
2020 Farm Fres h  
Challenge  –
November Prep
Webinar Series 
October 7, 2020 3:00 pm
Professional Standards Learning Code: 1130, 1170, 
1230, 3230



In tended  Audience

This training was sponsore d by the  Arizona De partm e nt of 

Education (ADE) He alth and  Nutrition Se rvice s Division (HNS).

This  tra ining  is  inte nde d  for School Food Authorities (SFAs) 
operating the National School Lunch Program (NSLP) or 
COVID-19 related Summer Food Service Program (SFSP). 
Targe t aud ie nce : Dire ctors , m e nu p lanne rs  and  we llne ss 

coord inators . 

Arizona  Department o f Educa tion  (ADE)

Profes s iona l S tandards
Inform ation to inc lude  whe n docum e nting  this  tra ining  for 

Profe ssional Standards:
Training  Title : 2020  Farm  Fre sh Challe nge  – Nove m be r Pre p

Ke y Are a: 1000- Nutrition 

Le arning  Code s: 1130 , 1170 , 1230 , 3230

Le ng th: 1 hour 



As hley Schimke
Farm to School & School Garden Specialist 
School Nutritio n Programs
Health and Nutrition Services Division 

Thank you for joining me today!



Agenda  

November Preparation 
• Challenge Overview
• Examples Ideas for November
• Strategies for Success Amid COVID -19
• Resources for November
Questions & Answers (live)



2020-2021 Farm 
Fres h  Challenge  
Overview



Common Motivators for Sourcing Local Food

Insights from the 2020 Farm to Summer Challenge 
 Encourage d  pare nts  to vie w farm  to school e fforts  in Curbside  or  

Grab-n-Go Me als
 Motivate d  s taff by offe ring  som e thing  ne w and / or spe cial to p re pare  

for s tude nts
 Motivate d  s taff by conne cting  with local com m unitie s  and  food  

ve ndors  to support Arizona during  the  COVID-19 pande m ic  



November is Native American Heritage Month

Native American Heritage Month
 Exhib its  and  Colle c tions
 Audio and  Vide os
 Te ache r Re source s

Source : https:/ / native am e ricanhe ritage m onth.gov/

https://nativeamericanheritagemonth.gov/


The  Fa rm  Fre s h  Cha lle ng e  De s ig n

Taste Arizona
Serve a minimum 
of three locally 

source d , 
NSLP/ SFSP/ SSO 
m e al com pone nts .

Teach Arizona
Host a  m inim um  of 

two e ducational 
ac tivitie s  that 

e ducate  s tude nts  
about whe re  the ir 
food  com e s from . 

Connect Arizona
Share  a  m inim um  of one

social m e d ia  post on 
Face book, Instag ram  or 

post to your we bsite  
about your Farm  Fre sh 

Challe nge . 
# Farm Fre shAZ

3 2 1



Id e a s  f o r  
TASTE Ar izo n a

Photo and Recipe Credit: 2018 Farm Fresh 
Challenge Salt River Pima-Maricopa Indian Schools

Sa lt  Rive r Pim a -Ma ric o p a  In d ia n  Sc h o o ls



Id e a s  f o r  
TASTE Ar izo n a

Cib e c u e Co m m u n it y Sc h o o l

Photo Credit: 2019 Farm Fresh Challenge Cibecue Community School & Ndee Bikiyaa Farm 



Id e a s  f o r  
TASTE Ar izo n a

STAR Sc h o o l INC
(2019 Harvest Event)

School garden sourced
• Pe ache s
• Gre e n be ans
• Corn
• Blue  corn (d rie d  and  

m ille d )
• kale



Id e a s  f o r  
TASTE Ar izo n a

Ka ye n t a  Un ifie d  Sc h o o l Dis t r ic t

Source: 
https://healthyschoolrecipes.com/recipes/stir-fry-
fajita-chicken-squash-corn/



Common definitions of “local” use d  by food  se rvice  
p rofe ssionals  in Arizona

Geographic radius : Com m only 
de fine d  a t “x” m ile s from  a g ive n 
Distric t ware house  of school s ite . 
This  m ay span outside  of 
Arizona 's  borde rs  and  into s ta te s  
that fit the  ge ographic  range  
p re fe rre d  by the  SFA. 

