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Preface

The project BSR Food Coalition (#S002) connects local farmers and public authorities to ensure 
regular access to organic food meals at schools, and thus a continuous demand for healthy food 
supply.

Context

Various district municipalities across the Baltics have put food and sustainability as a theme in their 
long term regional strategic plans. Essential involvement, collaboration and having a common goal 
from municipalities are key to advancing food systems sustainability and to tackle the challenges 
that come with it. Sustainable school meals as catalysts for food system change is a lever to enable 
large-scale (integrated) food sustainability transitions.

Solution

A Farm to School Mission-Oriented Framework that is aimed at fostering the development of a 
community of practice, to support replication, adaptation and expansion of successful Farm to 
School programme models. The framework is being developed for use by local and regional 
municipalities, programme practitioners, policy-makers and development partners, as well as civil 
society and community-based organisations and the private sector too.

Challenge

A small number of innovative approaches are being tested and implemented in Klaipeda, 
Kurzeme-, Latgale-, Tartu- and Vorumaa region but the resulting outcomes remain to be leveraged 
for impact at scale in line with the targets of Agenda 2030 and the European Farm to Fork strategy. 
Based on survey results of the five regions that was conducted in autumn 2022 by Lead Partner 
Klaipeda University, building a Farm to School system requires more communication, direct school 
administration contacts with local farmers, greater involvement of municipalities in legislative 
amendments, as well as help in creating shorter food supply chains.

Piloting

Thanks to the Interreg Baltic Sea Region Programme and its team, by believing in our BSR Food 
Coalition project, we have managed to take Farm to School from conversations to piloting. The 
aim is to implement co-planned Farm to School test beds (pilots) in each project partner’s region: 
Klaipeda, Kurzeme, Latgale, Tartu and Vorumaa. Each partner with the flexibility to adapt to 
own think-out-of-the-box ideas and local context, but with solutions adapted to today’s climate 
challenges and to the following entry points:



5
BSR Food Coalition  
mission-oriented  
framework

 

1. Smallholder farmers are very important to food security, and increasing agricultural productivity 
is closely linked to reducing rural poverty and hunger. Yet, food continues to be lost and wasted, 
instead of reaching school meals.

2. Organic food is always part of the sustainable school food and the demand for it is increasing in 
the Baltic States but the supply is weak and unorganised.

3. To bring Farm to Fork into school meals, and to provide market access to smallholder farmers.

Framework developed by Klaipeda University and Sustainable Gastro in collaboration with BSR 
Food Coalition project partners: Association Klaipeda Region, Latgale Planning Region, Kurzeme 
Planning Region, Association of Municipalities of Tartu County, Development Centre of Voru 
County, Nordic Council of Ministers’ Office in Lithuania, Nordic Council of Ministers’ Office in Latvia 
and Nordic Council of Ministers’ Office in Estonia.

The framework has been developed within the BSR Food Coalition project funded by the Interreg 
Baltic Sea Region Programme.
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MODULE 1 
UNDERSTANDING FARM-TO-SCHOOL PROGRAMME

1.1 From school catering to the Farm-to school programme

Today’s world tendencies, such as an increasing population, growing consumption, the problems 
of climate change, and anthropogenic pollution of the environment, are becoming more 
prominent, and raise the relevant issues of food quality and sufficiency. The priorities of world, 
European, including Baltic countries, strategic documents are related to the goals of implementing 
sustainability and food strategies. In order to ensure the sustainable development of countries, in 
2015 the UN approved the 17 Sustainable Development Goals, which cover the areas of improving 
the social environment, economic development, environmental protection, and cooperation 
(The Sustainable Development Agenda 2030, 2015). All UN member states are committed to 
the implementation of these goals, where one of the strategic issues addressed is to eliminate 
hunger, ensure food self-sufficiency and better nutrition, and promote sustainable agriculture. 
Sustainable and resilient food production systems are the key to achieving this goal. Transitioning 
to sustainable agriculture will help ensure food security in the future, as demand increases and 
the climate changes. Policymakers will need to promote sustainable food production systems, 
and ensure the proper functioning of food markets and access to market information. One of the 
relevant areas for achieving this goal is the improvement of childhood nutrition and school meal 
systems.

School meal programmes are common throughout the world, and are used to promote healthy 
eating in children and improve learning outcomes (Morgan, Sonnino, 2008). In recent years, there 
has been an increasing emphasis on the possibility of improving school meals by including locally 
grown products, thus contributing to the development of local economic systems (Sumberg, 
Wheeler, 2011). This model has been called “Farm-to-school” in the practice of some countries, 
and, according to its proponents, emphasizes public procurement of locally grown food as a key 
market opportunity for farmers (Botkins, Roe, 2018). 

Literature analysis (Joshi, 2014; Joshi et al., 2014) has identified essential components typically 
found in Farm-to-school programmes:

• Local food procurement. Schools collaborate with local farmers and producers to integrate 
fresh, seasonal and locally grown foods into their menus. This encompasses a wide range of 
items, including fruits, vegetables, dairy products, meat, and other agricultural products.

• Educational activities. Farm-to-school programmes often encompass educational elements 
designed to enhance students› understanding of food production, nutrition, and the significance 
of sustainable agriculture. Such activities may involve farm visits, gardening projects, cooking 
demonstrations, and classroom lessons about food systems.
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• Community engagement. These programmes foster connections between schools, students, 
parents, farmers, and the broader community, encouraging dialogue about the benefits of 
local food and its implications for health, the economy, and the environment.

• Health and nutrition. Farm-to-school programmes prioritize the provision of nutritious meals 
crafted from fresh ingredients, which can contribute to the enhancement of students› dietary 
habits and overall health.

• Economic support. By purchasing local products, schools contribute to the local economy and 
provide support to local farmers and businesses.

• Sustainability. Sourcing food locally reduces the carbon footprint associated with long-distance 
food transport, thereby promoting environmental sustainability.

• Cafeteria experience. Schools often aim to enhance the cafeteria environment by emphasizing 
the sources of the food, and fostering a connection between students and the local food 
system.

Farm-to-school and similar programmes are common in developed and developing countries in 
South America, North America, Asia and Europe, e.g. “Farm Safe Schools” (Ireland), “Food for Life” 
(England), “From Farm to Cafeteria” (Canada), etc. (https://foodtank.com/news/2017/10/national-
farm-school-initiatives/). They aim to connect schools with local farmers, food producers and 
distributors, to provide fresh, locally sourced food in school cafeterias. The programmes not only 
promote healthier eating habits among students, but also support local agriculture, strengthen 
communities, and educate students about where their food comes from. Programmes are typically 
implemented in collaboration with school districts, farmers, community organizations, parents 
and students. Overall, Farm-to-school programmes promote a holistic approach to education 
and nutrition, emphasizing the importance of fresh, locally sourced food for students› well-being 
and the well-being of their communities. Farm-to-school programmes aim to achieve several key 
objectives that benefit students, communities, local farmers and the environment. The specific 
goals of the programme may vary based on regional/national contexts, but the overarching aims 
generally include (Izumi et al., 2010):

• Farm-to-school programmes provide students with access to fresh, locally grown and nutritious 
foods, promoting healthier eating habits and reducing the prevalence of diet-related health 
issues.

• Farm-to-school programmes strengthen the local agricultural sector by creating a consistent 
demand for locally sourced foods, contributing to economic growth, and supporting farmers 
and food producers in the community.

• Farm-to-school programmes incorporate food and agriculture education into the curriculum, 
teaching students about where their food comes from, how it is grown, and the importance of 
sustainable food systems.

• Farm-to-school programmes foster community connections: they facilitate connections 
between schools, students, parents, farmers and the broader community, fostering a sense of 
community pride, engagement and cooperation.

• Farm-to-school programmes create positive school environments: a programme can contribute 
to a positive school atmosphere by enhancing the cafeteria experience, fostering pride in local 
foods, and promoting social interactions.
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Although Farm-to-school programmes vary according to the place and the people who run them, 
they typically include one or more of the following programme components. They connect local 
farmers and food processors with school cafeterias in preschools (kindergartens), secondary schools 
(grades 1-12) and colleges. They serve and promote locally produced agricultural products on the 
lunch line, and they connect youth to food production and preparation through activities such as 
school gardens, field trips to farms, and chefs in the classroom. Farm-to-school programmes also 
include cross-promotion of schools’ featured local foods in retail outlets, health-care facilities, and 
other institutions (Watts et al., 2005). Farm-to-school programmes align closely with the principles 
of sustainable development by addressing social, economic and environmental aspects. They 
contribute to achieving the United Nations Sustainable Development Goals (SDGs), by promoting 
healthier communities, supporting local economies, and fostering environmental sustainability.

1.2. The concept

On a broad level, Farm-to-school programmes share the goals of improving childhood nutrition 
and school meals, as well as supporting local markets (Joshi et al., 2014; Roche et al., 2012). 
However, there is a great deal of diversity in programme implementation strategies in various 
countries that are developed to meet these goals, and Farm-to-school is defined in different ways 
across the research and programme evaluation literature. A primary definition was clarified by 
a foundational document in Farm-to-school literature, “Evaluation for Transformation” (Joshi et 
al., 2014), which describes the potential outcomes of Farm-to-school, and provides a common 
language for researchers, programme evaluators and practitioners. This document describes 
Farm-to-school broadly as enriching “the connection communities have with local, healthy food 
and food producers by changing food purchasing and educational activities at schools and 
preschools” (Joshi et al., 2014, p. 2). Although Farm-to-school programmes are unique and vary by 
location and school resources, comprehensive programmes, according to this document, include 
three core elements: (a) the procurement of local and regional food products, (b) gardening based 
at schools and preschools, and (c) education that is food and farm-related. An additional definition 
that provides an organizing framework is the “3-C” approach embraced by leaders in the Farm-to-
school movement, which defines three domains of intervention: the cafeteria, the classroom, and 
the community (Bagdonis et al., 2009). 

The growing body of literature on Farm-to-school programmes across the countries defines their 
two main functions generally as:

• the procurement and preparation of locally produced foods for school meals, and 
• experience-based educational activities addressing the agricultural, culinary and nutritional 

qualities of such foods (Schafft et al., 2010). 

The procurement and preparation component accomplishes four distinct aims. These are to (Izumi 
et al., 2009; Meter, 2011):

• improve students› nutritional intake; 
• create markets for small and medium-size farmers in the schools› own communities and 

regions;
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• strengthen local economies by spending a greater percentage of school food services budgets 
on foods produced nearby; and 

• enhance the natural environment by supporting sustainable agricultural practices.

The experiential educational component of most Farm-to-school programmes has been shown 
to increase students’ appreciation and preference for healthy foods that are produced locally in 
an environmentally sound way, and is often portrayed as the overarching goal of Farm-to-school 
programmes. Farm-to-school is also described as decreasing the distance between food production 
and consumption, by fostering eff orts which bring food to consumers with the farmer’s face or 
story on it (Barlett, 2009).

Proponents believe that the combined application of both these components of Farm-to-
school programme, local food procurement and experience-based education, is instrumental in 
encouraging students’ consumption of healthy, locally produced food. Research on school gardens 
demonstrates that experience-based agricultural education increases students’ willingness to eat 
fruit and vegetables (Kloppenburg, Hassanein, 2006; Morris et al., 2000). 

© Elen Peetsmann
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In the scope of this project, we define the idea of the Farm-to-school programme as activities 
that generally centre around the procurement of local or regional foods, agriculture or nutrition-
based educational activities, such as but not limited to (Renting et al., 2003): 

1. Serving local food products in school cafeterias, encompassing both regular meals and 
snacks.

2. Incorporating local food items in classroom settings, which may involve snacks, taste tests, 
and the use of educational materials.

3. Conducting educational programmes focusing on local foods. These programmes include 
bringing farmers into classrooms, offering culinary education centered on local food, 
arranging field trips to farms, farmers› markets, or food processing facilities, and conducting 
educational sessions for parents and community members.

4. Establishing and maintaining school gardens.

When adhering to this defined framework, Farm-to-school programmes typically incorporate the 
following key features:

1. Facilitating the connection between local farmers, food processors, and school cafeterias in 
institutions ranging from preschools (kindergartens) to secondary schools (grades 1-12) and 
colleges.

2. Promoting and utilizing locally produced agricultural products in school meals.
3. Engaging youth in food production and preparation, through initiatives such as school 

gardens, farm visits and classroom interactions with chefs.

Hence, the concept of the Farm-to-school programme revolves around connecting schools with 
local farmers, food producers and distributors, to integrate fresh, locally sourced food into school 
cafeterias and educational curricula. It is a multifaceted initiative that encompasses nutrition, 
education, community engagement and sustainability (Vallianatos et al., 2004; Berkenkamp, 
2011). Overall, the Farm-to-school concept is about creating a dynamic and interconnected 
system that benefits students, communities, local farmers and the environment. It emphasizes 
the importance of understanding where food comes from, making healthier food choices, and 
supporting local economies.

