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Purpose of newsletter: To keep parents, students, school personnel, community members, and other interested parties informed of the 
Wylde Center’s Decatur Farm to School programming in the community.

Thank You Partners 
Thank you to 
the City Schools 
of Decatur for 
supporting 
Farm to School 
initiatives in 
their schools.   Printing funded in part by            

Decatur Atlanta Printing.

Our Spring Taste Test: Sugar Snap Peas

Early March will find students throughout the City Schools of 
Decatur preparing beds in their respective school gardens 

and planting sugar snap peas for the Spring Taste Test.  Peas 
are a crowd pleaser, to be sure, but they are more than just 
a tasty veggie treat.  Peas are full of Vitamins K, B6, and C, 
in addition to being a great source of iron, folate and beta-
carotene.  Add to that the low calorie/high fiber content and 
you’ve got yourself a winning snack.  Dip them in hummus raw, 
steam them as a simple side dish, or toss them in a stir-fry or 
hearty salad.  We plan to taste them district-wide in late May, 
so look for peas to appear around the same time at your local 
farmers’ markets and grocery stores.  

Quinoa Salad with Sugar Snap Peas
Serves 6  (Adapted from Food & Wine)

Ingredients

1/2 pound sugar snap peas

1 1/2 cups quinoa, rinsed and drained

1/4 cup plus 1 tablespoon extra-virgin olive oil

3 tablespoons white wine vinegar

Salt and freshly ground pepper

1/2 cup salted roasted pumpkin seeds

1/2 cup minced chives or spring green onions

1. In a small saucepan of boiling salted water, simmer the peas until 
bright green and crisp-tender, about 1 minute. Drain and spread out 
on a large plate to cool, and then pat dry. Cut the peas on the diago-
nal into 1-inch pieces.

2. In a small saucepan, combine the quinoa with 2 cups of water and 
bring to a boil. Cover and cook over low heat until all of the water 
has evaporated and the quinoa is tender, about 15 minutes. Uncover 
and fluff the quinoa, then transfer to a large bowl and let cool to 
room temperature.

3. In a bowl, combine the oil and vinegar and season with salt and 
pepper. Add the peas to the quinoa with the pumpkin seeds, chives 
and dressing; stir. Season with salt and pepper and serve at room 
temperature or lightly chilled.
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Rooting for Radishes

Students across City Schools of Decatur dug into root 
vegetables this fall as they planted, harvested, and tasted 

radishes in their school gardens.  During Georgia’s Farm to 
School month in October, Decatur Farm to School participated 
in its theme “Grow, Radish, Grow.” Across the district, school 
gardens grew juicy, spicy radishes that were used for the system-
wide tast test.

Over 44% of the 2700+ taste test participants were new to 
radishes, while many had grown and tasted radishes through the 
Wylde Center’s Garden to Classroom programming in previous 
years.  Eighty-six percent of students tried the radishes during 
the taste test, and 63% of students who tried the radishes liked 
them.  Over 680 students who previously disliked or hadn’t tried 
radishes became radish converts during the taste test!  To get 
first-hand responses to the radishes, check out our photos and 
student quotes below. 

Thanks to all of our taste test volunteers and supporters for 
making this possible, with specific thanks to Long Caine Farm 
for donating supplemental radishes, CSD nutrition staff for 
washing the radishes, and Krysta Johnson’s RMS International 
Perspectives classes for cutting the radishes.  We couldn’t do it 
without all of you!

What did YOU think? Student Reviews of Radishes

“It tasted nutritious.” – Clairemont, 1st grade, Ms. Baerman

“I love them!  They’re the best thing in the world!” – Westchester, 
Kindergarten, Ms. Wertz

“It wasn’t horrible, but it wasn’t awesome.” – Clairemont, 3rd 
grade, Ms. Manasso 

“It’s spicy.”  “It isn’t spicy to me!” –  2 CHECLC students, Pre-K, 
Mr. Stubbs

“Yummy!” – Glennwood, 1st grade, Mr. Booth

changes that have been implemented 
based on consultant Rick Hughes’ 
recommendations after his visit in spring 
2014. For one, the Nutrition Department 
has joined purchasing organization, 
ProVista Group, for the 2014-15 school 
year.  This enables us to lower costs and 
to search and order products that have 
cleaner labels.  This school year, we 
have also opted to use USDA commodity 
dollars only for the purchase of fruits, 
vegetables, and low fat cheese, instead 
of mainly meat.  Furthermore, a menu 
management program was purchased in 
order to give our menus a professional 
look, and we began scheduling monthly 
staff meetings with kitchen managers.  
We have also purchased cafeteria signage 
to help students make better choices.  

