
 



 

 

FARM TO FIVE TOOLKIT 
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School District Five of Lexington and Richland Counties (District Five) was established in 1951 and 

has since strived for excellence.  District Five’s mission to partner with the community to provide 

challenging curricula with high expectations.  Students develop into inventive citizens that contribute 

to society and are equipped to handle the challenges of tomorrow.  They will greatly benefit from Farm 

to Five and the experiential learning opportunities it presents. 
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INTRODUCTION 

 

The Food and Nutrition Service (FNS) of the United States Department of Agriculture (USDA) 

manages several child nutrition programs.  Each helps to fight hunger and combat childhood obesity by 

providing nutritious meals to schoolchildren.  Farm to School is one of the FNS’s more unique 

initiatives and is being adopted nationwide.  This movement enriches the bodies and minds of children 

while supplementing local economies. 

 

Farm to Five is District Five’s adaptation of Farm to School.  This program expands local food 

offerings in our schools, engages students to increase their consumption of locally grown produce, 

creates mentorship and leadership opportunities, and integrates food and nutrition-based learning 

across the school curriculum.  Our vision is that Farm to Five will improve the health of District Five 

students, their families and the community. 

 

With Farm to Five we can create positive change.   This toolkit was written to ensure the sustainability 

of Farm to Five and to share our successes with other schools in our district.  It is our hope that the 

resources and information found in this toolkit will help make Farm to Five a district-wide policy, 

replicated at all of our schools 

 

 

 

 

 

 

 



CHAPTER 1 

LOCAL FOOD FOR HEALTHY KIDS 

Farm to Five Program Goals: 

1. Improve the nutrition and health of D5 students, their families and the community 

2. Increase the availability of fresh local foods 

The need for Farm to School in District Five: 

Nutrition and Wellness- 

At District Five, we recognize that a child’s health and wellness is largely dependent upon their 

surroundings.  Our schools play a critical role in establishing healthy behaviors among our students.  

Farm to Five schools will promote an increased consumption of wholesome foods and positive 

nutritional practices.  Incidentally, this program attempts to combat the rising prevalence of overweight 

and obese children and adolescents. 

Food Insecurity and Hunger- 

Food insecurity and the low cost of diets high in sugar and cholesterol contribute to shorter life spans 

in low-income communities.  School children subjected to food insecurity and poor diets lack the 

enrichment needed for healthy child development and academic performance, and suffer from higher 

rates of obesity.  Farm to Five will present various nutritious options for District Five students in food 

insecure areas. 

Buying Local- 

Consumers nation wide are discovering the benefits of buying locally grown produce.  South Carolina 

defines “locally grown” as a commodity that is produced or manufactured in state.  When South 

Carolinians purchase locally grown items they are supporting their local economy and generating 

agricultural revenue.  Farm to Five will procure an array of locally grown produce to be served at 

District Five schools.  There will be a minimum of four locally grown items featured monthly in school 

cafeterias. 



CHAPTER 2 

BUILDING A FARM TO SCHOOL TEAM 

Our Farm to Five team: 

 Todd Bedenbaugh, Director of Student Nutrition 

 Susan Bowles, Farm to Five Coordinator 

 Brinton Fox, Farm to Five School Gardens Coordinator 

 Farm to Five Lead Teachers 

 

 

Before beginning a Farm to School program, it is 

imperative to have the support of your district’s Director of 

Student Nutrition.  The Director of Student Nutrition or 

Food Service Director oversees all aspects of school food 

service and administers schools’ meal programs.  He or She 

will support local procurement and approve the use of local 

items in school cafeterias. 

With grant funding, District Five was able to hire a Farm to Five Coordinator to oversee the daily 

implementation of Farm to Five and a Farm to Five Gardens Coordinator to assist schools with their 

gardens.  Both team members were able to visit schools regularly and offer assistance and guidance 

when needed. 

At each Farm to Five school there is a “lead teacher” who 

oversees program implementation.  Lead teachers are 

responsible for school garden maintenance, arranging 

farm to school special events, and reporting on 

curriculum integration.  Having a designated teacher or 

administrator has helped to ensure that each school is 

participating and using grant funds appropriately. 



CHAPTER 3 

PROCUREMENT 

South Carolina and District Five define “locally grown” as a commodity 

that is produced or manufactured in state.  Farm to Five uses the following 

SC Department of Agriculture and SC Farm to School resources to 

determine which Certified SC Grown items are available during the school 

year. 

 

SC Farm to School-Palmetto Pick of the Month 

 

 



SC Department of Agriculture-SC Produce Availability 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Farm to Five worked diligently to procure produce from local farmers 

in addition to procuring local produce from produce distributors.  In 

fact, the Farm to Five program was one of the first in the state to 

establish a direct-buy contract with a farmer.  The process began in 

July 2014 in which the program met with Gallop Farms to discuss a 

buying agreement for sweet potatoes.  During the 2014-2015 school 

year, SC sweet potatoes were delivered to a central location and the 

food service operation distributed them throughout the district.   

From District Five’s food distributor (Senn Brothers Produce) schools are able to source other 

Certified SC Grown fruits and vegetables such as, collards, kale, cucumbers, tomatoes, squash, 

cabbage, cantaloupe, and zucchini.   

CHAPTER 4 

CULINARY TRAININGS & MENU PLANNING 

District Five partnered with the University of South Carolina’s School of Hotel, Restaurant and 

Tourism Management-Culinary Arts program to train Farm to Five school foodservice staff to 

efficiently, safely and healthfully process, prepare and serve local fruits and vegetables.  Chefs from 

USC also worked with the Farm to Five team to develop four new recipes to be prepared in all school 

cafeterias:  Confetti Collards, Five Star Soup, Peaches with Blueberries and Sweet Potato Souffle.   

