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Top Benefits for Participating in Farm to School
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F2S Activities 80%

of school districts
serve WA-grown foods
in school meals

53%

nutrition education

45%

educate about WA-grown foods

37%

35%
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start: 8%

Future Plans for Farm to School
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High Interest = Opportunity for Growth

R 25%
student farm visit

23%

host farmer presentation

22%

National Farm to School Maonth

17%

14%

12%

staff training
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Where do school districts purchase
Washington-grown foods?




Dol Fresh participatants use —I
USDA Foods entitlement credits to

purchase fresh fruits and vegeta-
bles. One DoD contractor is
selected per state.

Where
Schools

Purchase
Food

Farm Direct
purchasing is most
significant for fruits
and vegetables;
however, eight
school districts alsa
report purchasing
meat directly from
farms and a couple
source fish and
beans/lentils/peas
directly.

Produce Vendors are a reliable
source for fresh fruits and vegetables
in particular. These state or regional
distributors source product from other
producers. About 18% of school dis-
fricts report contracting with a produce
vendor for those items.
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Prime Vendor
or commerical
food suppliers are
schools' largest
food source.

They account for
nearly one-third of
responses for all
products.

USDA Foods
are schools' second
largest food source.

The top foods

purchased through
USDA are poultry,
meat, and beans/
lentils/peas, fish and
eggs. This vendor

Is a source for all
products listed.

How Schools Purchase Local Foods

We request
locally-grown
produce through
our contracted

distributors

We use geographic
preference language in
formal bid solicitations

| /I use geographic
preference
F formal bid process

I informal bid process
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Top 3 Obstacles to Purchasing Local Foods

reported obstacle to serving WA-grown foods

86% consistent availability of product

reported obstacle fo serving WA-grown foods

85% seasonality constraints

reported obstacle to serving WA-grown foods

limited staff time for coordinating procurement

Many Obstacles Relate to Processing Capacity

reported obstacle fo serving WA-grown foods

74% limited staff time for preparing fresh product

capacity to handle raw, whole produce

reported obstacle to serving WA-grown foods

limited availability of WA-grown minimally
processed foods

reported obstacie to serving WA-grown foods

61% farms' capacity to minimal food processing




Schools Desire Minimally Processed Foods

Nearly 90% of
school districts
report that at least
some of the produce
they purchase needs
to be minimally
processed
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Other Obstacles to Serving WA-grown Foods

reported obstacle to serving WA-grown foods

70% budget constraints

reported obstacle to serving WA-grown foods

consistent quality of product
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Procurement Process

&4 A School’s Guide ¢
to Purchasi E,
Washington-Grown Food

i

reported obstacle to serving WA-grown foods

81% limited staff time for coordinating procurement

reported obstacle to serving WA-grown foods

procurement process for geographic preference
is complex
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http://www.wafarmtoschool.org/Page/73/ /Page/74/procurement-guide
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reported obstacle to serving WA-grown foods

62% finding growers in my region

LOCAL FoOD

EalE'Ef-DrcE- = DIRECTORY FOR

FARMS AND SCHOOLS

reported obstacle to serving WA-grown foods

52% learning what products are available

Schools Create Market for WA-grown

1 In 5 school districts would
priotize purchasing if produced locally

minimall processed vegeables

4 frze h

6 | bread

canned vegetables

10 | dairy
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High Interest in School Markets
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Participation Revenue Interest

$5,000

16%

sold to schools in past year is the maximum reported want to sell to schools

3 in 4 farms are interested or would consider growing crops specifically for schools

School Related Challenges
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T GAPs Training
Event Interest

81% of farmers are interested in attending
and/or hosting an event

Product Liability Insurance

Just over half of farmers
have liability insurance

- Up to 1 million (35%)
- Up to 2 million (14%)
- Up to 5 million (3%)

Up to 6 million (1%)

- None (32%)

D Unavailable/unknown (15%)
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19% 1}

of farmers are affiliated with a marketing cooperative or
other type of partnership that collaborates on aggrega-
tion, marketing, sales and processing.

Market Development

24%
Direct introduc-
tion to school
nutrition staff

42%

Network with other
growers to knowledge
share and create cooper-

ative partnerships
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Certifications,
Food Safety &
Regulations
70
Market Participation and Interest
60 - market participation rate
. greater than 50% :
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Types of Processing

% 5 10 15 20 25 30
| | I | | | I

baking

canning

dry mixes

butters, dips, dressing, sauces
grinding

washing

vacuum packing

frozen

ascorbic acid

percentage of processors

bagging @ minimally processed

Processors Report Demand for WA-grown

Processors report that their buyers are requesting products
make with locally sourced ingredients:

52% \AAAAA AL AL K

INCREASE

Desire locally sourced ingredients

9290090000900 0

Willing to pay more for products with local ingredients
WASHINGTON-

i 9990909000000

Require locally sourced ingredients
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Raw Product Sources
80

percentage of raw product
. greater than 50%

number of processors
—
o
T

[ 26%to50%

up to 26%

$ Of all the markets, the greatest number

of processors are interested in starting or
10+ increasing contracts with Washington farmers
and Washington wholesalers.
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@ 0-500 Ib u ~ Y pallet

MINIMUM — @300k B8 - 1 % pallls
PURCHASING
QUANTITIES - 5 pallets

"N m 2,000 10,000 Ib
PER VENDOR @

10,000 - 25,000 Ib
= Gemiduck O

Minimum purchases
quantities per vendor are low,
making it easier for small
farms to work with processors

100,000 b +
than might be expected r———

2 2 semi-trucks
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OPERATIONS
interest in starting or increasing
1 current operation yes A | V¥ no
@O®® O | Forselflabel AAAAA (VYVYY
@ © © © ® | Forother business labels AAAAA (VVVYY
@ ® ® ® ® | Forindustrial or other customers to further process | AAAAA VYV VT VY
Packing
@ ® ® ® ® | Packing - fresh pack AAAAA (VVVYVYY
@® ® ® ® ® | Co-packer (package for other companiestosel) | AAAAA |(VYVVVV
Product Distribution (for others)
@ ©® ® O | Ambient or non-refrigerated AAAAA (VYVYY
© ® ® ® ® | Refrigerated or frozen AAAAA (VYVVVYY
Facility Leasing
@ ® ® ® ® | Processing faclities and/or equipment AAAAA (VVVYVYY
® ® ® ® ® | Dry goods or non-refrigerated storage AAAAA (VVYVYY
® ® ® © ® | Refrigerated storage AAAAA (VYVVYY
® ® ® O ® | Frozenslorage AAAAA (VYVVYY
® ® ® ® ® | Cold atmosphere storage AAAAA (VVVYVYY
® <5% @20% A.<5% A 20%
MARKET DEVELOPMENT &
NETWORKING
Resources
DeSIred by / FOOD SAFETY
Processors /o
L
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