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Boston Public Schools Launches Local Lunch Thursdays across District 

 

The Boston Public Schools Farm to School Initiative launched its Local Lunch Thursdays 

campaign in December. This program is the culmination of two and a half years of work 

to incorporate locally procured fresh fruits and vegetables into Food & Nutrition 

Services menus district-wide. 

 

BOSTON, MA – January 14, 2011.  Boston Public Schools launched Local Lunch 

Thursdays in December marking the first time that local produce has been offered 

regularly across all 46 Boston full-service school kitchens. In the month of December, 

BPS purchased and prepared nearly 5,000 pounds, equivalent to nearly 18,000 servings 

of local produce. This places Boston at the forefront of school districts seeking to develop 

a more sustainable food system. 

 

Across the country local food movements continue to gain popularity as concerns about 

the safety and sustainability of the current food system increase. Helen Mont-Ferguson, 

Director of Food & Nutrition Services, recognized the importance of local purchasing 

and began exploring options for the district as early as 2005. 

 

The Boston Public Schools Farm to School Initiative began in 2008 as the result of a 

feasibility study conducted by The Food Project in collaboration with Boston Public 

Schools. Now in its third year, the Farm to School Initiative works within the department 

to increase procurement of local produce and engage youth both in and out of the 

cafeteria setting. 

 

As farm to school coordinator, Kim Szeto has overseen the growth of the program. “It 

has been exciting to see this initiative grow from a pilot program in nine full-service 

schools to a district-wide initiative that is now putting a local item on the menus each 

week in our 46 full-service cafeterias” she says. 

 

The department has sought to minimize the extra time and labor required for preparation 

of fresh, local produce. The implementation of a new system for menu creation and 

ordering allows inclusion of local items in the cafeteria managers’ normal ordering 

process. Joe Czajkowski of Czajkowski Farms in Hadley, MA provides snipped green 

beans, peeled and butternut squash and other prepped produce ready for cooking when it 

arrives at cafeteria facilities. Finally, as part of their monthly meetings, cafeteria 

managers receive culinary training and a demo related to the local items on the menu in 

the upcoming month. 

 

About Food & Nutrition Services: 

 

Food & Nutrition Services (FNS) provides children better access to food and a more 

healthful diet through its food assistance programs and comprehensive nutrition 

education efforts. It provides breakfast, lunch, and after school snacks during the school 

year to over 58,000 students every day and in the summer months daily meals to 14,000 

children within the City of Boston. 
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617-635-9143  
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