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Introduction 
Harvest of the Month (HoM) is a local foods promotion strategy that has been used across the 
country by Farm to School programs as a tool for increasing local, healthy products in K-12 
cafeterias while creating more awareness and education for students about those foods. The 
program has also been adopted by other institutional sectors in some areas, including 
colleges/universities, and health care.  
 
Each Harvest of the Month program is different but key elements are consistent across most 
programs:  

● Institutions commit or pledge to the Harvest of the Month program in partnership with the 
host or primary advocate(s) for the program, such as a government agency or farm to 
school group. 

● Institutions are provided with free or low-cost promotional materials featuring a specific 
crop for each month. 

○ Eye-catching artwork and language is used that appeals to the audience. 
○ Educational information about healthy eating and featured crops is developed 

and shared.  
● The program’s calendar aligns with the institutional schedule and the availability of 

seasonal products. 
● Institutional-scale recipes are created for the food service staff to go along with the 

marketing and educational information for consumers. 
 
Located in New England, a region where all other states are participating in a form of HoM, 
Maine has an opportunity, given New England’s close proximity, to pool resources across state 
boundaries. However, it is also important to consider a program that works best for Maine’s 
unique landscape, with the most geographical separation in the region, a working coastline, and 
existing farm-to-school movements. The purpose of this research was to listen to the needs and 
desires of institutions in Maine, while compiling out of state research to find the best program 
that suits Maine’s needs while building on the strengths of preexisting programs.  
 
Methodology 
The contents of this report were compiled through interviews with various stakeholders in the 
Harvest of the Month/Farm to School cohort throughout New England. Nine interviews were 
conducted with four K-12 schools, three colleges, and two health care facilities (a third 
response, may still be on the way). A variety of other interviews and conversations were had 
with different stakeholders including potential sponsors, other state’s programs, and farmers. 
Additional compiling of existing research and online research was used to help inform the 
report.  
 
Proposed Structure 
After reviewing out-of-state programs, the most attainable and popular commitment for 
institutions was the text below. Many institutions liked the following as a baseline commitment, 
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with the potential to feature the monthly product more frequently and do more educational 
activities each year the institution participates. There is opportunity to add more specifcs to this 
commitment such as “how locally” a product must be purchased and certain qualifications for 
the types of crops institutions are purchasing, such as sustainably raised seafood. Most 
institutions interviewed agree on the following commitment:  
 

The institution will feature a product on their menu two times a month. Once a month the 
institution will do an educational activity (i.e. taste test, farm visit, cooking class, science 
experiment, posters, handouts) around the featured product. The institution will send 
stories and photos; and share data about sourcing with Harvest of the Month. 

 
* * * 

 
The institution will feature a product on their menu two times a month. 
 

This section of the commitment was popular among all institutions. Two features a 
month felt attainable as a starting point. Institutions that were already doing local 
purchasing said this was easy, while institutions doing little-to-no local purchasing felt it 
would be a good starting point. 

 
Once a month the institution will do an educational activity (i.e. taste test, farm visit, cooking 
class, science experiment, posters, handouts) around the featured product.  
 

Institutions viewed the educational activity task as more challenging due to labor 
constraints and time. Institutions viewed “educational activities” with varying degrees of 
involvement. Some institutions brainstormed ideas for taste tests, lesson plans, cooking 
classes. Other institutions viewed the educational activity as disseminating information 
by hanging posters, having handouts available, and making announcements. Some 
institutions were already doing many of these activities, only on a less frequent basis.  
 
Institutions should have the opportunity to alternate the complexity of their activity each 
month to avoid depleting the institution’s labor resources. For example: September could 
be a taste test, October could be an activity sheet or homework assignment, take home 
recipe and handouts, November could be a cooking class, etc. More information about 
activity implementation can be found in the “Implementation” section. 

 
The institution will send stories and photos; and share data about sourcing with HoM. 
 

