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Green Mountain Farm-to-School’s mission is to restore and strengthen local food  

systems in the Northeast Kingdom of Vermont by promoting positive economic and  

educational relationships among schools, farms, and communities.

A Letter from the Executive Director

Dear Friends,
 
As Vermonters, we are accustomed to watching the landscape change from season to 
season, each observation creating opportunities for reflection. Likewise, at Green Mountain 
Farm-to-School, we view change as a chance for evaluation of the previous year’s work, a 
time to adjust to ensure positive and lasting growth in the communities we serve.
 
During this time of evaluation, we are constantly looking for ways to reach more students, 
connect with more farmers and engage more consumers around food, agriculture and ed-
ucation. We also look to build on the strengths inherent in the Vermont way of life, the strong 
networks and partnerships with people who share our goals and commitment to our children. 
Goals to build a healthier and more vibrant Northeast Kingdom guide our work and help to create a 
path forward.
 
Over the last year, with our goals in mind, we have asked ourselves critical questions that have lead to the 
advancement of our programs. Specifically, the creation of a farm to school professional development series for 
area teachers who are ready to embed our vision into their schools’ culture, the distribution of more food than 
ever before to schools and institutions across the region via Green Mountain Farm Direct, and the serving of 
more free meals to our children from The Lunchbox food truck. We are proud of what we’ve accomplished in 
the past year and are energized to build on this momentum to expand our reach in the year to come.
 
In this annual report – our tenth – we’re excited to share stories of change and  
highlights going back ten years. Looking forward, we’d like to share how we are progressing on our strategic 
goals – namely, how our organization is developing strong partnerships with businesses and other organiza-
tions across the state and beyond.

We look forward to another successful year to come. Thank you for all of your support. 

Sincerely, 

Catherine Cusack
Executive Director 
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Celebrating 10 years of Green Mountain Farm-to-School 
In 2008, a dedicated group of farmers, parents, and funders launched Green 
Mountain Farm-to-School (GMFTS). Since, GMFTS and our partners have 
worked together to increase access to local, healthy food in the Northeast  
Kingdom, resulting in a stronger local food economy, improved nutrition  
education in area schools, and healthier communities. Our story begins 10  
years ago with our founder, Katherine Sims, who recognized that despite  
Vermont’s vibrant local food systems, many of the regions most vulnerable  
populations were being left behind – particularly here in the Northeast Kingdom. 

Over the years, the organization has grown to a leader in the farm-to-school and 
local food movements with four robust programs. GMFTS now staffs six full-time 
individuals and is a yearly host site for five AmeriCorps members serving through 
the Lyndon Economic opportunity AmeriCorps Program (LEAP).

1 in 4  
children in 
the Northeast 
Kingdom are 
food insecure.

Students at Jay/Westfield 
show off produce harvested 
from GMFTS’s first school 
garden.

Some of our key achievements from the past ten years include: 

•  Distributing over $1,813,000 worth of local food to area institutions via  
Green Mountain Farm Direct;

•  Growing over 20,700 pounds of food in school gardens;

•  Conducting 4,200 after school and in school workshops; 223 farm field trips; and 
560 taste tests with students;

•  Serving 7,863 free lunches to children in the summer months from the Lunchbox;

•  Serving over 31,700 children with farm to school programming 

We look forward to the next ten years of cultivating healthy communities 

through food and education.



Strategic Plan 2018 - 2021

Goal 1:  Deliver and continually improve a holistic set of high-quality, 
high-impact programs. 

Goal 2:  Strengthen and develop strategic and committed partnerships 
that can serve as a platform for the delivery of our mission and 
realization of our vision. 

Goal 3:  Articulate the entirety of what we do and powerfully communicate 
it to our stakeholders and community. 

Goal 4:  Enhance the health and effectiveness of the organization by  
supporting employees and board engagement.

Goal 5: Ensure long-term financial strength and stability. 

Spotlight: Goal 2
GMFTS is proud of the reciprocal partnerships we’ve established  
with organizations, networks, towns, businesses, schools, and farms 
throughout the state and beyond.
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Farm-to-School 
Reaching across the classroom, cafeteria and community. 

