
Why Farm to School? Success Stories From Around Us
Emerson Family Preschool, Starkville, MS: A group of concerned parents showed the power 

of creativity and determination when they pushed for a Farm to School program at their 
preschool. With help from Gaining Ground Institute of Mississippi, the parents convinced the 
school’s principal and food service director to purchase locally grown products from Don Autry 
of D&G Farms near Tupelo. During the 2011–2012 school year, the preschool purchased locally 
grown products three times each week. The food service director overhauled her menus to make 
more meals from scratch and include the produce in creative ways. In the spring, Emerson won a 
$3,500 grant for spending on locally grown products. In addition, the Mississippi State University 
Extension Service’s Master Gardener Program and MSU students helped to build and plant a 
school garden. 

Jackson School District, MS: Jackson schools piloted a Farm to School program in April 
2012, in which four schools served collard greens and sweet potatoes from the Indian Springs 
Farmer Cooperative. This pilot was a one-day event and was designed to be a “taste test” of the 
local products for students and teachers. The pilot was a success and schools have planned 
another pilot event this fall. To support these efforts, four FoodCorps service members, hosted by 
the Mississippi Roadmap to Health Equity, work at eight Jackson schools, teaching nutrition 
education and building school gardens, which produce vegetables and fruit used in school meals. 
During the 2012–2013 school year, these schools are hosting farmers to discuss local agriculture 
with students. 

Farm to School in the Delta, MS: In 2012, the “Delta Farm to School” initiative hired its first 
Farm to School coordinator, Ryan Betz. So far Ryan has worked with the food service directors 
from the Coahoma County School District (5 schools, 1,400 students) and the Mound Bayou 
School District (2 schools, 600 students) to begin purchasing locally grown products. In August 
2012, the two school districts served 2,000 students locally grown watermelon as a “welcome 
back to school” snack. The Coahoma County and Mound Bayou food service directors are 
reaching out to other school districts in the region to encourage them to start Farm to School 
programs. Ryan also helps the schools educate students about local agriculture. A Farm to 
School coordinator is a valuable resource who can help schools overcome challenges such as 
finding farmers to work with, deciding what amount and type of products to order, identifying 
and applying for grants, and preparing new bid documents and ordering forms, among others.

Benefits of Farm to School
Potential Benefits of 
Farm to School:
1. Strengthen local communities:
Farm to School enables schools to 
spend more money within the 
community on products grown by local 
farmers. With this increased revenue, 
farmers reinvest more money in the 
community by purchasing materials 
and hiring local employees. 

2. Reintroduce traditional Mississippi-
grown crops into school menus:
Students not only benefit nutritionally 
from eating more locally grown 
produce, but could learn more about 
the rich history of Mississippi 
agriculture and the food system.

3. Increase students’ fruit and 
vegetable consumption:
Great way to introduce students to 
new fruits and vegetables as they form 
eating habits they will have for the rest 
of their lives. Serving more fresh fruits 
and vegetables can help schools 
decrease added sugars and salt in 
school meals, as food service 
employees will have control over the 
food preparation instead of using 
canned or processed food. 

4. Financial benefits:
Farm to School can be done with little 
to no additional costs. Purchasing 
locally grown food can actually be of 
financial benefit by decreasing 
transportation costs, increasing student 
participation in the school meal 
program, and decreasing food waste 
as freshly picked fruits and vegetables 
last longer than produce that has been 
picked early and shipped from afar.  

School Nutritional 
Guidelines
Purchasing locally grown foods can 
also help meet the new USDA 
Nutrition Standards for School Meals, 
which limit the amount of sodium and 
saturated fat in school meals and 
increase the amount and variety of 
fruits and vegetables that must be 
served. These standards went into 
effect during the 2012–13 school year. 



Potential Benefits of 
Purchasing Locally:

Farm to Institution shares many 
of the benefits of Farm to 
School programs. Purchasing 
locally grown foods can 
strengthen local communities, 
reintroduce traditional 
Mississippi-grown crops into 
menus, increase fruit and 
vegetable consumption, and be 
financially beneficial. 

Why Farm to Institution? Success Stories From Around the Country

Farm to Institution includes any purchasing of local food by various institutions such as state agencies, hospitals, prisons, and colleges. 

Farm to Hospital in Vermont: One hospital in Vermont, Fletcher Allen Healthcare, buys local foods and even brings in local 
chefs to the cafeterias to encourage the creation of new recipes. This hospital pays a premium for some of its local, organic 
produce, but cuts down on high pricing for other foods such as milk by negotiating deals as a large purchaser. This program allows 
Fletcher Allen to improve the well-being of both its patients and the local community, bringing its approach to food procurement in 
line with the hospital’s overall mandate of fighting disease and supporting healthy lifestyles. It also reduces employee and patient 
exposure to pesticides and provides patients with a fresher menu. Additionally, Fletcher Allen runs a composting program for its 
waste, which it sells back to the local community. 

Farm to College in Montana: In 2003, several graduate students at the University of Montana teamed up with the school 
dining services to develop a plan for locally sourcing a portion of its food. Now, the University’s Farm to College program has 
been thriving for ten years, serving to improve its ties with the local community, support Montana economically, and preserve the 
local farming heritage. The University also presents the campus community with educational information on local agriculture, 
narrowing the gap between the state’s urban centers and rural communities. At present, 15% of campus food comes from 
producers from around the state, comprising $3 million in purchases. According to the University, interest and participation 
continue to grow each year.  

Farm to Prison in Washington: The state of Washington has instituted a pilot program that is a partnership between the state 
Department of Agriculture and the state Department of Corrections. The state has designated two prisons to participate in the Farm 
to Prison program. Washington farmers have the opportunity to sell food products to these two prisons at their fair market value, as 
determined by the “Seattle Terminal Market Value” as a pricing gauge. In order to keep farmers’ costs down in terms of both time 
and money, they are encouraged to only field-pack their products; the Department of Corrections cleans, sorts, and processes the 
food within the prison facility. Farmers participating in the program can actually make better profits on their food than they would 
at a farmers market, despite selling products at the same price, as they can sell their produce without investing the cost in time, 
effort, and money to prepare these products for sale at market. 

Benefits of Farm to Institution


