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https://learnaboutag.org/

Why Are You Here?

e I’m curious. | want to learn what
Farm to School is all about.

e I’'m starting out. I’m looking for
ideas to bring into my classroom,
cafeteria, or program.

e ’'m growing. I’ve tried some
activities and want to do more.

e I’'mrooted. I’'m already engaged
and here to share, connect, and

ﬂ deepen my impact.
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What is CFAITC?

Who we are:

California Foundation for Agriculture in the
Classroom is a nonprofit organization dedicated to
educating youth throughout California about the
Importance of agriculture in their daily lives. We

are an affiliate company of the California Farm
Bureau.

Who we serve: Pre-K through 12" grade educators

- 2 throughout the state of California




% What is CFAITC?

»! How we serve:
0 “ e Develop materials that are accurate, teacher-tested and
' °

scientifically sound to enhance the educational experience
of PreK-12 students. All provided for FREE!
e Provide programs, inspiration and training opportunities for

educators.

e Partner with like-minded organizations to create awareness
about the significance of agriculture in our everyday lives.

e Recognize teachers and students for their achievements in
agricultural literacy.

e Support the pursuit of agricultural careers and continuing

education.




Our Team

Amanda Fletcher Jill Miller PAlyssa (B:oyc:jstun 5 Morgag Nl.szest
: : : rogram Coordinator rogram Loordinator
Executive Director Program Director Southern California Central California

Claire Broaddus Marijie Zarinelli Mandi Bottoms Becca Whitman

Program Coordinator Curriculum Developer  Curriculum Specialist Strategic Relations
Northern California




, Pro

grams

CA Virtual Farm Day

March 18, 2026
Farm to School Journey

Imagine this... Storywriting Contest

Open to 3™ - 8" Grades
Stories are due annually on Nov 1



https://learnaboutag.org/programs/farmday/
https://learnaboutag.org/programs/contest/

, Pro

grams

Literacy for Life Grants

$750 for an agriculture project
Applications due in October

Taste & Teach

10 months of commodity curriculum

Applications open in June



https://learnaboutag.org/grants/literacy-for-life/
https://learnaboutag.org/tasteandteach/

, Pro

grams

Farm to Future

Young Farmers & Ranchers
come read & do activities with class

Annual Teacher Conference

2026 Regional One-Day seminars
SoCal - October 10 in San Diego



https://learnaboutag.org/about/contact/
https://learnaboutag.org/programs/conference/
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https://learnaboutag.org/resources/bites/
https://learnaboutag.org/resources/bites/
https://learnaboutag.org/resources/fact/
https://learnaboutag.org/resources/lessons/
https://learnaboutag.org/resources/fact/
https://learnaboutag.org/resources/lessons/

?
Resources What's Growin’ On?

' Posters

Teachwhat's Q

growin’ around
Californiathe o
FUN way!

Student Friendly
‘Websites



https://learnaboutag.org/resources/grab/
https://learnaboutag.org/resources/wgo/
https://learnaboutag.org/resources/wgo/
https://learnaboutag.org/resources/student/
https://learnaboutag.org/resources/grab/
https://learnaboutag.org/resources/student/
https://learnaboutag.org/resources/student/
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Foundation for
the Classroom

Farm to School

Resources



https://learnaboutag.org/farmtoschool/
https://learnaboutag.org/farmtoschool/

Printable Posters

. FARM FREsy _

Includes:
e Botanical information
e Nutritional benefits
e Farmer connection
e Jokes
e Facts that are interesting
to kids!




Commodity Mini Books

e VValuable content delivery
in a kid-friendly format

e Home connection,
students share what they
are learning

* Line art for coloring and
responding to text

e Fach book is unique




Features:

Farmer profile

Nutritional benefits

Food play and recipes
Lesson plan and worksheet
Recommended videos
Curated resources: books,
websites, lessons, and
activities

THES MONTH
WE RE HARVESTING

Melons!
ﬂ Gy This dibue E

Melons provide unigue
health benefits. They are
full of essential vitamins
and & natural source of
beneficial antioxidants.

Fomer Spotlight

In 2022, Tememy
Baottormes and his

weifp, Mandi, Lagnched
Tremgnt Farms near
Darvis, California. Alter
eaenEng bis Phi i plant
scienes 8t UC Davis,
Boattomt decided he
wranted to farm hamself
rather than stay in academia. Before starting
his gwm aperation, he gained hands-on
experience working with other farmers in the
area. Today, he and Mandi manage 6,000 acres
plamted with a mix of crops, incheding four
types of melond: hami, cantaloupe, honepdes,
ared wiatermelon.