Most institutions suggested that the reporting piece be as short and easily accessible as 
possible (i.e. Google Form). Most institutions prefered monthly reporting versus quarterly 
or yearly reporting because the information was more current.  
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Proposed Commitment (changes in bold):  
The institution will feature a product on their menu two times a month. Once a month the 
institution will do an educational activity (i.e. taste test, farm visit, cooking class, science 
experiment) around the featured product. The institution will utilize Harvest of the 
Month materials in and around their institution. Each month the institution will send 
stories and photos; and share data about sourcing with Harvest of the Month. 

 
“If you’re participating I think you should be engaged with it.”  

-Jenny MacArthur, Unity College 
 
Accountability vs. Good Faith Pledge 
Most institutions were comfortable with a pledge holding them accountable. Most interviewees 
were the final decision-makers on such a commitment. Interviewees who would seek further 
approval up the chain of command were less keen on the commitment, but still were 
comfortable being held accountable.  
 

“It doesn’t matter with me if it’s a pledge or commitment. I see 
Harvest of the Month as something that would make my job easier and 
it would be a huge benefit for me. My only concern is that [at] larger 
institutions it may take more effort and if it’s just a good-faith pledge 
they might let it fall by the wayside, and having a commitment holds 
them accountable.”  

- Jenny MacArthur, Unity College 
  
Pledges in Other States:  
Of the 15 out-of-state programs researched, only five have pledges. These groups have online 
Google Forms or PDFs that can be printed and returned. Each pledge has bullet points listing 
the commitment the institution is making as well as what the HoM program will provide in return. 
In New Jersey’s Vegecation program, educators are trained to be  “Vegecators” so they can 
teach the program at their respective schools. More information about the different types of 
pledges can be found in Appendix A: Out of State Programs.  
 
 
Materials and Art 
In order to encompass all institution types HoM will need to devote more energy into creating 
resources for different audiences. Through interviews and research on other programs, the “one 
size fits all” universal materials were found to be less effective than age/institution-specific 
resources. Institutions wanted all the materials at the beginning of the year so they can menu 
plan, order food, and get materials organized before each month.  
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“We’re always looking for ways to highlight local. We don’t always do a 
great job of selling and telling about what we do. So having tools to tell 
stories [about local food] are beneficial to me.”  

- Jenny MacArthur, Unity College 
 
Materials  
Institutions were excited about all the materials, but said certain materials would have more 
impact. Materials of specific interest to institutions included, but we’re not limited to: 

● Recipes (institutional size, and take home recipe cards)  
● Posters (with room for institutional branding) 
● Logos and short blurbs/email templates (to include in physical, email, and 

intercom announcements)  
 
Certain Materials were of interest to certain sectors: 

K-12: 
○ “I tried it” stickers 
○ Educational activities/lesson plans 

College: 
○ Posters, with room for branding, was very important  

Hospitals: 
○ Handouts with nutritional and “fun facts” information about the crop  

Recipes 
Almost every institution interviewed indicated that institutionally-sized recipes (with a take home 
recipe card version) would be useful. To insure that recipes can be readily utilized and be the 
most helpful to institutions each should include:  

● National School Lunch and Breakfast Program Guidelines credit/points 
○ To accomplish, recipes could be sent to a dietitian, to USDA Food and 

Nutrition Services, or to dietitians at Maine Department of Education, 
Child Nutrition Services.  

● Nutritional information 
● Room for branding  

Many HoM programs, such as the one in Vermont, have recipes Maine HoM could use as a 
starting point. 
  
Artwork 
All existing New England HoM programs used preexisting relationships with artists or designers 
to create artwork for posters, none of the programs used an RFP process. Creating artwork that 
can be used across a variety of platforms with graphic continuity, both in print and digital is key. 
Potential artists include MOFGA Common Ground Country Fair poster artists, or private 
designers (many attempts to contact MOFGA about their RFP process were unsuccessful). 
Posters should leave room to insert institutional logos/branding and room for text about the 
school, where appropriate.  
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“[Posters should be] something simple, colorful but not a lot of words. I 
try to keep the cafeteria clean looking try not to clutter it up with a lot 
stuff. Big graphics not wordy.”  

