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VT FEED’s vision is to 
engage every student and 
community in a local food 
and farm culture that 
nurtures child health, 
cultivates viable farms, and 
builds vibrant communities. 

WE BELIEVE the growing 
disconnect from our land, 
our food, and our agricultural 
roots is neither healthy nor 
sustainable. We believe we 
can simultaneously promote 
the resurgence of local farms  
and increase equitable access 
to fresh, healthy food for all 
children through education 
and outreach in schools.

In 2016, we reached  
nearly 500 FARM TO 
SCHOOL PRACTITIONERS 
with our trainings, 
professional development, 
and consultations.

CLASSROOM  We provide professional learning and mentorship for teachers and administrators to integrate food, 
farm, and nutrition into their curricula to achieve educational priorities.

CAFETERIA  We provide technical assistance for school nutrition professionals to procure food from local and 
regional producers, create Vermont-grown school meals, expand school nutrition programs, and transform 
cafeterias into educational environments.

COMMUNITY  We support unifying communities with schools by building successful and sustainable farm to 
school programs that engage students in food system change, keep money in the local economy, and reconnect the 
community with local food and agriculture.

VT FEED is a partnership of Northeast Organic Farming Association of Vermont (NOFA VT) & Shelburne Farms  
FIND MORE AT WWW.VTFEED.ORG

Our 3-C model catalyzes change through the Cafeteria, Classroom, and Community to improve 
knowledge, attitudes, and behaviors toward healthy eating, local purchasing, and our food system.



“Of all the experiences my 

kids had in middle and high 

school, Jr Iron Chef VT was 

one of the most important.  

They learned how to work 

together in a tight team, 

mastered vital cooking skills, 

opened their minds to new 

foods, and had fun!”

Joyce Hendley  
Parent

STUDENT VOICE
We empower students to  
build food and agricultural 
knowledge and become Farm  
to School leaders.

JUNIOR IRON CHEF VT  
is a statewide culinary competition 
that challenges teams of middle 
and high school students to create 
healthy, local dishes that inspire 
school meal programs. Since 
2008, OVER 3,000 VT TEENS 
have gained hands on cooking 
experience and teamwork through 
the program.

“In a world of competing 

priorities in public school, 

[Farm to School] takes a 

lot of commitment and 

organization. The design of 

the Institute has been the 

best that I’ve experienced 

in a long career of quality 

professional development.”

Bruce Williams  
former Superintendent  

Two Rivers Supervisory Union
Ludlow, VT

PROFESSIONAL DEVELOPMENT
Through on-site trainings, technical assistance, and courses we expand 
knowledge and capacity in schools and communities. We offer a range of 
professional development opportunities around the state and region — 
from stand-alone workshops to graduate-level courses — for communities, 
schools, food service programs, educators, and more.

The year-long NORTHEAST FARM TO SCHOOL INSTITUTE marked 
its sixth year, as 72 PARTICIPANTS from twelve school teams gathered 
at Shelburne Farms for action planning, team building, peer learning, and 
hands-on workshops. Farm to School coaches support school teams during 
the school year to build robust and sustainable programs.

2016 Highlights



ADVOCACY

We advocate for policy adoption and resource expansion that support 
Farm to School programs.

VT FEED AND THE VT FARM TO SCHOOL NETWORK launched 
a successful statewide campaign to expand Vermont’s Farm to School 
grant program to more schools, including childcare programs, and 
to increase participation in and sustainability of school nutrition 
programs. The bill (S.33) passed both the House and Senate 
unanimously, with a 38% increase in funding.

COMMITMENT TO 
COLLABORATION 

We work within networks and 
in leadership roles at the state, 
regional, and national levels to 
build a strong Farm to School 
movement.

We coordinate the VT FARM TO 
SCHOOL NETWORK with 35 
Farm to School leaders engaged 
in collaborative action projects.   
OUR GOAL is to engage 75% 
of VT schools in integrated food 
system education and nourishing 
meals, purchasing 50% from 
sustainable local and regional 
sources, by 2025. 

We co-presented the VT FARM 
TO SCHOOL CONFERENCE, 
convening 250 advocates to 
learn about the positive impacts 
and shape the future of Farm to 
School programming.

We’re a core partner of the 
NATIONAL FARM TO SCHOOL 
NETWORK and coordinate 
a Northeast Farm to School 
Steering Committee of leaders 
from the seven Northeast states. 

“It’s always easy for places to talk about how they 

work as a network, how they collaborate, or how they 

share strategies, but Vermont lives, eats, and breathes 

collaboration. That’s evident in the strength of the 

relationships.”

Deborah Kane 
former National Director, USDA Farm to School Program



“It’s great to pull kids into [the local food movement] 

because they’re the ones who are going to keep it going.”

Sarah King, Teacher, Richford Elementary

TOOLS & RESOURCES

We create and share evidence-
based best practices for Farm to 
School Programs. 

We updated our Farm to School: 
Highlighting Local Fruits and 
Vegetables guide to help teachers 
easily bring core-aligned and 
standards-based nutrition 
activities to the classroom 
highlighting the USDA Fresh 
Fruit and Vegetable Program.  

ALL VT FEED GUIDES 
ARE AVAILABLE AS FREE 
DOWNLOADS AT 
WWW.VTFEED.ORG.

RESEARCH & 
INNOVATION

We spearhead research to inform 
food system investments, 
overcome barriers, and develop 
new market opportunities for 
Vermont farmers and businesses.

OUR VALUES-BASED TIERED 
BUYING STRATEGY supports 
school communities identify values 
and set goals for purchasing more 
locally and regionally sourced food.

We piloted a  SUMMER MEALS 
SUPPORT PROGRAM in 
collaboration with state and local 
partners to procure local foods and 
offer nutrition education activities 
at ten summer meal sites, 
including farmers’ markets.

“I was very impressed with the quality of the food [and] 

how many local seasonal products were featured. I love 

that the program was very accessible to all without any 

judgment or stigma attached.”

Charlotte, summer meal site parent