1.3 Best practices in the USA, Europe and elsewhere 

Farm-to-school programmes have gained popularity in various countries around the world 
as a way to promote healthy eating habits, support local agriculture, and provide educational 
opportunities for students. While the scope and implementation of these programmes can vary 
from one country to another, there are some countries where Farm-to-school initiatives have been 
established (Chaves et al., 2023; Lineweaver, 2023):

• The United States: the Farm-to-school movement originated in the United States and spread 
across the country. Many states have their own Farm-to-school programmes that connect 
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schools with local farmers, incorporate local foods into school meals, and offer educational 
activities.

• Canada: Farm-to-school programmes are active in various provinces across Canada. These 
initiatives focus on sourcing local foods for school cafeterias, and integrating food and 
agriculture education into the curriculum.

• The United Kingdom: the UK has embraced the concept of Farm-to-school, often referred to 
as «Farm to Table» or «Farm to Fork». Schools collaborate with local farmers and producers 
to incorporate locally sourced foods into meals and educate students about food production.

• Australia: Farm-to-school programmes are gaining momentum in Australia, particularly in 
regions with a strong agricultural presence. These programmes aim to increase awareness of 
local food systems, and provide students with hands-on learning experience.

• New Zealand: in New Zealand, the «Garden to Table» programme focuses on teaching students 
about growing, harvesting and preparing food. It emphasizes the importance of connecting 
children with their food sources.

• France: the «Farm-to-school” concept is known as «La Ruche Qui Dit Oui» (The Hive that 
Says Yes) in France. This initiative connects local producers with schools and communities, 
encouraging the consumption of fresh, local and seasonal foods.

• Japan: some schools in Japan have adopted Farm-to-school practices, emphasizing the 
importance of local, seasonal foods in school meals, and involving students in gardening and 
farming activities.

• South Africa: Farm-to-school initiatives in South Africa aim to address nutrition challenges, and 
provide students with healthier food options, by sourcing produce from local farms.

• India: in India, schools have started integrating the concept of Farm-to-school to educate 
students about agriculture, encourage organic farming practices, and promote locally sourced 
foods.

• Kenya: Farm-to-school programmes in Kenya emphasize agricultural education and the 
benefits of consuming local foods. They often involve school gardens and hands-on learning 
experiences for students.

The National School Lunch Programme (NSLP) is the largest in the United States, serving more than 
100,000 public and private schools and child-care centres. Consistent research is being conducted 
to reveal various aspects of this programme. According to researchers, the programme is an 
important link connecting school canteens and local farmers (Tropp, Olowolayemo, 2000). Studies 
show that this programme not only contributes to improving the quality of food for students in 
schools, but also creates added value for the rural economy (Espejo et al., 2009). By establishing 
direct links with schools, small and medium-size farmers can access a stable and reliable market 
that ensures a fair price for their products (Azuma, Fisher, 2001). Farm-to-school programmes in 
the United States include a wide variety of activities, such as harvest festivals, field trips, school 
gardens and farmer educational visits. The National School Lunch Programme plays a crucial role 
in providing students with access to nutritious meals that contribute to their overall well-being 
and academic success. It addresses food insecurity, promotes healthy eating habits, and supports 
families in need, while fostering a culture of wellness in educational settings.

Farm-to-school programmes, known by various names, are becoming increasingly popular in 
European countries as well. These initiatives aim to connect schools with local farmers, promote 
healthy eating habits, support local agriculture, and educate students about food systems and 
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sustainability. However, in Europe, the issue of school meals in cooperation with local farms has 
only recently begun to be addressed. In October 2022, the StratKit+ project, financed by Interreg 
Baltic Sea Region funds, started. The project aims to create guidelines for the public sector, food 
providers, and other institutions on the integration of sustainable public catering regulation 
in schools, day-care centres, hospitals and public sector institutions. Today, when faced with 
extremely rapid changes, public sector organizations are in great need of support, guidance and 
communication with the intended target groups, in order to enable consumers to receive meals 
that meet their nutritional needs. However, there is also a strong focus on the local network of 
suppliers, and, of course, sustainability, in order to achieve an increased amount, of sustainable 
products supplied by the catering sector (StratKIT+ project website. Access via internet:  https://
interreg-baltic.eu/project/stratkitplus/). In January 2022, the SchoolFood4Change project, funded 
by the European Union, was also launched, which consists of as many as 43 European partners, 
which include environmental, governmental and non-governmental organizations, scientists, 
scientific institutes, schools, chefs, and food and health professionals. The key aspects and goals 
of the project are: 

1. To make the food served in schools innovative, climate-friendly, healthy, tasty, without waste, 
and, most importantly, with a local identity; 

2. A holistic long-term approach to food provided in schools for a long-term period; 
3. The creation of sustainable catering regulation. 

This is only part of a long-term strategy enabling the study of universally important aspects 
on a broad European scale (Schoolfood4change project website. Access via internet: https://
schoolfood4change.eu/about/).

Farm-to-school projects in Europe are initiatives that aim to promote local and sustainable food 
systems, improve students’ access to nutritious meals, and provide educational opportunities 
related to food and agriculture.

The concept of Farm-to-school, which promotes locally sourced foods, agricultural education and 
community engagement, has been gaining attention in the Baltic countries. While the extent of 
its implementation may vary, there have been efforts to integrate Farm-to-school principles into 
educational systems and local communities.

Estonia currently does not have a widely known or established national Farm-to school programme 
similar to those in some other countries. However, there have been various localized efforts and 
initiatives in Estonia that align with the principles of Farm-to-school, focusing on connecting schools 
with local food producers, promoting sustainable agriculture, and educating students about food 
sources and nutrition. It is important to note that the status of such initiatives may have evolved 
since a lot of project initiatives have been implemented in Estonia in recent years.

In Latvia there might not be a widely known or comprehensive national Farm-to-school programme; 
however, there have been localized efforts and initiatives that align with the principles of Farm-
to-school. These efforts focus on promoting locally sourced foods, agricultural education, and 
healthier eating habits among students. 
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School-related activities and initiatives in Lithuania. The Klaipėda region has a regional 
specialisation strategy for 2030, where diff erent measures are dedicated to food topics under 
the “Bioeconomy” priority (Klaipėda Economic Development Strategy, 2021). One of them is the 
promotion of the application of green public procurement criteria on a municipal level; also, district 
municipalities are working actively on the creation of short food supply chains, and organizing 
catering services in the Klaipėda region in public institutions (schools, hospitals, etc). Also, on the 
regional level, the importance of educating society and informing about local food value is being 
emphasized. Small farms still predominate in the Klaipėda region, but it is becoming more and 
more diffi  cult for them to operate in market conditions, especially during the Covid pandemic. 

The biggest problem is the lack of the necessary infrastructure in the Klaipėda region for the 
successful cooperation of schools and local farms (Melnikova et al., 2023). Moreover, some other 
problems have been identifi ed. Neither the heads of educational institutions nor the farmers have 
the time or ability to devote all their time to the paperwork and documents of public procurement, 
and then to the inspection of goods, logistics, etc. It is just that the system is not developed and does 
not work smoothly. It is diffi  cult for small farmers to provide purchases and ensure large quantities 
of products needed (Melnikova et al., 2023). This requires to further improve the cooperation of 
regional food chains and farmers. Today there are legal options to buy food products from farmers, 
but that path is quite complicated, which is why few choose it. Anyway, the Klaipėda region sees its 
task to promote information and the education of the population on why local products and locally 
produced food are more useful, healthier and better for people.

© Elen Peetsmann
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MODULE 2
RESEARCH ON THE PREREQUISITES FOR THE 
DEVELOPMENT OF THE “FARM-TO-SCHOOL” MODEL 
IN THE BALTIC STATES: RESEARCH STUDY DESIGN

2.1. Organisation of research

The current study is part of the BSR Food Coalition project, funded by the Interreg Baltic Sea 
Region Program under contract #S002. The primary objective of this project is to facilitate the 
establishment of the Farm-to-school model in the Baltic countries.

The overarching aim of this study was to conduct a comprehensive assessment of the existing school 
food systems in the project partner regions, namely Klaipėda, Kurzeme, Latgale, Tartu and Voru 
regions. The goal was to provide insights that would inform the development of a Farm-to-school 
program framework in alignment with sustainable development principles. This study’s purpose 
was to identify the conditions and opportunities for integrating locally produced foods into general 
education schools within the regions. Additionally, it sought to pinpoint the educational eff orts 
necessary to promote healthy nutrition, cultivate overall health habits, and enhance agricultural 
and food system literacy within schools and their communities. The study was designed to raise 
awareness among all relevant stakeholder groups and to align with global sustainability goals, 
including those outlined in Agenda 2030.

To fulfi l the research objectives eff ectively, a mixed-method research methodology was employed, 
chosen for its suitability in exploring the multifaceted aspects contributing to the development of 
the “Farm-to-school” model (Trochim et al., 2016). This mixed-method approach integrates both 
quantitative and qualitative research methods.

© Elen Peetsmann
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Study design  

General aim of the study:   
to conduct a comprehensive assessment of the existing school food systems in the project 

partner regions 

Quantitative approach Qualitative approach 

Survey for school community 
(containing closed and open 

questions) (for school 
administrators, students, parents) 

Context analysis  
Open questions for school 
administrators  
Focus group discussion with 
farmers 
Interviews with stakeholders  
 

 Development of the theoretical model  

Model verification and piloting 

Theoretical analysis and empiric study  

Fig. 1. Organisation of research  

To collect quantitative data, a written survey, facilitated by a questionnaire, was selected as the 
research method. For qualitative research, methods such as content analysis of documents, open 
questions, focus group discussion, and interviews were employed. Each of these methods serves 
to gather a comprehensive range of data that contributes to a holistic understanding of the “Farm-
to-school” model.

The research was guided by research ethics’ principles: 

• The principle of benevolence. Respondents are guaranteed that they are not at risk of any 
harm related to the process or results of the study, that participation in the study will not cause 
increased anxiety or fear. 

• The principle of respect for the dignity of the person. The respondents were given the right to 
decide on voluntary participation in the research, the objectives of the research, the progress of 
the research process, the benefits of the results and their possible applicability were explained.

• The principle of justice. Respondents are guaranteed confidentiality. It is stated that the data 
will be used for aggregated, research purposes. Research procedures are explained using 
everyday language terminology. 
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In addition, it was explained how the selection for the study took place, informed about the ways 
in which information is collected from various sources.

2.1.1. Qualitative context analysis 

A qualitative context analysis, in accordance with methodologies outlined by Myers et al., (2013) 
and Cohen,  Crabtree (2006), was executed. The central objective of this contextual analysis was to 
unveil the legal dimensions that govern school food procurement systems in the project partner 
regions. 

The guiding questions for the context analysis were elaborated by the team of researchers on the 
basis of the carried theoretical analysis (see Annex 1). The ultimate aim was to provide a succinct 
and comprehensive portrayal of the phenomenon under scrutiny. 

2.1.2. Survey 

The objective of the survey was to gather data pertaining to the perceptions of target groups 
regarding local school food procurement, along with collecting operational information 
encompassing purchasing practices and preferences. The survey engaged project target groups 
comprising three key categories: 1. Representatives of school administration (responsible for 
matters relating to food, catering, and procurement); 2. Students; and 3. Parents.

The data collection instrument, in the form of a questionnaire (see Annex 2 and 3), was thoughtfully 
devised and incorporated distinct sections of inquiry:

• Interrogations concerning the quality of school meals.
• An exploration into the potential contributions of local farms to the enhancement of meal 

quality.
• The degree of participation and support from parents and students in relation to the promotion 

of healthier food.
• The feasibility of educational activities conducted in collaboration with local farms.
• The perceived impact of these initiatives on the promotion of healthy nutrition, the development 

of health-conscious habits, and fostering agricultural and food system literacy.

The school administrators were presented with open-ended questions, necessitating elaborative 
responses.

The survey was executed across schools situated within the project partner regions, encompassing 
urban and rural areas, to ensure a representative sample.

2.1.3. Focus group discussion with farmers and related social partners

The questions of the focus group discussion were structured in order to discuss several relevant 
situations: whether farmers are interested in production, provision of services to educational 
institutions, how they evaluate the public procurement system, whether they cooperate with 
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educational institutions in order to develop a culture of healthy nutrition, etc. (see Annex 4). The 
questionnaire was developed by the project researchers on the basis of the theoretical analysis.

