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4 Farm to School Programs in New Mexico

Farm to Table and the New Mexico Department of Agriculture are
pleased to present this 2007 New Mexico Farm to School Report.
This compilation is the result of a collaborative effort between our
organizations, the Congressional Hunger Center, and New Mexico
farmers.

The New Mexico Department of Agriculture and Farm to Table
have been involved in developing markets for New Mexico farmers
with the public schools since 1997, first as a pilot program in the
Santa Fe Public Schools, then expanding into the Taos and
Albuquerque school districts. Since that time, sales of local produce
to schools in the state have grown from $12,000 in 1997 to over
$400,000 in 2006. Products have ranged from apples, peaches, and
pears to mixed salad greens and other vegetables. It is expected that
sales to the public schools will continue to increase, and provide an
increasingly important market and sales opportunity for our local farms.

Public schools should be viewed as one of the most stable markets in
New Mexico, or for that matter, in any of our states; there will
always be public schools and children to be fed. Feeding them locally
grown produce, grown by farmers that we know and respect only
makes sense. In this increasingly globalized economy, where food is
now imported from everywhere in the world, it is with a certain
sense of pride that our organizations can name the farmer that pro-
duced a particular food item being served at the local school during
lunch time.

The public school market is one that should never, however, be
taken for granted. There are barriers to entry, such as supply issues,
quality issues, and food safety issues. Our organizations have devoted
a considerable amount of time to assisting our producers overcome
these hurdles through a wide variety of training programs. These
trainings include the fundamentals of Good Agricultural Practices,
grading and packaging workshops, and other programs. The New
Mexico Cooperative Extension Service has also played a key role in
these efforts, through the introduction of new fruit and vegetable
varieties that can be produced in New Mexico that the public schools
have shown an interest in, as well as the creation and introduction 
at the farm level of the latest in season extension technology, which
enables our producers to grow more food for an extended period of
time.

Collaboration has been and will continue to be a key element of this
program. Through the combined efforts of a wide array of New 
Mexico organizations, this program will continue to expand and 

Preface

In Farm to Table's 2007 survey of
New Mexico food service directors,
50 food service directors indicated 
that they would purchase from 
New Mexico farmers if price and
quality were competitive.
These 50 food service directors 
represent 370 schools and 185,493
students, equaling 53% of New
Mexico's approximately 348,820 
K-12 students. This market alone,
if food service directors were to 
purchase the majority of their fruits
and vegetables locally, would 
buy much of the state's supply 
of fruits and vegetables.
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provide opportunities for New Mexico farmers, many of whom are fully aware of the 
challenges inherent in selling to schools, and are more than willing to meet these challenges.
It has been an interesting process to watch; the skepticism and hesitation at first on the part
of growers apprehensive about the apparent “luck” of having a local and willing buyer with
the public schools, then the increasing confidence of growers as they learned the process and
the requirements of this local market. As this confidence has grown, so has the planting of
additional acreage and the addition of newer varieties. Also, the purchase of additional
equipment has increased.

We hope you will find this document useful and that you will view it as an initial step in a
longer process of developing and expanding markets to the public schools as well as to other
institutional markets. We are greatly indebted to Jimmy Purvis, a Bill Emerson National
Hunger Fellow from the Congressional Hunger Center, on loan to Farm to Table, for his
efforts to develop this document, as well as to the Center itself, and to numerous farmers,
individuals and organizations that have made the New Mexico Farm to School Program as
successful as it has become.

Craig Mapel, New Mexico Department of Agriculture
Le Adams, Farm to Table



This report seeks to expand the ways in which New Mexico’s schools
and farmers can partner together in order to mutually benefit each
other, with local food supplying the needs of local citizens. Included
in this report are the benefits of Farm to School programs, survey
results from Farm to Table’s 2007 Farm to School survey, as well as
resources that can be used to expand Farm to School programs
throughout New Mexico.

Markets created by school feeding and nutrition programs, which will
always exist, represent the most stable markets for New Mexico’s
small and mid-sized farmers. Opening these markets to local farmers
will lead to a healthier farm economy, while at the same time leading
to healthier eating habits and healthier children.

While many New Mexicans consume more calories than they need,
much of it is in the form of sugars and fats.1 A recent survey of New
Mexican adults indicates that only 23% of adults consume the recom-
mended five or more servings of fruits and vegetables every day, plac-
ing New Mexico below an already low national average.2

Furthermore, according to the Center for Disease Control, 56.5% of
New Mexicans are either overweight or obese,3 based on Body Mass
Index (BMI).4 Although there is no system in place to monitor over-
weight and obesity among New Mexico’s youth, national data shows
that 19% of children 6-11, and 17% of adolescents aged 16-19 are
overweight.5

In 2000, direct medical expenditures attributed to obesity in New
Mexico reached $324 Million, a figure that does not take into account
indirect costs such as absence from work and lost productivity. As the
population of overweight and obese individuals continues to grow,
and as the overall population of New Mexico continues to expand,
public health costs can only be expected to increase.

Increased health and death risks are also associated with being over-
weight or obese, and both strongly correlate with increased rates of
diabetes, cardiovascular disease, asthma, arthritis, some cancers and
poor health status. These types of chronic diseases are responsible for
six out of every ten deaths in New Mexico.6

Over the past few decades, the average farm size in the United States
has steadily increased to 441 acres, a development that has led to
greater average production per farm, as well as decreasing profit 
margins for all farmers. While the average farm size in New Mexico
is 2,954 acres, a discrepancy attributed to the reliance on the cattle
and feed industries, 53% of New Mexico farms are fewer than 100
acres.7 The smaller size of these farms make it very difficult to remain
profitable in an increasingly global market, and New Mexico’s
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Introduction

“The goal of farm to school 
programs is to help kids 
develop healthy eating habits 
that will last a lifetime,
while providing a new,
consistent market for farmers.
It’s a natural link.”

Marion Kalb,
Director of the National 
Farm to School Program
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smaller farm operations have watched traditional markets such as large grocery retailers and
wholesalers virtually disappear due to increased consolidation. The result has been an excess of
fruits and vegetables produced, but with few markets, much of the product goes to waste.

Many of these farmers have, at the same time, seen an ever-increasing number of direct mar-
keting opportunities appear. Many small and mid-sized farms are now reliant on local and
regional markets, such as farmers’ markets, schools and other institutions, community support-
ed agriculture programs and other direct markets.

Despite this product diversity, 68% of New Mexico farms earn less than $9,999 per year, a 
dire situation for a state that employs 13% of its working population in farm and farm-related
jobs.8 Even though the agricultural market is now experiencing a growing interest from 
consumers who want to “buy local,” without continued state and consumer support for New
Mexico’s small and mid-sized farming operations, New Mexico faces increased rural poverty
and economic stagnation. Farm to School programs provide an important opportunity to capi-
talize on these consumer trends by putting “excess” produce to good use, simultaneously creating
regional markets for farmers while giving consumers what they both want and need: fresh,
local, healthy food.

There is every indication to suggest that schools and smaller-sized farmers could create strong,
lasting partnerships in New Mexico. Not only is there an increasing need for fresh, local pro-
duce in schools but also an increasing urgency to support many of the growers who can supply
that fresh product. Furthermore, Farm to Table’s survey results confirm that many of the fruits
and vegetables that schools currently purchase match closely to what is already being produced
in New Mexico: specialty fruit and vegetable crops such as apples, salad greens, tomatoes,
cucumbers and chile. The link only needs to be established. This report explores the context in
which this link can be created, developed and sustained.

1. A 1997 survey reported that, nationally, children receive 50% or their calories from fat and sugar (35% and 15%,
respectively), while only 1% of children consume sufficient amounts of healthy foods. Nestle, Marion. Food Politics: How
the Food Industry Influences Nutrition and Health. University of California Press, Ltd. Berkeley. 2002. pg. 457.
2. “Social, Environmental, Behavioral, and Other Contributors to Obesity,”
http://www.health.state.nm.us/pdf/4_social_environ.pdf 
3. 2002 Trends Data, Center for Disease Control http://apps.nccd.cdc.gov/brfss/Trends/Trend Data.asp 
4. Body Mass Index (BMI) is a measure of a person’s weight in relation to height and correlates with body fat. Adults
aged 21 years and older with a BMI between 25-29.9 are considered overweight, and those with a BMI of 30 or greater
are considered obese. Only BMI calculations for children and adolescents are gender specific. Definition found online at
www.health.state.nm.us/obesity.html  
5. New Mexico Department of Health. “The New Mexico Plan to Promote Healthier Weight: A Comprehensive Plan
to Reduce Obesity, Overweight, and Related Chronic Diseases: 2006-2015.” pg. 10. Accessed online January 10, 2007
http://hsc.unm.edu/chpdp/Publications/NMPlan2006_2015.htm.
6. “Obesity and Overweight in New Mexico.” New Mexico Department of Health. 2006
http://www.health.state.nm.us/pdf/3_nm_ob_ow.pdf 
7. USDA Economic Research Service. “New Mexico State Fact Sheet.” Accessed online January 9, 2007
http://www.ers.usda.gov/StateFacts/.
8. “New Mexico State Fact Sheet.” USDA Economic Research Service. Updated August 31, 2006 
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Table 1: Number of surveys mailed per type of institution 

Type of institution Number contacted

Public/Charter School 106

Private School (only those served by public food 
service programs) 

26

Bureau of Indian Affairs School 43

Total 175

In fall of 2006, Farm to Table, in partnership with the New Mexico
Department of Agriculture, conducted a mail survey of 682 New
Mexico farmers and 175 food service directors for New Mexico’s
public, private, charter and BIA school districts. The goal of the 
survey was to assess both the supply and demand sides of increasing
Farm to School programs within New Mexico, as well as to gauge
current purchasing practices among New Mexico’s schools.

