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Sticky Note
Do you need a better CHIP logo? This is corroded. 
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Sticky Note
Add Healthy Works


‘ Wellness 1s Common Ground ©

= an interest in food
an interest in educating all students



jarnett
Sticky Note
I haven't seen Diana's morning presentation, yet. You might add a slide on the benefits of school gardens like in your joint use presentation. 
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jarnett
Sticky Note
I'm not sure what this slide is about. Deirdre is covering wellness. I would go easy on wellness and talk more about the importance of partnerships in creating a garden that will last.


Etfective
nutrition

education

involves:

= Increasing
knowledge

= Changing
attitudes and
behavior
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Hearst Elemgntary
San Diego East

School Coordinator:
Sue Thomas

Master Gardener Consultant:
Frank Borkat
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Central Elementary
San Diego Central

School Coordinator: Master Gardener Consultant:

Agustin Luzano Meredith French



Successful School Garden Programs have...

Community Partnerships
Nutrition/Wellness Links
Science Curricula (and other) Use
Environmental Preservation
Training for future work




‘ School Gardens with Community Partnerships ©

= Geographically
close partner

Shares common
Interest in families
school works with

May provide:
o Staffing
o Materials

o Economic
support



jarnett
Sticky Note
I'm sure you'll cover this, but make sure you emphasize why we are doing this.  I think it's appropriate to show one slide, if you have it, that shows a great garden gone fallow.


Detining Joint Use

Agreements (either informal or formal)

Formal Agreements offer:

o Increased sustainability, by creating legitimate long-term
access

o Clarity on roles and responsibility for the purposes of
maintenance, operations, liability, ownership, or cost

Resources:

o National Policy and Legal Analysis Network to Prevent
Childhood Obesity: http://www.nplanonline.org/nplan/joint-
use

o Prevention Institute, JointUse.Orq:
http://www.jointuse.org/home/



Successful garden to cafeteria alliances



jarnett
Sticky Note
You might a generic statement in your presentation that garden-grown produce is the most "local" in "local".  It might help people understand that this is a part of the farm to school movement.
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‘ Classroom demonstrations

and Garden Club
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International
Baccalaureate
Action Cycle



‘ Our first Garden to Cafeteria




“This Year: Four Pounds per Week




English Language Advisory Council Leaders form a
Garden Club




SDUSD Farm to School Procurement

2011 to 2012 LOCAL FOODS ORDERS FOR FARM TO SCHOOL

Local Food Item Farm Service Model

Old Grove Oranges HOTM on Salad Bar

Green Beans OC Produce LLC HOTM on Salad Bar
Movember
Oranges, Navels Stehly Farms Organics Menu
Persimmaons Sahu SubTropicals HOTM on Salad Bar
December
Kabocha Sguash Suzie's Farms HOTM on Salad Bar & Menu
January
Avocado Stehly Farms QOrganic HOTM on Salad Bar & Menu

HOTM on Salad Bar

Romenesco Cauliflower Suzie's Farm

Avocado Stehly Farms Organic Menu
Strawherries TBD HOTM on Salad Bar

Ma -
¥ Oranges, Navels Stehly Farms Organics Menu

Additional months and local food items are yet to be determined. Other items to be “menued” when available will include Cabbage, Limes,
Lettuce. This is not an exhaustive list but an approximation established at the beginning of the school year. (50] - Special order.



Persimmon Harvest of the Month
prototype card for
Mid City IB Schools

Chef Olivier Bioteau of the Farm House Cafe

Persimmon Bruschetta
Anitalian appetizer usually made of diced fomatoes, basil, garlic,
olive oil. spooned on a slice of toasted bread.

2 persimmons
(Peel fhe persdimmon ke an appie then dice nfo 174 inch cubes)

2 shallots (Peal then dice very fine)

1 tablezpoon of chopped italian parsley
1 tablespoon of chopped tarragon

1 tablespoon of chopped chive

pinch of salt

fresh ground black pepper

143 cup of extra virgin olive oil

2 tablespoon of rice wine vinagar

Ina mixing bowl, stir the persimmons, shallots, all the herbs, season
with salt and pepper add clive oil and vinegar and sfir to combing.

Serving Suggestion:

Bruschetta can be served on large slice of grilled rustic bread, in o
salad with mozzarella cheese or on fop of a grilled filet of fish or
chicken breast.

Reasons to Eat Persimmons

Half of ong medium persimmon provides:
= An excellent source of vitamin A*
= Agood source of fber and vitamin G

= A source of many anfioxidants. including beta-corotene, lutain,
zeaxanthin and lycopenea
* Viamin A seives several funclions in the body. ¥ helps maintain good
vigign, fight infeciion. sugport cell growith, and keep skin healthy.




Strategies for sustainable partnerships

Use a collaborative approach

Celebrate successes

Communicate

Fund something useful to the collaboration
Creatively fundraise for the collaboration



“ \| S v the Crawfwd Garden Club on CAMPUS!
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Find your garden champions
and partnerships

= San Diego Master Gardeners
http://www.mastergardenerssandieqo.org/schools/schools.php

= Other school gardeners
http://www.csgn.org/

= Regional Garden Education Center Classes

http://www.victorygardenssandiego.com/?page 1d=160




Places to begin...

= School-wide tasting events
= Classroom tasting, cooking
= Waste audits




‘ Other helptul resources:

= Profiles of some sites with successful
school garden and food services

a http://www.healthyschoolenvironment.orqg/far
mtoschool

= Davis Farm to School

o http://www.davisfarmtoschool.org/index.php/p
rograms/




Thank youl

Mindy Swanson

Parent Garden Coordinator/Consultant
510-918-0831

mindysue@igc.org





