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CORE ELEMENTS OF
FARM to ECE

e EDUCATION

GARDENS ot e PROCUREMENT



BENEFITS OF
FARM TO ECE

Provide local, seasonal and traditional foods
Teach food, nature and the environment
Increase physical activity

Build additional skKills for staff

Increased willingness to try and report liking fruits and
vegetables

Increased fruit and vegetable consumption
Increase in local/traditional foods served at home
Healthier meals served in the early learning setting

Positive experiences for children, providers, caregivers and
the community



GOALS OF FARM TO ECE

» Positively influence eating habits of
young children.

« Create healthy lifestyles through
good nutrition and experiential
learning.

* Improve learning environments
through onsite gardens.



Increase children’s knowledge of tribal history
and food ways.

Increase knowledge of traditional foods,
languages and ceremonies.

« Strengthen cultural, spiritual and social
connections in the community.




HAVE YOU EVER
EXPERIENCED
BARRIERS

TO INCLUDING
TRADITIONAL FOODS
IN YOUR MENUS?



= Multiple regulatory bodies for food

= Lack of knowledge at state level
on what is required

= Explore how can we make serving
traditional foods more accessible




HOW: COLLABORATION

= Washington State Department of = Uncommon Solutions
Agriculture = Washington State University

= Washington Office of Extension
Superintendent of Public Instruction = Tahoma Peak Solutions

= Washington State Department of = Department of Children Youth and
Health Families - Office of Tribal Relations

= Samish Longhouse Preschool



HOW: THE PROCESS

= |dentified ne
eds (CACFP rei
, etc.)

= Found e
xamples from other states (Alaska)

s, Fish and Eggs

sh are allowed. Remember that meat

Meats, Mammal

The following wild game meats and fi
must be free of disease, putchered and dressedsafely, and notpose 2 health
hazard 10 humans.
Below are some permissiue animal products. \f you have any questions
about additional foods, contact the DEC.
« Reindeen\Cariboy * Sheep
« Moose « Squirrel
« Whale  Ducks
« Beaver * Geese
o Goat « Seal meat
« Muskrat o Fish
* Hare «Raw,intactegds
Accepting Donated Game or Fish
Transfer of possession

Hunters must fill outa

game, talk to the hunter
led and make your best determination

each of the following:

v Ensure fishis received whole of headed, gutted and
gilled; wild game roasts or largen such as quarters.

v The animal was not diseased.

prohibited Foods
gome foodsare not

« Molluscan shellfish
« Fox, polar bear, bear meat
« Walrus meat
« Seal or whale oil
« Fermented meat (beaver tail, wha
« Fermented seafood (salmon eges

ethods are not allow

Some presefvaﬁon m
certified food proce:

above, uniess froma

« Hermetically sealed Jow-acid f

« Reduced-0xygen packaged foc
« Smoked o dried meat O seaf

Variance applications for foods suchas
from DEC for allowances Of |
(Resources, pack ¢

Processit
Facilities ™
For exam
meat; gri
freeze it
or cutin



RESOURCE

® Review resource

= Breakout Groups:

= What could be improved?
What do you like?

® Questions?

Traditional Foods Crediting and Food Safety Guide

Serving traditional foods in early learning programs is supported and encouraged by the Washington State Department of Health,
Department of Children, Youth, and Families, and Office of Superintendent of Public Instruction (OSPI). Federal tools like the food

Buying Guide and USDA |
Northwest. However, trac
part of any early care a

acom

birds (grouse, pheasan
turkey)

bitterroot

bull Kelp
camas

cattail

Traditional Foods
Sourcing

‘Please see page 7 for more information about for-
2ged foods that are allowed under state requirements.

Wild Caught
Game Meat

May be sourad and
served according to
your tribe’s food

safety requirements.
See page 4 for 3 list

Seafood

May be sourced and

served accordng to

your tnbe’s food

safety requirements.

See page 4 for a Ist

of crediting guide.
nes.

Foraged
Foods*

May be sourced

and served accord

g 10 your L1ibe's

food safety require-

ments. See page 4
for  list of credit

guidel ines.

School
Garden

May be sourced and
served according to
your tribe’s food
safety requirements.
CACFP me:

Donated
Food

May be sourced
and served ac-
cording to your

Fish must be caught  Foraged foods are g

by a licensed fisher  allowable. See page state level require-  page 9 for more

and shelfish must 4 for 3 list of credit- ments. CACFP meal  information.

meet all ing guidelines and b

for molluscan shell- page 7 for foraging  funds may be used.

fish in the WA Retal  guidéines. See page B for more

Food Code. details.

Fish must be caught  Feraged foods are  Allowable. See page  Allowable. See

by a licensed fisher  allowable See page O forstate law re-  page 9 for more

and shelfish must 7 for foraging qui i D

meet all standards  guideines.

for molluscan shall-

fish in the WA Retall

Food Code.
May be sourced and  May be sourced and Foraged foods are  May be sourced and  May be sourced
served according to  served according to  allowable. Follow  served according to  and served ac-
your tribe’s food your tribe’s food your tribe’s forag-  your tribe’s food cording to your
safety req safety req ing guid safety requirements.  tribe's food safety

requirements.




NEXT STEPS

= Potential planning grant (led by Indigenous communities/ Traditional
foods experts)

= Training state agency staff
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