
DEVELOP EFFICIENCIES IN FOOD PROCESSING FOR  
RURAL FARM TO SCHOOL PROGRAMS THROUGH  

SCHOOL FOOD NUTRITION SERVICE COOPERATIVE AGREEMENTS 
FY 2012 

 
The overall goal of the project was to expand opportunities for Montana’s farmers by 
determining the best methods for processing and preparing fruits and vegetables for the 
state’s largest public institutional market segment--K-12 schools.  The project was a 
collaborative effort of Mission Mountain Food Enterprise Center (MMFEC) division of 
Lake County Community Development Corporation, the Western Montana Growers 
Cooperative (WMGC), six local schools and one institution. Key barriers were identified 
that prevent schools from using more local produce: 1) The height of the growing 
season occurs when schools are typically not in session; 2) Schools are limited in the 
equipment and labor to process produce; and 3) The cost of processing can make 
procurement of locally grown and processed produce unattainable for school districts. 
 
The initial goal was to implement a cooperative purchasing and processing farm to 
school program to effectively and safely aggregate supply to meet the needs of local 
schools.  A Memorandum of Understanding for Cooperative Purchasing was introduced 
to Food Service Directors to lower costs for each school and to streamline aggregation. 
To ready producers and processors to meet the food safety demands of the farm-to-
school marketplace and scale production to competitively enter the farm-to-school 
marketplace, a Wholesale Success workshop was held. A cost analysis tool was 
developed to enable producers to evaluate and determine competitive pricing that met 
the budgetary requirements of partner food service directors.  Partners supported the 
project by launching a regional farm-to-school campaign to promote program initiatives 
and launch MMFEC’s farm to school product, the Montana Lentil Patty.  
 
According to Western Montana Growers Cooperative records, 30,450 pounds of 
produce went to local schools in 2012 with a value of $21,406. In 2013, that amount 
grew to 54,797 pounds of produce, worth $50,445, an 80% increase in pounds of 
produce between 2012 and 2013.  An overall project evaluation was conducted toward 
the end of the project to ensure long term sustainability for the farm-to-school program.  
A multi-stakeholder evaluation committee of project partners was established to 
continue the work into the future.  
 
FINAL REPORT 
CASE STUDY 
 
Contacts: 
Angie Nelson, Manager     Jan Tusick 
Agriculture Business Development   Lake County Community Development  
Montana Department of Agriculture   Mission Mountain Food Enterprise  
406-444-0134     Center Division 
ANelson@mt.gov      406-676-5901 
       jan.tusick@lakecountycdc.org  

mailto:ANelson@mt.gov
mailto:jan.tusick@lakecountycdc.org


 

 

 

 

 

Montana Department of Agriculture 

Angela Nelson, Section Manager 

USDA AMS  

Agreement # 12-25-G-1507 

Federal State Marketing Improvement Program 

(FSMIP) 

 Final Performance Report 

December 28, 2014 

REVISED January 30, 2015 

 

 

 

 

 

 

 



Montana FSMIP USDA AMS Agreement Number 12-25-G-1507 Final Report  1 | P a g e  
 

 

Develop Efficiencies in Food Processing for Rural Farm to School Programs 
through School Food Nutrition Service Cooperative Agreements 
 
Grant Period:   October 2012 to September 2014 

 
Contact 
Jan Tusick 
Lake County Community Development Corporation, Mission Mountain Food Enterprise Center 
Division 
406-676-5901 
 jan.tusick@lakecountycdc.org 
 

The Problem 
The Montana Department of Agriculture received a $ 39,115 FSMIP grant to expand the market 
opportunities for Montana’s farmers by determining the best methods for processing and preparing 
fruits and vegetables for the state’s largest public institutional market segment – K-12 schools. 
 