The involvement of key stakeholders was a pivotal aspect of this focus group discussion. Their 
participation was indispensable for shedding light on the regulatory procedures governed by 
legal acts, among other critical aspects. This diverse composition of focus group participants was 
carefully curated to ensure a well-rounded and informed discussion on the chosen problem. The 
qualitative content analysis method was used to analyze the qualitative research data. 

2.1.4. The open-question interviews with stakeholders (municipality specialists)

The aim of the open-question interviews with Klaipeda region stakeholders was to disclose the 
opinion/expectations/needs/wishes of representatives of target groups. 

Open-question interviews, also known as open-ended interviews, were chosen as a qualitative 
data collection research method, as interviewers ask participants broad, open-ended questions 
to gather in-depth information, insights, and narratives. Unlike closed-ended questions that 
elicit specific responses, open questions encourage participants to provide detailed, unrestricted 
responses (Žydžūnaitė, 2006). 

The instrument for qualitative data collection was elaborated by project researchers on the basis of 
theoretical analysis of research publications (Conner et al., 2011). It included 7 open questions for 
stakeholders (see Annex 5). To analyze the responses provided by the informants, the researchers 
adopted an interpretative qualitative data analysis method. This approach allowed for the in-depth 
examination of participant responses, elucidating the nuances, themes, and insights within the 
qualitative data (Pietkiewicz, Smith, 2014).

2.2. Prerequisites for the development of the “farm-to-school” model  
in the project partner regions: research results and implementations

The empirical study is part of the BSR Food Coalition project, aimed at establishing the Farm-to-
school model in the Baltic countries, specifically focusing on the Klaipeda, Latgale, Kurzeme, Tartu, 
and Voru regions. This study assesses school food systems in these regions and seeks to develop 
a Farm-to-school program aligned with sustainable development principles. The goals are to 
integrate locally produced foods into schools, promote healthy nutrition and agricultural literacy, 
and align with global sustainability objectives. A mixed-method research approach is employed, 
combining quantitative and qualitative methods, including surveys, questionnaires, and focus 
group discussions.

Research in the project partner regions of Klaipeda, Latgale, Kurzeme, Tartu, and Voru reveals 
diverse school food systems, making generalizations challenging due to the unique contexts 
and varying conditions in each region. However, some commonalities emerge across these 
regions. Despite differences in local agricultural practices, economic conditions, and regulatory 
environments, all regions face challenges in integrating locally produced foods into school meals, 
managing effective procurement and logistics systems, and involving students and parents in 
menu planning. Additionally, there is a shared recognition of the importance of promoting healthy 
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nutrition and agricultural literacy, alongside a collective interest in fostering stronger cooperation 
between educational institutions and local farmers. While each region’s specific circumstances 
shape their respective approaches, these shared themes highlight the potential for collaborative 
solutions and unified efforts to enhance the Farm-to-school model across the Baltic countries.

Key findings from the survey of school administrators, students, and parents in the project partners 
regions region indicate several challenges:

• There is no coherent system for procuring food directly from local farmers and logistics are 
inefficient.

• The quality of school food in some cases was claimed as not really satisfactory, but students 
and parents are not usually involved in menu planning.

• There is a lack of knowledge about local ecological production.
• School communities support changes to include more organic, ecological, and healthy products 

in school meals and advocate for cooperation with farmers.

However, the public procurement system is complicated, and local farmers lack knowledge about 
administrating school food purchases. Larger schools face restrictions in requiring local food due 
to EU common market principles. Despite these challenges, there is consensus that cooperation 
with farmers could provide economic and social benefits, including promoting healthy eating 
habits and enhancing agricultural literacy through educational activities.

In summary, respondents emphasized that collaboration with local farms contributes to healthy 
nutrition, fosters good dietary habits, and promotes agricultural and food system literacy within 
the school community. They suggested various forms of collaboration, including ordering local 
products for the kitchen and engaging students in farm-related activities such as learning various 
farm jobs, visiting farms on open farm days, and having local farmers present their products at the 
school. This multi-faceted approach highlights the potential for enhancing the connection between 
schools and local agricultural communities while fostering a more sustainable and informed food 
system.

Focus group discussions highlight several themes regarding farmer-education institution 
interactions in the project partner regions:

• Farmers emphasize the importance of product and service quality for their economic success 
and the nutrition and safety of school food.

• Current cooperation between farmers and educational institutions is limited but some farmers 
have contracts with schools.

• Farmers are interested in partnering with educational institutions but seek more support from 
local municipalities.

• Economic and social motives drive farmers to cooperate, promoting healthy eating habits and 
contributing to community goals.

• Small-scale procurement by educational institutions is effective for quality control, but there is 
concern about centralizing public procurement, which may prioritize price over quality.

• Educating children about food origins and promoting healthy eating habits is essential, with 
some farmers offering educational programs.
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Interviews provide insights into Farm-to-school programs in the project partner regions, driven by 
Green Public Procurement rules emphasizing local-sourced food. These programs support local 
agriculture and provide fresh, locally sourced food but face challenges related to quantity, cost, 
administration, and procurement policies. Decisions are influenced by municipal bodies and the 
broader community, balancing regulatory requirements with the desire to promote local food 
sourcing.

The study recommends developing a theoretical model to align stakeholders and program 
components with a common vision. This model focuses on the impact of Farm-to-school 
activities on the learning environment, students’ personal development, academic achievement, 
and community-level factors. The “Farm-to-school” model enhances the curriculum, learning 
environment, social learning, knowledge acquisition, life skills, and academic performance. The 
model outlines how resources, materials, and support (inputs) lead to tangible results (outputs) 
and various short-term, intermediate, and long-term outcomes. Collaboration among stakeholders 
is crucial to achieving the multifaceted benefits and broader social changes that Farm-to-school 
programs can bring.

Interested parties can find more detailed information about the study on the partners’ 
websites. Each partner region—Klaipeda, Latgale, Kurzeme, Tartu, and Voru—provides access 
to comprehensive data and findings specific to their local contexts. These websites offer insights 
into the research methodologies, survey results, focus group discussions, and key conclusions 
drawn from each region. Additionally, they feature resources and updates on ongoing efforts to 
develop and implement the Farm-to-school model, as well as information on upcoming events and 
opportunities for community involvement. For those looking to delve deeper into the study and 
explore the nuances of each region’s school food systems, the partners’ websites serve as valuable 
repositories of knowledge and engagement.

Annex 1

Context analysis questionnaire 

1. What legal documents regulate procurement of food services in general education schools in 
your country?

2. How foods / foods services / related facilities are purchased by schools?  Are there  any models 
of public procurement of locally grown foods in your countries?

3. How are local foods promoted? Is it possible for farmers to supply schools with local foods 
directly? Are there any intermediary distributors that help supplying produce from local 
farmers to schools?

4. Are there any national /regional documents / programs that raise the schools’ interest to 
purchase a variety of fresh local produce form local farmers?

5. What are possible logistical procedures for buying food directly from farmers? 
6. Are there any promotional activities or experiential learning in schools to support nutrition 

education, including integrating food-related education into the curriculum?
7. What are the roles of municipalities in the implementation of food strategies?
8. Other important issues to be considered.
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Annex 2

Questionnaire for school administration

1. What is the type of your school in your country’s educational system? 
2. Where is the school located? (urban, rural school)
3. How big is your school? (amount of students)
4. What are the main documents that regulate school meals?
5. Who is responsible for food supply and menu creation at the school?
6. What organizations provide food and catering services for your school?
7. Do you cooperate with municipalities in planning school’s food services procurement?
8. Do you get food (vegetables and fruits or other) directly from local farms?
9. Is there a system of food procurement directly from local farmers? 
10. Are there barriers to purchasing food from local framers? (e.g. country / region food procurement 

regulations, institution purchasing policies, food safety concerns, lack of local farmers from 
whom to purchase, lack of support from school community etc.). Please comment. 

11. What are the major concerns regarding purchasing the food from local farmers? (e.g. cost, 
quality, safety, delivery, packaging, storage, school labour concerns, threat to current vendor 
relations etc.). Please comment. 

12. What do you think - could the cooperation with local farmers contribute to more sustainable 
and healthier meals? Why?

13. Would there be a need to create/have a farm at the disposal of the school, the production of 
which would supplement the school’s meals? 

14. Would you like to try a cooperation with local farmers as a training base for students through 
direct work skills lessons and/or extracurricular activities?

15. Would the cooperation with local farmers contribute to educational curricular? Please comment. 
16. Would the cooperation with local farms contribute to healthy nutrition, develop general 

health habits, and agricultural and food system literacy within your school community? Please 
comment. 

Annex 3

Questionnaire for Students\ Parents

In your opinion:

1. Are there enough vegetables and fruit in the school meals service? 
2. Do you know who provides food and catering services at school?
3. Are you satisfied with school meals? Please comment. 
4. Are you involved in making meal menus?
5. Would you like to have more organic products (vegetables, fruit etc.) in your school meals? 

Please comment. 
6. Are you aware of local farmers that could provide your school with organic products? Please 

comment. 
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7. Would you support the idea of buying food from local farmers even though this could require 
additional money? Please comment. 

8. Would there be a need to create/have a farm at the disposal of the school, the production of 
which would supplement the school’s meals?

9. Would you like to have cooperation with local farmers as a training base for students through 
direct work skills lessons and/or extracurricular activities?

10. What do you think - could the cooperation with local farmers contribute to health education 
and more sustainable consumption? Please comment. 

11. Would the cooperation with local farmers contribute to healthy nutrition, develop general 
health habits, and agricultural and food system literacy? Please comment. 

Annex 4

Questionnaire for Focus group discussion 

• What kind of produce do you grow / supply?  
• Would you be interested in growing for your local schools? Please explain. 
• Have you already supplied food to any local schools? Please explain.
• What were/would be your main motivation:

 - Economic reasons: revenue generated through school food service sales will have impact 
on your incomes;

 - Mainly for social reasons: serving children healthy foods and educating children about 
agriculture. 

• Do you have concerns about the existing procurement system in schools when purchasing 
food services / facilities? Would it be a barrier for you?

• As far as you know, would requirements for hygiene, insurance etc. applied for schools be a 
barrier for you?

• What are possible logistical procedures for buying food directly from farmers? Do you have the 
resources to pack or process your product according to food service specifications?

• Are you able to be flexible in working out a payment schedule to work with a school/food 
service providers?

• Are there any intermediary distributors that could help you to get your product from the farm 
to a local school?

• What kind of support from local municipalities would be important? What could be the role of 
local municipalities in implementing food chains and strategies?

• If you could diversify or expand your production, what would you add to what you’re currently 
doing with regards to school’s needs?

• Would you be interested in organizing / participating in events related to healthy nutrition, 
develop general health habits, and agricultural and food system literacy. Please explain. 

• Could you guarantee products and quantities if you know in advance that will be needed by 
local schools the next year?

• Are you interested in joining cooperatives that would have a greater opportunity to offer a 
variety of products and a larger quantity of them? If not, explain the problem in more detail.

• Is there anything that you would like to add or ask? Thank you!
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Annex 5

Questions for Stakeholders (food specialists, people in charge of decisions….)

• There has been recent publicity about locally grown food. How do you define “locally grown’’? 

 - Probes: Same city, region or country? Within a specific radius? Within a day’s drive? 

• Can you tell me about your food service operation in general education schools? How do your 
efforts to buy locally grown food fit into the goals of your food service operation?

• Can you walk me through your procurement procedure for commercial foods? 

 - Probes: Who are your vendors (e.g. commercial distributors, shippers, wholesalers, and 
farmers)? What do they offer in terms of products, services, or financial incentives? Is there 
a link between the needs of schools   and actual local farmers in your county?   Are the 
needs of farmers before procurement taken into consideration?

• What factors do you consider when buying locally grown food? 

 - Probes: How important is price? Do you consider product attributes such as organic, 
quality, and local? Does your relationship with your vendor (including farmers) come into 
play? 

• Can you tell me about your farm to school collaboration (if any)? 

 - Probes: How did it get started? How has it changed over the years? Do you have an 
educational component? Which vendors do you go to for locally grown food? Have you 
requested locally grown food from your broadline distributor?

• What could motivate you to begin buying locally grown food? What motivates you to continue 
buying locally grown food?

 - Probes: What are the benefits of buying locally grown food?

• How has local food procurement impacted your budget, if at all? 

 - Probes: How much do you pay for locally grown apples (or other farm-fresh product) 
versus non-locally grown apples (or other farm-fresh product)? 

• What are the challenges, if any, to buying locally grown food? 

 - Probes: How do state, or local procurement policies impact your ability to buy locally 
grown food, if at all? What influence, if any, does the school board or municipal education 
department have on your procurement decisions? What about students, and parents?
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MODULE 3
DESIGNING AND IMPLEMENTING 
THE FARM-TO-SCHOOL PROGRAMME

3.1 Problematics in school catering, food waste, and infrastructure problems

Food waste has a huge economic, social and environmental impact. Nearly 59 million tonnes of 
food waste (131 kg/inhabitant) are generated in the EU each year. This represents an estimated 
loss of €132 billion.