Among New Mexico’s schools, surveys were sent to 175 food service
directors in the state, representing most of New Mexico’s public,
private, charter and BIA school districts (Table 1).

The response rate from food service directors was very favorable, as
60 of those sent surveys returned them, equaling a response rate of
34%, very high for a mail survey. Of these 60 survey respondents, 50
(83%) indicated that they would purchase from New Mexico farmers
if price and quality were competitive. These 50 food service directors
represent 370 schools and 185,493 students, equaling 53% of New
Mexico’s 348,820 K-12 students.

2007 Farm to School survey

Criteria were selected, under recommendations from the New
Mexico Department of Agriculture, for fruit, vegetable and nut 
producers that have the capacity to sell to local schools (Table 2).
Dairy and cattle operations were excluded for the purpose of this
survey because schools can obtain the majority of these products 
for well under market value from the Commodity Supplemental
Food Program.
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Of the 682 surveys sent to farmers, 150 completed surveys were returned, resulting in a 22%
response rate, which is considered a very successful rate for a mail survey. Of these 150
responses, 96 (64%) indicated that they would be interested in selling their product to local
schools and institutions, and 75 (50%) indicated that they are either looking for additional
markets or would like to change the way that they sell their product.

Additionally, the project confirmed that it is primarily small and mid-sized fruit, vegetable
and nut producers that are most interested in selling to schools, as an overwhelming number
of respondents represented small to mid-sized farm operations.1

The information gained from this survey will be presented in a number of different formats,
and it is our hope that this information will be relevant to farmers, food service directors,
community members and policy makers alike. In addition to this Report, other relevant 
publications are the New Mexico Farm to School Directory, a Farm to School Video, and 
manuals for farmers and food service directors looking to become involved in Farm to
School programs.

1. Interview with Craig Mapel, New Mexico Department of Agriculture, January 16, 2007.

Table 2: Criteria for selecting fruit, vegetable and nut producers

Crop type Annual gross income Acres in production

Fruit No requirement 2 or more

Vegetable $5,000 1 or more

Nuts No requirement No requirement

Total number of farmers contacted: 682



Over the past decade, Farm to School programming in the United
States has increased dramatically. A 2006 national Farm to School
survey recently reported that, in the last ten years, Farm to School
programs have expanded from a handful of projects, scattered
throughout the United States, to approximately 950 operational 
programs, representing 35 states.

Farm to School is now a national network, and organizations such as
the Community Food Security Coalition and the Center for Food
and Justice, at Occidental College, have taken a prominent role in
advancing Farm to School programming at the federal level. One of
the most recent successes of these national groups includes language
in the 2002 Farm Bill that encourages schools to “improve access to
local foods…through farm-to-cafeteria activities, that may include
the acquisition of food and appropriate equipment and the provision
of training and education.” The Farm Bill also encouraged schools,
when possible, to “procure local foods from small- and medium-
sized farms for school meals.” Additionally, a 2005 USDA guide to
purchasing locally grown produce encourages “institutions partici-
pating in the school lunch and breakfast programs to purchase 
locally produced foods, to the maximum extent practicable.”1 While
significant federal dollars have yet to be allocated to Farm to School,
these guidelines and procurement suggestions have prompted many
schools to consider local purchases.

Two other federally funded programs that have impacted Farm to
School programs include the Department of Defense Fresh Program
(DoD Fresh) and the USDA Fresh Fruit and Vegetable Pilot Program
(FFVP). In 1994, the Department of Defense began offering its
purchasing services to institutions other than military bases and
installations. Several years later, at the suggestion of the USDA, the
DoD Farm to School Program was developed. The program is set
up so that schools are able to allocate a portion of their commodity
entitlement funds toward DoD fresh, allowing them to procure fresh
fruits and vegetables instead of their normal commodities.2 New
Mexico became part of the DoD Fresh program in 2001, and in the
years 2003-05 used the funds to purchase almost exclusively New
Mexico grown fruits and vegetables. Products purchased included
apples, chile, watermelon, potatoes and tomatoes. Due to procure-
ment issues and confusion over prohibition of local preference, the
DoD program has temporarily been suspended in New Mexico.

The FFVP was created under the 2002 Farm Bill in order to provide
fresh fruits and vegetables to students in participating schools.
Originally a $6 million pilot program, 25 FFVP participating schools
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National and state programs and policy

According to 2006 national Farm to
School survey results, there are now
950 operational Farm to School 
programs in 35 states.

An annual total of over $26 billion 
is spent on the National School 
Lunch Program, approximately 
$16 billion of which is spent on food.

Each year in New Mexico, over 
35 million lunches, an average of
211,793 lunches per day, are served 
at a total of 817 schools.



in each of four states and one Native American territory were provided grants to purchase
the schools’ choice of fresh snacks. In 2004, Congress made the program permanent and
expanded it to eight states and three Native American territories, and in 2005 expanded it to
six additional states, including New Mexico.3 Some of the 25 participating New Mexico
schools have used these funds to make local purchases.

In addition to federal action, many states have taken the initiative in supporting local Farm
to School programs, utilizing a variety of strategies. A California Fresh Start Program was
established that provides for an additional $.10 per meal to purchase fruits and vegetables. In
Colorado, legislation was passed stating that if price and quality are equal then the Colorado
product will be purchased. Kentucky approved similar legislation. In Maryland and
Massachusetts, 5% and 10% price preferences, respectively, for state grown products were
established, making it easier for farmers to submit bids. Some states, including New York
and Oklahoma, have established Farm to School programs, and there is now a Farm to
School coordinator in the Santa Fe Public Schools. Connecticut has developed state and
regional events to facilitate networking between potential purchasers and farmers, and
Vermont has begun a mini grant program, providing money for local purchasing.4 Although
strategies vary widely, many states have begun to take legislative action to support state Farm
to School programs.

In New Mexico, Farm to School legislative action began in 2001 with the passing of House
Joint Memorial 34, which stated “that the state department of public education and the New
Mexico department of agriculture be requested to jointly collaborate to evaluate the opportu-
nities for the public schools to use New Mexico agricultural products in preparing school
meals.”5 This memorial provided the impetus for much subsequent Farm to School action in
the state. Since 2001, a number of Farm to School programs have begun, most prominently
in the Albuquerque, Santa Fe and Taos Public School systems, and the New Mexico
Department of Agriculture has worked to support farmers who wish to sell to New Mexico
schools.

While Farm to School programs are not the only intervention strategy available to schools
looking to combat growing overweight and obesity trends among their student populations,
such programs have emerged as an important health intervention strategy for many schools
across the country, as well as an important source of income for U.S. agricultural producers.
The importance of Farm to School programs is clearly represented in the amount of legisla-
tion that has evolved on both the federal and state levels.

1. USDA Food and Nutrition Service. “EatSmart-Farm Fresh! A Guide to Buying and Serving Locally-Grown
Produce in School Meals.” December, 2005.
2. USDA Food and Nutrition Service. “Department of Defense Fresh Fruit and Vegetable Program.” Accessed
online January 24, 2007. http://www.fns.usda.gov/fdd/programs/dod/default.htm.
3. USDA Food and Nutrition Service. “Fresh Fruit and Vegetable Program.” Accessed online January 24, 2007.
http://www.fns.usda.gov/cga/FactSheets/FFVP_Quick_Facts.htm.
4. Interview with Marion Kalb, Program Director National Farm to School Program, Community Food Security
Coalition. January 24, 2007.
5. House Joint Memorial 34. Accessed online
http://legis.state.nm.us/Sessions/01%20Regular/memorials/house/HJM034.html
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New Mexico has emerged over the last few years as a national leader
in several important areas of school meal programs. Some of this
action directly affects Farm to School programs in New Mexico,
such as a 2001 legislative memorial, which encourages local school
districts to purchase fruits and vegetables from local small and mid-
sized farms. The New Mexico Department of Agriculture has also
taken a leadership role in the procurement process, serving as a
quasi-broker between farmers and schools, advising farmers on selling
to schools, and by developing cold storage and other equipment for
interested farmers.