State of Arizona: Com m only 
re fe rre d  to as  “Arizona 

g rown” which e ncom passe s 
anything  p roduce d  and / or 
p roce sse d  within the  s ta te  

of Arizona.

County specific : Com m only 
re fe rre d  to as  “X” county 

g rown, showing  support for 
the  ag riculture  industrie s  
unique  to spe cific  county 

within Arizona. 



W h e r e  t o  So u r c e  Lo c a l  Fo o d ?

1

2

3

4

Sc h o o l o r  Co m m u n it y  Ga rd e n s

Do D Fre s h  P ro d u c e  P ro g ra m  

Farmers ’ Marke ts , Farm Stand / Farm , Food Hub
Dire c t  Ma rke t  Ro u t e s  

Co m m e rc ia l  Dis t r ib u t o r  



The  Fa rm  Fre s h  Cha lle ng e  St ra t e g ie s  – TASTE Arizona

Source
What item do you 
want to highlight 
and where can 
you access it?

Labor
 Labor hours  and  

re c ipe s

 #  site s  partic ipating

Pay Off
 Te st a  ne w re c ipe

 Engage d  aud ie nce  

 Me al Partic ipation 

Sum m e r Challe nge rs  
source d  from  school 
garde ns, through a  
farm  coope rative  or 

vis  DoD Fre sh

Due  to COVID-19 and  
s tra ine d  s taff, m any 

Sum m e r Challe nge rs  
focuse d  on one  s ite  
and  whole  (alre ady-

pre ppe d ) ite m s

Many Sum m e r 
Challe nge rs  ag re e d  

this  opportunity: 
incre ase  m e al 
partic ipation.  



The  Fa rm  Fre s h  Cha lle ng e  St ra t e g ie s  – TASTE Arizona

Entrée:
 Test Recipes

 Combine with 
USDA Foods

 Sub local 
ingredients in 
tried entrees

Side:
 Fruits

 Vegetable

 Roll/ Tortilla

 Cheese/Yogurt

Beverage:
 Fat Free or Low -Fat 

Milk

 100% Juice/ Fresca

 Spa/Infused Water 
(not reimbursable )

$0.50-1.00/ 
serving

$0.10-0.30/ 
servings

$0.10-0.30/ 
serving 



The  Fa rm  Fre s h  Cha lle ng e  St ra t e g ie s  – TEACH Arizona

Partners
What partners can 

you use to help 
execute the TACH 

Arizona 
Challenge?

Online Resources
• Virtual Farm Tours

• Virtual School Garden 
Harvesting

• Virtual Taste Test

• Email hand 
outs/activities

Student Engagement
 Se asonal ac tivitie s  

 #  site s  partic ipating

 Com bine  p rogram s 
(FFVP/ 21st

Ce ntury/ School Garde n 
Program s)

Ex. SNAP-Ed , Maste r 
Garde ne rs , Classroom  

Te ache rs  e tc .

Ex. Dairy Council, Arizona 
Farm  Bure au, Spe cials  e tc . 

Ex. Le ve rag ing  ac tivitie s  
a lre ady taking  p lace  
virtually or in-pe rson



Ac c e p t ing  Food  Dona t ions  

Best Practices
 Monitor Food Safety

 Document Estimated Value

 “Thank you ” to donor(s)

Track revenue food 
donations & code separately
with “1921” code  to avoid  
co-m inge ling re gular 
contributions or  donationsSource : 

https:/ / www.azaud itor.gov/ site s/ de fault/ file s / USFRCOA91120.
pd f



Department of Agriculture ’s  
Harve st Sche dule

The  Arizona De partm e nt of Agriculture  works with a  
varie ty of com m odity p roduce rs  in the  s ta te  of 
Arizona. To he lp  e ncourage  aware ne ss of ce rta in 
com m oditie s  the  de partm e nt de ve lope d  re source s 
to he lp . The  Arizona Harve st Sche dule  assis ts : 
AZ se asonal fruit and  ve ge tab le  availab ility; 

cate gorize d  by “winte r” or “sum m e r” crops 
ide ntifying  cool and  warm  we athe r crops