Nutrition Staff Trained on 
Procuring Local Foods

In November, Nikki and Allison went to 
a two-day training in Macon entitled 
"Procuring Local Foods." The training was 
given by USDA's Farm to School division. 
It was a very informative two days; we 

News from City Schools of Decatur Nutrition Department

CHECLC student casting her ballot for 
radishes, (it was a “Yum!”)

Two Renfroe students who were all 
thumbs up for radishes.

A brave F.AVE student tries a 
fresh, student-grown radish.

A Westchester student gives radishes 
an enthusiastic thumbs-up.

New Farm to School 
Liaison Added to Nutrition 
Department Team

We are excited to welcome 
Nikki Speake to the Nutrition 

Department Team! Nikki will 
mainly work in assisting Nutrition 
Director Allison Goodman in special 
projects, such as implementing new 
production records and inventory 
software in CSD kitchens as well as 
training staff on how to use it.  We 
are pleased to be implementing 
this system as it will streamline 
the ordering, bookkeeping, and 
inventory management systems 
in all the kitchens. Nikki will also 
help in working with the Farm to 
School Committee and other special 
projects.  

Nutrition Department 
Continues to Make Changes to 
its Menu

The CSD Nutrition Department 
is pleased to report additional 

are excited to initiate some of these local 
procurement methods during the 2015-16 
school year to offer even more fresh and 
local foods. 

Now Serving Gluten Free

The cafeteria now offers its first Gluten 
Free Menu option: Hummus Plate with raw 
veggies, string cheese, and edamame, lentil, 
and corn chips. This menu option is offered 
every day.  Further goals for implementing 
Rick Hughes’ recommendations will be 
discussed at the next Ultimate Menu 
Committee meeting. 

Georgia-Grown Products Served in 
CSD Cafeterias

We recently learned that we have been 
offering more Georgia-grown products 
than we realized: Sixty percent of the milk 
we offer is from Georgia-raised dairy cows, 
and our new whole grain grits (which are 
DELICIOUS) are from Logan Turnpike Mill 
near Blairsville, Georgia. We are happy to 
know that we've helped stimulate the local 
economy while offering nutritious products!



Decatur Farm to School Spotlight: Allison Mansfield
An Interview with Chef Rian Macdonald, 
Culinary Instructor at Decatur High School’s 
Decatur Career Academy

How many culinary classes do you teach? 

I have six classes per day, four of them are Introduction to culi-
nary, and two upper culinary classes: Culinary 1 and Culinary 2. 
We are hoping to build a Culinary 3 class which will be like an 
internship project, in which the culinary students will actually 
be working at a facility within the culinary industry and getting 
school credit for it. Our students learn everything that has to do 
with food -- proper food handling, food safety, sanitation and 
nutrition as well as team work, sportsmanship and leadership.

Do your students compete in culinary competitions? 

Yes, my students audition to become a member of a select 
culinary team that competes with other culinary high school 
programs throughout the state. There are several culinary 
competitions we enter – there is an Iron Chef event produced by 
Dekalb County that we’re trying to enter. There are also culinary 
competitions at the college level like the Art Institute and the 
Cordon Bleu of Atlanta.  We had two students who competed 
in the FCCLA state event at the Georgia State Fair; Jada Brown 
competed against 20 other Georgia high school students and 
won 2nd place in the state, and River Young won fourth place 
in the state. So we’re doing pretty well so far this year. We are 
gearing up for regional competitions in January.

Tell me about your collaboration with the Community Garden 
Group and what has become of that.

Moira Bucciarelli and Tamara Jones approached me and asked 
if my students would be interested in helping out with harvest-
ing produce from the garden. I am a huge slow food movement 
chef – I believe in Farm to Table – I believe it’s beneficial to both 
the consumer and the farmer. Everyone benefits. For my training 
purposes, it was a perfect opportunity to incorporate the gar-
den to table activities into my curriculum. It’s been a beautiful 
relationship. We started with culinary students helping harvest 
in the garden, and it’s grown to include helping out the student 
garden group. It’s been a beautiful relationship.  Tamara has 
been in the kitchen with us, watching us prepare dishes using 
ingredients from the garden.  It’s been fun for all of us. 

