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The Station Food Company

De la Ferme a la cafétéria Canada (F2CC), avec |'apport de plus de 140 personnes de
divers secteurs a travers le pays, a élaboré le cadre d'évaluation De la ferme a I’école au
Canada. Ce cadre précise les résultats et les indicateurs prioritaires que les gens veulent
voir mesurés dans quatre domaines d'impact : la santé publique, |I'éducation, le
développement économique communautaire et I'environnement.

Pour compléter ce cadre d'évaluation, F2CC a demandé aux organismes communautaires de partager les
outils qu'ils utilisent pour évaluer leurs programmes d’alimentation en milieu scolaire. Ce document
présente certains des outils utilisés par la The Station Food Company en Nouvelle-Ecosse. Il accompagne
le webinaire Sharing Evaluation Tools to Support Farm to School Programs de The Station (en anglais), qui
a été enregistré en mars 2022 et qui est accessible au public.

The Station Food Company est située
a Newport Station, en Nouvelle-
Ecosse, et a pour mission de
connecter les fermes, les aliments et
la communauté et d'avoir un impact
sur le systeme alimentaire local.

Vous trouverez cet outil et d'autres outils d'évaluation a www.farmtocafeteriacanada.ca/fr/demarrer/cadre-devaluation


https://www.farmtocafeteriacanada.ca/fr/demarrer/cadre-devaluation/
https://www.farmtocafeteriacanada.ca/fr/demarrer/cadre-devaluation/
https://www.farmtocafeteriacanada.ca/fr/demarrer/cadre-devaluation/
https://www.thestationfoodhub.ca/the-station-food-co
https://www.youtube.com/watch?v=YqGvNMhQOo4
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Le programme « Try it Tuesday » était un programme de
la ferme a I'école dans le cadre duquel les éléves de
I'école intermédiaire ont pu essayer une collation saine et
locale chaque différente mardi pendant trois semaines,
en février et mars 2021. L'objectif de ce programme était
(1) d'encourager les éleves a essayer quelque chose de
nouveau et de local, (2) d'en apprendre davantage sur
I'aliment grace a des tests de godt et des quiz en ligne, et
(3) d'acquérir une meilleure compréhension des aliments
locaux. Ce programme a été concu pour les éléves de 11
a 13 ans (de la 6e a la 8e année).

Les collations ont été préparées sur place au Food Hub
(centre alimentaire) de la Station, emballées
individuellement et livrées a I'école. Le programme se
composait de deux parties : un godter, et un quiz en
ligne. La Station a également fourni du matériel de
soutien, notamment des documents destinés aux
éducateurs et des outils d'évaluation.
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Documents pour les éducateurs

Voici des exemples de documents qui ont été créés dans Canva et envoyés a I'école. lIs décrivent les objectifs
d'apprentissage du programme, les activités et les questions et réponses du quiz en ligne. lls ont été élaborés pour

chaque collation envoyée a I'école.
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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?

Beans, - _____, olive oil, garlic, lemon juice, salt, paprika,

cumin.
+ 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 undtrlﬂ:ndinﬂ of the idea of

SMOKY BEET HUMMUS
KOHLRABI SLICES

QUESTIONS & ANS‘wERs

(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 dyel!
(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. It is the same species as cabbage, broccoali, 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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Quiz en ligne
Chaque quiz a été créé dans Google Forms : Un exemple est présenté ci-dessous.

Smokey Beet Hummus & Kohlrabi Slices -

Try it Tuesdayl Le?'s go explaring samathing new and locall &

1 Beeiroot is the haber of Fhe plant.

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

True

Sondage de rétroaction en ligne

Afin de déterminer si les objectifs du programme ont été atteints, un simple
sondage/questionnaire de rétroaction en ligne a été élaboré a I'aide de Google _
Forms et envoyé a la classe pour étre complétée par les éléves. L'enquéte 17 PR i o e
comprenait une combinaison d'échelles de Likert, de oui/non et de questions
ouvertes. La classe a également été invitée a répondre a I'enquéte en tant que

Hotinkeresting It was fun!

Tﬁ[ it a'y! T 8. Cwverall how did you ke the Smoky Best Hummus?

