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Executive Summary 

 
Introduction 
The Burlington School Food Project (BSFP) is a citywide collaborative formed to address 
the integration of local foods into school meals and food insecurity among school-aged 
children in Burlington, Vermont. The BSFP is a three-year USDA “Community Food 
Project” funded project.  The Center for Rural Studies (CRS) at the University of 
Vermont is the external evaluator for this project and this evaluation report represents the 
third year of data collected from September 2005 to September 2006.  Where appropriate, 
cumulative three year data is presented from fiscal years 2004 and 2005. 
 
The Burlington School Food Project has three grant goals, upon which this evaluation 
report is based: 

1. Burlington school children increase awareness and engagement in the local food 
system and increase awareness about, and consumption of healthy foods. 

2. Burlington implements a food action plan that increases access to and use of 
healthy foods, and foods from local producers. 

3. Burlington food, health, and education-oriented organizations and people build 
capacity (to include increased collaboration and leveraging and directing of funds) 
toward better meeting the food needs of the low-income Burlington School 
District student population. 

 
Evaluation Methodology 
The University of Vermont’s Center for Rural Studies (CRS) is the third party evaluator 
of the BSFP.  CRS conducted a comprehensive evaluation of the BSFP during the three-
year project.  Both quantitative and qualitative tools were created for stakeholders, 
including students, teachers, parents, local farmers, food service professionals, 
community members, and partners. The evaluation components included written surveys, 
in-depth interviews, focus groups, observations of events, and content analysis of BSFP 
related documents such as newspaper articles, newsletters and press releases. The model 
of evaluation documents the process and outcome of the project.  Process refers to the 
activities conducted and outcome refers to the impact of these activities on the various 
stakeholders including children, teachers, farmers, project partners, and the community at 
large. 
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Goal 1: Burlington School chi and engagement in the local ldren increase awareness 
food system and increase awareness about, and consumption of healthy foods. 
 
Integration of Food, Farm and Nutrition Education (FFN) into School Curriculum 
To integrate FFN education into their curriculum, teachers developed units with specifi
activities that focused on FFN as part of their curriculum.  This change occurred in are
such as science, mathematics, family and consumer sciences, and technology and d
education.   

• Students in Family and Consumer Sciences expanded their “semester buffet” to a 
community-wide dinner that hosted over 200 people.   

th th

c 
as 

esign 

• In response to the student survey of 4  and 7  graders in most Burlington middle 
g 

have cooked in a school classroom and 20% having cooked in the school 

 
Tea  
activiti ch as the Intervale Center, 
She

• 

• lls and knowledge about healthy nutrition, food, 
farming, and meal preparation through visiting farms or other sites and then 

on work back into the classroom for discussion or activity.   

 
mmer 

and elementary schools, 90% of students have cooked before, with 26% reportin
that they 
kitchen.   

chers interviewed commented that their FFN instruction has led to more hands on
es for students through field trips to locations su

lburne Farms, and a maple sugar house.   
More than half of students surveyed reported that they have visited Shelburne 
Farms through a field trip and 19% have been to the Intervale Center.   
Students gained practical ski

bringing this hands-
 
Many schools also developed school gardens as an intentional effort to tie garden 
development into FFN education and help gardens get started at other schools.  FFN
education integration is facilitated by professional development such as the su
science camp and “healthy snacks” workshops, material resources, volunteer assistance 
from professionals and parents, multiple approaches to integrate FFN, and teaching 
students by setting a positive example.   
 
Integration of Fresh and Local Produce into Schools 
The integration fresh and local produce into the school cafeteria was another major part 
of increasing student awareness and engagement in the local food system and awareness 
and consumption of healthy foods.   
 

• Of the 4th and 7th grade students surveyed in 2005, 32% were aware that some 
food served in the school cafeteria comes from a local source.  This level of 
awareness is positive as 62% eat lunch served by the cafeteria always or almost 
always.   

• The dollar value of local produce purchased by the BSD directly from farms 
increased from $0 in 2003 to $4636 in 2006.   

• The amount purchased on local produce through distributors increased from $547 
in 2003 to $2,176 in 2006, a 298% increase.   
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• The number of farms from which BSD purchased produce increased over the one 

 
tomatoes, basil, zucchini, strawberries, green leaf, red leaf, romaine, and 

 cafeterias.  These factors 
incl e
betw e
the 
process
willing
local and/or organi
f high d student and 

farm
spe ic
 
Studen

year period from three to five local farms.   
• Types of produce purchased include:  kale, chard, carrots, raspberries, cherry

mescaline lettuce, cucumbers, tomatoes, and peppers.   
 
Many factors led to the successful 
integration of food from local farms 
into the BSD

$25,000

ud :  relationship development 
e n farmers and the BSD, use of 

$4,636$20,000

high school cafeteria to lightly 
 raw foods, availability and 
ness of BSD to purchase fresh, 

c produce that are 
quality, ano

volunteer involvement in the farm to 
school process.  To purchase produce, 
the BSD contracted with and paid 
farmers up front for produce and the 

ers planted the vegetables 
cif ally designated for the schools.     

t Breakfast and Lunch Consumption 
Three q

t 

uld like more fresh fruit offered for breakfast at 
school.   

ole wheat bread, pesto, and samosas.   
%), 
e 

• cent commented that the food was “better tasting” and they like that the 

cheese for breakfast.   

uarters (79%) of 4th and 7th grade students surveyed in 2005 reported eating 
breakfast at home and 62% (236) eat breakfast at school.   

• Of the students who eat breakfast at school, 42% said they eat school breakfas
more this year than last year, with the main reasons being that the student liked 
what is served for breakfast at school (51%) and that breakfast is served in the 
classroom (44%).   

• Almost half of students (42%) wo

 
Regarding school lunch consumption, 68% of students surveyed always or almost 
always eat lunch offered in the school cafeteria.   

• Favorite taste test foods served on the school menu include the sandwich bar, 
pizza, calzones, soup, fresh fruit, wh

• Students used language in their survey response such as healthy and organic (7
fresh food or fresher choices (1%), and Vermont made products, specifically th
calzones (1%).   
Seven per
cafeteria holds taste tests and offers international foods and holiday specialty 
meals.   

• Regarding changes in menu choices that students do not like, 60% do not like the 
change in pizza and 10% do not like the Baglers instead of bagels and cream 

$3,569

$10,548

$15,800

$547
$226

$2,176

$0
$5,000

July-Oct July-Oct July -Oct July- Sept

LOCAL - Direct from
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butors
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Res n  
in relat

 

• ed eating healthy snacks 
more often.   

 less
ets (31% less).   
n food and healthy eating is the classroom (49%) 

hen (16%).  Other main sources include parents, a 
ion.  

po ses to the student survey also show positive change in students eating behaviors
ion to BSFP goals.   

• More than half of students (60%) reported eating fruit more often compared to
last year.   
Further, 59% reported eating new foods and 57% report

• Students also reported eating
(56% less) and desserts and swe

• A major source of information o
and the school cafeteria/kitc
health professional, and televis

 
Student Taste Tests 

 healthy choices less often, such as fast food 

Although not an intentional activity of 
for the BSD to understand what foods
cafeteria.  Taste tests became a k
consumption of healthy foods, integra
menu, and build relationships among st
based on a) what was currently local,
availability of a nutritious commodity
 
The following is an example of a taste tes

the grant, student taste tests evolved out of a need 
 students would eat if it was offered by the 

ey activity to increase student awareness and 
te fresh and local foods into the school cafeteria 

akeholders.  Products for taste tests were chosen 
 b) could potentially be purchased locally or c) 
 product.   

t proc

ing classes as part of their lesson.  
ed to 

 
Taste tests successfully involved students in school lunch change and served to educate 
and em
confidence and skill development in food 

reparation, recipe development, healthy eating 

edu to
and ind
and u
of BSF
their work and enjoyed having students help 
pre e
Commi
helped to develop recipes and prepare and serve the food with students.  All BSFP 
par r
school 
funding

ess:   
• Students prepare taste test samples with Food Service staff, parents and 

community volunteers during their morn
• The taste test station is then set up before the lunch period and items are serv

students during lunch by both students and adults.  
• Once students have the chance to try an item, students and teachers survey the 

students to assess their preference and willingness to try the food again.   

power students regarding the food they eat.  This process also fostered self-

p
and nutrition, and mathematics.  BSD Food 
Service staff embraced their new role of student 

ca r on healthy foods and meal preparation 
icated that their relationship with teachers 

 st dents has greatly improved since the start 
P.  Food Service staff felt respected for 

par  food in the kitchen.  School Food 
ttees involved local businesses, chefs, and other community volunteers, who 

At Edmunds Middle School, from 
otal of 
n 

ing, 
stes!  

 
to 

March 2004 to April 2006, a t
37 items were taste tested by a
average of 210 students per tast
yielding approximately 6,300 ta
The number of students who tried a 
taste test item each time ranged from
22 students who tried red cabbage 
426 who tried Applesauce Muffins.   

tne s commented on the importance of BSFP volunteers coming from within the 
and larger community, as they enable the project to be sustainable after the 
 is gone. 
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Three quarters (74%) of students who tried foods at the taste tests said the food was new 
to them and 43% are now more willing to try new foods because of their experience with 
the t

• f reasons why students like to try new foods include:  they might like 

d from other cultures, and to have more variety of foods from 

•   Favorite items included whole 

•  national news as the cover story in the 
magazine Time for Kids in October 2005.   

luding 

a. 

occasion during lunch.   

Wh  t n success 
at Edm

• 

• 
• Hire a farm to school coordinator 

to the

para

tas e tests.   
Examples o
it, a friend told them it was good, the food looks tasty or has a good aroma, to 
experience foo
which to choose.   
Most foods rated a 75% acceptance rate or better.
wheat bread and cheese, applesauce muffins, and pesto pizza and least favorite 
items were broccoli and winter squash soup.   
The in-school taste test process made

 
As a result of the taste tests, Food Service staff slowly integrated new foods into the 
school cafeteria menu.   

• Raw vegetables were to the sandwich and salad bars in the cafeteria, inc
cherry tomatoes, green and red lettuce, and whole wheat bread and cheese.   

• Prepared items served on the monthly menu include minestrone soup, cinnamon 
applesauce, yogurt parfaits with granola, chicken Caesar salad, and pesto past

• Samosas and calzones are produced off site by a local business and served on 

 
ile here is no one way to hold a taste test, here are some suggestions based o

unds Elementary School and Edmunds and Hunt Middle Schools. 
• Involve students in process 

Involve volunteers 
• Involve Food Service staff  

Involve and give teachers notice of taste tests 

• Adequate time, money and resources 
• Advertise taste tests and foods 
• Advertise taste test foods incorporated in

and organic 
• Organize the taste test process of food pre

students 

 school menu, emphasizing local 

tion, serving, and surveying of 
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The Healthy City Project 
The Healthy City project was a pre-existing program at the Intervale that was integrated 
into the BSFP because it aligned with the grant goals and objectives. Healthy City was 
also o
effectiv is 
program  
many positive impacts on their lives such as: 

• ook with their family 

 
arents of Healthy City youth also reported positive changes in their child, such as 

l 
ng money, and improved work ethic.  Skills and knowledge 

gain  
environ
 
Gains 

 n t an original grant goal, however because the program emerged as a strong and 
e educational program for BSD youth, the grant shifted focus and invested in th
.  Students who worked on the Healthy City farm said their participation had

• Gaining a new love for vegetables, with favorites being carrots, cucumbers, 
strawberries, and melons 
Enjoying taking home food that they grew to c

• Feeling more fit and strong after working on the farm.   

P
healthier eating habits, eating more vegetables, being more responsible, improved socia
skills and self esteem, savi

ed include: gardening, leadership, self-esteem, social skills, knowledge of the 
ment, and healthy eating. 

in Student Knowledge and Awareness about Food, Farm and Nutrition 
Bec s ss 
of healt

• Students commonly talked about the “healthy” food that they bring for lunch or 

rstanding through in-class assignments, art work, and 
aste tests to try new foods.   

ed food waste reduction by learning about 
ing this in their cafeteria.   

Shi n

au e of the BSFP, students demonstrated an improved understanding and awarene
hy foods. 

snack and the healthy changes that have taken place in the school cafeteria’s food 
choices 

• Students demonstrated unde
by participating in t

• Students learned and practic
composting in their classroom and implement

 
ft i  School Culture 

Ano e awareness by Burlington school children, and the 
sch l  
nutritio  is demonstrated by: 

t the school district 
• Documentation to FFN lesson plans for future use by other teachers  
• Increased community participation at school dinners   
• Acceptance of the School Food Action Plan by the Burlington School Board 
• Approval of the Wellness and Nutrition Policy (Act 161) and the Farm to School 

Policy (Act 145) by the Vermont Legislature   
 

th r factor that indicates increased 
oo community at large, is a shift in the BSD school culture around healthy food and

n.  This shift
• Increased student and teacher awareness of healthy food and FFN issues 

throughou
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Impact of BSFP on Larger Community 
Results from the 2006 Vermonter Poll, a statewide public opinion survey of Vermonters
conducted by the evaluators, showed that FFN education through youth education is 
reaching Vermont at large.   

• 71% of parents with school age children surveyed reported that their child has 
participated in FFN education activities at school.   

• As a result of FFN education, 40% indic

 

ated that their child has shared this 
 new 

heir child now eats more fruits and vegetables.   
r in school, 

pes, tips to introduce new 
foods, and nutritional information about food.   

 the 

ore 
 the school cafeteria. 

ing 

d in Burlington schools.  In addition, 70% were aware that food taste 
tests c
purchas
 

information with their family, 38% have children who are more willing to try
foods, and 26% reported t

• Regarding tools that would help parents get their child to eat healthie
most would like reinforcement from school, healthy reci

• Half of respondents would encourage their child to eat more school lunches if
school cafeteria served more fresh and local foods.  Respondents were willing to 
pay an average of $1.63 more for school lunches if the school cafeteria served 
fresh, local food. Overall, 38% are willing to pay between $.01 and $1.00 m
for fresh and local foods in

 
Results from the evaluation of the Burlington Legacy Project’s annual town meet
showed that 86% were aware that there has been an increase in the distribution of more 
fresh and local foo

 oc ur in some schools in the BSD and 97% expressed interest in the BSD 
ing more food from local farms.   

Goa :l 2  Burlington implements a food action plan that increases access to and use of 
healthy foods, and foods from local producers. 
The c n Food 
Council  staff, 
farm rs, parents, BSD employees, students, researchers, and health and nutrition experts.   

 se ond goal of the BSFP grant was primarily spearheaded by the Burlingto
 and their collaborative work with BSFP staff, Burlington Legacy Project

e
 
Sustainability of the Burlington Food Council 
The Burlington Food Council examined the farm to school food system and food, farm 
and nutrition education in Burlington schools.  Made up of thirty active members, the 
Foo  a “hub 
for diverse groups and individuals.”  BSFP partners and Food Council participants 
ind te rship 
rem momentum of various 
pro t
 
Bur n

d Council has been active since 2003 and was described by BSFP partners as

ica d that the Council demonstrated attributes of sustainability as membe
ained consistent over time and continued to grow with the 
jec s undertaken by the group.   

li gton School Food Action Plan 
During the first and second years of the grant, the Burlington Food Council conducted the 
Community Food Assessment focused on school-aged children (ages 5-18) and their 
families. The purpose of this assessment was to “systematically examine a broad range of 
community food issues and assets, so as to inform change actions to make the community 
more food secure.”  The results of the Community Food Assessment served as the 
foundation for the Burlington School Food Action Plan, which was unanimously 
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adopted by the Burlington School Board in 2006.  The Action Plan facilitated 

 for 
uncil and BSFP efforts. 

 

collaboration between BSD and farmers and the increase in the amount of local produce 
bought and served by the BSD.  The plan also leveraged over $100,000 in grant funds
sustainability of the Food Co

Goal 3  organizations and people : Burlington food, health, and education-oriented
bui c ton ld apacity toward better meeting the food needs of the low-income Burling
School District student population. 
The BS n Food 
Cou i
collabo
 
Bur

FP partners built community capacity through groups such as the Burlingto
nc l and school food committees, parent and community volunteers, and 

ration with intended and unintended partnerships.    

lington Food Council 
The Bu  
among 
Counci

• ollaborate with other like-
minded organizations and individuals.   

s 

tive, and 
N education 

through volunteering and fundraising. 

in part hosted, 71% of attendees who 
 

embers.   

rlington Food Council is an important component to building community capacity
organizations and people to meet the needs of low-income BSD students. The 
l meetings:  
Helped members to network, communicate and c

• Provided a forum for skills-sharing and enabled participants to take concrete idea
back to their organization to carry out purposeful activities.   

• Provided education and professional development opportunities.   
• Created awareness among local businesses, such as City Market Coopera

individuals, such as local chefs, who are willing to support FF

   
At the Legacy Town Meeting, which the Council 
completed evaluation surveys agreed that they learned something new about FFN at the
meeting.  Suggestions to improve the workings of the Food Council included learning 
and evaluation of activities, marketing and logo development, and outreach to new 
m
 
School Food Committees 
School Food Committees throughout the BSD also built community capacity toward 
better meeting the food needs of the low-income students.   Food Committees, comprised
of teachers, parents and Food Service professionals, were created to coordinate 
interactions between students, Food Service staff, and BSFP partners. The main goa
the Food Committees was to increase student consumption of fresh and local foods an
facilitate Food Service to become a 

 

l of 
d to 

part of the educational framework.  Major 
ccomplishments included: 

 tests in the school cafeteria and classrooms   
a

• Planning and implementing taste
• Facilitating relationships to develop between the BSD and Burlington businesses, 

food producers, and parent and community member volunteers 
• Establishing a school-based taste test coordinator position at each school 
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Parent and Community Member Volunteerism 
Parents of school children in the BSD and community members volunteered for the BSFP
in a variety of ways, such as helping with taste tests and special events and dinners, 
leading field trips, working in classrooms and school g

 

ardens, attending Food Council 
nd Committee meetings, and advocating for the project at Parent Teacher Association 

ing community capacity of the project, as they 

rough their experience.  As 
part of volunteer training, parent and community volunteers were invited to attend 

ings on topics such as leading student field trips to the 

 that their partnership with City Market Cooperative has been the 
mai o  a 
discoun olunteer hours.   
 
Strateg

a
meetings.  All BSFP staff and partners interviewed remarked about the importance of 
volunteers in the success of this project.   

• Volunteers contributed to build
help run activities, connect partners together, and are the ones who return to help 
out and keep activities running long after funds are gone.   

• Volunteers also gain personally and professionally th

workshops and train
Intervale and Shelburne Farms.   

 
BSFP partners noted

n s urce of community member volunteer recruitment, as volunteers are offered
t on grocery purchases in exchange for v

ies for a Successful Collaboration 
The S erent 
cap il
took ac
importa p of 
people to have a success

 also crucial to developing networks and partnership and sustaining this over 
time.   

ly noted as being crucial to relationship building were the 

creation.   

Ove ll e 
ing n
 

 B FP partnership was a successful collaborative, as partners with diff
ab ities and strengths worked together, learned from and respected each other, and 

tion to meet the grant goals.  All project partners interviewed discussed the 
nce of relationship building, networking and partnering with a diverse grou

ful collaborative.   
• A key factor that made the partnership work was to have monthly project partner 

meetings to provide a forum to coordinate activities and communicate with 
project partners.   

• Monthly meetings of the Burlington Food Council Having and Food Committees 
were

• Two points common
characteristics of partners, such as being willing to take risks and inclusive of 
other ideas, and collaboration with farmers and unintended partners, such as 
Healthy City, the City Market Cooperative, and Burlington Parks and Re

• Another strategy recognized by BSFP partners for building a successful 
collaborative was to involve and empower all stakeholders, such as children, 
parents, Food Service staff, and volunteers.   

 
ra , the BSFP partnership has grown since grant inception and the work has becom

rai ed into the community culture through collaboration.   

Evaluation Services • The Center for Rural Studies  •  207 Morrill Hall  • The University of Vermont     
Burlington, Vermont 05405• (802) 656-3021  •  Fax (802) 656-4975  •  http://crs.uvm.edu/  •  Mschmidt@uvm.edu 

 14 



BSFP Evaluation Report FY III 

Several suggestions were made by partners to improve the overall partnership. 

 

school model are the “Three C’s” model of 
com u
crucial 

•  organizations 

• , and 

• Strengthen and diversify the partnership through additional funds 
• Ensure that all stakeholders are represented at meetings 
• Improve the marketing of the project and FFN issues through branding and use

of a consistent message and logo 
 
Key components of a successful farm to 

m nity, classroom, and cafeteria that empowers and integrates all stakeholders is 
to a successful farm to school model.   
Community should include farmers, parents, volunteers and

• Cafeteria should include Food Service staff and directors, teachers, school 
administers, students, volunteers and the business community 
Classroom should include students, teachers, volunteers, Food Service staff
the business community.    

 

Cafeteria 
Students, Teachers, 

Community 
Parents, 

Food Service staff, 
Volunteers, Chefs, 

Businesses 

Organizations, 
Individuals, 
Volunteers, 

Professionals 

Classroom 
Teachers, Students, 
Volunteers, Parents, 
Food Service staff 
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I. Introduction 

 
The r s 
the integ eals and food insecurity among school-aged 
hildren in Burlington, Vermont. The BSFP is a three-year USDA “Community Food 

the 
05 to September 2006.  Where appropriate, 

cum a
 
The Bu  this evaluation 
rep  i

1. ncrease awareness and engagement in the local food 
system and increase awareness about, and consumption of healthy foods. 

2. Burlington implements a food action plan that increases access to and use of 

3.

 
It is im ver 
into oth

 

Bu lington School Food Project (BSFP) is a citywide collaborative formed to addres
ration of local foods into school m

c
Project” funded project.  The Center for Rural Studies (CRS) at the University of 
Vermont is the external evaluator for this project and this evaluation report represents 
third year of data collected from September 20

ul tive three year data is presented from fiscal years 2004 and 2005.  

rlington School Food Project has three grant goals, upon which
ort s based: 

Burlington school children i

healthy foods, and foods from local producers. 
 Burlington food, health, and education-oriented organizations and people build 

capacity (to include increased collaboration and leveraging and directing of funds) 
toward better meeting the food needs of the low-income Burlington School 
District student population. 

portant to note that many project areas discussed under each grant goal cross o
er grant goals.  This is evident as some topics, such as the creation of the 

Burlington Food Council, are reviewed in more than one place in the report.  Areas under 
each goal were determined in discussion with project partners based on the goal with 
which the activity or concept most closely aligned. 

Project Partners 
BSFP project partners include: 

Vermont Food Education Every Day (FEED) Program is a collaborative effort between 
orks, Northeast Organic Farming Association of Vermont (NOFA VT) and 

Shelburne Farms. FEED assists teachers in developing Vermont standards-based units 
that incorporate the concepts of food, farms and nutrition (FEED, 2006). 

Food Works is a “non-profit which works with educators on food, ecology, and 
cultural issues. Food Works facilitates courses and workshops at the Two Rivers 
Center organic farm and in schools and communities across the U.S. focused on the 
practical skills and traditional knowledge of living in places that have been common to 
all people throughout time (FoodWorks, 2006).”  

NOFA Vermont is a “non-profit association of farmers, gardeners, and consum
working to promote an economically viable and ecologically sound Vermont food 

 

Food W

 

 
ers 

system for the benefit of current and future generations (NOFA VT, 2006).” 
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Shelburne Farms is a 1,400 acre working farm and forest, National Historic 
Landmark, and membership-su vironmental and agricultural 
education center on the shores of Lake Ch ont (Shelburne 

egacy Project was initiated in 1999 to guide Burlington’s efforts to 
bec  
vision f  by the 
Leg hefs, 
farmers ff, and community members.  The 
Foo
through
Food C
created gacy Project, 2006). 

lum 

M goals. 

 District (BSD) is comprised of 9 schools: 6 elementary schools 
Flynn, Smith, and Wheeler), two middle schools 

dmunds and Hunt), and one high school. Approximately 3,551 students attend grades 

gram 
evaluator.  

 
g 

tise to the Burlington Food Council.  

pported, nonprofit en
amplain in Shelburne, Verm

Farms, 2003). 
 
The Intervale Center serves as an incubator for sustainable farming, food, and fuel 
production with a focus on economic development and environmental solutions for 
communities worldwide. With over 700 acres and 12 organic farms, the Intervale is 
located less than a mile from downtown Burlington (Intervale Center, 2006, Burlington 
School Food Project, 2005).  

 
Legacy Project and Burlington Food Council 
The Burlington L

ome a more sustainable city. Thousands of residents participated in creating a 30-year
or the economic, environmental, and social health of the city. Spearheaded

acy Project is the Burlington Food Council, whose participants include parents, c
, nutritionists, educators, school food service sta

d Council meets monthly to seek ways to improve the health of Burlington children 
 better access to nutritious foods and food, farm, and nutrition education.  The 
ouncil’s work is guided by the School Food Action Plan, which the Council 
 in early 2005 (Burlington Le

 
Sustainable Schools Project (SSP) is an innovative school-wide initiative piloted in 
Burlington that uses the lens of sustainability as an integrating context for curricu
development. This project is coordinated by Shelburne Farms, and the majority of its 
activities are reported in a separate evaluation. The Year 2-evaluation report will 
document SSP activities as they integrate with GFG
 
Burlington School
(Barnes, Champlain, Edmunds, 
(E
K-12.  
 
University of Vermont is active in the BSFP through several outlets:  

• Center for Rural Studies is a non-profit organization serving as pro

• Department of Community Development and Applied Economics, within the
College of Agricultural and Life Sciences, provides academic service-learnin
opportunities for students to collaborate with local school food initiatives.  

• Department of Nutrition and Food Sciences within the College of Agriculture and 
Life Science provides collaboration and exper

• UVM Extension Service is represented through the Department of Nutrition and 
Food Science.  
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Ba
Th
education officials to the state of children’s wellness (BSFP Newsletter, 2005).  By 
roviding healthier options in school cafeterias and through education that connects the 

d 
ing 

Food citizenship,” which frames the relationship between 
eople and food in a broader context, is promoted by educating everyone about where 

ding to the report, school settings are 
e 

nd their families’ 
e 

ben t eciation 
of a ic
dev p , 
and net
 
The im
incl i
imp ta  
into a community supported project vital to long-term impacts of a healthy Burlington 
citizenry, a city supported healthy local farm economy, and of the food needs of 
Burlington’s low income community being met. 

ckground on Farm to School Programs 
e disturbing national trend of youth obesity has alerted doctors and health and 

p
food in the cafeteria to farms and health, children can better relate to how their food 
choices affect their own health, their family, and the local farmer (Center for Food an
Justice, 2004).  According to the 2002 report, Northeast Farms to Food: Understand
Our Region’s Food, the small farm is the cornerstone of our agricultural and rural 
economy (NSAWG, 2002).  “
p
their food comes from and why it matters.  Accor
arguably the first place to start building food citizenship.  Farm to school programs ar
popping up all over the U.S. It is these programs that connect 
schools with local farms with the objectives of serving healthy 
meals in school cafeterias, improving student nutrition, providing 
health and nutrition education opportunities that will last a 
lifetime, and supporting local small farmers (Center for Food and 
Justice, 2004). 

Vermont Farm to School Programs 
trong partnerships and city and statewide interest in providing 

Fact: 69% of Burlington’s
children in grades 8 to 12
meet minimum USDA die
guidelines 
 
Fact: 27% of Burlington
children in grades 8 t
overweight or at risk 
overweight for the

 
 do not 
tary 

’s 
o 12 are 
for being 

ir age and 
height 
 

ton’s 
o 12 spend 
aily 

g video 

S
healthy, locally grown food sets a fertile stage to improve the food 
needs of low-income school children and their families in 
Burlington, Vermont, while serving as a model in Vermont for 
statewide initiatives (GFGM, 2003).  The key aspect that makes 
the rural farm to school model successful in Vermont is the crucial 

nk of the community (Harmon, 2004).  The Burlington School 

Fact: 40% of Burling
children in grades 8 t
three or more hours d
watching TV, playin
games, or playing with 
computers 

li
Food Project is the culmination of a movement that has been 
growing in Burlington in recent years to produce 10% of the 
community’s food needs within the city and to strengthen the local food system 
(Burlington Food Council, 2005). 