We believe that if we can change the way that kids eat and think about food, 
we can help build healthy and resilient children and improve farm vitality. 

In 2017-2018, 5 AmeriCorps members served as Farm-to-School 
Coordinators through the Lyndon Economic opportunity  
AmeriCorps Program (LEAP). 

Our Farm to School programing reached 22 schools in the NEK 
with hands on, experiential education around food, nutrition, and 
agriculture. 

Coordinators organized 19 farm field trips, 236 educational  
workshops, and conducted 109 taste-tests. 

School gardens produced 6,756 servings of food, donated to  
cafeterias, food shelves, and the Lunchbox food truck. 

100% of school personnel would recommend GMFTS to another school. 

HOW FARM TO SCHOOL LEAVES A LASTING IMPACT ON YOUTH

Gina Basiliere first became involved with Green Mountain Farm-to-School as a 
student at Troy Elementary School in 2009- the site of one GMFTS’s first school 
gardens. “I remember working to build the beds and the excitement of planting 
seeds and starters,” says Basiliere.

GMFTS helped Basiliere spread her love of gardening with others and provided 
the space, tools, and knowledge to help teach her how to pass on that knowledge 
to future generations of gardeners. “I know that GMFTS has affected every student 
of every school they work with,” she says, “The connection between the garden 
and our plates is critical to understanding food systems. Working with plants 
teaches patience, perseverance, flexibility, and love – that is something that you 
can’t learn from a book.”

What’s Basiliere’s favorite thing about GMFTS? “It is that they make healthy, local 
food available to children of the Northeast Kingdom, all the while getting kids out-
side to engage with the natural world.”

Left: Students from Craftsbury Elementary School observe chickens during a farm field trip. Middle: Monthly taste-tests expose students to healthy, Vermont-grown 
foods. Right: Teachers from regional schools gather for a professional development workshop focused on building self-sustaining farm to school programming.



Green Mountain Farm Direct
Fresh. Local. Direct. 

Green Mountain Farm Direct (GMFD) is a regional food hub increasing  
access to healthy food by delivering from local farms to schools, restaurants,  
and institutions in Northern Vermont.

GMFD works with 37 local farms to provide a variety of local foods  
including apples, meat, vegetables, grains, eggs, and dairy.

Last year, Green Mountain Farm Direct distributed   
$409,399.22 worth of local food from 37 farms to 95 customers. 

GMFD customer base is comprised of 56 schools, 1 buying club,  
15 retailers, 9 restaurants, 1 corrections facility, 2 senior meal sites,  
2 hospitals, 2 producers, 4 camps, and 3 other institutions

Schools purchased $174,507.41 of local food through Green  
Mountain Farm Direct, supporting the local economy.

GMFD worked with 35 customers 
to production plan for the Vermont 
Harvest of the Month and distributed: 

240  bunches  of Swiss Chard

440  lbs  of Summer Squash

816  bunches  of Kale

1 , 960  lbs  of Sweet Potatoes

2 ,040  lbs  of Winter Squash

240  quar ts  of Buttermilk

1 , 440  lbs  of Cabbage

14  ga l lons  of Maple Syrup 

1 , 425  lbs  of Carrots

156  bunches  of Radishes 

45  lbs  of Shoots

165  lbs  of Spinach

How Green Mountain Farm Direct 
supports our local farms
Family owned since 1828, owner-operator Allen Hall 
of Hall’s Orchards, grows and harvests apples and 
pears in Isle La Motte. Hall has worked with Green 
Mountain Farm Direct (GMFD), since 2014. 

“Working with Green Mountain Farm Direct has 
introduced my business to several new markets that I 
didn’t have access to before,” says Hall, “And, I have 

business all through the winter months, which is also something I didn’t 
have before I partnered with GMFD.”

With GMFD, Hall can reach consumers throughout northern Vermont, as 
far as Barre, nearly 100 miles from his orchard in remote Isle La Motte. 
“Since my name is on all the boxes of apples that get sent out through 
GMFD, people throughout the state now know about my orchard,” Hall 
notes, “I see that as good marketing for my business.”