Bt o ik 5 e b B0 b g e

13 Any commants?

1 Mow many peapie e completing this sursey?

etk Lo ! T4, 0.1 lsarnt more about beearcat and kahirabi from the quiz sctivity,
-
s o e
...... e .
i A b Woukd this it il schoat? -
Ho
Ce— -
Mo 5
PR T ———————

11| gadndd a batter understanding on the idea of local food.
M ey o vl

it _ e

Mo
9. 7. Have you ever had kohirshi before?
3. 2 Hawe rou ever bl bes humms befors? Mk oy ané ol
16 Any comments?
Mk vl onv v Yes
o o
-
17, 12, Cverall, how 0o you le the Try it Tuesday event?
0. B. Mow did you ke the kahirati sice?
A KWt e e e st s Seshey St Herrrurs e e 1 . e Bt gy
P voa s T 48
Fritang sboe pr——y [T 1 awe ri paeticulor fesing for it Loveitt
Apaarancs
§ & Vet e peu MY iee sbout he Sreoky Beel surmus? [Crece ol ther spaiy) M. Anmy comments? 18 Any last wards?

Tt
Aopmwanc
ona

Thank you wary miuch far pour timel Your feadbacks arg vallable to us!
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Les résultats des quiz et des commentaires pour chaque semaine du programme ont été recueillis et présentés sous
forme de tableaux via les formulaires Google. Les données quantitatives ont été recueillies et résumées chaque semaine.

25 responses

Accepling responses .

Summary Question Individual
[0 Insights
Average Median Range
4.68 {9 points 5/ 9 points 1 - B points

Total peints distribution

# of mspendants
s

[ Frequently missed questions @

Question Carrect responses
1. Beetroot is the tuber of the plant. 6/25
3. Kohlrabi, also known as German Turnip, belongs to the turnip family. 10/25
4. Kohlrabi is the root of the plant. 12125

47 Dans I'ensemble, I'événement « Try it
Tuesday » du 9 mars a atteint son objectif,
a savoir proposer aux éleves quelque
chose de nouveau et de local a essayer. 83
% des étudiants ont indiqué qu'ils
n'avaient jamais mangé de houmous de
betteraves auparavant, tandis que 89,1 %
des étudiants n'avaient jamais mangé de
chou-rave auparavant. ”

Any comments? |_D Copy

12 reapanses

Hummus Thanks :) 1 was weired nope the food 5.
Ko Itis ok no nothing

12. Crverall, how do you like the Try it Tuesday event? |_E| Copy

46 respanses

9{19.8%)

Any last words? Lu Copy

17 respanses

]
| dan’t bka it. but hank you for, .. Blah ian'tdo nogsa
It was gaodt godtye T WES & SUTTis

47 En général, 60,9 % des
etudiants ont indique qu'ils
avaient apprécié
I'expérience globale de
I'événement « Try it
Tuesday ».
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Résumeé final des réponses
Un tableau récapitulatif des réponses a été élaboré. |l est tres facile de comparer les résultats d'une semaine a I'autre et de
voir les données quantitatives, les résultats moyens des quiz, I'acceptation des collations et les impressions générales sur

le programme. Les questions ouvertes ont également permis de recueillir de nombreux commentaires qui peuvent étre
regroupés et partagés.

Responses
Sweet Potato Sweet Potato Refreshing Sunlight Smoky Beets Hummus + Total
Hummus Tortilla Smoothie Kohlrabi Slices bk
Number Purchased 161 161 190 175 526
Number participated in
the quiz 73 73 66 24 163
Number of responses
from the survey 47 47 7 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) 27 58.7% 9 20% 60 81.1% 24 51.1%
ArE ol ehoose Lt 14 29.8% 31 67.4% 13 17.3% 15 31.9%
(Yes)
Weuld Vc(':g]h”se kS 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) 3 73.4% 48 64% 27 60%
| learnt more about the major ingredient
in the snack from the quiz. . 46.5% 3 48.6% 30 66.7%
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Un rapport des parties prenantes a été créé dans CANVA et partagé avec les partenaires

For the second run of the Try
incorporated food litaracy a

5 [0 Fn with the snacks

naty far student thing new an

try s
Iscalt

Students will become familiar with the r
snacks from plates to plants through 2 taste ¢
ana

dient of the
and campleting

whale faads, wha
incarparate

1 eal, an
30d le3s pravessed faods in -ne ir Jcll\. mesls.

163 and 169 responses were collected from the quiz and the
feedback survey respe ¢, Altheugh the number of
responses were much han the cted from
the first run of the e Same responses were compheted
by a group of students or by a whole class together.

s}

rage of 1 3%)
praject achioved the
g new and local To by
a5 more Than B0% of students new pe of Snacks
provided befare. More than half of the students agreed that
they learnt more about the major ingradient in the snack and
gained better understanding on the idea of local and whale

wrall. the majarity o
Tuesday

awallable at school; while the tomato smoothie was the least
favourite (6.8% approval 35 i ting to find that how
the idea of tomata put students off af the sme

o

“RCOUFAEIng cormments from siuder
we were o try il again we s
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“Thank you for
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Form Infuoi lon visit www.
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Try it Tuesday!