-Sheila Costello, Waldo County General Hospital  
 
Materials and Trainings in Other States  
Most out-of-state programs have similar materials: posters, stickers, handouts and recipes. 
However, some states offer trainings useful for school educators implementing HoM. The 
trainings would be especially useful in pilot program institutions, where they could also be 
utilized to help train kitchen staff in processing different HoM crops. Although there is little 
evidence of cook staff trainings happening in other states, at least two people interviewed 
indicated this would be helpful for their staff.  
 
Additionally, some out-of-state programs had particularly useful handouts like those in Seattle, 
Washington, which included lesson plans with that month’s crop in many different subject 
matters. The more specific the educational resources were, the easier they we were to apply in 
the classroom. In North Carolina, the HoM program also provides lesson plans tailored for 
different age groups and a children’s literature list for each crop. 
 
Very few out-of-state programs have costs associated with their materials. For those that do, the 
cost is minimal around $30-$50, except in the case of New Jersey which charges over $100 for 
trainings. For more information about Out of State Programs see Appendix A.  
 
 

In-State Programs 
Maine has three schools that participate in HoM style programs: Trenton Elementary School, 
Ellsworth Schools, and the Albert S. Hall School in Waterville. Trenton has the most traditional 
program where they feature a crop one-to-four times a month with different featured activities for 
different grade levels like field trips and taste testings. The Waterville program is less 
Maine-based and utilizes the USDA’s fresh fruits and vegetables program to help feature 
vegetables. However, this program is more of a food education program than a specific HoM 
program. Waterville also has a passionate fifth grade teacher that spearheads much of the work 
being done at the school. More information about Waterville can be found in the “Interview 
Section.” Both Ellsworth and Waterville schools rely heavily on a FoodCorps member. There is 
opportunity to utilize schools with FoodCorps members to help implement HoM or target 
communications with their decision members to help get a foot in the door. Ellsworth typically 
showcases a vegetable or fruit and a recipe that can be easily modified for a higher yield. They 
do a taste test (1 oz. tastes) for all the students, and if they receive good feedback from 
students, will serve the item as an option at lunch. Other schools in the state participate in 
Maine Harvest Lunch. In Appendix B is a list of Maine Harvest Lunch schools and more 
information about the programs listed above.  
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Calendar 
K-12 and colleges/universities, although sometimes serving food in the summer, prefer to stick 
with a September-May HoM program because of the low quantity of meals served and reduced 
staff in the summer months. Health Care would feature year-round HoM. HoM could potentially, 
feature a 12-month schedule and Health Care could participate year-round, while educational 
institutions would only be required to participate while in session (September-May).  
 
Crop Selection Considerations 
Special considerations should be taken when pairing crops and months. Availability is key to 
crop selection. Crops should be selected by deciding:  

● When the crop is most seasonally abundant (i.e. farmers are picking it every 
harvest day and have a consistent flow of the crop) 

● How long the crop can store for (i.e. will a farmer have to pick the crop all in one 
day (greens) or can they pick the crop over a few days/weeks and store it 
(potatoes). 

● Availability of the crop for large consumer bases (i.e. fiddleheads would not be a 
great choice given their short harvest period, and their inconsistent availability 
because they are foraged). 

● Minimal processing: crops that require little preparation time and can potentially 
be consumed raw, should be prioritized over crops which require institutions to 
have certain equipment and labor resources to turn them into meals.  

● HoM in Maine should also consider coordinating crops with Nourished by New 
England’s calendar.  

 
A particular difference between educational institutions and Health Care came up in a meeting 
with Maine General Hospital. If Maine General Hospital were to participate they would feature 
the crop of the month on their cafeteria menu twice a month. However, according to Shelley 
Goraj, the food service director, the crop of the month would also be featured on her patient 
menu every day, which would require the crop to be abundant and available at a low enough 
price-point for her to purchase the item for the whole month.  
 