Vermont Harvest of the Month

Left: Freshly harvested heirloom tomatoes from Deep Root Organic Co-op.; Middle left: Greg Smith of Smitty’s Berry Farm at his farm stand in Derby, VT. 
Middle right: Roberta Royer of Nothin’ But Curd/J & R Family Farm in Troy, VT recently entered into the value-added market, producing cheese curds and 
spreads.; Right: A selection of Nothin’ But Curd’s cheeses.



Lunchbox Food Truck 

Closing the summer nutrition gap. 

The Lunchbox seeks to provide the community with healthy and locally-sourced meals 
throughout the summer. Children eat for free and the community can purchase a  
fresh and local feel-good lunch with proceeds helping to support the free summer 
meals program. The Lunchbox also strives to increase consumer knowledge and 
skills about how to purchase and prepare low-cost, healthy meals.

In the summer of 2017, the Lunchbox served  
1,534 free of summer meals to kids & sold 983 healthy, affordable meals to adults. 

A focus on local food procurement resulted in  

$1,139 paid to local producers, supporting 13 farms. 

28 educational events were held throughout the summer  
in collaboration with 14 community and human service organizations. 

Fresh Fruit and Vegetable Coupon Program
Increasing access to fresh, healthy, local food for our community. 

Thanks to partnerships with Wholesome Wave and the USDA Food Insecurity  
Nutrition Incentive Grant Program, the Fresh Fruit & Vegetable Coupon program 
offers community, members enrolled in the 3SquaresVT program, supplemental  
coupons for fresh fruits and vegetables. 

In 2017-2018, $38,180 of coupons were redeemed at five participating 
grocery stores: Ray’s Market, C&C Supermarket, Kingdom Market, Craftsbury 
General Store, and Vista Foods Newport.

“  Thank you, thank you, thank 
you! The program really helped 
me out this winter. I live on so-
cial security and this program 
allowed me to buy apples, and 
bananas, and carrots and other  
produce I wouldn’t otherwise 
buy. I feel like this kept me 
healthier — I haven’t had a cold 
all winter!”  

 
—  Anonymous Coupon Recipient 

Left: Posters for the Fresh Fruits & Vegetable Coupon Program.; Middle: The Craftsbury General Store proudly displays a banner advertising the Fresh Fruit & Vegetable 
Coupon Program; Right; Communications and Development Coordinator, Sophie Westover assists children on the ‘smoothie bike’ at ‘Kid’s Wellness Day’ in Newport, VT



Vermont Harvest of the Month
Encouraging seasonal, local eating all year round. 

Vermont Harvest of the Month (HOM) is a campaign that provides  
ready to go materials for the classroom, cafeteria, and community  
that promotes the use of local, seasonal Vermont foods.

Who does the Vermont Harvest of the Month target? 
Schools & other educational institutions, health care providers, 
individuals, retailers and restaurants, non-profits 

Vermont Harvest of the Month in the classroom: 
Cabbage PH Indicator Science Experiment: To celebrate  
February's Harvest of the Month, Cabbage, students learn  
how cabbage can be used to test liquids of varying acid  
levels. Depending on the pH of the liquid, the cabbage  
turns various shades of pink, purple, or green.
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Vermont Harvest of the Month in the cafeteria and community:
Each month, GMFTS conducts taste tests at schools and retailers, highlight-
ing how that month’s featured harvest can be prepared. In schools, students 
prepare and serve the taste test to their classmates, who then have the 
opportunity to try the recipe, helping to develop healthy food preferences 
and eating habits.  

120 Taste Tests independently conducted by schools throughout Vermont 
using HOM crops and recipes reached 12,156 individuals. 60% of  
students who participated in the Taste Tests reported liking the recipe!

Why Taste Tests? 
Taste tests create foundations for healthy futures. They introduce 
children to new, nutritious foods they may otherwise not have the opportunity to try. 
This helps children develop healthy eating preferences, increases their willingness to 
try new foods, and leads to children asking for healthy foods at home. 

