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BENEFITS OF FARM-TO-SCHOOL PROJECTS:
HEALTHY EATING AND PHYSICAL ACTIVITY
FOR SCHOOL CHILDREN

Friday, May 15, 2009

U.S. SENATE,
COMMITTEE ON AGRICULTURE, NUTRITION AND FORESTRY,
Atlanta, GA

The Committee met, pursuant to notice, at 1 p.m., in Auditorium
A, Global Communication Center, Roybal Campus, Centers for Dis-
ease Control and Prevention, Hon. Tom Harkin, chairman of the
Committee, presiding. Present: Senators Harkin and Chambliss.

Chairman HARKIN. Good afternoon and welcome everyone to the
U.S. Senate Committee on Agriculture, Nutrition and Forestry for
a hearing on nutrition. In cases like this, I always like to turn it
over to the home state senator to sort of kick things off and run
things and in this case, I am turning it over to my good friend
Saxby Chambliss, former chairman of the Agriculture Committee.
As T said earlier, we have passed the gavel back and forth a couple
of times and so I will kind of turn it over to Senator Chambliss at
this time for opening statements and sort of conducting the hear-
ing.

STATEMENT OF HON. SAXBY CHAMBLISS, U.S. SENATOR FROM
THE STATE OF GEORGIA

Senator CHAMBLISS. Well thank you very much, Mr. Chairman,
and I really appreciate you coming to Georgia. We on the Ag Com-
mittee are a very bipartisan group. Agriculture is an American
issue and we have always had a great working relationship, and
Tom, I appreciate from a personal standpoint you giving up a Fri-
day, and a special Friday for him because he has a daughter who
is graduating from law school today and he has to get back late
this afternoon to make sure that they give her that certificate that
he has been paying for. Chairman Harkin. That’s right.

[Laughter.]

Senator CHAMBLISS. But seriously, Tom, you have been a great
friend to agriculture and you have been a great friend to me. I
went to Iowa during our Farm Bill debate and discussion to host
a hearing out there and I really appreciate you taking time to come
to Georgia today to let me show off Georgia agriculture and Geor-
gia people to you, as well as other folks who are here today.

I want to say a special welcome to a number of students that I
see out there. We are very pleased that you would take the time
to come and listen, to see how your Federal Government operates.
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I think it is very important for young folks to have a real under-
standing about what the Federal Government is, how the Federal
Government operates on a day-to-day basis, outside of reading
about it in a textbook.

So I commend your teachers for suggesting you come today, be-
cause I know you would not be here. You would rather be in school
taking a test or something this afternoon.

[Laughter.]

Senator CHAMBLISS. But we appreciate you being here. I want to
thank too the Centers for Disease Control and Prevention for
hosting today’s hearing. The staff here has been just absolutely ter-
rific in assisting the Committee with all the logistics and planning
leading up to today’s event.

I also wish to welcome the witnesses who are here and thank
them for their time and expertise and the discussion about health
and wellness and the important role that agricultural products
have in healthy lifestyles, and we will take a little more time in
a minute to introduce them more formally.

Over the years, there has been growing interest in connecting
local farmers and their products directly with school food service
providers. The Food Conservation and Energy Act of 2008, or last
year’s Farm Bill, included a provision which provides schools relief
from Federal procurement requirements when purchasing agricul-
tural products directly from local farmers.

There are many innovative approaches in the Farm-to-School ef-
fort and I look forward to hearing testimony that will highlight
local successes and the tools available at the United States Depart-
ment of Agriculture to connect farmers and schools across the coun-
try. Schools play an important role in shaping nutrition and phys-
ical activity habits of our young children.

School cafeterias, gymnasiums and playgrounds are important
venues to teach children about healthy eating, as well as exercise.
The more we learn about nutrition, the clearer the connection be-
tween calories in and calories out becomes. I look forward to hear-
ing Dr. Satcher’s testimony about the efforts of Action for Healthy
Kids. His dedication to raising awareness about solutions to child-
hood obesity is to be commended.

The statistics about childhood obesity are very troubling. The
obesity rate among children six to 11 years has doubled over the
last 20 years. The obesity rate among children age two to 5 years
also doubled to over 12 percent over the last two decades. More and
more children are entering kindergarten overweight or obese.

As much as schools play an important role in attempts to reverse
this trend, nothing can surpass the role of parents and caregivers
in the home. Dr. Dietz’s work here at the Center for Disease Con-
trol and Prevention has played an extraordinary role in helping all
Americans understand the significance of this problem.

The Senate Committee on Agriculture, Nutrition and Forestry re-
lies on input from experts on the front lines of administering these
programs and working directly with children. In prior hearings in
Washington, D.C., we have heard testimony from school food serv-
ice directors, anti-hunger advocates, a school nurse, researchers,
nutrition groups, food companies and parent organizations.
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For me personally, I hear firsthand from the school teachers in
my family about the importance of good nutrition and the National
School Breakfast and Lunch Programs. These programs benefit the
lives of millions of children in the United States every single day.
According to the Georgia Department of Education, over 1,177,000
luﬂchles and 499,000 breakfasts are served each day in Georgia
schools.

As Congress moves forward in the reauthorization process, my
goal is to ensure that all eligible children can easily access these
important nutrition programs. The fact that there are opportunities
to benefit farmers by connecting them and their healthy products
directly with schools is kind of the icing on the cake.

So Mr. Chairman, again thank you for coming to Georgia.
Thanks for your leadership on this issue and I look forward to con-
tinuing to work for you and look forward to the testimony from the
witnesses here today.

STATEMENT OF HON. TOM HARKIN, U.S. SENATOR FROM THE
STATE OF IOWA, CHAIRMAN, COMMITTE ON AGRICULTURE,
NUTRITION, AND FORESTRY

Chairman HARKIN. Thank you very much, Senator Chambliss. I
could not help but just—I do not know why it did not occur to me
before now, but I remember when I was in the military, when I
was in the Navy a couple years ago, we always had a plan of the
day that would come out.

And on the plan of the day, Dr. Satcher, was the uniform of the
day. And you probably do not realize this, but we have that in the
Senate. It came out that the uniform of the day for senators were
dark blue suits, white shirts and blue ties.

[Laughter.]

Chairman HARKIN. I just noticed that we have the same ties on.
That’s a joke for all you young people out there.

[Laughter.]

Chairman HARKIN. You probably seriously thought I meant that,
right? No, that was not serious. First of all, let me thank you, Sen-
ator Chambliss, for your friendship and the great working relation-
ship we have had over all these years on the Agriculture Com-
mittee.

Thank you for hosting this hearing today in your home state and
for all your work in putting together this great panel of witnesses.
We are also grateful to the staff of the Centers for Disease Control
and Prevention who have generously handled the logistics of the
hearing and hosted us here today. This is a fourth in a series of
hearings held by this Committee to prepare for the reauthorization
of the Child Nutrition legislation.

We held our first hearing back in December and we have been
adding to the foundation for this new legislation since. In earlier
hearings, the Committee heard testimony about the negative ef-
fects of poor nutrition on children’s development, their education
and their health, particularly on the increase in conditions such as
Type II diabetes, overweight or obesity, heart disease.

We learned more about ways in which Federal child nutrition
programs are succeeding and ways in which they need to be
strengthened. We have also heard testimony about effective ways
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to alter what is called the food and nutrition environment in
schools to make healthier eating an easier choice for our kids.

We will hear several of these points reiterated today and I know
we will hear some valuable new ideas and perspectives. I read all
the testimonies of the witnesses coming down last evening and fly-
ing down here this morning.

One key point that comes through clearly is that the health and
nutrition of our nation’s children is closely connected to the overall
cost and status of healthcare in the United States and its impact
on our economy. For example, healthy nutrition and physical activ-
ity are directly related to better learning, preventing illness, reduc-
ing healthcare costs and of course, building and maintaining a
strong economy.

In other words, improving the nutrition and health of our chil-
dren pays dividends in many ways and many times over. One of
these dividends which we have only recently given proper attention
to is that doing the right thing for our kids by providing healthy,
local fresh fruits and vegetables and high protein meats is also
good for farmers and local communities.

It is really a two-for, if not more. Kids get the nutrition they
need and deserve. It helps rural communities, which continue to
struggle, particularly during some tough economic times. Undoubt-
edly, a multitude of reasons support our enacting a strong forward-
looking new child nutrition bill this year.

So in the coming weeks, I look forward to working with our Com-
mittee, particularly with Senator Chambliss, as we begin to actu-
ally craft the legislation to secure the added funding proposed by
President Obama and which is so critical to improving Federal
child nutrition programs and to see what we can do to expand the
fresh fruit and high quality proteins for our kids in school.

I thank our witnesses for being here today to help us in this ef-
fort to get this done and now I will yield to Senator Chambliss for
introductions.

Senator CHAMBLISS. Thank you, Mr. Chairman, and before we
get started, I have a statement from the Georgia School Nutrition
Assoc&ation that I would ask unanimous consent to be added to the
record.

[The prepared statement of the Georgia School Nutrition Associa-
tion can be found on page 80 in the appendix.]

Senator CHAMBLISS. We will start, Dr. Satcher, on your side here
and we will go this way both in introduction and then in testimony.
Dr. David Satcher is the current director of Center of Excellence
on Health Disparities.

He is the Poussaint-Satcher—Cosby Chair in Mental Health at
Morehouse School of Medicine here in Atlanta. Dr. Satcher was the
16th Surgeon General of the United States of America, where he
served his country well. Dr. Satcher is a dear friend and someone
who, as a Morehouse graduate, and now is back at the Morehouse
School of Medicine, I have the privilege of working with on a reg-
ular basis and we are extremely proud of him and proud that he
is here today.

I want to say too that he began an initiative. He is the founder
of Action for Healthy Kids. I know he will talk a little bit about
that because it is an extremely interesting and valuable program
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and very effective program that he works on there. Then Dr. Wil-
liam Dietz is the director, Division of Nutrition, Physical Activity
and Obesity here at the Center for Disease Control.

Dr. Dietz is recognized as a leading government expert on the
child obesity issue and we are very pleased that you could be here
today. Ms. Cindy Long is the director of the Child Nutrition Pro-
grams, the Food and Nutrition Service at the U.S. Department of
Agriculture.

She is the person that is directly responsible for the administra-
tion of many of the programs that we are going to be talking about
today, as well as in the legislation that we worked on. So Ms. Long,
thanks very much for you being here. Mr. Glyen Holmes is going
to provide some very interesting testimony.

Mr. Holmes is with the New North Florida Cooperative Associa-
tion in Marianna, Florida. His organization has been responsible
for working throughout several different southeastern states in pro-
viding fresh fruits and vegetables from farmers and farmers mar-
kets in the school systems. We are particularly pleased that you
are here and we look forward to hearing from you, both from your
testimony as well as a discussion about this issue.

Dr. Satcher, we will start with you and come right down the row
‘flhere with your opening statements. Thank you again for being

ere.

STATEMENT OF DAVID SATCHER, DIRECTOR, CENTER OF EX-
CELLENCE ON HEALTH DISPARITIES, POUSSAINT-SATCHER-
COSBY CHAIR IN MENTAL HEALTH, MOREHOUSE SCHOOL
OF MEDICINE

Dr. SATCHER. Thank you very much, Senator Chambliss and
Chairman Harkin and members of the Committee who are rep-
resented here. I have submitted full testimony to the Committee
and I appreciate the opportunity to summarize these thoughts with
you today.

I am David Satcher and I currently serve as director of the
Satcher Health Leadership Institute at the Morehouse School of
Medicine here. From 1993 to 1998, I was director of the Centers
for Disease Control and Prevention and from 1998 to 2002, I served
as Surgeon General and assistant secretary for health.

I must say that I grew up about 90 miles from here on a farm
outside of Anniston, Alabama and I still consider myself to be a
pretty good gardener. While in office, I had the opportunity to re-
lease the Surgeon General’s call to action to prevent and reduce
overweight and obesity. This report was the first to note that obe-
sity was an epidemic in our country and a leading cause of prevent-
able death and it outlined strategies to address obesity and its re-
lated problems.

After leaving the Office of Surgeon General in 2002, along with
Mrs. Laura Bush, I called a national summit aimed at putting ac-
tion behind the recommendations laid out in the Surgeon General’s
report, especially as they related to children and the school envi-
ronment. The result of that summit was the formation of Action for
Health Kids, of which I was the founding chair, and today I remain
an active member of the board of directors.
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My testimony today is on behalf of Action for Healthy Kids. Ac-
tion for Health Kids is a national grassroots, non-profit organiza-
tion that addresses the epidemic of childhood obesity and under-
nourishment by focusing on changes within schools. We now have
teams working in all 50 states and the District of Columbia. We
have more than 11,500 volunteers with the support of more than
65 national partner organizations and governmental agents rep-
resenting—agencies representing education, nutrition, physical fit-
ness and others who care about our youth.

Our vision at Action for Healthy Kids is that all children will de-
velop the lifetime habits necessary to promote health and learning.
Obesity and undernourishment among our youth is not a cosmetic
problem. It is a health issue and it disproportionately affects low-
income and minority children.

As an example, here in Georgia, almost 42 percent of African
American children are overweight or obese compared with 26 per-
cent of white, non—Hispanic children, and 26 percent is high. About
half, 47 percent, of Georgia children receiving public health insur-
ance are overweight or obese, double the rate among privately in-
sured children.

This places Georgia at number 48 in the state rankings on insur-
ance disparities. These disparities are even more significant when
you consider the well-documented increased risk of diabetes, car-
diovascular disease and certain cancers faced by individuals who
are obese. With children spending 1,000 hours per year in schools,
schools can serve as the great equalizers across economic, racial
and social differences.

Ideally, they provide a level playing field while children are
learning lifelong habits that will help them to be healthy. Schools
also are a critical conduit to parents, families and communities, all
of whom play important roles in helping children learn good nutri-
tion and how to be physically active. So how can we most effec-
tively address the problems of overweight, undernourished and
physically inactive children?

Congress took a very important step during the 2004 Child Nu-
trition Reauthorization by requiring that all schools with federally
funded school milk programs have a school wellness policy. While
we now believe that nearly all schools, certainly more than 90 per-
cent, have wellness policies on the books, it is imperative that we
now take the next important step, making sure that these policies
are implemented, monitored and continuously improved to benefit
our children.

I would like to summarize several specific recommendations that
we at Action for Healthy Kids believe should be taken into consid-
eration. First, we believe that we must provide incentives for
schools that make incremental changes toward creating an environ-
ment that promotes healthy eating and increased physical activity
among students. There are several examples, but to be brief, I will
point out that Action for Healthy Kids has experienced significant
success with mini grants up of $2,000 or less targeted at increasing
school breakfast participation.

For example, in Ohio, we increased participation by 15 percent
in a year’s time and our goal for a new grant program is that we
will reach 41 schools in 17 states and increase participation by 25
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percent. With every opportunity we must put children, nutrition
and fitness in broader contexts of the challenges our nation faces
in addressing healthcare in our system. And as you pointed out,
obesity and its consequences are responsible for major costs in our
healthcare system, including the chronic diseases responsible for
i)ver 75 percent of Medicare costs., this is a very important chal-
enge.

Finally, we must do a better job of developing policies that recog-
nize the relationship among nutrition, physical activity and readi-
ness to learn. In the report that we have submitted, I have in-
cluded The Learning Connection, which we released in 2003. For
example, increased participation in a school breakfast program is
associated with better academic test scores, better attendance, bet-
ter class participation, better discipline.

It also has been correlated with reduction in absenteeism and
tardiness. Similarly, schools that have incorporated nutrition, phys-
ical education and physical activity goals into continuous school im-
provement plans experience significant academic improvement.
Just as nutrition and physical activity should be viewed in the con-
text of health of our nation, they also should be viewed as an inte-
gral part of an effective education system.

In closing, the responsibility for these kinds of changes fall on all
of us, so we must work together. We must support parents and
communities. Anything that we can do to bring about better coordi-
nation, whether between Federal and state policymakers, between
nutritionists and educators, or among parents, administrators and
students themselves, we have positive results in the long term.
Thank you for this opportunity to comment on this very important
subject at this very important hearing.

[The prepared statement of Dr. Satcher can be found on page 67
in the appendix.]

Senator CHAMBLISS. Thank you, Dr. Satcher. Dr. Dietz?

STATEMENT OF WILLIAM H. DIETZ, DIRECTOR, DIVISION OF
NUTRITION, PHYSICAL ACTIVITY AND OBESITTY, CENTERS
FOR DIDEASE CONTROL AND PREVENTION

Dr. DiETz. Chairman Harkin, Senator Chambliss, welcome to the
Centers for Disease Control and Prevention and thanks for the op-
portunity to provide you with this testimony. I am Bill Dietz, the
director of the Division of Nutrition, Physical Activity and Obesity
located in CDC’s National Center for Chronic Disease Prevention
and Health Promotion.

Before I begin, I would like to acknowledge Dr. Satcher as well
because I believe that his Surgeon General’s call to action was the
first formal Federal response to this epidemic and the first attempt
to mobilize stakeholders and I think it did its job in terms of focus-
ing attention on this problem. So thank you, Dr. Satcher. My state-
ment emphasizes the importance of multi-component strategies and
particularly the need to address nutrition standards in foods for
children in schools and childcare settings.

I will spend a few minutes outlining our strategies to improve
healthy eating, active living and healthy weight. It is clear that we
have to move beyond the description of this problem to the imple-
mentation of solutions for this problem. So I will just spend a mo-
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ment or two on prevalence, focus on its complications and more
specifically on its costs, the target behaviors that I think are war-
ranted that we should address with a variety of strategies, and
then close with some comments on the opportunities before us.

So it is true that 16 percent of two to 19—year-olds currently are
obese, using the NHANES survey. But what is equally important
is that we are now at a critical juncture with respect to childhood
obesity because the data between 1999 and 2006 indicate that
there is a plateau not simply limited to Caucasian children, but
also including Hispanic and African American children.

That is true regardless of whether we are looking at overweight,
obese or severe obesity. But we cannot become complacent about
that. Over 30 percent of the pediatric population is still overweight
or obese and those are children that are going to go on to develop
the adult complications of obesity, including cancer, Type II diabe-
tes and cardiovascular disease.

In my view, we are at about where tobacco was in the 1960’s,
that is, there was a plateau in tobacco consumption that coincided
with an awareness of this problem. But it was not until at least
20 years later that we began to see declines in per capita cigarette
consumption consistent with a variety of policy and environmental
interventions, and I believe that the awareness of the obesity epi-
demic has gotten us to the plateau.

But we have not yet reached the point where we understand
what policies and initiatives we need to initiate or can show that
have an impact in the decline in pediatric obesity. We fund 23
states from my division. Georgia and Iowa are included among
those states. And the Division of Adolescent and School Health
funds 22 state-based education and health agencies and one tribal
government for coordinated school health programs.

These are the carriers that we think are effective in beginning
to address this problem. We also believe that there are at least six
target behaviors that warrant addressing. These include physical
activity, breast feeding, fruit and vegetable intake, television view-
ing, sugar-sweetened beverages and energy density. We think that
the focus on these behaviors that particularly affect children are
childcare, schools and communities.

I would like to just point to policy initiatives in each of those set-
tings that we think have made a difference. With respect to
childcare, we are involved in the evaluation of what we consider a
model program for group daycare settings in New York City, which
has focused on the elimination of sugar-sweetened beverages, regu-
lation of television time, promotion of 60 minutes of physical activ-
ity and low-fat milk.

We believe that children are in this program for a substantial pe-
riod of time and that these initiatives are likely to help control obe-
sity. With respect to schools, there is a model program in Mis-
sissippi where the State Department of Education has worked with
CDC, the Bower Foundation, The Alliance for a Healthier Genera-
tion and other partners to strengthen the state’s efforts in improv-
ing the health of its youths.

This program has included new snacks, a ban on sugar-sweet-
ened beverages, an effort to replace fryers with combination oven
steamers, all of which can be expected to lead to an improvement
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in child health. With respect to communities, CDC funded an ini-
tiative in Somerville, Massachusetts, a multi-component interven-
tion that lead to a reduction in the rate of increase in BMI among
children and adolescents in those school systems.

In Charlotte, North Carolina, a CDC-funded program lead to a
farmer’s market in a low-income community with high rates of
chronic diseases and had a significant impact on fruit and vege-
table consumption. The challenge here is that we are under in-
vested in evaluation. We are relying on the best available evidence.
What we need to do is grow the best possible evidence. It is critical
that we identify what works and expand beyond that. We do not
yet know the dose of these interventions sufficient to prevent or
control obesity.

It is also essential that we provide states and communities with
the metrics to assess success and the capacity to measure the im-
pact of their programs. I would like to close with just a few com-
ments about some pending legislation.

The Child Nutrition Reauthorization Act provides at least four
opportunities to strengthen the role of parents. First, peer coun-
seling for breast feeding. Second, the provision of breast pumps to
allow mothers who are going back to work to continue to nurse.

It offers an opportunity to focus on parenting practice, not only
with respect to the choices that children are given, but also to help
educate providers or parents that a fussy infant is not always a
hungry infant, and some of the overeating that we think exists may
occur because parents are trying to calm fussy infants by feeding
rather than other soothing practices.

Finally, it is important to understand the impact of laws on
breast feeding at work. Second, the Child and Adult Care Food Pro-
gram could expand to the policies that seem effective in New York
City to other venues. Third, we believe that the implementation
and broadening of the IOM recommendations that competitive
foods in schools meet the dietary guidelines could be expanded in
all schools to apply to all foods and all snacks.

We ought to build on the school wellness policies and use CDC
materials, like the School Health Index, to assure that school
guidelines align with (inaudible) we need to expand beyond the
Fruit and Vegetable Snack Program to foster farm-to-school pro-
grams and school gardens. And finally, we need to develop incen-
tives for medical groups to collaborate with community-based pro-
grams to foster and monitor community-based interventions. In
summary, thank you very much for your leadership in this arena
and we look forward to providing more comments.

[The prepared statement of Dr. Dietz can be found on page 39
in the appendix.]

Senator CHAMBLISS. Thank you. Ms. Long.

STATEMENT OF CINDY LONG, DIRECTOR, CHILD NUTRITION
PROGRAMS DIVISION, FOOD AND NUTRITION SERVICE,
UNITED STATES DEPARTMENT OF AGRICULTURE

Ms. LoNG. Chairman Harkin and Senator Chambliss, thank you
for this opportunity to discuss USDA’s Farm-to-School efforts and
the other aspects of our Federal nutrition assistance programs that
support local farmers and promote healthy eating.
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I would like to take the opportunity this afternoon to highlight
several important efforts that we have undertaken to support our
local farmers and combat the growing problem of childhood obesity
through our nutrition assistance programs, particularly the school
meals programs.

First I will touch on some of our farm-to-school efforts. We are
committed to working with our partners to identify strategies to
link children with foods that are produced in the communities
where they live and go to school. Local procurement can contribute
appropriately and efficiently toward meeting the diverse needs of
our child nutrition programs.

Over several years we have been providing guidance on how
schools can do business with local producers and still meet their
Federal procurement requirements. Strategies for achieving this in-
clude tailoring specifications to include high standards for product
freshness and quality to help obtain local produce. Another strat-
egy for reaching local producers is utilization of small purchase
thresholds by school districts, which allows for streamlined pur-
chasing procedures.

In addition, as you know, the Food Conservation and Energy Act
of 2008 provided schools the ability to use a geographic preference
to purchase unprocessed locally grown and locally raised agricul-
tural products and in July, we issued guidance on how institutions
can use these preferences and continue to work with our program
operators to implement that provision. In addition, we also support
local farm-to-school efforts by providing a range of technical assist-
ance resources. We have issued a step-by-step guide called Small
Farms, Small Schools Initiative, which details how to bring small
farms and schools together.

In 2005, we also issued a document targeted at school districts
called Eat Smart, Farm Fresh, which is a guide to buying and serv-
ing those schools locally produced food. We are actually in the proc-
ess of updating this document and hope to republish it later this
year with new success stories and additional resources. We also
support farm-to-school initiatives through our Team Nutrition
Training Grants.

Our TN grants offer funding to state agencies for establishing or
enhancing infrastructure to support the implementation of healthy
eating in schools. In some occasions, these grants have been used
for farm-to-school activities, including things like school gardening
projects. Of course these are not our only activities. As you know,
the 2008 Farm Bill expanded the Fresh Fruit and Vegetable Pro-
gram, which provides another opportunity for linkages between
schools and local producers.

The program is designed to make fresh fruits and vegetables
available to children in school and it is targeted to low-income ele-
mentary students in every state. Obviously local producers can be
an excellent source for schools to obtain the fresh produce they
need for this program and we are emphasizing that linkage as we
work with our states to roll out the expansion of the program. We
are also continuing our efforts to make the school meal programs
as healthful as possible.

One of the most important links the USDA can make between
producers and the health of all of our program participants is to
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make fruits and vegetables an important part of our programs. We
estimate that our programs provide about $11 billion in support for
fruit and vegetable consumption per year. We are also continuing
to work to ensure that our school meal nutrition requirements sup-
port and promote healthy eating.

We have contracted with the Institute of Medicine to put to-
gether an expert panel to develop recommendations for a com-
prehensive strategy to bring school meal programs and the Child
and Adult Care Food Program in line with the current dietary
guidelines for Americans. This effort is well underway and we ex-
pect to have the institute’s final recommendations this fall.

While the school meal programs are under review, we have been
and are continuing to encourage and support schools in following
the dietary guidelines within the current program structure and
the current meal requirements. We have provided a range of tech-
nical assistance materials to support them in this effort and in ad-
dition, our HealthierUS School Challenge is a key element of our
effort to promote healthy school environments.

The HealthierUS School Challenge recognizes that unhealthy
food and beverage choices, along with inadequate physical activity,
undermines children’s ability to learn in school. The HealthierUS
School Challenge encourages and rewards schools that have taken
steps to make it easier for their students to make healthier dietary
and physical activity choices during the school day.

Schools can earn a gold, silver or bronze award from USDA by
meeting specific criteria, including offering lunches that dem-
onstrate healthy menu planning, meeting specific standards for the
foods sold outside of the reimbursable meal programs, promoting
nutrition education and providing opportunities for physical activ-
ity to students.

To date we have about 570 schools that have received a
HealthierUS School award. In closing, I want to emphasize that
the efforts that I have touched on this afternoon to support local
producers and promote healthy food choices have been and con-
tinue to be a very high priority for the nutrition assistance pro-
grams.

Chairman Harkin and Senator Chambliss, I appreciate the op-
portunity to be here this afternoon. I would be happy to try to an-
swer any questions you have today.

[The prepared statement of Ms. Long can be found on page 57
in the appendix.]

Senator CHAMBLISS. Thank you very much. Mr. Holmes.

STATEMENT OF GLYEN HOLMES, NEW NORTH FLORIDA
COOPERATIVE ASSOCIATION, INC.

Mr. HoLMES. Yes, Chairman Harkin and Senator Chambliss and
members of the Committee and guests, I thank you for giving me
the opportunity to tell a story about the North Florida Co-op and
the benefits of the Farm-to—School program and working with the
National Farm-to—School Network. Again, my name is Glyen
Holmes.

I am the executive director for the New North Florida Coopera-
tive and I am originally from Mississippi. I worked for USDA for
18 years before going into the private sector. I work with small
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farmers, school districts and numerous partners in Florida
throughout the southeast region.

One of the most beneficial partners I have worked with over the
years is Vonda Richardson and she is sitting here behind me. She
is extension specialist with Florida A&M University Cooperative
Extension Service and we have collaborated for about 12 years.
NNFC, which is the New North Florida Co-op, it is established to
assist small-scale farmers in accessing alternative markets for
their product.

Farm-to—School, in the beginning we called Small Farm to
School. We all know that food has originated on the farm, but what
makes our effort unique in what—we link small farmers with their
product with school districts. This effort is grass root level and self-
supported. We are primarily at the school district level, although
we work also at the state level with state food directors.

In my experience, school districts participate with us because
they see the nutritional cost-effectiveness and the social value of it.
NNFC has worked with all types of school districts, including rural,
urban and small and large school districts. School districts are able
to incorporate fresh local products in their school meals, increasing
the nutritional value of the food they offer to their students.

The farmers also assess alternative, market which is crucial
today. The cooperative itself has created jobs for local residents.
The cooperative provides a fresh product and in a manner that al-
lows schools to treat them like other vendors. NNFC Farm-to—
School model is successful because it benefits the school, local com-
munity without overburdening food service.

In May 1995, a group of small farmers from several counties in
North Florida met to organize and develop a potential market for
Farms-to—School. The group identified four problems faced by
small-scale farmers. In some cases, we called it limited resource
funds.

One problem was a dire financial situation farmers found them-
selves in. Another problem was keeping farmers focused on one
market while building capacity in the marketplace. The third prob-
lem was dealing with destructive attitudes and perception, and the
final problem was identifying farmers—wanted too much in the
form of property and services too soon.

Taking these issues into consideration, it was decided NNFC will
be a service-driven cooperative providing process and transpor-
tation and marketing services. NNFC was incorporated in October
1995. Operating structure is very simple and straight forward, con-
sistent with three components that work together.

Participants who are farmers are responsible for what they do
best, farming. A small force of part-time day laborers are engaged
in value added processing and a management team provided lead-
ership, organization, market development and planning and coordi-
nating.

Our first delivery, which may seem small in a large scale, but
are real significant, our first delivery was 3,000 pounds of leafy
greens to a small school district, Gadsden County, Florida, which
feeds about 7,000 kids a day. We supplied only Gadsden County for
about 2 years until we learned the ropes and built capacity in the
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cooperative and with farmers. That food director is in Florida—I
mean, Georgia now.

She transferred to Georgia. Since 1995, the New North Florida
Coop has helped schools, food service incorporate locally or region-
ally grown fruits and vegetables into child nutrition programs in
over 100 school districts in several southern states serving well
over one million school children.

These states include Florida, Georgia, Alabama, Mississippi, Ar-
kansas, Louisiana and Texas. We just left Texas last week. We are
getting ready to a pilot with the Houston Independent School Dis-
trict there. We provided training for food service personnel and
menu planning, local product procurement in food and fresh
produce storage and preparation.

NNFC has worked with about 100 farmers in Florida, Georgia,
Alabama, Mississippi and Arkansas over the past 14 years. Farm-
ers do not have to actually join the cooperative to participate in
Farm-to-School activity. We work with small farmers in the area
of crop production management, marketing, value added proc-
essing, transportation and distribution and logistics, which is cru-
cial in being able to carry out a Farm-to—School project.

Farm-to—School is more complicated than just asking a farmer to
grow a product and instantly having a local fresh product ready to
eat or ready to cook at the school lunch. NNFC has a storage, re-
frigeration and processing facility where it operates its washing,
cutting and packaging operation.

The facility is inspected by local, state and Federal health agen-
cies, which is important today. We target products that schools are
not currently serving or cannot get in a fresh form. Usually when
we do that we look at what is culturally sound in that area that
they cannot get through a bidding process.

In that sense, we are known as a specialty item vendor. We are
not considered a food vendor. Again we are a specialty item vendor
so that we do not have to become competitors with large entities
who are already supplying the school district. The products we
offer year around are one, bagged collards, sweet potato sticks,
green beans, which are seasonally.

We have a small fleet of refrigerated trucks that make deliveries
one to two times a month depending on the menu, so the food ar-
rives within one or 2 days prior to being served. This system has
given us a reputation of being a reliable distributor of quality
produce and facilitates our Farm-to—School efforts. A lot of the—
one main question that is always asked about the co-op is how you
finance.

We have been sustainable since our inception. Our operation is
funded from revenue from direct sales from schools and other mar-
ket outlets. A few loans and grants we have received to help build
infrastructure and outreach to farmers and school districts. NNFC
received two small grants after we started from USDA Ag Mar-
keting Service totaling about $70,000 in the early years of the co-
op.
These funds were used to enhance ongoing activities with schools
we had started a few years prior. We also received a USDA—grant,
which I think was very instrumental for us to get to this point
here, in 1999 through 2000 for about $325,000 that enabled us to
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acquire additional infrastructure that allowed us to increase capac-
ity through increased capacity.

Currently NNFC serves as one of the eight regional leads for the
National Farm-to—School Network and is a hub for the Farm-to—
School activities in the south—southern region. In this role, NNFC
supports the national network in areas of policy, information,
media and networking opportunity and training and technical as-
sistance for individuals working on Farm-to—School issues in
Texas, Arkansas, Louisiana, Mississippi and Alabama. In addition,
our work is also is in the State of Florida, because we reside in
Florida, so we also work in Florida.

From the network perspective, Farm-to—School Program nation-
wide enables children to have access to nutritious food while simul-
taneously benefiting the community and local farmers by providing
a consistent, reliable market.

The network sites in over 2,000 school districts in border states
are eating farm fresh food for school lunch, breakfast or snacks
along with nutrition and agriculture education through taste tests,
school guards and farm tours. Just having a choice of healthy op-
tions in the cafeteria through Farm-to—School meals may result in
the consumption of more fruit and vegetables during the school
meals and at home.

Farm-to—School Program also provides great benefits to family
farmers by opening up a local market for their product. A better
Farm-to—School Program suggests that when schools dedicate a sig-
nificant percentage of their purchase to local farmers, local farmers
gain a significant and steady market.

In closing, every child deserves the opportunity to eat food in a
school that ensures their health and wellbeing and Farm-to—School
Program is a wonderful solution to incorporate healthy food into
the school meals. And as the Child Nutrition Reauthorization ap-
proaches, Congress has the unique opportunity to make this pos-
sible.

The 2004 Child Nutrition Act included one provision on Farm-to—
School section 122, a seed grant program with $2 million in discre-
tionary fund that has failed to receive appropriation. In this Child
Reauthorization Act, the network asks—that is the Farm-to—School
Network—asks for Congress to enact $50 million in mandatory
funding for section 122.

This will fund 100 to 500 projects per year up to $100,000 to
cover startup costs for Farm-to—School program. These compared to
one-time grant will allow schools to develop vendor relationship
with local small farmers and develop hands-on nutrition education
to demonstrate the importance and relationship of nutrition and
agriculture. Thank you.

[The prepared statement of Mr. Holmes can be found on page 52
in the appendix.]

Senator CHAMBLISS. Well thank all of you for some very enlight-
ening testimony and again, we appreciate very much your being
here. Dr. Satcher, let me start with you. You made the point that
I think is so valid, and that I talk about as I get around visiting
nutrition folks, and that is that this problem really starts at home.

If you do not have a parent who is willing to make the commit-
ment to try to help their children have healthy meals and a
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healthy lifestyle, then it sure makes it difficult just to dump them
off at school and expect the schools to do that for them.

Is there a way that your organization has developed any kind of
message that can reach parents and what kind of experience have
you had with this?

Dr. SATCHER. Well I think it is a very important point. Thank
you. I think it is a very important point. There is no substitute for
the experience that children have at home in terms of nutrition
and physical activity.

The reason we say that the schools are the great equalizers is
that there are children, as you know, who come from households
where the parents are not really prepared sometimes to be parents.
I mean, teenage parents sometimes are not prepared.

Sometimes there is a single parent and all that she can do is to
get the children off to school in the morning and try to be there
when they get back in the afternoon. So what we hope will happen
is that at least during the 1,000 hours that the children spend at
school, there will be models of good nutrition and physical activity,
and then that the schools can reach out to the parents.

We have worked with the PTAs, and the PTA is represented here
today, and they have been trying very hard to better engage par-
ents with the schools and try to bridge that tremendous gap, and
with the community, that sometimes there are community institu-
tions, like the church, who can help with parents also.

What we are trying to do more and more, and some of our chap-
ters have done a better job than others, of engaging community in-
stitutions that can be supportive of the schools and the parents.
But we agree with you that the role of parents is critical.

But we also believe that there are some children who need help
right now and if they do not get it, then we pay for it later in terms
of overweight and obesity and sometimes even in other forms of ill-
ness and behavior. As I pointed out, children who have good nutri-
tion and are physically fit are better disciplined in school.

They are less likely to be absent from school, whereas children
who are obese are four times more likely to be depressed and to
be absent from school. So I think what we are trying to do, recog-
nizing your point about the importance of parents, is to try to in-
tervene at the level of the schools and then reach out to parents
an(il communities at the same time. I think you are right, it is crit-
ical.

Senator CHAMBLISS. And you also make a good point that there
are some parents who just are not capable of providing the right
kind of guidance and often times it is not through any fault of their
own. I like your point about if a child has a good breakfast and a
good lunch, that child is going to be less of a discipline problem.
They are going to be easier to teach, according to my wife, who is
a retired school teacher, and my daughter, who is currently a
fourth grade teacher.

Dr. SATCHER. This is a very important point. We struggled at the
beginning of this program, because I mean the schools responded
by saying well, here you are trying to dump another problem on us;
we have enough problems already and now you are going to make
us responsible for the child obesity problem. I think when we start-
ed to turn the corner was the report on learning, the learning con-
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nection, when the schools realized that we were in this together,
that we shared their goal, we wanted children to learn, we wanted
them to be in classroom, we wanted them to be disciplined. I think
that is a lesson for public health, is that if we want real partners,
we have to respond to their needs and their goals also.

Senator CHAMBLISS. I like your idea of incentivizing schools to
participate in the program too and to have a goal out there and if
they achieve that goal, to get some sort of reward. Do you limit the
school as to what they can do with this grant money that they are
awarded or to do whatever they want to do?

Dr. SATCHER. I think we do not have a lot of money and we have
been very fortunate at getting some support from foundations and
the National Football League has been a steady supporter of ours
and National Dairy Council.

So we have been trying to No. 1, support anything that relates
to teaching and learning or anything that relates to improving
physical activity and good nutrition. We have some other ideas for
the future in terms of perhaps the training and use of community
help workers in supporting teachers at school, because many
schools do not have the resources to have a physical education
teacher.

So I think we just have to continue to work together. But let me
make one final point because I know you are dealing with health
system reform. The point I tried to make when I testified before
the House is that this cannot just be healthcare reform. We have
to deal with all of the deterrents of health.

If we deal with deterrents of the kind that we are talking about
today, nutrition and learning, it will certainly reduce entitlement
costs of healthcare in this country. There is no other way—we can-
not—we are in this battle by chasing diseases. We have to figure
out a way to intervene and I think incentives are the key to that.

Some businesses have done that quite well. I was with the Tech-
nology Association of Georgia yesterday and some of the members
there have really developed successful worksite programs by pro-
viding incentives for their workers to engage in physical activity
and good nutrition.

When I was director here, Bill, in 1996, at our 50th anniversary,
what we did was—I think you remember—provided an extra half
an hour for lunch if people would use it to be physically active and
we tried to change the cafeteria too. And it is amazing how many
people responded to that.

Then you asked the supervisor and they said well, we did not
miss them because they performed better when they got back than
they would have. So I think there is something to be said for these
kinds of incentives.

Senator CHAMBLISS. And probably did not miss as many days
being out sick too.

Dr. SATCHER. Exactly. And that is what the businesses are say-
ing. They are saying that it is really reducing absenteeism in the
workplace and obviously reducing illness that they have to pay for,
and improving working relationships, all these things we have
seen.

Senator CHAMBLISS. I want to commend both you and Mr.
Holmes with respect to your programs primarily because there are
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a lot of people who think that the Federal Government is the an-
swer to everything, that we have all the money and we have all
the power to make the policy.

While we do probably spend too much money, we do not have the
power to exercise the kind of discipline that we just talked about
with respect to parent/children relationship regarding this par-
ticular issue. But what you two folks are doing with your programs
is without basically any help from the Federal Government.

You are out there involving volunteers and admittedly, Mr.
Holmes, it is for a profit, but shucks, if it benefits kids and it bene-
fits your farmers, and you do not have to have the Federal Govern-
ment looking over your shoulder all the time to accomplish a ben-
efit for both ends of it and in your case, Dr. Satcher, where you
are seeing some very positive results with respect to the obesity
issue and the wellness issue, I think it speaks volumes about your
program that you are not looking to the Federal Government to tell
you what to do.

And as we are doing right now unfortunately in too many busi-
nesses around the country, we are having to pump a lot of money
in, but we are putting mandates on them. You guys are out there
working your programs and helping kids and not depending on the
Federal Government to do it. Well my time is up, but I will come
back the next round, Mr. Chairman.

Chairman HARKIN. Thank you very much, Senator Chambliss
and Dr. Satcher, it is good to see you again. I used to work with
you when you were both the Surgeon General and the head of
CDC. I just am constrained almost to say, do you even recognize
this place now, what it was in the 90’s when you were the head
of it?

Dr. SATCHER. Well, they invite me over here.

Chairman HARKIN. You are close by. I just want to thank you for
all your public service and for all you are doing yet, even today.
Both you and Dr. Dietz talked about—mentioned the school
wellness policies that we put in the last Child Nutrition Bill.

I will not go into all of that, the history of it, but basically we
just said that every school that gets a participation in the school
lunch program has to have a school wellness policy. We did not say
what it had to be; we just left it up to the schools.

I think you mentioned that 90 percent have some, but there is
a long way to go to bridge the gap between the policies and the im-
plementation and even the policies themselves. It was Dr. Dietz
who mentioned the IOM standards, Institute of Medicine stand-
ards.

First you, Dr. Satcher, and then Dr. Dietz, if you could address
yourself to that because as we reauthorize the Child Nutrition Bill
again this year, should we be looking at somehow—now we man-
dated this. We mandated this in the last bill. They had to have a
wellness policy. What we did not say is on what basis.

Now the Institute of Medicine, as you know, has come up with
standards and should we be thinking of saying to school districts,
fine, you have wellness policies, but you should incorporate into
those the IOM standards. I just wondered if you thought about
that.
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How do we get them—there is probably about as many different
wellness policies as there are schools in this country. As you say,
some of them are really good and some of them are not. How do
we get them up to the IOM standards? What should we do on that?

Dr. SATCHER. First let me just say that I think when Congress
acted and passed the wellness policy—and I know how much you
had to do with that—it was a major, major step forward. Bill has
sort of done—Dr. Dietz here has done sort of a study of how long
it takes from the time you have the Surgeon General’s report until
you have this kind of policy and usually it takes much longer if you
go back and look at history.

So in 2004, when this legislation passed, it was a big step for-
ward. It was a wellness policy and I think it was a major step. It
could have been much more specific in terms of what was required,
but I think it at least lead to the schools looking critically at what
they were doing and working together with the district school
boards to come up with policy. I think now it is time to put more
teeth into it in at least two ways and one, as you say, using IOM
standards, again which Bill has had a lot to do with, so using IOM
standards, but also looking at implementation.

I work—the other organization that I work with here is the 100
Black Men. These are men who are professional black men who de-
cided 3 years ago that they were going to reach back and mentor
children from disadvantaged communities and now we have gotten
involved with the health issue. They are really working to try to
see if they can work with schools in terms of what will it take to
implement these policies that you have on your books.

I do not know. In some cases it is more funding and I happen
to believe it is a good investment for government in terms of spend-
ing money now as opposed to spending it later when people are ill,
suffering from cancer and cardiovascular disease and diabetes. So
I support providing more funds that would strengthen the schools’
ability in physical education and good nutrition. I think it will be
a good investment.

Chairman HARKIN. Dr. Dietz, any comments?

Dr. DIETZ. There are at least four things that I think could be—
there are at least four things that I think could be done with re-
spect to school wellness policies. One is that although schools are
required to have them, they are not required to publish them. So
shining some light on them at the community level might be help-
ful.

Chairman HARKIN. Like published in what? I mean, I did not—

Dr. DIETZ. Just make them publicly available.

Chairman HARKIN. OK.

Dr. DIETZ. Through the PTA or parent/teacher organizations.

Chairman HARKIN. Web sites.

Dr. DieTZ. Web sites. Right. Second, it might be useful to those
districts to conduct and publish a periodic assessment of the imple-
mentation of those policies.

Third, a lot of those school districts, as I understand from my col-
leagues in the Division of Adolescent and School Health, lack the
capacity to implement or understand what that school wellness pol-
icy should be. And I know my colleagues in that division stand
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ready to provide technical assistance to schools if they had the re-
sources to do so.

Finally, from the national level, it would be useful to monitor the
implementation of those policies and their uptake to assess their
effectiveness.

Chairman HARKIN. Four great recommendations because this is
something that I think we really want to look at, the last four,
five—it has been 5 years since we put that into law—and to see
how it is working. In some of our hearings that we have had, it is
a patchwork.

Some are really good. Some are really bad and some have good
ones, but they do not do anything with it. So somehow we need to
somehow get it moving a little bit better and put some more teeth
in it someway, as we said. But the IOM puts out standards and it
would seem to me that this ought to be at least a base or some-
thing that should be reflected in these school wellness policies.

Dr. DIETZ. Could not agree more.

Chairman HARKIN. Hmm?

Dr. DIETZ. I could not agree more with that statement.

Chairman HARKIN. I was just trying to figure out how to do that.

[Laughter.]

Dr. SATCHER. We will help you more. We will come up with some
more recommendations, because we looked at a lot of different cit-
ies and a lot of different programs.

Chairman HARKIN. That’s right, you have a lot of stuff going on.

Dr. SATCHER. We have a lot of people out there working, as the
senator said. They are volunteers, but they take very seriously
their work in these communities.

Chairman HARKIN. I would invite any input to our Committee.
I mean, we are not going to do this tomorrow, but I mean, as we
go through the year, Dr. Satcher, I would invite you to be proactive
and give us suggestions on how we do that.

Dr. SATCHER. OK.

Chairman HARKIN. You do, you have your fingers out there in a
lot of places out there and that can be very helpful.

I want to get to you, Mr. Holmes. From what I read and what
I heard, you have the model. It sounds like you have the model.
I do not know how you did it. I mean, I have been looking for some-
thing like this in the country.

In the last—in the Farm Bill, we put some things in there to pro-
mote schools getting non-processed foods locally, the farmers, vege-
tables, fruits, meats, things like that, eggs, dairy, that was not
going through all the processing and stuff, and so we lifted that ge-
ographic preference ban that we had.

Then we also did some other things. I was just looking here at
my notes. In the Business and Industry Loan Program, we modi-
fied it to provide loans to individuals, cooperatives, businesses, any
entities to establish and facilitate enterprises that process, dis-
tribute, aggregate, store and market locally or regionally produced
agricultural food products and the secretary of agriculture is re-
quired to reserve at least 5 percent of the money for this activity.

But you already have. You say you have storage, refrigeration,
processing. You wash, you cut, you bag. You have a fleet of refrig-
erated trucks. You beat us to the punch.
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Mr. HOLMES. Yeah, because the needs was there.

Chairman HARKIN. How did you——

Mr. HoLMES. Well, back home from Mississippi.

Chairman HARKIN [continuing]. Put all this together?

Mr. HoLMmES. Well back home from Mississippi, my momma al-
ways told us, we did not have much when we came up, but they
teach you one thing, common sense and mother whip, and if you
got that, you can make a way when you do not have it, because
it teach you to have a vision.

Several years ago, the first Farm-to—School meeting was held
here in Georgia and the idea was then how can small farmers—and
by that time, I was working for USDA and I worked in Natural Re-
sources Conversation Service and most of my work was done with
small-scale farmers.

The problem was no matter what USDA came up with for the
cost-share program, most of the small farmers could not afford to
utilize it.

Chairman HARKIN. That is right.

Mr. HoLMES. We had more of an economical program than we
had a conservation problem. We could not conserve our soil because
we could not afford to do what needed to be done to conserve the
soil. So I was always looking for a way to create an economical
boost for small farmers.

When I came up to that meeting in Georgia, I said that is it. I
said that makes perfect sense. I said every county has a school dis-
trict. Most farmers do not have the transportation logistics to trav-
el out of their county to try to sell a product.

At that time, I met a food director here that was from Florida
and she just happened to be at the meeting. She was next door to
me. And basically we started from there. I came over and I met
with her and she sort of taught me the food service guide book and
I sort of took my common sense and mother whip and worked it
out to where if the opportunity is there, I figure what I needed to
do was try to figure out a way to integrate that market.

The way I do things is I always look at, not—you tell me what
you cannot do, then I can figure out what I can do. We know that
the school needed to be able to have a product that they can
wash—I mean, there’s basically washing—and cook, because they
have their—most cafeteria workers are part time. They are allotted
so many hours, so the school districts do not have a lot of time to
cut, dice and chop. Years ago they did that.

So in order for me to stay in that marketplace, we had to up-
grade and try to be able to have a finished product for that school
district. We work with a lot of school policies that is already on the
books. We do not create new policies. We go in and each school dis-
trict can be different. Each state is different.

But I go in. We work with the food directors, a lot of times the
state food director, and they tell us what they cannot do and then
we figure out what we cannot do and then we sort of get together
and come up with ways to integrate a local partner in their school
system.

We went through the loan process. We borrowed money from the
bank. We went through—one of the counties that we located in, the
county we are located in was an empowerment zone. Some of the



21

benchmarks that the empowerment zone area had set was to help
displaced farmers and workers.

And so we went through there and we did not get a lot of money.
We got $10,000, but we had to pay it back. But it is an evolution-
ary process. We just kept building on it.

Chairman HARKIN. How many farmers you have now in this, in
your co-op, that does this?

Mr. HOLMES. One thing, I talk fast. I am from Mississippi again,
so I talk real fast.

[Laughter.]

Mr. HoLMES. Wherever it is hot at, people talk fast. They have
to get out of the sun.

[Laughter.]

Mr. HOLMES. Years ago, I tried to put—I do not like to put a
number, because we provide a service, but we work with anywhere
from 100 to 200 farmers at any given time. We do not specifically
work—we work with farmer groups now. We stretch—the last
project we did in Georgia was in Glennville, Georgia, with a co-op
in Glennville, Georgia.

We met with them with 25 district school districts. One of the
key reasons they could not sustain it, because a lot of times small
farmers and small farmer groups do not have the infrastructure to
be able to maintain that market.

But we work, right now, with about 100 farmers. We are working
on a project now in Little Rock, Arkansas that hopefully it will be
a good example if everything work out with that group in Pine
Bluff.

Chairman HARKIN. I do not know how you found this guy, but
I am sure glad you got him here because——

Mr. HOLMES. Yeah, I can

Chairman HARKIN [continuing]. Because this—I am not kidding.
We spent a lot of time trying to get stuff in the Farm Bill, because
I talked to school districts before and stuff and they said well the
problem is, we do not have the time to go out to this one farmer
and that one farmer and we cannot do all this stuff.

Mr. HoLMES. Exactly.

Chairman HARKIN. And then I got—I was talking to one of our
big grocery people one time in Iowa. I said well, why aren’t you
buying more stuff from local farmers and stuff and they said well,
you know, we cannot do that. We just do not have the resolve to
go to every little farmer and stuff like that.

The idea came to set up aggregation centers like co-ops so we
could go out to all these different farmers, aggregate it, clean it,
cut it, wash it, refrigerate it, store it and deliver it. And then gro-
cery stores are more than willing to buy that and so would school
districts.

So I did not know you existed, but I am sure happy I know that
now. Just reading and hearing you, this seems to me like a kind
of a model. As I said, we have the loan program. We also put in
there a grant. So we have grants and loans for exactly what you
are doing to be established all over the United States.

The president put in his budget $22 million next year just in
grants. Plus we had—and from the loan program, it looks like we
are going to have about 199 million next year for the loans and




22

about another 22 million in grants to establish the kind of things
that you have set up.

So if you do not mind, I think I may send some people down to
look at your operation.

Mr. HOLMES. That would be great, because the model has been
tested. I know the word. You have to have dedication and I think
the biggest thing that I think that has been missing in Farm-to—
School, is the ability to go in and interpret the menu process.

I think that—if anybody come down to visit us, what I would like
them to learn is how to go and do what we call meal analysis, to
be able to convert a case and the bushels because when you go out
there, remember this, if you remember Sanford and Son years ago,
it had Hoppy and Smitty and they had Fred and Lamont.

Well when Hoppy says something, everybody looked at Smitty
because they could understand him. Well a farmer and a food di-
rector is just like that, but I consider myself Hoppy.

[Laughter.]

Mr. HOLMES. When they look at me, I convert farmer language
into food server language. I think that is why a lot of Farm-to—
School programs are not really getting kicked off like they should
because everyone—there is no one that is trying to understand
each other’s language. They are assuming that because the school
feed fresh produce that they can buy it and the farmer assume that
since the school has this big old menu, they can just sell a pile of
stuff to them.

Well, it is not like that. Unless you go in and learn that proce-
dure and that language, you cannot do it.

Chairman HARKIN. Very ingenious. Congratulations, and I mean
that. I am going to

Mr. HOLMES. I appreciate it.

Chairman HARKIN [continuing]. Have my staff try to get data on
what you have done and we can use that as a model.

Mr. HoLMES. OK.

Chairman HARKIN. Also, you have to—if you need to expand, you
can look at these programs to expand to.

Mr. HoLMES. OK.

Chairman HARKIN. Thank you very much. I appreciate it. Mr.
Chairman, great stuff.

Senator CHAMBLISS. Mr. Holmes, they do not grow any collard
greens in Iowa, but if we can ever get them eating collards, we got
this thing whipped. We will be shaking all the way up there.

[Laughter.]

Senator CHAMBLISS. Next thing will be vinegar sauce to go with
it. Dr. Dietz, you talked about this New York program that I guess
it is a pilot program of some sort where you were talking about try-
ing to incorporate exercise, sugar-free drinks and whatnot in this
system there.

Have you seen any results from that yet? Has it been in oper-
ation long enough that you can tell much in the way of positive re-
sults?

Dr. DIETZ. Not yet. It is a group daycare program, which in con-
trast to other childcare programs, is regulated by the city rather
than by the state. We have in the field now an evaluation of the
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impact of that program, so I do not have any results to know how
successful it is.

Senator CHAMBLISS. I am particularly interested in your men-
tioning of sugar-free drinks because one thing that Senator Harkin
has been a promoter of, and an issue that we have had to deal
with, is our snack food and drinks and cafeterias and whatnot. We
are going to be talking about that as we go through this process.

What is your thought there with respect to sugar-free drinks
versus non-sugar-free drinks versus pure water and nothing else?
Any comments you can make there with respect to that?

Dr. DiETZ. Sugar-sweetened beverages supply adolescents with
about 15 percent of their daily caloric intake and although you can-
not point to any single food behavior that accounts for the obesity
epidemic, that is certainly a potential major contributor. And there
have been estimates that the caloric excess that accounts for the
epidemic, it is about 150 calories a day, or roughly what is con-
tained in sugar-sweetened beverages.

One of the things I learned recently about the city of Boston was
that they have turned off all the drinking fountains in their schools
because of concern about lead in the pipes. So the only alternatives
there are expensive. It is either sugar-sweetened beverages or bot-
tled water.

And one very potentially inexpensive strategy in providing alter-
natives is to restore the availability of water to schools as an alter-
native to sugar-sweetened beverages. The other part of your ques-
tion has to do with dietary sweeteners or sweet beverages which
are not sweetened with sugar.

There have been in a couple of studies a relationship between the
consumption of those beverages and obesity, that is artificially
sweetened beverages, which I don’t frankly understand except that
it may be not that beverage that is doing it, but what you do when
you drink that beverage, so that for example, the consumption of
sugar-sweetened beverages or even sweetened beverages with arti-
ficial sweetener may also be accompanied by other dietary pat-
terns, like the consumption of salty snacks, which could account for
obesity.

There is—I know that Dr. Kessler in his recent book talks about
this addiction to sweetness and the need to reduce the taste of
sweetness in the food supply as a way of weaning the population
off sugar-sweetened beverages. I think that soft drink companies
could contribute to that by reducing the amount of sugar that they
add to those drinks over time.

Dr. SATCHER. The issue of addiction to foods or certainly salt,
sweets and fats, is an issue that I think we are really going to have
to come to terms with because—and David Kessler in his recent
book talks about that.

But if we are addicting our children to sugar and fats and sweet
and salts, then I think we have a responsibility to really look at
that because that means that we are contributing—I guess we al-
ready knew that—greatly to this epidemic, not just in terms of obe-
sity, but learning and all of those kinds of things. So I think it is
an issue that needs to be looked at more.

Senator CHAMBLISS. The problem I have with that, things I like
to eat get plenty of salt, sugar and fat.
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Dr. SATCHER. And most of us, we grew up eating foods that were
highly—especially if you grew up like I did without refrigeration,
so everything was preserved with salt. So food doesn’t taste good
unless it is highly salted.

But I think there is growing evidence that we are addicted to
sugars and gradually I think you can wean yourself off of that. But
we do not need to put our children through that.

Senator CHAMBLISS. Ms. Long, in thinking about Mr. Holmes’
project there, Tom is right, this is kind of a model that I would
hope USDA would take a look at and certainly try to do more en-
couraging folks across the country.

As we get into this new era of fresh fruits and vegetables being
available to schools for our lunch program and our breakfast pro-
gram, are you all looking at doing any educational programs
around the country to kind of help, particularly maybe inner-city
schools that—I come from a rural area and we have access to a
farmers market. We have access to farms.

But in metropolitan and urban areas, they are not going to have
that access in every case. Do you all have any programs in mind
to try to help folks in that respect?

Ms. LoNG. Well, as you probably know, the administration has
not yet put forward specific proposals or priorities for reauthoriza-
tion, so I cannot speak to anything specific in that regard. But
what I can tell you is that where we are already going in terms
of trying to—in terms of nutrition education that would reach low-
income children.

My testimony commented on the Fresh Fruit and Vegetable Pro-
gram. As you know, that is targeted toward low-income schools. We
think that provides an excellent opportunity to expose children, ele-
mentary school children, to fresh fruits and vegetables in the school
context.

We are working very hard with states and school districts to use
the resources we have to compliment that program to do nutrition
education and promotion as they are rolling that out. We have a
lot of resources available that help school food service workers fig-
ure out how to serve fruits and vegetables in a way that is appeal-
ing to kids and a way that is attractive to their families.

Kind of as Mr. Holmes alluded to, one of the first challenges with
getting fresh produce on the menu is educating the food service
professionals in how they can do that in a way that is acceptable
to their customer, which is the students and the families.

So those are some of the things we have currently planned and
ongoing to achieve that.

Senator CHAMBLISS. We have had this pilot program obviously
for several years and I guess we got up to 15 states, maybe some-
thing like that, and now it is available to everybody in all 50
states. What kind of reaction are you seeing at USDA from our nu-
trition folks around the country with regard to the availability of
these fresh fruits and vegetables?

Ms. LONG. I can say that in general the program is very popular
in places where it has been implemented. I would say that the
states that are new to the program are definitely embracing it.
They are working very closely with their school districts to basi-
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cally drum up interest in it because it is based on a school has to
apply and want to participate in the program.

We are about to field a major evaluation that was funded in the
Farm Bill, as well this coming school year, that will help us—which
will give us a lot more information about how the program is being
implemented, how it is being received, is it having the kind of im-
pact we hope. So we will have a lot more concrete information on
how the program is working in the not too distant future.

Senator CHAMBLISS. Mr. Holmes, do you have a problem in get-
ting farmers to participate in your program or is there enough prof-
it there for them, I guess, which would certainly be their motiva-
tion for participating, but is that an issue for your group?

Mr. HOLMES. It is and it is not. It is kind of both ways. I know
that seems kind of a funny answer with two answers. But a lot of
farmers a lot of time, they like to sit back and let some develop
first and then they will ease into it. They are not—they are risk
takers when they plant their crop, but they are not marketers.

So create the market then you call them. Well you cannot do
that. I cannot go out and meet with the school district and say well
I got—I want to sell you strawberries, but I have no way of know-
ing where I am going to get the strawberries from.

Most farmers, what I try to do when I go into a community, is
try to find a farm leader, somebody that everybody looks up to. And
if he or she does something, they are going to watch that person
and if it works for them, then they will do it.

So the answer to that question is, it is not hard to get farmers
onboard. You just cannot start with a lot of farmers at one time.
When we do—we go out and we try to work with co-op leaders to
try to train them then let them train their members.

For example, the project we are doing in Arkansas now when we
shop (inaudible) we chose a small co-op in Pine Bluff to work with.
We empowered 25 school districts. We train them on the distribu-
tion, what I call the logistics as far as being able to map school dis-
trict, because when we deliver, unless they have a central kitchen,
we have to go to each and every school within that district and de-
liver to each kitchen.

So map reading is crucial, how to navigate through the city when
you are used to living in the country. So after that, we had to go
back and make an assessment of whether that group has the capa-
bility to actually carry out a Farm-to—School program then report
that back to the food director.

A lot of times the farmers will be motivated when they start, but
when they see how much work is involved in it, a lot of times they
are kind of—they will back up a little bit. But I think if we had
more of me out there, you have more time to recruit more farmers
lz;nd bring them onboard to participate, because it is a great mar-

et.

Senator CHAMBLISS. How far in advance do you have to contract
with your school districts?

Mr. HoLMES. Well what we normally do, and this may sound
funny, but I have been doing this for about 15 years now and I
have never one—have signed a contract with a school district. That
menu is the contract. When we go in and meet with the school dis-
trict, we develop a business friendly relationship.
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We start now for the fall. We start with the school now. We ana-
lyze their menu, help them develop the menu process, because
based on the frequency—most schools are on what they call a cycle
menu and based on the frequency they are going to serve that item,
based on the seasonality of it, then we go in, because most
schools—through their menu—probably May to June.

So most of the crop that we are planning, are fall crops, so basi-
cally that menu item that the school would—you know, the fre-
quency they may get them, they are going to need that item. We
take that and then we go to the farmer with it.

So we start now, like I said, May, at the latest, April or May,
because most of the crops have to be put in June and July to be
able to catch the school season, which starts in August, September
timeframe.

So once we do that, it takes about—well once you get started, it
really does not take that long, but the first year, it takes about two
or 3 months to get the planning process out because you have to
first know what crops to be grown in that particular area. You
have to determine the cost per serving, because most schools deal—
no matter how good it is for you, schools tell me, that if they cannot
afford to buy it, they cannot serve it.

So we have to look at the cost per serving as it relates to the
school and then the profit as it relates to the farmer. Both parties
have to agree on that process. Once we get that done, the schools
then go in and put it on that menu. That is that contract. To me
that is a contract. This ain’t fun, but that is that contract.

Then the farmer feel confident then because we carry that menu
to him and show him that menu and he feels confident in putting
that product in the ground. From that point there, we will coordi-
nate with the school and tell them, based on the life of that product
far as how long it takes for it to mature out, when to expect that
product be served. And they will pass it on to their cafeteria man-
ager.

What we also look at is crops that what we call a year-around
crop and then we have what we call seasonal crops. So like, for ex-
ample, fresh green beans, in Georgia you can expect to have them
September, August, September, October timeframe. So they know—
schools know that is the only time they can get fresh green beans.

Leafy greens, for example, is a cool season crop. They know they
get many of those throughout the school year. The sweet potato a
lot of time you can harvest them and so they can have fresh sweet
potato fries or sweet potato sticks year around.

In every area we go and every state we go in, we look at what
is specific to that state or what is specific to that county and we
develop that into the school menu process. That way, they are as-
sured that they have the volume, because most school districts are
concerned with volume, and they have the quality control that they
need to guarantee the product will be delivered on time, fresh and
it will be safe from any type of hazard.

Senator CHAMBLISS. Have you had success in selling your prod-
ucts to urban schools as well as to rural schools?

Mr. HOLMES. Yeah, urban schools are—a lot of times urban
schools are easier than rural schools because in a rural area, every-
body know—a lot of times you get into a—in a rural school, they



27

will say well, my cousin, he probably does not know about this,
that type of attitude, which is fine.

[Laughter.]

Mr. HOLMES. But you cannot get around to everybody if you are
just one person. In an urban school, they think it is trendy. Urban
schools are more into the media and marketing type aspect. They
want to—I look at urban food representatives, it is almost like poli-
ticians. They got to keep it coming, so they go out and they want
to make school districts look real good by doing innovative things.
So it is easy to sell a unique program to them.

So to answer that question again, we are in Houston Inde-
pendent School District and that is a management company that
we are working with, which is Aramark, and they see it as a good
opportunity to promote what they are doing because they are con-
sidered outsiders. So they bring in local farmers and they are
proud of it. It helps them to ensure that they contract the next
year.

That school district serves about 240,000 kids a day. They have
a central kitchen that they will be cooking out of and delivering to
each school. That is an ideal spot for small farmers because it cuts
back dramatic on the logistical problem because now they have a
one-stop drop, unlike when we did Little Rock School District week
before last, we had 45, 48 individual drops that we had to make,
so that particular farmers group has a lot more work to do than
the one in Houston Independent School District would have to do.

But rural school districts, urban and what I call trendy school
districts, you have some like in South Florida—well, not South
Florida. Say in the panhandle of Florida, you have urban—you
have rural in the north part. In the middle you have urban. And
in the south, where you have a lot of military moving, I call them
trendy. You do not know what they are going to each because they
come from everywhere.

But your urban school districts are so large the problem they
have a lot of times is the cap they have on what they can spend
on non-bid items. In Florida, for example, they can only spend
$25,000 on produce without actually having a formal bid.

In Alabama, it used to be 7,500; now it is up to 15,000. In Texas,
it is 25,000. So with a large farmer, for example, if he tried to de-
liver say a fresh ear of corn in West Palm Beach, a 1-day serving,
they would spend $17,000 just on feeding that corn to every kid in
the school.

So the problem they have in South Florida in doing Farm-to—
School is that the cap that is on the non-item—I mean, the non-
bid item. So it is hard for me to explain a lot because it is 15 to
12 years, so I am trying to condense all that good stuff into an an-
swer. But urban school districts, trendy school districts and the
rural school districts, they all speak the same language, food serv-
ice talk.

If you can communicate, if you can translate per serving feedings
into a product they are serving, and most schools want to stay be-
tween eight to 13 cents per serving. That is the key. If you get over
that—because like the food director in Houston told me, I believe
he said every penny he spends, every penny increase mean about,
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I think he told me about $40,000 that he will spend if he has to
g0 up one penny.

So when you go from 13 cents a serving to 14 cents, that is a
lot of money. So that is how we develop our market. Our product
is priced per serving and that goes all the way back to the field.
If you can get that per serving feeding cost, most schools will buy
from you. I do not care whether they are urban, rural or trendy,
they will buy from you.

Senator CHAMBLISS. Mr. Chairman?

Chairman HARKIN. Ms. Long, in your written statement, you
said—let me read it to you. You said here that in 2005, FNS, Food
and Nutrition Service, issued Eat Smart—Farm Fresh, A Guide to
Buying and Serving Locally Grown Produce in School Meals, which
provide best practices and strategies for finding locally grown food
and implementing Farm-to-School initiatives.

We will be updating this publication later this year with new
success stories, additional resources from outside organizations and
basic tools for operating a successful program from start to finish.

I did not know this, to support these efforts, we have an Emer-
son—-Hunger Fellow assisting the department with Farm-to—School
issues. The Hunger Fellow is identifying opportunities to help insti-
tutions use local procurement options when appropriate in deter-
mining the most effective ways to improve Farm-to—School efforts.

I know that Secretary Vilsack is extremely interested in this and
since he has a larger travel budget than I do, maybe you could
have your Emerson Fellow come down and take a look at this and
analyze Mr. Holmes’ program and see if this might not be some-
thing that you want to use as a model. So I would like to——

Ms. LONG. Yeah, I had exactly the same thought. Our Hunger
Fellow is, part of her mandate is to do some traveling and talk to
folks who have had success with Farm-to—School and the things we
have heard from Mr. Holmes today very much speak to ways to
solve some of the things that have been identified to us as barriers.

Chairman HARKIN. I would like to follow-up with you. I will have
Mr. Gary Miller on my staff follow up with you on that.

Now Dr. Dietz, you said in your testimony that the Farm-to—
School programs are active in at least 40 states with over 2,000
programs serving nearly 9,000 schools. That is 2006 data. Of the
Farm-to—School programs that have been evaluated, most have
demonstrated increase selection or intake of fruits and vegetables
by students following the incorporation of farm produce into school
salad bars, meal selections or class-based education.

Do you have a compilation of these? Do you have a data base of
these? I am just not familiar with that? I mean, if I ask you to ana-
lyze these programs and how they operate and what seems to be
the key to success, would you have that kind of information or not?

Dr. DiETZ. I do not think we at the CDC have that information.

Chairman HARKIN. Would you have it at FNS, do you think?

Ms. LONG. On the frequency of salad bars?

Dr. DieTZz. Farm to?

Chairman HARKIN. Dr. Dietz mentioned all these Farm-to—School
programs. He said there is over 2,000. I did not know there were
that many. Have you looked at these and analyzed them to see
what are the keys to success on these programs?
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Ms. LoNG. We have. We do not have a systematic way of col-
lecting the number of Farm-to—School programs. We do have a lot
of anecdotal information about what is going on out there, and as
I said before, that is really one of the—that is the primary focus
of our Hunger Fellow’s activities for the next few months is going
out and gathering information on what works, what does not, what
are different models.

Dr. DiETZ. Senator Harkin——

Chairman HARKIN. I [inaudible] CDC you do not track those
things?

Dr. DiETz. No, it is certainly a reasonable area to survey, but we
do not have—and I am not sure Dr. Wexler is here in the audience.
There may be a mechanism through the school health policies and
program survey to begin to track whether those programs exist or
not. I am not sure whether we are currently doing it or not.

But with your indulgence, Senator Harkin, I would like to come
back to my response to Senator Chambliss, just mention two things
that I neglected.

One is there is an agreement between the Alliance for a
Healthier Generation and the soft drink companies to change the
products in vending machines for children in schools and they are
quite useful standards so that there are no sugar-sweetened bev-
erages and only 100 percent juice in elementary schools and it is
graded up in terms of the portion size since then.

The second is that the Institute of Medicine report wanted to
apply dietary guideline standards to competitive foods and those
beverages would be competitive foods. I think that if those guide-
lines were applied, they would open the door for the Alliance for
a Healthier Generation’s agreement, which is consistent with the
recommendations of the IOM Committee.

Mr. HOLMES. Senator Harkin, I collaborate with the National
Farm-to—School Network also and they asked me that, what you
just asked, that question you just asked, in this booklet here?

Chairman HARKIN. Sure.

Mr. HOLMES. So I can pass it on to you when it is over with.

Chairman HARKIN. All right, I will take it. We can take that with
us, right?

Mr. HOLMES. Oh, yeah.

Chairman HARKIN. We will take that, take that with me.

Dr. DIETZ. And I can let you know whether we are currently as-
sessing this in this school health policies and programs survey.

Chairman HARKIN. I know we are running out of time. This has
been a great panel. I cannot tell you how much I picked up on this.
But Dr. Dietz, you started talking about—you mentioned a little bit
about childcare centers and childcare homes and how many kids
are in childcare every day in America.

It seems to me that is another place that we have—because we
do provide—as you know, we provide through our childcare pro-
gram, through the Child Nutrition Program we provide, as you
know, supplemental foods for these childcare centers or even in a
home-based.

