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Introduction



Garden to Cafeteria Introduction 
A project by Common Threads in collaboration with Bellingham Public Schools. 
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Program Introduction and Purpose 

Founded in 2006, Common Threads is a local nonprofit that connects kids to healthy food in the 
garden, in the kitchen, and at the table. Taking a “seed-to-table” approach, Common Threads wants 
kids to grow up making food choices that are good for their bodies, their communities, and the 
environment. Common Threads operates on the belief that all kids can and will make healthy food 
choices if grown-ups would just do a better job of making healthy choices available at home and at 
school. 

Why school gardens? 

In Bellingham, we make a collective commitment to our children. This is the heart our district’s strong 
and unique strategic plan, The Bellingham Promise. Working alongside children to plan, build, plant 
and harvest gardens in our schools is a daily demonstration of our commitment to children and to our 
community. 

School gardens are wonderful classrooms. Students experience first hand how to tend a garden, grow a 
plant, harvest, clean, prepare and eat delicious whole foods. They build skills, develop observational 
abilities, and learn to make connections between their work and the environment at large through 
dynamic, fun, hands-on learning that lasts a lifetime.  

In our district, we also believe in encouraging a lifetime of healthy eating and recognize the link 
between food education and lifelong healthy behaviors. Our wellness policy says our students “learn 
where food comes from and how it is grown, as well as how to make healthy choices and how nutrition 
impacts their bodies and growth and development.”  

In our school gardens, children put The Bellingham Promise in action: gardens empower students to 
discover and develop a passion; care for and contribute to their community; feel cared for and 
respected themselves; and understand how learning is lifelong and essential to a high quality of life.   
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Why garden to cafeteria? 

Garden to cafeteria is an exciting opportunity for our students to bring their learning full circle. Our 
schools have a proven history of successful garden education; students harvesting their crop and 
providing produce to our school cafeterias is a both a pragmatic learning opportunity and a point of 
pride. We want our students to share their work with their friends. We like to hear students proclaim, 
“I grew that!”  

We know that when children are engaged in growing and preparing healthy foods, they are more likely 
to eat them. And when children get in the habit of making good food choices early on, there is a 
dramatic decrease in their risk of suffering from food-related health issues such as hunger, diabetes, 
and obesity. School gardens have lasting impacts that improve kids’ physical, mental and social 
emotional health, setting them up for a lifetime of well-being. School gardens that provide food for the 
school meal program help make the cafeteria a rich learning environment, too.  

 



key strategies

vision
We, as a community,
make a collective commitment to 

Bellingham’s children. We will 

empower every child to discover and 

develop a passion, contribute to their 

community, and achieve a fulfilling 

and productive life.

We believe:
• all children should be loved,
• the whole child is important,
• every child can learn at high levels,
• early learning and development are critical,
• learning is lifelong and essential to a high 

quality of life,
• compassion and service build community,
• teaching children to do their best involves 

self-reflection and reaching higher,
• diversity enhances a strong and healthy 

community, and
• together we achieve more than alone.

At all levels, but with 
particular attention to our 
middle and high schools, 

we promote innovation and 
flexibility to ensure we are 

meeting the needs  of  
all students.

Great Teaching 
with Strong 

 Support
Student,

Family, and
Community

Engagement

High quality instruction 
occurs in every classroom, 
every day, resulting in high 
levels of learning. This is 
supported by purposeful 
and ongoing professional 
development of all staff 
and effective leadership 

throughout the organization.

Innovation
and

Flexibility

Early
Childhood
Education

We invest in a strong 
early childhood (prenatal 
to third grade) program 
because of its powerful 

long-term return for 
our students and 

community.

We provide an equitable
distribution of resources
and services to ensure

excellence for all.

