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GETTING STARTED WITH FARM TO ECE
Congratulations! You've decided to start a Farm to ECE program! We understand that the task
may seem daunting and the resources can be far and wide. One of the benefits of working
directly with FPAC for your Farm to ECE program is the availability of a technical consultant to
assist you with implementing and expanding your program every step of the way! We're here to
help get you started and ensure your Farm to ECE program is a sustainable success!

STEP ONE

ASSESSMENT

Using the Go NAPSACC module, we will provide technical assistance to help you assess
systems you already have in place as well as help you come up with a plan for change.
Take a look at the last 3-6 months of menus. What was healthy? What wasn’t?
Take a look at the food budget per child as well. You want to make sure your changes stay
within your budget, many centers save money on these changes! Looking at your food
budget again in 3 months will give you a good idea of the cost savings or increase.
Benefits of working with FPAC: Technical assistance with a trained Go NAPSACC consultant
to complete initial assessment and followup assessments..

STEP TWO

MAKE CHANGES

Snacks are a great place to start when it comes to implementing healthy changes at your
center. Unhealthy snacks can easily be replaced with options like whole grain pretzels or
crackers as well as fresh carrot sticks, cheese, applesauce, sliced grapes or sliced apples.
Next, take a look at your menus and see where you can incorporate changes. (Be sure you
are familiar with CACFP standards.) Try to build on what you already have and go from
there.
Here are some helpful tips:
Buy in bulk when you can. Stock up on whole grain options like crackers. Apples,
oranges, grapes, carrots and cucumbers are fresh items that last long. Cheese can also
be purchased in bulk and has a decent shelf life.
Add fresh ingredients to dishes you currently serve. Think broccoli mac and cheese,
sweet potato muffins, or adding fresh tomatoes to tacos or spaghetti. You can even ask
the children to identify the “hidden vegetable” (once they have started eating so as to
not turn them off from the start).
Look for ways to make an ingredient last by incorporating it into multiple dishes. Fresh
bananas can become whole grain banana bread. Turkey can be used in scrambled eggs
and in wraps for lunch on an other day. Cheese for mac and cheese can be sliced for
snacks.
Don’t forget about freezing! Pancakes and muffins can be frozen in a pinch if a milk or
fruit is about to expire.
Benefits of working with FPAC: Menu planning assistance.

GETTING STARTED WITH FARM TO ECE
STEP THREE

SPREAD THE WORD

Make sure everyone knows you’re implementing healthy changes! Let families know
you are making these changes by sending home menus and educational materials each
month. Another benefit of working directly with FPAC is access to customizable menus
and newsletters. It’s important to let families know options to make healthier choices,
it’s also important to take every opportunity to educate and let families and children
know why these changes are important. Encouraging families to speak with each other
and to children about learning and trying these new foods can be fun and simple!
The LSU Ag Center offers educational resources such as produce information flyers, “I
tried it” stickers, and coloring sheets which can be found in the LSU Ag Center Harvest
of The Month portal.
Benefits of working with FPAC: Informational newsletters for families and educators.

STEP FOUR

ASSESS AGAIN

Assessing your program again shows you just how far you’ve come! Before taking
your official Go NAPSACC assessment, ask the teachers if kids are consuming and
accepting the changes. Ask families if they are happy with healthier meals or if they
have noticed a change in a child’s behavior. Take a follow up financial assessment to
see if you have a loss or profit from your Farm to ECE changes. If you have increased
your cost, think about ways you can cut down like freezing milk and bread, or
sausage and meats, or switching to cheaper seasonal items or buying in bulk.
Benefits of working with FPAC: Assessment and evaluation assistance with a trained
Go NAPSACC Technical Assistant

STEP FIVE

START A SCHOOL GARDEN

Gardening activities are one of the first things on everyone’s mind when it comes to
Farm to ECE! Starting seeds in small cups to take home is a great way to bring
lessons from the classroom to the home. Gardening activities are also great ways to
bring families together! Get in touch with your local extension agency like the LSU
Ag Center to see if you are eligible for assistance from Master Gardeners interested
in earning continuing education hours.
Benefits of working with FPAC: Master Gardener assistance for implementation and
sustainability of school gardens.

