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Celebrating Success
Welcome to the FoodCorps Year in Review, in which we will look back at all
the fun farm to school activities that happened this year at Litwin! Over the
past year, FoodCorps service member Molly Burke has given hands-on
lessons in the classroom, the kitchen, and the garden, serving up
locally-sourced bites during lunchtime taste tests, and expanding the
bountiful school garden.

What is FoodCorps?
FoodCorps’ mission is to connect kids to healthy food in school. We are a
nationwide team of AmeriCorps leaders, serving in 17 states and the District
of Columbia. We focus on delivering hands-on lessons in gardening, cooking,
and tasting healthy food; improving school meals; and encouraging a
school-wide culture of health.

Honoring Cultures

Slicing eggplant for Cambodian curry. Awesome
technique!

Litwin students have ancestors from all over the
world. To celebrate our diverse Chicopee family, we
took time to think about our different cultures and
taste food from all over the globe.
In cooking club, students brought recipes from
home to share with friends. We prepared mofongo,
empanadillas, Khmer curry, shepherd’s pie, and
draniki (Ukrainian potato pancakes) according to
family recipes. We learned about Puerto Rican
culture, Cambodian geography, and how they
pronounce “r” in Ukraine. We analyzed regional
spice profiles. Everyone got to try something they’d
never eaten before.

Students create “fruit roll ups” with whole grain tortillas, 88 Acres sunflower seed
butter, and fruit. Instructions for this lesson can be found on the ChicopeeFresh blog.

FoodCorps Lessons
Starting in November, the 5th graders joined Molly on Tuesday afternoons to learn about nutrition and
gardening. They began with a lesson that revealed the connection between the colors in fresh fruits and
vegetables and their health benefits, and tasted a smoothie made with a rainbow of colorful ingredients.
Over the winter, the students planted herb seeds in hanging window planters made from recycled water
bottles. The sprouts soon filled the cafeteria windows overlooking the dreary snow-covered garden with
bursts of bright green. Then, they learned how to build a healthy snack using the fast and affordable Go,
Grow, Glow formula: whole grain + protein + fruit or veggie = delicious, long-lasting energy. They
experimented with combinations of whole-wheat crackers, tortillas, cheese, hummus, sunflower seed
butter, apples, cucumbers, and berries. Finally, transplanted the window herbs outside into the garden,
sowed kale, radish, and cucumber seeds, and repurposed paint buckets into tomato, strawberry, and
pepper plant pots. These will grow all summer long, so stop by the garden during your time off to harvest
what’s ready to eat! But please don’t pick the beets, carrots, or potatoes, because those are for Harvest
Days next fall.

Harvesting in the Garden
This year, Litwin broke in its new school garden with Salad Days and
Harvest Days, the school seed to fork garden program from Backyard
Growers in Gloucester. The program provides two opportunities each
school year for students to harvest and eat food they’ve grown
themselves at school. On a chilly April morning, the 4th graders planted
lettuce seeds; in June, they harvested baby lettuce and enjoyed it in a
balsamic vinaigrette salad at lunch. They grew a whopping 6.82 lbs of
lettuce! They then cleared the garden beds of lettuce roots and planted
beets, carrots, and potatoes. These crops will grow over the summer for a
fall harvest when the students are newly minted 5th graders.

Exploring the Local Food System
On May 22, Mrs. Gelonese’s first grade class was lucky enough to visit
Luther Belden Farms (which has been operating since 1669!) in
Hatfield for a dairy farm field trip. They learned about how local dairy
farmers Lucinda and Darryl Williams raise tiny calves to be healthy
and happy milk cows. Everyone loved petting the fuzzy babies and
watching the cows take turns with the robot milker, uses lasers to
map the udder for easier, automatic milking. This field trip was
provided by the New England Dairy & Food Council as the prize for
their Dairy: Harvest of the Month contest.
On June 4, the 5th grade got a visit from local beekeepers Rebecca
and Isabella Tirabassi. Rebecca and Bella explained how bees make
honey, how they raise their young, what jobs different types of bees
have, and how humans use the things bees produce--it’s not just
honey! Students tried on protective gear, observed real bees and
Above: Bella Tirabassi explains bee dancing. honeycomb in a glass box, tasted local honey, and handled beeswax
and propolis, or “bee glue” which bees use to seal up small holes in
their hive and humans use for everything from skincare to chewing
gum.

