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Students grow produce for their lunches
Peshtigo
curriculum

includes the
science of

farming

By SPECIALTO THE
EAGLEHERALD

PESHTIGO —
Peshtigo students are
learning to grow vege-
tables like lettuce year-
round for their school
lunches, in all grade
levels.

“We had supply
chain issues with some
of our domestic pro-
duce. Lettuce products
are very susceptible to
droughts, flooding and
wildfires,” said Peshtigo
High School Chef Justin
Collins.

Collins approached
the superintendent
about the possibility
of growing produce in
school. The Peshtigo
School District was
awarded a $10,000
grant from the Prov-
ident Health Foun-
dation. Two hydro-
ponic growing stations,
called Flex Farms, were
purchased and stu-
dents at each building
have a chance to learn
about growing and har-
vesting produce year-
round indoors.

Agricultural con-
cepts are taught
throughout the school
curriculum. Science
teacher Hank Reines
said, “In Science 11 we
spend at least a quar-
ter of the year learn-
ing about agriculture
because there are so
many connections to
make. Farming touches
energy, econom-
ics, biology, chemis-
try, earth science, pub-
lic policy, and so much
more.

Agriculture is
important to our econ-
omy in Wisconsin.
According to the Wis-
consin Department of
Agriculture, Trade, and
Consumer Protection,
11.8% of Wisconsinites
are employed in food
processing, resulting in
$82.7 billion dollars in
sales. In addition, Wis-
consin exported $3.96
billion dollars of agri-
cultural products to
146 countries in 2021.

“Even if students
are not pursuing agri-
culture as a career, it’s
important for students
to learn about the soils
they live on,” Reines
explains.  “Students
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Peshtigo senior Grayce Rich conducts a Slake Test for soil stability.

learn about the glacial
history of Northeast
Wisconsin and how the
soils in their own back-
yards formed over the
past 12,000 years.” Stu-
dents get hands-on
experience outside
while also learning to
use the USDA’s Natu-
ral Resources Conser-
vation Service Web Soil
Survey.

This GIS system
allows anyone to ana-
lyze the soil anywhere
in the country.

“Buying food locally
can help support your
friends and neigh-
bors, and also save
you time and money,
Collins said. He adds
that since young peo-
ple see things in stores
year round, they don’t
realize what’s at peak
freshness or is in sea-
son. “Buying local and
fresh food provides the
most nutritional value
aswell”

“It’s ridiculous how
many young people
think that food comes
from the store,” School
board member Jenni
Schwittay adds, “Many
have no idea how much
work goes into having
hamburger available at
your grocery store.”

Schwittay’s family
business is Schwittay
Farms, LLC, a 450-head
dairy farm, in addition

to retail beef sales. She
hopes that students
gain awareness and
appreciation for “how
much work goes into
the carrots or other
foods they throw away

atlunchtime.
One of the Flex
Farms is located in

each building. Stu-
dents having the abil-
ity to plant, evaluate
and harvest produce
includingherbs and let-
tuce helps them experi-
ence the joy of growing
and harvesting food.
“For kids to see it
go from seed to care to
harvest and then to the
dinner plate is price-
less,” Schwittay said.
“Local farmers sup-
port our existing cur-
riculum and I'm excited

to see what else we
can do,” Reines said.
Schwitttay appreciates
that all students learn
agricultural concepts
from the Flex Farms
and within the cur-
rent science curricu-
lum. “T like that every-
one is exposed to this,
and as aboard member,
I'd love to see classes
targeting students who
are interested in agri-
culture.”

Secretary of State
Daniel Webster said,
“Let us not forget
that the cultivation of
the earth is the most
important labor of
man.’

This article was sub-
mitted by the Peshtigo
School District.
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Peshtigo freshman Jaycee Mullins adds nutrients to the
Flex Farm.
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Peshtigo senior Shaun Johnston lays out a profile of a local
soil type, wainola fine sandy loam.
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