
Farm to School Advisory Board 
Meeting 3 

8/14/2018 

3:30PM-5:00PM 

Cornell Cooperative Extension of Allegany County  

Conference Room  

 

Present: Patricia, Linda, Laura, Kim, Deb Root, Cheryl, Adam 

Absent: Craig, Danelle, Kathi, Zach, Bob, Deb Wagoner, Andrew 

 

Minutes: 

1. Project Overview  

a. Districts getting to 30% local in SY 18-19 

i. Wellsville – is already at 30% and aims to maintain this 

level throughout the school year. 

1. They had Farmer Fridays in October, which 

highlighted NYS corn, plums, Brussel sprouts, 

potatoes, and grapes 

ii. Genesee Valley 

1. Genesee Valley is close to 30% already, but 

wanted to procure more NYS products like meat, 

specifically hot dogs, to ensure their 30% status  

iii. Bolivar-Richburg 

1. Tracie Middleton, cafeteria manager, thinks that 

her district will hit 30% NYS procurement with little 

variation in her menu (mostly apples and milk) 

and has made it seem like she will carve her own 

path to this goal. 

b. Formula for 30% -- going over “Roadmap” for districts 

i. See “Whitesvilleroadmapdetailed.pdf”  

ii. Andrew Harris looked over the roadmap and indicated 

that he wanted 6 product prices to be changed, either 

higher or lower. 

iii. By utilizing this road map, each month is ensured to be 

over 30% NYS procurement. 

iv. It is in Cassandra’s opinion that if we have 3-6 districts in 

the county all subscribe to a particular schedule (to all 

serve X vegetable on X week of September, etc), this 

will make it easier for the distributors, farmers, and most 

importantly cafeteria manager. 

v. I’d like to solidify how many districts / overall quantities 

we would need by the end of this month. This way, it 

would help the cafeteria managers place their USDA 



requests, as well as allow the farmers to purchase seed 

and plan ahead for the 2019 growing season. If all goes 

well, this schedule with similar quantities can be 

replicable each year. 

c. Partnership with Allegany County Jail 

i. NYSAWG (New York Sustainable Agriculture Working 

Group), part of Southern Tier West, and YLPC (Your 

Local Produce Connection) have started a partnership 

with the Allegany County Sheriff’s Office to have the 

inmates at the jail process, blanch, and freeze local 

product for the schools.  

ii. There is an MOU drafted for this partnership. Right now it 

is at the hands of the county attorney for feedback, 

then it will go back to NYSAWG, and eventually have to 

be passed at the county level. 

2. Miscellaneous Updates  

a. NYS Processed Foods 

i. Cool Tropics – Is a company that works with Welch’s 

and has made a 100% grape slushie product that 

counts as a serving of fruit for the schools. Latina, a 

local distributor, has this in stock currently. 

ii. NYS Hot Dogs – Red Barn Provisions is releasing a hot 

dog, which they debuted at the School Nutrition 

Conference in Saratoga in October, for schools to 

procure in December. This beef is from the greater NYS. 

Cassandra tried to find a way for a WNY or Allegany 

Hot Dog, but didn’t have any luck on this front. Wilson’s 

didn’t want the extra orders, and USDA processors did 

not want to make the hot dogs for local beef farmers 

who inquired. Many schools like the idea of serving NYS 

hot dogs once a month, and feel more positively about 

serving local hot dogs than local beef, though both are 

similarly priced. 

iii. NYS Cheese Sticks – Upstate Farms bought the Kraft 

Polly-O Plant in Campbell this summer, and have 

started making their own NYS mozzarella cheese sticks. 

Some schools have already procured them and enjoy 

them, where others have commodity cheese sticks 

they have to use before purchasing NYS sticks. These 

are another easy way to up schools’ NYS procurement 

and help support local dairy farmers. 

b. Wellness committees at each school district 

i. Cassandra did not have a large update on this, but 

because Wellness Committees were part of the original 



grant proposal, wanted to share that she contacted 

each school nurse from the districts in the county in 

pursuit of attending their wellness committee meetings. 

