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Core Elements of Farm to School
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https://www.facebook.com/watch/?v=791055875180385



Photo Credit: GROWW Program Facebook





Each month participants showcase the 

Montana grown or raised food by:

• Administering a taste test

• Serving it in a meal

• Hosting an educational activity
• Distributing and displaying materials: 

recipe cards, handouts, stickers, 

posters, shop tags

Montana Harvest of the Month







Resources

• mtharvestofthemonth.org

• How it works short video

Contacts

• Molly Kirkham, mollyk@ncat.org

• Jay Stagg, jay.stagg@montana.edu

Learn More about Montana Harvest of the Month

https://mtharvestofthemonth.org/
https://youtu.be/jnXFAupD_pM
mailto:mollyk@ncat.org
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http://www.montana.edu/mtfarmtoschool
http://www.fns.usda.gov/farmtoschool/procuring-local-foods
http://www.fns.usda.gov/farmtoschool/procuring-local-foods
http://www.montana.edu/mtfarmtoschool/beeftoschool.html






http://mtharvestofthemonth.org/
http://www.montana.edu/mtfarmtoschool
https://www.facebook.com/montanafarmtoschool
https://www.instagram.com/mtfarmtoschool/








MTAPPLES.ORG



Top School Nutrition and Producer 
Questions







Jay, Haley, Erin, Dave, Michelle, Amber, EmilyJay, Haley, Erin, Dave, Michelle, Amber, Emily
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