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Learning Objectives
1. Participants gain a basic understanding of Farm to ECE, and specifically a 

few places they can act to implement, be it in classroom activities, 

procurement, gardening etc.

2. Participants learn strategies for accessing regionally sourced produce, and 

presenting them to children and families in creative ways.

3. Participants are inspired to introduce a new array of fruits and vegetables and 

consider cross-over dishes of cultural interest.



OUTLINE 
1. BSRC/ CAPSLO Introduction:Who we are

2. Farm to Early Care 101:What we do and, Why

3. Hear examples from attendees on what they are doing: How it is being 

done

4. Sourcing fresh produce/ Creative cooking:What you can do

5. Take aways:What you will do



Restoration: Advising our Approach 
● Up to 80% of daily food intake happens within care facilities

● Early life is a crucial developmental stage

● Food is an equalizer, and can be a lever to effect broader change 

● Staff, families, children are contributors and not just beneficiaries



Restoration:Vision for Programs
• Brooklyn communities, organizations and families have ready access to  

healthy living options, through wealth building supports, food systems and 

built environment improvements.

• Farm to Early Care: piloted in 2013, place based effort that improves 

access to high quality local foods within head starts and other underserved 

childcare facilities.

• Using partnership approach we convene organizations, facilitate 

relationships, and leverage coalition members and other resources toward 

the benefit of early care sites and for other broader community benefit.



Community Action Partnership of San Luis Obispo County

● CAPSLO serves children in child care centers and day care homes in ten 

counties in central and southern California predominately in rural communities 

and small cities.

● CAPSLO child care centers are served by onsite kitchens in most locations 

and in some areas are served by central kitchens. Most centers have small 

gardens. Some garden produce is used in kitchen and/or classroom food 

experience activities. 



Farm to Early Care 
101



What is Farm to Early Care?

Farm to Early Care is a set of educational activities that support exploration of 

local food, agriculture, gardens and nutrition.

Farm to Early Care activities support healthy eating habits, and a connection to 

local food and agriculture.



Farm to Early Care Components



Who is participating in Farm to 
Early Care?



Benefits of Farm to Early Care
• Increase access to fresh fruits and 

vegetables

• Increase consumption of fruits and 

vegetables

• Boost physical activity

• Provide local and seasonal foods

• Teach food and environmental literacy

• Build additional skills and knowledge 

for staff

• Support viability of local agriculture and 

economy

• Reduces consumption of high-energy 

dense foods



What does Farm to 
Early Care Look 

Like?



Name the Produce!? 





Fresh and Local Food in CACFP meals and snacks

Photo Credit Mark Luinenburg 



Classroom connections



Integrating with Learning Domains
Science Knowledge and Skills

COOKING STORY TIME 

CIRCLE TIME ARTS AND 
CRAFTS

GARDENING

TASTE TESTS 



Local Food Taste Tests



Garden-based Learning

Photo Credit Mark Luinenburg



Indoor and Windowsill Gardening

Photo Credit Mark Luinenburg 



Farmers Market, Urban Garden and Farm Visits



School Gardens & What You May Want



Using a Garden Journal



What have you done?



where to Start/How to Move Forward
● Start small, work to big

● Integrate Farm to EC into existing classroom activities (Circle Time, 

Sensory and Dramatic Play, Literacy, Math and Science, Arts, etc.)

● Enlist parents and partners

● Engage staff, administration and others

● Borrow ideas from others

● Turn a garden in at end of season (under straw) or plant a cover crop 

(clover)



Sourcing Local 
Produce



Procurement Options
● Direct Farmer 

● Broad Line Distributor

● Food Hub



CACFP Farmer - an Allowable Cost



Procurement Options: Smaller scale
● Gleaning

● Farmers Market/ Farm Stand

● Super Market

● School Garden

Bryan to//Any Suggested images???



Creative Cooking



Staff Development

“I don’t cook it {for the students} 

because I don’t eat it”

-School Food Preparer

Fresh Food Handling Training



Utilizing Staff Training Days to Test Recipes/Ideas



Getting Feedback...



Menu Planning: Integrating Local Foods
● Consider seasonality

● Does produce go out of 

season during menu 

cycle?

● Consider traditions of 

students, teachers, staff

● Logistics to consider -

what are the barriers?

● Introduce new items 

sparingly. Most items 

should be familiar.



Questions and 
Answers



Resources/Contact 
Info



Farm to Preschool

National Farm to School Network: Farm to Preschool

Michigan State University: Center for Regional Food

USDA Food and Nutrition Services Farm to Preschool

Recipes

USDA FNS CACFP 

National CACFP Sponsors Association

Classroom Supports

Occidental Collage Urban and Environmental Policy Institute: Farm to Preschool Harvest of the Month Curriculum

USDA FNS Grown it Try in Like it Curriculum

USDA TeamNutrition

Garden Education

National Garden Association: Vegetable planting calendar

KidsGardening.org

State Agricultural Departments

University Cooperative Extensions

Garden, Food or Health focused Community Organizations

Suggested Resources



What are you taking home? 



Stay in touch
Afia Bediako

Program Manager
Bedford Stuyvesant Restoration Corporation

Center for Healthy Neighborhoods

abediako@restorationplaza.org

http://restorationplaza.org/

@BSRC

https://www.facebook.com/bedstuyrestoration

https://www.instagram.com/bedstuyrestoration/

Bryan Brown

Food Services Manager
Community Action Partnership of San Luis 
Obispo County 
bbrown@capslo.org

https://www.capslo.org/

facebook.com/capslo

mailto:abediako@restorationplaza.org
http://restorationplaza.org/
https://twitter.com/BSRC
https://www.facebook.com/bedstuyrestoration
https://www.instagram.com/bedstuyrestoration/
https://www.capslo.org/
https://outlook.office.com/owa/redir.aspx?REF=Q3-8M2r7AKF5VDLXBQimnu0Vw8G2KgrMf2Rx_L7drjzZ_X2cDhfVCAFodHRwOi8vd3d3LmZhY2Vib29rLmNvbS9jYXBzbG8.