Authentic partnerships 
are essential in order to 

deliver upon our promise. 
We actively seek input from 
and work together with all 
stakeholders to cultivate 

both existing and new 
partnerships.

mission
We collectively commit
that our students are cared for 

and respected, and that they will 

graduate from our schools prepared 

for success. Each will be exceptional 

in their own way, with strong 

character, a passion for learning, 

and ready for the widest range of 

educational and vocational options 

to support a diversity of life choices.

core beliefs

We will accomplish this through:

A One
Schoolhouse

Approach

outcomes
• readers and writers,
• scientists and 

mathematicians,
• historians and global 

thinkers,
• artists and performers,
• artisans and technicians,
• multilingual readers and 

speakers,
• skilled users of technology 

and information,

• leaders, collaborators and 
team players,

• dependable and responsible 
people,

• confident individuals who 
continuously challenge 
themselves,

• respectful and 
compassionate humans,

• honest and ethical citizens 
who act with integrity,

• healthy, active individuals,
• critical thinkers and 

problem solvers,
• effective communicators,
• innovators and creators, 

and
• well-rounded community 

members engaged with 
the broader world.

We develop students and graduates who are:
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8  • Bellingham Public Schools

Real food, made with love
The Bellingham Promise commits our community to caring for 
all children and to developing healthy and active individuals.

Food made with love and enjoyed with family and friends 
sustains our bodies and relationships. 

Throughout the school day, in the cafeteria and the classroom, 
Bellingham Public Schools encourage eating habits that are good 
for our bodies, hearts, and minds.

Our Vision
In Bellingham, we encourage 
a lifetime of healthy eating by 
serving students nourishing, 
delicious, whole foods in a 
welcoming environment. 

These simple food values guide us to make 
healthy choices in our schools:

EAT PLENTY of minimally processed “whole” foods, especially  
fruits and vegetables.

LIMIT salt and sugar. CHOOSE healthy fats.

AVOID artificial colors, flavors, and additives. 

What is “healthy food”?
Healthy food can mean different 
things to different people, but we 
use these food values as guidelines 
to inform our decisions at school.

Bellingham Public Schools has a 
Wellness Policy that guides food 
and food education choices:  
Policy and Procedure 3440

The Wellness webpage describes 
alternative ways to celebrate 
without food, and suggests food 
choices that work well at school. 
The webpage links to resources 
for ideas and inspiration. Go to 
bellinghamschools.org/wellness.

These three food values apply to all food served in Bellingham Public Schools.



“Food should not routinely be used as a reward, and is only an acceptable 
reward when offered as an instructional device as a result of careful 
thought in collaboration with a school administrator.”

CLASSROOM

“When classroom celebrations involve food, we approach this as an opportunity 
to teach and model healthy food choices, using our food values to prioritize 
food offered. We do not celebrate individual birthdays with food.” 

CELEBRATIONS

“Students learn where food comes from and how it is grown, as well as how to make 
healthy choices and how nutrition impacts their bodies and growth and development.”

FOOD EDUCATION

“Fundraising efforts during school hours may sell only non-food items or only foods and 
beverages that meet or exceed the USDA Smart Snacks in School nutrition standards.”

FUNDRAISERS

Wellness Policy 3440 and Procedure 3440P guide how we serve food in school and how we teach about 
food. The policy and procedure help us align our daily practices with The Good Food Promise.  

Here are some excerpts you may want to know about:

AVOID  
ARTIFICIAL COLORS, 

FLAVORS AND  
ADDITIVES.

LIMIT  
SALT & SUGAR. 

CHOOSE  
HEALTHY FATS.

EAT 
PLENTY

OF WHOLE FOODS, 
ESPECIALLY FRUITS 

& VEGETABLES.

EXTENDED SCHOOL DAY “Food and beverages sold to students during the extended school day must meet 
or exceed the USDA Smart Snacks in School nutrition standards. This includes 
but is not limited to vending machines, school stores, snack or food carts.”

Reference: bellinghamschools.org/policies/3440-policy

For tools and tips on how to put the 
The Good Food Promise into practice, go to  
bellinghamschools.org/wellness

“Every student has access to healthy and nutritious breakfast and lunch. All foods  
and beverages served in the school meal program meet or exceed the requirements 
of the National School Lunch Program and the School Breakfast Program.”

FOOD SERVICES

These three food values apply to all food served in Bellingham Public Schools.

   

Thank you to the Whatcom Farm-to-School 
Support Team and the Whatcom Community 

Foundation for supporting our work on 
wellness and food.  

What we feed our kids matters.