Seafood 
Maine has vibrant, active, and working fisheries. Along with other Maine crops such as potatoes 
and wild blueberries, seafood is associated with Maine’s identity. Maine HoM should consider 
featuring seafood not only for it’s historical connection to the state but because of the various 
learning opportunities and collective purchasing power possibilities seafood could potentially 
usher.  
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“Harvest of the Month would be great for incorporating seafood. While 
there is seasonality, you can get more seafood during times of the year 
when other locally harvested crops aren’t as available.”  

-Kyle Foley, Gulf of Maine Research Institute 
 
Unlike other aspects of HoM materials, being less specific when it comes to seafood is better 
than featuring a specific species of fish. Maine HoM should consider focusing on underutilized 
species, in the HoM commitment and/or outright in the “crop” of the month. The month could 
feature: “Underutilized Seafood,”  “Underused Whitefish” or a title more region-specific like “Gulf 
of Maine Flakey Whitefish.” By keeping a broad category for a seafood month suppliers can 
provide what is available during the month at the lowest price-point.  
 

“Our message is not only eat under loved seafood items but expand your 
range and eat a more diverse array. Diversification helps fisherman, 
people’s health, and the ecosystem.”  

-Kyle Foley, Gulf of Maine Research Institute  
 
When Sodexo signed the RFP with the UMaine System they committed to sourcing all 
underutilized seafood by 2020. This goal extends to all their accounts in Maine and some 
schools are already purchasing at 100 percent like the University of New England. Sodexo is 
using seafood that is third-party certified by the Gulf of Maine Research Institute (GMRI) as 
“Gulf of Maine Responsibly Harvested,” which means the seafood is traceable, and responsibly 
harvested. Maine HoM has the potential to leverage purchasing power through participating 
HoM institutions if the HoM commitment required the seafood purchased be Gulf of Maine 
Responsibly Harvested. Kyle Foley, Sustainable Seafood Program Manager at GMRI said the 
organization has tried to find funding to help build the seafood supply chain to K-12 schools, 
especially in areas away from the coast, like Bangor and Augusta, but have been unsuccessful. 
HoM is potentially an opportunity to build those supply chains.  
 
Potential Seafood Months 
Kyle Foley made suggestions on different months where seafood could be featured. She 
suggested that MEFTI reach out to her and she will contact producers to make sure that the 
month selected for seafood will work best for them.  
 
The fishing season starts on May 1 and is a quota-based system. From a regulatory 
perspective, this time gives fisherpeople more leeway than other times of year, making it a good 
month to feature seafood. Additionally, this is the very beginning of the season for many farms 
that are producing less due to cold weather. According to Kyle Foley, another potential month to 
feature seafood is late-fall in November or December. However, she mentioned that winter 
weather can prevent fisherpeople from going to sea and makes the procurement side a bit more 
challenging. Another potential strategy for seafood month-selection is choosing a month during 
lent, given potentially large catholic communities in Maine.  
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Out-of-State HoM Programs featuring Seafood  
Massachusetts Farm to School featured seafood in May 2017. Simca Horwitz of Massachusetts 
Farm to School said they don’t have much data back yet but anecdotally, feedback has been 
“very positive.”  Mass. Farm to School focuses generally on seafood, not a specific species — 
allowing for a lot of flexibility. They also held a culinary seafood demonstration series led by 
school food service directors. Additionally, they did work with vendors on outreach.  
 

“It's really helped us engage new audiences that traditionally weren't 
involved in farm to school, as well as legislators from places with big 
seafood industry. And there's no issue with supply! If you're promoting 
underutilized species (which we focus on), there's plenty to go around.”  

-Simca Horwitz, Mass. Farm to School  
 
Crops of the Month 
There is a table of all in-state and New England HoM programs suggested crops in Appendix C. 
Along with the considerations at the beginning of this section, the following suggestions are a 
conglomeration of the most popular crops-per-month among those in Appendix C, a Maine 
seasonality guide, “The New Organic Grower” by Eliot Coleman, and a conversation with a food 
producer, and seafood processor/distributor.  
 