Can be  use d  to ide ntify ne w products  for m e al 
se rvice  

Exte nde d  Spe cialty Crop  Guide  offe rs  inform ation 
U-Pick Farm s, Farm e rs ’ m arke ts  and  facts  about 
AZ agriculture  



DoD Fresh Produce Program via FFAVORS Catalog



Buying Local: Distributor Example

Whe n buying  local food  from  a 
d is tributor be  sure  to ask to share  
your de finition of “local” with your 
sale s  re p re se ntative . If you are  
looking  for som e thing  in particular 
d iscuss how the y m ight he lp  you 
acce ss  this  ite m . In m ost case s, it is  
e asie r to d iscuss the  ite m s that the  
com pany ke e ps availab le  
se asonally. This  ofte n looks like  a  
local “hot she e t”. 



Buying Local Food: Food Hub Example

TIP: Whe n buying  from  a food  hub , 
be  sure  to d iscuss orde ring  
p roce ss, de live ry m e thods and  
how inform ation about local food  
will be  availab le  to you ahe ad  of 
tim e  and  once  the  p roduct has 
be e n de live re d . 

Re source s: Arizona has a  fe w food  
hub  or farm  coope rative s whe n 
sourcing  local foods. Som e  
schools  have  found  succe ss with 
Sun Produce  Coope rative  in 
Phoe nix, Pivot Produce  or 
Com m unity Food  Bank in Tucson.  

Photo courtesy of Swamp Rabbit and Grocery  

https://sunproducecoop.com/
http://www.pivotproduce.com/
https://www.communityfoodbank.org/Our-Work/Programs/Abundant-Harvest-Cooperative


Where can I source Farm to 
School items, directly?

• State  Re source s:
» Local Firs t -Good  Food  Finde rAZ.com  
» Farm  Bure au- FillYourPlate .org   

• Produce r Associations:
 We ste rn Growe rs Foundation
 Arizona Farm  Bure au
 Arizona Be e f Council
 Arizona Pork Council
 Arizona Dairy Council
 Yum a Fre sh Ve ge tab le s

• Farm e rs ’ Marke ts:
» http :/ / arizonagrown.org /
» https:/ / www.azhe althzone .org / farm e rsm a

rke ts

https://www.goodfoodfinderaz.com/submit-your-listing#_ga=2.219874329.1245357275.1599147482-1041251723.1599147482
http://fillyourplate.org/
http://arizonagrown.org/
https://www.azhealthzone.org/farmersmarkets


Buying local: Farmers Market Example

TIPS: Whe n buying  from  a 
Farm e rs ’ m arke t ask about 
whe re  the  farm  is  locate d , 
what food  safe ty p ractice s 
e xist and  what p rice  b re ak 
you m ight have  if you 
purchase d  p roduct-afte r 
m arke t or whe n buying  in 
bulk d ire ct from  the  farm . 

Re source : Arizona ’s  
Spe cialty Crop  Block Guide  
– Farm e rs Marke ts  By 
County 

https://agriculture.az.gov/sites/default/files/ADA%202019%20Crop%20Guide%20Update%20-%20spreads.pdf


To o l k it



To o l k it  Co n t e n t s

TASTE TEACH CONNECT



TASTE 
Ar izo n a  

Ch a l l e n g e  
Tie r s



Ha rve s t  o f t he  Se a s on  Prog ra m  NEW
Ed uca t iona l Ne wsle t te rsCa fe te ria  & Cla ssroom  Poste rs



Harvest of the Season Program Materials

FREE to download : aze d .gov/ hns/ f2s

Nutrition Info

Pl
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Educational Ne wsle tte rsCafe te ria  & Classroom  Poste rs

Harve st of the  Se ason Café poste rs  are  inte nde d  
to be  use d  whe n se rving  any of the  p roduct 

m odule s on the  se rvice  line . This  he lps s tude nts , 
waiting  in line , ide ntify a  spe cia l ite m  provide d  a t 
m e al se rvice  and  m ay he lp  s tude nts  se le c t this  

ite m  whe n availab le . 



