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Projects & Goals: The First Year

• Farm-to-School – Local food sourcing, sustainable food sourcing

• Collaboration with MAC Committee, Mansfield Sourcing and Quality

• Resources For Parents– Outreach & education, transparency with program

• Balancing the Budget – Participation rates, a la carte sales, teacher sales & 

catering

• Changing Up the Menu – Varying veggies, exploring new menu options

• Social Media & Press

• Facebook page: facebook.com/MPSfoodservices

• School Nutrition Association of CT (SNACT)



National Farm-to-School Month

• Apple Crunch! Week 10/3-10/7

• Celebrate Mansfield Grown! 10/3-10/9

• Served local red pepper strips from Cloverleigh Farm, Mansfield

• Also served during National Farm-to-School Month:

• Local Carrots Sticks (Cloverleigh Farm) paired with a re-introduced 

menu item, hummus

• Local Roasted Squash (Himmelstein Homestead Farm, Lebanon)

• Local Mashed Sweet Potatoes (Cloverleigh Farm)





Local Tray Days



Grant Opportunities

• Chef Ann Foundation Project Produce Grant

• Chef Ann Foundation School Food Support Initiative 

• Supports technical assistance, strategic planning, and funding 

opportunities to improve school food operations.

• USDA Farm to School Grants

• Planning Grant

• Implementation Grant

• Support Services Grant

• Training Grant



New Menu Items

• Jumbo Cheese Ravioli

• Tostada Boat entrée

• Fish Filet/Fish Nuggets

• Hummus

• Cauliflower

• Roasted Chickpeas



Veggie Subgroups

Weekly Requirement:

• ½ c dark green, 

beans & peas, 

starchy, other

• ¾ c red/orange

• 1 additional cup 

from any group



Mansfield BOE,

thank you for your time!

-Stephanie


