


 FNS has an eight-year history of F2S efforts, beginning 
in 2006 with single purchases of corn, green beans, 
and collard greens.  

 In 2009 the first “Farm Fresh Produce” bid was 
approved by the district’s School Board, enabling FNS 
to work directly with a local distributor to purchase 
and deliver products to the schools. 

 In 2013, Sarasota County FNS was awarded a $100,000 
USDA Farm to School Grant to supercharge the 
program.  



1. By July, 2015 50% of all produce will be locally 

sourced. 

2. By July, 2014, the variety and amount of locally grown 

produce will be increased. 

3. Partner with Extension. Open communication will be 

established with new and existing F2S farming partners 

by July, 2014. 

4. Expand school garden emphasis by November, 2014. 

5. Extension will communicate with farmers, and FNS will 

share the message with schools about farm field trip 

opportunities by November, 2014. 

6. Distribution challenges and barriers will be identified 

and resolved. 

 



Overall: 17.6% 



Vegetables: 

Cabbage (green),  

Cabbage (red),  

Celery,  

Cucumbers,  

Green beans,  

Kale,  

Lettuce (Romaine), 

Peppers (green),  

Peppers (red),  

Potatoes (Fingerling), 

Potatoes (red), 

Radishes,  

Squash (yellow), 

Squash (zucchini), 

Tomatoes (round), 

Tomatoes (cherry), 

Tomatoes (grape). 

 

Fruits: 
Grapefruit (ruby), 

Oranges, 

Strawberries, 

Tangerines, 

Tomatoes (cherry), 

Tomatoes (grape), 

Tomatoes (6x6), 

Watermelon. 

 







 Many examples: Denver, 

Baltimore. 

 Supply school cafeterias. 

 Excellent learning 

experience for students. 

 Job training in agriculture. 

 Community opportunities: 

CSA, Nutrition Education 

classes, bulk purchasing 

of farm/gardening 

supplies. 



 27 active school gardens! 

 Bay Haven Food Forest 

 Gocio Permaculture-style 
Garden 

 Laurel-Nokomis 
Horticulture Wheel 

 Phillippi Shores 
Elementary Raised Bed 
Garden 

 Field trips will be shared 
in an article in our Fall 
newsletter. 

Step 1: Cover Crop 



 Distribution: Sourcing quality 

FL produce and delivering to 

39+ schools. 

 Budget: Reimbursed $3.01 per 

free lunch, $2.61 per reduced 

price lunch, and 36 cents per 

paid lunch. 

 Menu planning and seasonality: 

planned 6 weeks in advance. 

 Scale: Partnering with other 

school districts to increase 

volume. 

 



The following six produce items make up 
47% of our entire produce budget. If we 
were able to procure these items from FL 
farms, our yearly average would reach 
74% FL-grown. 

 Grapes: $80,745/year 

 Romaine, Chopped and 
Bagged: $67,187/year 

 Broccoli Florets: 
$44,663/year 

 Oranges: $35,957/year 

 Bananas: $31,957/year 

 Carrots, Baby: $30,961/year 

Targeted Produce Items: 







“Recognize that you are engaged in a process of recruiting 

interest, demonstrating success, and challenging people to 

imagine what's possible.”                

  – sustainablefoodpolicy.org 


