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FOR IMMEDIATE RELEASE

Sustaining Farm to School in New York State: 

Growing health with food safety, producer partnerships, and nutrition promotion

Binghamton, N.Y. - Three school districts in New York's Southern Tier have reaped the benefits of local 

farm harvests. From the beginning of September to mid-December 2013, Binghamton City, Johnson City, 

and Owego-Apalachin school cafeterias served tomatoes from Benton Berries in Penn Yan, N.Y. and 

apples from Reisinger's Apple Country in Watkins Glen, N.Y. 

“Serving fresh, local food in school cafeterias helps kids stay engaged in the classroom and develop 

healthy habits,” said Ray Denniston, special projects coordinator for Broome-Tioga BOCES. “It also 

supports our local farms, strengthening the New York State farm economy.”  

The locally grown produce successfully made its way to student plates thanks to a USDA Farm to School 

grant awarded to the New York State Department of Agriculture & Markets (NYSDAM). Through the 

pilot program “Sustaining Farm to School in New York State,” Broome-Tioga BOCES food service is 

working to procure more fresh, nutritious, local food. 

The contracts with Benton Berries and Reisinger's Apple Country are the first of its kind for Broome-

Tioga BOCES, having originated from the newly developed geographic preference bid. This bid provides 

incentive for food produced within New York State. This makes locally grown food more competitive in 

the school food bidding process and ultimately more affordable for schools. This is a plus for local 

farmers looking to expand their markets and help offer greater access to fresh, healthy food.

"We are proud to provide apples for the children in Binghamton schools,” says Rick Reisinger, owner of 

Reisinger's Apple Country, who was eager to provide a healthier, tastier product for students.

Beefsteak and cherry tomatoes were delivered weekly from Benton Berries to Binghamton City, Johnson 

City, and Owego-Apalachin school districts. An estimated 3,000 pounds of local tomatoes were served in 

16 cafeterias to over 11,500 students. In Binghamton City School District, an additional estimated 12,000 

pounds of local apples was made available to 6,000 students in 10 school cafeterias.

Collaboration is a key piece of the pilot program's success. The pilot program is a partnership of local and

regional agencies that are working collectively to connect local producers with school cafeterias. The lead

project partners include: NYSDAM, Broome-Tioga BOCES, Food and Health Network of South Central 

New York, Broome County Cornell Cooperative Extension, and Broome County Health Department. 

The local food bank has also played a role in the beginning success of this Farm to School program. 

Originally a U-Pick operation, Reisinger's Apple Country needed a robust and affordable way of 

transporting apples from Watkins Glen to Binghamton. Existing connections with the Food Bank of the 



Southern Tier (FBST) led to an agreement in which FBST back-hauls apples from the farm to 

Binghamton using its established distribution routes. In exchange for the transportation, Reisinger's Apple

Country is donating apples to FBST, further increasing access of local, nutritious food to New Yorkers.

“Fostering new and strengthening current partnerships with local producers, distributors, food safety 

trainers and community advocates has been a successful theme of the pilot,” said Sarah Johnson, Farm to 

School Project Manager and Coordinator for the NYS Council on Food Policy at the New York State 

Department of Agriculture and Markets. “We look forward to sharing our best practices and hope that 

they may be replicated statewide.” 

Generating support from school faculty and staff, parents and community members, and the students 

themselves brings the farm to school program full circle. Events like Farm to You Fest!, which was held 

on October 4th, 2013 in Binghamton, help spread a consistent message in support of healthy food and 

local diets. The celebration was co-planned by the Sustaining Farm to School in New York State project 

team in Binghamton.

Students are noticing the difference. In a recent blind taste test sampling apples from Washington state 

and from New York State, students chose the locally grown variety by over two to one. Third graders at 

Benjamin Franklin Elementary preferred New York State apples by 38 to 15. Sixth, seventh, and eighth 

graders at East Middle School preferred New York State apples by 42 to 17.

Over the next year, the project aims to expand the type and amount of local produce procured by Broome-

Tioga BOCES. Trainings will continue to emphasize the importance of food safety on the farm and in the 

cafeteria for a successful program. Additionally, nutrition promotion in schools will further encourage 

students to make healthy choices at lunch and throughout the day. By continuing to focus on food safety, 

producer partnerships, and nutrition promotion, the pilot intends to build a sustainable farm to school 

procurement program for school districts throughout Broome and Tioga Counties, hoping it may serve as 

a model for other communities in the state.
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