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Farm to School Programming at Queensbury UFSD 
  

  The district recently won a two-year farm to school 
implementation grant from USDA. Last week the food 
service director Josh Hodge and Scott Whittemore traveled 
to take part in a training with other grantees.  The 
conference was a great opportunity to network with peers 
and continue generating ideas for the school district's 
growing farm to school program.   
  We were excited that many farm to school activities are 
well underway at Queensbury.  This includes procuring 
locally grown products, school gardens, and community 
partnerships.  Just this past week, representatives from 
Cornell Cooperative Extension were in the WHBI.  Josh 
Hodge and their staff coordinated a sample apple tasting 
for the students.  Students voted on the sample they liked 
best.  Golden Delicious was the apple of choice at the 
WHBI.     
 

Submitted by: Scott Whittemore 

Left:  Annie Mills (CCE Warren County Farm to School Coordinator) passing out apple variety samples for 

4th & 5th graders at QUFSD.   Right:  Results of Taste Test 
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Scott Wittemore (Assistant Superin-

tendent for Business) and Josh Hodge 

(Food Service Director) of Queensbury 

UFSD at the USDA grantee conference.  

Cornell Cooperative Extension 
of Warren County will be 
offering taste testing events to 
schools in our program during 
the 2019/2020 school year. 
Taste testing can be offered in 
lunchrooms, classrooms and 
at after school events. 
Students will have the 
opportunity to try new foods 
and give feedback on their 
preferences! Please contact 
our office if you would like to 
schedule a taste testing at 
your school! Items and 
quantities available will vary 
throughout the year. 
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More NYS apple Variety Testing!  

Cafeteria Manager Mrs. Maranville hands out Gala 

and Empire samples for students to try. Farm to 

School Coordinator Annie Mills hands out stickers 

for students to vote on their preferred NYS apple 

variety for school lunches. It was close, but Gala 

won this taste test round! 

Kids more likely to eat apples when fruit is 
sliced (Sourced from the Cornell Chronicle) 

By Joanna Ladzinski and Brooke Pearson | 

 April 17, 2013 

Most moms know that cutting fruit makes it much easier for their children 

to eat. Why don’t school cafeterias follow suit? 

Results from a pilot study conducted in eight elementary schools in the 
same district show that apple sales in elementary schools jumped by an 
average of 61 percent when the fruit was sliced. The study is published 

in the May issue of theAmerican Journal of Preventative Medicine. 

The schools were asked to use a commercial fruit slicer whenever 
students requested apples, a process that cut the fruit into six pieces in 

three to four seconds. 

Slicing fruit works so well because children love to eat fruit in ready-to-
eat, bite-sized pieces, says Professor Brian Wansink, the lead author of 
the study and co-director of the Cornell Center for Behavioral Economics 
in Child Nutrition Programs (BEN Center). Children dislike eating fruit 
because of braces or missing teeth, or because eating a large fruit is too 
inconvenient. Older girls report that it is too “unattractive-looking” to eat 

whole fruit in front of others. 

To confirm the study’s preliminary findings, cafeterias in three middle 
schools in the same district sliced apples for students while three middle 
schools did not. To assess actual consumption, trained field researchers 
recorded how much of the apple was wasted by counting the number of 

slices thrown away by each student. 

Apple sales in schools with fruit slicers increased by 71 percent 

compared with the control schools, the researchers report. 

“More importantly, we found that the percentage of students who ate 

more than half of their apple increased by 73 percent,” says Wansink. 

“This study shows that making fruit easier to eat encourages more 
children to select it and to eat more of it,” he concludes. “With an initial 
investment of just $200, fruit slicers constitute a means for school 
cafeterias not only to encourage fruit consumption among students but 

also to prevent food waste.” 

The study, “Pre-Sliced Fruit in School Cafeterias: Children’s Selection 
and Intake,” was co-authored by associate professor David Just, co-
director of the Cornell BEN Center, postdoctoral research fellow Andrew 

Hanks and doctoral student Laura Smith.   

The study was funded, in part, by the U.S. Department of Agriculture. 

Joanna Ladzinski ’14 and Brooke Pearson ’13 are research assistants 

for the Cornell Food and Brand Lab 

Students coming 

through the lunch line 

at BCS were able to 

get their apple sliced 

with CCE’s Sunkist 

apple sectionizer! The 

sectionizer is a great 

tool to help move 

commodity apples 

through your school 

and support NY apples 

sales at lunch. Its also 

a great way to nudge 

kids towards eating a 

nutritious NYS food! 

Let us know if you 

would like to test the 

sectionizer at your 

cafeteria. 