Did you know? 

We have a wealth of free 
resources for you to download 
and use in your school, home, 
store or community. Whether 
it’s HOM crop specific lesson 
plans, recipes, or printable 
lunch line signs, HOM’s free 
resources provide our commu-
nity with everything they need to 
celebrate local Vermont food. 

“ The children loved 
the squash bread 
and really enjoyed 
making it!”

Left: Outreach Coordinator, Jeyna Diallo, hosts a HOM taste-test at a local grocery store. RIght: AmeriCorps Farm to School 
Coordinator, Hayly Hock, prepares for a HOM taste-test at a member school



Major Funders > $2,000
Anonymous  
The Allen Hilles Fund
Cellars at Jasper Hill
Francie and John Downing 
Emily Dreissigacker and Alexander Howe 
Eagle Eye Farm LLC 
Fountain Fund
Fresh Sound Foundation 
The Holborn Foundation 
Jay Peak Resort
Lucy D Nisbet Charitable Fund  
Norman J Fisher & Doris Fisher Foundation
Merlin Backus and Rebecca Velazquez
Peter and Diana Poulin
Bob and Ellie Primeau
The Roessner Family Foundation
The Rona Jaffe Foundation 
Charles and Violet Schafer 
Anne Segal 
Kathie and Nat Sims 
Stony Point Foundation 
Sustainable Future Fund (VCF) 

Monthly Donors
Merlin Backus and Rebecca Velazquez 
Sarah and Matthew Baughman 
Sean and Christie Brown 
Amy and Andy Crank 
Abby and David Evankow  
Lynda Graham-Barber and David Hunter 
James and Jason Hafferman  
Sally Harvey 
Lesley and Aaron Larsen  
Denise Niemera  
Beth and Kris Norris 
Katherine Sims and Jeff Fellinger 
Kathie and Nat Sims 
Greg and Sharon Smith 
Dean and Pam Vervoort 
Rick and Fran Woodward
Steve and Brooke Wright 
Brian and Karen Zecchinelli

Contributors < $2,000
The Abbey Group 
Lisa Acree  
Al's Snowmobile, LLC.
Heather Allen  
Anita and Jay Ancel  
Peter and Jeanne Anthes  
Jean and Nick Arcangeli  
Lawrence and Joan Austin  
Shawn and Kathryn Austin  
Luke Backus and Olivia Craggs  
Irene Badger  

Lauren Baker  
Judy and Gerry Ballinger  
Beth Barnes  
Susan and Roy Barnett  
Sarah Barrup  
Kit Basom  
Fran and Ben Batchelder  
Sarah and Matthew Baughman
Andrew Beals and Kathy B.  
Tyler and Marie Bean  
B & D Builders, Inc. 
Conrad Bellavance  
Don and Christine Berthiaume, 
 International Landscape Inc. 
Beth El Synagouge 
Patty Blodgett  
Julie Bomengen and Roger Murphy 
Nanette and Steve Bonneau  
Brian and Louise Bonvechio  
Andrew Bouchard  
Brault's Market, LLC 
Steve Breault and Michel Lemieux 
Butterworks Farm 
Cabot Creamery 
Century 21 Farm and Forest 
Jessica Brinkerhoff  
Julie Brochu  
Heidi Brown  
Sean and Christie Brown  
Howard and Stephen Cantor,
 Deep Mountain Maple 
Janet and Roger Cartee  
Jill and John Castle  
Elizabeth Chadwick  
Jennifer Chesney  
Anne Chiarello and Pam Ladds  
Merle Chilcott  
Beverly and Robert Chimileski  
Christensen Dunn Early Foundations Fund 
Claire's Home Comfort Cleaning 
Ashley Cleveland  
Mark and Hope Colburn  
Columbia Forest Products
Community Financial Service Group 
Mick Conley | Conley Country Real Estate 
Kathryn and David Converse  
Paul Costello  
Robin Coulter  
Jacques and Pauline Couture,
 Couture's Maple Shop/B&B 
Craft Beer Guild VT 
Grace Crane  
Amy and Andy Crank  
Nancy and Gregory Cresswell  
Gerard and Rosemary Croizet,
 Berry Creek Farm 
Meaghan Crowley  
Bob Currier  
Amber Curtis  
Catherine Cusack  
RoseAnna Cyr  
Concept 2 Rowing 
Conrad and Connie Daigle  
Louis and Sandra Daigle  
Lisa Daigle-Farney and Mike Farney
Mia Daniels  
Steve Davidson and Lisa Erwin-Davidson 
Robert and Jennie Davis  
Virginia Davis  
Robert Deangelis  
Carol Delaney  
Richard and Barbara Del Favero 
Kathy Devereaux 
Federal Credit Union
Jeyna Diallo  