Garden to Cafeteria Agreement 

This agreement applies to school gardens located on school grounds and managed in partnership with Common 
Threads only. It is not intended for receiving produce from other sources (such as community gardens or school 
gardens not run in partnership with Common Threads). 

The Bellingham School District has Common Threads’ Certificate of Additional Insurance on file, covering 
school garden produce at 1 million dollars per incident (product liability). 

 
Garden Leader  

I agree to the garden to cafeteria checklist presented above and agree to adhere to the safety 
requirements at __________________________________   school garden. I agree to adhere to and 
implement ‘best agricultural practices’ in this school garden and understand that if the safety 
requirements are not met, approval of this garden as food source can be terminated.  
 

 _________________________       ______________________              ____________ 
Printed Name (Garden Leader/Americorps)  Signature    Date 

 

_________________________        ______________________      ____________ 
Printed Name (Common Threads Director)              Signature    Date 

 

Food Services Department 

The Food Services Department of Bellingham Public Schools approves of the school garden at 
______________________________ as an approved food source for that school’s cafeteria. This 
approval is conditioned upon the garden leaders and school site’s adherence to the safety requirements 
stated above and approval can be revoked if any of these safety requirements are not met.  
 

_________________________        _____________________          ____________ 
Printed Name      Signature    Date 

 

Food Service Staff 

The food service staff at __________________________ is aware of the garden to cafeteria project and 
agrees to follow the food safety regulations for processing produce from the garden.   

_________________________       _____________________  ____________ 
Printed Name (Kitchen Manager)  Signature    Date 



 

 
FOOD SAFETY TEAM CONTACT INFORMATION 

 
 
 
 
Name of School: ___________________________________________ 
 
Address: _________________________________________________ 
 
 
 
Garden Leader (Common Threads AmeriCorps Member):___________________________ 
 
 
Kitchen Manager: ______________________   Email or Phone: : ____________________ 

 

Maintenance Lead: ______________________  Email or Phone: : ____________________ 

 

Harvest Leader: _________________________ Email or Phone: _____________________ 

 

Harvest Leader: ________________________   Email or Phone: _____________________ 

  

Harvest Leader: ________________________   Email or Phone: _____________________ 

 

Harvest Leader: ________________________   Email or Phone: ____________________ 

 
 
 
Harvest Leaders are approved for overseeing the harvest in the garden by the garden leader.  
 

 



Food Safety Information 

 

Nearest handwashing station and toilet _____________________________________________ 

Location of first aid kit ___________________________________________________________ 

❏ Harvest kit at site?  
Kit includes:   

❏ Harvest Labels (masking tape & sharpies) 
❏ Harvest Bins 
❏ Wash Bins 
❏ Walk-in Cooler Bin 
❏ Scale 
❏ Scissors/Knives 
❏ Gloves 
❏ Bags/Rubberbands/Twist-ties 
❏ Brown paper towels/clean rags 
❏ Bleach/Sanitizer bottle 
❏ Table  

 

 



 
Bellingham Public Schools 
Garden to Cafeteria Checklist 
 
 

 
Soil and Plant Health 
 

 Growing plot is positioned so that it is not in the path of runoff from agricultural areas, parking 
lots and roads, or other sources of potential contaminants 

 Growing plot is properly protected from domestic and/or wild animals 

 Any raised beds, containers, stakes, and trellises are made of non-toxic, non-leaching materials 

 All school gardens are soil-tested by a certified lab before produce is consumed by students. 
Ideally, soil is tested annually in conjunction with science curriculum 

 All water used for irrigation and washing is from a potable source 

 Compost is aged 120 days before harvest, or applied no less than 2 weeks before planting. Any 
amendments to the garden should be recorded 

 Food scraps/food waste are not added to the garden soil without having been properly and 
completely composted 

 While not necessarily certified organic, gardens follow organic standards related to use of 
fertilizers and pesticides 

 Chemicals, including fertilizers, paints, lubricants, cleaning supplies, etc. are not stored in close 
proximity to the garden 

 Efforts are made to exclude animals from the growing area.  Any sighting or evidence of 
animals should be recorded 

 A garden map with labeled plots and locations is used to record evidence of animals, 
amendments and for  harvest traceability 