Around 10% of all food supplied to retail, restaurants, food services (e.g. school and corporate 
canteens, hospitals, etc) and households is wasted. At the same time, some 32.6 million people cannot 
aff ord a quality meal (including meat, chicken, fi sh or vegetarian equivalent) every second day.

Food waste has a huge environmental impact, accounting for 252 million tonnes of CO2 equivalents, 
or about 16% of the total greenhouse gas emissions from the EU food system. If food waste were 
a Member State, it would be the fi fth largest emitter of GHG emissions. Wasting food also puts 
an unnecessary burden on limited natural resources, such as land and water use (European 
Commission offi  cial website. Access via internet: https://food.ec.europa.eu/safety/food-waste_
en#about-food-waste).

© Elen Peetsmann
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No school food programme can address all the identified needs of a population in the Baltic region. 
The objectives of a programme clarify the needs it will address, which of the multiple potential 
benefits of Farm-to-school it will focus on, and, for example, the order of priority. Achieving clarity 
and agreement among all programme stakeholders on programme objectives is fundamental for:

• rallying cross-sectoral support by clearly showing the potential benefits that the programme 
will generate for each sector;

• justifying requests for the potential amendment of existing policies, strategies and programmes;
• justifying the allocation of adequate resources to the programme;
• identifying adequate indicators to be monitored, in order to ensure credible documentation of 

the extent to which assumed benefits of the programme are in fact generated.

The mission-oriented Farm-to-school strategy will provide the ingredients, templates for developing 
interventions, guides for how to get started, and examples of cross-cutting projects, which the 
municipalities can use to create their own recipes for change. By examining the fundamental 
aspects of school nutrition in Lithuania, Latvia and Estonia, a mission-oriented strategy can 
determine to what extent the programme is:

• responsive to the needs of the population;
• feasible in terms of capacities and resources;
• aligned with the policy directions and strategies of the government, in particular, in the areas 

of education, social protection, health and nutrition, and agriculture;
• implemented in an efficient way, with a realistic view of how to obtain adequate financial 

resources in the short and long term, and how to involve (and build) robust operations.

3.2 Menu design according to health standards

Findings from the OECD’s Education Directorate  indicated that providing healthy and nutritious 
options for students can be a cost-effective way of boosting academic performance. Healthy and 
balanced school meals can target nutrient deficiencies that, if left untreated, can impair students’ 
ability to focus and retain information. Eating lunch at school has been positively associated with 
diet quality, food security and academic performance. These effects can be more pronounced 
as school meal programmes incorporate healthier options on their menus, moving away from 
low-budget and highly processed foods. Well-designed and strategically implemented government 
procurement programmes, consistent with the OECD Recommendation on Public Procurement, can 
play an important role in ensuring the quality and sustainability of the food for school meals. The 
livelihoods of farmers, food producers and those working along the food supply chain can be 
enhanced by school meal programmes, which generate demand and employment. Country experts 
from Chile, Finland and Japan intervened during the webinar to highlight how the curriculum in 
their countries incorporates presentations by farmers to students to enhance their knowledge 
of how food is produced. Environmental and health outcomes can also be enhanced with school 
meals via repeated exposure to unfamiliar foods. Many families tend to choose “safe” foods, which 
are often highly palatable and processed. Even in developed countries, many people do not eat 
the recommended five-a-day servings of fruit and vegetables for optimal nutritional outcomes. 
Early food experiences are predictive of nutrition and eating behaviour later in life. Exposing 
children to healthy options at school can especially help the most disadvantaged, and  increase 
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their consumption of healthy food in childhood and later on. This is particularly important as 
countries grapple with worrying trends in obesity, which has significant economic consequences 
(OECD Recommendation of the Council on Public Procurement. Access via internet: https://www.
oecd.org/gov/public-procurement/OECD-Recommendation-on-Public-Procurement.pdf).

One of the key points is to include recommendations for the catering process in schools, and the 
involvement of cooperation between stakeholders.

Broadly speaking, the planning process involves assessing the nutritional requirements of the 
target group, setting recommended nutrient targets (or limits) to be covered by the school meals, 
and developing patterns or food combinations that can achieve these targets as a basis for defining 
the menus.

In addition to the criteria mentioned, when determining the possible food combinations to 
cover the set nutrient targets for menu planning, dietary diversity considerations should also be 
prioritised, by aiming to ensure a variety of foods from key food groups.

Key point recommendations:

• Ensure that schools can choose at least a few dishes for the main course, or apply Swedish 
table catering principles.

• Apply the possibilities of Swedish table and different main courses, and process 
recommendations such as (frequency, selection possibilities) into the procurement.

• Determine that during the public procurement the prepared menu by the suppliers would be 
reviewed by experts (dietician or food technologist).

• Try to achieve national menu and technology card creation, usage and review guidance.
• Try to achieve that municipalities do not buy catering services, but that schools are responsible 

for the catering in the schools. In this case, parents would need to pay only for the food 
products (seeking good experience from other municipalities).

• Recommendations would include that teachers have to pay at least a 20% higher price than 
students.
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3.3 Food safety and quality

Food safety and quality are crucial for any school meal programme, and not only for Farm-to-
school. Food safety is a non-negotiable aspect, since unsafe food will prevent the full achievement 
of goals to improve food security and nutrition. The provision of nutritious and fresh food 
increases the need for good food hygiene, which comprises conditions and measures necessary 
for the production, processing, storage and distribution/preparation of food, to ensure a safe and 
wholesome product fit for human consumption. Smallholder farmers typically produce mainly 
for themselves, or for sale in more or less informal markets. Therefore, they are often not used 
to prioritising food quality and safety issues. However, when food is procured from smallholder 
farmers for Farm-to-school programmes (or other institutional food programmes), it is crucial 
that food quality and standards are observed. Food safety and quality have to be ensured in all 
elements of the supply chain:

• on the farm;
• during transport;
• during processing;
• at school (on delivery, during storage, and during meal preparation).

This will often mean interventions to strengthen the capacities of schools, farmers and other 
stakeholders in the supply chains to manage, transport, store, use and handle fresh products 
properly and safely in order to guarantee the quality and safety of the food to be distributed in 
schools. 

Farmers, aggregators and other actors along the supply chain should be trained in best practices 
for safe post-harvest handling, storage and food management. They may also need help in making 
certain investments, e.g. by facilitating their access to affordable credit.

Schools require an adequate infrastructure and adequately trained staff or service providers to 
store food and prepare meals, while respecting hygiene and safe food handling, to guarantee that 
children consume good-quality and safe food. 

The combination of good hygienic practice during food preparation with systematic training on 
and supervision of hygienic food consumption (such as washing hands, eating from clean plates 
and with clean cutlery) is a crucial part of promoting the healthy eating habits of schoolchildren, 
which they will take with them after their schooling.

Another important consideration is that national and local capacities to control food safety and 
quality may need to be strengthened.
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3.4 Linking smallholder farmers and processors to schools

The link between school meals and local production is the defining element of Farm-to-school. To 
ensure that a programme makes this link effectively, programme planners should establish:

• the target group of smallholders that the programme wants to link to its market;
• how institutional procurement ensures that this target group participates effectively in the 

farm-to-school market;
• the operating model most conducive in the specific context to facilitating the link between 

Farm-to-school and local production;
• how reliable transport from smallholders to schools can be ensured;
• the potential complementary (supply side) support to be given to smallholders.

While all these measures are necessary, in many cases they may not be sufficient to enable 
smallholders to participate actively in a Farm-to-school programme because of other underlying 
social, market, rural and agricultural development constraints, such as limited market information, 
limited liquidity, poor storage, limited processing and logistic infrastructure, and little access to 
technology and knowledge. Such constraints are common for farmers in the Baltic countries, also 
because of a broader spectrum of family farms in terms of human and economic development, 
labour productivity, agricultural surplus production, and marketing.

Transport and logistics requirements often prevent smallholder producers from participating in 
a school food programme, since they may have limited capacity to transport their products. This 
represents a significant operational barrier for smallholder producers in accessing government 
food procurement schemes. Therefore, it may be necessary to adapt delivery conditions for the 
supply of food from smallholder producers at least until their transport capacity is strengthened, 
either through complementary support, or as an effect of their increased market participation 
and income opportunities. Ways of promoting the chances of smallholders to fulfil transport and 
logistics requirements include:
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• the use of short supply chains (SSCs), thus reducing quantities, delivery frequency, and the 
transport and logistics capacities required;

• the use of separate contracts between Farm-to-school and transport operators, relieving 
smallholders of off -farm logistics capacities, but increasing the administrative burden of the 
programme;

• systematising and training in good practice, making it easier for smallholders to understand 
and adhere to what is expected and required;

• further capacity support for smallholders, through complementary programmes, such as the 
establishment of temporary storage and aggregation facilities, and access to credit to acquire 
means of transport.

Recommendations on how to increase knowledge about cooperation between schools and 
farmers:

• Invite local farmers, suppliers and public health centres into schools, where the students can 
learn about the local product growth and nutrition students get from these products.

• Use local farmers’ products in food technology classes, so that students learn about the 
products they learn to cook.

• Create possibilities to invite students to local farms, and see the local farmers’ products and 
growing processes.

• Include parents and students in the creation of the school menu, so that they are involved in 
tasting sessions and decide which recipes are most suitable.

• Present sustainable aspects of food literacy, and describe the circular economy, sustainability 
goals and eff ects on the environment (lectures for students, teachers and catering specialists).

• Include professional chefs in the preparation of the school menu and guidance for school 
caterers (preparation temperature, the amount of the product, product quality assurance).

© Elen Peetsmann
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3.5 Gender

Gender equality is not only a fundamental human right, but a necessary foundation for a peaceful, 
prosperous and sustainable world. There has been progress over the last decades, but the world 
is not on track to achieve gender equality by 2030.

Women and girls represent half of the world’s population, and therefore also half of its 
potential. But gender inequality persists everywhere and holds back social progress. 
On average, women in the labour market still earn 23% less than men globally, and women spend 
about three times as many hours in unpaid domestic and care work as men. 

One of the global goals of gender equality is equal rights to economic resources, property ownership 
and financial services. This can be reached by undertaking reforms to give women equal rights to 
economic resources, as well as access to ownership and control over land and other forms of 
property, financial services, inheritance and natural resources, in accordance with national laws 
(What is goal 5 – Gender Equality. Access via internet: https://www.un.org/sustainabledevelopment/
wp-content/uploads/2023/09/Goal-5_Fast-Facts.pdf).

The contribution of women to agriculture and food production is significant. They are crucial actors 
in primary production along the food value chain and in the marketing of food products. However, 
in many parts of the world, women face specific constraints, putting them at a disadvantage 
from men. These constraints are mainly structural, and grounded in unequal gender dynamics 
at a household, community and market level. The constraints may often reinforce one another, 
creating a vicious circle of women’s subordination. 

A Farm-to-school programme can address the effect of women’s underprivileged position in 
several ways, for example by:

• supporting the capacity of farmers’ organizations to mainstream gender, or have gender 
quotas, ensuring that women actually benefit from their membership, and have a voice in 
decision-making processes in the organization;

• supporting gender-sensitive capacity development, such as training adapted to women’s needs, 
by being conducted at times and in ways that are compatible with women’s typical chores;

• increasing access to capital to invest in women’s productive activities (for input, technology and 
additional labour on their farms, etc), preferably on a revolving fund basis. 

The governments of Lithuania, Latvia and Estonia can also use Farm-to-school to address specific 
structural constraints for the empowerment of women at a local or national level, such as improving 
access to land and water, and other farming inputs for women. In these cases, the Farm-to-school 
programme should form part of an enhanced approach and a wider effort, and include explicit 
goals for gender equality transformation.
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3.6 Gardening (edible school yards)

One of the ideas that could be implemented and recommended for future project development is 
the edible school yards. The mission of the Edible Schoolyard is “to create and sustain an organic 
garden and landscape that is wholly integrated into the school’s curriculum, culture, and food 
programme”. ESY aims to involve students in the experience of growing, harvesting, preparing and 
sharing food, as a means of fostering knowledge of food and food systems, improving students’ 
food choices, and connecting students to the land, the environment and their community. It also 
aims to engage students and enhance their educational experience through activities in the garden 
and the kitchen classrooms. By these goals, all students can participate in kitchen and garden 
programmes. Garden lessons are linked to science and maths curricula and standards, while 
kitchen lessons are linked to humanities curricula and standards. Also, it is important that farmers 
during the focus groups indicate that they are keen to help students to create, and educate them 
about farming processes. These examples are taken from the Edible Schoolyard at the Dr Martin 
Luther King, Jr. Middle School in the USA (the Edible Schoolyard Project. Access via internet: https://
edibleschoolyard.org/content/contact-us).

