
A NEW MARKET 

When producers participate in Farm-to-School programs, they have the opportunity to open their 

agribusinesses to new markets.  By working with institutions, farmers can sell their products to reliable, 

consistent clientele and feel the satisfaction of knowing that their products are being utilized to feed 

local children and families.  

 

Cornell Cooperative Extension of Allegany County received a two-year grant to implement a Farm-

to-School Program. The focus of this project is to increase the economic opportunities for local 

farmers. Many cafeteria managers want to prioritize purchasing from Allegany County farmers, with 

secondary preferences given to farmers in neighboring counties. 

 

All farms are encouraged to participate in this program, regardless of their size or product diversity. 

The goal is to connect all local farms to Allegany schools in a cooperative manner, and we need 

your help! It’s not Farm to School without the farmers.  

Please see the rest of this packet for more detailed information about this project. 

 

 

 
 

 
 

Infographic from http://www.farmtoschool.org/news-and-articles/tag/Farmers/ 

SELLING YOUR MEAT TO SCHOOLS 

Farm to School in Allegany County 

CONTACT 
CASSANDRA BULL 
Farm-to-School Coordinator 

cb775@cornell.edu  

585-268-7644 ext. 25 

5345 County Road 48 

Belmont, NY 14813 

INTERESTED? 

Please email or call Cassandra Bull at Cornell Cooperative 

Extension of Allegany County to be involved or for any 

additional questions. After some preliminary discussion, she 

can add you to the Farm to School Producer list and connect 

you with a local food distributor. Even if you are hesitant 

about a number of factors, this list is non-committal and 

participating in this project offers the opportunity to sell to 

local schools starting as early as September 2018.  



BACKGROUND 

 Cornell Cooperative Extension of Allegany 

County received a two-year grant from the 

New York State Department of Agriculture 

and Markets  to implement a Farm to School 

Program. 

 In 2018,  New York State made a historic 

commitment to increase the fresh food   

grown on New York farms being served in K-12 schools across the state. They did this by 

inflating the meal reimbursement from 5 to 25 cents to schools that purchase 30 percent of 

their lunch ingredients from New York farms.  This new legislation creates a big incentive for 

schools to think locally when purchasing ingredients for school meals. 

PROGRAM GOALS 

 This project aims to increase the amount of local food procurement by 7-15%. 

 Estimates suggest that this project will annually invest a range of $171,400 - 367,300 back into 

the hands of the regional farming community  

TASKS 

 PLANNING:  

1.Determine school needs and budgets 

2.Recruit local farmers to participate (based on 

capacity and profit margin) 

3.Explore food distribution and/or  bid process for 

increasing the amount of local foods in Allegany 

County Public Schools (By September 1, 2018). 

 IMPLEMENTATION:  

Integrate local food into school meals, implement a Harvest of the Month Program to 

introduce new seasonal recipes, educate students about local food and agriculture by 

providing resources to teachers that will incorporate garden-based learning in to the 

classroom.  

“Every dollar invested in Farm-

to-School activities, another 

$2.16 is generated through lo-

cal economic activity”. 

 

-Upstream Public Health 

FROM CARROTS TO CURRICULUM 

PROJECT OVERVIEW 

THE 3 C’S OF FARM-TO-SCHOOL 

 

 

 

COMMUNITY—CLASSROOM—CAFETERIA 



GROUND BEEF 

SERVING LOCAL MEAT 

 What kinds of products are you looking for? And how much?  
Many schools do not have the capacity to cook their own meat anymore, so most of the 

meat served in public schools is pre-cooked. The lack of staff time / equipment in cafeterias 

has made it difficult to integrate raw meat in schools, but ground beef is one of the only 

products still being cooked in Allegany County schools. Ground beef is versatile and can be 

utilized in many different dishes from tacos to pasta.  
 

 How much do the schools pay for meat? 
 Public schools have the option to purchase goods through a USDA surplus program. Right now 

the schools are paying $1.14/ lb for ground beef. This price is unrealistic for any farmer. 
 

 Are the schools willing to hit my price point? 
 The thought is that with this kind of bulk purchasing power, our local schools will get a discount 

as compared to retail prices. We have confidence that we can find a way to provide 

products at a point that is still profitable and equitable for our local farmers. The added 

reimbursement from the state will help offset the additional cost of local products. If you think 

your price point is too high but are still interested in selling to schools, we should still have a 

conversation to see if there is any way we can work together.  

 Note: Please think about what price you think is fair to sell your ground beef at this quantity to 

local schools. Take into account all of your inputs and be sure you are making a reasonable 

profit! 
 

 Is there a possibility of growing quantities of meat specifically for the schools?  

 (If I know ahead of time, I can probably hit a lower price point for them). 
 If all goes well this fall, we can envision planning ahead such that certain farmers can raise 

livestock specifically for schools.  This will help keep the prices lower for Allegany County 

schools and allow farmers to plan their marketing strategy around this large purchase. 

 

 



FROM CARROTS TO CURRICULUM 

FREQUENTLY ASKED QUESTIONS 

 What does local mean in reference to this project? 
 According to the Department of Agriculture & Markets, “local” refers to anything produced in 

NYS. 
 

 What if my farm is not big enough for this project? 
 We do not expect any sole farm to  have the capacity to fit the needs of the entire county. 

Please think about how much you can produce, and we will find other local farmers to raise 

livestock for schools as well. This way many agribusinesses benefit from this program and more 

of the community is involved.  

 

 What schools are participating in this project? 
 As of right now, 10 out of the 12 school districts in Allegany county and 2 districts in 

Cattaraugus county are participating in our project.  
 

 Do I have to be Certified Organic or have other certifications to be eligible?  
 Food safety standards are a priority to all cafeteria managers. This being said, you do not have 

to have any particular certification to sell your products to these institutions. Your meat MUST 

be processed at a USDA certified facility in order to be served in public schools. 
 

 How will my food get to the schools? 
 Don’t worry, we don’t expect every farmer to drive around the county delivering their 

produce to schools. Having too many farmers going to schools throughout the week would 

also get too cumbersome for the cafeteria managers as well. If you choose, we will find a 

distributor to work with you, and they will deliver for your products. 
 

 What if I know another farmer who is interested in selling to schools?  
 We will always be interested in starting new partnerships with local farmers. Please have them 

email CCE-Allegany’s Farm to School Coordinator, Cassandra Bull at cb775@cornell.edu. 

 
 

QUESTIONS 

 

 
 

 How many pounds of ground beef can you produce each year? 

 What is your price point, and at what quantity? 

 Do you have added freezer capacity on your farm? 

 How long will it take you to raise livestock specifically for the school (what is 

the turnover rate?) 

 Are you interested in participating in additional educational components of 

Farm to School? These include field trips, lectures, leading taste tests, etc. 


