The Three Pillars of
Livingston Farm to School:

TEACH.
G R O W.
E AT.

Through these 3 areas of focus we strive to:
■

■
■

■

■

We could not exist
without the ongoing support
of the Livingston School District.
Thanks to all of the students,
teachers, cooks and
administrators for their passion.

Increase healthy, farm-fresh,
local meals in school cafeterias
Improve student nutrition
Provide health, nutrition and
agriculture education
Enhance local economies by
supporting local farmers
Instill a sense of community citizenship
and connectedness in students

D O N AT E

Livingston Farm to School is currently a
school-based program whose primary source
of funding is through private donations.
Donation Amount: $
Name:
Address:

Y O U R D O N AT I O N I S A P P R E C I AT E D !
Kindly detach stub and mail with payment to:
Livingston Farm to School
102 View Vista Dr. | Livingston, MT 59047
Make checks payable to the Park County Community Foundation,
with “Farm to School” in the memo line.
Donations are tax deductible.

ASK QUESTIONS.
LEARN MORE.
G E T I N V O LV E D .
Rachael.Jones@Livingston.k12.mt.us
F2SLivingstonMT

Healthy, local
and sustainable food
on the plates and minds of
all Park County schoolchildren
A project of the Park County Community Foundation

TEACH

Farm to School activities enhance classroom
education through hands-on learning related
to food, health, agriculture, and nutrition.
Livingston Farm to School currently engages
1/3 of Livingston K-12 students, and meets
Montana academic standards.
Our curriculum is:
■ Hands-on
■ Place-based

■

Our lessons teach:
■ Food systems
■ Health & Nutrition

■

■

Project-based
Community-based
Agriculture
& STEM

FOODCORPS

FoodCorps is a national nonprofit
organization that connects kids to healthy
food in school. Livingston F2S is a current host
site for one FoodCorps service member, who
is involved in education and procurement
programming within our schools.
HARVEST OF THE MONTH

Each month, Farm to School showcases
a different Montana-grown food by
serving it in a meal, offering taste tests,
and demonstrating lessons and activities
surrounding both the nutritional and
agricultural aspects of the food. The two
primary goals for this program are to
expose students to new, healthy foods and
to support Montana’s farmers and ranchers.

GROW

E AT

Our growing spaces include:
■ 2,570 square feet at 3 school gardens
and 2 greenhouses
■ 2 state-of-the-art year-round
aquaponics systems
■ Production of vegetables and
Montana native cutthroat trout

Mealtimes are better through:
■ Serving fresh, local ingredients
■ Cafeteria role-modeling
■ Cafeteria taste tests

FOOD GROWN BY KIDS, FOR KIDS
Local food benefits our community and the
environment. By growing food with students,
we help them make connections between
what they learn in the classroom and what
they see on their lunch tray.

School-grown food is:
■ Used in school meals, taste tests,
and lessons
■ Featured at community events
■ A source of program revenue
T R O U T T O T R AY

Trout to Tray provides engaging educational
and life skills experiences to Livingston
middle school and high school students.
This innovative program connects students
with local agricultural experts of all kinds
while they learn to bring edible fish and
veggies to harvest, and to the table.

100%

LOCAL BEEF

By serving Montana grown foods in the
cafeteria, we support Montana farmers and
ranchers, direct more money to the local
economy and improve school meal nutrition.
Livingston Farm to School serves Montana
grown beef and pork as well as local
wheat, milk, and produce from farmers.

Local food served includes:
■ 100% Park County Beef
■ Products from at least
10 Montana producers
■ 20% of the school food budget

R E P E AT

Farm to School provides our schoolchildren
with access to nutritious, high quality, and
local food so they are ready to learn and
grow both in and out of school.
Farm to School fosters our next generation
of informed food consumers who value
Montana’s unique ecosystem and
agricultural history.