In 2005, House Bill 61 stated that the Public Education Department
(PED) would, “in collaboration with school districts, nutritionists,
dieticians and other interested persons, promulgate rules governing
foods and beverages sold or distributed in public schools to students
outside of school meal programs.” Several regulations that have since
been put into effect in regards to competitive food include: no student
in New Mexico may buy sugar or caffeinated soft drinks in school;
schools that sell food as fund raisers are required to provide healthy
choices; foods sold in vending machines must contain no more than
8 grams of fat, 15 grams of sugar and 200 calories. It has been
reported by the USDA for many years that “the availability of foods
sold in competition with school meals jeopardizes the nutritional
effectiveness of the programs,”1 and New Mexico is now one of
many states that has taken action to regulate competitive foods in
schools.

Finally, the New Mexico legislature has played an active role in 
supporting greater participation rates in school breakfast programs.
During the 2004-05 school year, the state appropriated $475,000 for
universal breakfast to all students at 80 low performing elementary
schools (any school not meeting adequate yearly progress, as stipu-
lated by No Child Left Behind). In the 2005-06 school year the
state appropriated $1.8 million to expand the program to 129
schools. As of December 2006, New Mexico has the second highest
rate of school breakfast participation in the country, with 57.9 
students participating in the School Breakfast Program per 100 in
the National School Lunch Program.2

New Mexico’s student health record 
Despite these successes, New Mexico still faces serious public health
problems. 56.5% of New Mexicans are either overweight or obese,
based on Body Mass Index, up from 41.7% of the population in
1990.3 A 2005 New Mexico Youth Risk and Resiliency Survey
shows that 12% of New Mexico high school students are overweight,
close to the national average of 13.1%.4 Moreover, children of 
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New Mexico schools

“The most valuable benefits of the
Farm to School Project are to the
kids in our schools. We are building
relationships between school children
and the whole food system, from farm
to cafeteria.

All of us are learning where 
food comes from, how it is grown,
and how important New York 
agriculture is to our quality of life.”

Ray Denniston,
Food Service Director for Johnson City
Consolidated School District, New York



families living below 130% of the federal poverty threshold are twice
as likely to be overweight as those above the threshold.5 With over
18% of the population living below this poverty threshold, New
Mexico residents are at risk of developing serious, long term health
problems resulting from a growing overweight and obese population.

Increased health and death risks are associated with being over-
weight or obese, and they are both strongly correlated with increased
rates of diabetes, cardiovascular disease, asthma, arthritis, some can-
cers and poor health status. These types of chronic diseases are
responsible for six out of every ten deaths in New Mexico.

Moreover, the costs of these health issues are a considerable financial
concern to the state. In 2000, direct medical expenditures attributed
to obesity in New Mexico reached $324 million, a figure that does
not take into account indirect expenditures such as absence from
work and lost productivity. As the population of overweight and
obese individuals continues to grow, and as the overall population of
New Mexico continues to expand as well, public health costs can
only be expected to increase.

While many New Mexican children consume more calories than
they need, often in the form of sugars and fats,6 many of them are
not eating enough fruit and vegetables. The 2005 New Mexico 
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Perhaps the most illustrative example
of Farm to School success occurred at
McKinley Elementary School in
Santa Monica, California. On the
day that the school switched to a salad
bar featuring fresh local produce 150
students chose the salad bar, rather
than pizza, the hot meal selection.
Participation has remained at this
level since then.

Profile Santa Fe Public Schools
Number of schools in the district: 27
Number of students in the district: 13,000
Number of students who eat at least one school meal per day: 2500 for breakfast and 8100 for lunch
When the district started its local grower purchasing: 2001
Doing business with how many local growers: 13
Main types of produce purchased: apples, salad greens, sunflower sprouts, melons, carrots
Major barriers when working with local growers: seasonality, delivery, getting products in the form that 

we need them
Average amount of funds used to purchase produce locally per year: $27,400

Betsy Torres, Farms to Schools Coordinator, says, “Kids enjoy having choices and being able to serve
themselves. With the choices they have, they willingly take more fruits and veggies. The thought that
kids won’t eat fruits and vegetables is just not true. They just need exposure, exposure, exposure! Make
the experience fun for them and they will have a whole new outlook on them! Nutrition education also
has a big impact on students and their views on various ideas and concepts regarding food.”



Youth Risk and Resiliency survey indicates that only 17.8% of New
Mexico high school students consume the recommended five or
more servings of fruits and vegetables every day, placing New
Mexico below an already low national average of 20.1%7 and leaving
many children at risk of developing similar eating patterns.

Schools, with their unique ability to impact almost every child in the
state, are the dominant institution in New Mexico with the ability to
directly address these rising health concerns among New Mexico’s
children. The average daily student participation rate for the
National School Lunch Program in New Mexico is 211,793 stu-
dents, or over 60% of the total K-12 New Mexico student popula-
tion.8 In fiscal year 2005, there were 35,612,195 lunches served as
part of the School Lunch Program.9 No other public institution in
the state has the ability to impact the lives of so many of New
Mexico’s schoolchildren.

In a 2006 plan to promote healthier weight, The New Mexico
Department of Health identified schools as one of six areas in a
strategic plan to combat overweight and obesity. “Interventions,”
the report describes, “may focus on the students themselves, or may
address the various environments to support healthy nutrition and
physical activity.”10 Farm to School programs occupy an ideal position
to address both of these strategies, by both improving the quality of
school food (addressing the environment) as well as by providing
education that helps to instill healthy eating behaviors at a young
age (focusing on the students themselves).

Farm to School successes
Research indicates that one of the biggest successes of Farm to
School is that students choose to eat significantly more servings of
fruits and vegetables when given the choice of high quality, local,
fresh produce. Perhaps the most illustrative example of this occurred
at McKinley Elementary School in Santa Monica, California. On
the day that the school switched to a salad bar featuring fresh local
produce 150 students chose the salad bar, rather than pizza, the hot
meal selection. Prior to the introduction of local produce, only 3-8
students per day would choose the salad bar.11 Most impressive is
that the salad bar continues to have a participation rate of close to
150 students daily.

Also, according to Sandy vanHouten, Food Services Director for the
Ventura Unified School District, the Ventura district was operating
at a deficit of $231,000 before beginning a Healthy Schools Project.
In 2002, however, the program generated $88,000 in revenue. The
program has demonstrated that introducing salad bars into meal
programs can be cost-effective. Particularly, they have found that they
can buy fresh produce and get it processed for less than it costs to
purchase it through the USDA commodities program. The program,
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17 (29%) food service directors 
indicated that they have purchased
locally within the last year.
The most popular tems purchased
include: apples, chile, tomatoes,
melons, lettuce, mixed salad greens.

Top 10 fruits and vegetables 
that food service directors indicated
they would be willing to purchase
from local producers: apples, lettuce,
tomatoes, melons, cucumbers, peaches,
onions, potatoes, carrots, chile.
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as a result of higher consumption rates, has been able to run more
efficiently and has also reduced food waste by 90%.12

Another central feature of many Farm to School programs is 
educatin, most often in gardening and nutrition programs, which
seek to support and reinforce healthy eating behaviors learned in the
cafeteria. Included in the language of the 2002 Farm Bill is a section
that encourages institutions to “support nutrition education activities
or curriculum planning that incorporates the participation of school
children in farm based agricultural education activities, that may
include school gardens.”

One of the most successful educational programs in the country
exists in Santa Fe. Lynn Walters initiated Cooking with Kids in
1995 with the idea that “hands-on experience with fresh, healthy
foods is an important part of learning how to take care of yourself.”
Having grown from just a few classrooms in 1995, the program
reached over 4,800 kindergarten through sixth grade students in 
twelve Santa Fe elementary schools during the 2005-06 school year.
Cooking with Kids offers cooking classes with foods from diverse
cultures and fruit and vegetable tasting classes. Now, all twenty-one
Santa Fe public elementary schools prepare and serve these new
school lunches several times a month throughout the school year.13

Las Cruces Public Schools are implementing the fruit and vegetable
tasting lessons with students in twelve schools. A similar program,
Kids Cook!, which includes cooking education, tasting classes, and
physical exercise, is available in the Albuquerque School District.

Farm to School programs promote healthy eating in children. Not
only do Farm to School programs have a significant ability to directly
address sharply rising public health costs related to overweight,
obesity and nutrition-related diseases but they also help to support
local agricultural economies, and most importantly, have an opportu-
nity to instill a lifetime of responsible, healthy eating behaviors.