Source: Burlington Community Food 
Assessment, 2005 

 
Through various activities, the BSFP has aimed to develop in students a
awa nre ess and understanding of food, farm and nutrition (FFN) issues, such as th

efi s of eating local nutritious foods, increase a sense of place, and build appr
gr ulture and local farmers.  Some of these activities include: professional 
elo ment, education, community engagement, sustainability modeling and planning

work/partner building (Burlington Food Council, 2005). 

portance of this evaluation lies in providing feedback to the project partners 
ng suggestions for improvements for future activities.  Sustainability was an ud

or nt theme as the three-year grant comes to its conclusion.  The project has evolved
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II. Methodology 

 
The University of Vermont’s Center for Rural Studies (CRS) is the third party evaluator
of the BSFP.  CRS conducted a comprehensive evaluation of the BSFP during the three-
year project.  Year one of the evaluation was conducted from September 2003 to Augus
2004 and year two was conducted from September 2004 to August 2005.  The evaluation
focus for these grant years was on project process and outcome for the purpose of 
program improvement and replication.  Year three concludes with this an end-of-grant 
evaluation report.   
 
Both quantitative and qualitative tools were created for stakeholders, including students
teachers, parents, local farmers, food service professionals, community members, and 
partners. The evaluation components included written surveys, 
focus groups, observations of events, and content analysis of BSFP
such as newspaper articles, newsletters and press releases. Focus g
in-person and took from one to two hours.  Interviews were condu
telephone, and via email and took from thirty minutes to one hour. 
recorded and th

 

t 
 

, 

in-dept
 rel
roup
cted , on the 
 Th

en coded for analysis for common themes based on pro
ing among stakeholders) and re

) was utilized to 
rough written surveys 
e 

 pr
f th ities on 

ject p
scussion mber 

d the 
llet 

data for the activity.  

d observations on 

back 

l 
 A-2).   

h interviews and 
ated documents 
s were conducted 
n person i

e results were 
ject goals.  In 
source and method addition, member checking (fact check

triangulation (collecting and analyzing data with multiple approaches
increase credibility of the evaluation.  Quantitative data collected th
were subsequently entered into SPSS 14.0 (Statistical Package for th
and analyzed using univariate and bivariate analysis.  
 
The model of evaluation documents the process and outcome of the
refers to the activities conducted and outcome refers to the impact o
the various stakeholders including children, teachers, farmers, pro
community at large. Based on a project partner focus group di
2005, the following activities list were deemed as key activities on which to base
third year evaluation.  The filled bullet indicates the key activity and the clear bu
indicates the method to collect the 

Social Sciences) 

oject.  Process 
ese activ
artners, and the 

 held in Septe

 
Goal 1.  Educational Programs for Youth and Families 

• Ongoing Professional development for teachers in Food, Farms, and Nutrition  
o A focus group with BSFP teachers was held in May 2005.  All teachers 

who played key roles in the BSFP were invited by email to attend.  Two 
teachers from Edmunds Middle and Elementary School attended the focus 
group (Appendix A-1).  Topic areas asked include
changes in their students as a result of BSFP, curriculum integration, the 
taste test process, resources used, the larger impact of BSFP, and feed
on the project.  In addition, short focus groups were conducted in May and 
June 2005 throughout the school district with teachers at faculty meetings.  
Questions asked about the overall change in students, curriculum, schoo
culture, and the larger community because of the BSFP (Appendix
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• Shelburne Farms works with the Intervale to support school field trips 
o Periodic interviews and a focus group held in February 2006 were 

conducted to gather information from Shelburne Farms and Intervale 

er survey that was approved by project partners and BSD 
administrators was administered to students in the fourth and seventh 

ts 

05 

 meals.  An overall response rate of 
12% was received for this survey with ranges in response rate from 11% 

 
 

pleted the BSFP student 
sur y

educators (See Appendix B for the generic staff interview guide and 
Appendix C for the educator’s focus group questions). 

• Ongoing integrated curriculum opportunities 
o Teacher (Appendix A-1 and A-2) and BSFP partner educator focus groups 

and interviews (Appendix B and C). 
• Surveys with students 

o A pap

grades in major Burlington middle and elementary schools to gather 
information on their meal consumption, cooking food, gardening and 
farms, and food and healthy eating (Appendix D). Seventh graders only 
were asked to fill out questions about the in-school taste tests.  The resul
of this survey are compared, where appropriate, to the results of a similar 
survey of fourth and seventh graders in 2004 that was conducted by the 
Burlington Food Council as part of the Burlington Community Food 
Assessment (2005) (N=455).  A total of 394 students completed the 20
student survey.  For each school represented by survey respondents, Table 
1 shows the frequency and percentage of students who completed this 
survey, the total number of students enrolled in 2004-2005, the survey 
response rate (based on total number enrolled), and the percentage of 
students that qualify for free or reduced

to 28%.  Thirty-one percent of the survey respondents were from Hunt 
Middle School, 26% were from Edmunds Middle and Elementary School
(no distinction was made by survey respondents to differentiate the two),
13% from J.J. Flynn Elementary School, 11% from C.P. Smith 
Elementary School, 8% from Champlain Elementary School, 6% from 
H.O. Wheeler Elementary School, and 5% from Lawrence Barnes 
Elementary School.   

 
Table 1.  Frequency and percentage of students who com

ve  from each school, 2004-2005 

 Frequency Percent 

Number of 
students 

enrolled 2004-
2005 

% Survey 
response rate 

% Qualified 
for free or 
reduced 
meals 

Lyman C. Hunt Middle School 122 31% 442 28% 49.1% 
Edmunds Middle and Elementary School 102 26% 658 16% 42.8% 
John J. Flynn Elementary School 50 13% 337 15% 54.3% 
Charles P. Smith Elementary School 45 11% 278 16% 31.3% 
Champlain Elementary School 31 8% 293 11% 44% 
H.O. Wheeler Elementary School 25 6% 230 11% 100% 
Lawrence Barnes Elementary School 19 5% 152 13% 100% 
Total 394 100% 2,390 12% 49% 
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• Healthy City project evaluation 
o Four focus groups with Healthy City youth were held in December 

and May 2006 (Appendix E). Nine youth participated in the winter foc
groups and twelve participated in the spring groups.  Topics discussed
included reasons for participating in the program, know

2005 
us 
 

ledge and skills 
abits, and program feedback.  

o gain a better understanding of the 
child’s participation on the youth and their families.  All 

 F). 
 
Goal 2.  Farm

• Develo
o 

o 

r 

o . 
o 

• Profess
o 

enu 

o ervice 
. 

• Part-time Farm to School Coordinator (Education, Production, and 

 conducted with Jen McGowen, director of the 
Healthy City program, and Abbie Nelson, VT FEED coordinator 
(Appendix B). 

• Introducing new foods with ta ased so  a
a gathered by student chers a lunteers ng taste t  

nt feedback o e item t was pro  to the ev ors 
e Food Committees.  Questions asked include if a student tried the 

ed it, and would t t again. 
luator observation of taste tests 

 group with Food S ce staff i vember 2006 (Appendix I).   
focus group held ay 200 ppendix and A-2)

o Periodic partner interview ppend

gained, change in eating and exercise h
o Parents of youth who participated in the summer Healthy City program of 

2005 were interviewed by telephone t
impact of their 
ten parents were reached for a response rate of 100% (Appendix

/ School Infrastructure and Systems 
p Food Action Plan 
Periodic interviews were conducted with Betsy Rosenbluth, Burlington 
Food Council coordinator (Appendix B). 
A focus group was conducted of Food Council members in March 2006.  
Those who were not present at the meeting were invited to answer the 
questions by email (Appendix G). Topic areas discussed included thei
goals and expectations of the Council, impact the Council has had on their 
work and others, strengths and improvements, and strategies for 
sustainability.  A total of eight people responded. 
Observation of meetings and review of documents and meeting minutes
A paper survey was distributed at the 2005 Legacy Town meeting in 
December to provide feedback on the meeting and gather their awareness 
and perspective on FFN issues in schools (Appendix H).  A total of 43 
people responded. 
ional Development and Support school food service staff 
A focus group was conducted with food service staff in November 2006 
(Appendix I).  Questions were asked on the taste test process, m
changes because of the BSFP, and the impact of BSFP on their work.   
Periodic interviews were conducted with Doug Davis, BSD Food S
director (Appendix B)

Coordination) at the Intervale 
o Periodic interviews were

ste tests b  on sea nal and local vailability 
o Dat s, tea nd vo  duri ests to

gather stude n th ested vided aluat
by th
food, lik ry i   

o Eva
o Focus ervi n No
o Teacher  in M 5 (A A-1 .   

s (A ix B) 
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Goal 3.  Community/ Capacity Building 
• Par  

edu ti
o 

of 

• Capacity building/Professional Development for Food Council 
rs (Appendix G). 

n groups (i.e. food committee) with PTO involvement 

o d to all Food Committee 

ool 

• Public 
o burne 

Vermonte o
Questions for t
survey of rand d 
by the Center f the University of Vermont. The survey was conducted 
betw e 006 and ending 
on Februar 0
Vermont using poll 
was drawn thro  
state of Ve
were interviewed. The poll included questions on a variety of issues related to public 
pol  i onter Poll. 
The results based on a group of this size have a margin of error of plus or minus 4 percent 
at a confide e

Confidentialit
UV   
their obliga n l, 
or other affairs
Burlington Foo
not be revealed tions, except as required by law. 

ent and Community Volunteer Training for Food, Farm and Nutrition 
ca on 

Paper surveys were distributed at BSFP workshops and trainings 
(Appendix J-1).  Questions were asked on the purpose for attending the 
workshop, knowledge and skills gained, and feedback.  A total of 16 
surveys were returned to the evaluators. In-depth interviews by telephone 
were also conducted of two BSFP volunteers (Appendix J-2).  Questions 
asked about the type of activities for which they volunteered, the impact 
their volunteerism, and feedback on the program. 

o Focus group with Food Council membe
• Set up school nutrition actio

o Periodic interviews were conducted with Abbie Nelson (Appendix B). 
A paper and email survey was administere
members in November 2006 (Appendix K).  Questions were asked about 
the goals and accomplishments of the Food Committee, the farm to sch
model, and lessons learned.  A total of three members responded.   
information piece for Spring 2006 with Intervale 
Periodic interviews were conducted with Dana Hudson from Shel
Farms (Appendix B). 

r P ll methodology 
he BSFP for asked on the 2006 Vermonter Poll, which is an annual phone 
omly selected Vermont households (Appendix L).  The data was collecte
or Rural Studies at 

e n the hours of 4:00 p.m. and 9:00 p.m. beginning on February 6, 2
y 1 , 2006. The telephone polling was conducted from the University of 

 computer-aided telephone interviewing (CATI). The sample for the 
ugh random digit dialing and used all of the telephone exchanges in the

rmont as the sampling frame. Only Vermont residents over the age of eighteen 

icy n the state of Vermont. There were 726 respondents to the 2006 Verm

nc  interval of 95 percent. 

y 
M, CRS agrees that any confidential information received during any furtherance of

tio s in accordance with this contract, which concerns the personal, financia
 of program participants, staff, Burlington School Food Project, or 
d Council, will be treated by the UVM/CRS in full confidence, and will 
 to any other persons, firms or organiza
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III. Findings 

 
Goal 1: B t urlington School children increase awareness and engagemen
in the local f n ood system and increase awareness about, and consumptio
of healthy foods. 
 
Various activit
awareness and student awareness and 
consum lected on 1) the 
integration f rriculum, 2) the 
inte a
consumptio d 
fresh fruit s
knowledge nd
commitment to
Burlington and
 

ies were carried out by BSFP project partners to increase student 
 engagement in the local food system and increase 

ption of healthy foods.  The following narrative reviews data col
 of ood, farm and nutrition education (FFN) into the school cu

gr tion of fresh and local produce into school cafeterias, 3) increased student 
n of healthy foods through school breakfast and lunch meals, taste tests, an
erved in the classroom, 3) the Healthy City project, 4) student gains in 
a  awareness about FFN, 5) a shift in overall school culture toward a 

 health and nutrition, and 6) the impact of the BSFP on the larger 
 Vermont community. 

Integratio f
One of the i SFP that crosses over all three goals of the project is 
to integrate FFN education into Burlington School District (BSD) classrooms.  Two 

School participated in a focus group to capture how they 

as part of 
their curriculum.  This change occurred in areas 

athematics, family and consumer 

approaches to integrate FFN, and teaching students by setting a positive example.   

n o  Food, Farm and Nutrition Education into School Curriculum 
ma n components of the B

teachers from Edmunds Middle 
integrated FFN education into their classroom.  Six 
focus groups were also held at faculty meetings 
throughout the BSD to gather information on FFN 
education integration into curricula district wide.  A 
focus group was also held with BSFP project 
partners who provided education services and 
support to gather their perspectives on curriculum 
integration.  
 
To integrate FFN education into their curriculum, 
teachers reported that they developed a unit with 
specific activities that focused on FFN 

such as science, m
sciences, and technology and design education.  
Teachers also talked about an increase in school 
field trips to local farms and the development of 
school gardens because of FFN integration.  This 
work is facilitated by professional development such as the summer science camp and 
“healthy snacks” workshops, material resources, volunteer assistance, multiple 

Ways Food Farm and Nutrition
are integrated into school 
curriculum 

• Field trips 
• Project and activities 
• School gardens 
 
 

What makes this all possible
• Professional Development 
•

 

? 

 Resources 
• Volunteers 
• Multiple approaches to 

integrate 
• Teaching by example 
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Student Projects and Activities 
lmost 50% of 4th and 7th grade students surveyed for this evaluation reported that they 

nt to integrate FFN into their classroom.  Daniel Treinis of the 
Technology Education 

iddle 

 

ed in 

n tool 
g 

make a 
meal with raw foods from the 
Intervale and the tool they created.  

e 

ood 

g th
rn how

 lea nt 
n  an important 

inger Garineau, a teacher of 

ved in the p
n of FFN education into her 
expanded from being just for the 

 
rers, 

 

A
learn about food and healthy eating as part of a classroom lesson.  This response was the 
second highest response received, which followed parents as a source noted by 56% of 
students.  Teachers who were main partners in the BSFP discussed specific activities they 
carried out with stude

Department at Edmunds M
School integrated FFN education 
into his curriculum by developing
a unit on designing and making 
kitchen utensils that are us
food preparation.  His students 
made a multi-purpose kitche
and then went into a cookin
classroom to learn how to 

Treinis also spearheaded th
cafeteria composting project to 
teach his students about the “f

cycle”, with food coming from the earth and returning to the earth in the form of 
compost.  Students participated in composting durin
field trips to the Intervale Compost Project to lea
“Composting shows students the whole cycle.  They
from simply throwing something away and filling a la
concept for students to grasp as 
they become the next producers 
and consumers in society.   
 

eir school lunches and also took 
 compost is made.  Dan stated, 
rn that composting is differe
dfill.”  This is

G
Family and Consumer Sciences 
at Edmunds Middle School, 
stated that FFN education 
changed her classes in many 
ways.  Students added recycling 
and composting to their 
“classroom rituals” and they have also been invol
Adventure”.  In addition, because of the integratio
curriculum, her students’ “semester buffets” have 
students in her class and their parents to a large community event with over 200 people
attending!  Her students have played roles in the school taste tests, as food prepa
servers and tasters, which have ultimately shaped the school lunch menu.   

Ginger Fa
teacher, Edmu

rineau – Fam es 
nds Mid

 
use of th
um, we

uffets” fro  b
nd their e e community 

event with e  attending!” 

ily and Consumer Scienc
dle School –  

“Beca
curricul

“semester b
in my class a

e integration of FFN into her 
 have been able to expand our 

m eing just for the students 
par nts to a larg
 ov r 200 people

 “S routs Entrepreneurial 
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Nicole Arsenault, a teacher at Edmunds Elementary School, commented that she gets 
ducation by asking them to pack a “healthy snack” for 

, 

 

 
elementary schools, 90% of students have cooked befo
have cooked in a school classroom and 20% having co
Further, 14% reported having cooked food during an af
cooked during a summer program.  Even though many
school related function, the majority have cooked in a p
home (60%), a relative’s house (43%), and a friend’s house (40%).  Examples of items 
student have cooked include:  baked goods, chicken, m
foods such as scrambled eggs and sausage. 

Student Field Trips 
Teachers interviewed commented that their FFN instru
activities for students through field trips to locations su

k 
sion 

or activity.  A second grade 

r her students 
”.  

 

glean vegetables, and cook them 

 fries out 
s on 

parents involved in their students e
their child as part of her “healthy living” unit.  After having learned about healthy snacks
the students started asking their parents to buy healthy foods for them to bring to class.  
Thus, this teacher educated her students to teach their parents about healthy living. 
Overall, all the teachers interviewed felt that the BSFP provided a positive addition to the 
traditional curriculum. 

in most Burlington middle and 
re, with 26% reporting that they 
oked in the school kitchen.  
ter school program and 9% 

 students have cooked food at a 
rivate residence, specifically their 

acaroni and cheese, and breakfast 

ction led to more hands on 
ch as the Intervale Center, 

Shelburne Farms, and a maple sugar house.  Students gained practical skills and 
knowledge about healthy nutrition, food, farming, and meal preparation through visiting 

farms or other sites and then 
bringing this hands-on work bac
into the classroom for discus

Student cooking experiences through BSFP 
In response to the student survey of 4th and 7th graders

teacher commented that she 
developed a unit fo
on “where our food comes from
This unit reviews the cycle of 
food and how food gets from the 
farm to our plates.  As part of this 
unit, students went on several 
field trips to the Intervale farms to
see how vegetables are grown, 

in the classroom.  Students made 
pesto out of the basil they picked.  They also made mashed potatoes and French
of the potatoes they harvested.  A teacher from Edmunds Middle School said, “Hand
activities are important because they make the real life connection for students, such as 
having the kids visit places and see where food actually comes from.” 
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Student farm experiences 
From the student survey results, 84% of students have been to a farm.  Of those who 
have, the most commonly indicated one was Shelburne Farms, of which 57% have visited 
(Table 2).  Other farms visited include a family farm that they either grew up on or is 
owned by their grandparents or uncle (22%) and the Intervale farms (13%).  Shelbu
farms and the Intervale farms are two common destinations for school field trips.  Other 
types of farms students 

rne 

have visited are presented in Table 2.     

 
 
Table 2.  Farms that students have visited
Farm Frequency Percent 
Shelburne farms 98 57% 
Family farm 37 22% 
Intervale Center 22 13% 
Private farm 16 9% 
Community farm 13 8% 
A friend’s farm 8 5% 
An animal farm 5 3% 
A lot 3 2% 

School Gardens 
A 1,500 square foot school garden began as a project at Edmunds Elementary and 
School, with funding received by the Parent Teacher Organization from the 
Neighborhood Development Grants Fund.  The original purpose was the belief th
school garden – supporting vegetables, fruits, flowers and herbs – would complement the

od recycling program (Burlin
unity members, and BSFP 

effort, initiated by the BSFP 
project partners, has completely 
been taken over by the community. Dana Hudson from Shelburne Farms said that the 
topic of school gardens became a classroom unit as an intentional effor

Middle 

at a 
 

o gton 
Community Food Assessment, 2005).  Teachers, comm
partners formed a committee to 
determine the site of the garden 
based on the criteria of student 
safety, care and maintenance, 
aesthetics, sustainability, 
usefulness, and a plan for all four 
seasons.  Once the site was 
determined, students and teachers 
planted vegetables, raked, weeded, 
and mulched the garden.  The 
school garden design and 
development was also turned into a 
curriculum at the schools. This 

t to tie garden 
evelopment into FFN education and help other gardens get started.  This project enabled 

cross-curriculum teaching/learning and provided a laboratory for experiential learning. 
Because of the success of school gardens at Edmunds schools, school gardens can now be 

ongoing efforts to improve school food and perfect a f

d
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found at the Flynn School, Champlain, Lawrence Barnes, and C.P. Smith Elementary 

 

ites, 46% have gardened 
t home, 19% at a relative’s house, and 10% at a friend’s house.  Students also mentioned 

, a public garden, or in another state or 
country. Eighty-four percent reported that they ate the food that they grew, 9% did not eat 
t id not r mber.   

Best Practices in Food, Farm and Nutrition Integration 
In talking with school teachers who have participated in both the FEED project and 
B practic r succe m were 
d
 
Professional development  resourc
Jen Cirillo, coordinator of the SSP out of Shelburne Farms, commented that a key 

st teachers in integrating FFN into their curriculum is to provide 

their current 

to 
cial 

 
sons. 

e tea
nd address area standards.  With assistance from a grant 

Cirillo and other SSP staff developed “literacy kits” that 

schools.   
 
Student gardening experiences 
The student survey showed that 72% of students have had experience growing food in a
garden.  Fifteen percent have grown food in a school garden, 8% in an after school 
program, and 8% during a summer program.  Of the off-school s
a
growing food at an Intervale farm, Starr Farm

he food, and 7% d eme

SFP, several best es fo ssful FFN integration into the classroo
iscussed.   

and es 

component to assi
professional development for teachers and curriculum development services and 
resources.  This provides teachers with the tools to easily integrate FFN into 
area of study and meet academic 
standards.  Cirillo has helped 
teachers to use their local 
resources and provide them with 
“big picture” curriculum ideas 
rather than specific classroom 
activities.  This helped teachers 
to “understand how FFN fits in
their study of science or so
studies or literacy and integrate it 
into their work.”  SSP also 
worked to provide teachers with 
the tools for the curriculum and 
the activities they needed to be
able to implement their les
Cirillo specifically worked with 
Kindergarten through third grad
service-learning component a
from the Henderson Foundation, 
have books and materials on topics such as composting, life cycles of animals, food that 
animals eat, life on farms, etc.  These topics are designed to address both science and 
social studies standards while focusing on FFN. 
 

“In the summer, I develop the Summer Science 
Camp for teachers, such as “Food Fun and You” 
and “The Healthy Human Body”.  This is a week 
long professional development for teachers who 
teach Kindergarten through 5th grade.  The 
teachers then implement a week-long camp for the 
kids from the community.  Over the past 2 years, 
50 to 60 kids from Kindergarten to 5th grade have 
attended the camp.  During school year, 
professional development with teachers includes 
documentation of units of study on FFN topics and 
the development of literacy kits.”   

-Jen Cirillo on Professional 
Development for Teachers 

chers to develop units on FFN that incorporate a 
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Teachers were encouraged and assisted with documenting their FFN curriculum 
integration work so they would not be recreating their curriculum every year.  Cirillo 

ated, “We try to help them document what they did, what was successful, the books that 
o they can read their lessons the next year.” The BSFP 

m 

Another key component was the volunteers who provided extra hands when students 
 also assisted by going to the 

d 
o 

s to show them where they can get specific produce, especially items with 
hich they may not be familiar.  Teachers interviewed noted the importance of parent 

mbers from Shelburne Farms to lead and assist 
er 
e 

ed on the importance of “professional” volunteers, such 
s, and  in-

r students
ast

ught e 
reinis al café 

 at t  
s t

et re

pha
 app  internalize the 
ary approach” of teaching 
ign working with food ed
rtance of healthy eating and knowing the source of one’s 

on, 

st
they used, the resource people, s
teachers interviewed reiterated Cirillos comments in stating that resources provided by 
the project, such as books from the FEED “Book Barn” and transportation to and fro
field trips sites have led to successful FFN integration into the classroom.  Doug Davis, 
director of the BSD Food Service also provided teachers with produce and commodities 
from the BSD supply for use in cooking demonstrations. 
 
Volunteer assistance 

were cooking in the classrooms and kitchen.  This volunteer
grocery store the day of the lesson to get the fresh produce for the class.  Cirillo state
that in the summer, when school is not in session, BSFP staff have brought teachers t
grocery store
w
volunteers who were trained by Amy Cha
with student field trips to Shelburne Farms and the Intervale Center.  Parent volunte
assistance was invaluable to transport students to and from the site and help teach th
hands-on lessons. 
 
Teachers interviewed also remark
as chefs, composting educator
school or on-site lessons fo
stated that the Chittenden Solid W
guest speaker in his class and ta
school’s composting project.  T
and bakery in Burlington, to look
students also took field trips to Kis
his students could conduct mark
 
Multiple approaches 
Teachers and BSFP staff alike em
multiple sources and by multiple
information.  The “interdisciplin
areas, such as technology and des
the message to students the impo
food.  In addition to having multiple teachers integrate FFN into their curriculum, in-
school taste tests (discussed in detail below) that heavily involved students in preparati
serving, tasting and judging new and healthy foods reinforced what students are learning 
in the classroom.   

retail store owners.  These professionals provided
 in the classroom or cafeteria kitchen.  Dan Treinis 
e District education outreach coordinator was a 
composting education for the school to support th
’s students also traveled to Mirabelle’s, a loc
heir kitchen and see how their operations work.  His
he Cook, a locally owned kitchen supply store, so 
search on the cost of kitchen tools. 

sized that having a consistent FFN message from 
roaches was essential for students to

FFN issues in several subject 
ucation teachers, emphasized 
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“Teaching by example” 
Another strategy to integrate FFN into the classroom and have students internalize this
message was for teachers to “lead by example” and eat healthy foods with them in the 
cafeteria during lunch.  Several teachers commented that few teachers eat in the school 
cafeteria.  This sends kids a message that the food served is not something they are 
willing to eat.  It also does not show kids the food that teachers eat for lunch, either from
the cafeteria or a packed lunch. Several teachers interviewed felt that teachers should 
“practice what they preach” in the classroom and eat with students to demonstrate healthy
eating by their own food choices purchased from the scho

 

 

 
ol cafeteria or brought from 

ome.   

el 

o 

d 
 cooking, how to work with teens who have self image, body image, 

nd/or weight management (from underweight to obesity) issues and eating disorders. 

 
able 

h

Suggested Resources and Changes for the Future FFN Education 
The teachers provided several suggestions for other resources or professional 
development that would be useful for future work in FFN integration.  One teacher 
suggested that schools have a mobile “kitchen appliance and utensil bar” that could trav
to different classrooms for use in cooking.  This could include items such as a blender, 
hot plate, whisk, knife, and cookbook for classrooms to use.  Teachers would also like t
be provided with consumable items for in-classroom use, as they often pay for these 
items out of their own pocket.  In addition to physical resources, teachers would like 
more professional development on general and age appropriate nutrition (i.e. adults an
growing children),
a
The teachers anecdotally noted that many of their middle and elementary school students, 
particularly females, talk about these issues when discussing food and healthy eating 
topics.  The teachers also suggested that Food Service improve the overall atmosphere of
the student’s cafeteria.  They suggested the cafeteria focus on food presentation, use t
cloths, have condiments on the table, and play music.  These changes would make the 
cafeteria feel more comfortable than “factory feeding.”  They also felt that students 
should have more time allotted for their lunch break.  

Evaluation Services • The Center for Rural Studies  •  207 Morrill Hall  • The University of Vermont     
Burlington, Vermont 05405• (802) 656-3021  •  Fax (802) 656-4975  •  http://crs.uvm.edu/  •  Mschmidt@uvm.edu 

 29 



BSFP Evaluation Report FY III 

 
Integration of Fresh and Local Produce into Schools 
Another major part of increasing student awareness and engagement in the local food 
system and awareness and consumption of healthy foods was to integrate fresh and local
produce into the school cafeteria.  Of the 4

 
, 

id 

finding as the majority of these students 
(62%) reported that they eat lunch served 

or almost always.   

l 

 

rs 
l 
 

-
 the dollar amount spent on local 

produce by the BSD, both directly and through distributors, has greatly increased over 
time.  The dollar value of local produce purchased directly from farms increased from $0 
in 2003 to $4636 in 2006.  Looking at the purchasing of local produce through 
distributors, this amount increased from $547 in 2003 to $2,176 in 2006, an overall 
percentage increase of 298%! 
 

th and 7th grade students surveyed in 2005
32% were aware that their food serves food in their school cafeteria that is local from 
Vermont.  About two thirds were not sure if their cafeteria served local food and 5% sa

it did not serve local food.  This level of 
awareness among students is a positive 

by the cafeteria always 
 
In interviews with members of schoo
Food Committees, they noted several ways 
in which “farm to school” activities have
been integrated into the schools.  The 
purchasing of local products has been 
paramount to this integration, as farme
now participate in taste tests during schoo

lunch week and classrooms regularly visit the Intervale farms and local businesses.  Farm
to school activities have allowed the topics of FFN to integrate into classroom 
curriculums.   