Do you see the fresh food student garden continuing into the 
future for use in your culinary program? 

I do. I think everyone -- from my level all the way to the top level 
-- sees the importance of fresh food and Farm to Table. I think 
it’s going to be incorporated into this program as much as it can 
be [with the upcoming school expansions].

As soon as garden space is made available, we’re going to start 
collaborating with the student body that’s in charge of the stu-
dent garden and build a beautiful relationship between the two.  
I believe it’s important for our students to experience how local 
gardens and farms are an integral part of the economy. And 
that’s why it’s important to have this connection between our 
culinary program and the garden. 

Fall Dine Out Is a Success!

City Schools of Decatur Honored for their Farm to School Program

Besides her roles as a 
teacher, wife, and mom, 

Allison Mansfield is also 
a Decatur Farm to School 
superstar.  

For years as a Pre-K teacher at 
CHECLC, she led by example 
by organizing the district-wide 
taste test gardening, planning 
gardening activities for her 
students, and completing the 
DF2S teacher training series. 
She is currently a kindergarten 
teacher at Westchester 
Elementary, where we know 
she will soon be working 
garden to classroom wonders.  
Kudos to you, Ms. Mansfield!

“I used to think “Farm to 
School” meant following certain 
guidelines or meeting standards 
outside of the academic 
standards. Through workshops 
and the DF2S teacher training 
program, I learned that 
F2S is really just a way of 
bringing the natural world 
into the classroom, to learn to 
appreciate the process and hard 
work of growing, and to use the 

school garden as a resource 
to teach the standards I am 
already following.  I truly 
believe --because I’ve seen it 
happen year after year-- that 
if children plant, nurture, and 
harvest food themselves, they 
will eat it and love it (or at 
least like it more than they 
thought they would)!  They 
will also be excited to read 
about it, write about it, count 
and measure it, prepare it, 
and share it with others!  
However, this excitement can 
only be sustained if teachers 
and parents help to create an 
atmosphere of enthusiasm for 
Farm to School.  I think there 
is nothing more helpful in 

igniting interest in gardening 
than letting the children see 
the wonder and awe that 
you feel when you run your 
fingers through the dirt, dig for 
worms and taste a leaf from 
your own garden...and enjoy 
it!  If we as adults humbly 
show our appreciation for 
nature, our kids will want to 
as well.  I really look forward 
to the upcoming garden 
at Westchester so that my 
kindergarten students can have 
all the wonderful experiences 
that I was honored to share 
with so many Pre-k students at 
College Heights.” 

        -- Allison Mansfield

Clairemont Elementary’s first grade Fall Expedition has helped to 
instill in students the wonder and fun of plants.   The Georgia 

Performance Standards and the natural curiosity and excitement 
of children drove the learning.  Integral to this process was the 
knowledge, inspiration, and support of numerous lessons by 
our local Wylde Center expert, Nichole Lupo.  Throughout the 
expedition the students had  opportunities to grow and harvest 
plants, read and write about plants and seasons, and share their 
new expertise about the interdependence of people and plants, 
and how seasons affect foods we eat. 

The students began by harvesting a sweet potato crop that they 
had planted as kindergarteners the previous spring.  They did a 
mini investigation of the sweet potato.  Following harvest, they 
rooted potatoes in classroom jars and documented changes in their 
science journals.  They learned about the parts of a sweet potato 
plant, what it needs to grow, and what benefits the sweet potato 
has for people.

Meanwhile, each of the four classes planted various cool weather 
vegetables.  They planted beets, broccoli, fennel, and sugar snap 
peas.  They read about and documented activities and observations 
of these vegetables in their science journals. Then they created 
informational texts about each of the vegetables and donated the 
books to the school library.  Finally they celebrated with families, 
sharing their work and knowledge. The celebration included a 
tasting of their very own, school-grown, sweet potatoes.   The 
students are now eagerly waiting for the harvesting and tasting of 
their fall crops. 

