The Farm-to-Cafeteria Project

at Rappahannock County Public Schools

A Project of the Farm-to-Table Program

The Farm-to-Cafeteria project is designed to open students' minds--and palettes--to food choices that are fresh during each season and can be grown or bought locally. Buying foods that are in season and grown locally reduces transportation costs and carbon dioxide emissions, while supporting our local economy.

With the help of Mrs. Arthur’s Culinary classes and local volunteers, Farm-to-Table staff prepare healthy, tasty foods using fresh, local ingredients and serve them in both school cafeterias, several times each year.
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March, 2007: Arugula Potato Soup 

5 cups vegetable stock or water 
2 tablespoons olive oil 
2 cloves garlic, chopped 
½ lb. Potatoes, cubed 
4 oz. Arugula 
¼ cup parsley leaves 
8 oz. fire roasted canned tomatoes 
salt and pepper to taste 
Parmesan cheese for topping 

Bring stock or water to a boil. Heat oil in large saucepan. Add garlic and cook gently until fragrant. Add potatoes and cook 5-6 minutes. Add arugula and parsley.  Add boiling stock and tomatoes, return to boil and then simmer partially covered until potatoes are tender. Season with salt and pepper. Top with parmesan cheese. Serves 4. 

Buy seasonally and locally. Or grow it yourself!
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