
 

 

 

 

 

 

 

1. How much local food do you currently serve? 

Andover Milk (upstate) and Bread (bimbo) as well as fresh produce like 

apples, onions, eggs, lettuce, tomatoes, cukes, and carrots.  

Bolivar-Richburg All of our milk and yogurt are NY products 

Cuba Rushford That we know of; Upstate products (milk, yogurt, buttermilk etc), 

We purchase our sub rolls from Swatts bakery from Olean. Our 

school grows romaine lettuce. Even though it isn’t a lot we do 

serve it when it is ready.  I have told our produce provider that they 

must not send me foreign products and that we prefer as local 

products as possible when they are available.  Most of our apples 

are local. 

Belfast none 

Fillmore None 

Friendship None 

Genesee Valley many fruit and vegetables 

Scio Not sure 

Wellsville 20% 

Whitesville I serve local food only in September and October. It isn’t really a 

big amount. It’s usually what she has left over. 

 

  

FROM CARROTS TO CURRICULUM 

PRELIMINARY PROCUREMENT QUESTIONS 



 

2. What types of local food have you been purchasing, and from whom?  

Andover American fruit and vegetables is our vendor in Rochester. 

Occasionally we procure cantaloupe, strawberries, squash, 

spinach, grapes, and watermelon. 

Bolivar-Richburg Milk/yogurt are Upstate Farms 

Cuba Rushford See above. Our produce provider is American Fruits and 

Vegetables even though if Brigiotta’s prices become a lot lower I 

will have to switch to them. 

Belfast Brigotta’s Produce 

Fillmore N/A 

Friendship Brigotta’s Produce 

Genesee Valley American fruit and vegetables, apples, all lettuce, romaine, 

tomatoes, cucumbers, oranges, strawberries, blueberries, 

raspberries, radishes, carrots, peppers, watermelon 

Scio Upstate milk, yogurt, Hershey’s  Ice cream, American produce 

Wellsville Upstate milk, yogurt, Perry’s Ice cream, produce 

Whitesville From Cryder Creek Gardens located here in Whitesville. It is 

tomatoes and salad fixings. 

 

  



 

3. Do you currently use the DoD Fresh Program? Does the prime vendor for your region offer local 

products? 

Andover I have purchased fresh fruit & veggies through the OGS program 

but will not be going through the program this next year.  I will be 

purchasing everything through regular budget.   

Bolivar-Richburg No 

Cuba Rushford I do participate in the pilot program through American Fruits and 

vegetables and yes, they do. 

Belfast Some, We also have a school garden that supplies us with all kinds 

of leafy vegetables. 

Fillmore Brigiottas Produce, Prime vendor does offer some local food when 

available. 

Friendship No 

Genesee Valley I set aside money in the pilot program and use the company 

American 

Scio Yes we do the Pilot program and our vendor does offer local. 

Wellsville Yes we do the Pilot program and our vendor does offer local 

Whitesville I put aside money each year for fresh fruits and vegetables. It is 

through the government surplus program. I’m not really sure what 

my supplier offers for local. 

 

  



4. What types of local foods do you hope to serve and how often do you hope to serve them?  

Andover I would like to try things like sweet corn on the cob, baked 

potatoes, other fruits, and maybe green beans and peppers. 

Bolivar-Richburg We hope to use as much locally grown food as possible…produce, 

milk, dairy 

Cuba Rushford I hope that most of my salad bar will be local produce and that all 

the fresh fruits that can be grown locally that I offer will be local.   I 

would like to offer cooked vegetable that are grown locally 

however if we have to process them that might be a constraint 

that may be hard to overcome.  I would also like to try other 

products that I don’t know are local that would be appropriate 

and meet my budget.  Of course, these would have to be offered 

slowly and probably as samples at first. 

Belfast Apples, Strawberries in season, tomatoes 

Fillmore Tomatoes, Romaine, leaf lettuce. 

Friendship Fruits and Vegetables 

Genesee Valley All I can 

Scio As much as possible and within our budget. 

Wellsville As much as possible and within our budget. 

Whitesville I like to offer fresh fruits every day and I offer a julienne salad and a 

line salad every day and I love it when it is fresh.  

 

  



5. Will your existing infrastructure and staffing capacity accommodate your processing needs?  

Andover Most items would need to be washed with not a lot of prep. We 

can handle some wash, cut/slice, before cook time.  

Bolivar-Richburg Yes 

Cuba Rushford Not if there is a lot of added processing time. 