The Mission Mountain Food Enterprise Center (MMFEC) division of Lake County Community 
Development Corporation launched the project, Develop Efficiencies in Food Processing for Rural 
Farm to School Programs through School Food Nutrition Service Cooperative Agreements in 
collaboration with the Western Montana Growers Cooperative (WMGC), six local schools and one 
institution in October 2012. To determine the project need MMFEC evaluated its farm to institution 
program. Initial results reveal that fresh produce for the Fresh Fruit and Vegetable Program (FFVP) 
poses low price spread barriers between Montana producers and schools when efficient processing 
equipment and sufficient skilled labor is available either at the schools or a central processor. But, a 
significant price spread exists for schools to source frozen fruits and vegetables even when efficient 
processing equipment is available. The simplest reason for the disparity between the FFVP and 
School Meals Program is that FFVP is a separate program of the school meals and operates on a 
separate budget. FFVP’s budget allows for purchasing of processing equipment and hiring of 
additional staff. Food Service Directors have the added option of purchasing pre-cut fresh produce in 
ready to eat packages. The pre-cut fruits and vegetables cost more but fit within the overall budget 
of the program when processing labor and raw ingredients are included. Montana’s lack of 
processing infrastructure almost guarantees that the pre-cut fruits and vegetables are grown and 
processed outside of Montana.  Another barrier to providing produce to the FFVP from Montana 
farms is that the height of Montana’s growing season does not align with the school calendar. 
Storage crops are an option for supplying schools but the FFVP is an education program as much as a 
nutrition program. School Food Service directors work to expose children to a wide range of fruits 
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and vegetables. Frozen fruits and vegetables prepared in the summer for an extended harvest in the 
winter are the next step in expanding farm to school markets.  
Hence, this project identified the key primary barriers that prevent schools from using more local 
produce and explored ways to overcome them.   
 
The identified barriers were: 
 
1) The height of the growing season occurs when schools are typically not in session. 
 
2) Schools are limited in the equipment and labor to process produce. 
 
3) The cost of processing can ultimately make the procurement of locally grown and processed 
produce unattainable for school districts.  
  

The Approach 
The project sought to attain 3 set goals as outlined below: 

 
Program Goal 1: Implement a cooperative purchasing and processing farm to school program that 
will effectively and safely aggregate supply to meet the needs of local schools 
 
Objective 1: To increase efficiencies in purchasing, aggregation, and processing, an initial planning 
meeting was held with stakeholders on January 31st, 2013. The goal of developing a Memorandum 
of Understanding (MOU) for Cooperative Purchasing was introduced to Food Service Directors 
(FSD)s to lower costs for each school and to stream-line aggregation 

 
Key Collaborators: 
Attendee School 

District/Position 
Meals Served Goals & Reason for 

Attending Meeting 
Lindsay Howard 
Coordinator 

MMFEC Farm to School N/A “To collaborate and 
create efficiency in 
local procurement 
efforts” 

Jennifer Montague Food Service Director 
(FSD), Kalispell School 
District 

3,500 “To get kids to 
understand the food 
system we’re up 
against and make them 
want to fix it.” 

Jim Steiner FSD, Polson School 
District 

1,200 “To offer a variety of 
fruits and vegetables 
and utilize local 
produce.” 
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Steffen Brown Western Montana 
Growers Cooperative 
(WMGC)  Assistant 
Manager 

N/A “To learn about 
institutional 
procurement.” 

Jay Stagg FSD, Whitefish School 
District 

800 “For kids to eat food 
that tastes like it’s 
supposed to.” 

Marsha Wartick FSD, Ronan School 
District 

1,100 “To get kids to eat 
healthier and fresher, 
to give kids what they 
can’t get at home.” 

Karen Belluomini FSD, St. Ignatius School 
District 

400 “To teach kids about 
what they’re eating 
and what real food 
tastes like; local is the 
best way to do that.” 

Peter Kerns FoodCorps Service 
Member representing 
Missoula County Public 
Schools 

6,000 meals “To develop local 
products that are 
sustainable and within 
budget.” 

Lea Howe FoodCorps Fellow N/A “To get local beef into 
schools.” 

Shay Farmer MTCC AmeriCorps 
VISTA, representing 
Salish Kootenai College 

N/A N/A 

Nicki Jimenez FoodCorps Service 
Member at MMFEC 

N/A “To come away from 
today’s meeting with a 
plan of action.” 

Dave Prather WMGC General 
Manager 

N/A  

Yvette Rodriguez  MMFEC Food Safety 
Coordinator 

N/A “To discuss what is and 
isn’t safe and realistic 
on a processing floor.” 

 
 
One area of collaboration, cooperative labor, was broached as a way to lower processing costs for 
schools to better meet their budgetary needs. It was envisioned that school district food service 
staff, during the summer, would help process local vegetables and fruits at MMFEC’s food 
processing facility in Ronan, MT. Polson, Ronan, and Kalispell schools signed letters of support 
committing to sharing of labor costs of processing fresh fruits and vegetables.  
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Upon individual follow-up meetings with Ronan and Polson FSDs and their Superintendents between 
June 10, 2013 and July 16, 2013, cooperative labor for processing of fruits and vegetables was ruled 
out as a viable option due to issues such as Workman’s Compensation for non-MMFEC staff.  
Qualitative data collected indicated that the farm-to-school program was viewed positively by FSD 
staff. The quality of the product from WMGC and the processing and packaging from MMFEC has 
been viewed favorably. FSDs identified that prices are higher than through their normal distributors, 
Sysco and FSA, but they like to buy local. Both Food Service Directors expressed interest in buying 
more local products if more were available and/or could be paired with lower-cost commodity items. 
Both districts were happy with their one snack per week purchase and would be interested in adding 
another to the week, depending on budgetary allowances. 
 