But I am not certain we are doing a good enough job of getting
the proper kinds of foods and stuff for kids in childcare and the
proper nutrition. I just wondered if you have taken a look at that
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since there are so many kids every day either in a childcare center
or in a childcare home?

Dr. DiEtz. It is a critically important area because more and
more data are becoming available that suggests that growth in
early childhood is a significant predicator for subsequent obesity,
particularly in the first several years of life.

We are just beginning to explore this area and are hoping to co-
convene a conference in the fall to begin to look at policies related
to childcare. There is a model program in Delaware hosted by the
NewMore’s (ph) Foundation, which has negotiated for the Child
and Adult Care Feeding Program to apply many of those standards
that you see in New York to childcare settings in Delaware.

So I think that is a model and what we do not know is we do
not know enough about the variation in state regulations and state
practices to generate a very sophisticated response right now, but
it is clearly an opportunity, and given the impact of early childhood
growth on later obesity, it seems like an increasingly critical area.

Chairman HARKIN. I did not know about Delaware. I will take
a look at that. Last, I just hope that we can get a handle on food
in schools outside of the lunch room. One of—I am speaking only
for myself in here and I do not know how many others, but as you
know, the secretary of Agriculture right now has the authority to
regulate foods within the school lunchroom, but the secretary has
no authority to regulate foods outside of the lunchroom.

So we put a lot of your taxpayer’s money into providing nutri-
tious meals for breakfast or for lunch, but then right outside the
classroom and down the hall there are all the vending machines
where they can get sugared sodas and candy bars and all kinds of
junk food and that kind of destroys the value of the nutritious
meals that we are trying to have in the lunchroom.

So I am going to propose this year, and I hope there is good sup-
port for that, but to get the secretary the authority, if a school is
in the lunch program, that the secretary has the authority to regu-
late all of the food in the schools so that they meet the dietary
guidelines.

[Applause.]

Chairman HARKIN. And just try to get over this once and for all
so that we do not have the vending machines and stuff competing
with nutritious foods. Now a couple of observations on that. When
I was in school, we did not have vending machines. We had vend-
ing machines. I am not that old.

[Laughter.]

Chairman HARKIN. There were vending machines in gas stations
and places like—but not in the school. And if you brought candy
or something in, you got your knuckles rapped probably.

I do not know when it was in my life, probably when I was in
the House of Representatives, maybe later in the Senate, all of a
sudden I walked into a school 1 day, and I had been visiting
schools—not that I do not go back to schools—but all of a sudden,
I saw all these vending machines all brightly lit up. I looked at it
and I thought, when did this happen? How did this happen? Just
kind of overnight they just seemed to be all over the place.

And we have had a lot of hearings on this. We had a hearing
once—just in the last Child Nutrition Bill I had, and even before
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that. In 1996, I had introduced an amendment on the Farm Bill
in 1996 to take all vending machines out of schools.

Well as you can see, I was a spectacular failure at that.

[Laughter.]

Chairman HARKIN. But we had—I will never forget, we had a
school superintendent from Mississippi came up and testified and
they had taken all of the candy and the soft drinks out of their
vending machines and replaced it with bottled water, 100 percent
juice, healthy snacks, and she said, you know, we found out an in-
teresting thing; we did not lose any money at all.

She said something I will never forget. She said, these kids—kids
are funny. They love putting money in machines.

[Laughter.]

Chairman HARKIN. They do not much really care what comes
out, they just like putting money in machines. And so they found
that they really did not lose any of the income that they were los-
ing from the vending machines by putting water and healthy
snacks in there.

I did not mean to take all this time to say it, but this—I hope
in this Child Nutrition Bill that we can expand that authority and
that we can reach some reasonable compromises on the status of
these foods in schools and reach some guidelines.

Who was it mentioned, we reached an agreement sort of with soft
drink manufacturers a couple years ago—but we did not get it in
the Farm Bill because it is probably more appropriate to put it
under the Child Nutrition Bill—but we reached a pretty good
agreement, I thought, with them on limiting what—the sizes and
no soft drinks in elementary school or in high school and only some
certain ones near the gym, that kind of stuff, and maybe after-
school for sporting events, things like that.

But some states are moving ahead even more aggressively. My
state of Iowa, just recently the Department of Education just
banned for the next school year all soft drinks in schools, period.

[Applause.]

Chairman HARKIN. They just did it. So some people are way
ahead of us on this and I hope we can catch up this year. I did
not mean to take all that time. I just wanted to give people a flavor
of kind of what we have to work with on this Child Nutrition Bill.
That is all I have.

Senator CHAMBLISS. We are going to have to wind up, but we do
not—well, we had a request, which is unusual. Normally we do not
take questions from the audience. We want to ask all the tough
questions. Tom and I do not want to have to answer the tough
questions. But we understood that maybe some of the young folks
who are here with the school groups might have a question or two
that they wanted to ask and we will be glad to throw it open.

We only have about 5 minutes, but we will be happy to take a
couple of questions if some of you young folks have a couple. And
do not be shy now.

Now what you have to do—good, there is a microphone right
there.

Ms. COURTNEY. Hello? Hello?

Senator CHAMBLISS. Tell us your name, young lady, and where
you go to school.
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Ms. COURTNEY. My name is Carolyn Courtney. I go to Arbor
Montessori School. For those of you who do not know, we have a
garden at our school and we are now starting to get fresh produce
that we have been able to do.

The question I had is another part of our agriculture stuff that
we have in our school is we have bee hives. So is there any interest
in bees and raw honey as sweetener? So as part of your program,
you could use raw honey, which is a lot healthier than some of the
processed sugars that are really common.

That is what I have been working on recently, is working on
comparing processed honey and other processed sweeteners and
comparing it to raw honey. It still has all the nutrients in it origi-
nally, so it is really healthy and stuff. Is that part of your program?

[Applause.]

Senator CHAMBLISS. Ms. Long, you ought to be thinking of how
USDA will address while I—

[Laughter.]

Senator CHAMBLISS [continuing]. Start off by talking a little bit
about it. I am not sure that there is any active or aggressive move-
ment within the School Lunch Program to utilize honey. It obvi-
ously can be used as a part of it. It is available and I know that
school nutritionists, and there are probably a lot of them here, that
will tell you that they utilize honey from time to time.

I can tell you this, honey is a very active crop from the stand-
point of the work we do on the Ag Committee, both from the stand-
point of disease. We have had a serious issue with respect to bees
dying all over the country for no reason whatsoever and we have
put a lot of money in last year to have a study commissioned at
USDA to try to figure out what was wrong because not many peo-
ple understand what a real service bees perform in the agriculture
community.

Most people think bees only sting you. That is their only salva-
tion in life. Bees pollinate crops, whether it is soybeans and corn
in Iowa, or whether it is fruits and vegetables in Georgia. Bees are
a very integral part of the agriculture community and when we
saw what was happening last year, we took some action to commis-
sion a study to try to figure out what was going on and we have
made some real good progress there.

Ms. Long, let me ask you, do you know if USDA has any aggres-
sive program toward utilization of honey versus any other sweet-
ener?

Ms. LoNG. No, Senator, you are correct, we do not prescribe
using this type of sweetener versus that type of sweetener. But
what I will say is, as we have talked about before, menu planning
at the schools is largely driven by student tastes. So to the extent
that becomes a more popular item, that would likely follow.

Senator CHAMBLISS. Do you want to comment on that?

Chairman HARKIN. No. Anything else?

Senator CHAMBLISS. Yes, ma’am?

Student. I know in DeKalb County there are certain days on
which they serve fresh fruit which could be local or unlocal, and
I am pretty sure it is the same in other counties. However, often
times a lot of the fruit they are serving is unripe so the students
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are not eating it and they are just throwing it away. It is not even
getting composted; it is just getting thrown away.

So what 1s the point of serving fresh fruit if it is going to be
unripe and not eaten? Is there something in any of these plans that
prevents it from that, that makes it actually edible?

[Laughter.]

Senator CHAMBLISS. I wish we could get some of these nutrition-
ists up here to answer this question. Well obviously you raised a
very good point. I go shopping with my wife from time to time, as
she does most of the grocery shopping in the family, and I have
seen her pick through the avocados, for example. It is hard to find
a ripe avocado that she can carry home and eat.

But surely, our folks who know that they are going to be carrying
bananas or kiwi fruit, or whatever it may be, back to the school to
serve immediately or within a short period of time, will make sure
that the fruit is ripe. I do not know what the real answer to your
question is obviously, but it is certainly our intention that the
fruits and vegetables that are served are served in a way that can
be edible immediately.

We do not want to be spending taxpayer money on fruits and
vegetables, No. 1, that cannot be eaten, but No. 2, that are not
eaten, and I do know there are some issues there. I have heard my
wife talk about some kids who maybe do not like milk and they
would take their milk and throw it in the trash even unopened or
maybe take a banana that was ripe, but they did not want a ba-
nana, they wanted something else but they could not get it and
they would just throw the banana in there.

We have tried to take some action in that respect, but at the end
of the day, both the answer to your question and the issue that I
raised comes down to the local situation. It has to be policed and
I will have to say, I interact with my school nutritionists on a reg-
ular basis and these are very professional men and women who are
very dedicated to providing a good quality balanced meal to our
young folks in schools and I think do an excellent job.

Is there a mistake made from time to time that raises the issue
that you do? Obviously I am sure that is the case.

Chairman HARKIN. Senator, let me just take a little stab at that.
When we started this Fruit and Vegetable Program in the 2002
Farm Bill, it was a test. We took four states, 25 schools in the
states, 100 schools and an Indian reservation to see what would
happen about getting fresh fruits and vegetables.

It was a resounding success. Every one of the first 100 schools
that came into it, not a one dropped out. It was all a voluntary pro-
gram. No one has ever mandated to be in it. And so this Farm Bill,
we expanded it greatly to all 50 states and quite frankly, we put
$1 billion in there over 10 years to ramp it up.

My hope is, and my goal in doing a lot of this, was not only to
get fresh fruits and vegetables to kids in school, but to instigate,
to promote farmers growing more fresh fruits and vegetables. If
there is going to be this huge demand, someone has to grow it.
Now, right now, a lot of these vegetables or fruits, you mentioned
fruits, are picked green someplace because they have to be shipped
clear across the country and stored. Well maybe some of those
could be grown more locally.
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[Applause.]

Chairman HARKIN. Take my own state of Iowa. We used to be
one of the largest apple producers in America, Iowa. The Delicious
Apple, by the way, started in Iowa, in the county right next to
mine, as a matter of fact, where John Wayne was born. I do not
know how I got into that.

But anyway, but now we hardly have any apple trees. But we ob-
viously have a climate that grows a lot of good apples, but we just
got away from it. Well more and more now because of this demand
for more fresh fruits in schools, farmers—and I do not mean the
big farmers. We have big farmers that have thousands of acres of
corn, soybeans. I am talking about smaller farmers. Younger people
are finding that they can do this. They might have a job in town
or something and they have some acreage. They can plant trees.

We went from 100 acres of grapes in 2002—we had 100 acres of
grapes in Iowa. We now have over 1,200 acres. So people are now
finding more outlets. So I am hopeful that as we progress and as
we get more of the schools involved in this, people locally in Geor-
gia and Florida and places like that will say gee, maybe I could
grow some of that for schools in this area and we would not have
to pick them green and have them not taste as well as they are
virlhen you pick them fresh or to have fresh vegetables, things like
that.

So that is sort of maybe a little bit of what I hope we will see
transpire. Thank you.

Senator CHAMBLISS. Let me again thank all of you for coming
today. I particularly want to thank our witnesses for being here
and preparing to testify and presenting some excellent testimony
and some ideas that we are going to take back to Washington to
incorporate in the policies on our Nutrition Reauthorization Bill.

I particularly want to thank Dr. Richard Besser, the acting direc-
tor here at CDC, Amy Loy, as well as Heather. I saw Heather
standing in the back and she must have stepped out. But anyway,
Amy and Heather are the ones that really organized all this and
it takes a lot of work to put one of these things on, so I do want
to thank the folks at CDC for being very gracious hosts here at the
Harkin Global Center today.

It is not just by chance that we are in the Harkin Center. Sen-
ator Harkin has been very active and very supportive of the CDC
for many years and he and Senator Specter both have been pri-
marily responsible for the funding that we have gotten to carry out
}he 110—year building program that has made this a state-of-the-art
acility.

We are doing state-of-the-art work here. Tom, again, I just want
to personally thank you for coming to Georgia again and visiting
with us today and listening to our witnesses and our other folks
here. Your leadership on agriculture issues as well as other issues
in the U.S. Senate has been very well noticed and I am just very
a}Il)preciative personally for our friendship and for your work on
this.

So thank you very much and let’s give my friend, Senator Har-
kin, a hand.

[Applause.]

[Whereupon, at 2:51 p.m., the Committee was adjourned.]
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Opening Statement of Senator Chambliss
Benefits of Farm-to-School Projects, Healthy Eating and
Physical Activity for School Children
May 15, 2009
Thank you, Mr. Chairman, for holding this hearing and taking the time to

travel to Georgia. 1 would like to thank the Centers for Disease Control and
Prevention (CDC) for hosting today’s hearing. The staff here has been wonderful
in assisting the Committee with all of the logistics and planning leading up to
today’s event. I also wish to welcome the witnesses and thank them for their time

and expertise in the discussion about health and wellness, and the important role

that agriculture products have in healthy lifestyles.

Ower the years, there has been growing interest in connecting local farmers
and their products directly with school food service providers. The Food,
Conservation, and Energy Act of 2008 (farm bill) included a provision which
provides schools relief from federal procurement requirements when purchasing
agriculture products directly from local farmers. There are many innovative
approaches in the “farm-to-school” effort, and I look forward to hearing testimony
that will highlight local successes and the tools available at the United States
Department of Agriculture (USDA) to connect farmers and schools across the

country.
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Schools play an important role in shaping nutrition and physical activity
habits of young children. School cafeterias, gymnasiums, and playgrounds are
important venues to teach children about healthy eating and exercise. The more
we learn about nutrition, the clearer the connection between calories-in and
calories-out becomes. I look forward to hearing Dr. Satcher’s testimony about the
efforts of Action for Healthy Kids. His dedication to raising awareness about and

solutions to childhood obesity is to be commended.

The statistics about childhood obesity are very troubling. The obesity rate
among children 6 to 11 years has doubled over the last 20 years. The obesity rate
among children aged 2 to 5 years also doubled to over 12 percent over the last two
decades. More and more children are entering kindergarten overweight or obese.
As much as schools play an important role in attempts to reverse this trend, nothing
can surpass the role of parents and caregivers in the home. Dr. Dietz’s work here
at the Centers for Disease Control and Prevention has played an extraordinary role

in helping all Americans understand the significance of this problem.

The Senate Committee on Agriculture, Nutrition and Forestry relies on input
from experts on the front lines of administering these programs and working

directly with children. In prior hearings in Washington, D.C., we’ve heard
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testimony from school food service directors, anti-hunger advocates, a school
nurse, researchers, nutrition groups, food companies and parent organizations. For
me personally, I hear first hand from the school teachers in my family about the
importance of good nutrition and the National School Breakfast and Lunch
Programs. These programs benefit the lives of millions of children in the United
States every day. According to the Georgia Department of Education, over

1,177,000 lunches and 499,000 breakfasts are served each day in Georgia schools.

As Congress moves forward in the reauthorization process, my goal is to
ensure that all eligible children can easily access these important nutrition
programs. The fact that there are opportunities to benefit farmers by connecting

them and their healthy products directly with schools is icing on the cake.
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Introduction
Chairman Harkin and Senator Chambliss, welcome to the Centers for Disease Control
and Prevention, and thank you for the opportunity to provide this statement on the
benefits for farm to school projects, and child nutrition and physical activity. Tam Dr.
Bill Dietz, Director of the Division of Nutrition, Physical Activity, and Obesity, located
in CDC’s National Center for Chronic Disease Prevention and Health Promotion. My
statement emphasizes the importance of incorporating nutrition standards for foods in
schools and childcare settings; highlights data about the need to increase consumption of
fruits and vegetables; and outlines CDC strategies to improve healthy eating, active living

and healthy weight.

Background

Prevention is the key to improving the health and quality of life for all Americans, now
and for future generations. At every stage of life, eating a nutritious, balanced diet and
staying physically active are essential for health and well-being. This is especially true
for children and adolescents who are developing the habits they will likely maintain
throughout their lives. Developing effective population-level interventions that create
supportive healthful environments for young people and their families is an opportunity

to effect positive health outcomes throughout the lifespan.

The reauthorization of the Child Nutrition Act provides an important opportunity to

assess federal policies for child nutrition, for we recognize healthy eating in childhood
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and adolescence is important for overall growth and development. We are concerned that
recent tracking data indicate that for too many children and their families, proper
nutrition is not part of their daily lives. Between 1999 and 2007, the percentage of U.S.
youth in grades 9 through 12 who reported eating fruits and vegetables five or more times
per day declined from 23.9 to 21.4 percent. In addition, the need to promote healthy

eating has intensified as a result of the growing national epidemic of childhood obesity.

Improving the Health of Youth through Nutrition Standards for Foods in Childcare
Settings and Schools

_Chiidcare settings and schools are in a unique position to influence and promote healthy
dietary behaviors and to help ensure appropriate nutrient intake. Of the approximately 21
million preschool children, 13 million spend a substantial part of their day in childcare
facilities. Each day, the nation’s 126,000 schools provide an opportunity for 56 million

students to learn about health and practice healthy behaviors.

Meals and snacks served in childcare and school settings should be consistent with the
2005 Dietary Guidelines for Americans (DGA). The Dietary Guidelines prescribe that a
healthy meal is composed of lean meats, poultry, fish, beans, eggs, and nuts; foods low in
saturated fats, trans fats, cholesterol, salt (sodium), and added sugars; and stays within the

individual’s daily calorie needs.
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The Dietary Guidelines recommend that children consume 2 — 6 % cups of fruits and
vegetables per day. Meals provided in childcare and school settings should work toward
meeting this recommendation. In addition, the Institute of Medicine recommends that use
of fruit juices for elementary and middie school-aged children should be limited to four
fluid ounces, and contain no added sugars. This would also be consistent with recent
proposed changes to the WIC food package, which eliminates all fruit juice from the

infant food package.

Meals should also address other key nutritional recommendations for children: (1) At
Jeast half of grains should be whole grains; (2) the 2005 Dietary Guidelines recommend
that children aged 2 years and older should drink fat-free or low-fat (1%) milk; and (3)
the Dietary Guidelines recommend drinking beverages without added sugar, and drinking

water.

The Jow proportion of youth meeting nutritional guidelines coupled with the obesity
epidemic higillight the need for school-based nutrition education and supportive school
environments to help youth eat more healthfully (O’ Toole 2007). Rlesearch has shown a
relationship between the availability of low nutrient, high calorie snacks and drinks sold
in schools to students” high intakes of total calories, soft drinks, total fat, and saturated
fat, and lower intake of fruits and vegetables (Story 2009). Conversely, students in
schools with restricted snack availability had higher intakes of fruits and vegetables than
those in schools without restricted snack availability (Gonzalez 2009). System-level

interventions, policy, and environmental approaches have potential to influence
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individual dietary behavior through improvements to the food environment (McKinnon

2009, Story 2009).

To provide schools with gnidance on improving the foods and beverages offered to
students, CDC conducted a study with the Institute of Medicine (I0M) to review the
science and make recommendations about nutrition standards for foods and beverages
offered in direct competition with school-provided meals and snacks. The study resulted
in a report entitled, Nutrition Standards for Foods in Schools: Leading the Way toward
Healthier Youth, which was released in April 2007. This report emphasizes the
importance of offering healthful snack foods and beverages, such as fruits, vegetables,
whole grains, and nonfat or low-fat dairy products that are consistent with the 2005
Dietary Guidelines for Americans. Using the findings of the IOM Report, CDC has
developed resources for school staff, parents, and youth to use to suppert and develop
strong nutrition standards that can improve the health of students at school. As examples,
recommendations include:
» Review your school wellness policy to help ensure that the nutrition
guidelines align with the IOM standards and that students have access 1o
healthy foods like fruits, vegetables, whole grains, and low-fat or nonfat
dairy during each school day.
= Examine the actual foods and beverages that are available to students—
including foods and beverages sold in vending machines, school stores,
snack bars and as a la carte items—and determine if they meet the

nutrition standards.
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o Educate students about nutrition and offer and promote healthy food and

beverage choices that meet the nutrition standards.

CDC Activities to Improve Nutrition and Increase Physical Activity
Population-Level Interventions
Through innovative partnerships and funded state programs, CDC is identifying,
implementing and evaluating a variety of policy and environmental strategies to prioritize
best and promising practices at the community, state and national levels, in the many
places where children live, learn, and play. We frame these strategies around six target
behaviors, prioritized because they address a significant disease burden, are supported by
reasonable or logical evidence, and can prevent and control obesity at the population-
level. These six targets are:

1. increasing physical activity;

2. increasing fruit and vegetable consumption;

3. increasing breastfeeding initiation, duration, and exclusivity;

4. decreasing television viewing;

5. decreasing consumption of sugar-sweetened beverages; and

6. decreasing consumption of foods high in calories and low in nutritional value.

Support to States for Nutrition, Physical Activity and Obesity Programs

CDC provides funding to 23 states to coordinate statewide efforts to address nutrition,
physical activity, and obesity through policy and environmental changes focused on

CDC’s six target behaviors mentioned above. In addition, CDC has identified a number
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of strategies that can improve child and family nutrition through the home and
community including farm to institution programs, food policy councils, farmers markets,
retail food access, and community and home gardens. Below are some examples of how

these strategies are making a difference in communities across the U.S,

Success Story: With CDC funding to Washington State, a series of initiatives, now
known as Healthy Communities Moses Lake, have encouraged good nutrition and
physical activity behaviors through environmental and policy change. Accomplishments
include developing a community garden which provides residents and participants with
greater access to fresh, nutritious produce as well as opportunities to engage in physical
activity through gardening. In addition, to encourage good nutrition from birth, Healthy
Communities informs residents about proper breastfeeding ]‘Jractices and creates

supportive environments for nursing mothers throughout the community.

Success Story: Addressing four of the six CDC strategies, New York City’s Department
of Health and Mental Hygiene has developed and implemented regulations that
specifically improve the nutritional and physical activity habits of children in the city’s
group childcare programs. The regulation prohibits the availability of sugar-sweetened
beverages; permits only 6 oz. of 100% juice for children 8 months or older; permits
children 12 months to under 2 vears to have whole milk and then limits milk to 1% or
less for children 2 vears of age or older; requires water to be available and accessible to
children throughout the day; requires children 12 months and older to participate in 60

minutes of physical activity per day and for children 3 years or older to participate in 30
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to 60 minutes of structured physical activity per day; and restricts television viewing for
children under 2 years of age. and limits television viewing to no more than 60 minutes
per day of educational programming or programs that actively engage children in
movement to children 2 years of age or older. CDC, in partnership with the Robert
Wood Johnson Foundation is currently conducting a comprehensive evaluation of the

impact of these regulations on childhood obesity.

Coordinated School Health

CDC also funds 22 state-based education and health agencies and one tribal government
to implement coordinated school health programs. These programs bring together school
administrators, teachers, other staff, students, families, and community members to assess
health needs; set priorities; and plan, implement, and evaluate school health activities,
including those focused on physical activity and healthy eating among school-aged youth.
This program fosters collaboration between state and local authorities, as well as between

state departments of health and education, and national partners.

Success Story: The Mississippi state Department of Education has worked with CDC, the
Bower Foundation, the Alliance for a Healthier Generation, and other partners to
strengthen the state’s efforts in improving the health of its youth. New nutritional
standards for school snacks and meal programs and a ban on full-calorie, carbonated soft
drinks with sugar have strengthened these efforts. In addition, special project grants have

provided funds for schools to replace fryers with combination oven steamers. In the
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2007-2008 school year, 20 schools in 13 districts were awarded grants; 16 districts have

been selected for the 2008-2009 grants.

Supporting Local Wellness Policies

School wellness policies — like those created in the Child Nutrition and WIC
Reauthorization Act of 2004 — can be a solid foundation for effective school health
programs. Optimal wellness policies can mandate physical education requirements,
health education requirements, the types of foods and beverages sold on campus, and
many other important practices that promote physical activity and healthy eating, though

implementation and evaluation of these policies varies by school district.

CDC has developed a strong product line of technical assistance tools that support
wellness policy implementation by empowering schools and school districts with
guidance on how to effectively implement these recommended policies and practices.

Some examples of these tools include:

* CDC's School Health Index (SHI), a self-assessment and planning tool that
enables schools to identify the strengths and weaknesses of their health promotion
policies and programs, and use those findings to develop an action plan for
improving student health;

o The Health Education Curriculum Analysis Tool which is a user-friendly checklist
designed by CDC to help schools select or develop curricula based on the extent
to which they have characteristics that research has identified as being critical for
leading to positive effects on youth health behaviors; and
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e Making It Happen! School Nutrition Success Stories is a joint praject of CDC, the
United States Department of Agriculture, and the United States Department of
Education. This report tells the stories of 32 schools and school districts from
across the United States (grades K-12) that have implemented innovative

strategies to improve the nutritional quality of foods and beverages sold outside of

federal meal programs.

Farm to Institutions — Including Schoels — Programs

CDC has identified Farm to School Programs as an effective mechanism to improve the
quality of school meals, enhance effectiveness of nutrition education, and provide
opportunities for eco-literacy training of students through hands-on experiences in the
outdoors. Farm to school programs support local farmers and economies, and make
schools leaders of socially responsible and innovative food policy. Farm to school
programs are active in at least 40 states, with over 2000 programs serving nearly 9000
schools (Farm to School, 2006). Of the farm to school programs that have been
evaluated, most have demonstrated increased selection or intake of fruits and vegetables
by students following the incorporation of farm produce into school salad bars, meal
selections, or class-based education (Joshi & Azuma, 2008). In addition, of the five
programs that also examined student dietary behavior outside of school, four found
increases in the selection or intake of fruits and vegetables by the children (Joshi &

Azuma, 2008).

Success Story: Fresh to You: Rhode Island is a farm to work initiative developed in a
coliaborative manner by public and private partners, including Brown University's

Institute for Community Health Promotion, the Rhode Island Department of Health, and
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the largest fresh fruit and vegetable distributor in Rhode Island. The program addresses
many verified barriers to fruits and vegetable consumption, such as high cost, poor
quality, and limited time to shop for produce. Employees at more than twenty worksites,

childcare centers, schools and community agencies participate in the program.

Success Story: In Charlotte, North Carolina, CDC funding helped establish a farmers
market to increase access to fresh fruits and vegetables in a community with high rates of
chronic diseases. Since the market opened, 73% of residents said they are eating more

fresh fruits and vegetables each day.

Conclusion

In closing, 1 would like to thank the Committee for its leadership and commitment to the
health and nutritional status of our nation’s youth. Making balanced nuirition a routine
part of life will take a committed, coordinated effort that will need to endure for decades

to come.

Positively impacting the health of our youth offers promising prevention opportunities.
We know that the young can benefit from better nutrition, as well as from other
preventive efforts. While medical treatment for disease management is essential, our

nation needs a better balance between treating diseases and preventing them.
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Given the challenges ahead, CDC will continue to develop and evaluate policy and
environmental strategies to determine effective population-level interventions that will
provide a positive impact on the health of our nation’s youth. We applaud recent changes
in federal policy to support healthier eating; updating WIC program requirements to be
more in line with the Dietary Guidelines for Americans, and the inclusion in the 2008
Farm Bill (Food, Conservation and Energy Act of 2008, Public Law 110-246) of the
Healthy Urban Food Enterprise Development Center and the school-based Fresh Fruit
and Vegetables Program provisions. These provisions, like others implemented through
the 2008 Farm Bill, will help incentivize the consumption of fruits and vegetables.
Agricultural policies like these support American families in making healthy food

choices, thereby ensuring healthier diets among some of our most at-risk children.

There is much we can do to prevent the consequences of poor diet, such as obesity,
disability and death, the need for long-term care, and escalating health care costs. Qur
youth have an urgent need for more and better prevention policies and environmental
change initiatives. 1look forward to working with my colleagues in the United States
Department of Agriculture to further discuss policies and their impact on the public’s

health.

Thank you.
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Chairman Harkin, Senator Chambliss, Members of the Committee and other guests, thank you for
giving me the opportunity to tell you about the many benefits of Farm to School Programs, about my
experience working with the New North Florida Cooperative and the National Farm to School
Network, and why you should support Farm to School initiatives in the Child Nutrition
Reauthorization,

Originally from Mississippi, I have worked in small-scale agriculture most of my life. 1 worked
with the USDA for 18 years before entering the private sector as Executive Director of the New North
Florida Cooperative (NNFC). I have worked with farmers, school districts, and numerous other
partners in Florida and throughout the Southern Region. One of these beneficial partnerships has been
with Vonda Richardson, Extension Specialist for Florida A&M University Cooperative Extension
Program, who has collaborated with the NNFC for over 12 years on promoting Farm to School efforts
and 18 here with me today.

NNFC serves as one of the eight regional lead agencies for the National Farm to School
Network and is the hub for Farm to School activities in the southern region. The purpose of the
National Farm to School Network is to work towards institutionalizing and catalyzing Farm to School
programs as viable models for improving the economic viability of family-scale farmers and supporting
child nutrition efforts. In this role, NNFC provides free training and technical assistance, information
services, networking, and support for policy, media, and marketing activities. We are based and work
with school districts in Florida, but our regional responsibilities cover Texas, Arkansas, Louisiana,

Mississippi, and Alabama.
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Through the Farm to School program, students in over 2000 school districts in 40 states are
eating farm-fresh food for school lunch,breakfast, or snack. Farm to School programs enable every
child to have access to more healthful food while simultaneously benefiting the community and local
farmer by providing a consistent, reliable market. In addition to supplying nourishing, locally grown
food in the cafeteria or classrooms, Farm to School programs often also offer nutrition and agriculture
education through taste tests, school gardens, composting programs, and farm tours. Existing research
shows that Farm to School programs influence students on many levels, increasing their knowledge and
awareness about food sources, nutrition and agriculture, as well as improving their eating behaviors and
lifestyles. Just having the choice of more healthful options in the cafeteria through Farm to School
meals results in the consumption of more fruits and vegetables during school meals and at home.

Farm to School programs also provide great benefits to family farmers by opening up a local
market for their products. Data from Farm to School programs suggests that local farmers gain a
significant and steady market when schools dedicate a significant percentage of their purchases to
them. For example, the New York City School District signed a $4.2 million contract with farmers in
upstate N'Y to provide apples for NYC schools over a three-year period. For most participating farmers,
school sales represent 5 to 10 percent of their total sales. My organization is another éxamp]c where
farmers saw the advantage in sourcing to schools in order to stabilize their market.

As one of the pioneers of the Farm to School approach, the NNFC has been working with school
districts providing fresh produce for school meals since1995. NNFC has 60-100 farmers involved at
any given time from the states of Florida, Georgia, Alabama, Mississippi, and Arkansas. We have
served over one million students in 72 school districts! The cooperative is responsible for the
marketing, handling, processing, and delivery services of agricultural products produced by
participating local small farm operators. The NNFC also hosts field trips that allow students to see first-
hand where and how their food is grown and prepared.

To provide you more detail about our roots, in May 1995, a group of small, limited resource
farmers from several counties in northern Florida met at the Florida A&M University Research &
Extension Center in Quincy, FL to organize and develop a potential market for farm fresh produce. The
farmers at the table were concerned about surviving in the farming business and wanted to find a way
to preserve their land and way of life. They were well aware of the growing trend of farmers finding
themselves in dire financial situations, often forced to sell the farm, and they had a strong motivation to
save the family farm. Their idea was to provide a competitive price as a collective of small farmers and
sell produce to local school districts, thus providing a supplemental income to the other aspects of farm

business. By keeping farmer participants focused on one market (that of the school), the Cooperative
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was able to build its capacity and avoid spreading themselves too thin — a common mistake in many
new small business operations, The cooperative also worked with farmers to overcome destructive
attitudes or perceptions based on previous failed relationships in order to foster new market
relationships. As a result of this initial meeting, the NNFC was incorporated on October 18, 1995 and
was established as a service-driven cooperative, providing its members with processing, transportation
and marketing services.

[n the carly stages, NNFC had a very simple organization, consisting of three groups working
together: participants, small farmers, responsible for what they do best - farming; a small force of part-
time day laborers engaged in value-added processing; and a management team who provided the
leadership, organization, market development, planning and coordinating. North Florida, where the
program initially began, is an economically depressed area with high unemployment rates. Farm to
School was a benefit for all: farmers, land use, children, schools, community, and the local economy.
We saw that sourcing to schools would create a new market that could bring stability, profitability, and
organization o small-scale farm operations. The farmers wanted bargaining power; to be “price-
makers” instead of the usual “price-takers.” From the food service perspective, integrating fresh local
produce into school meals was a nutritionally sound decision that benefited the Jocal economy and
community. It was a win-win-win situation. Our first delivery was 3,000 pounds of leafy greens to
Gadsden County (FL) Schools. Today, the purpose of NNFC is to assist small-scale farmers in
accessing alternative markets for their products, including assistance in crop production and
distribution. Assistance in market development and networking of small farmers inter- and intrastate is
one of our objectives. We work primarily at the school district level, but there are some state level
efforts. Qur efforts have demonstrated an innovative way to promote healthy eating and enhance
nutrition for school meals while cultivating schools as a local market for small-scale farmers. We also
provide training for food service personnel in menu planning, local product procurement, fresh produce
storage and preparation,

Farm to School is more complicated than asking a farmer to grow a product and then instantly
having local fresh products “ready to eat” or “ready to cook™ at school lunch. NNFC has a storage,
refrigeration, and processing facility where it operates its washing, cutting, and bagging equipment, so
that schools, which often do not have full-scale kitchens, can receive ready to use products. The NNFC
1s able to offer local foods at competitive prices so that schools are not paying more to buy local. The
processing and value-added packaging maintains the quality and freshness of their products, providing
convenience to food services that are not able to handle fresh, “unprocessed” greens. The signature

products we offer year-round are bagged collard greens and sweet potato sticks; we offer green beans
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seasonally. Additionally, schools have purchased strawberries, blackberrries, watermelon, okra, turnip
greens, and muscadine grapes, as well as a variety of southern peas. It is often challenging to organize
and manage delivery of fresh products to numerous sites that have varving requirements. We have
managed to create an efficient system to handle distribution of products. We have a fleet of refrigerated
trucks that make deliveries to schools one to two times a month, depending on the menus, so that the
foad arrives within one to two days of when it will be served. This system has made us a reliable
distributor of quality produce.

NNFC has developed relationships with school districts to facilitate fresh, local (or regional)
products grown by small-scale farmers. This effort is ground-level and self-supported. Inmy
experience school districts that have participated with us have done so because they saw the value in
it—the nutritional, cost-effective and social values. NNFC has worked with all types of schools,
including rural and urban, small and large. The NNFC program provides a buffet of benefits. School
districts are able to incorporate fresh, local products in school meals and increase the nutritional value
of the food they offer their students. The farmers have access to an alternative market. The cooperative
itself has created jobs for local residents. The cooperative provides a finished product in a manner that
allows schools to treat them like any other vendor. The NNFC Farm to School model is successful
because it benefits the school and local community without burdening food services.

We are often asked, “how is NNFC financed?” Initially, we received financial assistance
mainly for the purchase of infrastructure and equipment to expand processing and distribution, along
with a $40,000 grant from the USDA Agriculture Marketing Service. Although grant money was used
in the initia] stage of the program, approximately 90 percent of the funding for the NNFC's marketing
efforts now comes from direct marketing sales, which contributes to the sustainability of the Farm to
School program today. Without this initial grant funding, the cooperative would not have come into
existence, which is where we see the lasting benefit of a National Farm to School Grant Program.

Every child deserves the opportunity to eat food in school that ensures their health and well-
being, and Farm to School programs are one solution to incorporating healthier foods into school
meals. Support for farm to school efforts was included in the 2008 Farm Bill, which allows geographic
preference in bidding for and purchasing food for school meals. While this mandate has been helpful,
we are seeking simplification and a broader interpretation of the rules associated with geographic
preference. We are currently working with the administration on rule changes that would streamline the
administration of procurement processes (specifically to retain and strengthen paragraph (1)(D) of
Section 122).

And, as the Child Nutrition Reauthorization approaches, Congress has the unique opportunity to
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strengthen national Farm to School efforts. The 2004 Child Nutrition Aet included one provision on
Farm to School (section 122): a seed grant program with $10 million in discretionary funding that has
failed to receive an appropriation. In this Chiid Nutrition Reauthorization we ask for Congress to enact
$50 million in mandatory funding for section 122. This would fund 100-500 projects per year up to
$100,000 to cover start-up costs for Farm to School programs. These competitive, one-time grants will
allow schools to develop vendor relationships with nearby farmers, plan seasonal menus and
promotional materials, start a school garden, and develop hands-on nutrition education to demonstrate
the important interrelationship of nutrition and agriculture—similar to the work we do on a daily basis.
Please support other farmers, students, and communities in their desire to nourish the nation, one tray at

time through Farm to School programs.
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Statement of Cindy Long, Director, Child Nutrition Division
Food and Nutrition Service
U.S. Department of Agriculture
Before the Senate Committee on Agriculture, Nutrition and Forestry
Field Hearing — Roybal Campus, Centers for Disease Control
Atlanta, Georgia
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Thank you Chairman Harkin and Ranking Member Chambliss, and members of the Committee
for this opportunity to discuss USDA’s Farm to School efforts and other aspects of Federal
nutrition assistance programs that support local farmers and promote healthy eating and an active
lifestyle for our Nation’s school children. I serve as Director of Child Nutrition Programs for
USDA’s Food, Nutrition and Consumer Services (FNCS). [ have spent most of my career
working on these important programs, and it is a privilege for me to represent our mission area
before you today. However, I must emphasize that [ am a career executive, not an appointed

official. I anticipate that I may have to confer with Sccretary Vilsack and his statf to provide you

with answers on questions of policy.

Before 1 discuss the programs I want to offer some context on the problems related to the large
and growing number of overweight and obese people in the United States. T am sure this
information is not news to you, and can assure you that they have been matters of serious

concern — and action — by USDA for many years.
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The latest data from the Centers for Disease Control and Prevention shows that two-thirds of
adults are overweight or obese, and almost one-third of children and adolescents are overweight
or obese. In the past 20 years, the percentage of children who are overweight has doubled and
the percentage of adolescents who are overweight has more than tripled. The evidence is clear
and overwhelming that these problems are truly reaching epidemic proportions and cut across all
groups of our Nation. Unfortunately, there is no simple solution. While the immediate reasons
for the large and growing numbers of overweight and obese people are clear and uncomplicated--
too many of us eat too much, eat too much of the wrong things, and get too little physical
activity--each of these sets of behaviors is subject to innumerable influences throughout our
lives, especially as children. Shaping an environment that supports healthier choices for children
is a responsibility shared by all those involved in their lives-families, schools, communities, and

local, state and Federal policymakers.

I want to discuss some of the programs and activities that USDA is undertaking to ensure our
children have a healthy diet and the educational foundation to continue to make the right
nutritional choices in the future while continuing to support our local farmers. Matching our

local farmers to our nutrition programs is a win-win for our children and local economies.

FNS Farm to School Activities
FNS is committed to working with our partners to identify strategies to link children with foods
that are produced in the same community where they attend school. FNS has undertaken

activities to help support effective and efficient local procurement initiatives for several years.
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Local food procurement can contribute appropriately and efficiently toward meeting the diverse
needs of child nutrition programs, within the context of Federal, State, and local procurement
requirements. We have provided guidance on how schools can do business with local producers
and still meet the Federal procurement requirements. These strategies include tailoring
specifications to include high standards for product freshness and quality in an effort to obtain
local produce. Reaching local producers can also be facilitated when the procurement falls
below a small purchase threshold. In these circumstances, informal procurement methods may

be used which can facilitate the participation of local producers.

In addition, recent legislation provides schools the ability to use geographic preference in some
circumstances. Section 4302 of the Food, Conservation, and Energy Act of 2008 (P.L. 110-246)
amended section 9(j) of the Richard B. Russell National School Lunch Act (NSLA) to require
the Secretary of Agriculture to encourage institutions operating the Child Nutrition Programs to
purchase unprocessed locally grown and locally raised agricultural products. As amended,
elfective October 1, 2008, the NSLA allows institutions receiving funds through the Child
Nutrition Programs to apply a geographic preference when procuring unprocessed locally grown
or locally raised agricultural products. In July 2008, FNS issued guidance on the use of
geographic preference and continues to work with States and school districts to assist them in

using this provision within the confines of Federal procurement regulations.

In addition to these efforts to assist schools with their own procurement efforts, we have also
worked closely with the Department of Defense (DoD) since 1994 to utilize DoD’'s existing

purchase and distribution system for school meals. Funding for the program began with $3.2
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million and later increased to $50 million. FNS and DoD entered into a memorandum of
understanding under which DoD buys and distributes fresh fruits and vegetables to schools using

Federal commodity entitlement dollars. Some of these purchases are made locally.

We also support local farm to school efforts by providing technical assistance resources to our
cooperating agencies. In 2000, FNS issued a step-by-step guide entitled Small Farms/School
Meals Initiative which details how to bring small farms and local schools together. In 2005, FNS
issued Eat Smart—Farm Fresh! A Guide to Buying and Serving Locally-Grown Produce in
School Meals, which provides best practices and strategies for finding locally-grown food and
implementing Farm to School initiatives. We will be updating this publication later this year,
with new success stories, additional resources from outside organizations, and basic tools for
operating a successful program from start to finish. To support these efforts, we have an
Emerson Hunger Fellow assisting the Department with Farm to School issues. The Hunger
Fellow is identifying opportunities to help institutions use local procurement options when

appropriate, and determining the most effective ways to improve Farm to School efforts.

FNS also supports farm to school initiatives through its Team Nutrition (TN) Training Grants.
TN Training Grants for Healthy School Meals offer funding to State agencies to establish or
enhance sustainable infrastructure for implementing TN to support the implementation of
USDA’s nutrition requirements in school meals. Grants have been used for Farm to School

related activities, such as school gardening programs.
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Finally, the recent expansion in the 2008 Farm Bill of the Fresh Fruit and Vegetable Program
provides another opportunity for linkages between schools and local producers. This program is
designed to make fresh fruits and vegetable snacks available to elementary schoolchildren, and is
targeted to students in the neediest elementary schools in each state. All students in participating
schools receive fresh fruits and vegetables at no cost. Local producers can be an excellent

source for schools to obtain fresh produce for the program.

Support for Healthy School Meals

The National School Lunch Program (NSLP) gives children the nutrition they need to develop
and grow. Compared to nonparticipants, NSLP participants are more likely to consume
vegetables, fruit or 100 percent juice and milk, and less likely to consume beverages other than
milk or 100 percent fruit juice at lunch and through the day. In addition to providing healthful
food, the presence of a School Breakfast Program means that low-income students are more

likely to start their school day with a substantial breakfast, ready to leam.

One of the most important linkages that USDA makes between agricultural producers and the
health of our clients is to make fruits and vegetables an important part of nutrition assistance
programs. We estimate that the programs together provided $11 billion in support for fruit and
vegetable consumption in 2008 — through USDA s distribution to program providers, support for
schools and other institutions to buy these nutritious foods, and support for clients to purchase

them in the retail marketplace.
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More generally, FNS has launched an aggressive initiative to improve the nutritional quality of
our commodity programs. Schools participating in NSLP today have access lo the widest choice
of healthful USDA foods in history. Over the past two decades, we have worked to reduce the
levels of fat, sodium, and sugar. We now offer schools more than 180 choices of quality
products, including more fruits and vegetables, whole grains and low fat foods. Consider just a

few examples:

* USDA pioneered a partnership with the Department of Defense to buy more than 60 types of
fresh fruits and vegetables for schools. Besides fresh produce, USDA also purchases over
$180 million of canned, frozen, and dried fruits and vegetables for schools.

e USDA purchases brown rice, rolled oats, whole-wheat flour, whole-grain dry-kernel corn,
and whole grain pastas; we are pursuing the purchase of whole-grain macaroni and quick-
cooking brown rice.

e Most USDA canned vegetables meet the Food and Drug Administration’s “healthy” standard
for sodium. Our intent is to reduce the sodium content of canned vegetables even more,

¢ Canned fruits must be packed in light syrup, water or natural juices.

e Since 1992, USDA beef is 85-percent lean, compared to a commercial standard of 70-percent
lean. We also offer several types of reduced-fat cheese, and have eliminated trans fats,

shortening, and butter.

It is important to remember that school districts are offered a wide range of choices, and select
the foods they want from USDA’s foods available list. They are never required to accept any

USDA food item they cannot effectively use or do not want to use.
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In addition, we are working to ensure that our school meal nutritional requirements support and
promote healthy eating. We have contracted with the Institute of Medicine to convene experts ta
develop recommendations for a comprehensive strategy to bring the school meal programs and
the Child and Adult Care Food Program in line with the latest Dietary Guidelines for Americans.

We expect to receive their school meal recommendations this fall.

While the school meal program requirements are under review, we continue to encourage and
support schools to follow the Dietary Guidelines within the current program structure. We have
provided technical assistance materials to support these efforts. In addition, our Healthier US

Schools Challenge is another key element in our efforts to promote healthy school environments.

Healthier US School Challenge

Because unhealthful beverage and food choices, as well as inadequate physical activity, at school
undermine children’s ability to learn and practice healthy eating, we have also focused on
promoting healthy school nutrition environments and local school wellness policies. The
Healthier US School Challenge encourages and rewards schools that have taken steps to make it
easier for kids to make healthier dietary and physical activity choices during the school day.
Schools earn Gold, Silver or Bronze awards by meeting specific criteria such as offering lunches
that demonstrate healthy menu planning, providing nutrition education and opportunities for
physical activity to students. Awards are for a two year period. To date, 569 schools have

eamed this prestigious award since its inception.
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Our efforts in the nutrition assistance programs complement and are integrated with our
strategies to promote healthy dietary practice, healthy weight, and active lifestyles for the general
public. At the center of this commitment is the Center for Nutrition Policy and Promotion
(CNPP) and its integral role in nutrition policy through the development and promotion of
scientific, evidence-based dietary guidance and nutrition education. The Dietary Guidelines for
Americans, published jointly every 5 years by the USDA and the U.S. Department of Health and
Human Services (DHHS), is the cornerstone of Federal nutrition policy, allowing the Federal
Government to speak with one voice. We are currently in the midst of preparing the 2010
Dietary Guidelines for Americans, an initiative that we will lead over the next two years, and

which will serve as the core of Federal nutrition and research programs in the ensuing years.

A wide range of nutrition promotion efforts based on the Dietary Guidelines are already reaching
the public on the Web and through other venues. MyPyramid, the Department’s Dietary
Guidelines-based food guidance system, has been integrated into the food marketplace through
over a hundred innovative public-private partnerships to promote healthy eating and physical
activity. These partnerships exist between CNPP and food companies, health care providers, day
care facilities, consumer electronics companies, youth and education organizations, research

organizations, and Federal and State agencies.

MyPyramid.gov provides interactive, personalized tools to help consumers, health professionals,
and nutrition educators make food and physical activity choices that follow the Dietary
Guidelines. The MyPyvramid Menu Planner, a statc-of-the-art personal dietary assessment tool,

allows users to enter their age, gender and physical activity level to obtain quick and easy
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appraisals of the extent to which their daily menus meet the Dietary Guidelines and ways to
improve diet quality. The MyPyramid Tracker is an online diet and physical activity assessment
too! that provides in depth information on diet quality and physical activity status, nutrients
consumed, as well as providing nutrition messages and links to related government Web sites.
Since the launch of MyPyramid.gov in 2005, public interest has been overwhelming: Over 7
billion hits, about 100 million each month, and over 3 million registrations to MyPyramid

Tracker.

For many years, we have been working to integrate science-based nutrition and physical activity
promotion within and across the programs. USDA makes a major investment in nutrition
education delivered through the nutrition assistance programs — over $800 million in 2008,
including over $300 million in SNAP and over $480 million in WIC, almost all distributed as
grants to State agencies. Our Team Nutrition initiative provides nutrition education and
technical assistance to help schools serve healthier meals and motivate kids to form healthy
habits. The MyPyramid for Kids and Eat Smart. Play Hard campaigns stress the need to balance
what you eat with what you do. In December 2008, FNS released a set of sixteen consumer-
tested nutrition cducation messages, designed to be used across all nutrition assistance programs
to increase consumption of fruits, vegetables or low-fat milk products and encourage
development of healthy eating habits among young children. States and others have moved
quickly to adopt the messages, supporting content such as tips and recipes, and implementation

guidance to put these messages into practice in all of the nutrition assistance programs.
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We have been working with the Ad Council on a series of public service announcements (PSAs)
designed to inspire parents and children to adopt healthier lifestyles for their families. In
February, Secretary Vilsack announced the latest set of PSAs, featuring characters from Walt
Disney’s classic film, Pinocchio, recently re-released on DVD. The announcements encourage

parents to visit MyPyramid.gov to find the right balance to a healthy lifestyle for their children.

This is not an exhaustive list of the initiatives and strategies that USDA is pursuing to ensure our
children are getting the most nutritious meals available and to assist local farmers. But I hope
that it offers a sense of our ongoing commitment to make sure that the programs we administer
are working proactively and effectively to combat this substantial threat to our Nation’s health
and support our local farmers. But the strategies we have in place can make — are making — a
real difference in the lives of the children and continue our traditional support of our local

farmers.

Chairman Harkin and Ranking Member Chambliss, [ appreciate the opportunity to make this

presentation, and would be happy to answer any questions you may have.
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Thank you, Chairman Harkin and Senator Chambliss, for the opportunity to share
my thoughts with you and other Committee members today about the importance

of healthy eating and physical activity in school children.

Although I am here today on behalf of Action for Healthy Kids, for which [ am a
member of the Board of Directors, I currently serve as director of the Satcher Health
Leadership Institute at Morehouse School of Medicine in Atlanta, Georgia. Before
joining Morehouse School of Medicine in September 2002, I served in government
for almost nine years. From 1993-1998, [ served as director of the Center for Disease
Control and Prevention and then from February 1998 to February 2002, I served as
Surgeon General of the United States, three years of which [ also served as Assistant
Secretary for Health. Prior to entering government, I was president of Meharry
Medical College for eleven years from 1982-1993. Since leaving government, I have
directed a Center of Excellence on Health Disparities at Morehouse Schoo] of

Medicine.

As you know, the topic of children’s health is very near and dear to my heart.
While Surgeon General in 2001, I released a report on overweight and obesity, The
Surgeon General's Call to Action to Prevent and Decrease Overweight and
Obesity. This report was the first to note that obesity and overweight could
overtake cigarette smoking as the leading cause of preventable death in this
country. It outlined strategies that communities can use in helping to address
obesity-related problems, including requiring physical education at all school
grades, providing more healthy food options on school campuses, and providing

safe and accessible recreational facilities for residents of all ages.
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After leaving the Office of Surgeon General in 2002, I served as chairman of a
Summit that was aimed at putting action behind the recommendations laid out in
this report as they related to children and the school environment. The result of
that Summit was the formation of Action for Healthy Kids, of which I was the

Founding Chair and remain an active member of the Board of Directors.

What is Action for Healthy Kids?

Action for Healthy Kids is a national grassroots non-profit organization that
addresses the epidemic of childhood obesity and undernourishment by focusing on
changes within schools. We now have teams working in all 50 states and the
District of Columbia and have more than 11,500 volunteers. By the way, we do
have active state teams both here in Georgia and in Iowa, if you are interested in

their activities.

We are supported by more than 65 national partner organizations that include
professional, nonprofit and government groups working in the fields of education,
nutrition, physical activity. Our partner support is diverse, including organizations
such as the American Academy of Pediatrics, the National School Boards
Association, the American Diabetes Association and the National Association of
Sport and Physical Education, just to name a few. We also have been fortunate to
work with and have the support of the Centers for Disease Control, the U.S.
Department of Agriculture Food and Nutrition Service, the U.S. Department of
Health and Human Services® Office of Disease Prevention and Health Promotion,

and the U.S. Department of Education’s Office of Safe and Drug-free Schools.

Our vision at Action for Healthy Kids is that all kids will develop the lifelong

habits necessary to promote health and learning. Our core message is simple:
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Kids who eat well and are physically active are healthier and do better in school.
As part of our focus on school communities, we also engage parents to reinforce

our message at home.

The Relationship Between Diet, Physical Activity and Readiness to Learn

As documented in the Action For Healthy Kids report, “The Learning
Connection,” there is a growing body of evidence demonstrating that children who
eat poorly or who engage in too little physical activity do not perform as well as
they could academically. Conversely, it has been shown that improvements in
nutrition and physical activity can result in improvements in academic
performance. In a study published in the Journal of School Health just last year of
more than 5,000 children, an association was observed across multiple indicators

of diet quality with academic performance.

This relationship has been particularly well documented when it comes to breakfast
eating. Omitting breakfast can interfere with learning even in well-nourished
children. Numerous studies, reviews and position papers , many references in
“The Learning Connection,” have found that increased participation in School
Breakfast Programs is associated with better academic test scores, daily attendance
and class participation, and it also has been linked to reductions in absences and
tardiness. We believe that this connection is significant enough that we recently
testified before the 2010 Dietary Guidelines Committee to urge that this group
include a Dietary Guideline recommending that Americans eat a healthy breakfast

each day.
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Addressing the Challenge Through School Wellness Policies: The First Step
How can we best address the problems of overweight, undernourished and physical
inactive children? Congress took an important step in the right direction during the
Child Nutrition and WIC Reauthorization Act of 2004 by requiring that all schools
with federally funded school meal programs put in place school wellness policies.
Following that mandate, Action for Healthy Kids took a leadership role in working
with states, school districts and schools across the country to encourage the

development of meaningful, comprehensive school wellness policies.

Yet, we know that this mandate was not the full answer to the school challenges
we face. Even though we believe that nearly all schools (more than 90%) now
have wellness policies on the books, we still have far to go to bridge the gap
between policy and actual implementation and monitoring of these plans. We need
more nutrient rich foods in our children’s diets. Our children need to play and be
more active. More than 30 percent of our children are overweight or obese, with
low-income and minority children remaining disproportionately affected. This

continues to be an epidemic, and it should be unacceptable to all of us.

To give an example, here in my home state of Georgia, almost 42% of the African
American children are overweight or obese, compared with only 26% of the White,
non-Hispanic children. About half (47%) of Georgia children receiving public
health insurance are overweight or obese, double the rate among privately insured
children. By the way, this places Georgia at 48” in a state ranking on insurance
disparity. These disparities are even more significant when viewed in the context
of the well documented increased risk of diabetes, cardiovascular disease and

certain cancers faced by individuals who are obese. Children who are obese are
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more likely to be depressed and have four times the absenteeism rate in schoo] as

other children.

Taking the Next Steps

With kids spending 1,000 hours per year in schools, we continue to believe that an
important part of the answer to the obesity epidemic resides here. Schools can
serve as the “great equalizer” across economic, racial and social disparities.
Ideally, they provide an environment where the playing field is level and where our
children will learn lifelong habits that will help them to be healthy. And schools
are a critical conduit to parents, families and communities, all of which play

important roles in patterns of good nutrition and physical activity.

While the requirement that schools have wellness policies on their books was a
good first step, it is imperative that now we - as government policy makers, as
organizations, as parents, as volunteers — take the next important steps: making

sure that these policies are implemented, monitored and continuously improved.

How can we best achieve this goal?

Support programs that work: For one, we can make sure that initiatives like
USDA’s Team Nutrition and CDC’s Coordinated School Health Program are
adequately supported and that sufficient funds are allocated so that they can be
carried out optimally. These are examples of effective government programs

where relatively little money goes a long way.

Make nutritious foods available: Second, while we have done a reasonable job of
raising awareness about eliminating so-called “junk food™ in many school settings,

we need to do a much better job of improving availability and encouraging
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consumption of nutrient rich foods, such as good tasting fruits, vegetables, whole

grains and low-fat and non-fat dairy products.

Toward this end, we have seen through Action for Healthy Kids’ work that it often
doesn’t take much money to help schools expand access and get more kids eating a
healthy breakfast. In fact, we recently initiated a school breakfast mini-grant
program that targets schools with at least 50% of students in the free or reduced
meal categories. We received more than 210 applications over two weeks for
grants of $2,000 or less. We're awarding 41 grants to schools in 17 states, and
because of these grants, more than 20,000 kids will have the opportunity to eat a
nutrient rich breakfast at school. Our goal is that these schools will increase their
breakfast participation by an average of 25% during the school year. We've seen
improvements approaching this level from a similar program in Ohio, where
Action for Healthy Kids distributed $25,000 in school breakfast mini-grants. Due
to this program, along with other initiatives over a 13-month period, school

breakfast participation has increased 15%.

Integration of physical activity: Although the final issue I would like to address
may be only indirectly related to the focus of this field hearing for the Committee
on Agriculture, Nutrition and Forestry, I believe it is impossible to dissociate it
from the discussion of good nutrition. Today, only 4% of elementary schools, §%
of middle schools and 2% of high schools provide daily physical education for all
grades throughout the entire school year. These numbers are unacceptable. Until
we begin to recognize that what happens at school is central to addressing our
nation’s broader healthcare challenges, we will not be successful. We simply must
find more effective ways to encourage and support schools in providing daily

physical activity opportunities for all students throughout the school year.
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Specific Recommendations

In closing, I would like to summarize several specific recommendations that I

believe should be taken into consideration by this Committee:

1)

2)

We must provide incentives for schools that make incremental changes
in creating an environment that promotes healthy eating and increased
physical activity among students. Improvements worthy of incentives
might include better access to after-school programs, in-class breakfast
availability, percentage increases in physical education time or better
monitoring and accountability for existing wellness policies. We have seen
that incentives are effective in the adult work environment, and we believe
they can be effective in schools as well, particularly given the funding
limitations our schools face today. As I noted earlier, even small grants can

be very effective in motivating and reinforcing positive changes.

At every opportunity, we urge you to put child nutrition and fitness in the
broader context of the challenges we face as a nation in addressing health
care and the systems to address it. The costs of obesity to our health system,
not to mention unnecessary pain and suffering, are astounding. We need a
healthcare model that targets the major determinants of this obesity epidemic,
including the social and behavioral determinants. We need to further
strengthen the local school wellness policy mandate to include language
requiring standing school wellness committees that can monitor, evaluate and
continually improve upon a school’s wellness policy framework. We also
need to invest in programs to support an environment of good nutrition and

physical activity that will help children learn healthy habits for a healthy
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lifestyle. Such programs have been documented to reduce the onset of Type 2
diabetes by up to 60 percent and reduce hypertension and other forms of

cardiovascular disease.

3) We would like to see broader communication about the relationship
between nutrition and physical activity and readiness to learn — as well
as the development of policies that take advantage of this relationship.
Just as nutrition and physical activity should be viewed in the context of the
health of our nation, they also should be viewed as an integral part of an
effective education system. Schools that have incorporated nutrition,
physical education and physical activity goals into continuous school
improvement plans, for example, have seen significant academic
improvements as well. All schools should be encouraged to take similar

measures.

Regarding each of these issues, responsibility for improvements fall on us all.
Anything that we can do to bring about better coordination — whether between
federal and state policy makers, between nutritionists and educators, or among
parents, administrators and students themselves — will yield positive results in the

long term.

Clearly, an opportunity exists within this Committee to enact changes that will
improve the nutrition and physical fitness of our children and bring us one step
closer to reducing the future societal burden of obesity and the economic and racial
disparities that accompany it. We at Action for Healthy Kids appreciate that you
have embraced this opportunity and offer you the continued support of our

nationwide network of caring volunteers in this important work.
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(OMMUNITY FOOD SECURITY CORLITION ==~

May 15, 2009

Senator Tom Harkin, Chair

Senator Saxby Chambliss, Ranking Member
Senate Agriculture Committee

¢/ o Jessie Williams, Clerk

jessie_williams@agriculture.senate. gov
Dear Senators Chambliss and Harkin,

Thank you for all of your hard work and leadership regarding child nutrition issues and for this
opportunity to tell you more about Farm to School Programs and the vital role they can play in
Child Nutrition Reauthorization. The major aims of the Farm to School approach are based on the
premise that students will choose healthier foods, including more fruits and vegetables, if products
are fresh, locally grown, and picked at the peak of their flavor and if those choices are reinforced
with educational activities. Additionally, Farm to School projects provide benefits to the entire
community: children, farmers, food service staff, parents, and teachers.

School meals are a vital part of our responsibility to ensure the health and well being of future
generations. Improving the quality of school meals, and making them accessible to all children is
essential to our nation's future. School food services are constantly fighting an uphill battle to
provide kids with more healthful food, and with the proper support Farm to School projects can be
an easy solution to this problem. Existing research shows that Farm to School programs influence
students on many levels. According to a Missouri study, the greater the exposure to farm-fresh
fruits and vegetables, the greater the likelihood that a child will eat them. Studies in Portland, OR
and Riverside, CA have found that students eating a farm-fresh salad bar consume roughly one
additional serving of fruits and vegetables per day. Additional research has shown that Farm to
School programs have also reduced consumption of unhealthy foods and sodas.

Farm to School programs also greatly benefit the local farmer by opening up a multi-billion dollar
market to family farmers. Data from Farm to School programs suggests that when schools dedicate
a significant percentage of their purchases to local producers, local farmers gain a significant and
steady market. For example, the 60 farms providing products to local schools in Massachusetts are
generating more than $700,000 in additional revenue each year. This $700,000, which could have
been spent bringing fresh produce in from across the country, has instead been deposited back into
the local economy, thus acting as its own min-economic stimulus package. Research from Oregon,
though in its initial stage, shows that Farm to School programs can have an economic return of
1.87 - greater than that of Food Stamps in the most recent economic stimulus package.

3830 58 Division Parland. OR 97202 Tel 5039542970 www foodsecuring.org
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With high overhead costs, the financial viability of school food services often depends on their
ability to increase participation of paying students and adults in school meal programs. Farm to
School programs typically increase the participation rates in school meal programs, enhancing the
overall financial viability of participating school food services. Overall, schools report a 3 to 16
percent increase in participation in school meals when farm-fresh food is served.

Nourishing the Nation One Tray at a Time
Farm to School Initiatives in the Child Nutrition Reauthorization

The two most effective ways Congress can rebalance the way American children cat in schools, while also
benefitting the local economy, include:

+ Enact $50 million mandatory, for Section 122: Access to Local Foods and School Gardens for grants to
schools,
= Such funding covers start-up costs for farm to school programs through one-time competitive grants.
» 100-500 farm to school programs could be created with such funding—having the potential to
impact tens of millions of children.
» This would allow schools to develop vendor relationships with nearby farmers, plan seasonal menus
and promotional materials, start a school garden, and develop hands-on nutrition education

+ Establish a farm to institution initiative within the Secretary of Agriculture’s Office.
~ This initiative will help provide national leadership to a rapidly growing movement, helping to
consolidate and guide the various policics and programs necessary to expand and institutionalize farm
to institution across the country.

The bottom line: is that the ripple effect of farm to school programs will benefit more kids, be more
fair and just, and enable schools to have the tools to do this the right way!

Once again, we are deeply appreciative of your strong support of this vital issue, Please feel free
to call on us for any support you may need as we move through the Child Nutrition
Reauthorization process.

Sincerely,
Megan Elsener Andy Fisher
Policy Coordinator Executive Director

3830 SE Divisina Parland, GR Q7202 Tal 5039542070 v foodsacutity.ang
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SCHOOL

NUTRITION

ASSOCIATION
Making the right fowd choices, logether.

U.S. Senate Committee on Agriculture, Nutrition & Forestry

Benefits of Farm-to-School Projects, Healthy Eating and Physical Activity for
School Children
Friday, May 15, 2009
Roybal Campus of the Centers for Disease Control and Prevention
Harkin Global Communication Center
Auditorium A
Atlanta, Georgia

I am Josephine Mack, President of the Georgia School Nutrition Association and the Director of
School Nutrition Programs at the Richmond County School District in Augusta, Georgia, [ am
submitting comments today on behalf of our more than 6,000 members of the Georgia School
Nutrition Association and the 55,000 members of the School Nutrition Association (SNA).

As you know, our members serve lunch to 30 million students each and every school day and
almost 10 million breakfasts cach day. The National School Lunch Program is over 60 years old
and continues to serve our country very well. 1f we are going to compete effectively in the world,
we musl educate our children. In order lo do that, we must provide nutritious school meals.

Today, 1 would like to take this opportunity to discuss a number of priority issues which we would
like to sce addressed in the upcoming Child Nutrition Reauthorization Act.

In the last year or two, most of the attention with regard to child nutrition has focused on the key
issue of nutrition standards. It is a two part challenge: 1) how to implement the 2005 Dietary
Guidelines for Americans into the meal program; and 2) what standards to apply to so-called
“competitive foods™ sold outside of the meal program whether in the cafeteria or sold down the hall
in vending machines.

SNA is deeply committed to the Dietary Guidelines for Americans and we believe that they should
be applied to all foods and beverages sold in school throughout the entire school day. Years ago we
successfully petitioned the Congress to apply the Guidelines to school meals. Since 1983, however,
we have been trying in vain to amend the law and provide the Secretary of Agriculture with the
authority needed to regulate the sale of all foods and beverages sold on the school campus, ending
the so-called “time and place” rule.

SNA believes that we need to craft a science based, practical, nutrition standard that applies
throughout the school and throughout the entire country. The children in Georgia need the same
nutrients for healthy development that are needed by the children in lowa and California. Schools

700 5. Washington St. | Suite 300 | Alexandria, VA 22314-4287 | phone: 703,739.3800 » 800.877.8822 | fax: 703.739.3915 |
www.schoolnutrition.org
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have a critical role to play in the fight against obesity. We must, however, craft a standard that
would NOT undermine the financial status of many local programs thereby jeopardizing their
service to children, including low income children.

Over the past several years, school nutrition programs have made tremendous strides in offering
more whole grains, more fresh fruits and vegetables, and more low-fat dairy products. All of these
healthy food items cost more in today's marketplace. Due to the increase in food, milk and energy
costs, combined with high labor and benefits costs, the federal school meal reimbursement no
longer covers the cost to prepare a balanced, nutritious school meal.

In 2008-2009, USDA reimbursed local schools $2.57 for every “free” lunch provided to a child with
income below 130% of the poverty line...less than the price of a latte at the neighborhood coffee
shop. While the new {ederal reimbursement for schoo! year 2008-2009 is $2.57 per meal, the cost
to prepare a school meal averages over $2.90. School nutrition programs lose money on each school
meal provided. As you know the national school lunch program produces 5 billion meals per year,
which mean programs, on a national average, are losing approximately $2.5 billion dollars per year
on school lunch alone. Financial losses on the school lunch and breakfast programs are estimated at
more than $4 billion dollars per year!

School nutrition programs are providing balanced, nutritious meals; however, they are being pushed
to the breaking point. The school food service authority needs the revenue from the sale of all
beverages and foods sold on campus to “balance the books™ and make the program work for all
children. Consistent nutrition standards must therefore be provided for all foods and beverages sold
in the school in order lo protect the financial and nutritional integrity of the school nutrition
progrant.

As this Committee begins to think about the 2009 Child Nutrition Reauthorization Act, SNA has
several goals with regard to nutrition standards and financial integrity:

* First, and foremost, provide the Secretary of Agriculture with the authority to
regulate the sale of all foods and beverages sold on the school campus, thus ending
the “time and place” rule.

* Require that all foods and beverages provided on campus (with some exceptions) be

are reimbursed by USDA.

* Require a uniform national nutrition standard throughout the country. Children in all
states and local districts need the same nutrients to grow and be healthy. The greater
the disparity in nutrition standards, the higher the cost to the schools.

¢ Weurge USDA to please support an increase in the federal reimbursements as a part
of any legisiation to improve school meals and nutrition standards anywhere in
schools.

¢ Indirect costs are a major factor for local school food authorities. As you know,
there is not federal limit on those costs. Many schools have to pay outrageous
indirect costs and there is no appeal process.

® The school breakfast program needs to be expanded and we need to identify
strategies to reach all who are currently eligible.

o Families that qualify for free WIC benefits should qualify for free school meals.

700 5. Washington St. | Suite 300 | Alexandria, VA 22314-4287 | phone: 703.739.3500 - 800.877.8622 | fax: 703.739.3915 |
www.schoolnutrition.org
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« Schools should be provided with USDA commodities for breakfast as well as lunch.
« Last but not least, we support the financial integrity of school nutrition programs, but
many of the administrative rules, contribute to increased rates of error within our
programs. We ask USDA to review administrative rules, such as those involved with

certification, eligibility and reporting to identify issues and implement positive
solutions that will benefit all school nutrition program operators and recipients.

Thank you very much for holding this field hearing and allowing us to participate today.

700 S. Washinglon SL | Suite 300 | Alexandria, VA 22314-4287 | phone: 703.738.3900 « 800.877.8822 | fax: 703.730.3915 |
www.schoolnuirition.org
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School Food FOCUS

Transforming Food Options for Children in Urban Schools

My 15, 2000

Senator Saxby Chambliss
Senator Tom Harkin

c/o Jessie Williams, Clerk
Senate Agriculmure Committee

Drear Senators Chambliss and Harkin,

Thank you so much for your leadership on child nutrition issues and especially 1n support of Farm
to School imtanves. We at School Food FOCUS are pleased to have this opportunity to submit this
letter in conjunction with the Farm to School Field Hearing in Atlanta, Georgia on May 157, School
Food FOCUS {(www.schoolfoodfocus.org) 1s a national imitiative that helps large school districes
with 40,000 or more students serve more healthful, more sustainably produced and regionally
sourced food so that children may perform better in school and be healthier in life. FOCUS works
with food service and other stakeholder groups to collect, analyze, and use food system dara and
peer-tested research to spur change in procurement methods. FOCUS supports a network of people
who are engaging over 20 big-city school districts m systems change and also facilitates the sharing
of best pracuces and lessons learned.

We would like to encourage you and vour fellow Senators to consider the following policy priorities
in suppott of our murual goals of 1) making nutritious, local food more available and accessible
children, 2} increasing participation in meal programs, and 3) providing economie stimulus n
agriculrural production and processing sectors across the naton.

1. Procurement Related Improvements for School Food Program Operations

Farm to school programs ensure that our children eat the highest-quality food available. These
programs not only deliver food that nourishes children’s bodies immediately, but also knowledge
that enhances their educational experience and cultivares long-term healthy eating habies. They are a
win-win for kids, farmers, communities, educators, parents, and the environment. To support these
programs, we recommend the following:

1} Streamlining the administration of procurement processes, including implementing USDA
rules on peographic preference. (Retain and strengthen paragraph (1)(D) of Section 122
This could include an “office of farm to institution™ for greater coordination among state
and federal agencics.

b} Fund local government and non-governmental technical assistance providers to develop and
scale up procurement pilots, including model pracuces in produer sourcing, bid
specifications and menu planning for all child nutrition programs. (clarify that paragraph 4 of
Section 122 should fund rechnical assistance providers)

¢} Provide funds from existing Food and Nutrition Service authorization for training webinars
and other formats, (patagraph (1)(b}) in cooperarion with non-governmental organizations
and school distriers, to assist food service professionals in writing more effective product
specifications about the use of commadity and locally available foods.

