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The Farm-to-Table Program 
2008 Annual Report 

Growing Pride in Rappahannock County Public Schools 
by Trista Scheuerlein, Program Director 

 
 

The mission of the RCPS Farm-to-Table Program (F2T) is to cultivate students who are good 
stewards of the earth and productive community members through classroom study of 
horticulture, cultivation of school gardens, and hands-on experiences at local family farms. 
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In 2008, 108 sixth and seventh graders took the Farm-
to-Table Exploratory class and there is increasing 
demand for the course. Class activities included:  
 -Constructing, filling, and planting four raised beds 
-Planting 160 broccoli plants in Earthboxes 
-Writing over 100 letters to students in Ghana, Mexico, 
Washington, DC, and Chicago who are also growing food 
in Earthboxes through The Growing Connection 
-Planting native shrubs and flowers in the RCES courtyard 
garden for pollinators 
-Planting over 120 native trees on the school campus, in 
pots for students to take home, and in pots for riparian area 
redevelopment in conjunction with RappFLOW 
-Eating fresh student-grown vegetables—and liking it!  

 

  

 

Above: F2TExploratory Students and 
Headwaters intern Stephen Bradford harvest their 
organically-grown spinach. Left: Broccoli 
harvest on a chilly day. Lower Left: Quintin 
Dove proves that kids love to eat their veggies. 
Lower Right: Student-grown spinach salad 
makes happy and healthy kids! 
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Field Trips:  
 
-The Farm at Sunnyside 
-Waterpenny Farm 
-Gadino Cellars 
-Grey Ghost Vineyard 
-DC Botanic Garden to see Farm-to-Table student grown 
vegetables, flowers and herbs in the Sustainable Schoolyard 
Exhibit 
-Smithsonian Museum of Natural History for Soils Exhibit 
-Williams Orchard 
-Blandy Farm and Arboretum 
-Muskrat Haven Farm 
-Mt. Vernon Farm 
-Peacevine Farm  
-Rose Hill Veterinarian 
-Trinity Episcopal Church 
-Lee’s Orchard 
-Bruce Jones’ native plant preserve 
�

Guest Speakers:  
 
Master Gardeners Jack and Sally Price 
Jim and Sally Mello, Oak Shade Farm 
Stephanie DeNicola, Soil and Water  
 Conservation 
Donna Marquisee, Landscaper and Master  
 Naturalist 
Kenner Love, Agricultural Extension Agent 
Joe Wilson, Pomologist 
�

Hands-on learning is the focus of the RCHS horticulture 
class.  To meet the growing demand for the class, a fall 
semester horticulture course was added in Fall 2007.   
Multi-disciplinary class activities included: 
-Growing vegetables, fruits, flowers and herbs in the 13 
raised beds at RCHS  
-Attending field trips and work study programs on local 
family farms 
-Constructing a 17’ x 24’ hoophouse to extend the growing 
season and to provide more fresh foods for the school 
cafeterias. Building trades students built the end walls. Mr. 
Gillis’ math students used the Pythagorean theorem to ensure 
the foundation was square.  
-Maintaining the gardens on school campus 
-Growing and selling seedlings at the annual plant sale at 
Waterpenny Farm. This year’s sales totaled $1,044.  
-Studying floriculture and creating seasonal  flower 
arrangements, wreaths, and boxwood trees. This year’s 
arrangement sales totaled $1,990.  
-Tending an asparagus patch and selling to local restaurants. 
Sales totaled $328 and was divided between students.  
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Produce Report (in pounds) 
 
Donations:  
Rappahannock Senior Nutrition Center: 209.5  
RCHS Culinary Arts Department: 62 
Students who grew the food: 139 
School Cafeterias: 38.5 
Special Community Events: 68 
 
Total Donations: 517 pounds 
 
Sales:  
Asparagus: 188 pounds  
Other vegetables: 8 pounds 
 
Total Sales: 196 pounds   
 
Total Produce: 713 pounds 

Thanks to Our Community! 
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Farm-to-Cafeteria Projects in 2008 
included:  
 
Seasonal and Local Food Tastings:  
-Swiss chard quiche prepared by Chef 
Mary Arthur’s Culinary Arts students 
-Roman Pork and Apple Stew prepared in 
Culinary Arts classes 
 
First Ever Local Foods Day in 
Both School Cafeterias! 
Rappahannock County Agricultural 
Extension Agency teamed up with 
Piedmont Environmental Council and local 
farmers to present locally-raised and 
processed beef from Williams Orchard and 
Adams Slaughterhouse, Sunnyside salad, 
and Jenkins Orchard apple crisp. 
 
-Stocking the school salad bar with 
student-grown vegetables six times 

Above: Chef Mary Arthur and Headwaters intern 
Stephen Bradford hand out samples of Roman Pork 
and Local Apple Stew. Left: Headwaters staff person 
Anna Garcia hands out seasonal and local stew at 
RCES. Below left: Cafeteria staff person Betty 
Koplaski serves Emily Miller and local farmer Chris 
Parrish. Below right: Travis Hilley and horticulture 
teacher David Naser harvest butternut squash at 
Waterpenny Farm.  
 

� Growing Pride!  

 

 