Sharon and Murray Diner  
Anita Dion  
Robert and Karin Doane  
Micky and Peg Doheny  
Dick Dreissigacker and Judy Geer 
Peter Drescher  
Sara Duff  
Spud and Kitty Edwards  
David Ellenbogen  
Susan and Michael Epstein  
Abby and David Evankow  
Erika Fellinger  
William and Donna Fellinger  
Carolyn Ferrara  
Judy and Frank Filipkowski  
Fred's Energy 
Kathleen Filkins  
Barb and Jim Flint  
Maire Folan  
Siobhan Folan  
James and Anna Forbes  
Brenda and Claudio Fort  
Four Seasons Dermatology 
Ramie Friedman  
Randy and Caren Friedman  
Shari and Paul Gagne  
Gene Besaw & Associates P.C. 
Connor Giard  
Braelyn Gillespie  
Liz Gleason  
J.R. Goldner  
Lynda Graham-Barber and David Hunter 
Alexandra Gross  
Stephen and Martine Gulick  
Kelli Guss  
James and Jason Hafferman  
Allen Hall | Hall's Orchards 
Hall Family Fund | Carla Hall Friedman 
Pick and Shovel 
Genevieve and Ian Hamby  
Hillary Hansen  
Nina Hansen and Craig White 
Leigh Harding  
Joann Hardy  
Jeffrey and Amanda Harper  
Peter and Louise Harris  
Harvest Equipment 
Sally Harvey  
Holly Hauser  
Cathy Hayes  
Oz and Judy Henchel  
Amanda Hinton  
Rob Hodgkins  
David Holdridge  
 and Anne Patrice Holdridge 
Anne Hopkins
Susan and Ned Houston  
Billie and Greg Howe  
Allyson Howell  
Donald and Andrea Hunt  
Insuring Vermont, Inc. 
Connie and Rick Isabelle  
Isabelle Insurance Agency 
Emma Israel  
Emily Jacke  
Kenneth James  
Jay Peak Resort 
Emily Jewett  
Theodore Jewett  
Kerry Keement  
Dave Keenan  
Nancy Kelley  
Pam Kennedy  
Michael Knell  
Frank and Alicia Knoll  