WHAT IS FARM TO ECE?
Farm to Early Childcare Education (ECE) programming aims to establish healthy and sustainable
dietary practices during early childcare years (0-5yrs) by providing access to healthy food
options and nutritional education to Head Start and early childcare centers. Farm to ECE also
connects centers with the local food system by working with growers and producers as well as
educating children, families, and teachers on making healthy and sustainable food choices.
Our Farm to ECE program works with schools to improve the food offered at meals and snacks,
offers interactive nutritional education to students and staff and provides families with take
home materials. Farm to ECE also connects families to local food access resources including
federal food benefits, farmers markets that accept SNAP and local grocery stores.
Through these practices, we aim to increase awareness and prevention of dietary-related
illnesses and diseases. The Farm to ECE program makes system-wide changes in the childcare
environment.

WHY FARM TO ECE?

The nutritional practices of a child
during these years has the greatest
impact on future dietary success.
(These are also formative years in which
children experience a changing
preference for food.)
Farm to ECE enriches the community by
connecting early care centers with local
farmers and food producers.
Eating local is fresher!
Farm to ECE teaches children the
natural rhythm of growing crops by
consuming fruits and vegetables in
season.
Farm to ECE empowers children and
families to make informed food choices
while strengthening the local economy
and contributing to our vibrant
community.
Consuming local food requires less
travel thus limiting carbon emissions.

HOW WE DO IT

Baseline assessment through nationally
recognized GO NAPSACC program, as
well as an analysis of current buying
and preparation habits.
Menu changes or shifts in order to
provide CACFP approved healthy meals
for children
Connection to local farmers as well as a
local produce distributor for food
procurement
Resources for families in order to
increase their food access by utilizing
existing food access programming such
as need based assistance programs,
mobile markets, food banks, farmers
markets, and more.
Templates for communication materials
such as newsletters and monthly menus
to send home with families
Resources for nutrition education (book
lists, class activities, and connections to
partner resources such as Harvest of the
Month)

BENEFITS OF WORKING WITH
FPAC

The FPAC website includes a link to a
toolkit that is free to download and
provides Farm to ECE resources for the
New Orleans area including:
Reading suggestions for Farm to ECE
related books
New Orleans Farmers Market Guide
New Orleans Food Access Resource
Guide
CACFP Meal Patterns Guide
USDA Farm to Preschool Guide
Links to other helpful Farm to ECE
resources gathered from successful
programs around the country.
FPAC is available to provide personalized
technical assistance for your center. If this
is of interest to you, please reach out to
us. Our technical assistance programming
includes:
Monthly menu recommendations
Monthly family newsletter
Monthly teacher/educator training and
professional development newsletter

WHAT IS GO NAP SACC?

GO NAPSACC, a nationally recognized and
evidence based program, is comprised of a
team of researchers and public health
professionals with the aim to improve the
health of young children across the nation.
GO NAPSACC offers modules on key topics
ranging from healthy eating and physical
activity to oral health. GO NAPSACC also
offers a self-assessment to help child care
providers evaluate and implement
practices that lead to healthy eating and
habits.By joining FPAC’s Farm to ECE
program you will receive the benefit of
working with a trained GO NAPSACC
Technical Assistant Consultant. The TA will
guide you through the self-assessment,
coach you through the 5 Steps of GO
NAPSACC and help you track progress and
success.

There is no charge or program fee to download the toolkit. If you would like to partner with FPAC’s
Farm to ECE team to start a program at your center, please contact brynn@nolafoodpolicy.org and we
will reach out to discuss further.

