
D E C E M B E R  2 0 2 0

UPCOMING EVENTS

 November 30th and Dec 2nd Students signed-up for grab-n-go meals will receive an 'Eat the Rainbow'

lunchtime activity during meal pickup times.

December 1st Kid's Cooking Club 

December 8th Kid's Cooking Club

December 15th Kid's Cooking Club (Final class of the session!)

December 18th Students signed-up for OSD lunches will receive Wisconsin-grown cranberries.

December 21st Students signed-up for OSD lunches will receive the December Activity Kit.

December 23rd - January 3rd Winter Break. 

During the COVID19 crisis, many Farm to School Activities will be offered virtually. Check out our
page on the Oregon School District website: https://www.oregonsd.org/domain/39
New virtual activity this month: Cranberry farm tour and interview!

F2S STORIES
The budding chefs of the Farm to School Cooking Club were recently
featured in the Oregon Observer! Read the article below:

Something's Stirring in Oregon
"How does a plate of harvest mac and cheese sound? Maybe with some pumpkin

apple muffins and cheesy zucchini tots on the side? Or how about some

okonomiyaki?

Japanese pancakes (as they are called in the U.S.) is just one of several intriguing

recipes that 14 Oregon School District students are learning this fall in the Farm to

School Cooking Club.

The club, new this fall, is geared toward grades 2-5 and meets virtually every

Tuesday afternoon from Nov. 10 through Dec. 15. AmeriCorps Farm to school

coordinator Maddie Smith said students learn to make snacks that are both tasty

and nutritious, while at the same time using ingredients that can be sourced from

Wisconsin farms.

She said the goal of the class is learn where food comes from and utilize local

ingredients, as well as “build culinary skills and confidence in the kitchen by trying

new recipes together.” And even during the COVID-19 shutdown, the students can

learn together virtually.

“While kids are learning from home, they are more involved in their nutrition than

ever before,” Smith wrote the Observer in an email. “It’s great to bring them all

together, definitely a unique opportunity, and this is a great opportunity to start

healthy habits.”

The next session begins in January. For information or to enroll, visit

oregonsd.org/domain/324. Scott De Laruelle, Oregon Observer.

Contact your AmeriCorps F2S specialist, Maddie, at
msmith@oregonsd.net

HARVEST OF THE MONTH
Cranberry
Small but mighty: These tart and tiny fruits are full of

antioxidants. Antioxidants are substances that may protect

your cells against free radicals, which may play a role in

heart disease, cancer and other diseases. Incorporating a

variety of fruits into our diet can help keep our bodies

healthy and strong. 

Adding to the mighty factor, these small fruits became the

official state fruit of Wisconsin in 2004. Family farms in

Wisconsin produce over 60% of all the cranberries in the

USA. Cranberries are grown in lowland marshes that are

flooded with water each fall. Cranberries are mostly hollow,

so they float to the surface for easy harvesting. How clever! 

 Join us in celebrating Wisconsin-grown cranberries this

month by trying a cranberry taste test with OSD lunches,

using cranberries in the Kid's Cooking Club, looking out for

'Chloe Cranberry' at Bill's, and by hearing from a local

cranberry farmer.

Look for me,

Chloe Cranberry,

at Bill's Food

Center!

Virtual Field Trip!
Head to https://www.oregonsd.org/domain/39
and visit The Farmhouse in Brooklyn, Wisconsin.
Meet the animals, see what's growing, and hear

from the farmers themselves!
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