© Elen Peetsmann
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3.7 Synergies with other programmes

 

 

  

The four-year EU-funded project sets 
out to redefi ne what it means to eat 
healthily and sustainably at school, 
while also addressing food education 
at several levels. SchoolFood4Change 
sees schools as catalysts for systemic 
and multi-actor change, including, 
but not limited to, school curricula. It 
involves training cooks, caterers and 
public procurers at a city level, and aims 
to create a true ripple eff ect, impacting 
up to two million citizens in the 12 
participating EU countries. 

BSR Food Coalition

The BSR Food Coalition 
(#S002) project connects local 
farmers and public authorities, 
to ensure regular access to 
organic food meals at schools, 
and thus continuous demand 
for healthy food supply.

StratKIT+

The StratKIT+ project guides 
public authorities, catering 
providers and others on 
sustainable procurement for 
schools, day-care, hospitals 
and other public institutions.

The communication and synergy with other programmes and projects can be seen in various 
dissemination aspects during the project period, including virtual, physical meetings, participation 
in organized joint events like conferences, and meetings with important stakeholders.
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MODULE 4
MONITORING, EVALUATION AND REPORTING

4.1 The Farm-to-school model or value for school and farms

An analysis of the experiences of foreign countries implementing Farm-to-school and similar 
programmes (Ratcliff e, 2012) suggests that a distinctive feature of these programmes is their multi-
component nature. The programmes involve schools and farms and many other social actors, such 
as nutrition services, hygiene services, public health centres, food manufacturers, etc. These social 
actors traditionally have diff erent goals and objectives, not necessarily focusing on school meals. 
Therefore, the need to participate together in creating new school food markets poses certain 
challenges to local producers. 

According to researchers analyzing the eff ectiveness of Farm-to-school programmes (Joshi, Ratcliff e, 
2012), countries seeking to initiate similar programmes should start with the development of a 
theoretical model. The theoretical model is an eff ective tool that allows you to quickly formulate the 
overall vision of the programme, aligning it with the goals and objectives of the social stakeholders. 
The theoretical model helps to combine and explain complex, fundamentally diff erent programme 
components and results, which in turn can increase the eff ectiveness of the participation of relevant 
social actors in the development and integration of programme components, and increase the 
likelihood of achieving the desired results.

© Elen Peetsmann
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Theoretical implications as well as the results of the empirical study allow the design of the 
theoretical model. The main idea and the vision of the model is that Farm-to-school activities 
directly affect a school’s learning environments in ways that may directly and indirectly affect 
students’ personal characteristics and improve their academic achievement and health-promoting 
and environmentally responsible behaviour. It may also affect broader community-level factors, 
such as public health, social capital, economic development, and environmental quality, leading to 
the development of the concept of the bio-region.

Fig. 1. The theoretical “Farm-to-school” model (adapted and modified from Ratcliffe, M (2012).
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The theoretical model presented may be used to design specific instances of Farm-to-school 
programmes, by describing how specific activities and inputs may result in a range of desired 
outcomes. 

Table 2 illustrates a sample logic framework for the design and implementation of Farm-to-school 
programmes and/or activities with the objective of influencing long-term improvements in students’ 
academic achievement and enhancing market competitiveness for farmers. This logic framework 
encompasses four distinct categories: Inputs, Activities, Outputs and Outcomes. Notably, the 
Outcomes category is further divided into short-term outcomes, intermediate outcomes, and long-
term outcomes.

Inputs encompass the individuals and resources that are typically essential for executing the 
programme’s activities. Activities represent the various components within a Farm-to-school 
programme. Outputs correspond to the tangible results derived from these activities. Meanwhile, 
Outcomes encompass the anticipated effects at short, medium and long-term intervals, which 
are informed by theoretical, empirical and anecdotal evidence stemming from the programme’s 
activities and outputs.

For instance, Inputs can encompass products or labour that are vital for the implementation of 
Activities. For instance, within the context of partner countries, a notable challenge may be the need 
to revise the system of public procurement to accommodate the procurement of healthy, locally 
produced foods for students. Additionally, promotional materials are essential for disseminating 
information about local procurement efforts and programme components to target groups, such 
as schools, farmers, students and their families. Effective communication support is indispensable 
for informing the wider community about the programme’s initiatives, often necessitating 
coordinated efforts from municipalities, such as the development of databases of local farmers. 
Evaluation support is vital for tracking a programme’s implementation, progress, and its impact on 
desired outcomes effectively and efficiently. Furthermore, programme management is highlighted 
as a distinct function, since it plays a pivotal role in the overall effectiveness and sustainability of 
Farm-to-school programmes.

Activities, within the framework, represent the specific programme components and actions 
that measure progress towards achieving the desired Outputs and Outcomes. The sample logic 
framework outlines various potential Outputs that are expected to result from these programme 
Activities.

The anticipated Outcomes span a spectrum of short, intermediate, and long-term effects, 
encompassing impacts on various levels of analysis, from individual students to schools, 
communities and even entire regions. These Outcomes are rooted in theoretical and empirical 
evidence, aiming to capture the multifaceted benefits and broader social changes that Farm-to-
school programmes can engender.

Based on the proposed conceptual framework, the project of the BSR Food Coalition partners is 
tasked with executing pilot initiatives aligned with the outlined theoretical model. 
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Table 2. A sample logic framework for designing and implementing a Farm-to-school programme
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4.2.Guidance how to start and develop Farm-to School initiative 

Farm to school offers multiple strategies to improve the health of children and communities. This 
list provides some simple first steps to develop a lasting farm to school program in your community. 

1. Assess where you are and where you’d like to be. First give yourself a question to which 
aspects your goals centred on: 

• Procurement of local foods to be served in school?
• Establishing a school garden?
• Integration of farm to school within the curriculum? 
• All of the above?

2. Form a team and collaborate.  School food service staff, teachers, administrators, local 
farmers, students, parents, and community organizations each have an important role in 
establishing a sustainable farm to school program.

3. Establish one or two attainable goals to get started. Some ideas include:

• Identify menu items that you would like to transition to local products. 
• Find a farmer or distributor to connect you to local items. 
• Plan a local meal event. 
• Determine training needs to assist food service staff with incorporating farm fresh items in meals.
• Bring a school garden planning team together. 
• Identify curricular opportunities to connect to a school garden. 
• Bring a chef into the classroom. 
• Plan a farm field trip or host a tasting event featuring local produce (https://www.farmtoschool.

org/resources-main/getting-started-with-farm-to-school).

KEYS TO FARM TO SCHOOL SUCCESS IN ACTION

Association Klaipeda Region

The investigation conducted during the project revealed a crucial challenge: the lack of 
communication and collaboration among local stakeholders. In response, the chosen pilot method 
for the Klaipeda region involved the creation of a networking platform to foster long-term cooperative 
relations, addressing the fundamental impediment to the successful implementation of the Farm-
to-School initiative. These results were achieved: kickstarted talks about the school food system at 
the regional level for the first time, clearly pinpointed existing problems and challenges, an action 
plan is ready to tackle minor problems and make improvements, identified areas needing bigger 
changes and started a conversation with relevant institutions, the first Farm-to-School Forum in 
the Klaipeda region was successfully organized, laid the foundation for a regional cooperation 
platform, setting the stage for ongoing collaboration, the regional platform was adopted as the 
preferred model to enhance communication and cooperation among regional partners.
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Latgale Planning Region

During the project, the Latgale Planning Region focused on testing the following elements of this 
program to determine if they are feasible and effective in the Latgale region: educational field trips 
for students to organic farms to improve students’ knowledge of healthy foods, measures to improve 
the skills of school cooks by including new recipes in school menus that make greater use of locally 
grown organic produce, promoting the purchase of locally grown organic products for school supplies 
(Green public procurement), international experience-sharing events with the aim of increasing the 
interest and involvement of those responsible for feeding students in the Latgale region in initiating 
the necessary changes that would allow greater use of locally grown organic food in school catering. 
To achieve this goal, a working group was formed. For the testing of each selected “Farm to School” 
element, only appropriate activities were planned and organized, which made it possible to get an 
idea of the usefulness and sustainability of the specific element of the program and the necessity in 
the context of the  Latgale region. These results were achieved: children learn about healthy eating 
and organic farming in fun and understandable way, the child is also able to make a better food 
choice, it brings classmates together, it gives students an insight into the farming profession in terms 
of a career choice, for organic farmers opens another business niche, children tell parents about the 
organic farm experience and products. Also, it was seen that would be useful if training for school 
cooks became a compulsory annual event, giving school cooks the opportunity to acquire new, 
practical knowledge, share experiences and be inspired to incorporate new recipes, preparation and 
serving methods into their daily work, thereby reducing food waste, and rationalising the use of 
organic food in food preparation. Educational events, the exchange of international experiences and 
the opportunity to ask unclear questions to high-level specialists at national level in the field of green 
procurement can significantly improve the use of locally grown organic products in school meals.

Kurzeme Planning Region

The key problems that had been highlighted in surveys and discussions with target groups relate to 
complicated public procurement system in the country, insufficient capacity of municipalities to compose 
the procurement according to actual school needs and local farmers’ offer and possibilities, need to 
increase state financial support for school meals, standards and regulations to be observed by farmers 
in terms of requirements for food packaging, delivery, storage, quality etc., lack of efficient dialogue 
between the involved ministries. As a result, it has been agreed to implemented the pilot as a set of 
following activities: master classes for school chefs, experience exchange visits between schools, sharing 
of school menus, training on nutrition and green public procurement for municipalities, mapping and 
promotion of local farmers and their production. To keep efficient regular dialogue between the involved 
parties and find and agree on common, efficient solutions that will facilitate the presence of local food 
on school meals. The joint “Food Group” has been informally created by the organization “Latvian Rural 
Forum”, which consists of representatives of involved ministries, Public Procurement Bureau, sector 
associations of food producers and farmers etc., therefore there are efforts being taken to develop a 
constructive dialogue and improve the system with joint efforts.

Association of Municipalities of Tartu County

Various activities on the topic have been carried out, such as conducting educational programs, involving 
local food growers and producers, but they are not dealt with comprehensively. We focus on building 
the BSR Food Coalition as a whole. We carry out activities to raise the awareness of target groups and 
increase cooperation. The role of the Association of Municipalities of Tartu County is to fill the missing 
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gaps in the implementation of the “Farm to School” program with the project “BSR Food Coalition”, which 
are: lack of awareness of how to procure local foodstuffs within the framework of public procurement, 
lack of mutual cooperation and cooperative activity of small producers, lack of awareness of local food 
growers and producers by the support staff of educational institutions and local government food 
procurement specialists, lack of caterers and kitchen staff willingness to use more local, including 
organic, seasonal vegetables and fruits, lack of willingness of educational institutions to support caterers 
and kitchen staff of educational institutions in their daily work, lack of willingness of managements of 
educational institutions to establish vegetable gardens near kindergartens and schools and to participate 
in educational programs. So far, we can see that these results were achieved: Preparation of the study 
“Mapping of the organization of catering and raw material volumes of educational institutions in Tartu 
County and a study of the availability of local food products” in cooperation with Elen Peetsmann, head 
of the Research Centre of Organic Farming of the Estonian University of Life Sciences of Estonia. The 
preparation of the study increased the cooperation between procurement specialists of municipalities 
and raised mutual awareness of various problems. The preparation has strengthened the relations 
between the urban and rural regions of Tartu County in this area. The importance and necessity of 
dealing with the topic has come out clearly. Stakeholders are motivated to think along and actively 
participate in meetings, activities strengthened cooperation between development organizations and 
food networks in Southern Estonia, development of local and organic food agreement in cooperation 
with partners, made a connected focus on transnational cooperation.

