
Growing a Salad 
Bar Program

Seven Lessons From Grant Application to 
the Salad Bar



Growing a Salad Bar Program 
in 7 Steps

1. Starting the Grant Process (Imagine the 
garden)

2. Support from School Administration (Tending 
the soil)

3. Applying for the Grant (Planting seeds)
4. Developing Relationships (Watering plants)

5. Dealing with Problems (Weeding)
6. Using the Grant to Start Your Salad Bar 

(Building the soil)
7. Salad Bar Awesomeness(Harvest!)



1. Starting the Grant Process
• St. Bon’s began it’s 
garden program in 
2008
• Relationships were 
crucial to getting this 
program started.
• The garden program 
was the seed which 
started our salad bar 
program 



Working With Partner 
Organizations

Seed to Spoon and 
The Organic Farm



2. Support from School 
Administration

• Students and teachers at 
SBC had concerns about 
quality of food
• However, it was only with 
Tom McGrath’s go ahead 
that we could explore 
other food options
• His support made the 
Farm to Cafeteria 
Canada salad bar 
happen Tom McGrath, 

President SBC



Support from School 
Administration is Vital

•The support of the school 
administration is crucial to 
successfully implementing a 
Farm to Cafeteria Canada 
salad bar program.



3. Applying for the Salad Bar 
Grant



Applying for the Salad Bar 
Grant

• In applying for the salad bar grant I built on 
our relationship with Lester’s Farm Market
• We also had to cultivate a relationship with 
Chartwell’s, our school food service provider
•Getting the school food service provider to 
agree to the salad bar is obviously important.
• However, we didn’t initially have our on campus 
Chartwell’s food manager on board. This was a 
mistake. 



4.Developing Relationships
• Relationships are foundational to any successful 
salad bar program.
• We brought together a group of students, 
parents, teachers, Sarah Ferber of Food First NL, 
Chartwell’s regional manager from June of 2014 
to plan what our salad bar would look like.
• Relationships are nourished through dialogue. 
• Relationships also demand patience and a 
willingness to stick it out.	  



5. Dealing with Obstacles
• For every peak, there is a 
valley
• Chartwell’s had concerns 
about Lester’s farm 
produce
• Chartwell’s concerns about 
who would administer the 
salad
• Chartwell’s concerns about 
who would prepare the 
vegetables and how they 
would be trained
• Ongoing pricing concerns

Potato Beetle, Pest to 
Gardeners



Salad Bar Obstacles

Would students be able to serve themselves? Who 
would prepare the vegetables?



6. Using the Grant to Start Your 
Salad Bar Program

You will need a salad bar. You 
will need serving trays, tongs, 
knives, cutting boards. 
The great thing is that these are 
all accessible through A Fresh 
Crunch in School Lunch: The BC 
Farm to School Guide.
Manipulate to fit your school’s 
needs and program.

http://www.farmtocafeteriacanada.
ca/wp-
content/uploads/2014/12/F2Sguide
-2nd-edition-singles.pdf



7. Salad Bar Awesomeness

From Garden to Salad Bar, a relational process



Salad Bar Resources
• A Fresh Crunch in School Lunch: The BC Farm to 
School Guide 
http://www.farmtocafeteriacanada.ca/wp-
content/uploads/2014/12/F2Sguide-2nd-edition-
singles.pdf
• Your local food security agency (Food First NL, 
Equiterre)
• Your local farming community
• Your school community
• Video Link 
http://www.cbc.ca/news/canada/newfoundland-
labrador/lettuce-rejoice-salad-bar-program-
launches-at-st-bonaventure-s-1.3071350



Contact Information

• You can reach me at 
cpeters@stbons.ca



Final Thoughts

•“Eating is an agricultural act. 
Eating ends the annual drama of 
the food economy that begins 
with planting and birth.”

- Wendell Berry, Farmer, Author,     
Educator 