Local Procurement:
Bringing the Farm to the Cafeteria
Try Something New!
Every other month, Litwin students had the opportunity to try a new food during the Harvest of the
Month taste test at lunch. This year, they sampled watermelon gazpacho, citrus kale salad, apple pie
granola bars, carrot cake smoothies, salmon burgers, and student-grown lettuce. Molly and fellow
Chicopee FoodCorps service member Kelly Zimmerhanzel prepared the taste test dishes with fresh fruits,
vegetables, dairy, and fish from local producers. Students voted on how much they enjoyed the foods.
The oaty, fruity apple pie granola bars received so many “loved it” votes that it became a Breakfast in the
Classroom menu item across the district!

Left: the carrot cake smoothie was a success! Below:
Kelly prepares the apple pie granola bars.

We <3 Feedback!
Kelly and Molly tested a few different ways to collect votes,
from writing tallies on a dry-erase board to sending computer
surveys to teachers (sorry, teachers). They finally found that it
works best when kids can vote all by themselves by dropping
tickets into buckets of their choice: Tried It, Liked It, and Loved
It. Teachers are always welcome to grab a sample and vote, too.
Right: a student casts their vote at the Salad Days taste test.

Fun With Food
Litwin students participated in so many fun cooking
adventures! For Valentine’s day, some first graders stacked
up festive pink pancakes made of whole-wheat batter dyed
with beet juice. Later that month, Mrs. Carter’s class battled
for the title of Best Original Salad Dressing in a
Chopped-style competition.
To celebrate the end of the year, some classes experimented
with natural food coloring in frosting. Students created
colorful mixtures using dyes made from beets, spinach,
blueberries, and turmeric to squeeze onto yummy
whole-wheat cupcakes.

Above: making pink pancakes to celebrate Valentine’s
Day.

Highlights

Clockwise from bottom left: mofongo con habichuelas (mofongo
with beans) in cooking club; first graders meet a calf at Luther
Belden Farms; a hearty bowl of Khmer curry at cooking club;
herbs growing in the window planters; cupcake decorating with
turmeric-infused frosting.

Summer Spotlight
The Garden

Online Resources

Molly and Kelly will be maintaining the garden
until the FoodCorps service year officially ends on
July 13th, but it will grow food all summer long.
Teachers and members of the community are
encouraged to harvest what they need from the
garden, except for the carrots, beets, and
potatoes--those are for Harvest Days! There will
be kale, cucumbers, tomatoes, basil, sage,
oregano, and other crops ready to eat starting in
late June.

Be sure to check out the ChicopeeFRESH blog for
recipes and activity ideas from this year. Learn
how to make super-easy whole wheat pizza
dough, all-natural food coloring, Sazón roasted
french fries, and much more. There are also
some fun gardening and cooking ideas to keep
kids busy over the summer.

Fall 2018:
What’s to come?
New Service Member! This fall, we welcome Anna Plewa as
the 2018-19 FoodCorps service member serving Stefanik and
Litwin. Anna is from Chicopee and speaks Polish! We are
excited to see what she will do in the garden, kitchen, and
classroom. Kelly returns for a second year of service at Bowe
and Lambert-Lavoie and will continue to help out during
Litwin taste tests.
Molly is sad to go and thankful for a wonderful year of
service. Many appreciations go out to all of the awesome
Litwin teachers and staff who helped make all the fun
happen. She will be relocating to Boston but hopes to visit
Chicopee from time to time, and will be available via email at
mkburke02@gmail.com for any questions about lessons or
the garden.

Above: all smiles at the Salad Days taste
test.