1. USDA Food, Nutrition and Consumer Services. “Food Sold in Competition with
USDA School Meal Programs; A Report to Congress.” January 12, 2001. Accessed
online January 17, 2007
http://www.fns.usda.gov/cnd/Lunch/CompetitiveFoods/report_congress.htm.
2. Food Research and Action Center. “School Breakfast Scorecard 2006.”
December 2006.
3. Center for Disease Control, 2002 Trends Data,
http://apps.nccd.cdc.gov/brfss/Trends/TrendData.asp.
4. “New Mexico Youth Risk and Resiliency Survey.” 2005. Accessed online January
30, 2007. http://www.health.state.nm.us/pdf/2005YRRSStatewideReport.pdf.
5. Center for Disease Control, 2002. BRFSS, http://apps.nccd.cdc.gov/brfss/index.asp.
6. A 1997 survey reported that, nationally, children receive 50% or their calories
from fat and sugar (35% and 15%, respectively), while only 1% of children sufficient
amounts of healthy foods. Nestle, Marion. Food Politics: How the Food Industry Influences
Nutrition and Health. University of California Press, Ltd. Berkeley. 2002. pg. 457.
7. “New Mexico Youth Risk and Resiliency Survey.” 2005. Accessed online January
30, 2007. http://www.health.state.nm.us/pdf/2005YRRSStatewideReport.pdf.

Concerns listed by food service 
directors regarding local food 
purchases: cost, quality, delivery,
considerations, reliable supply,
seasonal availability, payment
arrangements.

What would motivate food service
directors to make local purchases:
ability to purchase in small 
quantities, more processed products,
one place to order from multiple
farmers, financial incentives,
lower transportation costs.
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Santa Monica-Malibu Unified School District 
Farmers Market Salad Bar

Year begun: 1997-98

Initial support: Occidental College Community Food Security Project 

Items purchased: Fresh produce from two farmers markets 
purchased (through advanced orders) twice weekly from farmers.
1998-99, schools spent $22,473 on produce

Schools participating: All schools in district, encompassing 15
schools

Details: Introduced local produce into existing salad bars in schools.
Coordinator hired by school system oversees the program. Volunteer
parents help prepare food in the cafeterias and monitor student food
choices so they adhere to the USDA nutritional standards. Farm
tours, farmers market visits, and school gardens raised student
awareness of their food.

Cost to school district: 77 cents for salad bar meal vs. 88 cents for a
hot meal (1998-99)

Contact: Dona Richwine, Nutrition Specialist
310.450.8338 ext. 259

8. USDA Food and Nutrition Services. Accessed online
http://www.fns.usda.gov/pd/slfypart.htm.
9. USDA Food and Nutrition Services. Accessed online
http://www.fns.usda.gov/pd/slmeals.htm.
10. New Mexico Department of Health. “The New Mexico Plan to Promote
Healthier Weight: A Comprehensive Plan to Reduce Obesity, Overweight, and
Related Chronic Diseases: 2006-2015.” pg. 36.
11. Parker, Hester PH.D., Luis Sierra and Keith Vandevere. “Smart Food: An
Assessent of Farm to School opportunities for schools and the schoolchildren of
Monterey County.” 2003. pg. 15.
12. Ibid, pg. 15.
13. Cooking with Kids. Accessed online January 23, 2007.

Case studies
Schools



Hartford Public School System
Farm Fresh Start 

Year begun: 1994-95, Expanded 1996

Initial support: Hartford Public School Food Service, local farmers,
Connecticut Department of Agriculture, University of Connecticut
Dept. of Nutrition

Items purchased: Apples, pears, tomatoes and romaine lettuce 
1996: 19,800 lbs. of locally grown produce (encompassing 70% of the
district’s apple purchases) 

Schools participating: 1996: One elementary school (705 students),
two middle schools (1262 and 962 students) 

Main months: September to mid November

Procurement strategy: Competitive bidding, lowest bid gets contract

Distribution: A local food wholesaler acts as middleman between
farmers and schools, helps ensure that produce is delivered in the
desired form for food service staff  

Details: Pilot nutrition education program

“The most important accomplishment of Project Farm Fresh Start
has been winning the commitment of Hartford’s school food services
to make locally grown produce a regular feature of their lunch-time
menus.”

Contact: Liz Wheeler, project director
860.296.9325

Farm to School Programs in New Mexico 17
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New Mexico is widely known for its varied climate, topography and
diverse cultures, and is equally known for the wide variety of agricul-
tural products produced each year on its many soils. These products
range from cattle, alfalfa and nuts to apples, salad greens, chile,
squash and tomatoes. Much of New Mexico’s agricultural economy
centers on the cattle industry and its corresponding feed crops, such
as alfalfa, hay, corn and sorghum. In 2005, total cash receipts for
livestock and feed crop commodities totaled $2,207,262 billion, fully
85% of New Mexico’s total cash receipts for agricultural products
that year. Foremost among these commodities were dairy products,
which totaled $981,409 million in 2005, or 50% of New Mexico’s
total cash receipts from livestock.1

Less attention is paid to New Mexico’s small and mid-sized farms.
Although smaller and, oftentimes less profitable than the larger
commodity operations, New Mexico’s small and mid-sized farmers
represent a majority of New Mexico’s over 15,000 farmers and pro-
duce a wide variety of food and fiber products. Importantly, it is also
these same farmers who, economically, have been and continue to be
the most marginalized of New Mexico’s farmers. These farms face
increased economic pressure from higher land prices, increased costs
for basic inputs, and lower profitability.

Over the past few decades, the average farm size in the United
States has steadily increased to 441 acres, a development that has led
to greater average production per farm, but decreasing profit margins
for all farmers. While the average farm size in New Mexico is 2,954
acres (a discrepancy attributed to the reliance on the cattle and feed
industries), 52.6% of New Mexico farms are fewer than 100 acres.2
The smaller size of these farms makes it difficult to remain prof-
itable in an increasingly global market, and many of the farms under
100 acres are reliant on state and regional markets, such as farmers’
markets, schools, community supported agriculture programs and
other direct markets. Additionally, many inspections, regulations and
certifications for farmers fail to take farm size into account, meaning
that a small farmer has to pay just as much for a given inspection as
does a large farmer, even though they have fewer acres and less
product to be inspected. Finally, most small and mid-sized farmers
in New Mexico rely on sales of fruits and vegetables, products that
do not receive any federal subsidies or price supports. The pressures
for U.S. farmers to increase acreage, sales and production are increas-
ingly difficult burdens to bear—burdens that have forced many people
out of farming.

The past few decades in the U.S. have brought about a marked
demographic shift away from the farming sector and towards the 
service sector, which includes businesses such as restaurants, hotels,

New Mexico farms

“This is a great way to diversify and
stay in business.”

Michael Nash,
farmer, GROWN Locally Cooperative,
Postville, Iowa
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banks and airlines and now makes up approximately 80% of United
States economic activity.3 About 5.9 million people now live or work
on about 2.1 millions farms in the US, representing only 2% of the
total U.S. population.4 Farming is no longer an attractive or eco-
nomically viable way for most Americans to earn their livelihoods.

New Mexico’s frontier economies

Despite, and perhaps because of, the decreasing viability of U.S.
small and mid-sized farms and a growing trend towards service 
sector employment, it is vitally important for the New Mexico state
government to continue to support such farms, as they still play a
vital role in New Mexico’s largely frontier population. According to
a 2002 article in Rural America, a publication of the USDA, 60% of
frontier counties in the United States, a designation indicating that
they have a population density of fewer than 7 persons per square
mile and are not adjacent to metropolitan areas, are considered to be
farming dependent. These types of areas, the report concludes, are
frequently unable to attract service sector employers because of their
low population density and large geographic distance from metro
and micropolitan5 areas.6 They are thus left to employment based on 
land-based resources, such as agriculture.

Of New Mexico’s 33 counties, 26 are considered to be frontier coun-
ties by the National Center for Frontier Communities.7 This com-
prises 108,395 square miles of land in New Mexico, 5.1% of total
U.S. frontier land, and includes 738,946 individuals, approximately
42% of New Mexico’s total population.8

Additionally, the economies of many of New Mexico’s frontier com-
munities are restricted by Native American tribal lands or Federal
ownership of land by agencies such as the Forest Service, Bureau of
Land Management, Department of Defense, and the National Park
Service. The Federal government owns 33.7% of New Mexico’s total
land area.9 While this creates significant employment opportunities
for nearby residents, many of these jobs are not available to less edu-
cated members of the communities or are occupied by people from
outside of the community. Moreover, this represents a permanent 
barrier to private sector infrastructure development as well as a 
barrier to increased access to service sector employment.10

Farm to Table’s 2007 survey

Schools and other institutions, such as colleges, hospitals, prisons
and technology schools, represent the most stable market for small
and mid-sized farmers in New Mexico. They are funded by recurring
monies, will exist indefinitely and, by their nature, are geographically
distributed throughout the state. Larger sized farms,

60% of frontier counties in the
United States are considered to be
farming dependent. Of New Mexico’s
33 counties, 26 are considered to be
frontier counties by the National
Center for Frontier Communities.
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Profile The New Mexico Apple Council
Year the Apple Council was formed: 1967
Current membership: 20 growers
Type of organization: Non-profit, with Board of Directors and quarterly meetings
Cooperating agencies: NM Department of Agriculture and NM State University Cooperative Extension Service
Home base of the Council’s growers: Mostly northern New Mexico; a few in central and southern New Mexico
Marketing avenues: Directly to public school districts and through the Commodities Bureau to the schools
Recent sales history: In 2005, $100,000 was sold to schools in a year with bumper crops. In 2006, $90,000 

was sold to schools in a year that production was diminished because of late spring frosts.
Products sold to schools: Apples, pears, peaches, plums, cherries