Watch a demonstration 
https://www.youtube.com/watch?

v=TITbbIThF9Q  

mailto:cunews@cornell.edu
https://www.youtube.com/watch?v=TITbbIThF9Q
https://www.youtube.com/watch?v=TITbbIThF9Q
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30% New York State Initiative 
Application Now Available 
Schools that purchase food products from local sources 
support local farmers, the economy, and also provide 
healthy choices for students in their school meal 
programs. According to Chapter 56 of the Laws of 2018, 
schools that spend at least 30% or more of school lunch 
costs on New York State food items are eligible for 
increased reimbursement from the state. A NYS food item 
is described as a food item grown, harvested, or produced 
in NYS; or a food item processed inside or outside NYS 
comprising of 51% agricultural raw materials grown, 
harvested, or produced in NYS, by weight or volume. All 
applicable federal, state, and local procurement rules 
must be followed in purchasing products for the 30% 
initiative. Reimbursement must be applied for annually 
through the SED’s Child Nutrition Management System 
and all Child Nutrition claims from the previous school 
year should be submitted prior to completing the 

application.  
 

30% NYS Initiative State Subsidy for 2019-2020  

 $.1901 for each free and paid lunch meal bringing total State 

reimbursement to 25 cents/lunch. 

 $.0519 for every reduced-price lunch meal bringing the total 

State reimbursement rate up to 50 cents/lunch. 
 

Please encourage finance officials to work with 
School Food Service Authorities to calculate the 
potential reimbursement at your school! 
 

See the following link for more information: 
http://www.cn.nysed.gov/content/additional-state-subsidy-

purchasing-new-york-state-food-products 

How does your school’s NY purchasing compare to the 30% 
roadmap above? Schools in the WSWHE BOCES region were 
able to secure NYS milk for the 2019/2020 school year, a great 
first step towards 30% NYS. It is critical to begin this process by 
calculating the value of your school’s 30% NYS spending needed 
for the reimbursement based on the 30% calculation tool available 
from NYSED. Compare this value with how much your school 
already spends on NYS products to strategize any additional 
purchasing needed. Two districts in our Warren County Farm to 
School Program have calculated their 30% NYS numbers and are 

very close to 30% NYS lunch costs with milk alone!  

 Source NYS milk and yogurt, and cheese products 
through your school’s distributor or local vendors.  

 Use only NY apples for lunch and government 
commodity apples at breakfast! 

 Micro purchase NYS beef from regional farms or through 
your school’s distributor to supplement commodity beef.  

 Source vegetables from a local farm and see what NY 
produce is available from your regional distributor.  

 Source minimally processed/value added NYS products 
as needed (these are helpful in absence of NY produce).  

 Track lunch purchases on a monthly basis to make sure 
you are meeting your 30% NYS purchasing goals and 
adjust accordingly.  

30% breakdown by Cassandra Bull of Allegany County 

http://www.cn.nysed.gov/content/additional-state-subsidy-purchasing-new-york-state-food-products
http://www.cn.nysed.gov/content/additional-state-subsidy-purchasing-new-york-state-food-products
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Seasonal Farm to School Recipes 
 

Sweet Apple Kale Salad (Buffalo Farm to School Program) 
     Makes about 4 servings 

Ingredients 
4 ounces fresh kale (about two cups), washed, chopped, and massaged 
2 apples, sliced 
4 tablespoons lemon vinaigrette (see recipe) 
2 tablespoons feta cheese, crumbled 
2 tablespoons dried cranberries 
 
Combine all of the ingredients together and mix well. 
 

 

Lemon Vinaigrette 
1 ½ tablespoons lemon juice 
2 tablespoons olive oil 
½ tablespoon honey 
 
Combine all of the ingredients together in a bowl and whisk together. 
 
 
 

New York Slaw (Queensbury UFSD) 

Ingredients 
4 cups shredded cabbage (we mixed red and green) (Torrey Farms) 
2 cups shredded kale (Torrey Farms) 
2 apples diced (we used McIntosh but any hard apple will do)  
       (Yonder Farms) 
1 Tablespoon balsamic vinegar (1/4 C for vinegar-based dressing) 
2 Tablespoons maple syrup (1/3 C for vinegar-based) 
1 cup mayo (could also leave mayo out and use more vinegar and  
       maple syrup for dressing) 
Dash of black pepper 
 
Mix all together, chill and serve!  

 

You can also add nuts, seeds, dried cranberries, or raisins to add some different texture and flavor profiles.  