Increase in Fresh and Local Produce Purchased by BSD Over Time 
Figure 1 shows the dollar value of fresh produce purchased by the BSD for the academic 
school years of 2003 to 2006.  The figure shows the dollar amount of local produce 
purchased directly from farms, local produce purchased through distributors, and non
local produce purchased through distributors.  Clearly,
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Figure 1.  Fresh Produce Purchases by BSD, 2003-2006 
 

 

 
 
 

 

 

Produce Purchased by Source 
he source, 

s 
ale 

 over the 
nt 

ctive increased by 108% over the one-year time from 
300 in 2005 to $625 in 2006.  Types of produce purchased from the farms include:  kale, 

chard, carrots, raspberries, cherry tomatoes, basil, zucchini, strawberries, green leaf, red 
leaf, romaine, and mesculin lettuce, cucumbers, tomatoes, and peppers.   
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$4,100

$10,548

 
 

 
 
 
 
 
 
 

 
 

 
 
 

Figure 2 shows the dollar amount spent by the BSD on local produce by t
comparing data from 2005 and 2006.  The number of farms that BSD purchased produce 
from increased over the one year period from three to five local farms.  The five farm
include:  The Healthy City Farm, Lewis Creek Farm, Arethusa Collective Farm, Interv
Community Farm, and Adams Farm.  The dollar amount spent on produce from the 
Healthy City farm increased by 28% from $1,800 in 2005 to $2,309 in 2006.  This is a 
positive finding as the Healthy City farm is run by local teens who attend schools in the 
BSD.  The amount purchased from Lewis Creek farm remained fairly consistent
year period with a slight decrease from $2,000 in 2005 to $1,951 in 2006.  The amou
purchased from Arethusa Colle
$

$15,800
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Figure 2.  Local produce purchased by source, 2005 and 2006 
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Factors that Have Led to Successful Integration of Farm to School 
Interviews with project partners show that many factors have led to the successful 
integration of food from local farms into the BSD cafeterias.  One of the most important 
factors is the relationship between farmers and the BSD. 
 
Change in relationships between farmers and BSD over time 
Doug Davis, director of the BSD Food Service, stated that through relationship building, 
the farmers and BSD have improved the 
way they do business over time.  
Initially, a staff person working at the 
Intervale would visit farms weekly to 
ask if they had any produce to sell to the 
schools.  This did not result in a lot of 
sales because most of their produce was 
spoken for by other customers at a 
specific price.  Through relationship 
building by convening farmers, BSD 
staff, and BSFP partners in the winter, 
farmers have used a community 
supported agriculture (CSA) model to sell produce to the BSD.  Under this model, the 
BSD contracted with and paid farmers up front for specific produce at a certain price.  

The farmers then planted vegetables specifically 
designated for the school cafeterias.  Davis 
noted that this model improved relationships 
through confidence, “the farmers are confident 
that the BSD will purchase their produce and 
the BSD is confident that the farmers will 

deliver on what they say they will.   Both ends hold up their side of the bargain.” Davis 
commented that he “credits his superintendents for being open to recognizing the 
importance of the BSFP project and desiring to help the project” to make the CSA model 
work for the BSD. 
 
School cafeteria resources to lightly process foods 
Another factor mentioned by project partners is having access to the Burlington High 
School kitchen and staff to lightly process fruits and vegetables, which are then 
distributed to schools. Many of the schools in the BSD do not have kitchens with 
equipment or space to process foods.  Thus, the use of the High School cafeteria provided 
a valuable resource to the project.  Betsy Rosenbluth of the Burlington Food Council 
stated that being able to lightly process and freeze foods has extended the shelf life of 
produce and the use of produce in the schools beyond the short Vermont growing season.    
 
High quality produce 
Abbie Nelson, Vermont FEED coordinator and farm to school mentor, commented that 
the quality of the produce coming from local farms to the schools has been very high.  
Students find these fruits and vegetables to be tastier than other produce that they are 

Factors that Have Led to Successful 
Integration of Farm to School 

• Change in relationships between farmers 
and BSD over time 

• School cafeteria resources to lightly 
process foods 

• High quality produce 
• Fresh, local and/or organic produce  
• Student and volunteer involvement 

“The Burlington School Food District has 
really been the local hero…He (Doug 
Davis) oversees the whole school district 
foodservice and I think that was the biggest 
part of this program’s success.” 
 -Megan Camp, Shelburne Farms 
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used to eating.  High quality food and that students like the produce makes the purchasing 

everal partners acknowledged that although project partners like to integrate local foods 
 short growing season in 

e possible.  
as 
 noted, 

 then 
rs were 

hat was 
.”  This 

rences 
and the 

Student and volunteer involvement 
F tuden f the 
p ing p
c ve
lo

of local produce worth it to the BSD Food Service.   
 
Fresh, local and organic produce 
S
into the school cafeteria, this is not always possible due to the
Vermont.  Thus, the emphasis for the project 
is placed on serving fresh produce in the 
cafeteria and providing local wher
Jen Cirillo explained how this notion w
integrated into school curriculum.  She
“There is fresh and then there is local and
there is organic.  Fourth and fifth grade
looking at the differences between fresh 
produce coming from California that is 
organic compared to a local product t
not organic but coming from Vermont
allowed students to understand the diffe
between fresh, local and organic 
impact each type of food has on people and the environment during its life cycle.  
 

t and volunteer involvement in all aspects o
roduce and participating in classroom 
 led to the successful integration of food from 

inally, project partners noted that s
roject, such as growing and harvest
urriculum, field trips and taste tests ha
cal farms into the BSD. 
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Student Breakfast and Lunch Consumption 
As previously discussed, a survey was administered to fourth and seventh grade students 

mentary schools in the spring of 2005 (N=394).  This 

 a 
 2

rlington Community Food Assessment (2005) 

surveyed in 2005 reported eating breakfast at 

tion at home and school, 2005 survey  

in major Burlington middle and ele
section presents the responses to the meal consumption and healthy eating sections of the 
survey.  Student aggregate responses are compared, where appropriate, to the results of
similar survey of fourth and seventh graders in
Burlington Food Council as part of the Bu
(N=455).   

Student Breakfast Consumption 
Figure 3 shows that 79% (310) of students 
home and 62% (236) eat breakfast at school. 
 
Figure 3.  Student breakfast consump

004 that was conducted by the 
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In comparing student frequency of eating breakfast at home, results suggest that 4th and 
7th grade students surveyed in 2005 eat breakfast at home more often than the 4th and 7th 
graders from 2004.  Table 3 shows this comparison.  Almost two thirds (63%) of students 
in 2005 reported eating breakfast at home “always” or “almost always”, compared to 
47% of those surveyed in 2004.   
 
Table 3. Frequency that students reported eating breakfast at home, 2004 and 2005 
Frequency of eating 
breakfast at home 2005 survey 2004 survey 
Always 41% 28% 
Almost always 22% 19% 
Sometimes 31% 42% 
Never 6% 11% 
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Most likely the increase in the number of students who eat breakfast at home is not due to 
se numbers remained fairly consistent those eating breakfast less often at school, as tho

over time.  Slightly more students in 2005 (34%) reported eating breakfast at school 
“always” or “almost always”, compared to 29% of those in 2004 (Table 4).   
 
Table 4. Frequency that students reported eating breakfast at school, 2004 and 2005 
Frequency of eating 
breakfast at school 2005 survey 2004 survey 
Always 13% 10% 
Almost always 21% 19% 

44% 49% Sometimes 
Never 22% 22% 
 
Reasons for eating breakfast more often at school 

 more 
this year than last year.  Reasons cited for eating breakfast at school more this year are 
presented in Figure 4.  The top reason was that the student liked what is served for 
breakfast at school (51%), followed by breakfast being served in the classroom (44%).   
 
Figure 4.  Reasons why students reported eating breakfast at school more this year 
compared to last year 

Of the students who eat breakfast at school, 42% said they eat breakfast at school

51%

44%

34%

27%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

Like what is served
for breakfast

Breakfast is served
in classroom

Hungry more often

Don't eat breakfast
at home
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Reasons for eating breakfast less often at school 
More than half of students surveyed (59%) said that they do not eat breakfast at school 
more this year compared to last year.  Thus, they are either eating school breakfast as
often as or less often than last year.  Reasons for this are presented in Figure 5

 
, with the 

p reasons being they eat at home (40%) and students do not like what is served for 

hy students rep reakfast at sch year 
d to last year 

  
 
 
 
 

 

 

 
Students were asked to indicate their favorite breakfast foods served in the cafeteria.   
After categorizing the open-ended responses, Figure 6 shows that 29% of respondents 
like the hot pockets, followed by 13% who like a breakfast pastry item such as a muffin 
or donut, 10% who like cereal, and 9% who like bagel sandwiches with items such as 
eggs, cheese, and/or meat.  Overall, 60% of students prefer a hot breakfast item (such as 
French toast or eggs), while 40% like a cold breakfast item.   
 
Figure 6.  Favorite breakfast foods served in the cafeteria, categorized 

to
breakfast at school (34%). 
 
Figure 5.  Reasons w orted eating b ool more this 
compare

21%

%ant to eat breakfast in the morning 9

Not hungry
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Students were asked to name up to three healthy foods that they would like offered for 

re fruit was so high, the frequency and percentage of the 
ifferent types of fruit desired is presented in Table 6.  The top fruits named are more 

e exotic fruits such as kiwis and mangos. 
 
Table 5.  Frequency and percentage of “healthy foods” that students would like 
offered for breakfast at school, categorized 

Item Frequency Percent 

breakfast at school.  Table 5 shows the frequency and percentage of categorized items.  
The most popular item that students would like offered for breakfast at school is more 
fresh fruit (42%).  This is followed by a variety of items, with the top items being bagel 
sandwiches (8%), different types of cereal (5%), and some type of egg item (4%).  
Because the demand for mo
d
commonly known fruits including apples, strawberries, bananas, and oranges.  Several 
students also named mor

More fruit 243 42% 
Bagel sandwich 45 8% 
Different cereal 31 5% 
Egg item 23 4% 
Pancakes 20 3% 
Breakfast pastry 19 3% 
Waffles 18 3% 
Yogurt 17 3% 

aw vegetables 14 2% 
 14 2% 

Fruit juice 13 2% 
Crackers 9 2% 
Breakfast bars 8 1% 
Pizza 8 1% 
Bacon 7 1% 
Hot pocket 7 1% 
Lunch item 7 1% 
Cheese 6 1% 
Oatmeal 6 1% 
Salad 6 1% 
Smoothies 6 1% 

Apple with PB 3 1% 

Bread 3 1% 
French toast 3 1% 
Pretzels 3 1% 
Flavored yogurt 2 0% 
Crepes with fruit 1 0% 
Hash browns 1 0% 

R
Toast

Donuts 5 1% 
Pop Tarts 5 1% 
Samosas 5 1% 
Specialty beverage 5 1% 
Peanut butter 4 1% 
Sausage 4 1% 
Sweets 4 1% 

Banana bread 3 1% 
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Table 6.  Favorite fruit items students want served in school for breakfast 
Fruit item Frequency Percentage
Apple                   49 26% 
Strawberries        28 15% 
Banana  24 13% 
Orange                 20 10% 
Watermelon         18 9% 
Grapes                 17 9% 
Pears                    9 5% 
Peaches                7 4% 
Pineapple             7 4% 
Berries                 6 3% 
Kiwi                     5 3% 
Mango                 1 1% 
Plums                   1 1% 

 

s 

, 

Student Lunch Consumption 
Almost half of students surveyed in 2005 reported eating lunch served in the school 
cafeteria “always” and 22% reported to eat school lunch “almost always”.  Table 7 show
the frequency that students reported eating school lunch.  Overall, 68% of students eat 
lunch served in the cafeteria a good amount of time. 
 
Table 7. Frequency that students reported eating lunch offered in school cafeteria
 2004 and 2005 
Frequency of eating 
breakfast at home 2005 survey 
Always 46% 
Almost always 22% 

etimes 1%Som 2
1

 
1% Never 

 
T ns why students don’ ays eat lunch at school, whether or not they 
bring it from home or buy lunch at school, are presented in Table 8.  Students were 
allowed to select up to three options from the list provided and/or write in another choice 
not provided.  Almost two thirds of students reported that they don’t always eat lunch at 
school because they don’t like the food that is packed for them from home. This is 
followed by 56% of the students who bring or prefer lunch from home rather than eating 
l school cafeteria.  Tw -three percent of students do not eat because they 
are not hungry, 15% do not like what is served in the cafeteria, and 15% feel teased by 
the type of food they eat or because of their weigh

he main reaso t alw

unch from the enty

t. 
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Table 8.  Reasons why students do t always eat lunch at school 
Reason Frequency Percent 

no

I don’t like the food that I bring from home 150 62% 
I bring/prefer lunch from home 137 56% 
I ungry 55 23% 
I don’t like what is served in cafeteri 37 15% 
P bout the food I eat at lunch/my weight 36 15% 
I don’t have enough time to eat during lunch 28 12% 
I forget my lunch money/lunch 22 9% 
School lunch costs a lot of money 10 4% 
M  is too early/late in the y 7 3% 
Always buy lunch 6 2% 
There is no food to bring for lunch from home 5 2% 
Other:  doing homework, saving lunch money, attend field trips, not enough food 
leftover from previous lunches 

 am not h
a 

eople tease me a

y lunch time  da

 
Of the 39% of students who bring lunch from hom e top three foods they bring from 

s are a 
erall, 

6 e.   
 
Table 9.  Food students bring from home for lunch, categorized 

Frequency Percent 

e, th
home are presented as categorized responses in Table 9.  The top three response
s %), a p (1 nack item such as chips (8%). Ovandwich (25 iece of fruit 

veyed  not bring lunch from hom
7%) and a s

1% of students sur  do

Food 
Sandwich 99 25% 
Fruit 
Snack item 

68 17% 
31 8% 
23 6% 
23 6% 
17 4% 

 15 4% 
13 3% 
13 3% 
12 3% 

3% 
Pasta/rice 10 3% 

10 3% 

Granola bar 5 1% 

4 1% 
4 1% 
3 

Vegetables/Salad 
Desert 
Yogurt 
Peanut butter and jelly
Fruit juice 
Crackers 
Specialty beverage 
Meat 12 

Bread/Bagel 
Cheese 9 2% 
Soup 7 2% 
Pizza 7 2% 
Store prepared meal 6 2% 
Snack bar 5 1% 

Water 4 1% 
Leftovers 
Breakfast item 
Sushi 1% 
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F anges in school food offering
S  were asked what changes they lik e food offered for school lunch.  Table 
0 displays the categorized responses of the 243 students who provided a food related 

y 
e 

 
percent of respondents like that the cafeteria holds taste 
tests and 3% like the international foods and holiday 
specialty meals offered.  Many of the items that students 
reported liking are the result of taste tests, including the 
sandwich bar, pizza, calzones, soup, fresh fruit, whole 
wheat bread, pesto, and samosas.  In addition to food 
related responses, 20% reported that they did not like any 
of the changes, 5% were not sure of changes, 3% reported 
that they do not eat school lunch, and 1% reported that 
they were not at the school the past year to judge the 
changes. Overall, responses show that many students recognize changes that have 
occurred in their school cafeteria and have learned to recognize healthy food and related 
language and healthy options such as the sandwich bar.   
 
Unfavorable changes in school food offerings 
Students were also asked to indicate the changes that they do not like in the food offered 
for school lunch.  Ten percent of the students who responded said “nothing” and 6% did 
not respond because they do not eat the school lunch.  Table 11 shows the responses 
given related to a food or cafeteria item.  More than half of the students (60%) do not like 
the change of making homemade pizza in the cafeteria instead of ordering Domino’s 
pizza that was delivered to the cafeteria.  Ten percent do not like the “Baglers” instead of 
bagels and cream cheese for breakfast, 8% do not like the new soups, and 6% said the 
cafeteria now serves a specific food that they do not like.  In addition, 4% said the 
cafeteria is no longer serving an item that they liked, such as bacon, cereal, soda, tacos, 
waffles, and skim milk.  Further, 4% indicated they do not like the hot lunch served, 
which included a variety of items listed individually such as meatballs, lasagna, and 
grilled cheese.  Other hot lunch items that students do not like, which were listed by more 
than two students include:  burritos/fajitas, calzones, macaroni and cheese, spaghetti, 
hamburgers, mashed potatoes, nachos, and popcorn shrimp.  Ironically, several of the 
new items listed as unfavorable changes are also items that many listed as being 
favorable changes.  It is not possible to please the palate of all students; however, there is 
large support for change in school pizza and Baglers.   
 

avorable ch s 
tudents e in th

1
response.  The top answer provided was the sandwich bar (19%).  This was followed b
students referencing “lots of deserts” with some specifying items such as cookies, ic
cream, and pie.   In addition, 10% liked the changes in pizza, including pesto and cheese 
crust pizza varieties.  Ten percent also noted they liked the “nachos grande” and 8% like 
the calzones.  Interestingly, many students used language 
such as “healthy” and “organic” (7%), fresh food or 
fresher choices (1%), and Vermont made products, 
specifically the calzones (1%).  Seven percent also 
commented that the food was “better tasting”.  Three
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Table 10.  Changes in school cafeteria offerings that students like, categorized 
Frequency eFood Percentag  

Sandwich bar 47 19% 
Lot of deserts 33 14% 
Pizza 25 10% 
Nachos 24 10% 
Calzones 20 8% 

17 7% 
 noodle 16 7% 

16 7% 
ed 14 6% 

14 6% 
13 5% 

als 7 3% 
Beverages 6 2% 

2% 
Like all changes 4 2% 

 
e wheat bread 3 1% 

d 3 1% 
sas 3 1% 

choices 3 1% 
3 1% 

rian items 2 1% 
2 1% 
2 1% 

tter and jelly 2 1% 
ers 2 1% 

 1 0% 
elpings 1 0% 

ese 1 0% 

Healthy/organic 
Soup - minestrone and chicken
Better tasting food 
Chicken - fajita/nuggets/patties/fried/grill
Salad bar 
Fresh fruit 
Taste tests 7 3% 
International foods/holiday me

Hot dogs 5 2% 
Pasta 4 2% 
Hot pockets 4 2% 
French fries 4 

Tacos 4 2%
Whol
Fresh foo
Samo
Breakfast 
VT made 
Vegeta
Spaghetti 
Pesto 

uPeanut b
Cheese and crack

g of lunchPostin
Second h
Grilled che
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rings that students dislike, categorized Table 11.  Changes in school cafeteria offe
Food Frequency Percent
No longer serving Domino’s pizza at lunch 179 60% 
Baglers instead of bagels 31 10% 
Soups 25 8% 
Serve foods that I don't like 18 6% 
No longer serving item liked, not including Domino’s pizza 12 4% 
Hot lunch – miscellaneous 11 4% 

5 2% 
4 1% 
4 1% 
4 1% 
4 1% 
4 1% 
4 1% 
4 1% 
4 1% 
3 1% 
3 1% 
3 1% 
3 1% 
3 1% 

3 1% 
International food 2 1% 

1 0% 

Burritos/fajitas 
Calzones 
Lunch trays 
Macaroni and cheese 
Spaghetti 
Too greasy 
Not enough choices 
Unhealthy food choices 
Not fresh 
Egg salad 
Hamburgers 
Mashed potatoes 
More healthy 
Nachos 
Popcorn shrimp 3 1% 
Items in salad bar 3 1% 
Items in sandwich bar 

Bagged fruit 
Change lunch menu daily 1 0% 
Less lunch time 1 0% 
Lunch staff are not nice 1 0% 
Too much pasta 1 0% 
Want more samples 1 0% 
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Change in Student Food Consumption Over T
Students were asked to indicate how often they eat foods, such as fruits and vegetables, at 
t urvey compared to the past year.  Figure 7 shows ange in self-
reported food consumption over the one year time fr , with responses including “more 
o ss often”, and “same”.  Overall, responses show positiv ge in students 
eating behaviors in relation to BSFP goals.  More than half of students (60%) reported 
eating fruit more often compared to last year.  Further, 59% reported eating new foods 
and 57% reported eating healthy snacks more often.  As many students reported eating 
more healthy choices, they also reported eating less healthy choices less often.  More than 
h d less  and 31%  they eat dessert 
and sweets less often.  
 
Figure 7.  Change in student food consumption over one year 

 
 helping their family to make healthy food 

hoices and with grocery shopping from the current time to last year.  The majority of 
students reported changes to be either more often or the same compared to last year.  
More than half (53%) of those surveyed help their family with grocery shopping more 
often and 48% help their family make healthy eating choices more often. 
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Figure 8. Change in frequency that child helps family make healthy food choices 
and grocery shop 

 

 

 

 

 

 

Students were asked where they learn about food and healthy eating and were allowed to 
select all the responses that applied to them.  Related to the BSFP, a major source of 
i n for almost half of the respondents was as part of a classroom lesson (49%).  
Sixteen percent reported learning about this while working in the school cafeteria or 
kitchen, 15% through an after school program, 10% through a summer progra d 7% 
f orker.  The lower percentages for these options possibly reflect 
that not all students participate in these areas, while most students are introduced to 
healthy foods and eating through their classroom lessons.   Figure 9 shows that the top 
f
i althy 
f
p
c ), a 

octor or nurse (43%), 
television (36%), and 
another family member 
(33%).   
 
 
Figure 9.  Sources of 
information on healthy 
eating and food 
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Student Taste Tests 
Student taste tests were a key activity carried out by BSFP partners to increase student 
awareness and consumption of healthy foods.  At the grant conception, when local 
interest in improving school food gained momentum, BSD Food Service director Doug 
Davis stated, “I want to serve foods 
that the students will eat.  Students 
need to try new foods first before they 
see them in the lunch line.”  As a 
result, student in-school taste testing of 
food items started at Edmunds Middle 
and Elementary School through the 
work of the Edmunds Food 

comprised of  teachers, parents and 
Food Service professionals was 
created in response to the need for 
coordinated interactions between 
students, Food Service professionals 
and BSFP partners. The main goal of the Food Committee is to increase student 
consumption of fresh and local foods and to facilitate Food Service to become a part of 
the educational framework.  Their main work throughout the course of the grant was to 
plan and implement taste tests in the school cafeteria, with the intention of exposing 
students to more fruit, vegetables, whole grains, local, and seasonal products and 
integrating well-liked and feasible items into the regular lunch menu over time.  Products 
for taste tests were chosen based on a) what was currently local, b) could potentially be 
purchased locally or c) availability of a nutritious commodity product. With these 
guidelines, Food Committee members chose a product each month for students to 

prepare, serve and sample and provide feedback.  
 
Dana Hudson noted that student taste tests in school 
classrooms and cafeterias were not an original objective 
of the BSFP grant.  However, this process has grown to 
be one of the most successful means for increasing 

 

Committee.  This committee, 

Edmunds Taste Test Facts 
• 37 items tested 
• Average 210 students tried 

items 
• Range of 22 to 426 

students tried new foods 
• 6,300 tastes of food 

student consumption of healthy foods, integrating fresh 
and local foods into the school cafeteria menu, and 
building relationships among students, teachers, Food 
Service staff, farmers, local business owners, chefs, and
community volunteers.   

occurred 
• At least four new raw foods 

and six new prepared meals 
are now offered during 
lunch 



BSFP Evaluation Report FY III 

Taste Test Facts 
At Edmunds Middle School, between March 2004 to April 2006, a total of 37 items were 
taste tested by an average of 210 students per tasting, yielding approximately 6,300 
tastes!  The number of students who tried a taste test item each time ranged from 22 
students who tried red cabbage to 426 who 
tried Applesauce Muffins.  At Hunt Middle 
School, from March 2005 and April 2006, a 
total of 20 items were taste tested by an 
average of 220 students per tasting, which 
resulted in approximately 3,500 tastes!  The 
number of students who tried an item ranged 
from 116 who tried the Cranberry Fruit Bars 
to 298 who tried the Apple Samosas.  Based 
on results from the student survey of 4th and 
7th graders, 90% of 7th graders have eaten food 
from a school lunch taste test (only 7th graders 

s 

tests 
f, parents and community volunteers during their morning classes as 

ste test station was set up before lunch periods and items were 
served to students, by both students and adults, 
during lunch. Once students had the chance to try 
an item, students and teachers, as part of a class 
project, surveyed the students to assess their 
preference and willingness to try the food again.  
Students were asked: 
 
1) Did you eat the [taste test food]?  
2) Did you like it?  
3) Would you try it again?  

 
Students recorded the Yes/No responses and adult volunteers and students aggregated the 
responses as both a frequency and percentage. Results were reported at Food Committee 
meetings. Based on the results and feedback from the Food Service professionals, the 

were asked to answer the questions regarding 
school taste tests).  Three quarters (74%) of 
students who tried foods at the taste tests said 
the food was new to them and 43% are now 
more willing to try new foods because of their 
experience with the taste tests.  Examples of 
reasons why students like to try new foods 
include:  they might like it, a friend told them it was good, the food looks tasty or has a 
good aroma, to experience food from other cultures, and to have more variety of food
from which to choose. 

Taste Test Process 
To carry out the taste 
Food Service staf
part of their lesson. The ta

at Edmunds schools, students prepared taste test samples with 
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Food Committee then decided on whether to propose serving the taste test recipe as a 
a future lunch meal.  The decision-making process is detailed 

 
Elementary school and Hunt Middle School, 
ents who liked an item and who would try it again is 

rcentage of student who would try the item again.  
 not have data available at the time of this report but 

 offered, from raw vegetables to prepared foods.  
ance rate or better.  Favorite items tried at 

d cheese, applesauce muffins, and pesto pizza, 
est percentage of students who would try these items again.  

coli and winter squash soup, with more than half of 
roccoli again. At Hunt Middle School, calzones and 

s, with 100% wanting to try applesauce muffins and 
 test process through the BSFP made national news as 

me for Kids in October 2005, as shown below. 

featured menu item at 
below.  
 
Figures 10 and 11 show the results of the taste test survey for items tried over the course
of the grant at Edmunds Middle and 
respectively.  The percentage of stud
presented in descending order of the pe
Items without scores presented did
are included to show the variety of items
Overall, most foods rated a 75% accept
Edmunds were whole wheat bread an
which also received the high
Least favorite items were broc
students showing willingness to try b
apple samosas were favorite item
calzones again!  The in-school taste
the cover story in the magazine Ti
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test results from Edmunds Middle and Elementary Schools Figure 10.  Taste 

0%

10%

20%

30%

40%

50%

60%

70%

80%

90%

100%

W
W

 B
rea

d&
Che

es
e

App
les

au
ce

 m
uf

Liked It
Try Again

fin
s

Pes
to 

Pizz
a

Bee
f &

 ch
ee

se
 sa

mos
a 

Bee
f &

 eg
g &

 sa
mos

a

App
le 

sa
mos

a 

Gree
n L

ett
uc

e

Oatm
ea

l c
ho

co
lat

e c
hip

 co
ok

ies

Calz
on

es

Mine
str

on
e s

ou
p

App
le 

Cris
p

Cinn
am

on
 A

pp
les

au
ce

Veg
 P

izz
a

Yog
urt

 pa
rfa

its
 w

ith
 ga

no
la

Carr
ot 

Muff
ins

Red
 Le

ttu
ce

Gree
n c

ab
ba

ge

Very
 Berr

y C
ris

p

Pas
ta 

sa
lad

 w
/ve

gg
ies

Roa
ste

d p
ota

toe
s

Con
fet

t r S
ala

d

(ca
bb

ag
e a

pp
les

)

Asia
n v

eg
eta

ble
 ric

e

Pes
to 

Pizz
a

Roa
ste

d w
int

er 
sq

ua
sh

Broc
co

li

Cran
be

rry
 fru

it b
ars

Cran
be

rry
 oa

t b
ars

Zuc
hin

i B
rea

d

Sum
mer 

Squ
ah

 S
tic

ks

W
int

er 
sq

ua
sh

 so
up

Red
 C

ab
ba

ge

Verg
eta

ria
n c

hil
i

Tom
ato

, ri
ce

, c
he

es
e c

as
se

rol
e

Frui
t s

ala
d-f

res
h a

pp
les

+n f
roz

en
 be

rrie
s

Che
rry

 to
mato

es

i S
ala

d

Chic
ke

n C
ae

sa

Harv
es

t s
ala

d 

 
 
Figure 11.  Taste test results from Hunt Middle School 
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Impact of Taste Tests 
Interviews, focus groups, and surveys with key stakeholders, including Abbie Nelson
BSFP pa

, a 
rtner from NOFA-VT and key member of the Food Committee, Bonnie Acker, a 

arent/volunteer and member of the Food Committee, Edmunds school teachers, Food 

to 

, 
s of 

r.  

excited 
bout the taste tests and sa
ncourages them to try new foods.  Students also feel empowered as they are a part of 

changes that affect the food they eat and improve school life.   
 
In a focus group with BSD Food 
Service staff, they unanimously 
agreed that by having students 
help prepare the food, they take 
ownership in the process and are 
more likely to try new foods.  In 
addition, other students who do 
not help out in taste tests are more 
willing try new foods knowing 
that their peers are the ones who 
prepared it.  Helping with taste 
tests is seen as a privilege and 
“cool” rather than “grunt work in 

the kitchen.”  Doug Davis noted that the BSFP has changed the lunch line conversation of 
students.  Students who participate in growing and/or preparing taste test foods, through 
either their class project or the Healthy City project, are now proudly commenting that 
they “grew that tomato” or “helped to make that food” in reference to tomatoes on the 
salad bar station or the taste test item of the day.  Davis noted that students who are 
involved in the BSFP feel confident and empowered to talk about what they are doing 
and their peers tolerate and respect the conversation.  In conversation with Abbie Nelson, 
she commented that aside from numbers of students who try foods, the taste tests are 
successful because there are more students interested in working on taste tests than there 
are spaces to work.  Students look forward to the taste tests and are now more open to try 
new foods and give their opinion about the food.   

p
Service staff, and students, document the immense impact of taste tests on stakeholders 
and school lunch changes. 
 