Development Centre of Võru County

The goal of region strategy is to have municipalities by 2024 the use of organic raw materials of educational 
institutions in the food offered by at least 20 percent. In 2020, we started two projects initiated by the 
Setomaa Union with 10 children’s institutions with activities introducing organic catering in Võru County 
with the support of Leader funding. So far, by the end of October 2023, 28 educational institutions used 
local organic raw materials for at least 20% of all raw materials. 12 educational institutions are involved 
in organic activities, 3 schools managed by the state have questions about the organisation of public 
procurement and the possibility of its change. The implementation of the “Farm to School” program 
has not been implemented in Estonia before. The challenge is to solve the problem of organic raw 
materials. The main goals of the pilot according to the agreement between Võru county municipalities 
and development organisations: organisation of healthy meals in public sector-managed institutions 
of Võru county, raising awareness of the necessity and possibilities of a healthy living environment 
in Võru county, motivating and creating prerequisites for organic and environmentally friendly food 
and agricultural production in Võru County, reducing the generation of food waste in the catering of 
institutions managed by the public sector, exchange of experiences and cooperation between the 
parties. We are open and inclusive in planning, implementing, and evaluating the results of activities. So 
far, we can see that these results were achieved: currently achieved 19 of 45 educational institutions in 
Võru County, mapping the current situation in ten pilot schools with school cooks in terms of prices and 
volumes of raw materials, introduction of organic producers and products and to promote cooperation, 
fairs and study trips to producers take place, communication with the chef and the management 
revealed interest in the topic and possible next steps, schools and kindergartens are in the information 
network, through which presentations are made about the planned activities for different target groups, 
menu book with 30 organic food recipes, spring season menu recipes, and etc., family days to introduce 
organic food, The Organic Center of the Estonian University of Life Sciences did the research and 
analysis for the implementation of the organic agreement get an overview of the current situation and 
bottlenecks overview of the volumes of organic raw materials and potential producers, and etc.
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4.3 Proposed Farm-to-school programme-specifi c outcomes 

Klaipėda University pilot and result as a signed resolution - 

https://sc.bns.lt/view/item/457996 

REZOLIUCIJA

DĖL MOKINIŲ MAITINIMO

ORGANIZAVIMO GERINIMO MOKYKLOSE
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Introduction

The project “BSR Food Coalition” aims to create the conditions for the emergence of the “Farm 
to school” model in the Baltic countries. The project is funded by the Interreg Baltic Sea Region 
Program (contract #S002).

In the first step, the developed pilot projects in all partner countries were based on the created 
Framework system. Also helped the experience gained from the results of the overview 
questionnaires indicating the general situation similarities and differences in different countries 
and municipalities. The pilot projects in the partner countries were created according to the needs 
and recommendations of representatives of local administrations, schools (including students and 
parents), and local farmers.

Pilot projects in the development of the “Farm to school” system were carried out by:

• Association Klaipeda Region, 
• Latgale Planning Region, 
• Kurzeme Planning Region, 
• Association of Municipalities of Tartu County, 
• Development Centre of Võru County.

It should be noted that at this stage of project implementation in developing a sustainable Farm-
to-School networking platform, there was continuous cooperation between all project partners. 
There was cooperation with BSR Food Coalition project partners: the Nordic Council of Ministers’ 
Office in Lithuania, the Nordic Council of Ministers’ Office in Latvia, and the Nordic Council of 
Ministers’ Office in Estonia, with Klaipeda University and Sustainable Gastro in collaboration.

The aim of the project was to create the conditions for the emergence of the “Farm to school” 
model in the Baltic Sea countries - Estonia, Latvia, Lithuania (1 Fig.). The initial survey in various 
participating countries helped to understand that these eastern Baltic countries have good 
foundations and motivation to create a “Farm to school” framework.
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Fig. 1. Location of the regions: Klaipeda (Lithuania); Latgale and Kurzeme (Latvia);  
Tartu and Võrumaa (Estonia).

These are only the first steps of «Farm to school» framework, which had no analogues in Lithuania, 
Latvia, and Estonia. Therefore, the pilot projects had a fairly wide spectrum of diversity with the 
same goal - to create a sustainable system between school meals and local farmers that would 
have a very good perspective in improving children›s nutrition and at the same time their health.
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Each partner implements a pilot according to provided “case study” methodology. Within the 
framework of this project was the idea to suggest applying «soft» measures and creating an 
incubator model of school-small farm cooperation through education. This would help to fi nd the 
strengths in organizing better cooperation between institutions in creating a system of « Farm-to-
school».   Each farm-to-school program should be context-specifi c, be a priority, and be tailored 
to the needs of the Baltic countries› population and the capacities of the Estonian, Latvian, and 
Lithuanian local municipalities. We see as one of the most important priorities of the connections 
between the project countries - the development of the «Farm to School» framework in priorities 
of European sustainability and green deal. 

Partners have worked with the development of pilots:   Farm to School and Education, Gardening 
(Edible school yards); the initiation of a pioneering Farm-to-School concept; the building of an 
enabling environment for sustainable Farm-to-school national and local municipalities programs. 
Farm-to-school education programs include various activities, such as harvest festivals, fi eld trips, 
school gardens, and farmer educational visits.

 

Gratitude

We are grateful to the EU Interreg program and support of the project “BSR Food Coalition”. Because 
the Interreg programme in this project partners umbrella helps regional authorities cooperate on 
such an exceptionally important of topic of healthy children’s nutrition. Pilot projects are crucial to 
spreading good practices and making direct links between policymakers, school representatives, 
and local farmers at the regional level.
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Lithuania
Association Klaipeda Region

 

A Case Study of the Klaipeda Region: 
The regional platform was adopted as the preferred model

Abstract

This case study focuses on the initiation of a pioneering Farm-to-School concept in the Klaipeda region, 
aiming to lay the groundwork for a lasting cooperation and networking platform among regional partners. 
At the project’s outset, the concept was relatively unfamiliar and uncommon in local municipalities. The 
investigation conducted during the project revealed a crucial challenge: the lack of communication and 
collaboration among local stakeholders. In response, the chosen pilot method for the Klaipeda region 
involved the creation of a networking platform to foster long-term cooperative relations, addressing the 
fundamental impediment to the successful implementation of the Farm-to-School initiative. 

Problem points

The primary issue in the Klaipėda region is that many school canteens rely on external service 
providers who secure contracts based on the lowest price, resulting in poor food quality, children’s 
hesitancy to eat in canteens, and various challenges associated with child nutrition.

Actions and methods

To address the pressing issues of poor school food quality and organizational challenges, our 
initiative started with comprehensive surveys within the local school communities. This involved 
students, school administrations, and parents, aiming to understand their perspectives on the 
current state of food in school canteens and the broader catering system. Simultaneously, a focus 
group convened regional farmers and representatives from local municipalities to unearth their 
insights and identify potential challenges.

Contrary to our initial assumption that the complexity of public procurement regulations was the 
core issue hindering local farmers’ participation, the collected data revealed a diff erent narrative. 
The essence of the problem lay not in intricate regulations but in the lack of human communication 
and collaboration among the involved parties.

In response, the Association “Klaipėdos Regionas” team devloped a creative workshop model. This 
workshop served as a platform for local partners to acquaint themselves, understand each other’s 
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perspectives, and engage in meaningful discussions about existing expectations and visions of 
collaboration. Each local municipality identifi ed dominant challenges and collaboratively explored 
actions with the potential for quick results to bring about minimal changes.

Subsequently, a regional platform was adopted as the preferred model to enhance communication 
and cooperation among regional partners. The primary step for this platform’s development is the 
organization of the fi rst Klaipeda region’s Farm-to-School Forum that will take place on December 6 
(Fig. 2). This forum aims to address systemic challenges in improving the school food system through 
discussions and debates. Additionally, a local farmer’s fair will be integrated into the forum, also serving 
as a networking space where school offi  cials can directly engage with farmers, posing relevant questions.

Anticipating that this inaugural forum will establish a positive tradition in the region, we envision 
an evolving discourse. Over time, as short-term issues are addressed and resolved, we aim for 
systemic shifts and improvements in the broader landscape of school food systems.

Achieved results

• Initiated Discussions: We kickstarted talks about the school food system at the regional level for 
the fi rst time.

• Identifi ed Problems: We clearly pinpointed existing problems and challenges.
• Action Plan: An action plan is ready to tackle minor problems and make improvements.
• Systemic Changes: We identifi ed areas needing bigger changes and started a conversation with 

relevant institutions.
• Organized Forum: The fi rst Farm-to-School Forum in the Klaipeda region was successfully 

organized.
• Established Foundation: We laid the foundation for a regional cooperation platform, setting the 

stage for ongoing collaboration.
• The regional platform was adopted as the preferred model to enhance communication and 

cooperation among regional partners.

Fig. 2. Photos of events (Klaipėda region, Lithuania).
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Latvia
Kurzeme Planning Region

 

Step 1: Headline 

10 schools in Kurzeme take part in project pilot activities

Step 2: Abstract 

School meals’ pilot in Kurzeme is being implemented in 4 municipalities and targets 10 schools 
selected on voluntary basis. The pilot covers a number of activities aimed at various target groups: 
master classes for school chefs, experience exchange visits between schools, sharing school menus, 
training on nutrition and green public procurement for municipalities, survey and promotion of 
local farmers and their production. With small, yet targeted steps, the pilot activities in Kurzeme 
aim to benefi t children at pilot schools and local community around. 

 

 

Fig. 3. Pilot regions and schools in Kurzeme, Latvia.

Step 3: the Problem

The key problems that had been highlighted in surveys and discussions with target groups relate 
to complicated public procurement system in the country, insuffi  cient capacity of municipalities 
to compose the procurement according to actual school needs and local farmers’ off er and 
possibilities, need to increase state fi nancial support for school meals, standards and regulations 
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to be observed by farmers in terms of requirements for food packaging, delivery, storage, quality 
etc., lack of efficient dialogue between the involved ministries.

Step 4: Strategic Approach

Pilot implementation approach and activities have been chosen and agreed upon jointly through 
discussions with 10 pilot schools which agreed to be part of the pilot on voluntary basis, local 
coordinators of 4 municipalities involved, as well as caterers and farmers – based on survey 
results (5 surveys had been carried out at the start of the project – for school administrators 
(34 respondents), school children&parents (1185 respondents), caterers (4 companies), farmers 
(4 farmers), municipalities (4 municipalities)), by taking into account the problems highlighted and 
possible actions to tackle them. As a result, it has been agreed to implemented the pilot as a set of 
following activities: master classes for school chefs, experience exchange visits between schools, 
sharing of school menus, training on nutrition and green public procurement for municipalities, 
mapping and promotion of local farmers and their production.

Step 5: Showcase the Results

Until May 2024, the following pilot activities have been carried out:

• Three cooking master classes for school chefs;
• Sharing of school menus;
• Training on nutrition and green public procurement for municipalities;
• Two experience exchange visits between schools: at Z.Mauriņa Secondary School in Grobiņa 

and Nīca Secondary School; 
• Experience exchange visit in Estonia with one municipality and two school catering company 

representatives from Kurzeme;
• Mapping and promotion of local farmers and their production ;
• New section of the local farmers on www.razotskurzeme.lv.

Project results for Kurzeme region were disseminated at the on-site event Kur ir – tur aug in Ance 
(Ventspils County) on 15 May 2024 . 

Step 6: Wrap-Up and Future Directions

While implementing the pilot, it has become clear that no easy solution is possible to the complex 
school meals system developed over the years and the project can not immediately do any 
major change in the existing system. With so many players (ministries, municipalities and other 
stakeholders) being involved, it is important to keep efficient regular dialogue between the involved 
parties and find and agree on common, efficient solutions that will facilitate the presence of local 
food on school meals. The joint “Food Group” has been informally created by the organization 
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“Latvian Rural Forum”, which consists of representatives of involved ministries, Public Procurement 
Bureau, sector associations of food producers and farmers etc., therefore there are eff orts being 
taken to develop a constructive dialogue and improve the system with joint eff orts. In addition, an 
on-site meeting with the Association of Klaipeda Region and municipalities from Klaipeda Region 
was organized in Kurzeme in April 2024 to discuss the progress and challenges and consider the 
development of a further joint project on the promotion of local food under, possibly, the Interreg 
Latvia-Lithuania Programme.

Fig. 4. Photographs of the events (Latvia, Kurzeme).

What’s next?

• fi nishing the section of the local farmers on www.razotskurzeme.lv;
• coordination with and participation in activities of other related projects and initiatives in the 

fi eld: Horizon Project Cities 2030, Interreg Estonia-Latvia Programme Project Green School 
Dining and the Leader Programme Project Audz’s Kurzemē, the joint “Food Group”.
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Latvia
Latgale Planning Region

 

Pilot information

The “Farm to School” program, which serves as the project’s main solution for increasing the use 
of locally produced organic food in school catering in the region, includes several elements. During 
the project, the Latgale Planning Region focused on testing the following elements of this program 
to determine if they are feasible and eff ective in the Latgale region:

1) Educational fi eld trips for students to organic farms to improve students’ knowledge of 
healthy foods;

2) Measures to improve the skills of school cooks by including new recipes in school menus that 
make greater use of locally grown organic produce;

3) Promoting the purchase of locally grown organic products for school supplies (Green public 
procurement);

4) International experience-sharing events with the aim of increasing the interest and involvement 
of those responsible for feeding students in the Latgale region in initiating the necessary changes 
that would allow greater use of locally grown organic food in school catering.