 

Month Crop Alternative/Notes 

September Cauliflower Kohlrabi,Onions 

October Apples (focus on 
non-traditional varieties) 

Broccoli 

November Kale Underused Gulf of Maine 
Seafood 

December Winter Squash (Storage) Potatoes (Storage) 

January Potatoes (Storage) Carrots (Storage) 

February Cabbage (Storage) Carrots (Storage) 

March Frozen Blueberries Dairy 

April Dry Beans Seeds/Seedlings 

May Underused Gulf of Maine 
Seafood 

Greens/Asparagus (could 
only feature towards the end 
of the month) 
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June Strawberries Asparagus 
Potentially omit this month to 
follow the school calendar 

July  Tomatoes Radishes 
Potentially omit this month to 
follow the school calendar 

August Sweet Peppers Tomatoes 
Potentially omit this month to 
follow the school calendar 

 
 
Cross-Sector Considerations  
Maine HoM has the opportunity to create a cross-sector approach to the program. However, 
there are some considerations to take into account before proceeding as a cross-sector 
program. 
 
Considerations  

Timeline 
Hospital and healthcare facilities are year-round while most schools  and colleges are 
roughly September-May. Although some schools and colleges feed meals during the 
summer, most schools and colleges interviewed indicated that there are significantly 
fewer meals and they would prefer to make HoM a school-year only project. To alleviate 
the problem, HoM could potentially have a year-round schedule and only require schools 
and colleges to participate during certain months. 
 
Materials/Artwork 
Hospitals and schools/colleges have different material needs for HoM. Most hospitals 
said they would prefer print materials while schools and colleges need more educational 
materials. It is important that HoM materials suit the needs of all institutions, thus 
institution-specific materials would be needed if Maine HoM decided on a cross-sector 
approach.  
 
Scale 
Healthcare and school/college menus are structured differently. For example, Shelley 
Goraj, Maine General Hospital, said the patient menu at her hospital stays the same for 
the month. Rather than featuring a HoM crop for two meals a month, she would feature it 
as the “local vegetable” everyday. In this situation it is important to consider the 
differences between the scale at which Maine General Hospital is purchasing a HoM 
crop versus, a small school only featuring twice a month. In this situation, it would be 
important to alter HoM crop selections to be the most readily available.  
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Nourished by New England  
Nourished by New England (NBN) is similar to HoM. With NBN healthcare facilities 
source and serve product(s) from a list of four ingredients twice a season while receiving 
similar resources to that of HoM. Nourished by New England is organized quarterly and 
allows Healthcare facilities to choose from a variety of products. Much research and care 
has gone into the creation of this program. 
 
There is no one-size-fits-all version of HoM. Maine HoM has the potential to create 
different commitments and resources for different institutional sectors. However, given 
the similarity of NBN and HoM, and the work already done with NBN, Maine HoM should 
consider focusing on school and college materials in order to create specific resources 
most useful to the institutions they serve. By focusing on schools and colleges, Maine 
HoM could have the greatest impact while not duplicating work already being done by 
NBN. Additionally, Maine HoM should link to and support the NBN program while 
encouraging Healthcare institutions to participate. 
 

Cross-Sector Approach in Other States  
Most out-of-state programs focus on the K-12 sector, however many programs, despite their 
focus on K-12 are open to all institutions. Ten HoM programs out of the 15 researched for this 
report focus solely on K-12. While the remaining groups focus on all institutions with a 
school-based pledge and a healthcare-based pledge.  

 
 
Supply and Sourcing Coordination and Sponsors  
 
Supply and Sourcing Coordination 
There are two types of institutions that might participate in HoM, those already purchasing 
locally and those who have done little-to-no local purchasing. The institutions interviewed who 
are already purchasing locally said they would not need sourcing help if they were to participate 
in HoM. Arguably, supply and sourcing coordination is where Maine HoM could have the most 
impact. The constituents HoM is trying to involve the most, those who have done little local 
purchasing, do need a significant amount of supply and sourcing help. HoM has an opportunity, 
to help create pathways connecting schools and farms, aggregating, distributing or helping find 
products at an affordable price for schools, especially public schools where cost per meal is low 
and an important factor. This pathway building could potentially be built by a program 
coordinator.  
 