 Product feedback offered by FSDs: 

• Apples, peppers, carrots and plums were all well received. 
• Products that could have been better processed included: cucumbers that were too thinly 

sliced, apples that were sometimes too big, cabbage that could be shredded finer, and 
cantaloupe that could be more thickly cut.  

• Spinach, radishes, peaches and pears - schools identified they would like to see more of these 
items.  
 

In February 2014, MMFEC met with 6 FSDs from Bigfork, Evergreen, Whitefish, Kalispell, Charlo, and 
St. Ignatius to discuss price points that needed to be met for future development of local products 
outside the Fresh Fruit and Vegetable Program, such as beef or other value-added products that the 
schools may be interested in purchasing for breakfasts and lunches. Product ideas were further 
developed such as the beef-lentil crumble, frozen soups, and pizza sauce. Specific price point 
thresholds were discussed for protein servings and vegetable/fruit servings, giving MMFEC a better 
idea of what items needed to be priced at in order for schools to be able to afford local, value-added 
products. For the future of farm-to-school, discussions were held about the ability for schools to plan 
a year in advance for producers of the WMGC. Most FSDs indicated that they were able to plan their 
needs a year in advance. 
 
Kalispell, Ronan, and Polson school district committed to purchase one processed and one un-
processed snack per week for the Fresh Fruit and Vegetable program through the WMGC. As of May 
2014, a Memorandum of Understanding (MOU) has been developed between Kalispell School 
District, WMGC, and MMFEC. The MOU outlines the frequency of fresh, processed snacks (once a 
week), how the product will be delivered and the process to follow for opting out of a snack for the 
week. No other informal or formal MOUs have been developed with school districts. The MOUs are 
included in this report as Appendix A. 
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Priorities: 
• To prioritize the Fresh Fruit and Vegetable Program (FFVP) for cooperative buying and to set 

up a system of communication and an ordering system for school districts to be on the same 
weekly procurement schedule. 

• To push a strategy based upon availability. 
• To source surplus products to schools. 
• Potential value-added items outside of fresh fruits and vegetables: 
• Beef/lentil crumble (one part beef crumble, one part lentil crumble) that would utilize 

Montana beef and lentils to use as a taco or plain crumble, to lower the cost of local beef and 
to fulfill FSDs new higher bean/legume requirements. The materials that were developed as 
farm-to-school promotional materials could be used by FoodCorps Service Members 
throughout the state to promote product. 

• A frozen soup product utilizing local veggies, as the non-local product was identified as 
already being expensive. 

 
WMGC and MMFEC work under a co-packing agreement and have identified the keys to processing 
local produce efficiently.  No formal cooperative purchasing agreements were entered into by the 
school districts but WMGC pools the needs of each school into an amount that makes processing 
cost effective for everyone.  The minimum poundage needed for an efficient process was identified 
at 600 pounds.  This is an amount that MMFEC can process during a normal day and do it at a cost 
that is affordable to schools.  The cost of production is spread over the raw or beginning weight 
poundage and is reflected as a cost of processing per pound.  WMGC combines the cost of the raw 
product with the processing cost to come up with the amount that a school will pay for a processed 
product per pound.   