Promote healthy eating habits and cafeteria sales at your school 
though implementing research-based strategies from  

The Smarter Lunchrooms Movement:  

smarterlunchrooms.org 

https://www.smarterlunchrooms.org/
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Current Farm to School Funding Opportunities  
 

USDA Food and Nutrition Service/Farm to School 2020 
Grant application for implementing Farm to School program to improve access to local foods in eligible schools 

Grant Release: October 2019 

Applications Due: December 13, 2019 

https://www.grants.gov/web/grants/view-opportunity.html?oppId=321407  

 

New York Ag in the Classroom “Grow with us grant” 
Grant application for Organics SuperGrow System, Tower Gardens, or a High Tunnel  

Grant Release: October 2019 

Applications Due: Friday, January 3, 2020 

https://www.agclassroom.org/ny/grants/grow_us.cfm  

 

Whole Kids Foundation Salad Bar Grant Program  
https://www.wholekidsfoundation.org/programs/school-salad-bars-grant  

 

Salad Bars to Schools Grant Program 
https://www.saladbars2schools.org/get-a-salad-bar/schools/  

 

Chef Ann Foundation Programs and Grants 
http://www.chefannfoundation.org/programs-and-grants/  

 

 

Agricultural Education Field Trips in  

Warren County  

Our Farm to School Program is looking to offer 

educational field trips to a class or grade level 

of students in Warren County. Allowing students 

to visit farms and agricultural businesses offers 

students opportunities to learn about our local 

food system and the many careers in 

agriculture in NYS.  

We also have educational gardens at our office 

that we’d love to share with students at your 

school. 

Please call our office to coordinate a field trip 

with us! 

https://www.grants.gov/web/grants/view-opportunity.html?oppId=321407
https://www.agclassroom.org/ny/grants/grow_us.cfm
https://www.wholekidsfoundation.org/programs/school-salad-bars-grant
https://www.saladbars2schools.org/get-a-salad-bar/schools/
http://www.chefannfoundation.org/programs-and-grants/
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Produce 
Saratoga Apple 

Items: Apples 

Contact: Cathy (518-695-3131)  

Location: Schuylerville  

Delivery: Yes, 10 case minimum  

Website: https://www.saratogaapple.com/  

 

Indian Ladder Farms 

Items: Apples 

Contact: Chris Carballeira (518-724-9455) 

Location: Altamont 

Delivery: Yes, 60 case minimum 

 

SUNY ADK Student Farm 

Items: Seasonal Produce 

Location: Queensbury 

Contact: Kim London (londonk@sunyacc.edu)  

Delivery: Yes, depends on location and quantity 

 

Hebron Hills Hydroponic  

Items: Salad green, beefsteak tomatoes, cherry tomatoes 

Location: Granville 

Contact: Elissa Erickson 

Delivery: Yes, depends on location and quantity 

 

Goose Island Potatoes (GAP Certified) 

Items: Potatoes 

Location: Argyle 

Contact: Chris McKernon 

Delivery: Yes, $150 minimum/50 miles (need loading dock) 

Website: https://www.gooseislandpotatoes.com/  

 

AgBiotic (Certified Organic) 

Items: Micro beets, micro radish 

Location: Sackets Harbor  

Contact: Renee Smith (315-869-1420 ) 

Delivery: Yes, 2.5 lb minimum 

Website: https://www.agbotic.com/ 

Protein 
Lilli Valley Farms 

Items: Beef - patties and ground 

Location: Putnam Station  

Contact: Bonnie Barnhart 

Delivery: Depends on location and quantity 

Website: https://lillievalleyfarm.com 

 

Slate River Farms 

Items: Chicken, ground beef 

Location: Greenwich 

Contact: Nellie Lovenduski  

Delivery: Depends on location and quantity  

Website: https://www.slateriverfarmsny.com  

 

Slate Foods (NY Grown & Certified Farm to School Beef) 

Items: Beef - ground, patties, hot dogs  

Contact: Julia Van Loon (917-301-5562) 

Delivery: Yes, through SYSCO Albany 

Website: http://slatefoods.com/farm-to-school-folder  

 

Value Added Products 
Hidden Hollow Maple NY Grown & Certified 

Items: Maple Syrup  

Contact: Charles Wallace (518-623-9406) 

Delivery: Yes 

Website: https://www.hiddenhollowmaplefarm.com/  

 

NY Juice Co.  

Items: Concord Grape Juice 

Contact: Michael Puntillo (212-243-1008) 

Delivery: Yes, SYSCO Albany 

 

The Farm Bridge 

Items: tomato sauces, IQF green beans, applesauce 

Contact: Bryn Roshong (bryn@thefarmbridge.com) 

Delivery: Yes, US Foods 

Website: http://thefarmbridge.com/  

 

New York Farm to School Vendor Information 

Know of more farms or businesses willing to work with schools? Want access to our full regional 

vendor list? Contact Annie Mills (CCE Warren County Farm to School Coordinator) at 518-623-3291. 

https://www.saratogaapple.com/
https://www.gooseislandpotatoes.com/
https://www.slateriverfarmsny.com/
http://slatefoods.com/farm-to-school-folder
https://www.hiddenhollowmaplefarm.com/
http://bryn@thefarmbridge.com/
http://thefarmbridge.com/