Student involvement, education and empowerment 
Taste tests have successfully involved students in school lunch change and have served 
educate and empower students regarding the food they eat.  Students are involved in 
preparing and serving of food as part of their classes, tasting the food during lunch
surveying students to get their feedback on the food they tasted, and compiling result
the surveys.  One of the Edmunds Elementary School teachers interviewed stated that her 
students have made taste test foods three or four times in the 2005-06 academic yea
She noted, “There is a lot of power in getting kids to make things and feel good about 
themselves.”  This process has not only fostered self-confidence among students, they 
have also acquired a broad spectrum of skills and thinking regarding food preparation, 
recipe development, healthy eating and nutrition, and mathematics.  Students are 
a mpling food promotes an open mind among youth and 
e
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Improved relations between Food Service and the school community 
ed 

their new role of student educator on healthy foods and meal preparation.  Food Service 
staff are involved in most aspects of the project by participating on the Food Committees 
that decides on the taste test, preparing foods with students, and determining what is 
feasible to integrate into the school lunch menu based on their experiences.  Abbie 
Nelson and the Food Service staff interviewed commented that since implementing the 
taste tests, students show a greater respect Food Service staff.  One staff person stated 
that a student exclaimed “You really do a lot!” after cooking in the kitchen.  Students are 
also in awe of food service equipment and preparing recipes on a large scale.  In addition, 
Nelson and Food Service staff alike feel that the relationship between Food Service staff 
and both teachers and students has greatly improved since the start of BSFP.  Food 
Service staff feel respected for the work they do and enjoy having students helping to 
prepare foods in the kitchen.  Nicole Arsenault, a teacher at Edmunds Elementary School, 
commented that her students have built relationships with cafeteria workers as they now 
know them by name and enjoy cooking with them.    
 
When asked about the change in their work, the Food Service providers commented, 
“although the process of the taste tests tends to be hectic, once a month is manageable 
and the students are excited to try new foods.”  Staff also have the opportunity to try new 
foods and share the foods they like with their families.  The lead Food Service person at 
Burlington High School has also put well-liked recipes from taste tests on menus at 
Senior Centers where she is also employed.  Overall, as students are their main 
ustomers, they are happy when they can provide a variety of healthy food choices to 

Changes made to school lunch menu 
As a result of the taste tests, Food Service staff have slowly integrated items into the 
school cafeteria menu.  Easy changes were the addition of raw vegetables to the sandwich 
and salad bars in the cafeteria, including cherry tomatoes, green and red lettuce, and 
whole wheat bread and cheese.  Several prepared items that were well-liked by the 
students and feasible for staff to make are now served on the monthly menu.  These items 
include minestrone soup, cinnamon applesauce, yogurt parfaits with granola, chicken 
Caesar salad, and pesto pasta. Other well-liked items, such as the samosas and calzones, 
are produced off site by a local business and served on occasion during lunch. 
 
Several taste test foods were determined to be too labor intensive and the Food 
Committee changed them into a less labor intensive version to be offered on the lunch 
line.  For instance, the popular applesauce muffins and zucchini bread was reworked into 
a zucchini and carrot bread that is made at Burlington High School.  Some items were not 
a hit with students, such as vegetarian chili and tomato, rice and cheese casserole, thus 
the recipes were changed to meat chili and Spanish rice, respectively, and tried again at 
another taste test.  Other items were determined to be too labor intensive for Food Service 
staff, however the BSD is working with Vermont businesses to affordably produce the 
product.  An example of this is the apple crisp, which was well liked by students but the 
peeling and cutting of apples was too labor and time intensive for staff.  BSD is working 

Through the BSFP, Food Service staff working in Burlington schools have embrac

c
students that they will eat and enjoy.  
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with the Vermont Food Venture Center to produce an affordable version of this product.  

  

 and relationships that the BSD has built with local farmers, 
e BSD is now purchasing produce from local farms including the Healthy City Farm in 

m in Starksboro, among other farms.  

s 

, 
Roxy Cinema, showed the movie Super Size Me to rais
cooking supplies for school taste tests.  City Market also worked with BSFP volunteers to 
bake and sell for than 5,000 cookies at City Market to r

 

 

Finally, items such as winter squash soup and summer squash sticks were not well 
received by students and were determined by the Food Committee as not worth repeating. 
 
Purchasing of local produce 
As a result of the taste tests
th
the Interval run by local teens and Lewis Creek Far
This topic is presented in detail in a previous section of this report. City Market grocery 
store has provided discounts on taste test ingredients.   
 
Involvement of community members 
The taste tests have successfully involved students in change.  However, the Food 
Committees have also involved local businesses, chefs, and other community volunteer
in taste tests, who help 
develop recipes and 
prepare and serve the 
food with the students.  
Chefs involved include 
people such as Justin 
Halvorson from 
Smokejack’s restaurant 
and “Samosa Man” 
Fuad Nbidalema.  In 
addition to individuals, 
local businesses got 
involved in the BSFP 
through taste tests.  
City Market grocery 
store and American 
Flatbread restaurant 
helped fundraise for the 
purchasing of local produce by the BSD.  City Market in partnership with the Merrill-

e $1,800 in funds to purchase 

aise money for the project.  
American Flatbread fundraised by donating a certain percentage of every pizza pie
purchased on one evening to the BSFP for purchasing local and organic food for the 
school cafeteria.   City Market also helped with volunteer recruitment by offering Market 
members a discount on grocery purchases in exchange for a certain number of hours 
volunteered.  All BSFP partners commented on the importance of BSFP volunteers
coming from within the school and larger community, as they enable the project to be 
sustainable after the funding is gone. 
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Best Practices for Taste Tests 
Various stakeholders involved in the taste test process spoke of best practices, ways to 

ther schools.   

 

art of the taste tests.”  Megan 

ste test process, and give and receive feedback on taste tested items, so they have a say 
rk environment.   

 

n 

ture work.   

 

 

improve the taste tests, and the replication of the taste test model for o
 
School community and volunteer involvement 
Food Committee members, Food Service staff, and BSFP partners commented that the 
involvement of the local school and Burlington communities has made the taste test 
model successful.  Students, teachers, volunteers and Food Service staff prepare and
serve the foods, as well as survey students on their opinions of the foods tested.  
Community members and parent 
volunteers and local businesses, 
such as chefs and City Market, are 
involved in supplying and 
preparing food as well.  Abbie 
Nelson stated, “A school has to 
have volunteers to pull off a taste 
test.  It is fun and exciting to have 
guests such as farmers and chefs as 

Recipe for a Successful Taste Test 
While there is no one way to hold a taste test, here a
some suggestions based on success at Edmunds 
Elementary School and Edmunds and Hunt M
Schools. 

• Involve students in process 
• Involve volunteers 
• Involve

re 

iddle 

 Food Service staff  
• Involve and give teachers notice of taste tests 

 the 
rganic 

udents 

p
• Hire a farm-to-school coordinator 
• Adequate time, money and resources 
• Advertise taste tests and foods 
• Advertise taste test foods incorporated into

school menu, emphasizing local and o
• Organize the taste test process of food 

preparation, serving, and surveying of st

Camp, grant manager of the BSFP, 
agreed that “having a strong 
volunteer system is key to make 
sure the taste tests go well and are 
not eliminated by schools.”  It is 
also essential that Food Service 
professionals are present at the 
Food Committee meetings, the 
ta
in the changes taking place at their wo
 
Farm to school coordinator position 
Another best practice of the taste test model is to fund a position of farm to school 
coordinator in the schools to make and expand the connections with farmers and the
school Food Service for the purchasing of produce, recipe development, and the 
integration of local foods and farmer volunteers into the taste test process.  This positio
was funded during the third year of the BSFP grant by a grant from Green Mountain 
Coffee Roaster’s and a private donation to make this a sustained position for fu
 
Time and resources 
Food Service staff noted that adequate time is needed to prepare taste test items so they
are presented in a thoughtful and aesthetically pleasing way.  Money is also needed to 
purchase raw ingredients and the necessary equipment to carry out the taste tests.  Based 
on equipment available, only feasible items should be tested to avoid wasting time with
something that is too labor intensive or not cost effective.  In addition, resources should 
be allocated so that Food Service staff are compensated for their time to attend Food 
Committee meetings, visit farms, and participate in professional development. 
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Strategies to Improve the Taste Test Model 
Teachers, Food Service providers, and BSFP staff interviewed remarked on ways the 
taste test model could be improved based on their experiences. 
 
Advertisement 
Several teachers and BSFP staff interviewed observed that the taste test model could be 

 of taste test dates and food items to teachers, parents and 

indicating food changes would 
crease student awareness of taste test results and products that have been incorporated 

g, teachers interviewed stated that the process for trying taste test 
o

od to taste.  One person suggested that schools invest in a cart that 
push around the cafeteria to each table to try the food rather than 
students go to try the samples.  Teachers would also like results 

d for both the elementary and middle schools.  In line with 
in the cafeteria, teachers recommended that schools with composting 

e taste test process, such as cups, napkins and utensils, that can 
ease the waste produced during the taste tests.  Or, schools should 
ging students to reuse their flatware.  Abbie Nelson recommended 

be improved by having a system where teachers and their 
r specific tasks including prepping, serving and surveying specific 
urse of a year.  She noted that this model is used at a school in 

ld also advertise the process, increase involvement, and possibly 
e it takes for a favorable taste test item to be incorporated into the 

ment 
d 

 be 

asm 

improved by better advertising
community member volunteers.  Food Service staff also recommend that only one food 
item is tested per day.  In addition, the food being tested should be labeled so that people 
know what they are trying. Along the same lines of advertising, once a taste tested item 
or an organic or local product is incorporated into the menu, signs should be used to 
indicate this to students and faculty. Improved displays 
in
into the menu.   
 
Improved organization of taste tests and serving students 
In addition to advertisin
samples should be m
small portion of the fo
students or teachers can 
a central location where 
of the taste tests poste
composting food 
capability use items in th
be composted to decr
have a way of encoura
that the taste tests could 
classrooms sign up fo
food items over the co
Jericho, VT and wou
speed up the time fram
school menu. 
 
Increased student involve
Food Service staff suggested that students be more involved in the processing of the foo
that is served during the taste tests.  They noticed that children become more willing to
involved and try new food when they see their peers preparing the foods for the tests.  
Perhaps if the students are trained to use some of the processing equipment, enthusi
for the taste tests and new menu options would increase. 

re orderly and organized, emphasizing social manners and taking a 
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Replication of the Taste Test Model 
Based on the experience of the Food Committee at Edmunds Elementary and Middle 

chool, the following recommendations are made for replicating a taste test model in 
ect to have teacher participation in and 

o 
 
e 

mends 
ple…trying one new product at a tim

ipment present 
s s

ged to work
tion of
.  Students are mo

 and als f d idea to 
ods’ nu i or to the taste tests, 

n will s’ lesson 

on the succes f rd 
communi  eld in other 

nts par p
ool has a sal

mentary s bie 
ral, there is no

S
another school.  It is crucial for a taste test proj
support for the process.  It is also essential that the Food Service professionals are paid t
be a part of the process and attend Food Committee meetings.  The taste tests require
structure and regularity, which makes it important for there to be a taste test committe
that decides the format of the taste tests and when they occur. Abbie Nelson recom
that taste tests should be “kept sim
not complicated, considering equ
the school’s food culture.”  The test
students should be encoura
students in the setup and produc
classroom/dining hall connection
they are involved in the processing
inform the teachers of the tested fo
with the intention that the informatio
plans.   
 
Doug Davis noted that based 
of mouth through the Burlington 
schools.  Hunt Middle School stude
Edmunds.  Flynn Elementary Sch
students at Lawrence Barnes Ele
Nelson commented that, in gene
over Vermont have taken the model and used it is different ways to accommodate their 
school and situation.   
 

e, keeping recipes 
n the cafeteria to use, and consideringi  

hould occur in the school dining hall, and the 
 closely with volunteers.  By involving the 
 the tests, they are able to see first hand the 

re likely to try the taste test foods if 
o i  they are free.  It is also a goo
trit onal information, pri
 be incorporated into the teacher

s o  taste tests at Edmunds schools and wo
ty, taste tests in various forms are h
tici ate in taste tests in a similar fashion to 

ad and sandwich bar to try new items and 
chool have fresh fruit in the classroom.  Ab

 one way to hold a taste test, but people all 

Fresh Fruit in the Classroom 
creased awareness and consumption of healthy 

gift by 

oals of this program are 

ch 

Another example that demonstrates in
food is the fresh fruit program at Lawrence Barnes Elementary School.  Through a 
the Brennan Foundation, 
fresh fruit is currently 
available every day as a 
healthy snack to all 
students at Barnes.  The 
g
to increase fruit 
consumption by students, 
to identify barriers to 
reaching this goal, and to 
improve students’ current 
snacking habits, overall diet, and health.  Children are invited to take fruit from coolers 
and Tupperware throughout the day and have done learning activities with the fruit, su
as making fresh fruit kabobs.  The teachers found that this program is not at all 

“I believe it’s the first graders…have all the fresh fruit
want to eat in the classroom at all times…a bowl or a coole
fruit…they can get up and eat.  They’re not used to eating fr
food and so the idea would be that they would see a change in
their practices of eating fresh fruit.  The teachers at first were 

 they 
r of 
esh 

 

worried that it would be disruptive…it’s hard for the little 

ms 

people at lunch because it’s so stressful, but it was in the 
classroom and they were comfortable.  It was great.”  
 -Megan Camp, BSFP Grant Manager, Shelburne Far
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distracting to their classroom work, feel the fruit is a good source of nutrition, have fruit 

er the grant is finished. 
and healthy eating into their curriculum.  Overall, teachers at Lawrence Barnes 
Elementary School would like to see this program continued aft
 
The Healthy City Project 

d 
eir 

n educational effort to increase farm to school infrastructure 
evelopment. This activity was identified as a strategy to effectively use the skills and 

w-income youth in the 

he students’ 
orkday consisted of typical farm 

 

the BSD to help boost the 
e card to keep 

track of their hours worked. Healthy City director Jenn McGowen and coordinator Aziza 
Malik worked very closely with the youth and said, “Everyone got along most of the 
time.”  The youth reported liking and disliking different things about working at Healthy 
City. Some of the main reasons why youth liked worked there were harvesting produce, 
the challenging work, getting the fresh food, working with others, and that it gave them 

The Healthy City project was a pre-existing program at the Intervale that was integrated 
into the BSFP because it aligned with the grant goals and objectives. Megan Camp and 
Dana Hudson noted that partnering with the Healthy City project was not a part of the 
original grant.  Rather the grant focused on hiring a part-time staff to coordinate 
educational efforts at the Intervale.  However, because the Healthy City program emerge
as a strong and effective educational program for BSD youth, grant partners shifted th
focus and invested in this program.   
 
Healthy City is a
d
expertise of the Intervale Center to meet the needs of the lo
community. Healthy City is a farming intensive summer program that teaches select 
youth from the BSD to grow, market, and distribute fresh vegetables. The youth are paid 
a stipend of $500 to run the farm and operate the small business.   
 
Healthy City youth spoke with the 
evaluators during a focus group 
discussion at the end of the 2005 
growing season.  The students 
applied to work at Healthy City 
for a variety of reasons. Most of 
the students wanted to learn more 
about gardening, needed a 
summer job, or wanted to meet 
people and hang out with their 
friends who were also involved in 
the program. T
w
work, including harvesting, 
weeding, washing vegetables, and 
feeding and collecting eggs from the chickens. They also rotated working at the farmers’ 
market stand on Church Street, a pedestrian marketplace in Burlington.  Other business
oriented tasks include ordering seeds, designing a planting schedule, writing a business 
plan, managing the farm stands, and selling vegetables to 
amount of local fresh foods served in the cafeterias. The students had a tim
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something to do. Some of the least favorite things were weeding, taking eggs from the 
ing, business planning, and writing in a journal.  

gan 
e 
re not 

y 
ste 

orking on the farm, students engaged in a lot of physical labor.  Students thought 
at the physical work was difficult at first, but that it got easier as the season progressed.  

d 
vey to understand the impact of the program on their child and 

mily from their perspective. All ten parents completed the survey for a response rate of 
e youth and their family after participation in Healthy 

moun
lthy

no chang
erc
orte

ndents who 
ble

gan.  M
at h me an
ondents indicated that their child talked to them about what 

ity and 

chickens, waking up at nine in the morn

Impact of Healthy City on Youth Eating and Exercise Habits 
The students reported that they loved taking home food that they grew at the farm. 
Favorite vegetables included carrots, cucumbers, strawberries, and melons. Least 
favorites were eggplant, cabbage, onions, kale, radishes and beets. With the food they 
grew, the students liked making zucchini bread, soups, stir fry, grilled vegetables, and 
stuffed peppers. Based on their responses, it is difficult to judge if the youth’s eating 
habits changed since their participation in Healthy City, as most reported eating whatever 
food is available in their home.  However, all reported that they like vegetables because 
of their work on the farm, which is a positive finding.  For instance, some students be
to like cherry tomatoes, hot peppers, cabbage and zucchini as a result of trying thes
items while working at Healthy City. When asked about school lunch, the youth we
that impressed with their school cafeteria’s offerings.  They felt that the menu is not ver
healthy and desired more fresh food.  All of the youth who attended schools where ta
tests take place reported that they liked testing new foods and participated in them. 
  
While w
th
Most interviewed felt stronger and more physically fit because of the exercise from 
farming.  In addition to farming for Healthy City, many of the students reported regularly 
participating in other activities such as yoga, walking, floor hockey, handball, and 
swimming.  

Parent Reported Changes in Healthy City Youth 
Parents of the youth who participated in the 2005 Healthy City program were interviewe
through a telephone sur
fa
100%. To evaluate changes in th
City, a five point likert scale of change was used, as indicated in Table 12, from “no 
change at all” to “a great deal” of change.   
 
When asked about the a
after participating in Hea
shown in Table 12, “
(2) of responses.  Thirty p
“very much” and 10% rep
80% (8) of respo
their child ate more vegeta
one youth became a ve
now eats more vegetables 
foods at home.  All of resp
they did during the day at Healthy City and 100% also found that their child became 
more responsible because of the program.  More than half (60%, 6) indicated that their 
child increased their amount of physical activity after participating in Healthy C

t of change parents observed in their child’s eating habits 
 City, parental response was distributed over the scale.  As 
e at all”, “a little” and “to some degree” each received 20% 

ent (3) reported that their child’s eating habits changed 
d their child’s eating habits changed “a great deal”.  Of the 

noted a change in their child’s eating habits, they reported 
s, had a greater general awareness of nutritious food, and 
ore specifically, 90% (9) of parents noted that their child 
o d 70% (7) see their child eating more nutritious 
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55% (5) said their child showed an improvement in overall health.  Further, 60% (6) 
reported that after the program their child had improved communication with the
family.  Regarding saving money, 70% (7) of parents noted that their child increased their 

ir 

vings with the money they earned from Healthy City.  Finally, 90% (9) of parents 
owed an improved work ethic after participating in Healthy 

 
A great 

n 

sa
responded that their child sh
City.  
 
Table 12. Parent reported change in youth after participating in Healthy City farm
 

Not at all A little 
To some 
degree 

Very 
much deal 

Child’s Eating Habits 20% (2) 20% (2) 20% (2) 30% (3) 10% (1) 10 

ats more veggies at home E 10% (1) 10% (1) 30% (3) 0% (0) 50% (5) 10 

% (2) 10 

60% (6) 10 

5) 10 

) 10% (1) 10% (1) 10 

44.4% (4) 11.1% (1) 11.1% (1) 11.1% (1) 22.2% (2) 9 

1) 10 

30% (3) 0% (0) 0% (0) 40% (4) 30% (3) 10 

10% (1) 20% (2) 10% (1) 30% (3) 30% (3) 10 

Eats more nutritious foods at home 30% (3) 0% (0) 20% (2) 30% (3) 20

Talks about what they did during the day 
at Healthy City 0% (0) 10% (1) 20% (2) 10% (1) 

Is more responsible 0% (0) 0% (0) 20% (2) 30% (3) 50% (

Has increased physical activity 40% (4) 10% (1) 30% (3

Has had improvement in overall health 

Has improved communication with 
family 
Has increased savings with earnings 
from Healthy City 

Has Improved Worth Ethic 

40% (4) 10% (1) 20% (2) 10% (1) 20% (

 
Several open-ended questio
Healthy City on their child.  Cha
increased responsibility, improved
outgoing.  One parent commented t
vegetables that their child br
that they were going to get their ow
Healthy City.   
  
From the parents perspective, Healthy City youth also gained various skills and 
knowledge, including: gardening, leadership, self-esteem, social skills, knowledge of the 
environment, and healthy eating.  When asked about their child’s response to having to
be to work on time, some parents saw no response, while others noted that their child did 
not want to be late.  Regarding what the child did with their earnings, most noted that 
their child saved at least part of the money they earned from Healthy City.  Money earned
was also spent in a variety of ways such as purchasing magic cards, school clothes, CDs, 
pizza, paying off a fine, and sharing the money with the participant’s family. 

ns were posed to parents to better understand the impact of 
nges within the child because of Healthy City included 

 social skills, increased self-esteem, and more 
hat their family benefited from eating more fresh 

ought home from Healthy City.  Further, one family reported 
n chickens because of their son’s participation in 
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Youth and Parent Likes and Dislikes of Healthy City 
The youth were asked what they liked or disliked about working at Healthy City.  The 

g fresh vegetables that 
t the 

tive 

action, 90% (9) of parents indicated 

 
rink soda, paying the children a little more 

oney, and teaching the parents the same skills through a workshop.  Students who 
o 

youth liked working with the chickens, working outside, and eatin
they grew.  They also enjoyed working at the market and attending the gatherings a
barn.  The kids did not like the heat, mosquitoes, weeding, participating in interpre
dance, and when other youth showed a poor attitude during work.  Parents were also 
asked what they liked the most about their child’s participation in Healthy City.  
Comments included: 

• Child’s exposure to the work world 
• Gave child responsibility 
• Growing one’s own food is good for kids 
• Good work ethics 
• Everything 
• Good people to work with and positive role models 
• Child improved their social skills and is now more outgoing 

daughter grow to be a responsible young lady • Helped 
• Opened a new world to the child 
• The program took care of their child 
• Skills and knowledge gained 
• The appreciation of each child 
• The program worked with child’s disability 

Feedback on the Healthy City Program 
Using a five point likert scale of satisfaction/dissatisf
that they were “very satisfied” with Healthy City and one reported being “somewhat 
satisfied” with the program.  Parents commented that they felt the program was 
“awesome” and liked that gatherings were held for the youth after the program ended so 
they could keep in touch with each other.  Most parents noted that there was nothing to 
improve about Healthy City because they were very satisfied with it.  Comments that
were provided include allowing children to d
m
attended the focus group were enthusiastic about the Healthy City program and wanted t
see it continue. They reported that they would all participate in the program again. 
Recommendations for improving the program were: paying the youth more money, 
working later during the day and evening to avoid the summer heat, having music, a 
bigger washing station, and moving the field to avoid the vine weeds.    
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Gains in Student Knowledge and Awareness about Food, Farm and Nutrition 
Stakeholders interviewed, including teachers and BSFP staff, commented on the many 
gains that students experienced in knowledge and awareness of FFN issues.  Areas 
discussed include improved understanding and awareness of healthy foods through a 
variety of mediums and improved understanding of composting.  Staff and parents of the 

ealthy City kids also talked about the gains that their children made because of 

Improved Understanding and Awa  H ood
mented that the in  of FFN educa  the lum

ents’ understanding of healthy foods.  One of the m
ent discussion y rrou eir o d an

.  Teach ham lem cho ed
areness of what is a healthy snack or meal has 

tin teac  the  “lo
y lunch today, this is hea ” The teachers noted that th
 made prior to the BS eachers at Edmu ool ed 

tudents oft  the  box alk  
healthy foods that they have brought for lunch.  Students have also demonstrated a 

A F m at re c
sed on ch   In , stu lk a

itive changes in their school ca such as the sandwich and salad bar as an 
 teache ent t  the ing

ey are trying, recognizing that vegetables are good for them”.   

eachers from Edmunds Middle and Elementary school also noted that their students 

om 

hers have 
cognized that students are more 

l.  Students 
also talk about how they enjoy visiting the Intervale and other farms and meeting 
farmers. Students’ then go to farmer’s markets in the area with their family and say hi to 

H
participation in this program.   

reness of ealthy F s 
Many teachers com tegration tion into ir curricu  has 
positively impacted stud
themes focused on stud

ain sub-
wn fooof health foods su nding th d 

changes in the cafeteria’s food ers at C plain E entary S ol observ  that 
in the past three years, students’ aw
increased.  For instance, students are now poin g out to hers and ir peers, ok 
what I have in m
comment was not

lthy.
FP.  T

is type of 
s reiteratnds’ sch this 

notion in stating that their s en open ir lunch es and t about the

greater understanding of the USD ood Pyra id and wh  is conside d a “balan ed 
meal” from the food groups ba
the pos

their lun
feteria, 

choices.  addition dents ta bout 

alterative to the hot lunch.  One
about veggies th

r comm ed, “Studen s are on  line talk  

 
T
have demonstrated increased knowledge and awareness about healthy foods through 
classroom assignments.  For instance, students who take field trips are asked to write 
about what they learned on the trip, such as “where does an apple come from?”.  
Students’ papers show that they understand that apples come from trees rather than fr
a grocery store.   
 
In addition, teac
re
aware about FFN issues because 
they are now open to trying new 
and different foods through the 
taste tests.  One teacher stated, 
“Students realize that it is good to 
try foods, knowing that it is ok if 
they do not like it.”  In addition, their students recognize that the diverse cultural foods 
that are tested in the cafeteria represent the many cultures present in the schoo

“Some kids are so disconnected from their foo
source.  The kids will harvest a carrot and w

d 
ill say, 

“Oh, this is what a carrot looks like?”  They have no 

e 
f.” 
ity 

n 

idea….or, “Can I eat this?”  Kids are so removed 
from vegetables that they eat; it’s amazing to se

them try stuf
 Jenn McGowan, Healthy C

 Coordinator, Intervale Foundatio
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and buy produce from the farmers that they met in school.  This experience is then 

s; 
d; 

project 
 also commented on the implications of their farming on the 

gre r  They reported that Healthy City program 
imp ts ecause the project donates food to the food shelf. They 
real d er and tastes better for the consumers 
and that by working at Healthy City, they we to the community and 
their school cafeteria.  

Lea i
Sev l about the use of art 
as a me Elementary commented 
that e ing in the cafeteria 
because of the BSFP.  Bonnie Acker wrote that she coordinated art projects with the 
Edm d nearly 400 students. These students created 
num o which now hang in the school.   

Composting in School 
ation class also learned about composting in 

 
s.  With 

ng is 

gement because 
of their work with Healthy City.  Some of the students came to Healthy City with 
previous experience of working at a home-based garden or farm.  However, everyone 
reported that they learned new skills related to gardening and farming through Healthy 
City.  Skills gained were: caring for plants, washing vegetables, making bouquets, 
controlling pests with natural measures, and composting farm waste. After participating 
in Healthy City, the students recognized the challenges faced by organic farmers.  
Specifically, they noted that pests and diseases are harder to control in organic farming, 
such as controlling them by hand instead of with chemicals.  

proudly reported back to their teacher and peers.   
 
Results from the student survey of fourth and seventh graders showed that students have 
an appreciation and understanding of the importance of farms.  When asked why farms 
are important, responses included: farms provide food such as vegetables, milk and egg
provide a place for animals to live; keep rural agrarian culture alive; grow organic foo
and grow healthy food in general.  Students who participated in the Healthy City 
in the summer of 2005

ate  community during their focus group.
ac  their community in part b
ize  that growing fresh organic food is healthi

re providing a service 

rn ng about Food through Art 
era  of the teachers and a parent volunteer, Bonnie Acker, 

acher from Edmunds 
talked 

dium to learn about food.  One te
 th re are now murals and student artwork of food and farm

unds Middle School art teacher an
er us Vermont agriculture scenes, 

Students in Dan Treinis’s Technology Educ
efforts to reduce cafeteria waste.  In the fall of 2002, Treinis and his students weighed all 
of the waste generated at lunch for one week.  They discovered that 80% of the waste
could be composted, including 50% from food and napkins and 30% from liquid
this discovery, Treinis,  parent and community volunteers, and Chittenden County Solid 
Waste District educators started the Edmunds’ composting program.  Champlain and 
Barnes Elementary, Hunt Middle, and Burlington High Schools all now compost and 
students participate by being “Compost Captains”, writing cheers about composting and 
presenting them to community forums, and helping to sort food from trash if somethi
put in the wrong bin.    

