out carrot sticks, and limited
choices, the activists of the CFSP were exploring innovative direct marketing methods
that could increase opportunities for small farmers as well as extend the healthy kids/
healthy foods concept to more communities and institutions (Azuma and Fisher 14).
With input from SMMUSD food services, the farmers’ market managers and farmers (it
was decided to use two of the city’s four farmers’ markets, the Wednesday and Saturday
markets), the City, the principal at McKinley, parents, and teachers, the Farmers’ Market
Salad Bar program took shape (Azuma and Fisher 14).

The pilot program at McKinley, which the Occidental CFS Project managed in
the first year, generated impressive results as seen through the high participation in the
salad bar program. After a one-week run in the summer child-care program, the program
was formally launched about two weeks into the school year, on September 16th, 1997
(Mascarenhas and Gottlieb 5). Students were given the option of either selecting the
Farmer’s Market Salad Bar meal, (which included offerings from all five food groups) or

the hot meal. Despite the hot meal offering of the day, pizza, participation in the
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Farmers’ Market Salad Bar Program. The next year, a budgetary crisis in the district
created additional financial stresses (Mascarenhas and Gottlieb 10). Despite this, food
services provided a $138,000 surplus in 199-2000, due in part to the increased sales and
reduced costs associated with the Farmers’ Market Salad Bar Program, indicating the
cost-effectiveness of a fresh food approach (Mascarenhas and Gottlieb 10). In fact, the
Farmers’ Market Salad Bar Program continues to be financially self-sufficient (in part
because children pay $2.25 per meal, more than in most districts) (Donna Richwine,
March 8", 2004).

Due to the financial viability of the program, a strong nutrition education
component, the shift in mission in food services at SMMUSD, the high student

participation in the program, and the strong support from many



Tracie Payton Thomas was another key player in SMMUSD farm to school



Thomas who departed in November of 2003to work for the Compton Unified School
District.
Donna Richwine, who was hired in 2001 as the SMMUSD nutrition consultant,

now works as the district’s Nutrition Specialist and oversees the salad bar program,



The SMMUSD Farm



to school movement that is capable of facilitating a veritable revolution in the school

lunch program.
2. The Ventura Unified School District Program

The Healthy Schools Program is an example of a farm to school program in a
semi-urban setting surrounded by an agricultural area. When Sandy Van Houten was
hired as the Director of Nutrition Service for the Ventura Unified School District in May
of 2001, there was only one school in the district that had a salad bar. The pilot salad bar
at Juanamaria Elementary School was the result of the hard work and coordination
between a parent, Pat Malloy, and Jim Churchill, a local farmer. These two initially set
the foundation for dramatic changes not only in the practices, but also the philosophy of
the Ventura Unified School District. Now three years later there is a complete farm-to-
school program in Ventura, called the Healthy Schools Project, which includes a farm
fresh salad bar and a school garden in every school. The salad bar program had been
implemented in fourteen elementary schools as of February 2004, with plans to shortly

implement programs for the r



the Department was reluctant to make changes in the way it operated, especially in
regards to new procurement procedures. This is a typical barrier to establishing a farm to
school program. School districts that have been doing business for a long period of time
are naturally reluctant to completely change their way of doing business. However, the
program advanced, due to continuing support among employees of the district, parents,
community advocates, the district’s superintendent, and with major technical support
from the Community Alliance with Family Farmers (CAFF).

While increasing support for farm to school, the district and CAFF began to
address logistical barriers to the program. Kitchen equipment had to be purchased in
order to process the food. Prior to the farm to school program, the Nutrition Services
Department purchased pre-prepared produce. Therefore, having cafeteria staff cut and
prepare the produce was a major change. However, with very enthusiastic staff
committed to the idea of farm to school, the issues of staffing did not pose a significant
barrier. The process established by Van Houten included the following steps:

e Organizers of the Healthy Schools Project begin to work with the school at least
six weeks prior to the launching of the salad bar at that specific school.

e A full two-day training period of the staff is an important part of the project.

e The Salad Bar Coordinator comes to the school every day during the first few
weeks that the salad bar is in operation.

