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The Mission:  

“To establish an integrated sustainable network that will enhance health and 

empower Delaware children to consume local products by means of a strong 

collaboration involving schools, farmers, and the communities they serve.” 

The Delaware Farm to School program is an outgrowth of the Memorandum of 

Agreement (MOA) and a formalized partnership between the Department of 

Agriculture, the Department of Education, and the Department of Health and 

Social Services. The memorandum signing took place on March 5, 2010 by the 

Secretaries of each department.  

 

                                      

                            

 

Farm to School logo contest winner out of 

23 submitted designs: 

Taylor Lucas (12th grade) from Delmar 

High School 

Released on February 14, 2011 
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Appoquinimink School District purchases locally as much as possible and gets their 

apples, strawberries and watermelons from Fifer Orchards. They have also purchased from 

Filasky’s in the past. 

Brandywine School District began implementing Farm-to-School practices in their schools 

to support their local farmers and because they know that the produce is fresh, wholesome, 

and competitively priced.  They first started 5 years ago by just purchasing apples locally and 

now have expanded their purchases to include seasonal fruits and vegetables such as 

watermelon, corn, squash, asparagus, and strawberries. Their future plans are to include more 

local produce such, as pumpkin, and learn to freeze it for use throughout the school year.  

Capital School District purchases their apples for the entire district from Fifer Orchards in 

Wyoming, DE. During Farm-to-School month, they featured many items on their menu that 

were purchased locally, also from Fifer Orchards. Some dishes included were buffalo roasted 

cauliflower, teriyaki broccoli, sweet chili green beans, garlic roasted green beans, cranberry 

roasted Brussel sprouts, kale and Brussel sprout salad, and lemony broccoli. On October 14th 

they invited a farmer from Fifer Orchards to Booker T. Washington Elementary school to 

participate in a taste test of the cranberry roasted Brussel sprouts and to talk to the children 

about farming and why vegetables are important.  

                                 

Christina School District participates in Farm-to-School with their 11 school gardens, which 

produce vegetables such as radishes, lettuce, turnips, arugula, kale, watercress, bok choy, 

collards and chard that are incorporated into students lunches every fall and spring. The 

students also participate in the gardening process and love learning how to grow their own 

food. This year, Christina School District has added a new specialty salad to their menu 

featuring locally grown apples and a homemade apple vinaigrette, which has been a huge hit 

with the students and staff. Douglas school has made the state of Delaware proud by receiving 

the Environmental Community Service Award for their outstanding school garden. This is the 

tenth year the service award has been presented and Douglas is the first school in Delaware to 

ever receive the award! They were awarded with a $5,000 check honoring the environmental 

programs taking place in their school and will be using this honorarium for future 

environmental programs.  
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Colonial School District recently hosted a Penn Farm “School Lunch” Day event at William 

Penn High School, which showcased their Farm-to-School program. Participants were able to 

tour the cafeteria and observe the lunch period, where students enjoyed some of the food 

grown right in their back yard at Penn Farm. The tour also included a walk through the school’s 

green house, a stop at the chicken coops where agriculture and FFA students work and take 

care of the animals and plants, a stop at the campus Penn Bistro where they displayed their 

extensive culinary arts program, that utilizes locally grown foods, and lastly to Penn Farm where 

they served a menu featuring Penn Farm and locally sourced foods, including chicken from a 

local farm in Seaford, DE. Colonial also implemented a “Farm-to-School Tasting Tuesday” 

throughout the month of October, where each Tuesday they allowed students to sample a new 

vegetable/fruit from a local farmer, which was specified on the menu. Some “Tasting Tuesday” 

menu samples included roasted acorn and butternut squash, roasted beets and Brussel sprouts, 

and farm fresh apple cider, all from Fifer Orchards in Wyoming, DE.    

                     

Indian River School District has been participating in Farm-to-School long before it became 

a common practice. For the past eight years they have served seasonal and available local 

produce in all 14 of the schools throughout their district. They have and continue to serve 

Delaware local products such as strawberries, asparagus, melons, watermelons, sweet 

potatoes, numerous varieties of apples, peaches, cabbage, tomatoes, organic hydroponic 

lettuce greens, and winter squash.  

Laurel School District recently hosted a Farmer and Chef Event to celebrate National School 

Lunch Week and Farm-to-School month. The event spotlighted a special menu to highlight local 

Delaware produce, that included fresh local pumpkins from Evans Farms in Bridgeville, DE, 

which were roasted and pureed into a school nutrition approved alfredo sauce, local broccoli 
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from T.S Smith and Sons, also in Bridgeville, DE, and a special baked apple dessert made with 

local apples also from T.S Smith and Sons. 

            

Milford School District is using Fifer Orchards’ apples to offer a variety of apples each week 

and Baywater Farms for their hydroponic lettuce variety of red lead, romaine, and Bibb. They 

have plans to add broccoli, cauliflower, and more additions in the spring.  

Polytech High School purchases apples, peaches, watermelon, asparagus, broccoli, 

cucumbers, and tomatoes from Fifer Orchards. They incorporate a lot of fresh produce into 

their salad bar, always choosing local when in season and available. They have noticed the 

students changing their eating habits and trying new things. They are always looking for new 

recipes to incorporate a variety of fruits and vegetables into their student’s diets.  

Red Clay School District has teamed up with Fifer Orchards to get fresh, local produce in 

their school cafeterias. During the fall they include acorn squash and a variety of apples into 

their school meals. During Farm-to-School week, Red Clay Café featured locally grown 

watermelon, peaches, tomatoes, cucumbers, and radishes. The students love their Delaware 

farmers and the delicious produce that they grow. 

 

 

 

 

 

 

  

Seaford School District has been participating in Delaware’s Farm-to-School program since 

before it was the USDA initiative. They purchase items such as watermelons, cantaloupes, 

peaches, apples, asparagus, cabbage, and corn from local farmers such as Calloway Farms in 

Laurel, DE, T.S. Smith in Bridgeville, DE, and Fifer Orchards in Wyoming, DE and have purchased 
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strawberries from Magee Farms in Selbyville, DE. They always make it a point to label their 

serving lines with the local produce item and which farm they came from.  

Smyrna School District participates in their Future Farmers of America school drive where 

they purchase fresh citrus from Florida and apples grown at Fifer Orchards. Smyrna High School 

has a green house where they grow tomatoes that are used in the cafeteria. Currently, The 

Agriculture Department is working to complete a grant where an herb garden will be 

incorporated into the district’s 4th grade curriculum and the fresh herbs will be used in the 

cafeteria. Additionally, next fall they will be purchasing a steer from the Future Farmers of 

America program, which will be processed in a USDA plant, and the beef will be used in the high 

school. They also have hopes to purchase a pig at some point to use for a pulled pork dish.  

Sussex Technical High School incorporates many different items into their school meals 

with the Farm-to-School program. In August they serve watermelon and cantaloupes. 

September through February they serve apples and apple cider from T.S. Smith in Bridgeville, 

DE, and in the spring they serve hydroponic lettuce in their salads that is grown right on the 

school grounds by environmental students.  

Woodbridge School District was the first school district in Delaware to adopt a farm-to-

school program, and did so in 2007. It was an initiative of the Fruit and Vegetable Growers 

Association of Delaware and Nemours Health and Prevention Services. In 2010, Woodbridge 

was chosen to hold the signing memorandum of the statewide Farm-to-School partnership 

between DOE, Department of Health and Social Services, and the Department of Agriculture 

because it was recognized as being a leader in the state for promoting healthy eating for kids. 
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