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FARM TO SCHOOL MONTH

1 Learn More About
National Farm to School

—

CREATING THRIVING COMMUNITIES:
LOCAL FOOD IN EVERY SCHOOL

Local food procurement can create
healthier schools and stronger
communities. When we purchase directly
from local farmers and ranchers students
enjoy fresher, healthier meals while
creating important market opportunities
for small and mid-sized producers.

Local procurement can be complex and
requires thoughtful planning,
partnerships, funding, and investment. We
believe that our students deserve the best
school meals possible with simple clean
ingredients for life long healthy

outcomes.

This Farm to School Month, we're
highlighting the importance of local
procurement, advocating for policies

and funding that support it, and
celebrating our team and our partners like
Soil Born Farms and Food Literacy Center
that making this work possible.

+

HALLOWEEN & CLASSROOM CELEBRATIONS o
Our goal is to celebrate students—not sugary treats! "i‘:‘

¢ Non-food celebrations are encouraged whenever possible. =/

e If food is included, it must be healthy and non-allergenic to all \‘,;;
students in the classroom. (X

¢ Food must also follow District Wellness Policy and v/
Competitive Foods regulations. More

e Cupcakes, cookies, candy, and other unhealthy treats are not Celebration Ideas
allowed or appropriate for classroom celebration foods. O T

e Forideas, visit the District website for healthy, non-food

celebration suggestions.
Celebrate the child, not the cupcake! €

All meals include: Fat-free, low-fat or lactose-free milk choices.

Sacramento

e Breakfast options: Listed entrée or General Mills Whole Grain Cereal with sides. ‘t{' EN-I-
0

e Lunch options: Listed entrée or a Sunbutter Sandwich. City Unified Rﬂlﬂ
e Various seasonal fruit offerings available for breakfast and lunch. School District KHEHE
This institution is an equal opportunity provider.
Menus subject to change.


https://thecentralkitchen.org/
https://thecentralkitchen.org/
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