 

 
 
 
 
 



Harvesting Protocol 
 

 All persons harvesting produce will wash hands properly before handling produce and 
participate in harvest training prior to harvest 

 Harvest and delivery of produce to school kitchens is done only with supervision and/or 
training from Common Threads Garden Leader 

 Anyone with open cuts or wounds on hands/arms must wear gloves to participate in harvest. 
Anyone  with symptoms of nausea, vomiting, or diarrhea within the last 24 hours may not 
participate in harvest 

 Containers and implements used to transport harvested items are food-grade, properly cleaned, 
and in good condition. Equipment is be stored inside and covered when not in use 

 Produce is washed in harvest baskets with potable water in a sanitized sink or under a hose. 
This first wash does not take the place of proper washing in the kitchen 

 Garden to Cafeteria harvest record sheet is filled out for each delivery. Each Garden Leader 
maintains a list of acceptable and unacceptable produce for delivery to each kitchen 

 When possible harvest is done in the morning, and harvest to delivery time is kept as short as 
possible 

 

Receiving Food in the Kitchen 
 

 District food service staff approves and signs off on harvest record and harvest receipt 

 All produce harvested from school gardens is received and inspected by food service personnel 
using the same systems and policies used to receive and inspect all other incoming produce 

 Harvests are scheduled in consultation with food service staff and are not to interfere with 
staff’s existing schedule 

 School garden produce is  stored separate from produce from other sources in a designated 
location 

 Food Service staff with valid Washington State Food Service Worker Cards supervise and 
students, parents, or staff who participate in food preparation 

 
In the Cafeteria  
 All school garden produce is clearly identified as coming from the school garden - when 

possible identifying the class/students who participated in harvest 

 Service of school garden produce is documented on the menu management/food production 
record to ensure traceability 



 
Harvest Record Sheet 

 
 
Crop/Variety 
 
 

 
Weight/Volume 

 
Harvest Leader and 
Harvesting 
Classroom 

 
Harvest 
Receipt 
# 

 
Date 

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 

 
 
 

   

 
 
 

    



 

 
GARDEN HARVEST RECEIPT 

Receipt # 
 

Date: ________________________ 
 

Class Name: _______________________________ 
 

Price Weight/Volume Produce Item  Garden Location 
  

 
  

  
 

  

  
 

  

  
 

  

  
 

   

Total Price Total 
Weight/Volume
* 
 
 

  

 

Harvest leader initials: _______________   

Student initials(optional): ____________ 

Kitchen Manager initials:  ____________ 

--------------------------------------------------------------------------------------------------------------------- 

*Record either by weight or volume. 

Instructions for receipt: 

1. Harvest leader brings the copy of the receipt with the harvested produce to the kitchen. 
2. Kitchen site leader initials receipt confirming that the produce was received as described.  
3. The harvest leader gives receipt to garden leader.  
4. Common Threads will file the information electronically.  



Pre-Harvest Training for Participants 
This training must be given to all harvesters by Garden Leader prior to first harvest. 

Health and Hygiene  

● Wash hands before harvest.  
● Wash hands after touching chemicals, eating or drinking, taking a break, using the 

bathroom, sneezing, coughing or blowing nose, touching hair, face and/or body, handling 
garbage/compost or touching any lesion, sore, cut or pimple.  

● Anyone with symptoms of sickness in the past 24 hours cannot participate in the harvest 
or be in contact with the produce. 

● Any injury during harvest must be reported using Common Threads standard 
accident/near miss procedures.  

● If a harvester has any open cuts or lesions on their hands or arms, they must wear gloves, 
in addition to  following standard hand-washing procedures, in order to participate in the 
harvest. 

 

Pre/Post Harvest  

● Sanitize all harvest materials before and after harvest. 
● Demonstrate proper use of the harvest bins, field-wash bins and soaking bins.  
● Demonstrate wash/pack station set-up. 
● Demonstrate proper labeling of bins, with clear field-washed labels. 
● Demonstrate how to weigh and record produce on harvest receipt and on harvest record 

sheet in the cafeteria. 
● Demonstrate where to take produce in the kitchen, and how equipment is sanitized post 

harvest. 
 

