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ADE's upLIFT Webinar Series was created for YOU, the school
nutrition professional, to learn and get inspired in how and
what you feed your studentsl!

This year, we hope to continue to inspire you

by shining a spotlight on stories from
directors across the state who are staying

upLIFTed during times of adversity.

Each month we will feature
an Arizona school nutrition
program that is maintaining
quality while serving meals

' to their students despite
o u. unconventional operations.
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December Spotlight



Humboldt USD

Jody Buckle
Director of Child Nutrition
Humboldt Unified School District
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District Profile

# of meals served per day: 3280
Lunch ADP: 64%

# of meals served per day: 2524
Lunch ADP: 53%
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District Profile

HHSD Learning Model: Our high school is on a
. hybrid schedule, A/B days. Our K-8
Ch nd grade schools are 100% in person, 5 days
a week. Our district also has some
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Feeding Model: Serving onsite students
breakfast and lunch daily. Also
providing 5 day meal bags served via
pickup curbside from our district office
and home delivery.
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Nutrition Initiative

Offering Nutritious Garden Bars With a Variety of Fresh
Fruits and Vegetables

&) Jody Buckle, Humboldt USD



Why we focus on...

Offering Nutritious Garden Bars With a Variety of
Fresh Fruits and Vegetables

Increases student fruit and vegetable
consumption

It's the right thing to do for our
district's schools

It can be done even during a
pandemicl

&) Jody Buckle, Humboldt USD



Garden Bars

How we put it into practice!

Procure a large number of soufflé cups and lids
Procure a large number of saddlebags

Have a basic guideline of what is expected from staff, while
also giving each kitchen the freedom to create something that
reflects their style

Utilize those DOD funds! Utilize brown box canned fruits and
vegetables
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Our Bars Before COVID-19
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Our Bars After COVID-19
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Making Meals Stand Out

&) Jody Buckle, Humboldt USD



aking Meals Stand Out
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Making Meals Stand Out
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Granting Creative Freedom
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Breakfast—Students must be offered one cup of fruit {or fruit juice) at
breakfast. Students must take at least a 1/2 cup.

Lunch— Students must be offered a 1/2 cup of fruit at lunch.
They must also be offered the minimum amount of vegetables (see *) . A
variety of vegetables can be offered but it’s the vegetable subgroup that is
most important. YOU MUST OFFER ALL 5 OF THE VEGETABLE SUBGROUPS
OMNCE PER WEEK.
Students must take 1/2 cup of fruit and/or vegetable.
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Sample Menu

CSES, GES,
HES,LTS

Monpay TUESDAY WEDNESDAY THURSDAY FRIDAY

1Frudel IbBacon & Lgg Bagel
Woalking Taco Sandwich
or Piza /' Chicken O‘ﬂnﬁﬂ C]ndnen
Patty Sandwich or Pizza / Chicken
Patty Sandwich

T Pancakes DSausage & Cheese 1 Serambled Fggs,
Croissant Bacon and a Biscuit
BBQRib Chicken Taguitos Brunch for Lunch
Sandwich or Pizza / Com Dog or Pizza / Com Dog
or Pizza / Com
Dog
19 Biscuit & Grawvy 17 Cheese Omelet
Nacho Grande with Bacon & Toast

wiFims/ Chicken & Walfle
Cheaseburgera )
or PIM r‘x

Cheeseburgers

USDA Extends Free Mesls Tor Kids, 18 & Younger Through June 30th, 2021

K-12th: $FREE

EREE! FREE! EREE! FREE! AdultsS185

Lunch Prices
FREE! PREE! FREE 500

This institution is an equal opportunity provider

&) Jody Buckle, Humboldt USD



Gaining Support for Our

Garden Bars

e Our district has always prided itself on our garden bars. When
COVID-19 hit, we thought our garden bars were a thing of the
past..

e Fortunately, I was able to convince our school principals that
we could continue having garden bars in our K-8 schools if
done right.

o Some principals were not as excited about the idea, but it
was explained to them that our kids are aware that once
they grab an entrée tray, that is their meal for the day; the
same practice would be expanded to the garden bars.

e We are able to keep the lines moving quickly and give students
a lot more choices of fruits and vegetables, which is a main
goal of our department.
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Our Team
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Top S Tips for...

Offering Nutritious Garden Bars With a Variety of
Fresh Fruits and Vegetables.

Work with your principals and help them understand how it
can be accomplished in a safe manner.

Put the work in with the kids teaching them the importance of
touching only what they will take.

Partner with your principals, kitchen crews, vendors.