FARM TO ECE BOOK LIST
BEGINNER

Eating the Alphabet by Lois Elhert
Planting A Rainbow by Lois Elhert
My Very First Book of Food by Eric Carle
Eat Your Colors by Amanda Miller

INTERMEDIATE

The Tiny Seed by Eric Carle
Sophie's Squash by Pat Zietlow Miller
Worm Weather by Jean Taft
Let It Rain by Maryann Cocca-Leffler
Plants Feed Me by Lizzy Rockwell
Lola Plants A Garden by Anna Mcquin
Green Green by Marie Lamba
L M N O Peas by Keith Bakers

ADVANCED

Up in the Garden, Down in the Dirt by Kate Messner
The Carrot Seed by Ruth Krauss
The Giant Carrot by Jan Peck
Wiggling Worms at Work by Wendy Pfeffer
Oh Say Can You Seed by Bonnie Worth
It Starts With A Seed by Laura Knowles
A Seed Is Sleepy by Dianna Hutts Aston
Good Enough to Eat by Lizzy Rockwell

Levels are based on reading skills.
All books are great for read-aloud
sessions

CHILD AND ADULT CARE FOOD
PROGRAM MEAL PATTERNS:

CHILD AND
ADULT MEALS

USDA recently revised the CACFP meal patterns to ensure children and adults have access to healthy,
balanced meals throughout the day. Under the updated child and adult meal patterns, meals served will
include a greater variety of vegetables and fruit, more whole grains, and less added sugar and saturated
fat. The changes made to the meal patterns are based on the Dietary Guidelines for Americans, scientific
recommendations from the National Academy of Medicine, and stakeholder input. CACFP centers and day
care homes must comply with the updated meal patterns by October 1, 2017.

Child and Adult Meal Patterns
Greater Variety of Vegetables and Fruits
• The combined fruit and vegetable component is now a separate vegetable component and a separate fruit
component; and
• Juice is limited to once per day.
More Whole Grains
• At least one serving of grains per day must be whole grain-rich;
• Grain-based desserts no longer count towards the grain component; and
• Ounce equivalents (oz eq) are used to determine the amount of creditable grains (starting October 1, 2019).
More Protein Options
• Meat and meat alternates may be served in place of the entire grains component at breakfast a maximum
of three times per week; and
• Tofu counts as a meat alternate.
Age Appropriate Meals
• A new age group to address the needs of older children 13 through 18 years old.
Less Added Sugar
• Yogurt must contain no more than 23 grams of sugar per 6 ounces; and
• Breakfast cereals must contain no more than 6 grams of sugar per dry ounce.

Making Every Sip Count
• Unflavored whole milk must be served to 1 year olds; unflavored low-fat or fat-free milk must be served to
children 2 through 5 years old; and unflavored low-fat, unflavored fat-free, or flavored fat-free milk must be
served to children 6 years old and older and adults;
• Non-dairy milk substitutes that are nutritionally equivalent to milk may be served in place of milk to children
or adults with medical or special dietary needs; and
• Yogurt may be served in place of milk once per day for adults only.
Additional Improvements
• Extends offer versus serve to at-risk afterschool programs; and
• Frying is not allowed as a way of preparing foods on-site.

Breakfast Meal Patterns
Ages 1-2

Ages 3-5

Ages 6-12 & 13-18

Adults

Previous

Updated

Previous

Updated

Previous

Updated

Previous

Updated

Milk

½ cup

½ cup

¾ cup

¾ cup

1 cup

1 cup

1 cup

1 cup

Vegetables, fruit,
or both

¼ cup

¼ cup

½ cup

½ cup

½ cup

½ cup

½ cup

½ cup

½ serving

½ oz eq*

½ serving

½ oz eq*

1 serving

oz eq*

2 servings

2 oz eq*

Grains

*Meat and meat alternates may be used to substitute the entire grains component a maximum of three times per week.
Oz eq = ounce equivalents

Lunch and Supper Meal Patterns
Ages 1-2

Milk
Meat and meat
alternates
Vegetables
Fruits
Grains

Ages 3-5

Ages 6-12 & 13-18

Adults

Previous

Updated

Previous

Updated

Previous

Updated

Previous

Updated

½ cup

½ cup

¾ cup

¾ cup

1 cup

1 cup

1 cup

1 cup*

1 oz

1 oz

1 ½ oz

1 ½ oz

2 oz

2 oz

2 oz

2 oz

¼ cup
½ serving

⅛ cup
⅛ cup
½ oz eq

½ cup
½ serving

¼ cup
¼ cup
½ oz eq

¾ cup
1 serving

½ cup
¼ cup
oz eq

½ cup

1 cup

½ cup

2 servings

2 oz eq

*A serving of milk is not required at supper meals for adults
Oz eq = ounce equivalents