Another option for connecting institutions to HoM products is through the HoM participant 
survey. The survey could potentially include a place for institutions to archive where they 
purchase their products. The survey information could be coded geographically and turned into 
a database for other institutions to use to locate HoM products local to them.  
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If Maine HoM decides to take the role of sourcing coordination there are resources available to 
help screen farms and make sure they meet certain quality and sanitation requirements. James 
LaChance of Colby College and Bon Appetit provided the farmer qualifications the company 
uses. Those can be viewed in Appendix D.  
 
Supply and Sourcing in Other States 
Out-of-state programs address sourcing needs differently. Some states, like Michigan, provide a 
sourcing guide while smaller programs, like Island Grown Foods on Martha’s Vineyard, 
identified a list of farms that schools could buy from. Texas provides a map with farms in each 
region and North Carolina does purchasing consulting.  
 
Sponsors 
There are many potential agriculture and trade groups that could partner with HoM to help 
provide products and/or educational materials. For this report The Maine Wild Blueberry 
Commission, Nature’s Circle Farm, Gulf of Maine Research Institute, Red’s Best, Ipswich 
Shellfish Company, and the Maine Potato Board were contacted. Each connection drew a 
different result (listed below). The Maine Potato Board had no response, and a conversation 
with Dana Bartholomew of Ipswich Shellfish Co. was cut short due to poor reception, following 
there was no response from multiple email attempts. However Ipswich Shellfish Co. could be 
incredibly helpful in a seafood month collaboration. During an interview with Unity College a 
potential collaboration with the Maine chapter of the American Culinary Federation was 
discussed.  
 

The Maine Wild Blueberry Commision (Ron Adams, Consultant) 
● WBC could be a limited sponsor for a short time until their sales pick up. They 

have lost 30 percent of the value of the crop in 3 years so they are spending in 
states like Texas and Missouri that buy huge amounts from them. 

● The Commission will be looking to work in the college and healthcare market. 
Ron Adams said that he wouldn’t rule it out. 

 
Nature’s Circle Farm (Meg York)  

● Interested in participating in program, MOFGA certified organic products: 
potatoes, winter squash, turnip, rutabaga, beets, and cabbage.  

● Potatoes, rutabaga, and beets from October until early May.  
● Meg York said that the farm has “endless supplies” of large and small turnip, 

rutabaga, and small russets that they’d be happy to donate any time. 
 
Gulf of Maine Research Institute (Kyle Foley, Sustainable Seafood Program 
Manager) 

● If HoM partnered with GMRI Kyle Foley could communicate with suppliers 
in-state beforehand.  
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● When MEFTI gets more into planning stages reach out to Kyle Foley and she can 
talk to producers about the best month.  

● Gulf of Maine Responsibly Harvested is the third-party certification from GMRI. 
The label is free for schools to use if the seafood is traceable and responsibly 
harvested. 

● If schools want to get current their supplier certified, they can work with GMRI.  
● Kyle Foley said GMRI would love to work with MEFTI to help co-sponsor a 

month. 
● GMRI is happy to share materials if school is sourcing Gulf of Maine Responsibly 

Harvested Seafood.  
 
Red’s Best (Jamey Lionette)  

● Red’s Best currently has relationships with Mass. Farm to School and Health 
Care Without Harm/NBN  

● The company wants to sell in Maine but despite having opportunity to sell with 
Bon Appetit and some Self-Operated schools, the new Sodexo contract with the 
University of Maine System makes it so they can’t sell the volume they need to 
make traveling to Maine worth it. They were approved by Sodexo but can’t work 
with PFG.  

