Finger Lakes Farm to Cafeteria Assessment of Local Food Use & Expansion
Institution  &location  __________________________________
Date ________

FSD Name __________________________
 cook name ___________________

e-mail 
_________________________________ Phone ________________________

Contract food service Y  N
Company name _______________ Get up/Fuel up Y   N
Distributor(s)________________________________ Delivery day(s) M Tu W Th F
Does distributor identify regional or NYS sourced items? ______________________

Total daily meals served ____breakfast ___  lunch ___ dinner ____     Salad Bar Y N
Price of meals   _____ breakfast  _____ lunch   _____ dinner    % free/reducted ____

Number/type of facilities _________________________________________________

Type of meals (student, catering, resident, staff, visitor) _______________________
Does your institution do nutrition education? Y  N 
Are you involved?  Y  N

Does institution serve summer meals? Y
N
 average # meals/day __________
Describe menuing process (corporate, independent, length of cycles) ____________

______________________________________________________________________

How are new menu items/recipes introduced? _______________________________

Describe food service options (grill, deli, salad  bar, pasta bar, pizza, international)

______________________________________________________________________

What is scratch cooked?__________________________________________________

Describe facilities that limit scratch cooking? _______________________________

Describe current form/pack of most common fruits and veggies used ____________
______________________________________________________________________

What local/reg/NYS items are you currently using (fruit, veggies, meat, milk, other) 

_______________________________________________________________

What are benefits of using local products (freshness, nutritional quality, staff satisfaction/turnover, local economy 
_________________________________________________________________
What barriers are there to purchasing more local products (cost, quality, transportation, supply, safety, seasonality)? ___________________________________

________________________________________________________________

What would allow you to use more local foods? (source info, staff training, farmer certifications/meetings/on farm visits, distributor transparency, local processing)
________________________________________________________________________

	Ways to start using local food
	Doing
	Interested
	Not feasible

	Ask distributor to get local food
	
	
	

	Purchase from farmer/farm stand
	
	
	

	Purchase local food for special event
	
	
	

	Develop seasonal menus
	
	
	

	On-site garden
	
	
	

	
	
	
	


How do you solicit/receive feedback about food served? ________________________
What groups within your organization would be interested in partnering with you on educating or promoting greater use of local foods, nutrition, sustainability
________________________________________________________________________

Does you organization compost?  Y  N  
Are you interested   Y  N

Is there administrative and community support of purchasing local products? 

_________________________________________________________________

Describe changes you would like to make in your food service operation?
_____________________________________________________________

Are you interested in being involved in efforts to grow the local food system?

_________________________________________________________________

Any other questions or comments about growing our local food system?

Participating in flftc Yahoo!Group Y
N 
Harvest of the Month Y
N