Snack Meal Pattern
Ages 1-2

Ages 3-5

Ages 6-12 & 13-18

Adults

Previous

Updated

Previous

Updated

Previous

Updated

Previous

Updated

Milk

½ cup

½ cup

½ cup

½ cup

1 cup

1 cup

1 cup

1 cup

Meat and meat
alternates

½ oz

½ oz

½ oz

½ oz

1 oz

1 oz

1 oz

1 oz

Vegetables
Fruit
Grains

½ cup
½ serving

½ cup
½ cup
½ oz eq

½ cup
½ serving

½ cup
½ cup
½ oz eq

¾ cup
1 serving

Select 2 of the 5 components for snack.
Oz eq = ounce equivalents
Note: All serving sizes are minimum quantities of the food components that are required to be served.
For more information, please visit www.fns.usda.gov/cacfp/child-and-adult-care-food-program.
Questions? Contact your State or Regional Office.
USDA is an equal opportunity employer and provider.

¾ cup
¾ cup
1oz eq

½ cup
1 servings

½ cup
½ cup
1 oz eq

FOOD ACCESS RESOURCE GUIDE
For links and more information please visit:
http://nolafoodpolicy.org/resources-2/foodaccess-resources

Inglewood Farm CSA: Pay in advance for a season of weekly
Thursday deliveries to various locations in New Orleans
(and one in Metairie).
Grow Dat Youth Farm CSA: Pay in advance for a season of
weekly produce grown right in City Park by local youth and
supervisors! Season runs November-June; SNAP recipients
eligible for 50% discount and monthly payment option.
Local Cooling Farm Hub Delivery: Order from an e-mail list
of options provided by Greater New Orleans, North Shore,
and Mississipi growers, pick up at various locations around
New Orleans. Deliveries are twice or once a month, and
each delivery neighborhood has its own e-mail list.
Top Box Foods: Order from a variety of fresh-food options
online and pick up at one of many locations in New
Orleans. The Growing Local NOLA Garden Box includes
only local items, supporting our producers and food
businesses and adding to your healthy lifestyle.

New Orleans Food Co-Op: Local produce and groceries
available alongside a variety of groceries, bulk foods,
prepared meals, and household items. Also offers local food
CSA. 2372 St. Claude Ave, Marigny/7th Ward
Made Grocery: Gourmet market, deli/food counter, and
catering company that emphasizes local produce and
grocery items. 8201 Oak Street, Riverbend/Uptown
Good2Go Healthy Corner Stores: The New Orleans Healthy
Corner Store Collaborative works alongside New Orleans
corner store operators to maximize their business
sustainability and increase the amount of fresh, healthy food
they offer in-store. Check out the growing list of
participating stores where you can find fresh foods.
BreauxMart: Locally-owned grocery store with 5 New
Orleans area locations. Produce, seafood, and grocery
departments include local items.
Langenstein's: The oldest full-service grocery store in New
Orleans, still family owned and operated! Prepared foods
include traditional New Orleans specialties.
Rouses: A larger chain in the area, with strong ties to the
local community and traditions. Local and seasonal produce
often available, plus seafood and crawfish.
Zara's Lil' Giant Supermarket: A pocket-sized uptown grocer
with a little bit of everything, promising "fresh produce and
stocked shelves." 4838 Prytania Street.