Seediess watermelon has been a special
fogws for Bottoms over the past five years
Plamting stasrts each spring when the sod
wearmms, usually in April, so hareest lines up
wiith sumenser dermand . Tractors busid raited
beicld P @3By riovey. L 308, worcsrd ride Behand
3 tractor and plant young watermelon plants
by hand. They add water to each plant to help
it grow strong roots

Drip irrigation keeps water flowing to the
roats whike keepang the fruit dry. Bees are
just as important a5 water. * The real heroes

TOMMY BOTTOMS - TREMONT Pl
DECON, CA

of wabtirmekah produd ton ane the bads,”
Bottoms said. “We dioewerything in our poawes
to create an evvirgnement whene the bees

are happy and willing to work.” Watermelon
vimes grow bright yellow flowers that must
be polbnsted for the fruit to form. Once
pollnated, the melont Lalos Sbhout ‘Sd-l'r!-

L P,

Encwing when 2 watermelon is ready to
Farvedt Chioey & Draimed L Grovaners look hor
the right size, check for the pale spot on the
wnderiide, and watch a2 small tendril near the
sbem that dries out 2% the fruil matures. Many
will also tap the melon and listen for a clear
ping instead of a dull thud.

Fields are harvested in stages. “A single

Tield will be picked two of thres Gmed,” Lhid
Baottoms. “That first pick uiually Brings in
about half the crop.” Melons ane sorted by
sz, packed into bing, and loaded onto trucks
bound fior grocery stores, dotnbution centers,
and food service buyers. Some of Battoms”
watermelons even end up at his daughters’
Héﬁﬁuf}‘ﬂm.ﬁﬂfi‘ilm:l gt o

tasne thesm fresh i the cladiroom. “Being able
to share our medons with the oommuanity is
abacyys rewarding.” he s3id, "We're proud to
grow a fruit that everyone can enjoy.”

03 Caldgrnay Tondytinn for Aprridtury inthey CLavirgom Lissrmlbout Ay srg
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with
Food
Research shows there are

many benefits of playing
with food!
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Féodr  FROGGY FACE TOAST

Turning avocado toast into a froggy-faced snack is a fun way to enjoy this creamy green fruit. With its
smooth texture and mild flavor, avocado makes a great base for playful food art. Using simple

ingredients, kids can create a snack while picking up a few kitchen skills like cutting,
mashing, and toasting along the way. Makes two servings.

Ta )
dnghedients? WMinections: ®.0 o A

« 1 English muffin 1. Gently wash all produce under cold running water.

« 1 avocado | o
. 1 hard-boiled egg 2. Cut the English muffin in half and toast both halves

. Shredded carrots until golden.
« Sliced olives 3. Cut the avocado in half remove the pit, and scoop the
Fools: flesh into a small bowl. Mash with a fork until smooth.

Child-safe knife and cutting 4 Spread the mashed avocado evenly over the toasted muffin halves.
board, toaster, grater, small

p[ﬂfﬂ' or tray far sen;jﬂg 5. Slice the hard-boiled eqgyq into rounds. On each muffin hall, F;ﬂ'fE" two eqgy slices
near the top of the round to make the frog’s eyes.

Always check student arferrrnantion, 6. Place a sliced olive in the center of each eqq round for the pupils.
especially allergres, before preparing

or serving food to keep everyonesafe. 7, (Jse shredded carrots to make a smile or tongue for the frog.

(Adapted from joannasnannies.com! 8, Arrange the froggy faces on a plate and serve right away.




Discussion

What benefits have you observed
when students engage with their
food through play?
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The Classroom Connection is a teacher-facing
lesson plan alignhed to standards AND a
student-facing printable worksheet.




In this lesson, students step into the role of produce S
— inspectors to examine avocados closely. They'll Objectives:
* co.muum &  inspect size, shape, and quality, leaming how experts | i vl

ensure only the best fruit reaches our tables. Using f eeamsto nEpect avocados

Avocado Inspection  pands-on ex perience with food standards and quality ' measurement, andmath
control in agriculture, : skills. They will weigh fruit :
:  parts, calculate ratios,
Materials: Ripe avocados, digital scale or balance, small paper plates, spoons and plastic +  and learn how quality is
knives, hand lens, paper towels, worksheet (page 3). judged in agriculture. ;
Procedure: . California Standards: CC
1. Begin the lesson by asking students: “Would you rather 4, Divide students into i Math: 4MD.AL 3.NBTB.T,
have an avecado with a giant seed or one packed with small groups and : 6.RPA3, 6.N5.8.3 i
creamy green goodness?” Today they will step into the provide each group
role of a produce inspector to determine which avocados with the listed materials.
are worth sending to the stores. Groups work together to complete their inspection using
2, Introduce avocados and briefly discuss where they're observation and math skills.
grown and how they're used. Explain that before 5. Once all groups have finished, invite them to share their
avocados make it to our kitchens, inspectors check them results and compare findings. Which avocado had the
for size, shape, ripeness, and any defects like bruises or best quality? Did your group find signs of damage or poor
blemishes that could affect quality. quality? What could be done with those avocados to help
reduce food waste?

3. Explain the inspection challenge: in teams, students will
observe, measure, and analyze an avocado to determine 6. Wrap up by reflecting on the importance of quality
if it meets quality standards. They'll use a worksheet to control in agriculture and how science and math help
guide their process and record findings. keep our food safe and of the highest quality.