 
Objective 2: To ready producers and processors for meeting the food safety demands of the farm-
to-school marketplace and scaling production to competitively enter the farm-to-school 
marketplace, a Wholesale Success workshop was held for WMGC producers to discuss Good 
Agricultural Practices (GAP). Feedback from producers was collected from this workshop as well. 
FamilyFarmed.org developed the course “Wholesale Success: Managing Wholesale Production, 
Marketing, Financial, and Human Risks for Montana Specialty Crop Farmers” in conjunction with the 
Risk Management Agency and MMFEC.  A six hour Wholesale Success workshop was held on March 
6, 2013 in Missoula, MT, and a 312 page manual entitled “Wholesale Success: A Farmers Guide to 
Food Safety, Postharvest Handling, and Packing and Selling Produce” was distributed. Of the 62 
producers that attended the workshop, 16 were WMGC producers and two were WMGC 
management. This represents 42% of WMGC producers. An important segment of the workshop 
focused on “Creating an On Farm Food Safety Plan” which utilized the manual’s food safety section. 
An online tool from Cornell University Extension is available for producers to create a food safety risk 
management plan that was specific to their farm. One-on-one technical assistance was also offered 
to producers.  
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An outcome of the training was the commitment of Western Montana Growers Cooperative and its 
members to pursue a Group GAP-GHP Quality Management System (Group GAP QMS). LCCDC and 
the cooperative partnered with one another as part of the Wallace Center Group GAP pilot project. 
The USDA AMS's GAP program has been an important program for many small and mid-scale 
producers. It is a partnership between the USDA Agricultural Marketing Service and The Wallace 
Center and together they have developed a Group GAP certification option. The cooperative 
approach to farm product safety offers a more cost effective means of meeting supply chain 
demands, for small- and mid-sized farms, than individual certification. Using this approach, a group of 
farms develop a shared Quality Management System (QMS) whereby the individual farm/member's 
good agricultural practices, and related procedures and documentation, are developed and 
implemented. Every farm is internally audited (by qualified individuals under contract to or employed 
by the group) and the farms are collectively accountable for continuous improvement. They are 
externally audited as one entity. Recently, the USDA AMS successfully piloted the Group GAP 
approach with Good Natured Family Farms, a food hub in Kansas City, MO. Findings from the Wallace 
Center’s study of this initial pilot indicated that the Group GAP approach can both meet buyer 
demands and offer significant saving to farmers. A recent (unpublished) USDA RMA estimate 
determined that for a group of 50 farmers, certification costs are reduced by, approximately, 1/3 and 
costs for the following year are less than 50% when certification is obtained through group GAP. 
 
Objective 3: To increase production of local food for area school districts by 30% has been met and 
surpassed 
According to Western Montana Growers Cooperative records, 30,450 pounds of produce went to 
local schools in 2012 with a value of $21,406. In 2013, that amount became 54,797 pounds of produce, 
worth $50,445. This represents an 80% increase in pounds of produce between 2012 and 2013.  
 
Local Produce to Schools January-December 2012 &2013: 
School District Pounds of Produce 

Purchased 2012 
Pounds of Produce 
Purchased 2013 

% Change 

Boulder Elementary 
School 

1, 016 1,572 55 

Butte City Schools 
Warehouse 

1,008 1,545 53 

Kalispell Public Schools 22,766 38,700 70 
Evergreen School 
District 

0 355 355 

Missoula County Public 
Schools 

3,708 2,976 -20 

Polson School District 540 4,468 727 
Ronan/Pablo School 
District 

921 3,816 314 

Somers School District 341 1,144 236 
St. Ignatius School 80 220 175 
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District 
Total: 30,380 54,79 80 

 
Objective 4: Implement cost analysis tool to develop competitive pricing that meets the budgetary 
requirements of partner food service directors 
Through the Montana Manufacturing Center, a cost analysis tool was developed. The tool enables 
the center to develop competitive pricing that meets budgetary requirements of food service 
directors and is currently used when considering any new processed or value-added product. The 
tool takes into account the cost of packaging materials, floor space, equipment and staff needed. 
Through efficient processing and competitive pricing additional school partnerships developed, with 
nine western Montana school districts participating in 2013. Every processing run at MMFEC is 
analyzed with the tool and key efficiencies have been developed as a result of the analysis.  

 
Program Goal 2: Launch a regional farm-to-school campaign through networks and events that will 
promote program initiatives and will highlight the Montana Lentil patty 
 
Objective 1: Leverage existing specialty crop promotional materials into a farm-to school campaign 
A set of 13 Harvest of the Month promotional posters, that highlight Montana fruits and vegetables, 
were supplied to partner FSDs and FoodCorps sites throughout the state. The posters have been 
distributed throughout western Montana to 11 schools in three districts, reaching 4,885 students. In 
2013, the posters were distributed during 12 major Montana conferences to an audience that 
included community leaders, school nutrition professionals, afterschool educators, and parents. 
There are four conferences scheduled in 2014 where the posters will be distributed. A coloring book 
based off the posters was also created with added content and recipes. Currently, 350 coloring 
books have been distributed. All farm-to-school materials developed have been published on the 
MMFEC’s website- www.mmfec.org  

