CTG Update 2-15-2013 – 
[image: C:\Documents and Settings\Paula.Thomson\Local Settings\Temporary Internet Files\Content.Word\kids & greens in school kitchen.jpg]Forest Hills School in Jackman has joined “CTG Central” to assess and improve physical activity and nutrition for their 171 K-12 students. Jackman is 17 miles from the Canadian border and 75 miles from the nearest supermarket.  MSAD #12 is so isolated that, during Maine’s recent school consolidation efforts, the town of 862 residents was considered an “island.”
Jackman is known for its outdoor recreation and working forests. Among the beautiful mountains and lakes, there are very few farms. When Principal Denise Plante and the “Green Team” of high school students interested in environmental science asked “where does our food come from?” the answer was “from away.” 
[bookmark: _GoBack]Food “from away” is expensive, especially in the winter, when suppliers are reluctant to send trucks up the long road that follows the Kennebec River north. As a result, many children at the Forest Hills School were not used to eating fresh greens or vegetables. And despite having outdoor recess unless it is below zero or pouring rain, Body Mass Index (BMI) measurements indicated that a high percentage of students were overweight or obese. 
Jackman has a complex challenge… and a committed community. Forest Hills School embraced Let’s Go 5210, and engaged members of the Greater Somerset Public Health Collaborative in Jackman’s Moose River Valley Collaborative. “Jackman has a culture of ‘we can do this together,’” said Denise Plante. 
Seeking a solution, the Green Team asked “can we grow our own food year-round?” That question launched a successful grant for a four-season greenhouse and research into the energy costs of school gardens. Last fall, Forest Hills School won a USDA “Farm to School” planning grant for $44,000, one of only two in Maine. The school is coordinating community efforts to grow food locally, to improve children’s health and economic development. Their ambitious goal is to develop a sustainable way to improve nutrition in town, without increasing food or energy costs.
Since the school is already heated through the cold winter, the Green Team built growing racks by south-facing classroom windows, and boosted science lessons about plants and nutrition. Marisa Achey’s second grade class is old enough to take primary responsibility for planting and harvesting the fresh greens.   
“Farmer Joe” Bergeron, a community mentor and former chef, enthusiastically introduces the young gardeners to a sensory cornucopia of new colors, smells, textures and tastes. Despite some initial concern that the children would not eat unfamiliar food, they eagerly tried healthy recipes made with greens they had grown themselves. The young students are clearly proud to contribute their harvest to the cafeteria for the entire school to enjoy. Joe Bergeron says that this kind of immersion learning is “teaching youngsters of Jackman self reliance and self sustainability in their food source, healthy eating, the understanding of food surrounding them and the unique place we all have in Mother Earth’s environment.”
For photos of the kids planting, harvesting and preparing their greens, see the website:   http://www.thelazyjway.com/5210__Gr.Team-_Feb.html There, you will also find a recipe for Farmer Joe’s tasty and healthy Garden Bateau, “full of delicious cargo.”
“Making healthy living easier” is not simple, but as Denise Plante says, “It’s easier to turn around a speed boat that an ocean liner.” In Jackman -- an “island” in the wilderness by scenic Attean Lake -- we’ll bet on the speed bateau. 
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