Supporters 
Cellars at Jasper Hill 
www.jasperhillfarm.com

Community National Bank 
www.communitynationalbank.com

Granite State Development Corporation  
www.granitestatedev.com

Northeast Kingdom Waste Management District
www.nekwmd.org



Jocelyn and Gary Laber  
L. Knife & Son
Paul Labounty  
Emily Ladd  
Rosemary Lalime 
Kendall Lambert  
Langworthy Foundation 
Lesley and Aaron Larsen  
Law Office of Gregory Howe 
Carol Lawlor  
Patricia and David Lawlor  
Anne and Jack Lazor 
Tina Leblond 
Caleb Lefebvre  
Jeff Lieberum  
Tom Liu |"Team Liu"
Tim Loukes  
Denny and Carolyn Lyster  
John Lysy 
Dan MaClure 
Hank and Jean Macler  
Nick and Megan Maclure 
H.A. Manosh Corporation 
Isobel Marks and Ross MacCormack 
Sally Martin  
Kelly Mayhew  
Frank and Joan McAllister  
Karma McClintock  
Tim and Betsy McKay  
Liam McNamara  
DeAnn Meanis  
James Merriam  
John and Millie Merrill  
John Miller and Jeanne Desrochers 
Janet Molstad  
Kristen Molstad  
John and Janet Monette  
Lynda and Keith Montgomery  
Ashley Moore  
Colleen Moore de Ortiz  
Shelly Morey  
Jaxson Morgan  
Beth Morin  
Thomas and Christine Moseley  
Danita Muckey  
Aaron and Chantale Nadeau 
Nadeau's Plumbing & Heating Inc. 
National Life Group Charitable Foundation 
Tim Newcomb 
Meg Norman  
Beth and Kris Norris  
NorthCountry Federal Credit Union 
North Country Hospital  
Northeast Kingdom Learning Services, Inc.
Fred and Joyce Oeschger 
Laurel Ostrow  
Debra and Gregory Page  
Pall Spera Company Realtors, LLC 
Mary Parent  
Amrita Parry  
Passumpsic Savings Bank 
Pearce's Pastured Poultry 
Hannah Pearce  
William and Martha Peck  
Jackie and Jim Perry  
Kimico Perry  
Tracy Perry  
Loren and Rita Petzoldt  
Roberta Pheiffer  
Linda and Joe Phelan  
Barbara and Benjamin Phinney  
Gayle Poggi  
Emma Pollack-Pelzner and Kushal Dave 
Jeff and Tracy Poulin  
Paul Poulin  

Steve and Valerie Poulin  
Jenna and Matt Poutre 
Poulin Grain Inc. 
Poulin Lumber Inc.
Julia Rabin  
Dexter Randall  
Emily Regan  
Rebecca Reynolds  
Bill and Sally Rivard  
Andy Robinson  
Shane Rogers  
Michelle Rossi  
Rotary Club of Newport
Casey and Andrew Rowell  
Roberta Royer  
Jan Rozendaal and Mary Jane  
John and Dorothy Ruggles  
Laural and Tim Ruggles 
Paige and Janet Savage  
Chris and Sarah Shaffer  
Arlene Shannon  
Maureen and Jerry Sheehan  
Margaret Sheehan  
Susan Sheehan and John O'Callahan 
Shelburne Farms  
Deborah Shumski  
Yaniv Silberman  
David and Karen Siler  
John Simons and Eileen M. Wolfe 
Katherine Sims and Jeff Fellinger  
Nancy and Rod Skinner  
Skinny Pancake
Greg and Sharon Smith | Smitty's Farm 
Douglas and Vivian Spates  
David Stackpole 
Ellen Stanley  
Durward and Lorraine Starr  
Kathryn Steger  
Andy and Kakki Stenger  
Brittany Strouse  
Peter and Lona Stuart  
Danielle and Chettha Sukkaew  
Renee Swain  
Robert Taisey  
Robert N Taplin Septic Tanks 
Taylor-Moore Agency, Inc. 
Nancy Tessier  
Laura Thompson  
Laurence and Barbara Thompson
Jim Townsend  
Union Bank 
JoAnn and George Vana  
Patricia Vana  
Vermont Bee Balm
Vermont Mutual Insurance Group  
 Giving Fund 
Dean and Pam Vervoort  
John Vetter and Rosemary Diehl
Jessica and Ethan Ward  
Sarah Waring  
Wayside Restaurant Inc. 
Lori Wells  
Mary and Ted Wendell  
Philip Westover  
Sophie Westover
Jake and Cathie Wheeler  
Katie and Sheb White  
Richard and Kathy White  
Lynn and Ron Wild  
Wild Branch Solutions, Inc.
Keri Willey  
Enid Wonnacott and Harry Frank
Rick and Fran Woodward 
Daniel Wright and Becky Ann  
Steve and Brooke Wright 

Jim and Holly Wyllie  
Yankee Farm Credit 
Janet Youkeles  
Matthew Zaffis  
Brian and Karen Zecchinelli 
Jason Zorfas  

