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Overview:
● Understand Local Food in Schools (LFS) and utilize 

tools available to help you procure local foods. 
● Understand farm to school programming, best 

practices to source local foods, and where to find 
them. 

● Learn how one district built a process to source local 
foods, share food identification and education, and 
transitioned local to their menus.



Lindsay Blough, M.S.

Illinois State Board of Education
Nutrition Programs

Farm to Child Nutrition Programs Administrator
localfoods@isbe.net





Local Food for Schools Funding
• Local Food for Schools funding currently goes through Jan. 31, 2026
• For any districts that have not signed up – funding is still available: 

• Watch our recorded training module: 
https://www.youtube.com/watch?v=6V_foXifhlo

• Email: localfoods@isbe.net 
(Include district/school name, RCDT, and acknowledge you have viewed 
the recording)

https://www.isbe.net/Pages/School-Nutrition-Farm-to-School.aspx

We do want to acknowledge that we did receive a notification from the USDA that a 2nd round of local foods funding that 
was set to start after LFS concluded, called the Local Food for Schools and Child Care (LFSCC) was terminated. 
However, we do still have LFS funds through January 31st and we want schools to continue to utilize this wonderful 
program!

https://www.youtube.com/watch?v=6V_foXifhlo
mailto:localfoods@isbe.net
https://www.isbe.net/Pages/School-Nutrition-Farm-to-School.aspx
















Did you know that LFS funds can 
be used for Seamless Summer 
Option (SSO) meals?

SSO = Yes to LFS

SFSP = No to LFS

https://www.isbe.net/Documents/SSO-SFSP-comparison.pdf
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Herrin CUSD 4



Diane Chapeta
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farmtoschool@sevengenerationsahead.org















Share the Farm to School concept. Build interest and a 
team. Choose your path. Make a plan.

Determine what fits and create a plan
● Decide what local procurement and food education will look like at your site.
● Search your area for local options. Ask for help if you need it!
● Consider staff training, recipe and ingredient development, consider prepping 

capabilities in your kitchen(s) and your student’s food preferences.
● Involve your staff and student eaters via taste tests, voting, or a recipe naming 

contest. 
● Be prepared to promote and share the identity of your local food producers 

and businesses. 
● Consider sharing your efforts on flyers, letters home to parents, service line 

signage, menu grids, site website and social media opportunities.
● Always include education opportunities in your plan. Connect your program 

directly to your Wellness Plan.



https://illinoisfarmtoschool.org/toolkit/

https://illinoisfarmtoschool.org/toolkit/






Resources to locate local food

You can find resources in our Procurement Toolkit here:
https://illinoisfarmtoschool.org/toolkit/local-food-procurement/

https://illinoisfarmtoschool.org/toolkit/local-food-procurement/


Create a Buyer Profile to share all your information 
with farmers, food hubs and others.

You can find the buyer profile in our Procurement Toolkit here:
https://illinoisfarmtoschool.org/toolkit/local-food-procurement/

https://illinoisfarmtoschool.org/toolkit/local-food-procurement/


Build a process to be sure of procurement regulation 
compliance and create acceptance by your customers.

Determine your needs and create a process
● Create possible menuing options and have recipes set, consider prepping 

capabilities in your kitchen(s) and your customer’s food preferences.
● Determine needed quantities, consider all seasonal options, and product 

specs. (Can you utilize B grade products? Specs include no spoilage, no 
cuts or broken skin, and clean product) Have a supply backup plan in 
place. 

● Determine limited delivery locations (up to two addresses) or pick up 
options, know your invoicing cycle, determine food safety protocols for 
fresh items.

● Involve your customers via taste tests, voting, or a recipe naming 
contest. Be prepared to advertise and share the identity of your local 
purchases. Consider flyers, letters home to parents, service line signage, 
menu grids, site website and social media opportunities.



Look for food hubs, distributors and 
aggregators

You can find a full list of food hubs and local food distributors:
https://illinoisfarmtoschool.org/toolkit/local-food-distributors-foodhubs/

https://illinoisfarmtoschool.org/harvest-of-the-month-participation-map/


Connie Crawley

Food Service Director
Lincoln SD 27

ccrawley@lincoln27.net

mailto:ccrawley@lincoln27.net


Menu Planning
THE BIG PICTURE

WHAT STUDENTS 
WANT TO EAT

Farmers

Commodities



MENU PLANNING
Slow & Steady Wins the Race



Recipe Development





BID PROCESS - LOCAL
● FINDING FARMERS 

(local farm bureau, farmers markets,  word of mouth)
● IFB (micro or small purchase)

● BID SPECIFICATIONS 
(Be specific)

● AMOUNT NEEDED 
(Protein & Produce)



LOCAL BID PROCESS



How to

How to Keep the Business Office Happy 

● Participation, Participation, Participation

● Give the People What they Want

● Utilize ALL Resources of Funding



How to Keep the Business Office Happy 

● Waste Not, Want Not

● We Are Family



Nutrition 
Education



Questions and Answers
We thank you for your time!
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