


Copyright © 2020 FoodCorps 145

About the Service & Community Guide

The Service & Community Guide is intended to 

store important information about your service 

placements (schools or districts) that supports 

strategic, relationship-based FoodCorps service. 

Over the course of the service year, FoodCorps 

service members gain understanding and 

insight. To best transfer knowledge and insight 

from year to year, we ask you to complete a 

Service & Community Guide, This will serve as a 

“living” resource that you should update regularly 

throughout the year. 

The primary user of this guide is the FoodCorps 

service member; however, the information 

stored in the guide can be shared with key 

stakeholders. As a service site prepares for 

their transition away from hosting a FoodCorps 

Service Member, it is important that service 

members work in collaboration with their site 

network to record information as prompted 

by the Service & Community Guide. Note that 

there is a specific Service & Community Guide 

for transitioning sites. It is included in the 

FoodCorps Site Transition Workbook and avail-

able to you digitally.

Process

We encourage you to include helpful details 

and key resources to guide a new, incoming 

service member, or to support the school in 

sustaining progress and programming if the 

school or site is discontinuing with FoodCorps 

partnership.

Important Dates & Deadlines

The final deadline to submit your Service 

& Community Guide materials to your 

FoodCorps program team is the last day of 

the service term.

Key questions to consider 

	 • Who are the people, and what are the resources 

in your school or district community that can help 

achieve the goals established in your FoodCorps 

Service Member Action Plan?

	 • What information is necessary to easily access 

those resources? (e.g., What is a key contact’s 

preferred method of communication?)

	 • What other reflections or tips will be useful for 

an incoming service member? 

	 •  What do you wish you had known about your 

service community when you first arrived?

	 •  What projects have you started that 

the next service member (or the service 

community) could focus on next year?

	 •  What successes do you want to celebrate?

School or District information 

	• School or District name and address

	• School or district policies, including safety 

procedures 

	• Contact sheet for key people and partners, 

including teachers, FNS staff, administrators, 

volunteers, and staff 

	• Classes taught, sequence of lessons (Food 

Education Service Members)

	• School Meal Culture and cafeteria programming

• Taste Tests (School Nutrition Service 

Members

• Sources for Harvest of the Month (School 

Nutrition Service Members) 

	• After-school programming

	• Schoolwide events and service-member 

involvement 

	• Fundraising activities, lead contacts, and 

approximate value of proceeds earned

➔	

Garden information 

	• Location and format of garden (courtyard, raised 

bed, window box, tower garden, etc.)

	• Water access

	• Storage access

	• Soil quality

	• Planting history

	• Summer care and usage

Community information 

	• Contact sheet for key people and partners

	• Relevant organizations and businesses

	• Volunteers 

	• Events 

	• Press

Service & Community Guide 
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KNOW YOUR 
STATE & DISTRICT 
POLICIES

The choices schools can make about their food environment are often 

governed by policies at many levels: federal, state, district, and school, 

and these policies can directly influence students’ experiences of and 

decisions about food in school. These policies may make it easier—or 

harder—for your school community to make certain changes, so it is 

important to understand what policies are in place and how you might be 

able to influence them.

Below is a list of some of the policies that are helpful to know.

KNOW YOUR STATE & DISTRICT 
POLICIES WORKSHEET

STANDARDS AND PREFERRED CURRICULUM
1. Do the state and/or district academic standards include specific 

standards for nutrition education?
 The state has nutrition education standards. 

 The district has nutrition education standards. 

 There are no known nutrition education standards.

2. Does the district have a preferred nutrition curriculum? If so, how is 
it used?

 All grades use preferred curriculum and fully implement it. 

 All grades use preferred curriculum but not all fully implement it. 

 Some grades use preferred curriculum (fully or partially). 

 One grade uses preferred curriculum (fully or partially). 

 No grades use preferred curriculum. 

 It is unknown how much grades use preferred curriculum. 

 There is no known preferred curriculum.

3. Does the district have a preferred garden education curriculum? If 
so, how is it used?

 All grades use preferred curriculum and fully implement it. 

 All grades use preferred curriculum but not all fully implement it. 

 Some grades use preferred curriculum (fully or partially). 

 One grade uses preferred curriculum (fully or partially). 

 No grades use preferred curriculum. 

 It is unknown how much grades use preferred curriculum. 

 There is no known preferred curriculum.
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DISTRICT WELLNESS PLAN OR POLICY
4. All school districts are required to have a Wellness Plan or Policy in  

place. What is the status of the school district’s Wellness Plan/Policy?
 A Wellness Plan or Policy is in place, and the district has updated it 

in the past two years. 

 A Wellness Plan or Policy is in place, but the district has not 

updated it recently. 

 There is no known Wellness Plan or Policy.

5. Wellness Committees were originally required to implement district 
Wellness Plans or Policies. Is the Wellness Committee in the district 
active?

 Yes, it meets regularly. 

 There is still a committee, but it does not have regular meetings.

 There is no current committee.

6. Does the district Wellness Plan/Policy cover a wide variety of topics 
related to the school food environment? What content is included?

 Nourishing foods and nutrition 

 School gardens 

 Food policies (e.g., for celebrations, rewards, bake sales, or 

fundraisers) 

 Promoting local foods 

 Unknown what content is in the plan/policy 

 No known plan/policy

LOCAL FOOD PROCUREMENT
7. Does the state and/or district have a policy about geographic 

preference for local food procurement? (Geographic preference provides 

a competitive advantage to local, minimally processed foods.)

 Yes, at the state level 

 Yes, at the district level 

 No known geographic preference policy

8. Is the state and/or district policy for geographic preference regularly 
used?

 Products from local growers or distributors are regularly requested 

or sought out in bids or orders. 

 Products from local growers or distributors are sometimes 

requested or sought out in bids or orders. 

 Local products may be supplied but are not specified in bids or 

orders. 

 Policy exists, but is not implemented. 

 No known geographic preference policy.


