

A New Partnership
Fresh-cut Farm-to-School Program
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[bookmark: _GoBack]Patrick Ames, Executive Director of CCE of St. Lawrence County, explains, “The Farm to School Project has a huge impact on how local farmers access and deliver their product to the participating school districts. It addresses many capacity challenges that previously served as barriers to the school market place, including processing, packaging, refrigeration and transportation of fresh fruits and vegetables.”
Artie Frego, Director of Food Service at St. Lawrence-Lewis BOCES said, “This program is mutually beneficial for farmers, school districts, our local economy, and most importantly, the students we serve each day. We utilize available resources to develop a systemic approach to processing crops in a way that each district can procure and emulate.”
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Accomplishments

Supported area growers by purchasing
‘over 30,000 pounds of produce
to process in 2018 and 2019.

Expanded from 1 to 3 processing shifts
per week throughout the school year,
to supply fresh-cut produce to
215chool districts. Students are now
enjoying apple wedges, carrot
diced butternut squash, coleslaw mix
and diced salsa ingredients.
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