 
American Culinary Federation, Maine Chapter (Jenny MacArthur, Unity College)  

● Jenny MacArthur's husband is president of Downeast Chapter (this year). 
● 22 active members who meet once a month and there is also a Portland chapter.  
● The group includes: Glenn Taylor (UMO) and among others four culinary 

educators who could bring HoM into the education that they do. 
● Jenny MacArthur said she would love to share HoM with the group. 

 
 
Technical Assistance 
Maine HoM would potentially need technical assistance in a number of categories. The first and 
most important, would be to help build the resources. Building the resources includes: a 
designer to create posters and print materials with the same branding, a nutritionist to rate 
recipes for credit in the National School Lunch Program, and a web designer to create a website 
to house all the resources in an easy-to-access format. Additionally, the program would 
potentially require a coordinator to connect with institutions, aggregate website data, keep 
materials up to date, send out materials to institutions, and, as mentioned above, also help 
connect institutions with farms.  
 
 
Interviews  
Interviews for this report were clustered into three geographic areas: Portland, Waterville, and 
Waldo County. In each cluster a healthcare facility, K-12 school, and college were interviewed, 
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except for Portland where two K-12 schools were interviewed in replacement of a healthcare 
facility. Many insights and themes from the interviews are incorporated throughout this report. 
Notes from each specific interview can be found in Appendix E along with a list of each 
interviewee’s contact information and pertinent follow-up information. 
 
Reason for Participating 
Institutions are generally excited about implementing HoM at their institutions. Reasons for 
wanting HoM at their institution include: 

● HoM as a resource to amplify local purchasing that’s already being done at 
institution through resources (especially paper materials and recipes).  

● HoM provides structure that will help the institution be more focused in their 
purchasing and education.  

● HoM is a simple way to start local purchasing at institution, which historically 
hasn’t done much local purchasing.  

 
Reasons for Not Participating   
A few interviewees were uninterested in potentially participating in HoM, they had similar 
reasons which included: 

● Institution is already purchasing locally and HoM would only be extra work on top 
of the work already being done. 

● Worries the institution won’t be able to meet national school lunch guidelines if 
there are too many HoM requirements.  

● Cost of products, especially in K-12 schools.  
 
Cluster Model 
Most institutions interviewed were not connected to other institutional dining facilities in their 
geographic area, however they were open to the idea of collaborating. The cluster model could 
take many forms:  

● Food service directors connecting and sharing local companies/farms to 
purchase from.  

● Institutional dining facilities organizing to collectively bargain for lower price 
points.  

● Utilizing different community facilities to promote HoM, and creating marketing 
that appears in many locations: schools, hospitals/doctors, libraries, local grocery 
store/farmer’s market etc.  

 
Implementation  
Interviewees have some suggestions to more easily implement HoM:  

● Create working group (especially at K-12) to help implement.  
○ Try to use preexisting “Green Team” type groups. Groups generally 

include members such as: 
■ Teacher 
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■ Administrator 
■ Garden Manager 
■ Food Service Director 
■ Librarian 
■ Nurse  
■ PTO member  

 
● Implement incrementally, for example, in K-12 start with elementary school not the entire 

district or in colleges and universities start with one dining facility versus all of them.  
■ There is some concern that educational activities for high school students 

would be different than that of first graders — implementing an age group 
at a time would be easier or in cafeterias/patient meals 

 
● Once cost of program is decided, create a cost analysis for institutions starting HoM. 

Food service directors and those pitching HoM said they would benefit from a cost 
analysis when pitching program to decision-makers.  

 
● Community approach to HoM. Coordinate with surrounding community locations to also 

advertise and utilize HoM: 
■ Libraries 
■ Doctor’s offices 
■ Local grocery stores and farmer’s markets 

 
● Utilize USDA’s Fresh Fruits and Vegetable program to help procure vegetables for taste 

tests. Many K-12 schools mentioned this in their interviews. However, there are certain 
hindrances to this approach: the food needing to be raw, the quantity available, and that 
it must be used in the classroom. Albert S. Hall School in Waterville suggested using the 
Fresh Fruits and Vegetables program as a way to introduce the crop and then have the 
crop in a meal later in the week/month.  