 
Objective 2: Launch MMFEC’s farm to school product, the Montana Lentil Patty 
The Montana Lentil Patty was developed to meet the increasing needs of food service operations to 
provide alternative protein items and to enable them to support local food systems and farm-to-
institution values.   
From 2012-2014, the lentil patty was served at two schools, mainly as a vegetarian option rather than 
the main course. Work is currently being done to encourage more K-12 schools to try the lentil patty 
as a center of the plate option, but to date, the patty appears better geared to an older audience.  
In response to hesitations by food service directors to offer purely vegetarian protein options as the 
main course and suggestions from a stakeholder meeting in January 2013; the concept of a Beef-
Lentil crumble, a product that lowers the cost of Montana beef, has been the new focus for K-12 
schools. Both plain and taco flavored crumbles were created. In February 2014, samples of the 
crumble were tested in four schools under the guidance of FoodCorps service members, and two 
schools without FoodCorps association also took part. So far, 537 K-8 students have tried the 
product, of which, 497 provided positive feedback. Three schools have since purchased additional 



Montana FSMIP USDA AMS Agreement Number 12-25-G-1507 Final Report  8 | P a g e  
 

product, over 1,000 pounds since April 2014. The product will be featured at the Montana Nutrition 
Association’s meal convention in June 2014, where the crumble and patty will be available for food 
service directors across the state of Montana. 

 
Program Goal 3- Conduct project evaluation through a participatory process that will ensure long-
term sustainability for farm-to-school program 
 

Objective 1- Establish multi-stakeholder evaluation committee of project partners 
An evaluation committee was developed and meetings were held throughout the span of the project 
with representatives from MMFEC, WMGC (management and producers), and local FSDs. 
Information sharing between parties was key to the success of developing communication and 
processing efficiencies; discussions between parties occurred in person and via conference calls, due 
to Montana’s rural nature, to discuss short and long term impacts of the farm-to-school project.  
Short term discussions included whether a particular processed product met the needs of all parties 
involved in regards to quality, quantity, packaging and cost. Value-added products have been 
researched and tested for future use in school markets on MMFEC’s end and are continuously being 
developed. 
Schools have offered feedback on products to help improve their quality.  WMGC and MMFEC have 
used this feedback to refine processing steps, make appropriate packaging decisions, and decide if a 
product is worth purchasing a second time.  Most all of the products offered as “fresh” have met the 
needs and price points that schools are looking for and are generally served to students as a snack 
through the Fresh Fruit and Vegetable Program (FFVP).  From a processing standpoint fresh products 
require the least amount of labor, thereby keeping the cost of production at an affordable level.  
Fresh products offered are:  coined carrots, sliced cucumbers, wedged apples, shredded cabbage, 
diced melon, sliced beets, sliced bell peppers, cauliflower florets, and broccoli florets.  Products that 
are offered as blanched and frozen or simply frozen are:  zucchini, green beans, cauliflower, broccoli, 
cherries, butternut squash, onions, peas, tomatoes, and beets. 
More work is being done to develop products that meet the needs of schools and utilize locally 
grown items.  A key lesson learned was speaking the “language” of the schools.  They operate in 
costs per serving and food is grown and processed at a cost per pound.  Taking the time to break 
costs into the serving sizes, that schools use, saves time when conveying costs and it identifies if a 
product is cost effective or not.  The evaluation summary is included in this report as Appendix B.  

 
Lessons Learned 
The evaluation conducted for the Mission Valley Farm to School project revealed aspects that will 
assist us in implementing best practices to ensure the sustainability of the project. Three key findings 
were: 
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1) Specific coordination is demanded to meet the minimum purchasing requirements for cooperative 
purchasing and processing of local produce with various school districts that will fit into school 
budgets 
 
2) In order to expand the farm to school market, there needs to be a coordinated planning process 
between producers, distributors and schools at least one year in advance. 
 
3) The trial and planning of new products in schools often requires at least one dedicated staff 
member on both ends of development and at the school.  
 
In order for schools to purchase locally produced and processed items, a tight price point must be 
met. In the past, a FoodCorps Service member at LCCDC has acted as a broker between the WMGC 
and the processing facility to establish cost for schools. To make a processing run affordable, at least 
600 pounds of raw product must be processed. This means that orders from multiple school districts 
must be collected in order to bring the price point down. By purchasing cooperatively, school 
districts can make a local item affordable that, if purchased individually, would not meet their 
budgetary constraints.  
 