Belfast N/A 

Fillmore yes 

Friendship N/A 

Genesee Valley Yes as far as I know 

Scio Yes as long as there is not a lot of produce to clean and prep. 

Wellsville Yes as long as there is not a lot of produce to clean and prep. 

Whitesville Yes 

 

  



6. Will your storage needs change when you increase your local purchases? If so, how do you 

plan to accommodate these storage needs? 

Andover Storage needs will probably not change a lot. 

Bolivar-Richburg No 

Cuba Rushford Depends on how the food comes.  If there is a lot more fresh then I 

would need more cooler space. If the produce for frozen 

vegetable were already processed, then the cooler I have might 

be OK.  I would have wait and see what is available and what the 

students will eat. 

Belfast N/A 

Fillmore No 

Friendship No 

Genesee Valley No 

Scio We should be ok 

Wellsville We should be ok 

Whitesville No 

 

  



 

7. How will the procurement of local items affect your budget?  

Andover Not sure how it will effect budget. Items would have to be cost 

effective and reasonable.  

Bolivar-Richburg Hopefully locally grown foods can be procured for the same or 

lower prices so our budget will not be negatively impacted. 

Cuba Rushford If they are more expensive my food cost will go up.  Therefore,  my 

budget expenses will go up.  I would have to get prior approval 

from my business office but with the extra reimbursement I don’t 

see that as a problem. 

Belfast Cost may decrease, 

Fillmore Should not change. 

Friendship N/A 

Genesee Valley Hopefully at a good price 

Scio As long as they are not a lot more than we already pay we should 

be ok as we are on a tight budget. 

Wellsville As long as they are not a lot more than we already pay we should 

be ok as we are on a tight budget. 

Whitesville If it would qualify under the surplus food program it would be 

great. Sometimes the products from the Cryder Creek company is 

higher than that of my supplier 

 

  



8. How will your menus change now that you’ll be incorporating more local foods into school 

meals? 

Andover Adjusting new fresh items 

Bolivar-Richburg More fresh fruit and vegetable choices 

Cuba Rushford Not much to begin with.  We already have a salad bar where we 

serve fresh fruits and vegetables every day at the MHS. At the 

Elementary we offer a green salad every day and baby carrots 

and fresh fruit.  I would slowly add items as we promote those items 

with taste testing and information about them. 

Belfast Not much, We currently offer Salads and salad bar daily. 

Fillmore It will not change as we offer fresh fruits and vegetables every day 

on the salad bar. 

Friendship More fresh vegetables 

Genesee Valley We will serve more choices of fruits and vegetables 

Scio should not change a lot 

Wellsville The main dishes will not be a lot different, maybe just vegetable 

and fruit choices. 

Whitesville I don’t think a lot…… 

 

  



9. Have you taste-tested any local foods or new recipes?  

Andover Have been doing taste tests to elementary classes monthly. 

Example: Potatoes cooked red/white/blue. 

Bolivar-Richburg 

 

No 

Cuba Rushford Not at this time but will when they become more available. 

Belfast No 

Fillmore No 

Friendship No 

Genesee Valley No 

Scio No  

Wellsville Not very often 

Whitesville No…. 

 

  



10.  Please explain any issues you foresee regarding to local food procurement. 

Andover I think overall this is a good thing. Billing to each farmer may 

be difficult but can be attained. The food must come in 

clean and as easily manageable as possible for staff to 

handle. We have a small kitchen with about 10.5 hours daily 

to prep everything before serving to our students.  

Bolivar-Richburg Currently we do not have contact with any local food so it is 

difficult to foresee any impacts 

Cuba Rushford Quantity and student acceptability.  I have quite a lot of difficulty 

with getting students to take anything except lettuce and some 

tomatoes and cucumbers.  Maybe some green peppers, onions 

and chick peas. I feel that we would need to have outside help.  

For instance, the farmer or producer could come in and give a 

presentation or demonstration about that product. I think that 

would generate more interest in the product and more might try it. 

Build up anticipation for the product and give away samples. 

Belfast Availability 

Fillmore Availability, consistency  

Friendship N/A 

Genesee Valley Hopefully reasonable pricing and be able to get good product 

throughout the year 

Scio The Pilot program allows us to use USDA dollars for local fruit and 

vegetables. Keeping up with our demands and amounts. 

Wellsville The Pilot program allows us to use USDA dollars for local fruit 

and vegetables.  

Whitesville We are a small school and sometimes it’s hard to get vendors here 

and therefore we have to pay the price. 

 

 

 


