Waupaca County Farm-to-School Program -Possible Actions 
1. Local produce taste testing in the classroom (modeled after the Tasty Tuesday program in Clintonville).  Examples of possible produce tasting by month (Brent knows how to make kids love this stuff):

September:  Melon, raspberries, cherry tomatoes

October:  Kohlrabi, winter squash, arugula salad

November:  Carrots, Cabbage (Cole Slaw), 

December:  Apples, parsnips, beets, apple cider

January:  Potatoes (salad or American fries)

February:  Sweet Potatoes (fries), local grape juice

March:  Cranberries (Craisins), local meat sticks

April:  Hoop house salad, local cheese samples

May:  Radishes, spinach (Spanakopeta), asparagus

June:  Strawberries, Rhubarb (crisp), broccoli salad (with local nuts and raisens)

2. Parents support of “healthy local snacks” – Parents pay money to purchase local produce that will be served as snacks instead of processed food.

3. Special varietal taste testing of local produce (including “California” and “Texas” produce as a control) for parents and students at the same time as parent teacher conferences.

4. Locally produced salad bar – June/September/October

5. Farmer led classroom education about growing local food and the Farm-to-School program.

6. Tours of local farms by Food Service Staff, PTO members and School Boards

7. Local Produce Fund Raising Event – prior to Thanksgiving/Christmas Holiday (proceeds will be used to purchase local produce for schools to offset costs for limited food service budgets).

8. Year round local food in schools – carrots, sweet potatoes, potatoes, winter squash, frozen berries, apples, cheese, bread. Etc.

9. Support for school garden plots 