School Food FOCUS 220 Church Streer, 5 Flr, New York, NY 10013 616 619-6449 www.SchoolFood FOCUS.org
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2. Improve Access to Child Nutrition Programs and Increase Reimbursement Rates

The School Nutrition Association estimares that the actual cost to produce a school lunch is on
average nearly 35 cents greater than the current federal reimbursement for a “free” meal, and School
Food FOCUS recognizes that the cost of providing more healthful food is far grearer than this.
Reimbursement rates need to be increased, not only to defray the real cost of food, but to allow
continued improvements in its quality, The following will mprove access to child nuttion
programs and increase reimbursement rates:

Expand the free meal category from 130% of poverty o 185%, consistent with the WIC income
eligibility guidelines {thereby eliminating the reduced price meal category).

s Increase the school lunch reimbursement rate by at least 35 cents.

®  [xpand universal breakfast programs in low-income neighborhoods.

*  Sunplify the applicanon process for all child numnon programs,

3. Strengthen Nutrition Standards for School Meal Prog and Competitive Foods
Schools send 2 message to children with the foods that are served; therefore we support offering a
cansistent standard of more healthiul food for the entire campus throughourt the school day.
Combining an increase in the reimbursement rates with clear and consistent standards should result
n food and beverage choices that include more whole grains and leaner mears, low-far dairy, fresh
fruits and vegetables, and locally/regionally sourced and produced foods, when possible.

*  Reguire all foods served where child nutrition programs operate to meet or exceed national
standards consistent with the Dietary Guidelines for Amenicans, or fo mecet state and local
standards where they are stronger. These standards should apply to meal programs as well as
competitive foods such as those sold in vending machines or by clubs, student stores and the
PTA, a5 well as a la carte items.

4. Support Education and Advocacy for Healthful Foods and Nutrition
Food and nutrition education provides children at all stages of growth and development, and their
families, with the skills necessary to make healthy hfelong choices.

*  Fund proven, clective educational opportuniies, including partnerships with culinary
professionals in schools, school gardens, farm to school programs, classroom acovities and
cooking with children and famulies.

*  Engage students through means such as student health councils and wellness policy
provisions to provide leadership in integrating school-based food and nurrition education
with the improvement processes currently taking place in school cafererias,

Oince again, we are deeply appreciative of your strong support of this vital ssue. Please feel free to
call on us for any support you may need as we move through the Child Nuwition Reauthonization

process,
Sincerely,
o
Kathy Lawrence Thomas Forster Sheilah Davidson
Program Director Policy Consultant Manager, Policy Working Group

School Food FOCUS 220} Chureh Srecer, 5™ Flr. New York, NY 10013 616 619-6449 www SchoolFoodFOCUS.orp
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é;, Contact:

Alice Rolis, Executive Director

G EDRG 1A Erin Croom, Farm to School Coordinator
Jennifer Owens, Development Director

ORGANICS Michael Wall, Communications Director
P . 678.702.0400

— Position Statement —

Sustainable and Organic Local Food
Must Be Integrated Into Georgia Schools

May 18, 2009 - We applaud today’s effort by Sen. Saxby Chambliss to learn
about the health epidemic affecting Georgia’s youth and the constructive opportunities
that Farm to School programs offer.

Current policies in no way address the rising rates of diseases such as obesity, type II
diabetes and other diseases in our youth that are most often linked back to food. In fact,
for the first time in modern history, children born today have a shorter life expectancy
than their parents. Most of the chronic diseases that are contributing to this sad trend,
including obesity, heart disease, and Type 1I diabetes, are directly related to diet, and are
therefore preventable.

Georgia is caught up in a paradox. We produce plenty of food —— the state is No. | for
chicken production, and sixth for overall vegetable production. Yet, of the $20 billion
Georgians spend on food each year, $16 billion is going to out- of-state - and in many
cases out of country — producers.

We hope today was the first step in a meaningful effort to begin a dialog that leads to
action. Parents in Georgia want safe and healthy food for their children.

Farm to School programs offer a holistic solution to create lifelong improvements in
student health, establish stable economic markets for farmers, and strengthen community
ties. We aim to create comprehensive Farm to School programs that incorporate food,
farm and nutrition education into schools across Georgia.

Buying from local sustainable farms would not only create a healthier Georgia, it would
also spur job creation across the state, empowering family farmers. Georgia families
deserve a thriving infrastructure linking local growers, ranchers, and producers with the
markets, schools, shops, universities, and grocers who can offer safe, healthy, and
locally-produced food.
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We urge Senator Chambliss, as ranking member of the Agriculture Committee, to vote
for $ 50 million in mandatory funding for Farm to school programs in the 2009 Child
Nutrition Reauthorization Act.

Comprehensive Farm to School programs strive to involve all of the stakeholders
participating in the school food web. They include food service professionals,

farmers, chefs, distributors, teachers, administrators, nufritionists, students, parents, and
community leaders.

Georgia Organics Farm to School efforts include:

+ Mentoring 40 school representatives across Georgia

» Piloting two comprehensive farm to school programs

e (Creating and circulating a monthly newsletter, the e-bite, with over 700
subscribers

e Serving as key partners to Atlanta Public Schools and Decatur City Schools who
are planning district-wide farm to school initiatives

e Trained 10 chefs and paired with 10 separale schools and facilitate ongoing
relationships between them

* Provided expert educational sessions at six statewide conferences reaching 500+
teachers, parents, food service professionals and school policymakers

e Advocating for farm to school policies at the local, state and national level

¢ Partnered with Environmental Education in Georgia to inventory, track and share
information from farm to school programs through an online database
clearinghouse

» Provided seed funding to train, support and establish on-site gardens at four
schools

e Planning the first statewide farm to school summit

*  Working closely with Atlanta Public Schools to identify 2-3 Georgia-grown
products to procure and serve in fall of 2009

The goals of the Atlanta Farm to School pilot program are to:

= Increase student preference and consumption of fresh, local foods;

« Increase student understanding of where food comes from;

= Assist schools in developing sustainable experiential-based gardens that are
fully integrated into the curriculum and supported and sustained by the faculty and
community members;

» Facilitate the creation of long-term school and district wide policies that
Address the priorities of student nutrition, and consumption of fresh, local
Foods;

» Establish long-term relationships between schools and local farmers; and

= Increase the food service provider’s purchase of local foods from local
Farmers.

Benefits of Farm to School programs include:
= Nutrition education that works.
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» Evaluations of Farm to School programs have shown to increase students'
consumption and knowledge of local and nutritious foods.

» Improved educational performance and behavior.

= Supporting local farmers. With more than 30 million children eating the federally
supporting school lunch every day, schools offer farmers a great opportunity to
provide safe, fresh food that is easily traceable.

» Supporting the local economy. While most food travels over 1,500 miles before it
reaches a plate, schools can choose to spend their dollars on fresh, local produce.

Research that supports edible school gardens

» Increased Consumption of Fresh Fruits and Vegetables
* Adolescents who participated in the garden-based nutrition intervention increased their
servings of fruits and vegetables more than students in the two other groups. Although
further research is needed, the results of this study seem to indicate the efficacy of using
garden-based nutrition education to increase adolescents’ consumption of fruits and
vegetables. (McAleese, J. D. & L. L. Ranklin. (2007).
« Consumption of fruits and vegetables, as a habit in childhood, is an important predictor
of higher fruit and vegetable consumption as adults and can help to prevent or delay
chronic disease conditions. (Heimendinger, J. & M. Van Duyn. (1995).
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Michael Pdlan

On the afternoon of Friday, March 20,
while more than 100 Georgia Organics
conference goers were. visiting farms,
gardens, and restaurants  around the
Atlanta area, Michael Pollan was standing at
a podium addressing an auditorium full of
scientists working for the nation's premiare
agency for “health promotion; the US.
Center for Disease Cornitrof and Prevention.

The day-long event, -“The Food System
& Health: A visit with Michaal Pollan,” was
menths: in the planning and represented a
sincere. effort by CDC officials to wrestle
with the nation’s pressing health crisis.

While introducinig Pollan, finne Schuchat,
interim director . of - Science and  Public

t o heglthy dhet. Youcar't hovea

reaithy diet

Heaith, ‘invited Pollar to jolt the ageney's.
thinking abouit health, and to *pravoke us.”

Follan delivered. One of his first comments
directed | the ' scientists to. leave ' their
stafistics, epidemiclogy,- and . correlations
behind and focus on the farm. TYou can't
have a healthy population without a healthy
diet. You ‘can't have:a healthy diet without
healthy agrictlture.”

Pollan then described the American food
paradox: The maore American’s worry about
health, . the  more -unhealtty - Americans
become. The United States Is the first
civilization ' in- history to engineer a-food
system that' is acruauy making its citizens:
sicker, he said.
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Georgia Organics

ere was something magical about this

| yearsconference.
et ¢ Fvebéer mpting itan
pve Cooke why the community spirit of the Farmers
; s -"Feast was so electric. We had a fot going for
MarcaFo us - bestselling author, Michael Polian, the only
* Roderick Gifbert ¥ sunny weekendin what seemed like months, an

New Board President Wil

to himin thanks for his conference participation:

amazing ine-up of knowledgeable speakers with
iddeas and selutions that truly work.

We had Michelle Obama digging up the new
White: House garden that very weekend. We had
a genarous team of organizers, sponsors; and
volurteers giving it their aiton the besutful campus
of Agnes Scott Collage: Andwe had the tent.

The tent seemed to lend a Souther, revival-iike
atmaosphere - the “church of good fooa” if you
will. * It was a hive of excitement derived not
from just one group but a collective of many
individuals, expertise, passions, and origins.

Sure, Georgia Organics could offer separate
conferences for farmers, farm to scheol
organizers, chefs, or home gardeners, But we
wollld never have experiencad the sarme enargy
ifwe all stayed in our separatesilos,

:h‘el‘}‘l‘R‘T.-.\\'.w;..g“.-'“ song :

From the Director
Thetable is_‘ setand everyoneis invited.

“Twas blown oway b the érw:gy'hrfm tant” - Michael Pollan

! White Dak Pastures, Georgia Organics Executive President Alice
Rolls, and Michael Pollan, who 15 holding a peinting ti

As Michael Pollan reminded us, our movement
finally has “a seat at the table.” We hope you will
stay connected with us: No matter what part of
the food chaln you are working on, there's work
to be done either individually, int the field, or
coliectively under the bigtop.

If you're a teacher or a parent, learn the basics

*Pollinator” by Prudence Carter that was given

of farm to school and find an entry point ta
begin educating kids about healthy food in the
classroom, garden, orcafeteria.

Hf you're & farmer, invite your county extension

agent toyour farm and be a resource to him or
her to assist other farmers.

If you're new to this local food thing, visit our
website and sign up for a weekly box of local
farm produce, througha CSA

And if you're not one of the above, eating
sustainably-produced, local food is the best
way tostart having animmediate impact.

Yours in healthy foods and farms,

Alice Rolls

Executive Director



eginning with the Summer

2009 issue of The
Dirt, Georgia Organics will
announce the winner of its
new quarterly photo contest,
The winner's photograph will
appear in this space, and be
used in additional Georgia
Organics promotions. Winners
will receive their choice of a
Georgia Organics hat, t-shirt,
ar apron, and full credit each
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To submit your photo, el digital
versions, no later than June 30 and
nalarger than 2 megs, to michael®
georgioorganics.org. Mail printed
capies to Georgia Organics Photo
Contest, PO Box 8524, Arfonta, Ga,
3MOS. Please include your name,
phone numbsr, and address.

Submissions will be available for
viewing on Georgia Organics’
page on Facebook. Georgia
Organics reserves the right 1o
use submissions for promotionat
efforts, and will publish fqu credit

Show Us Your Vision of Sustainable Food, Farms

Your
O
erel

timie the photograph is used. ior.w ar
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12th Annual Conference and Trade h_ow_ |

The 2009 Land Stewardship Award was
presanted to Dans Parson for bis influential
‘eadership, 12 years of organic growing,
service 2k 4 former Georgia Orgaviics board
derzens of groups promoting the health and
ervionmental advantages of crganic farming,

- i Georgla histary, Thanks to

- ibsof food was diverted from the

—— the DIRT » www georsiorganis g - -

Barbara Petit-received the first ever
Barbara Petit Pollinator-Award forher
cointributions that include serving as
Georgia Organics’ board president from
2003-2008 and her continuing work with
the Atlanta Local Food Initiative.

Tom Stearns, left, of High Mowing Seeds, and
Dan Imhoff, director of Watershed Media, took
part in a challenging discussion on the best
ways to overcome obstacles to sustainable
food systems during the March 21 panel,
“Building a Food System That's Good and Fair.”

Georgia Organies 12th Annual
Conference and Trade Shaw
came close té being one of the
first zero waste conferences

GreenCo Envircnmental, 1,600

landifl to be composted.

e Atlanta Chapterof Les
Escoffier (LDED, a worldwide
oclety of womien in the culinany
el awarded $14,000 to Georgia

racs onMarch 21 tobe usadfor

Local Food Guide pubdication,
onfarence production, and

[ Sping 2009
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Stimulus Package Includes Agriculture, Educational Opportunities

current financial crisis isn't pulling
punches, least of all for farmers. But
there are a few financial opportunities that
can help, thanks to the American Recovery
and Reirvestment Act of 2009, President
Barack Obama’s stimulus package
includes funding for USDA programs,
small business tax breaks, and increased
funding for improving broadband internet
technology and hospitals in ruralareas.

Below fs alaundry list of the opportunities
available, but be forewarned. It will take
paneme and rem to access this ﬁ.mdhg

Ty walywe car help.

USDA funding included in the package
includes: $17.3 million for direct farm
operating loans; $50 million in assistance
to catfish farmers for increased feed
costs: $150 million to support $3.1 billion
in rural business loans and grants for rural
businesses,

The stimulus package also includes $20
billion in tax incentives for renewable
energy and energy efficiency initiatives. To

Want to Learn How to Farm
Organically? Here's Step 1

address current credit market concerns
renewable energy projects are having,
the package provides grants of up to
30 percent of the cost of building a new
renewable energy facility.

Farmers and small business. owners

«will get a tax break with the extension

of enhanced small business expensing
levels and bonus depreciation. Last year,
Congress allowed businesses to write-off
50 percent of the costs of depreciable
property purchased in 2008, The stimulus
package extends this tax benefit to capital
expenditures purchased in 2009 Last
year, Congress also increased the armount
that small businesses could write-off for
capital expenditures incurred in 2008 to
$250,000 with a phase-out threshold of
$800,000. This has been extended to
cover 2009,

The package allocates $7.2 billion to
install broadband internet technology
in underserved and un-served areas, of
which $2.5 billion is for an existing program
run by the USDA's Rural Unilities Service.

Stimulus money
for school kitchens

Georgia was allocated §4,420,793

‘from ‘the econgmic stimulus

package for school food service
equipment grants, which can fund
new \freazers, =alad bars, milk
coolers, etc. Georgia applications
are being finalized and will be sent
toschools.

" For more information, contact

valerie Bowers at the Georgia
Department of Education

| at VaBowers®doe ki2.ga.us,’
_ Applications will be due June 8,

2002,

A 1 updated and revised version of Fundamentals of
rganic Farming and Gardening, An Instructor's Guide,
is niow available for extension agents, master gardeners,

high school teachers, and anyonie else interested inlearning *

about theorganic farming trade.

The science-based curriculum, designed by Lynn Pugh

of Cane Creek Farrns and produced ona CD-Rom by the

Organic Farming Research Foundation, and Southern
SARE, covers many topics, inchuding: soils, sof bickogy, soil
rmanagement, plant biology, crop managerment, composting,
rriarketing, organic certification, instructions for settingupan
organic demonstration bed and farmer profile videos.,

You can get the CD-Rom free if you are a farmer and a

| methods of passmg_

 During her presentation
at the Glover Family/
Love Is Love Farm.in
~ Douglas County-on
~ Match 19, Kathy Ruhf,

: § f Qr
-.;descnbed successful

* farms from one owner
to another Navigating
.mrm@hthetax,f‘nmual and legal :ﬁuﬁareonhrpamsohhe

member of Georgia Organics. For non-farmers, they | €« d processes of farm Access sample
are $5 for Georgia Organics members and $10 for lease arrammd Iaammmaat ¢
non-members. Call 678.702.0400 to order. 2

SpongR09 | ——————— [ the DIRT = wngeogaorpaicso |- —
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Together, We Can Make Lawmakers Hear Us

ow is the time to reach out to your

lawmakers and let them know how
critical cur local and organic food systems
are for local economies, job creation, and
hurmanand emironmental heaith.

Georgia Organics is giving you a voice at
the state Capital and'in Congress. We

are monitoring rovements within the -

state legislature on issues impacting-our
cormmunity. Butwewon'tbeeffectiveuniess

our sustainable food and farm family speaks |

as one with us. Locate your lawmakers with
the League of Wornen Voters of Georgia

Citizen's Handbook, online at http:/fwww, |
Mvgaorgfresouroﬁn'mdbujd-nrrd

Georgia Organics is pleased to announce
our membership in the National Sustainable
Agriculture Coalition (NSAC), a new alliance
offarm, rural development, and consarvation
groups with the purpose of affecting federal
agriculture policy, This means as a Georgla
Organics member, you will receive more
information on national level policy. Toleam
maore, visitwiww sustanableagriculturenet

STATELEVELACTIONNEEDED

A bill establishing a farm to scheol program
statewide to promote Georgia-grown
products was introducad this session by
State Rep. Stephanie Stuckey Benfield. The
bifl, HB 847, was not’heard in committee

during the 2003 legislative session, but
will be eligible next year when the General
Assembly recorvenesin January 2010,

If passed, this legislation would stimulate
local economies and create jobs in every
comer cfthe state.

constituents that this is an important
issue that needs attention. Ta take action,
contact your state representative and
express your support for this bill and
encourage a hearing when the Assembly
reconvenes in January. To read the
compléte text of the bill, visit www lagis.
stategaus

NATIONAL ACTION

In fight of recent food security scares,
wiorries over the safety and security of our
food has driven Congress to take action,

These conversations have instigated the
ntroduction of numerous bils, including:

H.R. 759 by Repmsenl:atm John Dingedl
wouldupdate and yexpand FDA's
authority on food and drug issues as well as
mandating electronic trace-back systems

L 1.2 814 by Representative Diana Degett

uld require systems to trace food at
stages
|R.B75 by Representative Rosa Delauro
uld establish a new Food Safety
ministration separate from the FDA.
he bill would require farms to maintain
‘more detailed records and use “good
sractice standards,” increase inspection
of food processing plants and would
require imported food to meet the same
standards as food produced in the LS.
Georgia Organics has received numerous
calls about this resolution and we
appreciate the attention being paid by our
members. Howewver, in working with our
partners around the country, we have no
reason to believe that this bill would make
organic farming illegal, subject backyard
gardeners to inspections or mandate
pesticide use. Many believe that this billis
adistraction and our national partners are
keeping an eye on its status,




coonsemam

iﬂ The Field: GeOl'gla Organics Program Update (January -April2009)

Farmer to Extension Training:
Georgia Organics is partnefing
with the University of Georgia
and Fort Valley State University
in developing sustainable

ngg?caaism

Georgia Organics will pair agents

with established Srowers

to provide hands-on training

and education ineach of the five
iondistricts,

network has added 42 new
growers sofar this year.

FarmtoSchool: Geoa Orgrics
helped host a chef-to-school
ining and consulted with

Grower E ti More
than 1,100 pecpie auended the

food tours, Four of the seven.
devoted

secifically

of Adrrinst

and urban farming project in
southwest DeKalty County as
part of an Urban agriculture
meritorship program. Georgia
MNuri, is serving as a mentor
and consultant on the project
which will establish community
‘gardens, an urban farm-and

- micro-enterpise opportunities
fu'reﬁxgaa ;

; Clutmmh: Gsnﬂral outreach

will work with o
o
initiative. Additionally, the Gity
Schools of Decatur Board of

Education voted to

wfaming. Tmadcﬁm‘ﬂgawer
education workshops were:

this quarter with 44 grmers in
attendance.

Online Farmer Network:
A prc_{ect Lo incraasa
connactivity with growers
across the state, the farmer

e—mte,mreac?moveraod
e

Refugee Family Services: RFS
hasbegunits community garden

develop and |mplen'sem the:

a district-wide Farm to:

School program Athres-year plan

* wil becreatedwith key community.
stakeholders in the coming.
manths. TheonlineF2S

ces, events
and parr.ner werkshops has
reached nearly 3 peepiew
far this year,

‘Media: Georgia Orgarics
received a kind donation of two
billboards, one in metro Atlanta
and one in Monroe, that tell
passersby that "Local food a

been registered through such
outlets as the Weather Channel,
The Gainesville Times, T1Alive

‘Family Foundation

News, the Atlanta Eusmass
Chranicle, the

the Savannah Mornin;
Natural Awakenings,
Loafing and the Atlanta Journal
Constituion.

Ne\fﬁ.

Mumhtrshlp & Board: The

members, elected seven new
board members and seven
incumbents. Olsarncs
also has the following new
officers: Will Harris, President;
Leeann Culbreath, Vice
Presndsn‘t:Nexlhlko,me
Gmrbpkms.Seaeﬂ'\r

Grants: Georgia Organics
received three!

from Les Dames d'Escoffier
t : - {farmto school,
local economy.”  Additionally, - gen
mare than 20 media hits have

school, conference and
eral support), the Brewer
neral
support) and the Georgia -
Departmum: of Agriculture
(webe'te and grower education).

Generous Chefs Get Class, and Other Farm to SchooE News .

n-an effort to educate local chefs on working with children,
Georgia Orgamc_s and the Mendez Foundation’s Seeds of .
Nutrition Program hosted a Chef to School workshop on Feb. 25at. |
meNepghborboodCher;erSchmmGreumk.Manm ;

Dunngu\eenargedc workshops, sumeufmereganston mefs :
led & hands-on collard cooking demonstration with excited
yaders Afrerwards, chefs were paired with parents and teachers
Wsmmaag«mnmmhmdsmmohrg

p;qgramnn'ts |

mtotMrsd\Qol

1hadbeenbo&dngfarsneppomnwmwmw1rhamsd\ool m .
teach children that veggies don't have to be scary,” says Woodfire.
Grill Executive Chef Kevin Gillespie.” When this workshop came
along, | knew this was my chance to not only work with a classroom
but work with an entire school on developing better nutrition for
students.” Todownload the Chefto School tool-kit, visitour website
.atww.gao@aormmcs.organd\.ouwa!soseeﬁﬂmofd\efun :
event on the Georgia Organics Facebook page. G

Fa_rm to School Video Now Online - Sharing the Farm to
School concept with school and community members is
‘sometimes easier to show than to explain. Now, thanks to
Anthony-Masterson Photography, we are able to provide a
clearand compelling case for the Farm to School effort. View it
at http:/ fwww.vimeo.com/3770665.

Policy update - Everyfour or five years, an opportunity arises for
uS 10 evaluate, defend, and improve Child Nutrition Programs. The
Child Nutrition Act, which established the National Farm to School
Program, is set to-expire in September 2009, While the program
received $10 million in seed funding for schools to set up farm to
sdmmmﬂmmwasmmnﬁwapmpnaned

{ ives toletth
needthearsuppmoﬂmwmmmm&nm
Chilled Mutrition Act reauthonization.

. Enuwrageywrschm}cﬁsm:toapplyfwanewsumum
grant to receive funding for kitchen equipment.

- Attend Georgia Organics’ Farm to School Roundtable
dlscussnon in May focused on Child Nutrition Act

» Wirite and call your know that you

oy

reatt ,J::.xm.m.uubwcﬂ'\slda'

You can find much more details and: COngressmna! conuct
informationonourfarmtoschool fganics
or by calling Farni to School Program Cnordmator Erln(.‘mom at
678.702 0400.

= cheDIRT *
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Therna}ontvofﬂmica%,m haveyetwhnkthensaof-

debilitating and painful diseases with ﬁﬁmmwlmw:_

moLiths, and where that food came frcm

mmmms.mamao ubasnvrabsforamhsm
dwbledandlatesfordﬂd’mhavemp!ad.aooordlrgtomem

Natvonwide,mrelhanonedwdofu&admrsnabout?emdlm
people—and 16 percentof LS. children are obese.

!t‘snotjmarnamerofone‘ssaze Obesutyhasmrsaaal.

and social consequences in adults and children. It's
beaninﬂoedmamynadofsenmsandaﬁmdeadh;malmnsm
Dr. Joel Kimmons, of the CDC's Division of Nutrition, Physical
Activity and Obesity, sa\smobesemdmmempeopreare
mare
three difference kinds of cancers, hwenensbn stroke and iver
and gallbladder disease,

Arwgadultsobeﬂtyratesdonotappearwbencreasmgas
rapidly as they did in past decades, but still remain high, with over
athrdofpeoplee@ed20vearsmdwerconeﬁderedmbeobesem
2005-2006;" says Kimmons.

lfmtmmmmdmmmnwmm

mrmalweemt i
Bmthenmstdanugngmsmfmemon‘smulwmreformw
food system is the effect on future g By neglecting this

issue, we're ouhvar.lrgsnaﬂmofr.rnasmkardm

"Obesity rates have tripled am\gymngaddrsm the past three
decades, rising from 8 percent in1971-1974 to 24 percent in 2005-
2008," says Kimmaons.

Q'!esu.wfa.mmat mnmdmﬁdmmm
me'wegnatagedw to15yearsoldwerechese adults atage25years.
Theﬁdrswwofnnmcasfood-ralated sickness must include a
fmelmmmmmrm?mmmna&m‘secmomws

staggering, Each year, obesity-related heaith care costs total more

than $117 billion. Add to that, the total cost of treating diabetes in
mthmdStatesammw $174 bilkion.

‘what’ssraggenr‘gmma!sﬁmtwekmmmam_
preventable if people change their diet and ate more fruits
and vegetables and other wholesome foods,” says Georgia

likely to expenence heart disbase, Type 2 diabetes, at least -

-~ distribuitio

OraamcsEmwnveDurecmaneeRous "Imaﬁ'le\metmcoud
accomplish if we attacked food-related diseases on the front
end,magmeﬂumcnevmeooummmnnmm

 and imagine what the health of this country would fook like if

diets, enabled sustainable farmers to

mmmmnmmmmmm
bmmmso(ﬁumsmdvegemblas.mdawm!ess
wslcalacthw ;

!nﬂtePaad'lSme 28.2peroentofd1epopmaumnsobewor
overweight, one of the highest rates in the nation. Georgians also
eat one of the lowest amounts’of vegetables per capita, even
:mmlfsmsmmmuewmmmmw
Georgna( youm eepemaﬂypronebopooreatﬂghmmmer
the Unbealthy results. The Georgia Dept. of Hurnan Resources
esmuahedthaxﬁpementcfﬁeorsamwdgadewmobm

Malgdmummﬂfwomwwmlamheam\pmbhms
castﬂwstaﬁeof&wp&bﬂmmdw awordmwmwc.

Oneof the reasons unhealthinessis so entrenched here in Georgia
smnishomewmemcfmehmwiargestagmme
corporations.,

m.mmdmmmmmmm

dorminatethe physical ipoditical landscape
m‘Gaorga : - i :
The: largenscabe opemsuan lor.al swmes, espeaaly-h
rural the nation's high

ighest.

Georgia,
And the poverty, intum, perpetuatese &ﬁetdependmtmdssap.
proceseediood,

> it fhare ara proriebag ot of chebigs: Rationsl i oo
mmmﬁ?mmmmmmmfawmm : by

sales have grown an average of20pamentamuallym thelast ten
Mr&rsacmrgsa!%ofm?hdﬂonnm :

Thafsasmalshoeofmepoa,mnsawoopercemmase
smeUCB

Unti!reoenthr mfonmlen\muonalma\smmesww
wmwgmmmammm&mn
2008, the University of tcertificate program
1no@nme@m&ﬁmraardapmmedaﬁﬂ-mmnable
a@cmmremomﬁnatm .

OnammeeWeOWﬁwdurgmmmuuple
partners to establish new gardens. In the Atlanta area, more and
mMmmmemmmm
swwmdeamp@urwocalmdhmfwds wmmermems.

Mdbasmfall, the number of farmer's markets across the state
increased 588 percent between 2003 and 2008. The number
of Community Supported Agriculture (CSAs) co-ops, which
receive Tood straight from local farrns has increased 600
pemantsmcezoca

HE R ;:‘V;gDIFST-__h_ s

o)



Dr, Howard Frumkin, COC disease registry director, Dr. Anne i, €

Systemn and Health” eventinAtlanta.

Change at the national level is even more crucial, and there
are promising signs there as well. Michelle Obama's outspoken
suppart of local and organic food, and the garden she had
planted on the White House lawn, has helped propel the good
food movement almost as much as the work of Michael Pollan.

So far, Agriculture Secretary Tom Vilsack has made promising
appointments, directed encouraging policy changes, and spoken
of aneed to produce more real food and less commodity crops.

In fact, one of Pollan’s preferred ways to communicate the
current administration’s awareness of the need for a drastic
food system reformation, is to ask his audiences to guess who
said the following:

“Our entire agricultural system is built on cheap ol As a
consequence, our agriculture sector actually is contributing
mere greenhouse gases than our transportation sector. And in
the mean time, it's creating monocultures that are vulnerable
to national security threats, are now vulnerable to sky-high food
prices or crashesin food prices, huge swings in commodity prices,
“and are partly responsible for the explosion in our healthcare
costs because they're contributing to type 2 diabetes, stroke
and heart disease, obesity, all the things that are dnmgourmge
explosion in healthcare costs.”

The answer, Pollantells his audience, is Barack Obama.

‘When the auditorium at the COC, filled with the nation’s top
scientists and ressarchers with long titles, was told by Polian that
President Obama made that statement, a noticeable murmur of
eagerness spread across theroom.

Dr. Annie Haddix, the CDC's Chief Policy Officer later said, "Yes,
we are ataforkinthe road.”

Inclosing theevent, Janet Colling, director of the National Center for
Chronic Dissase Prevention and Health Promotion, said to Pollan,
“Thank youfor challengingus. Thankyou for beinga catalyst.”

Pollan's time in Atlanta proved to be a catalyst for many things.
In addition to his inspiring keynote address at the Georgia

96

chie po.liqr'offm.r.and.a}ihor Michasl Pollan at the March 20 Food

Organics Farmers Feast on March 21, Pollan's visit to Georgia
strengthened Georgia Organics’ relationship with Slow Foed
USAand Agnes Scott College, and generated a new partnership
between Georgia Organics and the CDC.

For example, the CDC and Georgia Organics plan to co-hast a
screeningof the upcoming documentary, “Food Inc”inthe Spring.

And, Dr. Howard Frumkin, Director of the CDC's National Center
for Enwircrimental Health and Agency for Toxic Substances and
Disease Registry, will, along with many other notable officials and
community leaders, co-host the one-day “Atlanta Local Food
Forward!" on May 1. The event kicks-off a focused initiative to
realize the vision of a sustainable food future.

Within the CDC itself, “Pollan’s visit was a catalyst for the many
groups whe work on food related issues at CDC to connect and
consider the organizing potential around food,” says Kimmons,
the CDC official with the Division of Nutrition, Physical Activity
and Obesity. "These meeti pefully lead to more finkages
throughout COC and posstbb,f more efficient and coordinated
efforts toimprove American's relationship to food.”

However, the single largest roadblock that Georgia faces is that
demand for locally grown, sustainable food is outpacing supply.
But there simply aren't enough sustainable growers,

It'sa paradox. Georgia produces plenty of food - the stateis No. 1
for chicken production, and 6th for overall vegetable production.

Change, the kind that will heal America’s healthcare crisis, will
haveto come from multiple levels.

“We nead toget organized and then flex our muscle,” Pollan said
in his keynote address. “We need to sigh those petitions on-line,
totrack the lssuesin Congress .., totum pecple outin the hearing
rooms, to master the farm bill, to write cur legislators.”

"Now's not the time to savor the moment or rest.”

Please Get Involved - See page 6
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Feeding Your Farmly the Fruit ofyour Lab T oTe—-

t's amamgwhatycu Iearn when yotiask
your kids what vegetables and fruits they
fike to gat directly from the garden. Termy:
surprise and delight, [find that just about

wegrowisgladty eaten by stleast
one of my three ehildren(okay, na okra or:
peppers), So allthateffort |smrthttﬂ. 3

Thefolowingvegetables and fruma!e rbmnr:
forplantinginMay. Brief planting 5
are included. All vegetables listed fulfill the'
basic requrernents ofmrr\ggmd.mrg -
untended, and superfun to hanvest. %

Carrotsrolledofffirstour of Oscar'smouth:
Why does he prefer juicy camrots over the
store bought? “Because they just came
outofthe ground!” Mayis the latest we can
plant carrots in Decatur. LastMay, | planted
seven different varieties and started putling
them up late July. Take'a garden fork (the
one with the broad tines) and pierce the
length of the row to loosen up the ground
for the carmots o grow. Sow seeds by genthy _
sprinkling over the disturbed row. Lightly -
sprinkle dirt over the seeds and water daily

until you see the sweet sprouts. Thin the. PaanursareﬁnT Plantshehd, rawpemuts i
sprouts to3-4 inches between plants. 8- ‘lO mches apartina well-worked garden >

around i u‘!evanetyanddeﬂqme{y
frost. Cureinapre

Basil. It's green, aleaf, and loved by my kids. - first frost bypdhvgm the enﬁrer.ﬂmtand R
They run into the gardlen and pul leaves off,  laiting the peanuts dry in a covered place, - spead
eating themwhole. Basl grows well plantedin t 5

May and will stick with you the entire summer.
Plant basil in full sun, about 12 to 15 inches
between plants. A handful of compost in the
planting hole and arcund the stern will suit it
Jstfine, Wateronlywhen in extreme droughit
Baslisafailytoughgardenplant.

We can't get enough of Edamame/
Soybeans in our house, Sweet, nutty bean
pods that the kids can help you pluck when
it's harvest time. We grow enough to feed
us through the summer as well as freezing
for vinter, Push seybeans into well-dugand 8
composted garden sail. The beans should: |
be placed six to eight inches apart within =
rows and between rows. After about 75 AT - e
days, cut the plants off at the ground, carry  1heanlyvegetablermy twoyearoldv
thebundietoyour front porch, andpluckthe - t0 liking at this point is sweet potatces.
plumppodsoff. Parboltheminboilingwater  SWeet potato slips are easily found ata
for30secondsif freezingimmediately, orup - Ardencenteroroniine. Wechooseaspace
tosixminutes if fresh eating. Yum! that E:an fit at least 50 slips, since we grow
tokpepaliwinteriong Rake yoursoll
When Eleanor was two, she discovered  intohillsand valleys, with &” high hill.sabmt
cherry tomatoes, eating asmany as her 18" apart. Plant the'slips every eight ta 10
hands could hold. We like to sneak tiny  inchesalongthe hillecirow. Waterfor thefirst
bits of tomato into Oscar’s food without  week until the slips start minirig for their own
him knowing - he abhors tomatces. Plant  Meisture and mulchiwith leaves or straw,
cherry tomatoes 18" to 24" apart andusea  Harvestafter 80 1o 120 days depanding on
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Going Organic: Program Offers One-on-One Mentoring for Growers

hen Andy and Hilda Byrd, owners

of the successful 74-acre
‘Whippoorwill Hollow Organic Farm in |
Walnut Grove; first heard about the
Georgia Organics mentoring program,
they said, *We wish this program had |
been available when we bought our
farmin 19971

Direct: mentering by experienced
and proven farmers has proven to be
ane of the best ways to educate new
farmers, help themdevelop successful:
farming enterprises, and avoid pitfalls,

“It's crucial to pass the wisdom of

experienced farmers on to beginning -
farmers,” says program coordinator

Karen Adler. "There's also tremendous |
suppartinthisprogram forconventional
farmers to transition to organic, and we
appreciate the experience that they
bring to this process.”

Program activities include on-farm

training visits to both the mentors’ and mentees’ farms,
and opportunities for regional farm tours. Geergia Organics
provides additional resources and guidance, including
materials, information, online resources and a Growers’
Exchange, workshops, an annual conference, and other
educational opportunities,

But the most powerful aspect of the program is the one
to one mentoring. For instance, Terrie Jagger Blincoe is
currently in her first season as a future organic farmer, Last
May, she bought an oid, 14-acre cattle ranch in Clayton. She's
a mentee in the 2009 program, and has been paired with

Joe Reynolds and Skip Glover of Love Is Love/Glover Family

Farm, in Douglas County,

She says the hardlest learning curve, so far, has been leaming
about something the vast majority of Georgia farmers ignora:
crop rotation.

*Joe is helping me a lot with crop rotation which is something that
isvery new tome, very foreign,” she said. "It takes a lot of planning
and thinking ahead. He's beena big bighelp.”

The Geargia Organics Annual Conference, mentoring meetings,
in-depth workshops, and farm tours, which are outstanding
educational opportunities, are important to participation in the
mentoring program.

Georgia Organcs inducted 18 new members into its 2008 class
earlier this year. The mentees come from 14 different counties,
and nineare women and nine ara mer:. The program also strives
for racial diversity and is supperting three African Americans,
twio HLspanucs and several Burundi ref@ees

b ars ,.mv‘rrewmmmmw

forTy petar
¢ 3 DrOgrONT piscSe Canict the progroamcoordinaton, Karen Adls, ot

Sorgoopictoy or 046334534 T mm’an’rnmnunwofm
mvoiohis Thetesone-timamagisirotion fagof 850,

_ - : gleﬁ.tv C‘(e.rtiﬁ;n;ism S 8o
T ; ices (S Animal * Pest controls
Has sofhethin REREE e 5 Crohiee's Bappties

5 L ; ing wwir.qesinto.org G o v L,
or' the solftht® *+ 0G cover crop seed + Deer fencing

; “Our philosophy s to provide friendly, people- ot 5
arlented service in b ecst-effective way!” ‘1?.‘ s - Natlonwide Shipping

;ty “m'_.?springsﬁlrm.rilm

USDA, NOP and 150 Guids 65 Accredited > 800-540-9181

Su ) wiif i i Call for a free catslog
ma!wwﬂ . ot

i}
1-877-Johnnys -
Johnnyseeds.com

- PO an 12311, Gasnesville,
l’hm. (35233770133 En. 052)3‘?7-8363

qesi@qesinfo.org

Organic Farming & Gardening Supplies

* Larg sebctionof MR Listad/NOP ot prodics

* Desr '{nmmsc.mmw EVA
» Rafer ta web site for dealer clobert ko yon of order direct
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Adams-Briscoe Seed Company
“The ABC's of Buying Seed”
325 E. Second St. / P.O. Box 19
Jackson, GA. 30233-0019

Phone: (770) 775-7826  FAX:(770) 775.7122 . E-Mail : ABSEED@JUNO.COM
Jimmy Adams -+ Mail Orders Welcome * Crcdil.Cards'e\cmpted_ +  Greg Adams

Ask your garden center about Mr. Natural® soil products:

Mr. Natural CLM Complete Landscape Mix
Shx Ingredients Mwmmmmﬂywwmrwmsawm variety of
plants in our Georgla clay soils.
Mr. Natural WSM Woodiand Soil Mix
Pre-fixed planting soil formulated for plants that grow best In acidic solls, such as
azaleas, ga ferns and most native shade garden plants.

Mr. Natural Hen Manure Compost
Contains one of the highest nutrient levels of any commercial domesticated animal
manure, it is fully burning and utely no manure odor.

~ Mr. Natural Worm, Castings ! :
Rich solt amendment for plants that prefer acidic solls. Excellent wp-drmmrur
containers, native and shade perennials and housaplants.
PermaTill One Time
Permanently restores gaps and pore spaces In compacted solls so that alr, water and roots
move freely for better drainage, aeration and deeper root systems.

Complete Landscape Mix (CLM) #8 Woodland Soll Mix (WSM}
Hen Manure Compost § Worm Castings §#§ Permatill®

TRy |y
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~ We Deliver To You!

Nature 5 Ggrdcn

Always Organic or Natural
Always Days from Harvest
AlwaysDelivered

U

Neptune'’s Harvest Organic Fertilizer

Neptune's Harvest
www.neptunesharvest.com
(978) 281-1414
(800) 259-GROW
(4769)
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L WHITE OAK PASTURES Sl

Built in 2008

it's Healthier

It Tastes Better 3 S ey Wi res
It's Certified Humane ; . is locally produced oh our 142 year old r
it's Environmentally Sustainable Georgia family farm, in our brand new, on

{'s THE DEEP SOUTH'S LOCAL BEEF. farm, USDA inspected processing plgnt. ;

Availabl :
Whole Foods Market in the Deep South « Buckhead Beef delivers to the finest restaurants
Destiny Produce » Order online: www.whiteoakpastures.com * Phone: 229-641-2081

A USDA ORGANIC C
We promise PROMPT friendly se

Please contact us
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Organizations

Mot ot P Earth Share of Georgia - Georgia Organics is 2 proud member of
EarthShare Earth Share of Geasgia, which provides a simple way to case for gur air,
% land and water. As Georgias only envirenmental fund, Earth Shaee

d el

partmens
IJKNqu Geovgia Deganics. lfymwnrtlnra company that hasﬂ!ethﬁtd“‘l}'umqnﬁnd
out haw your business can offer an envirnmental chice. Contact Alice Rolls at 678.702.0400,
www. earthshasega.on.

Seuthface - Promuotes sustalnable homes, workplaces, and communities, Fres tour of the
Energy & Emvitonmental Resomrce Cener, 241 Pine St, Atlanta, 404.872.3549 or e-mail info
southface o or www.sonblace.org

Classifieds

Events Calendar continued

Jumaimauna.m IOOpm.
Greater

Food AL
This summit ihmrd be a big step farward in bringing local food and food actess to
the forefront in the Birmingham area. There will be sorie exciting speakers and
representatives from several loca| food/Farm/garden programs, There will also be a
continental breakfast and a locally-grown food lunch.  After lunch, the summit beads
inta the Summer Solstice and Sunflower Festival one block away at Jones Yalley Urban
Faemn, Cost: 510, For more information, call 205-706-6405.

Attack of the Killer Tomato

RODUCE Dorgaricp August9, 2009
i gk ek 1:00 p.m.- 6:00 p.m.
ko 9 by d Festival, Atlanta, GA
W oo offor 3 o " n.l.":l::.
by iy i i e This Augus'l. ICT Kitchén
e, andwe an ol dorrend . . pays h to the
prodce. gy a 404 366706 e 856,365, 7006, dendemdestioyprod summer wonder, the
mighty tomato. Teams
Events Ca!endar of chefs, mixologists, §
For more -ﬂlorrnahon and event registranan please visit and local farmers will
Hittps e geor
s feature creative tomato
May 7, 2008 9:00 a.m.- 1:00 p.m. dish i 5
Wiy Pty ishes and drinks at this

Mddle and High Schacers leam all about what organic means and why it’s the best
chiodce, The day will tegin with an introduction ta Coastal Organic Growers, Then
they will see a 20 minute dlip from the ongoing bee film, Retarn of the Honeybee,
a project of Empawerment Works which is exploring Colony Collapse Disorder. After
the progeam, students will meet organic farmers, beekeepers, and artists while
enjoying an organic brown bag lunch. Cost: $5

May aﬂ 2009 8:30 a.m.- 5:00 p.m.
g the Nutr

An Experiential Workshop, Atlanta, GA
A groundbreaking experientlal education warkshop for professionals who talk to

pﬂeabwlfondand{ooddum Lamwlﬂlampawforwamdnndlm
of exciting ideas to use with indi in private,
settings. st $129/5149 up 0 14 daysprior o workshop, S‘Jﬁstrmlarlwﬂun 14
days from workshop. Visit wwnw.

cam for

for ing Events,

6\3, May 30,2009 10a.m.-12p.m.
GEOREIA Training
oRGANICS Atlanta, GA
Veduntesring with Georgia Qrganics is a great way to meet others
Mlhipﬁm hflresa Iocaily grown food. If you are interested in learning how to
ics at tabling evenits, we invite you to join us for this training
ml Iheemuwulhe held at aur oiﬁue in |I|e Virginda Highlands nﬂghhon‘woﬁ
of Atlanta. Please RSVP at contact Stephanie at
stephanie@geargiacnganics.org or (678) 702-0400 for mode information.

Junels.ms 8:00 a.m.- 9:00 p.m.

hip event featuring live music,
chef demos, tastings and drinks.
All proceeds will benefit Georgia
Organics. Cost: $30 per person, $25 for
GO members. For more information
email jennifer@geargisorganics.org
or call 678.702.0400.

o\
GEORGIA
ORGANICS

Delicious Omjanic Pizza

Sandwiches
Vegan & Gluten-Free
options, too!

and Local d Dii mﬂh
Fovits m..--mmnﬁummwwm
foe dinaex. CL | aty. Tickets ane $100.
Fe infe "“‘\?l'lw
_55""_11?099 - "mebfk‘f;m.wwww
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.. FARMS
MARKETS .
RESTAURANTS
GROCERS
CSAs i3
ORGANIC GROWING
SUPPLIES &
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SUPPORTING
LOGAL PRODUCERS

www.wholefoodsmarket.com
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About Georgia Organics 2

A zpecial thank you to
Les Dames d'Escoffier’s

Seasonal Harvest Calendar 4
Atlarita Chapter, the USDA 5

Whe's in the Local Food Guide?

Risk Management
Agency, the Georgia
Depantment of Agriculture, = FARMS, FARMERS' MARKETS, RESTAURANTS,
s OeEs leble. o gD GAROCERS, & BUSINESSES BY REGION
_partnership that supported
this Grdde. :

6 Mountain

14 Atlanta Metropolitan

MOUNTAIN Piedmont

Ei::zi\’:lnndﬂ Exayuonemal Flain

64 West Coastal Plain
CONTENT COORDINATOR
Kristina Lefever

DESIGNER :
Jill the Designer (Jill Veysey)

PHOTOGRAPHY
Anthony-Masterson

LOCATOR MAPS west
SR Walker Designs COASTAL PLAIN

VOLUNTEERS

‘Ava Wagner - Farms :
Barbara Petit - Restaurants

Bob Smiles - Restaurants

Cathy Merkens - Farmers' Markets

Pa\RTICIPAT}NG.STAFF On Urban Agriculture ‘3(}

Alice Rolls *
Jennifer Owens CSAs & Delivery Services 70
Karen Adler 2
Stephanie Hass Growing Supplies & Services 74
Thank you to the Georgia Organics Organizations 7€
Chefs Advisory Conncil for creating Georgia Organics Membership Application 81
the standards used for restaurany g g B ARR
submissions, : Index 82

Georgia Organics, Inc.
P.O. Box 8924, Atlunta, GA 31106

678.702.0400

WWW. georgiaonganics ong Prisited on 100 Recyclod Paper with Sov-Based Ink



Crargta Qoganecs s e preeminent nong

y: supporting organic, sustainable, and
small-scale farmers in the state, We advocate, educate, and publish resources like this one-the thind edition of the
Local Food Guide-Georgia's best resource for connecting consumers with sustainable and organic family farms.

This updated and comprehensive Guide includes:

New LOCATOR MAPS, one for each of five geogeaphic regions, to help you find the farms. farmers”
markets, grocers, and inlty retailers that are closest 1o you.

Mauntain Atlanta Piedmont East Coasiad Wesa Constal
Metropolitan Plain Flain

Anew C5As & DELIVERY SERVICES section where you can leam about Community Supported
Agriculture programs and find business that will deliver locally grown food to your neighborhood., business,
or home.

Anexpanded GROWING SUPPLIES & SERVICES section you can use 1o find the resources you need to
create a backyard harvest of your own.

Why local?

If all of us made one meal per week a local one, U.S. oif consumption would fall by 1.1 million barrels each week.,
Prepare that local meal with organic or sustainable food, and breakfast, lunch, and dinner become the three most
imy i 1 di that you make, every day. It's a decision with immediate consequence: in
Georgia, the number one cause of water paliution continues to he agricultural run-off,

GEORGIA ORGANICS IS INTEGRATING HEALTHY, SUSTAINABLE, AND
LOCALLY GROWN FOOD INTO THE LIVES OF ALL GEORGIANS.

Join Georgia Organics today and become part of the local food movement that seeks to know your farmer’s name,
celehrate taste, and ensure that all citizens have access to healthy, life-giving food, Contributions are tax-
deductible and support our nonprofit organization's work to mentor new farmers, foster farm 1o school programs,
cultivate urban and rural community agriculture projects, and more, Visit www. georgiaorganics.org 1o learn more
and become a4 member online, or fill out the application on page 81 of this Guide to become a member today,
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OF TASTY Fi
EREBY DECLA

G..D F..I F.R ALL

A RESOUNDING 3
—- fev AT Tomatoes shall taste like tomatoes

Strawberries do not carry passports

FOOD I5 LIFE, AND anE Hamburgers, chops
SHOULD CONSIDER EVERY from this
BITE A PIVOTAL DECISION

There is no more “convenient food” than ‘

food grown outside your own back door
LESS IS MORE—less miles,
less fuel, less pesticides
equals MORE YUM, MORE
AHHH, MORE MMM  #%=

if it cannot be pronounced, it should not g0 in your mouth

denar” shall be a
xknighthood

Souleu aaey sialuaed

=@ THE REVOLUTION WILL BE TASTY =—

THE LEAST AMONG US SHALL KNOW THAT: carrots
come from the earth, cows come from the field,
and processed foods come from the science lab

THE SHALL BE NO BLOOK RN TrAND LITTLE

W e gino;




agjn}:n annwal #haweild catendar . .......................

ORGANICS

SO0OIO0NE0R AL

S Feb Mar Apr May fun Jal Aug Sep Ot Nov Dec

Peas-Enghith
Pean-Fickd

Soybean- Edamame )
Spinach m-= bt
— et e

Squash-Winter
Semvberie '-=
et e

Eating local means eating seasonal. This

Tomatoes.
- =- harvest calendar reflects the diverse array

Tumips
Vil Onjns S of sustainable produce available from
Wascrmichon [t local farms during peak season and season
extension periods.
- Peak Harvest Visit us onling at www.georgiaorganics.ong

Season Extension
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T — whe's in lhe local food guide?

FARMS

This Guide includes farms in Georgia, and in some cases just over the border, that meet at least one of the following

definitions:

@ f <0 The USDA National Organic
Program outlines the strit uniform standards that farms
must meet in order to sell their products as organic.
Organic growing mcthads rcpl:msh sml fcm!tty, amd
prohibit use. of p f and
fertilizers.

@ This certification
program, ndm:mstered by a nenprofit organization,
is tailored to small-scale farms that observe growing
practices based on the highest principles and ideals of
organic farming.

: Sustainable growing  methods  aim
to produ I‘oodwh:lt i damage to the

ling physical and social envi

pifs Blodynan:m works with the health-
gnrmg forces of nature to improve the health of
the planet and its people. Farms can be Certified
Biodynamic by Demeter® USA.

Permaculture is an ethical design
philosophy  whereby a farm iously follows
nature’s patterns o maintain sustainable habitats,
dwetlings, and living techniques.

Pertaining to livestock husbandry, grassfed
systems that raise livestock on pasture are ecologically
sustainable, humane, and result in healthier meat,
dairy, and egps.

FARMERS" MARKETS

The farmers’ markets in this Guide are all producer markets where you can buy fresh produce, meats, and dairy directly
from the farmer who grew the food, The Guide does not include markets that predominately feature brokers or resellers,
or markets that do not feature local producers selling locally grown food products.

RESTAURANTS

Allrestaurants in the Guide are business level members of Georgia Organics. Some of the listed restaurants are committed
to featuring fresh, locally produced food on their menus every day, year-round. Others purchase locally produced food
oecasionally. Georgia Organics urges you to contact the restaurants directly to find out more about their commitment

to feature sustainable and local food.

BUSINESSES

The businesses in the Guide are food-focused. All support local farmers by purchasing from them.
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Georgia's mountains, known for their lush forests and sparkling waterfalls, support a
growing h er and handmad . Use this section to find sustainable and
organic farms in the mountains, the farmers’ markets they sell at, and the restaurants and
businesses that feature their products. Listings are organized by county, with special sym-
bols for the products and services available at each farm,

Tenn Horth Caralina

2
13
gz Tams

W=
UNION

GILMER

South
Caralina
A3

DAWSON

® Fanns
@ Farmers’ Markets

A Restaurants
& Businesses

« BARTOW
5 g
18

Farmers’ Markets

page #
% 9 1 Banlefield Farmers' Market 12
Farms page ¥ 2 Gilmer County Farmers' Market [
I Dums Best Farm 7 3 Homegrown and Handmade 10
2 Coleman River Farms 1" 4 Jasper Farmers” Market 1
1 Enota Mountain Retreat 12 5 Mouslain Fresh Market of Bilue Ridge 8
4 Fte. Farms 9 & Reome Green Market a
5 Holt Heritage Farm and Supply. 1L.1.C 7 7 Hautee Nacoochee Farmers” Market 13
6 Indian Ridge Farm 1} #  Simply Homegrown 1}
7 Laliracia il
8  Ladybug Farms I
9 Leitinll Farm 9 R ants & B
10 Loving Hearts Phasm & Wellness Center 8
11 Mountsin Earth Farm 10 I Beechwood Inn 12
12 POLPS. (Pike's Organic Products T Hilue Bicycle 8§
and Services) Farms 7 3 firapes & Beans Cale 12
13 Persimmon Creek Vineyards 1 4 Cireenlife Grocery 13
14 Rise "N Shine Farm L] 5 Greenlife Grocery 13
153 Riverview Farms a9 6 Manna To Ge, LLC (L]
16 Skeepy Hollow Farm 13 7 Mother Nature’s Eden 1
17 Smokey Hollow Farm 9 #  Natural Health Cemter 13
18 Waed Valley Gardens 7 49 Natoral Market Place I
19 Wolforeck Wilderness Farm 12 1 Persimmon Creek on the Sqoare 12
20 Zio Micu's Garden 0 18 Swhemt Market Deli 7
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BARTOW

Holt Heritage Farm and Supply, LLC
1235 Euhurlee Road, Euharlee, GA 30145
Chaz & Georgia Holt, 770.386.8305
chazi@holtfarmsupply.com
www.holtfarmsupply.com

We affer: over 40 herbivegeiabie/fruit crops
throughout the year; children s summer farm camps
and school field trips on our farm; and a farm store
selling exclugively organic farming supplies, plants,
and sustainable living supplies.

N

Ward Valley Gardens

38 Ward Mountain Road, Adairsville, GA 30103
Ronnic & Tammy Farr, 770.773.7234
rtfarri@bellsouth.net

We're a small market garden that uses only
sustainable and organic methods. From late spring
through fall, we grow a wide variety of vegetables
aned herbs, which we sell directly to the public.

Swheat Market Deli

5 E. Main Street, Carters
Kari Hodge, 770.607.0067
karihodge@bellsouthnet
www.SwheatMarket.com

We are a grocer and restawrant working fo provide
fresh, healthy produce-mostly locally grown—ia the
public. Come see us soon!

le, GA 30120

The number of farmers’ markets in the
0.5, has miore than doubled since 1996.

CATOOSA

Buras Best Farm

135 Shirley Lane, Ringgold, GA 30736

Mike & Denise Burns, 706.375.1377
contactusi@burnsbestfarm.com
www.burnshestfarm.com

Specializing in blueberries and blackberries, We
also grow a wide variery of heirloom tomatoes and
vegetables such as okra, cucumbers, melans, squash,
Silet beans, and beers. We sell at the Marietta Square
Farmers ' Marker on Saturdays, and by appointment.

Ao

DAWSON

P.O.P.S. (Pike's Organic Prodocts and Services)
Farms

Etowah River Road, Dawsonville, GA 30534

John Pike, 404.397.7443

serenityeink@yahoo.com

www,popsfarms.com

Registered with the Georgia Department of
Agriculture ay an exempt organic grower in 2004
and 2005, we will eventually be cervified organic for
5, berries, and fruits.

“Let us never forget that the cultivation of
the earth is the most important labor of
man. When tillage begins, other arts fol-
low.  The farms, therefare, are the found-
ers of civilization.”

- Daniel Webster



“Did you

- put sugar in this broccoli?

~ issupposed to taste.”

Farmer Alex Szecsey and his son Jonathan enjoy the bustle
of farmers’ markets—vibrant gathering places that infuse
communities with a lively air that's all about fresh, healthy
foods. Choose an authentic producers’ market where you
can talk directly with the farmers that picked your food,
and channel your retail doilars directly into a nearby farm.

You can find A & S Farms—and their sty produce—at
the Peachtree Road Farmers Market, where one-on-one
relationships aid superior taste keep custonners returning,

week affer week.

Alex suys.
Ohrganies.™

“I am constantly learning new things with Georgia

Isaid, ‘No, that’s how broccoli

DAWSON (CONTINUED)

Blue Bicycle

671 Lumpkin Campground Road

Suite 116, Dawsonville, GA 30534

Guy Owen, 706.265.2153
infof@bluebicyclenet

www bluchicycle.net

Here you will find a unique meny

Seaturing locally grown and fresh divhes
that change with the seasons. We strive
to wse the freshest loval products thar
e con obtain, We hope to become your
“spot” where you will find yowr favorite
table, taste new things, ared talk of what
reaching vour dreams will be like

FANNIN

Mountain Fresh Market of Blue Ridge
‘West Main, Blue Ridge, GA 30513

Libby Stewart, 706,258.4552
libstewigitds.net

Located across from the courthouse and
park in downiown Blue Ridge. Open from
Sam-noon every Satwrday, stavring in late
May until first frosr,

FLOYD

Loving Hearts Pharm & Wellness @
Center

102 Old Cathoun Road NE

Rome, GA 30161

jelizabethfarms | Gbellsouth net

We are a holistic health center and
warking farm specializing in happy.
healthy living, strawberries, raspherries,
bineherries, figs, cggs, and seasonal
veggies. Call or email for availabifing:

We alsa raise happy. healthy children,
alpacas, and horses-but these arve mot for
sade!

o f




Rome Green Market

2nd Avenue & Broad Streets, Rome, GA 30165
Janice Holley Houck, 706.234.2862

jelizabethf: l@[—" h.net

Market operates from Yam-noon, May through
October: Specializing in locally and namrally grown/
organic produce, eges, honey, arganic artisancal
breads, and more. Live entertainment, arts, and
erafts. Located at BridgePoint Plaza on the river -
dowmiawn,

GILMER

Smokey Hollow Farm L
2897 Goose Island Road, Cherry Log, GA 30522
Frank & Pat Corker, 706.635.7313
feorker@smokey-hollow.com
www.smokey-hollow.com
“Located near Ellijay. Growing cucumbers, squash,
tomataes, collards, furnips, beets, kale, okra, corn,
potatoes, lettuce, herbs, garlic, broccali, cherries,
pears, apples, muscadines, blweberries, and
blackberries. We have regi { Oberhasii dairy
%‘s and are licensed to sell raw milk for pets.
LA

Gilmer County Farmers' Market

MeCutchen Street, Ellijay, GA 30540

Lynn Robey, 706.276.6872

Ikrobeyi@ellijay.com

The Master Gardeners and Extension Service of
Gilmer County invite you to attend the Saturday
Marning Farmers Mavker, starting in early July
through the beginning of October, Yam wntil noon. A
the Scout Barn, First Methodist Church of Ellijay, on
MeCutchen Street.

@é Want to be included

the next edition of the
- GEORGIA  Local Food Guide?
 ORGANICS

Go to www.georgiaorganics.org/
organic_directory/addentry.php
to submit a listing.

GORDON

Etc. Farms oy
3096 Highway 411 South, Fairmount, GA 30139
Chad & Lisa McKinney, 706.337.5496
elefarms(@msn.com

We grow a large varfety of vegetables and herbs

with a focus on growing during the “off” seasons:
Sfall, winter, and spring. We supply CSA groups and
restaurants in Cartersville, Canton, and Ball Groimd,

LeiHall Farm @

1678 Riverbend Road SW, Plainville, GA 30733
Rhonda Shannon, 404.310.6967
rhondashannon@leihallfarmorg
www.leihallfarm.org

Certified Naturally Grown farm and Wildlife Reéfuge.
Swmall, high-quality produce, eggs, and fruit CSA
offered June-September. Extra produce available via
email, Eggs sold throughout the year. See our website
Sfor ather afferings.

RNLIE Y

Rise ‘N Shine Farm @

191 Carpenter Road, Calhoun, GA 30701

Miteh Lawson, 706.676.0825
risenshinefarm@yahoo.com

Rise ‘N Shine started in 2004, and grows a plethora
of Certified Organic vegetables and planis. We
operate two small cold frame greenhouses and farm 3
acres of vegetables,

o

oy
Riverview Farms m&é @
954 White Graves Road, Ranger, GA 30734
Charlotte & Wes Swancy, 706.334.2926
weswan{@yahoo.com
www grassfedcow.com
Riverview Farms is a Certified Organic family farm
specializing in grassfed beef and p { Berkshir
pork. We grow everything onr animals eat, and grain
Jor milling and feed. We support many small wrban
markets, restaurants throughout Novth Georgia, and
alarge CSA.




beauty products. We welcome local arganie farmers
GORDON (CONTINUED) to come and sell their produce in front of our store.

HABERSHAM
Zio Micu's Garden i @
334 Baxter Road NE, Resaca, GA 30735

D ico Gi a, & D ic Luca Indian Ridge Farm

706.313.9515 Echota Road, Clarkesville, GA 30523
dom3372(@hughes.net Edward Taylor, 706.754.7403

Handmade falian pastas, flat breads, sauces, all indianridgefarm(@gmail.com

Certified Organic. We grow all of the vegetables Growing vegetables, fruft, and specialty patatoes for
and friits used in our products on our homestead in restaurants, our CSA, and the local farmers " market,
the Narth Georgia Mountains. Find us selling at the N l'.‘Sl

Marningside Farmers ' Market every week.

| \ Mountain Earth Farm

P.0. Box 2124, Clarkesville, GA 30523

Ronnie Mathis, 706.754.4003

Mountain Earth Farms grows blueberries,
Plackberries, strawberries, and over 40 vegetable
varietiey, In the process of becoming Certified
Organic, Selling wholesale to area and regional
restaurants and produce dealers, and retail at
markets in Gainesville, Suwanee, Crmming, and
Atlanta,

.Y

Mother Nature’s Eden

220 South Wall Street Suite 100 B

Calhoun, GA 30701

Kay Goldberg, 706.625.1952
mothereden@aol.com

Cvganic food, juice bar, vitamins, minerals,

f ial oif, parhics, skin and

P

Homegrown and Handmad
1335 Washington Street, Clarkesville, GA 30523
insairing o safe bealthy emironment Annie Williams & Michelle Wetherbee, 706.839.1441
and \»m"ii!u_( w0 dlevelop 2 sustainable mwetherbecitallteLnet

Owr goal is 10 help agriculire
producers and home gardeners while

fioud shed and living system Local farmers ' market dedicated to small farms that
- ! are committed to growing natwrally grown food. We
Speciaiizing in Organic and Susimmabie Firrming Supplies and Practices also aecept vendars who create and sell handmade
Fresh Produce & Farm Programs items and other environmentally conscious products.
*Farm Cunp § . _— A portion of the produce and sales are donated to the
:g“x’l";":;:;:" Sty G OF il Be “h!f"'." tacal ministry for the homeless, and the soup kirchen,
10 Hlerb varittics *Garden Tk
~30 Vegetahle varictics Negenible Seed
“Scasenat Fruit *Cover Crop Seed
*Farm Fresh Houey Landscape Plans
“Heirloom & Organic Plant Starts Manna To Go, LLC 2
Ssutls thizg B Oreehick gghes 1335 Washington Strect, Clarkesville, GA 30523
vl ol 1043 B * | alal .
g ekl s Michelle Wetherbee, 706.839.1441
bees v canifleorbs Binlogical Amsendinears mwetherbee(@alliel.net
*Exo Friendly Cleaning supplies  +Sails ;
“Corming/Preserving Supplies Gt WW \\.mannatngc.wm , )
iieranae Infised Oils Manna To Go is a gourmet food store dedicated to
*Hinme mucle soaps ancl safes local, sustainable, and organic foods. We also carry

it figa vl it e Aine wines and imported and microbrew beers.




PICKENS

Jasper Farmers” Market

Park & Ride Lot off of Highway 53

Jasper, GA 30143

Kathy Bell, 706,253 8840
ramblewood@ellijoy.com

www.pickensmg.com

Chpen most Saturdays from carly April through late
Chetober; and Wednesdays 7-30am-12: 30pm from
mid-dune through the end of August. Held in the Park
& Ricle Loi, near Lee Newton Park and the Pickens
Coungy Chamber of Commerce off af Highway 53,
near downtown Jasper:

Natural Market Place

69 N, Main Street, Jasper, GA 30143

Sandy Gerhardl, 706.253.6933
wwiwnaturalmarketplace.net

After 12 years in Marietia, we moved to Jusper. We
carvy vitaming and herbs plus local organic plants
in season and local handmade soaps. We specialize
in gltten-free foods and natural pet food, Quantum

Bivfeedback services available by apy

RABUN

Coleman River Farms
1252 Coleman River Road, Clayton, GA 30523
David Lent, 706.782.1515
croplaicolemanriverfanms.com
www,colemanriverfarms.com

We grow a wide varien of Certiffed Organic
vegerahles and some fruits. We market o our CSA,
restanranis; farmers markets, and whelesale outlets.
Our C84 v ser up market stvle which allows for
marcimum flexibility and valie,

/B8R

Buy locally grown. Food that travels
twenty miles from the field to your
kitchen is more sustainable than
food that travels 2,000 miles.

LaGrag 20 @

2489 Glade Road, Satolah, GA 30525

Fran & Joc Gatins, 706.782.9944

Jeatins@allte] net

www.simplyhomegrown.org

A sinall Certified Organic operation in far Northeast
Geongia. Specialties: garlic, beans, winter squash,
heirloom veggies, and a limited number of seeds for
resale, Suleline: wilderafted preserves amd chuimeys.
Meain market: Simply Homegrown comnnity market
in C{a_-yzla‘n

= §

Ladybug Farms
676 Coleman River Road, Clayton, GA 30525
Terri Jagger Blincoe, 404.403.1129
ladybug @ bellsouth.net

Offering an eclectic mix of produce, herbs, and
fawers grown using organic methods, egas from
grassfed hens, and honey collected from bees
Sforaging on fragrant wildflowers. All offered fresh
and in season at Decatur and Piedmont Park
Farmers " Markets.

Njes

Persimmon Creek Vineyards \Qﬁ
81 Vineyard Lane, Clayton, GA 30525

Maryann Hardman, 706.212,7380
hardmanathnsi@aol.com
www.persimmoncreekwine.com "
Persimmon Creek is nestled between Lake Rabun
and Burton. The rocky soil and the cool mountain air
make i perfect for growing grapes. Fonr varieties
are grown ar Persimmon: Cabernet Frame, Merlos,
Riesling, emd Seyval Blanc.

Simply Homegrown 5

74 N. Main Street, Clayton, GA 30525

Joseph Gatins, 706.782.9944

Jeatinsi@alltel.net

www.simplyhomegrown.org

Smail, award-winning outdoor marker. Open
Saturday mornings in season (May-Ovtober).
Lacated in historic downtawn Clayton at Butler 5 Il
Concentrating on sustainably grown, local produce
and farni items (honey, preserves, salves, goat
products, stone ground grain, fresh bread),
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Beechwood Inn A
220 Beechwood Drive P.O. Box 429
Clayton, GA 30525
David G. Darugh, 706.782,5483
david-gayle@beechwoodinn.ws
www.beechwoodinn.ws
Muost of our seasonal foods are from local and
sustainable farms, orchards, and gardens, and much
of it is organic and natural. Most of our dinner
entrée meats are natural (organic, no hormones, no
antibiotics, no feed lots). We are proud of owr local
suppliers.

=y

Grapes & Beans Café w2

42 E. Savannah Street, Clayton, GA 30525

Susan Willis, 706.212.0020
grapesandbeans(@yahoo.com
www.grapesandbeans.com

Grapes & Beans is a quaint little restaurant, wine,
and coffee shop nestled in the North Georgia
Mountain town of Clayton, the heart of Rabun
County. We serve lunch daily, eat-in or carry-ont. Ouy
menu includes fresh soups, salads, several entrees
for vegetarians and meat-eaters alike and whol
homemade treats. And as a member of such a great

¢ ity we are itted fo providing fine cuisine
while supporting local and sustainable food sysrems.

=3
Persimmon Creek on the Sguare 5-‘—{
28 E. Savannah Street, Clayton, GA 30525
Maryann Hardman, 706.212.7972
hardmanathns{@aol.com
www.persimmoncreekwine.com
Visir owr new tasting room and culinary shop on the
Square in downtown Clayton where you can laste
the wines from our nearby vineyard, The shop also
stacks Georgia farmstead artisinal cheese, locally
milled stone ground grits and cornmeal, earthenware
from Ryan Gainey 5 The Gathered Garden, and mech

more!

wWww._georgiaorganics.org

Member  Cenified  Certified  Produce Dairy Egrs
Nawrally  Organic

Girown

Seafood Market

TOWNS

=y
Enota Mountain Retreat w @ @

100 Highway 180, Hiawassee, GA 30546

1r. Suan Freed, 706.896.9966

enotaiienota.com

WWW.Enola.com, Www.enota.org

Enota is a 60-acre sustainable organic farm,
campground, and retreat center on ancient Cherokee
fand in the beautifil Georgia Mownains. surrounded
by the Chattahoochee National Forest. Our property
contains waterfalls, erystal-clear streams, and a
conntry store, restaurant, and lodge.

SRLHCHC R AE Y
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Walfereek Wilderness Farm @
2162 W. Wolf Creek Road, Blairsville, GA 30512
Robert Steele, 706.835.8456
wolfereek@windstream.net

www.wolfereek farm.com

Fresh biueberries. Located in Northeast Georgia near
Vogel State Park. We are apen for Uspick and sales
Manday through Saturday Yam to 6pm, Sundays 1-

Bpm. Open July | through August 15.

W\ lh

WALKER

Battlefield Farmers® Market

10052 N, Highway 27, Rack Spring, GA 30739
Karen L. Bradley, 706.638.2207 ext 3
mktmgri@battlefieldfmkt.org
www.battlefieldfmkt.org

Locally grown and produced products from the
regivn around the Chickamauga Bardlefield in
Northwest Georgia. Open May through November
on Wednesdays from 3-6pm, and Saturdays Sam until
noon at the Walker County Agriculture Center. Also in
downtown LaFayette at the Joe Stock Memorial Park
Moundays 3-6pm from mid-June through mid-August.

o A U BB

On-Fars U-Pick Bed &
Breakfast

Meat!  Agritoutism  CSA
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Sautee Nacoochee Farmers® Market

283 Highway 255N, Sautee Nacoochee, GA 30571
Satwrday morning market opevates from 10an-
12:30pm churing the growing season. Locaied at the
Sawtee Nacoochee Community Center.