Day of Harvest Standard Operating Procedure: 

1. Locate desired harvest locations. Make sure the area is clear of any trash, scat, chemicals 
etc. 

2. Wash and sanitize designated wash/pack station and scale. Use sanitizer or chlorine 
bleach that is a maximum concentration of 1 tbsp of bleach to 1 gallon of water or ¾ tsp 
for a 32 ounce spray bottle (McGlynn, UC Davis Food Safety).Wash and sanitize all 
harvest equipment (knives, soaking bins, harvest baskets, walk-in cooler bin and 
transport bin) through the cafeteria dishwasher. 



3. Check in with Kitchen Manager. 
4. Assess designated school produce area in the walk-in for space and cleanliness. After 

sanitizing, leave the walk-in cooler bin in the designated area (on the shelf, not on the 
ground.)  

5. Bring all the harvest equipment to the wash-pack station. Fill wash bins with potable 
water. 

6.  All harvesters must wash hands and must have participated in Harvest Training. 
7. Garden Leader shows harvesters the locations ready to be harvested and demonstrates the 

appropriate method for harvesting each vegetable.  
8. Garden Leader demonstrates wash/pack routine. 
9. Produce is harvested, soaked (submerged for at least a minute), sprayed (as needed to 

remove additional dirt residue), and bunched.  Soaking bins are rinsed and refilled as 
needed to properly clean the produce. Delicate produce (for instance, squash or 
tomatoes) may instead be wiped with a damp paper towel. 

10. Once the field-wash is complete,  produce is placed in the bin clearly labeled “FIELD 
WASHED produce.” 

11. The tub should be labeled with the date, crop, and the garden location from which the 
produce was harvested.  

12. The produce should be delivered within one hour to the kitchen walk-in cooler. 
13. In the kitchen - produce from the field wash tub should be transferred to the walk-in 

cooler container (do this outside of the walk-in cooler.) The field wash tub should stay on 
the floor (so as not to get the counter dirty), and the walk-in cooler should stay on the 
counter (so that it stays clean.) 

14. All information should be filled out in the harvest record sheet and the garden harvest 
receipt when it is delivered to the cafeteria. The kitchen manager must review the 
produce and sign the garden harvest receipt. 

15. All harvest equipment should be run through the cafeteria dishwasher, air-dried, then 
stored in an appropriate indoor space. 

16. Common Threads personnel are responsible for uploading harvest record and harvest 
receipt to the appropriate shared electronic folder. 
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Date Time Garden 
Leader  

Trainings  Printed Name School Garden Site Signature 

 
 
 

  ❏ Garden to 
Cafeteria 
Checklist 

❏ Harvest Training 

   

 
 
 

  ❏ Garden to 
Cafeteria 
Checklist 

❏ Harvest Training 
 

   

 
 
 

  ❏ Garden to 
Cafeteria 
Checklist 

❏ Harvest Training 

  
 
 
 
 

 

   ❏ Garden to 
Cafeteria 
Checklist 

❏ Harvest Training 
 

   

 

TRAINING LOG  
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Date Garden 
Leader  

Soil Amendment 
Used 

Soil amendment 
locations  

Amendment Source 
Information 

Other Relevant 
Documentation? 

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 
 
 

     

 

SOIL AMENDMENT LOG 
 

 



Community Food Co-op Organic Pricelist 2018 Delivered to Co-op

CERTIFIED ORGANIC ITEM
 case $ wt/ct price

 Before June 
1st  (early 
production) 

Arugula -Baby Bulk 5.50$     1 lb 5.50$                            7.15$            

Arugula - Bunched 1.50$     1 ea 1.50$                            1.95$            

Arugula - Bunched 1.50$     1 ea 1.50$                            1.95$            

Asparagus 4.00$     1 lb 4.00$                            

Basil -4oz Bags 2.50$     1 ea 2.50$                            3.25$            

Basil -.75 oz clam 1.25$     1 ea 1.25$                            1.63$            

Bean - Romano 2.15$     1 lb 2.15$                            2.80$            

Bean - purple/ yellow 2.15$     1 lb 2.15$                            2.80$            

Beans - Green 2.15$     1 lb 2.15$                            2.80$            

Beets - Bulk 1.25$     1 lb 1.25$                            1.63$            

Beets - Bulk Gold 1.25$     1 lb 1.25$                            1.63$            

Beets - Bunched Gold/Chioggia/etc 1.35$     1 ea 1.35$                            1.76$            