To achieve this goal, a working group was formed with the participation of the Daugavpils 
Technological High School - Lyceum (with 53 7th grade students), the Ltd. “Mežvidi”, which provides 
catering in this school, the organic farm “Liepkalns”, the organic farmers’ cooperative Ekologisks.lv 
as a representative of the Latgale region, the employees of the central procurement department 
of the city of Daugavpils and a representative of the association “Green Liberty”. 

For the testing of each selected “Farm to School” element, only appropriate activities were planned 
and organized, which made it possible to get an idea of the usefulness and sustainability of the 
specifi c element of the program and the necessity in the context of the Latgale region.

Educational fi eld trips for students to organic farms:

1) In September 2023, two student trips were organized to the organic farm “Liepkalns” in the 
Rēzekne district. During the visit, the students toured the farm, completed various interesting, 
educational tasks, took part in the master class for baking waffl  es from organic products, listened 
to a lecture on healthy eating and played the game “I am an entrepreneur” (42 participants in total). 
The educational program of the trip was created by the owners of the farm.

link to the video: https://ej.uz/tzi6 
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The organic farm “Liepkalns” specialises in the cultivation of organic buckwheat. During the tour, 
the owners told the children a lot about the value of buckwheat for our bodies, why we should eat 
it and what minerals and vitamins it contains. A few months later, the teacher said that she had 
noticed that the children in the pilot class were starting to eat more buckwheat than before in the 
school canteen. Perhaps the visit to the farm was the trigger for such a change.

Conclusions:
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2) Measures to improve the skills of school cooks - two two-day master classes for school cooks of 
Latgale region organised in cooperation with Karlstad municipality (Sweden) (30.10. - 31.10.2023 in 
Daugavpils, 02.11. - 03.11.2023 in Rēzekne);

Link to the video: https://ej.uz/pvog  - Masterclasses in Daugavpils;

The link to the video: https://ej.uz/yent  - Masterclasses in Rezekne.

The master classes were led by:

• Alain Grenard - the head of the nutrition 
department of the Karlstad municipality;

• Andreas Maninnerby - the kitchen manager of 
Sundsta-Älvkullegymnasiet;

• Anton Utterström - the kitchen manager of 
Fredricelundsskolan.

During the two days of the master class:

• the chefs worked in 3 groups;
• on the fi rst day they prepared the usual Latvian school meals and looked for ways to change 

them;
• on the second day they prepared dishes that are popular with school children in the Karlstadt 

region. The cooks learned many new recipes.

After the master classes, participants were asked to complete a survey and give their opinion on 
whether this type of master class was useful and whether they received inspiration and ideas to 
implement the recipes and cooking techniques learned in their workplaces. There was only positive 
feedback, a recommendation to organize this type of training at least once a year. In addition, 
several chefs shared that they use the recipes learned in schools and the children like them. A 
good example of how this type of master class is very useful is the example of “vegetable waffl  es”. 
It is well known that pupils tend to be lazy when it comes to eating vegetables. During the training, 
Alain Grenard off ered a simple solution to make vegetable pancakes, which are usually disliked 
by students, much more attractive to them - not to bake them as pancakes in a pan, but to use a 
waffl  e mold to bake them. One of the participants implemented this suggestion in her school and 
the children really enjoyed eating such vegetable waffl  es. Therefore, even a solution as simple as 
changing the method of preparation and serving can bring about signifi cant positive changes in 
school meals. And in this recipe, locally grown organic vegetables can be used.
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Conclusion:

It would be useful if training for school cooks became a compulsory annual event, giving school 
cooks the opportunity to acquire new, practical knowledge, share experiences and be inspired to 
incorporate new recipes, preparation and serving methods into their daily work, thereby reducing 
food waste and rationalising the use of organic food in food preparation.

3) Promoting the purchase of locally grown organic products for school supplies

On 26.01.2024, a training course for municipal procurement specialists was organized in 
Daugavpils on the topic of “Procurement of food and catering services for the needs of schools”. 
15 procurement specialists from the entire Latgale region took part.

The topics of the training:

 - The main differences and advantages of procuring food and procuring catering services.
 - Division of the procurement object into parts, their determining factors.
 - Qualification criteria for green public procurement.
 - Quality criteria for food products.
 - Definition of criteria for tender selection.
 - An example of the content of a technical offer in the procurement of catering services 

(preparation of a description of the organization of work, preparation of a product list).
 - Development of technical specifications for the procurement of food products (definition of the 

share of “green” products in the procurement; definition of the delivery period of vegetables, 
fruit, berries).

Link to the video https://ej.uz/d2uu 

Participation in the event “Dynamic Food Procurement Days: Green, local and innovative food 
procurement - why is it important? And for whom?”, organized by another Interreg BSR project 
“Circular FoodShift”, provided a better understanding of how green public procurement is organized 
in other EU countries and what we can improve in Latvia. The event took place in Ukmerge, Lithuania 
on 14.05. - 15.05.2024.
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Conclusion:

The procurement specialists in the Latgale region who deal with the organization of school meals 
are knowledgeable and experienced, but there are still untapped opportunities in the field of green 
public procurement organization. Educational events, the exchange of international experiences 
and the opportunity to ask unclear questions to high-level specialists at national level in the field of 
green procurement can significantly improve the use of locally grown organic products in school 
meals.

4)  International experience-sharing events

 A conference “Farm to School programme - the wheel does not have to be reinvented twice” was 
organised, where the Farm to School programme was presented, how it is implemented in the 
municipality of Karlstadt and other topics related to school feeding. (01.11.2023 in Daugavpils, 62 
participants). The program of the conference can be found here: https://ej.uz/jvjd 

Link to the video here: https://ej.uz/tw73 
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Link to the video: https://ej.uz/ifqh 

15.04 - 18.04.2024. a trip was organised for representatives of the Latgale region to exchange 
experiences in the districts of Tartu and Voru in Estonia. The participants visited many schools, 
kindergartens and organic farms and learnt how the municipalities are working to bring as much 
organic food as possible into the school canteens of Tartu and Voru region. The director of Ludza 
City High School Gunārs Strods admitted that this trip helped to make some decisions for changes 
in the schools of Ludza municipality and was a valuable experience.

Link to the video here: https://ej.uz/yo64 
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Conclusion:

The international experience of other countries can be a useful basis for changes in school 
feeding systems, which are so urgently needed in Latvia. The “Sweden table” and “Farm to school” 
programme is one of the “tools” that can also be adapted and used in Latvia.

Summary

In the first phase of the project, when the target groups involved in the pilot project were 
interviewed and the current situation analysed, it became clear that a major challenge in the area 
of school catering is the large amount of food wastage in schools. This is because children do 
not eat the food served in schools. Therefore, while looking for ways to increase the proportion 
of organic food in school catering, the problem of food waste must also be tackled. It makes no 
sense to use organic food if the preparation and serving methods and recipes are the same and 
the food ends up in the bin. Therefore, Latgales planning region in the project focused heavily on 
the opportunities offered by the “Farm to School” programme in educating students and making 
changes to the preparation and serving of meals to reduce food waste.

Thanks to the results of testing the elements of the “Farm to School” programme, which was 
carried out within the framework of the BSR Food coalition Interreg project, we can conclude that 
the “Farm to School” programme can be useful not only at the level of the Latgale region, but at the 
level of the whole of Latvia. Using even one element of this programme, such as exploratory trips 
for students to farms or training school cooks, learning new methods of preparing and serving 
food, developing and implementing new recipes, can bring about significant positive changes in 
the school food system - improving students’ health and success, reducing food waste in school 
canteens, changing students’ eating habits, etc.

The “Farm to School” programme is about positive change in small steps.

Online information

https://lpr.gov.lv/lv/regionalie_projekti/bsr-food-coalition/
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Estonia
Association of Municipalities of Tartu County 

 

Talk to the target audience!

Abstract 

The implementation of the “Farm to School” program has not been implemented in Tartu County before.

Various activities on the topic have been carried out, such as conducting educational programs, 
involving local food growers and producers, but they are not dealt with comprehensively. We focus 
on building the BSR Food Coalition as a whole. We carry out activities to raise the awareness of 
target groups and increase cooperation.

Problem points

In the county, the Mahekeskus of the Research Centre of Organic Farming of the Estonian University 
of Life Sciences deals with educational programs in the key of “Farm school”. For example, they 
have diff erent programs such as “Growing with your own food”, “Making a seed tape”, “Window 
table cucumber 2023”, etc., to teach children how to grow their own food and provide support to 
teachers in their teaching.

In cooperation with Mahekeskus, kindergartens and schools can off er learning integrated in 
subjects. The researchers of the Mahekeskus also help to build plant boxes near kindergartens 
and schools.

At the same time, the problem is that very few educational institutions participate in educational 
programs and there is little interest in the establishment of kindergartens and school vegetable gardens.

The development of the Tartu County food region is handled by the LEADER activity group Tartu County 
Development Association, which brings together local food producers and growers and deals with their 
marketing, fi nding cooperation opportunities and organizing experience exchange trips, etc.

The problem is that small producers do not operate in cooperation, for example as a cooperative, 
but each delivers separately, which is why they are not able to participate in the food procurement 
of educational institutions. That is why educational institutions as a possible local sales channel 
are closed to them.
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The procurement specialists of the county municipalities have carried out food procurement 
according to local knowledge. Cooperation in this field has not been done before. Procuring local 
raw materials is difficult and requires relevant knowledge and skills.

The catering service providers of educational institutions or the kitchen staff of these institutions 
operate separately from the school management. The problem is that the importance of lunch in 
a child’s school day is not valued. In many educational institutions, the cooperation between the 
kitchen and the school management is at a very weak level.

The role of the Association of Municipalities of Tartu County is to fill the missing gaps in the 
implementation of the “Farm to School” program with the project “BSR Food Coalition”, which are:

• lack of awareness of how to procure local foodstuffs within the framework of public 
procurement.

• lack of mutual cooperation and cooperative activity of small producers.
• lack of awareness of local food growers and producers by the support staff of educational 

institutions and local government food procurement specialists.
• lack of caterers and kitchen staff willingness to use more local, including organic, seasonal 

vegetables and fruits.
• lack of willingness of educational institutions to support caterers and kitchen staff of educational 

institutions in their daily work.
• lack of willingness of managements of educational institutions to establish vegetable gardens 

near kindergartens and schools and to participate in educational programs.

The target groups are:

• municipal specialists,
• managements and employees of educational institutions,
• catering service providers for educational institutions,
• canteen staff of educational institutions.

Strategic Approach and Methodology 

This methodology has been creating a dialogue with target groups, talking about the problem with 
them, looking for solutions and planning activities:

1. In terms of procuring local foodstuffs, we convened the county’s procurement specialists dealing 
with food procurement. The purpose of the meetings has been to exchange experiences and 
knowledge. We also called this form of cooperation the steering group with whom we have 
planned activities.

2. To support the daily work of catering service providers and kitchen staff in educational 
institutions, we have conducted two thematic practical workshops:
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a. On September 20, 2023, a practical workshop was held on the topic «Local and organic food 
in educational institutions», which was attended by managers and employees of educational 
institutions, chefs, municipal specialists. We received input for the development of the 
following topics: reducing food loss and waste in the catering of educational institutions; 
expectations of educational institutions for local and organic producers; raising students’ 
awareness of healthy eating; raising the awareness of caterers, the management of 
educational institutions and municipal specialists about healthy nutrition. We will continue 
to work on these topics.

b. On October 16, 2023, we organized a collaboration day for chefs (Fig. 7), where we talked 
about sustainable food systems and held a discussion. As a result, we formed a leadership 
group of chefs who we will involve in the preparation of development activities in the 
future.

c. On November 23, we organized a practical workshop «Reducing food waste in educational 
institutions». We received input for further work on the topic. A new meeting is scheduled 
for January 2024.

3. In order to inform the wider public and involve various parties, we organized a major event 
on October 10, 2023, the Southern Estonian Food Conference “Farm to School” (Fig. 8). The 
aim was to highlight the bottlenecks related to the implementation of the “Farm to School” 
program and talk about them through international experience.

4. On December 14, 2023, we convened all county organizations that work on projects in the food 
sector. The Organic Center of the Estonian University of Life Sciences, Tartu Biotechnology Park 
(KISMET project, innovation network EIT Food HUB in Estonia), two different departments of 
the Tartu City Government, the LEADER action group  Tartu County Development Association 
were represented. At the meeting, we got an overview of the ongoing projects. A new meeting 
is planned for January to jointly draw up an action plan, as the activities of the projects overlap, 
and to plan new activities for the following years.

5. In September 2023, we started with the study “Mapping the catering organization and raw 
material volumes of educational institutions in Tartu County and the study of the availability 
of local raw materials”. In this framework, we will study the situation of the organization of 
catering in educational institutions and the mapping of the need for raw materials.