Natural Health Center e

783 S. Main Street Suite 9, Cleveland, GA 30528
Cameron Williams, 706.863,6073

Complete nutrition store, with a full selection of bulk
foods and herbs. We can help you find farmers in o

area.

WHITFIELD

Sleepy Hollow Farm ® @
1421 Boyles Mill Road, Dalton, GA 30721
Randy & Cindi Beavers, 706.259.7647
info@sleepyhollowherbfarm.com

h com

bt
W¥e produce Certified Organic medicinal plants and
distribute OrganiPharm liquid herbal extracts. We
also handeraft our Goldenseal, Frankincense, and
Myrrh ling of natural skin care products. Available
on-farm, Internes, and ar the Prater s Mill Country
Fair in Dalton

3

TENNESSEE

Greenlife Grocery s
301 Manuf: *s Road, Ch ga, TN 37405
423.702.7300
1100 Hixson Pike, Chattanooga, TN 37405
423.267.1960
www. greenlifegrocery.com
Greenlife Grocery is a full service natural foods
store dedicated to bringing you and your family the
Sreshest and healthiest foods and producis available,
Na artificial flavors, colors, preservatives, or
hydrog i oils, We are itted to supporting
lacal foods and the local economy.
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Farmers’ Markets

9
10
8]
12
13
14
15
16

Alpharetta Farmers Market
Cherokee Fresh Market

‘College Park Health Center
Decatur Farmers' Market

East Atlanta Village Farmers Market
Emory Farmers Market

Fairburn Farmers' Market

Georgia Citizen's Coalition On Hunger:

Lakewood Health Center
Georgia Citizen's Coalition on Hunger:
MLK

- Georgia Citizen's Coalition On Hunger:

Southside Medical Center

Georgia Citizen's Coalition On Hunger:

Warren Street
Green Market at Piedmont Park
Jonesboro Farmer's Market
Lawrenceville Farmers Market
Marietta Square Farmers' Market
Miltons Community Market
Momingside Farmers' Market
North Fulton Tailgate Farmers’ Market
Peachtree Road Farmers Market
Riverside Farmers Market
Serenbe Farmers' Artist Market
Spruill Green Market
Studioplex Green Market
Suwanee Farmers' Market
UMOJA Farmers' Market
Vickery Green Market

Grocers & Specialty Retailers

64

66
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71
101
T2
73
74
75
76
84
B85
77
78
79
80
81
82
83

Bella Cucina Artful Food

Harry’s Farmers Market (Alpharetta)
Harry's Farmers Market (Marietta)
Improvieat

K Chocolat

Life Grocery

Littte's Grill Cabbagetown Market
Magnolia Bread Company

Rainbow Natural Foods

Retum to Eden

‘Sevananda Natural Foods Market

Star Provisions

The Cook's Warchouse ( Decatur)
The Cook's Warehouse (Midtown)
The Cook’s Warehouse (Brookhaven)
The Local Farmstand

Via Elisa Fresh Pasta

Whole Foods Market ( Buckhead)
Whole Foods Market (Duluth)
Whale Foods Market (Emory area)
Whole Foods Market { Midtown)
Whole Foods Market (Sandy Springs)
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5 Seasons Brewing (Sandy Springs)
3 Seasons Brewing (North)
Avalon Catering

Bacchanalia

Belly General Store

Blue Eyed Daisy Bakeshop
Brick Store Pub

Café Slush

Cakes & Ale Restaurant

Canoe

City Grill

Dailey's Restaurant & Bar
Dunwoody Country Club
Dynamic Dish

Ecco

Floataway Café

Food 101 Momingside
Graveyard Tavern

Highland Bakery

Holeman and Finch Public House
JCT Kitchen & Bar

Kasan Red

La Tavola Trattoria

Lobby at TWELVE

L'Thai Fine Organic Cuisine & Wine Bar
Murphy's

Muss & Turners

ONE.midtown kitchen

PARISH

Parsley's Catering & The Gardens at Kennesaw

Pizza Fusion

Pura Vida

Quinones at Bacchanalia

R. Thomas Deluxe Grill
Repast

Restaurant Eugene

ROOM at TWELVE
Sawicki's Meat, Seafood and More
Six Beans

South City Kitchen Midtown
South City Kitchen Vinings
STATS

Sweet Auburn Bread Company
TAP

Terra Terroir

The Bleu House Café

The Farmhouse at Serenbe
The Glenwoad

The Hil

TROIS

TWO urban licks

Watershed

Woodfire Grill

Waorld Peace Café Atlanta

- www.georglaorganics.org

page #
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Georgia's fargest metropolis isn’t only about pood eating-Atlanta harbors some farms
and growers in unusual places. Use this section to find sustainable and organic farms
in Atlanta, the farmers” markets they sell at, and the restaurants and businesses that
feature their produscts. Listings are organized by county, with special symbols for the
products and services available at each farm.

CHEROKEE Frechome Gardens
901 Trinity Church Road, Canton, GA 30115 ]

= | Mary Anne Woodic & Harold Carney, 770.720,9690
Blossom Hill Farms = @ mawoodie@mindspring.com
1408 Edwards Mill Road, Ball Ground, GA 30107 We are a small CSA/market garden in East Cherokee
Melissa Flock, 770.887.5911 County, using only sustainable farming methods. In
blossombillfarms@yahoo.com acldition to a CSA, we sell our vegerables, herbs, and
www.blossombill farms.com Mowers at the Vickery Green Market on Saturdays,
Bilossam Hill Farms was started out of love for all June through August.

things natural. We found that there was mo greater jov

than to step out imto the garden and pick anything! B 3

e are Certified Naturatly Grown. Greystone Farms ks Q

AJest R 50 Comerstone Creek, Ball Ground, GA 30107

- S =3 Collin Davis, 770.842.8689

Buckeye Creek Farm o0 greystonefarms@ids.net

2115 Jep Wheeler Road, Woodstock, GA 30188 www.greystonefarms.net

Liz Porter, 678.491.5843 Family farm, specializing in heritage breed animals
liz_pori@msn.com and heivlvom vegetables. This spring we will have
Fresh seasonal vegetables and fruits for local milk for pets, eggs, and vegetables. (n-farm pick-up.
markets, cusiom growers for the restaurant/food Email us to join the waiting list for milk and eggs.
trade. We also grind grits and cornmed from an old % |

varfety of corn using a stone mill. oy

¥ \ Sweetwater Growers i

o 4060 Knox Bridge Highway, Canton, GA 30114
Cagle’s Farm House 404.992.0199

150 Stringer Road, Canton, GA 30115 JjamesEsweetwatergrowers, com

Bemese Cagle, 404.567.6363 Www,sweelwalergrowers.com
Bemese@caglesfanmhouse.com Our family-run business is dedicated fo bringing
www.caglesfarmhouse.com [resh culinary herbs and specialty greens of the
Vegetables in season: greens, cabbage, broceoli, highest quality to you. Our herbs and greens are
lettuce, onions, shallats, potatoes, tomatoes, grown hydroponically in a sterile . We
cucumbers, squash, corn, peppers, sunflowers, ete. sell online, at specialty grocers, and to fine dining
Two fishing ponds. Recreational fun for children. establishments.

Garden walks with the farmer. Parties at the 1838 ::\'

Vil honse. Roadside market.
NI

® o & A s A (U] By

Member  Cenified  Certified Meat!  Agitowrism CSA  Onfam Pk Bed&
Natwrally  Organic Seafoosd Market Breakfast
Grown
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Cherokee Fresh Market

362 Stringer Road, Canton, GA 30115

Bemese Cagle, 770.345.6663
bemesecagle@mindspring.com

Located ai Cagle 5 Dairy Farm in Hickory Flal,
open every Safurday from Yan unil noon from the
last Saturday in May throwgh the fivse weekend in
September. Any farmer within 40 miles is welcome to
sell at the market,

=
Magnolia Bread Company nr.‘g @
2299 White Road, White, GA 30184
Dianne Reinhardt, 770.479.5162
magnoliabreadi@gmail.com
www.magnolia-bread.com

i =
Riverdale Chicken Ranch =t
7690 Lyle Drive, Riverdale, GA 3029
Keith Poole, 770.997.1968

keithpoale@webtv.net

Offering frec-range eggs from rare hevitage-breed
chickens. We also have natuvally grown vegetables,
including tomatoes, okra, beans, garlic, broceoli,
encumbers, squash, peppers, and greens. Selling

- direct fo consumers.

N @)

TaylOrganic dba Split Cedar Farm ﬁﬂ @
7095 Highway 155 North, Ellenwood, GA 30294

Meil Taylor, 7709810827
TaylOrganicf@belisouth.net
www.localharvest.ong farms/m 7359

www, Taylorganic. blogspat.com

dddditional productive acreage af the Morastery

Magnofia Bread Company specializes in Eurog

style handmade, hearth-haked breads, We bake in a
wood-fired oven, heated with untreated wood scraps
Sfrome focal businesses. We are the only Certified
Organic bread company in the stale of Georgla,

CLAYTON

=
Decimal Place Farm &3;

4314 Almach Avenue, Conley, GA 30288

Mary Hart Rigdon, 404.363.0356
mary.nigdoni@comeast.net
www.decimalplacefarm.com

Devimal Place Farm produces award-winning,
Jarmstead artisanal cheeses from our herd of certified
Saanen goats. Our goats are hand-raised. e make
traditional chevre, feta, and tema cheese. We market
at the East Atlanta Village Farniers Market on
Theersday evenings.

af the Holy Spirit in Conyers and high tunnels are
increasing the volwme and varieties of high-quality,
nutrieni-dense produce for CSA families, restaurants,
andd markets throughonut metro Atlanta on a year-
vl basis.

Rur B 3

Jounesboro Farmer's Market

1262 Government Circle, Joneshoro, GA 30236
Tom Bonpell, 770.473.5434

herttafiuga.edu

Open the second and fonrth Saturday of the month,

Sfrom Gam to Ipm,

Wisit the Organic Directory at
www.georglaorganics.org
for the latest, up-to-date listings.
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Marictta Square Farmers' Market

65 Church Street, Marietta, GA 30060
Johnny Fulmer, 770.499.9393
JFulmer@ChurchStreetMarket.com
www. Mari quareF; Market.net
Fruits and vegetables, fresh flowers,

. local honey, herbal soaps, whole grain
hreads, fudge pies, jelly, jam, and

s preserves. Open Saturdays starting in
early May through the end of August,
Sam until noan, on the historic Marietta

Square,

Canoe =

4199 Paces Ferry Road

Atlanta, GA 30339

Carvel Grant Gould, 770.432.2663
infof@eanoeatl com

www.canocatl.com

Located on the banks of the beautiful
Chattahoochee River, Canoe offers
focally grown, organic seasonal dishes.
Whether dining with us for lunch,
brunch, or dinner, Chef Gould provides

* our guests with a unigue culinary
 experience. We want fo support our local
Sarmers as well as take advamtage of the
queality, freshness, and flavor af heirloom
vegetables, quality meats, and local
dairies.




Muss & Turners i
1675 Cumberland Parkway Sunlc 309
Smyrna, GA 380
Ryan Turner, 770.434.1114
ryani@mussandiumers,.com
www.mussandtumers.com
We are a deli by day, restaurant by night, and
specialty food stare in between. We .'r}' 1o HSE (s mam
local, organic, and bl

Wee are always in purswit of imkiﬂg aur food better
tasting and better for you. We make almost everything
Sfrom serateh, maintain relationships with local
Sarmers, and change the menu every four weeks.

Six Beans a_f
1401 Johnson Ferry Road Suite 140
Marietta, GA 30062
Margic Weldon & Amy Waldner, 770.565.1001
greatfoodi@sixbeans.com
www.sixbeans,com
Eat well and live well with Six Beans! We are your
one-stop shop for guick, convenient, and healthful
restaurant-guality meals at a fraction of the price.

We also make your life easier by offeving specially
selected wine and gift-items. Let Six Beans be your
persanal chef. creating delicious food from all-
natural, whole ingredients. Non-processed food with
ne preservatives, made fresh! Online ordering, and
delivery available.

=
South City Kitchen Vinings =
1675 Cumberland Parkway Suite 400
Smyrna, GA 30080
Tim Gates, 770.435.0700
sckvinings@fifthgroup.com

www.southeitykitchen.com/vinings

smifles and sophis { tastes come
fogether at South City Kitchen, a Vimings hotspor that
has earned popular and critical acclaim since 1993
Jfor merging rraditional, regional ingredients mrh

i porary stvie. The saphisticated
conveys the energy of a a'ug city with the \mrmf?r ofa
neighborhood soul food kirchen.

Centified  Centified

Naturally  Organic
Grown

Member Dairy Eggs

il (o]

Meat!  Agritourism  CSA
Seafood

Harry's Farmers Market (Marietta) Qﬁ?
70 Powers Ferry Road SE, Marietta, GA 30067
770.664.6300
www.whaolefoods.com
We strive fo oblain products from local and regional
supplicrs to offer the highest quality, least processed,
mast flavorfid and naturally preserved foods,
Warldwide we support arganic and sustainable
Sarming because the future of our food depends on it.

=y
Life Grocery — »i

1453 Roswell Road, Marietta, GA 30062

Lisa Maden, 770.977.9583

infoi@lifegrocery.com

www.lifegrocery.com

Natural foods market featuring organic produce,
nutritional supplements, natural groceries, and bulk
foods. Vegetarian café highlighis freshly prepared
arganic entregs, salads, and a living bar, ot har,
Juice bar, and desserts. Free lectures, health fairs.
One-half mile east of the Big Chicken in Marietta.

P
Pure Bliss Organics ?‘ @
1165 Allgood Road #14, Mznerls.. GA 30062
Jon Morgan, 770.579.7665
pureblissorganici@bellsouth.net
www,pureblissorganics.com
We are a Certified Organic bakery specializing in
granola, granola’energy bars, and roasted muts. Our
customers include Whole Foods and other health food
stores, grocers, restaurants, schools, ete, We have
budk and packaged lines and also do private labeling.

Yummy Spoonfuls

1860 Sandy Plains Road Suites 204-109

Marietta, GA 30066

Sherri Sims, 678.464.3103
info@yummyspoanfuls.com
www.yummyspoonfuls.com

100% fresh USDA Certified Organic baby food.
Dairy- and gluten-free. no extenders, fillers,
preservatives, salt, or sugar added, 25 flavorful foods
Sor your baby, infant or toddler. Located in the freezer
section at Whole Foods and other fine markets.

A U

OnFarm UPick  Bed &
Market Breakfast

< (A o
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Gaia Gardens Ef @

900 Dancing Fox Road, Decatur, GA 30032

Karen Minvielle, 404.373.5059

gardeneri@eastlak org
www.eastlakecommons.org

Gaia Gardens is a S~acre urban market garden
situared between Decatur and East Atlanta. We sell
our produce, cut flowers, and shittake mushrooms
through our 55-member CSA and at the Morningside
and East Atlanta Village Farmers Markets.

w05

Harvest Farm i
2124 Bouldercrest Road, Atlanta, GA 30316

Collins Davis, 404.308.1307
collins(@valterrafarm.net

We are a | 2-acre sustainable, organic farm inside
the Atlania perimeter. Our fruits, vegetables,
mushrooms, and eggs can be found at Atlanta
restaurants, farmers "markets, and through our CSA.
Sustainability and education are central focuses.
Interns welcome, please contact us.

RV

Decatur Farmers® Market

Comer of Church Street & Commerce Drive
Decatur, GA 30030

Lauren Justice, 404.245.8589

P P doog ey
www.decaturfarmersmarket.com

Decatur Farmers ' Market, located in downtown
Decatur, affers locally grown fresh arganic produce,
Mowers, bread. and other organic food products.
Come meet the farmers who grow your food! Open
vear-round on Wednesdays from 4-Tpm in the
summer, and 3-6pm in the winter.

East Atlanta Village Farmers Market

1231 Glenwood Avenue SE, Atlanta, GA 30316
Jonathan Tescher, 404.275.4064

infof@ farmeav.com

Every Thursday afternoon from 4pm until dusk from
May through November. Fresh local vegetables,

flawers, kerbs, music, and local crafts. Located in the

parking lot of the East Atlanta Ace Hardware.

Emory Farmers Market

Cox Hall Bridge, 569 Asbury Circle

Atlanta, GA 30322

Emory Office of Sustainability
www.emory.cdu/sustainability.cfim

The Emory Farmers Market supports Georgia

Sarmers and allows the Emory campus commionity

to expand their knowledge about healthy eating and
sustainable production systems through interaction
with furmers, Open Tuesdavs June through November,
Iam-2pm.

Avalon Catering =
2191 D Briarcliff Road, Atlanta, GA 30329

Cathy Conway, 404.728.0770
info@avaloncatering.com

www.avaloncatering.com

Avalon Catering is a St 1 catering comy
specializing in local, sustainable menus. We purchase

.

Sfram local ovganic farms and co-ops to bring

incredible, sustainable seasonal foods to your event.
Bevond this, we offer an organic look and feel to
aur buffet presentations, incorporating clean lines,
natural materials, and an earth-toned color palette.
Cur fifieen years af catering experience comes
through in our flawless event execution.

=
Brick Store Pub wla
125 E. Court Square, Decatur, GA 30030
Mike Gallagher, 404.687.0990
michael{@mail brickstorepub.com
www.brickstorepub.com
At Brickstore Pub, now in our 11 year, we are
¢ jtied o value, ity, hospitality, and
quality. Quality for us includes a commitment
ta offer local foods, in a casual environment
with neighborhood prices, and to foster positive
relationships with local farmers.

Visit the CSAs and Delivery Services
section that starts on page 70 for a
complete listing of farm CSA programs
and other delivery services



Café Slush

491 Flat Shoals Avenue Suite F, Atlanta, GA 30316
404.525.7587 LOCALLY GROWING SINCE 1933.
opulentmgmi@bellsouth.net

A naturad fruit smoothie lounge that serves up all-
natural deli sandwiches, fresh fuices, and an
hanirs all-natural breakfast on the weekend)
Slush is opening a natural foods market next door. 1f
its available in organic, that ¥ what we choose!

Cakes & Ale Restaurant .
254 W. Ponce de Leon Avenue, Decatur, GA 30030
Billy & Kristin Afllin, 404.377.7994

www.cakesandalerestaurant.com

Cakes & Ale means “the good things in life” and

we fape io affer this to our guests, Cakes & Ale s a
smiall, chef-driven restawrant. Our food is made from
sevafch every day, and we cook with local, seasonal
vegetahles, freshly mitled grains, humanely raised
meats, and non-endangered fish species. These aren’t
Just good praciices—they taste befter and are morg
nowrishing, too. We hope you will come in and enfoy
the experience,

Dunwoody Country Club

1600 Dunwoody Club Drive, Dunwoody, GA 30350
Patrick Gebrayel, 770.394.4492

www, dunwoodyce.org

We are a private elub that strives to offer our
members and their guests the best in seasonal. fresh
foads,

Graveyard Tavern
1243 Glenwood Avenue SE, Atlanta, GA 30316

404,622 R686 o TR & 3
philip@@graveyardtavern.com FARMSTAND
www.graveyardiavem.com i " w i e

A sunny place for shady peaple, the Gravevard 2 o

Tavern is a pub in the hip East Atlanta Village, S The Local Farmstand at the

featuring daily food specials based on tocal and - Westside Urban Market is open
seasonal ingredients, prepared by Chef Cristy Nolton, : 10a.m.- 6 p.m. Thursday through Saturday.
Check out our website for music, partics, and events. Alf produce and fruits are Seasonal

and grown by some of cur

best local and organic farmers.

Buy dire k
low on the marketing chain - 1198 Howell Mill Road - Atlanta, GA 30218
. Phone:d04.4238639
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Walnut Grove, GA

Deon't Panic, It's Organic!
678-625-3272
wewrw. whigpoorwsiholiowtam. com

Stately |

Events

CATERING

Book your holiday party, wedding,
corporate meeting or reception at
the Georgia Freight Depot

WWW.STATELYEVENTS.COM

Pt
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Kasan Red

517 Flat Shoals Avenue, Atlanta, GA 30316

John McLaughlin, 404.549.9630
infof@kasanred.com

www.kasanred.com

Kasan Red s committed to offering a healthy,
seasonal meny. We directly sonrce as many of

our ingredients as possible, and choose with
diserimination those products that we cannat sovrce
directly, We use organic milk, local honey and jams,
cage-free eges, local grassfed beef, local free-range
chicken, local organic cheese, and fresh-baked
preservative-free breads. Not only do these foods
taste better-we truly believe that it the right thing to
do. Located in East Atlanta Village,

Parsley’s Catering & The Gardens at Kennesaw

4343 Dunwoody Park Drive Suite C

Atlanta, GA 30338

Mare Sommers, 770.396.5361
catering@parsleys.com

www.parsleys.com

We are a fill-service carering company featuring
lacal and organic foods 1o highlight our “Fresh,
Creative Cuisine.”

Sawicki’s Meat, Seafood and More

250 W. Ponce de Leon Avenue, Decatur, GA 30030
Lynne Sawicki, 404.377.0992

lyvnnesawickif@aol .com
www.sawickismeatseafoodandmore.com

We are a specialty foods store providing Decatur with
fresh, local, and organic products of all kinds-fresk
produce, dairy, meats, and seafood. We also bake
from scrateh, serve sandwiches, and cater.

“Shipping is a terrible thing to do to
vegetables. They probably get
jet-lagged, just like people.

- Elizabeth Berry



Terra Terroir o

3974 Peachtree Road, Atlants, GA 30319

Chris Driollet & Cynthia Dieges, 404.841.1032

infof@terraterroir.com

WWWLErTalerToir.com

We make a concerted effort to buy locally grown

vegetables for our salad entrees, and locally raived

meat praducts at our grill and wine patio. Serving

lunch and dinner.
=g

The Glenwood

1263 Glenwood Avenue, Atlanta; GA 30316

404.622.6066

theglenwood@comeast.net

www.theglenwood.net

Named ane of the “Fifteen Best New Restarants in

Atlanta " and “Best Gastro Pub" (2007} by Aanta

Magazine, The Glenwood has also been featured as

one of the “Twenty Great Meals Under $25." Chef

Ryvan Stewart presents an eclectic, seasonally driven

menu focusing on local and organic producis. This

neighborhood pub with a garden deck also offers a

thoughifully crafied wine list and a selection of over

150 beers.

Watershed 2

406 W. Ponce de Leon Avenue, Decatur, GA 30030

Scott Peacock, 404.378.4900

friends{@watershedrestaurant.com

www.watershedrestaurant.com

Watershed is an award-winning P

converted gas station, specializing in seasonal,

Southern-flared fare, fine wines, and old-fashioned,

made-from-seratch desserts, Fine dining in a casual,

neighbarhood seiting.

=q
Improv'eat o
2241 Perimeter Park Drive Suite #5
Atlanta, GA 30341
Leesa Wheeler, 404.214.9021
Leesa. Wheeler@ Improveat.com
www.improveat.com
We source local, seasonal, and “beyond organic”
food and prepare these blessings info convenient
meals, snacks, and drinks. This is accomplished in a
inable and envi ly responsible manner
1o ensure we have life-enhancing food for future
generations.

Rainbow Natural Foods

2118 N. Decatur Road, Decatur, GA 30033

404.636.5553

Ipallas@mac.com

www.rainbowgrocery.com

Rainbow Grocery, deli, and restaurant is an award-

wipning natural foods stove serving the needs of the

Decarur community since 1976, Stay healthy, eat
ourishing foods, and use p that are botk

L TR I e -ia"d Ingrirelh Sﬂ'ﬁ

o
Sevananda Natural Foods Market 01:’:% @
467 Moreland Avenue NE, Atlanta, GA 30307
Steve Cooke, 404.681.2831
stevec(@sevananda.coop
www.sevananda.coop x
Sevananda Natural Foods Market is a member-owned
co-op whose mission is 1o empower the community
ta improve its health and well-being. Specializing in
Sresh locel organic produce, bulk herbs, supplements,
and grocery itens, with a hot-bar deli and salad bar.
-~
The Cook’s Warehouse =50
180 W. Ponce de Leon Avenue, Decatur, GA 30306
Mary Moore, 404.377.4005
mary(@cookswarehouse.com
www.cookswarchouse.com
The Cook's Warehouse is Atlanta s premier gourmel
stare and cooking school, with over 14,000 culinary
tools and 600 classes per year. Voted Best in Atlanta
2004-2007, it 1s Atfanta’s culinary resource with
three locations: Mid Brookk and Decarur.

Whole Foods Market (Emory area)
2111 Briarcliff Road, Atlanta, GA 30329
404.634.7800

www.wholefoods.com

We strive to abtain products from local and regional
suppliers to offer the highest guality, least processed,
most flavorfid and naturally preserved foods.
Warldwide, we support organic and sustainable
farming because the future of our food depends on it.

Take reusable bags with you on your
shopping trips..
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A& J Farms
6800 Cowan Mill Road, Winston, GA 30187
Alex & Jonathan Szecsey, 770.489.7201
A_Jfarmsi@hotmail.com

Cur small market farm produces vegetables, bervies,
Menwers, and herbs. Field wrips, food preservation,
and farming and gardening classes are offered
perivdically. An on-farm marker and CSA pickup is
offered on Wednesday and Saturday mornings.

Nemp
H Farms :Eﬁ@

Naturally grown produce without using petroleym
based fertilizers, pesticides, or herbicides. We grow a
large variety of heirloom vegetables and some fruits.
CSA shares are provided a weekly harvest of fresh
vegetables year-round. On-farm stand is open from
3-6ipm an Wednesdays.

N\ O

Love is Love Farm Z"q
3260 Highway 166, Douglasville, GA 30135
Judith Winfrey & Joseph Reynolds, 678.485.4941
loveislovefarm(@gmail.com
www.loveislovefarm.com

A new farm an a historic farmstead, Love is Love
Farm is owned and operated by Judith Winfrey and
Joseph Reynolds. We grow seasonal produce on 5
acres. focusing on Slow Food Ark of Taste varieties.
Visit owr on-farm stand on Wednesday afternoons
between 4-Tpm, from spring to late fall

Newa A

FAYETTE

|
Able 2 Farm Eg

205 New Oak Ridge Trail, Fayetteville, GA 30214
Becky Douville, 770.460.7188
able2farm(@gmail.com
www.able2farm.blogspot.com

Locally grown vegetables, herbs, flowers, and fruit.
A joint praject with North Fayette United Methodist
with profits benefitting the World Missions of the
United Methodist Church.

FORSYTH

Cane Creek Farm
5110 Jekyll Road, Cumming, GA 30040
Lynn Pugh, 770.889.3793
lynn@canecreek farm.net
www.canecreek farm.net

4701 Piney Grove Drive, Cumming, GA 30040
Boo Hanson & Paula Guilbeau, 770.844.1462
Hansonfarmsi@comeast.net

Hanson Farms is an 8-acre Certified Naturaily
Grown farm in Cumming, Georgia. We specialize in
growing heirloom tomatoes, along with vegetables
and cut flowers. We sell at the farm daily Monday-
Suturday and at the Aipharetta and Peachtree Road
Farmers Markets.

R |

=
Sugar Tree Farm =k
Kicth Bridge Road, Gainesville, GA 30506
Gwen Hammeond, 770.751.8635
sugartreefarmga@yahoo.com
www.riverstonespa,com/id35.him]
We sell vegetables through a weekly email list
shaweasing each week s offering. Pick up is af
Riverstone Organic Spa in Alpharetta on Thesdays.
Some special orders are also possible. We are not
open to the public for an-farm sales.

W 3R

Vickery Green Market

Vickery Village on Post Road, Cumming, GA 30040
Sarah Reese

sareeseialum.cmory.edu
hitpe/fvickerygreenmarket.com

The Vickery Green Market affers fresh and local
fowers, herbs, fruits, produce, and baked goods.
We aperarte from Sam untif sell-out every Saturday
morning in June, July, and August,

FULTON

Fairywood Thicket Farm

4545 Cochran Mill Road, Fairburm, GA 30213
Kimberly Conner, 770.306.6187
fairywood2005(@aol.com

www. fairywoodthicket.com



We raise elderbervies on our sustainable faro and
make specialty jellies and fams. We sell farm-fresh
Brown, white, and green eges. We are learning abaut
biodynamic gardening.

AL

Hope’s Gardens, LLC 2
1640 W, Wesley Road, Atlanta, GA 30327
Leslie & Dave Lennox, 404.367.1440

com
Z

www.hopesgardens.com
Hope s Gardens makes fresh pesto from basil grown
in onr renovated greenhouse/garden. Our passion
grew from a hobby to a business that caters to pesto
enthusiasts af the Peachtree Road Farmers Market
and retail stores around Atlanta,

“To forget how to dig the earth and to
1end the soil is 1o forget oursehves
-Ghandi

Gourmet Organic Food »

Keystone Organics

315 Augusta Avenue, Atlanta, GA 30315

Jake Egolf, 404.376.0768
jukecgolfi@bellsouth.net

A garden design company affering fresh-cut micro
i, edible flowers, herbs, and live plants. Also

S
residential and ¢ fal design, installation, and
mairienance of edible and arnamental gavdens and
conlainers.

Scharke Farms
17 Pine Street, Fairbum, GA 30213

Tony & Linda Scharko, 770.964.9074
scharkofarm(@yahoo.com

www.scharkofarms.com

Nestled in the city limits of Fairburn are two ol
hippics who farm for pleasure and sustainabifity,
growing veggies, flowers, and herbs. We sell on-

farm, at the Fairburn Farmers® Market, East Atlanta
Village Farmers Market, and have a CS4 program.

AR
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FULTON (CONTINUED)
Serenbe Farms

8457 Atlanta Newnan Road

Chattahoochee Hill Country, GA 30268

Paige Witherington, 770.463.9319
info@serenbefarms.com

www.serenbefarms.com

Located 35 miles south af Atlanta in the sustainable
Serenbe community, we offer an extensive variety

of organically produced vegetables, herbs, fruits,
Mowers, and eggs. We also have a CSA program and
sell at our Serenbe Farmers® Marker.

D =y

Truly Living Well Natural Urban Farms [ 3
P.O. Box 90841, East Point, GA 30364

K. Rashid Muri, 404.520.8331
admin@trulylivingwell.com
www.trulylivingwell.com

CSA subscribers obtain full or half shares of produce
grown at multiple locations in metro Atlanta,

or purchase produce for cash on market days.
Educational tours for schools and organizations.
Volunteers and interns welcome. Call for nearest
location and pickup fimes.

Village Farm
1015 Bemne Street, Atlanta, GA 30316

Emeka Okona, 404.312.5434

A 7.500 square foot garden growing broccoli, beets,
carrots, cabbage, lettuce, arngula, mizina, red
mustard, collards, kale, okra, basil, eggplant, squash,
C bers, peppers, sweel p A
potatoes, beans, and flowers, Usually selling at the
Decatur and East Atianta Farmers Markets.

Alpharetta Farmers Market

City parking lot behind Smokejack Grill
Alpharetta, GA 30004

Paula Guilbeau, 770.844. 1462
hansonfarms(@comecast.net

Tnk AT

www.alp
Located under an old oak tree in historic downtown
Alpharetta, this market is open Saturdays, Sam-1pm,

starting in late April through October: Named * Best
Saturday Morning Excursion™ in 2007 by Atlanta
Magazine.

College Park Health Center

1920 John Wesley Avenue, College Park, GA 30337
404.622.7778

hungercoalition@mindspring.com

This market operates Thursdays and Fridavs from
10am-2pm starting in mid-June through the end of
October. Located in front of the Willie J. Freeman
College Park Regional Health Center, convenient to
the College Park MARTA station. Operated by the
Georgia Citizen s Coalition on Hunger.

Fairburn Farmers’ Market

W. Broad Street, Fairburn, GA 30213

Linda & Tony Scharko, 770.964.9074

www. fairburn.com

The Fairburn Farmers Market is located at the Old
Freight Depot. on West Broad Street in the historic
part of Fairburn, at the intersection of Highway 92
and Highway 29. Open every Saturday from earfly
May through October, Sam until noon.

Georgia Citizen’s Coalition On Hunger
Lakewood Health Center
1853 Jonesboro Road SE, Atlanta, GA 30315
MLK
3699 Bakers Ferry Road, Atlanta, GA 30331
Southside Medical Center
1046 Ridge Avenue SW, Atlanta, GA 30315
Warren Street
Warren Street, Atlanta, GA 30317
404.622.7778
hungercoalition@mindspring.com
These markets are open to the general public,
f our primary ¢ are low-income
Samilies living in the neighborhoods swrrounding the
market. A variety of fresh fruits and vegetables ar
greatly reduced prices. Open June through November.
Contact the Hunger Coalition for operating hours.

Green Market at Piedmont Park

1071 Piedmont Avenue NE, Atlanta, GA 30309

Holly Hollingsworth, 404,876.4024
hhollingsworth@piedmontpark.org
www.piedmontpark.org

Green Market is a local market located in Piedmont
Fark. Live band and two chef demansirations every
week. Produce, bakers, juice makers, gourmet sances,
pastas, cheeses, coffee and tea, artist-of-the-week,
handmade crepes, free chair massages, and move.




Milton Community Market

15639 Birmingham Highway

Milton, GA 30004

Jan Waters, 770.777.5875
www.scottsdalefarms.com

Haosted by the Mifton Garden Club, the
Community Marker ai Scottsdale Farms
Garden Center featwres local produce;
vendors also sell herbal lotions and soaps,
baked goods, hand-waven baskets, and local
honey. Market operates from Sam-{pm on
the fast Sanwrday of the month, from June
through September.

Morningside Farmers’ Market
1393 N. Highland Avenue NE
Atlanta, GA 30306

Jonathan Tescher, 404.275.4064

ket.com

ww.mmingsidu;arkd.onm
The Morningside Farmers' Market
Sfeatures locally grown organic vegetables,

herbs, flowers, and fruits, soaps, kerbal . : S
products, pottery, furniture, and other . FinlEfhic e tha ot
crafts every Saturday, 8-11: 30am. Cooking . 3 i t ‘_H"li\ “'1_15 15 th{ heht T
demanstrations at 9: 30am by lacal chefs. ¥ Bietnrathat @ avert
Located in the parking lot across from Alons - B2 ture that 2 &V L'rheen :
Bakery. : taken of me. ..it’s beeause
North Fulton Tailgate Farmers® Market . b 3
11913 Wills Road, Alpharctta, GA 30004 © FIDOK T ‘::--’{'IH;,;-h_appy.
Louise Estabrook, 404.613.7670 ¥ :
laesta@uga.edu . Becky-Dawvitle :
Fresh-picked fruits and vegetables, culfnary : Al T-Favm
herbs, berries, local haney, eut flowers, and - Fryetievitle, Georgla
plants. Open Saturdays Tam until sold aut.
Peachtree Road Farmers Market
2744 Peachtree Road, Atlanta, GA 30305
Julie Bartholomew, 770.653.5141 :

eact ir: b Organic g come  way of life for Becky Douville~
v-ww: 1 df: pbirapns i forr the for the challenge of working with
Cffering fresh produce, herbs, eggs, meat, . sxample of o sustainable lifestyle for
cheese, and honey from local Certified .

Organic and Certified Naturally Grown
Sfarms-plus artisanal breads, fresh pasta,
and other delectables. Open Saturdays April
through October, 8:30am wniil moon. Visit .
our website for details on special events and
winter markets.

il Georin s seration of arvanic favmers come

ihe B

1 mieht Be from the suburbys,

i Fundamentals of Organic Farming

s 2 Farem was harvested i 2008

Www.georgiacrganics.org :
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Riverside Farmers Market

Riverside Park, Roswell, GA 30050

Louise Estabrook, 404.613.7670

laesta@iuga.edu

The Riverside Farmers Market brings together
vendors and shoppers in a celebration of farming
and whalesome Georgia-grovwn produce, Enjoy
events such as music, cook s tours, chili cook-oifs,
watermelon eating contests, and a harvest festival!
Open Saturdays 8am wntil noon, fare May through
October.

Serenbe Farmers® Artist Market

#4357 Atlanta Newnan Road

Chattahoochee Hill Country, GA 30268
770.463.9319

infof@serenbefarms.com

www.serenbefarms.com

Now in fts second season, the Serenbe Farmers'
Market features local farmers and artisans. Join

us from 8:30am wntil noon. from mid-April through
December, for a bustling market just south of Atfanta.

Spruill Green Market

4681 Ashford Dunwoody Road, Atlanta, GA 30338
Corinna Garmon, 770.214.8531
SpruillGreenMarket@yahoo.com

www. localharvest.org/farmers-markets/M 12065

Georgia-grown
produce

baked goods

fresh flowers

GREEN MARKET

Prosenied by # KAISER PERMANENTE. herbs
Saturdays, May - D ber 13th
9:00 am - 1:00 pm
Plocmont Park, 1 2th 5t entance . .
nest to Willy's Mexicana Grill live music
cooking
- demonstrations

AD4-876-4024
visit www.piedmontpark.org

&

Spruwill Green Markel is a producer-only market,

mow i its sixth vear: Open Mav through November,
S antil noon. Vendors are local, and sell seasonal
vegetables, fruits, mears. eggs, handmade soaps, local
honey. shea butter, baked goods, cheeses, spices, and
more. Weekly eNewsletter and CSA available.

Studioplex Green Market

63% Auburn Avenue, Attanta, GA 30312

Dillon Baynes, 404.733.6000
dhaynesigorindacorp.com

www studioplexiofts.com

The Stafioplex Green Market is held on Saturdays
fram Ham to noon in Atfanta s historic Old Fourth
Ward. Tihe marke! features produce from Sutton Mill
Farm in Clarkesvitle. Leftover produce is donated to
the Atlanta Community Food Bank.

UMOJA Farmers® Market
9 Gammon Avenue SW, Atlanta, GA 30315
404.622.7778

1 Lom
Thee UMOJA (Swahili for ‘wnity’) Farmers Market
is @ non-profit indoor market, primarily aperated
for fow-income neighbarhood families, that carries
a varieny of fresh fruits and vegetables at grearly
redced prices. Open year-round, six days a week.

39 percent of the U.5. population now
uses organic products.

WORLD CLASS CUISINE
LOCALLY INSPIRED

Ff A 1
AVAL
CATERING

TG
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5 Seasons Brewing )

5600 Roswell Rd. NE #21, Atlanta, GA 30342

David Larkworthy, 4042555911
cchelmerS@gmail.com

www, Sseasonshrewing.com

The 5§ Seasons i an award-winning, locally owned
American restawrant and brewery. We purchase much
aof our produce and meats from many small, local,
sustainable, and organic farms. From these wonderfil
ingredients we prepare 20 to 30 seasanal specials a
day and pair them with our famous hand-crafted beer,
Spent grain, a by-product from brewing our amazing
beer, is used o make our fresh bread-the resi is
delivered to local organic farms for compasting

Belly General Store
772 . Highland Avenue, Atlanta, GA 30306
404.872.1003
storekeeperi@bellystore.com
www.bellystore.com
ffiring a combination of the freshest fovds,
everything is house-made and organic whenever
possible: breakfast and lunch specials, sandwiches,
salads, fresh mozzarella, organic preserves, hummus,
mayonnaise, pesto, Our menn changes according fo
whvat 5 beautiful and in season,

=i
Blue Eyed Daisy Bakeshop ;}
9065 Selborne Lane

=3
5 Seasons Brewing North .u:f»%
3655 Obd Milton Parkway, Alpharetta, GA 30005
David Larkworthy, 770.521.3551
event.Sseasonsnorthi@gmail.com
www.Sseasonshrewing.com
The 3 Seasons is an award-winning, focally owned
American restaurant and brewery. We purchase much
of our produce and meats from meny small, local,
sustainable, and organic farms. From these wonderful
ingredients we prepare 200 to 3(} seasonal specials a
day and pair them with our famous hand-crafted beer.
Spent grain, a by-product from brewing our amazing
beer, is used to make our fresh bread-the rest is
delivered to local arganic farms for compasting.
=y

Bacchanalia s
1198 Howell Mill Road, Atlanta, GA 30318
Anne Quatrano, 404.365.0410 ext 22
aquatrano@eatoutoften.net
WWW.SATprovisions.com
D vent know where your food has been? For Arlama
chefs and restanrant owners Anne Quatrano and
Cliffard Harrison, the answer is yes, all the way
from pMsonally planting the seeds in the ground
o cooking and garnishing your plate. Passionate

W puerveyors of all things organic, husband and wife
culinary team have for the past seventeen years been
commiited to bringing the local, the organic, and the
seasonal to the diners of Atlanta.

Atypical- meal of meat, grains, fruit
and vegetables bought from a super-
market chain takes 4 1017 times more
petroleum to transport,

Chattahoochee Hill Country, GA 30268
770.463.8379

infoq@hlueeyeddaisy.com
www.blueeyeddaisy.com

The Blue Eyed Daisy Bakeshop is a caswal
neightorkood eatery located in the heart of
Serenbe, serving a variety of breakfast items, classic
sandwiches, salads, and snacks. The bakeshop is
stocked with scramptions freals such as cupcakes,
pies, cookies, and tarts, A full country breakfast is
served on Saturday and Sunday.

City Grill w2k

50 Hurt Plaza, Atlanta, GA 30303

David Gillespie, 404.524.2489
davidi@eitygrillatlanta.com
www.CityGrillAtlanta.com

Our menu is updated daily with dishes made of the
finest organic cuisine, Our wine list is enhanced
monthly. Please check our menu and wine list online
Sfor your favorites, or to find something new to try.

e

Dailey’s Restaurant & Bar il

17 Andrew Young International Boulevard

Atlanta, GA 30303

Brad Register, 404,681.3303
bradi@DaileysRestaurant.com
www,DaileysRestaurant.com

Comfartable American food featwring steaks, seafood,
and pasta. Dailey s Downstairs does double-duty as
a casual grill in the daytime and a lounge with live
mustc in the evening.

Buy directly from a farmer, and eat
low on the marketing chain,



We wanted a store that helps
farmers keep the land that they
have and turn it into something

wholesome and viable.
Anisse & James Harris

Harrix & Clark; Thoug srocer & Cooking-School
Chattehoochee Hill Country, Georgia

Purveyors James and Anissa Harris know that procuri
handcrafted. one of a kind products creates a livelihood
for Georgia's family farms. Customers delight in finding

uncommon and delicions tastes that tease their palates and
conneet them with their local place.

Harris & Clark Thoughtful Gracery goes bevond the

ardinary fo suppori homegrown products that someone

has prit a top of care and hear

cs s @ leader in this o
Harris & Clark wy walk through...

Jomes says, “CGeorgia Or
opens doors for pe

and open the next doc
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Dynamic Dish rd

427 Edgewood Avenue, Atlanta, GA 30312
David Sweeney, 404,688 4344
dsweeney@dynamicdish. biz

Dynamic Disk serves local and organic
vegetarian food with a new menu everyday.
Meals are prepaved in small barches in
arder to maintain freshness. You can find

a daily soup, salad, sandwich, and special.
Reservations recommended,

Ecco :
40 7th Street, Atlanta, GA 30308

Andy Fox, 404,347 9555
afoxgfifthgroup.com

www. fifthgroup.com

Eeco is a Fifth Group Restaurant® featuring
a tailored yet casual atmosphere and a fresh
seasonal, European-inspired menu. The
restarant combines old-world style with

a confemporary sefting that makes guests
say “this is my kind of place, " Boasting one
of the most adventurous wing and cocktail
lists in the city, along with a sophisticated
fate night menu, Ecco was nanted a “Best
New Restauram in America” by Esquire
Magazine.

Floataway Café e

1123 Zonolite Road Suite 15

Atlanta, GA 30306

Anne Quatrano, 404.892.1414
aquatranof@eatowtoften.net
WWW.SIATPrOvISIons.com

Do you know where your food has been? For
Atlanta chefs and restaurant owners Aune
Ouatrano and Clifford Harrisan, the answer
is yes, all the way from personally planting
the seeds in the ground to cooking and
garnishing vour plate. Passionate purveyors
af all things evganic, hushand and wife
culinary team have for the past sevenieen
wetars been cammitted 1o bringing the local,
the arganie, and the seasonal fo the diners of
Atlanta.



135

Food 101 Morningside Sl
1397 N, Highland Avenue, Atlanta, GA 30306

Ron Eyester, 404.347.9747

eyester@bellsouth.net

www.food ] 01atlanta.com

Food 101 is a chef~driven, neighborhood eatery that
Jeatres a seasonally focused menu of local priviuce,
meats, and poultry. Food 101 affers lunch, hrunch,
and dinner.

Highland Bakery ¥
653 Highland Avenue, Atlanta, GA 30312
404.586,0772

www, highlandbakery.com

Miifing flowr from chemical-free grain is the
carnerstone fo our bakery s success: With signatire
whole-grain breads, you can stop worrying abowt
preservatives in your food while you dive into an
egg-and-cheese breakfast sandwich, one of our tasty
brunch ftems, or a selection fron our many hinch
sandwiches. Our grits, a comfort to any Southerner ¥
heart, are stone-ground on the premises and can be
bought to take home.

Holeman and Finch Public House
2277 Peachtree Road, Atlanta, GA 30309
Gina Hopkins, 404.948.1175
gina@restauranteugene.com
www.holeman-finch.com

A team of five, including renowned chef Linton
Hopkins and mixologist Greg Best, recently opened
this gastro-pub. The seasonal small plate mem:
celebrates Linton s passion for artisanal, whole-
animal preparations and locally grown produce.

Each detail, from the pimento cheese to the hearth-
baked bread is made in-house. The cocktail list, one
of the mast i it the country, hightights unigue

Mavors from local ingredients,

“Strawberries are the angels of the
earth, innocent and sweet with green
Ieafy wings reaching heavenward.”

“Jasmine Heiler

JCT Kitchen & Bar
1198 Howell Mill Road #18, Atlanta, GA 30318
Ford Fry, 4043552252

infoidjetkitchen.com

www,jctkitchen.com

JOT Kitchen & Bar is a locally owned and operated -
restanrant serving “Sonthern farmsiead cooking.”
e e changes regularly along with the season
and local farmers "availabilite JCT Bar is an:
addition to the resiaurant that serves small plates
and features lovely local music and Midiown skyline
vigws,

La Tavola Trattoria
992 Virginia Avenue NE, Atlanta, GA 30309

Craig Richards, 404.873.5430
latavola@fifthgroup.com

www fifihgroup.coin ;

In Iralian, “la tavola” means “the table.” In Atlanta.
La Tavola means a cozy gathering place where
friends can enjay. fresh, seasomal, classic Talian
cuisine in a comfortable sedting. The menu inclides
traditional pastas and sauces, as well as dishes that
evoke the frue taste of aly 5 premier ingredienis.
Exposed brick, dark wood floors, and rustic colors
[rame the 63-seat dining room that averlooks the
apen kitchen in this neighborhood trattoria. Sinwted
in the Virginia-Highland area.

Lobby at TWELVE
361 1 Tth Street, Atlanta, GA 30363

Chef Gregory Vivier, 404.961.7370
gvivier@etrkhs.com

www,Jobbyattwelve.com ]
Recognized on Conde Nast Traveler's “Hat List ™ and
named one of the “Top 50 Restanranis in Atlanta” by
the Atlanta Joumnal-Constitution, Lobby ar TWELVE
s @ sevlish yer cosnal modern American bistro that.
bousts seasonal ingredient-driven food with an
emphasis on simplicin. Located in one of Alanta 5
hippest boutigue hotels, Lobby is open seven days a
week for breakfast. hunch, and dinner.

L Visit the Organic Directory at
) wiww.geargiaorganics.org
GEORGIA - for the latesy, up-to-dare

ORGANICS - listings.




Give a private, authentic Greek
cooking class for 6-12 in your home
‘with a customized menu created

just for you by Chef Athena.

s representatives for Springer
Mountain Farms chicken, Chef
Athena and her husband, Jonathan,
‘have been promoting buying local,
sustainable, organic food as a way
af life for many years.

404.226.2116 + chefathena@yahoo.com

Conbaie 7 this i
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Murphy's

997 Virginia Avenue NE, Atlanta, GA 30306

Chef Gregg McCarthy, 404.872.0904
chefi@murphysvh.com

www.murphysvh.com

Murphy s is an American neighborhood histro
serving upscale comfort food that changes with the
season, served in a warm, friendly environment, We
use a variely of local, organic preducts and we are
compitted to the localiorganic farmers. Named “Best
Brunch in Atlanta™ by Airtran s GO Magazine, the
AOL City Guide, and ane of the “best restaurants
fow traditional American fave” by ZAGAT, Murphys
celebrares 27 vears of service as one of Atlanta s
best-laved restaurants.

ONE.midtown Kitchen

559 Dutch Valley Road, Atlanta, GA 30324

Chef Tom Harvey, 404.892.4111
tharveyf@ctrxha.com

www.onemidiownkitchen.com

One af Atlanta & premier dining hotspots, ONE.
mitdltown kitchen led a restaurant resurgence in
Midhown that helped efevate Atlanta s culinary scene
to navional recognition. One of Bon Appetit’s “Hor
Tables " and a “Neighborhood Gem " according to
Giourmet Magazine, ONE is a one-of-a-kind concept
Iocated in a renovated wrban warehouse offering
approachable, seasonal, high-energy American
cuisine, Whether it is small plates ar a three-course
meal, ONE adds gourmet flair utilizing the freshest
local ingredients.

PARISH

2401 N. Highland Avenue, Atlanta, GA 30307

Chef Timothy Magee, 404.681.4434
tmageef@etrxhs.com

www.parishatl.com

A histaric two-stary space in an 1890 factory

terminal building, PARISH is defined by three
concepts: PARISH Restaurant, The Market at
PARISH, and To-Go at PARISH. PARISH is committed
fe envi | respansibility. As a r

and markei we have the opportunity to promote the
sustainable use of the Earth's resources in a variety of
ways, We pledge responsibility, from our management
and operational practices to organic and fair trade
sourcing.
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Pizza Fusion E}:

© 2233 Peachiree Road Suite M, Aliama. GA 303{!‘}!
Jel’rery Melnl&:k1 404.351.9334

i mdnwk{:‘mm?usmn.cam

www.pizzafission.com: :
Thie health of eur enviromment is a reflection of the
“choices we make. At Pizza Fusion wé care abous the

health af onr planet and our customers. Buying focal

when we can, we are committed to and conscious of
aur .Enqmorm the environment and the conswmer.

Pura Vide \‘«']

636 N, Highland / J\»enue NE; Atlanta, GA 30306
Chef Hector Santiago & Leslie Santiago
404.870.9707
infof@puravidatapas.com
www. puravidatapas.com
The menu at Pure Vida reflects rJ'neﬂmW
mgrerfi HIS, mm‘rr
the biggest traditions in our cuisine is the daily trip

itions n,l“.[.ann Anrerica, One of

Calways available 24 howrs o day: Richard Thomas
“and s son Jim want to provide you with educated
“anid il ightened food choices to help you be healthy
“amd vilivant, We buy: favm!pmdme whenavatlable,
as well as othier organic and sustainable agriculiiral
pmdum from various regions of the world. ;

Repast = S
620 Glen Iris Drive NE, Atlanta, GA 30303
Joe Truex, 404.870.8707
]ﬂm@mpaslreslsuramm :
www.repasirestaurant.com :
A hushard and wife team upm ihis me:!:- L
lapanese bisoro with an emphasis on local,
sustainable farming. Organic whenever possible.

Restaurant Eugene
2277 Peachtree Road, Atlanta; GA 30500
Gina Hopkins, 4043550321 :
gins@restauranicugene.com

W com

to the market. As we try to Hiese traditi
it is amly natural that we purchase from onr .focaf
market and farmers. as i we were in Latin Amnca
Our mieny features Berkshive pork, farm-fresh eges,
specialty herbs. and vegetables that aré the fiit of -
aur: relationship with local furmers.

Quinones at Bacchanalia ol

1198 Howell Mill Road, Atlanta, GA 30318

Anne Quatrano, 404:365.0410
aquatranoi@eatoutofien.net
WWW.slarprovisions.com

Da you knaw Me}wrﬁxx}".ﬁm Been? Far,d'.'.‘.:r.rrm
chifs and restaurant owners Anie: Q.lmmr.ml and .
Clifford Harrizon. the answer is yes, all the way
from personally planting the seeds in the grownd

ta cooking and gartishing, vour plate. Passionate
purvevors of all things orgeanic, usband and wife:

culinary team have for the past seventeen years been -

committed to bringing the local, the organic; and the
seasonal o Mw dirters of - ﬂiama.
o
R. Thomas Delnxl.‘ Grill 3 s&?«f
1812 Peachtree Street NW, Atlanta, GA 30309
Jlm Thomas. 404.872,2942
deluxeprill@ Het

www.rthomasdeluxegrill.com
Char menu is an eclectic velebration for both
vegelarians and carnivores of all kinds. R. Thomas

- fearires nearly two dozen vegan selections which are

Aumd-».fnnfng Chef Livton qu}.-m an\n‘ wyi: Ging
welcone diners to saver an ewv-c:kangmgmew that

“hightights Georgxas purest, locally grown pmdua-

and naturally raised meats. From hearth-baked bread
to seasonal ice. mam the wpwd New American
rmvmi.-,. agdy prepared with a S hi mem
and served with gracious hospitality. Indulge ina-
botile from the meticuloushy selected wine list, or join
us at the bar for a hand-crafted h’.‘kirmfm aur
nationally recognized cor.imﬂ neni.

The numbe( of F:ﬂms in hh;wumen
has increased 86 percent, i
- acrommg fo-the USDA, -Women :
4 acwum far more thar 20 perceatof = = ¢
arganic farmers today, according to:
the Organic Farming Resean:h i
rounﬁasucn > S

: Ptanninga cau:n:d evem.l : =
< “Ask your caterer to provide local and
- brganic foods beer, and wine, and fair
“trade mlfpe ordeg o
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Restuuodnes {contimnedy

s

ROOM at TWELVE i
400 W. Peachtree, Atlanta, GA 30308
Terry Koval, 404.418.1250 )
rkoval(@ctnhs.com

www.concentricsrestaurants.com

One of the Top Ten New Restaurants of 2007 on
Atfanta’s CitySearch.com, ROOM gt TWELVE. o
madern American steakhouse, is the ultimare hot spos
for drinks, steaks, and sushi. Ameng its accolades,
ROOM received a 3-star review by both the Atlania
Journal-Constitution and Atfanta s Creative Loafing.
who stated ROOM is “the perfect modern hotel
restaurant. " ROOM is krnown for ingredient-driven
cuising, and is located in one of Atlanta s hippest
bowtigue hotels,

S
South City Kitchen Midtown .g;?
1144 Crescent Avenue, Atlanta, GA 30309
Dean Dupuis, 404.873,7358

heitykitcheni@fifthgroup
www.fifthgroup.com

Southern smiles and sophisticated fastes come
teigether at the Midtown and Vinings lovations

‘Concentrics Restaurants
PROUDLY PROMOTES and SUPPORTS

Georgia Organics and the use of b
local, sustainable and organic '
produce and ingredi at our 1
. : |
©) concentrics 2
tonceniricsrestaurants com ‘g

maephyl

of Sowsth City Kitehen, & hotspor that has earned
popitdir amd critical acclaim since 1993 for
merging traditional, regional ingredients with
comtenporary style. The sophisticated atmosphere
conveys the energy-of'a big city with the warmeh of a
neighborhood sout food kitchen.

STATS LT

300 Marietta Street NW, Atlanta, GA 30313

Shireen Herrington, 404.885.1472
sherringlon@etrxhs,com

www.staisatl.eom )

STATS i an upscale sports restawrant serving classic
American cuisine featuring local produce wherever
possible. Boasting serious food and serious sports,
STATS. the biggest and busiest sports bar in Atlanta,
introdiced the city to a premium food-facused,
sparts-centered. dranght-direct eatery with a high-
energy vibe. STATS has becone the go-to hang out
and event space for sports lovers and the top sports
franchises in the citv. STATS serves lunch and dinner
seven days a week,

Sweet Auburn Bread Company
234 Auburn Avenue NE, Atlanta, GA 30303

Sonya Jones, 404.221.1157
eati@sweetauburnbread.com
www.sweetaubunbread.com

Smeal! bakery specializing in Southern-inspired
desserts and breads baked with local, seasonal, and

| Smmetimes organic prodice. .

d& 2
) Visit us pnline at

GEDRGIA  WWw.georgiaorganics.org
ORGANICS

“all carrots are not created equal
Some of them-are actually more nutrj:
thous than others. How thé animals
were raised has not just a bearing on

their health, but onh your health.”

- Michael Pollan, author of Omnivare’s
Diternmia and In Defense of Food
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B The Ml @
9110 Selborne Lane:
Chattahoochiee Hill Country, GA 30268
Fitaty White, 7704636040
info@the-hilcom.

www.the-hil.com

The Hil features a seasondd, classic Amerﬁvun
I menw created by executive chigflowner Hilary
B'ime A variety of appetizers, gonrmer pizzay,

wqmmd with many ingredients c‘a\mmg
fréim Serenbe Organic Farms. Reservations
accepted, The Hil has a full bar and wine list.
Lovated in the heart of Sevenbe.

TRﬂT‘i T
1180 Peachtree Street, Atlanta; GA 30.109

2 e
ngnued as dneof the zurmm ¥ .B'eerew
Réstatircrits of: 2007 by Esquire migazine, G
miember of Conde Nast Traveler's- “Hor List,
and a fovr-star recipient from the Atlanta
Joumal Constitution, TROIS is G{'Ir?m
rangtuary featiring flavorful, modern French
enisirie. We dre committed to the tise of focal
canid avganic products, consisient with our
philosophy: of serving high quality French--
inspired food. Pf:rcha.f.fﬂgﬁmr purveyors-ihat
hirve sustainable aperations is of the utmost
> importince,

TWO urban licks

Tirdy- and Liz- Young vl muu\- |!i‘|||r|u]\ i &
sustainiable dnd Bumisne Wi tak i

hn_:ut Georgin” ssmallascate, it : 820 Ralph MeGill Eoufe‘v.nm{ NE Suite B

B 'r\ pr-w]zwn cmhmt the 2}'1];“:' GA 30306 m.404 522;1-622
ot for ¥ im or Imi«la}, Thie resulting medt and g md:rsm@m !mt:;:: :

ciniry products taste better. and e better for yoir E TIRO i conmitied to using locdt and’

snstainahie products whenever e can, It ior.
anly provides ws with the freshest ingredients,
bt lowers our carbor foisprint and allows our

. J'amfecmomy 1o flourish. TWO also utilizes

* i own “tirban gorden ™ that provides wi with
tamatoes, chili peppers, and herbs that we pse
i oy gvervday cooking, .

nu.’ e (‘h.rn at- Nanire's Hurrrmn"'

Redp prexiple i mlhe‘i il pe
stheel
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Little’s Grill Cabbagetown Market

198 Carroll Street, Atlanta, GA 30312

Liza Hanson; 404.221.9186
cabbagetowniibellsouth.net

Lovated in the heart of Cabbagetown, the marker
features produce from local farmers afong with bread..
chezse, eggs, and flowers. Prepured foods available
at the lunch.counter, inchuding hamburgers miade with
lacally raised; grassfed beef!

Retur fo Eden
2335 Cheshiré Bridge Road, f‘\liunt&. GA 10""4

Jodi Wittenberg, 404.320, 1336

jodi@returneden, com

www.retirn2eden.com

Your neighborhood organic marker, :Jﬂm an
abundance of locally grown prodice, ghiten-froe
Jfouids, vegetarian and vegan groceries, vitamins.
herbs, health/beduty needs, natural éleaning supplies,
pet products, grab-n go meals, and niore:

Star Provisions
1198 Howell Mill Road, Atlanta, GA 30318

Anne Quatrano, 404.365.0410

aquntranv@dcatoutoffeninel.

wwwstarprovisions.com

A shiop offering specialty provisions incliding a

selection uf Soiithern cheeses and eggs from our
chickens. We sell erganic local honey, house-cured-
chiarenterie hande rq'.‘afl.fmm local pigs, and bakery
itcins :m.rm grains _ﬁvm Lmd'i‘(.’) Mills .|’n (-mﬁum. NC.-

~3
(S
GEORGIA
ORGANICS

Support Cenrgia’s sustainable farming
commnity by becoring a memberof
Géorgia Organics today at
- waw.geargiaorganics.ong/join. -

RESTAURANT EUGENE &
HOLEMAN AND FINGH PUBLIG HOUSE

are happy to ormounce the oﬁrni‘i‘.g of

"H&F BREAD CO.

EACH DAY ¥OU WILL FIND A SELECTION OF
ARTISAN. ALL NATURAL BREADS.

ENJOY BAGUETTES AND FIGELLES
CROTSSANTS | SWEET PASTRIES | HOUSE MADE

BAGELS | CIABATTA | MULTIORAIN BOULES
WHOLE WHEAT LOAVES AND MUCH, MUCH MORE

OPEN DAILY 7-8 SUNDAYS T‘-'S .
- ALSO LOGATED TN THE ARAMORE
*04-350-8877
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Lawrenceville Farmers Market

“On the Square, Lawrenceville, GA 3005&

Brcmr\\'ashmgmﬂ 6'.-'8 318.4092.
o

com

Open every Samndav from S w‘.mce throngh
fall equinox, San rmf.-u‘ m:r»!. Oﬂr.iu“ ‘a‘rpuam across. -
ﬁ'om the cotvihomse. .

S'un_-unei: Farmers' M'i'r'ké’t' :

373 Highway 23, Sowaged, GA ‘“JG"%

Am Dotierty, 770.945.8996 ¢xt 335
adohertyi@suwimes.com

TWWW,SWRRee.CconT -

Oy farmers provide fresh, ioralffy gmlm pmd:w -
herbs, honey, plants. bread, and meat. The market is
“apen May, through Qctober on Satirday morniigs,
from Sam ieil noon, culminating with the S
Dy Festival- Located in ’Rmu Center Park arross
ﬁvm f.‘x.-) Hall:

L'Thai Fine Organic Culsine & Wine Bar
4880 Lawrenceville Highway ‘ium. H~16 ;
Tucker, GA 30084 ;

Pithya Kongthavom, 770, 40] 9948
“pitliya@letha.com

wwwlelhn soim.

L Thii i :mdro serving amﬁwrm Thai fmd
prepared with the finest ingredicts, spices, wid 3
herbs. W Beliove each norsel of, food inipacts Wi

we are and how we process o thoughis. limer | ,mace- iy

i J'LM]P when [hf boub is, pmpgrh' nur.'umd

Tlle B]l.‘l.l Hom leé ¥
108 Cemetery Street, Norcross, GA 30071 >
‘Maureen Adanis, 770,209 U_OIG

: adams&.‘i@mmust.cnm :

wiww bleuhousetafe.com

Weare a small Café thist verves sundmciws sui'mi\‘
and sops. Wer havé been incorporating orgaic (fems
intey ouer menmne, cnet have ralked to some local farmers
aboti .'newm.'ug siggpliers, We plan 1o start @ market.
that offers local produce, mecits, and cheeses in -
spnﬂg-mrmmrr 2009 - : 3

% \\flmlz Fuods Markd {Dulaﬂ:)
_5043 State: Bndg,n Rom:l Du]mh, GA 301197
H78:514.2400:°

| Garden ofﬁslia oEHﬂlry Ooumy
950 Cajles Landing Parkway #316
- Stockbridge, GA30281
Trucy Everitt & Adrian Moore, 6?8.5?5 98‘3‘1
- pardeniofeatinatl@gmail.com
< Rechive fossil fivel e by Joining Gur. fam 5 Eat Locaf !
- memibers: Henry County-grown veggies and fresh
“herhs: -ofn:'n ﬁmmea’ .tkemwdrryfm anrfam i

'NEW‘EDN-__

 madnic@mi
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W \shubel'oods com s
We sirive to obiain producis fmm fom'.f am' mg&anaf

:  Suppliers o “affer the ighest gueality, least processed, -

meist flavarful and natratly preserved, forerds.”
Wiarladwidle, wie xnpparr organic-and Sustainable

4 .I"a* mmg Mmuw rheﬁ.-mm oram ﬁmddepmm‘s an it

*HENRY

Green Aeres Naturally Grown Farms, Tne, - E

PO, Box 2686, Stockbridge, GA 1023 1
 Jennifer Brooks, 404.680.2394

. Greien Acres :Wafiv Grown Fams !m' &

teaching: demnstration, and n&tmﬁ farm which:
o provides students and ct ity exposi mbzmc
- forminig, gunfcwfqg. hopticultiral, and ¢ camnmnn

prar‘:.rces Chir pmcﬁmh' include fricts
rmhfve pfan!s and spemafrv cropm

Jatinson bmel.. Nm{aom GA 30056
las Donck, 770 '?84 6571

(._nsmf Orgaittie Ferm s a 13- war ofd Cer.'d‘l‘ed
Organic farnt Incated e hair east of Atlanta, We.

oo ﬁw’fs Mowers, tmdwgwlﬂbf&yf.m-mund i






. ms;gmr.am Guurluel
- Black Fagms - : -

- Botina's anks

- Camoston Farm
- Ciirlton Farms -
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0 & A Fam

- Durwmd?mn

s Dentin Flower. Fsml. Tne, .
Doe Créck Farm .

" Flatwoods Farin: |

 Foet Creek Fanm
. Full Moon. Farms
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772" Groenleaf Farms =0 -1 0l 8] 9. Cotion Mill Farmers' Market. -~ 46
73, Harmony Hill Farm - s 40 . Dabkis Fanners Maket 0 43
X : i
56
54
49

- Hiodge Ranch, L1C 41 Halt Courity Farmers Market 49
___Hullihhln‘: Farie- 42 - Hartwelt Fmﬂsﬁm e

. iemlnck.sun arin -
2 meg T.-ce Farm- -

Cedar Grave Farm
= onlr Family Fam!
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Furmers & Gempens (contisaed)
=2
Hodge Ranch, LLC [
3267 Tyus Carrollton Road, Carrollton, GA 30117
Bill & Di Hodge, 770.854.5614

bill@hodgeranch.com
www.hodgeranch.com
Hadge Ranch isa inable I k
ficing forage-finished beef, b ing tmc# fnum

mbrym und bovine semen, pamwd eggs, and meat
goats.

Fiarivivrs ' Mearkets

Cotton Mill Farmers” Market

Downtown on Bradley Street, Carrollton, GA 30117
Janet Holbrook, 770.258.8865
cottonmillfmi@yahoo.com ;
www.cottonmillfarmersmarket.org

All locally grown vegetables, fruit, eggs; honey,
plants, flowers, pasture-raised meats. Also cheese,
homemade bread and pastries, coffee. goat milk soap,
crafis, and art, Open Satwrdays late April through
Cetober, Sam until noon, rain or shine,

Fieners XoAirmvers

Full Moon Farms :
1095 Spring Valley Road, Alhenﬁ GA 30605

Jason Mann, 706.247.2100
infoi@fullmooncoop.org

www.fullmooncoop.org

Full Moon Farms is a biodynamic education and
research farm that, with its sister restaurant, Farm
255, provides the citizens of Athens with local food
ana‘ enlture.

Woodland Gardens =
1355 Athens Road, Winterville, GA 30683
Celia Barss, 706.227.1944
farmi@woodlandgardens.org
~www.woodlandgardens.org
%fm year-round on 5§ acres and in unheated

f and heated greenh e seil ar
the Mommgwfe Farm Market in Atlanta; to
restaurants in Atlanta and Athens, and through our
subscgpnm box program in Athens,

NG

Eiirapers Harkers

Athens Farmers Market

Bishop Park at 705 Sunset Drive, Athens, GA 30601
Jay Payrie, 706,759.3710
Jay.payne@athensfarmersmarket.net
www.athensfarmersmarket.net

Sustainable, organic, and Certified Naturally Grawn
vegerables, flowers, herbs. grits, eggs, and more,
Open every Saturday from May to November, Bam
il meon.

Ristalirarste & Brvintesses

Daily Groceries Co-op

323 Prince Avenue, Athens, GA 30601

Walter Swanson, 706.548.1732
dailygroceriescoop@gmail.com
www.datlygroceries.ong

Daily Groceries Co-op is apen to the public and
serves as @ membership-based food cooperative. The
Co-op has been in Athens for fourteen years and is
committed 1o offering ax many organically grown,
minimally packaged products as possible.

Earth Fare

1689 S. Lumpkin Street, Athens, GA 30606
Michael Perkins, 706.227.1717
athens300@earthfare.com

www,carthfare.com

Earth Fare's roots go back to 1975 as the first
natural food store in Asheville, NC. Ta:fa\ Eanrb
Fare i as a multi-st

gualiy natural and organic pmdm,fs mp-m.afc}r
customer service, and a guality work environment.

Farm 255 1-?}%

255 W, Washington Street, Athens, GA 30601
06,549 4660

infoi@farm255.com

www.farm255.com

Fuarm 255 is a downtown Athens restawrant sevving.
local, seasonal, and sustainable food. We also run
Full Maon Farms. a S-acre organic/biodvnamic farm
here in town, We supplement owr harvests with those

- af other local and sustainable growers in the region,

We serve pasture-raised cow, pig, and chicken and
rutise all our own meat. Cur menu changes daily to

- reflect our harvests. We are also a full bar and music

vemie with outdoor dining. Dig in.
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Farmers & Growers

7 2
Flatwoods Farm : %’
2539 Col. Dixon Road, Elberton, GA 30635
Tim Heil, 706.283.6270
flatwoodsfarm@belisouth.net
www. flatwoodsfarm.com
We are an organic farm specializing in heirloom
organic prodice. We have our own greenhouse and
also sell arganic seedlings for all seasons. Please see
our website for a more complete deseription af our
operation.

Nature’s Harmony Farm & @'
1978 Bakers Ferry Road, Elberton, GA 30635
Tim Young, 770.842.8983

tim(@naturesharmony farm.com

w\\w.naturcsharmunyl'a‘rrn.com

Nature s Harmony is a pasture-based, sustainable

Samily farm where animals are treated with love

mrd' mspfr.' aﬂd:u\?fﬂ: to naturally express their
istics. We offer grassfed heef, pastured

pwrhn and eggs, _{m:.-f;ragmgpmk and heritage
turkeys.

CHCUEEN

Toll-Free: (888) 532-4728 | www.cafecampesino.com

FRANKLIN

Farmers & Gorgiwers

Boann’s Banks ﬁ

310 Woody Road, Royston, GA 30662

Eric & Christing Wagoner, 706.248. 1860

farmia@ boannsbanks.com

www.bounnshanks.com

Certified Natwrally Grown farm specializing in
aroveing heivloom and open-pollinated vegetables
and herbs, Eggs from day-range poultry. We practice
susiainable agriculture, which results in food as
nattre fnfended: fresh, full of mutrients, and produced
withont harm.