Her email was only replied to by two different nurses, 

one of which saying that they did not have an active 

wellness committee, and another saying that they 

would love for her to attend and would send the 

agenda once school commenced. This did not 

happen. Cassandra does not want to spend too much 

effort pursuing this aspect of the project after this.  

c. Farm to School Cohort & Collaborations: CCE-Erie  

i. Cassandra and CCE-Erie Farm to School Coordinator, 

Becky O’Connor, are in regular contact with each 

other and share updates on their perspective projects. 

While their projects are different in scope, they align in 

various ways and Cassandra has enjoyed collaborating 

with Becky on things like the Slushie market demand 

survey, in which Cassandra sent surveys to the cafeteria 

managers of Allegany and Cattaraugus counties to 

gauge market demand for the grape slushies. This 

would allow the large distributors to be comfortable in 

stocking this product at their warehouse.  

d. Local Beef & Wellsville CSD 

i. Wellsville has been serving local beef each week for 

their Taco Tuesdays, which amounts to over 120lbs per 

week! As far as Cassandra knows, this partnership has 

been beneficial and smooth between both Keith from 

Hoffman Farms and Bob from Wellsville CSD. 

e. Distribution and Aggregation  

i. Cassandra wanted to convey the sentiment that Deb 

Wagoner has expressed to her earlier in the summer. 

Deb was concerned that some farmers did not want to 

work with a distributor, and that working with a 

distributor would diminish the integrity if a farm to 

school program. While Cassandra sees the merit in this 

thought, she also thinks that distributors would make the 

process go smoothly for both schools and farmers. Less 

paperwork, keeps the farmers on the farm, etc. 

Especially with small orders, some farmers may be 

spending more in gas than they are making.  

ii. The board and Cassandra wanted to stress that farmers 

are welcome to sell to schools at their own volition, and 

that a distributor is just a bonus partnership and asset to 



the program. The more local food in schools, the 

merrier! 

f. After school program at Genesee Valley 

i. Cassandra taught 8 after school programs with 

elementary and middle school students at GVCC. 

There, students weeded, planted, and harvested 

produce in the school garden. They even created 

dishes like salsa and bruschetta with their produce. 

Cassandra was impressed that students liked raw basil, 

garlic, onion, and tomato, and even liked balsamic 

vinegar! 

g. Whole Kids Foundation Grant – Zach Owen 

i. Cassandra applied to the Whole Kids Foundation Grant 

on behalf of Andover Central School. She worked with 

Zach Owen to request funds for additional tools and 

equipment for Andover’s School Garden. 

ii. Cassandra also wrote a press release about the school 

garden and the cafeteria using eggs that Andover 

students produce. See here: 

1. http://www.wellsvilledaily.com/news/20181102/st

rongfrom-courtyard-to-cafeteriastrong 

h. Applied to NYS Farm to School Grant 

i. In September, Cassandra applied to the NYS Farm to 

School grant. Through her conversations with cafeteria 

managers, she realized a limiting factor: Freezer Space. 

Therefore, she applied on behalf of four collaborating 

school districts, Friendship, Scio, Wellsville, B-Richburg to 

procure a large outdoor freezer that would be a shared 

frozen storage entity among the districts. The Allegany 

County jail offered to house the freezer at their facility. 

Though schools can utilize the partnership with the jail 

for the frozen food that would be housed in this freezer, 

this is not a requirement to participate and use the 

equipment.  

