
 
  

“I can’t think of 
a better way to 
connect kids to 
food than 
teaching them 
to grow it, and 
then getting it 
on their tray 
everyday!” 
 

-Sullivan Co. 
BOCES 

CCE’s Healthy Schools Project Outfits 
Every Building with Salad Bars 
Summary 
The Cornell Cooperative Extension Sullivan County Healthy Schools (CCE CHSC) 
and Communities project provided every school building in the Liberty, Fallsburg, 
and Monticello Schools Districts, plus BOCES, with fresh salad bars. 

Challenge 
CCE CHSC school partners all meet the federal USDA baseline food service 
standards but still had a hard time providing a diverse array of fresh produce 
options to students and faculty due to a lack of proper storage and service 
equipment. 

Solution  
The CCE CHSC project was able to assist school food service staff in identifying 
salad bar equipment that is of proper height for students and that have the required 
cooling and storage features to serve fresh produce throughout each lunch period.  
 
One salad bar was provided to the Liberty School District, who was able to leverage 
that resource to raise community funds and secure another grant source to 
purchase two additional salad bars, ensuring each schools’ student body had new 
access to the fresh produce.  
 
In Monticello, all four buildings were provided with a new salad bar and one was 
provided with a yogurt bar, based on student demand. CCE CHSC is now working 
with the food service director and our partners at Eat Smart New York (ESNY) to 
roll out professional development training for kitchen staff to ensure a firm 
understanding and capacity to adequately maintain, stock, and serve from the new 
resource.  

Cornell Cooperative Extension Sullivan County 
New Salad Bar at Liberty Schools! 



Contact 
SueAnn Boyd 
CCE Sullivan 
64 Ferndale Loomis Rd. 
Liberty, NY 12754 
845-292-6180 
srb46@cornell.edu  

Type of Change: 
Practice & Environmental 
 
Expected Outcome: 
Healthier eating 
 
Setting: School 
 
Reach: 2,500 
 

Fallsburg Schools are benefitting from three salad bars in their buildings as well as 
exploring how to use the district’s new garden to introduce new fruits and 
vegetables to students and to stock the bars. 
 
Overall, more than 2,500 students, faculty, and staff now have regular, diverse 
healthful options as part of their lunch offerings five days a week.  
 
Lessons Learned 
 Factor 1: Professional Development is a must! Be sure to include think about 

your staff training plan before delivering the salad bars. 
 Factor 2: Produce prep needs to be considered. Does the cafeteria have the 

necessary equipment to prep the veggies for the salad bar? Do the staff know 
how to use it? How much time will it take? These are all things to consider 
before implementation. 

Achieving Sustainable Success 
Community partners at Sullivan County BOCES, Sullivan Renaissance, and Catskill 
Mountainkeeper continue to work with CCE CHSC and the school sites to build 
school capacity to use edible gardens as a tool to connect kids to food and to 
enhance the school lunch experience.  
 
Next year, CCE CHSC plans to give a focus to other ways to increase fresh 
produce in the lunchroom, including Farm to School efforts and the development of 
a food hub to make local procurement more attainable.  
o the future. 
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