Beets - Red Bunched 1.35$     1 ea 1.35$                            1.76$            

Beets Greens 1.25$     1 ea 1.25$                            1.63$            

Bok Choi - Baby 1.80$     1 lb 1.80$                            2.34$            

Bok Choi 1.25$     1 lb 1.25$                            1.63$            

Braising Mix 5.50$     1 lb 5.50$                            7.15$            

Broccoli 1.35$     1 lb 1.35$                            1.76$            

Baby Broccoli / Sprouting Broccoli 2.00$     1 ea 2.00$                            2.60$            

Brussells Sprouts 4.00$     1 lb 4.00$                            5.20$            

Cabbage - Green 0.85$     1 lb 0.85$                            1.11$            

Cabbage - /Red 0.85$     1 lb 0.85$                            1.11$            

Cabbage - Napa 1.10$     1 lb 1.10$                            1.43$            

Cabbage - Savoy 1.10$     1 lb 1.10$                            1.43$            

Carrot  - 10/5 lb bags 36.50$   10 ea 3.65$                            4.75$            

Carrot  - 24/2 lb bags 38.00$   24 ea 1.58$                            2.06$            

Carrot - #1 - 25 lb bag 19.00$   25 lb 0.76$                            0.99$            

Carrot - #2 - 25 lb bag 15.00$   1 ea 15.00$                          19.50$          

Carrot - Bunched 33.00$   24 ea 1.38$                            1.79$            

Carrot - rainbow Bunched 1.50$     1 ea 1.50$                            1.95$            

Cauliflower 1.35$     1 lb 1.35$                            1.76$            

Cauliflower - purple/orange 2.00$     1 lb 2.00$                            2.60$            

Celeriac 1.75$     1 lb 1.75$                            2.28$            

Chard - Rainbow 3/4 lb bu 1.25$     1 ea 1.25$                            1.63$            

Chard - Red 3/4 lb bunch 1.25$     1 ea 1.25$                            1.63$            

Chard - Grn 3/4 lb bunch 1.25$     1 ea 1.25$                            1.63$            



Cilantro bunch 0.80$     1 ea 0.80$                            1.04$            

Collard greens 3/4 lb bunch 1.25$     1 ea 1.25$                            1.63$            

Corn 20.00$   48 ea 0.42$                            0.54$            

Cucumbers 1.25$     1 lb 1.25$                            1.63$            

Cucumbers - English 1.75$     1 ea 1.75$                            2.28$            

Cucumbers - Lemon 2.00$     1 lb 2.00$                            2.60$            

Cucumbers - Middle Eastern 1.00$     1 ea 1.00$                            1.30$            

Dandelions red/grn 1.60$     1 ea 1.60$                            2.08$            

Eggplant/ specialty only 2.25$     1 lb 2.25$                            2.93$            

Escarole 2.00$     1 ea 2.00$                            2.60$            

Frisse/Endive 2.00$     1 ea 2.00$                            2.60$            

Fennel 2.25$     1 lb 2.25$                            2.93$            

Garlic hard neck 6.00$     1 lb 6.00$                            7.80$            

Garlic 6.00$     1 lb 6.00$                            7.80$            

Garlic Scapes bunch 1.50$     1 ea 1.50$                            1.95$            

Green Onions 0.95$     1 ea 0.95$                            1.24$            

Herbs - .75 oz clamshell 1.25$     1 ea 1.25$                            1.63$            

Kale - Lacinato  3/4lb bunch 1.25$     1 lb 1.25$                            1.63$            

