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FARMTO CAFETERIA CANADA (F2CC), with the input of over 140 individuals from
diverse sectors across the country, developed the Farm to School Evaluation Framework
for Canada. This framework articulates priority outcomes and indicators that people want
to see measured relating to 4 impact areas: Public Health, Education, Community
Economic Development and the Environment.

To complement the Evaluation Framework, F2CC has asked community organizations to share tools that
they use to evaluate their school-based food programs. This document shares some of the tools used by
The Station Food Company in Nova Scotia. It accompaniesThe Station’s Sharing Evaluation Tools to

Support Farm to School Programs webinar, which was recorded in March 2022 and is publicly available.

The Station Food Company is located
in Newport Station, Nova Scotia, with
a mission to connect farms, food, and
community and make an impact on
the local food system.

Find this and more evaluation tools at www.farmtocafeteriacanada.ca/get-started/evaluation-framework



http://www.farmtocafeteriacanada.ca/get-started/evaluation-framework/
http://www.farmtocafeteriacanada.ca/get-started/evaluation-framework/
http://www.farmtocafeteriacanada.ca/get-started/evaluation-framework/
https://www.thestationfoodhub.ca/the-station-food-co
https://www.youtube.com/watch?v=YqGvNMhQOo4&feature=youtu.be
https://www.youtube.com/watch?v=YqGvNMhQOo4&feature=youtu.be
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Evaluation Tools

The Try It Tuesday Program was a farm to school program
where middle school students tried a different local
healthy snack every Tuesday over the course of three
weeks in February and March 2021.The objective of this
program was (1) to encourage students to try something
new and local, (2) to learn more about the food through
taste tests and online quizzes, and (3) to gain a better
understanding of local foods. This program was designed
for students aged 11-13 (grades 6-8).

The snacks were prepared off site at The Station Food
Hub, packaged individually, and delivered to the school.
The program consisted of two parts: a snack and an
online quiz. The Station also shared supporting materials
including educator handouts and evaluation tools.
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Educator Handouts

The following are examples of the handouts that were created in Canva and sent to the school. They outlined the
program’s learning objectives, the activities, and the questions and answers for the online quiz. These were developed
for each snack that was sent to the school.
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SMOKY BEET HUMMUS
KOHLRABI SLICES

LEARNING OBJECTIVES

+ To try something new and locall
+ Students will get to know about beetroot and kohlrabi
through o taste test and completing a quiz.

local, what is local in NS, and how to incorperate local
foods into daily meals.

g% ACTIVITIES

1. Distribute the snacks. Leave enough time to eat together.

2. Start discussion by asking:
« Here is the ingredient list of the hummus! What is the
missing ingredient here?

olive oil, garlic, lemon juice, salt, paprika,

+ What is the name of the vegetable you used to dip the

hummus today?

3. Go to the online quiz. The quiz can be done individually or in

a group. Once all kids have completed the quiz, go through
each question with them. Explain the knowledge behind.

@ EXTENSION ACTIVITY

Make one recipe at home with a local product. Share your recipe

and experience with your classmates.

Reference

Bjarnadottir, A. (2019, March 8). Beetroot 101: Nutrition facts and
health benefits. Healthy line.
https://www.healthline.com/nutrition/foods/beetroot

Davidson, K. (2019, August 15). What Is kohlrabi? Nutrition, benefits,

and uses. Healthy line. https://www.healthline.com/nutrition/kohlrabi

Ecology Action Centre (n.d.). Plants to plate activity guide: A food
education program for kids. Ecology Action Centre.
https://ecologyaction.ca/plantstoplates

TRY IT TUESDAY!

