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What's new with Farm to School? 
 

 

 

Photo: Last spring's F2S Home Garden Kits packaged and ready for delivery. 
 

 

A 2nd year of F2S Home Garden Kits 
 

 

After the success of our seed kit distribution project last spring, Seneca CCE has decided to provide F2S Home Garden 
Kits to students and families for a second year. Kits will include gardening information, seed starting soil mix, and 
seeds for cherry tomatoes, sweet basil, bush beans, zucchini, and Swiss chard neatly packaged in a recycled plastic 
drawstring bag. Working with teachers and other school personnel we will be offering students and their families the 
chance to register to receive a kit at a TBD distribution date in the beginning of April. By registering, participants will 
get a garden kit and the option to access periodic live Q&A and educational sessions with CCE Seneca staff and 
volunteers throughout the season. More information and registration details will be available in the coming weeks. 

 

 

  

  

 

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 
Harvest of the Month menu item. Most often we try to 
focus on produce that is seasonally available, however 
over the winter months, when options are slim easily 
stored vegetables are a good choice.  
 
In December schools featured local Butternut Squash on 
their menus. Some cafeterias served mashed butternut as 
part of their holiday meal. Newly hired South Seneca 
Food Service Director Adam Snell served delicious 
roasted butternut squash and Brussels sprouts on top of a 
bed of romaine lettuce with citrus vinaigrette. The 
flavorful new recipe was a big hit with both staff and 
students.  
 
In January, the ever popular potato was featured on 
school menus across the county. Local potatoes were 
sourced from Marion, NY and Trumansburg, NY. 
Waterloo Food Service Director Brian Corey served 

 

Photo: South Seneca roasted butternut squash and Brussels 
sprouts salad with citrus vinaigrette.  
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students roasted seasoned potatoes, while loaded baked 
potatoes were on the menu at South Seneca. Everyone 
gave a big thumbs up and would love to have them again. 
 
For February, school cafeteria menus highlighted NY 
cabbage in various recipes throughout the month. For 
South Seneca, local cabbage from Interlaken, NY was 
used to make a creamy coleslaw one week and a 
southwestern slaw the next. 

 

 

 

 Photo: Veggies prepped for Southwestern Slaw.  
 

 

  

  

 

F2S Recipe Videos 
 

 

Following along with the NY Harvest of the Month, every week Seneca CCE F2S shares a NY Thursday recipe video to 
their Facebook page and website. Throughout December, the F2S team shared butternut squash recipe videos, like 
Roasted Brussels Sprouts & Butternut Squash Salad, Butternut Squash Risotto, Butternut Squash Noodles & Veggies, 
and Butternutty Mac & Cheese. In January some of the NY Thursday recipe videos were Skillet Breakfast Potatoes, 
Loaded Roasted Potatoes, and Potato & Root Veggie Mash. For the month of February there was a special recognition 
of National Cabbage Day on the 17th and weekly recipe videos included Cabbage and Apples with Pork Tenderloin, Egg 
Roll in a Bowl, Stuffed Cabbage Rolls, and Ham & Cabbage Soup. 

 

 

  

  

 

Recipe of the Month 
 

 

Ham & Cabbage Soup 
 

 

    

 
Ingredients:  
· 4 cups water 
· 2 cups ham, bone removed, cut into chunks 
· 1/2 head cabbage, (3 cups) chopped 
· 2 potatoes, chopped 
· 2 carrots, chopped 
· Salt & pepper, to taste 
  

 

Directions:  
1. In a large pot add 4 cups water and the ham bone. Cover and 
boil for 1-2 hours. This can be done in advance. 
2. Prepare ham & veggies while waiting. 
3. Add potatoes and carrots. Cook until tender, about 30 minutes. 
4. Turn the heat to med-high and add cabbage. Cook 10 minutes 
5. Add ham chunks and cook for additional 10 minutes. 
6. Salt and pepper to taste. Serve warm. 
  

 

 
  

  

 



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 local beef, dry beans, frozen local veggies, and spring greens. For more updates and recipes, 
look for our next F2S newsletter or visit our F2S Facebook page 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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