Crucial to the program has been motivation of the staff specifically hired to
develop the program. This includes Marilyn Goodfry, the Healthy Schools Project
Coordinator who joined the program in March of 2002 and Tammy Nulso, the Salad Bar

Coordinator who joined the program in May of 2002. There are currently four part-time
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nutrition educators and two very recently hired garden coordinators. To pay for the
addition of staff and for other expenses relevant to the program, Van Houten and Goodfry
wrote and received five grants, such from the Nutrition Network and received funds from
tobacco settlement. The acquisition of grant monies has proven to be crucial to the
success of the program and the program’s expansion. The increase in staff is only one
indicator that the Healthy Schools Program is expanding and changing.

The Community Alliance for Family Farmers (CAFF), which is a non-profit
organization that seeks to foster family-scale agriculture, plays a very large role in
developing and running the elaborate distribution system of the Healthy Schools Project.

Judy Bloom



elementary schools, but in some schools, such as Poinsettia Elementary School, there are
many more parents involved. Teacher-in-service training is another component of the
nutrition education component of the program. Some schools make this training
mandatory for staff while other schools make it part of their regular staff meeting.
During these training sessions, which range in length from half an hour to an hour and a
half long, Marilyn Goodfry introduces the educational programs available for teachers to
utilize, such as the taste tests. In an important part of the program’s nutrition education
component, Goodfry will come once a week to classes, at a teacher’s request, to integrate
fresh fruit and vegetable taste tests with the regular curriculum. Another aspect of the
nutrition education component of the program involves encouraging healthy food sales in
the schools. For example, there are smoothie sales at the high schools and healthy food
and school fairs.

School gardens are also an important part of the Healthy Schools Program at
many of the fourteen elementary schools. School gardens exist at nearly all of the
elementary schools; however, to some extent the utilization of the garden as part of
nutrition and food system-related education is hit and miss. The leaders of the Healthy
Schools Program have more expansive plans for the future and envision the current
progress as only the beginning to an even more holistic program. Plans to start a
composting program that the recently hired garden coordinators can manage is part of
this process. The vision is that the garden coordinators will help increase the linkages
between the farm, the cafeteria, and the classroom in a way that teaches students to be

stewards of the earth (Goodfry March 5", 2004).
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A couple of issues still need to be addressed in order to continue to maintain and
strengthen the program. These include improving the financial viability of the program.
At this point the program runs slightly in the red when labor costs are taken into account.
Van Houten believes that the project will soon be cost neutral or generate a profit.
Another issue that Van Houten wants to address is the communication with farmers in
order to better define the meaning of “local.”

Despite some unresolved issues and concerns, this program is an important
success as measured by the high level of continuing participation by students and the
strong support and commitment to the philosophy of farm to school among all involved.
The Healthy Schools Program is testimony to what can happen when the food service
director, food service staff, parents, students, school administrators, students, and
community members are all committed to the philosophy of farm to school. In Ventura,
it was not only a community group that pushed the project or the food service director
that was responsible for the entire project; rather it became a well-coordinated
collaboration of many types of people working together for a successful farm to school

project.
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Section IlI:
Issues and Barriers of Setting
Up a Farm to School
Program

32






Food Services Director states that food service directors need to give kids what they want
in order to increase revenues. What students want, states Food Services Director, are
“foods such as chicken nuggets, thin-crust pizza, hot dogs, and hamburgers” (Murray 50).
The nutritional value of these foods is not mentioned in the April 1999 edition.

The culture of school food service directors, however, might be changing as
illustrated through a comparison of Food Service Director articles from 1999 to 2004.
Between 1999 and 2004, much has stayed the same regarding the emphasis on profit and
revenue generation, but a change seems to be emerging regarding a growing emphasis on
nutrition. In the April 1999 edition, the issue of nutrition was only mentioned in regards
to USDA standards and how to most easily comply. In the most recent Food Service
Director issue from March of 2004, there are five articles that explicitly discuss nutrition.

