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Massachusetts Farm to School

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



About 

Chicopee FRESH strives to serve healthy and appetizing school meals that 
leave students energized and ready to learn, sourcing 15% of food from local 
farms in order to support the local food economy and provide students with 
fresh, high quality meals. 

Acton Boxborough Food and Nutrition Services Department aims to serve 
high quality and nutritious breakfast & lunch meals daily to ensure well fed 
children are ready to learn

Freshampton aims to provide every student in the Northampton Public 
School District access to healthy, local food, in addition to opportunities for 
food-based education, by improving student participation, choice, and voice, 
and by empowering students to champion the environment and local 
community.



Why Taste Tests Work

 Taste Tests:

1. Provide Transparency

2. Build Trust 

3. Foster Positive Relationships

4. Grow Adventurous Eaters

Taste Tests are Excellent Opportunities for Student Engagement, Staff Relations & 
Overall Program Marketing 



Acton Boxborough “TryDay” Development

Beginning Stages

1. Harvest of the Month Program
2. Finding Recipes
3. Trial & Error

❖ Not all taste test methods work at each site

Finding Local Produce

Food Hubs, DOD Produce

Supplies

● Trays
● 2# boats
● 2 or 4 oz cups
● Stickers
● Giveaways

Marketing Materials

Canva , Social Media Posts

 



“Tryday” Development cont. 

Taste Tests Outside the Department

➔ Bring in local vendors and have them promote 
their products!

➔ Tie in Harvest of the Month through vendor taste 
tests 

➔ Use vendor marketing materials when 
showcasing food on menu

➔ Chef Andrew and Sea-weedish Meatballs for 
May Harvest of the Month

 



Execution of Taste Tests

Setting Up
❖ Best location for the taste test

➢ On the line OR in the cafe?

❖ Staff involvement
➢ Who is helping put this together?

❖ Pre-fill your trays with samples to have 
them ready to go

❖ The students are excited to see 
something new, so if you need to adjust 
your plan for better results, go for it!



Forms of Feedback

Nutrition Education
➔ Small teachable moments 

➔ Recipe cards to bring home

➔ Educational sheets

Student Feedback
1. Keeping it positive - not “I didn’t like this” but “maybe next time”

2. Simple means of keeping track - tallies, stickers, containers with 
countable objects, QR codes

3. There is no such thing as a “failed” taste test 



Taste Test Takeaways

At Acton-Boxborough, taste tests aim to create a fun, 
interactive cafeteria experience where students can 
try new foods without pressure.

➔ Taste tests are not only for new menu items! 
They aim to support the food services program, 
by offering students the opportunity to try new 
things 

➔ Successful recipes that end up on the menu 
have been tested at multiple sites, are well liked 
by students, and fit the needs of the menu each 
month.

➔ Taste tests can be whatever you’d like them to 
be - it is fun event for food service staff and 
students alike! 

 



ChicopeeFRESH Harvest of  the Month Taste Tests

Important Questions to Consider:

What is your 
goal for the 
taste test?

What do you 
want to 

showcase?

What do you 
know about 

your audience?

Who will be 
helping you?



Marketing and Communication

Marketing Ideas:
● Email principal with an 

announcement about TT
● Signage for the caf/lunch line
● Handouts
● Stickers (all ages LOVE stickers)
● Table decor (if you’re using a table)

Communicate with kitchen:
● Proposed Date
● Recipe
● Allergens
● Pantry items you need
● Your arrival time
● Any special guests coming?

(thank you canva)



Recipe Selection

 



Ordering Ingredients

Example: Cinnamon Baked Pears



Pre-planning: Outfit, Packing, Delegating, Timing

1. What are you wearing?

2. Any ingredients, decorations, 
signage, or special 
equipment you need to bring 
to the kitchen?

3. Roles and responsibilities of 
whoever is assisting with the 
taste test

4. When are you arriving, based 
on your timings and when 
lunch starts?

5. How will you keep your 
samples at temp?



Execution

Tips For Successful Taste Tests:

● Have fun

● Ask for help (within reason)

● Stick to the plan but also be flexible :)

● Communicate with EVERYONE about 
allergens and consult the kitchen’s 
allergy lists

○ *Cross-reactivity

● Ask questions and be curious about 
student feedback

● Take pictures! Be aware of school social 
media policy if you post student’s faces. 
Fun solutions = emojis over faces



Feedback: Results and Incorporation

What was learned?