Sl

Food and nourishment are right at
the point where human rights and the
environment intersect,”

-Alice Waters

Roasted-to-Order in Americus, Georgia
725 SPRING ST + AMERICUS, GEORGIA » 31709
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 Farmirs & Growers

HART:

McMullan Family Farm KRk
199 Welcome Road, Hartwell, GA 30643

Michael MeMullan, 706.988. 8008

m.memullan] @amail com

wiwvw.memullanferm.com .

W are o fifth-generation family farm, Weare
Cerrified Noturally Grown, The farm grows food all
vear: riot fust seasanally. We sell divect from the farm
threngh our CSA, through Athens Locally Grown, and

Hartwell Farmers Market

500 E. Howell Street, Hartwell, GA 30643

RC Davis; T06.436.0332

Local market for Harr and adjoining counties,
Saturdays starting in late April through mid-
November, Sam wntdd noon, Al prodwee s locally
grown: no crafts or processed foads. Members onlv:
membership is 87.00 per year or $1,00 per Saturdan

388 Ridpe Way Read, Franklin, GA 30217

Whit Abel, 236,343.6205

whitskey@hotmail.com

Growing on 3.5 acres; fruit irces (persimmeons),
peppers, Roma tomatoes, watermelons, lots of ground
chorriey, sun gold fomatoes, We have a table af the
East Atlanta Village Farmers Market on Thursdays.

AR
JACKSON

Farmers & Growers,

Black Farms
@30 B. Wilson Road, Commerce, GA 30529

Ward & Gary Black, 706.335.9516
bfarms@aliel.net

Offering Anguv-based beef animals born in

Jacksoe County and raized on pastures with diet
supplemented by other locully grown fevd: no growth
hormones. dnimals delivercd to approved processor

af vemr choice. Customer references available; would
Irve to ears your trust.

<

Greenleafl Farms =
201 Highway 36 Bypass, Bammesville, GA 30204
Greg & Maeda Brown, 678.596.6803
Greenleaf201{@aol.com

We are a Certified Noturally Grown farm in
Barnesville, Georgia. We sell our produce at the
Decatur Farmers' Market Wednesday from 4-Tpm,
East Atlanta Vilfage Market on Thursday from $pm-
dusk, and Piedmont Green Market on Saturday from

oo
Lee Farms/Epicuristic Products :ST:}?
1054 MeCollum Road, Bamesville, GA 30204
EHiott Shimley, TT0.412.0336
epicuristic@eomeast.nel
Grassfed, milk-fed. Southern veal and voung, tender,
dry-aged, grassfed beef

MADISON
Farmers & Growers
Shady Brook Farm, LLC
1645 Lem Edwards Road, Colbert, GA 30628
Jennif Chandler, 706.248.3745
shadybrook@ fastmail fm
www.shadybrooksheep.com 3
Hiamane and natural; the best, mild, tender lamb
avarilable, raised on pasture with shade rees and
shelter. No hormones or antibiotics ever added to
Soed. Py d under inspection. Cuts availabl

iy at thens. incallyg net, and from
the favm by appointment. Whole, splits, and quarters
whalesalp to restauranty.

“A nation that destroys its soils
destroys itself.”

- Franklin D. Roosevelt



Comer Farmers’ Market

Madison Street, Comer, GA 30629

Karen Newcomb, 706.783.4794
comerfarmersmarket@gmail.com

Cpen from Spring Festival until late fall, Located in
downtown Comer next o Saving Grace restaurant,
Saturdays 8am until noon, Featuring products grown
or hand-crafied by vendors living in the Broad River
watershed: artisanal bread, honey, herbal soaps, and
sustainably grown biueberries, vegetables, herbs.
Mowers, and sometimes plants.

Wolf Creek Soaps =

74 Wolf Creek Trail, Hull, GA 30646

Mark Davis, 706.543.9175
wolfcreeksoapsi@bellsouth.net

Our producis are for people, plants, and pets. We
offer a variety of soaps and shampoos for peaple

and a liguid shampoo for pers. We also offer a plant
spray that serves as a natural deterrent to insects and
animals.

Doe Creek Farm g

1141 Cleveland Avenue, Buckhead, GA 30625

W. A. & Rachel Robinson, 706.342,9279

doecreck@bellsouth.net

Third year growing Doe Creek sweet onions, garlic,

peppers, cucumbers, Indian okra, etc. Its a growing

business! Selling on Saturdays, April-Septem?

at the Harmony Crossing Shopping Center in

Greensboro, Will have U-pick and on-farm market

in E‘GGQ._I
1

Vhard o

Farinds

Market on Broadway

1000 Block of Broadway, Columbus, GA 31901
Judy Ferrall, 706.957.6256
www.uptowncolumbusga.com -

Located in historic downtown Columbus, this
Sarurday market features sustainable farmers, and is
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open Saturdays, Sam until noon, spring through fall
Erowing Seasons.

Country Life Vegetarian Café and @

Natural Food Store

1217 Eberhart Avenue, Columbus, GA 31906

Jay Thomas, 706.323.9194
countrylife@ucheepines.org

Country Life Natural Foods is the first and premier
vegetarian restawrant in Columbus, Georgia. It
carries an ample volume of bulk foods and health
items, serving America with a mail order service for
all items in stock. A lifestyle counselor is available
daily to counsel people in health matters.

Oconee Farmers Market

26 N. Main Street, Watkinsville, GA 30677

Debbie Beese

oconeefmi@yahoo.com
www.oconeefarmersmarket.org

Join us on Saturday mornings from 7:30am-12:30pm
(ar later) for fresh and locaily grown produce,

h de goods, fresh-b d coffec, and many
ather items. On Main Street at the Eagle Tavern.

Camoston Farm

114 Sandy Cross Road, Lexington, GA 30648

Mia & Patrice Camoston, 706.743.8469

Committed fo conservation of natural resources

and preservation of food traditions, we use organic
growing principles to grow traditional Southern
foods, including heirloom vegetables and herifage
livestack. Willing to grow specifically for communities
who make a commitment 1o the farm.

A |
Cedar Grove Farm E

372 Oconee Forest Road, Stephens, GA 30667

Jay Payne, 706.759.3710
jay.payne@athensfarmersmarket.net

Cedar Grove Farm, located in Oglethorpe county, is
Samily-owned and run. Three acres, cultivated using
sustainable methods, produce a variety of natural,




healthy, great-tasting fruits and bles for the
good peaple in the Athens area.

(.Y

Roots Farm >

46 Beaver Trail, Winterville, GA 30683

Sara Callaway, 706.742.0010
rootsfarm@hotmail.com

www.rootsfarm.org

At Roots Farm, we strive to sustainably cultivate
community, quality food, and education. Harvests
from our annual and perennial crops are available at
on-farm CSA pickups, the Athens Farmers' Markes,
and online through Athens Locally Grown. Workshops
cover various topics.

R\

Veribest Farm
1192 Veribest Road, Carlton, GA 30627

Todd Lister, 706.202.7680

toddlister | @gmail.com

Local, sustainable, organic farm becoming
biodynamic. Selling produce through Athens Locally
Grown and the Athens Farmers Market at Bishop
Park on Saturday mornings. Arugula, basil, beets,
beans, carrots, garlic, broccoli, corn, cantaloupe,
-Iklai'e_. eggplant, peppers, squash ... the list goes on.

N

White Rock Farm

407 Compton Road, Rockmart, GA 30153

Mike & Lisa Mason, 678.363.5653
mimason20(@bellsouth.net

www. freshfarming com

The mission of White Rock Farm is to provide farm-
Jfresh eges from pastured hens and high quality,
locally grown produce without using herbicides or
pesicides

Dallas Farmers Market

120 E. Memorial Drive, Dallas, GA 30132
Susan Breen, 770.443.4349
www.localharvest.org/! ketsM22261
Come visit ws on the historic Downtown Dallas
Courthouse Square. Open Tam until noon every

Saturday, June through October. Vendors are from
Pavlding and surrounding counties, and sell a wide
variety of producer-grown produce such as corn,
beans, peas, heirloom tomatoes, and berries.

D & A Farm 3

19556 Highway 18 East, Zebulon, GA 30295

Dave Bentoski, 404.392.6364

DandAfarm@wildblue.net

www. dandafarm.com

We are a first-generation family farm operated

primarily by Amy, Alan, and Dave Bentoski. We grow
| produce, vegetabl sple and USDA-

processed pastured chicken. We have a growing CSA

and can be found ar Morningside Farmers ' Market

weekl)

NG

HOLY=COwy

*Freczer beef ralsed on small family farm in Unlon County

+Our feed Is free of antiblotics and growth stimut
»Ta m arbled. 4

= Delivery to metro Atlanta or pickup directly from butcher
*Over 10X of our profits go to charities feeding the hungry




J & J Farm :

2393 Williams Mill Road, Zebulon, GA 30295
Jim Formby & Jayne Midura, 770.567.3919
J2farm@bellsouth.net

We are a family d farm p
heirloom vegetables and pastured eggs. Our produce
is available at the farmers "markets in Zebulon
(Saturday) and Decatur (Wednesday).

Redland Farms X

P.O. Box 877, Zebulon, GA 30295

Allie & Butch Armistead, 770.468.4995
alliearmistead@gmail.com

We raise grassfed Chiangus cattle. Our bull,
“Lucky, " is a registered Chianina-one of the oldest
breeds and preferred by many European chefs,

You may purchase a whole or half steer. Call for
iﬂ[pfwmﬁon or o arrange a farm visif.

Market on the Square

Southeast Comer of the Zebulon Courthouse Square
Zebulon, GA 30295

Gwen Roland, 770.412.4786

groland@gsu.edu

Located in a pecan grove alongside Zebulon s post
office on Highway 19. Fresh produce, plants, baked
goods, soaps, quilts, and other heirloom erafis in a
beautiful location that compels customers to linger
and visit. Open Saturdays Sam until noon, April
through October.

Carlton Farms =

1274 Highway 113, Rockmart, GA 30153

Bobby Carlton, 770.546.6229
carltonfarm{@gmail.com

www.carltonfarm.com

A family dairy farm since 1919. We produce raw
cows 'milk for pets, free-range eggs, pastured poultry
and grassfed beef. Our products are grassfed without
hormones or antibiotics. Check our website for

ing avarietyof

Atlanta deliveries, or visit our on-farm store.

Featherwise Farms =2
644 Live Oak Road, Aragon, GA 30104

Chad & Julie Carlton, 770.655.1503
carltonfarm(@gmail.com

We are an all-natural, free-range egg business where
the birds are rotated on fresh pasture and fed locaily
grown grain. Eggs available with delivery from
Cariton Farms and through wholesale accounts.

@

Omar's Lake Oconee Garden, Inc. =
237 Riverlake Drive, Eatonton, GA 31024

Omar Rasheed, 404.377.0104

oconee(@earthlink.net

We grow tomatoes, greens, broceoli, peppers, squash,
herbs, lettuce, garlic, onions, and fruit using compost
to supplement soil fertility. We sell at the Decatur
Farmers’ Market and the Green Market at Piedmont
Park. Visitors welcome, but please call first.

Y

Sparta/Hancock Cooperative Market

Harmony Crossing Shopping Center

Eatonton, GA 31024

Sid Cox, 706.444.9555

johncoxT0@bellsouth.net
www.spartahancockgrowers.com

Saturday market operated by the Produce Growers
Cooperative from 8:30am-12:30pm. At the Harmony
Crossing Shopping Center.

La Maison on Telfair s

404 Telfair Street, Augusta, GA 30901

Chef Heinz Sowinski, 706.722.4805

lamaison ] @comcast.net

www.lamaisontel fair.com

International cuisine served with expert wine
pairings, La Maison on Telfair offers an exceptional
experience in fine dining lauded by Food & Wine
magazine for eight vears in a row. Located in a
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historic 150-year old Victorian house, We put forih

the gffort sa bring you the best that Iy available in

natural, organic foods from nearby farmers in

Georgia and South Caroling, A wine and tapas Sim's Garden Patch
lounge, Veritas, is housed under the same roof. 301 College Street, Historic Mountville Community
LaGrange, GA 30241

Sim Blitch & Caroline Nelson, 678.575.1063
simblitch@charter.net

We grow tomatoes, sweet corn, lettuce, cabbage,
mived greens, bers, eggpl I k
beans, carrots, garlic. broceoli, okra, blueberries,

Stephens County Farmers Market

Big A Road, Tc , GA 30577
Negll ,\n:gm;:c;;?ssb 8009 and melons. We sell at the Garden Patch at our on-
forreste@uga.edu o Sfarm marker on Thesdays and Thursdays, and deliver

Open Tuesday and Friday mornings from Tam-noon, :"" ”‘["Gm"g"

Srom May through October, with locally grown fruit
and vegetables from Stephens and adj

e
& @ N\
ek LN L&
Member  Cenified  Cemfied  Produce U-Fick Bed &
Naturally  Organic Seafood Mashel Breakfast

Cirown

Neeture's Harmony
)

i5 @ farnily owned, pasture-hased, sustafnable
Jarm in El i i

argin. We believe in orchestrating an
armonieus with noture, where arimals ave treated
espect and are free 10 noturally express their

g ries vie our
and blog!

Hes,
Metropolitan Buyir

No antibiotics, No chemicals. No growth stimulants.
tively posture rafsed.

- Erassfed beef
Freg-range Berkshire pork
Fres-range eggs

- Pastured poultry
Heritage fur




Denton Flower Farm, Inc. W

4367 H. D. Atha Road, Covington, GA 30014
Mary Denton, 770.464.3900

dentonfarm{@aol.com

Denton Flower Farm grows Certified Organic cut
Nowers, vegetables, and berries. These are available
at Morningside and Decatur Farmers markets. CSA
with Tuesday pickup for local area only, drop points
at farm and Covington. No on-farm sales.

s

Whippoorwill Hollow Organic Farm
3905 Highway 138, Covington, GA 30014
Andy & Hilda Byrd, 678.625.3272
whippoorwillholfibellsouth.net
www.whippoorwillhollowfarm.com

We are a Certified Organic farm that produces fruits,
berries, vegetables, and free-range eggs for sale on-
farm and at the Morningside and Decatur Farmers'
Markers. Countryside organic livestock feed, soil, and
amendments, and Nature Safe fertilizer available,
Check our website for agritourism opportunities and

UIA]

2

Tink's Grassfed Beef
965 Roberson Campbell Road

‘Washington, GA 30673

Etwenda Wade, 706.318.1515

info@tinksbeef.com

www.tinksbeef.com

Tink's Beef is finished out on the highest quality
Jorages Mother Earth can provide. Grassfed beef is
healthier because it is higher in Omega 3 fatty acids,
CLAs, Vitamin E, beta carotene, and nutrients. No
growth hormones, antibiotics, grain, or by-products.

</

‘Washington Farmers Market

111 N. Allison Street, Washington, GA 30673
Katherine Stolz Barber, 706.678.6256
washingtonfarmersmarket(@yahoo.com
www.washingtonwilkes.org

Bringing vou locally grown goodness year-round!
Our indoor/owtdoor marker features a variety of
local growers, grassfed beef, flowers, and handmade
products. Join us for free live local music every
Thursday night (April-October) and our Annual
Street Festival every October!

Hollyholm Farm
2026 County Road 297, Five Points, AL 36855
Horace & Linda Holderfield, 334.864.7096
holderfieldh1 L2{@msn.com

We produce hormone- and antibiotic-free grassfed
beef from South Poll/Angus X, selected for multiple
generations for efficient foraging and tender meat.
We sell cattle from the farm for herd development,
and meat from our cows and goats.

N
T

Moore Farms m:’; @

239 County Road 561, Woodland, AL 36280

Will & Laurie Moore, 256.449.9417

moorefarmsandfriends@yahoo.com

www.moorefarmsandfriends.com

Moore Farms has been growing a wide variety of

Certified Naturally Grown specialty produce since

1999 in Woodland, AL. Our sixth generation farm is

three miles over the Georgia state line, only 90 miles

[from Atlanta!

hY

Anson Mills 55
1922-C Gervais Street, Columbia, SC 29201

Glenn Roberts

sales@AnsonMills.com

www.ansonmills.com

Anson Mills specializes in organically grown
heirloom grains including “Red May, " the first
named American wheat. Also known for Caroling
Gold Rice and an extraordinary line of polentas,
cornmeals, and grits, Anson Mills grains are milled
and shipped the same day.

www.georgiaorganics.org
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It Just Makes You FEEL GOOD!!

‘H\:&l!‘ﬂ:}lif- canadensis ((oldenseal)
The Traditional Appalachian Bitter

‘Hydrastis Comp[ee"’

USDA Concentrated Liguid Dietary Supplement
Everything You Always Hoped Goldenseal Would Be.., and More!
Sustainable Production, Reliable Potency, Uncompromising Purity

\H'}‘dl'qslis L_O‘“P{t'lc 15 & whole plant combination of the
berberine rich root and rhizome of Hydrastis ca
plus the myriad of synergistic compounds found in the leaf.

‘Hydrastis Complete”
Digestive Blend

nadensis

Hydrastis Complete”
Scientifically blended for optimal potency, with Echinacea

Hydrastis (c way:
gerontis Contplete” snay -H'I\'drasﬁs {omplete

* Improve digestion* with Elder Berry

« Restore Tone and Regulate Mucosal Linings®
* Enhance Glucose Uptake and Metabolism*

= Help Maintain Normal Choles
= Strengthen the Cardio-Vascular System™

= Locally direct from growers {See website for locations)
* Secure Website: www.organipharm.com

* E-Mail: info®@organipharm com

* Muil: 1421 Boyles Mill Rd. Dalton, GA 30721

= Call: 706-259-7647

* Ask your local retailer to stock ‘Hydrastis Complete

ral Leve

As ane happy customer said.
“It just makes you FEEL GOOD!!™

*These statements have nog
is not intended 10 treat, pre

aluared by il

FIIA. This product
1 CUre oF 1 C

ise

Wholesale Inquires Invited

Pharr.,
OrganiPharm, LLC is 100% owned by small family farmers.

Your purchase of this product supports them and their work to conserve and protect Hydrastis.
Thank You for Caring!!!
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APPLING
Frewiers & irowers

p—

=
Miles Berry Farm £ @

1821 MLK Avenue, Baxley, GA 31513

Allen Miles, 912.367.0651
Jjallenmilesi@belisouth.net

Blueherries. corn, potatoes, beans, squash, peppers
thot, sweer, and bell types), and melons. Call our
Sarm for directions and information.

N
BULLOCH

Farimer & Gy
o

Clark & Sons Organics :;\g @

526 Clark Farm Road, Twin City, GA 30471

Al John, & A R. Clark, 912.531.3746
adelarki@bulloch net

Oy sustainable family farm grows strawberries,
watermelons, sweet corn, peas, bulterbeans, squash,
akra, and pumpkins. We provide hayrides for groups

by appointment.
WA

BURKE
Farmers & Grawen

=
Byne Blueberry Farms =1

537 Jones Avenue, Wayneshoro, GA 30830

Richard Byne, 706.554.6244

dick.byne@gmail.com

www.byneblueberries,com

We grow blueberries. We started in 1980 and may

be the aldest commercial blueberry aperation in the
Sentheast, Our season starts in June and ends in July.
We also have biucberry products: salsa, butter, syrup,
Jjelly, jam. preserves, pecan, walmt chutney, chow-
chow, and jalapefio.

Y

CHATHAM
Furiers & Growers

g
Ambos Seafoods, LLC =i
PO Box 15242, Savannah, GA 31416
Drew & Hal Ambos, 912.920.3474
dambosfi bellsouth.net
www.ambosseafoods.com
We are a fifth-generation family business specializing
in seafood, particularly shrimp. Our dy ic whrinp
are wild-caught off the Carolina and Georgia coasis,
and are additive, chemical, and antibiotic-free. We
offer a fine af shrimp that are Cervified Organic
(which is not curvently part of the USDA National
Organic Program) by Natureland, from Germany.

Dubberly’s Seafood ﬁ

214 Vemonburg Avenue, Savannah, GA 31419

Frank & Linda Dubberly, 912.925.6433
NIKI702@aol.com

Family-owned and operated harvester and distributor
of certified Wild Georgia Shrimp. In business over 30
vears. Fresh shrimp available in season; Individual
Quick Frozen (IQF) shrimp are available year-round,
Members of the Georgia Shrimp Association.

=3
Trustees Garden wELL
88 Randolph Street, Savannah, GA 31401
Daron “Farmer D Joffe, 912.443.3277
tatef@trusteesgarden.com
‘www trusteesgarden.com
Established on the site of the first experimental
garder in America, this garden is an urban
agricultural center designed to educate citizens on
growing, with classes, garden tours, volunteer, and
internship opporfunities.
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CHATHAM {CONTINUED)

Furmees Murkers

The Savannah Starland Farmers' Market
Whittaker & W. 40th Streets, Savannah, GA 31401
Jenny Weldy, 912.443.5355
wwwstarlandfarmersmarket.com

A lively and entertaining setting where peaple can
buy and sell focal prodicts, this marker operates
every Saturday from March through Gctober. Doors
apen at Jam. Curvently seeking farmers, artists, food
vendors, crafispeaple, musicians, street perfarmers,
storytelfers, and volunteers,

The Market at Trustees Garden

88 Randolph Street, Savannah, GA 31401

Tate Hudson, 912.443.3277
tatef@trusteesgarden.com

www.trusteesgarden.com

The Market at Trustees Garden provides fertile
ground for Savamnah & gathering of a growing
community of producers and consumers, Operating
on Wednesdays year-round, featuring local organic

Savmers, eco-artists, live music, kids activities, local
green cuising, and garden tonrs.

Hadipirt v W

Brighter Day Natural Foods i
1102 Bull Street, Savannah, GA 31401
Marsha Weston, 912.236.4703
jabdayihotmail.com
www.brighterdayfoods.com

Brighter Day is a full-vervice natural foods grocery
stove featuring a deli and fresh organic produce. We
tified nutritionist on staff and offer friendty,
We have been an independent, family-
run business since 1978,

have a oy

Cha Bella g
102 E. Broad Street, Savannah, GA 31401

Matthew J. Roher, 912.790.7888
matthew(d@cha-bella.com

www.cha-bella.com

Cha Bella is an organic. “Sophisticated Soureru”
Savanneh vestauram. We ave committed o supporting
our local foad providers and use only the freshest
seasomal food,

The Sentient Bean
13 E. Park Avenue, Savannah,
Kristin Russell, 912,232 4447
coffec@sentientbean.com
www.sentientbean.com

Since its inception in 2001, The Sentient Bean coffee
Jouse has been offering consumers in Savannah

a more sustainable choice for dining owr, We use
arganic milk in our specialty drinks and organic
produce in owr fresfi-made food. Qur vegetarian
ment changes daily, We recyele, compost, and are
afways trying fo figre out ways to waste less. Our
arganic coffee is 10% fair rade, and most of ouwr
baked goods are made in howse with organic flour,
butter. sugar. sov, and more.

A31401

“To forget how to dig the earth and to
tend the soil is to forget ourselves.”

-Chandi



Thrive: A Carryout Café ﬂ

4700 E. Highway 80 East, Savannah, GA 31410
Wendy Armstrong & Sarah Dudys, 912.808.2131
thrivetopoediaot.com

Simply put, Thrive offers freshly prepared carre-omt
dishes wying ax many local and organic ingredicsis ax
possible, Comvermient, healthy, and gourner!

CLINCH

Horners Farm, lnc. g @

124 Homer Drive, Homerville, GA 31634

Ray & Connie Homer, 912.487.3049
homerstadishmail.net

Eight acres of Certified Crganic Mucberries. Adding
blackberries and will have some ather produce in
winter 209, U-pick hinehervies start in June theangh
the end af the season; closed Swpdeys,

%

COFFEE

Deep South Growers
1335 Harvey Vickers Road, Douglas, GA 31535
Rick Recd, 912.384.5430

com

Field grovwn ji-u;;x el vegetables, including lettuce,
sgrash, cucumber. peppers, exgplant. chard. spinach,
strawberries, bluebervies, and more! Incorperating
g info production in mid-2009,
AL
Riley Farms
PO, Box 351, Broxton, GA 31519
Charlie & Darquitia Riley, 912.359.2443
driley(@allel.net
Chr vegetahies, watermetons, and sweer corn are
arganicatly growe, We sell divect from the field and
market,

.\

EFFINGHAM

Heritage Organic Farm E@
485 Scuffletown Road, Guyton, GA 31312
Shirley Daughtry, 912.728.3708

heritag icommenst.net

www heritageorganicfarm.com

The first farm in Georgia to be Certified Ovganic,
Heritage has been and continues to be a leader in the
field. To provide a market for other organic growers
and to provide the freshest organic produce for its
customers, Heritage works with a necwork of local
and regional gron

I

EMANUEL

Flat Creek Lodge ﬂ
367 Bishop Chapel Church Road
Swainsboro, GA 30401

Caroline Harless, 866.237.3474
charless@flatereeklodge.com
www.flatcrecklodge.com

Flat Creek Lodge offers artisanal, farmsiead cheeses,
fresh eggs, and produce in keeping with the Lodge s
ission-grow the local and provide an
eco-friendly environment. Products are available at
Avlanta and Savannah restaurants, Whole Foods, and
other locations.

am

Sapelo Farms 3 E Ea

331 Canal Road, Brunswick, GA 31520

Beity Anne Lewis, 912.264.8535
bai@sapelofarms.com

www.sapelofarms.com

Sapelo Farms offers a CSA program, regular produce
ordering, and pastire-fed beef. For more information,
please visit our website. h
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Crystal Ponds Agquaculture

5476 Old Avcock Road, Garfield. GA 30425

Sandy Miller, 478,982.0939
crystalpondsia@gmail.com

Pond-raised catfish fed a corn/soybean-based fecd-
no chemicals, no drugs. Customers can call to place
arders, or come to the farm and fish by appointment-
we do the cleaning!

U A

Harvest Lake Farm at Hampton Island

1300 Retreat Road, Riceboro, GA 31323

Daron *Farmer D' JofTe, 912.880.8838
djoffe@@hamptonisland.com
wiww.hamptonisland.com

The farm is located within the Hampion Istand
Preservation, 33 miles south of Savannah. The farm
produces a wide variety of vegetables, herbs, flowers,

nnilb

éll—‘)l.

grains, and fruirs for the members of Hampeon Island
Preservation,

Da Tell Farm

5690 Cox Road SW, Townsend, GA 31331

Ron & Cheryl Popiel, 912.437.4137

dotell farmi@darientel.net

Applying for organic certification in the near future.
We have begun a CSA4 program and sell a variety

of produce at the Waterfront Market in Darien on
Fridays. Our greenhouse will assist in growing
vegetables vear-rownd,

v § St

Waterfront Farmers Market

Broad Street, Darien, GA 31305
912.437.3410

Located an Broad Street in downtown Darien,

“Fresh Tastes Best”
~ and that’s why

www.SweetSavannahShrimp.com
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this vear-round markei operates on Fridays und
Saturdays, from Sam to 3pm. Feairing local farmers,
and organic baked goods and breads from Brunswick.

Live River Lodge and Farm

P.O. Box 153, Uvalda, GA 30473

Rod Elkins, 912.594,6671
rdelkins{@windstream.net

www. liveriverlodge.com

The Live River Lodge and Farm offers raw goar
milk for pets. We also sell small, lactating does for
backyard mifking. With a weekend stay, the lodge
provides an opporiunity to learn about goats and
select just the right animal,

Walker Farms 2 @

6810 Savannah Highway

Sylvania, GA 30467

Relinda Walker, 912.481.2263

recarwalk@aol.com

www.walkerorganicfarm.com

Walker Farms is a Certified Ovganic farm with

40 acres of vegetables, grain, and cover crops.
Specialties include Vidalia onions, sweet corn,
watermelons, cantaloupes, and canary melons. Also,
peanuts, soy beans, and Abruzzi rye cover crop seed.

N\

Eden Farms
613 Linton Road
Sandersville, GA 31082
Marvin & Joanna Alston, 478.552.2322
m_alstong@bellsouth.net
Eden Farms produces naturally grown vegetables
and fruit. We sell owr produce on the Square in

i Sandersville on Wednesday and Saturd,
mornings during spring and summer. )

N\

Downtown Sandersville Market

On the Courthouse Square, Sandersville, GA 31082
Marvin Alston, 478.552.2322

Year-round market features fruit and vegetabies—
mery focally grown, including Washington County
peaches-and some produce grown using sustainable’
erganic methods. Locally produced handcrafied items
and prepared foods also available, Open Wednesda

and Satwrehays, Tam until noon.




home in the sandy soils of the western hall of Georgia's Coastal Plain, Use this sec-
tion to find sustainable and organic farms in the West Co i Plain. the farmers’
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Listings are organized by county, with special symbols for the products and services
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BERRIEN
=2 ]
Darsey Farms i

725 Sandy Bluff Road, Nashvilte, GA 31639

lefl & Allen Dorsey, 229.686.3374
jefhderseyyahoo.com

Wi are currenily converting owr farm fo an all-
natiral aperation. We grow pecans, natural produce.
pastire-raised chicken, and grassfed beef and seil gift
taskets, Coming soon: salsume oranges, lemeons, and
wire from owr Horse Creck Winery.

N

BROOKS
' =Y
Pebble Hill Grove, LLC =4 @

9047 Moultric Highway, Quitman, GA 31643
Frank & Teresa Ribin, 229.775.3347
bibin{batfarm.com

We are a Certified Organic pecan grower and
offer our pecans in the shell. We also build quaiity
bar homes and accessories, and help farmers and
gardeners establish their own bat colonies for safe
and effective insect control.

N
COLQUITT

=
Sparkman’s Cream Valley [

1263 Rossman Dairy Road, Moultrie, GA 31768
Kelvin Spurlock, 229.941 4082
sparkysfinest@alitel.net
www.sparkmanscreamvalley.com

Sparkman § daivy products come from an all-Jersey
frerd producing the freshest tasting milk and ice
creant vou ve ever fad. Available at resail stores

around Georgia and on the Internet. No artificial
hovmanes, longer shelf life, and higher in solids than
fat content.

CRAWFORD

is Farms C

Supported Agricul

¥
701 Hortman Mill Road, Roberta, GA 31078

Maomi & Bennie Davis, 478.836,4564
davisfarmscsa@aol.com
www.freewehs.com/davisfarmscsa

Davis Farms grows vegetables and strawberries
using sustainable methods, We are educationally
oriented and welcome farm visits, We host workshops
an growing, canning, permaculture, etc. We sell
through aur CSA and at The City Market on the
Green in Macon.

N s

"Your health is inseparable from the
health of the whole food chain that
you're a part of .... there's a direct
connection between the health of

the soil, the health of the plants, the
health of the animals, and you as
eater. We're not just eating piles of

chemicals that we can get from
anywhere.”

- Michael Pollan, author of Omnivore's
Dilemma and in Defense of Food
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Albany Farmers” Market

Corner of W. Broad Ave, & N. Jackson Street
Albany, GA 31702

Linda Riggins, 229.430.9870
lindamarylow@yahoo.com

The Afbary Farmers ' Marker provides an
atitlet for focal growers and gardeners fo
affer fresh produce, flowers, and herbs to the
community year-round, Open every Sattrday
from [am-dpm on the 200 biock of Broad
Avene.

EARLY

White Oak Pastures “F
PO, Box 98, Bluffton, GA 39824
i 9.641.2081

‘hiteoakpastures.com
www.whitcoakpastures,com
For 142 years, humane treatment of our herd
and envirommental stewardship of our farm
have been core values of the Harris Family.
We have now built an artisianal abartoir on
our farm to ensure our beef's quality. We also
have a farm store on-site thar sells value-
added farm produces from our reglon.

<A
HOUSTON

Perry Farmers' Market
916 Commerce Street, Perry, GA 31060

To create wine is to enter into a dance with Mother Nature, © Tish Chase, 478.988.2757
or as Mary Ann Hardman puts it. the “chief chick in charge.” perry.dda@perry-ga.gov
Georgia's growing cadre of estate-bottled vintages and + Now in our sixth season, we offer Georgia-

grown produce, from farmers direct to
consumers. Our Mennonite comnmnity offers
haked goods for sale at the Market. Georgia
honey products, planes, and fresh flowers are
also available, Open Satwrdays, June through
October, Sam wuntil noon,

independent brewers contribute o Jocal economies. and
make the perfect accompaniment to local food.

Persimmon Creek Vineyards award-winning wines can
be found at fine purvevors and restaurants throughour the
sare.

Mary Ann says, “N . ies the i ance of ing
ary Ann says h 0 (|.IM me’u.‘.i he importance of supporting Take reusable bags with you on your
local better than Georgia Organics. . shopping trips.
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Packhouse Market [

201 8. Church Street, Hahira, GA 31639

Jeff Allen Dorsey, 229.794.4112

thepackhousemarket@yahoo.com

Simall, family-owned market featuring organic, local,

and conventional produce, grassfed meats, natural/

organic snacks, artisianal cheeses, antibiotic and

steroid-free dairy produces. Our goal is fo become
the buying and selling paint for Sauthérn Georgia s

natural and organic foods and products.

MACON

Malatchie Fields E’g

RR 3, Fort Valley, GA 31030

Lucy Jarrett, 478.987.0025

jerrettl@bellsouth.net

Malatchie Fields is registered with the Georgia
Department of Agriculture as an organic operation.
We graw vegetables, fruit, flowers, and herbs. We sell
at the Emory University Farmers Market in Decatur
____laka by prior arrangement.

By
PULASKI

Hawkinsville o
P.O. Box 120, Hawkinsville, GA 31036
Karen Bailey, 478.783,9204
downtowni@eomsouth.net
Located in historical downtown Hawkinsville at the
corner of Broad and Lumpkin Streets. Homegrown
vegetables from farmers, gardeners, and organic

A s 2. ey

Market

& A Open " P
STEWART
Beyond the Boonies Farm §

RR 1 Box 32 C, Lumpkin, GA 31815

Robert & Nea Permenter, 229.838.9813
here@beyondthebaanies.com
www.bevondtheboonies.com

Beyond the Boonies farm is part of OrganiPharm, a
100% grower-owned botanical product company. We
also have naturally grown seasonal produce, four

tupes of shiitake mushrooms, and farm-fresh eggs that
 from very happy hens.

Koinonia Farm n‘;%

1324 Highway 49 South, Americus, GA 31719

Jerry Nelson & Sarah Pendergrast, 877.738,1741
jandtewnelson@yahoo.com
www.koinoniapartners.org

Koinonia Farm grows typical South Georgia produce.
Commercial bakery onsite. Items sold in our Welcome
Center, catalog, and online. Strong presence in area
Sfarmers " markets and restaurants. Visitors/guests
e with advance notice. Internships available,

Cafe Campesino, Inc. ﬁ

725 Spring Street, Americus, GA 31709

Tripp Pomeray, 888.532.4728
infof@cafecampesino.com
www.cafecampesino.com

100% fair trade, ovganic coffee roaster and coffee
house. Supplying individuals, coffee houses,
restauvants, markets, fund-raisers, ete. with really
delicious, roasted-to-order, specialty-grade coffee.
Online ordering. A founding member of Cooperative
Coffees working directly with small-scale coffee
farmers for ten years. ;

THOMAS

Home Park Farm

167 Home Park Farm Road, Thomasville, GA 31757
Charles Conklin, 229.228.6548
conklincri@hotmail.com

www.homeparkfarms.com

The twe traits we emphasize in our Angus cattle are
natural adaptability and good taste; We 've been
developing this since 1936, Beefis availuble as
grass- or grain-finished wholes, halves, or quarters.
Please contact us at the farm.

Visit the Organic Directory at
www.georgiaorganics.org
- for the latest, up-to-date listings.
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THOMAS (CONTINUED)

. =3
Sweet Grass Dairy =l

19635 US Highway 19 North

Thomasville, GA 31792

Karen Harper, 229.227.0752
infof@sweetgrassdairy.com

www.sweetgrassdairy.com

A passion-driven family affaiv. dedicared to producing
world-class cow and goat cheeses from the ground
up. Far more information, visit our website,

Green Market

Comer of W. Jackson & Stevens Streets
Thomasville, GA 31792

Alison Wilson, 229.277.7020
alisonw@thomasville.org
www.downtownthomasville.com

Denwntown Thomasville Main Street hosts the Green
Market every second Satwrday of the menth from
10am-Tpm, except January, February, and December.
Local vendors sell k de'homeg L, organic,
and eco-friendly products for purchase. We hope to
see you at the next Green Market!

Organic Market

Corner of E. Jackson & Crawford Streets
Thomasville, GA 31792

Alison Wilson, 229.277.7020
alisonmwi@thomasville.org
www.downtownthomasville.com

Dawntown Thomasville Main Street hosts the
Organic Market every Thursday from 1lam-2pm in
the breezeway of the Municipal Building. We offer
several types of organic produce, blueberries, eggs.
coffees, grains, salad dressings, pepper sauces, salsa,
and herbs.

TIFT

Tifton Farmers Market

Comer of Tift and Third Streets, Tifton, GA 31794
Leeann Culbreath, 229.848.2940

Market operates every firse Thursday of the month,
Sfrom 5-7pm, and Saturday mornings starting in
late April through mid-July from 8-11am. Products
available at the market include local produce.

conventional and pesticide-free. Alse homemade
haked goods, preserves, medicinal herbs, and plant-
related kid s art activities. Located in downtown
Tifton Railway Depot, next to the red caboose,

FLORIDA

Magnolia Farms CSA and Farmstay Campground

el ]

12886 87th Road, Live Oak, FL 32060

Darlene & Michael McElwee, 386.364.6450
meelwee8T@alltel.net

www.magnoliafarms.org

C8A deliveries to Valdasta, Tallohassee, Jacksonville.
Farm store open Saturdays, with produce, goat
cheese, feta, eggs, goat milk soaps. Camping
available; BB, picnic avea. Educational farm fours
of gardens and animals,

NhelwesR

Turkey Hill Farm 3§ @

3546 Daum Road, Tallahassee, FL 32309

Louise Divine & Herman Holley, 850.216.4024

turkeyhilli@earthlink.net

www localharvest.org/farms/M4181

We are Certified Naturaily Grown and use ovganic

and biody i hods. We grow /
getables. fruits, and shiitak h for twa

markets and setect local restauranis, Owr annual

Tomato Festival is held on Fathers Day.

AL &

A Grower’s Market

229 Lake Ella Drive, Tallahassee, FL 32302

Jennifer Taylor, 850.412.5260
Jjennifer.taylor@famu.edu

This open air market, behind the Black Dog

Café, fe fresh, l, organically grown
vegetables, fruit, and flowers direct from local small
Jarmers. Open Wednesdays rain or shine from 3pm
until dusk. Sustainable living workshops, raw cuisine,
and cooking demonstrations by executive chefs,

N
c)\a Join Today o
SeoRela  www.georgiaorganics.org/join



Sunshine Growers” Market

Esplanade Way, Tallahassee, FL 32311

Jennifer Taylor, 850.412.5260

Jennifertaylor@ famu.edu

The market feamres locally grown produce
vegetables and fruir. Open every Monday from | pm-
2pm, except state holidays. In the SowhWood Office
Complex on Esplanade Way, Buildings 4025 and

4035, at the Flovida Department af Health,

Tallahassee Farmers® Market

1415 Timberlane Road, Tallahassee, FL 32312
Herman Holley, 850.216.4024

Year-round market located in the central covered
pavilion i Market Square Shopping Center. Open
Saturdays Sam-2pm, on the north side of Tallahassee
off of US 319 ar I-10.
The Green Market
C Ith Boulevard, Tallak FL 32302
Jennifer Taylor, 850.412.5260
Jjennifer.taylon@famu.edu

Features fresh seasonal, organically grown produce
direct fram local small farmers. Open 3-5pm
Thursdeays, rain or shine, except state holidays. A
the Florida Department of Environmental Protection
berween the Douglas and Carr Buildings, on
Commanwealth Boulevard,

Farmer O Organics Biodynamic Blend Compost

i now avallable at Whole Foods Market and ather fine garden centers.

To find out more about Farmer O Organics, visit
www.farmerd.com
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We meet the most inspiring,
" sweetest people—farmers that
really care about growing,
and customers that genuinely
appreciate our food.,

Tewny & Chris Juckson
Jennv-duck Sun Fure
Pine Mmntain, Georgia

» Customers subscribing o famn CSA programs receive a weckly deliuc.ry of fresh, seasonal pmd;lcé ihroughout
the. growing season from fanmers like Jenny and Chris Jackson. Share the bounty of the foval harvest by joining
a CSA. or choosing from the growing number of ather local food delivery programs.

Furmiing on Jenny s fanily fand, Cheis and Jenny Jackson have found thie meaningful and werdovhile vocation
they were lnoking for. Their produce, honey, and grains o ofd-om-farm, ar the farmers” market in Columbus,
and to select restaurants—and are alse disteilned throngl the Love is Love Farpr CSA,

i




COMMUNITY SUPPORTED AGRICLU

.................... OS5 ¥ ablivery serodor)

What's in a name? The term “CSA™ traditionally describes a single-farm relationship whete a farm delivers
Jjust-picked produce to a designated location where customers go to pick up their share. By subscribing in -
advance of the growing season, customers provide their farmer with income to buy growing supplies when
they're most needed. CSA programs offer Georgia's family farms cconomic stability, and help consumers
develop a deeper relationship with the source of their food and the farmer who grows it.

A.&.JF:'nrms .

Blossom Hill Farms 16
Cane Creek Fann 24
Coleman River Farms 1
Crager-Hager Farm 45
D & A Farm 53
Davis Farmis CSA 65
Deerwood Farm 49
Denton Flower Farm 56
Do Tell Farm 62
Doe Creek Farm 52
Double B Farm 43
Enota Mountain Retreat 12
Ete Farms 9
Farmer Jeff’s Produce 43
Freehome Gardens 16
Full Moon Farms 46
Gaia Gardens 20
Garden of Eatin’ of Henry County 42
Garmon Family Farm 45
Greenleal Farms 31
Harmony Hill Farm 49
Harvest Farm - 20
Heritage Organic Farm 61
Holt Heritage Farm & Supply z
Indian Ridge Farm 1]
Ladvbug Farms 1n
Leihall Farm 9
Love is Love Farm 24
Magnolia Farms CSA 60
McMullan Family Farm =1
Nature's Harmony Farm 48
POPS. Farms 7
Rise ‘N Shine Farm )
Riverview Farms 9
Roots Farm 53
Sapelo Farms 61
Scharko Farms 25
Serenbe Farms 26
Sugar Tree Farm 24
TaylOrganic, dba Split Cedar Farm 17
Truly Living Well Natural Urban Farms 26

L Wandland Gardone

FARMER-OWNED BUSINESSES

fo and restai d i purchasing a weekly
share of Georgia's fresh, organic. and sustainable harvest
hiave more uptions than ever, The following local businesses
have built their. model around distributing locally. grown
food defiver Some to rants: Othiers
affer Internet shopping. or ordering by-the-item:

Athens Locally Grown

Athens, GA 30605

Eric & Christina Wagoner, 706.248. 1860
erici@locallygrown.net
www.athens.focallygrown.net ;

An online farmers "market where over sixily
sustainable farms located around Athens sell
anything that.can be locally grown. Over 1,200
individuals and families shop on the website that has
become one of the largest and most diverse markets
in the Southeast, >

Columbus Natural Foods CSA

Columbus, GA

Cathy Carter

catcart@aol.com
http:/igroups.yahoo.com/group/ColsNatural Food
An all-vol) arganization ¢ ved of folks who

value the opporiunity to acguire local, chemical-free,
sustainably-grown produce grown by three farms
nwar Columbus. All proceeds fiom the sale of produce
shares go divecily to our farmers. Our farmers can
currently support 50 weekly shares.

Conyers Locally Grown

915 Lake Stone Lea Drive, Oxford, GA 30054
Brady Bala, 404.456.4333
doublebeefarm(@gmail.com
wiww.conyers.locallygrown.net

Our Internet-baved program allows you to chioose
Srom available items to fill your box each week. We
currently have hwenty firms growing and marketing
items on oty site. Its easy and fun-shop without
gelting up from your compiter! See website for pick
up locations.



Farmers' Fresh Food Network

Tallapoosa, GA

farmersfreshivodi@yahoo.com

www. farmersfreshfood.com

A cooperative of farniers and food producers from
West Georgia and East Alabama. We provide fiuits
and vegetables grown withont pesticides, and meats
and cggs witheut hormones or amibiotics, throngh a
subseription service with deliveries in metro Arlanta
and West Georgia,

Moore Farms and Friends it o

239 County Road 561, Woodland, AL 362380

Will & Laurie Moore, 236,449.9417

mooret: dfriendsivahoo.com
www.moorefarmsandiriends.com

Moore Farms and Friends affers fresh local/regional,
Certified Organic foods from over twenty farms,
including owr own. Orvder fron our online market

at www.moorefarmsandfriends.com, where features
inelnde custon ovdering by the frem from a wide
array of praducts. mutrition information, and recipes.
Multiple pickup locations troughou Atlana,

Spruill Green Market CSA

4681 Ashiord Dunwoody Road, Atlama, GA 30338
Corinna Garmon, 770.214.8531
Spruillgreenmarket(iyahoo.com

www. localharvestorg/Tarms/M 14721

Operated by the vendors of Spruill Green Marker, the
Spraifl Green Market CSA4 is o cooperative program
Sormed ta provide customers with a diverse and
Aexible share. No scasonal commitment required.
Pickip an Wodnesdays from Sam-noon at the
Spruill Green Marker, or 5-Tpm in Ball Grownd and
Carrallton,

LOCAL PRODUCE DELIVERY SERVICES

Want delivery to your home or restaurant? These local
companies bring the (reshest local foods—produced by
Georgia's Certified Organic and sustainable farms~to
C sand/or Read the descriptions to
find a serviee that’s nght for vou!

auNaturale Market

115 Pine Grove Road, Locust Grove, GA 30248

Rena Richardson, 678.608.3329
sales@theanmarket.com

www.theanmarket.com

We are a Certified Organic delivery service south of
Atlanta specializing in bringing the freshest produce
directly to you from local farmers. We also offer green




gracery items such as local grassfed beef and fresh
arganic baby food.

Destiny Praduce :
16 Forest Parkway Building E

Forest Park, GA 30297

Dee Dee Dighy, 404.366.7006
sales{@destinyproduce.com
www.destinyproduce.com

The only Certified Organic distributor in Georgia
offering a full line of Certified Organic fruits and
vegetables and local dairy. meats, and juices. Destiny
stipports and distributes for local producers all aver
the Southeast...bringing people and food closer
together:

Off the Vine—Organic Produce Delivery

Marietta, GA 30068

Shana Wolf & Cecilia Smith, 404.317.7459
pport@ofithevineproduce.com

www.offthevineproduce.com

Since 2002, Off the Vine Produce has been the one

and only company that offers delivery of Certified

Organic fruits and vegetables from local USDA-

certified farms to your hame or office. twelve months

a vear: Refiable and convenient!

=%
Southeastern Organic Supply Co. s
425 Forest Valley Road, Atlanta, GA 30342
Kristopher Swanson, 404.277.1233

1 @ ; |

com

www.seorganicsupply.com

SEOS specializes in the marketing and distribution
aof locally and regionally grown and produced
foad 1o chefs who wish 1o use the mast sustainable
ingredients possible.

=3
The Turnip Truck, Ine. =%

PO, Box 18281, Atlanta, GA 30316

Michael Schenck, 404.909,7927
wrniptruckproduce@gmail.com

The Turnip Truck bridges the gap between the farmer
and the consumer, whether they are consumers who
want weekly deliveries, or restaurants and chefs.

We provide professional distribution and marketing
services to farmers, and source local goods for
Atlanta chefs.

COMMERCIAL DISTRIBUTORS

These commercial distributors are integrating locally
grown, Certified Organic foods in their product lines
sold 1o restaurants, busi and other instituti

[z
Royal Food Service Ine. =
3720 Zip Industrial Boulevard SE, Atlanta, GA 30354
404.366.4299
web(@royalfoodservice.com
www.royalfoodservice.com
Royal Food Service is a privately owned food
distribution company focused on providing fresh
produce through partnerships with Georgia farmers
and grower cooperatives that specialize in growing
Certified Organic, seasonal, and local produce. We
are a HACCP-approved facility that delivers only
the highest quality products to some of the finest
restaurants in Atlanta, and beyond.

Sodexo/Emory Dining at Emory University ;:g
569 Ashury Circle, Atlanta, GA 30322

Christy Cook, 404.727.7361
christy.cookiisodexo.com

www.emory.eduw/dining

Sodexo partners with Emory University ta provide
dining services on campus, serving more than 2.5
million meals every yvear. Emory Dinings vision is
1o create services that contribute to a more pleasant:
way of life for the Emory University community and
to promete a diverse, healthy, and environmentally
sustainable commmity. We actively seek foods grown
or raised in Georgia. If you are interested in learning
more about Emory, Dining and opportunities to bring
your product to campus, please contact Christy Cook.

L ]
U.S. Foodservice, Ine.  #

7950 Spence Road, Fairburn, GA 30213
800.241.7677

http:/f Atlanta. USFoodservice.com

A Broadliine distributor in the Géorgia market

with a corporate initiative for responsibility and
sustainability, we have a broad base of arganic and
focal, inable prodicts available for food service
needs, We have created a “Green Product Solutions™
catalogue for our customers including any and all
products with third party certifications. Our branch
hay put together a team fo address environmental
performance, conmenity engagement and creafion
of more sustainable offerings to be “your partner
bevond the plate. ™"
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I want to preserve the
world’s ability to produce
food for my children and

grandchildren.

Tynn Pugh
Cane Creek Farm
- Curnrning, Georgra

TEACHER

“As | started farming. [ realized that we needed more farmers-50 | staned teachis
ability, and watching them develop their talents, There
bie. | don't want 1o promise something to my students that is g
arm and make a modest ving.”

. | enjoy wate iy stikdents realize their
100, The biggest is making sustainable farming ceonomically
: 10 lead them 1o the poor howse. There has 1o be a way to

Lynn Pugh teaches the annual Fundamentals of Organic Farming course for Georgia Organics, using the curriculum she
eoondi 1. Visit www georgd ics.org 1o download a free copy of the curriculum.

1 walk away with a greater
sense of purpose, seeing
- people enjoy something
_ that I enjoy doing.
e : Greg Brawn

Greenleal Farms
Barnesville, Georgla

STUDENT

“1 grew up on a small hog farm and hated every second of it. There were seven of us, and 1 was the oldest and was in charge
of the chores. | complained about why 1 had to do all of this-and mot the rest of my brothers and sisters. As | got older, there
wasn't anything driving me. | iried a few ditferent carcers: chel, landscaper. But | kept coming back to farming. Why? | like
seging transplants sprout, knowing that 1've at least done tha ahit. | love to watch thing:
pulling fresh and eating from the farm—-and not worrying about my health. | love brin
seeing people who are excited about what [ do.”

grow. | like going out to the ficlds.
r iy harvest to markels and

Gireg Brown is 3 graduate of fammer Lynn Pugh’s first Fandamenials of Orzanic Farming course, taught in 2007,
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Whether you're a farmer growing food for others, or just want to eat fresh produce grown organically in your very
own yard, these suppliers, landscapers, and businesées provide the products and services you'll need-everything
from soil amendments, fertilizers, and seedlings tw home garden design and installation.

A Girl and Her Tractor

M. Decatur Road NE, Atlanta, GA 30307

Adria Stembridge, 404.200.8967
email@agirlandhertractor.com
www.agirlandhertractor.com

Tilling, plowing, grading, leveling, spreading, lawn
prep, excavation, and other fractor services provided.
Na job too large or small. Servicing victory gardens
and urban/suburban farms all over the Atfanta metro
area,

Atlantis Hydroponics
1422 Woodmont Lane Suite 4, mlama GA 30318
Sara Smith, 404.367,0052
2561 Westpoint Avenue, College Park, GA 30337
Sara Smith, 678.510.0032

infof@atlantishydroponics.com

www.atlantishydroponics.com

Discover the difference in taste when fertilizing with

organic feriilizers and soils. and L'xperrence the

wonders of fvdraponics. Enjoy delici

vegetables year-rownd using very little space. (mm

indoors, or start seedlings inside under HIO and

Muorescent lighting svstems.

Country Gardens Farm & Nursery
3728 Lower Fayetteville Road, Newnan, GA 30265
Mike & Judy Cunningham, 770.251.2673
mikec@countrygardens farm.com
www.countrygardensfarm.com

We are a farm and nursery suppiier of organic
mingrals and fertilizers—primarily Ferirell and Nomre
Safe-worm castings, mushroom compast, and other
soil amendments.

Farmer D Organics
22 W. Bryan Street #237, Savannah, GA 31401
Daron “Farmer D" Joffe, 404.474.0760
farmerd @ farmerd.com

www.farmerd.com

Creators of farms and producis for the earth and

its people, Farmer D Organics provides organic
farm and garden consulting and a line of organic
gardening products. Available ar Whole Foods stores
throughout the Southeast.

Farmer D Organics Home Garden Serviee w0
2154 Briarcliff Road NE, Atlanta, GA 30329
Diaron “Farmer D™ Joffe, 404.474.0760

farmerdi@ farmerd.com

www.farmerd.com

Farmer D Organics brings the farm to your own
backyard! Have your own custom garden installed by
a professional and enjov organic vegetahles, rerbs,
Mowers, or fruit defivered to your door. With a variely
of raised bed gardens, Farmer D will have you up

iy St

and growing in no time! e

Farmers Organic 12,

137 Phipps Avenue, Newton, GA 39870

Chad Heard, 229.734.5018

chadheard@bellsouth.net

www. farmersorganic.com

Compost, produce and turfarass production plots.
and nursery potting soil fest plots for pine ree
seediings and plants.

Grand Pa’s Worm Farm Q‘"

2908 Southshore Drive, Macon, GA 31204

Keith Stringfellow, 478.477.4748
kstringellowi@bellsouth.net

Supplier af worms and worm castings for arganic
gardens. Developer of “moisture wick " soil-i Fﬂs
warm hedding and feed.

Holt Ilemnge Farm & Supply Z‘:;f
1235 Euharlee Road, Kingston, GA 30145

Charles D. Holt, 770.608.4093
chaz@holtfarmsupply.com
www.holtfarmsupply.com

Specializing in organically and environmentally
sound practices and products, Cur farm store

affers organic and low eco-impact farm and garden
supplies, with producis ranging from lawn fortilizers
to garden seeds, greenhouses and greenhouse
suppiies, bulk landscaping materials, and plants.
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ol Keystone Organics
Home & Garden Design, Tnc, . 315 Augusta Avenue, Atlanta, GA 30315

3703 Summitridge Drive, Atlanta, GA 30340 Jake Fgolf, 404.376.0768
Danna Cain, ASLA, 770.938.6688 jakeegolfii@bellsouth.net
co it gardendesign.com Kitchen garden design, installation, and mai e
wiwvw.home-garden-design.com
An award-winning design/build firm creating Longwood Plantation 5
per lized, interactive, foor tiving areas, 1549 Pryor Road, Newington, (“,\ 30446
ecosystems, and edible gardens that are organic, Patrick C. (Mike) & Karen Smith, 912.857.4571
sustainahle, water-wise, functional, healthy, and longwood@planters.net
harmonious for peaple, pets, plants, and wildlife. \\-m\-.long\}«'\md-plamalion.cnm

e We make compost and other soil amendments on our
InterNatural Marketing centennial form. We also sell organic fertilizer. and
PO, Box 1401, Lake Worth, FL 334'60 incorporate it into our soil mixes, Customers include
Chris Bell, 561 536 0048 farms. nurseries, landscapers, golf courses, and home
chellial keting.com CONSIMETS,

wwwintematuralmarketing.com
InterNatural Marketing provides organic farmers
throwghout the Southeast with a full-service
marketing solution, including any of the following:
wnmf.rum-} \'m‘e.n package design, certification

€, Crop | ing, market Sarm
plans, and logistical planning.

Nature Safe Fertilizer i

4310 37th Street E., Bradenton, F‘l. 34208

Gabe Diaz-Saavedra, 941.350.7291
gabeds@naturesafe.com

www.naturesafe.com

Producer of siv OMRI-listed organic fertilizers,
Primary ingredients include feather, meat, bone, and
blood meal derived from poultry. Grows consistent
craps because if is a more readily available source
Sor microorganisms,

Designer & builder of awesome
edible & ornamental gardens

SeaAgri, Inc. =
P.O. Box 88237, Duuwoody GA 30356
Robert Cain & Carmen Hagen, 678.232.9064
WWW. home-qarden Jdeslqn.l:om pihiEh ot E

. www.seaagri.com
SEA-91) Sea Mineral Solids. OMRI-listed for
production of crops and animals. 90+ Periodic Table
minerals and trace elements! Broadeast, or dissolve
and spray to remineralize crops, hay, and pasture.
Offer free-choice to all powltry and livestock.

Susan Keller

1240 McLynn Avenue NE, Atlanta, GA 30306
404.892.5853

gardentoe@yahoo.com

I am an organic gardener s gardener who knows
oxalis from agquilegia. Each garden is unigue,
containing the spirit of its ereator, I will be your
hands: planting, weeding, mulching, and picking
bowguets for you, from your garden, | also teach

2 o . &
— N ey %
”;;(/(,)”JDES[GN | ; clients




Sustenance Design, LLC
Atlanta; GA 30306

Lindsey Mann, 404,377.2843
lindsey@sustenancedesign.net
www.sustenancedesign.net
Practicing the art of sustainable landscapes. Design
and implementation of ecological. edible landscapes
that feed people! We aim to empower indivichials,
Sfamilies, and communities to grow their own food.

The Urban Gardener, Inc.
491-B Flat Shoals Avenue, Atlanta, GA 30316

Duane & Robin Marcus, 404.529.9980
robinmarcusi@mac.com

www,theurbangardener.com

A full-service garden center catering to the particular
needs of the city gardener. Whether growing in a
vard, on a balcony, rooftop, or loff, we can provide
you with the ingredients to make vou a successful
gardener.

Whippoorwill Hollow Organic Farm
3905 Highway 138, Covington, GA 30014
Hilda & Andy Byrd, 678.625.3272
whippoorwillholfi@bellsouth.net
www.whippoorwillhollowfarm.com
Whippoorwill Hollow Farm distributes Certified
Ohrganic livestock feed, soils, amendments, and
Sertilizers in addition to worm castings. ‘Enriched by
nature, not by chemicals'is our moito!

Youngs Mill Farm T
P.O. Box 233, Kingston, GA 30145
Melanie Hemandez, 404.625.4744
melanieiyoungsmill farm.com
www.youngsmill farm.com
Youngs Mill Farm is a Certified Organic greenhonse
operation. Our focus is on growing quality herb and
vegetable bedding plants for retail garden centers.
We also contract-grow Certified Organic vegetable

. the South

transg Jor farmers through

Abundant Life
PO, Box 157, Saginaw, OR 97472

541.767.9606

www.abundantlifeseeds.com

Specializing in organic heirloom seeds of the West
Coasi.

Adams-Briscoe Seed Company o

325 E. Second Street, Jackson, GA 30233

Jimmy Adams; 770.775.7826

abseed{@juno.com

www.abseed.com

Since 1946, Adams-Briscoe Seed Company has been
serving agriculture and the seed industry with all
tvpes of seeds, many diffienlt to locate elsewhere, We
stack seeds for cover crops, forages, erosion control,

wildfife enty getables, land recl:
and other uses.
Baker Creek Heirloom Seeds

2278 Baker Creck Road, Mansfield, MO 65704
417.924.8917

www.RareSeeds.com

Heirloom seed supplier and producer of The
Heirloom Gardener Magazine.

Bountiful Gardens :

18001 Shafer Ranch Road, Willits, CA 95490
707.459.6410

www.bountifulgardens.org

California-based seed company specializing in open-
pollinated, heirloom, and big-intensive seed,

Cottle Strawberry Nursery, Inc.

2488 W. NC 403 Highway, Faison, NC 28341

Ron Cottle, 910.267.4531

ron@cottlefarms.com

www.cattlefiarms.com

Producer and seller of Certified Organic Chandler,
Camarasa, and Sweet Charlie strawberry plants,

DLF Organic
P.O. Box 229, Halsey, OR 97348
Erica Garren & Chad Hale, 541.369.2251

ericag@intlseed.com

www.DLFORGANIC com

We sell Certified Organic forage and nuf seed. We
have alfalfa, perennial ryegrass, festulolivm rvegrass

nype, timothy, red clover, and forage peas.
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Fedco

P.O. Box 520, Waterville, ME 04903

207.873.7333

www.fedcoseeds.com

A cooperative specializing in open-pollinated seeds
and Moose Tubers (seed potatoes).

Gardens Alive

5100 Schenley Place, L.
513.354.1482
www.gardensalive.com
Infernet sales of environmentally responsible and
effective gardening products for lawn, soil, plant
care, and pest/disease control, Catlogue available.

Harris Seeds

355 Paul Road, Rochester, NY 14624
877.892.9197

www harrisseeds.com

Marketing vegetable and flower seeds, plants, and
growing supplies to gardeners and professional
growers,

burg, IN 47025

High Mowing Seeds

813 Brook Road, Wolcott, VT 05680

802888, 1800

www highmowingseeds.com

Seller of Certified Organic seed, specializing in
Northern varieties.

Johnny's Selected Seeds

955 Benton Avenue, Winslow, ME 04901
207.861.3900

www.johnnyseeds.com

Wide selection of vegetable, herb, and flower seeds,
with Certified Ovganic and heirloom offerings.

Nichols Garden Nursery

1190 Old Salem Road NE, Albany, OR 97321
800.422.3985

www.nicholsgardennursery.com

A family-operated business focused on fine culinary
gardening,

P.O.P.S. (Pike's Organic Products and Services) Farms
Etowah River Road, Dawsonville, GA 30534

John Pike, 404.397.7443

serenityeink@yahoo.com

www.popsfarms.com

COrganic seeds grown in Georgia, incliding Hercules
field peas, Cherokee Trail of Tears green beans,
mammoth sunflowers, okra, peppers, and others.
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Peaceful Valley

P.O. Box 2209, Grass Valley, CA 95945
530.272.4769

WWW.ErOWorganic.com

Seeds and supplies for organic growers.

Seeds of Change

PO, Box 15700, Santa Fe. NM 87506
B8R.762.7333

www.seedsofchange.com

Sowrce for Certified Organic and open-poilinated
seed.

Seedway, LLC
1734 Railroad Place, Hall, NY 14463
800.836.3710
vegseed@@seedway.com
www.seedway.com
Seedway is a fudl-line seed

that mark

Jarm, turf, and vegetable seeds in the Eastern United

States and Ontario, Canada.

Southern Exg ¢ Seed Exchang
P.O. Box 460, Mineral, VA 23117
540.894.9480

www.southermnexposure.com

Virginia-based organization dedicated to preserving
and sharing heirloom seeds, especially those suited to
Southern conditions.

Territorial Seed Company

PO Box 138, Cottage Grove, OR. 97424
R00.626.0866

www.territorial-seed.com

Oregan-based seed company focusing on Northern
varieties; organic seeds available.

Turtle Tree Seed

Camphill Village, Copake, NY 12516
800.620.7388

turtle@turtletreeseed.org

wwvw.turtletreeseed.org

Biodvnamic, open-pollinated flower. vegetable, and
herb seeds.

WalkerFarms 0 @

6810 Savannah Highway, Sylvania, GA 30467
Relinda Walker, 912.481.2263

recarwalk@aol.com

Walker Farms is a Certified Organic farm with 40
cultivated acres of vegetables, grain, and cover crops,
affering cover crop seed and Vidalia onion seedlings
o Grganic growers.
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Heifer International

315 W. Ponce De Leon Avenue #2435

Decatur, GA 30030

877.663.1685

sef@heiferorg

www.heifer.org )
Administers programs that impriove food access to
underserved populations.

Les Dames d*Escoffier
www Ideiatlanta.org
Provides support to the sustainable agriculture
community and women in the culinary arts.

Oakhurst Community Garden Project

435 Dakview Street, Decatur, GA 30030

Stephanic Van Parys, 404.371.1920
director@oakhurstgarden.org
www.oakhurstgarden.org

Large community gavden offers educational clasves,
plant sales, and towrs.

Organic Extension Underground
PO, Box 33459, Decatur, GA 30033
Mark Boudreau, 828.215.2093
infoiorganicextension.org
www.organicextension.org
Provides support to farmers,

Park Pride
675 Ponce de Leon Avenue NE 8th Floor
Atlanta, GA 30308
George Dusenbury
404.817.7970
parkpride@parkpride.org
www.parkpride.org

I the Adapt a Ce
in Atlanta’s vity parks.

Garden Program

P.L.A.C.E.

P.O. Box 1924

Athens, GA 30603
www.localplace.org

Building local food systems in Athens,

Slow Food
4148 Kings Troop Road, Stone Mountain, GA 30083
Julie Shaffer, 404.296.3932
indiasjulest@hotmail.com

www.slowfoodatlanta.org

Supports good, clean, and faiv food.

Southeastern African American Farmers Organic
Network (SAAFON)

PO Box 456, Savannah, GA 31402

Cynthia Hayes, 912,495.0591

saafon@eomeast.net

www.saafon.org

Pravides support to farmers.

Southern Foodways Alliance

Barnard Observatory, University, MS 38677
662.915.5993

sfamail@olemiss.edu

www.southernfoodways.com

Dedicated to preserving the South's food heritage and
cufture,

Southern Rural Black Women’s Initiative
PO, Box 1933, Albany, GA 31702
229.430.9870

educationi@bellsouth.net

www. SRBWLorg

Nowrishing women § internal capacity to take
responsibility for their own lives.

Southern Sustainable Agri
(S5AWG)

P.0. Box 1552, Fayetteville, AR 72702
Jim Lukens, 479.422.583 1
infoflssawg.ong

WWW.ESIWE.OIE

Pravides support 1o farmers.

Working Group

Sustainable Agriculture Research & Education
(SARE)}-Southern Region

University of Georgia Agricultural Experiment
Station, Griffin, GA 30223
www.southernsarc.uga.edu

Provides support to farmers,

Team Agriculture Georgia (TAG)
Neal Leonard, 478.823.6806
WiWw.leamaggeorgia.com

Provides support to farmers.
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Name
1l Sigas Ganden & Gowrmer
5 Seasons Brewing {Nonhy
3 Seasons Brewing {Sandy Springsh
Ak JFams
A Girl and Her Teactor
A Growers” Markst
Able 2 Fam %
Addaros- Brisooe Seed Company
Adrean Ameeiean Fumily

. Farmirs, inc,
Alsbania Susisinable Apricelurl

Ner
“ Afbany Fanners” Matker
Abphaserin Farmers Market
Ambes Seafoods, LLE
Ansen Mifls
Appalachian Suduinable
Agricuilture Project
Athenia’s Calinary Escapes
Athiens Farmers Marken
Athens Localty Grown
Adbanta Communiry Food Hank
Atlanta Loeal Food [nitiative (ALFT)
Aifantis Hydropenics

Banleficd Fasmens' Markee
Beeghwood lan

Belln Ciecana Artful Food
Belly Genenl Store
Beyomd the Boonles Fanm

Blassom Hill Forms

_ e Bicyele
Bliie Eyedl Dalsy Bakeshop
“Beasn’s Banks

Eoantiful Bohemian Farms

Hrick Stwe Pub

Brighter Day Nataral Foods

Buckaye Cnisk Farm

Barns Best Farm

Byne Biuchory Farms

Cafe Compesing [nc.

Calé Shush

Cagle’s Fartn House

Cakes & Ake Rovaurnng

Camneaton Farm

Cane Creck Farm

Canos

Carlbon Farms

Caralina Fam Stewanichip
Associalion

Ceslar Grve Farm

Cherediee Fresh Marker

City Grill

Caty Market on the Green

Clark & Sors Organice

Calemnan River Farms
College Park Healith Center
Colamben Nataral Foods £SA
Comer Former” Market
Concemrtes Restatmiale

Canyers Logally Girown

Cook Famity Farm

Cotron Mill Fasmers’ Mirket
Country Gardens Farm & Narsery
Country Life Vepetarian Cafe .
Crager-Hager Farm

Crystal Organic Farmy

Crystal Ponds Aguacuinore.
D&AFam

Dritey’s Restaimant & Rar

Dadly Groceres Co-ap

R

@

s

4
@
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Daklas Furmsers Masket
Davis Farms (SA
Decatur Formers' Market
Dechial Place Famn
Deep Seunh Growers
Deerwond Farm

Dienacn Flower Farm Ine:
Destiny Produce
Ditlwnl Fazmes

Dypwaran Sancdirsvitle Macket
Tuibiberiy e Seafoad
Dunwoady Country Cluh
Diynamie Digh

Eanh Fare {Athews)

Earth Fane { Augistay

Eanth Shar of Georgin

Eact Adlanta Vilbage Farmers Market
Eeeor

Eden Fasms

Emary Famers Market

Enoes Mountain Relreat

Ec. Fanns

Fairbrirn Fatiers” Maiket
Fairyoooil Thickel

Farm 255

Federmion of Southern Cooperalived

Fifth Gironp Restaurants

Five & Ten

Flat Creek Loddpe”

Flatwoods Farm

Floatway Cafd

Florida Cenified Orpasic Girowers
& Consamers.

Fond 101 Momingside

Font Creck Farm

Frechame Gandens

Full Moon Furms

Giaka Giandens

Ganden of Eatin” of Henry Coumty

Garmon Family Farm

Clenrgin Citszena Coalition on

Humges

Georgin Depastnent of Human

bl Resiminces.

Gieirgia Maustnins Fposays

Allimnce

Gitmer Courity Fermers” Marks
Cirundd Po's Worm Farm .

Green Acres Natusaily Grewn
Farma, Inc.

- Giresn Foodsersice Mlmoo

Green Market

Gireen Market ot Piedmont Park

Gireenleal Famis

Gireenlife Crowers

Greystone Farms .

HAF Bread Cn,

Hall Cownty Furmery Market

Hanson Farma .