«+ Students will gain a better understanding of the idea of

SMOKY BEET HUMMUS
KOHLRABI SLICES

QUaSTIONS & ANSWERS

(Ture or False)

1. Beetroot is the tuber of the plant.
(F. Beet is the root of the plant.)

2. Since the 16th century, beet juice has been used as a natural
red dye. It was even used as a hair dye!
(T. Remember to wear gloves when handling beets in your
kitchen. The stain will take a few days to fade awayl)

3. Kohlrabi, also known as German Turnip, belongs to the
turnip family.
(F. Despite the physical similarity, kohlrabi is not a root
vegetable. |t is the same species as cabbage, broccoli, and
cauliflowerl)

4. Kohlrabi is the root of the plant.
(F. The edible portion of the Kohlrabi is the stem of the
plant.)

5. Both beetroot and kohlrabi are produced in Nova Scotia.
(T

6. Foods that travel long distances are often harvested before
they are fully ripe and lose nutritional value over time. (T)

7. The long distance transportation of food contributes to
climate change and certain farming and fishing methods have
negative environmental impacts. (T)

8. Purchasing local can foster relationships between farmers
and consumers, maintain farming communities, and transfer

agriculture knowledge to the next generation. (T)

9. Which of the following foods are NOT produced in Nova
Scotia?

Banana, blueberry, cabbage, onion, melon, potato, carrot,

orange, cauliflower, turnip
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Online Quiz
Each quiz was created in Google Forms: A sample is below.

Smokey Beet Hummus & Kohlrabi Slices i

Try it Tuesday! Led's go explaring samathing new and locall &

L Beeirgot is the haber of The plant.

True

False

2 Since the 16th cemtury, beet juice hos been used os o noberal red dye. 1 wos even used os o hair dye!

True

Online Feedback Survey

To understand if the program objectives were met, a simple online feedback
survey/questionnaire was developed using Google Forms and sent to the _
classroom to be completed by the students. The survey included a bl g bl i
combination of likert scales, yes/no, and open ended questions. The class was
also invited to fill out the survey as an entire classroom.
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Quiz and feedback results for each week of the program were collected and tabulated via Google Forms. Quantitative

data was collected and summarized each week.

25 responses
Accapling
Summary Question Individual
1 Insights
Average Madian Range
4.68 9 points 5/9 pains 1 - B points
Total points distribution
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5
Paints scared

[ Frequently missed questions @

Question

1. Beetroot is the tuber of the plant.
3. Kohlrabi, also known as German Turnip, belongs to the turnip family.

4. Kehlrabl is the root of the plant

Caorrect responses

6/25

10/25

12/25

41 Qverall, the Try it Tuesday event on
March 9th achieved its goal to
provide students something new
and local to try. 83% of students
expressed that they never had
beets hummus before, while
89.1% of students never had
kohlrabi before.”

IO copy

Any comments?

12 reapanses
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Tranks ) #was weired nepo
No It ok no nothing

Hummus

12. Overall, how do you like the Try it Tuesday event?
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=

1
10 j
(1.8
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Any last words?

Lu Copy

17 respanses

a
| dan kkn it, but thank you for..,
It was good godtye

471 |n general, 60.9% of
students noted that
they enjoyed the overall
experience of theTry it
Tuesday event.”
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Final summary of responses

A summary response table was developed. It is very easy to compare week to week and to see quantitative data, average
quiz scores, snack acceptance, and overall impressions of the program.There was also a lot of feedback captured from the
open ended questions that could be themed and shared.

Responses
Sweet Potato Sweet Potato Refreshing Sunlight Smoky Beets Hummus + Total
Hummus Tortilla Smoothie Kohlrabi Slices K
Mumber Purchased 161 161 190 175 526
Number participated in
the quiz 73 73 66 24 163
Number of responses
from the survey 47 47 75 47 169
Quiz
Average Quiz Score 5.45/14 4.29/9 4.75/9
Highest Quiz Score 12/14 8/9 8/9
Snack
# # # #
Did you like it?
Rated 4 or 5 (Like) 12 26.1% 28 62.2% 5 6.8% 10 21.3%
Did you like it? |
Rated 1 or 2 (Dislike) 7 58.7% 9 20% 60 ‘ 81.1% 24 51.1%
Would:you chipose & 14 29.8% 31 67.4% 13 17.3% 15 31.9%
(Yes)
a ? |
Ve W('ﬂg;ms’e w 33 70.2% 15 32.6% 62 ‘ 82.7% 32 68.1%

Sweet Potato Hummus Refreshing Sunlight

Smoky Beets Hummus +

+ Tortilla Smoothie Kohlrabi Slices
How interesting was the quiz?
Rated 3 - 5 (Interesting) 33 73.4% 48 64% 2F 60%
| learnt more about the major ingredient
&4 thie sHack fror Shi quic. 20 46.5% 36 48.6% 30 66.7%
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A Stakeholders Report was created in CANVA and shared with community partners.