Women, Infants and Children (WIC) Offices: WIC is a Special Supplemental Nutrition Program that provides healthcare and
nutrition services for pregnant, breastfeeding, and postpartum women, and infants and children up to 5 years of age.
Supplemental Nutrition Assistance Program (SNAP): The Supplemental Nutrition Assistance Program (SNAP) provides monthly
benefits that help eligible low-income households buy the food they need for good health. Click here to find an office near you.
Crescent City Farmers Market provides a range of projects to demonstrate that "Farmers Markets are for everybody." Through
Market Match, CCFM meets you halfway by matching up to $20 of your SNAP purchases per visit with wooden tokens. CCFM
provides programs for youth and seniors to enjoy markets at their pace. Everyone is invited to learn cooking tips and smart
shopping concepts by visiting the Market Umbrella table at each market.
Sankofa Fresh Food Pantry: Fresh groceries available on Wednesdays and Third Sundays 2:00-5:00pm. Offering SNAP enrollment
and renewal assistance on Wednesdays from 10am-12pm. 5029 St. Claude Ave, 9th Ward.
Broadmoor Food Pantry: A Second Harvest Food Bank partner agency. Open Mondays and Wednesdays (see website for current
hours). Benefits assistance also available. 2021 South Dupre St, Broadmoor
Second Harvest Food Bank: Second Harvest is the largest charitable anti-hunger network in South Louisiana. They have food
warehouse distribution centers in New Orleans and Lafayette as well as mobile food pantries. Second Harvest also offers and
after school Kids Cafe and Summer Feeding programs that offer hot meals and healthy snacks when otherwise unavailable.

FARMERS MARKETS
Farm to ECE can offer new financial opportunities for farmers,
fishers, ranchers, food processors and food manufacturers.

These farmers and
fresh markets offer
SNAP benefits, market
match programs, and
weekly kids activities.

WEDNESDAY
Crescent City Farmers Market:
(*seasonal) 3:00pm - 7:00pm,
Chartres Street @ Piety Street,
The Rusty Rainbow
Crescent City Farmers
Market: (*seasonal) 3:00pm 7:00pm, 2614 Jefferson
Highway at Main Street,
Ochsner Rehabilitation Center

MONDAY
ReFresh Market: 4:00pm7:00pm, 300 S Broad Street
(Whole Foods/ReFresh Project),
Mid-City/Broad Community
Area

THURSDAY

Crescent City Farmers Market:
3:00pm - 7:00pm, 3700
Orleans Avenue (American Can
Building Parking Lot), Mid-City

TUESDAY
Crescent City Farmers Market:
9:00am - 1:00pm, 200
Broadway Street (Tulane
Square Parking Lot), Uptown

FRIDAY

Crescent City Farmers Market:
3:00pm - 7:00pm, 325 Metairie
Hammond Highway (Bucktown
Harbor), Bucktown

SATURDAY

Sankofa Fresh Stop Market offers locally sourced produce, eggs, breads, and seafood. Payment accepted: cash,
credit, SNAP benefits, marketumbrella Veggie RX vouchers, and Louisiana Farmers Market Nutrition Program
vouchers. SNAP Match program provides a $20 match for Louisiana Purchase card transactions. Open Every
Saturday 9:00 am – 1:00 pm, 5029 St. Claude Avenue
Crescent City Farmers Market: 8:00am - 12:00pm, 750 Carondelet Street, Downtown
Rivertown Farmers Market: (*seasonal) 9:00am - 1:00pm, Williams Boulevard at the Riverfront, Kenner
Metairie Marche (*seasonal): 11:00am - 3:00pm, Produce from Local Cooling Farms (on-site) plus meats, eggs,
seafood, and additional local produce. 4516 Clearview Parkway, Metairie

Markets are subject to change based on weather and other factors. Please contact
individual markets to confirm dates and times..

FARM TO PRESCHOOL
Local Food and Learning in Early Child Care
and Education Settings

* * * * * * * * * * * * * * * * * * * * * * * * * * * * *
FARM TO SCHOOL isn’t just for K-12 institutions; an increasing number of early child care and education providers are
engaging in farm to preschool activities. The term “farm to preschool” encompasses efforts to serve local or regionally
produced foods in early child care and education settings; provide hands-on learning activities such as gardening,
farm visits, and culinary activities; and integrate food-related education into the curriculum.