Harmony Hill Farm =

Hassis & Clark Thoughtfal Grocery
& Fool School '

Harry's Farmers Market {Alphurcita .
~ Harry's Farmers Markes (Marictta)

Hartwell Farmers Market

2
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Harvest Farm 0
Harvest Lake Farm &2
Hawkinssille Dawntown

Community Marker . 67
Heifee Irternational 0
Heritage Organic Farm &l
Highlasd Bakery k] |
Hodge Ranch_ LLE - 26
Huleman and Finch Public Hmse 31
Hliyhobm Farm h
Halt Hertinge Farm aed Sapply, LLC 7, 10,75
Holy Cow Beef 53
Honso & Gurden Design K]
Home Park Farm &7
Homvegrown and Handmade 10
Hope's Giandens, 110 3
Homers Fan, Ine, 61
Impeoneat: 23
bifan Ridge Farm {1
nerNatiral Masketing %

1 &1 Fam u
lack's Harvésy »
Sasper Farmers” Market i
 JCT Kitchen & Bar i
Jenery-Jack Sun Fasm 4970
Joncabien Farmes's Markiet - 7
K Chocolst i
Kasan Red o
Keystone Organics 25,76
Keinogin Famm L
latGrcis I
La Maisen an Telfair 54
La Tavala Trattoria Rl
Ladybug Farms 2 n
Lakewood Health Center Fanners'

Maiket E
Lonrenecvilie Farmers Marker 42
Leaning Teee Farm 49
Lee FarmsEpicuristic Products 51
Leittali Farm L0
s Drames ' Escoffier 50
Life G L
Litide’s inli Cobbagesoirn Market 32,40
Live River Lodge sl Faren B3
Lobby at TWELVE 3
Longwoosd Plantation i
Lowe is Lowe Farm - M
Lowing Hearts Pharm & Wellnsis

Center £
L7 Thai Fine Orgasie Cuisine &

Wine Bar = 42
Magnalia Bread Company. . 17
Magnolin Famss &), 68
Mutkichie Fislds 7
Manna To Go, 11.C o
Marietrs Squore Farmers™ Markel I
Market on Rrodway 52
Market on the Square 54
McMullan Family Farm 51
Mia’s Health Foods 45
Mites Berry Farm 38
Miltan Communiry Market - 27
MLK Farmens” Marke: kL
Moare Fanns and Frends 56,72
Maorminpside Farmers” Market 7
Mother Nanarss Eden 1]
Mountain Earth Famm L]
Mauntadi Fresh Market of Blue

i L}
Murphy s n
Muss & Tamers. 19’
Nanviral Healeh Center i3
atural Markel Place 1
Manre Safe Fepiliect s
Natere's Harmony Farm 38.48,55




WName Paged Sparicnsan’s {ream Valley (o] The Uirhan Gardener kil
Neuth Fualton Tailgae Farmers” SpantaHancok Cooperative Makel 54 Theive: A Carryuet Café L]
Market k1) Skl Grewn Masker 28 Tifton Farmers Market o
Onkbarst Commuinity Erarden Project 80 Spruill Grees Market (34 2 Thnks Girassfiond Beel 56
Drcoeze Fanver Marker 2 Star Provisinns 0 TROIS L3
O the Vine, Ovgasic Prodoce Sturely Events Catering 2 Traly Living Well Natwsal Urban
Deiiivery 2,78 STATS Bl Farms. 26
Okle Dokie Farm 1 Siephens Cousdy Formers Marker 35 Tresiees Ganden ki
Ontar's Lake Oconee Gurden, Ine. 4 Stsdioples firven Market ] Tuarkey Hall Farm 68
ONEmightown kitchen »n Sugar Tece Farin k21 TWO whan icks 2R
Cirzanie: Extension Lindergrousd L] Sunshine Onywers” Marker o 115, Fondservive, Inc. kil
Orrganic Markes L) Suean Kellor T UIMCHA Farmers” Market 28
Orpanic Valley 86 Suseainable Agricultire Revearch & s & Downs Farm Bl
i HMesren 57 Fahstation (SARE} Veribest Farm
PLACE. &0 Santhemn Region 0 Win Fisa Fresh Pasta H
POPS, (Pikes Organic Products and Sustenance Design, L1.C Ll Vickery Green Mirkel
Seryices) Fanns L Sewanee Farmers” Market Ar Village Farm 8.2
Packbouse Marked 7 Swest Aubim Bread Company 34 Virpinia Wilis 84
PARISH n Sveeet Cieass Dairy L] Walker Farms 63,78
Park Pricke L] Sweetwaler Cinwers 0] Ward Vadley Ganders T
Parsley’s Catering & The Gasdens. Suheat Markel Deli T Witrren Street Farmers” Markes 6
a1 Keanesuw 12,35 Tallahmssee Farmers" Market L ‘Washingion Farmers Marker i
Peachiree Boad Farmers Markel n TAr u Winterfroen Farmsers Marker L
Peadl Academy 6 TaylOrpame dba Split Cedar Farm 17 Watersbed 3
Pebble Hill Grove, LLC A5 Team Agticubiure Georgla {TAGY 80 ‘Whigpoarwill Hillow Crganse Farm 22, 55,77
Farmers” Market L Tera Termir n White Uak Pastusnes 66,45
Pervimman Creek Vineyands VLI 86 The Blew House Csté 42 White Rock Farm 53
Phuenis Gardens, LLC 41 The Covk’s Warchomse {Brockhaven) 41 Whole Foods Market (Buckhead) 41
Pizza Fusion nn The Cook’s Warchosnie (Decatsr) 23 Whale Fomds Markel | Duluib) 2
Purs Vila EE} The Cook’s Wanchiwse (Mulian) 41 Whale Fords Market (Emory aren) 23
Tan: Hiins Organice L} ‘The Furmhouse st Senenbe % Wihole Foods Market (Mihown) £l
Guinunes at Bricchanalio S The Glenwood n Whale Foods Maerket (Sandy Speings) 41
. Thoanas Delaxe Grill EE] The Green Maike! i Wolf Creek Soups 5
Raisbew Natural Frods I The Hil a8 Wailfireek Wikderness Farm 12
Rexdland Farias 54 The Local Farmstand a4 Wenilfire Gsll ]
Repait n The Market 3 Trustees Garden L] Woliani Gardens a6
Restzarnt Eugene E ] The Savarsnuh Stastand Fasmers” Wortd Peace Café Atlsta w
Returm 1o Bden A 43 Market Ly Yoangs MiFl Farm m
Riley Fanms 61 The Sentient Bean &0 Yummy Spoonfuls L]
Rise "N Shine Farm L} The Tursip Track. Inc, 3 Zin Micu's Gaden L
Riverdale Chicken Ranch 17
Riverside Farmmen Mnrket P
Riverview Farms 9
Rume Green Market L)
ROUAM e TWELVE 4
Reoes Farm 53
Royal Foed Service fne. 73
Sapclo Farms L]
Sisdes Naceachee Fanners” Markes 13
Samicki's Ment, Seafoed sad Moce 22
Schacko Fagins. =]
Seahgn, Ine.
Sereiibe Farmiers” Arrisg Markel 25
Sorenbe Furms %
Sevanamba Naturnl Foods Marker 23,43
Shady Brook Farm, LLE 51
Simiply Homegrown n
Sien’s Lianken Paich 35
Six Beans (L3
Secpy Hallow Farm [k}
Slew Foued 0
Smakes Hollow Fam )
SedernEmory Dinag kE
South Chy Kitchen Midoan it
South Ciry Kitchen Vinings 19
Southeastem Alrican American Fanmers
Network
(RAAFDN) &0
Soutbessten Crganke Supply Co. 73 _ = . "
Sinlkery Foosbways Allrance = “Lam not bound for any public place, but for grommd of
st k":'li:::-‘v: i my own whore [ have planted vines and orchard trees,
Sothern Sstainabic Agricsims: andd in the heat of the duy climbed up into the healing
Warking Ginoup esawen 2 | - 2 ; - * i o
Sl MRl st Pbiaie’ shadow of the woods. Better than any argument is to
Macket % rise at dawn sind pick dew-wit berries ina cup.”

“Wendoll By
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“ MIRGINIA

F | Renowned cook, author, and television producer,
Y Virginia Willis announces the publication of
| her new cookbook.

www.virginiawillis.com

Hrlsria

Willis

“This critically acclaimed book has glorious photographs
and delicious Southern recipes that have been adopted to
reflect Virginia’s classic French culinary training.
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fis members of a farmer-owned cooperative, we have the freedom to
farm the way nature infended. We never use antibictics, synthetic
hormones or pesticides. Our cows graze organic pastures. And we
treat our customers, ammals, and emaronment with respect. You
ses, like all Drganic Valley tarmers, we take pride in putting food
on your table that's both healthy and delicious. Alter all, if it says
Qrganic Valley, it has our name on it, www.organicvalley.coop

YRGANIC
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"My job is to listen to the president, who is the ultimate
vision maker... The vision is, he wants more nutritiousfood
in schools. In a perfect world, everything that was sold;
everything that was purchased and consumed, would be
local so the ecanomy would receive the benefit of that:
One thing we can do is work on strategies to make that
happen. It can be grant programs, loan programs, it can
be technical assistance.”

Secretary of Agriculture Tom Vilsack

Washington Post 2.11.09
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Restore the Right of All Children to Access Healthy Food in School

School meals are a vital part of our responsibility to ensure the health and wellbeing of future

generations. Improving the quality of school meals, and making them accessible to all

children, is essential to our nation’s future. More than 30 million children eat school foad five
days a week, 180 days a year. Over the past 60+ years, school meals have helped our

nation make impressive sirides toward improving childhood nutrition and reducing childhood

hunger. Yel in recent years, school meals are confronting new challenges. School food
services are fighting an uphill battle to provide kids with healthy food. Soaring lood and
energy costs, the lure of fast food culside the school campus, financial pressures caused by

tight state budgets and diminished lax revenues all stand in the way of food services being

able to provide healthy and delicious meals to schoolchildren

School meals are an important way to turn
around our mation’s burgeoning ohesity
epidemic. Consider the following:

»w Obesity rates among children have
doubled in the Tast 10 vears and tripled
for adolescents.

»n 27 percent of LS, children are overweight.

»» 1 in 3 children born in the vear 2000 will
develop diabetes—make that 1in 2 il the
child is black or Hispanic.

we For the first time in 200 years, today's
children are likely to have a shorter lile
expectancy than their parents,

Like school food services, today’s family
farmer is facing numerous challenges to make
a living off the land, The farmer’s share of
every food dollar has dropped to 19 conts
from 41 cents in 1950, As a result, many
farmers have a hard time just breaking cven.
Three hundred thirty farm operators leave the
farm every week, and the average age of
farmers nationally is 57 vears. The LS., with
only 2.2 million farmers, now has more
prisoners than farmurs.

There is a solution that can help trn around
both of these trends: farm to school, School
meals form a potentially lucrative market,
estimated at more than §10 billion per year,
Farmers who sell to schools can augment
their income and stay on the land, Yet today’s
family Farmer doesn't have very good access
to this market.

Farm to school programs ensure that our
children eat the highest-quality food available,
These programs deliver food that not only
nourishes children's bodies immediately, but
also knowledge that enhances their educational
experience and cultivates long-term healthy
cating habits. They are a win-win for kids,
farmers, communities, educators, parents,
anil the environment.

Thanks to the cfiorts of social entreprencurs,
farm to school programs have blossomed an
their own in thousands of schools across the
country, Think about what they could do with
active support from LISDA.

T AR RS
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WHATISFARM TO SCHOOL?

e A shates, shcdens in over 2000 schos
districts are ealing firmiresh food fof schocl
hnc.har Braiakizst. Farm b school enables evary

hild o have-access 1o nitsitious. food whila

sinitanstusty benefling the communly and

ol farmer by peowiding 3 consistent, reliable
i addition ta supblying naurishing,

e tood o the caleledta o classrooms,

sebhisel proarars aften also offer nufrion

e Botication throuah lasto tests,

sl g, composting programs, and farm

Veahe ol b i
| shanich

e frorm and how thei laod
Boies, the environment, and
lotge
SR et etirslion
‘equally sssintal 1o the siciess
predeams it changing saling
Wheén schools loit B
uce bubddn't offér it in
beirig aught ona thing
scisneed to e sluclents

Treshipicked
d whare lood

The Child Nutrition Act

Every four or live years, an opportunity arises
Tor all concerned with the health of our nation’s
children to cvaluate, defend, and improve
federal  Child Nutrition programs, These
programs were born in the post-World War 11
era with the goal alimproving national sceurity
through improving the nutritional status of
future soldiers. They were expanded in the
F960s and 19705 as part of civil rights .‘[I’l:ﬂ‘!_l\‘.\'

randl poverty, Now, in 2009,
s health scourity and the
farming at risk, it's the

1o redluce hu

with our natio
survival of lami
perfect opportunity to revamp Child Nutrition
programs to enable more schools: —and more
children 1o benclit from the healthy meals
anel edueational opportunities that farm 1o
school programs can provide. The current
Child Nuwtrition Act expires in September
2009, and Congress is moving quickly 1o vnact

the next version,

In 2004, the National Farm to School Program
was established as part of the Child Mutrition
At reauthorization, creating a sced grant fund
for schonls to set up farm o school programs.
This program received a $10 million author-
fration, but never was appropriated Tunds,
Following this legistation and the tremendous
subsequent growth and nterest in farm o
school programs, the time isripe to implement
policies that include locally and regionally
grown foods in national meal programs.
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Benefits of Farm to School

The maior aims of the farm to school approach are healthy children, healthy farms, and

healthy communilies. Fa

grown, and picked at the peak of th

n tov school pregrams are based on the premise that students will

locally

{ with

educational activities. Farm 1o school projects provicle benefis to the entire community:

Children

Existing rescarch shows that farm to school
programs influence students on many levels,
increasing their knowledge and awareness
about food sources, nutrition, and eating
behaviars and lifestyles. Eating locally sourced
products becomes part of the educational
[ramework that turns kids on to healthier food
options. A connection with the source of their
foud also deepens students” appreciation for
found and agriculture, The major impacts of
farm to school programs on children, collated
from various programs, arc:

ma The choice of healthier options in the
caleteria through farm 1o school meals
restls in consumption of more fruits and
vegetables (0,99 1o 413 servings/day)
and ar home. For example, studies in
Portland, OR, and Riverside, CA, have
found that students eating a farm-Fresh
salad bar consume roughly one additional
serving of fruits and vegetables per day,

»» Better knowledge and awareness about
gﬂn]ming, .'lgr'rcullmt‘, healthy  cating,
local Fonds and scasonalivy. In Philadelphia,
the percentage of kindergartners who
knew where their food came from inereased
from 33 percent to 88 percent after
participation in a farm to school program.

»a Demonstrated willingness to try out new
foods and healthier options. In enc school
in Ventura, CA, on davs in which there was
a choice between a farmers’ market salad

farmers, Inod servica stall, parents, and teachers

bar aned a hot lunch, students and adults
chase the salad bar by a 14 10 1 ratio,

»» Reduced o ption of unhealthy loods
anel sodas; reduced television watching
time; positive lifestyle modifications such
as adaily exercise routine.

"Dear Sheoo! Board, Wl | herd that we only
get crunch funch on 2 days he week.
How do you expest us io stay helthey? How
do you expect us o with the meattel?
spe you do sumthing

Lerrer fram o srwdens ar Pavas farme
Uinificd Schoof Disericr (CAJ 1 the
Sehadd Boand supparsing the

Dharis Faret bo Schoal

Sateud Bar Progeam




Fa:l'mers
Historically, local farmers have found it
difficult to access school-food markets, given

the &nmp'l‘xitics of the procurement process.
Farm to school programs open up that multi-
billion-dollar market to family farmers. Data
from farm 1o school programs suggests that
when schools dedicate a significant percentage
ol their purchases to local producers, loal
farmers gain a significant and steady market.

ting more than just fead

is about communily, this is about

o Farmer: Michel Nach

For example, the New York City school district
signed a §4.2 million contract with farmers in
upstate NY to provide apples for NYC schools
over a three-year period The 60 farms providing
products to local schooks in Massachusetts,
meanwhile, are generating more than $700,000
in additional revenue cach vear, For most
participating farmers, school sales represent 5
to 10 percent of their total sales.
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LOCAL FARMERS HAVE
TWO ADVANTAGES

Some of the benefits reported by participating
farmoers are:

#n Diversification of market;

w Pos relativnships  with the  schoal
district, students, parents, and community;
#9 Oppurtunities to explore processing and
preseevation methods  for institutional

markets;

»» Establishment of grower collaboratives or
conperatives to supply institutional marke

Food Services

With high everhead costs, the financial viability
ol school food services often depends on the
ahility 10 fncrease the participation of paying
students and adults, Farm to school programs
typically increase the participation rates in scheool
meal programs, enhancing the overall financial
viahility of participating school food services,

The Massachusctts Farm to School project
noted that Worcester Public Schools have seen
a 15 pereent increase in school hinch purchases
since the district began buying Tocally. Student
lunch participation in one school in Southern
California increased by over 50 percent in the
first two vears the farm to school program was
i place. Overall, schools report 2 3 10 16
percent increase in participation in school
meals when farm-fresh food is served.

HRYOR
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1 Telitiamal

I participati cover the
labor costs associated with food preparation off
farm to school programs. Through a detailed
cost analysis of 2006-07 purchase ssoula
County  Public School District found  that
buying some local foods in season (apples,
cantaloupe, carrot coins ansd shredded carrot,
potatocs, and salad mix) was cither less
EXPENSIVE OF DO MAre expensive than what it
wonld have eost to purchase comparable foods
through mainstream supphicrs.

Food service sall participating in farm 1o

school programs show increased:

an Knowledge and dnterest in local food
preparation;

na Knowledge regarding seasonal recipes;

o Interest in interacting with teachers to
strengthen classroom-cafeteria connections,

Parents

Incorporation of a parent-education component
through a farm to school program can cosure
that messages about health and local foods are
carried into homes and reinforeed there by
parentsand carcgivers, Farm toschool education
inspires parcnts to incorporate healthier foods
into their children’s and their family’s dicts and
better cquips them to da so through both
shopping and cooking tips. In a project in
Vermant, 32 percent of parents with partici-
pating children believed that their family dict
had improved since their child’s participation
inthe program. Inanother projectin Philadelphia,
78 percent ol parents with participating
children reparted that their o
fruits and vegetables.

lilren ate more

Many parents have exhibited:

#n Gains inability and interestin incorporating
healthier faads in family dicts;

#w Greater interest in guiding children to
make healthier choices;

» Positive changes in shopping patterns to
incarporate healthy and local foods,

Teachers

Farm 1o schoal programs also affect teachers
in pasitive wavs— a very important and often
overlooked outcome, as teachers are role

maodels for students in all arcas, especially
regarding  healthy  lifestyles amd - cating

Some effects:

o Demanstrated  positive attitude and
cagerness about integrating farm 1o school
related information in curriculum;

wa Positive changes in personal diets and
lifestyles, including bt not limited 10
purchasing farm to school meals in the
school caleteria.
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Farm to School Case Studies

Here are some exarmples of how farm to scl

one tarmers cooperative. These stories also ilustrate the ch

nges that these programs

have faced, which can be addressed by federal policy changes

Chicago Public Schools

Each school day, the 800-plus schoals in the
Chicago Public School (CPS) district serve
abour 385,000 lunches and breakfasts, 853
percent of which are free or discoumted. A
more healthful school meal program means
healthier kids both now and in the future.
Chicagn Public School district is working with
farmers and processors. Jocated within 150
miles of the city, including in Michigan,
Wisconsin, lowa, and Indiana, to serve fresh
local fruitand vegetables to more than 300,000
students all year long. By doing this, Chicago
has found a cost-clfective way 1o make fresh
produce —including  apples  from
Michigan, as well as corn, peas, carrots, and
green heans frozen within 48 hours of
harvest— accessible and available to students
year-round, not just in the summer,

lacal

In 2007, the district took a higger step to
prewiding fresh and more healthful food for its
sturlents, Partnering with its main food service
company, Chartwells Thompson Hospitality,
it decided to put fresh fruits and vegetables on
the menu twice a week. The change in food
procurement creates a healthier - meal  for
studdents, since the nutritional content of fresh
frousel s Far greater than canned food and expecially
maore than highly processed or fried food. The
switch to local produce also makes cconomic
sensc, thanks to rising shipping costs.

However, the district’s changed procurement
plan has created so much more regional
demand for farm-fresh foosd that it strains the
local supply, as many farmers have prior
commitments to other large  institutions.
Another issue facing the district is financial:

the federal reimbursement rate has not kept
up with inflation and the rising costs of food
andd labor. In 2007, CPS ran a $23 million
deficit in its food service program.

For Chicago  Public Schools o continue
impraving the dicts of its students, reimburse-
ment rates for school meals need to be raised so
that they are in step with current costs. The now
outdated procurement madel for school meals
has not reflected a demand for fresh, more
healthtul foud. This model needs to change, and
schools and districts need support as they work
o improve procurement systems,

Increased supply of fresh foods from the region
surrounding Chicago is onc clear example
of the need targeted in our call for inreasad

Junding for saling up food procerenient by

addressing gaps in food handling and infra-
structure, and for inceaved technieal support by
USDA in partnership with cty and state
agencies as well as community based non-profit
and farmers organizations.

Riverside, CA Unified Schoal District

In March 2005 the Riverside Unificd School
Pistrict (RUSD) in Riverside, California
launched its Farm to School Salad Bar Program
in Jefferson Elementary School with support
from the California Endowment and in
partnership with the Center for Food &
Justice. Since the implementation of the
Jelferson sala bar, the program has expanded
to 22 schools, The success of the Riverside
program s due in large part 1o RUSD's
Nutrition Services Director Rodney Taylor,
Mr. Taylor was previously the food service
director at the Santa Monica-Malibu Unified

hosol has warked for three schoot districts and ‘
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School District, where he implemented one of
the countrey’s first farm to schoal programs,

Riverside County is a historic agricultural
catmty in Southern California, Onee abundant
with citrus groves and apples orchards, the
county now has ane of the |

populations in the nation, and agricultural land
is rapidly heing lost 1o housing developments,
For these reasons, Tavlor saw farm to schoal as
particularly important for Riverside  and
songht 1o make the program as locally-focused
as possible, Through local farmers” markets he
identificd two small family farmers located
within 30 miles of the City of Riverside who
were willing to make weekly deliveries 1o the
lable from the
two growers' farms, they ook to other

n'tav

distric

When produce

independent growers in the area to provide
the  needed items. Tavlor spends about
S250,000 per year in food purchases from
local |

5,

The main component of the Riverside Farm to
Schoal program is a daily salad bar offered 1o
students as an alternative to the hot Tunch
meal, The salad bar s stocked with as much
local produce as the district is able 1o purchase.
In the peak growing seasons nearly all of the

fruits and vegetables served are from local

sourves, in slower months the salad remains

about 50% local, owing 1w the vear-round

growing season  in Sowthern  California.
Approxzimately one quarter of students choose
the salad bar on any given day, An unexpected
result of the program at fefforson has been a
nearly 9% increase in overall school meal
participation, including exponential geowth in
the number of teacher meals served.

Grant funding has allowed Tavlor to hire a
nutrition specialist/ salad har coordinator w
oversee the program. This person has become

key to the program's success and sustainability,
The coordinator serves as a liaison between
the district and the Tarmers, p!m'ing produce
1 the tocal Tarmers cach week, This

arders v

kind of start up funding has been essential 1o
Riverside and many other schools to implement
farm to school programs. Yet, few schools have
aceess to the private foundation dollars that
Reudney Taylor, hees ol his histary and
connections with community groups, has had.
For farm to school programs to become the

normm across the country, feden! swad gnant frinids
e avaifable v help schools make
the transition to healthier foods.

nead (o |

Mew York City Public Schools

Because of the sheer size of the New York City
schenl system it serves 850,000 meals every
day of the schaol vear—changes in its schosl
fownl procurement have a huge opportunity 1o
have a positive impact on children's health,

Successes in e

sral of the school sstem's
farm o schonl partnerships over the past few

vears can shine light on new ways to get fresh
and more healthful food to kids in public

schonls.

¢ Dvgert of Champlain Valley
Specialty has teamed up with the schoals 10
sell Grab Apples, Millions of New York state-
grown apples, pre-sliced and hagged, have
heen purchased by New York schoolchilidven,

NewYork City s food service division estimates
that kids are cating four times as many apples
as they wsed to. To make the partnership
possible, Champlain Valley Specialty had 10
invest in infrastructure changes in ovder to e
able to cut and bag the apples—a presentation
that was attractive to kids—in the quantitics
neederd by NYC's schoals.

The district’s struggles o expand o other
products point to the kinds of support and
resources school districts will need 1o turn the
tide of ill health of American children. Locally
grown sticod and bagged carrots have not vet
enjoved the success of apples, even though the
district has been working with producers for

more than two years to try to pet fresh carrots
to New York's schoolchildren, As the district
sUFVes 235.(M1(P]xuuml>.(=l' haby carrots trucked

in from [araway states, it seemed like it should
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b an easy, not to mention cost-cffective switch
to use carrots grown close to the city, The
district wanted to serve carrots in the same
way they serve pre-shiced, prc-bnggcd apples
because it is too labor-intensive to hand-cut as
many carrots caily as they would need. But
farmers and producers would have to invest in
a different infrastructure to cut carrots, This
might initially drive costs up and out of the
purchasing price range: current federal and
local laws require distributors to purchase the
least expensive product, meaning schools have
not heen able to give preferential treatment 1o
local products,

Outdated procurement regulations are among
the systems that must change for school meals
to offer the more healthful food they were
originally intended to include. Growers of
other fresh fruit and vegetables, as well as New
York dairy and wmeat producers, have
experienced similar frustrations in getting farm
products into schools, Well-intentioned schools
have also had a hard time navigating the food
purchasing bureaucracy. A May 2008 picce of
New York State legislation called the Healthy
Foods Act sought to improve such regulations
by giving farmers greater access to selling to
their local schools, making it casier for both
groups to serve healthier foods 1o kids,

Reauthorization of child nutrition programs
in 2009 can help reform anid streamling stote
P ment regalations following the 2008 Farm
Bill, where the geagraphic preferences have
now been allowed for school districts, The
need for more techmical and financial suppore to
accomplish the goals of bringing more healthful
loeal foods to New York City school meals is
reflected in the call for evaluating and lmxlding
best practices in more complex and larger

scale Pl”OCLlI'l‘I'I'I(‘TIl 5'\'8“.‘“1.”;.

New North Florida Cooperative

One of the pioncers of the farm to school
approach, the New North Florida Cooperative
Association, Inc. (NNFC), has been working
with school districts since 1995 to provide
fresh produce for school meals. This group of
innovative African-American farmers-—60 to
100 farmers based in Florida, Georgia, Alabama,
Mississippi, and Arkansas-—has served more
than a million students in 72 school districts.

NNFC began sclling vo Gadsden County schools
during the 19961997 school vear, and since that
time has rapidly expanded, selling to a total of
15 school districts. The association initially
received financial asigance, matnly for the puechan
of infrastructure and equipment to expand processing
and distribution, along with a 540,000 grant from
the USDA Agriculture Marketing Service,
Although grant monies were used in the initial
stage of this program, approximately 90 percent
of the funding for the NNFC's marketing efforts
now comes from direct marketing sales, which
contributes to the sustainability of the farm to
school program today,

North Florida, where the program initially
began, is an ceanomically depressed area with
high unemploviment rates. Farm to school was
a boon for all sides of the equation: farmers,
land use, children, schools, community, and the
local cconony, Farmers saw that sourcing to
schools would create a new market that could
bring stability, profitability, and organiztion 1o
small aperations that coulil not survive on their
own, From the food service perspective,
integrating fresh local produce into school
meals was a nutritionally sound decision that
benefited children, the local economy, and
community, It’s a win-win-win situation.

OHFTRAYORG
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POLICY SOLUTIONS

; MERICAN CHII;DREN'NEE‘D USTO CHANGE FEDERAL PROGRAMS

deserves cipportnity o aat food in schoof that ensures their health and wellbeing. Valuing the
e children is 3 principle shared by the collsboration forged by the Natices! Farm to Schoal
Commumy FnadSecunly Caalition, and School Food FOCUS. Each organization represents aclve
aﬁwbﬁcmﬂiwllons acrass the Uinted Siates working in innovative ways lo improve the
'ﬂe Nahooa# Farrn 1o Schoal Netwark works with schools, larmers, food services,
ding direct fechnical ass: toget karm to school programs off the
wu-mnay Food Security Caaiﬂnn buitds strong locat and regional load systems, especially in
-ta healihy lood is prevalent. School Food FOUUS warks wilh targe urban school
more regionally sourced and sustainably produced food to school meals wa changes in

s iof America ing policy sohutions that
1o accass aobd food in schooh
abaut healthy food and its impact on the

seed gram pmgram mth $10 million in d.gcrEbc:r\ar) iund ing
 farm to school proiects are growing explosively, and multicle
mementim and DTDDeHhemhlhe nast level,

donm suhmonslhatm Rair t& Amarican children, schocls, farmers,
Tollcming lists the most affective ways Washington can rebalance the way
6 yoks will Jirs s in G sifort I nourish the nation, cne fray at a lime.




Community Food Security Coalition
National Farm to School Network

Priorities for Child Nutrition Reauthorization and Schaol Food FOCUS

»» TOP PRIORITIES

Enact $250 million over 5 years, with $50 million mandatory, for Section 122: Access to
Local Foods and Schaol Gardens for grants to schools. This would fund 100-500 projects per
year up to §100,000 to cover start-up costs for farm to school programs. These competitive, one-
time grants will allow schools to develop vendor relationships with nearby farmers, plan scasonal
menus and promotional materials, start a school garden, and develop hands-on nutrition education
tor demonstrate the important interrelationship of nutrition and agriculture,

Establish a farm to institution initiative within the Secretary of Agriculture’s Office. This
initiative will help provide national leadership to a rapidly growing movement, hulping o
consolidate and guide the various policies and programs necessary 1o expand and institutionalize
farm to institution across the country.

1. Lo

g for improving and evaluating school food procurement. The challenges of
farm to school in large school districts include bridging the many gaps in supply-chain and food-
handling infrastructure. USDA,| together with national and state agencies and non-governmental
organizations, should collaborate to share and perfect best practices for increasing local and regional
procurement of school food, including evaluation of pragrams across the country,

«» ADDITIONAL PRIORITIES

Increase Use of Foods From Regional

Food preparation using whole foods rather than
Food Systems in School Foed Programs

highly processed foods is better for children’s
health, To implement farm ta school programs,

i d v Jes
Erigousage purchytg ol ecalfrulid and ipeiobles food service stafl may require training in specific

Fresh Fruit and ¥ hie Pri X
hroughhe Frech Troieiand Fegetable Eragrum areas such as procurement, pr:x]url. handling,

The schools selected for this program should
b urged to buy from local farms and sources
as feasible. Buying locally reduces transportation
costs and related environmental impacts, and
supports the local economy. Rescarch shows
that Prndncn'an methods for food (i.c. organic,
less pesticides, ete.) are important to children's
health, Production standards should be part of
the standards set for food provided to our
children similar to nutritional standards.

Increase technical assistance ta school food services
and coordination among education, health, agri-
culture, and procurement agencies for product
sourcing, bid specifications, and menu planning for
all child nutrition pragrams that purchase local foods.

and seasonal meny development, Training in
these areas will help to build the skills of food
service staff and further institutionalize farm

to school programs,

Increase Reimbursement Rates
and Improve Access for Child
Mutrition Programs

Increase school food retmbursement rates by at least
35 cents per meal for school districes that achicve
excellence in providing nutritious school meals,

Food services operate under incredible financial
constraints, especially as the cost of food has
increased in the past vear. Improvements in the
quality of meals require the commitment of
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Iditional funds, Reiml rate increases

should be made available to school districts on
the condition that they use the funds for foods
that help them meet dietary guidelines, such as
fruits, vegetables and whole grains,

Eliminate the reduced-price category for school
meals and extend free meal eligibility ta houscholds
with incomes up to 135% of poverty level,

Currently children from families with income
between 130-185% af the poverty level are eligible
for reduced price school lunch. The 40 cents
per meal charge can be a barrier for participation
by low-incame families, resulting in increased
childhood hunger during the school day.

Strengthen Operations & Intrastructure
of Child Nutrition Programs

Enhance and fund food service eraining programs to
develop a skilled workforce that can prepare whole

foods, practice healthful and safe cooking, procure

local food, develop seasonal menus, and promote
positive diet behaviors among students.

Based at the University of MS, the National
Food Scrvice Management Institute provides
an-site and remote learning apportunities for
state and foad service leaders on a variety of
topics refated to child nutrition programs. To
implement farm to school programs, food
service directors may require training in
specific arcas, such as procurement, product
handling, and scasonal menu preparation,
NFSMI can help to build food service directors’
skills and further institutionalize farm to
school projects through specific training in
these arcas,

Strengthen Nutrition Standards
for School Meal Programs and
Competitive Foods

Reguire all foods served where Child Nutrition
Programs operate to meet or exceed national standards
vonsistent with the Diceary Guidelines for Americans
an the entire campus thraughout the school day.

Currently USDA has the ability to regulate the
nutritional cantent of those foods served as part
of a federally-funded child nutrition program,
Yet, schools make available other foods during
the day through \-cn(ling machines, competitive
meals, student stores, and sales. It is up to the
federal government to set nutritional standares
as 2 floor, and allow states or districts to develop
more stringent guidelines as desired.

Support Food and Nutrition Education
and Advocacy for Healthy Foods

Provide consistent and mandatory funding for Team
Nutritton to use proven, effective and expertential
educational programming in  child nutrition
programs, such as colinary professionals tn schools,
school gardens, farm to school programming, and
cooking with students.

The childhood obesity epidemic, along with
increased rates of chronie diseases in children
andd skyrocketing healthcare costs, demaonstrate
the need for a more comprehensive nutrition
education and promotion program, coordinated
within and across child nutrition programs.
Under the current competitive grant structure,
states continue to have minimal or no funding
for nutrition education and promation, Team
Nutrition, USDA's primary method for
praviding nutrition education in schools, has
not received an annual appropriation for the
past {our years. The Socicty for Nutrition
Education proposes a one cent per school lunch
allocation to this program (569.8 million/
year). This program should be directed to
develop curriculum that includes information
on gardening, cooking education, and other
experiential nutrition education.

Maintain the Integrity of the WIC FMNP

Whereas the Fruic &legezable component g}lﬁw new
WIC package allows all types of produce (canned,

frozen, and fresh), the FMNP pravides aceess ro fresh

local produce exclusively. This distinction necds to
be marmtained.
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COME JOIN US!

National Farm to School Network

The National Farm to School Network improves student health by reducing childhood
obesity, supports community-based food systems, and strengthens family farms. The
Network is a collaborative effort of the Center for Food & Justice, Occidental College, and
the Community Food Security Coalition (CFSC). With funding from the WK. Kellogg Foundation,
the Network coordinates, promotes, and expands the farm to school movement at the state, regional,
and national levels. Eight regional lead agencies and national staff provide free training and technical
assistance, information services, networking, and support for palicy, media, and marketing activities.

Community Food Security Coalition

The Community Food Security Coalition is a North American organization of
260 member groups that concentrate on social and economic justice, environmental,
~ nutrition, sustainable agriculture, community development, labor, and anti-hunger issues
and that together are dedicated to building strong, sustainable, local and regional food
systemns. CFSC works to ensure that all people have access at all times to aftordable,
nutritious, and culturally appropriate food. CFSC encourages communities to become selt-refiant in
obtaining their food and to create a system of growing, manufacturing, processing, and distributing
food that is sustainable, just, healthy, and democratic. The coalition offers a blend of comprehensive
training, networking, and advocacy strategies to further the efforts of grassroots groups to create
effective solutions from the ground up.

School Food FOCUS

School Food FOCUS is a national initiative that helps urban school districts with 40000 or more
students serve more healthful, more sustainably produced and regionally sourced food so that children
may perform better in school and be healthier in life. Funded by the WK, Kellogg Foundation and
launched in late 2008, FOCUS works with school food service directors and other stakeholders to
collect, analyze, and use food system data and peer-tested research to spur change in procurement
methods, FOCUS supports a network of experts who are engaging their big-city school districts in
systemns change and also facilitates the sharing of best practices and lessons learned,

VISIT
Join us in our effort to nourish the nation, one tray at a time. For the latest information on the
One Tray campaign and to endorse this policy platform, visit www.onetray.org.

A healthier nation is one click away.

CONTACT

Community Food Security Coalition National Farm to School Network School Food FOCUS
Megan Elsener Debra Eschmeyer Sheilah Davidson

Policy Coordinator Outreach Director Policy Working Group Manager
Community Food Security Coalition Mational Farm to School Netwerk Scheol Foed FOCUS

10 Maryland Ave NE St 307 é:::;::?sd;uznhu:hmmd /o Public Health Solutions
Wiashinglan, DC 20002 F 220 Church S, 5tk Floor

1ok 2025438602 DR s Siea New Yok Cay NY 10013
megan@ioadsecurdyog 1500 Campus Road, MS-Mi shedoh@hquerandassaciates com
lan 202-543-0978 Los Angeles, CA 90041 1et845-339-2824
wwwloodsecurpong deschmeyer Poayedy www SchoolFeedFOCUSorg
wwwharmieschoalorg ek 4157533412

wwwlarmiouchociong
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Preface

In Decambar 2001, when | was Surgeon General, we raleased the Surgson General's
Call to Action to Prevent and Decrease Overweight and Obasity, which identified
schools as a key setting to help address this national health challenge. Obesity is not
a cosmetic issue; it is & health issue, and our best hope for combating this epidemic is
to prevent children from becoming overweight in the first place, Schools have the

pp ity — aven the resy ibility — to teach and model healthful eating and phys-
ical activity, both in theory and in practice.

The Learning Connection: The Value of Improving Nutrition and Physical Activity in Our
Schools examines the impact of the root causes of childhood obesity, revealing a strong
fink & ition, physical activity, and lami Wea must und d
this important truth: that j i hildran's_health_likely i school_parf
ance. It may even halp a school's bottom line.

Why schools? Schools are uniquely poised to play a significant role in preventing and
decreasing childhood overweight. School is where children spend their time: where
they learn, be it from books, from example, from teachers or from their peers. Schools
provide all childran equal access to information about nutrition and physical activity —
ragardlass of their family's background or knowledge of these issues. Children spend
nearly 2,000 hours each year at school. This influsnce cannot be overstated and should-
n't be underutilized.

Since 2002, Action for Healthy Kids (AFHK) has galvanized a s fealyl lition of
schoal adesind . £ professionals, poficy-makers and other
committed individuals. They work in collat ion to improve children's eating habits,

increase their physical activity, and aducate about the role of sound nutrition and phys-
ical activity in academic achievement.

Some great things are already happening at the national, state, district and school
levals. AFHK has set lards for developing and luating quality school-based

and physical activity initiati — an i atop that will help sducators
share best practices. Policy-makers have begun to address the need for schools to
adhere to U.S. dietary guidelines, Schools and school districts are implementing
improvements, from scheduling more recess and physical education to offering healthier
foods in the cafeteria and vending machines. Teachers are lsaming better ways to

i d from dy rewards to healthier classroom partias.

We still have a long way to go in the fight against childhood obesity, but I'm encouraged
by partnerships such as AFHK that are working within our schools and communities to
take action. Together, we can make a difference.

David Satcher, M.D., Ph.D.
Director, National Center for Primary Care, Moreh School of Medici
Founding Chair, Action for Healthy Kids
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As aducation professionala, we choose to get involved in y and dary
education for one key reason: We want to help children fulfill thair potential. We want
them to have happy and rewarding childhoods and to grow up to make positive contri-
butions to society.

We know that tha playing field isn't level for all children. Students come to school with
a variaty of family backg ds and life experi that affact their readiness to learn,

for better or worse. And just as there are disparities in i along the
lines of race, athnicity, and socioeconomic status, there are disparities in health as well.

Schools across the United States undarstand the need to close the achisvement gap,
and educators are working to do so. Ona of the most promising directions lies in afforts
to improve students’ eating habits and increase their levels of physical activity, which

can lead to better acad: and health Unf ly, such efforts are limited.
Informed school and classroom lsaders understand the importance of educating the
whola child, but oo often their ion is diverted. The chall to raise tast scores,
for instance, may cause us to focus too ly on core femi b at the

expensa of developing the whole child.

As The Leamning Connection: The Value of Improving Nutrition and Physical Activity in
Qur Schools makes clear, schools cannot afford to act as if student health is somebody
elsa's problem. Indeed, poor ition and physical | ivity among children and
fol ara ybody's probl . Families, schools, and communities must work
togsther to find creative soluti to i ! demic and health disp
Examples abound of schools that have implemented programs that have had a positive
effect on thair ¥ i and haalth out as well as on the financial

and community resources available to the schools.

As educators, we have o responsibility to teach children not only how to develop their
minds but also how to cara for their bodies. This requires arming them with the knowledga
thay will need to make decisions about their health, nutrition. and general welfare. If we
are to prapare them properly for their lives tomomow, we must lay the solid foundation
for haalthy behaviors and decision making today.

Gene R. Carter, Ed.D.
Exacutive Director, CEQ
Association for Suparvision and Curriculum Developmant
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Executive Summary:
Healthy Children, Healthy Schools

The purpose of this paper is to bring attention to the costs that
poor nutrition and physical inactivity impose on our schools.
There is mounting evidence that, by taking action to improve
these areas, schools can meet performance goals and alleviate
financial constraints,

The majority of American youth are sedentary and do not eat well. These unhealthful
practices can lead to learning problems in school and health-related problems that
may begin during school-age years and continue into adulthood. Perhaps one of the

biggest g is the risk of b ing ight. Sixteen percent of school-aged
children and adol, ar nine milli ight, a figure that has risen three-
fold since 1980, Poor nutrition, lack of physical activity, and baing overwsight can lead to

i such as al i chols | and blood p fibladder diseasa, joint

problems, asthma, Type Il diabstes, depression and anxiety. Between 70 and 80 percent
of overweight children and adolescents remain overweight or become obese as adults,

Tha nation's schools can play a critical role in d with poor
nutrition and inactive lifestyles. But schools cannot be o:pochad to take steps to address
these issues unlees it is in their interest o do so.

The Gost hools Today

Schools iy bear avoidable or reducible costs due to poor nutrition, inactivity, and
waight problems among students.

Impact on Learning

Many studies show a direct link b i | intake and academic perf
as wall as betwesn physical activity and dami hi For le, i d
san in besakh s satod with i 4 luciic Tt

lmpm\'nd daily nnamhnoe. md better class participation, and has also been shown to
reduce tardiness. A meta-analysis of nearly 200 studies of the effectiveness of exercise on
cognitive functioning found Ihﬂt rog:u!w phyulnnl activity supportu bal!tor learning. Other
racant studies found a signifi and fitness
lovals. Physical activity in adolescents has oonslmnw been related to higher levels of sslf-
asteem and lower levels of anxiety and stress — sach of which has been associated with
better academic performanca.

Emerging h also bl an L weight probl and lower
academic achievement. Perhaps the most ohvious reason is increasad absentesism, which
haaboonclaarlyanddlrecﬂyl’nkoﬁtopmr demic perf It is probable that stu-
dents with poor nutriti and weight probl have a higher pravalence of phys-

ical itions and hological/social problems that are frequent causes of absantesism.
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Economic Costs
In addition to the sconomic toll on cur nation, poor nutrition, inactivity, and weight
bl are beginning to take an ic toll on our school systems as well. Cne
burden comes from the potential reduction in funding in states where attendance helps to
determine the level of state funding for schools. A single-day absence can cost a district
batwaen $9 - 20 per student. One study found that severely overwaight studants miss
ona day par month or nine days per year (median value). While more research in this area
is needed, one can use these figures to develop & preliminary estimate of the
potential impact of poor nutri physical inactivity, and weight problems on 1
and thus on school funding in these states. Using an estimate of the rete of absenteeism
amung overwalght students, combined mﬂ! an average prevalence of overweight
the polation shows a | loss of state aid of 595.000 per year in an
average-sized school district in Tm!‘ and $160,000 per year in an average-sized
California school district. The loss in large cities is likely to be much higher; for exampla,
Chicago could forfeit an estimated 59 million and Los Angeles an estimated 515 million.

Data do not ly exist to d ine the exact proportion of funds lost as a result of
absentasism due to poor nutrition, inactivity, and weight problems among students.
Compelling reasons exist, to supp that a signifi proportion of the

absences (and thus the loss in state funds) could be a direct or indirect result of these
problems. Poor nutrition and inactivity are linked to an increased risk of getting a cold
or the flu, while poor nulrition is associated with dental caries; all are common reasons
for students to miss school, There is evid that poor nutrition, inactivity and weight
problems may also lead to more days of missed school due to other physical, psycholog-
fcal, and social problems.

Poar nutrition, inactivity, and weight problems can also indirectly drive up a school's
costs. First, schools bear significant costs in helping students whose academic parform-
ance and/or behavior suffers bacause of these problems. These costs include additional
staff time spent with these students, but also expensas related to formal remediation
programs. Second, schools must spend resources to oversee the administration of
prescription drugs to treat students with physical and emotional problems caused by poor

iti tivity, and weight prob Schools Ihsl use administrative staff to admin-
ister madications to students could also be i lves to Hal legal risks.
A third area of hidden costs relates to poor nutrition and inactive lifestyles of school staff.
Like most | schools are i ingly burd | by the rapidly rising cost of
providing health coverage to employees, high levels of employes absenteeism, and

L 1 levels of pi

hools Unlkanowingly Undermine Their Own interasis

Many school practices and policies related In nulﬂli:m and phyﬂcal activity may be ouun-
tarproductive to schools' goals for | and

additional revenues, For axample, Sopemnlof s:hool dislﬂch sell foods that compete with
school meal programs; most of these “compatitive” foods are low in nutrients and high in
calories. The availability of these foods can d participation in school meal prog
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that offer more nutritionally bal d foods and b ges. In turn, salling competitive foods
may not halp land could even hurt! a school's finances as governmant funding for school
meal programs declines with lower participation. Also, these low-nutrient foods do not help
enhance students’ readiness to leam. Schools that at lsast offer more healthful options
outside of the meal program are not aggravating students’ health and leaming and they may
be able to do so without losing revenues. Soma schools, in fact, have even seen gains,

Schools have reduced the amount of time dedicated to recess and after-school physical
activity opportunities; few offer daily physical education. Schools have reportedly besn
cutting back on physical activity and physical education programs, primarily to allow for
more classroom time to improve test scores and grades. Yet there is little or no data
to support this practice. A growing body of evidence suggests less time dedicated to
physical education/activity may undarmine the goal of batter performance, while adding
time for physical activity may support imp d academi f

A Cali to Action: Schools as Past of the Selution

The ultimate goal for schools is to provide high quality education for all students.
Combating poor nutrition and physical inactivity con help schools meet this goal by boosting

the 3 of their studs whila maintaining if not improving) their own
financial situation. In addition to eliminati producti jes, schools can
offer and p e fon of it foods and provide opportunities for students

to engage in physical activity both during school and in after-school programs,

Just as the problams that have led to poor nutrition, physical inactivity, and weight problams
among youth are multifaceted, so are the solutions. Tackling thess problems is the respon-
sibility of every individual, every community, and evary state in the nation. Therefora,
public and private stakeholders at all levels must join together. Action for Healthy Kids
(AFHID, a public-private partnership, includes over 50 national organizations and govern-
ment agencies that provide guidance to the 51 AFHK State Teams Gincludes the District of
Columbin). These teams are heiping schools to find solutions that will help improve
studants” health and readiness to isam. Action for Healthy Kida calls on schoaols to includs
daily physical activity, provide quality health and physical education, increase the avail-
ability of health.promoting foods and beverages, and offer more after-achool
programs providing nutritious snacks, phyaical activity and nutrition education.




213

Background and Introduction

The trends in children's and adolescents’ eating and physical activity habits are startling.
The majority of American youth are sedentary and do not eat well. These unhealthful

practices have both short- and long-te 1 iting in learning difficul-
ties and health-related problems that begin during school-age years and continue into
fulthood. The National A intion for Sports and Physical Education recommends

that children engage in at least 60 minutes — and as much as several hours —
of age-appropriate physical activity all or most days of the week. Yet almost half of
young people age 12 to 21 and mora than a third of high scheol students do not partic-
ipate in physical activity on a regular basis.’ Fewer than one in four American children
get 30 minutes or more of physical activity per day — and more than three in four get
no more than 20 minutes of vigorous physical activity per thur,l

The statistica are no batter when it comes to nutrition. Only 2 percent of school-aged

hild the ted daily number of servings from all five major food
groups, Less than 20 percent eat five servings of fruits or vegetables a day. and only
30 parcent the d serving for the milk group.’ As milk
consumption, a critical source of caleium, has drastically d d, ption of
carbonated soft drinks has increased by 41 percent betwean 1970 and 1994." Between
56 and 85 percent of children (depending on age and gender) consume soda on any
given day: over a third of teenagers consume more than three servings of soda a day.’

More than BO parcent of children and adolescents eat too much total fat {i.e., more than
30 percent of total calories from fat), and mora than 90 parcent eat too much saturatad
fat (i.a., more than 10 parcent of total calories from saturated fab.” Some of this fat
intake is due to too frequent snacking: 98 percent of 6-18 year old students report
having at least three snacks per day and more than 50 percent report five or more
snacks each dny.Y This type of unbalanced eating leads to lowered intakes of nutrients
critical for growth, cognitive function, and pi ion of chronie conditi

There are many heaith and laaming q from poor nutrition and low fitness
levals, with the most visible risk baing overweight. Nine million children and adoles-
cents batwsen the ages of 6 and 19 are considered overweight:’ Roughly 10 percant of
2-to-5-year-olds and 16 percent of 6-to-19 year-olds are overweight; thess percentages
hawve risen two-fold and three-fold raspectively since 1980."" Childhood weight problems
are a medical concern, not a cosmetic issue. Poor nutrition, lack of physical activity, and
baing overweight can lead to pli such as al i blood chol 1 and
blood pressure, gallbladder disease, ostecarthritis and joint problems, asthma, Type Il
diabetes, depression, anxiety, and sleep apnea.” Poor nulrition and lack of physical
activity contribute te 27 parcent of children ages 5-10 having one or more adverse risk
factors for heart disease. For overweight children, 61 percent of this age group has at
Ipast one risk factor for heart dissase.” These problams often inue into adulthoed,
as betwaen 70 and 80 percent of overweight children and adolescents continue to be
overwaight or becoma chese as adults.”
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Scheols strive to ensure high standards of performance for every child and to prepare
each child to be a productive citizen. To mnny 1t may ssem that schools have no
compaliing need to combat poor iti inactivity, and weight probl in
students, These problems are often sean as ba-m;; outside of the core competencies of
administrative and teaching staff. In
addition, because the underlying causes
of poor nutritional habits, sedentary
lifestyles, and weight problems among
America's youth extend beyond the

school's walls, schools may not seem
like o logical place to address these Aftr a
issues. Schools have a full agenda. and
thus dents’ ition and pt

activity levels may be seon as outside
the priorities of meeting performance
goals and managing stringent budgsets.

The Council of Chief State School
Officers’ Policy Statement on Scheel
Heaith acknowledges the emormous
impact that health has on the academic
achievement of our nation's youlh.“
Children's physical, cognitive, and
emotional health is linked to their
readiness to learn and ability to
achisve academic success. Schools
have to make difficuit choices, though,
in an effort to mest performance goals
and manage affectivaly under financial
constraints. To do so, many are trying
to fit as much classroom time as possible
into the day. As a result, there is less time available for physical education, recess,
health sducation, or an adequate lunch period. Faced with financial strains that throaten
volued academic programs and impertant co-curricular and after-school activities,

schools sell foods and ges and make i tracts with vendors in order
to g dditional These ices contribute to poor eating habits, can
aggravate weight and other health problems, and undermine the itional contribu-

tiona of school meal programs.

This Action for Healthy Kids report brings attention to the costs of poor nutrition and
physical inactivity to our schools. There is suffici id that p: ing good
nutrition and ailorllng more time for physical activity and physical aducahnn can tea:l to
battar Jami for There is also evidence that such programs
can be impl 1 5o that, at a mini they will not hurt & school financially; if
implemanted well. they may even generate additional funds. It is critical that in their
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saarch for to help meet parf and the impact of

budget cuts, schools do net further aggravate problems of poor nutrition and inactiva
lifestyles in our nation's youth, which in turn, may undermine the very objectives that
schools are trying to achiave, Our goal is to motivate school leadars to take steps to
improve these areas, as such actions

will help in achisving performance
goals and in alleviating the financial
constraints experienced by most
school districts.
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The Costs of the Status Quo:
The impact of Poor Nutrition, Inactivity,
and Weight Problems on Schools Today

The case for schools to take action begins with an understanding of the burden that
schools face today because of the status quo — that is, the costs that schools must
bear because of poor nutrition, inadequate physical activity, and resulting overweight
problems among students.

entic Achicvement

Parhaps the most important consequenca is the impact on leaming. Thers is a growing
body of evidence demonstrating that children who eat poorly or who engage in too
I:nh physical nmrvrty do not perform as well as they could academically, and that

P in ion and physical activity can result in improvemants in academic
performance. In addition, i h indi that ight children face
additional barriers that could ibute to poor academic parf
The Link B N and A e Achi

Wall-nourished students tend to be better students, while poorly nourished children
tend to have weaker academic performance and score lower on standardized achiove-
ment tests, Given that the majority of our nation’s youth have poor eating habits, this
crentes a d hallenge for mesting achi t This link bets

and demi i exists for a variety of reasons. Inadequats
consumption of key food groups deprives childran of essantial vitamins, mlrmrnls. fats,
and ins that are y for optimal cognitive function,”” For fron
deficiency has been linkad to sh d attention span, irritability, fatigue, and dil‘ﬁcuily
with msnmion " while low protein intake has been sssociated with lower achisve-
ment scores,” Poor nutrition and hungﬁr also i with itive fi and are
d with lower damil and these {:ondlﬂons can ba present in

underwaight, normal weight, or overweight children. One study found that students who
are “food-insufficient” have significantly lower math scores and are more lkely to
repeat a grade, see a psychologist, and be pended from school,” Another study
found that hungry children and those at risk for being hungry were twice as likely to
have impaired lllll::ln:mmg liua mpndud by parent or child); teachers reported higher lev-
els of h and tard among hungry/at-risk children than
among lhalr peers whn were not hungry

Several stUdlas. maoreover, have shown a direct link betwesn nutritional intake and
dar Tranal

p hunger from missing meals and moderate under-nutrition
i itiva develop and school pearf Omitting braakfast can

can
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fere with | ing &ven in wall ished children. N studies have found
that incressed participation in School Breakfast Programs is associated with increases in
academic test scores, daily attend i and it has also been
linked to reducth in ab and * Both parants and teachers
report that students participating in
these breakfast programs are calmer in
class and have more enargy for studying.

i 1

attain lowsr scores on standardized
achievemaent tests, are more iritable,
have difficulty concentrating, and have
lowar energy levels. Undemourizhed
students have less ability to resist
infaction and are more likely to bacome
sick, and thersfore miss school,” which
can undarm ; i

since attendance is positively correlated
with school completion and acadamic
suoceas.“

The Link Between Physical

Activity and Academic Achievemeant

Physical activity has also been linked to academic performance. A recent study found
that California schools with high percentages of students who did not routinely engage
in physical activity and healthy eating habits had smaller gains in test scores than did
other schools,” Schools that offer intense physical activity programs have seen positive
effects on academic perf and achi {a.g., img d matk ics, reading,
and writing test scores, less disruptive behavior), even when the added physical
education time takes away from class time for academics.” A racent national survey of
500 teachers and BOO parants conducted for The Robert Wood Johnsen Foundation
found that 90 percent of teachers and 86 percent of parents ars convinced that physi-
cally active children are better able to lsam.”

o Barekian. G

A meta-analysis examined the sffect of isa on cog ying results
from nearly 200 studies including adults and child, this lysis found that physical
activity supports Isaml'ng.,‘ The California Department of Education racently analyzed
2001 results of physical filness testing and compared them with the Stanford
Achievement Test, Ninth Edition (SAT 9), which was given as part of the California
Standardized Testing and Reporting Program. The lysis showed a ificant

lationship bety famic achi and fitness. In the study, reading and
mathematics scorss ware matched with fitness scores of 353,000 fifth graders, 322,000
seventh graders, and 279,000 ninth graders. Higher achisvement was associated with
higher levels of fitness at each of the three grade levels measured. The relationship
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t and fitness was greater in mathematics than in reading,
particularly at higher fithess lavels. Students who met minimum fitness Ieuls in three
or more physical fitness areas showed the greatest gains in |

at all three grade levels. Famales d d higher achi than males, partic.
ularly at higher fitness lavals.” Physical activity among adolascents is consistently
related to higher levels of self-estesm and lower lavels of anxiety and stress — sach of
which has been associated with better academic performance,

One study linked physical nctnﬂty programs to stronger academic achievement,

d tration, and imp: | math, reading, and writing test scores,
And ancther study found that students participating in daily physical education exhibit
batter attendance, a more positive attitude towards school, and superior academic
perfunnance.’whih the affect of physical activity on 1; needs more study,
it is well-d d that moderate physical activity has a positive effect on immune
function.” OF course, whether one gets sick depends on many factors. Nonatheless,
because physical activity and good nutrition hava a positive effect on the immune systam,
they can help to prevent colds and the flu, two of the most common childhood ailments.

The (More Tenuous) Link Between Weight and Academic Achievement
While the avidence on the direct affect of weight on m:ndn:mc achievement is less
conclusive, there is little doubt that igh face additional bariers to
Iearning that likely lead to poorer academic achievemeant.

To date, only a handful of studies have directly ined the relationship |

weight and achievement, Because multiple factors must be controlled in conducting this
type of resaarch, it is difficult to draw definitive conclusions. A 2003 JAMA study found
that severely overweight children and adolescents {those above the 95th percantile for
weight) were four times more likely than healthy childran and adolescents to report
“impairad school functioning.”™ Another study found that severely overweight inner city
school children tended to have abnormal scores on the Child Behavior Checklist, and
that these children were twice as likely to be placed in special aducation and remadial
class settings than were children who are not owms‘lghl.. A 2004 study of 11,192
kindergartners by hars at RAND Corporation found that overweight children had
significantly lower math and reading test scores at the beginning of the year than did
their non-overweight peers, and that these lower scores continued into first grado."u

A lation b waight probl and demi hi t does not
imply causation, and therefore, results must be interpreted cautiously. In some of the
studies cited above, the underlying cause of poorer academic achievement among over-
weight students can also be related to other factors, such as socioeconomic
status, parents’ level of ed i poar iti and/or i ]
education. Hispanic and non-Hispanic black children are lass likely to parﬂ:mate in
organized physical activity than are white, non-Hispanic children. Children of parents
with lower income and educational levels are also less likely to participate in organized
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physical activity.” In several studies, including the one conducted by RAND, the authors
concluded that being overweight should be thought of as a “marker” for poor
perf — not the underlying cause. One recent study, however, found that lower
math scores among ight boys in k garten could not be explained by other
factora such as race/ethnicity and the mother's level of education. For thase boys the
negative effect of being overweight on math scores was found to be statistically equivalent
to watching two extra hours of television sach day.” These emerging findings indicate

that for some students, being overweight could contribute to poor school peformance.

There are a number of possible ways that baing ight may affect students’ readi

to lsarn — one being increased time away from the classroom due to related health
problems. Absentesism is directly linked to academic performance; if baing overweight
causes a child to miss school, it follows that he or she might suffer academically as a
result. A 2004 study in Texas found that the higher the attendance rate in a given
district, all other things being equal, the higher the district's pass rata on the Texas
Assessment of Knowledge and Skills."

Schools do not systematically collect and report reasons for students' absences.
However, it's reasonable to assume that being overweight can cause students to miss
more class time, One study found that severely overweight students (those who had
sought medical attention for the problem) are absent up to four times mere often than
normal weight students.” Baing ovarweight can trigger or exacsrbate a varisty of chronic
medical conditions in school-aged children. including asthma, joint problems, Type Il

diab high blood p high chol I, iaty, and sleap apneu_"“
Sixty percent of overweight children have at least one risk factor for heart disease.” These
waight-related madical Iit btedly cause to miss class time, either

through absences or visits to the nurse's office. In fact. some of these conditions appear
to be significant sources of absenteeism. For ummpl-a asthma alone accounis for more
than 14 million missed school days each year.”

In addition to missing school, children who are overwsight might face physical,
psychological, and/or social problems that are duracﬂy related to their weight and
that lead to academi b For ! ht children are more likely to be
victims of bullying or tn 'be bullies than are normal woighl children, according to & study
published in Pedistrics.” Several sludms support tha IInl( bstwam psychological and
social problems faced by igh and t. For

a 2004 study found a strong association between being overwsight in iundergarhsrl
and behavior problems such as anxiety, | low self-esteem, sad anger,
arguing, and fighting.”

Another recent study on correlates of weight status in adolescents found that sevarely

overwaight (>85th percentile) girls wera mora likely than average-weight girls to report

baing hald back a grade and to ider t lves poor d The same study

found that ly ight (as well as und ight! boys were more likely than
A o

average-weight boys to dislike school and idar th poor
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Little, if any, fysis has baen d 4 to the impact of poor nutrition,
ph R and the | ing number of igh i on a school's
abllity to manage within its budget. At first glance, the relationship may appear to ba
naonexistent. Upan cleser inspection, howsvar, reasons to believe that poor nutrition,
physical i ivity, and the i ing preval of weight prob) among
are baginning to take an economic toll on our nation's echools become most apparent.

Thess economic strains may not seem obvious. The manner in which poor nutrition,
physical inactivity, and the i ing p of waight p among
may potentially affect school finances is subtie and indirect.

Reduced State Funding

In nine states (California, Idaho, Hlinois, K ky, Mississippi, Mi t, Now York.
Te and Texas) collectively sarving mora than ona-third of all students in the
U.8., state funding for schools is, at least in part, determined using the Average Daily
A | ADAY hodology. In other words, public education dollars in these states
ars determined not by how many students are enroiied, but by how many actually show
up at school, Student ab ism can therefore have a negative impact on @ schoal's
bottom line. Data from The Finance Project, a profit policy h and tachnical

group, di how ak ism can be & signifi problem for

school budgets. These data suggest that a single-day absence by one student costs a
school district in these states anywhere between 59 and 520.

‘While these figures may seem small, they add up quickly, An estimated 16 percent of
youth are overwaight to o degres thet affacts their health. One study found that severely
overweight students miss (using the median number) one day per month or nine days
par year. While additional research on the role of weight, nutrition, and inactivity on
absenteaism is needed, one can use these figures to derive a rough, preliminary

te of the T ial impact of poor nutrition, physical inactivity, and
waight probl on fi and therefore on school bud in the nine ADA
statas. This type of absentes rate among overwsight s in a student populati

with average prevalence of overwaight could lead to a potential loss of state aid of
£085,000 per year in an average size school district in Taxas, and $160,000 per year in
an average California school district. The loss in state funding in large cities could be
much higher; for example, Chicage could forfsit an estimated 59 million and Los
Angeles an estimated 515 million.

The impact of nutrition, inactivity, and weight-related absentesism on school budgets
is likely to vary across geographic regions and even across schools within a focal
region. For example, schools in areas where the pravalence of poor nutrition, physical
inactivity, and/or weight problems among stud is above the national average (e.g..
such as New York City, where more than 24 percent of elementary school students are
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uvarwaighl”}. as well os those schools that serve populations (e.g.. Hispanics, African-
Americans) whera childhood waight and nutrition problems and physical inactivity tend
to be more commen, may experience a larger logs in state funds due to higher levels of
absenteaism, In Mew York City, for axample, 31 parcent of Hispanic elementary achool
children ware found to be cwameighr.r A study in Texas found that 27 parcent of

Hispanic and 31 percent of African-American fourth-grade girls wers :vwerweigl'\!."l

Data do not exist that show exactly what proportion of the total loss of funds from
absentesism is due to poor nutrition, lack of physical activity. and weight problems
among students. However, given that maest school hild are y and do
not eat well, and that 16 parcant of them are overweight. there are compelling reasons
to believe that a meaningful percentage of the loss in state revenues is directly or
indiractly related to these problams.
Poor nutrition and inactivity ara linked
to an increased risk of getting & cold or
the flu, while poor nutrition is associated
with dental caries.” These problams
reprasent some of the most common
reasons that students miss school. In
addition, poor nutrition and inactivity
are associated with being overweight, a
condition that exacerbates asthma
{a major source of absenteeism) and
that is linked with diabetes, both of
which are thought to result in signifi-
cant amounts of missed school time.
Children who are overwaight are
raportad to suffer from lower self.
astesm, depression, and/or fear of
being bullied or teased (especially in
physical education classas), each of
which represent additional reasons
why overwaight children may miss
more school.

Indirect or “Hidden" Costs

Poor nutrition, physical inactivity, and
overweight can indirectly drive up a
school's cost structure, for several

reasons,
First, it is likely that schools unk ingly bear signifi costs lncluding staff tima and
monay) on prog designed to help !} whose d performance and/or

behavior suffers because of poor nutrition, ph

and/or waight p
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In addition, some schools have reported linkages between poor nutrition and disruptive

behavior and fatigue in the classroom, i who misbeh are fatigued, and/or
who fall behind academically typically require extra attenti ing that h

and other school staff end up spending extra ime with them. Some of these students
may also require formal diation prog . These prog ypically involve

additional, after-hours class time for teachers, and most school districts pay extra for
this time. While it is difficult to assess how much of these indirect costs are due to the
nutritional and sedentary habits of students, one can safely assume that the proportion
is meaningful, given that poor ition and physical | fvity are so and have
such direct links to underachievement.

Second, the wide variety of physical and smotional problems that can be caused by poor
nutrition and physical inactivity — including being overwaight and waight- mlated msdlenl
conditions — can place a signifi burden on t medical p

and administrative staff within schools. More students are coming to schools with
conditions — such as Type Il diabetes, asthma, anxisty, depression, and joint pmhlems
amaong othars — that require the use of p ipth dicines that must be admink
under the supervision of school p 'Whilatha‘ i with Disabilities Act
requires schools to sccommodate students with these and other medical conditions,
schools do not receive federal reimbursement for the costs of managing these llinesses.
Many schools cannot afford the professional resources needed in the area of student

health; less than half of all American schools have the Amarican Federation of Teach
recommended ratio of one nurse for evary 750 stud C th jents’ health
needs are aither ! 1 or add 1 by dical stalf who are called on to

administer medications, such as insulin for children with diabetes, inhalants for those with
asthma, and medications for thoss suffering from anxiety and othar mental disorders.
Schoois bear the costs, either through increased student health costs (for the few schools
that hire more nurses), reduced tima for administrators to do their “real jobs™ for schools
using non-medical personnel to meet these needs), or unmet health needs among students

{for schools that cannot afford to do anything). A p ally signifi cost for schools
using dical p | relates to i d dsk of ﬂabﬁirf schools using assistant
ipals and other administrative staff to admini di to stud may open

themsalves up to potential legal risks.

A third area of hiddan costs relates to school staff. Like most employers, uchoo]s are
increasingly burdaned by the rapidly rising cost of providing health ge to
high levels of empl ism, and suboptimal levals of U | ity. Data
from the LS. Census Bureau indicate that employee benafit costs in schmh have risan
32 percent from 1996, and that in 2001-2002 they representad nearty 17 percant of total
school di Haealth care is responsible for roughly two-thirds of these costs.” These
data do not include the costs of hirdng substitutes to fill in for teachers when thay ara sick.

Rising health costs and absentesism and falling levels of productivity not only drive up
labor costs for schools, but they also drive down the quality of instruction in a variaty
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T

g quality inevitably no

of ways. When good teachers miss class,
matter how competent a substitute might be. And rising costs and falling productivity
mean that fewer resources are aveilable to invest in academic instruction. In fact,
@ recent survey by the Association for School Business Officials suggests that rising
health care costs are forcing schools to reduce spending in important areas, such as
teacher positions {43 parcent are cutting back in this area) and professional develop-
ment and tachnological upgrades (40 percent ara cutting back in these areas).”

Thess data make it clear that improving ition and physical activity among school
ploy should yield signifi banafits to schools by reducing the prevalence of ponr
nutrition, physical inactivity, and obesity-related il and al among
and other staff. Much of corporate Amarica has already gottsn this message. A number
of major corporations, in fact. have d in well g that are designed,
among other things. to boost physical activity levels and nmprmo the dietary habits of
amployess. These programs have bean found to result in a positive financial retum,
typically more than 33 in benefits for every §1 spent on health management prugrsmlk
and even greater returns for demand and disease t Tnit

Bchoo} leaders would be wise to consider enacting programs to combat physical
L by, poor nutrition, and ity ameng school staff, especially teachers
and prmr.npnls who sarve as role modsts for students, Such programs will not only lead
to better nutrition and improved physical activity among students who emulate their
teachers’ behaviors, they can also reduce expansas and lead to higher-quality instruction.
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The Costs of the Status Quo:
Schools Unknowingly Undermine
Their Own Interests

Another central reason for schools to combat poor nutrition, physical inactivity. and

51, d

weight p is the of many current school practices in
these arsas. Today many school isaders are cutting back on physical education and
health education programs in the hope that they can boost academic performance among
studenta by putting more time into reading and math. At the same time, most schools

p and sell | trient, high-calorie foods in an effort to generate additional
revenues. This section briafly raviews current school practices and policies with respect
to nutrition, physical activity, and physical ed and highlights prok related to

these stratogies and their refative lack of success in meeting stated objectives. It also
presants anecdotal avidence that schools that reverse these practices — le., improve
nutrition and increase the time allotted for physical activity — can reap benefits in terms
of higher academic achievement and in some cases improved finances.

Most schools make high-calorie, low-nutrient foods and beverages available, Eighty
percent of Amarican school districts sall competitive foods (foods and beverages sold
in competition with school meal programs) in a la carte lines, school stores, snack bars,
and vending machines. This includes nearly 98 percant of high schools, 74 percent of
middle schools, and 43 parcent of slemantary schools,” Most of the foods sold are low
in nutrients and high in calories. A recent study evaluating the contents of 1,420 school
vending machines in 251 middle and high schools found that 75 percent of baverage
options and 85 percent of snack options were of “peor nutritional qunlity."“

Schoals not only sell nen-nutritious foods and baveragas, but they also promote their
consumption, For example, some schools allow their students to see advertisements for
these types of foods on Channal 1, which offars "aducational” programming to millions
of students in schools across the country each day. It is slso common practice for
schools to zell non-nutritious foods as a part of fundraising activities, be it ¢l

bake sales or booster group sales featuring donuts, cookies, and cake; class parties
with pizza and soda; or after-school sporting events that feature seda and candy bars.

Even tsachers who want to ani; lish by their stud: add to this
type of p ion by ding stud with candy and soda,

These practicas make participation in meal prog which tend to offer more nutritious
foods. less desirable for many i Studi who do participate in the Mational

School Lunch Program enjoy better nutrition than those who make other lunchtime
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choices, Thay consume more vegetables and grain foods, drink more milk and
Fawer sugary drinks, and sat fewer cookies, cakes, and salty snacks. School lunch and
breakfast programs may also protect against being overweight in some students; one
study found that food-insecure girls whose families participated in the Food Stamp
Program and the National School Breakfast and Lunch Prog: had a lower risk of being
overweight than did food-insecure girls who did not participate in these programs.” But
fawer and fewer students — including many who qualify for free or reduced-price meals
— ara choosing school meals. Less than 60 percent of students choose such lunches
today. While school enrollment increased by 6.8 percent in the last 20 years, participation
in schoo! meals actually decreased by 1.2 percent over the same time frama.”

