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Landreth takes pride in the food he grows: the
berries he sells to local schools are the same berries
his grandchildren enjoy. As such, he emphasizes the
importance of food safety when discussing the farm to
school market with other farmers. >>

 Bill Landreth’s strawberry field in Newport, Arkansas.

Landreth (pictured top right) encourages farmers to
follow food safety procedures when selling to schools.

Though schools do not require GAP certification or
a third-party audit on produce, many schools
appreciate an on-farm food safety plan and
traceability components. For information, visit
www.ams.usda.gov/services/auditing/gap-ghp.

DAMASCUS
>> Jim Goodson is located in Damascus,
Arkansas, and currently delivers produce to Batesville,
Rose Bud, and Dardanelle school districts. He focuses
on raising off-season crops that benefit from being
delivered directly from the farm; half of what he grows
is delivered to schools. Goodson notes local produce
has a more pleasing appearance from less handling,
and higher quality taste due to less storage and travel
time. This is evident through his delivery of 400 pounds
of tomatoes every week to one school district alone. To
preserve the field-fresh flavor of the tomatoes, schools
are asked not to refrigerate them, and students notice
the difference—they eat more tomatoes when they’re
locally grown.
Goodson has found that strawberries,
tomatoes, and lettuce are all products that are valuable
for farmers to sell to schools, due to the volume school
cafeterias require, as well as the quality margin.
Goodson prefers to drive his produce directly from his
farm to each school because he is passionate about
delivering his produce in person.

 Jim Goodson’s hydroponic set-up. Greens are

regularly in demand at schools, and provide important
nutrients year-round. That being said, any farmer can
adapt some part of their process to the school market.

 Jim Goodson’s farm produces about 10,000 pounds

of tomatoes every year. He has discovered that certain
crops lend themselves to the farm to school market.
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To the students of Batesville, Rose Bud, and
Dardanelle, Goodson is not only a farmer, but a teacher.
He has participated in ten education programs to teach
students about where their food comes from. One of
his most memorable lessons consisted of helping
students identify seeds of different fruits and
vegetables, bringing the growing process into the
classroom. Goodson wants future generations to
understand agriculture and become excited about
fresh, homegrown food. 
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