Skills and Knowledge Gained by Healthy City Youth 
The Healthy City kids who participated in a focus group reported that they gained 
knowledge and skills in farming, marketing and personal financial mana
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The students also reported that they gained marketing skills through their experience in 

 
heir 

riting 
ained personal financial management skills and 

appreciation.  Almost all of the students put some of the money they earned working at 
pent some of the money 

selling produce at the farm stand on Church Street.  They learned how to sell their 
products more effectively and understood the importance of being respectful, on time, 
and staying on task. For example, some noted that they learned the value of offering
samples to customers, and being polite, informative, and professional as ways to sell t
products. They also learned how to manage the money earned from selling the produce, 
such as calculating total cost and changed due in their head, making change, and w
receipts. Further, the students g

Healthy City into a savings account at a bank.  However, some s
earned. Most of them also have other ways of earning money, including chores around 
the house, helping their parents on other jobs, or babysitting.  
 
Shift in School Culture 
Another factor that indicates increased awareness by Burlington school children, an
school community at large, is a shift in the BSD school culture around healthy food and 
nutrition.  As discussed by key stakeholders during interviews, this shift is demonstr
by increased student and teacher awareness of healthy food and FFN issues, the approval 
of policy and guidelines by governing bodies, curriculum development for use in fu
lessons, and an increase in community participation at school dinners.   

Increased Awareness of Healthy Food and Food, Farming and Nutrition Issues 
Most of the project partners interviewed commented that school culture around food an
awareness of FFN issues has positively changed as a result of this project.  One teache
commented, “I like being a part of the whole culture that is developing – that hig

d the 

ated 

ture 

d 
r 

hlights 
e relationships and interconnectedness between food and student learning.  We are 

re shift is evident in that ch
ake healthy changes to their own 

talking 

cing 
. 

 no 
erias. 

ch 

school community of what are healthy food choices and what are not.  

th
literally planting seeds to make connections in the future.  Food is one of the most fun 
common threads all humans have and it is important to learn about healthy eating 
especially at a time with high rates of childhood obesity.”   
 
Teachers who participated in the district-wide focus groups commented overall that a 
school-wide cultu ildren are now willing to taste new food and 
m
food choices. Students are 
among themselves about making 
changes to cafeteria food and noti
what is in the food they are eating
There are also, for the most part,
more soda machines in the cafet
Doug Davis noted that with this 
change, students are no longer 
complaining that there are no soda 
machines because of an improved 
awareness of healthy options.  Additions have also been made to salad and sandwi
bars, which students are now using more. Overall there is more understanding within the 

“I like being a part of the whole culture that is 
developing – that highlights the relationships and 
interconnectedness between food and student 

y planting seeds to make learning.  We are literall
connections n the f
fun com
important to learn about hea
a time with high rates of childhood obesity.”   

cher 

 i uture.  Food is one of the most 
mon threads all humans have and it is 

lthy eating especially at 

  - Edmund’s Middle School tea
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Jen Cirillo reiterated this opinion of a shift in school culture in stating, “Teachers ha
better understanding of what is healthy and also sh

ve a 
owing the kids. If you’re going to tell 

e kids in the classroom that something is healthy, you can’t serve cake for dinner at a 

s 

ools 
 

 
Jenn McGowen, director of the 
Healthy City teen run farm, 

rking 
lly, 

food source, as 
they did not know what certain 
vegetables looked like or even if they 

As 

 

re a chef from the New England Culinary Institute worked with 
the kids once a week on how to cook with the food they brought home.  Overall, this 

ood for their body and taste 
later 

e 

al 
 

th
function.  Or if you’re going to say to kids what they should be accomplishing in the 
classroom, you’re going to have to do this again next year too because you told them thi
in the grade prior.”  Many teachers in all schools are also asking children and parents to 
bring in a “healthy snack” rather than leaving the term “snack” open for interpretation.  
Cirillo feels that this message is being consistently delivered to the children across the 
school district.  As part of this culture shift, behavior has changed in some of the sch
as well.  Composting in many school cafeterias has grow and Doug Davis has been able
to change food selections based on children’s preferences, such as a change from orange 
cheese to white cheese.  More faculty have also participated in taste tests and FFN 
curriculum integration as well. 

commented on the increased 
awareness of FFN issues that her 
students demonstrated after wo
on the farm.  She stated that initia
teens came to the project fairly 
removed from their 

could eat them.  They started the 
program with the idea that they do 
not like vegetables, and half way 

through, McGowen stated, “We have to limit the amount of sugar snap peas they can eat 
so we’ll have enough for our community supported agriculture shares.”  She continued 
that “the kids are not used to eating vegetables and don’t know that they taste good.”  
part of the Healthy City program, the students were allowed to take home any of the 
produce that they wanted.  However, the teens commented that they and their parents did
not know what to do with them.  As a response, McGowen started a cooking class called 
“Healthy for Life”, whe

experience instilled a sense in youth that vegetables are g
good, and they learned cooking skills that they can share with their family and use 
on in life. 
 
Several BSFP partners commented how awareness across schools was growing becaus
of student matriculation and interaction in general.  For example, students from 
Burlington High School started a student-led food committee because of the work they 
did in middle school from the BSFP.  There are also “taste test ambassadors”, a program 
where sixth grade students from Edmunds Middle School visited students in the loc
elementary schools to talk about how taste tests work and why they enjoy participating in
them. 
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Approval of Policy and Guidelines 
Another change that provides evidence of a shift in school culture is the approval o
various policy and guidelines relating 
to FFN issues in Burlington and at the 
state level.  In 2004, the Vermont 
Legislature approved the Wellness and 
Nutrition Policy (Act 161), which 
requires all schools to develop 
wellness programs for healthy eating 
and physical activity among 
Vermonters.  In 2006, the Burlington 
School Board approved the School 

f 

ood Action Plan, developed by the 
  The School 

oducts 

• Training of farmers on how to sell products to schools and other government 

for equipment for farmers to process 

ncrease u

F
Burlington Food Council.
Food Action Plan set up a two year 
work plan impacting student access to 
healthy food, farm to school integration into the classroom and cafeteria, and 
empowerment of students to make healthy choices.  Finally, in 2006, Vermont passed 
legislation on the use of Vermont products and nutrition education in schools (VT Act 
145 of 2006). The bill contains the following: 

• Mini-grants of up to $15,000 for schools to:  
o purchase Vermont products  
o acquire cafeteria equipment to process fresh products  
o provide materials and professional development for teachers with food, 

farm and nutrition activities  
o take trips to local farms  

• Training of Food Service staff on how to purchase and prepare Vermont pr
in school meal programs.  

agencies.  
• Funding for a Vermont food processor to process locally grown products for 

schools and institutional markets, or 
products.  

• Researching strategies to i
schools and state agencies.  

se of locally grown products in Vermont 
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Curriculum Development 
The Sustainability Schools Project (SSP) at Shelburne Farms conducted professional 
development for teachers of the BSFP, which taught them about sustainability through 
the lens of FFN issues.  The 
SSP worked with 
kindergarten through third 
grade teachers to develop 
units on FFN issues that 
incorporated a service 
learning and community 
component.  For the past 
three summers, SSP focused on teaching educators about food and agriculture, the 
healthy human body, and food s

“It terms of curriculum, just the teachers’ excitement 
about it…their kids are really connecting and 
learning,…the culture of teaching about farming and 
nutrition in an urban school is pretty different.” 

Jen Cerillo, Sustainable Schools Program
Coordinator, Shelburne Farms 

 

cience.  SSP has documented the curriculum they have 
esses food and nutrition in the form of 

D

Increased Community Participation at School Din
Culture change in the eating habits of families, becau
this project, is also evident in the increased participa
members at school dinners. These family dinners inc
that highlighted items taste tested and served on the 
the menu for the dinner and prepared and served the   
Cirillo stated, “This is the start of a culture change b
have expressed excitement about the food changes in
know about the Intervale and how to access it.  

developed at several BSFP schools that addr
“Literacy Kits” that will be used throughout the BS . 

ners 
se of their children’s involvement in 

tion of parents and community 
orporated many healthy new recipes 
school menu.  The students created 
 food to their family and community.
y example.”  In addition, parents 
 the cafeteria and more families 
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Impact of BSFP on Larger Community 
The BSFP has successfully reached a l
teachers, students, staff, and parents.  In
statewide public opinion survey of
FFN education through youth education
for the state of Vermont, as this dat
be broken down by town.  Figur
total 656 surveyed) who have a child o
grade, 71% (119) have childr
school. 
 

Figure 12. Participated in fo

arge portion of the BSD community, including 
 

 Vermonters conducted by the evaluators, showed that 
 is reaching Vermont at large.  Data is presented 

a is not generalizable at the county level and can not 
e 12 shows that of the 167 families surveyed (25% of the 

r any children in kindergarten through twelfth 
en who have participated in FFN education activities at 

od, farm and nutrition education at school 

addition, results from the 2006 Vermonter Poll, a 

Figure 1

71%

25%
4%

Yes
No
Don't Know

 
 
As a result  F
child has sh
willing to try n eir child now eats more fruits and 
vegetab
 
Table 13.  Ways FFN education activities have changed child’s eating habits (n=119) 

 

 

 

Tools to Help Parents Get their Children to Eat More Healthy in School 
Respondents to the Vermonter Poll were also asked what tools would help them to get 
their child to eat healthier in school.  The top percent distribution for the top three ranked 
tools is indicated in Tables 14 through 16.  The top response of the first ranked tool was 
“reinforcement from school”, given by 36% of those surveyed.  The top response of the 
second most important tool was “healthy recipes” (26%), followed by a quarter each who 
wants “tips to introduce new foods” and “nutrition information.” 

Ch g

 of FN education, Table 13 shows that 40% of parents indicated that their 
ared this information with their family, 38% have children who are more 

ew foods, and 26% reported th
les. 

an e in Child’s Eating Habits n % 
Ha hs s ared this information with family 47 40%
Wil inl g to try new foods 45 38%  
Eats m nd vegetables ore fruits a 31 

 
26%

Ha h
Other 15 13%
No change 44 37%

s c anged family’s eating habits 17 14%
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Table 14.  Top ranked tool to help get child to eat more healthy in school 
Change in Child’s Eating Habits n % 
Reinforcement from school 55 36%
Healthy recipes 
Tips to introduce new food
Nutrition information 
Parent workshops on buy

35 23%
31 20%
16 11%

 cooking food 16 11%

s 

ing and
 
Table 15.  Second ranke
Change in Child’s Eatin

d tool to help get child to eat more healthy in school 
g Habits n % 

Healthy recipes 37 26%
Nutrition information 32 23%
Reinforcement from school 31 22%
Tips to introduce new foods 29 20%

9% Parent workshops on buying and cooking food 13 
 
Table 16.  Third ranked tool to help get child to eat more healthy in school 
Change in Child’s Eating Habits n % 
Tips to introduce new foods 33 25%
Nutrition information 33 25%
Healthy recipes 26 20%
Reinforcement from school 21 16%
Parent workshops on buying and cooking food 20 15%

Vermonters’ Willingness to Pay More for Fresh and Local School Lunch 
Results show that 51% of respondents who have school aged children would encourage 
their child to eat more school lunches if the school cafeteria served more fresh and local 
foods (Table 17).   
 
Table 17. Change in parent encouragement of child to eat school lunch if school 
cafeteria served more fresh and local foods 

 

 

Change n % 
More school lunches 85 51%
Same amount of school lunches 63 38%
Don't know 14 8% 
Refused 4 2% 
Fewer school lunches 1 0.6 
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The children of those 167 families, on average, eat lunch in the school cafeteria three 
y an average of $2.00 for school lunch.  

e 

days per week.  These families currently pa
Respondents were willing to pay an average of $1.63 more for school lunches if the 
school cafeteria served fresh, local food. The grouped dollar amount that respondents are 
willing to pay more if the school cafeteria served fresh and local food is presented in 
Figure 13.  Overall, 38% are willing to pay between $.01 and $1.00 more for fresh and 
local foods in the school cafeteria. 
 
Figure 13. Grouped dollar amount that respondents are willing to pay more if th
school cafeteria served fresh and local food (n=136) 

21%
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17%
11%

5% 3% 4%10%

20%

30%

40%

50%

60%

70%

80%

90%

100%

0%
$0 $.01-

$1.00
$1.01-
$2.00

$2.01-
$3.00

$3.01-
$4.00

$4.01-
$5.00

>$5.00

 

Another indicator of increased community awareness surrounding the BSFP and FFN 
i gton Legac o  an ual town meeting.  
T ember 2005, focused on FFN education and 
outreach in schools.  Students gave presentations about their experiences through the 
B ting, and field trips.  Meeting atte
c  at the meeting.  A total of 43 people completed this 
questionnaire.  Eighty-six percent of respondents noted that they were aware that there 
has been an increase in the distribution of more fresh and local food in Burlington 
schools.  In addition, 70% were aware that food taste tests are occurring in some schools 
in the BSD.  An overwhelming 97% expressed interest in their school district purchasing 

Burlington Legacy Project Town Meeting 

nformation is the attendance at the Burlin
ting, held in Dec

y Pr ject’s n
he topic of the town mee

FSP, such as taste tests, compos ndees were asked to 
omplete an evaluation questionnaire

more food from local farms.   
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G ood action plan that increases access oal 2: Burlington implements a f
to and use of healthy foods, and foods from local producers. 
 
The second goal of the BSFP grant was primarily spearheaded by the Burlington Food 
Council and their collaborative work with BSFP staff, Burlington Legacy Project staff, 
f

eir 
ange of 

community food issues and assets, so as to inform change actions to make the community 
more food secure.”  The results of the Community Food Assessment served as the 
foundation for the Burlington School Food Action Plan, which was unanimously adopted 
by the Burlington School Board in 2006.  This plan is not a policy or a mandate, but a 
guideline and philosophy for which the BSD Food Service can base decisions for menu 
o

armers, parents, BSD employees, students, researchers, and health and nutrition experts.  
uring the first and second years of the grant, the Burlington Food Council conducted the D

Community Food Assessment focused on school-aged children (ages 5-18) and th
f ent was to “syste tica  examine a broad ramilies. The purpose of this assessm ma lly

fferings. 
 
Sustainability of the Burlington Food Council 
The Burlington Food Council examines the farm to school food system and food, farm 
a  schools.  The Food Council has been active since 
2003 and is described by BSFP partners as a “hub for diverse groups and individuals.”  
T  of thirty active members and
m g:  farmers, parents, school district
and health and nutrition experts.  The City of Burling s y Project organizes and 
c ator  an AmeriCorps VISTA staff 
support person.  The purpose of the Food Council is to improve the healthy of children 

 primary 

inking skills and gain sensory experiences in order to evaluate food 
 

cess – School-age youth and their families 
will examine their approaches to food in sc ol a ome settings and 

areness of the importance and value of healthy and diverse foods 

ilding local food systems – Stronger li w  established between 
School District to improve market 

 for local producers, improve Food Service choices and enhance 
ction to food sources. 

Detailed evaluation results on the impact of the Burlington Food Council are presented 
under goal three in this report.  Overall, BSFP partners and Food Council participants 
indicated that the Council demonstrates attributes of sustainability.  Council membership 
remained consistent over time and continued to grow with the momentum of various 

nd nutrition education in Burlington

he Council is made up  more than sixty supporting 
embers, includin  employees, students, researchers, 

ton’ Legac
oordinates the Food Council with a paid coordin  and

through better access to nutritious foods and food and nutrition education.  The
goals of the council include: 
 

1. Building food knowledge and experience – Youth will develop critical 
eating/th
choices and the food system as it relates to personal healthy, sustainability,
and equity. 

2. Building food appreciation and ac
ho nd h

increase aw
in their lives. 

3. Bu
local food producers and the Burlington 

nks ill be

opportunities
youth conne
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projects undertaken by the group.  Betsy Rosenbluth, the director of the Food Council,
stated that the Food Council “took on a life of its own” in that the group became 
empowered to work on important issues that affect their community and had a strong
sense of ownership of their work.   
 

 

 

Community Food Assessment 
Betsy Rosenbluth, the director of the Food Council, noted that a major accomplishment 

f the Food Council was the Community Food Assessment (2005) that led to the 
 

 of Burlington’s food system and 
food, farm, and nutrition education and awareness among Burlington’s school-age 
children and their families.  This assessment was presented by Council members at the 
annual Legacy Project Town meeting, at local Neighborhood Planning Assemblies, and 
the School Board curriculum committee.   

Methodology 
Based on the goals of the Food Council, the Council decided that the Burlington Food 
Assessment would focus on BSD students and families and their participation in the food 
system, as well as the barriers they face to obtaining local and nutritious foods. The 
methodology for the assessment included personal interviews, written surveys, focus 
forums, and secondary data sources. Specifically: 
 

• Focus groups were held with teachers in Burlington School District to learn what 
educational opportunities exist for the 3,551 Burlington School District children 
and their families to learn about food, nutrition, farming, gardening, and cooking 
within the school environment. 

 
• Local agencies were surveyed to identify what educational opportunities they 

ition that complement the formal school 

 
y 

 

like offered in the cafeteria that are healthy and reflect the 
preferences of the culturally diverse student body (Burlington Food Assessment, 
2004).” 

 
A Draft of the Food Assessment was presented to both Food Council members and 
Legacy Project Steering Committee at the June 2004 meeting. This presentation served as 
forum for collecting suggestions and recommendations to include in the final report. 

o
development and adoption of the Burlington School Food Action Plan.  The Community
Food Assessment is a comprehensive report on the state

offered related to food, farms and nutr
setting. 

 
• A survey of nearly all 4th and 7th graders in the school district was completed to

find data on: (a) what barriers kids face in accessing food, (b) what new health
foods they would like offered in the cafeteria, (c) where kids learn about food, as
well as (d) what experiences they have had with gardening, farming and cooking. 
Four hundred and fifty-five 4th and 7th graders took the survey during May and 
June 2004. 

 
• A survey was conducted at Burlington High School to find out what foods High 

School students would 
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Report Dissemination 
 

boards and 
ppropriate authorities to support the consumption of nutritious and local foods in the 

 
l 

0 

ment was also widely distributed through newspaper inserts, newsletters, mass 
ess television, mass mailings, and the 

rs 
of 

e opener”, informative, and inspiring by 
articip the 

BSFP. F t
nutrition” i  
the same. Fifty-five percent agreed that the 

 

The main goal of the Food Council with respect to the Food Assessment in Year 2 was to
widely disseminate the information from the food assessment to the school 
a
BSD. The Burlington Food Assessment focused on BSD students and their families and
their participation in the food system, as well as the barriers they faced to obtaining loca
and nutritious foods. The Assessment featured an overview of the BSFP as well as 
demographic information about the community and its agricultural resources.  The 
assessment was presented at the Annual Burlington Legacy Project town meeting, local 
Neighborhood Planning Assemblies, School Board curriculum committee, BSD 
Principals and Administrations. More than 10 presentations were made across the school 
district to publicize the assessment, receive feedback, and lay the groundwork for adoption of 
School Food Action Plan. 
 
With the exception of the Legacy town meeting which was well attended by over 20
people and the television presentation, each presentation had an average of 16 attendees. 

he assessT
emails, list serves, presentations on public acc
Internet.  The Food Assessment received widespread recognition in the local newspape
and editorials. The local press and media carried several articles highlighting the work 
the BSFP and the objectives of the food assessment.  
 
Seventy responses were received from attendees who completed the evaluation 
questionnaire at the Legacy Project town meeting in December 2004. Thirty percent of 
the participants had attended the town meeting in the previous year and 80 percent were 
aware of the BSFP and its activities. The majority of participants were interested in the 
school districts increase in local food purchasing and 40 percent considered the 
presentation of the Food Assessment as a valuable and helpful part of the meeting. The 

ood Assessment report was considered an “eyF
p ants. However, many attendees were not aware of the activities conducted by 

if y percent agreed that they had learned something new about “food, farms and 
n the BSD through the presentation and it had changed their perception about

event had been a valuable use of their time. 

Burling n
The Comm
Action Pla
increased F
Action 

• Imp
• Bui ; 
• Provide positive mealtime experiences 

to  School Food Action Plan 
unity Food Assessment results led to the development of the School Food 

n.  The Food Action Plan promotes greater access to healthy food and 
FN education throughout the school district. The objectives of the Food 

Plan are to: 
act Food access and hunger in the community; 
ld the farm-to-cafeteria food system

• Educate the community for greater awareness; 
• Empower students for lifelong learning and healthy choices; 
• Integrate food, farm, and nutrition education into the classroom; and 
• Strengthen out-of-school learning opportunities and access to healthy foods. 
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School Board Approval of Action Plan 
The Food Action Plan was presented to the Burlington School Board in 2006 and
unanimously adopted by the Board.  Though this adoption did not guarantee funds for 
project, it solidified administrative s

 was 
the 

upport for Doug Davis, Food Service director, to 
ver time.  Davis stated that this plan is not a policy or a 
e to leave mandates for others to follow.”  Instead the 

 by the BSD.  Abbie Nelson talked about the 
eeting with farmers in the spring time to plan with Doug Davis what 

 

ss of 

g school lunches; 
 

• 
• 
• l-wide community dinners at Barnes and 

 
Megan

king p of FFN issues and project activities.   

Fun  
The app
FFN w
Mounta
Mounta

roject ED and Burlington Schools to integrate healthy and local Vermont 
ro c

eco m
choices
Green M
nviron oals and is already generating measurably increased awareness in the 

ture. 

continue the work of the BSFP o
mandate, because he “doesn’t lik
Food Action Plan is a guideline and philosophy for which the BSD Food Service can 
base decisions for menu offerings without a financial impact. 

Examples of Action Plan Success 
During interviews with key project stakeholders, many examples were discussed that 
demonstrate the success of the Food Action Plan’s implementation.  A main theme 
frequently mentioned was the collaboration between BSD and farmers and the increased 
amount of local produce bought and served
importance of m
produce will be grown for the school district.  In addition, the Healthy City teen run farm
was a successful partner in growing and harvesting produce and harvesting produce 
grown at other farms that do not have the labor to harvest produce quickly to be served 
by the BSD.  Other examples provided by project partners that demonstrate the succe
the implementation of a Food Action Plan include the: 

• Increased student involvement in improvin
• Expansion of school food committees; 
• Expansion of taste tests into other schools; 

Increased enrollment of students’ in free and reduced lunch programs; 
Incorporation of FFN into summer lunch programs, and; 
Increased in attendance at schoo
Edmunds elementary schools. 

 Camp stated that these changes provide evidence that the school community is 
ownershita

ds Leveraged with Action Plan 
roval of the Burlington School Food Action plan leveraged funds for continued 

ork in the BSD.  The Burlington Food Council (2006) reported that Green 
in Coffee Roasters gave the BSFP $75,000 over a three year period. "Green 
in Coffee Roasters is excited to support the efforts and leadership of the Legacy 

, Vermont FEP
p du e into school meals. This program is unique in its blend of support for the local 

no y, the promotion of sustainable agriculture, and education on healthy consumer 
," says Michael Dupee, Vice President of Corporate Social Responsibility at 

ountain Coffee Roasters. "The program aligns wonderfully with our social and 
mental ge

student population. We look forward to contributing to even greater success in the fu
Doug Davis, Burlington School Food Service Director says, "This gift from Green 
Mountain Coffee Roasters makes all the difference in moving toward more fresh local 
product in the schools."  
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Goal 3: Burlington food, health, and education-oriented organizations 
and people build capacity toward better meeting the food needs of the 
low-income Burlington School District student population. 
 
The third goal of the BSFP is that Burlington food, health, and education-oriented 
organizations and people build capacity  toward better meeting the food needs of the
income BSD student population.  Building community capacity included increased 
collaboration and leveraging and directing of funds.  Evaluation results show that the 
BSFP built community capacity through groups such as the Burlington Food Council a
school food committees, parent and community volunteers, and collaboration with 
intended and unintended partnerships.    

 low-

nd 

 
Burlington Food Council 
The Burlington Food Council examines the farm to school food system and food, farm 
and nutrition education in Burlington schools.  The Food Council has been active since 
2003 and is made up of thirty active members and more than sixty supporting members.  
People involved include:  farmers, parents, school district employees, students, 
researchers, and health and nutrition experts.   

Impact of the Food Council on Organizations and Individuals 
 impact 

 

Inte a
mem e
the r
Nel n
brin p munity perspective, 
crea  a ners, and 
pro e ent 

Surveys and interviews were conducted of Food Council members to capture the
of the Council over the course of the BSFP grant on organizations and individuals 
involved.  Common themes that emerged from the interview data include networking, 
communication and collaboration and assisting member organizations. 
 
Networking, communication and collaboration 
Abbie Nelson, a core member of the Food Council commented that, “The Food Council 
is important to the Burlington Community by bringing together volunteers, activists, and 
organizations to work towards nutritional needs facing the low-income families and 
children of Burlington.  Success of the Council is measured by networking and 
relationship building rather than 
activity.”  Nelson discussed some of the I think the Food Council has been great.  I think 

members have really taken on a level of ownership 
and have a sense of empowerment.  I think for a 

 with high 
g and going, but 

 these things 
wane after a few years but the Food Council has 

t’s grown.  There is momentum. 
-Megan Camp 

relationships that the Council built over
time between organizations such as the 
Burlington Food Service, Fletcher Allen 
Health Care, the Burlington summer 
food program, the Healthy City farm, 
City a

volunteer group, they are very committed
attendance.  There are people comin
there is a lot of continuity.  And usually

 M rket Cooperative, and the not.  Actually irv le Foundation.  Most Council 
b rs who completed the survey on 

wo k of the Food Council echoed 
so ’s opinion.  Most noted that the greatest accomplishments of the Council were to 
g eople together to network and examine FFN issues from a com
te nd strengthen local partnerships, increase communication among part

vid  a forum on a regular basis to discuss FFN issues.  High stakeholder commitm
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to the Food Council was evident as meeting attendance increased over time and certain 

Assisting organizations to carry out mission 
ers felt that meetings provided a framework for 

 

prov
to b
educ
conn t
caus  I
Cou l ve, and 
ndividu e willing to support FFN through volunteering and 

Community 
eat impact on community organizations and 

n 
hool 

r 

core members attended consistently over time.  Through increased communication 
among school Food Service personnel, teachers, parents, and farmers, the Food Council 
helped to develop the taste test models for each school where this activity occurs and 
build direct relationships between producers and consumers of fresh and local food 
within the BSD.  The Council also served to develop a coherent image and media 
presence regarding FFN issues in Burlington schools and the larger community.   
 

Along the same lines, Council memb
story-telling and skills-sharing and enabled participants to take concrete ideas back to 
their organization to carry out purposeful activities.  One person wrote that stories and
ideas from Food Council meetings 
“inspires and keeps participants 
focused on issues related to food.”  
Members of the Council also noted 
that their participation in meetings 
assisted them to fulfill their 
organization’s mission and goals 
and bring specific issues to light, 
and bpu licize their work.  Meetings 

ided a forum for organizations 
ring their issues forward, 
ate others, and make 
ec ions to work towards the 
e. n addition, the Food 
nci  created awareness among local businesses, such as City Market Cooperati

als, such as local chefs, who ari
fundraising. 

Impact of the Food Council on the larger Burlington 
The Burlington Food Council had a gr
individuals involved.  However, the Food Council also had an impact on the larger 
Burlington Community.  As indicated in previous sections of this report, the taste tests, i
part due to the work of the Council, led to many changes and improvements in the sc
cafeteria offerings.  Through the farm to school process, the Food Council fostered bette
connections between the schools and local farms.  Children in the Burlington area also 
benefited from improved meals and nutrition education.  One respondent to the Food 
Council survey noted, “The Food Council sends a unified message to kids about food, 
whether they are buying lunch in the cafeteria, getting a snack in the after-school 
programs, or learning about growing crops at Healthy City farm.”  This message will 
improve their and their family’s eating habits over time. 
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Education and community outreach 
The Food Council also benefited members by providing education and professional 
development for individuals and organizations during meetings.  For example, the Food
Council convened guest speakers at one meeting to talk about issues of hunger facing 
Vermonters and residents of Burlington.  The Food Council also served to

 

 educate the 

 

e Legacy Town Meeting survey, December 

ngly 
ree 

larger community at meetings such as the annual Legacy Project Town meeting.  At the 
2005 Legacy Town meeting, held in December, a total of 43 people completed an 
evaluation of the meeting.  Table 18 shows that 71% agreed or strongly agreed that they 
learned something new about FFN at the meeting.  In addition, 88% agreed or strongly
agreed that they learned something new about school food efforts happening in 
Burlington.  The majority of respondents (84%) also commented that the meeting was a 
valuable use of their time. 
 
