
FREIGHT FARM REPORT
Boston Latin School - June 20, 2015

 The Freight Farm student team has planted and harvested three rounds of crops this year.  We also created a BLS Freight 
Farm Website at www.blsleafygreenmachine.org  Students planned for and organized a meeting with the Boston Public 

Schools Food and Nutrition Services staff (FNS), and drafted a proposed food safety protocol to present to FNS as part of our 
effort to get permission from FNS and the Inspectional Services Department (ISD) to serve the food we are growing in the 
Freight Farm in our school cafeteria.  FNS was very impressed with the student operation, and went to bat for us with ISD.  We 

are waiting for a visit to be scheduled with ISD and perhaps the state department of Agriculture to tour the farm before final 
approval.  WBUR came and did a story about the Freight Farm, and the Freight Farm company made a video about our farm. 

View it here:   http://www.freightfarms.com/blog/students-grow-outside-the-classroom?
utm_content=16443442&utm_medium=social&utm_source=twitter  The Freight Farm students won the Mayor’s Greenovate 
award in June for their work with the Freight Farm, and were invited for a private tour of the new rooftop farm at Fenway Park.
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(Top) Farm senior Tim Hird-Devlin 
harvesting lettuce

BLS FREIGHT FARM
Growing Food in a Recycled Shipping Container - A Vertical Hydroponics Lab 

Our Leafy Green Machine - the BLS Freight Farm
www.blsleafygreenmachine.org

• A one acre farm in a 320-square-foot-box, the Freight Farm unit can 
produce up to 900 heads of  leafy greens per week.

• Plants are raised from seed at a horizontal growing station where 
they sprout encased in rock wool and later are transferred to vertical 
growing towers. 

• Water containing nitrogen, phosphorous, potassium and other 
nutrients is pumped from a 330 gallon reservoir into tubes that drip 
the mixture over the roots of  the plants in the towers.

• Horizontal strips of  LED bulbs on timers beam spectrums of  deep 
red and blue light optimized for growing plants year round.

• No pesticides or herbicides are used & automated systems balance 
air, water and light.

The farm  is operated and maintained by BLS student farmers.  Our 
goal is to establish a BLS CSA program & serve the food in the cafeteria.

GET FREE, FRESH PRODUCE 
@ THE 

BLS FREIGHT FARM 
HARVEST

Monday, March 16th - Dining Hall 2:30 - 3:30 
All Are Welcome 

First Come, First Served!

BLS Freight Farm Project

The Freight Farm Project
Run by BLS Student Farmers, the BLS Freight Farm 
can grow up to 900 heads of lettuce per week.  Join 
us for our first harvest, and take home some fresh, 
locally grown produce!  
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Above - Students 
demonstrate how the farm 

works for FNS staff.  

Left - Freight Farm students 
tour the new rooftop farm at 
Fenway Park in recognition 
of their work with the 
Freight Farm.
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Boston Latin School Freight Farm to Cafeteria Safety Protocol
The Boston Latin School (BLS) Freight Farm project is committed to serving as an ongoing student-
operated project aimed at bringing sustainable produce to the BLS community.  The Freight Farm is part 
of a prize package won by BLS YouthCAN students (Youth Climate Action Network) in 2013 as part of 
Global Green USA’s Green School Makeover Competition. Vegetables are grown sustainably in the farm 
using a hydroponics system without soil. For more details on the growing process, visit the link in the 
additional information section at the end of the proposal. The goal of this proposal is to supply some of 
the freight farm harvests to the BLS cafeteria several times a year for use in the school lunch service. This 
would also be a good opportunity to teach students about the benefits of locally grown produce and to 
raise awareness about agricultural sustainability. 

The following protocols have been put in place to assure the food safety of the vegetables harvested from 
the Boston Latin School freight farm by students. Some parts of the protocol are adapted from the Denver 
Public School’s Garden to Cafeteria Program. 

Produce Items 
Items that will be served in the BLS cafeteria are lettuce, kale, basil and herbs that can be used in 
cafeteria cooking. Since these vegetables are grown using hydroponics, no soil or pesticides are involved. 
Equipment List for Harvest Days

1. Harvest Baskets (food grade plastic tubs)
2. Gloves 
3. Scale
4. Recording sheet 

Preparation for a Harvest With Students
On the day of harvest, the freight farm leader should follow these steps to prepare for the harvest.

1. Freight farm leader checks in with the kitchen manager. 
2. Freight farm leader gets the harvest basket, which is washed thoroughly in the kitchen sink, and 

record sheet from the kitchen. 
3. The leader will survey the farm for vegetables to pick.
4. The leader will gather a small group of students to harvest the vegetables. The leader will verify 

that none of the students are showing any signs of illness or have just missed school due to 
illness. If the student was absent for an illness at any time during the two weeks prior to harvest  
day, he/she cannot participate in the harvest. 

5. The leader and students wash their hands with soap and water in the bathroom.
6. The leader and the students will put on gloves prior to harvesting. 
7. The leader instructs the students on what produce to harvest.
8. Harvest baskets are passed out and the students begin to harvest the produce. 
9. The vegetables are weighed on the scale and packaged by weight in the harvest baskets with the 

weight of the produce contained marked on the outside of each basket.
10.  A student records the following on the record sheet:

a. Weight of the vegetables
b. Names of the leader and the students who participated in the harvest
c. Date and time of harvest

11. The vegetables are taken to the kitchen manager. The kitchen manager signs the record sheet to 
acknowledge the receipt of the vegetables.

12. The harvest baskets are washed and rinsed thoroughly with soap and water and stored away for 
future harvests. 

Steps for Handling the Vegetables in the Cafeteria
When the kitchen manager has received the vegetables, he/she should follow the steps below prior to 
serving them in the cafeteria. 

1. The kitchen manager or staff will thoroughly wash the vegetables under tap water in the 
sanitized kitchen sink.

2. The vegetables are then drained.
3. The vegetables are placed in a separate clean and sanitized storage container.
4. The vegetables are put into the refrigerator below 41 degrees. 
5. The vegetables can be used the next day at the salad bar or at lunch service the day after the 

harvest if the temperature of the produce is below 41 degrees. 
6. The kitchen staff that will be serving the vegetables will wash hands with soap & water & wear 

gloves prior to serving.  
7. Any leftover vegetables will be composted. 

Additional Information
BLS Freight Farm website: http://www.blsleafygreenmachine.org/
More information on the growing process: http://media.wix.com/ugd/
186454_8d27ba070e3e49859b061c46a0ad23e2.pdf 

Above - Meeting with BPS Food and Nutrition 
Services Staff and BPS Sustainability Manager 

to discuss using FF food in our cafeteria 

Above & Below - FNS Staff and others touring 
the Freight Farm with students.  Left - our food 

safety protocol that we proposed to FNS.
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FREIGHT FARM WEBSITE 
Students Won the Mayor’s Greenovate Award for work with the FF
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Above - Freight Farm Students receiving 
the Mayor’s Greenovate Award for 
Community Leadership at the Greenovate 
Summit June 6th, 2015. 
Left - The Mayor’s Award
Below - Preparing for harvest!

Left - Home page of the BLS Freight Farm 
website. Below - planting seedlings
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