Craig Mapel, Marketing Specialist with the New Mexico Department of Agriculture says, “The 
leadership of the Council has been outstanding in the adoption of extremely high quality standards.
It is actively conducting workshops on Good Agricultural Practices (GAPs) which includes pre- and
post-harvest handling and food safety concerns. Wholesale and grocery outlet markets have diminished
in New Mexico over time largely because of competition pressure from other states. Today, schools and
other institutional markets are becoming more important to growers and their farm businesses.
Supporting local economies and buying from local farmers is a concern of people throughout the 
country. Our local growers are working hard to satisfy these emerging trends.”

historically, have not been as interested in the school market because
of the small market size, which creates additional distribution and
staffing costs for those producers, and because oftentimes they are
growing crops, such as alfalfa, that schools are not as interested in.
Due to their size, small and mid-sized farmers often grow higher
value fruits and vegetables, such as apples, tomatoes and lettuce, which
correspond more closely with the needs of schools. Farm to Table’s
2007 Farm to School Survey confirms this precedent, as the over-
whelming majority of survey respondents were small and mid-sized
growers.

The survey results also point to several other important trends in
New Mexico agriculture. One of the most noticeable trends was the
high correlation between farmers who responded and mountainous
areas. Of the 96 farmers who indicated in their surveys that they
would be interested in selling to New Mexico schools, 54 (56%) were
either in valleys adjacent to mountainous areas or from mountainous
areas of New Mexico.11 Farmers in these areas, in addition to the
dry conditions faced by all farmers in New Mexico, face many dif-
ferent challenges than farmers in the flat plains of eastern and
southern New Mexico, such as a shorter growing season, later spring
and earlier fall frosts and overall colder nights. This type of climate
is suited to cooler weather crops, such as fruit, particularly apples,
root crops and salad greens. Furthermore, because of the varied 



topography, as well as the cultural settlement patterns of these areas,
it is often more difficult for a farm to cultivate more than a few dozen
acres, as mountains and rivers impede their growth. These smaller
farms must operate at a higher profit margin to remain profitable.

Also impeding growth of not only the physical size of the farms but
also the economies of these rural areas is the fact that much of New
Mexico’s mountainous areas represent areas of strong Federal land
ownership. Many of these areas thus have high corresponding areas
of restricted private sector development and limited access to service
sector employment.

The farmers in these mountainous regions grow an extensive variety
of fruit and vegetable crops, and a majority of them grow apples.
This type of produce, as noted above, fits well with the demands of
New Mexico schools and could represent significant sales for farmers
in those regions.

The potential for sales in New Mexico schools

The overall school market in the United States is significant. An
annual total of over $26 billion is spent on the National School
Lunch Program, approximately $16 billion of which is spent on
food. Each year in New Mexico, over 35 million lunches, an average
of 211,793 lunches per day, are served at a total of 817 public schools.

The potential sales that could exist in New Mexico are substantial.
In Farm to Table’s 2007 survey of New Mexico food service direc-
tors, 50 food service directors indicated that they would purchase
from New Mexico farmers if price and quality were competitive.
These 50 food service directors represent 370 schools and 185,493
students, equaling 53% of New Mexico’s 348,820 K-12 students.
This market alone, if food service directors were to purchase the
majority of their fruits and vegetables locally, would buy much of 
the state’s supply of fruits and vegetables.

Additionally, supply and demand match up well among survey
respondents. Seven of the top ten fruits and vegetables that farmer
respondents indicated they grow are also listed among the top ten
fruits and vegetables that food service directors would be interested
in purchasing locally. This list includes: apples, chile, tomatoes,
cucumbers, peaches, onions, and salad greens.

Demand for local produce has been growing steadily over the last
five years in New Mexico. In 2005, $400,000 worth of local produce
was sold to New Mexico schools, much of which was grown on
small and mid-sized farms.12 Although this overall number was
lower in 2006, due largely to late springtime frosts, the New Mexico
Apple Council, one of the most successful farmer groups selling to
schools in the state, was still able to sell over $90,000 worth of apples.
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Top 10 fruits and vegetables produced
by the farmers who responded to the
survey: apples, chile, squash, tomatoes,
cucumbers, peaches, pears, pumpkins,
onions, salad greens.

37 (25%) farmers have sold product
to a local school. Items sold include:
apples, melons, tomatoes, mixed 
salad greens.
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Furthermore, the success of these cooperative sales programs can be
expected to increase as Farm to School sales receive continued sup-
port from the New Mexico Department of Agriculture, which has
helped broker deals with local schools and maintains strong connec-
tions with many of New Mexico’s small and mid-sized producers.
It is these efforts that have nurtured many of the growing Farm to
School programs in New Mexico.

The impetus to foster consumers at a young age can have a drastic
economic impact on future New Mexico markets. A 2006 study
conducted by the Leopold Center in Iowa concluded that, if every
Iowan ate the recommended five servings of fresh fruits and vegetables
per day and 25% of it was purchased from Iowa farmers, it would
produce an additional $302 million in sales and create more than
4,000 jobs.13 A similar success in New Mexico would absorb a con-
siderable part of New Mexico’s total fruit and vegetable production.

As the United States economy becomes increasingly globalized and 
susceptible to world price fluctuations, it will grow more important
to foster local and regional markets for farmers unable to compete in
the world economy. Farm to School programming is one possible
strategy to strengthen these markets.

1. USDA National Agriculture Statistics Service. “2005 New Mexico Agricultural
Statistics.” 2005.
2. USDA Economic Research Service. “New Mexico State Fact Sheet.” Accessed
online January 9, 2007. http://www.ers.usda.gov/StateFacts/.
3. Reuters. “Growth in Services Sector Slowed Last Month.” The New York Times,
Jan 5, 2007. Accessed online January 9, 2007.
http://www.nytimes.com/2007/01/05/business/05economy.html.
4. Gunderson, Craig and Susan Offutt. “Farm Poverty Lowest in U.S. History.”
Amber Waves, September 2005. Accessed online January 9, 2007.
http://www.ers.usda.gov/AmberWaves/September05/Features/FarmPoverty.htm.
5. The USDA defines “micropolitan” as “Any nonmetro county with an urban cluster
of at least 10,000 persons or more becomes the central county of a micro area. As
with metro areas, outlying counties are included if commuting to the central county
is 25 percent or higher, or if 25 percent of the employment in the outlying county is
made up of commuters from the central county.” USDA Economic Research
Service. “Measuring Rurality: What is a Micropolitan Area?” Accessed online
January 9, 2007, http://www.ers.usda.gov/Briefing/Rurality/MicropolitanAreas/.
6. McGranahan, David A. and Calvin L. Beale. “Understanding Rural Population
Loss.” Rural America, Winter 2002. Accessed online January 9, 2007.
http://www.ers.usda.gov/publications/ruralamerica/ra174/ra174a.pdf.
7. The National Center for Frontier Counties uses a slightly different definition of
“frontier” in its publications than the USDA. An extensive discussion is given to the
topic of frontier counties in “Geography of Frontier America: The View at the Turn
of the Century,” a publication of the National Center for Frontier Counties. This
report can be accessed online, http://www.frontierus.org/geography.htm.
8. National Center for Frontier Counties. “2000 Update: Frontier Counties in the
United States.” Accessed online January 9, 2007.
http://www.frontierus.org/2000update.htm.
9. National Center for Frontier Communities. “Geography of Frontier America:
The View at the Turn of the Century.” Accessed online January 10, 2007.
http://www.frontierus.org/geography.htm.
10. ibid

In 2005, $400,000 worth of local
produce was sold to New Mexico
schools, much of which was grown on
small and mid-sized farms



11. This includes farmers from Grant, Otero, Rio Arriba, Santa Fe, and Taos 
counties, as well as one farmer in Sierra county from the mountainous, western part of the state  
12. Interview with Craig Mapel, New Mexico Department of Agriculture, January 16, 2007.
13. Swenson, Dave. “The Economic Impacts of Increased Fruit and Vegetable Production and Consumption in
Iowa: Phase II.” May 2006. Accessed online January 23, 2007
http://www.leopold.iastate.edu/pubs/staff/health/health.htm

Profile A snack program in Albuquerque Public Schools
The school: Valle Vista Elementary School, 530 students, K through 5th grade.
The year: 2005 to 2006 school year and into summer school
Project funded by: Robert Wood Johnson Foundation
Components of the program: Healthy snacks and awareness building of increased physical activity, such as 

walking and biking to school.
Collaborating groups: 1000 Friends of New Mexico, Farm to Table, Albuquerque Public Schools Food & 

Nutrition Services, Vecinos del Bosque Neighborhood Association, and the entire school community.
The snacks: Two times per week, Tuesday and Thursday at 10 am. The first half of the school year, they were 

brokered from local growers. The second half of the year, they were brokered through the school’s normal 
large distributor. All fruits or vegetable snacks. Apples, peaches, pears, and watermelons were locally produced.