To continue to expand farm to school in Montana, a coordinated planning process must take place 
between producers, distributors and schools at least one year in advance. The farm to school market 
began, in western Montana, as an outlet for second standard produce. As a result, the planning for 
an unguaranteed product, a year in advance, proved to be quite challenging for schools. Instead of 
the farm to school market being seen as an outlet for various seconds, a coordinated plan needs to 
be implemented to continue to expand the program and to encourage producers to grow specifically 
for the farm to school market.  
 
The planning and serving of new local and healthy products in schools requires a dedicated individual 
to seek out local items, implement staff training, and carry out taste testing to familiarize kids with 
new menu items. LCCDC has seen a stark difference between districts employing such an individual 
and those having only the Food Service Director to shoulder this new challenge. 
 
While these findings have certainly presented a challenge to Farm to School Procurement, they have 
also been seen as a viable opportunity to expand farm to school procurement in western Montana 
and throughout the entire state. 
 

Project Deliverables 
The project completed the deliverable of conducting a Farm to School Case Study (Appendix C) 
which will be sent to numerous outlets such as the USDA Rural Cooperative Development magazine 
and other publications. Project outcomes were presented at several national and statewide 
conferences.   
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1) 2013 Montana Famers Union Convention- Jan Tusick participated on a Farm to School Panel with 
national Food Corp Volunteers. 
 
2) 2014 Farm to Cafeteria Conference- Jan Tusick and Shay Farmer presented the outcomes of the 
project on a panel with other Food HUBs. 
 
3) 2014 Wallace Center Food HUB conference- As a participant of the “frozen” panel, Jan Tusick 
presented on the number of frozen Farm to School products and the methodology used in 
production. 
 
4) Shay Farmer attended the April 2014 Entering the Institutional Food Market workshop-Butte, MT 
 
5) Shay Farmer and Connie Surber attended the June 2014 Montana School Nutrition Association 
Meal Convention-Great Falls, MT 
 
6) Shay Farmer attended the September 2014 FoodCorps Statewide Training on Local Procurement 
Practices-Butte, MT 
 

Additional Information 
 

Appendix A- Memorandums of Understanding (MOUs). 
1) Western Montana Growers Cooperative 
2) Kalispell School District 
3) Polson School District 
4) Ronan School District 
 

Appendix B- Project Evaluation  
 

Appendix C- Farm to School Case Study 

 

 

 

 



































• Developing and conducting Western Montana Growers Cooperative (WMGC) Producer 
and Management Survey. 

 
 
 
 

Approach  of Methodology 
Methods and tools used in the evaluation process included: 

 

 
• Food service director (FSD) survey (post program) 
• School food service participation records 
• Youth surveys 
• Western Montana Growers Cooperative (WMGC) sales and distribution records 
• WMGC management interview survey 
• WMGC producer survey 
• Review ofWMGC Group Good Agricultural Practices (GAP) progress reports 
• Review of Wholesale Success workshop attendee records for producers 
• Mission Mountain Food Enterprise Center (MMFEC) processing records, including 

records of efficiencies obtained from equipment upgrades and records of raw materials 
standards 

• Review of MMFEC food safety program training records 
• Production planning meeting minutes 
• FoodCorps Farm-to-School classroom pru1icipation records and promotional materials 

distribution records 
 
 
 

Data Collection and Analysis 
 
 

In November 2013, three Food Service Directors in the Mission Valley were voluntarily 
surveyed about their personal experiences with farm-to-school products processed by MMFEC 
and distributed by WMGC. FSDs were asked about quality, ease of use, and packaging for their 
Fresh Fruit and Vegetable Program and school lunch program.  Furthermore in February 2014, 
six FSDs within an hour radius of the Mission Valley were asked about their specific needs in 
terms of price and quantity for local produce and beef. School food service records were also 
collected from Polson and Ronan School districts from 2012-2014 through MMFEC's 
FoodCorps Service Member. 

 
MMFEC reviewed meeting minutes from-to-face to face meeting of the stakeholders in January 
2013 and a phone conference in March 2013 along with individual follow-up conversations. 

 
A total number of24 youth surveys were collected from K-12 students who directly received 
farm-to-school education by the MMFEC FoodCorps Service Member. The member conducted 
surveys pre-education, then conducted follow-up surveys after ten hours of fann-to-school 
curriculum had been taught. Surveys were collected from October 2012-May 2013 and from 
October 2013-May 2014 from students. Promotional farm-to-school materials such as set of 13 
posters featuring Montana produce and a coloring book with healthy recipes and activities was 
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