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The Jubilee Farm to School Program was created in 2005.

Jubilee Project (a community and economic development]
organization located in Sneedville, TN) created the firshfg
to school program in the state, to help link local farmetis
local schools and other institutions. There was a needeio
up new, reliable markets for our struggling small to mediu

sized farms. The local agricultural economy was, and stilli

transitioning away from the traditional mix of tobacco, beq
cattle and hay.

Our Farm to School Program simply builds connections
between farmers, schools, children, communities and oth
institutions. Farm to school programs promote and marke
locally produced foods in cafeterias of K-12 schools,
colleges, universities, hospitals, nursing homes, busress|
and other institutions. In addition to providing locankets
for farms, they can involve a variety of activities. They roftg
integrate education about nutrition, local food and fagm
issues. They may coordinate sales of food, help create sg
gardens, develop nutrition curriculum around schoolgzsd
and cafeteria meals and coordinate field trips or class visi
to farms in the area. More and more research is showaig
show that students in schools that have farm to school
projects eat more fruits and vegetables both inside and
outside of school, and their parents show positive change
healthy behavior, knowledge and attitudes as well.

There are twenty-four farms in the region which havedsk
to be involved with our Farm to School Program. I@fse
twenty-four, fourteen have been active in bidding, ac#siti
with the schools and or sales to the schools of loeahfr
fruits and vegetables and frozen potato wedges. We havd
added 6 new farms to our program over the past year. Th
majority of these farms are located in Hawkins County. (1]
There are five farms located in Hancock County and eigh
farms in the surrounding counties.
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continued on page 2

| BACKGROUND

FEDERAL LEGISLATIVE
UPDATE:
THE 2008 FARM BILL

Since the 2002 Farm Bill, the Secretary of Agriculture has i
required to encourage schools to purchase from local farme
However, while schools could purchase from local producel
they could not specify “local”, or a geographic preference in
their bid, for example, the bid could not specify “applesig
in New York.”

PRESENT

There were several policy changes which will greatly inered
the local farmer’s ability to connect with the local schools.

With the passage of the 2008 Farm Bill, schools can now
use a local preference in the bid language.. Specifically,
“The Secretary shall allow schools to use a geographic
preference for the procurement of unprocessed agricultural
products, both locally grown and locally raised.”

The 2008 Farm Bill also requires the Secretary to encourag
schools to purchase unprocessed agricultural productise'to t
maximum extent practicable and appropriate.”
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continued from page 1 2008 farm bill continued from page 1
The Farm to School Program along with growers and

assistance from Jubilee Project has made CAFE (Clinch ~What are” unprocessed agricultural products™?
Appalachian Farmers Enterprise) a functional grower ownedf! the explanation of the billanguage indicates that
organization (co-operative). This group of eighteen éasm “Unprocessed” is not intended to be interpreted literally, and

(14 active) is committed to providing quality, sustaigabl it states that "unprocessed" should include washing
grown produce to our local area through sales to schools, Vegetables, bagging greens, butchering livestock and
restaurants, other institutions and individuals. All ¢hes poultry, pasteurizing milk, or putting eggs in a carton.

farmers continue to be active in the Farm to School
Program. Since May 2008 CAFE has sold fresh produce to>€veral other programs which have a positive outcome
our local community and schools. With the help of CAFE, on farm to school programs were expanded under this
Farm to School’s sales to local school systems has increas€@'m Bill.... The Fresh Fruit and Vegetable Snack Program
to approximately $4,300.00 this year. CAFE’s salesherot Was expanded to all states(existing fresh fruit and
institutions (restaurants, daycares and individualsphes ~ vegetable snack program previously limited to 14 states).
2,950.00 thus far, so in total, we've helped local farreetis ~ Starting Oct. 1, selected schools in all 50 states will ke ab
$7,250 in produce this year, not including potato wedges. to partake in the fresh fruit and vegetable snack program.
The new farm bill adds some $500 million for the purelsas
Hawkins County, Hancock County and Rogersville City ~ Over the next five year. Schools can set a preference for
Schools continue to be most involved in our prograeen  1ocal products.
to School has been selling fruits, vegetables and minimally ) ) o
processed potato wedges to Hawkins County Schools sincd he new Farm Bill provides $5 million in mandatory aah
2005. Hancock County has been buying local produce fronfunding for innovative Community Food Projects for
individual farmers for many years. We began salesto ~ Matching grants to community groups building sustamabl
Rogersville City Schools in 2007 and have steadily local food systems addressing hunger, nutrition, andingeet
increased the sales. We have had good interaction with ~ food security goals.
Kingsport City Schools and hope to sell farm produsts t
them, and the surrounding school systems, in the near
future. The passage of both federal and state Farm 2 School
legislation means that the way is finally cleared for MEET OUR ASSISTANT FARM TO SCHOOL
Tennessee schools to buy a lot more local produce COORDINATOR
beginning August 2009.