Team activities: Initial tasting with students, assessments, surveys, Wellness Policy input, newsletters, seasonality
checklists, Wake Up Wellness Fair, wellness classes at the Family Resource Center, compost project at 
school, Snack Smart marketing magnet, Farm Fair, Summer Snack Program, ‘fast facts’ sheets provided 
regularly for educational extension.

Joanne McEntire of 1000 Friends of New Mexico and Project Director says “The children at Valle Vista
really appreciated the extra, healthy snacks. We believe that it made a difference in their ability to learn
and pay attention in class. This program lasted only a year, but it is clear that this and any other school
would benefit from an institutionalized version of a healthy snack program. We were able to introduce
children to new foods. One third grade girl held onto her pear and asked her teacher if she could take it
home and share with her little brother, because he had never eaten a pear before.”
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New North Florida Cooperative 
Year begun: 1997-98

Partners: USDA Natural Resources Conservation Service, USDA
Agriculture Marketing Service, West Florida Resource Conservation
and Development Council and the Small Farmer Outreach Training
and Technical Assistance Program at Florida A and M University

Items sold: Leafy greens, cole claw, blackberries, muscadine grapes,
strawberries, collards 

Schools sold to: Eight school districts, totaling 300,000 students

Details: Identified a niche market (fresh, washed, chopped and
bagged greens) that was not available through regular distributors.
During the first year, the coop donated 3,000 pounds of greens to
the schools as a sample. The coop then built a packing/processing
shed to cut labor and purchased a refrigerated trailer in order to
meet the specs of the school districts.

Contact: Vonda Richardson
850.599.3546

GROWN Locally Cooperative
Northeastern Iowa

Year begun: 1999

Items sold: Apples, cucumbers, lettuce, carrots, cabbage, cauliflower

Schools sold to: Decorah Community Schools (total of four
schools; two elementary, one middle, one high school) and Luther
College

Details: Coop provides much of the produce already washed to help
reduce labor costs for schools. Has recently built a small processing
center, licensed with the state of Iowa, that allows them to provide
products in forms more accessible to school food service and to
extend the times that products are available.

Contact: www.grownlocally.com

Case studies
Farms
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Profile Taos Municipal Schools
Number of schools served: 7
Number of students in the district: 3200
Percent of those students who eat at least one meal at school: 75%
When the district started its local grower purchasing: 1990
Doing business with how many local growers: 10
Main types of produce purchased: apples, peaches, cherries, watermelons
Major barriers when working with local growers: price, adequate quantity
Average amount of funds used to purchase produce locally per year: $3,200

Mary Ann McCann, Food Service Director says, “Fresh produce is a very important component of our
school meals program because we have salad bars at all of our schools. Our students are accustomed to
having fresh vegetables and fruits every day as part of their lunch, since each school has a salad bar.
Since our produce is on our salad bar, students can eat as much as they want. Not only does this allow
students to increase their consumption of fresh produce, but it also insures that students will never leave
the cafeteria hungry. For our community, fresh produce is equally important as it helps to support local
growers who may not otherwise have a customer to sell product. We look forward to having more local
produce to support our consumption of fresh fruits and vegetables.”
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The necessity of Farm to School programs

What is Farm to School?
Farm to School programs purchase and feature farm fresh foods 
such as fruits, vegetables, beans and dairy in their menus. These 
purchases are from local farmers, expanding markets for farmers.
Other aspects frequently in Farm to School programs include:
nutrition lessons, cooking classes, school gardens, farm visits and
compost/recycling programs. These education programs help to
extend the learning that starts with changes in the school cafeteria.

What does “locally grown” mean?
Local usually refers to food grown nearby, and can be measured in a 
number of ways. In many Farm to School contexts, however, it refers
to food grown within a given state, in this case New Mexico.

How do Farm to School programs benefit local farmers?
Despite above average income generated by large, American 
agriculture companies, most mid to small sized farms in the United
States are currently in a state of economic crisis. The farmer share of
every food dollar spent on food has dropped from 41 cents in 1950
to 19 cents in 2002.1

Despite these national changes, four of New Mexico’s 33 counties
generate at least 20% of their income from farming,2 and 13% of
New Mexico’s population is employed in farm and farm-related jobs.3

Farm to School programs represent the most stable markets for 
New Mexico farmers; they are permanent institutions with recurring
funding. Such programs not only have the potential to generate 
significant income for farmers in New Mexico but would also 
circulate money within local economies.

The potential for significant sales for farmers exists. In North
Carolina, farmers sold $500,000 worth of fruits and vegetables to
state schools in 2004-2005. In New Mexico, $400,000 worth of local
products was sold to New Mexico schools in 2005.

In Farm to Table’s 2007 survey of New Mexico farmers, 64% of
those who responded indicated that they would be willing to sell
their product to local schools and institutions.

Why is locally produced food better?
Food produced locally has been harvested at peak freshness and 
delivered to the consumer within a short time period. It is therefore
often of the highest quality and highest nutritive value. Studies

Farm to School FAQs

For information about the 
National Farm to School Program 
go to www.farmtoschool.org,
a website hosted by 
the Center for Food and Justice 
at Occidental College.
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indicate that people are more likely to consume fruits
and vegetables when they are of high quality. Locally
purchased produce also supports the local economy.

Why is there a need for increased fresh fruit and 
vegetable consumption in schools?
While many New Mexican children consume more 
calories than they need, many of them are not eating
enough fruit and vegetables. The 2005 New Mexico
Youth Risk and Resiliency survey indicates that only
17.8% of New Mexico high schoolers consume the
recommended five or more servings of fruits and 
vegetables every day, compared with a national average
of 20.1%.4

Moreover, 56.5% of New Mexicans are either over-
weight or obese, and both conditions are strongly 
correlated with increased rates of cardiovascular 
disease, asthma, arthritis, some cancers and poor
health status. These types of chronic diseases are
responsible for six out of every ten deaths in New
Mexico.5 Direct health expenditures attributed to
overweight and obesity each year in New Mexico are
estimated at $324 million.6

Schools, with the unique ability to impact almost
every child in the state, are the dominant institution in
New Mexico with the ability to directly address these
rising health concerns by instilling healthy eating
behaviors at a young age.

eating habits at a young age and in an institutional 
setting, setting up behaviors that will last a lifetime.

Research into existing Farm to School programs 
indicates that students choose significantly more 
servings of fruits and vegetables when given the choice
of high quality, local, fresh produce, especially when
this availability is linked to an educational activity.

Additionally, research shows that a poor diet and lack
of physical activity influence a child’s ability to learn
and decrease motivation and attentiveness.

Will kids actually eat fruits and vegetables?
Several studies indicate that students will eat more 
fruits and vegetables when they have easy access to a
variety of local, fresh options. Using a 24-hour recall
methodology, data from a pilot program at 3 elemen-
tary schools in Los Angeles clearly showed that Farm
to School programs increased fruit and vegetable 
consumption by over 40 percent or by one serving per
day in children, as well as reduced the overall fat intake
of the students.

Farm to School programs

How widespread are Farm to School programs?
There are currently 950 operational Farm to School 
programs in the United States, encompassing 35 states.

What New Mexico grown crops could be served 
in New Mexico schools?
In Farm to Table’s 2007 survey, school food service 
buyers indicated interest in purchasing a wide variety
of products. Some of the most popular products
include: apples, melons, peaches, tomatoes, lettuce,
cucumbers, carrots, potatoes and onions. Other products
also included items such as dry pinto beans and whole
wheat flour.

Since the growing season and the school year don’t
have much overlap, how can Farm to School work 
in New Mexico?
Two of the main limitations to Farm to School are 
that New Mexico farmers can not be in year-round
production and that the New Mexican climate isn’t 
suited to grow many of the products (e.g. oranges) 
that school food buyers want.

How do Farm to School programs contribute to 
children’s health?
Farm to School programs instill healthy and balanced 

Childhood Health in New Mexico

• Current annual direct medical expenditures 
attributed to obesity in New Mexico (2000):
$324 Million 

• Percent of New Mexicans either overweight or 
obese (2002): 56.5%

• Percentage of New Mexico adults that consume 
the recommended 5 servings or more of fruits 
and vegetables every day (2003): 23%
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There are, however, many local products that are both
already grown in New Mexico and harvested in the
spring and fall, including apples, root crops and salad
greens.

Many farmers are now using hoop houses and other
season extension infrastructure, as well as cold storage,
to extend the time that they can provide products.

Is more food preparation needed for fresh produce?
Yes, although this can be solved in a variety of ways.
Preparation can be done on the school side, in a 
cafeteria that’s equipped with knives, sectioners and
other equipment. It can also be completed by farmers,
and some farmers have now begun to get involved in
minimal processing.