In Honor of:
Emma Barnes, Beth Barnes
Maegan Brown, Judy Filipowski
Steve Breault’s Birthday, Isobel Marks and 
Ross MacCormack
Aaron and Rory Carr, Jean and Hank Macler
Jeyna Diallo, Tracy Perry
Maire Folan, Alexandra Gross
Parker and Geoffrey Friedman,  
 Randy and Caren Friedman 
GMFTS Staff, James Hafferman
GMFTS Staff and Volunteers, Irene E. Badger
Katherine Sims, Erika Fellinger
Katherine Sims, Mary and Ted Wendell 
River Ostrow, Laurel Ostrow 
The marriage of Luke Backus  
 and Olivia Craggs, The Johnson Family 
The marriage of Luke Backus  
 and Olivia Craggs, Jim and Susan Malloy
Sophie Westover, Susan Sheehan  
 and John O'Callahan

In Memory of: 
Charles Hudson 
Joy Chilcott, Merle Chilcott 
Raymond Hall, Allen Hall, Hall’s Orchards

In-Kind Donations
Butterworks Farm 
Mark and Hope Colburn
Poirier Logging and Firewood
Cellars at Jasper Hill
Andrew Bouchard
Paul Goldner
Kingdom Brewing
Conrad Bellavance
Gerard and Rosemary Croizet,
 Berry Creek Farm
Gerald Fortin
Jane Greenwood
Inspired Yoga
Built by Newport
Peter Limon and Judith Jackson
Long Branch Wooden Bowls
Craftsbury General Store
Mark Linton Photography
Michael McCarthy
Tamarlane Farm
Caledonia Spirits
Lago Trattoria
Ellie Roberts
Dave Robitille
Sandiwood Farm
Burke Mountain Confectionery
Glover Volunteer Fire Department 
Bill and Angie Falconer  
Scott Reed
Jay Peak Resort
Newport Natural Foods



Assets                 FY 2017 FY 2018 

Current Assets:      
Checking/Savings      $ 39,322  $ 65,214  
Accounts Receivable      $ 97,363  $ 120,590  
Vehicle and Equipment      $ 12,491  $ 5,412  
Other Assets       $ 117,750   $ 29,065  

Total Current Assets      $ 266,926  $ 220,281  
      
Liabilities & Net Assets      

Current Liabilities:      
Accounts Payable      $ 16,857 $ 20,333  
Other Liabilities       $ 7,409  $ 4,263  
Total Current Liabilities      $ 24,266  $ 24,595  
Total Net Assets      $ 241,660  $ 195,686  

Total Liabilities & Net Assets     $ 265,926  $ 220,281  

STATEMENT OF ACTIVITY 
       
      FY 2017 FY 2018  FY 18 % 
Revenue       
Individual and Corporate:  $ 269,075 $ 228,232 25.43% 
Foundations & Grants:   $ 192,296 $ 168,111  18.73% 
Program Service Revenue:  $ 436,535 $ 484,766 54.01% 
Events:     $ 14,071  $ 16,359  1.82% 

Total Revenue     $ 911,976  $ 897,467  100.00% 
        
Expenses       
Program Services  $ 637,225   $ 634,475   66.96% 
Management and Admin   $ 281,729  $ 313,068  33.04% 

Total Expenses:    $ 918,955  $ 947,543  100.00%    
    

BALANCE SHEET

REVENUE

25.43%

Individual & Corporate

18.73%

Foundations & Grants

54.01%

Program Revenue

1.82%

Events

FINANCIAL REPORT



Join Us!
Help strengthen our community through food and education by 
becoming a supporter of Green Mountain Farm-to-School and 
its efforts to promote the health of Vermont’s children, farms, 
and communities. Gifts of all amounts are appreciated.

Please make checks payable to: 

Green Mountain Farm-to-School, and mail to:

Green Mountain Farm-to-School
115 2nd Street, Newport, VT 05855

Or donate online at:

www.GreenMountainFarmtoSchool.org



Green Mountain Farm-to-School
115 2nd Street
Newport, VT 05855

802-334-2044
www.GreenMountainFarmtoSchool.org


