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What's new with Farm to School? 
 

 

Photo: Skoi-Yase Elementary students and their parents 
making apple ornaments. 

 

 

Photo: Skoi-Yase Elementary student and his parent making 
an apple ornament. 

 

Waterloo Winter Jamboree 
 

Holiday decorations? Animals like them too! At least we hope they do. On a chilly night in mid-December at Skoi-Yase 
Elementary in Waterloo, art and nature came together for a night of fun that included creating natural and edible apple 
ornaments for wildlife, among many other activities. Students and parents spent the evening using dried apples, pine cones, 
and seeds to make festive ornaments to hang on trees outside. Not only did the decorations spread holiday cheer to all the little 
critters, it gave them a little extra snack during the cold winter months when food can be scarce. 

 

  

  

NY Thursday Harvest of the Month 

For F2S in the cafeteria, each month Seneca County 
Schools feature a new local fruit or vegetable for their 
NY Thursday Harvest of the Month menu item. Most 
often we try to focus on an item that is seasonally 
available. However, over the winter months, when 
options are slim, easily stored vegetables are a good 
choice. 
 
On December 19th schools featured local Brussels 
Sprouts on their menus. Most schools prepared 
roasted sprouts while a few served a delicious 
Roasted Butternut and Brussels Sprout Salad, which 
cafeteria staff learned to make during their F2S 
training with Chef Jeffory from New York Kitchen. 
The recipe was a big hit with both students and staff. 
 

 

          Photo: Waterloo Brussels Sprouts preparation.  



In January, the ever popular potato was featured on 
school menus across the county. Local potatoes from 
Marion, NY arrived at our cafeterias just in time to be 
prepped for service. Mid-month students were 
treated to roasted seasoned potato halves or in-house 
fresh cut french fries. Students gave a big thumbs up 
and would love to have them again 
 
February 17th may have been President's Day 
holiday, but it was also World Cabbage Day. To get a 
head start on celebrating cabbage, before staff and 
students could leave for a week vacation schools 
highlighted cabbage in various recipes. For their Feb 
13th NY Thursday most schools used local cabbage to 
prepare fresh coleslaw. As a creative way to get kids 
involved, Seneca Falls Food Service Director 
Stephanie Lyon-Lawrence had Middle School 
students help make homemade sauerkraut for the 
hot dog bars at the middle and high schools. 

 

 

                Photo: Roasted fresh cut french fries.  

 

               Photo: SFMS students making homemade            
sauerkraut with local cabbage.  

 

  

  

Farm to School in Albany 
 
At the end of January, CCE Seneca F2S Educator Candace Riegel and F2S Coordinator Moira Tidball traveled 
to Albany during Legislative Days to inform legislators about our local F2S efforts and programming 
successes. Similar to an activity we did with students, we held a contest for a favorite apple variety between 
two past Cornell developed apples, Jonagold and Empire. We ended the day in a tie.  
 
While in Albany, our F2S Coordinator continued on to the NYS School Nutrition Association Legislative 
Action Conference and learned more about what is happening with Farm to School and the 30% Initiative for 
NYS. 

 

  

  

Photo: CCE Director Chris Watkins and CCE Seneca F2S 
Team Mo Tidball and Candace Riegel standing in front of the 
F2S table display in the lobby of the Legislative Office 
Building. 

 

Photo: Senator Pam Helming, CCE F2S Educator Candace 
Riegel, and her daughter Quinn standing in front of the F2S 
table display in the lobby of the Legislative Office Building. 

 

  

  

 



Planting Seeds and Ideas 
 

In early February, F2S got back in the classroom at Elizabeth Cady Stanton in Seneca Falls with the start of a 
new Salad Garden project. Students in Mr. Reagan’s 5th grade class had fun with some hands on learning as 
they planted Spinach, Kale, Basil, and Cilantro seeds. Over the next few weeks, students kept a close eye on 
their growing seedlings, making sure they were getting enough water and sunlight. At the end of February, 
F2S joined Mr. Reagan and a few students to assist with a display and short presentation at the Seneca Falls 
Board of Education round table meeting at ECS. 