Avocado Inspection

Get ready to step into the shoes of a real produce inspector! In this activity, youw'll
take a close look at one avocado to see how it measures up. You'll check for:

= External defects (what you see on the outside)

* Internal defects (what you find on the inside)

= The ratio of flesh to whole fruit (how much of the avocado you can actually eat!)

Before you start, weigh your whole avocado and record the mass: grams
EXTERNAL DEFECTS INTERNAL DEFECTS
Give your avocado a score from 1 to 10 for each defect. A (CHECK IF PRESENT)
score of 1 means only a small part is damaged. A score of 10 Cut the avocado in half.
means the whole thing is. Look closely to decide how much Look inside and place a
of the surface is affected. checkmark next to any

internal defects you see;
DEFECT SCORE

[[] Flesh color is pale
Ridging___________ Scarring [[] Flesh discoloration
Sunburn Lenticel Damage________ (] Flesh stuck to pit

] stem end rot
FLESH RATIO

1. Scoop the flesh onto a paper plate. Then weigh the
skin and record its mass: grams

2. NMext, weigh the pit and record its mass: grams

3. Find the mass of the flesh by subtracting the pit and
skin mass from the total avocado mass you
recorded earlier.

Mass of flesh: ____grams

4, To find the percent of flesh, divide the flesh mass by
the total mass, then multiply by 100.

% Flesh: %
5. Most good avocados have 60-70% flesh. Less means
lower quality. More means excellent! How would you Scan the QR code
describe the quality of your avocado? fo see pictures
and axaomples of
each defect to
help you identify

them mone aasily,




Linking Lessons
to Lunch

“Lettuce turnip the beet in school nutrition!”




Farm to School on a
Spectrum

: Level 1 Level 2 Level 3
P ﬁ 2

1.Introductory: Classroom discussions, simple taste tests

2.Developing: Menu tie-ins, local produce highlights

3.Advanced: Cafeteria regularly sources from farms, school
gardens supply the cafeteria




What Drives Menu Decisions?

For more on compliance and
reimbursement, we recommend
to contact The State:
California Department of
Education (CDE)

Meal Pattern
Requirements Daily

Breakfast: Must offer 3
meal components -
Grain/MMA, Fruit & Milk

Lunch: Must offer 5 meal
components - Grain,
MMA, Fruit, Vegetable &
Milk

Reimbursement
Breakdown

i
1)

-
&

School Districts receive...

~$3 for breakfast to cover
all 3 meal components

and

No more than $5 per lunch
to cover all 5 meal
components + labor




What Strong Partnerships
Look Like

e Regular communication and mutual
support between teachers and
nutrition staff

e Teachers contribute engagement and
learning; FSD brings food expertise

e Shared successes: increased student
participation and enhanced real-
world learning

QA
<fa

\ A '



Ways Teachers Can Support F2S

e Host classroom taste tests of upcoming menu items

e Run school-wide food polls and share results with
the cafeteria (ask first!)

e Align lessons with cafeteria offerings (e.g., HOTM)

e |Invite farmers or food service staff as guest
speakers

e Create posters, videos, or campaigns to promote
local foods

e Start student-led garden with culinary herbs, fruits
or vegetables



Conversatlon
Starter

& Decision
Tree e areags

Would it help if being served?

students ran taste
tests or polls?

' If we were to start

a student garden,
what types of
produce would you
be able to include
on the menu?




Talking Points For Teachers

Partnering with Your
Food Service Director

Align classroom activities
with cafeteria menus so
students see, taste, and

learn—repeated exposure

builds excitement for healthy
foods.




Examples of Strong Partnerships

e Seasonal Spotlight: A 4th grade class studies apples in science and math, designs
posters about local varieties, and the cafeteria features those same apples in @
crisp at lunch.

e Taste Test Teamwork: Middle school students sample a roasted chickpea recipe in
class, give feedback, and then see the dish debut on the cafeteria menu the
following week.

e Menu Planning Tie-In: Teachers learn broccoli will be served in March and align a
nutrition lesson, cooking demo, and garden activity so students experience it before
tasting it at lunch.

e Student Marketing Crew: High school marketing or art students create flyers, table
tents, and social media posts to promote the cafeteria’s “Harvest of the Month.”

e Garden-to-Tray Connection: Students grow basil in the school garden; the cafeteria
uses it in pasta sauce, while teachers connect it to lessons on plant life cycles.

e Food & Culture Integration: During a world cultures unit, students research regional
recipes. The cafeteria serves one adapted to USDA standards for students to try.




What ideas do you have to

turnip the beet in your
district?




Let’s Keep in Touch!

Sign up for our e-newsletter to be
entered to win a poster!




My Contact

Amanda Fletcher
Executive Director

amanda@learnaboutag.org

Alyssa Boydstun

Program Coordinator
Southern Californio

alyssa@learnaboutag.org
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