Table 18.  Highlight of Results from th
2005 

Strongly 
Disagree Disagree Neutral Agree Stro

Ag
I learned something new about “food, 
farms and nutrition” at this event 7% (2) 7% (2) 16% (5) 29% (9) 42% (13) 

I have learned something new about 
school food efforts happening in 3% (1
Burlington  

) 3% (1) 6% (2) 41% (13) 47% (15) 

This event has been a valuable use of my 
time 3% (1) 3% (1) 7% (3) 29% (9) 55% (17) 

 
A little over a quarter of respondents (28%) attended both the 2004 and 2005 Legacy 
Town meetings.  Respondents felt that the most informative and compelling aspects of 

e meeting were the focus on youth activities and presentation, hearing about project 
e vision of the Food Council.   

ncil that 
k.  The maj

e B
n R

nfor
me

cused 
ommu

e diversi
id staf

 record and disseminate meeting m

 

c 

th
happening in local schools, and learning about th

Strengths of the Food Council 
In discussing the impact the Food Council had on individuals, organizations and the 
larger Burlington community, many members discussed the strengths of the Cou
provide the backbone for the wor
consistent meeting attendees, including th
nutrition educator from City Market/Onio
Healthy City.  They also appreciate the i
backgrounds and fields.  One person com
diverse group of people who are all fo
addressing them differently.  We can c
to work together.”  In addition to th
members appreciated that there are pa
to coordinate and facilitate meetings and
 
Others commented on the meeting format and felt that clear agendas, timely minutes, and
regular meetings with time limits are key pieces to getting work done.  Respondents also 
indicated that a strength of the Food Council is the ability of members to adjust the basi
concepts of a food council to the particular opportunities available in Burlington and to 

ority commented on the importance of 
SD Food Service director, FEED staff, the 
iver Food Coop, and the farmers from 

mation from people with diverse 
nted, “The Food Council brings together a 
on the same issues; however we go about 
nicate about the issues, successes, and ways 

ty of individuals and meeting attendees, 
f persons from the Burlington Legacy project 

inutes.   
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connect to Burlington's momentum and commitment towards sustainable practices in 
many areas of public policy, such as support for local agriculture, livable wages, mi
business startup support, and downtown economic revitalization. 

Suggestions to Improve the Food Council 
Food Council members interviewed made several suggestions for ways to improve
Council. Four common themes came from the data, including learning and evaluat

cro-

 the 
ion, 

arketing and logo development, activities, and outreach to new members.   

d 
od Councils in the United States.  Some suggested that 

r
od Councils.  Other recommended that the Council 

e most creative and perhaps unusual school-food- 
d in the world)” to share the model of the Burlington 

 Council should improve its marketing efforts 
logos, messages, and branding.  A suggestion was made for 

dia message and press kit to communicate the work of the 
a regular and consistent manner. 

ade for different activities that the Food Council could 

s on 

r 

m
 
Learning and evaluation 
Most respondents suggested that the Food Council continue to seek out information an
learn from the work of other Fo
the Council evaluate its work and p
possibly in comparison to other Fo
develop a “best-practices list of th
change activities in the country (an
Food Council with others. 
 
Marketing and logos 
Many respondents felt that the Food
through the use of consistent 
the Council to develop a me
Food Council with the public in 
 
Activities 
A few suggestions were m
undertake.  One person suggested that the Council have a “work day” where the members 
participate in hands-on FFN activities such as serving meals at a summer program or 
helping with taste tests.  Another suggested that the Council focus some effort

ogress made towards short and long term goals,  

nutrition education during summer programs for children. 
 
Outreach to new members 
Finally, members suggested that the Food Council should reach out to bring in new 
members with different interests and backgrounds through the use of diverse agenda 
items. One person said, “We should make more effort to invite and inspire additional 
people to join in.  Potential funders, for example, might see in a concrete way that 
generosity on their part would be supporting a truly grassroots effort, without any regula
ongoing means of support.” 
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School Food Committees 
The formation of Food Committees in BSD schools also facilitated community capacity 
building to better meeting the food needs of the low-income BSD student population.  
Food Committees, comprised of teachers, parents, and Food Service professionals, were
created in response to the need for coordinated interactions between students, Food 
Service professionals and BSFP partners. The main goal of the Food Committees is
increase student consumption of fresh and local foods and to facilitate Food Service to 
become a part of the educational framework.   

Major Accomplishments and Activities of the Food Committees 
One of the major accomplis

 

 to 

hments of the Food Committee at Edmunds Middle and 
lementary School and Hunt Middle School was to plan and implement taste tests in the 

on of the taste 
tests was to involve 
the student body in 
m
c
m
expose students to 
m  local aso uc h s p

tegrated into the regular breakfast and lunch menus over 

 

r 

mmunity members, BSFP staff and Food Service staff.  
o 

ants 

  

E
school cafeteria.  The 
intenti

aking positive 
hange in school 
enu offerings and 

ore fruit, vegetables, whole grains, , and se nal prod ts.  Wit tudent su port 

  “…there was a group of parents who took a class with our staff 
called “Healthy Children, Healthy P The eal
about doing something in…(Barnes)…and they heard that Edmunds 

arent gr they  to pa up
 this group called the Food & Wellness Committee.” 

ri

lanet.”  y got r ly jazzed 

had a p oup so  wanted  start a rent gro .  They 
started

- Jen Ce llo, Shelburne Farms

and feedback, new foods were in
time. The Food Committees also created many relationships with Burlington businesses 
and food producers.  Because of these strong relationships, the Committees were able to
establish growing contracts with several local farmers to grow specific produce to be 
used by the BSD Food Service staff.  The schools involved also processed local summe
produce for later use during the school year. The Food Committees also forged 
relationships between parents, co
Food Service staff were heavily involved on the committee, as they were the ones wh
prepared the new foods offered on the menu.  

Strengths and Challenges of the Food Committees 
A major strength of the Food Committees was to involve Burlington Food Service 
professionals in all aspects of activity.  Another strength was the diversity of particip
involved in meetings, including teachers, parents, farmers, and other individuals within 
the local community.  The Food Committees also succeeded in getting a school-based 
taste test coordinator position in schools.  Because of this new position, the Committee 
improved their ability over time to select recipes that can be replicated and are affordable.
One of the main challenges that the Food Committee faced was that some teachers and 
school administrators were somewhat removed from the changes that occurred in the 
cafeteria.  Both groups rarely gave feedback and support for the Food Committee.  
However, the involvement of teachers and parents on the committees helped to make 
connections with other teachers, administration, and groups such as the Parent-Teacher 
Organizations. 
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Best Practices for Food Committee Development 
Through their experiences, the Food Committees of the BSFP learned that it is crucial to
have teacher participation and support for their work.  It was also 

 
essential that the Food 

ittee meetings to gain their 
structure and regularity, which made it 

ts 
udents in 

e setup and production of the tests, they were able to see first hand the 
ction.  Teachers should also be informed of the tested foods’ 

 

es 
as 

 

Service professionals were paid to attend the food comm
support and interest.  The taste tests required 
important for there to be a taste test committee that decided the format of the taste tests 
and when they occurred. The tests should occur in the school dining hall, and the studen
should be encouraged to work closely with the volunteers; by involving the st
th
classroom/cafeteria conne
nutritional information prior to the taste tests, with the intention that the information will
be incorporated into the teachers’ lesson plans.   By having a school-based taste test 
coordinator at each school, the Food Committee hoped to make farm to school activiti
sustainable.  In order to continue community involvement in a sustainable manner, it w
imperative that the lines of communication between the classrooms, Food Service 
professionals, and the food producers remained open. 

Parent and Community Member Volunteerism 
ren in the BSD and community members volunteered for the BSFP 

 

t the importance of 
olunteers in the success of this project.  Volunteers contributed to building community 

 the project, as they helped run activities, connect partners together, and are 
e gone.  

nd 

lunteer recruitment, as 
olunteers are offered a discount on grocery purchases in exchange for volunteer hours.   

n 
e 

ne 

rs with the Healthy City project, a public health nurse and 
the parent community involvement coordinator from Lawrence Barnes Elementary 
School. Respondents reported that they attended these events and became involved in the 
BSFP for several reasons.   
 

Parents of school child
in a variety of ways, such as helping with taste tests and special events and dinners,
leading field trips, working in classrooms and school gardens, attending Food Council 
and Committee meetings, and advocating for the project at Parent Teacher Association 
meetings.  All BSFP staff and partners interviewed remarked abou
v
capacity of
the ones who will return to help out and keep activities running long after funds ar
As part of volunteer training, parent and community volunteers were invited to attend 
workshops and trainings on topics such as leading student field trips to the Intervale a
Shelburne Farms.  BSFP partners noted that their partnership with City Market 
Cooperative was the main source of community member vo
v

Reasons for Becoming BSFP Volunteers 
Parents and volunteers who attended workshops or trainings were asked to complete a
evaluation questionnaire after their participation.  The majority of respondents (9) wer
after school program coordinators and staff, one was a community volunteer, and o
was a parent of a child in the BSD. Other attendees included BSFP interns, a student from 
Burlington College, voluntee
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“I train parent and community member volunteers on FFN 
 

 
e 

topics such as maple syrup prod
apple growing in the fall.   We try to relate the FFN topic to 

ts 
s.  

d 

rved 

 training 

ost respondents attended to get new information and ideas about healthy eating for 
ork related reasons, such as being able to lead more 

s 

ed 
y 

s with knowledge to make healthy food 
and snack choices.  Others wanted to learn specific things such as how to facilitate an 

d harvesting 

iews 

hat 

hours fo
nd 

arket 
 store.  

pportunity to continue working with 
Barnes Elementary School through FFN issues, which is important to her and helpful to 

 
t volunteers also helped in getting school gardens started and worked 

M
children.  Many did it for w
knowledgeable field trips or bring important information back to the classroom.  One 
respondent attended simply because “the last one [workshop] was great”.  Other reason
included that the respondent found it interesting and/or important.  Respondents also 
indicated their goals for attending the workshop or training.  Most people who attend
the workshop had the goal of becoming more knowledgeable and informed about health
eating so they could provide better nutrition and variety in the snacks they offer their 
students.  Attendees also wanted to provide kid

topics, so they can lead programs at the Intervale farms and
other local farms.  Volunteers learn how to teach about 
seeds, soil, farming, etc and then lead trips for children in 
Burlington schools.  Volunteers can also work with teachers
in the classroom.  They teach on seasonally appropriat

r 

uction in the spring and 

the teachers’ curriculum. Our overall goal is to get studen
to visit local farms in Burlington and the surrounding area
This helps students learn where their food comes from an
establishes more of a link to their local food 
system…making links that food from the Intervale is se
in the cafeteria in some schools.” 
  -Amy W. Chambers on volunteer

techniques, and one desired to learn how to recognize the signs of hunger. 
 
During in-depth interv
with volunteers, one 
woman commented t
she became a BSFP 
volunteer to earn 
a member credit a
discount at the City M
Cooperative grocery
She learned of this 
opportunity at a Legacy 
Project meeting and she 
was already a volunteer 
math tutor at Barnes 
Elementary School.  
Caroline Homen of City 
Market directed her to 
BSFP training to be a 
volunteer.  She thought this was a wonderful o

Intervale field trip, how to connect children to local food, farming an

children. 

Volunteer Projects and Activities 
Overall, interviews with BSFP partners indicated that volunteers were the glue that 
fostered the work of the BSFP to come to fruition.  Volunteers provided assistance for 
BSFP staff and impacted youth by showing that they care and taking time to teach and 
work with them.  Abbie Nelson stated that “Volunteers are crucial to pulling off the taste 
tests, harvest dinners, school lunch week, and advocating for the project at Parent-
Teacher Organization meetings.”  Jen Cirillo noted that she worked with a lot of 
volunteers at Barnes Elementary School and they were involved in the Food and 
Wellness Committee there.  These volunteers helped to organize and plan school and 
community dinners, such as meals to be served and specific roles for individuals.  Cirillo
noted that paren
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with teachers in the classroom.  In describing her interactions with volunteers and their 

e 

ed the 
lso helpful in tending to the farm 

in the spring and fall when the youth were no  working on the farm.  The volunteers kept 
owen and Aziza Malik, Healthy City 

her 

ts. 

• Developing art projects with the 
Edmunds Middle School art teacher and 
approximately 400 students who have created numerous Vermont agriculture 
scenes 

importance in farm to school curriculum integration, Jen Cirillo commented,  
 

“We’ve had a couple [volunteers] stay with us for a long time.  
There’s three women who have been working in the classroom 
working on the chicken reports and actually helping the teachers 
with the actual writing process for the students all on the life 
cycle of chickens, what chickens that lay eggs, and then a 
gentleman who worked with the kindergarten class and some of 
them have done their own projects.  It’s been incredible.  Lik
they’ve actually designed curriculum, brought in supplies, made 
apple sauce with kids, done a whole project on something called 
Eating the Rainbow looking at all different kinds of colors of 
fruits and vegetables.” 

 
Jenn McGowen, director of the Healthy City youth farm, noted that volunteers help
youth out with planting and harvesting, but they were a

t
the approximately one acre farm running while McG
coordinator, were recruiting teens and reviewing and accepting applications.  In addition 
to the work mentioned by project partners, volunteers interviewed described many ot
projects and activities they did for BSFP.  Examples include: 
 

• Helping to prepare food for community dinners for parents, families and studen
• Working with teachers to make granola for units on grain. 
• Writing grants and receiving funding to plant bulbs in school garden. 
• Planting vegetables in the school 

garden, including “kid friendly foods” 
like green beans, carrots, cucumbers, 
cherry tomatoes. 

• Attending Burlington Food Council 
meetings 

• Assisting monthly cafeteria-wide taste-
tests 

• Coordinating food-
invention/sampling/rating sessions with 
students for taste test product 
development. 

• Leading Intervale and Shelburne farms 
field trips 

• Holding workshops to recruit and train 
volunteers 
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• Coordinating and attending meetings hosted by the Intervale Center to better 
connect residents of the Old North End in Burlington to the Intervale and
produce 

• Coordinating service-learning projects connecting UVM students and staff with 
local food, farming and nutrition research and hands-on activities. 

Impacts of Volunteering 
Based on conversation with project partners, it is clear that volunteers had a great imp
on the BSFP success and sustainability.  However, the volunteering also enriched the 
lives of the volunteers. 
 
Project sustainability 

 fresh 

act 

olunteers provided the BSFP with time and resources and helped to accomplish 
ac

rtners not
l retu  

ng a lot of
ed 

ake long-
.  W
ig

iment, Meg
d on g

past fall 
m for the w sues and 

ven k
 grower to talk about farming and cooking with local 
nd the principle stood up and proclaimed commitment 

things one step further to make healthy foods and nutrition a 
school’s radar.”  

 stated 
 

ties 
to help inspire their students to eat healthier foods and make better choices.   One 

V
activities and projects that te
addition, all BSFP pa
they are the ones who wil
are gone.  By involvi
schools and the project gain
people you want to m
make things keep happening
They’ll come back, or they m
Reiterating this sent
parent volunteers have ha
FFN issues in school.   
 

“This 
progra
we didn’t e
vegetable
foods.  A
to FFN issues!  This was a bold statement that we had not gotten 
the principal to say but a parent got him to say.  We thought, this 
is a real indication of success because a parent was taking 

hers, staff and BSFP partners could not do alone.  In 
ed that volunteers were the key to project sustainability as 
rn to help out and keep activities running long after funds
 volunteers in BSFP projects, Jen Cirillo noted that the 
a lot of community support.  Cirillo stated, “These are the 
term relationships with because they’re the ones that can 

hen we don’t have the funding anymore, they are free.  
ht know someone who could work with a classroom.”  
an Camp stated the following when describing the impact 
aining school administration acceptance and support for 

one of the parents organized an assembly 
hole elementary school about FFN is

now about it.  They invited a BSFP chef and 

prominent issue on the 
 
Enrichment of volunteers 
In addition to the impact volunteerism had on the project, volunteer opportunities with 
BSFP also enriched the lives of the volunteers in many ways.  Volunteers who were 
interviewed or who filled out workshop evaluations after trainings noted that 
volunteering impacted their lives personally and gained something important from the 
experience.  One hundred percent of the respondents who filled out the evaluation
that the workshop and/or training met their goals and expectations for attending.  One
said that the training was “more helpful than what I thought was going to be taught.”   
Many volunteers indicated that they personally learned something from their experiences, 
such as issues on hunger in Vermont, recipes for healthy snacks, and games and activi
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volunteer commented that she learned about community gardening and resources 
available in the community concerning FFN.  She also noted that it “feels good to 

olunteer” and that she met a lot of neighbors and community members through her 
volunteerism.  rking with 
youth.  She rem
 

eople from the community need to be 
involved.” 

 involvement.  
Overall, I now see much potential for social, economic and 

Sugges pe
Respon nnaires made several suggestions to 
imp v e wanted more 
information on food, such as food allergies and myths, more hands-on recipes, and foods 
that could help kids become more open-minded about what they eat.  One responded that 
mo i d another person wanted more “interaction 
and discussion.”  One thought less time should be spent organizing and moving and more 
energy should be focused on the actual demonstrations.  This same person suggested that 
workshops focus on “various age groups” as well.  Another wanted more information on 
sustain ore information specifically on the Intervale, so 
they would be able to answer children’s questions.  Through an in-depth interview with a 
par  s should be partnered with school-food 
partners and co-workers who can accompany them, work with them, advise them, and 
talk dent enough to participate on their own.  
With enough initial support, each newer volunteer will, in time, be the "trainer" for an 
eve e

v
Another volunteer commented on insight she gained while wo
arked, 

“The most important insight for me has been the awareness that 
students, young people in general, need to be the ones to suggest, 
invent, sample, and rate new foods.  Approval from the 
consumers, the people eating in school, is the key to school-food 
change.  And the steps towards this approval, hands-on 
experiments and inventions, nutrition and lifestyle discussions, 
time for students to ask a whole host of questions, are ones 
where many different p

 
Another person commented that this experience allowed her to connect to aspects of her 
life that are important to her. She wrote, 
 

“Volunteering with the Burlington School Food Project has 
allowed me to connect with several loves in my life, including my 
love of parenting, art, farm work, and community

political change with good food for all as a central issue.  As an 
dred art example, during my weeks spent with nearly a hun

students and their teacher every day, I have taken to heart the 
incredibly diverse opinions of what constitutes good food!”. 

tions for Improving the Volunteer Ex
dents to workshop and training questio
e future volunteer

rience 

ro  training and the overall experience.  Som

re t me should be allotted for the training an

able farming and one wanted m

ent volunteer, she commented that volunteer

 over ideas until newer volunteers feel confi

n n wer volunteer in the future. 
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Strateg
The BS rship was a successful collaborative in that partners with different 
cap il
meet th t partners were 
interviewed individually and collectively to understand and document strategies used for 

nd components of a farm to school model.  Key strategies 

e 
lly, partners suggested components of a successful farm to school 

odel, including classroom, cafeteria and community.   

ers 
any partners interviewed talked about characteristics of partners that helped to make 

the collaborati ng open and 
inclusive to ne  
communicating
 
Collaboration 
As discussed in k Farm,  
Healthy City F ntegrating 
fresh and local ed to success 
in collaboratin g an 

terview, Abb eeting with farmers in the spring, 
n, to come to an agreement on what produce will be grown for 

 

ies for a Successful Collaboration 
FP partne

ab ities worked together, learned from and respected each other, and took action to 
e grant goals.  For the process component of this evaluation, projec

a successful collaboration a
include relationship building and partnering, communication, characteristics of partners, 
and involvement of stakeholders.  Recommendations were also made for improving th
BSFP partnership.  Fina
m

Relationship building and partnering 
All project partners interviewed discussed the importance of relationship building, 
networking, and partnering with a diverse group of people to have a successful 
collaborative.  A key factor that made this work was to have monthly project partner 
meetings that provided a forum to coordinate activities and communicate with project 
partners.  In addition to regular partner meetings, monthly meetings of the Burlington 
Food Council Having and Food Committees were crucial to develop networks and 
partnership and sustain this over time.  Two points commonly noted as being crucial to 
relationship building were partner characteristics and collaboration with intended 
partners, specifically farmers, as well as unintended partners.   
 
Characteristics of partn
M

ve work.  These included having patience, taking risks, and bei
w ideas.  Partners also talked about sharing responsibility and
 with others to keep everyone involved and updated.   

with farmers 
 many sections of this report, farmers such as the Lewis Cree

arm, and many other Intervale farms were critical partners to i
 produce into the BSD.  Many partners discussed factors that l
g with farmers as both educators and producers of food. Durin
ie Nelson discussed the importance of min

during their planning seaso
the school district at what price.  This model to work with farmers evolved over the 
course of the project as relationships were built between farmers and BSD staff.  At the
beginning of the project, Jen McGowen of the Intervale would visit or speak with 
Intervale farmers on a weekly basis during the growing season to ask if they had any 
produce to sell to the BSD.  This model did not work well as farmers did not have 
specific produce available at a specific price for the BSD, or the BSD could not use or 
afford to buy the produce that was available.  McGowen commented, “This strategy 
would be hit or miss as to what the farms had that day.  For example, one farm had 3,000 
ears of corn to sell on a Wednesday and I told Doug [Davis] on Thursday.  I called the 
farmer back on Thursday to make sure the corn was still available and it was all gone 
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because he needed to sell the corn and could not sit on it.”  However after a year o
collaboration, farmers, BSD staff, and other project partners decided to meet in the
winter/early spring to specifically designate produce that would be grown for the BSD
a specific price.  They also decided on the variety of produce to be grown based on 

r so of 
 late 

 at 

school needs, such as a new variety of basil that 
is easier to process into pesto.  Because of this 

oduce from 
e amount of 
me (see 

 with 
ke a profit 

sustainable in the long run.  Thus, growing 
 

ould take produce that was too large, misshapen, or dented.  These produce could 
otherwise not b p stated that 
the project ope  farmers are 
supportive of t munity.  By 
trying out prod  their 
students would
 
In addition to c D also 
partnered with

to attend and participate in taste tests so that students 
could make the connection between the grower, production, and the end product that was 
consumed.   
 

change in the model to purchase pr
local farmers, BSD has increased th
produce they have purchased over ti
Figure 1).   
 
Abbie Nelson stated that in working
farmers, it is important that they ma
from their produce or else the project is not 

contracts were set that were convenient to the farmer the BSD.  Farmers could charge the
school district less than the traditional retail market for a particular item because the BSD 
w

e sold at a higher price on the traditional market.  Megan Cam
ned up a new market for farmers to sell their produce and the
he project because their food is going to feed kids in their com
uce from farmers during taste tests, BSD could be certain that
 like the foods before investing money into something new.   

ollaborating with privately owned farms in the local area, BS
 the Healthy City teen run 

farm.  These students grew and harvested 
produce such as kale, cherry tomatoes, and 
basil, which was purchased and used by 
the BSD in meals.  Healthy City teens also 
traveled to other farms to harvest their 
produce for use in school meals.  For 
instance, Healthy City students, along with youth and adult volunteers, harvested 280 
pounds of strawberries grown at Lewis Creek Farm that were then taken to Burlington 
High School for processing.  The Healthy City farmers and volunteers also harvested 
green beans and basil at the Intervale Community Farm for use by the BSD. The 
strawberries were served on yogurt parfaits and desserts, the kale was used in soups and 
to make calzones, the cherry tomatoes and green beans were used on the salad bar, and 
the basil was used to make the popular pesto for use on potatoes, pasta and pizza. 
 
The Healthy City teens attended school in the BSD, so they were present during taste 
tests and could tell their friends that they grew the food being tested and served.  
However, farmers were also invited 

Healthy Ci
and adult v

ty students, along with youth 

is 
olunteers, harvested 280 

pounds of strawberries grown at Lew
Creek Farm that were then taken to 
Burlington High School for processing.   

Evaluation Services • The Center for Rural Studies  •  207 Morrill Hall  • The University of Vermont     
Burlington, Vermont 05405• (802) 656-3021  •  Fax (802) 656-4975  •  http://crs.uvm.edu/  •  Mschmidt@uvm.edu 

 84 



BSFP Evaluation Report FY III 

Unintended partnerships and outcomes 
ny project partners discussed the importance 

e 

• tional opportunity for students, provide 
r harvesting produce at other farms 

FN 

ect 

anizations – recognized 
sh and local foods to healthy communities 

ol 

tcomes written into the BSFP grant with what actually 

er 
the 

community member volunteers 

In addition to collaborating with farmers, ma
of collaborating with unintended partnerships that developed during the course of th
grant.  These unintended partnerships and the resultant outcomes also fostered and 
supported the BSFP to be successful.  This was a strength of the BSFP collaborative to 
recognize and build on unintended partners and opportunities as they emerged.  As a 
result of many of these partnerships, many unintended outcomes transpired within the 
project. Unintended partnerships and their main role in the project include: 
 

• City Market Cooperative – provided volunteer recruitment, fundraising, offering 
produce at a reduced price 

 The Healthy City Farm – provided educa
produce for BSD, provide labor fo

• Burlington Parks and Recreation – Held summer programs and focused on F
and healthy snacks and meals during the summer time 

• Vermont Food Venture Center and other farms – provided processing support 
• Farms outside the Intervale – provide produce for BSD 
• Parent and Community Volunteers  - provided support in all aspects of the proj
• Americorps VISTA – provided administrative and managerial support for the 

project 
• Funding agencies – provided financial support for project sustainability 
• Fletcher Allen Health Care and other health focused org

the importance of fre
• School Administration – provided support for BSD to make changes in the scho

lunch menu 
• Chefs and Local Businesses – provided support and resources for project during 

taste tests and field trips 
 
In comparing the intended ou
happened after the three years of activity, many unintended outcomes occurred as the 
project took on a life of its own in many areas.  Two of the main themes discussed by 
project partners when interviewed about unintended outcomes were the Healthy City teen 
run farm and the in-school taste tests.  These projects were not written into the original 
grant.  However, the intuition and flexibility of partners to recognize an opportunity led 
for these projects to become strong components of the BSFP that meet the grant goals.  
For instance, the grant focused on hiring a part-time education coordinator who would 
coordinate educational efforts at the Intervale.  However, because the Healthy City 
program emerged as a strong and effective educational program for BSD youth, the 
partners shifted the focus of this piece and invested funds into this program.  Many oth
unintended project outcomes were observed by partners, depending on their role with 
grant. The following highlights those discussed. 
 

• Establishing growing contracts with farmers 
• Gleaning produce from the Intervale farms for BSD consumption 
• Processing produce during the summer months with the support of parent and 
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• Partnering with the Vermont Food Venture Center to develop and mass produce 
recipes for the BSD and determine which food products to out source. 

• Building networks through the Food Council 
• Hosting field trips to the Healthy City farm 

ittees at schools 

hools and projects such as composting and fresh

to school policy at the local and state wide lev

• Involving parents on Food Comm
• Planting school gardens 
• Developing the literacy kits for sc  

fruit tasting in the classroom 
• Gaining momentum to pass farm el 

Communication 
Consistent and clear communication with
partners discussed strategies for a succes
importance of having open lines of comm

 
to 

r 
 for 

 it, In 
g rs 

g/
b

as 

ut 

al cultures were respected. 

 partners also emerged as another theme when 
sful collaboration.  Partners stressed the 
unication through in-person, telephone and 

email communications.  Partners recommended that individual needs and preferences be 
taken into consideration when deciding the modes for communicating with partners, as 
some people prefer email communication, while others collaborate best in-person.  
Communication among BSFP partners was facilitated in part by the regular monthly 
meetings of a variety of groups, including general partner meetings, Burlington Food 
Council meetings, and Food Committee meetings.  In particular, one partner commented 
that in-person meetings were important because they guaranteed communication among 
people who collaborated but did not work in the same space and may not have been
ccessible by telephone or email.  Some partners noted that it was important a

communicate events or projects in advance so that others can help spread the word o
garner support or resources needed.  In addition, partners commented that they asked
support of other partners when they needed
addition to meetings and conversations throu
communicated included:  evaluation, trainin
and documents, public forums, school assem
meetings, and newsletters. 