Use fresh fruits & vegetables through DOD. Use canned and
frozen from brown box. Order non-food items from Shamrock.

Use a large variety of colorful fruits and vegetables to keep
your garden bars attractive and appealing.

&) Jody Buckle, Humboldt USD



Thank You!

Jody Buckle
Director of Child Nutrition
Humboldt Unified School District

Phone: 928-759-5012
Email: Jody.Buckle@humboldtunified.com

Follow us on:
Facebook: HUSD Child Nutrition
Instagram: @husdchildnutrition

&) Jody Buckle, Humboldt USD



Resources

School Meals in Arizona

How'd they do that?

Humboldt Unified School District
Garden Bar

Offered Daily

Top Five Tips for...

Offering Nutritious
Garden Bars with a

vur’iety of Fresh Fruits JUdy Biils Approximately 14-17% of total food costs
and Vegetables R Ttems Offered

+PLIFT

Work with the principals at your schools

Work with your principals and help them understand
how it can be accomplished in a safe manner.

Train your students
Put the work in with the kids teaching them the
importance of touching only what they will take.

Find partners
Partner with your principals. kitchen crews/staff. and
vendors.

Utilize your USDA Foods Entitlement

Use fresh fruits and vegetables through USDA Foods
DoD Fresh, canned and frozen produce from USDA
Foods, and order non-food items from your vendor

Keep it colorful!
Use a large variety of colorful fruits and vegetables to
keep your garden bars attractive and appealing.

L - 1

Tris it s s sl mppartendty provider:

2+ fruits (daily)

2+ vegetables (daily)
Specialty salads (occasionally)
Protein options (eccasionally)

Preparation
Equipment/Supplies

= Salad Bar

* Snwfflé cops

= Saddle bags

# Tape and tape dispenser

Procurement

= Fruits and wegetables are procured
primarily through USDA Foods
entithement including Dol Fresh
(Btarn Produse)

= Additional fruite, vegetablos, and
condiments are procured through
Shamrock Foods

Labor
= Focdservice atall spend 3-3.5 houra daily
preparing the Garden Bar which inclades
washing. chopping. and packaging produce.

Food Safety
* Proper hll":"’ﬁ:"lrg and g|C\"! use I8 required when preparing the Garden Bar
below

» Heep cold food at or
# Training was provided for students on food safety practices when selecting food from the Garden Bar
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Looking Ahead

Join us next month!

Stories from the Field: Tempe Elementary School
District

January 19, 2021
1:30pm - 2:.00pm

Next month, Stay upLIFTed will be highlighting Tempe Elementary
School District. Tempe School District has continued to prioritize
nutrition initiatives during their current operations, such as
providing hot meals featuring "homemade” recipes, and
implementing their own nutrition guidelines. Join us to learn more
about their operation and how you can replicate similar techniquesl!

@ Rim Ruiz, ADE



aPLIFT

LEARN. INSPIRE. FEED. TEACH,

Thank you!

Any questions?
Please type them into the chat bar now.

If you are attending the live webinar, you will receive a link to complete the survey in EMS.
After you complete the survey you can print a certificate of completion.

If you are watching the recorded webinar, you can access the survey link and certificate of
completion at the end of the webinar slides.

@ Rim Ruiz, ADE



Comprehension Check

Question #1

According to the speaker, having support from your school principal is
recommended to ensure garden bar success.

a. True
b. False



Comprehension Check
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According to the speaker, having support from your school principal is
recommended to ensure garden bar success.

a. True
b. False



Comprehension Check

Question #2

According to the speaker, which is NOT a benefit to having school
garden bars?

a. Increases student fruit and vegetable consumption

b. It can add more tasks for your food service employees
c. It is the right thing to do

d. It can be done even during a pandemic
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Comprehension Check

Question #3

According to the speaker, serving a variety of colored fruits and
vegetables is an important component of a successful garden bar.

a. True
b. False
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Congratulations!

You have completed the Recorded Webinar: upLIET Stories from the Field: Humboldt Unified
School District

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:

e Training Title: Recorded Webinar: upLIFT Stories from the Field: Humboldt Unified School
District

e Key Area: 1000-Nutrition, 2000-Operations, 4000-Communications and Marketing

e Learning Codes: 1170, 2210, 2230, 4150

e Length: 0.5 hour

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



Congratulations!

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.surveymonkey.com/r/upliftrecordedwebinar

The information below is for your reference when completing the survey:

e Training Title: Recorded Webinar: upLIFT Stories from the Field: Humboldt Unified School
District

e Learning Codes: 1170, 2210, 2230, 4150


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