Farm to School and Jubilee Project are pleased to announc

Through grants from USDA agencies inc'uding Rural that Elizabeth Malayter is our new Assistant Farm to School
Deve'opment, Sustainable Agricu'ture Research and Coordinator! Elizabeth has been very active with us as a
Education (SARE) and Risk Management Agency; Catholicdrower for several years and will no doubt, be a valuable
Campaign for Human Development; Appalachian asset to the team.

Community Fund; Southern Sustainable Agriculture ] . . ]

Working Group; Tennessee Department of Agriculture; andElizabeth lives on her 25 acre, organic farm with her
Tennessee Farm Bureau we have been able to assist farmé¥4sband John, daughter Emma, five dogs, a horse, goats,
in purchase of season extension devices and structures as chickens and pigs. They moved from New Jersey in 2004 i
well as offer workshops on technical and financial aspects éfopes of finding a simpler, country life.

farming. These same grants have allowed us to assist 3

different schools with creation of school gardendging To let you get to know Elizabeth a little better here is a
fresh vegetable tasting parties in school and a local foods duote from her “I have a personal interest in safe and

educational dinner for school staff, students, parents and healthy food for my family and our community. With a
farmers. school age child entering our local system, | am anxious t

see healthy food choices available for her and for her peers

Farm to School along with Jubilee Project and CAFE has aConcern about chemical additives in our soil, air and water
passionate commitment to creating economic stability for ~influence my decision to grow in the most sustainable and

the local farmer and the local food movement while natural fashion. My desire to make our property as self
ensuring the health of our children. We welcome your ~ Supporting as possible, fuels my interest in selliagfarm
support! products to the local community. | really want othersde

the sustainable homestead as a viable alternative to our ver
materialistic society.”

CAFE has been a great tool for marketing our
produce.
Elizabeth Malayter - grower

Please join the Farm to School Program and Jubilee Project
in welcoming Elizabeth!
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PLACE: TBA
Tive: DECEMBER 8,2008: 6:00PM -7:30PM,
BRIEF CAFE MEETING WITH GAP

(GoOD AGRICULTURAL PRACTICES) TRAINING

PLACE: TBA
TIME:  JANUARY 10, 2009: 6:00pPm -7:30PM

CAFE MEETING/SSAWG CONF. PLANNING

PLACE: THE HOLSTON BUSINESS DEVELOPMENT CENTER
2005 VENTURE PARK DR. KINGSPORT TN 37660
TIME:  JANUARY 14,2009: 6:00-7:30PMm
CAFE MEETING

PLACE: CONFERENCE IN CHATTANOOGA, TN
TIME:  JANUARY 21-24, 2009:

SSAWG (SOUTHERN SUSTAINABLE AGRICULTURE

WORKING GROUP)

CAFE-Clinch Appalachian Farmers’ Enterprise-has
recently become active in Hawkins and Hancock
Counties facilitating small farm access to retail and
institutional markets. With a renewed enthusiasm for
local food in local markets, the co-chairs of CAFE,
have sought out individuals, restaurants, day cares,
schools and a food co-operative to work with,
connecting the farmers with food and the people who
would like to eat local product. Lisa Long chairs the
CAFE organization and has been very effective at
making connections in the institutional market, while

her co-chair, Elizabeth Malayter has used her personal
influence and restaurant connections to make sales to
those outlets.

We know we have made an impact when we
have customers recommend our product and services
to their friends and families, and when our customers
ask for the good lettuce when they eat out. CAFE’s
sales have grown over the course of the summer from
an average that hovered near $50 a week in the
spring, to something approaching $250 weekly at the
height of the summer produce season. With fall and
winter looming, we will try to keep some product going
out to our customers. Many of our farmers have built
various season extension structures and we are selling
Tom Henry’s lovely greenhouse lettuce and the
hydroponic and organic squashes, tomatoes and
broccoli that Jan Orazi has been growing in her
greenhouse. Several other producers have other
product available, or on the way.

CAFE also has an educational component. As
a group, we have traveled to Mountain City twice to
tour the hydroponic greenhouses the agricultural
teachers run at the Carter County High School, we
have toured and worked at one another’s farms and
we have co-operated on cleaning and disassembling a
greenhouse facility that is no longer in operation. In
addition to managing the money from our produce
sales that pay our growers, we have raised some
money to help offset the price of gas for the travel our
members have made, and to pay for clamshells and
bags in which to package our produce for sale. We
are also considering some grant applications that may
help our membership offset labor costs associated with
running our farms, with special projects associated
with sustainable agriculture, or with some of the
challenges related to the organization and marketing of
produce from our rural region. Who knows where this
will lead! We have some original thinkers who are very
creative!

If you are interested in knowing more about
CAFE in order to purchase our products or to join us
as a grower (or just join us in order to find out more
about us!) please contact Lisa Long at (423) 357-8073
or Elizabeth Malayter at (423)921-7979. CAFE holds
meetings that are roughly monthly, and we also hold
briefer meetings in conjunction with our activities. If
you chose to participate as a grower, we ask a monthly
dues contribution of $5, but if you are a purchaser we
simply ask for your orders! We are actively looking for
you to grow with us as we work to bring local food and
local buyers together!

"Farm to School is not only my job but it is
something | am passionate about! | am fortunate tp
be able to promote healthy, fresh local food in our
schools and in the community."

