


Favorite local foods to use
“Beef and pork make the best quality and most nutritious 
meals, and the students love them. They enjoy real 
mashed potatoes, and many are only served instant 
potatoes at home. We offer melons several times a week, 
until Thanksgiving, and receive cherry tomatoes through-
out the year.”

Where we purchase
“Our food comes from the 
greenhouse, producers, 
and farmers markets. 
We also purchase from 
distributors and USDA 
Department of Defense
Fresh Program vendors.”

Greenhouse helps with scratch cooking 
“We freeze and store extra 
produce to use throughout 
the school year. We receive 
fresh potatoes all year for 
mashed potatoes. Since the 
students help take care of 
the produce, they love the 
variety and are willing to try 
everything. 

We receive a large variety 
of produce from the green-
house such as:
• carrots, 
• cucumbers,
• green beans, 
• corn on the cob,
• beets,
• onions,
• colored peppers,
• potatoes, 

• sweet potatoes,
• pumpkin,
• different squash,
• kohlrabi, 
• radishes, 
• lettuce,
• spinach, 
• swiss chard,
• watermelon, 
• cantaloupe, 
• honeydew, and others.”
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Additional training
“We provide more train-
ing for processing raw 
produce to be used 
immediately and also 
how to process and 
store produce to be 
used later in the year.  
We also provide training 
on how to handle, cook, 
and cool raw meats.”


