
This past November Greenwood Lake UFSD
Participated in the Farm to School Culinary Training

Hosted by 
CCE (Cornell Cooperative Ext.) and NYSED.

Regional Roots:  Culinary Training to Enhance School Meals with Local Foods   

This included hands on training, at our school during lunch and helped provide
student feedback through taste tests.  CCE Staff assisted with procuring local

foods for future use in our food program.

The recipes chosen for that day
was a Chopped Cheese

sandwich, Roasted Broccoli and
as a special treat Butternut

Squash Brownies!!

A huge thank you to Kristy Apostolides from CCE, Chef
Drew Lopez from the Chef’s Brigade, and our NYSED

representatives—Stacey Sullivan & Alyssa Rondeau  —
who helped make this entire experience possible.


