Farm-to-Preschool Program
Helps Give Kids an Early Taste for Eating Locally

iy Susen Ruesso

hy don't kids ear more fraies

and vegerables? The casy
answer is, “they don’ like dhem.”
The truch is, its our faulke, We pive
up too easily, Fartunately for many
San Dvicgo children, Kristine Smich
refusss m give i,

Smith, director of nurrition services

st fan Diggo’s Meighborhood House
Association (NHAJ, says “Children
willl ear all oypes of fraics and
vegeeables. You just have m et chem
try it. And [ don't give up easily if they
don't like something,”

Gernng kids to try new, healthy foods

is whar Smith has been doing for the

past bour vears. A regiscered dieriran,

shie arrived at the NHA four vears

agrrand overhauled the ceneral prep
kirchen thae serves cover 7 (000 mieals oo over
3,500 lw-income, preschool-aged children in
San Diegn. Processed frozen fish sticks were
out; satmon facos were in. High-carbohvdrace

srmacks such as animal erackers were swapped
our for whale-grain oprions,

*I faced some resistance ar first)” savs Smith,
*burt after four years, precey much everyone—
children, parents and szaff—ixs on hoand ™

Which is why, last February, Smich
volunteered o oversee the Farm eo Preschood
program, a 2-vear pilot currently managed by
the Urban and Environmental Policy Insicuce
at Dreoidental Collegein Los Angeles

The pilor program, currendy underway, is
based at the Barbara Young Fielding {(BYF)
Early Learning Academy, an early Head Stare
{H%) cener for - and 3-vear-old children in
San Driego. Is goal 1 to connece childen and
Farnilics to their food and o local farmers so

they can begin 1o understand the basics of
eating I'Il:nl:l‘J'l:ﬁ, |n|:al|}'5rnwn foad.

Smith and H5 reachers use an experiential
curricubiom that engages children i hands-
o lzarning activiries. They take feld orips

“By the end of the experience, every single nne

of the kids tasted the peas and were begging
for more,” says Smith, “Its so imporiant 1o get
ks b handle fords and expase them o new
flavers and new forms of foad, Now they know
that peas came from the ground, not a can.

v farms, help rend an on-sie garden
andd participate in Hirviess of the Month
worivities, such as cases pests and conking
demonsrations,

Last spring, when Smirh wanted o intmduce
the children tn seasonal fresh peas, she didn'
}dup.ﬂ.hc'ml of peas in froant of dhem. She took
them on a feld orip o Olivewood Gardens
and Learning Cencer in Madonal Ciry, The
hildren seampered around tli 1;;.|.rd.l:|'|:..
wiggled their fingers in the earch, played with
worms, warered crops and picked veperables

“Many of these children aren't afforded these

GPPOTOINTTLS ar horme, so 0 was great oo see

them having so much fun says Smith.

Ay Carseensen, exccutive direcoor ol
Olivewood Gardens and Learning Cenrer,
aprees,

* Wi work to engage all five senses and madke ic

plavul” she savs, because “children chis
voung start forming their proferences for
food. [sof the snoner {chey] adopr fresh
bruic and vegeeables oo their dier, the
casicr it will be o maintain I:|'|I.'I'.'H.I5|H.‘ll.l.1

their development”
The children had fun, bug did they

eat the peas? "Oh, yes!™ says Smich, A
tescher led chem chrough a maste tess
Thev talked abour the color and shape
of the pea pods, popped the peas from
the shells, counted how many were

inside and then ate them,

"By the end of the CEPLTICTICT, CVEFY
single ane of the kids wsred the peas and
were begging for more,” savs Smich, "Ixs
R AT PHTANE £0 fET kids po handle fomds
and expose them o new Havors and new
formisof Food. Mow they knosw chac peas

comie from the ground, nocacan.”

Ornece Smith compleres the piloc Farm m
Preschool program, hnpul"uli:.' b}'ﬂ'ﬁ:md-:a}'
the nexr school vieas, she intends o expand it
wall 25 MHA HE sres in San Dicgo

“Ir’s the perfect age t reach kids abour
heealchy earing,” savs Smich, ™ They're like licde
RIS, and theyv'ne |'.'n|.|:iJ|J|r|;HI habsies thas will
st a liferime. [Fwe dont ceach dherm proper
mstrigion ar char rime, they may never fearn
heealehy earing habits. And we can't do that oo
oaur children,”

Fasr mideme anbornsation, pll.—.m: vIslt
neighborhoodhonse.org. To contace

koriszing Smith or m inguire abour volunreer
apportunitics, call &19-683-7453 or email her
ar kmsmithginelghborhoodhouse.ong,.

Susen Ao {5 @ San Diege-hesed fpod wnter and
cookbook author St fas o nelionally recogrized
oo o, foodtdogpa. ogspar.oem. She i
reqeilar conivibutar i MPRYS Kitchen Window ong
hos beers sefecied “Feal of e Wb b Savais.
Heach her ar susancrussoEgmmi oom,
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