Thera are several reasons for dectining participation in school meals programs, many of
which are directly related to school practices and/or policies. First, students may not
feal they have enough time to eat a full meal. Often children are given as little as 10 to
15 minutes to eat lunch so that everyone in crowded schools can be served. One study
of 285 al y schools in Pe lvania found that more than one-half of the
students had 20 minutes or less to eat.” In another Pannsylvania study, mora than
25 porcent of middle schoolers repartad that they did not have enough time to eat.”
Second, students may opt cut of school meals because they do not want to be publicly
identified as coming from a low-income household, “Children may perceive that school
meals are primarily for poor children rather than prog for all children,”
sccording to a USDA report to Cong in 2001. "B of this ion, the
willingness of low-income children to accapt fres or reduced price meals and non-neady
childran to purchase achool meals may be reduced.””

The net impact of school practices that offer and promote competitive foods is, not
surprisingly, to drive students to these foods (which do not have to meet federal

it idelinas) and that undermi the nutritional status of | Saveral
racent studies have found that the availability of these foods in a la carte lines and
vending hi displ the jon of mors nutritious foods.” One study
found that a la carte afferings of low-nutriant foods and baverages were negatively
nssociated with daily fruit and tabl tion. Students from schools that did
not offer these foods had higher consumption of fruits and vegetables and were more
likely to moet the recommended intake lavels for fat.” Another study found that fifth
graders who entared a school offering a la carte foods and snack bars significantly
decreased their consumption of fruit (by 33 percent), vegetablas (42 percent), and milk
(35 parcent) from the levels consumed in fourth gra&o." Conversely. in states that
restrict the sale of compaetitive foods, rates of participation in the school meal program
have hald staady or are aven higher than the national average, according to the USDA.”

The irony, moraover, is that schools that sell competitive foods may not be helping their
ovarall financial situation, in the short- or long-term. Compatitive foods drive down
participation in schoel meal programs, causing echools to lose potential revenues from
federal meal reimt for participation in the National School Lunch and
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gl For ple, & major survey of vending contracts in the state of
Texas esti | annual from these to be approxi by 554 million,
However, the total loss in revenues from the declining meal sales (due to increased
vanding machine sales} was much graater than this figure — yislding a net loss of
$B0 million to the schools.” At the same time, case studies regarding schools and
school districts that have imp f the healthful of feod and beverage offerings
I intaining or i ing total r from food sales are

while
accumulating. For example:

* The city of Philadelphia realized i | and reduced costs after pursuing
soveral strategies designed to improve the nutritional value of its food and beverage
offarings in schools. Moving from whele to low-fat milk cut costs by $340,000 (1.6 cents
per pint), Adding more 100 percent juice and water to new glass-front vending machines
sent beverage ravenues up by 18 percent. And in a four-school pilot, overhauling the
menu and vending offerings to focus on more healthful eating resulted in an increase in
sales from vending machines.”

* Whan campuses in Texas's Midland Independent School District agreed to stop
selling all compatitive foods during the school day, salas of school meals increased,
more than doubling the food services department’s income.”

* North Community High Schoal in Mi lis, Mi d § soft drink sales
and increased profits from vending machine sales by 54,000 by adding machines
stocked with water, 100 percent fruit’vegetable juices, and sports drinks, while also
limiting the availability of soft drinks to one machins for a limited time each day.”

* Fayatte County Public Schools in Lexing Kentucky, developed a request for
proposal (RFP} for vendor contracts that paid higher commissions for healthful items,
priced healthful items ad g by, and required an i in tha upfront paymant

to the school district from $500,000 to 5900,000. Revenues increasad in the first
& months after impl ion of the new program,”

and Polic

School Ph I Activity: Praclices

Faw schools offer opportunities for physical activity throughout the school day nor do
they offar fed of p | R tly, schools have been
confronted with having to make a choice between physical activity opportunities and
more classroom time. The National Association for Sport and Physical Education’s
position ds that el y schools offer 225 minutes of physical
education per week and that secondary schools offer 150 minutes per week — ideally
with some instruction being offered every day, However, just 8 parcent of elementary
schools, 6.4 percent of middla/junior high schools, and 5.8 percent of senior high
schools provide daily physical education.” While 48 states have laws requiring public
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schools to teach physical education, those laws are rarely enforced. New York, for
example, mandates 120 minutes of physical exercise per wask, but a study of 51 New
York schools found that only 25 percent met the requirement for second graders and
only 40 percent did so for fifth gradsrs‘" An estimated 20 percent of all elementary
schools hove dropped recess In favor of more classroom time, according to the
American Association for the Child's Right to Play.

Student participation in physical education appears to be declining overall, with the rate
of activity varying greatly by gender and g lly declining with age. A ding to the
CDC, 42 percent of high school stud had physical education every day for at least

one semester in 1991, By 1999, that figure had dropped to 29 percent and has remained
steady through the last published CDG report in 2003.% The COC estimates that one in
four children do not attend any physical aducation classes, and that less than half of all
schools offer intramural activities and only 14 percent of these schools offer trans-
portation home.”

Some of the decline in physical activity is due to schools’ implementation of strategies

+ i to improve achi But the theory that spending more time
[l i lemics in the cl will lead to higher test scores and grades has not
bean proven. In fact, there is a g g body of evid that suggests the opposite is
true. In other words, allotting too little time to physical ion may undermine the

goal of better performance, while adding time for physical activity may support
improvad academic performance. For example:

+ A highly respected study found that doubling the amount of time for physical aducation
over a two-year period did not harm academic achievemant, and may have aven boosted
reading scores.”

* According to the President's Council on Physical Fitness and Sports, evidence
indicates that time spent in physical aducation does not decrsase lsarning in other
subjects. Youths who spend less time in other subjects to allow for regular physical
education have been shown to de equally well or better in academic classas.”

* Several studies suggest that providing more time for physical activity (by reducing closs
time} can lead to increased test scores, p lardy in the area of h ics. ™ For
example, in one of these studies, 4 placed in an experi tal group engaged in
24 minutes of additional physical activity per week — and had a corresponding decreasa
in class time for academics. Mathematics test scores in this group were consistently
higher than for students in a control group, who saw no change in time allocation.”

* Classroom-based physical activity integrated into science, math, history, or other

bjects has been Fully imph d through several programs. One exampla is the
Michigan Department of Education's program, Brain Breaks, which provides elemantary
school children with activities that are sither intagratad as a part of the class or are used
as a transition batwaan classes.” The data suggest that thesa types of breaks for physical
activity can help children to be more focused, less disruptive, and better able to leam.
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An additional benefit of adding time for physical activity is imp i health for studs

A 2004 report concluded that adding one hour per week of physical sducation time
for first graders can significantly reduce body mass index for overweight and at-rish-for-
ovarweight girls.‘I

Jatalay

Without question, many school practices and policies — cutting back on physical activity
while promoting and selling competitive foods in schools — aggravate students’ health
and their readi to learn. | ily, these apy hes seem to have little chance of
being effective in achioving their stated goals — improving academic performance and
anhancing schools’ revenues. Instead, these practices undermine progress toward
these objectives. Schools need to reconsider their utility given that these practices and
policies will have negative health 1 for and will not, in the long
tarm, help advance the school's mission of preparing each child to succeed as a
productive citizen.
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A Call to Action:
Schools as Part of the Solution

The uitimate goal for schools is to provide high-quality education for all students. Thare are
strong reasons to balisve that combating puur nutrition and physical inactivity can help
schools mest this goal by b g the ic achi t of their while
simultaneously maintaining GF not Improving) thelr own Ffnancial situation,
Such actions are an important part of a prehensiva plan for b ing or staying a
high-performing school. When groups of studk make i demic progress,
interventions that support | ! ional and physical health — such as quality
physical aducation programs, more nutritious food and ge options, and cl
nutrition and health education — can be included as part of the school's improvement plan,
Thare is no reason to wait to implemant these types of interventions when the evidence is
clear that having healthier students can lead to better lsaring and the preservation of
school resources (both human and financiall, Schools can take proactive steps to offer and
promate consumption of nutritious foods and provide opportunities for students to engage
in physical activity both during school and in after-school programs.

Schools Need Not
Colizboration and

Bipne: The Importance of
arinership

Just as the problems that have led to poor nutrition, physical inactivity, and weight

problems among youth are multif 1, s0 am the sol Tackling these problems
is the responaibility of every individual, every ity, and every state in the nation.
Public and private stakeholders at a‘ll levels must join in the effort. From parents to local
health care providers, from y-based izati to heaith plans and insurars,

from public health departments Izu state and fedaral gﬂvemmenl agencies, a broad
spectrum of players must come together to and adol to
change their behaviors so that they can live fong, hoal!hy lives,

Action for Healthy Hids - A Coflaborative Hesponse

Action for Healthy Kids (AFHI) s a public- prwaaa partnership lhal mdudos more lhm
40 national and g

activity, health. and nutrition. Alom; with its parmar ganizath AFHK is prisad
of 51 stnln teams that have enlisted nearly 5.000 vol including school admini
trators, health professionals. and other i individuals. These AFHK
teams are taking actions u!alwork w nmprws students’ aating habits and increase thair
physical activity while ed i h parants, i and others
about the role of good ition and physical activity in academic achi t.

(Detailed information on the activities of the state teams is available at AFHI's web site:
www.ActionForHealthyKids.org.}
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To help schools implement these best practices, experts from AFHK's Partner Stesring
Committes and state teams have developad the following “top 5" list of near-tarm actions
that can enhance children's health and readiness to learn:

1. Form a school health advisory il. Principal i i and board
mambers do not have to change schools on their own. Instead, they need to engage a
group of volunt: parents, medical professionals, busi jpro-
fessionals, school ini youth group leaders, and law enforcement officials — to
halp assess the school, develop plans, and impl policias and prog) that address
nutrition and physical activity that make sense for the local school community.

S Pt 1t

2. Davelop a prek i il policy. With the recent passing of the Child
Mutrition Reauthorization Act, all schools that participate in federal school meal programs
will nead to develop a local wellness policy that includes goals for nutrition education and
physical activity. This “road map™ neads to include guidelines for all foods and beverages
sold on school campus as well as for teaching students how to make good decisions about
what they eat. The policy should also address staff training needs. The effectiveness of
the policy in meeting its objectives will need to be evaluated, with adjustments made
A% NGCASBATY.

3. Integrate physical activity and nutrition education into the regular school
day. Teachers can start classes with fun calisthenics or dancing and can incorporate
ition inf and physical activity into reading, writing, math, science, and other
For more ink ion and ideas for approaches that work, visit the What's

Working database at: www.ActionForHealthyKids.org.

4. Incorporate and physical actlvity into after-school
programs. Students who stay on campus after classes let out can do more than finish
homework, play board games, and watch movies. Time should be set aside for physical
activitias that engage studants in fun and innovative ways to get them moving and to
increase thair physical skills. In addition, after-school programs should provide access to
healthy snacks and hands-on opportunities to learn about food and nutrition. Turmkay
programs are available for schools to assist with implementation.

5. Encourage staff to model healthy Iifestyles. A wellnsss program for faculty and
staff can enh school effacti by s thening morale, g ab i
and cutting insurance costs. By exercising regularly and eating healthy foods, staff can
also sst a powerful example for students.

For additional information on how schools can make positive changes for student health,
wisit tha Action for Healthy Kids web site (www.ActionForHealthyKids.org). The site offers
many including toolkits, ideas, and case studies.
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A Call to Action:
Committed to Change —
States Take Action

In October 2002, Action for Healthy Kids feaders and its partners developed “The
Commitment to Change” based on the Surgeon General's Call to Action to Prevent and
Decrease Overweight and Obesity. The 12 goals outlined in this document represent
“best practices” for school envi that support improving lents’ health and

i to leam, and p ing schools from the risks and costs associated with poor
nutrition and physical inactivity:

1. Provide age-appropriate and culturally itive instruction in health education and
physical aducation that helps students develop the knowledga. attitudes, skills, and behav.
fers to adopt. maintain, and anjoy healthy eating habits and a physically active lifestyle.

2. Provide students in pre-kindergartsn through grade 12 with behavior-focused
nutrition education integrated into the curriculum that is interactive and teaches the
skills they need to adopt healthy aating habits.

3. Ensure that meals offered through all school feeding programs meet federal nutrition
standards.

4, Adopt policies ensuring that all foods and b g ilable on school P

and at school events contribute toward eating patterna that are consistent with the
Dietary Guidelines for Americans,

5. Provide food options that are low in fat. calories. and added sugars, such as fruits,
vagetables, whole grains, and low-fat or nonfat dairy foods.

6. Ensure that healthy snacks and foods are provided in vending machines, school
stores, and other venues within the school's control,

7. Prohibit student access to vending machines, school stores, and other venues that
contain foods of minimal nutritional valua and that compate with healthy school meals in
alemantary schools, and restrict access to such foods in middle, junior. and high schools.

8. Provide an adequate amount of time for students to eat school meals, and schedule
lunch periods at reasonable hours around midday.

9. Provide all children, from pre-kindergarten through grade 12, with quality daily
physical education that helps develop the ledge, skills, bat and
confidence needad to be physically active for life.

b,
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10. Provide daily recess periods for
unstructured, but suparvised activa play.

y school

11, Provide ad icular physical activity prog . ineluding fully inclusi
intramural programs, physical activity clubs, and after-school programs that include
physical activity.

12. Encourage the use of school facilities for physical activity programs offered by the
school and/or ity-based izations outside of school hours.

Action for Healthy Kids State Teams have developed action plans | g on several of
these goals, spurring change among states, school districts, and individual schools
throughout the nation. For example:

Putting Goals into Action

= The Massachusatts state team worked with the MA Department of Education and MA
School Food Service Association to develop and di i nutrition guideli for
foods and beverages sold in a la carte to all 1,893 MA school districts, positivaly
impacting nearly 1,000,000 students.

* The Connecticut state team is helping put fun back in the school day as it collaborates
on “Connecticut at PLAYI", a physical activity challenge for C ticut schools.
“Connecticut at PLAY!" will encourage more than 15000 students at more than 100
schools to be involved in physical activity at school.

* The Delawars state team developed and disseminated a la carte food recommanda-
tions that were implemented by 84 percent of school districts, impacting more than
105,000 students.

* The Alabama state team is leading change for more than 750,000 students in 1,529
schools, with its dations for i d physical activity at school, and healthy
food cholces in vanding, school stores, school parties and school fund-raisers,

» The Wast Virginia state team, in consultation with the Waest Virginia Department of
Education, hes developed an i ive training prog for principals. “Recipe for
& " trains principals, using practical s for | ing physical activity and
nutrition, to make sustained change in their schools. The state team’s sffort has led to
the training of fiftean principals and will impact 15,000 students in West Virginia.

» The Indiana state team is mobilizing local coalitions through its identification of
“Community Champions,” who will in tum establish local programming. The state team
has also developad matarials on the benefits of recess before lunch and healthy vending
options that have been shared with superintendents throughout the state. In cne district
slone, 13 schools with nearly 8,000 students have implemented recess before lunch as
a direct result of the state team’s action.
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* In the state of Texas, with a studant population of more than 4,000,000, the state team
is working to ensure that the majority of school districts have a school health advisory
council responsible for making dati and itoring ition and physical

activity programs within their districts. The state team recently completed a training of
22 spacialists that will assist districts in forming these councils.

* The Ohio state team has worked to increase the number of children that participate
in school breakfast programs. Over 150 schools throughout the state have initiated
programs with another 50 to start in the upcoming school year. The work of the state
team on this goal accounts for a 3.3 million increase in breakfast meals served to
studants this year,

* The Montana state team is encouraging parants to take action by providing grants
to parent groups, in public and private schools, for efforts that will improve food and
bevarage choices and/or to enhance the physical activity opportunities in their school

ity. These parent-led will sarve as "models” for other par-
ent groups to follow in i
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APPENDICES

Action for Healthy Kids draws upon the expertise and ibutions of
national organizati g gencies, state teams, and individuals committed
to ting schools that p sound ition and physical activity, The following

membars of the Action for Healthy Kids Partner Steering Committee and State Team
Leaders provided valuable guidance, information and critical review for this report:

Ellen Arnsdorf, M8 — Minnesota State Team Linison/Midwest Dalry Couneil

Cathy Brewton, MS — Florida State Team Chair/Florida Department of Health
Clomantine Buford, RN, MPH — National Association of School Nurses

Charlene Burg — Mational A iation for Sport and Physical Education
Charles Chatterton, PhD — Ci ticut State Team Co-Chair/Eastern C ticut
State University

Marianne Glass Millar — National Institute of Child Health and Human Development

Elizabath Haller — Former Michigan State Team Chair/Michigan Department of
Education

Ellen Harris, MS. CAGS — Vermont State Team Chair/Vermont institutes
Mora Howlay, MA, CHES — Council of Chief State School Officers

Sarah M. Lee, PhD — Centers for Disease Control & Prevantion

David Lohrmann, PhD, CHES, FASHA — American School Health Association
Paul Sathrum — National Education A iati

Joan Schultz, MS, CHES — National Middle School Association

Sarah Titzer — Indiana State Team Chair/Clarian Health Partners

Dianne Wil Grah MS — California State Team Chair/California Department
of Education

Susan Wooley, PhD, CHES, FASHA — American School Health Association

Action for Healthy Kids iges the un icted grant provided
by the National Football League that has made this report possible.
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Afterschool Alliance

American Academy of Family Physicians
Amarican Academy of Padiatrics
Amearican A iation of Family & C. Sci

American A iation of School Admini

American Cancer Society

American College of Sports Medicine

American Diabetes Association

American Dietatic Association

A i Federation of Teach

American Heart Association

American Public Health Association

American School Heslth Association

Association for Supervision and Curriculum Development

A of School Busi Officials | ional

A iation of State & Territorial Chronic Diseass Program Diractors
A iation of State & Territorial Health Officials

A iation of State & Territorial Public Health Nutrition Directors
Comprehensive Health Education Foundati

Council of Chief State School Officers

Di of Health P fion and Ed

Family, Caresr & Community Leaders of America
Food Research and Action Canter
National Association for Sport and Physical Education

" i A iation of El

y School Principals

Mati 1A it of Hoalth Ed i Centors

National Association of Pediatric Nurse Practitioners

National Association of School Nurses

Mational A iation of § lary School Principals

National Assoclation of State Boards of Education

National Association of Student Councils

National Coalition for Parent Involvemant in Education
National Coalition for Promoting Physical Activity

MNational Dairy Council

Mk ol A ation — Health Inf o "
MNational Future Farmers of America Organization and Foundation
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National Medical Association
Mational Middle School Association
MNational PTA

National School Boards Association
Parents Action for Children
The Robart Wood Johnson Foundation
School Mutrition Association

Seclety for Nutrition Education

Society of State Directors of Health, Physical Education and Recreation
U.S. Department of Agricul — Food and Nutrition Service
U.S. Department of Education — Office of Safe and Drug-Free Schools

U.S. Dapartment of Health and Human Services — Offics of Disease Prevention and
Haalth Promotion, Centers for Disease Control and Prevention, President's Council on
Physical Fitness and Sports, and National Institute of Child Heaith and Human Development

YMCA of the USA
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Proposal For National Animal Identification System

My name is Arlen "Bim" Nelson and T own and operate Bassett Tivestock Auction at Bassett, NE with my partner
Donnic Painter. T have been actively involved in discussions concerning NAIS since it's carly stages and have
been to Washington, D.C. (T'll be visiting on May 14th and 15th) several times to voice my concerns. Whereas, [
do belivve there is a newd for a national program for health and food safly issucs, T have some suggestions thal
would cover most concerns and certainly streamiine and decrease most of the cost's that would be incurred with
the proposed mandatory program.

Currently, every state has a brucellosis ("bang's") vaccination program in which the vaceine and metal
identification car tags arc under coruplete control by licenscd veterinarians. Each time a heifer calf is bangs
vaccinated, she receives an ink tatoo inside the ear as well as the metal LD. tag. That number is recorded in the
state vet, office with the owner's name and address. Many times, stray cattle have been identified years later via
this bangs vac. tag. However, the retention is very poor as most states award the tag contracts to the cheapest
bidder.

So, my proposal is this: Let's make it mandatory that any heifer retained for breeding pusposes must have an LD
tag that is installed by a licensed veterinarian. I don't think it would be a bad idea to make bangs vaccination
mandatory as well but that is debatable. Most of the current animal health problems, brucellosis, tuberculosis and
BSE are long incubation organism's that show up in older, mature breeding cattle. If every cow and bull had an
EID tag, tracking and tracing most of these types of problems would be much easier. It also sends a message to
the rest of the world that we are trying to establish a national health program and improving the safety of our food
products. Lel's leave the feeder callle age and source program voluntary, as il now exists,

Rreeding and slaughter cattle make up about 10% of sale receipts. Tt wonld seem much casier to start and fund a
program that goes from zero to ten rather than zero to one hundred. Let each state be accountable for and
mainiain (his dala bank. I1's already in place. Currently, when breeding catile go out of slate, our auction market
veterinarian is required to record the numbers from a metal TD. tag as well as her backtag number (a paper tag
that is issued by the staie vel. ollice and is glued on while pregnancy (esting) and file a report Lo the stale of
Mebraska vet. office as well as with the state of destination's vet. office. Most of what we need for a NAIS
program already cxists if we usc this approach. Let's take the next step and replace the currcnt tags that have poor
retention with an EID. I a cow lost her EID tag and the owner could provide age and source information to suit
their vel. and arc branded, he could replace the Tost tag. I nol, she would be sold for slaughier only.

T think you can see this program would have alot of integrity by involving the vet. association and we could utilize
an existing tracking program that wouldn't need much revamping and is national. The cost would be much more
atrractive for this approach., Tagging existing herds will take time and can be done to insure source information
but will not be perfect. So, the sooncr we start this program, the casicr it will become,

I know that this proposal is not perfect and doesn't cover all of the "worst case senario's” but it's a place to start
and we can improve on it as we go.

I have visited with former state veternarians and catile industry leaders that feel this approach makes sense. 1 hope
vou will too.

1 have also attached an email from Dr. Larry Williams, former head of NL State Veterianrian Office, concerning
group Jots, cattle that are raised on the ranch, are sold in load lots, are not co-mingled with other cattle and being
able to age and source verify them. I also have ideas on how to treat feeder cattle that are in a brand area and are
hot iron branded for age and source verification purposes.

Sincerely,

Aslen "Bim" Nelson
Bassell Livestock Auclion
PO Box 9

Bassell, NE 68714

Cell phone: 402-394-7314
Busincss:  402-684-3922

email® nelennhidhlacatile com
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About Action for Healthy Kids

A public-private partnership of more than 60 national izati and g i85 repr i ion, health,

fitness, and nutrition, Action for Healthy Kids add tha epidemic of overweight, sed ¥, and und ished youth by focusing
on changes in schools to improve nutrition and increase physical activity, More than 10,000 vol d 5, heaith professional

school administrators, parents, and others take action at the national, state, school district, and school building levels through
Action for Healthy Kids Teams in all 50 states and the District of Columbia.
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EXECUTIVE SUMMARY: PROGRESS OR PROMISES?

School wellness — the belief that schools can and
must promote and encourage healthy eating, physical
activity, and nutrition and physical education as part
of the solution to the childhood obesity epidemic —

is an issue that impacts and engages a variety of
stakeholders who have a role in leading, advocating
for, and implementing wellness initiatives.

This report presents current perspec-
tives of these stakeholder groups —
school administrators, parents, edu-
cators, nutrition and health profes-
sionals, wellness advocates, federal
and local government agencies, com-
munity groups, school board mem-
bers, students, and others — on the
progress that has been made and the
gaps that still exist. It is being pub-
lished to provide a snapshot of the
state of school wellness after more
than five years of work by Action for
Healthy Kids, and others, at the
national, state, and grassroots levels.
In preparing this report, Action
for Healthy Kids assessed on-the-
ground achievements large and
small; examined initiatives in place
and changes effected; and carefully
luated the tasks 9. We
also undertook two efforts to obtain
new information. First, we conducted
research with stakeholders through-
out the nation, And second, we
conducted a series of in-depth inter-
views with a group of authorities
from the education and health fields
professionals whose exp
touch on the complex issues involved
in achieving school wellness.

The situation.

A growing body of evidence indi-
cates that poor nutrition, physical
inactivity, and obesity are associated
with lower student achievement.
These factors also contribute to
many health problems and set chil-

dren up for poor health throughout
their lives — at a cost to them, their

communities, and society.

Beyond the issue of excess calo-
ries, concern exists about poor nutri-
tional quality, which leads to nutrient
deficiencies that can affect learning
and health and contribute to common
illnesses such as flu, not to mention
a range of chronic diseases. Further-
more, research indicates that physical

d and regular physical activity
can improve students’ ability to learn
by enhancing concentration skills and
classroom behavior. Healthy kids
make better students, and healthy kids
make better communities. Bottom line:
itis in schools' interest to help provide
healthy, active environments.

The good news,

Over the last five years, Action for
Healthy Kids and many others have
elevated awareness at all levels
about the importance of nutrition and
physical activity, and spearheaded
new initiatives in schools and com-
munities across the country. In con-
cert with other organizations, we
have taken important steps — large
and small — toward addressing the
childhood obesity crisis.

From the innovative activities of

- Action for Healthy Kids' Teams to

the fact that school weliness is now
a subject of national dialogue and
focus, there is cause for optimism.

| And the passage of federal legislation

fating local well poli

A growing body of

evidence indicates
that poor nutrition.,
physiecal inactivity,
and obesity are
| associated with lower
student achievement
| and poorer health.
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Despite accomplish-
ments and the
welcomed addition
of school wellness
on the radar screen,

troubling gaps exist.

a response by Congress to the alarm-
ing surge in childhood obesity by
identifying a key role for schools in its
prevention — will be looked back
upon as perhaps the launching pad

in creating healthy, appealing school
meals, the source of most nutrition at
school. Recent data from the Centers
for Disease Control and Prevention

| and the U.8. Department of

for the school well 2
Despite accomplishments and the
welcomed addition of school wellness
on the radar screen, troubling gaps
axist. If the goal of creating a healthy,
active environment at schoal for all

' Aagri
Agr

d ined that school

| meal programs had improved their

American children is indeed to become |

reality, these gaps must be closed.

Gaps in perception.

Action for Healthy Kids® research
shows that superintendents, school
board members, teachers, school
nutrition p el, parents,

nity health professionals, and even
students diverge significantly — not
only in how they view the issue of
school wellness, but in how they
interprat the effectiveness of efforts
to address it. Those charged with
school governance and leadership
roles tend to be much more opti-
mistic than those with day-to-day
school wellness implementation
responsibilities. Until these stake-
holder perceptions are more closely
aligned, supported by meaningful
data from district- and statewide
manitoring efforts, progress in
advancing the current state of school
wellness will likely be affected.

Gaps in attention and access
to healthy food choices — and
in improving nutritional quality.
Most of the attention to improving
school nutrition has focused on foods
and beverages to avoid — that s,
nutrients of which youth should have
less. This focus has left missed
opportunities to improve the quality
of foods and beverages at school.

Schools have achieved mixed results

nutritional content since the mid-
1990s, but many offerings still lack
tasty, youth-appealing fruits and veg-
etables, whole grains, and fat-free
and low-fat milk and milk products.

Add to this picture the availability
of unhealthy food options through
vending machines, school stores,
and snack bars, and there is little
waonder why youth continue to con-
sume inadequate nutrients in the
school environment. As long as
schools provide access to unhealthy,
low-nutrient food options, kids are
likely to continue to choose them.

A further hurdle preventing youth
from consuming nutrient-rich foods is
their simple lack of interest in doing

| s0. This hurdle seems especially

challenging given that many stake-
holders, kids included, believe that
schools offer limited access to tasty
and appealing healthful food options.
Removing high-density, low-nutri-
ent foods from schools must be a con-

| tinuing priority; however, the nutrition-

al quality of all foods in the overall
school environment — and the need
to engage and educate youth in mak-

| ing better food choices — must also

be key parts of the solution.

Gaps in physical education
and school-based physical
activity opportunities.

There is general consensus among
national education, health, and med-
ical organizations that quality, daily
physical activity can be a beneficial
component in addressing childhood
overweight and obesity. Moreover,



evidence shows that children who are
physically active and fit tend to per-
form better in the classroom, and that
daily physical education does not neg-
atively affect academic performance.
The National Association for Sport
and Physical Education recommends
that children engage in at least
minutes of age-appropriate physical
activity most or all days of the week,
but few children meet these recom-
mendations. Unfortunately, insuffi-
cient funding and staffing for physi-
cal education programs have cut
physical education from school
schedules. Few schools provide daily
physical education for all students,
and only about seven in ten elemen-
tary school children have recess
every day. Equally troubling, partici-
pation in physical education declines
as students progress through school.

Gaps in policy implementation.
Although the federal wellness policy
mandate was an essential and
potent lever for engaging state edu-
cation agencies and local districts, it
represents just a first step. Many
school districts across the nation do
indeed have policies in place, and
nearly 70 percent of those policies
do meet the minimum federal
requirements. However, there are
many shortcomings in both policy
content and implementation. For
example, fewer than half of local
wellness policies have requirements

for physical education staff certifica- |

tion or development. A similar gap
exists in the food-service arena,
where fewer than 30 percent of

states offer school nutrition directors |

and food service managers state
licensure, certification, or endorse-
ment. Importantly, a review of local
weliness policies by Action for
Healthy Kids in fall of 2006 showed
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that the majority did not fully address
policy implementation and evaluation.

Gaps in policy monitoring

and evaluation.

Tracking of local wellness policy
implementation is as important as
development of the policy itself, yet
manitoring and evaluation are not
given the attention necessary, and

in many districts are virtually nonexist-
ent. Itis particularly telling that so far
only one state — Kansas — has
enacted ongoing monitoring of well-
ness policies, reflecting a sh ing
in nationwide efforts to create healthy
learning environments. Clearly, effec-
tive systems for monitoring and evalu-
ating policy implementation would
enable stakeholders to more accu-
rately assess progress, and, impor-
tantly, develop and improve ongoing,
targeted intervention strategies.

Gaps in interest and in
perceived responsibilities.
While there is broad agreement that
children’s physical inactivity and poor
nutrition are important public heaith
concerns, many schools — and
administrators and educators within
those schools — do not view stu-
dents’ health and wellness as part of
their core mission. Given the ather
pressing priorities that schools must
address, not all educators see pro-
mating students’ nutrition and physi-
cal activity as part of their job. This is
a disconnect that we must recognize,
and continue to address.

One promising approach in school
wellness is weaving physical activity
and healthful eating into the fabric of
the school culture — for students as
well as school staff. Wellness advo-
cates agree that, to effect significant
change, wellness needs to be inte-
grated within the overall school

Given the other
pressing priorities
that schools must
address, not all
educators see
promoting students’
nufrition and
physical activity

as part of their job.
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We are entering a
phase of the school
wellness journey
where the more
chailenging systemic
hurdles now have

to be surmounted —
the resource-intensive
ones that cost money.

and physical activity habits at home,

improvement plan — and traditionally,
it is not. Can schools ever be commu-
nity centers for lifelong learning, in
which lessons about and practices
supporting better nutrition and physi-
cal activity are a key part? Some
authorities suggest they must.

Gaps in parent engagement.
Although there is growing concern
amaong many parents and adult
caregivers about the effects of poor
nutrition, inactivity, and obesity, this
concern has not consistently trans-
lated into meaningful engagement
with schools.

Research indicates that schools
are not getting much support from
parents when it comes to encourag-
ing children to be physically active
every day or to consume healthful
foods and beverages. Potentially con-
tributing to this situation is the fact
that neither parents, nor school health
professionals, nor ity health
providers feel that schools are provid-

a fer Fk o

ing adeq top

Gaps in addressing
underserved communities.

The environmants in which many
American children live do not make
it easy for them to engage in healthy
behaviors. This is especially true for
children in underserved and high-
risk areas who have been hit hard
with multiple health disparities.
Poor nutrition and physical inactivity
exact a disproportionate impact on
low-income communities, which
experience a higher incidence of
undernourished, sedentary, and
overweight youth and over-burdened
school systems.

Fueling the problem in disadvan-
taged communities is that many chil-
dren and stressed families face other
factors that compound unhealthy
environmental influences, such as a
lack of resources for both nutritious
foods and physical activity; a lack of
nearby grocery stores where they
can buy fresh fruits and vegetables,
whaole-grain foods, fat-free and
low-fat dairy products; outdoor

on the imp of daily physical
activity or sound nutrition — even if
they recognize that schools alone
should not bear this responsibility.
Research further indicates that

envi that are unsafe for
physical activity; and a lack of
access to physical activity programs
due to both financial disparities and

i transportation issues.

although they care deeply about their |

children’s health and well-being, par-

ents often feel ill-equipped to support |

efforts. Evid
further suggests that parents, includ-
ing those in underserved communi-
ties, are interested in serving as well-
ness advocates, but they often dont
know enough about the wellness cli-
mate and processes within their
schools to take specific actions.

We need more creative solutions
for engaging p ini i

school well licies and pr
— and for reinforcing healthy eating

These are facts of concern to all
Americans, with their serious impli-
cations relative to learning, health,
productivity, economics, and equity.

Gaps in systemic support.
Authorities interviewed for this report
suggest we are entering a phase of
the school weliness journey where
the more challenging systemic hur-
dles now have to be surmounted —
the resource-intensive ones that cost
money. For example, many schools
simply are not equipped to encour-
age or fate a i

| to school wellness. School priorities



such as testing take precedence
over virtually every other concern.
This is compounded by inadequate
time in the school day to address
core wellness needs. Further, a
shortage of physical education
teachers and lack of funding for
basic equipment pose significant
barriers for bath physical education
classes and other school-based
physical activity programs.

In parallel, school food services
are strained on multiple fronts. Food-
service staff may not be adequately
trained and often are poorly paid. Yet
they are charged with the responsi-

per meal with minimal budgets and
limited time and facilities — all
directly impacting the quality of
meals. Schools tend to make up
budgetary shortfalls by offering pop-
ular but mostly low-putrient competi-
tive foods that do not meet USDA
nutritional requirements. And as
food prices continue to rise, the
challenges are exacerbated.

The urgent need for change.
Action for Healthy Kids believes
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structures for school leaders, health

p and states;
the funding and purchasing patterns
of school meals; solving of complex
issues of school-day scheduling; and,
of course, working diligently to
uncover further funding to support
critical school wellness efforts.

The bottom line is that, to fulfill the
mandate of school wellness, change
is still needed at all levels of the edu-
cation system — building, district,
state, national — and among a wide
range of stakeholders — school
administrators, educators, school

. staff, parents, students, community,
bility of feeding thousands of children |

and other decision-makers. Schools
cannot do it alone, and, to tackle
weliness, they need broad, specific,
and continuing support from all sides
and all constituencies.

Action for Healthy Kids

as convener and catalyst.

Action for Healthy Kids realizes that
we must also contribute more. Our
next five years will be marked by
close collaboration with stakeholders
in a committed effort to accelerate
change in American schools. That

it will take the form of a

that a healthy future for America’s
schoolchildren largely hinges on
bridging these gaps. The challenges
enumerated here represent an
urgent “to do” list for the foreseeable

redoubled focus on schools in under-
served communities; an emphasis

on helping more parents become
wellness advocates; a commitment

future, not only for our or i
but for others who share in this com-
mitment. Addressing these gaps is
part of the necessary process that
leads to progress.

Real change has begun, and more
is within reach. Short- and long-
range realities alike demand policy,

i I, and behavioral

to pr ing nutritional quality; work-

| www.ActionForHealthyKids.org.

ing to ensure adeq physi
activity opportunities for students;
claser collaboration with school
leaders; and support for wellness
policy monitoring and evaluation.

With clarity of vision and consis-

. tency of mission, Action for Healthy
| Kids will continue to work to uncover,

change, as well as jed
munication and outreach. But longer-
term issues involve effecting sys-

com- | and channel the leader-
| ship yin effecting chang
| — and support that leadership with
| vital inf

temic change — creating i

ion, tools, and insights. #

Schools cannot do it
alone. To tackle well-
ness, they need broad,
specific, and continuing
support from all sides
and all constituencies.
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School Wellness
and the
Imperative

of Leadership

by David Satcher, MD, PhD
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Imagine an American school environment in which every child has access to
proper nutrition and regular physical activity. Think of all the positive benefits
for student health, well-being, and classroom performance.

It may sound

simple, but school |

wellness is any-
thing but. Yes,
there has been

a good deal of
progress made
over the last few
years, Butit's not
just progress we're focusing on now.
It's the remainder of the journey.

Clearly, at a national level, as
this report is published, organiza-
tions and individuals that work with
schools have taken on school well-
ness as a major topic of dialogue.
Wellness has become a focus of
national meetings. It is the subject
of articles in education journals.
Undeniably, awareness of the
imperatives of school wellness is
there, and building.

Today, we better understand the
roles that modeling healthy eating
and encouraging regular physical
activity play in reducing childhood
obesity. That's a huge step forward.
And it goes without saying that the

David Satcher, MD, PhD

and school administrators deter-
mined to help every child develop
lifelong habits of physical activity
and balanced nutrition.

Are some districts, regions, and
states better able to do this than
athers? Of course. School wellness
as a way of educational life comes
harder, and slower, to some schools
than others. But it's coming.

Despite cause for optimism,
though, the hurdles are substantial.
Systemic challenges range from
insufficient resources to the problem

of finding time in already overcrowd- |

ed school days. Equally troublesome
“everyday” and human barriers
include conflicting school priorities,
general resistance to change, an
absence of creative thinking among
all the constituencies involved, a
chronic lack of planning, and the dif-
ficulties of monitoring changes as
they happen.

Recent figures guantify the
urgency. According to the New
England Journal of Medicine," in
our nation “average weight is pro-

2004 cuuul i | Of a
mandate requiring local school well-
ness policies was a major milestone.
We have asked schools to make
some major changes in the way
they do business, and this is not an
easy thing for schools to do.
Resources are scarce; support is
stretched; and the individuals “in
the trenches” are often fighting an
uphill battle. But what | see out
there today is dedication, and | see
it building — committed educators

gressively increasing among chil-
dren from all socioeconomic levels,
racial, and ethnic groups, and
regions of the country.” Today, one-
third of all children and adolescents
are overweight or obese. To use the
word epidemic is not to overstate.
The implications are grave, but the
tide can be turned.

The catalyst, from my observation,
is leadership. Whether it's a super-
intendent, a principal, a motivated
school board member, an active

and interested parent, or all of the
above, school wellness has to start
with one committed individual or
constituency. And the involvement,
support, and partnership of the
community at large is crucial, some-
thing that is especially challenging
in underserved communities.
There's also cause for celebra-
tion now, though. I'm genuinely
pleased with how U.S, education
leadership has responded in terms
of programs and initiatives of which
school wellness is the centerpiece.
By doing so, they're saying, "We
understand the prablem. We ‘get’

. that school wellness is important.”
| Anyone who has worked in the

area of social and cultural change
knows that's a huge step.

I'm pleased also with how clear-
ly we have established that there's
a connection between health and
learning, and that supporting the
goal of better nutrition and physical
activity means supporting better
academic performance. The fact
that they go hand in hand should
have been intuitive, but it wasn't.
Since the publication in 2004 of
Action for Healthy Kids' own The
Learning Connection report, the
links among nutrition, physical
activity, and academic performance
are now becoming more widely
acknowledged and further bol-
stered by new supporting data.

I'm equally gratified that some
school wellness advocates, includ-
ing Action for Healthy Kids, are
beginning to increase the focus on

*David §. ludwig. MD, P, “Chaldhond Obasity. The Shape of Things to Come,” Naw Engiand Joumal of Medicins, Decernber 6, 2007, p. 2325,
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We must accelerate
change in every
commuuity across
America by engaging
more schools, more

parents, more students,
and more community
leaders.

disadvantaged communities. The
problems of overweight and obesity,
as well as undernourishment, are
serious threats to the well-being of
underserved communities, and to the
individual futures of children born
into them. And it is important to note
that, while the childhood obesity epi-
demic affects children from all racial
and ethnic groups, it isn't uniform for
all groups — this is an increasingly
urgent problem among African
American and Hispanic youth partic-
ularly. A nation like ours ignores
such communities at its peril,
because, apart from the human
price, the healthcare costs of result-
ing disease and disability in years to

Is that too much to ask? Most
school wellness advocates think not.
Do policy-makers fully understand the
benefits of school wellness? I'd say
they certainly understand them better
now than they did five years ago.
About that, I'm encouraged, but far
from satistied. To further the cause,
communication with policy-makers —
as well as with concerned leaders,
interested lay people, the public health
community, and current and would-be
partners — is a full-time job.

The urgency of making school well-

| ness a higher priority for our society is

come will be astronomical if we don't |

effect change.

| salute the thousands of Action for
Healthy Kids volunteers, as well as
volunteers and staff of other organi-
zations working in this arena. They
have stimulated many of the substan-
tive school wellness achievements to
date. And all these same players are
needed to shoulder the myriad tasks
involved in further advancing the
cause of school wellness in the
months and years to come,

Going forward, we must acceler-
ate change in every community
across America by engaging more
schools, more parents, more stu-
dents, and more community leaders.
We must continue to collaborate with
partners to develop innovative solu-
tions, especially in pushing for full
impl ion and ing of
local wellness policies.

If we fail to act, we endanger the
future well-being of America’s youth,
and, | dare say, of America itself, Qur
deserve healthier learning
environments — schools that pro-
maote lifelong habits of healthful eat-
ing and active lifestyles.

largely the rationale behind this wide-
ranging, and | think important report.
| urge you to read it in its entirety.

| \

David Satcher, MD, PhD
16th U.S. Surgeon General
and Founding Chair of

| Action for Healthy Kids

Directat of the Center of
Excellence on Health Disparities
at Morehouse School of Medicine
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The
Background:
Why School
Wellness Matters

Poor classroom performance; a reduced ability to learn;
chronic health conditions; social discrimination; and the
cost-impact on society are but a few of the consequences
of ignoring school wellness imperatives.
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The environments in
which most American
children live do not
make it easy for them
to engage in healthy
behaviors.

School wellness is important. But why? Simply put,
student health and classroom performance suffer when
students do not eat well or get enough physical activity;
therefore it is in schools’ interest to help provide
healthy, active environments.

As recognized by the U.S. Surgeon | vitamins, minerals, fats, and
General, schools are one of the best , proteins that are necessary for
settings in which to halt the alarming optimal cognitive function.
impacts and implications of poor > Physical activity and physical
nutrition and physical inactivity on fitness are associated with
American youth. These behaviors improved cognitive function,
have many harmful consequences to stronger academic achievement,
children's short- and long-term health increased concentration, and
and ability to learn. better test scores.
> Obesity and poor nutrition are

it all comes back to learning. -correlated with reduced academic
A growing body of evidence indi- achievement and a greater number
cates that poor nutrition, physical of behavioral problems, potentially
inactivity, and obesity are directly due to a greater-than-average
associated with lower levels of number of absences, social
student achievement. For example, stigmatization, or poor self-esteem.
a recently published article in the i
Journal of School Health (Florence, i The Centers for Disease Control
et al.} found that fifth-grade students | and Prevention {COC) recognizes that
with poor nutritional quality were | "the academic success of America’s
significantly more likely to under- | youth is strongly linked with their
perform academically. | health, In turn, academic success is

The Learning Connection: The +an excellent indicator for the overall
Value of Improving Nutrition and | well-being of youth, and is a primary
Physical Activity in Our Schools, an predictor and determinant of adult
Action for Healthy Kids report, sum- health outcomes.™

marized research that shows a direct
link between academic achievement What are kids up against?

and nutrition, physical activity, and | The environments in which most
weight. Those findings include: | American children live do not make
> Well-nourished students tend to | it easy for them to engage in healthy
be better students, while poorly | behaviors,
nourished children exhibit weaker i High-calorie, low-nutrient foods —
academic performance, and | non-nutritious snacks, sweetened bev-
score lower on standardized | erages and sodas, fried foods — are
achievement tests. | readily available to most American

> Poor nutrition and hunger translate children. As a result, most youth rou-
into inadequate intake of essential tinely consume such unhealthy foods.

*See “Student Health and Academic Achievement” al www.cic.g Fouthyhaaih_and_academies/indexhm
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| Five years of

| hood obesity.

steady progress.

In 2001, the U.S. Surgeon General's
Office released the landmark report
stating that the consequences of
overweight and obesity could
reverse many of the health improve-
ments that the nation had achieved
in recent years. In outlining commu-
nity-based strategies to address this
vital health problem, the report
highlighted schools as one of five
key settings where initiatives should
be focused. Action for Healthy Kids
was founded in 2002 in response

to the Surgeon General’s imperative
to work with schools to fight child-

Since its inception, Action for
Healthy Kids has brought together
more than 60 organizations and gov-
emnment agencies as well as 51
Teams ide that have engaged
more than 10,000 volunteers. All
of its initiatives are dedicated to
improving nutrition, increasing phys-
ical activity, and reducing over-
weight by changing school environ-
ments. In 2007, for example, Action
for Healthy Kids Teams reached
more than 71% of the nation’s school
districts — representing nearly 37
million K-12 students — with
outreach, support, and information
related to school wellness.

Action for Healthy Kids and its
Partners have elevated local aware-
ness about the importance of nutri-
tion and physical activity, and spear-
headed new initiatives in schools and
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| communities around the country,

In concert with other organizations,
Action for Healthy Kids has taken
important steps toward addressing
the childhood obesity crisis —
galvanizing invaluable support from
a wide range of educational and

| community constituencies.

| Great strides,

harsh realities.

Despite progress in terms of
awareness, commitment, and effec-
tive initiatives large and small, more
than five years after the founding of
Action for Healthy Kids, poor nutri-
tion and physical inactivity remain
a serious threat. Under-funding of
school wellness initiatives, along
with sustainability issues and lack
of accountability mechanisms, con-
tinue to undermine the promise for
healthier learning environments.

Poor nutrition and physical inac-
tivity exact a disproportionate impact
on underserved communities, which
experience a higher incidence of
undemourished, sedentary, and
overweight youth and over-burdened
school systems, This is a fact of
concemn to all Americans, with its
serious implications relative to
learning, health, productivity, eco-
nomics, and equity.

All of these hurdles are surmount-
able, and are recognized and
embraced by Action for Healthy
Kids and its Partners merely as part
of the process that leads to progress.
For Action for Healthy Kids that
progress will take the form of a
focus on engaging all concerned con-
stituencies by encouraging the mak-
ing of better food choices, and creat-
ing environments that get — and
keep — kids moving.
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Only 2 percent of
school-aged children
consume the recom-
mended daily number
of servings from all
major food groups,
according to the

U.8. Department of
Agriculture.

This leads to excess calorie consump-
tion and nutritional deficiencies.

How bad is the problem? One
national health survey (NHANES [11)
reveals that almost one-third of
calories consumed by children and
adolescents aged 8 to 18 years come
from foods with low nutrient density,
such as saturated fats, added sugars,
candy, sweetened beverages,
desserts, and salty snacks.

Recent data from the Centers for

| parities in obesity and eating patterns

by ethnicity and socioeconomic status
{Neumark-Sztainer, et al.). And an

| overall relative lack of nutrition educa-

tion compounds children’s inability to

| make healthy food choices in general.

| It's not one problem. It's two.
| The negative effects of poor nutrition
| and excessive calorie intake are

compounded by the fact that the

| majority of American children do not

h nh

Disease Control and Pr ti

{SHPPS 2006] indicate that nearly
half (48 percent) of high schools,

25 percent of middle schools, and

12 percent of elementary schools
allow students to purchase foods

and beverages high in saturated fat,
sodium, or added sugars from vend-
ing machines, school stores, or snack
bars during lunch period. Additionally,
54 percent of schools sell high calo-
rig, high fat cookies, candy, or other
baked goods as part of fundraisers
for school organizations.

Nor do most children routinely
consume healthy foods recommend-
ed by the Digtary Guidelines for
Americans. Only 2 percent of school-
aged children consume the recom-
mended daily number of servings
from all major food groups, according

in gh physical activity.
Few meet the recommended 60
of age-appropriate physical
activity most or all days of the week.
Specifically:
> More than one-third of students in
grades 9-12 do not regularly engage
in physical activity, according to the
National Association for Sport and
Physical Education (NASPE).
> According to the COC, 62 percent
of children aged 9-13 years do
not participate in any organized
physical activity during their
non-school hours,

With competing priorities such as

I testing and tight budgets, schools

today are offering fewer and fewer
apportunities for physical activity.
For example, NASPE reports that the

to the U.S. Department of Agriculture.
According to the 2007 National Youth
Risk Behavior Surveillance, only 14
percent of adolescents in grades 8-12
consume three servings of milk per
day, while only 21 percent consume
at least five servings of fruits and
vegetables per day.

Children living in low-income,
minority, and urban communities are
at particular risk of poor nutrition. The
Youth Risk Behavior Surveillance links
minority status to less healthy eating
patterns. And another study, of
Minnesota urban youth, points out dis-

p ne of students who attend

a daily physical education class in
school dropped to 28 percent in 2003,
from 42 percent in 1991,

And as for physical education,
NASPE recommends 150 minutes of
PE. per week for elementary students
and 225 minutes per week for middle
and high school students. In reality,
very few schools provide daily physical
education for all grades throughout the
entire school year. According to 2006
findings of a national survey on school
health that the CDC conducts every six
years (SHPPS) that figure is a stun-



ningly low 4 percent of elementary
schools, 8 percent of middle schoals,
and 2 percent of high schools.

Here again, children living in low-
income, minority, urban communities
are also at higher risk for inadequate
physical activity. Data from the U.S.
Department of Health and Human
Services show children’s participa-
tion in physical activity decreases
with family income, and that Hispanic
and African American children partic-
ularly are the least likely to exercise.

Alarming numbers.

Today, more than one-third of our
children and adolescents fall into the
top two categories for weight that
the COC has defined. For children,
these categories are defined as
“overweight” and "obese.”

Levels of overweight among chil-
dren have risen rapidly. In the last
30 years, according to the COC, the
percentage of overweight children
aged 6 to 11 has nearly tripled, and
the percentage of overweight ado-
lescents aged 12 to 19 has more than

tripled. The results of a study summa- |

rized in the Journal of the American
Medical Association (Ogden, et al.)
indicate that more recently, rates of
childhood obasity have remained
level. However, although the results
show promise, they do not indicate
a reversal of the obesity trend, as
maore than one-third of the children
and youth in the study were consid-
ered overweight.

Given their higher risk for poor
nutrition and physical inactivity,
it is not surprising that children in
low-income minority and urban
communities are at greatest risk for
ight. Numerous analyses have
confirmed that the prevalence of
overweight is higher in these areas.

Poor nutrition, physical inactivity,
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and overweight among American
children contribute to many health
problems and set children up for poor

| health throughout their lives — at

a cost to them, their communities,
and our society. Underscoring this
point, a report from the Conference
Board suggests that obesity is
costing U.5. businesses $45 billion
annually in medical expenses and

| lost productivity. Moreover, other

serious illnesses that are becoming
more prevalent among children —
including heart disease, Type 2
diabetes, and asthma — are also
associated with obesity.

Yet more health consequences.

' Beyond excess calories, poar nutri-

tion can lead to nutrient deficiencies
in children, Such deficiencies can
contribute to a number of chronic
diseases, or leave children without
protection from various conditions.
For example, a child's failure to
consume the recommended intake

. of calcium can increase his or her

| risk of fractures and osteoporosis as

an adult. Adequate calcium intake
plays a beneficial role in reducing
the risk and/or consequences of a
number of other conditions as well,

| including colon, breast, and ovarian

| and depression. #

cancers, hypertension, lead poison-

| ing, and obesity.

Overweight itsell frequently
becomes a chronic condition.
Overweight children tend to stay
overweight through adolescence and
become obese adults.

In the end, though, perhaps the
most immediate consequence of
overweight that children feel is social
discrimination, according to the U.S.
Surgeon General in a 2001 report on
childhood obesity. This, in turn, has
been linked with poor self-esteem

| Children living in

| low-ingcome, minority,

| and urban communities
| are at particular risk

| of poor nutrition,

physical inactivity,

| and obesity.
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The Snapshot:
The State of
School Wellness
Today

Two years after the federal school wellness
| policy mandate, what are kids eating, what aren’t
they eating, and why? What is happening with
physical activity and physical education, and how
must this change? What actions, on the part of states
and others, has the federal mandate spurred?
What are the hindrances?




What are kids eating at school?
Recent research in peer-reviewed
journals, including the American
Journal of Preventive Medicine and
the Journal of School Health, as well
as findings from the Centers for
Disease Control and Prevention's
2006 School Health Policy and
Programs Study (SHPPS, released
every six years) and the United
States Department of Agriculture’s
School Nutrition Dietary Assessment
{SNDA-1II}, paint a picture of the
school food environment.

Over the past five years, most of
the efforts to improve school nutrition
have focused on limiting or restrict-
ing competitive foods, and for good
reason. Unhealthy temptations —

. cookies, soda, chips, and other
low-nutrient foods — abound. The
2006 SHPPS survey revealed that
about 45 percent of elementary
schools, over 56 percent of middle
schools, and some two-thirds of high
schools offer such choices. And
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almost 60 percent of high school

. students can buy soda in the cafeteria
| at lunch (Johnston, et al.).

The SNDA-III study determined

that students who participated in the
| school lunch program were less likely

to consume competitive foods than

| those students who did not partici-

pate, For elementary, middle, and

| high schools, most of the competitive
foods were eaten at lunch. The most

common choices were candy, baked
goods, soda, and chips — all low in
nutrition and high in calories.

| Students consuming competitive

foods had more than 150 calories
from these low-nutrient foods on any
given day.

Students have many options to buy
food during the school day. According
to the U.5. Government Accountability
Office, almost 90 percent of high

| schools, over two-thirds of middle
. schools, and almost ane-third of

elementary schools sell competitive
foods through vending machines,

AGenuine Milestone

1t is impossible to assess the state of school wellness today without acknowl-
edging the landmark federal legislation known as the U.S. Child Nutrition
and WIC Reauthorization Act of 2004 In this act, Congress responded to the
alarming surge in childhood obesity by identifying a key role for schools in
its prevention. The act called for development of a local wellness policy in
most school districts in America. School districts had until JTuly 2006 to put
their policies in place. These policies are to include:

> Goals to promote student wellness, nutrition education, and physical activity.
> Nutrition guidelines for school meals and for other foods available at school.

> A plan and a person responsible for monitoring the policy.
> Creation of a local guidelines committee, which would include not only rep-

resentatives of local schools but also parents and other community members.

Despite its sweep and specificity, the act has serious limitations. It lacks
funding and requirements for local accountability, standards and guidelines
for impl ion, and sy and jards for itoring and evaluation
to consistently track and measure progress. For more information, visit
www.ActionForHealthyKids.org.

Children who partici-

pate in the school
lunch program are
less likely to consume
competitive foods.
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Cost is a major barrier

to providing healthy,

tasty, youth-appealing

items such as cut

fruit, fresh salads,
or flavored milk in
plastic containers.

\oices:

A Wealth of
Perspectives,
Opinions

school stores, or snack bars.
MNevertheless, schools are making
efforts to provide healthy options
among competitive foods sold. For
example, the 2006 SHPPS survey
found more schools offering milk as a
beverage in vending machines,
school stores, and snack bars (28
percent of middle and 51 percent of
high schools), while water sales in
vending machines increased to 46
percent from 30 percent in 2000.
Another study found that 63 per-
cent of middle and high school stu-
dents attend schools that offer some
type of fruit and/or vegetable from
vending machines, school stores,
or snack bars and carts (Delva, et al.).
The same study found that students
in low-income communities have
less access to healthier snacks,
as do African American middle
school students.

A more complex challenge.
According to the 2005 Dietary
Guidelines for Americans, children
and adolescents continue to con-
sume less than the recommended
amount of critical nutrients like calci-
um, magnesium, and Vitamin E, to
name a few. However, students who
do participate in the school lunch
program have better nutrient intake
than those not participating.

The great majority of students (87
percent) attend schools that partici-
pate in the USODA-reimbursable

National School Lunch Program,
according to data reported in the
American Journal of Preventive
Medicine (Delva, et al.). USDA data
indicated that in 2007 the average
daily participation rate for school
lunch was 30 million students.
Schools appear to have achieved
mixed results in creating healthier
school meals. A recent review (Leviton}
found school meal programs have
improved their nutritional content since
the mid 1990s. SNDA-IIl found that
more than two-thirds of school meals
examined met standards for vitamins,
minerals, protein, and fiber. However,
most lunches did not meet standards
for fat, saturated fat, or sodium.
Notably, only 6 percent to 7 percent of
schools had lunches that met all the
USDA set standards; clearly, much
more work is needed before we have
all schools offering meals that meet
both nutritional and taste standards.
Getting youth to eat healthier
options at school has several chal-
lenges. Qualitative research done by
Action for Healthy Kids with minority
youth in 7th and 8th grade uncovered
a major barrier to students making
healthy choices at school: access to
tasty, appealing, healthier options.
School nutrition professionals are

! trying to provide healthful and tasty

q

ppealing p ts (e.g., cut
fruit, fresh salads, or cold fat-free
flavored milk in plastic containers),
but cost is a major barrier. Also, stu-

In preparing this report, Action for Healthy Kids identified a number

of individuals whose expertise spans the fields of child health and school
wellness, and talked with them to gain their insights about the state

of school wellness today. During extensive interviews, these authorities
reflected upon progress in school wellness thus far; on continued
challenges in the advance of school wellness; and on what remains to

be done by stakeholders at the local, state, and national levels. The
thoughts of the individuals at right are shared throughout the report. >>



dents are accustomed to eating
tow-nutrient, high-calorie competi-
tive foods and fast foods, which
makes introducing healthier items
more challenging.
Schools have generally made
efforts to offer more healthful choic-
es as part of school meal offerings.
According to 2006 SHPPS data:
> About two-thirds of schools offer
students a daily choice between
two or more types of fruitor 100 |
percent fruit juice and between
two or more vegetables.

> Most schools offer a choice of
gither low-fat or fat-free milk, and
a third of schools offer both of
these healthy choices, as well as
whole-grain foods.

> Significantly more schools used
healthy food preparation prac-
tices in 2006 than in 2000.

What about daily physical
education and school-based
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Physica.l.fEducat;iqhm_
vs. Physical Activity

Physical education is a planned, sequential program of curricula and instruc-

- tion that helps to equip students with the knowledge, skills, capacities, val-

- ues, and enthusiasm to maintain a healthy lifestyle into adulthood. Physical
| education is designed to promote physical fitness, develop motor skills, and
| prepare students to participate confidently in team and individual activities.

By comparison, physical activity is bodily movement of any type:
productive physical activity is the product of a quality physical education
program. Opportunities for physical activity during the school day include
time spent in physical education class, classroom-based movement,
recess, walking or biking to school, and recreational sport and play that
occurs before, during, and after school.

Physical education should not be compared to or confused with other
physical activity experiences such as recess, intramurals, or recreational
endeavors. The unique goals of physical education are the development of
physical competence, health-related fitness, cognitive understanding, and
a positive attitnde toward physical activity so that individuals can adopt
and maintain a physically active and healthy lifestyle.

Source: National Assaciation for Sport and Plysical Education

physical activity programs?
Research has shown that daily
physical education does not detract
from academic performance.” Still,
as revealed by the 2006 SHPPS sur-
vey, surprisingly few schools pro-
vide daily physical education for the
entire schoal year for all students.
Just as alarming, studies show that

hueical ndieati

particip in phy
actually declines as students go

| >Principals participating in one

through school {Johnston, et al.).

> Physical education requirements,
as well as actual student partici-
pation rates, decline substantially |
between 8th and 12th grades.

survey estimated that over 90 per-
cent of 8th graders actually took
physical education, compared to
only 34 percent of 12th graders,

*See “Active Education: Physical Education, Physical Aty and Academic Perdormance,” a fall 2007 Active Living Research Bried, availabie ar

W SActive_bd pdfbrief.

Katherine Kaufer Christoffel, MD, MPH, director of the Center on Obasity A
ity's Feinbern School of Medicine, and Action for Healthy Kids board member. Guillerme Gomaz, Chicago

i
p at

director for the Healthy Schools Campaign. Julia Graham Laar, PhD, research profi

and P

SHPPS also found 32 percent of
elementary schools do not offer
daily recess for all students and 52
percent do not offer intramural
activities or physical activity clubs

| for students. Also notable is that

participation in varsity sports was
lower among students from low-
income families and African
American and Hispanic students,

at Children's Memaorial Hospital,

and

at George

Washington University and director of the Center for Health and Health Care in Schools. Madeleine Levin, MPH, senior policy analyst for the

Food Research and Action Center in Washington, D.C. Robert Murray, MD, director of the Center for Heafthy Weight and Nutrition at Nationwide
Children's Hospital in Columbus, Ohio, pediatrics prof at Ohio State University'’s school of and chair of the Council on School
Health for the American Academy of Pediatrics. Howall Wechsler, EdD, MPH, director of the Division of Adolescent and School Health of the
Centars for Disease Control and Prevention (COC). Gene Wilholt, executive director of the Council of Chief State School Officers (CCSSOF, for-
merly director of the Ark i} of and of the K ky Department of Ed
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The SHPPS survey does docu- ents in low-income minority com- Latino parents around school health.
ment progress, however. States munities increasingly understand Guillermo Gomez reports that the
that require elementary schools to that obesity is a dangerous and dis- campaign translated the policy
provide students with reqularly proportionate burden on their com- mandate not only into Spanish but
scheduled recess increased to 12 munities. Importantly, they see also into easily understandable lay-
percent in 2006 from 4 percent in | these health disparities as a social man’s terms for parents. Parents,
2000. Among school districts, the justice issue, according to Gomez. | in turn, came out by the thousands
percentage with this requirement | | toletthe Chicago Public Schaols

rose to 57 percent from 46 percent. Federal mandate spurs action. | know that they expected the well-
Regardless of limitations, many of | ness policy to be implemented.
Growing public awarenass. | the experts interviewed consider | According to Gomez, “The policy
In general, public awareness has the federal mandate to implement was an opportunity because it said,
substantially shifted toward recogni- | local wellness policies in the fight | essentially, ‘Establish schoaol well-
tion of the dangers of obesity and the | against obesity (see sidebar, p. 17) | ness teams. It's not a choice.””
health benefits of balanced nutrition | an essential and potent lever for

and adequate physical activity for | engagement and action at the level | But how effective are local
children, according to the authorities | of both state educati i H policies?
interviewed in preparing this report | and local districts. To find out how school districts
(see page 19). | Madelgine Levin of the Food | fared in the development of their
“There's awareness that the next | Research and Action Center local wellness policies, at the time
generation may even have a short- believes that many superintendents policies were due on July 1, 2006,
er life span because of obesity — | have moved to implement local Action for Healthy Kids assessed
and people are passionate about | I policies precisely b 112 policies that had been approved.
not letting this happen,” maintains | they realize the policies can guide The sample included policies from
Madeleine Levin of the Food | the way to promoting healthy envi- 42 states representing schools in
Research and Action Center, a | ronments in the schools. | rural, suburban, and urban settings
nonprofit organization working to | Howell Wechsler, director of the and from schools with medium and
eliminate hunger and malnutrition | Division of Adolescent and School large student enrollments.
in the United States. | Health at the Centers for Disease Action for Healthy Kids'
Interestingly, awareness of the | Control and Prevention (CDC), sees researchers compared school poli-
prablem of childhood obesity exists ' the value of the wellness policy | cies against two benchmarks —
even among communities where | through another lens. “Having | the federal guidelines and an Action
residents may otherwise lack | these policies really speeds you | for Healthy Kids tool to measure
access to health information. through the innovation processina | best practices in school health as
Guillermo Gomez, Chicago director | very dramatic way,” he notes. | determined by an expert panel,
for the Healthy Schools Campaign, The local wellness policy man- | The assessment uncovered that
which works to create heaithy | date gave the Chicago Healthy | only 54 percent of district policies

school environments, says that par- Schools Campaign a way to mobilize | met the minimum federal require-

>> On progress thus far...
“T would characterize the changes as fairly dramatic thus far, We had certainly neglected school health, gotten
away from good practices, but I see dramatic progress, with schools reinstituting physical activities, adding
and expanding breaks, and many have instituted in-class activities. ‘Junk-food removal’ has been an area of
great improvement, as has the removal of carbonated soft drinks and candy vending machines. So I'd say in a
relatively short time the changes have been dramatic — despite the huge changes still left to be effected.”

Gene Wilhoit
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ments. On a promising note, about Association of State Boards of weliness policies.

80 percent of policies required com- = Education (NASBE) revealed some > At least 40 states had produced

munity and family invol 1t in idespread efforts by states. As of state-specific policy guidance

school health councils, bringing fourth-quarter 2007; . documents and resources to help

important support to schools, > At least 48 states had developed  local school districts create
Collecting additional local well- guidance materials or adopted | wellness policies.

ness policies bolstered this early new laws, requlations, or policies | > At least 19 state legislatures, state

snapshot: these data are pending that specifically address the fed- | boards of education, and state

publication. However, study author | eral legislation mandating school | agencies had adopted require-

Alicia Moag-Stahlberg, MS, RD, | m—— e e e e ;
founding executive director of Action | . X i -

for Healthy Kids, relays that school A] d hOh I

wi1| nssid :olisiilt;::r:as:is::nc:tso Igne W‘t t er n]tlatlves
develop, fully implement, and sustain School wellness relates to and benefits from other comprehensive initiatives

the wellness policies. Althoughin | and approaches to improving students’ health and well-being, including:
the re-assessment 70 percent of

local wellness policies met the | The Whole Child

federal mandate, most policies did | The current direction in educational practice and policy focuses over-

not fully add impl jonand | whelmingly on academic achie Hi , academic achi is

evaluation of the policies. | merely one el of student learning and develof and only a part
of any system of educational accountability. The Whole Child is a public

States are stepping up. engagement and advocacy campaign launched by the Association for

Given the lack of funds with which Supervision and Curriculum Development (ASCD), an Action for Healthy

to implement the federal legislation, | Kids Partner organization. The initiative encourages schools and

most individual school districts grap- | nities to work together to ensure that each student has access to a challeng-
ple on their own as best they can. A | ing curriculum in a healthy and supportive climate. For more information,
major school district funders, states | yigit www.wholechildeducation.org.
have perhaps the most powerful -
leverage with which to encourage Coordinated School Health
the creation of strong palicies to pro- | Many communities in the U.S. are pursuing a coordinated approach to
mote school wellness and to encour- | school health — designed to improve students” health and their capacity
age their adoption by school districts. | to learn through the support of families, schools, and communities
Indeed, states are beginning to working together. The Coordinated School Health (CSH) model has
step up and assume important roles | eight interactive components, which include: Health Education; Physical
in helping school districts develop, Education; Health Services; Nutrition Services; Counseling and
implement, and monitor their new Psychological Services; Healthy School Environment; Health Promotion
local wellness policies. An October | gor Staff; and Family/Community Involvement. For mare information,

2007 issue brief by the National | go to www.cde gov/Healthy Youth/CSHP/.
|

>> On the growing awareness of school wellness...

“There’s a definite awareness now that the next generation may have a shorter lifespan because
of obesity — and people are passionate about not letiing this happen.” Madeleine Levin

“Many parents in low-income minority communities now understand that obesity is a dangerous and
disproportionate burden on their communities. They see these health disparities as nothing less than
a sooial justice issue.” Guillermo Gomez
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ments intended to strengthen
local wellness policy evaluation
and school district accountability
to the state or local level.

Numerous states have also

ik lati

p d laws or adopted reg 15 |
to establish wellness policy content |

regarding nutrition, physical activi-
ty, or both; have implemented inno-
vative or systematic approaches to
checking school district compli-
ance with policies; have acted to
encourage local districts to adopt a
strong wellness policy; or have
established statewide workgroups
with the specific task of providing
guidance on implementing federally
dated local well polici
NASBE singles out Arkansas,
Rhode Island, and South Carolina
for adopting comprehensive strate-

gies to promote school wellness by:

> Integrating local weliness poli-
cies into the general education
accountability system.

> Adopting provisions to strengthen
school district accountability to
the community.

> Establishing additional wellness
policy content requirements
beyond the minimum federal
requirements,

Itis notable, however, that so
far only one state — Kansas — has
enacted ongoing monitoring of
school weliness policies. The lack

of such monitoring may well impede
widespread implementation of
these policies in the 49 other states.

Substantial change

not yet widespread.

Although states are getting on
board and some districts are gain-

ing traction with their wellness poli-

cies, real, substantial change is not
yet widespread.

The COC's Howell Wechsler
says, “We were dealing with inno-
vators at the turn of the millennium,
and now we're deep into the early
adopters.” In other words, in 2001
school wellness was a pioneering
innovation; now, seven years later,
it's progressed to the stage of bud-
ding acceptance.

Other experts interviewed uni-
versally agreed that getting to the
next level of change requires
moving beyond simple awareness.
The current need is to create wide
availability of healthful foods and
daily opportunities for physical
activity in all schools — assuredly,
a challenge.

Julia Graham Lear, director of the
Center for Health and Health Care in
at George Washington
University, has real concerns about
progress at the school district level,
where, she feels, it must happen
first. Says Lear, cutting to the bat-
tom line, "The work now is about
where the real barriers are — the

S abhnnl

>> On the relationship of wellness to learning...
“Educators themselves often don't make the link between health and education. They see their role as
producing kids who are excited about learning, and giving them strong academic and life skills.

But educators sometimes don't make the connection that health is a huge contributor to success in life.
The irony is that as we've increased academic expectations, we've neglected the health and wellness
side of things — which is a total confradiction.” Gene Wilhoit

ones that cost money.”

Howell Wechsler echoes a
similar 1t. “The relatively
cheap fixes,” he says, "are done,
We are starting to make good
progress on them already. Taking
out the high-fat chips and putting
the baked chips in. It's getting
done in many schools, But over-
hauling physical education and
school lunches — fixing these is
much more resource-intensive.”

From his perspective working
with a large urban district, Guillermo
Gomez also perceives that overall
progress has been slow. He laments
how long it has taken for the infor-
mation to filter down from the dis-
trict level to the individual schools
in the city of Chicago, and reports
that, after being sent information,
many principals, when telephoned,
couldn't remember receiving it.

Robert Murray, chair of the
Council on School Health for the
American Academy of Pediatrics
and a professor of pediatrics at Ohio
State University, points out an addi-
tional challenge beyond the initial
step of implementing a policy.