Far the

and run of the Try it Tuesday project, we
incorporated food litaracy activities o go with the snacks
ity far student: ¥ somathing new ant

pecome famillar whin if
ates to plants through

Students will be encouraged 1o Tink abodt The idea of local and
whole faads, whal 1ol what they cat, an
Incorporate local and less pracessed faods in

)
their daily mezls,

163 and 169 responses were collected from the quiz and the
feedhack survey respe . Although the number of
were much less than the number collected from

s of 81.3%)
chicved The

new and local o try
a5 more than B0% of students never tried © the type of snacks
provided before, More than half of the students agreed that
they learnt more about the major ingredient in the snack and
gained better understanding on the idea of local and whale
foods from the quiz activity

Sweet potato tortills was the most popular item with 57% of
choase this snack il it were

onlata smoothie was 1’19 east

aludents

“neouraging comments fram
1o try L again we should try
e fun than eating the snack.”

For more Infarmatlon visit wwwr. caor
emall rebecca@thestationfoadhub.ca

Try it Tuesday!

526 indivicheally packaged snacks were d
to thi West Hants Middke School. St
Grade & 7, anc B partiipated in o
weeekes in Februaey and March 2021, Ingy
were zourced from local farms and were
season All snacks meet the masimum
criteria for the Food and Mutrition Pol
Hova Scotia Public Schools.

Here are the three healthy snads feanured this
monzh

Sweet Potato Hummus & Tertilla <b—

Crunchy Baked chips
made of upgycled Incal
sweat potato, paired
with sweel patalo
Fmmus for @ heahy
snack!

Local farms/producers: Flmridze Farm

m

Refreshing Sunlight Smoothie <

1 only theee

nts: fresh tomatoes,
apple cider, and carrots.
Find cut how refreshing a
veggiE smocthie can bal

Lo<al farms/producers: Noggns Cormer Farm
Elmricige Farm
Den Haan Greenhouses

——
Smoky Beets Hummus & G
Kohlrabi Slices

Baked beetroots and
baares huarnmus with fu
et e sl

Tor esal warh kescal kobirals!

Lecal farms/producers: Clmndge Farm
Noggins Corner Farm

TRY IT TUESDAY
WITH
WEST HANTS

Online Quiz & Survey Examples

mm

MIDDLE SCHOOL

Food Literacy Activity

The tood literacy piece was provided to the
teachers in the form of a poster and an
online quiz, w were designed specific to
the featured snack. Each poster glves
teachers clear learning objectives, detalled

i uctions for the activity, and an extensi
activity option

The materials used in the quizzes were all
evidence-based and were put together by our
dletitlans, nutrition volunteers, and The
Station Food Hub team. Plants Lo Plates
Activity Guide - A Food Education Program for
Kids, by the Ecology Action Centre, was
referenced.

Posters for Teachers

For more detailed results and specific
eomments from students, check:

* Grade 6

TRY IT TUESDAY

Refreshing Sunlight Smoothie
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Smoky Beets Hummus
+ Kohlrabi Slices
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THE STATHIN FODD GO,

¢ Sweet Potato Hummus:
» fefreshing Sunlight Smo

= Smoky Beets Hummus + Kohlrabl Slices: $1.50

| mwllm e-ms KIDHEY. fom
CoOKED. Calories TO . ity Vit
BoNED W SALTSNEET =t
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LOCAL  PATATE EUCRE. HUILE Camotyerete  Sluckee 107
iy ool Bl OLVE EXTRA VIEAGE, SEL Fh Pt 5 e
BOWED, WITHOUT GALT, PATATE Bugans | Sures g
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Cost to prepare: The
» Sweet Potaro Tortilla: $0.95 Station

We love what we do because it
just makes sense! We should
be serving food grown here in
Nova Scotla |n ALL our public



