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MASS. FARM TO SCHOOL OVERVIEW

Mass. Farm to School strengthens local 
farms and fisheries and promotes healthy 
communities by increasing local food 
purchasing and education at schools.

Get involved through our:

● Professional learning opportunities
● Networking
● Policy/Advocacy 
● Communications



Presenters: 
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EL History and Civics Teacher at Lowell High School
2023 MA History Teacher of the year
Author of Making Americans: Stories of Historic 
Struggles, New Ideas, and Inspiration in Immigrant 
Education (Beacon Press, Oct 2022)

Alysia Spooner-Gomez
Registered Dietitian and 
General Manager for Lowell 
Public Schools with Aramark

http://www.amazon.com/gp/product/0807006653?tag=bpress-20
http://www.amazon.com/gp/product/0807006653?tag=bpress-20
http://www.amazon.com/gp/product/0807006653?tag=bpress-20


Presenters: 

Opening Question

Think back to your growing up

1) Did your school have a cafeteria and if so did you see food 
you ate at home served in your cafeteria? 

2) If you brought food from home: what did you bring? Was 
this food similar or different to what you ate at home?
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Tasting History Overview

Strategies for centering 
student knowledge:

● Centering Student Voice
● Families as teachers
● Asset-based 
● Community partnership
● Students as community 

teachers

● The Tasting History Project is embedded in our 
study of U.S. History. It is the final project at the 
end of our study of early 1900s immigration to 
the United States

● Project Overview: Students: explore, reflect 
and share food cultures; choose and write 
about a family recipe, practice clear descriptive 
writing; reflect on and write about migration 
stories; share food and history; become 
published authors
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Tasting History Overview

Components 
 

● Thinking about food and community
● Choosing favorite family recipes
● Learning recipes from home
● Translating recipes and practicing clear 

descriptive writing.
● Writing and editing migration stories
● Sharing food
● Publishing our cookbook!  

Food as a connector to our families and each other
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Tasting History Overview

Photo credit Green Schoolyards 
America

● Collaboration with the district food services which works with 
our class and our students to highlight and serve one dish a 
month from our cookbook in the district to 14,000 students. 

● Through this partnership, for the first time our school district 
cafeteria has served food from many countries, including: 
Afghanistan, Bangladesh, Brazil, Cambodia, Colombia, 
Guatemala, Somaliland 

● The importance of students seeing their food is valued in our 
community
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Tasting History In Foodservice 

How it started?

● Connected with Jessica Landers after seeing 
the Tasting History Cookbook article in 
newspaper. 

● Great way to work with students and bring 
more diverse menu items to the cafeteria that 
have a personal touch. 

● Students are able to share their family stories 
and connections to food with the community. 

Photo courtesy of Mass Audubon



Tasting History In Foodservice 

Process:

● Chef, Jessica and I meet to discuss recipes 
and chose based on regions. 

● Chef R&D- Student recipe adapting it to 
meeting nutrition regulations and to be able to 
scale. Collaborates with RD on Team. 

● Classroom Collaboration:
○ Seeking Student Advice: We bring samples to 

classroom to get feedback and make recipe changes 
before it goes on the menu. 

○ Centering students as community teachers
● Served at Lowell High school first, then across 

district.
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Cafeteria Connection 

Student Engagement 

● Taste tests in classroom: students understand 
nutrition regulations while maintaining 
authenticity of recipe.

● Try samples and provide feedback and advise 
to chef: Centering of student expertise and 
students as community teachers

● Samples offered in the cafeteria to promote 
recipe. 

Photo courtesy of Mass Audubon
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Tasting History Overview
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Food Service Staff Engagement 

Training 

● Recipe review at meetings
● Staff try Tasting History recipes and review 

marketing. 
● Recipe Build Card 

○ Simplify 
○ Show with PIctures



Positive Vibes 

● Diverse Menu for our 
students

● Morale booster for staff 
● School Nutrition 

Association Mention
● Food Management 

Magazine Article 
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Social Media 



Positive Vibes 
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Learning from our young people
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Learning from our young people

Questions:

1. What student strengths are woven into these stories.
2. What connections do students draw with food in these stories?
3. What connections do you see between stories? Between stories and you / your 

work?
4. How do these stories extend your thinking / make you think differently / give 

you new ideas?
5. What questions do you have after learning from these immigrant-origin young 

people? 



Questions - Call For Action
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● What ideas are sticking with you from listening to these 
stories?

● What questions do you have?

● How can you apply this to your school?

● Any other similar ideas in other districts?



Hot off the Press! Tasting History 2023-2024

99 Recipes from 
17 Countries! 



STAY IN TOUCH!

Visit us online: 
www.massfarmtoschool.org 

Email any questions to: 
dinah@massfarmtoschool.org

http://www.massfarmtoschool.org

