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says Meghan Mozea ’15. “I came in to Deerfield just before they started 
making the changes. I noticed that the Dining Hall was ‘sneaking’ 
whole wheat into the meals, like mixing whole wheat noodles into the 
mac and cheese.” She heard some kids complain, but also said she 
could tell that changes were being made “so that students would be 
more conscious of what they are eating and attempt to eat better.” 

“I remember 
when there 
was less 
quinoa,”
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Meghan is right. There have been a large 
number of small changes made to the food at 
Deerfield over the past few years. The meals 
are healthier, and there has also been a con-
certed e�ort to source more local and organic 
ingredients in the Dining Hall—down to the 
salad greens grown right here on campus by 
students taking a greenhouse co-curricular. 
And just in case anybody fails to notice what 
is going on, cards with info about nutritional 
powerhouse foods like kale, nuts, and black 
beans sit on the Dining Hall tables now. At 
school meetings, announcements include 
plugs for these ingredients and demos on how 
to make healthy snacks—like granola bars—
back in the dorms.

All of this is part of Deerfield’s three-year-
old healthy eating initiative, based on the 
“Healthy Eating Plate” guidelines from nutri-

LOCALLY

Last fall, Deerfield hosted an all-local dinner, 
where every element of the meal was sourced 
nearby and students got to sit down with the 
farmers who’d produced it and ask questions. 
Mr. McCarthy says that meeting farmers and 
thinking about their food’s carbon footprint 
made a big impression on students. Meghan, 
who lives in nearby Sunderland, says, “I really 
enjoy eating locally and organically at Deer-
field, especially being local myself. This year 
I took AP Environmental Science and we 
took a couple of field trips to the local farms 
(and even a nearby fish farm that supplies 
Deerfield). Seeing the crops in the fields and 
talking to the local farmers and then sitting 
down to a local meal in the Dining Hall really 
made me appreciate where the food I was 
eating came from. It was also nice to feel like 
I was supporting the wider community just 
by eating good food made in our Dining Hall.”

Students’ awareness of global food issues 
is also being cultivated through courses like the 

tionists at the Harvard School of Public 
Health. It’s been implemented by a committee 
whose members include Director of Food 
Services Mike McCarthy, Director of Medical 
Services Tom Hagamen, and Science and 
Health Issues Teacher Kris Loftus. The 
guidelines from Harvard are more nuanced 
than the old-school FDA food pyramid, o�ering 
information like this: “The type of carbohy-
drate in the diet is more important than the 
amount of carbohydrate in the diet, because 
some sources of carbohydrate—like vegetables 
(other than potatoes), fruits, whole grains, 
and beans—are healthier than others.” 

This is something that Mike McCarthy 
takes to heart, and this is why he advises  
students to start their day with oatmeal  
(instead of a bagel) and why that whole wheat 
pasta is hiding in the mac and cheese. 

AP seminar, Global Food Systems (see p.27) and 
through travel. Last year, 13 Deerfield  
students took a trip to Tanzania, where they 
worked on building a greywater irrigation 
system in a poor and often dry region. The  
irrigation would help grow crops for school 
meals, but it failed because the land wasn’t sloped 
enough to accommodate the gravity-driven system.  

Trips to local farms or distant continents 
o�er great hands-on experience for students. 
But there is still a big opportunity built into 
everyday life on campus. 

“Sit-down meals are basically a classroom 
for teaching about healthy eating,” according 
to Dr. Hagamen, and Ms. Loftus agrees. She 
thinks there is much more Deerfield can do to 
educate kids about health and nutrition, but 
she also acknowledges that there are time  
issues. “It’s hard to fit this education into an 
already packed curriculum and schedule. But 
since everyone on campus goes into the Dining 
Hall, it’s a perfect place for education around 
food choices.” 
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Sit-down meals are basically  
a classroom for teaching  
about healthy eating. —Dr. Hagamen
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1     Sweet potato salad 

2    Beyond iceberg  
on the salad bar: 
mixed greens 
including arugula 
and radicchio—
baby spinach, too!

3   Pumpkin cookies: 
where delicious 
meets nutritious

IN THE CLASSROOM:

AP Seminar  
Global Food Systems
In this AP Seminar course students explore 
the complexity of global food systems 
while developing their skills as critical 
thinkers and global citizens. The course  
focuses on local and global issues 
related to agriculture and food production, 
nutrition and culture, and hunger and food 
insecurity. As part of the AP Capstone  
Program, the AP Seminar course challenges 
students to guide their own inquiry process 
as they learn to ask good research ques-
tions, understand and analyze arguments, 
evaluate multiple perspectives, synthesize 
ideas, collaborate effectively, communicate 
persuasively using written and oral expression, 
and reflect on their learning and skill 
development. Throughout this interdisci-
plinary course, students will deepen their 
understanding of food systems through 
debates, seminar discussions, independent 
research, collaborative projects, oral pre-
sentations, visual essays, guest speakers, 
chemistry lab work, and field trips to local 
farms and food producers. Students take 
advantage of the Pioneer Valley’s rich 
agricultural heritage, Deerfield Academy’s 
award-winning Dining Hall, and other 
contacts in the valley and around the world 
as they seek out and analyze divergent 
perspectives about food systems and their 
environmental, economic, cultural, and 
health impacts. Students are challenged to 
move from ideas to action as they analyze 
systems, identify problems, and propose 
solutions related to food around the globe 
and on their plates. 
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IN THE HOOP 
The campus greenhouse has been bursting at the seams, so Deerfield 
built an adjoining “hoop house” this past summer. Biology teacher Mark 
Teutsch says that the mission of the greenhouse project is to “support, 
in an environmentally sustainable way, co-curricular and academic work 
among students interested in growing plants for the purposes of scientific 
study and producing food for consumption.”

Chemistry teacher and Director of Sustainability Ivory Hills says he 
hopes the greenhouse will also serve as a community space, where 
small plots might be available to faculty and staff, or where international 
students might grow herbs, spices, or peppers that evoke the flavors of home.

In order to prepare the greenhouse for use, a stone bed was laid down  
for drainage purposes; raised cedar beds will be constructed on site and 
filled with a premium soil mixture and some homegrown (Deerfield!) 
compost. Although the formal program is still under development, these 
are some of the projects that will be taking place in the coming year:

Compost: Students began composting in a local barn 
during 2014. Three compost bins, each with an approx-
imate volume of 3.5 cubic meters, now have compost 
that is ready to be tested by the University of Massa-
chusetts, Amherst, extension services for elemental 
analysis. Based on the test results, adjustments will 
be made to composting methods for the coming year.

 
Food production: Ideally, hoop house food production 
will serve as a modest supplemental resource for the 
Dining Hall. Greens such as arugula, kale, mesclun 
mix, and spinach will be germinated this fall and 
grown in the greenhouse with maturity expected 30-
40 days later. Successive harvests will follow, approx-
imately every two weeks. Garlic will also be planted 
this fall, for a harvest late in the spring of 2016. 
 
Field trips: Students will visit local greenhouse  
production facilities weekly to learn about the materials 
and methods used by successful growers.

IN THE

Hh

28


	Blank Page
	Blank Page
	Blank Page



