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Chicopee FRESH is the farm to school program of Chicopee Public Schools in Chicopee, MA.
The program was founded in 2014 with the goal of increasing local procurement and offering
students more hands-on experiences with food. It all began when Food Service Director,
Joanne Lennon, was approached by the Henry P. Kendall Foundation and awarded grant funds
to expand the department's local sourcing efforts. 
Chicopee then brought on a full-time Sustainability 
Consultant, who forged new relationships with local 
producers and established systems for ordering and 
distributing local food to all 15 Chicopee schools. 
Soon after, Chicopee began partnering with FoodCorps 
to place service members in select elementary schools 
to increase hands-on nutrition and gardening education 
for students. After serving two terms with FoodCorps, 
Greta Shwachman was hired on as a full time Farm to 
School Program Coordinator to expand and 
institutionalize the ChicopeeFRESH Program. In 2018, 
Chicopee welcomed a new Food Service Director, 
Melanie Wilk, who has continued to spearhead the 
district's Farm to School efforts. Together, Wilk and 
Shwachman operate one of the leading Farm to School 
programs in the state of Massachusetts. 
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MEET CHICOPEE FRESH

Chicopee by the Numbers

56,000 Chicopee residents

7,400 students

105 food service staff

15 full service kitchens

3 meals a day 

6,000 lunches served daily

70% free & reduced (CEP)

$5 MIL department budget

15% local 



ABOUT THIS GUIDE
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After building a successful program, we developed the Farm to School 101 training to help
other districts learn about farm to school. Before the COVID-19 pandemic hit, we were able to
hold in-person trainings in the Berkshires, Western Mass, and Central Mass. This guide
mirrors our Farm to School 101 training and offers 101 tips for kickstarting your farm to school
journey. 

Like the training, this guide is broken down into three main sections. The first, Build a Strong

Foundation, focuses on building and strengthening relationships with a wide variety of
stakeholders, as well as setting goals and defining the scope of your program. The second,
Strike a Balance, covers principles of cost-effective menu design and demonstrates that local
can be affordable. The third module, Make it Real, is about marketing your program and
connecting your local procurement efforts with hands-on activities for students. 

We hope you find this guide useful, whether you are brand new to farm to school or already a
seasoned pro. The goal of this project is to share our knowledge and encourage more dialogue
among Massachusetts districts so that we can continue to grow the farm to school movement
across the state. There is not one right way to do farm to school. The best way to be successful
is to find what works for your district, and to set realistic goals that align with your capacity
and priorities. 
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WHY FARM TO
SCHOOL?

Local food is fresher, more nutritious, and
oftentimes more appealing than conventional
produce that travels across the country before
ending up on students' plates. Farm to school
connects students with healthy food, and also
teaches them why it's important. The result: well-
fed students who are better prepared to learn and
succeed in the classroom and beyond. 

HEALTHY STUDENTS

COMMUNITY CONNECTIONS

ECONOMIC IMPACT

Farm to school programs are an asset to both the
school and wider community. Successful
programs are often collaborative and bring
together diverse community partners working
towards a common goal of student wellbeing. The
resulting initiatives strengthen community ties
and can increase food security for the entire
community. 

Farm to school is a boon to the local economy. By
prioritizing local producers, districts can help
save and create jobs, keep money within the
community, and even offer new career paths for
students who are interested in the local food
system. 
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BUILD A STRONG FOUNDATION

STRIKE A BALANCE

MAKE IT REAL

Build a diverse stakeholder team
Define your parameters for success
Support your staff through changes
Build your local procurement network
Meet our local vendors

Balance local and commodity items
Craft your menu with care
Track data so you can celebrate success

Develop your brand
Market your program
Offer hands-on experiences
Involve the community
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