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What Farm to School Means for You 
The Brattleboro Farm to School Program, in partnership with Café Services, our food service 
provider, brings fresh, local produce from local farms to the school breakfast and lunch programs. 
We also facilitate and fund farm field trips and nutrition and agricultural education. This year we 
are bringing students a monthly local soup, breakfast muffin, and side dish! 

Can’t Beat a Beet 
Beets originated on the north coast of 

Africa and were introduced to the western 
world by militants invading Rome. 
Traditionally, only the greens were eaten.  

Hundreds of heirloom varieties used to 
exist, but have dwindled down to a handful of 
cultivated varieties today, ranging from deep 
maroon to pink, yellow, and white.  

In modern times, beets have been 
utilized for their sugar content.  They are now 
one of the five major subsidized crops in 
America being produced to extract sugar. 
Recently, the pigment producing compounds in 
beets have been found to help fight against 
heart disease and cancer, particularly colon 
cancer. 

Beets are a hardy root crop capable of 
thriving in temperate regions, tolerating cool 
spring and fall weather (they do not thrive in 
high heat).  They are ideal for a small garden 
because they use minimal space and both their 
roots and greens are good for consumption.  
Beets grow best in moist, well-drained soils.   

The roots grow best in loose, sandier 
soils, with harder pack producing tougher 
roots. Beets should be well fertilized with 
compost.  To sow directly plant seeds ½” deep 
and 1-2” apart.  Thinning will be required, 
since each seed can produce multiple plants.  
Planting seeds every three weeks will yield a 
constant flow of beets.  Most beet varieties 
should be ready for harvest after eight weeks or 
more.  They can stay in the ground well into 
October 

Growing and Storing Beets 

For More Information… 
Would you like to know more about Parsnips? 
Apples? Cucumbers? The Farm to School 
program? Visit us here: 
www.windhamcountyfarmtoschool.org 

Upcoming Events 
Thurs., Feb. 10th - Local Lunch:  
Corn Chowder with Local Potatoes, Grilled 
Grafton Cheddar Cheese, Apples! 
 
Fri., Feb. 11th - Local Apple Oatmeal Muffin Bar 
with Breakfast 
 
Tues., Feb. 15th - Taste Test Buttered Local Beets 
 
Thurs, Feb. 17th - Buttered Local Beets with 
Farmers Dinner Lunch 
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Crispy Beet Chips 

Ingredients: 
4 beets, scrubbed ‐‐ do not peel 
1 Tbsp. olive oil 
Course (sea) salt to taste 

 
 

Think your kids won’t like beets, try this savory treat to tempt their taste buds. 

Directions: 
1. Preheat oven to 400 degrees F.  
2. Using the slicing blade of your food processor, a mandolin 
or a sharp knife, slice beets thinly. You want them to be 
the size of a potato chip.  

3. Toss sliced beets with olive oil and salt.  
4. Spread evenly on a cookie sheet or jelly roll pan. 
5. Roast 45 minutes to 1 hour, turning halfway through, 
until crisp. Check often to make sure they don't burn. 

6. Allow chips to cool before serving. 

Borscht with Beets 

Ingredients: 
Pork roast, cooked and 
shredded or cubed 

3 carrots, diced 
5 potatoes, diced 
2 beets, peeled and 
shredded 

Green cabbage ‐ ½ head, 
shredded 

Onion, chopped 
1‐2 Cups tomato juice 
2 chicken bouillon cubes 

Directions: 
1. Preheat oven to 400 degrees. 
2. Wrap two beets in foil and roast at 400 degrees for 1 hour until a 
fork pierces the skin.  

3. Cool, peel, and shred or chop in food processor.  
4. Chop potatoes in cubes, slice carrots, chop cabbage, and chop 
onion.  

5. Place all vegetables in large pot. Add cooked meat and beets to 
pot. Cover with water and cook on medium to low for one hour.  

6.  Add bouillon, tomato juice and pepper. Taste to see if it needs 
any more seasonings.  

7. Sprinkle with fresh parsley or dried parsley if fresh isn’t 
available. 


