[bookmark: _GoBack]Toolkit
 “Fruit & Vegetable Fridays” 

Preparation:
1. Meet with principal to discuss ideas, outline, and create schedule.
2. Meet with school staff and/or grade coordinators to explain program and distribute Staff Information Sheet.
3.  Determine quantity of fruits/vegetables, baskets, cutting board and knives needed (# of classrooms and students per class).
4. Determine what fruits and vegetables are market and domestic.
a. Use Connecticut Department of Agriculture “Crop Availability Calendar” to determine availability of fruits and vegetables
	http://www.ct.gov/doag/lib/doag/marketing_files/crop_calendar_u	dated_02-22-2013.pdf  (appendix a-1)

5. Obtain 3 bids from local produce purveyors.  Ask to receive weekly price sheets and fruit/vegetable availability.  Set up access to on-line catalog and ordering.
6. Choose fruits and/or/vegetables that are cost effective, domestically grown (local if possible) and work with budget.
7. Prepare Fruit and Vegetable information sheet to be included with baskets. (appendix a-2)
8. Appoint an individual who will dedicate 1 hour per week to delivering fruits/vegetables to classroom

Two days prior:
       1. Place order for fruits/vegetables with vendor.
       2.  Print out Fruit/Vegetable Description for the baskets.

Day of:
1. The individual facilitating “Fruit & Vegetable Friday” will fill baskets and distribute the fruit/vegetable to the classrooms.
2. Empty baskets will be returned to cafeteria with Breakfast bins. 

Hopes for Future:
1. Students will have the opportunity to try fruits and vegetables outside the cafeteria lunch schedule.  The oral presentation on the fruit/vegetable and the encouragement from their teacher will facilitate and encourage students to try more fruits/vegetables.
 
Equipment needed for “Fruit & Vegetable Fridays”
· Purchase local/affordable fruits/vegetables each week
· Purchase small colorful bins to deliver fruit/vegetables to classrooms
· Knife/cutting board/sink in each classroom
· 1 hour of labor from individual to facilitate 
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