
Farm to School Marketing

Wednesday morning 9:00 am

Where: Gallery Overlook (upper level) Room F

Moderator: Susan Smalley, CARRS, MSU

9:00 a.m. What is Farm to School and Why Should Growers Care?

Viki Lorraine, C.S. Mott Group for Sustainable Food Systems and MSU Extension

9:15 a.m. F2S: What Can One Farmer Do?

Kristen Misiak, Food Service Director, Traverse City Area Schools, MI

9:35 a.m. F2S Through a Farmer Co-op

Richard Adrian, Jennings County Growers, North Vernon, IN
Bud Beesley, Jennings County Growers, North Vernon, IN

9:55 a.m. F2S Distribution Channels

Ken Wilmoth, Defense Supply Center, Philadelphia, PA

10:15 a.m. F2S Through Fund-raising

Pepper Bromelmeier, NRCS, Bellaire, MI

10:35 a.m. Questions & Answers

10:55 a.m. Tools to Move Forward

Kristine Fedewa



 
 
 

 
 
 

Farm to School Through a Cooperative 
 

Richard Adrian, President, Jennings Cty. Growers Coop., Inc. (JCGC) 
Bud Beesley, Vice President JCGC 

6515 N.CR.360 W. North Vernon, Indiana, 47265 Phone: 812-346-5664 
 
Why a Cooperative? 
Jennings County Growers Cooperative, Inc. was formed October 5, 2001 to assist growers in 
marketing locally grown products; primarily meats and produce. The cooperative has about 75 
members. There are no membership dues or fees. The cooperative structure was selected as a 
legal entity because of its simplicity (it cost $500 to form) along with its member service 
capabilities. There are no salaried employees. However, technicians are hired to perform 
specialized services such as grant writing, accounting, grower training and informational support. 
The primary focus of the cooperative is maintaining and improving the family farm by marketing 
locally grown products. Through partnering the cooperative brings together local organizations 
such as farm bureau, the R.C. &D., the library and the community foundation to assist growers 
with such issues as regulation, policy, technical training and food nutrition. Most of the funding 
for these projects comes from grants and volunteer labor. The farm to school project is complex 
because of the Federal, State and local regulatory issues. 
 
 Federal Nutrient Web-site; 

A. Nutrient sheets web-site; www.nal.usda.gov/fnic/foodcomp/ 
This web-site was approved by the regional USDA office in Chicago on Aug. 30, 2005. 

      To be used to find nutrient values for SMI analysis. However the school district has the  
      final authority to determine what information to use when preparing the SMI analysis. 
      The web-sites and Code of Regulations on this paper will be needed for documentation. 
B. Federal Legislators; The web-site above is in the 18th revision, so it appears to have been 

developed around the middle 1980’s. USDA in Washington D.C. set up a web-site 
that gave us 3 to 4 pages of nutrients on all raw fruits, vegetables, meats and other foods.    

C. Code of Federal Regulations (CFR); Title 21 CFR 101.9(j)(2). This regulation from the 
Food and Drug Administration deals with nutrition labeling of raw fruits and vegetables. 
It also provides an exemption from nutritional labeling for foods which is served in  
institutions such as schools and hospitals. Be aware that there are some limitations. 

D. Fruits and Vegetables exemption; Title 21 CFR 101.9(j)(10). This is an exemption related 
to raw fruits and vegetables. For more information contact; 
Cincinnati District Office; Central Region; 6751 Steger Drive, Cincinnati, OH. 45237 
Phone; 513-679-2700. 

  E.   The USDA regional office in Chicago provided the following; 
7 CFR Ch. ll (1-1-05 Edition; 210.21 and 22.; 7 CFR Ch. xxx (1-1-05 Edition) 3016.36 
and 60 of the federal code deals with procurement – State Agency’s and School food 
authority responsibilities. The federal regulations part seems to be in place. 

 
 
 
 



 State Dept. of Education; 
A. State regulations code; Some states have adopted the USDA regulations and other states 

have made additions. 
B. To find your State regulation pertaining to schools use this web-site; 

www.fns.usda.gov/cnd/lunch/CompetitiveFoods/state_policies_2002.htm 
C. State Health Dept.; Most state health departments are responsible for the enforcement of the 

state health code. In Indiana a, State Fruit and Vegetable Guide, was developed to help keep 
deliveries of raw fruits and vegetables consistent. Check your state, it may have a guide too.   
Check your state code of regulations on health requirements, before selling produce. 

D. Local Health Dept’s.;  Most county health departments are assigned the job of checking 
public eating places for the state. Check to see if your county has added regulations to your 
state code of regulations. 

 
 Local School District; 

A. Local regulations; CN Label, Web-site; www.fns.usda.gov/cnd/CNlabeling/default.htm 
        USDA, Food and Nutrition Service, Child Nutrition Division Room 632, 

3101 Park Center Drive, Alexandria, VA. 22302; Phone: 703-305-2609. 
USDA has given the local school district the option of requiring the CN label on foods that 
have more than one type of product in it. An example is soybeans mixed in hamburger. 
The CN label is not an option to be required on raw fruits, vegetables and meats used by  
the local school district.  

B. Nutrition Facts sticker; www.nutritiondata.com/facts ;  This web-site will show you what 
your produce labeling may look like. Nutrient levels of most vegetables will usually be 3 
times higher the day it is picked, than vegetables that have travel and storage time of 4 days. 

 