Westchester Elementary is Growing a Garden

It all started as a seed of an idea that grew in Celeste Howard’s 
second grade class. Ms. Howard’s students brought her seeds,  

pits and plants, in hopes of planting them right outside the 
classroom door. Ms. Howard recounts, “It was a daily discussion, 
and they were all so serious about getting a garden back there. 
Since this is my first year in City of Decatur schools, I asked Principal 
Lofstrand about the process of putting a garden in our “backyard.” 
She suggested that I apply for a DEF grant to establish a garden for 
the whole school.” Ms. Howard took the idea back to her class, who 
helped her create an action plan and published a final draft. They 
were awarded the grant, and plans are now in place to create four 
raised beds, one for each grade level. 

With the help of parent volunteer Joey Zeigler, and Melanie 
Heckman from the Wylde Center, Ms. Howard’s class will have their 
spring garden. The garden committee has plans to construct four 
raised beds that will be located in a small fenced area near the 
playground. Construction is slated for January-February 2015 to 
ensure they are ready for spring planting. Since the grant funding 
includes education and training, the Wylde Center will continue to 
work with Westchester to prepare and train the teachers for their 
new garden plots. 

The Westchester Garden Committee is looking for more parent 
volunteers as they will need help in construction and spring 
planting. If you are interested in helping establish a garden to 
classroom connection at Westchester Elementary, please contact 
Ms. Howard at cehoward@csdecatur.net to learn how to get 
involved. 

The Decatur Farm to School Fall Dine Out had a great turnout! Thanks 
to all of our supporters, we raised approximately $4,500 specifically for 

Decatur Farm to School, like teacher trainings, taste tests and other garden 
to classroom initiatives.  

We would like to thank our participating restaurant partners:  Cakes & 
Ale, The Iberian Pig, Farm Burger, Raging Burrito, Seven Hens, Sapori di 
Napoli, Wahoo! Grill, Lawrence’s Cafe, Twain’s Brewpub & Billiards, Leon’s 
Full Service, Brick Store Pub, The Universal Joint, Oakhurst Market, and 
Steinbeck’s Ale House!  We would be remiss if we didn’t also thank our 
tireless volunteers and every business who donated raffle items.  Thank 
you for your support and look for details for the Spring Dine Out in our 
next newsletter!

Above left: A young Farm to School advocate enjoys pizza for a 
cause at Sapori di Napoli. Right: Another DF2S family waits for 
their dinner at Farm Burger.

City Schools of Decatur (CSD) were honored for a second 
consecutive year for its Farm to School initiatives at a 

ceremony hosted by Georgia Organics at the Georgia capital 
building on Monday, October 6, 2014. CSD Superintendent Dr. 
Edwards and CSD Nutrition Director Allison Goodman attended 
the awards ceremony alongside Wylde Center’s Nichole Lupo, 
Stephanie Van Parys and Decatur Farm to School volunteer, 
Erin Murphy.  With the help of the Wylde Center’s Decatur 
Farm to School initiatives, CSD achieved the Golden Radish’s 
“Gold Level,” the highest awarded. 

The Golden Radish Award is a prestigious state-wide farm 
to school distinction which acknowledges the outstanding 
leadership of school representatives building comprehensive 
farm to school programs. CSD was one of 30 school districts 
honored at the state capitol by State School Superintendent 
Dr. John Barge, Commissioner of Agriculture Gary Black, Public 
Health Commissioner Dr. Brenda Fitzgerald, Director of School 
Nutrition Nancy Rice, State Program Manager Agricultural 
Education Chip Bridges and Georgia Organics Board Chair 
Mandy Mahoney.

The 2014 Golden Radish Award recognizes school districts for 

 

Farm to School at Clairemont Elementary

Front row, left to right: Erin Murphy, Nichole Lupo, Stephanie Van Parys, Nikki Speake, 
Allison Goodman, and Dr. Phyllis Edwards.  Back row, left to right: Gary Black, Dr. 
Brenda Fitzgerald, Nancy Rice, Chip Bridges, and Mandy Mahoney.

City Schools of Decatur Students Experience Farm to School in Different Ways

all aspects of farm to school—from local food procurement 
to hosting taste tests to gardening with students. The Golden 
Radish awards honor four levels of achievement: Gold, Silver, 
Bronze, and Honorary, to recognize districts at every level of 
engagement for their farm to school programs.

Only two other participating schools in the state attained the 
Gold level. Well done, Decatur! 