-Lisa Long - grower
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Here in North East TN we, in sustainable agriculture,
are looking forward to the 18" Southern SAWG
conference. It is really exciting for TN to host this
conference and | think they picked a great TN city:
Chattanooga. SAWG stands for “Sustainable
Agricultural Working Group” and is a non-profit, even
partially volunteer, group of professional in many fields
relating to agriculture, food safety, organics, marketing
and a host of other disciplines. The conference theme:
“Practical Tools and Solutions for Sustaining Family
Farms” is one we can each relate to. Three days of
intensive classroom work follows 2 days of “pre-
conference” farm visits or short courses. These
courses or visits are an additional charge, but very
worthwhile. The dates of the conference- January 21
through the 24" are designed to allow most farmers to
attend during one of the slower farming months. One
of the nicest things about attending such a conference,
are the contacts you make in informal conversations
with other growers and producers. And what a great
variety of people! From students just starting out with
an interest in sustainable agriculture to grizzled
veterans with 40 years experience running their family
farm! There is also a silent auction, state networking
sessions and the banquet dinner. ltis a little
overwhelming, but so worthwhile. Please look for
yourself at www.ssawg.org and contact Lisa Long at
(423) 357-8073 or Steve Hodges at the Jubilee Project
at (423) 733-4195 if you would like to attend. Some of
the registration fees and some of the lodging costs
may be reimbursed, but the money for such
“scholarships” is very limited. We’ll look forward to
seeing you in Chattanooga!

CAFE has encouraged me to produce on a larger scule,
by enlarging my vision, and backing that up with the
tools and information to enable my growth.

Tom Henry - grower

Sharon Amlung, Elizabeth & Emma Malayter
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Opportunities for increasing sales of local farm
produce to local schools are growing by leaps and
bounds in Tennessee. Midway through 2008,
Tennessee passed the first Farm-To-School legislation
in state history, enabling it join the other % of the
states in the U.S. which already had farm-to-school
programs (though only about 10 established them with
legislation.) State Representative Mike Harrison
worked with Steve Hodges and Lisa Long to draft the
legislation, which he sponsored in the Tennessee
House and State Senator Mike Williams sponsored in
the Senate.

The bill, which was signed into law and went into effect
July 1, 2008, requires schools to add to their annual
wellness plan -- submitted 60 days before the
beginning of the school year -- a plan for requiring
several things: that “the availability of local agriculture
products, freshness and transportation cost be
considered;” that the plan “allow flexible bidding
processes to assist farmers to bid competitively on
portions of a given nutrition plan, rather than an entire
nutrition plan;” and that the plan “require that all food
provided for public school use meet or exceed food
safety standards for commercial food operations.”

In September 2008, State Representative Mike
Harrison set up a meeting with key officials in the
Tennessee Department of Education to discuss
implementation of the new law. Anticipating this bill
and the passage of the federal Farm Bill which made it
clear that schools could set a preference for local
produce, officials had already made changes in
suggested bid contract language, to enable schools to
purchase produce from local sources in addition to the
company providing produce. However, contracts for
supplying schools for the year beginning August 2008
had already been signed by the time the federal and
state legislation and the new language was developed.
The new bid language allowing much more substantial
purchase of local food is being offered to schools for
the contracts they are signing this winter for food to be
supplied starting August 2009.

At the September meeting, school officials expressed
the desire for a single statewide contact which would
provide help to schools statewide in finding farmers to
supply local food. They also expressed a concern for
some kind of food safety training for farmers who
would be providing food to schools .

Continued on page 5




Farm-to-School Policy in Tennessee
continued from page 4

Currently, Steve Hodges and others are working with
State Representative Mike Harrison who has agreed to
invite key stakeholders in public and private agencies
to a meeting to discuss combining their efforts and
programmatic resources to produce a continually
updated list of farmers around the state who are able
and willing to supply local food to Tennessee schools.
Steve is putting University of Tennessee trainers in
touch with the officials at the Tennessee Department of
Education so that they can know about the existing
food safety trainings being offered to local farmers.
Developing food safety standards that are both
adequate and workable for small and medium sized
farms are a key policy issue looming on the horizon for
Tennessee Farm to School programs.

Tom Henry in his hoophouse bought with help
from Jubilee’s cost share program

RELATED LINKS

http://jubileeproject.holston.org

Www.ssaw(g.org

www.farmtoschool.org

The people we've met through CAFE has been the
greatest benefit

Hugh Price - grower
It's nice to be able to talk to someone about organic
gardening without them looking at you like you're
crazy.

Jan Price - grower
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Lisa Long: Chairperson,
LISAFARM2SCHOOL (@ YAHOO.COM
Elizabeth Malayter: Co-chairperson
Sharon Ammlung: Secretary
Abby Beck: Treasurer

Steve HodgesDirector of Farm to School Program and
Jubilee Project

STEVEJUBILEE@BELLSOUTH.NET
Lisa Long: Farm to School Coordinator

Lisafarm2school@yahoo.com

Elizabeth Malayter: Assistant Farm to School Coordinat