In fact, a large article on the Whitewater Unified School District, Wisconsin farm
to school project was published in the March 2004 edition of Food Service Director.
This article, entitled “Students in Wisconsin schools get the right stuff with no fluff”,
praises Don Engling, Whitewater Food Service Director who is managing an innovative
farm to school project, which includes a buffet style all- you-can-eat fruit and veggie bar
as part of a larger selection of healthy menus items. The article states that ever since
Engling was hired by the Whitewater Unified School District six years ago, a number of
changes to food services have occurred, such as the virtual elimination of the a la carte
line and the addition of an all-you-can-eat fruit and veggie bar. Now instead of unhealthy
snack foods from the a la carte stand and limited types of fruits and vegetables that most
schools offer, 85 to 95 percent of the students in Whitewater are taking advantage of the

all-you-can-eat fresh fruits and veggies (Mastrelli 40). The article highlights the success
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of the program, such as the 85-90 percent participation, cost containment, and revenue
generation.

It is important to note that this article does not discuss Engling as part of a farm to
school movement and nowhere in the article does the author, Mastrelli, provide explicit
encouragement for other food service directors to start a new farm to school project.
Despite the fact that Food Service Director does not present farm to school as an
emerging trend or an expanding movement, this article is different than any article
printed in 1999 by the fact that this it counterbalances the traditional wisdom that healthy
does not sell. In fact, the article explicitly states that a food service director did not have
to sacrifice nutritional integrity to make money. Although profit is still a sign of success
in the culture of food service directors, now success is also being awarded to food service
directors who provide financially viable meals with a primary focus on nutrition.

School districts across the country are facing budget crises and are in desperate
need for more funds. Until school districts across the country receive a substantial
increase in funding and until food service departments are no longer expected to be
financially self sufficient, the concern over profit generation within school food service
will exist. ~ What food service programs can change, however, is how that profit is
generated. Is it generated by selling fast food or by selling fresh, healthy salads and
fruits? In order to make farm to school appear more viable to food service directors, it is
important that food service directors and administrators know that nutritional integrity
does not have to be sacrificed for profit generation. To demonstrate this fact, more

documentation of financially viable farm to school programs needs to occur.
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Commitment and Knowledge

The biggest obstacle in initiating a farm to school program is the difficulty in
making the commitment. Commitment is the biggest obstacle for three reasons: 1) a farm
to school project requires changes in the way food services and the district in general
does business; 2) food services and the district may be reluctant to change entrenched
policies, procedures and structures; and 3) without knowledge that the barriers to farm to
school can overcome, barriers may appear more difficult to overcome than they really
are.

The case study of the Compton Farm to School Project provides a detailed
description of the steps that the Compton Unified School District has taken to overcome
significant barriers in order to implement a very ambitious farm to school project. This

case study will demonstrate that the food service director’s commitm



Financial Issues

A main barrier to initiating and maintaining a farm to school project is that price,
predictability, and convenience greatly influence the purchasing decisions of school food

personal (www.farmtoschool.org).  Purchasing from local farmers may be less

convenient and cost efficient for a school district than purchasing from a centralized

distributor that supplies pre-


http://www.farmtoschool.org/

often receive pressure to generate a profit in order to contribute to the general fund or to
programs, such as the band or sports.

The need for a farm to school program to obtain additional funding, such as
through grants, is almost always present, at least at an initial stage. A plethora of funding
options exist, but it can be a strain on food service directors to find the time to fundraise.
This is one reason why parent and community support is so important to any farm to
school project. Strong parent and community support can help with fundraising efforts
by writing grants and by demonstrating to the district school board that the farm to school
project is a community priority that needs support from the district.

It is important to determine from the outset, in conjunction with school district
administration, which costs will be borne by the district and which must be covered
through fundraising (Brillinger; Ohmart; & Feenstra 17). The following possible project
specific costs for a salad bar identified by the “The Crunch Lunch Manual”:

e Additional food service personnel salaries, benefits, and payroll expenses
e Equipment (e.g., salad bars trays and serving utensils)

e Promotion and marketing

» Educational materials and activities (Brillinger; Ohmart; & Feenstra 17).

With good management of a farm to school project, community, school, and
district wide support, and fundraising efforts, a farm to school program can be financially
viable, although this may not occur immediately. There is a period when the problem
areas that exist in any farm to school project need to be addressed. Every school district
and local agricultural system is different and a farm to school project must be adjusted

accordingly. This process of finding the most efficient and sustainable type of farm to
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school project can take a number of years. Therefore, food service directors who want a
farm to school project may be hesitant to initiate one until the financial issues within their
school district are less of a constraint.