Stakeholder Involvement and Empowerment 
Another theme that emerged in talking about strategies for a successful collaboration w
involving all stakeholders, especially children who are the major consumers of project 
outputs. Stakeholders were also empowered to make positive change in their school 
community and youth nutrition.  Doug Davis stated that students were empowered to 
have a voice in school menu changes because of this project and asked to participate in 
BSFP school activities, such as taste tests and field trips.  Food Service staff were 
mpowered because they “felt a part of something” that helps children to learn abo

 rather than taking on a task themselves.  
h technology, other effective ways partne
professional development, written plans 
lies, school administrator and board 

e
health and nutrition and makes positive change in children’s diets.  Parents were also 
empowered to become involved in the school food changes through volunteer 
participation and community dinners. This project also opened up doors between the 
larger community and the BSD.  Finally, partner organizations were empowered to be 
involved in a larger movement that embraces FFN issues, while their individual 
rganizationo
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Success, Challenges and Sustainability  

e 

t.  The 
ommitment from the school and larger community, coupled with support from the 

sch l  
Jen Cir de a lot of positive changes in the school district.  She 
not  “  
the hig change.”  
In a i
people ork together after three 
yea   ct 
has o
par r
 
The v
laye f
cha in
the 
exp ie
org z
clar  
role o

ood Council was created through this 
roj t uccess of the 

BSF  a dation and state money.  The 
Bur g e the work of 
the F

Project partners discussed examples that demonstrated how the collaborative worked 
effectively together, the challenges faced, and how the project is working to be 
sustainable without the grant funds.  Many people commented that because the 
partnership grew, FFN education became ingrained into the community culture.  This 
especially occurred by working with unintended partners who became interested in th
project as it evolved.  In addition, parent and community member volunteers became 
more involved than initially intended and took local ownership of the projec
c

oo administration demonstrated how the project built community capacity over time. 
illo stated that the BSFP ma

ed, The fact that we worked with almost all of the elementary and middle schools and
h school…it is a pretty big population and I think we have seen a lot of 

dd tion to the expanded partnership, many persons interviewed commented that 
continue to remain committed to the project goals and w

rs. Megan Camp reiterated this notion in stating, “I think that the fact that the proje
dication that the  gr wn stronger and evolved and has a future would be an in

tne ship worked well.”   

 di ersity of partners added a 
r o  complexity in things 

ng g and evolving throughout 
project.  One partner in particular 
er nced a lot of turnover in her 
ani ation, which created a lack of 

and misunderity standings of the 
s f r people who came in and out 

of the project.  Another obstacle was 
balancing the different needs of  
partners.  Some partners wanted 
more structure and others wanted 
less.  Other challenges cited were the 
number of partners involved, the evolving roles, and adapting activities to better fit the 
needs of partners (such as the model to work with farmers).  Another obstacle that was 
mentioned frequently was funding; for example, not being able to provide each teacher 
with the resources that they need.  To meet this need, many parents took it upon 
themselves to raise money for teacher resources.   
 
The partners expressed in conversations that the project has become sustainable beyond 
the work of the main partners for several reasons.  Many suggested that because a variety 
of constituent groups were represented throughout the project, there was “community 
buy-in” by the end of the grant.  In addition, the F
p ec and emerged as a sustainable force within the community.  The s

P lso leveraged funds in the form of grant, foun
lin ton Food Council received over $100,000 in grant funds to continu
BS P. Within the schools, the Food Service staff gained strong support and 
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lead s
Studen rew to 
lov a  topics.  Thus, the legacy of the 
pro t d desires of students.  Overall, the 
com u work of the BSFP resulted in 
man te
the 
 
Sug s
Wh  t

 partners interviewed offered suggestions for improving the 

 
o 

od 

f 

er hip to carry out the work of this project from their director and within the staff.  
ts and their social networks, through friends, siblings, and parents, also g

e p rticipating in taste tests and learning about FFN
jec  will continue with the raised expectations an
m nity capacity for FFN issues generated through the 

nteers and students ready to continue the work even after y achers, administers, volu
project funds have ended.    

ge tions for Improving the Partnership 
ile he BSFP partnership was very successful as a collaborative working towards 

common goals, all
partnership, including strengthening and diversifying the partnership and branding and 
marketing the work of the BSFP and FFN.   
 
Strengthen and diversify the partnership 
A main suggestion was to strengthen and diversify the partnership through additional 
funds, which could ensure that all stakeholders are represented at meetings.  One person
suggested that the BSFP forge a stronger connection to the Burlington School Board t
make some permanent changes for FFN education.  Another recommended that if 
partners continue to meet, they should set meetings for the year in advance so that they 
get priority on everyone’s calendar.  Another suggestion was made to ensure that all 
partners are educated on appropriate community resources and agencies so that the right 
people are sitting at the right table, depending on the discussion.  For instance, the Fo
Council meetings were held during the day to maximize attendance.  However this 
change from early evening to morning reduced the number of teachers who could attend 
meetings due to schedule conflicts.  In addition, one partner specified that other fields 
were not represented at meetings stating, “We could have been better about including the 
healthy community from the onset.” However, several partners commented that even 
though the Food Council had diverse partners, it was difficult to have all stakeholders 
present at every meeting.   
 
Branding and marketing  
Another area for improving the BSFP and outreach surrounding FFN education was to 
improve the marketing of the project and FFN issues through branding.  One person 
exclaimed, “California knows more about Burlington than Burlington does.”  Another 
commented that the BSFP should establish a “brand” or logo to help raise awareness o
FFN issues in the school community.   
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Key Components of a Successful Farm to School Model 

holders, 

iven 
e 

Figure 14.  Components of a succe

Also as part of the process evaluation, partners discussed the key components of a 
successful farm to school model.  Several people voiced that the “Three C’s” model of 
“community, classroom, and cafeteria”, which empowers and integrates all stake
is crucial to a successful farm to school model (Figure 14).  Partners specified that 
community should include farmers, as well as parents and interested individuals and 
organizations.  The cafeteria piece must include Food Service providers, teachers and 
school administers, as well as students who are the ultimate consumers of FFN in 
schools.  One partner commented.” I believe in involving youth in every step of the 
way…cooking, taste tests and field trips, there is so much buy-in for so many kids.”  
With respect to the classroom component, one partner emphasized the importance of a 
consistent message from teachers and after school programs to children, which will 
hopefully be carried into their homes.  This lesson also connects back to the cafeteria in 
the new healthy, fresh, and local food choices that are served in school cafeterias.  G
this model, one project stakeholder noted that projects must be realistic about what can b
accomplished in a certain time frame.  Small successes need to be built upon gradually 
rather than changing the whole cafeteria menu at one time.   
 

ssful farm to school model 
 
 

Community 
Parents, 

Organizations, 
Individuals, 
Volunteers, 

Professionals 

Cafeteria 
Students, Teachers, 
Food Service staff, 
Volunteers, Chefs, 

Businesses 

Classroom 
Teachers, Students, 
Volunteers, Parents, 
Food Service staff 
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IV. Discussion 

 
From the evaluation perspective, data collected from project stakeholders and activities 
demonstrate that the BSFP grant met and exceeded all of the grant goals.  In comparing 
the intended outcomes written into the BSFP grant with what actually happened after the 
three years of activity, many unintended outcomes occurred as the project took on a life 

es occurred, in addition to of its own in many areas.  The fact that unintended outcom
intended ones, demonstrated project success and future sustainability through partnership, 
networks, ownership, and empowerment of all stakeholders. 
 
Goal 1: Burlington School children increase awareness and engagement in the local 
food system and increase awareness about, and consumption of healthy foods. 
Teachers successfully integrated FFN education into their curriculum, through unit and 

 

d 

 
 

u 

te taste test foods that are now served on the school menu 

d 
e 

from their understanding of why healthier food is 
etter for their body and liking the healthy foods that they have tried. Participating in 

taste test production as part of a classroom lesson also fostered self-confidence and skill 
development in food preparation, recipe development, healthy eating and nutrition, and 
mathematics.   
 
BSD Food Service staff were also positively impacted by the taste test process as they 
embraced their new role of student educator on healthy foods and meal preparation.  
They also indicated that their relationship with teachers and students greatly improved 
since the start of BSFP, as they feel more respected and enjoyed working with the 

curriculum development, field trips to local farms and businesses, art work, lunchroom
composting, and the creation of school gardens.  Integration occurred with an 
interdisciplinary approach, in areas such as science, mathematics, family and consumer 
sciences, and technology and design education.  This interdisciplinary approach provide
students with a consistent message about FFN issues and their importance to health and 
the local and Vermont communities.  FFN education integration was facilitated by 
professional development such as the summer science camp and “healthy snacks” 
workshops, material resources, volunteer assistance from professionals and parents, using
multiple approaches to integrate FFN, and teaching students by setting a positive example
through teacher food choices.   
 
Students were also exposed to healthy and nutritious foods through cafeteria and 
classroom taste tests, fresh fruit served in the classroom, participation in the Healthy City 
farm, and changes that occurred in the breakfast and lunch cafeteria menus.  Many 
students reported being aware of the changes that occurred in their school cafeteria men
nd understanding that thesa e changes were a direct result of their opinions expressed 

through taste tests.  Favori
because of the BSFP grant include: the sandwich bar, pizza, calzones, soup, fresh fruit, 
whole wheat bread, pesto, and samosas.  Because students were exposed to trying new 
foods in a risk free manner, more than half of fourth and seventh graders surveyed note
that they now are more willing to try new foods.  Many students also said that their palat
has expanded to include more fruit and healthy snacks and less sweets and fast food.  

his behavior change most likely came T
b
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students.  School Food Committees also involved local businesses, chefs, and other 

g 

 
ta. 

ctly from the farm or 
rough a distributor.  This dollar amount increased by 1,145% over the course of the 

grant.  Purch at more 
utritious meals, but it also supports local farmers and the economic infrastructure 
pported by farms, such as laborers and suppliers.  A strength of the BSFP partnership 

was to recognize that their original model to purchase produce from farms did not work 
and modify and adapt their process to meet the needs of the school district and farmers.  
To purchase produce, the BSD used the model of contracting and paying farmers up front 
for produce so the farmers could purchase and plant seeds specifically designated for the 
schools.  Many other factors led to the successful integration of food from local farms 
into the BSD cafeterias.  These factors include:  relationship development between 
farmers and the BSD, use of the high school cafeteria to lightly process raw foods, 
availability and willingness of BSD to purchase fresh, local and/or organic produce that 
are of high quality, and student and volunteer involvement in the farm to school process.   
 
The Healthy City farm was another BSFP project that served to increase student 
awareness and engagement in the local food system and awareness about, and 
consumption of healthy foods. Students who participated in Healthy City gained valuable 
experience in working on a farm and selling produce at a farm stand.  A lot of their 
produce was also purchased by the BSD and served in their school cafeterias.  These 
students experienced many gains, including knowledge and skills, improved confidence 
and work ethic, practical experience, and physical fitness.  This experience also expanded 
their food preferences to include fresh fruits and vegetables.   
 
All of these changes that took place, among BSD students, curriculum, cafeteria, and 
community, led to a shift in school culture toward a better understanding and appreciation 
of FFN issues.  This is evident in the many sustainable facets of the project, such as 
Literacy Kits that were developed for curriculum development and an increase in parent 
and community volunteers.  The Burlington School Board also demonstrated 
commitment to FFN issues in unanimously accepting the School Food Action Plan 

community volunteers in the taste test process, who helped to develop recipes and 
prepare and serve the food with students.  All BSFP partners commented on the 
importance of BSFP volunteers coming from within the school and larger community, as 
they enable the project to be sustainable after the funding is gone. 
 
As a result of the taste tests, Food Service staff slowly integrated new foods into the 
school cafeteria menu.   

• Raw vegetables were to the sandwich and salad bars in the cafeteria, includin
cherry tomatoes, green and red lettuce, and whole wheat bread and cheese.   

• Prepared items served on the monthly menu include minestrone soup, cinnamon
applesauce, yogurt parfaits with granola, chicken Caesar salad, and pesto pas

• Samosas and calzones are produced off site by a local business and served on 
occasion during lunch.   

 
To make healthy change in school lunch, the BSFP facilitated the BSD to increase the 
amount of fresh produce purchased by local farms, either dire
th

asing fresh and local produce not only ensures that children will e
n
su
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presented by the Burlington Food Council.  The Vermont Legislature also approved the 
Wellness and Nutrition Policy (A  to School Policy (Act 145), in part 
ecause of the public support and

ct 161) and the Farm
 advocacy efforts rallied by BSFP partners and b

supporters. 
 
Goal 2: Burlington implements a food action plan that increases access to and use of 
healthy foods, and foods from local producers. 
The second goal of the BSFP grant was primarily spearheaded by the Burlington Food
Council and their collaborative work with BSFP staff, Burlington Legacy Project staff, 
farmers, parents, BSD employees, students, researchers, and h

 

ealth and nutrition experts.   
SFP partners and Food Council participants indicated that the Council demonstrates 

 

 

B
attributes of sustainability because membership has remained consistent over time and 
continued to grow with the momentum of various projects undertaken by the group.  
Sustainability of the Food Council is important as this group was recognized as a major 
facilitator of partnership development. The Food Council also conducted the Community
Food Assessment, of the Burlington community, which served as the foundation for the 
Burlington School Food Action Plan.  The Action Plan facilitated collaboration between
BSD and farmers and the increase in the amount of local produce bought and served by 
the BSD.  The plan also leveraged over $100,000 in grant funds for sustainability of the 
Food Council and BSFP efforts. 
 
Goal 3: Burlington food, health, and education-oriented organizations and people 
build capacity toward better meeting the food needs of the low-income Burlington 
School District student population. 
The BSFP partners built community capacity through groups such as the Burlington Food 

s to 

d 

e 

 
 helping with taste tests and special events and dinners, leading field 

ips, working in classrooms and school gardens, attending Food Council and Committee 

e 

ners 

Council and school food committees, parent and community volunteers, and 
collaboration with intended and unintended partnerships. The Food Council was a crucial 
element of community capacity building as the group provided a forum for member
network, communicate and collaborate, provided education and professional development 
opportunities, and generated partnerships with local businesses and individuals.   
 
School Food Committees throughout the BSD also built community capacity toward 
better meeting the food needs of the low-income students.   Food Committees, comprise
of teachers, parents and Food Service professionals, coordinated interactions between 
students, Food Service staff, and BSFP partners. Their work led to in school cafeteria and 
classroom taste tests, the purchasing of local produce, and hiring of a school based tast
test coordinator.   
 
BSFP partners also built community capacity for FFN education in schools by recruiting 
parent and community member volunteers.  Volunteers worked for the BSFP in a variety
of ways, such as
tr
meetings, and advocating for the project at Parent Teacher Association meetings.  All 
BSFP staff and partners remarked that volunteers contribute to the sustainability of th
BSFP because they help run activities, connect partners together, and are the ones who 
return to help out and keep activities running long after funds are gone.  BSFP part
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noted that their partnership with City Market Cooperative has been the main source o
community member volunteer recruitment, as volunteers are offered a discount on 
grocery purchases in exchange for volunteer hours.   
 
The BSFP partnership was a successful collaborative, as partners w

f 

ith different 
apabilities and strengths worked together, learned from and respected each other, and 

p building, networking and partnering with a diverse group of 
peo  
Food C
reg r  
and laid
par r
evolve based on arising needs, such as the process to work with farmers and nurturing 
nintended partnerships, such as Healthy City, the City Market Cooperative, and 

 

k of 

ve participating in taste tests and learning about FFN topics.  Thus, the legacy of the 
l, the 

sulted in 

• Community should include farmers, parents, volunteers and organizations 

nd 

c
took action to meet the grant goals.  All project partners interviewed discussed the 
importance of relationshi

ple to have a successful collaborative.  This work is facilitated by monthly partner, 
ouncil and Food Committee meetings that connect partners face to face on a 

ula  basis.  Strengths of the BSFP partnership fostered the success of the collaborative
 a foundation for future project sustainability.  A main strength of the BSFP 

tne ship that led to project success was the flexibility of the project and partners to 

u
Burlington Parks and Recreation. Another strength was the characteristics of partners, 
such as being willing to take risks and inclusive of other ideas. The partnership and 
project also prospered because they involved and empowered all stakeholders, such as 
children, parents, Food Service staff, and volunteers.   
 
The partners expressed in conversations that the project has become sustainable beyond 
the work of the main partners for several reasons.  Many suggested that because a variety
of constituent groups were represented throughout the project, there was “community 
buy-in” by the end of the grant.  In addition, the Food Council was created through this 
project and emerged as a sustainable force within the community.  The success of the 
BSFP also leveraged funds in the form of grant, foundation and state money.  The 
Burlington Food Council received over $100,000 in grant funds to continue the wor
the BSFP. Within the schools, the Food Service staff gained strong support and 
leadership to carry out the work of this project from their director and within the staff.  
Students and their social networks, through friends, siblings, and parents, also grew to 
lo
project will continue with the raised expectations and desires of students.  Overal
community capacity for FFN issues generated through the work of the BSFP re
many teachers, administers, volunteers and students ready to continue the work even after 
the project funds have ended.    
 
Key components of a successful farm to school model are the “Three C’s” model of 
community, classroom, and cafeteria that empowers and integrates all stakeholders is 
crucial to a successful farm to school model.   

• Cafeteria should include Food Service staff and directors, teachers, school 
administers, students, volunteers and the business community 

• Classroom should include students, teachers, volunteers, Food Service staff, a
the business community.  
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V. Recommendations for BSFP Improvement 

The following recommendations for improving future work of the BSFP are prov
all stakehold

ided by 
ers who participated in this evaluation and general conclusions drawn from 

re FFN education - Teachers 

e.   

 

 
ria.  They suggested the cafeteria focus on food 

presentation, use table cloths, have condiments on the table, and play music.  
 
r 

 

 
ho responded to the survey would like more fresh fruit offered for 

breakfast at school (42%).  The top fruits named were apples, strawberries, bananas, 

the data.   
 

• Suggested resources and changes for futu
provided several suggestions for resources or professional development that 
would be useful for future work in FFN integration.   

 Schools should have a mobile “kitchen appliance and utensil bar” that could o
travel to different classrooms for use in cooking.  This could include items 
such as a blender, hot plate, whisk, knife, and cookbook for classrooms to us

o Teachers would also like to be provided with consumable items for in-
classroom use, as they often pay for these items out of their own pocket.   

o Teachers would like more professional development on general and age 
appropriate nutrition (i.e. adults and growing children), cooking, how to work
with teens who have self image, body image, and/or weight management 
(from underweight to obesity) issues and eating disorders.  

o The teachers also suggested that Food Service improve the overall atmosphere
of the student’s cafete

These changes would make the cafeteria feel more comfortable than “factory
feeding.”  They also felt that students should have more time allotted for thei
lunch break.  

o Students and teachers recommended to continue serving fresh fruit in the 
classroom at Lawrence Barnes Elementary School. 

o Parents of school age children who responded to the 2006 Vermonter Poll 
suggested tools that would help them to get their children to eat healthier in 
school.  Tools include reinforcement from school, healthy recipes, tips to 
introduce new foods, and nutrition information. 

• Continue working with farmers using the community supported agriculture 
model – Under this model, the BSD contracted with and paid farmers up front for 
specific produce at a certain price. 

 
• Student requested changes in the cafeteria – The majority of students in fourth and

seventh grade w

and oranges, kiwis and mangos.  This is followed by a variety of items, with the top 
items being bagel sandwiches (8%), different types of cereal (5%), and some type of 
egg item (4%).  There was also large support for change in school pizza and the 
discontinuation of the Baglers breakfast bar.   
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• Strategies to improve the taste test model - Teachers, Food Service providers, and
BSFP staff interviewed remarked on ways the taste test model could be improve
based on their experiences. 

 
d 

o 

a 
 

more 
on 
 

 central 

s.  
, 

e composted to decrease the 
waste produced during the taste tests.  Or, schools should have a way of 

n 
e 

 

dents be 

 

rocess 
 Involve volunteers 

, emphasizing 

process of food preparation, serving, and surveying of 
students 

 

 
o Advertisement - Taste test dates and food items should be advertised t

teachers, parents and community volunteers.  In addition, the food being 
tested should be labeled so that people know what they are trying. Once 
taste tested item or an organic or local product is incorporated into the menu,
signs should be used to indicate this to students and faculty.  

 
o Improved organization of taste tests and serving students - Teachers 

interviewed stated that the process for trying taste test samples should be 
orderly and organized, emphasizing social manners and taking a small porti
of the food to taste.  Schools should invest in a cart that students or teachers
can push around the cafeteria to each table to try the food rather than a
location where students go to try the samples.  Teachers would also like 
results of the taste tests posted for both the elementary and middle school
Schools with composting capability should use items in the taste test process
such as cups, napkins and utensils, that can b

encouraging students to reuse their flatware.   
 
o Have teachers sign up to participate in taste tests in advance - Abbie Nelso

recommended that the taste tests could be improved by having a system wher
teachers and their classrooms sign up for specific tasks including prepping,
serving and surveying specific food items over the course of a year.   

 
o Increased student involvement - Food Service staff suggested that stu

more involved in the processing of the food that is served during the taste 
tests, such as training them in the use of processing equipment. 

 
• Recipe for a Successful Taste Test - While there is no one way to hold a taste test,

here are some suggestions based on success at Edmunds Elementary School and 
Edmunds and Hunt Middle Schools: 

o Involve students in p
o
o Involve Food Service staff  
o Involve and give teachers notice of taste tests 
o Hire a farm to school coordinator 
o Adequate time, money and resources 
o Advertise taste tests and foods 
o Advertise taste test foods incorporated into the school menu

local and organic 
o Organize the taste test 
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• Recommendations to improve the Healthy City program – Youth and parents who 
participate  pay the youth 

• S g
reco
and
ens  

 
• Sug s op and 

trai g ing 
and

 
ore 

 more open-

gh 

 
• uggestions to improve the overall BSFP Partnership - While the BSFP 

 
o  A main suggestion was to 

 
 

 as the project evolved, there was 
greater opportunity to involve the community as a whole as well as other 
fields of interest, such as the health community. 

.   

d in the Healthy City project recommended that the program
more money, have hours available in the late day and evening to avoid the summer 
heat, play music while working, and increase the size of the washing station.  Parents 
would also like a workshop, farm visit, or cooking class to learn about skills that their 
children are learning.   

 
u gestions to improve the Burlington Food Council – Council members 

mmended that the Council evaluate their activities, develop marketing materials 
o a l go to have a consistent message, and increase outreach to new members to 

ure that all stakeholders are represented at meetings 

ge tions to improving the volunteer experience - Respondents to worksh
nin  questionnaires made several suggestions to improve future volunteer train
 the overall experience.   

o Provide more information on food, such as food allergies and myths, m
hands-on recipes, and foods that could help kids become
minded about what they eat.   

o Provide more time during workshops for the training and interaction and 
discussion. 

o Focus workshops on various age groups. 
o Provide specific information about field trip sites such as the Intervale and 

Shelburne Farms.    
o Partner volunteers with school-food partners and co-workers who can 

accompany, work with, and advise them, and talk over ideas until newer 
volunteers feel confident enough to participate on their own.  With enou
initial support, each newer volunteer will, in time, be the "trainer" for an 
even newer volunteer in the future. 

S
partnership was a successful collaborative that worked toward common goals, all 
partners offered suggestions for improving the partnership. 

 Strengthen and diversify the partnership -
strengthen and diversify the partnership through additional funds, which 
could ensure that all stakeholders are represented at meetings.  All partners
should also be educated on appropriate community resources and agencies
so that the right people are sitting at the right table, depending on the 
discussion.   

 
o Increase outreach to broader community – The communication worked 

well among the various stakeholders, but
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o Strengthen School Board connection – The Burlington School District is a
key partner in the project and a stronger school board connection is 
needed, especiall

 

y with their support of the Food Action Plan. 
 

 meet, 
ty 

 
ct and FFN 

issues through logos, consistent messaging, and branding.   
 

ss 

ities need to be documented 
rather than depending on the BSFP newsletter.  Increased documentation 

 

 

unanticipated partnerships and outcomes evolved as the grant transpired, 

d 
urce and 

source of produce.  The partnership should remain flexible and establish a 

o Meeting format – A suggestion was made that if partners continue to
they should set meetings for the year in advance so that they get priori
on everyone’s calendar.   

o Branding and marketing – Similar to the suggestion for the Food Council,
partners recommended improve the marketing of the proje

o Increase funding – More funding is needed to ensure partnerships, project 
activities, and supply teachers with the resources and tools they need to 
continue improving the school culture around healthy eating. 

 
o Evaluation – Evaluate project partners and activities, including proce

and outcome, throughout the grant and create a system to ensure that the 
partners are getting and reading the feedback and sharing the feedback 
with each other. 

 
o Increase documentation – More of the activ

of the curriculum in particular needs to be done on a regular basis, such as
the development of Literacy Kits for teachers. 

o Establish a system for handling unanticipated activities – Many 

such as taste tests, purchasing produce from local farmers ahead of the 
growing season, working with the City Market to recruit volunteers, an
working with the Healthy City project as an educational reso

system to identify and adapt to unintended partnerships and outcomes.   
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VII. Appendices 

 

  
The BSFP has 
three goals:
 

1. Increas  by 
Burling

2. Imp
hea

3. Build c
school 

 
The follow  
your school dis
no way affect y n 
we mean a ay cal issues of children's diets and health and the impact of 
nutrition on

Appendix A-1.  Teacher Focus Group Questions 

been working in your school district for 2 years and has taken on these 
 

ed awareness, engagement, and consumption of local and healthy foods
ton School children 

lementation of a Food Action Plan to increase access and use of local and 
lthy foods 

ommunity capacity to meet the food needs of low-income Burlington 
district students 

ing are questions on what impacts you have seen as a result of this project in 
trict. All of your responses will be confidential and your answers will in 
our participation in the BSFP.  By food, farms and nutrition educatio
 to integrate critiw

 academic performance into your existing curriculum.  
  
Students 

1. Since t
specific red in your classroom? 

 
2. Wh

toward
 
3. What a

and con
 

Curriculum 
4. What changes in your curriculum have been made in food, farm and nutrition 

education?   
 
5. In what ways have you integrated food, farm and nutrition education into your 

curriculum? i.e. farm tours, ag/food related curriculum, cooking, etc. 
 
6. What are the top three best practices that you recommend other teachers use to 

integrate food, farm and nutrition education? 
 

7. How have you measured the success of integrating food, farm and nutrition 
education in your curriculum and what were the results? 

 

his project started working with the school district 3 years ago, what 
 food, farm and nutrition topics have been cove

at changes have you seen in your students skills, knowledge and attitude 
s food, farms and nutrition education?  

re examples of how you know students are more aware, more engaged, 
suming more healthy and local foods?  
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Taste Tests 
8. At what level did your students participate in the school taste tests?    
 

impact of the taste test on your students?  The school food 
service?  School cafeteria offerings? 

ol taste tests? 

lassroom and curriculum?   

e 

 

ict 2 years ago, what 
 

t personally impacted you? 

17. What impacts have this project had on the larger community? 

y.  We really appreciate all 
e work you have done as part of the BSFP. 

9. How did your students respond to participating in the taste tests?   
 

10. What has been the 

 
11. In what ways is the taste test model used in your school successful or not 

successful for your school’s needs? 
 

12. In what ways would you recommend improving the scho
 
Resources 

13. What are the key resources that you have used to integrate food, farms and 
nutrition education into your c

 
14. What other resources or professional development would be useful for futur

work in this project? 

Larger Impact 
15. Since this project started working with the school distr

changes have you seen in the overall school culture towards food, farms and
nutrition education?  What changes have you seen in your school and district 
administrators? 

 
16. How has your involvement in this projec
 

 
Final Feedback 

18. What did you like most about being a partner in the Burlington School Food 
Project? 

 
19. What are ways in which the BSFP may be improved? 

 
20. Do you have any additional comments regarding the BSFP? 

 
Thank you for taking your time to attend this focus group toda
th

Evaluation Services • The Center for Rural Studies  •  207 Morrill Hall  • The University of Vermont     
Burlington, Vermont 05405• (802) 656-3021  •  Fax (802) 656-4975  •  http://crs.uvm.edu/  •  Mschmidt@uvm.edu 

 100 



BSFP Evaluation Report FY III 

Appendix A-2.  District-Wide Teacher Focus Group Guide 
 

he BSFP has been working in your school di
als: 

by 

mentation of a Food Action Plan to increase access and use of local and 

 
The in 
you

 

nd attitude towards 
, farm and nutrition education?  

. 
on 

 towards in food, farm and 
n education? 

. larger community as a result of this project?  

Tha
tak g 

T
three go

strict for 3 years and has taken on these 

 
1. Increased awareness, engagement, and consumption of local and healthy foods 

Burlington School children 
2. Imple

healthy foods 
3. Build community capacity to meet the food needs of low-income Burlington 

school district students 

 following are questions on what impacts you have seen as a result of this project 
r school district. 

 
By food, farm and nutrition education we mean a way to naturally integrate critical 
issues of children's diets and health and the impact of nutrition on academic performance
into your existing curriculum.  
  

1. Since this project started working with the school district 2 years ago, what 
changes have you seen in your students skills, knowledge a
food

 
 

Since this project started working with the school district 2 years ago, what 2
changes in your school’s curriculum have been made in food, farm and nutriti
education?  What resources have been used to make this happen?  