“The mandate to create a policy,”
he claims, “forced a national discus-
sion about what we want for our
children in schools in terms of nutri-
tion and physical activity. And that's
good. But the second wave of well-
ness activity is making those policies
work toward a continuous improve-




ment process in the schools. And that
step is proving to he more difficult.”
Katherine Kaufer Christoffel, pedi-
atrics professor at Northwestern
University, director of the Center on
Obesity Manag and Preventi
at Children’s Memorial Hospital in
Chicago, and an Action for Healthy
Kids board member, voices some opti-
mism. She notes how changes can
take time to occur because school
district leaders balance so many chal-
lenging priorities. 5till, she points out,
“When time forces them [schools and
school districts] to focus, | think the
discussions are likaly to be in the right
direction — because there are more
and more options for them to ch

n
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School District in Action: Indianapolis

“It all started with the acceptance that
health and wellness are part of learning,”
says Audrey Satterblom, wellness
coordinator for the Indianapolis Public
Schools and @ member of the Indiana
Action for Healthy Kids Steering
Committee. She's explaining her district’s
aestablishment of a coordinated school
health program, largely in response to the
federal local weliness policy mandate.
“For the first year after we developed
a local wallness policy,” says Satterbl
it frankly just sat there,” and implamen-
tation languished. Satterblom, &s a for-
mar PE. taacher and administrator with a
passionate interest in wellness, advocat-
ed for an umbrella program that would
allow de_vﬂnpment in Indianapolis of &

from that are on the healthier sides of
the equation, and because there's
continuing pressure from some par-
ents, and expectations.”

A bigger-picture, long-range per-
spective is offered by Gene Wilhoit,
executive director of the Council of
Chief State School Officers, who says,
both directly and encouragingly, "It's
not easy to redesign leaming process-
es to fit in new and emerging priori-
ties, but it can be done. We can start
to view schools as community cen-

ters for lifelong learning, in which les- i

sons about better nutrition and physi-
cal activity are a key part. I'm opti-

mistic that those kinds of new visions |

are being received more openly by
the education community than they
were just a few years ago.” #

Ve * that would
address everything from mental health

| sha responds, hali-jokingly. “But as a for-
| mer PE. teacher, even before the days of

|
|
1
|}
|
1
1
|
|

S0 how does Satterblom get
kids motivated and excited about partici-
pating in the wellness curriculum?
“Well, it helps that it's mandatory,”

weliness policies, my motivations were
atways academic ones. | knew that if my
kids were healthy and active, they were
going to read batter. Thay ware going to
do math better. "Action-based learning,” ]
as | call it, just works,” she says defini- |
tively. And more than 36,000 kids in
Satterblom's district are the benaficiaries
of her optimism and vision. :
Dr. Eugene White, superintendent of
schools in Indianapolis; is philosophical
and realistic about the issues with which
his district wrestles, ]
“Schaools are facing more and mora

cnullen_nes 1o sexual-
ity to obesity. Har

e K

s di tho fedoral PEP [Physical
Education for Progress) program, which
provided a needed grant.

“You have to have someone who prioritizes
well and is given the ability to drive it.” |

s

social chaflanges each decade, and alot i
of respongibifity has been shifted to us,
things that weren't traditionally educa-

“When ad ing for the establish
ment of this type of program,” Satterblom
says, "an educstor neads to become
totally involved, and needs to say, This
is impartant, and I'm going to stand for
this, and my school has to improve.™
And improve Satterblom’s district has.
Just one example?

“In the obesity area, as part of efforts
to ramp up physical activity, our middle
school now has moved to daily year-
round PE., which is & huge change from
the old perfunctory nine-week course.
That was a big move, especially in a time
of budget cuts in other areas.”

tion's ibility. But the fact s,
schools are the American institution that
has “public’ above the frent door, and we
haeve to take iton.” §
But White points to Satterblom's own-
ership of the wellness issue in Indian-
apolis as one reason for its success. |
“You have to have someone who priori- |
tizes wellness, and is given the ability to i
drive it. Any time someone asks me about
the success of what we're doing, | just |
keep going back to the ownership that |

| Audrey took of the initiative. We would be

dragging our feat like many other districts |
if she hadn't taken it upon herself o lead.” |

>> On the federal school wellness policy mandate...

“Having these policles really speeds you through the innovation process in a very dramatic way.”

Howell Wechsler

*“Translated into Spanish, the wellness policy has given the Chicago Healthy Schools Campaign a way
to mobilize Latino parents around school health.” Guillermo Gomez
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The Changing Food Environment

Much of the attention and work over the lu,at five years in school we'llness

has been focused on the “wipe out junk food” strategy. And there has been some
progress made, However, much less attention, and change, has been seen
relative to the gquality of diets for all youth.

In 2000, the number of schools
making exclusive deals with soft
drink companies was exploding.
Today, these exclusive deals are
nearly nonexistent and the soft drink
industry has begun to regulate itself
when it comes to products in the
school environment. The Centers for
‘Disease Control and Prevention's
2006 School Health Policies and -
Programs Study (SHPPS) data
‘reported that the number of schools
that sold carbonated soft drinks,
sports drinks, and fruit drinks during
lunch period decreased from 68 per-
cent in 2000 to 48 percent in 2006,
‘And nationwide, in 2006 more than
half of states required or recom-
mended that schools prohibit the
selling of junk foods d la carte, in
vending machines, and in school
stores and canteens.

As noted above, less attention

This has led to low dietary intake
of calcium, potassium, fiber, mag-
nesium, and Vitamin E, The US.
Departments of Agriculture and
Health and Human Services’ 2005
Dietary Guidelines for Americans
include guidance about “Food
Groups to Encourage.” stating that

- youth need to consume more fruits,

vegetables, whole grains, and fat-
free and low-fat milk and milk
| to meet

rid

lhree percent of clnlclren aged 9-13
did not meet Adequate Intake for
calcium, nor did 76 percent of chil-
dren aged 7-8 vears.

Strategies to eliminate junk food
have involved replacing high fat,
high sugar, and/or high calorie
items with Inwebcalune fat and

'su,gar counierparts, such as switch-

ing baked chips for regular. This.
do&s begln to address obesity by

;ninirriurns for good health.

Broader Nufritional
Challenge ]
Moreover, a recent study of low-
socioeconomic urban youth aged 7-
13 years examined diet quality, and
found that the diets of more than
75 percent of participants failed to
meet recommended servings for
grains, vegetables, dairy, and fruit

and change has been seen relative groups — with mean intake being
1o the quality of diets for all youth, | significantly lower than récommen-
Less than 2 percent of children and dations. Twenty-five percent or
dol 5 ly the more of the youth studied did not
number of jed | meet rece led for
“servings from all food gronps. iron, folate, and calcium, Ninety- -

1g calorie content. However,

'hdoesnptaddm_ssuwbmw

nutritional challenge. These -

changes will allow for competitive

foods to be available, which can
lead to youth using them as an
altermative to school meals, and-

g nadel
nutrients. This strategy alone is
insufficient to meet the imperatives
of local wellness policies, -

To that end, the Institute of
Medicine released a réport in 2007
about appropriate nutritional stan-
dards for the availability, sale, and
consumption of foods at school.
The report concluded that the feder-
ally reimbursable school nutrition

>> On pohayﬂegislative solutions...

“¥ou have to be able to get at the state level enough legislators to focus and say, ‘Look, how are we going
to get more physical education in when we don't have enough hours of instruction in academiec courses?
But it's not a matter of sending out a curriculum and exhorting people any more.” Julia Graham Lear




programs should be the main source
aof nutrition at school and that com-
petitive foods, if available, should
consist of nutritious fruits, vegeta-
bles, whole grains, and fat-free or
low-fat milk and milk products.

Nutritional
Quality: The
Logical Next Step

Jennifer Weber is the manager

_of national nutrition policy for the
American Dietetic Association. She
describes the move to a focus on nutri-
tional quality as a natural evolution —

_ indeed the logical next step — in the
field of school wellness.

“Obviously,” Weber acknowl]-

edges, “we need to continue taking
the least nutritious foods out of
schools. Refocusing on raising nutri-
tional quality can happen simul
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once we’ve conguered junk food the

| job is done.

“Although it’s a vital, even critical,
topic,” says Weber, “nutritional quality
doesn’t quite *resonate” with educators,
administrators, even parents in the sim-
ple, dable way that ‘elimi
ing junk food’ does. Addressing
over-consumption of ‘junk food’ is
perceived as more urgent, and more
directly related to childhood obesity,
than overall diet quality. So overcom-
ing that perception is an important hur-
dle. Kids® health, even more than that
of adults, is dependent on consuming
adequate nutrients. Nutritional quality
is needed for proper growth, physi-
calimental development, and the
prevention of chronic disease.”

Weber says that it will be crucial
in the coming months and years for
school wellness advocates from every

ously to that. Yet we need to
acknowledge that these tasks pose
unique challenges. Getting people to
understand and care about the nutri-
tional quality of the foods kids eat in
hools requires different 2
than simply educating them about
foods to avoid.”
Weber says that a principal hurdle
is the belief on the part of many
" administrators and parents alike that

>> On urgency...

keholder group to ber, and
constantly try to reinforce, that
school wellness isn't just a matter
of shifting the emphasis off the least
nutritious foods; it's about shifting
the emphasis onto healthier foods to
reach the point where the foods that
kids want to consume are the ones
that they should consume.

“To me,” Weber maintains, “that's
the most valuable conversation that
we can have, going forward.”

School wellness isn't

just a matter of shifting
the emphasis off the
least nutritious foods;
it's about shifting the
emphasis onto
healthier foods.

“If there were ever some loud sirens ont there, they're there now, when you begin to talk about the condifion
of our children and the rapid pace at which our health is declining.” Gene Wilhoit
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- The

~ Stakeholders:
- IIluminating
Research
Findings

Observations, apinions, insights, and
recommendations from a wide range

of participants across the board.

Among them, there exist alignment and
agreement that promise further progress,
but also stark differences in perspective
that hint at potential barriers,
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Some see progress, some are not sure. In October and
November of 2007, Action for Healthy Kids conducted
research with education stakeholders to gain insights
and perspectives on efforts to meet the nutritional and
physical activity needs of schoolchildren.

Eleven national education and health
organizations® participated in the

advocates; and parents, students,
and community members.

research, surveying their members
and constituents, Action for Healthy
Kids also invited its own Team mem-
bers to respond.

In total, some 2,400 individuals

responded, from all 50 states, a group :

that included school leaders {super-
intendents, principals, school board
members); school personnal {school
nutrition and food service staff,
physical education and classroom
teachers, and others); public health
professionals; school wellness

Do schools have effective wellness policies...

The respondents — who included
those with the job of developing and
implementing wellness policies, and
those whose children and/for clients
would be expected to benefit from
such policies — offered their impres-
sions not only of the state of school
wellness today, but also of what the
barriers are, who can move school
wellness forward, and what it will
take to do so.

What follows is a brief summary of
selected research findings.

...encouraging proper ...encouraging daily
nutrition? physical activity?

Y HEALTH PRO

m FENDIE MR EROEIINAIS
SCHODL NUTRITION/
FOOD SEAVICE PROFESSIONALS

R ditfer in their opi about the exi af
effective policies to encourage proper nutrition. Seventy-two

SUPERINTENDENTS

1'7% ¥ HEALTH PROF

SCHOOL HEALTH PROFESSIONALS

PHYSICAL EDUCATION TEACHERS

Opinions similarly diverge regarding policies to encourage daily
physical activity, Sixty-gight percent of supenntendents land 59

percent of principals] believe schools have effective policies in place,
Eighty-thres percent of community health professionals do not.
Almost half of school heaith professionals feel good about whether
policies encourage daily physical activity. But only 35 percent of
physical education teachers agree,

percent of superintendents (and 61 percent of principals) say
that schools have effective policies to encourage proper nutri-
tion. Seventy-nine percent of community health professionals
fael the opposite. School health protessionals and school

it | service professionals are split — about half feal
that schools have effective policies, and half don't

= Action for Healthy Kids Paniners and other orgamizations participating in the research inchuded: Afterschoal Alliance; American Association of School Administrators; Center
for Health and Health Care in Schools; Famsly, Career and Community Leaders of Amasica; National Association for Sport and Physical Education; Mational Association of
Elemantary Schoal Principals; National Association of Secondary School Principals; Natonal Association of State Boards of Education; National Association of Student
Caouncils; National PTA; National Schoal Boards Association
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Are schools implementing
their wellness policies?

il SUPERINTENDENTS

I

PRINCIPALS

at www.ActionFor
HealthyKids.org.

98 scHODL NUTRITION)

[ FOOD SEAVICE PROFESSIONALS

¥ HEALTH s

PHYSICAL EDUCATION TEACHERS

It depends on wha is responding. S y percent of and 54 percent of
principals feel that most schools are doing an job impl ing thair policias.
Hall of scheol ition/food service agree. But at least 72 percent of community

health professionals and physical education teachers say no.

Are schools monitoring implementation
and evaluating results?

” FHRIRDARRIE
m SCHODL NUTRITEON/FOOD SERVICE PROFESSIONALS

PHYSICAL EDUCATION TEACHERS

¥ HEALTH F 5

Superintendents — many of whom may not be close to day-to-day aspacts of implamantation —

are alone in largely feeling (60 percent) that most schools effectively monitor local weliness palicy
| implementation and evaluate rasults. Most respondents in other groups disagree. Notably, over

| 65 percent of school flood service prof say the job isn’t getting done. Maore than
80 percent of physical hers and ity health professionals concur.

>> On the next wave of wellness activity...
“The federal mandate to create a policy forced a national discussion about what we want for oar
children in schools in terms of nutrition and physical activity. And that’s good. But the second wave

of wellness activity is making those policies work toward a continuous improvement process in the
schools. And that step is proving to be more difficult.” Robert Murray

“The relatively cheap fixes are done. We are starting to make progress on them already. But overhauling
physical education and school lunches — fixing these is much more resource-i ive.” Howell Wechsl
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' Physical Education and Physical Activity:
Vital Variables in the School Wellness Equation

money available.”

As vice
president for
{ programs at the
American
Alliance for
Health, Physical
Education,
Recreation, and
Dance (AAH-
PERD), Judith Young — the
chair of Action for Healthy Kids®
Board of Directors — has a bird’s-
eye view of the crucial roles that
physical education and physical
activity play in school wellness.
Young is careful to point out
that “it’s how we use the time that
has been dedicated to physical
education and physical activity
that's important. And all of our
guidance in school,” she reminds
us, “is preparatory to children
leading a physically active life
outside of school, Teachers, school
boards, and other stakeholders
need to keep that in mind as they
make plans and shape policies.”
Young maintains that current
research data is more than strong
enough 1o support increased atten-
tion to physical activity, in terms of
its contribution to child develop-
ment and academic performance.
“Kids who demonstrate higher
levels of fitness are doing better
academically,” she asserts. “The
evidence is increasingly there.
And knowing that, an awful lot
can be accomplished, even within
the constraints we are all facing
now — although heaven knows it
could happen faster with more

Jutith Young, FAD

So what, in Young’s view, is
needed to propel us toward ramp-
ing up physical education and

. school-based physical activity

1

programs?

"Obviously, the traditional
things that have motivated
schools have been both federal
mandates and grant programs of
various kinds. So the absolutely
ideal incentive is something that
combines both those things. This
is as true in the PE. and physical
activity areas as on the nutrition
side. However, the reality is that
lawmakers on a local level are
generally reluctant to impose
requirements of any kind on
schools — especially unfunded
requirements. So as a result, it
falls to activism and advocacy.”

Young herself is one such
advocate, At AAHPERD, she is
aggressively working on federal
legislation that ensures the worka-
bility of incentives like the U.S.
Department of Education’s Carol
M. White Physical Education
Program grants, as well as modifi-
cations to the reauthorization of
the Elementary and Secondary
Education (“No Child Left
Behind"} Act that would incorpo-
rate more supports for PE. and
physical activity in schools.

Young is convinced that
changes in the school day itself
are inevitable, given the evolving
requirements for physical educa-
tion and/or physical activity in
schools.

“You can't do something in the
school day if there's no time dedi-

cated to it. Those 30 minutes, the
qualified, certified instructor, it
all has to happen somehow. And
frankly, up to now it’s all been
neglected as the acknowledgment
of the importance of physical
activity in our society has waned;
we’ve got to replace it with some-
thing systematic. And no, every
kid doesn't need to be an athlete,
or spend time doing tedious calis-
thenics — they just have to under-
stand the things they have to do
to keep themselves healthy. The
best part is that we can have a
ripple effect on families by teach-
ing kids these things,”

Young is careful to stress that
stakeholders’ focus has to be on
“both sides of the coin” — better
nutrition plus physical activity
and physical education.

“It can’t be one without the
other,” she says. “They're mutual-
ly supporting. Kids learn quickly
that healthier eating supports their
involvement in exercise and activ-
ity, and vice-versa. It's really a
complex of interacting variables.

“To P.E. teachers out there
trying to make progress,” she
says, “my advice is do your job.
Teach as if it's life-and-death,
because it is. Kids have to under-
stand how to get healthy, and
keep themselves healthy as they
grow. Period. As for parents,
they have to think about physical
activity, and getting their kids
eating better and moving more
sy: ically than they | I
ever thought they had to. Support
has to come from all sides.”
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What about nutrition @ What about physical
education? education and
When asked whether they agree that | physical activity?

| most schools are doing a good job of | About half of school board members,

educating students about the impor- superintendents, and principals agree
tance of sound nutrition, 83 percent | that mast schoals provide quality daily
of superi jents and 64 p tof | physical education prog for all
principals feel that they are. However, | ctydents. Other groups disagree.
fewer than half of school nutrition/ ' Nearly 80 percent of physical educa-

| food service professionals {45 percent), | tion teachers feel that improvement is
school health professionals (43 per- | needed, as do at least 70 percent of
centl, physical education teachers | parents and students, and 87 percent
and parents (both 42 percent) agree. | gf ity health professional

And only 34 percent of students and
26 percent of community health pro-

f Is feel schools are providing pals) and board members believe
g t | schools have effective policies to
encourage daily physical activity,

Are schools providing | while two-thirds or mor of PE.

Similarly, over half of school admin-
istrators (superintendents and princi-

i - haa_}thy foods and | teachers, parents, students, and
Most school superin- | bevera.g‘es that community and state education
tendents and school 2 | and health professionals disagree.
nutrition professionals GPEEn. o Iaos, tud Respondents give schools some-
L ol N | limiting access to what more credit for doing a good job
e : oo . those that are h_igh of educating students about the
provide healthy, in calories and low importance of daily physical activity.

youth-appealing foods
and beverages, while

Some 40 percent of parents and

in nutrients? . physical education teachers think

two-thirds of teachers, | Over 80 F“’“;"“;a‘ﬂ 5”95’1“‘;9“3::‘1 | that schools are doing a good job.
| sayyes, as do 90 percent of schoo I ity health professionals are
parents, | oo . Lot - s
s ?Jldh \th | nutrition and food service most doubtful, with anly 20 percent
o ujmty o | als. But only about a third of teachers, | saying an adequate job of educating
professionals disagree. | parents, and community health Jents about the imp of
professionals agree. About half of | daily physical activity is being done.

school health professionals, school {See pane 19 for information about
board members, and principals think the distinction between physical
| that schools are daing a good job. education and physical activity.)

>> On barriers to advancing school wellness...

“Finding time to insert wellness-related ities such as i and physical activity
into the calendar is challenging. You can’t blame teachers and icts for to spend

more tims on math and science.” Howell Wechsler
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Katie Wilson, SNS, is president of the School Nutrition Association,
and works as the food services director of the Onalaska School
District in Wisconsin. Asked what she would do if she had the power
and resources to make a single change to enhance the state of school
wellness in America, she answers, “I'd institute a K-12 standardized
national curriculum in nutrition education.”

Working on the front lines of both
schiool nutrition policy and daily
school food service operation,
Wilson has an unusually clear
view of possibilities, challenges,
and frustrations on the nutrition
side of the wellness equation.
“There is indeed frustration out
there,” she says. “Parents are try-
ing to do the things, nutritionally,
that we're advising, and then the
school sends home a flyer about a
pizza fundraiser, and the parents
get totally confused with, and
angry about, the mixed messages.
“Kids, meanwhile, are saying,
‘Look, you're restricting all these

“foods, and encouraging us to eat
‘certain other foods, but you're not

saying why.' They’re telling us in
s0 many words that the nutrition
education component is lacking.
And 1 couldn't agree more.”
Wilson says the kids have
really hit the nail on the head.
Nutrition education is absolutely
a missing link. Everything from
comprehending labeling to under-

Meanwhile, as a food service
director, Wilson's biggest chal-
lenges are fiscal, plain and simple.
It’s the sheer difficulty of conceiv-
ing and executing genuinely
healthy school lunches within the
budget available.

“I’m getting $2.57 to work
with,” says Wilson. “You go to
Starbucks and show me what you
can get for $2.57! Would I like to
participate in ‘Farm-to-School™?
Absolutely. I know a baby carrot
from the farm tastes completely
different from the one I buy from
a vendor. But show me the local
farmer who'll bring me enough
green beans daily for 6,000 kids.”

“Meanwhile,” she continues,
“a local private school is doing
organic lunches for students —
and 1 have to explain to my par-
ents who come to me that (a)
they’re independently funded, (b)
the p t | |
to prepare and serve the lunches,
and (c) the kids there have an
hour for lunch compared to my 20

i The limitations we are

standing food-related terminology
like “whole grain™ is part of the
nutrition education that should be
happening, but largely isn't, she
says. To critics who say there’s
no proof that nutrition education
works, Wilson argues that com-
mon sense dictates it can and
should be tried.

working under are substantial.”
As for healthy, kid-appealing
foods, Wilson says she has a 100
percent-healthful brown-rice stir-
fry that’s made from scratch and,
a5 she herself says, “tastes awe-
some.” But she notes, “I have 200
kids sign up for lunch that day, as

opposed to 500 on a chicken-
nugget or pizza day. [ can’t do
it very often because my reim-
bursement is made on the basis
of total meals served, and it brings
down my numbers. I'm trying,
but the cards are really stacked
against food service professionals
at this point.”

On the professional front,
Wilson’s biggest focus right now
is on credentialing — standardiz-

ing requirements for food service

personnel. “There are, right now,”
she reports, “no nationwide stan-
dard requirements regarding edu-
cation, experience, or expertise for
running a food service program.
And most states have no stan-
dards, either. For goodness sake,
even instructional aides and
school bus drivers are licensed!”

The School Nutrition
Association has a national certifi-
cation that it offers, requiring an
exam and minimum hours of
training. *“We can’t mandate it,"
Wilson says, “but we can talk to
legislators about it, which we're
doing vigorously.” She insists that
school nutrition professionals
are committed to contributing
positively to student wellness.

“1 don’t know a school nutri-
tion professional who would not
want to do what's best for kids.
So many of us are in this busi-
ness because that's what we care
about, no matter what our train-
ing level. We have some very
dedicated and bright school
nutrition directors in this country
who have absolutely changed the
way school lunch works.”
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Are schools do those who are “jnside.” Over 75
engagmg wellness percent of community health profes-
teams? sionals feel that schools do not have

) adequate resources, and 85 percent
The federal weliness policy mandate  of statg health professionals agree.

requires schools to establish an advi- As noted below (see page 35),
sory group of individuals including respondents feel resources are needed
parents, students, and representa- for mare staff, equipment, materials,

| tives of the school food authority, the | improved school food, and training.
| school board, school administrators,

The majarity of all and the public to serve as a wellness Are parents

policy team, Well over 60 percent of %
stakeholder groups school nutrition and health profes- | SUp. portmg school

that responded to the | gionals, physical education teachers, | Wellness efforts?
survey believe that other teachers, community health | Schools do not appear to be getting
schools are under- professionals, and parents feel that | much support from parents when it
resourced to effectively most schools are not effectively comes to encouraging children to be
engaging wellness teams. But almost | physically active every day. Over 70

strengthen school

inci - | percent of every group responding —
wellness. half of school principals and two Lp Ty group resp ]

thirds of superintendents say they are. | including 73 percent of parents them-
selves — disagree that parents do a

Do schools have | good job of encouraging their kids to
sdequate resuunoes: | MEECER ISR,
to mpro‘\;e school vinced that most parents encourage
wellness? | their children to consume healthful
The majority of all stakeholder | foods and beverages. Over 60 per-

groups that responded to the survey | cent of all groups responding —

believe that schools are under- including 72 percent of parents them-

resourced to effectively strengthen | selves — contend that improvement

school wellness. Two-thirds or more is needed.

of school administrators, school

| board members._schonl healthand | Conversely, are

| e aieitss | 2ohools suppoTting
*

not have adequate resources. pa.rents EffOI‘tS? 1

Interestingly, respondents “outside” Neither parents, nor school heaith

| the school system perceive the lack professionals, nor community health

| of resources even more acutely than | Providers feel that schools are pro-

>> On the power of sharing information...

“Educate the public about the fact that policy tools exist for them to participate in policy-making and
decisi ing. Once p ts in a loeal school distriet get hold of the policy and create some goals around
it, they take ownership of implementing it and start influencing others — the principal, athletes and coaches,
PTA members. They think, ‘Hey, we don't have to have a fundraiser with jelly doughnuts!’ Once parents
realize what the policy 1s, and that they can actually do something, they tend to go off and do it.”

Robert Murray




viding adequate information to par-
ents on the importance of daily
physical activity or nutritious eating
habits. At least three out of four PE.
teachers, other classroom teachers,
school health professionals, and
community and state health profes-
sionals feel schools are not providing
adequate information to parents on
the importance of daily physical
activity. The numbers are similar
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when it comes to schools providing
quidance to parents on sound nutri-

| tion: 69 percent of parents, 72 per-

| cent of school health professionals,

| 61 percent of school nutrition/food
service professionals, and 81 percent
of ¢ ity health professional

| say schools are missing the opportu-

- nity to do more, as do half of school

| administrators and two-thirds or

| more of educators and school staff.

Sowho, exactly, supp“t_j'rts
school wellness?

> Physical education teachers are judged most supportive overall, with

- 67 percent of all survey respondents rating them as “very supportive” and
27 percent as “somewhat supportive.”

> School health professionals come next, with 64 percent of respondents

- rating them as “very supportive” and 27 percent as “somewhat supportive.

School administrators and school board members are also perceived as
~supportive but less so: about a quarter of respondents rate both groups as
“very supportive” and just over one-half of respondents rate them as

“somewhat supportive.”

> Respondents perceive people outside the school system as less supportive
of the advancement of school wellness. Community leaders, government

- leaders, and business and industry leaders are rated as “not supportive”
of the advancement of school wellness by 19, 26, and 30 percent of
respondents, respectively. Respondents also have some reservations about

and other caregivers.

~support for school well

among p
view

Sixteen p of resp

and parents/caregivers alike

as “not supportive” of school wellness in general.

> And while some two-thirds of

lents rate students and f

caregivers as “somewhat supportive,” only small percentages of respondents

rate each group as “very supportive” of the ad

of school well

Physical education
teachers are judged
most supportive of
school wellness overall,
with 84 percent of all
respondents rating
them as “very” or

| “somewhat” supportive.

>> On documenting and disseminating best practices...

“What people don't realize is that there’s a very strong and growing minority of schools where they are
getting their act together in terms of wellness, and we need to do a better job of informing people about that.”

“We need to extend the reach of the infor

that's

Howell Wechsler

and has been produced. Reports need to go

to every superintendent in the country; webinars have to include school leaders and PTA leaders nationwide;
podeasts should be used to reach stakeholders we're not reaching; we really need to amplify the force with
which we're putting information out there.” Katherine Kaufer Christoffel
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School administrators
by far are the best
positioned to move
local school wellness
forward, according

to survey respondents.
Parents and other
caregivers come in
second, with school
board members close
behind.

>> Om the speed of change...

What are the principal barriers

to school wellness?

From a list of eight potential barriers to school wellness, respondents
rate the following as the most significant:

Ul COMPETITION FROM OTHER SCHOOL PRIORITIES

I

LACK OF TIME IN & SCHODL DAY

AVAILABLE TO IMPLEMENT SCHOOL WELLNESS POLICIES

AND [F POLICY IMPL
Respondents rate other barriers, listed below in order of significance
from most to least:

> Inadequate tools and “know-how.”

> Difficulty implementing existing school wellness policies.

> Lack of effective, evidence-based interventions.

> Insufficient quality of ing school well palici

él 6§Hi”hg-ijercepti0n Gaps

Gaps in perception exist among school leaders (superintendents, principals,
board members) and educators/staff who must implement policies for
improved nutrition and physical activities. Specifically, those with school
governance and leadership roles are more optimistic than those with implemen-
tation roles. Those “inside” the school system are generally more optimistic
than those “outside” the system. Also ble is that p are not aligned
with school leaders in their perceptions of the state of school wellness.

Better systems for monitoring and tracking policy implementation would
enable stakeholders to more accurately assess progress with school wellness
and also aid in developing targeted intervention strategies and building the
case for adequate resources.

“Overall progress has been slow. It's taken a long time for information to filter down from the
distriet level to the individual schools in the city of Chicago.” Guillermo Gomez

“Change takes time — simply because school district leaders balance so many challenging priorities.”

Katherine Kaufer Christoffel




Who can move school
wellness forward?

From among a list of 11 stakeholder
groups, respondents ranked those they
perceive as best positioned to move
local school wellness forward.
Respondents indicated that school
administrators by far are the best posi-
tioned to move local school wellness
forward. Parents and other caregivers
come in second, with school board
members close behind parents. School
nutrition and food service profession-
als, teachers, physical education
teachers and professionals, govern-
ment leaders, and school health pro-
fessionals are also ranked as well posi-
tioned, but trail the top three groups.

Notably, few respondents rank stu- |
dents, community leaders, or busi-
ness and industry leaders as being in
the strongest position to move school
wellness forward.

What is the best way
to achieve positive
changes in wellness?
This open-ended question generated |
almost 2,300 answers. In order, the
most frequent responses from all
stakeholder groups include:
> The need for more money and
resources, including time, staff,
and materials,
> Changes to school menus — high-
er-quality foods, more local fruits |
and vegetables, more low-fat dairy |
items, fewer processed foods. |
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> The need to improve and increase
physical education — more teach-
ers, classes, and equipment.

> Increased parental involvement on
wellness teams and via at-home
support for sound nutrition and
physical activity practices.

> Better leadership support at all
levels — from the school building to
nationally elected officials.

> Coherent, effective school- and
district-based teams, featuring col-
laboration among school administra-
tors, boards, and staff, and involving
parents and community members.

> More communication and outreach,
based on strategies to raise aware-
ness, and support and educate
stakeholders at all levels.

> Legislation mandating changes
at national, state, and local levels.

> The need to better plan, implement,
and evaluate policies and resulting
progress.

Also frequently cited were respons-
es concerning: shared and supported
vision at all levels; making health and
wellness a higher priority of equal
impertance to the mandates under No
Child Left Behind; integrating nutrition
and physical activity education and
experiences into the curriculum; hold-
ing schools and states ble for
implementation of plans that get results;
placing legal limits on foods sold out-
side of school meals; and the need for
more and better adult role models
inside and outside of school. #

In addition to money
and resources,
stakeholders believe
that changes to
school menus,
inereased physical
education, inereased
parental involvement,
and better leadership
support are the best
ways to improve school
wellness.

>> On advocating for change...

“There is strength in the combination of the federal local wellness policy and community
members advocating for it. You have your nutrition and physical activity advocates in every school

and you emp

and certain things are not.” Howell Wechsler

them with the fact that state laws say certain things are allowable
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The Successes:
Good News

Strides are being made — as constituencies
get engaged... as Action for Healthy Kids Teams
expand efforts... and as school districts take action.




280

There are positives when it comes to school wellness.
In fact, there are many stories of promise and even
breakthroughs — and countless lessons learned in
the field to date.

The case studies summarized briefly
here — all of which are available as
more detailed narratives in the form of
Action for Healthy Kids field reports —
illustrate what is possible in schools,
as well as some of the lessons that
Action for Healthy Kids Teams and vol-
unteers have leamned as they have
waorked with schoals to test new ideas
to promote school weliness. The
stories share a common theme:
how to engage the stakeholders most
essential to creating and sustaining
change in the schools — be they
school leaders, parents, or students,

For more than five years, Action for
Healthy Kids Teams across the coun-
try have been working to promote
school wellness, shoulder-to-shoul-
der with the entire range of stake-
holders that must be engaged in
order to make further progress. These
1 s — school

diors,

teachers, community leaders, public
health professionals, and parents —
have applied their energy, creativity,
and commitment ta supporting
schools in their efforts to offer stu-
dents healthy food choices and
apportunities for physical activity.

ng Parents S

Michigan Makes Parents Part of a Comprehensive Strategy

Michigan Action for Healthy Kids helped the state's Department of Education
set up “Parent Champions for School Well " to bring parents into a com-
prehensive, statewide initiative to promote school well The effort provided
valuable information to parents about the federal schoo! wellness legislation.

Colorado Creates Effective Parent Advocates

A grant award from Action for Healthy Kids made possible by Kellogg's
Corporate Citizenship Fund enabled advocacy training via an original "Parents
Are the Power" toolkit developed by the Colorado Action for Healthy Kids Team,

LESSONS LEARNED

> Remind parents that there is no one person or institution solely respansible
for the childhood obesity crisis. Invite them to work together with schools
and other community institutions.

> Ask parents to commit to a specific action, even if it's a small one. Give them
a role and acknowledge their ibutions.

> Do not preach; it is far more effective to ask parents to partner with you to
overcome challenges, and to involve them in creative ways.

> Share responsibility with p . A relationship of mutual respect will draw
parents in and make them want to reinforce at home what kids are learning
at school.

> Appreciate all parent contri

o

, even those that may seem minor,

THE SUCCESSES: GOOD NEWS

Ask parents to commit
to a specific action,
even if it's a small one.
Give them a role and
acknowledge their

| contributions.
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I Engaging School Leaders

Indiana Rewards Active, Healthy Schools with the “Healthy Hoosier School Award™
The Indiana Action for Healthy Kids Team devised the “Healthy Hoosier School
Award"” to recognize schools that have put policies and programs in place to

- : help create healthy students. To apply for the award, school principals must
www.ActionForHealthyKids.org. = submit an application that requires extensive information regarding their

| school's food and physical activity environment including details on school

lunch policies, whether the school has on-campus health personnel, and
whether vending machines are turned on during classroom hours.

LESSONS LEARNED
> Understand that recognition is important te school leaders. Schoal
administrators appreciate acknowledgment for good policies and programs.
> Engage district leaders with the outcome that's important to them:
improved academic achievement. Show them the links between academic
performance and good nutrition and physical activity.
> Acknowledge the time constraints and competing priorities that district
administrators face.
> Solicit leaders’ opinions and feedback each time they're presented with
. a new concept or tool. Ask them how they think they'll apply it in their
Ask students to own settings.
identify the problems
and to create solutions
that make sense

1ging Students

Massachusetts Lets Students Take Charge

to them. Ownership | Inthe fall of 2004, the Massachusetts Action for Healthy Kids Team launched
matters. “Students Taking Charge,” an initiative to engage students in creating healthy
school envi its. The Team ded six grants of up to $1,000 to help stu-

dents develop, evaluate, and refine a toolkit about nutrition and physical activity
in the schoal environment. The Massachusetts Department of Education helped
get the call for applications out to student governments throughout the state.
Student council members reviewed and made suggestions to improve the toolkit.

Texas Students Take Charge, Too

! Utilizing the "Students Taking Charge” toolkit developed by the Massachusatts
| Team, Texas Action for Healthy Kids launched an initiative that was funded by
! the 2007-2008 Action for Healthy Kids Team Grant Program made possible by

>> On committed school leadership...

“Most change happ k of the impassioned leadership of one individual. We're going to
have to tap into those superintendents at the state and district level who ‘get’ it, and perhaps even
the retired ones who ‘get’ it. They can help their peers understand that all superintendents will eventually
be held accountable for school wellness.” Howell Wechsler
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Kellogg's Corporate Citizenship Fund that would create

student advocates in the following school districts: Grand | Te a m S at WD rk
Prairie, Alamo Heights, Irving, and Pasadena. The program |

kicked off with a student summit in August of 2007 that trained
students in creating a healthier school environment.

| A majority of Action for Healthy Kids
| Teams work directly on local wellness
| policies, and:

lowa’s Student Wellness Summit | > 76% focus on helping districts develop,
In the summer of 2007, lowa Action for Healthy Kids held . impl and itor local welln
its second annual Student Weliness Summit, titled YEAH! | policies.
{Youth Empowered Ambassadors for Health). Over 150 partici- > 4% have developed wellness policy
pants representing 25 school districts throughout the state guidelines and/or made recommenda-
attended the summit. All student-led teams that included at tions for local districts.
least one staff member were given the opportunity to apply for > 82% have conducted training workshops
a $500 mini-grant to help implement student-led wellness initia- for key stakeholders including school
tives. To date 30 grants have been given out to schools to administrators, educators, and parents.
increase the health literacy of lowa youth and empower them >71% have published a toolkit, policy
to advocate for healthier school environments, The project model, and/or how-to information.
was funded by local organizations including the Wellmark >92% report that districts in their states
Foundation, the lowa Medical Society Alliance, and the developed local wellness policies based
Midwest Dairy Council. in part on action undertaken by Teams
and on materials and support provided
LESSONS LEARNED by Action for Healthy Kids.

> Trust students to take school policies on and empower them
to do so — don't just pretend they are in charge.

> Connect with student councils and student governments to
find the “do-ers” in the student body. buildigs and/or districts to assist with

> Realize that students will be more honest, frank, and matter- ifmplatnentitian of local wellress golicies:
of-fact about their school environment than adults will. Adults $90% have implemented Strategies enacied

Teams have engaged on the local, state,
and national levels:
> 50% have offered mini-grants to school

may “edit” or be more polite about answers to guestions. at the state Tevel: 829 at the district

> Ask students to identify the problems and to create solutions level; 59% at the school building level.
that make sense to them. Ownership matters, >84% have had a representtive who

> Ask students what they're willing to do. Enlist them in the

served on and/or provided input to key

state advisory committees or commissions.
> 100% have contributed resources to

the Action for Healthy Kids national

resource database for use by other

Teams and the public.

t behavior ch After all,

d ions of how to imp
thay are the ultimate stakeholders. #

Data above were gathered during the 2006-07 school year

>> On monitoring...
“In order to achieve continuous quality impr t in school well - the next step after policy

implementation - states will likely have to mandate monitoring. Without a mandate to monitor progress,
my fear is that schools just won't do it.” Robert Murray
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Take baby steps to
“wean"” students into
wellness and get them
where they need to be
little by little.

School District in Action: Pinellas County, Florida

Pinellas County, Florida is rapidly becoming
a “poster child” for school wellness innova-
tion. The Pinellas Coenty Schools Food
Service “Salad Program” was recognized
by the LS. Centers for Disease Control and
Prevention and the U.S. Department of
Agriculture. Pinellas public school funches
were ranked first in the state and tied for
second in the country in promoting the
health of children.

Meanwhile, Pinellas County’s Teen -
Cuisine “(uick Bites" video was honored

have a contract with a vender, we're not
gaoing to eliminate all sugared sodas. We
negotiate a smaller percentage, maybe 30%,
of sedas. But again, we limit the serving size
— it can't be over 12 ounces. No more of
those 20 cunce cans and bottes. Sowe're
taking baby steps to ‘wean’ students into
weliness, and get them where they need to
be little by lie.”

Dr. Clayton Wilcox, Pineilas County's
superintendent of schools, says that admin-
istrators are “driven by the tyranny of the

with a Telly Award, which honers !

in local, regional, and cable TV
and non-broadcast video. The “Quick Bites™
video series promotes healthy eating habits
using middle school students and profes-
sional chefs in a cooking-show format.

Pegay Johns is supervisor of pra-K to 12
haealth education in Pinellas and o member
of the Florida Action for Healthy Kids Team.

“Nutrition education is really working
here,” sha says, “but it's because with us its
for the lang haul. You just can't go in, give a
couple of lessons, and boom, it's done. You
have to have support and education K
through 12, It takes a number of years to
realfy establish the groundwork for healthiar
eating and bahaviors. Gradual stops are
more sustainable than looking for drastic
change overnight.”

That gradual approach to change
is applied even in the cafeteria, Johns says.

“We didn’t complately eliminate fried
Franch fries in the high schools. What we
did was say, okay, we're going to control
portion gize — no more than 4.5 ounces.
And students can only have ane serving —
no more of this 3 la carte stulf where they
buy thres servings of Franch fries and that's
thair lunch.

"Same with vending machines. If we

L
£

ators are driven
by the tyranny of the urgent.”

urgent” In other words, putting out fires.
He maintains that, in his opinion, having a
tull-time staff member like Peggy Johns to
focus on health and weliness issuas is,
for larger districts, essential.

“If you don't have somebody whose sole
ar principal ibility is well I think.
it becomes difficult. From a supenmandent’s
I you nged a champion, and you
need to support that person, Doing 5o is
really a way to make a huge wellness
impact in your district.”

Iz Wilcox aptimistic about the future of
school weliness?

“Absolutely,” he responds. “There's
no institution that is so uniquely positioned
to maks an influence on the future as those
of us who are charged with, and challenged
to, educate kids. Education has risan to
the occasion every single tima it's been
asked to. | don't think school wellness will
be an exception.”

>> On school breakfast...

“Making breakfast part of the school day would be on the top of the list of strategies I wonld
undertake first and foremost to help school wellness, It's very, very doable to serve breakfast in the
classroom; there are schools that are doing it all over the country right now. Liftle ones, rural ones,
urban ones. We don't have to say we have to change the whole system - we can do that one thing
right now and it would make a huge difference,” Madeleine Levin
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School District in Action: La Mesa, California

“There is no one-stop solution to the enor-
mous problem of childhoad obesity. Schools
clearly have the ability to help kids develop
positive heaith habits. But the city, mean-
while, has the ability to improve tha built
emnvironment — for instance, by making the
community more walkable. Neither side has
the resources to get the job done working
independently.”

‘Yvonne Garrett, director of community
services for the city of La Mesa, Califarnia,
is providing a vivid example of how many
solutions to taclil]ng the school wellness
issue are joint ones — in this case, a tan-
dem effort between the city and La Mesa
Sprinig Valley School District.

La Mesa is just one of the cities nation-
wide receiving suppart from a partnarship
hetween the American Association of
School Administrators and b League

- of Cities" Institute for Youth, Education, and
Families, with support from the Robert
Wood Johnson Foundation. The aim is for
cities and school districts to partner to
develop local overarching wellness plans
— plans that are the deliberate product of
close collaboration between senior-level
staff from the municipality, the school
district, and other community partners. Other
cities competitively selected for this initia-
tive include: Charleston, South Carolina;
Jackson, Tennassee; Oakland, California;

San Antanio, Texas; and Savannah, Georgia.

To La Mesa's Garrett, it makes all the
sense in the world,

“Up to this point, our community has not
lookad at childhood obesity as a ‘glabal’
igsue — that is, as everyone’s concern. Yet
it's obviously a multi-pronged problem — so
bringing all the key players to the table and
trying to identify mutual solutions is just an
efficient use of resources.”

In La Mesa, municipal leaders and
school administrators alike are receiving
the benefit of consultation with national
experts in the areas of local weliness
policies, childhood obesity, healthy eating,
active fiving, and school health councils.

One possible action-step is the estab-
lishment of a “walking-to-school” culture
in La Mesa. For their part, city officials will
be looking at improving sidewalks to ensure
student safety along the routes. To recipro-
cate, the school district is supporting the
city’s own wellness-encouraging efforts by
opening up schools to be used as communi-
ty centers to promote higher levels of

“What we're establishing here is
truly a local partnership with
a single vision of how
we can share expertise and
resources to tackle school
wellness and city wellness as one.”

physical activity across the community. It's
win-win for both sides.

“Cities can’t attack the wellness problem
alone,” Garrett says, “but neither can
schools. What we're establishing here is
truly a local partnarship with a single vision
of how we can share expertise and
resources 1o tackle school wellness and
city wellness as one.”

THE SUCCESSES: GODOD NEWS

>> On community involvement...

“I have never seen a community that demands high expectations of a school and have that school not
deliver on it. I have seen some enlightened superintendents and educators bring about excellence

despite a community, but it's very hard. It's so much easier to bring about changes if the community
under ds and is itted to making a difference in the lives of children. It gives the superintendent
a clear message, and it gives the teachers direction and excitement.” Gene Wilhoit
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- The Hurdles:
Remaining
Challenges

Schools are wrestling with competing priorities,

| fiscal limitations, and the challenge of providing
youth-appealing healthy foods that kids will
actually eat. Meanwhile, parents remain an
under-utilized, under-accessed resource, and the
question persists as to whether the real change
agents are yet on board.
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School wellness should be “built in.” The central
challenge in school wellness is making it part of the

Wellness advocates agree that, to
effect whole change, wellness needs
to be an element within any overall
school improvement plan. And in the
end, it is this approach that, given

the link between health and learning, |

will help schools reach their aca-
demic goals.

It is happening in some states and
some districts. But given the impor-
tance of nutrient-rich foods and daily
physical activity to children’s health
and academic achievement, why

hasn't change swept through schools

throughout America? Why aren't our
children healthier and more fit?
“Schools have regrettably ignored
health and wellness issues in many
cases,” says Gene Wilhoit, executive
director of the Council of Chief State
School Officers, “while at the same
time putting greater emphasis on
core content areas like math and sci-
ence, and of course demanding
accountable academic performance.
“We have to get schools to the
point where they understand a child's
success will not be achieved in these
traditional areas without good health,
and that means nutrition and physical

activity. Period.”
Schools face many challenges, but
the of the education and

health authorities consulted for this
report points to one important reality:
schools cannot alone improve stu-
dent health. Over and over, these
experts emphasize that schools do
not operate in isolation from their
community environments.

“School is simply where we see
broader community things playing out,
and it is really important to keep that

school culture and the overall school environment.

in mind — to act on that and not think
schools are on their own,” wams
Julia Graham Lear of the Center for
Health and Health Care in Schools.

Katherine Kaufer Christoffel, pedia-
trician and Action for Healthy Kids
board member, concurs. “You can't
create an impervious bubble within
the schools,” she asserts, "because
they exist in communities, the children
live in the communities, the teachers
live in the communities... so in order
to have integrated change across
these different sectors, we have to be
working within and across sectors.”

The sentiment is echoed by
Madeleine Levin of the Food
Research and Action Center.
"Schools can only influence the com-
munity so much,” she asserts. "It
takes the involvement of parents,
community leaders, and government
agencies — they too are a huge part
of the solution.”

Problem is compounded
for low-income, underserved
populations.
Schools in disadvantaged communi-
ties face factors that compound
unhealthy environmental influences:
a lack of resources and stressed
families. Levin observes that in low-
income neighborhoods, even if par-
ents want to pack a healthy school
lunch for their children, there often
are not grocery stores nearby where
they can buy fresh fruits and vegeta-
bles, whole-grain foods, low-fat dairy
products, or other healthy foods.
Christoffel points to other environ-
mental influences, too: “You can't
ignore the immediate environments

THE HURDLES: REMAINING CHALLENGES

! We have to get schools
to the point where they

| understand that a

| child’s success will not
he achieved without

i good health, and that

| means nutrition and

| physical activity.
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Most parents simply
don't know enough
about the wellness
climate and processes
in their schools

to take specific actions.

of the schools. There's more and
more research about how many fast
food restaurants there are within a
hundred yards of many schools, and
it’s sobering.”

It bears repeating. Average and
low-income families are under par-
ticular stress. Madeleine Levin notes
how many Americans are working
longer and longer hours just to keep
their income stable. This, she
explains, invariably affects what hap-
pens to children before and after
schoal. Kids are not coming to school
having eaten a nutritious breakfast, a
meal that research shows particular-
ly enhances learning.

“The majority of American fami-
lies,” Levin observes, “just do not
have schedules that allow them to all
sit around the table together and eat
breakfast. Thisis true,” she says,
“gven where the cost of a healthy
breakfastisn't a barrier — which it is
for millions of poor families.”

Parents and schools: mutual
reinforcement is crucial.
Recognizing parents’ primary role in
their children's health, Action for
Healthy Kids' stakeholder research
questions probed parents’ role in
encouraging healthy habits in their
children.

Schools are not getting much sup-
port from parents, according to the
survey respondents, among whom
several hundred were parents. As

>> On the food environment at school...

“Why should there be any unhealthy foods and beverages in schools? Surround kids with healthy foods
and healthy food choices, making them easy for children to get; ereate an environment where the choices
at school are all healthy. If you really listen to kids, there are healthy foods they like.” Madeleine Levin

noted earlier in this report (see page
32) the vast majority of respondents,
including parents themselves, feel
that most parents do not do a good
job of encouraging their children to
be physically active every day or
encouraging their children to con-
sume healthful foods and beverages.

Research respondents suggest
that parents need help to support
schools” efforts. Neither parents, nor
school health professionals, nor
community health providers feel that
schools are doing enough to provide
information to parents on the impor-
tance of daily physical activity or
sound nutrition — even if they recog-
nize that schools alone should not
bear this responsibility.

Obviously parents in all communi-
ties, including underserved communi-
ties, care deeply about their chil-
dren’s health and well-being. A sepa-
rate, recent Action for Healthy Kids
research study® found that African
American and Hispanic parents in
low-income, urban settings feel that
local schools and parents have a
joint responsibility to influence chil-
dren’s eating and physical activity
attitudes and behaviors.

Further, and more importantly,
these parents are interested in serv-
ing as weliness advocates. The
research indicates, however, that
parents are looking for more informa-
tion and education about school
wellness. Most parents simply don't
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know enough about the wellness Parents in Action: Jefferson County, Kentucky
climate and pmcesst_as n Ih.e" Even schaol districts with strong well | Her sut d y took the form
scho?ls to take specific actions. .| programs and policies, like Jefferson . of everything from a letter-writing cam-

This knowledge gap also was evi- | county Public Schools in Kentucky, need | paign to speaking at school board meet-
dentin a nationwide poll conducted | parenti and advocacy to | ings at which the wellness policy was
by Action for Healthy Kids,** show- | make them even stronger. | being reviewed.
ing that parents from all areas of the | In 2006, Anita Mclaughlin, in addition | “1 encountered resistance and push-

to being a registered dietitian, was the | back,” McLaughlin says. “But | was per- E

country are unaware of local well- bin :
- official parent raprasentative on the com-

ness policies. Many \.'Ivrlfmgly dzsime mittee assigned 1o develop the local well- | dogged. But | felt it was a very important |
that's_chuols are ILEFOVIdIII‘lg_J adequlaye ness policy for the Jefferson County provision, and somebody had to fight to
nutrition and quality physical activity | schools, as well as a member and former | keep it” Melaughlin's persistence paid

sistent. Some called me relentless and |

opportunities to students every day. co-chair of the Kentucky Action for | off. The after-school vending-machine
Healthy Kids Steering Committes. While | provision was restored to the final draft
Schools have competing the l;aﬂn:;:ky :auislal:m had recently ! of Jefferson County's policy, and the
i mandated a claar an
gr;]ori‘lﬁgs z_md m::d“.“'J - otttk “I encoiintered resi & and pushback.
=g mu YElii o tha schaol But I was persistent.”
multiple pres‘s_ures and priorities. In day, itwas MaLaughlin's
fact, competition from other school dasire that the palicy also be extended to | policy has since been implemented.
riorities is ranked the top barrier to after-school hours — specifically as She points out that the suppart of other’
p P )
impl ting school well by regards snacks and beverages offeredin | health professionals, particularly thres
takeholder research r 1 vanding machines. physicians who spoka at the final schoal
. o “My experience,” McLaughlin reports, | board meeting, was vital.
?v.m ED persent of whom termed it 8 “is that, while schools certainly care The lesson? Simply that schools may
swmﬁcf'm‘ huMIs‘_ . about wel they also di I not always walcome parent engagement.
Sup_errme n_dents, in particular, want the revenus they gain from vending on issues of substantive change — and
have difficult jobs. They face the chal- | machines that sell soft drinks and junk yet datarmined parents can make a
lenge of preparing students to per- " food.’ That revenue can be significant, difference.
form well on standardized achieve- and | understand it often pays for things “You know,” McLaughlin observes,

ment tests mandated by No Child Left like sports equipment. But my contention “if you have one set of standards for the

Behind legislation; fitting more and is that wellness policies should apply to schoal day, and then as soon as the bell

d ¢ ;i schools 2477, not just during the schoaol rings you'ra selling soft drinks and candy,
mora:e I{G?llﬂﬂal content into school day. | just didn't want them turning on what kind of message does that sand to
days of finite length; and above all, the vending machines after school, and kids themselves? It doesn't make sense.
meeting ever-tighter budgets. “undoing’ all the good they did in keeping | Somebody had to get that across.”
With district — and public — junk food and sugar drinks out during
attention focused on test scores, the school day. And | wanted the policy
to reflact that.”
* Action for W;"ﬁs}& s studyvith When the provision that would have
on or heal US Qroup study wil -

minarity garents in kow-income, urban communties, covered after-schaol haurs was rarnnu:ad

conducted with MEE Productions in 2006-2007. from Jefterson County’s draft policy prior
**See Parents’ Views on School Wellness 1o its approval, McLaughlin got angry.

Policies, a1 www.ActionForHealthyKids.org. |
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>> On school food service hurdles...

“The fundamental structural issue we've got to deal with is how to make fruits and vegetables,
whole grain products, and low-fat and fat-free dairy more economically attractive.” Howell Wechsler

“School meal programs face many barriers to offering healthy foods. Ultimately they bear the
responsibility, yet policymakers need to be realistic about the costs of providing healthy, high-quality food.”
Madeleine Levin
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Incentives are not
lined up so that
putting wellness on
the front burner
makes business sense
to school districts.
The real master is
the botiom line.

>> On progress in stages...

school leaders find it difficult to justi-
fy time to add, or even keep, existing
activities such as health and physical
education in the schedule.

With this pressure for test scores,
the CDC's Howell Wechsler points
out, “You can't blame [educators] for
wanting to spend more time on math
and science.” In general, partici-
pants in Action for Healthy Kids'
stakeholder research (see page 34)
feel the same way: over half state
that the lack of time in a school day
is & significant barrier to school
wellness implementation,

Small steps despite
ever-present fiscal challenges.
School districts need motivation to
make school wellness a priority.
Katherine Kaufer Christoffel warns,
however, that "the incentives are not
lined up so that putting wellness on
the front burner makes business
sense to school districts or schools...
The real master is their bottom line.”
But things can be done. School
administrators can take relatively
easy steps such as negotiating with a
bottling or vending machine contrac-
tor to switch from soda to water and
low-fat milk, or from salty snacks to

less salty. But other types of changes |

that schools might need to make to
p liness bump up agai
hard district realities.
Julia Graham Lear reminds us, for
example, that many schools don't

have the extra money for something
as basic as on-site facilities for
preparing fresh foods for school meal
programs. And such essentials to
high-quality programming as creden-
tialed staff cost even more.

Robert Murray, of the American
Academy of Pediatrics, questions
whether organizations concerned
with improving school wellness have
done an adequate job figuring out
how schools can make changes,
given their financial constraints and
concerns about efficiency.

“Once the superintendent and the
board acknowledge the fact that
school has to play a role and that
steps need to be taken to help their
students, it then becomes the finan-
cial officer of the district who really
becomes the key player. | don’t know
that we've done a good job nationally
of engaging financial officers,” he
maintains.

School food services

are strained.

Tight budgets have an obvious
impact on school meals. School food
services must be self-supporting, and
in 2000 the U.S. Department of
Agriculture reimbursed only 51 per-
cent of the cost of a meal. One way
school food service operations have
offset this cost has been by selling
popular competitive foods. As the
nutrition criteria for these foods
change, schoel food service must

“With school wellness, you have to pick your shots; get some wins; look for other small victories,
Even if it doesn’t lead to change right now, you're laying real groundwork. The big issues

don't get resolved even in a decade. With tobacco, we're talking 20 years to effect real change, and
with childhood obesity it will be even longer. It's hard to change the culture.” Julia Graham Lear



sell more healthful options that
often cost more and may not have
as much student appeal as what is
in the vending machines. Many
school food service operations
have become dependent on these
sales in order to stay out of the red.
Further, school food service staff
members need more training and
often higher wages, several of our
interviewees noted. This fact com-
pounds the challenge of feeding
healthy meals to thousands of chil-

dren per meal with minimal budgets |

and limited facilities. Howell
Wechsler points out that in most
states there currently exist no
certification requirements for
school food service managers.

Impediments to

nutritional quality.

There are numerous hurdles and
challenges that must be addressed

in order to meet goals connected to |

getting students to make better
food choices.
School meals have evolved to

use processed, prepared food items.

Preparing higher quality, tasty, nutri-
tious meals that would require more
an-site production presents a need
for training, higher skilled staff, and
possibly new equipment.

Budgets for school food service
are often inadequate for the rising

* Action for Healhy Kids' quaBtative research with minasity middle school stedents in |
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costs of food and labor. A study
published in the Review of
Agricultural Economics (Wagner,
et al.} documents that indirect costs
paid by school food services to
school districts negatively affect
meal quality by decreasing funds
to upgrade kitchens and train staff.
Action for Healthy Kids® focus |
groups with minority middle schoal |
students in urban communities® |
found that the largest barrier to mak- |
ing better food choices at schools is
simply the poor quality and unappe-
tizing nature of the options served,
not their healthfulness. |
As well, students and teachers |
have not always been receptive to
many changes to improve school .
meals. School nutrition profession- |
als have concerns that this will |
negatively affect participation rates
and budgets further. And higher
quality food products that are tasty
and prepared and served in an
appealing manner just cost more
than current alternatives,
Augmenting these realities, nutri- |
tion and public health profession-
als** feel the biggest barriers keep- |
ing youth from consuming nutrient- |
rich foods are their lack of interest |
in doing so, since the status quo is
seen as no problem. These profes-
sionals cite additional barriers: the
lack of access to tasty and appeal-

THE HURDLES: REMAINING CHALLENGES

ing healthful food options; the lack
of support from parents; and a
school environment that's generally
not conducive to healthy eating.
Importantly, blame is not being
placed on any group. A good deal
of the challenge rests in the simple
financial reality of how much fund-
ing schools receive versus the
ever-rising costs of food. But there
are clearly crucial barriers that
affect the goal of getting students
to make better food choices — and,
by implication, impact the larger
goal of school wellness overall.

Health: A new part

of schools’ mission?

Itis a simple and understandable
fact that not all educators see pro-
moting students’ health as part of
their mission. Or their job.

“0Our number one hurdle is over-
coming the school's feeling that
their sole mission is education —
and that health is a backwater issue
for most of them,” claims Robert
Murray. “Getting education leaders
such as superintendents and princi-
pals to turn their attention from strict
educational outcomes to the well-
being of the whole child remains a
challenge. It will be greatly facilitat-
ed by offering to help school admin-
istrators accomplish these goals.”

It is Julia Graham Lear's con-

ducted with MEE Prod n 2006-07.

, urban

** See Helping Youth Make Better Food Choices: Perceptions, Barriers, and Promising Approaches among Nutrition, Health, and Public Health Professionals,

available at wwaw.ActionForHealthyKids.org.

>> On compromise...

“Sometimes health and wellness-focused people come into the school environment with a powerful
and well-intentioned commitment, but with a no-compromise kind of mentality, and maybe a

lack of empathy for the conditions that exist in school

Health ad

have to keep up the strong

message and interest in wellness, but they have to do it in a way that recognizes the shortfalls and
the realities of schools’ ability to implement.” Gene Wilhoit
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School administrators
and teachers are the
more powerful and
influential groups,
but are viewed as less

supportive than others.

tention that the problem is not lack of
knowledge. “1 think people in the
leducation] field understand the
issue; they just don't see a role for
themselves, Teachers worry about
the tests, and school boards worry
about budgets,” she says.

Lear notes that individuals from
the health world may need to better
understand the culture of education
to create change. Public health
professionals “have not immersed
themselves in a really fine-grained
understanding of what makes schools
and school buildings and school
districts and education policy and
state operations tick,” she observes.

In her view, public heaith works
from the top down, where, when a
directive is given, things happen. But
— with the exception of the federal
Mo Child Left Behind legislation,
where schools are held accountable
for test scores — education is differ-
ent; things tend to happen from the
battom up. You can't rely on top-

down directives as much as you have |

to build bottom-up support.

Are the real change agents
on board?

Could it be that the individuals best
positioned to move school wellness
forward are often the least support-
ive of school wellness?

Participants in Action for Healthy
Kids’ stakeholder research give
highest marks to physical education
teachers and school health profes-
sionals in their support of advancing
school wellness in general.
Respondents judge some two-thirds
of both groups as “very supportive”
of school wellness. School nutrition
and food service professionals come
next, and are judged "very support-
ive" by 46 percent of respondents.

However, school administrators,
school board members, and class-
room teachers — arguably the more
powerful and influential groups, and
labeled so by research respondents

| — are viewed as less supportive.

Only 28 percent of school administra-
tors are ranked as “very suppartive”
of school wellness. Similarly, very
few respondents (7 percent) rank
parents as “very supportive.” In fact,
16 percent of respondents view par-
ents as not supporting the advance
of school wellness at all.

A national study with school board

and superi ts, pro-

duced by California School Boards

| Association and California Project

LEAN in 2007, shows that these school
governance team members understand
and support school wellness in princi-
ple. However, their support does not
necessarily translate into action
because of a myriad of barriers, most
notably lack of adequate funding and
competing priorities they must address.

The bottom line: until those
individuals who are most influential
are also among the most actively
committed to school wellness,
hurdles will remain. #
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The Future:
Within Our
Reach

Needed now: clarity and consistency.
For its part, Action for Healthy Kids"path
is clear: a commitment to nutritional
quality and physical activity in schools;
a redoubled focus on underserved
communities; enlisting parents as
advocates; closer collaboration with
school leaders; support for wellness
policy implementation and evaluation;
and stakeholder mobilization overall.

THE FUTURE: WITHIN OUR REACH
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Schools simply cannot do it alone. If there is one
theme that emerges from this report above all others,
it is that to tackle school wellness, schools need
broad, specific, and continuing support — from all
sides, and from all constituencies.

That is, in large part, precisely why
this report has sought the input of,
and is addressed to, such a broad
array of stakeholders. Action for
Healthy Kids® next five years will be
marked by close collaboration with
exactly those stakeholders in a joint,
committed effort to accelerate
change in American schools.

That effort is fueled by the knowl-
edge that only by positively impacting
the school environment as regards
better nutrition and increased physi-
cal activity will we impact students”
ability to reach their potential — and
afford American youth the healthy
adulthoods they deserve.

Where is Action for

Healthy Kids headed?

A commitment to nutritional

quality and physical activity.

The natural evalution beyond the

“wipe out junk food" strategy

requires turning the focus toward

getting kids to make more intelligent

choices about the foods they do

eat. In getting kids to make better

food choices — especially from

among the Dietary Guidelines

for Americans’ “Food Groups to

Encourage,” including fruits, vegeta-

bles, whole grains, and low-fat

and fat-free milk and milk products —

Action for Healthy Kids will be:

>E ing youth in developing
approaches for improving nutrition-
al guality in their school.

> Motivating youth to make better
food choices at school by improv-

ing access to quality, healthful
foods that are tasty and appealing
in school meals and in all other
venues.

> Utilizing social marketing
strategies to promote and market all
key “Food Groups to Encourage”
that youth need to consume more of.

> Encouraging participation in school
meal programs through the use of
taste tests, special menus, improved
food choices, and incentives
and contasts.

> Partnering with school administra-
tors and industry to provide funding
necessary for improvements.

> Engaging parents, families, commu-
nities, students, and schools in
activities and events focusing on
wellness at home and school.

For optimal health and weliness,
children and youth must move maore.
Schools can help by providing
systematic opportunities for physical
activity and physical education.
Toward this end, Action for
Healthy Kids will help schools to:
> Instill regular physical activity into
the culture, attitudes, and behav-
iors of students, staff, families, and
local communities.

> Reinfarce the importance of
regular, quality physical education
classes for all K-12 students.

> Engage youth in mativating
their peers to become, and stay,
physically active.

> Optimize the hours before school
begins by using the time to help



kids get a healthy start to their day
with physical activity, such as
walk-to-school programs and other
age- and site-appropriate activities.
> Increase opportunities for children
and youth to be physically active
during the school day, working with
schoal administrators, teachers, and
students to add brief periods of
physical activity in ways that support
students’ crucial academic studies.
> Raise awareness of the importance
of being active after school —
and provide activities and resources
to help kids move more during this
time of day.

Mobilizing key stakeholders.

A redoubled focus on underserved
communities. Action for Healthy Kids
places a high priority on supporting
children in underserved communities
who have been affected dispropor-
tionately by health disparities. As
part of our multi-year Campaign for
School Wellness, Action for Healthy
Kids is working to create robust
school-family-community partnerships
to advocate for effective and sustain-
able wellness policies and practices
in underserved communities and
schools. Already, Action for Healthy
Kids’ pilot projects in Philadelphia,
New York City, and Battle Creek,
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targeted schools and local organiza-
tions in creating best practice well-
ness interventions. This model can be
expanded on, and adopted, in other
communities through Action for
Healthy Kids Teams. e E— o

Enlisting parents as wellness When parents are
advocates. Action for Healthy Kids will informed, mobilized,
continue to bring parents — especial- and properly equipped,
ly parem‘s _m thos_e same underserved they can greatly influ-
communities — into the process to k
advocate on behalf of their children. enc.e ologl welinesy
When parents are informed, mobi- policies and practices.
lized, and properly eguipped, they
can greatly influence school well- |
ness policies and practices. Parents
Advocating for School Wellnessis a
new Action for Healthy Kids resource |
to help motivate and assist parents to
move from awareness and caring to
hands-on advocacy. This toolkit of
information (see sidebar on page 53} is
designed to help recruit, cultivate, and
train parents to connect with commu-
nity partners and schools to make |
positive contributions to the health of
students.

Closer collaboration with school
leaders. Action for Healthy Kids will
continue to reach out to school lead-
ers because of their high-leverage
value in bringing about change in
schools. Every school leader has the
ability and the responsibility to

h

Michigan, involve Teams, rep

tives of our national Partner organiza-
tions, and grassroots community lead-
ers who are working side-by-side with

>> On the future...

g school wellness. Action
for Healthy Kids will work with these
administrators and educators to craft
innovative, yet practical, solutions

“We've set some lofty goals for education in the future; we're not only to educate children to higher levels,
but we're to educate every one of them. We have a growing number of children with great needs. Children
will not reach academic standards without a strong and supportive environment around them, which
includes health and nutrition programs and physical activity. We need to do everything in our power to
organige our communities and to marshal all the resources of parents and school personnel to come up with
creative and exciting solutions. Our children will respond to these kinds of new emphases - and I think
they will surprise some of us with what they'll be able to achieve if we meet their basic needs.” Gene Wilhoit
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There is virtually no
difference of opinion on |
the belief that school |
wellness is both vitally
necessary and a reach-
able goal.

to enhance school wellness — while
highlighting as role models the out-
standing leaders who are doing it
successfully.

Replicating best practices of
Action for Healthy Kids Teams. In
addition to — and often integrated
with — the priority areas outlined
above, Action for Healthy Kids Teams
nationwide will continue their critical
on-the-ground efforts to improve the
nutrition and physical activity environ-
ment in schools, working in ways that
best address the needs in their local
communities and states. Action for
Healthy Kids is committed to captur-
ing and sharing these activities and
innovations through the regular con-
vening of key stakeholders for dia-
logue, collaboration, and replication of
best practice strategies for solutions.

Support for local wellness

policy monitoring and evaluation.
Better systems for monitoring and
tracking wellness policy implementa-
tion will enable stakeholders to more
accurately assess progress with

oping targeted intervention strate-
gies. Action for Healthy Kids is work-
ing at the grassroots level to help
school administrators, staff, and well-
ness ad itor the effecti
ness of their wellness policy imple-
mentation efforts. This wellness poli-
¢y monitoring tool will help districts
answer important questions related
to the impact of their local weliness
policies, including:

> To what extent is the policy being
implemented?

This online self-assessment tool,
available in the 2008-2009 school

| year, helps districts look at the

results that are reasonable to them
given the timing of implementation
and contents of their policy. They can
use the tool to monitor the results of
their wellness policy activities, or to

| keep track of their wellness policy
| goals moving forward,

Clarity of vision,
ency of

As David Satcher notes in his pref-

ace to this report, strong leadership

| is the key to improving school well-

ness. Action for Healthy Kids has
learned that leadership that results in
change can come from any corner —
and often emerges in its most effec-

- tive form from unexpected places:

a committed parent, an impassioned
physical educati her, a for-
ward-thinking superintendent with
a "whole child” mindset.

One of Action for Healthy Kids*

| most valuable functions is igniting,
| uncovering, and channeling that kind
school wellness and also aid in devel- |

of leadership — and supporting it
with valuable information, tools, and
insights vital to effecting change.

It is notable that, in the sea of opin-

| ions, research, and field knowledge

gathered and assessed for this report,
while there are countless perspec-

| tives and sometimes contradictory or
| conflicting findings and points of view,
| there is virtually no difference of opin-
| ion on the belief that school wellness
| is both vitally necessary and a reach-
> What are the contents of the policy? |

> What could facilitate the implemen- |

tation of components of the policy?
> What outcomel(s) has the policy
produced?

able goal.

The certainty of this belief has
always been a central tenet underly-
ing Action for Healthy Kids " mission,
and will remain so. #
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National Resources to

Promote School Wellness

> | Game On! The Ultimate
. g © & | Wellness Challenge™

- | Developed by Action for Healthy Kids in
E . / cooperation with the U.S. Department of
" | Agriculture and the U.S, Department of
Health and Human Services, Game On!
| The Ulti Wellness Challenge is part
of a continuing initiative to encourage our children and youth — and those
who support them — to make better food choices and move mare. Game
On! The Ultimate Wellness Challenge draws upon existing free and low-cost
resources from federal agencies and other leading organizations. The program
features four challenges, each of which emphasizes healthy eating and physical
activity. The challenges are spaced throughout the school year — and the
Challenge Course is a special event that can be used to kick off and/or conclude
the program or used midway through the year to add momentum.

Parents Advocating

for School Wellness

Recognizing parents as a largely untapped force for

change in school wellness, Action for Healthy Kids

and MEE Productions — an organization widely

regarded for its success in mobilizing parents in low-

income, urban communities — have produced this

toolkit to help Action for Healthy Kids Teams and

: other school wellness advocates unlock the enormous
polmtlal of parents as change agents, to engage them as pariners in support
of healthier schools for their children.

| ReCharge! Energizing
- | After-School™
In partnership with the National Football League,
Action for Healthy Kids developed ReCharge!
Energizing After-School, the first nationally
distributed after-school program that fully inte-
grates nutrition and physical activity through
| teamwork-based strategies for youth in grades
3-6, ReCharge! Energizing After-School focuses on four concepts — “Energy
In" (nutrition), “Energy Qut” (physical activity), Teamwork, and Goal-setting.
An online ReCharge! resource center provides valuable technical assistance
to after-school program staff and educators who implement the program.

I
i
Thes Uitinate Walluess Chalioage |
[
|

THE FUTURE: WITHIN OUR REACH

www.ActionForH ual\‘llyrklds org.
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