526 indhickaally packaged snacks were defivered
o the West Hants Middlke School. Students
Grade 6, 7, and B participated in over thies
westks in February and March 2021 Ingredients
were sourced from local farms and were in
seasor All snacks meet the maxinmum nutition
criteria for the Food and Nutriton Pol
Moz Scotia Public Schools.

Here are the three healthy snacdks featured this
month

om

Sweet Potato Hummus & Tortilla <—

Crunichy baked chips.
made of upgycled local
sweel potato, palred
with sweet potato
Fmmus for @ heathy

snack!

Local farms/producers: Fimridze Farm

Refreshing Sunlight Smoothie G

ingredients. frw tomatoes,
apple cider, and carrots.
Find cut how refreshing a
weggie smocthie can ba!

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

foods from the quiz activity [
Sweit potato tortilla was the most popular iterm with §7% of Smoky Beets Hummus & 4___
sludents thal they weuld choase this snack il itwere Kohlrabl Slices

Baked beetroats and

1o eal wirh lecal kobirata!

Lecal farms/producers: Clmndge Farm
Noggins Corner Farm

—
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TRY IT TUESDAY
WITH
WEST HANTS

MIDDLE SCHOOL

Food Literacy Activity

The tood literacy plece was provided to the
teachers in the form of a poster and an
online quiz, which were designed specific to
the featured snack. Each poster gives
teachers clear learning objectives, detailed
instructions for the activity, and an extension
ﬂl'.l‘a’lT_\« option.

The materials used in the quizzes were all
avidence-based and were put together by our
dletitlans, nutrition volunteers, and The
Station Food Hub team. Plants Lo Plates

y Guide - A Food Education Program for
the Ecology Action Centre, was

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

* Grade 6

TRY IT TUESDAY

Refreshing Sunlight Smoothie

Srteraind { sabuka 02
+ Trane { rans 0 g

WITH Nutrition Facts
Valeur nutritive
WEST HANTS Fer (78 5)
Enter French Serving on Aecipe Edil Page
MIDDLE SCHOOL ft]
Gateins M SR for. it
ot Lipades
Cost & Nurtritional Value e e P ::
+ Trame /irome.lg
Carbohydrate | Glucides ©
P Fimm 1 8 -
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Pratein | Protéines 05 5
Sweet Potato Hummus Sweet Potato Tortilla Chalesterol ! Choleatsred 0 o%
Bodium 0oy o
Nutrition Facts Nutrition Facts e i .
E'."_'," m;h‘l_l!\mw }rllm nutritive oy Far 03 mg. 2%
oo e o b - vminbaile ket e
e
Toneur 'c.n.v:.“-. Ry e sppbs jusse, Tomarn,
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INOREDIENTS: BEANI,  KIDNEY
FED,  MATURE

COLVE EXTRA VIERGE, SEL

Tibre ! Fowms | 4%
Ll 1 Smoky Beets Hummus
Fratein | Proteines 2 o = - + Kohlrabi Slices
Vinarein A+ Vi A
Viamin A Viamng 4 /%
Viamin €/ Vilamine & s Mutrition Facts
Tk > i Valeur nutritive:
Par g (T4
8% Enler Frunch Sening on Meces Edi Page
INGREDIENTS:  GLANS KIDNEY. fog
RED. MATURE SEEDS, COOHED. INGREDIENTS: LOCAL PAE SIFTED Calorles 7O W Sy Matue
BOALED.  WITHOUT SALT.  SWEET WHEAT FLOUR, SWEET POTATC, =y i L
FOTATD, OUVE OIL, WATER, QARLIC EXTRA VIRGIN OLVE DIL, SALT e 0 s
BALT, LEMOM JICE. APALE CIDER " EMTS: FASINE D= aLE et 1%
VINE{IAR, SPRCE. BLACK PEPPER - = e
LOCAL. PATATE GUCRE. HUILE T T—————

BOILED. WITHOUT SALT, PATATE
SUCAE, OLWE OIL EAU. AL, SEL
LEMON  ICE.  APPLE  GIDER
VINE@AR, EPICES, POWAE NI

THE STATION FOOD ©O.

THE STATHIN FODD GO,

Cost to prepare: Th

* Sweet Potato Hummus: §0.90
» Relreshing Sunlight Smoothie: $0
= Smoky Beets Hummus + Kohlrabl Slices: $1.50

13

= Sweet Potato Tortilla: $0.9% Station

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

8 institutions!