 
● Utilize FoodCorps members in conjunction with the Food Service Director to work on the 

educational and purchasing aspects of HoM respectively.  
 

“If we don’t do taste testings and heavy education they [students] 
won’t eat it. Posters, announcement, they get excited about it and they 
eat it…If you do the leg work it’s easy. Kids are very receptive if you 
put it out there.”  

-Mary Dunn, Albert S. Hall School, Waterville  
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Remaining Questions and Further Research 
Throughout the interview process, certain HoM challenges have emerged. Major considerations 
HoM in Maine should explore:  
 

● Contrast in programmatic needs between schools and health care.  
○ Potential solution: Great opportunity to work with Nourished by New 

England (healthcare-specific) working together to achieve cross-sector 
success.  

 
● Difference in ease of purchasing featured products between self-operated and 

contracted institutions, and between private and low-income institutions.  
○ HoM will have to decide how much energy they will devote to connecting 

institutions to local produce. How much of a resource will HoM provide in 
this regard?  

○ How can HoM utilize the “cluster” model to help unify areas to use 
collective bargaining to attain lower price-points on HoM products?  

 
● As with much institutional food purchasing, there is a great deal of motion among 

communities with adequate financial resources, passionate leaders, cooperative 
administration, and access to local foods. Many of the institutions in this study 
would fall into this category, at least partially. For these institutions HoM serves 
as a tool, resource, and structure to help their local food promotion. Yet with 
institutions that lack these resources, funds, and labor, HoM can be inaccessible. 
Like many Farm-to-School programs, HoM can help those already doing good 
work. It is important, however, to consider how HoM can best leverage 
institutions who must utilize major food distributors to meet their costs per meal, 
which often falls around $3. How can HoM be utilized to serve these schools, as 
well as others, like farmers and producers? How can these institutions’ needs be 
met by creating local, affordable food pathways to their cafeterias?  

○ HoM should consider its role in aggregating and processing as well as 
being a mediator between producers and purchasers. 

○ Potential solution: Pilot HoM in the summer lunch program. Many 
schools interviewed serve summer lunch at low-income sites throughout 
their community and state. HoM in the summer months conflicts with what 
most schools interviewed said regarding smaller staffs in the summer. 
However HoM in the summer may create an opportunity to include 
schools that have no time to focus on extracurricular activities during the 
school year.  

■ In the summer available staff have fewer commitments, which 
allows them more time to focus on HoM activities.  

■ A frequent comment on Farm to School programs is that the 
school year excludes some of the most productive months of 
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produce in New England. Using summer lunch programs would 
allow room for features on summer produce. The downside of this 
is it disguises the challenges of procuring local food during school 
months.  

■ Most summer lunch sites are in communities of need, HoM could 
serve these communities, creating educational activities that help 
leverage these voices.  

 
● Making sure HoM has resources to help schools that strictly follow the National 

School Lunch Program and/or schools that have remote facilities or lack of 
processing equipment that wish to participate in HoM.  

 
 
Next Steps  
Maine should join other New England states in implementing Harvest of Month. Harvest of the 
Month is a useful organizational and promotional tool for institutions purchasing locally. The 
program can be utilized to create pathways and markets for local food and help educate 
students and consumers about the benefits of eating local, healthy food.  
 
Maine HoM should seek funding sources to create a pilot program, with a program manager 
who can oversee and create institution-specific resources and posters. The cluster approach 
should be used to engage communities, not just specific institutions. The pilot program should 
last 3-4 months and participants should be selected from interview sites. Data from the pilot 
program should be used to move forward.  
 
Maine Harvest of the Month has an opportunity to aggregate local producers, institutions, and 
communities by creating pathways for local, healthy food — building on the program’s historical 
strengths and creating a Maine-specific approach, which can help educate the state's 
constituents.  
 
 