● Any changes to the 
recipe before the next 
taste test?

● Is this a recipe we should 
try on the menu?

● Share photos on social 
media

● Work with your food 
service director on next 
steps



Freshampton Development: Idea, Menu & Student Engagement

Step 2: Meet with food services director to 
brainstorm taste test ideas. Keep in mind:

○ Harvest of the Month 
○ Goals (new menu item, just 

something new to try)
○ Preparation and serving 

challenges 
○ Allergies, etc).

Step 1: Schedule monthly taste test dates and send to 
Principals for review

○ Keep in mind half days, holidays, etc.



Freshampton Development: Idea, Menu & Student Engagement

Step 3: Source Ingredients:

○ Local 
○ DoD 
○ Distributor
○ Direct from Farm

Step 4: Design Marketing Material

○ Harvest of the Month Flyer
○ Recipe Card for Taste Test Day
○ Recipe Card for Social Media



Freshampton Development: Idea, Menu & Student Engagement

Step 5: Materials

○ Serving cups, bowls, etc
○ Tablecloth
○ Voting baskets
○ Voting blocks
○ “I tried it” stickers
○ Harvest of Month cards
○ Scissors
○ Tape
○ Small chalkboard signs
○ Chalk
○ Taste Test A-Frame
○ Table Runner
○ Gloves
○ Trays
○ Towels
○ Table



Freshampton Execution
1. Prep and Cook!
2. Freeze or Refrigerate
3. Let school know you’re coming 

and if you need anything (oven 
space, tables, etc)

4. Arrive and warm up food (if 
needed)

5. Set up table
6. Students take a sample, go 

back to their table, taste, come 
back to vote and get a sticker

7. Every school is different:
○ Students come to table 

after getting their lunch
○ Students are excused one 

table at a time
○ Go table to table for 

Kindergarteners if needed



Freshampton Feedback: Receiving and Sharing Results
● Listen to student feedback and jot down 

notes
● Count votes
● Send a recap with votes and photos to 

Principals to send out in newsletter
● Post recap with photos on social media
● Post in Parent Square

 



Freshampton Feedback: Incorporation 
● Incorporate into menu if it was a winner!
● Teach or help staff prep if needed

 



Harvest of the Month Materials

Family Newsletter

Facebook Graphic



Harvest of the Month: Graphic Templates & More

Harvest of the Month 
Instagram Templates

Harvest of the Month 
Cafeteria Line Local 
Food Sign Templates

https://www.canva.com/design/DAGRHYYx2xI/ELZ-MDAxJIvMRFZFCsZB_Q/view?utm_content=DAGRHYYx2xI&utm_campaign=designshare&utm_medium=link&utm_source=publishsharelink&mode=preview
https://www.canva.com/design/DAGRHYKrMVo/sEs0_wIQXoQ658ea_bUYSw/view?utm_content=DAGRHYKrMVo&utm_campaign=designshare&utm_medium=link&utm_source=publishsharelink&mode=preview
https://www.canva.com/design/DAGRHYKrMVo/sEs0_wIQXoQ658ea_bUYSw/view?utm_content=DAGRHYKrMVo&utm_campaign=designshare&utm_medium=link&utm_source=publishsharelink&mode=preview


Massachusetts Farm to School Resources

SY24-25 Workshops & Events
(Use QR Code to View Full Calendar & Register)

○ December 4: Cleaning your Hydroponics System

○ February 6: Meal Costing 101

○ March 19: Fresh, Local Summer Food Service

○ Coming This Spring: Food Hub Tours!

https://www.massfarmtoschool.org/announcement/2024-25-event-calendar/


Questions
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