TASTE Ar izo n a
Lis t  o f Lo c a l  It e m s  Id e a s  fo r  Me a l Se rvic e



TEACH Ar izo n a
Lis t  o f Fo o d  Ed u c a t io n  Re s o u rc e s Id e a s  fo r  Re m o t e  Fo o d  Ed u c a t io n  



No ve m b e r ’s  Fa r m  Fr e s h  
Ch a l l e n g e  Ch e c k l is t

Ashley .Schim ke @aze d .gov
(602) 364-2282

Co n t a c t  As h le y Sc h im ke :Re g is t ra t io n : 
h t t p s :/ / w w w .s u rve ym o n ke y.c o m / r / W YR2T6 3

 Re g is te r b y Oc t o b e r  31s t
 Exe c u te  Ch a lle n g e  No ve m b e r  1s t - 30 t h

 Se rve  3 NSLP/ SSO/ SFSP  Re im b u rs a b le  
Me a l Co m p o n e n ts

 Offe r 2 (o n lin e  o r in - p e rs o n ) Ed u c a t io n a l 
Exp e rie n c e s

 Sh a re  1 p ic tu re  a b o u t  yo u r c h a lle n g e  o n  
p re fe rre d  m e d ia  o u t le t  

 Co m p le te  c lo s in g  s u rve y b y December 1s t
 Su b m it  re c ip e s / p ro d u c t io n  re c o rd /  m e n u  to  

As h le y Sc h im ke  b y December 1s t

mailto:Ashley.Schimke@azed.gov
https://www.surveymonkey.com/r/WYR2T63


Re c o r d e d  & Up c o m in g  
Op p o r t u n it ie s  in  Oc t o b e r  
2 0 2 0

Ashley .Schim ke @aze d .gov
(602) 364-2282

Co n t a c t  As h le y Sc h im ke :

 October 20 th Sta y u p lift e d  W e b in a r 
Se rie s  Re g is te r He re ! 

 October 21 st Su s ta in a b le  Fu n d in g  
St re a m s  fo r Sc h o o l Ga rd e n s  w ith  Su s a n  
Silve rm a n  Re g is te r He re ! 

 September 16 th Alig n in g  Sc h o o l Ga rd e n  
Cu rric u lu m  w ith  Ac a d e m ic  Sta n d a rd s  
w ith  Gig e t te  W e b b  (Re c o rd e d )

 September 30 th Virtu a l Fo o d  Ed u c a t io n  
w ith  Pa ig e  Mo lle n  (Re c o rd e d ) 

Recordings : 
h t tp s :/ / w w w .a ze d .g o v/ h n s / n s lp / t ra in in g

mailto:Ashley.Schimke@azed.gov
https://ems.azed.gov/home/SearchResults?SearchString=uplift
https://ems.azed.gov/home/SearchResults?SearchString=upLIFT
https://www.azed.gov/hns/nslp/training


Q&A 



Congratulations!
You have completed the Farm Fresh Challenge 
(NSLP) November Prep Webinar.
To request a certificate, please go to the next slide. 

In order to count this training toward your Professional 
Standards training hours, the training content must align 
with your job duties.

Information to include when documenting this training for 
Professional Standards:
• Training Title: Farm Fresh Challenge (NSLP) November Prep 

Webinar
• Learning Codes: 1130, 1170, 1230, 3230
• Key Area: Nutrition 
• Length: 1 hour 

Please Note: Attendees must document the amount of training 
hours indicated regardless of the amount of time it takes to 
complete it.



Co n g ra tu la t io n s !
Requesting a training certificate
Please click on the link below to complete a brief survey about 
this webinar. Once the survey is complete, you will be able to 
print your certificate of completion from Survey Monkey. *This 
will not appear in your Event Management System (EMS) Account.

https:/ / www.surve ym onke y.com / r/ Re corde dWe binarOnline Surve y

The  inform ation be low is  for your re fe re nce  whe n com ple ting  
the  surve y:

• Training Title: Farm Fresh Challenge (NSLP) November Prep 
Webinar

• Professional Standards Learning Codes: 1130, 1170, 1230, 3230

36

https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey
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