 

 

Photo: Students having fun planting 
seeds in peat pot containers for their 
Salad Garden. 

 

 

Photo: Students working together to 
water their newly planted seeds. 

 

 

Photo: F2S Educator Candace Riegel 
and students planting seeds at Seneca 
Falls BOE meeting. 
 

Starting in March, the F2S team will be presenting at Seneca County school BOE meetings to better inform 
administrators, teachers, parents, and community partners about grant details and programming activities 
and to start the process of building a Farm to School team at each school to create long-lasting change and 
ensure program sustainability. 

 

  

  

Recipe of the Month 
 

Crispy Baked Egg Rolls 
 

  

  

Ingredients:  
· 1 lb ground pork  
· 1 Tbsp Sesame oil  
· 2 cups cabbage, shredded  
· 1 cup carrot, grated  
· 1/4 cup green onions, chopped  
· 3 cloves garlic, minced  
· 3 Tbsp ginger, minced  
· 1 Tbsp soy sauce  
· 1 Tbsp rice vinegar  
· Salt & Pepper, to taste  
· 2 tsp chili paste, optional  
· 16 egg roll wrappers  
· 1 Tbsp melted butter  

 

Directions:  
1. Makes 16 egg rolls. 
2. Preheat your oven to 425°F. Prepare veggies. Shred, 
grate, chop, & mince. 
3. In a sauté pan heat sesame oil on medium. Add pork and 
salt & pepper to taste. 
4. When pork is cooked, add veggies. Sauté 2-3 minutes. Add 
vinegar and soy sauce. 
5. Turn off heat. Set aside and let cool. Lay out egg roll 
wrapper. Fill with 1/4 cup. 
6. Brush corners with water. Fold up bottom corner. Fold in 
side corners. Roll up. 
7. Brush egg rolls with melted butter. Bake 10 minutes. Turn 
over. Bake 10 minutes. 

 



  

  

What's in season? 
 

Produce Picks 
 

Although we have not had much of a winter, cool weather crops with long storage times are top picks for this time of year. 
Potatoes, cabbage, and carrots are still good choices as we yearn for the first spring greens. Some schools serve NYS grown 
and packaged frozen vegetables like carrots, beans, peas, and corn during the winter months. Before you know it we will be 
getting our fill of parsnips, radishes, asparagus, spinach, lettuces, and rhubarb while we wait for those first fresh strawberries 
and sweet peas. 

 

  

  

Coming Up 
 

Next up we will be highlighting carrots, tomatoes and cucumbers, and spring greens. For more updates and recipes, look for our 
next F2S newsletter and we will keep you up to date and informed on all things happening with Seneca County Farm to School. 
As we say goodbye to winter in eager anticipation of spring, now is the perfect time to start planning this year's garden. Think of 
all the possibilities and dream big. Hopefully our recipes have given you some inspiration to try new things. Happy Planting! 

 

  

  

About Farm to School 
The New York State Farm to School Program was created by the NYS Department of Agriculture and Markets to, “connect 
schools with local farms and food producers to strengthen local agriculture, improve student health, and promote regional food 
systems awareness”. All four school districts in Seneca County - Waterloo, Seneca Falls, Romulus, and South Seneca- were 
awarded a New York State Ag & Markets grant to develop farm to school programming with coordination from Seneca County 
Cornell Cooperative Extension. The goals of the grant are to increase consumption of local produce by the students for positive 
health outcomes, increase the variety of local products being offered on school menus, increase the number of local farmers 
selling to schools, and increase awareness of the local food system in the Finger Lakes area. 
  
For more Farm to School information 
Contact Seneca County Cornell Cooperative Extension. The office is located at 308 Main Street Shop Centre in Waterloo. Phone: 
315-539-9251. You can contact the Farm to School Educator, Candace Riegel at cmr334@cornell.edu or the Farm to School 
Coordinator, Mo Tidball at mmt65@cornell.edu. You can also find us on Facebook at NYS Farm to School Program - CCE 
Seneca or @CCEsenecaF2S.  
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