Kale - Green 3/4lb bunch 1.25$     1 lb 1.25$                            1.63$            

Kale - Red 3/4 lb bunch 1.25$     1 lb 1.25$                            1.63$            

Kale - Braising bulk mix 5.50$     1 lb 5.50$                            7.15$            

Kholrabi - grn/purp bunch 1.55$     1 ea 1.55$                            2.02$            

Leeks 1.50$     1 lb 1.50$                            1.95$            

Leeks- baby bunched 1.80$     1 ea 1.80$                            2.34$            

Lettuce - Green & red Leaf 1.25$     1 ea 1.25$                            1.63$            

Lettuce -romaine 1.25$     1 ea 1.25$                            1.63$            

Lettuce -Butter 1.25$     1 ea 1.25$                            1.63$            

microgreens 2 oz clam 3.25$     1 ea 3.25$                            

Mustards Red and Green 1.25$     1 ea 1.25$                            1.63$            

Onions - Red 0.80$     1 lb 0.80$                            1.04$            

Onions - Cippolini 1.50$     1 lb 1.50$                            1.95$            

Onions - Sweet 1.00$     1 lb 1.00$                            1.30$            

Onions - Yellow 0.60$     1 lb 0.60$                            0.78$            

Onions - Spring bulk 2.00$     1 lb 2.00$                            2.60$            

Onions - Spring bunch 2.00$     1 lb 2.00$                            2.60$            

Parsley - Curly 0.80$     1 ea 0.80$                            1.04$            

Parsley - Italian 0.80$     1 ea 0.80$                            1.04$            

Parsnip 1.80$     1 lb 1.80$                            2.34$            

Pea - sugar snap 3.00$     1 lb 3.00$                            3.90$            



Pea - snow 3.00$     1 lb 3.00$                            3.90$            

Peppers - Hot small/ thai, habanero 4.00$     1 lb 4.00$                            5.20$            

Peppers - Hot 3.00$     1 lb 3.00$                            3.90$            

Peppers - Sweet bullhorn types 3.00$     1 lb 3.00$                            3.90$            

Peppers - Green 1.30$     1 lb 1.30$                            1.69$            

Peppers - Red/orange/yellow 2.50$     1 lb 2.50$                            3.25$            

Potato - red/yellow/russet 0.70$     1 lb 0.70$                            0.91$            

Potato- Baby/Fingerling 1.50$     1 lb 1.50$                            1.95$            

Pumpkin - Jack O Lantern 3.00$     1 ea 3.00$                            3.90$            

Pumpkins - Pie 0.85$     1 lb 0.85$                            1.11$            

Radish - Daikon lb 1.80$     1 lb 1.80$                            2.34$            

Radish - Daikon bunch each 1.80$     1 ea 1.80$                            2.34$            

Radish - Easter Egg/french/special 1.25$     1 ea 1.25$                            1.63$            

Radish - Red Bunch 1.25$     1 ea 1.25$                            1.63$            

Radicchio 2.00$     1 ea 2.00$                            2.60$            

Romanesco 2.00$     1 lb 2.00$                            2.60$            

Rutabaga 1.80$     1 lb 1.80$                            2.34$            

Salad Mix 5.50$     1 lb 5.50$                            7.15$            

Shallot -French grey 8.00$     1 lb 8.00$                            10.40$          

Shallots 3.00$     1 lb 3.00$                            3.90$            

Spinach - Baby leaf Bulk 5.50$     1 lb 5.50$                            7.15$            

Spinach - bunch 1.50$     1 ea 1.50$                            1.95$            

Sprouts - Sunflower 1/4 oz bag 3.25$     1 ea 3.25$                            4.23$            

Squash -Winter 0.85$     1 lb 0.85$                            1.11$            

Summer Squash - Mixed 1.30$     1 lb 1.30$                            1.69$            

Tomatillos 3.00$     1 lb 3.00$                            3.90$            

Tomatoes 2.25$     1 lb 2.25$                            2.93$            

Tomatoes - Cherry open pint 2.50$     1 ea 2.50$                            3.25$            

Tomatoes - Heirloom 3.25$     1 lb 3.25$                            4.23$            

Turnips - bulk 1.80$     1 lb 1.80$                            2.34$            

bunched Turnip 1.50$     1 ea 1.50$                            1.95$            

Zucchini - Green 1.30$     1 lb 1.30$                            1.69$            

Zucchini - Yellow 1.30$     1 lb 1.30$                            1.69$            

rhubarb 2.25$     1 lb 2.25$                            2.93$            
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