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oPLIFT

LEARN INSPIRE. FEED. TEACH,

ADE’s Stay upLIFTed Webinar Series was created for YOU,
the child nutrition professional, to learn and get inspired in
how and what you feed your studentsl!

This year, we hope to inspire you during another challenging
school year by providing you with relevant nutrition
information that you can use in your programs, while also
continuing to shine a light on Arizona directors who are
keeping their nutrition initiatives in mind as they operate

their programs this year.
) Rim Ruiz, ADE



November Spotlight



Palominas Elementary

School District

Elizabeth Allen
Director of Food Services
Palominas Elementary School District

@ Kim Ruiz, ADE



District Profile

@ Elizabeth Allen, Palominas Elementary School District



District Profile

# of meals served per day: 472

Lunch ADP: 52%

# of meals served per day: 683

Lunch ADP: 77%

@ Elizabeth Allen, Palominas Elementary School District



District Profile

e In person learning and serving
students both breakfast and
lunch in the cafeteria

e School Breakfast Program

e Seamless Summer Option (NSLP)

e Farm to School Program

@ Elizabeth Allen, Palominas Elementary School District



Nutrition Initiative

Topic: Serving Scratch-Made Meals in the Classroom

@ Elizabeth Allen, Palominas Elementary School District



Why we focus on...

Serving Scratch-Made Meals in the
Classroom

Superior school meals

More economical

Better staff morale

Safer return implementation

@ Elizabeth Allen, Palominas Elementary School District



Hot Scratch Meals in

the Classroom

How we put it into practice!
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o Identify your resources \

e Equipment and
planning

e Daily operations

e Remember food safety

@ Elizabeth Allen, Palominas Elementary School District



Hot Scratch Meals in

the Classroom

e Mealtime environment
e Food sharing/trash

e Meal schedules
Portable flavor station
Marketing & promotion

@ Elizabeth Allen, Palominas Elementary School District



Sample Breakfast Menu

Breakfast Menu \
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reakfast
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Sample Lunch Menu

Lunch Menu
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Top S Tips for...

Serving Scratch-Made Meals in the
Classroom

Identify your resources and expand your network

Prioritize your organization and planning
techniques

Make the most of every team member's talents
Expect the unexpected and remain flexible

Remember you are helping to build lifelong
habits

@ Elizabeth Allen, Palominas Elementary School District



Thank You!

Elizabeth Allen
Director of Food Services
Palominas Elementary School District

Phone: 520-366-0969
Email: allene@psd49.net

Visit our webpage: www.psd49.net
Follow us on Facebook:
Palominas School District-Food Service

@ Elizabeth Allen, Palominas Elementary School District



Resources

School Meals in Arizona
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Looking Ahead

Join us again in January!

Stay upLIFTed will be taking a break in December to accommodate
winter break. Join us again in January 2022!

January 17, 2022

1:30 pm - 2:00 pm

@ Kim Ruiz, ADE
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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.

@ Kim Ruiz, ADE



Comprehension Check

Question #1

According to the speaker, which of the following should be considered
when incorporating scratch-made meals in the classroom in your
operation?

a. Look for new employees

b. Make sure teachers are happy
c. Identify your resources

d. Ask for the nicest equipment



Comprehension Check

Question #1

According to the speaker, which of the following should be considered
when incorporating scratch-made meals in the classroom in your
operation?

a. Look for new employees

b. Make sure teachers are happy
c. Identify your resources

d. Ask for the nicest equipment

The correct answer is C!



Comprehension Check

Question #2

According to the speaker, remembering food safety is important when
you start serving hot meals in the classroom.

TRUE
FALSE



Comprehension Check

Question #2

According to the speaker, remembering food safety is important when
you start serving hot meals in the classroom.

TRUE
FALSE

The correct answer is TRUE!



Comprehension Check

Question #3

According to the speaker, prioritizing your organization and planning
techniques is vital when incorporating scratch-made meals in the
classroom.

TRUE
FALSE



Comprehension Check

Question #3

According to the speaker, prioritizing your organization and planning
techniques is vital when incorporating scratch-made meals in the
classroom.

TRUE
FALSE

The correct answer is TRUE!



Congratulations!

You have completed the Recorded Webinar: upLIFT Stories from the Field: Palominas Elementary
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:

¢ Training Title: Recorded Webinar: upLIFT Stories from the Field: Palominas Elementary School
District

e Key Area: 1000-Nutrition, 2000-Operations, 3000-Administartion, 4000-Communications &
Marketing

e Learning Codes: 1120, 2230, 3510, 4150

e Length: 0.5 hour

Please Note:
e 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: Palominas Elementary School District
e Learning Codes: 1120, 2230, 3510, 4150


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