 
 
3. Since this project started working with the school district 2 years ago, what 

changes have you seen in the overall school culture
nutritio

 
 

What impacts have you seen on the 4
 

nk you for your participation in the Burlington School Food Project and for 
the time to complete these questions.   in
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Appendix B.  Project Partner Interview Guide 
 
I. PERSONAL ROLE 
 

1. Briefly describe your role in the Burlington School Food Project (BSFP) and any 

 
2. What are some obstacles you personally have faced in your work with the 

 
3. What are specific lessons you have learned that you would recommend others 

OR 
 are the top three best practices that you recommend others use to carry out 

     
 

. MEETING GRANT GOALS

changes that may have occurred from the beginning of the grant to the end. 

project? How have you overcome these obstacles? 

who might take on your role?   

           What
       your role in the BSFP?   

II  
 

1. m your experiences in this project that demonstrate 
increased awareness, engagement, and consumption of local and healthy foods by 

n School children? 

2. 

 
. What are the key components of a farm to school integration model? 

 

What are examples fro

Burlingto
 
What factors have led to the successful integration of food from local farms 
into the Burlington School District cafeterias? 

3
 

 If you work directly with children
a. What changes have you seen in students’ skills, knowledge and attitudes 

towards food, farms and nutrition?  
 

If you work directly with teachers
b. In

 
 what ways have teachers integrated food, farm and nutrition education 

into their curriculum?  
 

If assisted with taste tests 
c. How did students respond to participating in the taste tests?   

 

 offerings? 
 

e. What are attributes of the taste test model that you would recommend to 
others who want to replicate try this out?  

 
f. In what ways would you recommend improving school taste tests? 

d. What has been the impact of the taste test on your students?  The school 
food service?  School cafeteria

 If you work with Food Service Staff 
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g. ject? 
 

 
work in the school cafeterias? 

 

hool cafeterias? 
 

 How have the Food Service staff been integrated into this pro

h. What factors have led to Food Service Staff buy-in to make this project

i. What have been the lessons learned from Food Service Staff to make this 
project work in the sc

 th farmersIf you work wi
j. How have farmers been integrated into this project? 

 
k. What factors have led to farmer buy-in to produce and/or sell products 

l. What have been the lessons learned to make farm to school integration 

emonstrate the success of the implementation of a 
Food Action Plan to in f local and healthy foods by the 

 

for farm to school integration? 
 

successful from the perspectives of the farmers?   
 

4. What are examples that d
creased access and use o

Burlington School District? 
 
If you work with the Food Council  

a. How has the Food Council served to meet the goals of the BSFP? 
 

 
. What changes have you seen in the overall school culture towards Food Farm & 

 

5. What are examples that demonstrate that this project has built community 
capacity to meet the food needs of low-income Burlington school district 
students? 

6
Nutrition?  

 ents, volunteers, and community membersIf work you with par  
a. What role have parents, volunteers and community members played in the 

success of this project? 
 

7. What are unintended outcomes that occurred because of this project?  What 

III. COLLABORATIVE

factors caused them to occur? 
 

 
 

1. There are many partners and organizations involved in the BSFP.  What are 
lessons that you have learned to make this type of multi-stakeholder 
collaborative work? 

 
2. What are effective ways to communicate with partners? 
3. What are effective ways to keep partners informed about your activities? 
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4. What demonstrates that this partnership has worked effectively together? OR 

tnership worked effectively together? 

 
6. What unintended partnerships have developed that have fostered the BSFP?  

 
. LESSONS LEARNED AND AREAS TO IMPROVE

How has this par
 

5. What are ways you would recommend improving the partnership? 

How have they assisted in the project? 
 

IV  
 

1. rom the overall project as factors that have made 
this project successful? 

ents of a successful farm to school model? 
 

 project may be improved? 

 
5. eel free to share any final thoughts on anything that I have not covered. 

 

Thank you so much for your time and all your hard work and effort for the BSFP. 

What lessons have you learned f

 
2. What are the key compon

3. What are ways in which this
 

4. How is the project working to make the program sustainable beyond key 
people?  

F
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Appendix C. Education Focus Group Questions 
 
Please refle
 
 

1. Wh
What ro e goals of the BSFP? 

 
2. or teaching and learning do you use in your education 

pro m ork?  What are 
ways to improve the strategy? 

 
3. What are best practices that have worked well for you in your activities related to 

the BSFP? 
 

4. Who is programs work for your 
target audience?  

5. 
 

e lessons learned that you would recommend to other educators in the 

 
7. How have your activities been integrated into the school system thus far?  How 

 
Thank you for your participation in the Burlington School Food Project and for 

king the time to complete these questions.   

ct on the following questions looking back over the past two years. 

at projects related to the BSFP have you worked on over the past two years?  
le do these projects play in meeting th

What different strategies f
gra s and for what reasons do you think these strategies w

 your target audience and for what reasons do your 

 
What has not worked? 

6. What ar
BSFP or in other communities? 

will your activities be sustained in the future? 

ta
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Appendix D.   Student Survey 
 
Dear St

Tha  used to 
ake the school meals even better! 

 
1.  Wha ____________________ 

udent, 
 

nk you for taking the time to fill out this survey.  Your responses will be
m

t school do you go to?______________
 
Questions About Breakfast 
 
2. D
 
. How often do you eat breakfast at home?   

 
 
4. Do you eat breakfast at school? ___Yes   ___No (If no, go to question 11) 

5. H
 s     __Almost always     __Sometimes    __Never 

6. D
_Yes     __No 

 
7
answers that apply to you. 
 ___Breakfast is served in the classroom 
 ___I like what is served for breakfast 
 ___I don’t eat breakfast at home 
 ___Hungry more often 
  ___Other (please explain)_______________________________ 
 ___I don’t eat breakfast at school more this year 
 
8. If you eat breakfast at school less this year, for what reasons? Please check all the 
answers that apply to you. 
 ___I eat at home 
 ___I am not hungry 
 ___I don’t like what is served for breakfast while at school 
 ___I don’t want to eat breakfast in the morning 
  ___Other (please explain)_______________________________ 
 ___I don’t eat breakfast at school less this year 
 
9. What is your favorite breakfast food served in the school cafeteria?  
 
 
 

o you eat breakfast at home? ___Yes   ___No (If no, go to question 4) 

3
__ Always     __Almost always     __Sometimes    __Never 

 
ow often do you eat breakfast at school?   

__ Alway
 

o you eat breakfast at school more this year than last year?   
_

. If you eat breakfast at school more this year, for what reasons? Please check all the 
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10. Please name up ast at school. 
1.  

3.  

Qu

 to 3 healthy foods you would like offered for breakf
 
 2.  
 
 

estions About Lunch 
 
11. , please name the top three foods that you usually bring. 
 
 
 

__Do not bring lunch from home 
 
12. How ou eat lunch offered in the school cafeteria? 

__ Always     __Almost always     __Sometimes    __Never 
 
13. In t r, what changes do you like in the food offered for school 
lunch?  
 
4. In this past school year, what changes do you not like in the food offered for school 

lun  
 
15. If you don’t always eat lunch at school, please check your top 3 reasons why. 
 
 

___I am not hungry 

 ___I don’t like what is served in the school cafeteria 
 ___I don’t like the food that I bring from home 
 ___There is not food to bring for lunch from home 
 ___School lunch costs a lot of money 
 ___I forgot my lunch money 
 ___I don’t have enough time to eat during lunch 
 ___People tease me about the food that I eat at lunch 
 ___Other (please explain)_______________________________ 
 
 

 If you bring lunch from home
1.  
2.  
3.  

 

 often do y
 

his past school yea

1
ch?

 
___I bring lunch from home 

 
 ___I never eat lunch 
 ___My lunch time is too early in the day 
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QUESTIONS 16-22 ARE FOR 7TH GRADERS ONLY. 
 
16. In the past year, have you eaten food from a school lunch taste test? 

__Yes     __No   ___I don’t know (if no, go to question 23) 

ied new to you?  
__Yes     __No   ___I don’t know 

8. If yes, now that you tried new food at a school lunch taste test, are you more willing 
s such as at home or in a restaurant?      __Yes     

_No   ___I don’t know 

9. For what reasons do you like to try new foods? 

1. Wh ool cafeteria? 

ur favorite food from a taste test food that is now served in the school 
afeteria for breakfast or lunch? 

 Food 

 
 
17. Were any of the foods that you tr
 
 
1
to try new foods in other place
_
 
1
 
 
 
20. What was your favorite food that was taste tested in the school cafeteria? 
 
 
2 at was your least favorite food that was taste tested in the sch
 
 
22. What was yo
c
 
Questions About Cooking  

 else cook before?  
ion #26) 

 

___School kitchen 

 
se 

chool program 

5. Wh

 
23. Have you cooked food or helped someone
 __Yes     __No (if no, go to quest
 
24. If yes, where have you cooked food? Please check all the answers that apply to you.
 ___School classroom 
 
 ___At home 
 ___A friend’s house
 ___Relative’s hou
 ___During an after s
 ___During a summer program 
 ___Other (please explain): 
 
2 at did you cook? 
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Questions About Gardening and Farms 
 
26. Have you ever grown food in a garden?   

_No ( if no, skip to question #30) 

 Please check all the answers that apply to you. 

ol 
d’s house 
ive’s house 

 
___During a summer program 

8. Did you eat any of the food that you grew in the garden? 

9. Name up to 3 foods you grew that you liked to eat: 

2. 
3. 

er been to a farm? 

 or farms you have visited: 

ol cafeteria come from Vermont farms? 
ow 

uestions About Food and Healthy Eating

 __Yes     _
 
27. Where did you garden?
 
 ___At home 
 ___At scho
 ___A frien
 ___A relat
 ___During an after school program
 
 ___Other:  (please explain): 
 
2
 ___Yes ___No  ___I don’t remember  
 
2
 1. 
 
 
 
30. Have you ev
 __Yes     __No 
 
 31. If yes, which farm
 
 
32. For what reasons do you think farms are important? 
 
33. Does some of the food served in your scho
 __Yes     __No   ___I don’t kn
 
 34. If yes, please name some of these foods? 
 
Q  

35. Where do you learn about food and healthy eating? Please check all the answers that 
apply to you. 
 
 ___As part of a classroom lesson 
 ___In the school cafeteria or kitchen 
 ___A school cafeteria worker 
 ___As part of an after school program 
 ___As part of a summer program 
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 ___A doctor or nurse 
 ___At a friend’s house 

___Another family member (aunt, uncle, grandparents, etc) 

___Online/the Internet 

___Other (please explain): 

36. How often do you eat the following foods, compared to last year?  Please circle the answer. 

Eat fruit Don’t know 

Eat vegetables More often Less often Same Don’t know 

Eat Don’t know 

Eat 
from on’t know 

Eat ore often Less often Same Don’t know 

Eat Same Don’t know 

Eat new kinds of foods Less often Same Don’t know 

Eat 

Eat ore often Less often Same Don’t know 

37. H compared to last year?  Please circle the answer. 

Help my fam
choi often Less often Same Don’t know 

Help
shopping More often Less often Same Don’t know 

 

 ___My parents 
 ___My brother or sister 
 
 ___My coach 
 ___Friends 
 
 ___Magazines 
 ___Books 
 ___Television 
 
 

More often Less often Same 

food grown locally More often Less often Same 

fresh fruits and vegetables (not 
 a can or frozen) More often Less often Same D

organic food M

fast food like McDonald’s More often Less often 

More often 

healthy snacks More often Less often Same Don’t know 

sweets or desserts M

ow often do you do the following, 

ily make healthy food More ces 

 my family with grocery 
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Questions About Yourself 
 
38. What grade are you in: ___4th grade    ___7th grade 

9. Are you a:  ___Boy   ___ Girl 

0. How do you describe yourself: 

erican 
nder 

tina 

lease give your 
ompleted survey to your teacher. 

 
3
 
4
 ___White 
 ___Black/African Am
 ___Asian/Pacific Isla
 ___Hispanic/Latino/La
 ___Native American  
 ___Biracial/multiracial 
 ___ Other (please explain): 
 
 
That was our last question.  Thank you for completing our survey! P
c
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Appendix E.  Healthy City Focus Group Guide 

icipate in this discussion on the Healthy City Project.  We 
out your experience and get your feedback about the 

mes will not be 
nses.  There are no right or wrong answers and anything you 

ticipation with Healthy City.    

 apply for the job with Healthy City? 

working with the Healthy City program? 

ng with the Healthy City program? 

 
. How will this experience he  with  and fa

 
e you ever worked on a Wha erienc

 
e of the challe ers f g pro

8. Have you ever grown vegetables before? What did you grow? 

vegetables?  What are y vorites veggies?  What are y
veggies?   

u ever participate in t t Edm t do y  about the t
at scho y ool fo  be made 

help y ok?  things ou cooked 
you think your parent ade better? 

orts? How many day you get to exercise or 
   

 
u 

have a bank account?  Aside from Healthy City, how else do you earn money? 

 How will the work you do w  comm  
 

15. How will you personally contribute to Healthy City?   

. What communities do you 
 

17. Do you have any other comments or anything that I did not cover? 
 

Thank you for your participation, we really appreciate your time! 

 
Thank you for agreeing to part
want to talk with you to learn ab
program.  Your answers will only be shared collectively and your na
attached to any of your respo
say will not affect your par
 

1. For what reasons did you
 

2. What are your goals for 
 

3. What would you like to learn by worki
 

4. How will this experience help you in a future job or in school? 

5 lp you in life, your friends mily? 

6. Hav  farm before? t was this exp e like? 

7. What are som
 

nges that farm ace in growin duce? 

 
9. Do you eat our fa our least favorite 

 
10. Do yo he taste tests a unds?  Wha ou think aste 

tests?  Do you ever e
better? 

ol food?  How do ou think sch od could

 
11. Do you ever cook or our parents co What kids of  have y

before?  How do 
 

s cooking could be m

12. Do you exercise or play sp
play sports?

s of the week do 

13. What will you do with the money that you earn this summer at Healthy City?  Do yo

 
14. ith Healthy City benefit your unity?  

 
16 consider yourself to be a part of?   

Evaluation Services • The Center for Rural Studies  •  207 Morrill Hall  • The University of Vermont     
Burlington, Vermont 05405• (802) 656-3021  •  Fax (802) 656-4975  •  http://crs.uvm.edu/  •  Mschmidt@uvm.edu 

 112 



BSFP Evaluation Report FY III 

Appendix F.  Healthy City Parent Survey 
 

This is ____________ and I am 
alling on behalf of the Healthy City program with Jenn and Aziza.   We are calling the 

ated in the program to follow up with them on the 
pact of Healthy City on their child and family.  Aziza mentioned that we could contact 

some questions?  It should take about 7-10 minutes 
idential.   

ack?  [RECORD TIME] 

icipate and again, all your answers will be kept 
hild’s ability to participate in this program in the 

1. First off, we would like to understand the impact your child’s participation in the 

ke for you to tell me the level of change using the 
responses “not at all”, “a little”, “to some degree”, “very much”, and “a great 
deal”.  I’ll repeat those responses again. 

 
Did the participation of your son/daughter in the Healthy City Program change: 
[REPEAT SCALE EACH TIME AS NEEDED] 

 Not at 
all A little 

To some 
degree 

Very 
much 

A great 
deal 

Your child’s eating habits?      
If some change, please explain 
Your child’s involvement in school?      
If some change, please explain 
Your family’s eating habits?      
If some change, please explain 
Your family’s involvement in your 
child’s school activities? 

     

If some change, please explain 
 
2. Did your child bring home fresh vegetables to share with you and your family?   

Yes   No 
 

IF YES: 
a. What vegetables did you like the most?   
 
b. What vegetables did you like the least? 

 
c. Were there any you would have liked information on how to cook with? 

 

Hello, may I please speak with __________________.  
c
parents of all teenagers who particip
im
you.  Is now a good time to answer 
and all responses will be kept conf
 
If no:  Can I schedule a time to call you b
 
If yes:  Thank you for agreeing to part
confidential and will not impact your c
future in any way. 
 

Healthy City Program had on your child and your family. I’m going to read 
several statements and I’d li
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3. Using the sa  did your child’s 
participation in the Healthy City program impact the following areas? 

 ry 
uch 

A great 
deal 

Your ch  
Your ch
vegetables and whole grains at home      
Your child 
when they got home from Healthy City      
Your child     
Your child h
exercise or

  

Your ch d  
overall al

   

Your ch ld  
and your fam

  

Your child 
money they earned from participating 

  

Your child  
showing up on time and valuing working hard 

  

 
5. s or knowledge did your son or daughter learn from their participation 

 
6. as your child’s response to being to work on time? 

 
8. Did your child share with you anything they liked or disliked about the Healthy 

, please explain comments: 

ewhat dissatisfied Very dissatisfied 

11. What would you change about the Healthy City Program to improve it in the 

T ally appreciate it.  

me responses from “not at all” to “a great deal”, how

 
Not at 

all A little 
To some 
degree 

Ve
m

ild eats more vegetables at home     
ild eats more nutritious foods such as fruits, 

talks about what they did during the day 

has become more responsible overall   
as increased his or her physical activity, 

 playing  
   

, 
il has had an improvement in his or her 

th 
  

he
i has improved communication with you 

ily 
   

has increased his or her savings with the    

has an improved work ethic, such as    

 
4. Did their participation cause any other changes in your child or family? 

What skill
in the Healthy City Program? 

What w
 

7. What did your child do with their earnings from participating? 

City program?     Yes   No  
a. If yes

 
9. What did you like most about the Healthy City program? 

 
10. Overall, how satisfied are you with the Healthy City Program? 

Very satisfied Somewhat satisfied Neither Som

future? 
 

hat was my final question.  Thank you so much for your time, I re
Have a good day/evening. 
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Appendix G. Food Council Member Questions 
 

 

2. What are your goals/expectations in working with the Food Council? How have 

 Food Council meetings impact your work and your organization? 
 

 
5. 

 
6. community partnerships? 

Strengths and Improvements  

8. What suggestions do you have to  the FC?  Imp ngs t 
agendas would you like to the FC address?  W r a wou

 focus on? 

e Food Council can sustain itself after the BSFP funding is 

n pub  support for the Food Council work? 

nd its work beyond the school district and school-aged 
children to other institutions or community members?   

 
12. Who else should be invited to attend or present at FC meetings? 

 
Thank you for your participation in the Burlington School Food Project and for 
taking the

Please answer the questions below to give us feedback on the Burlington Food Council. 
Your responses are important to capture the successes of the Food Council as well as 
ways we may improve in the future.  Thank you for your time. 
 

1. For what reasons did you/ your organization become involved in the Food 
Council?  

Goals, Expectations and Impacts 

these goals/expectations been met?  Not met?   
 
3. How do the

4. In what ways has the Food Council been successful this past year? 

How has the community benefited from the work of the Food Council? 

How has the Food Council strengthened 

7. What are the strengths of the Food Council? 
 

improve rove meeti
ctivities 

?  Wha
ld you hat othe

recommend the FC
 
Sustainability 

9. What are ways that th
gone?  

 
10. What is your perspective o
 

lic

11. Should the BSFP expa

 time to complete these questions.   
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Appendix H.  Legacy Town Meeting Survey 
 

lease complete this survey and return to the collection box.  Thank you for your time! 
 
1. Why did you attend this meeting? (Check all that apply) 

 Burlington Food Project Volunteer 
er/gardener  

  Curious 
ain more knowledge 

 other, please specify:

 the Legacy Town Meeting in December ‘04?   Yes     No     Don’t know 

 aware that there has been an increase in the distribution of more fresh and local food in 

e schools in the Burlington School 

t purchasing more food from local farms?   Yes  No  
 
6. Usin e food related 

resentations today.  1= Strongly Disagree (SD), 2= Disagree (D), 3= Neutral (N),  
4= 

 
SD D N A SA

P

 Policymaker    
 Local business owner    Farm
 Parent (child in school)   
 Teacher      To g
 Community member     
 Legacy Project  

 
2. Did you attend

 
3. Are you

Burlington Schools?   Yes     No   
 
4. Are you aware that food taste tests are occurring in som

District?  Yes     No   
 
5. Are you interested in your school distric

g the following scale, please circle your level of agreement with regards to th
p

Agree (A), 5= Strongly Agree (SA) 

I learned so 1 2 3 4 5mething new about “food, farms and nutrition” at this event 
I have learned something new about school food efforts happening in Burlington  1 2 3 4 5
This event h 1 2 3 4 5as been a valuable use of my time 

 

7. Wh
 
8. ndations for improving nutrition of students 

nd e

9. h while at school? 
 

10. What rr tin ut m
 
Tha  
comple questions.   

at was the most helpful or informative part of the presentation?  

What are the m
a

ost important actions or recomme
 str ngthening the local food system? 

 
 W at are the main barriers to your child getting more nutritious meals 

 are the main ba iers to your child get g more n ritious meals while at ho e? 

nk you for attending the Legacy Project town meeting and taking the time to
te these 
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A s 

 in 
m your good work!   

Tas
1. e main lessons that you have learned in carrying out taste tests of new 

foods in your cafeteria?   

 
 b. How would you recommend improving the taste tests? 

 
Menu Changes 

  What have 
been some reactions to these changes? 

 
3. How has your cafeteria been successful in bringing fresh and local foods into your 

 regarding the taste tests and new 
menu choices? 

 
Impact
 

5. How has this project changed your work as a Food Service provider?   

e fresh and local foods to your school cafeteria?  
 

ith others 
who may try to replicate this project in another school? 

 
8. ve. 

 
 

 
Thank you very much for participating in this focus group. 

ppendix I.  Questions for Food Service Provider
 
We would like to get your feedback on the Burlington School Food Project and lessons 
you have learned in participating as a Food Service Provider.  Your responses will help
the evaluation of this project so that other schools may learn fro
 

te Tests 
What are th

 
  a. How has the taste test been successful? 

 

2. How has the school cafeteria menu changed because of this project?

menu choices?  
 

4. What response have you gotten from students

 on your work as a Food Service Provider 

 
6. What are barriers or challenges that you have faced as Food Service staff to 

integrat

7. What are overall lessons you have learned that you would like to share w

Please feel free to add anything that was not covered abo
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Appendix J-1.  Workshop Evaluation 
 

workshop.  Your responses are important so we may understand the benefits of this 
u!! 

tem, 2) community 

3. What were your goals for taking this workshop?   

4.  Did the workshop meet your expectations?   Yes   No     

seful about of this workshop? 
 

7.   What are your plans now that you have participated in this workshop? 

8. What is your level of agreement or 
disagr

Strongly No Strongly 

I have the
lead a tud 1 2 3 4 5 

I am confident to lead a student field trip to the 
In 1 2 3 4 

Please answer the following questions about this Burlington School Food Project 

training and ways to improve future trainings.  Thank yo
 

1. Why did you attend this workshop?  
 
2.  Are you a:  1) parent of a child in the Burlington School Sys
volunteer, 3) other, please specify:  

 

 

 
5. What was most helpful or most u

6.  What can we improve or add for next time? 
       

 

eement with the following statements: Disagree Disagree opinion Agree Agree 

 knowledge and skills necessary to 
ent field trip to the Intervale  s

tervale 5 

 
 
 

Please return this completed form to Amy Watmough.  Thank you for your 
participation! 
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Appendix J-2. Volunteer Interview Guide 
 

roject.  As part of this project’s evaluation, we would like to hear from you about your 
 Please answer the questions below and email your responses to Michele, the 

pro

Dear Volunteer, 
 
Thank you for volunteering your time and energy with the Burlington School Food 
P
experiences. 

ject evaluator, at mschmidt@uvm.edu.  You may also mail your responses to Michele 
idt, Center for Rural StudC. Schm ies, 207 Morrill Hall, University of Vermont, 

Burlington, VT 05405.  Please feel free to email Michele if you have any questions. 
 
 
1. P as  descr he Burlington 

chool Food Project through City Market, taste tests, or field trips. 

2. W
 
. What specific skills or knowledge did you gain from your volunteer experience with 

the 
 
. How did your volunteerism for the Burlington School Food Project impact your life? 

Wh
 
. How does the volunteer activity that you did with the Burlington School Food Project 

6. H d Project 
pact the larger community? 

 
7. Wha lunteer experience for 

thers in the future? 
 
8. Pleas

Tha Project and for 
king the time to complete these questions.   

le e ibe what trainings and activities you volunteered for with t
S
 

hy did you decide to volunteer for the Burlington School Food Project? 

3
Burlington School Food Project? 

4
at did you gain out of this experience? 

5
impact your child or youth in Burlington Schools? 
 

ow does the volunteer activity that you did with the Burlington School Foo
im

t feedback do you have on ways to improve this type of vo
o

e feel free to make any other comments. 
 

nk you for your participation in the Burlington School Food 
ta

Evaluation Services • The Center for Rural Studies  •  207 Morrill Hall  • The University of Vermont     
Burlington, Vermont 05405• (802) 656-3021  •  Fax (802) 656-4975  •  http://crs.uvm.edu/  •  Mschmidt@uvm.edu 

 119 



BSFP Evaluation Report FY III 

Appendi embers 

od Committee has made 
ver the course of the grant? 

 
3. What aspects of the taste test model make it successful? 
 
4. In what ways has “farm to school” activities been integrated into the school?   
 
5. H  received by others (i.e. 
adm nistrative support, food service, students, parents, etc.)? Please provide examples of 
feed

6. W
 
7. W ittee face? 

8. H inable 
ithin the school? 

that  lik wi who
r school? 

ts that were not covered in the above questions. 
 

Thank you for your participation in the Burlington School Food Project and for 
king the time to complete these questions.   

x K.  Questions for Food Committee M
 
1. What are the goals of the Food Committee? 
 
2. What are the major accomplishments/activities that the Fo
o

ow is this project and the work of the Food Committee
i
back you have received. 

 
hat are the strengths of the Food Committee? 

hat barriers or challenges does the Food Comm
 

ow is the Food Committee working to make farm to school activities susta
w
 
9. What are lessons you have learned you would e to share th others  may 
try to replicate this project in anothe
 
10.  Please provide any other commen

ta
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Appendix L. Vermonter Poll 2006 Questions 

estions is about children’s nutrition and school lunch. 

2 Has your child participated in any food, farm and/or nutrition education activities at 

 No  

 Refused [DO NOT READ] 

3 How have these education activities changed your child’s eating habits? 

illing to try new foods  

as changed your families eating habits 

 
efused [DO NOT READ] 

hoices, please select the top 3 tools that would be most helpful to 
et your child to eat more healthy foods. 

EAD LIST.  ASK: What is your first choice that would be most helpful to get your 

 
ASK: What is your second choice?  [READ LIST IF NEEDED] 
SELECT SECOND CHOICE 
 
ASK: What is your third choice?  [READ LIST IF NEEDED] 
 

 
The next set of qu
 
Q1 Do you have a child or any children in kindergarten through 12th grade? 
1 Yes 
2 No  
3 Don’t know [DO NOT READ] 
4 Refused [DO NOT READ] 
 If (q1>1) skip all questions  
 
Q
school? 
1 Yes 
2
3 Don’t know [DO NOT READ] 
4
If (Q2>1) skp Q4 
 
Q
[READ RESPONSES AND CHECK ALL THAT APPLY.] 
No change 
W
Eats more fruits and vegetables  
Has shared this information with your family 
H
Anything else? (other, please specify) 
Don’t know [DO NOT READ]
R
 
Q4 Of the following c
g
 
R
child to eat more healthy foods? 
SELECT FIRST CHOICE 
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[RANDOMIZE
utrition information 

arent workshops on buying and cooking food 

5 How many days a week does your child eat lunch served by the school cafeteria? 

 

 

AD] 
9 Refused [DO NOT READ] 

6 If your school cafeteria served more fresh and local foods would you encourage your 

es  
 The same amount of school lunches 

your school cafeteria? 

 TO CONTINUE] 
 
$ 
 9.98 Don’t know [DO NOT READ] 
9.99 Refused [DO NOT READ] 
 
Q8 Based on this amount, how much more money would you be willing to pay per lunch 
if the school cafeteria served fresh, local food? 
 
[ENTER DOLLAR AMOUNT AND HIT NEXT TO CONTINUE] 
 
$  
 
Range allowed:  $.00-$5.00 
$5.01 Don’t know [DO NOT READ] 
$5.02 Refused [DO NOT READ] 

 OPTIONS every time they are asked] 
N
Healthy recipes 
P
Tips for introducing new foods to kids 
Reinforcement from school 
Q
0  
1
2 
3
4 
5 
98 Don’t know [DO NOT RE
9
 
Q
child to eat: 
 
1 More school lunches 
2 Less school lunch
3
4 Don’t know [DO NOT READ] 
5 Refused [DO NOT READ] 
 
Q7 Approximately how much do you pay per day for your child to eat lunch served in 

 
[ENTER DOLLAR AMOUNT AND HIT NEXT
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