Why Farm to Preschool?
Serving local foods and offering related hands-on activities
can increase children’s willingness to try new foods. In fact,
farm to preschool is recognized by the Centers for Disease
Control and Prevention as an opportunity to increase access
to healthy environments for improved early eating habits
and obesity prevention in early care and education. With

What is the Child and Adult Care Food Program?
The Child and Adult Care Food Program is a federallyfunded program that provides aid to child care
institutions and facilities for the provision of nutritious
meals and snacks that contribute to the wellness,
healthy growth, and development of young children.

daily opportunities to serve local products through the Child
and Adult Care Food Program (CACFP), farm to preschool
benefits local and regional farmers, ranchers, and fisherman,
as well as food processors, manufacturers, and distributors
by providing another market for their products. Incorporating
seasonal and locally produced foods is included as a best
practice in the CACFP meal pattern final rule.

Sourcing local foods
Local foods span the entire meal tray, from produce to
dairy, grains, meat, eggs, and beans. CACFP providers can
define “local” however they choose. Definitions vary widely
depending on the unique geography and climate, as well
as the abundance of local food producers, in the region.

Buying Local in the Child and Adult Care
Food Program

CACFP operators can find local products through the same

Institution versus facility

service management company. In many preschool settings,

When buying food for CACFP, the federal procurement rules

seasonally from farmers’ markets, community supported

differ for “institutions” versus “facilities.” “Institutions” must
follow federal procurement rules; whereas “facilities” do not
enter into a direct agreement with a state agency and thus
are not required to follow federal procurement regulations. If
unsure whether your program operates as an institution or a
facility, check with your administering state agency.

sources that K-12 schools use to source locally: directly
from producers, or through food hubs, distributors or a food
purchasing volumes are small, opening the door to purchasing
agriculture programs, or local producers that may not have
the volume to meet the needs of a typical school district.
Preschools may also be able to grow enough in a garden to
meet some of their food needs.

Tips for Growing Your Program

Learn More

Start small

We’re here to help! Visit USDA’s Office of Community Food

Special events are a great way to start serving local foods.

System’s Farm to Preschool page to learn more about farm

Consider starting with one local item each month and grow

to preschool policies and FNS and partner resources that will

from there. Create a monthly newsletter to celebrate the

help you bring the farm to preschool.

harvest and share with children, parents, and caregivers.

Tap into parents
With robust parental involvement during the early child care
years, tap into parents to help model healthy eating at meal
time, lead an activity, or organize a garden to enhance your
farm to preschool program.

Invest in an edible garden
CACFP funds can be used to purchase items for gardens
such as seeds, fertilizer, watering cans, rakes, and more

The National Farm to School Network (NFSN) supports
the work of local farm to preschool programs all over the
country by providing free training and technical assistance,
information services, networking, and support for policy,
media and marketing activities. NFSN’s Farm to Early Care
and Education page features facts sheets and links to farm
to preschool e-news and archives.
For federal procurement regulations and guidance on local
purchasing and allowable costs in CACFP, check out the
following resources:

as long as the produce grown in the garden will be used as
part of the reimbursable meal and for nutrition education
activities. Centers using garden produce in their CACFP
reimbursable meals should document the weight and/or

•

CACFP Financial Management Instruction

•

Local Foods in the Child and Adult Care Food Program
with Questions and Answers (CACFP 11-2015)

volume of the produce.

Dig into menu planning

•

Procuring Local Foods for Child Nutrition Programs

Find out what grows in your region and allow flexibility in
the regular menu cycle to spotlight seasonal items and
incorporate them into healthy recipes. When you serve local
foods, be sure to highlight them on your menu for parents to
see! Reach out to your local cooperative extension agency or
department of agriculture for help with synching your menu
with seasonal availability.

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *
For more information, and to sign up for the bi-weekly e-letter from the
Food and Nutrition Service’s Office of Community Food Systems, please
visit www.usda.gov/farmtoschool.
Questions? Email us at farmtoschool@fns.usda.gov.
USDA is an equal opportunity provider and employer. Updated August 2017.