We will find out what condition and readiness the kitchens of our educational institutions are in 
and how big the demand for raw materials is. By studying the availability of local raw materials, we 
can find out who the producers are and how much food can be grown and produced. 

As a result, we can prepare an action plan. To conduct the study, we applied for funding from a 
national program, but the idea to conduct the study arose during this project.
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Fig. 7. Collaboration day for chefs 
(2023 October 16, Estonia).

Fig. 8. Food conference (2023 October, Estonia). © Ülle Jukk

Achieved results

Preparation of the study “Mapping of the organization of catering and raw material volumes of 
educational institutions in Tartu County and a study of the availability of local food products” in 
cooperation with Elen Peetsmann, head of the Research Centre of Organic Farming of the Estonian 
University of Life Sciences of Estonia. The preparation of the study increased the cooperation 
between procurement specialists of municipalities, and raised mutual awareness of various 
problems. The preparation has strengthened the relations between the urban and rural regions of 
Tartu County in this area.

We consider it most important to create a dialogue with the target groups, with whom we have met 
several times:

• The established management group (13 members) has met at least 7 times.
• 40 people participated in the practical workshop on October 20.
• 22 chefs participated in the chefs’ cooperation day on October 16, 3 of them agreed to 

participate in the leadership group.
• There were 96 participants in the South Estonian food conference on October 10.
• 25 participants were in the practical workshop on November 23.

The importance and necessity of dealing with the topic has come out clearly. Stakeholders are 
motivated to think along and actively participate in meetings.
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The activity strengthened cooperation between development organizations and food networks in 
Southern Estonia: Tartu Business Advisory Board, Association of Municipalities of Tartu County, 
Tartu Biotechnology Park, Jõgeva County Cooperation Chamber, UT Farmer´s Market, Development 
Center of Põlva County, Development Center of Viljandi County, Tartu Science Park, Estonian 
University of Life Sciences Institute of Agricultural and Environmental Sciences Polli Horticultural 
Research Centre, Tartu County Development Association, Development Center of Võru County, 
Võru County Farmers’ Union/Uma Mekk, NGO Seto Küük, the Estonian Rural Tourism Association 
and the NGO Mulgi Small Producers Association.

Development of local and organic food agreement in cooperation with partners. Result was the 
thematic discussion among the leaders of Tartu county municipalities. The preparation of the 
agreement has been learned by managers and caterers of educational institutions who participated 
in the practical workshop “Local and organic food in educational institutions” held on September 
20, 2023.

The activities made a connected focus on transnational cooperation. We have collaborated with 
Alain Grenard, who is the catering manager in Karlstad, Sweden. A cooperative contact was made 
through this project. We have also learned from the activities of the Latgale region, when they 
organized training days for cooks at the end of October 2023, then following their example, we 
prepared the cooperation day of cooks in the rural area of our county, which took place on October 
16, 2023.

Our cooperation with the Estonian partner from Võru County has also intensified. In cooperation, 
we have organized and are organizing practical workshops on various topics for managers and 
nutritionists of educational institutions (September 20, 2023, November 23, 2023).

The Interreg program has provided the means and created an opportunity to implement the 
project’s activities. As part of this project, we have met people from other countries that we would 
not have met otherwise.

Future Directions

We consider the creation of a dialogue with target groups to be the most important method in the 
implementation of the “Farm to School” program.

Forming steering groups from representatives of the target groups helps to move forward with 
the topic. In this case, the input comes directly from the target group and activities can be planned 
together with them.

The result is that planned activities are implemented more easily and quickly. The planning of 
specific activities will remain in the new year, the last period of the project.
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The vision for Tartu County’s food region by 2030 

Tartu County is a well-known food region in Estonia and Europe. Both public and private sector 
caterers primarily utilize local ingredients. The production, processing, and off ering of food in Tartu 
County stand out for their scientifi c basis and innovativeness. The residents of Tartu County value 
healthy and local food, and the food sector is characterized by unique and diverse companies and 
organizations. Collaboration within the food sector operates eff ectively, encompassing all sectors, 
including producers, caterers, and consumers.

Link: The Tartu County Development Association, the LEADER action group. https://tas.ee/wp-
content/uploads/2022/06/Tartumaa-toidustrateegia.pdf
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Estonia

Development Centre of Võru County

 

Võru County as an organic region - functioning Farm to School cooperation

Abstract 

Piloting takes place in schools and kindergartens in Võru county in Southern Estonia, there are 43 
educational institutions in total. The goal of the regional strategy is to have municipalities by 2024 
the use of organic raw materials of educational institutions in the food off ered by at least 20 percent.

Five municipal leaders, Setomaa Union and Development Centre of Võru County signed a goodwill 
agreement to increase the share of organic food by 20% in 45 educational institutions by 2024 (Fig. 10).

The Võru County as an organic region - functioning Farm to School cooperation by 2024, 20-50% 
of the raw materials for catering in all educational institutions will be local organic raw materials. 
In 2020, we started three projects initiated by the Setomaa Union with 10 children’s institutions 
with activities introducing organic catering in Võru County with the support of Leader funding. In 
2022, two more Leader-funded projects and two Interreg grants started in the county to develop 
the topic of organic school meals.

Fig. 10. Five municipal leaders, Setomaa Union and 
Development Centre of Võru County signed a goodwill 
agreement to increase the share of organic food.
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We offer a locality lifelong education that takes into account specificities and uniqueness.

Together with the projects, round tables for kitchens starting with organic raw materials to share 
experiences and, if necessary, new information, visits to other organic kitchens.

In order to introduce the raw materials to the chefs and offer new recipe ideas, training sessions 
were held with professional restaurant chefs on the topics of better use of organic meat, berries or 
vegetables, according to the plan.

To involve schools and students, organic cooking competitions were held, where the students 
themselves could prepare and serve food. 

To introduce organic producers and products and to promote cooperation, fairs and study trips 
to producers take place. In addition, seminars were included with producers on various topics of 
organic production and cooperation.

Problem points

The implementation of the “Farm to School” program has not been implemented in Estonia before 
and the challenge is to solve the problem of availability of local organic raw materials. Among 
Estonian organic agricultural products, the problem is the availability of vegetables and fruits.

Pilot implementation and methods

Piloting takes place in schools and kindergartens in Võru county in Southern Estonia, there are 43 
educational institutions in total.

The first step in dealing with the institutions involved in the process is conducting the necessary 
research and interviews to gain an overview of the situation in a specific location.

Target group is school chefs. School chefs are the most important because their decisions and 
actions bring change. In addition to school chefs, school principals, children, teachers and parents 
are also involved in activities in educational institutions. School chefs are the initiators of change 
in kitchens. But it is important to involve other named target groups in the information field and 
supporting activities. 

A separate target group is local organic farmers and activities with them on the topics of cooperation 
and information exchange. Farmers are involved through various trainings, information days and 
study tours, which take place with the aim of improving their cooperation and knowledge.

The main goal of the pilot is, according to the agreement signed in 2020 between Võru county 
municipalities and development organizations: 

• Organization of healthy meals in public sector-managed institutions of Võru county.
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• Raising awareness of the necessity and possibilities of a healthy living environment in Võru 
county.

• Motivating and creating prerequisites for organic and environmentally friendly food and 
agricultural production in Võru County.

• Reducing the generation of food waste in the catering of institutions managed by the public 
sector.

• Exchange of experiences and cooperation between the parties. We are open and inclusive in 
planning, implementing and evaluating the results of activities.

When starting piloting in Võru county, we agreed with the organic working group on approaches 
and activities on how to implement changes in educational institutions. Activities were shaped by 
goals based on the regional strategy - by 2024, municipal educational institutions must use at least 
20 percent organic raw materials in the food they offer:

• In ten pilot schools, the current situation with school cooks was mapped in terms of prices and 
volumes of raw materials.

• The chef and management were contacted and showed interest in the topic and possible next 
steps. 

• The school chefs went on a study trip to organic kitchens in Tartu and Tallinn - they got an 
overview of the possibilities and obstacles in terms of menus, logistics, security of supply and 
price policy.

• A menu book with 30 organic food recipes was prepared, sample menus for the spring and 
autumn seasons were made separately.

• Appreciation lunch were organized for school chefs (fig. 11).
• Planned activities for different target groups were introduced in the information network of 

schools and kindergartens. 
• Family days were organized to introduce organic food in five schools and organic food days 

with TV chefs: Joel Ostrat at Värska Gymnasium and Vastseliina Gymnasium cooking lessons 
with Angelica Udeküll.

• In order to involve schools and students, organic cooking competitions were held, where 
students could prepare and serve, for example, pancakes according to their own recipes. 

• Meetings were held with local organic producers and a study of the supply of organic products 
in Võrumaa and the region was conducted.

• Fairs were held to introduce organic producers and products and to promote cooperation.
• Study tours, seminars, information days on various topics of organic production and 

cooperation were organized for organic producers. 6-7 trainings with different topics, visits to 
farms, lectures were held per year.

In order to move forward with all schools and to fulfill the organic contract in the county, Estonian 
University of Life Sciences Organic Center did research and analysis to get an overview of the 
current situation and bottlenecks, an overview of organic raw material volumes and potential 
producers.

It was soon clear which activities could yield more results for the following educational institutions.  
Piloting with up to 10 institutions every year made it possible to offer activities that meet their 
needs. 
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1. Mapping of the situation of each institution in terms of the use of raw materials with a survey 

• form and in terms of general knowledge and technical possibilities with an on-site visit and 
• an interview with the management and kitchen team of the institution, is carried out on an 
• ongoing basis according to the joining of institutions

2. Presentation of effective experiences and opportunities to the institution’s kitchen team, an 
organic committee to share information and basic knowledge about organic nutrition, visits to 
other organic kitchens and organic farms.  

3. Chefs’ trainings with a master chef to introduce organic raw materials and to change various 
recipes and menus - cooking trainings take place at least 2 times every semester

4. Roundtables for the kitchen team and management as needed on topics of active interest, 
roundtables on organic farming, seasonal harvesting of local organic raw materials, possibilities 
of making changes in menus using IT solutions, etc. take place 3-4 times per semester, mostly 
online.

5. One-to-one consultations according to questions arising from the use of organic raw materials 
or the application of the eco-label.

6. At the end of each year, the chefs’ appreciation evening with an organic raw material menu 
offered by a master chef 

7. The family days in the pilot schools for cooking organic food with parents grew into a 
community festival, where you could participate in practical workshops according to the topic 
and separately discuss the topics of sustainable food supply and environmental changes with 
scientists.

8. Starting from February 2023, Mahekiri (Organic letter) will be published every month with 
a summary of the previous month and a description of new activities with the possibility to 
register for them.

9. Outgoings to fairs and contact events were organized to introduce organic producers and 
products and to promote cooperation.

Tours to organic farms, seminars, information days on the topics of organic production and 
cooperation - there were 7 events with different themes according to the interests of organic 
producers.

Results of the Võru pilot:

• 2020 The organic agreement signed by local governments gave good motivation to initiate and 
implement changes in the county.

• Based on the knowledge and experience necessary for the use of local organic food, change 
processes have been started in all educational institutions in accordance with the agreed 
action scheme, which in 37 educational institutions have currently reached the goal agreed by 
the local government of 20% of raw materials recommended as organic locally by 2024. 

The 2 larger public schools with tenders will start using organic raw materials at the level of 20% 
from September 2024. 3 establishments have already started to use organic raw materials in the 
process but have not yet reached the 20% level recognition of the catering eco-label.



72
BSR Food Coalition 
mission-oriented 
framework

 

• Practical cooking and round tables have supported school cooks in the process of changes.
• The prepared recipe book and seasonal menus have been additional tools to simplify the use 

of local organic raw materials.
• Family days have supported the process by raising awareness among students and parents.
• The Community Festival is the next step for awareness and new ideas about the important use 

of sustainable food in communities and in public catering.
• Further development of relations with organic producers with follow-up projects and application 

to the work of the South Estonian Garden Products Valorization Center, which gathers local 
organic products, for sustainable and successful operation of Farm-to- school.

Future Directions

The activities of the region value those who support health choices and reduce health inequalities. 
The aim is to support small organic production to contribute to clean nature, clean food and 
organic production. 

Võrumaa as an organic region - the basis for this is the cooperation between farm and school in 
2024, in all educational institutions 20-50% of the catering raw materials are local organic raw 
materials. All municipal children’s institutions continue to collect information on the topic of 
organic catering and plan further activities. 

In order to aim for a new period in organic cooperation in Võru county, various ideas are gathered 
for the following agreement, which are planned to be signed. An important support for this process 
and for organic production in our region will be the completion of the South Estonian garden 
products valorization center in 2026.

Fig. 11. Appreciation lunch for school cooks.
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