What are the liability concerns of selling to 
New Mexico schools?
Any farmer wishing to sell their product to a local 
school needs to have $1 million in liability insurance
for their farm, which costs approximately $500 per
year to obtain.

Which New Mexico schools have Farm to School
programs?
The most established programs in New Mexico exist 
in the Albuquerque, Santa Fe and Taos public schools.
There are many other schools, however, that have 
purchased from New Mexico farmers. In Farm to
Table’s 2007 survey of food service directors, 17 
districts reported that they had purchased from New
Mexico farmers within the past year.

All parties agree that Farm to School programs have
helped their students become more aware of healthy
food choices and believe that these experiences will
help inform a lifetime of healthy eating choices.

Are other schools interested in Farm to School?
Based on Farm to Table’s 2007 survey of food service 
directors in New Mexico, 83% of those who responded
indicated that they would purchase locally if price and
quality are competitive.

In what ways can local food be used by schools?
Locally grown food can be used any way that other 
food products are used: as part of a breakfast, hot
lunch, a salad bar, or as a snack.

Where do schools get money to buy locally grown
produce for Farm to School?
School food buyers can purchase local produce with 
the same federal reimbursement money that they use
to purchase all of their food items. In fact, local food
can oftentimes be less expensive to purchase, especially
if purchased in season.

There is also a range of private and public monies
available, including both federal and state grants. Some
programs have also been started with the assistance of
non-profit organizations, utilizing private and founda-
tion grant monies.

Overcoming barriers

Is there federal assistance that schools can get to
begin Farm to School programs?
The 2002 federal Farm Bill contains language that 
directs the USDA to encourage school food buyers to
buy from regional farmers when possible. A federal
farm to cafeteria assistance program has been author-
ized but not yet funded.

What have other states done to institute 
successful Farm to School programs?
Some states have found that a coordinator position 
has been helpful in starting Farm to School programs.
Oklahoma, Connecticut, Massachusetts and
Washington have coordinators, as do some school 
districts, such as the Santa Fe school district.

In North Carolina, the state provided $1,000 start-up
grants to 50 schools, for one year, to make local produce
purchases, and $500 in the second year. The program
is now operating successfully without grant funding.

Farm Economy in New Mexico
• Average farmer share of the food dollar (2002):

19 cents 

• Number of counties in New Mexico with at least 
10% of total annual income from farming (2000): 9 

• Percentage of farms in New Mexico with annual 
income less than $10,000 (2006): 68.3% 

• Per-capita income in New Mexico (2004): $26,184
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What are some of the barriers to beginning Farm 
to School programs in New Mexico?
For the farmer, this could involve challenges concerning
infrastructure, including cold storage and packing
capabilities, as well as distribution and additional labor
requirements. There also needs to be a sufficient 
supply of product to sell to some of the larger school
districts. Farmers need information concerning which
schools are interested in making local purchases and
assistance with making procurement both convenient
and profitable. Other issues involve quality and health
standards and maintenance of Good Agricultural
Practices.

For schools, purchasers are required to stay within
budget, create additional contracts and involve 
alternative models of delivery. School food buyers 
also need assistance in creating contacts with local
suppliers, local procurement and assurance of health
and quality standards.

1. “Profiling Food Consumption in America.” USDA Agricultural
Factbook, 2001-2002. http://www.usda.gov/factbook/index.html 

2. “Farming’s Role in the Rural Economy.” Agricultural Outlook,
June-July 2000.
www.ers.usda.gov/publications/agoutlook/Jun2000/ao272h.pdf 

3. “New Mexico State Fact Sheet.” USDA Economic Research
Service. Updated August 31, 2006 
http://www.ers.usda.gov/statefacts    

4. “New Mexico Youth Risk and Resiliency Survey.” 2005.
Accessed online January 30, 2007
http://www.health.state.nm.us/pdf/2005YRRSStatewideReport.pdf 

5. New Mexico Department of Health. “The New Mexico Plan to
Promote Healthier Weight.” Page 11.

6. Ibid, page 12.

7. Fisher, Andrew and Azuma, Andrea Misako. Healthy Farms,
Healthy Kids; Evaluating the Barriers and Opportunities for Farm-to-
School Programs. Venice, 2001.

School Meal Economy 
• Total amount spent on food each year in the 

National School Lunch Program: $16 billion

• Total number of school lunches served in New 
Mexico each year: over 35 million

• Average number of school lunches served each 
day in New Mexico: 211,793

Farm to School Director, Le Adams and students
in the Sweeny Elementary School garden.How can these barriers be overcome?

Many barriers could be overcome through communi-
cation between interested school districts and those
with existing programs.

Additionally, the USDA Fresh Fruit and Vegetable
Pilot Program has recently begun in New Mexico, and
25 schools in the state, as well as the Zuni Pueblo,
now receive monies to provide fresh fruit and 
vegetable snacks to all children in their school.

If New Mexicans were willing to commit some of the
state’s resources to provide initial start-up capital,
Farm to School programs could be self-sustaining
within a few short years.7
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Farm to Table FAQs
2) Farm to School/Farm to Cafeteria
Since 2001, Farm to Table and its partners have been
instrumental in the development of Farm to Cafeteria
programs, linking farmers and their fresh foods with
meals and snacks in school cafeterias. Currently, the
Santa Fe, Albuquerque and Taos school districts are
purchasing NM grown fruits and vegetables, with
more than 100,000 schoolchildren benefiting from
these programs. Farm to Table is helping to expand
Farm to Cafeteria programs to New Mexico’s rural
communities. The organization also links New Mexico
students to local farms, school gardens, and healthy
eating through classroom and offsite education.

3) Southwest Marketing Network (SWMN)
The purpose of the SWMN is to improve the 
economic viability of limited resource farmers, ranchers
and organizations in the Southwest (NM, CO, UT,
AZ and Tribal Lands). Farmers and ranchers are 
provided with business management tools, marketing
strategies, technical and financial assistance, crop
insurance information and peer examples needed to
improve their marketing success. Community-based
organizations receive technical assistance to develop
farmers’ markets and programs that improve access to
healthy foods. SWMN also provides quarterly
newsletters to 3,400 participants and holds an annual
conference. For information about this conference
please contact Farm to Table.

How is Farm to Table supported?
Farm to Table operates with a number of grants,
from a variety of federal, state, and local agencies and
organizations.

What is Farm to Table?
Farm to Table is a 501(c)(3) non-profit organization 
based in Santa Fe, New Mexico that focuses on linking
local food and fiber production to local needs by
improving communities’ access to nutritious, affordable,
locally grown and culturally significant foods.

How was Farm to Table created?
Farm to Table was created in 1996 as the Friends of 
the Farmers’ Markets (FOFM), and initially focused
on farmers’ market development in New Mexico. In
2001, FOFM was renamed to Farm to Table and
expanded its mission to include the current program
areas and vision.

What is Farm to Table’s mission statement?
To promote locally based agriculture through education,
community outreach and networking. Farm to Table
enhances marketing opportunities for farmers; encour-
ages family farming, farmers’ markets and the preser-
vation of agricultural traditions; influences 
public policy; and, furthers understanding of the links
between farming, food, health and local economies.

In what areas does Farm to Table focus?
Farm to Table works in three areas; (1) improving 
marketing opportunities for farmers and ranchers, (2)
coordinating food and agriculture policy initiatives,
and (3) educating children and adults about the
importance of supporting local agriculture and of
knowing where their food comes from.

What are Farm to Table’s programs?
Farm to Table has three main program areas:

1) New Mexico Food and Agriculture Policy Council
Farm to Table initiated the Policy Council in 2002 to
provide a forum for a broad-based group of organiza-
tions, agencies and individuals to work on food and
agriculture issues. The Policy Council’s membership
includes representatives from health, social services,
agriculture and environment. Committees educate one
another, their respective organizations, agencies and
policy makers about program and policy issues that
strengthen agriculture, health and local economies.

Farm to Table
3900 Paseo del Sol • Santa Fe, NM • 87507
505.473.1004 • Fax: 505.473.3421
www.farmtotable.info

Pam Roy (Co Director, Policy)
pamelaroy@aol.com
Le Adams (Co Director, Farm to School)
ladams@cybermesa.com
Tawnya Laveta (Program Associate)
tlaveta@yahoo.com
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Eat Smart—Farm Fresh! A Guide to Buying Locally-Grown Produce in School Meals.
USDA Food and Nutrition Service, 2005.

Rethinking School Lunch. Center for Ecoliteracy. 2004. A free, comprehensive web guide
organized around 10 topical issue areas for transforming school lunch.
http://www.ecoliteracy.org/pages/rethinking/rethinking-home.html 

Healthy Farms, Healthy Kids: Evaluating the Barriers and Opportunities for Farm to
School Programs. By Andrea Misako Azuma and Andrew Fisher. Community Food
Security Coalition, 2001. Provides case studies of programs at the K-12 level and includes
policy recommendations. Can be ordered for $12 plus s/h at
http://www.foodsecurity.org/pubs.html.