 Confetti Collards feature local collards from W.P. Rawl & Sons, Inc. farms in Pelion, SC 

 Five Star Soup features kale from W.P. Rawl & Sons, Inc. farms in Pelion, SC 

 Peaches with Blueberries feature SC peaches (when available) 

 Sweet Potato Soufflé features sweet potatoes from Gallop Farm in Ehrhardt, SC 

 

To market new recipes, the Farm to Five team developed recipe cards, like the one on the following 

page, for students and families: 



*Star denotes 
Ehrhardt, SC 

Swap a white potato for this 
Super Food and enjoy a tasty 
treat packed with Vitamin A, 

Vitamin C, calcium and 
potassium! 

SOUTH CAROLINA 

 SWEET POTATO SOUFFLE 
 

Ingredients Measurements-
6 Servings 

Directions 

Sweet Potatoes 2 lbs Critical Control Point:  Wash hands properly before beginning food 
preparations. 

1.  Preheat oven to 400°F.   

2.  Wash sweet potatoes, place on a parchment lined sheet pan.  Cook in 
the oven until fork tender, approximately 60 minutes 

3.  Remove sweet potatoes from the oven, allow to cool slightly.  
Remove and discard sweet potato skins. 

Honey  ½ oz 4.  In a large mixing bowl or electric mixer mash sweet potatoes.  Then 
add the half & half, honey, raisins, nutmeg, ginger, salt and cinnamon.  
Whip with an electric mixer or whisk until fully incorporated.  Spray 
hotel pan with cooking spray. 

5.  Spread the sweet potato mixture in the prepared hotel pan.  Bake 
until hot and beginning to brown around the edges, approximately 15 
minutes. 

6.  Serve ½ cup serving with 4 oz ladle.  

Raisins 3 oz 

Non-fat Half and Half 3 oz 

Nutmeg, ground 2/5 tsp 

Ginger, ground 2/5 tsp 

Salt 2/5 tsp 

Cinnamon, ground 2/5 tsp 

    

 

 

 

 

 

 

 

 

 

 

 

Nutrients Per Serving 

Calories:  204 Saturated Fat:  1.0 g Iron:  1.4 mg 

Protein:  3.9 g Cholesterol:  4.5 mg Calcium:  81.8 mg 

Carbohydrate:  45.4 g Vitamin A:  1466 RAE Sodium:  218.0 mg 

Total Fat:  1.8 g Vitamin C:  30.1 mg Dietary Fiber: 5.6 g 

LR5 purchases sweet potatoes from Gallop 
Farms in Ehrhardt, SC, where they've been 

digging up the dirt on potato perfection for over 
50 years! 



CHAPTER 5 

SCHOOL GARDENING 

With USDA funding, Farm to Five established seven school gardens and renovated one greenhouse.   

The summer before school year 2014-2015, Farm to Five Lead Teachers attended SC Farm Bureau’s 

Ag in the Classroom training.  There they were given various resources and gained the confidence 

necessary to start their school’s garden.  They also visited several local farms and learned the 

importance of supporting SC agriculture.   

 

When the school year began, students from the Center for Advanced Technical Studies built and 

installed raised garden beds at each site.  They also assisted with maintenance and acted as mentors to 

Spring Hill High School special needs students.   

 

 

 

 

 

 

 

 



Thanks to our lead teachers and student involvement, all school gardens were successful. 

                    

School Garden Resources: 

Clemson Extension, Home & Garden: http://www.clemson.edu/extension/hgic/   

SC Farm Bureau:  Vonne Knight, Ag Literacy Program/Ag in the Classroom, vknight@scfb.org 

SC Farm to School:  School Garden Toolkit, http://scfarmtoinstitution.com/garden-toolkit/ 

 The School Garden Toolkit was developed by the SC Farm to Institution Program and was 

prepared to assist readers in implementing a school or community garden.  This is a great 

resource for educators and first time gardeners.  

 

 

http://scfarmtoinstitution.com/garden-toolkit/


CHAPTER SIX 

NUTRITION EDUCTION 

Farm to Five students are encouraged to adopt healthy eating behaviors by increasing their 

consumption of fruits and vegetables with nutrition education, cooking demonstrations and taste tests.   

During the 2014-2015 school year, Farm to Five piloted a nutrition education series in two elementary 

schools.  The curriculum used was based on the USDA’s ChooseMyPlate.gov and Clemson 

Extension’s 4H Healthy Lifestyles program.  Each lesson featured an informational/educational 

section, a hands-on activity and a cooking demonstration/taste test. 

Lessons taught: 

 Choosing a Healthy Drink 

o Activity:  Students measured the amount of sugar in popular drinks 

o Cooking Demonstration and Taste Test:  Smoothie made by the Blender Bike 

 Eat a Rainbow 

o Activity:  Students drew their favorite meal on a MyPlate diagram 

o Cooking Demonstration and Taste Test:  Veggie pita pocket 

 Eating Healthy Fast 

o Activity:  Blubber burgers, students measured the fat content of fast food items 

o Cooking Demonstration and Taste Test:  Black bean, avocado and salsa roll ups 

 

 

 

 

 

 

 

 

Nutrition Education Resources: 

MyPlate:  Tips for incorporating the dietary guidelines, http://www.choosemyplate.gov/ 

Team Nutrition:  Nutri ed for kids and their caregivers, http://www.fns.usda.gov/tn/team-nutrition 

Let’s Move:  Resources for parents to make healthy choices for their kids, http://www.letsmove.gov/ 

 

http://www.choosemyplate.gov/
http://www.fns.usda.gov/tn/team-nutrition