This is the case for Rodney Taylor who is now the Nutrition Services Director for
Riverside Unified School District. Taylor was the food service director at Santa Monica
Malibu Unified School District during the first several years of the farm to school project
there. Although Taylor was originally skeptical of the Farmers’ Market Salad Bar
Program, after seeing the success of the Occidental College Community Food Security
pilot program at one of his schools, Taylor soon became a farm to school advocate who
significantly helped to expand the farm to school movement. In part to demonstrate that
a financially viable and sustainable farm to school project can exist in districts without
the unique circumstances that Santa Monica has, Taylor accepted a position in Riverside
(Taylor March 20", 2004). Taylor has sought to cautiously lay the groundwork for a
farm to school project in this very large and socioeconomic diverse school district. The
Food Service Department in Riverside, like other districts, has to be revenue neutral. In
addition, Taylor had to deal with the accumulated dept that occurred under his

predecessors. However, with the amount of enthusiasm, motivation and contacts that he



Labor Issues

As discussed in the previous sections, labor costs can possibly increase with the
implementation of a farm to school program because farm fresh produce may require
more preparation than conventional pre-packed and prepared food bought from a vendor.
Additionally, kitchen staff may require training in the techniques of handling and storing
fresh produce.

However, the Com



Infrastructure Issues

Linked to issues of labor are issues of infrastructure. To cut labor costs, districts
are also increasingly centralizing kitchen facilities and outsourcing to large food vendors
and as a result food preparation facilities have been removed at school sites across the
country (Brillenger. Ohmart, & Feenstra 16). Unlike large produce vendors who clean,
cut, prepackage, and refrigerate, local farmers often do not have the facilities to prep their
produce. A barrier to initiating a farm to school program is addressing the need for more
equipment to prepare and store farm fresh produce. More refrigeration space may be
needed as well. However, infrastructure barriers can be overcome with the creative use
of exiting facilities in conjunction with fundraising efforts that provide seed grants for the

purchase of a salad bar, processing, and holding equipment.
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vendors who could wait months for payment and therefore, payment can often take
longer than the two or three weeks that small and medium size farmers often expect
(Mascarenhas and Gottlieb 17). When developing a farm to school program, it is
important to set up payment system that reimburses farmers quickly.

Although barriers to working with farmers exist, with understanding, flexibility,
communication, and innovative ideas, school districts and farmers can establish working
relationships that benefit everyone involved. The understanding and communication that
needs to occur is two fold: 1) food services need to establish good communication and
direct contract with farmers while understanding the logistics of procuring from local
farmers instead of a centralized vendor and 2) farmers need to be cognizant of the
logistics of working with a school district. One way that farmers can better work within
the school system is to create a centralized system of farmer vendors, such as a coop or a
non-profit business. Such a centralized system provides a way for farmers to collectively

communicate with the school district, receive orders, and deliver produce.
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Section IlI:
The Compton Case Study
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Background Information

Compton Unified School District

The Compton Unified School District (CUSD) is located in the vibrant City of
Compton, near the City of Los Angeles in the Los Angeles basin. It is bounded by Los
Angeles County on the west and north and by Long Beach and Carson on the south.
Compton is the second oldest city in the county

(http://www.pe.net/~


http://www.ed-data.k12.us/
http://www.ed-data.k12.us/
http://www.ed-data.k12.us/
http://www.ed-data.k12.us/
http://www.losangelesalmanac.com/topics/Employment/em12.htm

Project Plan Background

The plan for the Compton Farm to School Project is to have a far fresh salad bar
in all twenty-four elementary schools by the end of the 2004-2005 school year. The first
farm fresh salad bar was introduced February 25", 2004. A new salad bar program is
being implemented approximately every two weeks to one month. Tracie Thomas, the
Compton Unified School District Assistant Food Service Director who has began
working for the district since November of 2003, has led this ambitious roll out plan.
However, the support of the district and in particular the support and ambition of Tommie
Callegori, the CUSD Nutrition Service Director, enabled the project to exist and to

expand rapidly.
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How CUSD Quickly Implemented a Farm to School Program

