
A SPECIAL THANKS
We so appreciate all of the students, teachers, cooks 

and administrators for their passion. We could not exist 
without the ongoing support of the Livingston School District 

and our generous community partners and donors.

BOARD OF DIRECTORS
Dr. Karen L. Cates • Board Chair

Jenny Harbine • Vice Chair
Jessie Wilcox • Secretary

Gigi Aelbers  
Andrew Doolittle 

Barbara Moore Prager

CONTACT US
Farm to School of Park County

A project of the Park County Community Foundation

202 East Callender Street | Livingston, MT 59047
t: 406.220.2204 | e: rachael.jones@livingston.k12.mt.us

Follow us on  

TO DONATE: www.pccf-montana.org
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 Thanks to your support, we have had enormous success this past year 
in our program work, building our team and in delivering on our mission.  

Here’s how we do it:  

We are excited to put your contributions to work. Our upcoming year 
will build on current success and new program efforts including:

REPORT TO THE 
COMMUNITY2018 

HEALTHY, LOCAL AND SUSTAINABLE FOOD ON THE PLATES 
AND MINDS OF ALL  PARK COUNTY SCHOOLCHILDREN

A project of the Park County Community Foundation



FROM THE EXECUTIVE DIRECTOR
Dear Supporters,
Transformation has been the theme of the past year. 
Farm to School transitioned into Farm to School of 
Park County (F2SPC) through a new service agreement 
with the Livingston School Districts and the fiscal 
sponsorship of the Park County Community Foundation. 
The result is a bridge organization aiming to attain 
501(c)(3) nonprofit status in the coming year. In the 
meantime, F2SPC has achieved new levels of curriculum  

development resulting in more opportunities for hands-on learning in our school 
greenhouses and gardens. This past year we enjoyed the full and capable 
instructional support from a FoodCorps service member, Michal DeChellis. As 
you will see in this report, with her important presence in the classroom, fully one 
third of all children in Livingston’s schools engaged in activity-based learning 
through our educational approach to healthy eating.

Expansion is our mantra for the coming year. We expect another FoodCorps 
service member to join us in Livingston for the next school year to nearly 
triple our classroom presence, especially in the elementary schools. Farmer 
Michal will join us independently to broaden our reach into schools in 
Paradise and Shields Valleys in Park County. We are also doubling square 
footage of gardens under cultivation with the addition of row crops and 
permaculture at the Lincoln School Farm. A new garden at East Side School 
means every school in the Livingston School Districts will have a garden 
on site. More staff, more gardens, more crops, more learning…including 
summer camp! Our motto of Teach, Grow, Eat, Repeat will reach more 
children next year.

It is through collaboration with students and their parents; teaming with 
teachers, school cafeteria staff and district administrators; partnerships 
with local farmers and ranchers; and the generous support of community 
members and donors that we are able to deliver on our vision to put healthy 
food on the minds and plates of Park County schoolchildren.

Onward and upward,

MEET FARMER MICHAL
Farmer Michal DeChellis helped make the healthy choice 
the easy choice within Livingston Farm to School classes 
and cafeterias this year. She believes that food is the 
sustenance to which we thrive, and educating youth in 
particular will have a lasting impact. Brought to Livingston 
as a FoodCorps service member, she is a native Texan who 
felt the call of the mountains. She is excited to continue 
and expand her role within Farm to School of Park County.

VIS ION
Healthy, local and sustainable food on the plates 
and in the minds of all Park County schoolchildren.

OUR GOALS
■ To create positive school food environments
■ To improve children’s health, nutrition, and academic performance
■ To stimulate local and regional economies through 
   increased purchasing of local foods

Through partnering with local programs, organizations and 
individuals, Farm to School creates widespread benefits in schools 
and community at large.

We should have been doing this a long 
time ago!  Not only does F2S help support 
my family and ranching operation, but we 
find pride in knowing that local kids are 
eating our beef.  Kids are learning where 

their food comes from and making connections between 
Montana agriculture and their food.” 
~ Jim Felton, Felton Angus Ranch

BEEF TO SCHOOL 
Serving local meat in local schools supports local farmers and ranchers, 
directs more money to the local economy and improves school meal 
nutrition. These supply chain partners also join us in the classrooms, further 
instilling in students how mealtimes are actually an agricultural experience.  

TROUT TO TRAY
Through this one-of-a-kind program, middle-school and high school students 
learn to raise Yellowstone Cutthroat Trout and vegetables in the schools’ 
aquaponics systems. The goal is to harvest the trout for school snacks and 
meals. Students explore the relationship between our delicate Yellowstone 
ecosystem and traditional agricultural methods, with assistance of community 
experts like Montana Fish Wildlife & Parks.

Doing two independent studies with Farm 
to School was a fantastic experience, and 
it made me more aware of the importance 
of food in the schools. Farm to school has 
inspired me to build my own aquaponics 

system and take a more active role in what I eat.” 
~ August Scheurr, Farm to School intern at PHS 

I loved learning alongside my classroom students about healthy 
food choices and recipes through our farm to school program. 
My students developed their healthy eating choices through 
lessons that were highly engaging and hands-on. The best was 
listening to students share experiences about where food comes 
from, recipes that can be made at home, and how to grow 
our own food.”  ~ Patti Durgan, 1st grade teacher, Winans Elementary 

HARVEST OF THE MONTH
Our Harvest of the Month program showcases Montana grown foods in 
classrooms and cafeterias. Each month, we coordinate with school food 
services to promote one locally grown item (e.g. kale) by serving it in a 
meal, offering taste tests to students in the cafeterias, and delivering 
educational lessons and activities surrounding both the nutritional and 
agricultural aspects of the food. The three primary goals for this program 
are to expose students to new, healthy foods; develop new school food 
service recipes and to support Montana’s farmers and ranchers.  
 

More Farm to School means more children 
understand healthy food choices. Salad 
bar and fruit/veggie consumption in the 
elementary schools has increased threefold!  
Our kitchen staff is eager and willing to 

incorporate more fresh, local foods!” 
~ Leslie Ammerman, Lead Cook for Livingston Public Schools 
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