3. Next Steps  

a. Recruiting 3-5 districts to adopt roadmap  

i. Currently, Wellsville CSD and Allegany-Limestone CSD 

are on-board to follow the local food schedule as seen 

in the attached “Whitesvilleroadmapdetailed.pdf”  

ii. Cassandra is hoping that several other districts will also 

subscribe to this plan: Scio, Andover, GVCC, Whitesville, 

and Cuba-Rushford CSD 

b. USDA Farm to School Grant for Schools 



i. Wellsville CSD is interested in pursuing the Farm to 

School Grant through the USDA due in December. She 

will adapt her NYS farm to school grant for a joint 

freezer that the schools can house their frozen and 

processed local produce.  

c. Advertising materials for local farms / farm products 

i. Cassandra has developed various posters for the 

schools to use when highlighting local vegetables. She 

has given Wellsville CSD posters for 5 different products, 

and will provide districts frames to place the posters 

interchangeably for each product.  

d. Conducting Taste Tests for Harvest of the Month 

e. Garden Based Education: School Garden Coordinator Day 

Conference  

i. Cassandra is hosting a conference on December 4th for 

teachers that either have or are interested in school 

gardens or other ag-based curricula. She is excited to 

work on the educational portion of Farm to School and 

for the teachers in neighboring districts to meet each 

other and discuss best practices.  

f. Recruiting Farmers & Crop planning  
i. Using the interested farmer list, Cassandra is going to use the 

months of December and January to contact farmers with 

the pounds / amounts that the schools have expressed their 

needs and try to organize a systematic crop planning 

approach between farmers. She thinks that if the farmers are 

aware of what to grow, how much, and at a relatively set 

price, they will be more willing to grow products for the 19-20 

school year.  

4. Discussion: Questions to research moving forward  

 There was an interesting question about whether farmers / cafeteria 

managers should have growing contracts between either parties. Cheryl 

Thayer said that a school district she works with just got a waiver from the 

USDA in order to have such a contract with a local farmer. Kim indicated 

that there would be hesitance from farmers, especially small farmers, 

about signing contracts with schools. We discussed a MOU, which is not 

legally binding but could give confidence to farmers in the winter for 

them to grow produce, knowing that it will have a market. Adam 

suggested that perhaps the MOU should be between him and the 

farmers, and him and the schools, so make the paperwork less 

cumbersome for each party. Without Bob’s presence, this conversation 

was left unconcluded, but worth investigating further.  

 Linda asked whether having sponsorships from various regional funders for 

schools was a good tactic to fund local products, as they are more 



expensive. While this method has worked for other schools, Cassandra did 

not like this method for Allegany County. 1. The additional reimbursement 

from NYS should cover the additional costs, and 2. That approach is an 

unsustainable approach to funding unless there is a committed funder. 3. 

Cassandra also thought that farm to school shouldn’t be a burden to 

local businesses, and that the schools should pay for their food! While 

schools may feel free to fundraise like this on their own, Cassandra does 

not want to personally leverage sponsorships for Farm to School. 

o ***** Correction to this bullet: Linda mentioned sponsorship as 

community PR endorsement not for funding.   

 Cheryl Thayer also relayed her latest field trip to Wheatfield Gardens, in 

Tonawanda, NY. They have just started a hydroponic lettuce operation 

that can run year-round. Their product has a 32-week turnover rate.  

 Patricia asked Cassandra to help her with some grants she was planning 

to apply for this year. Cassandra said that, of course, she would love to 

help! 

 Composting school waste. // Bio digesters // single use plastics in schools 

o School-wide composting was posed at the CCE-Allegany Annual 

meeting. This is also of special interest to Andrew Harris, advisory 

board member, who has spoken about this to Cassandra in the 

past. Bob from Wellsville indicated that there was interest for 

composting, and that students already separate their food waste 

from their utensils, etc, so composting would be an easy step. His 

caveats were about timing, etc, but he said that this was a 

possibility.  

o Patricia Eshelman already composts for her entire district, but said 

that there was not much food waste that the schools produce, or 

are at least giving her. She said that most of the school’s waste is in 

their single-use silverware and plates. The group was appalled that 

this should be allowed, and that there should be legislation(!) to 

ensure more sustainable school-wide practices. How can we make 

this happen!?  

o Laura has experience in the rocket bio-digesters which turn food 

waste to compost within a few weeks.  

o Cassandra had done some research on this during the summer, and 

a small bio digester is about 50k. There is a food waste grant by the 

DEC which is due in February, which Cassandra will investigate 

more. See link here: http://www.dec.ny.gov/press/114615.html 