Initial Project Requirements

In order to initiate and implement a farm to school project the following initial
requirements must be met:

1. There must be some degree of support from the district, the food services
department, and the food service director.

2. The food service director must have confidence, motivation, and problem solving
abilities.

3. All involved in a farm to school project need to understand the importance of the
project.

Support from the Nutrition Services Department

District and particularly food service departmental support is crucial for the
efficient implementation and expansion of a farm to school project. The first prerequisite
that the Compton Farm to School Project fulfilled was having support within the
Compton Unified School District Nutrition Service Department. CUSD Nutrition
Service Department’s philosophy directly supports the farm to school approach. The fact
that the food service program at CUSD is called the Nutrition Service Department (rather

than Food Service Department) underlines that connection. The mefficient is0.0833j0.1248 Tw 12 0 2 T






Taylor wanted to demonstrate that Santa Monica was not an exception, but rather that

farm to school is viable in other districts (Taylor February 20



The Compton Farmers’ Market Salad Bar Program (as part of the Compton Farm to
School Project) was created to:

1. Increase children’s taste for healthy food

2. Increase consumption, access, and exposure to fruit and vegetables

3. Increase nutrition awareness

4. Address overweight issues

5. Foster the development of life long healthy eating habits.

Compton Student Food Questionnaire

A questionnaire conducted by the author of this report illustrates why a farm to
school program is important in CUSD (See Appendix 2). The food questionnaire was
developed in order to research Compton student’s eating habits at school and at home
prior to the implementation of their schools farmers’ market salad bar. Another purpose
of the questionnaire was to learn what fruits and vegetables students wanted on their
salad bar. This two-page food questionnaire, written in both English and Spanish, is
included in the Appendix (See Appendix 2).

Copies of the questionnaires were given to the principal at Willard Elementary
School. The principal then gave the questionnaires to one 4™ grade teacher and one 5"
grade teacher. These teachers instructed their students to fill out the questionnaires as
part of an introduction to the salad bar, which was implemented within a week of the
questionnaire completion. Of the 69 students in these two classes, 60 fully completed a
questionnaire. The results from this questionnaire illustrates that prior to the salad bar

students at Willard Elementary did not consum6 0 Ore12Tj12 0 0 12 211.i 12 3218m(p)Tj12 ( two classe)






Furthermore, the food questionnaires reveal that prior to the salad bar, student
often did not eat the fruits and vegetables served in the traditional hot meals. In fact,
according to the student question, prior to the salad bar implementation, 68 percent of

students said that they never or only sometimes ate the fruit and vegetable offered.

Percentage of Students Who Eat the Fruit and
Vegetable Served at Lunch Prior to the Salad
Bar Implemention

32%

O Always eats the fruit and vegetable served

B Only sometimes or never eats the fruit and
vegetable

68%

There are many reasons why students did not always eat their fruits and
vegetables prior to the salad bar. These reasons include not liking the taste of the food,
having difficulty eating the fruit or vegetable because it was not sliced or prepared in an
appealing way, and not having enough time to eat the fruit and vegetable. The graph on
the following pages illustrates the various barriers to the consumption of fruits and
vegetables. The CUSD farm fresh salad bar program seeks to address the issues

demonstrated by the following graph:
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Reasons Why Students Do Not Eat the Fruit and
Vegetable Served in Traditional Scrr




bar. Adding variety not only maintains interest among the students, but communicates

that eating a variety of fruits and vegetables is important for good health

(


http://www.hsph.harvard.edu/nutritionsource/fruits.html

Most of the vegetables listed as favorite vegetables in the food questionnaire are

served on the salad bar. Favorite vegetables include:

Results of Food Questionnaire Asking Students
to List Their 3 Favorite Vegetables
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Phase One

In order to initiate and implement a farm to school project the following are

recommended first s



salad bar program, Nutrition Network funding, and careful management and purchasing
decisions.

A salad bar project is more financially viable if there is high student and teacher
participation because much of the salad bar costs are fixed labor costs and therefore the
costs per salad bar meal decrease as the participation increases. In CUSD 93.8 percent of
students qualify for free or reduced lunches. As a result, more students participate in the
school lunch program than, for example in the Santa Monica-Malibu Unified School
District, where only 23.5 per