Bringing Local Food to Local People: A Resource Guide for Farm-to-School and Farm-to-
Institution Programs. By Barbara C. Bellows, Rex Dufour, and Janet Bachmann. ATTRA
2003. This resource includes profiles of programs, potential funding sources, and an annotated
bibliography. http://attra.ncat.org/attra-pub/PDF/farmtoschool.pdf

Farm to School: Case Studies and Resources for Success. Harmon, Alison. 2004.
http://www.foodroutes.org/doclib/243/FarmtoSchoolSuccess.pdf  

How Local Farmers and School Food Service Buyers Are Building Alliances, USDA. 2000.
This 32-page report describes lessons learned from a USDA Small Farm/School Meals
Workshop in May, 2000, in Kentucky. It provides examples, checklists and resources helpful
in linking farms and schools. To order, call 202-720-8317, or e-mail Debra.Tropp@usda.gov.

Linking Farms with Schools: A Guide to Farm to School Programs for Schools, Farmers
and Organizers. By Marion Kalb, Kristen Markley and Sara Tedeschi. Community Food
Security Coalition, 2005.

Oklahoma Farm to School Report. Kerr Center for Sustainable Agriculture, 2003.
http://www.kerrcenter.com/ofpc/publications/Farm-to-School_report.pdf 

Food Service personnel resources
Local Food Connections: Food Service Considerations. Iowa State University Extension.
June 2002. Geared toward food service professionals.
http://www.extension.iastate.edu/Publications/PM1853C.pdf.

Farm to School: An Introduction for Food Service Professionals, Food Educators, Parents
and Community Leaders. By Alison Harmon. National Farm to School Program, Center for
Food and Justice, Urban and Environmental Policy Institute. 2003.
A 73-page manual for a wide-variety of audiences. Profiles initiatives around the country and
places farm to school programs in the food system context. Available for a donation of $12.
http://www.farmtoschool.org/National/index.htm

Farm to School resources
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The Healthy School Meals Resource System, (HSMRS). Provides information to persons
working in USDA’s Child Nutrition Programs.
http://healthymeals.nal.usda.gov/nal_display/index.php?info_center=14&tax_level=1

USDA Food and Nutrition Service. http://www.fns.usda.gov/fns/

The Food and Nutrition Information Center (FNIC). FNIC’s web site provides a directory
of credible, accurate, and practical resources for consumers, nutrition and health profession-
als, educators and government personnel. Visitors can find printable format educational
materials, government reports, research papers and more. http://fnic.nal.usda.gov/nal_dis-
play/index.php?tax_level=1&info_center=4  

School Nutrition Association (SNA). Formerly the American School Food Service
Association. http://www.schoolnutrition.org/  

Farm Fresh Start: A Guide to Increasing the Consumption of Local Produce in the School
Lunch Program. The Hartford Food System, 2000. http://www.hartfordfood.org/pro-
grams/project_farm.html

How to Develop a Salad Bar for School Lunch Menu Programs. Slusser, Wendy, MD, MS;
Charlotte Neumann, MD, MPH; Linda Lange, DRPH, RN. School of Public Health
University of California, Los Angeles. 1997.
http://www.farmtoschool.org/ca/SaladBarDev.pdf  

Farmer-related resources
Local Food Connections: From Farms to Schools. Iowa State University Extension.
June 2000. Geared towards farmers and producers interested in selling to schools.
http://www.leopold.iastate.edu/pubs/other/other.htm

Selling to Institutions: An Iowa Farmer’s Guide. By Robert Luedeman and Neil D.
Hamilton. Drake University Agricultural Law Center, 2003.
http://www.iowafoodpolicy.org/ifpcpublications.htm 

Direct Marketing to Schools— A New Opportunity for Family Farmers. Ohmart, Jeri L.
UC Sustainable Agriculture Research and Education Program. July, 2002.
http://www.sarep.ucdavis.edu/CDPP/directmarketingtoschool.htm 

Innovative Marketing Opportunities for Small Farmers: Local Schools as Customers,
USDA 2000. Description and evaluation a farm to school pilot project in North Florida.
To order, call 202-720-8317, or e-mail: Debra.Tropp@usda.gov.

La Montanita Co-op Food Market is developing their Regional Food-Shed Project. Their
current area of distribution stretches from Southern Colorado to Southern New Mexico.
They are picking up goods from local producers in this area and distributing them to several
retail outlets. Contact stevew@lamontanitacoop.com or 505-217-2010.
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Farm to School program websites
National Farm to School Program at the Center for Food and Justice.
http://www.farmtoschool.org/index.htm 

Community Food Security Coalition. http://www.foodsecurity.org/ 

Wisconsin Homegrown Lunch. http://www.reapfoodgroup.org/farmtoschool/index.shtml 
Center for Integrated Agriculture Systems, University of Wisconsin-Madison.
http://www.cias.wisc.edu/ 

Marin Food Systems Project, California. http://www.eecom.net/mfsp/ 

The Kerr Center for Sustainable Agriculture, Oklahoma.
http://www.kerrcenter.com/farm_to_school/index.htm.

Cornell Farm to School Program. http://farmtoschool.cce.cornell.edu/ 

New Hampshire Farm to School Program.
http://www.nhfarmtoschool.org/FTS_resources.html 

Massachusetts Farm to School Program.
http://www.mass.gov/agr/markets/Farm_to_school/index.htm 

Hartford Food System. http://www.hartfordfood.org/programs/project_farm.html 

Community Alliance with Family Farmers. http://www.caff.org/ 

North Carolina Department of Agriculture and Consumer Services.
http://www.ncagr.com/fooddist/Farm-to-School.html

Case studies
A Salad Bar Featuring Organic Choices: Revitalizing the School Lunch Program. Flock,
Paul, Cheryl Petra, Vanessa Ruddy, Joseph Peterangelo. Olympia School District. April
2003. http://agr.wa.gov/Marketing/SmallFarm/SaladBarOrganicChoices.pdf 

The Crunch Lunch Manual: A case study of the Davis Joint Unified School District
Farmers Market Salad Bar Pilot Program and A Fiscal Analysis Model. Renata Brillinger,
Jeri Ohmart and Gail Feenstra. University of California Sustainable Agriculture Research
and Education Program, March 2003.
http://www.sarep.ucdavis.edu/cdpp/farmtoschool/crunchlunch32003.pdf 

Smart Food: An assessment of Farm-to-School opportunities for schools and the school-
children of Monterey County. Hester Parker, Ph.D. Luis Miguel Sierra, Keith Vandevere.
2003. http://science.csumb.edu/%7Ewatershed/pubs/WI_SmartFoodReport_030604.pdf
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Possible sources of funding
www.csrees.usda.gov • Community Food Projects Competitive Grant Program, Fund for
Rural America, Community Supported Agriculture and a variety of other funding programs
are listed here. A must see.

www.fns.usda.gov • Lists grants for state agencies including Team Nutrition and Federal
State Marketing Improvement Program (FSMIP).

www.communityfoundationlocator.com • Lists foundations by state with an easy-to-use
U.S. map graphic. Also uses maps to show locations of each community foundation.

www.rurdev.usda.gov • Rural Business Enterprise Grants, Rural Business Opportunity
Grants, focuses on funding for agricultural marketing and production innovations.

www.sare.org • Organized by region, funds new markets for farmers. Also funds multi-
institutional, collaborative approaches including non-profit organizations, university staff
and farmers.

W.K. Kellogg Foundation • http://www.wkkf.org/

USDA Risk Management Agency • http://www.rma.usda.gov/

Education resources
ICAN, Ideas for Cooking and Nutrition. Nutrition and cooking education program of
NMSU, Cooperative Extension Service. State Coordinator Linda Wells. 505-646-1283.
liwells@nmsu.edu.

Cooking With Kids. A Santa Fe-based cooking and nutrition program.
http://www.cookingwithkids.net

Las Cruces school tastings. Health and Nutrition Specialist Barbara Berger, Las Cruces
Public Schools. 505-527-5943. bberger@lcps.k12.nm.us.

Kids Cook! In Albuquerque Public Schools. Director Hope Miner. 505-897-5700 x132.
Hope.Miner@state.nm.us.

Healthy Foods from Healthy Soils: A Hands-On Resource for Teachers. Elizabeth Patten
and Kathy Lyons. Tilbury House Publishers $19.95 plus shipping.

How to Teach Nutrition to Kids. http://nutritionforkids.com/

Project Food, Land and People: Resources for Learning. Chandler, AZ, 1998.
http://www.foodlandpeople.org/

Kids Cook Farm-Fresh Food: Seasonal Recipes, Activities and Farm Profiles that Teach
Ecological Responsibility. California Department of Education, 2002.

For questions concerning educational materials, including the availability of additional
education resources, please contact Le Adams and Farm to Table, (505) 473-1004.


