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Rhode Island? Spoil
SCHOOL ASPARAGUS!!!
Crisp, crunchy, tall and skinny...our first
“p|anting" Ahead spring crop will be here soon! It's a
fantastic vegetable to introduce
With the end of the school year children to, not to mention wildly

approaching quickly, and | nutritious! A few of our Rhode Island
September menu planning |farmers grow asparagus, but quantities
sneaking up on us, NOW is the | are sometimes limited, depending on
time to consider your Rl Grown what the weather does. If you would
needs for next year. Is there like to serve some, it's a good idea to
something special you want | work out the details in advance with Allison Molis and Family

grown for your lslchoolbdistn:t ? your produce distributor and the The crew at Jaswells Farm in Smithfield.
armers are willing, but they farmers who grow it... They grew the asparagus that was served
heed to? anow Aﬁ;";‘ G;'ape ‘;’.’ at Masie Quinn in West Warwick fast
MIaes £ SIPCo7 | ¢ INpie" Catls Schartner Farms spring. A group of students there actually
flower? Lettuce? Green beans? ; :

. : , in Exeter requested it and once the others tried it
A discussion now will set you up & e
well for an autumn menu chock they really loved it! Sodexo staff prepared
full of fresh, local produce. Kids Jaswells Farm it simply. See the recipe helow.
First can put you in touch with a in Smithfield

farmer, just call us!

. . . X ) Roasted Asparagus
Kids First to Host Springtime Fundraiser

Save the date for the Kids
First and Real Food First
fundraiser! Check out the
building we now call
home: the beautiful and
historic Hope Artiste Vil-

wine and beer while Ingredients:

watching the Kids First ASparagus
chefs in action. Our Olve Oil
seasonal recipe should
come together in time
for you to sample the

Salt and Pepper to taste

lage. Join a behind the . dish and hear a bit Preparation

scenes tour of the fabu- [SSNSd REAL FOOD about the Kids First 1. Wash asparagus and trim the
lous Farm Fresh AR FID @T and Real Food First bottom about 1/2 inch
Wintertime Farmers ‘ [IT orgar_wizations before: (9 prizse with olive oil to coat
Market. We will make our heading back to the lightly, Salt and pepper to taste.
way through the market, ingredients for a deli- market to forage for Toss gently

talking with farmers who cious, nutritious and your own dinner. ; :

: 3 . : 3. Roast for 15 minutes at 350° or
sustainably produce our simple weeknight Suggested donation, until just heated and sizzling.
food. Be among the fi-rst m_eal. Our final stop $25. _ Pl_eage visit Asparagus should still be firm
to know what upcoming will be the greenhouse www.Kidsfirstriorg to
season will offer! While on Where we can sample register for this fun and % Serve aspear or two to each stu-

: . , dent and encourage them to try.
route, we will gather the some locally produced I . : b
g yp Informative event! Kids First will be happy to send

For Farm to School programs and technical assistance, contact a chef to work with your staff
Farm to School Specialist Kimberly Clark at Kids First 401 475-9696 and be an asparagus cheerleader’

A special thank you to our Rhode Island Farm to School funders for their generous support - The Sharpe Family Foundation, The Carter
Family Charitable Trust, The Jessie B. Cox Charitabie Trust, The RI Department of Environmental Management Farm Viability Grant, The
van Beuren Charitable Foundation, Blue Cross Blue Shield of Rhode Isiand and Brown University Food For Thought. We love you guys!!!



