
Harvest of the Month 

Harvest of the Month is a Farm to School initiative that 
promotes a different locally grown food in the school 

cafeteria (and beyond) each month.  

Harvest of the Month efforts promote and increase awareness of your 
Farm to School initiative, while educating students and the community. 

There are several ways you can implement a Harvest of the Month 
program. Consider these resources and suggestions and adapt them to 

meet the needs of your school or district. 

Identify what your Harvest of the Month item will be each month. Start with December, 
January, February, March, and April: these are the months where you will have the fewest 
options. Refer to the Quick Start Local Procurement Guide or check with your distributor 
to see what’s in season each month. Your Harvest of the Month should be something you 
can serve at least twice during the month. Here’s the schedule Buffalo Public Schools used 
during the 2017-2018 school year: 

Check out Farm to School recipe resources here. Consider featuring your Harvest of the 
Month item or recipe as part of a NY Thursdays menu. NY Thursday menus feature all or 
mostly NY-sourced ingredients.  

Decide if you will simply highlight an item or recipe you already 
use, or if you will feature a new Harvest of the Month recipe.  

Next 

If you are looking for inspiration on how to go above and beyond with your Harvest of the 
Month program, check out these initiatives. 
 

Island Grown School Farm to School 

Massachusetts Harvest of the Month Profiles 

Vermont Harvest of the Month 

Whatcom Farm to School  

September: Corn 

October: Kale 

November: Broccoli 

December: Root Vegetables 

January: Butternut Squash 

February: Cabbage 

March: Potatoes 

April: Dried Beans 

May: Tomatoes 

June: Field Greens 

Harvest of the Month Inspiration 

Start here  Come up with a schedule. 

https://s3.amazonaws.com/assets.cce.cornell.edu/attachments/32070/Quick_Start_Procurement_Guide.pdf?1531750878
http://www.islandgrownschools.org/
http://www.vermontharvestofthemonth.org/
http://www.whatcomfarmtoschool.org/posts/category/harvest_of_the_month/
https://www.massfarmtoschool.org/announcement-tags/hotm-profiles/


Consider incorporating these approaches. You may want to pick and choose, and you don’t have to use 
the same approaches every month.  

Highlight the HOTM on your lunch menu. Find ideas and suggestions here. 

Post the HOTM infographics and newsletters on your School Nutrition website. If 
you’re using the School Nutrition Network website platform, there may already be a section where you can 
do this. If not, talk to your school’s web administrator or whomever manages the website. 

Send a letter home to families. Describe what F2S and HOTM are, and include a HOTM calendar. 

Check out a sample letter here. 

Share the HOTM newsletter via print, email, or parent portal. 

Use school Facebook, Instagram, and Twitter accounts or parent apps like Class Dojo 
and Remind to promote Harvest of the Month. Consider posting the Harvest of the Month 

poster or icon, providing a little information about the item, and encouraging parents to have their 
children try it at lunch. For example: “The May Harvest of the Month is Tomatoes. Try Farm to School 
Salsa, made with Tomatoes from Intergrow Greenhouses in Upstate NY, on May 10th and 24th. Thanks to 
Intergrow’s greenhouses, we serve NY tomatoes in our school lunches and salad bars year-round.” 

Post HOTM signage in cafeterias and throughout the school. Put posters up in the cafeteria 

where kids can see them anytime. Display infographics on walls near the lunch line so students can learn 
more while waiting, or on lunch tables so they can read while eating (tip: use metal ring menu holders to 
display inforgraphics on tables). 

Have food service staff and lunch monitors encourage students to try HOTM menu 
items and engage students. For example, on the lunch line say to students “The Harvest of the 

Month is Tomatoes. Try the Farm to School Salsa, which uses fresh tomatoes grown in NY State.” In the 
lunchroom ask, “Did you try the Farm to School Salsa? How did you like it?” 

Do taste tests. Taste tests offer students an opportunity to sample locally-grown menu items. They can 

be conducted in the classroom or in the cafeteria, and can be as simple as providing samples of a menu 
item being served that day. There are many ways to conduct taste tests. Here are a few examples, but you 
can find more information by visiting the Cornell Cooperative Extension of Erie County website.  

In the cafeteria: Start by posting HOTM posters and infographics. Set up a table or walk around with 

a tray of samples so students who didn’t buy lunch get a chance to try the HOTM item. Engage students 
by telling them what they are tasting and where it was grown. Ask what they think of the food they are 
trying. 

In the classroom: Let students try the HOTM in a variety of ways. For example, raw broccoli, steamed 

broccoli, and roasted broccoli. Teachers and food service staff should work together to coordinate in-
classroom taste tests. If possible, invite the food Service Director or other food service staff to the 
classroom to conduct the taste test, talk about where the food came from, and when they can try it at 
lunch. 

Integrate Harvest of the Month into your educational curricula. For more information on 

Farm to School education, visit the Cornell Cooperative Extension of Erie County website. 

Last but not least: Promote the Harvest of the Month. 

http://erie.cce.cornell.edu/agriculture/harvest-of-the-month-materials-1



