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FNS Blog: Farms and Schools – A Critical Link for a Healthy Future

This blog was posted by Pam Miller, an Administrator for USDA’s Food and Nutrition Service on October 30, 2019. She talks about USDA’s Farm to School Program, which helps kids with healthy eating habits by introducing them to fresh, locally grown produce, connecting them with skills and rewards for growing food, and encouraging them to consider a future in agriculture. More than 42,000 school across America now participate in Farm to School, offering a variety of learning opportunities from school gardens to farm field trips. Farm to School also encourages schools to buy fresh and local produce to support the area’s food economy. USDA has invested nearly $40 million since the program began in 2013, including $9.4 million in 2019. The grants have funded more than 560 rural and urban-area project in all 50 states and several US territories. This is a wonderful program also allows thousands of children across the country to meet a farmer or visit a farm. 
https://www.fns.usda.gov/news-item/farms-and-schools-critical-link-healthy-future
1. What is the major issue/trend discussed in this newsbyte?

The major trend discussed in this newsbyte is USDA’s Farm to School Program that helps kids with healthy eating habits by introducing them to fresh produce, skills with growing their own food, and learning more about agriculture by visiting a farm. 

2. Reflect on and formulate a hypothesis as to what impact these issue/trend will have on future leaders in the field. 

For future leaders of this field, I believe with continued education and passion for programs like this, our leaders in agriculture will continue to promote how important it is to know that the food on the table across the nation is a result of dedication and hard work by our American farmers. 
3. Formulate and discuss solutions/consequences for the major issue/trend identified in #1.

An issue that could possibly formulate with USDA’s Farm to School Program is that most urban areas do not have the ability to visit a farm because of the region that they are in. However, farmers or other leaders in agriculture could come to the classroom to educate students about fresh and local produce and encouraging a future in agriculture. 

Moldy Whopper is star of Burger King’s latest marketing campaign


The burger brand is joining Chipotle, McDonald’s, Panera and others and removing artificial ingredients. Burger King has begun rolling out a Whoppers free of artificial preservatives, colors or flavors, and the Restaurant Brands International brand is highlighting their efforts with a moldy Whopper. The product is available at about 400 restaurants in the U.S. and will reach all restaurants in the country by the end of the year. To stand out from other chains that have released improved menu items, Burger King is showing its iconic Whopper growing mold in videos and photos “to demonstrate the beauty of no artificial preservatives.”  

Burger King is certainly not the first brand to try to clean up its menu. McDonald’s announced its line of seven classic burgers that no longer contain artificial ingredients. Panera Bread publicly vowed away with artificial ingredients by the end of 2016. Papa John’s also pledged to remove certain ingredients by the end of 2016, including artificial flavors and colors, corn syrup, and corn syrup solids, hydrolyzed soy protein and corn protein, and sodium benzoate. 
https://www.nrn.com/quick-service/moldy-whopper-star-burger-king-s-latest-marketing-campaign
1. What is the major issue/trend discussed in this newsbyte?

The trend discussed in this newsbyte article is Burger King’s moldy Whopper, free of artificial preservatives, colors and flavors. To campaign, Burger King promotes its iconic Whopper growing mold in videos and photos “to demonstrate the beauty of no artificial preservatives.”  
2. Reflect on and formulate a hypothesis as to what impact these issue/trend will have on future leaders in the field.
For future leaders in the food industry, I foresee several more food service brand adopting more of a “clean-eating” mentality when it comes to the food they serve on their menu. Although healthier menu items have become a staple in most fast food brands, I believe many more brands will continue to take steps forward to improve the ingredients of their menu items. 
3. Formulate and discuss solutions/consequences for the major issue/trend identified in #1.

Some possible consequences with this trend might be that people will solely depend on fast food (more than most already do) because they know the ingredients have improved. This may lead people to stray away from cooking at home with fresh ingredients and being able to control portion sizes. 
