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Welcome!

upLIFT was created for you, the child nutrition professional, to provide you with
materials to help you LEARN about nutrition, INSPIRE you on what to feed your
participants, FEED your participants healthy meals, and TEACH others in your
community about your programs! 

This year, the monthly webinar series will focus on sharing relevant nutrition
knowledge as well as standout stories from the field on successful service models,
inspiring menu ideas, and tips and tricks to implement nutrition initiatives in schools!
These webinars are intended to provide you with real, applicable, and helpful
information that you can use to operate the best school food service program possible
at your sites this year!

upL I F T
LEARN. INSPIRE. FEED. TEACH.



Summer 2023 Farm Fresh Challenge
Overview

1.

2.

Strategies from the Field

Overview

3.

Taste, Teach, and Connect Arizona!



Poll Question

Are you familiar with the
Farm Fresh Challenge?

Yes, it's awesome!

Eh, kinda..

No, what's that?

1.

2.

3.



Summer 2023 Farm
Fresh Challenge
Overview



The Summer Farm Fresh Challenge is an Health and
Nutrition Services initiative designed to empower
Child Nutrition Program operators to cultivate
excitement around fresh and locally sourced foods. 

Participating
operators
must

What is the Summer 2023
Farm Fresh Challenge?

Complete a series of challenges within a
one-week period in the month of June.
Creatively promote local food items during
meal service.
Satisfy all three taste, teach, and connect
components.

Finalize all challenge components by June
30th.



Join the challenge!

How to participate?

Complete Intent to Participate Survey

Complete challenge activities within one-
week timeframe in June and document
details on scorecard

Complete participation survey with
scorecard information

https://forms.office.com/Pages/ResponsePage.aspx?id=y7ClWB9EukKloY_f0Fo__CUbUaswwgtJsAa67nJpXI5UNjRSV0dCM1FaNkdEQUhKSFdVNkFZTkZKOC4u


Important Dates

June 1
Scorecard Available

Criteria Announed
May 30

Time to complete challenge
June 1 - June 30

July 10 
Challenge Awardees

Announced



Farm Fresh Challenge
Scorecard



Taste, Teach, and
Connect Arizona!



Local Definition Review

Local Foods includes fruits, vegetables, beans, grains,
meats, condiments, herbs, eggs, and dairy procured within
a certain proximity. Important note, local is determined by
the school district and/or state entity!

This can mean a farm located...

Within miles
from the entity

Within the
county

Within the
state



Direct from
Producers

Produce
Auctions

Co-Ops and
Food Hubs

Food Service
Management
Companies

Distributors
School

Gardens and
Farms

Sourcing
Local Foods

An entity's decision to procure local products is
individual and procurement may be achieved through a
combination of the sources listed below.

What does "Local" actually
mean?



Local Procurement Guide

Menu Planning
Procurement Methods
Solicitation Practices and Geographical Preference
Buying from School Gardens
USDA Foods and DoD Fresh
...and MORE!

This guide highlights a collection of topics
to help schools source and purchase local
foods including: 

USDA Food and Nutrition Service has updated and created the 'Procuring
Local Foods For Child Nutrition Programs' guide. 

https://www.fns.usda.gov/f2s/procuring-local-foods


Farmer's Market locations
Community garden locations
Local farmer and producer lists

Local First Arizona sponsors the Good Food
Finder initiative, which makes it easy to buy
and support local food across Arizona. The
website includes:

Good Food Finder

Local First Arizona

https://www.goodfoodfinderaz.com/


Local First Arizona

https://www.goodfoodfinderaz.com/


Fill Your Plate 

This interactive tool was created
by the Arizona Farm Bureau as
part of the Fill Your Plate
initiative makes it easy to locate
farms and farmer's markets, find
recipes, and even visit local
farms!

Arizona Farm Bureau

https://fillyourplate.org/index.html


Recipe
Directions

Farm
Location

Arizona Farm Bureau



Poll Question

 True

 False

1.

2.

True or False?
Local is a term defined solely by
the Federal government.



Poll Question

 True

 False

1.

2.

True or False?
Local is a term defined solely by
the Federal government.

Local is determined by the school
district and/or state entity!



Taste Arizona!



Procure at least three* "easy to reach" local items (milk, fruit or vegetable)
to receive a copper award. Serve one "hard to reach" local item (whole
grain or meat/meat alternate) to be awarded silver, and two "hard to
reach" local items to be awarded gold!

* Fruits and vegetables can be counted more than once if more than one variety is served.

Taste Arizona

What is the criteria?

Teach, Connect, and 3 Easy to Reach:

Copper Award

Copper Award + 1 Hard to Reach:

Silver Award

Silver Award + 1 Hard to Reach:

Gold Award



Taste Arizona

There are many ways to procure local foods in Arizona.
Below are examples of different agencies that provide great
insight and resources to procure local foods.

Local Farmers
Food Service Team Members
U of A Cooperative Extension
County Health Services
Health and Nutrition Services
Specialists
AZ Farm to School Network



Teach Arizona!



Teach Arizona

What is the criteria?
Teach Arizona is the eduational component of all Farm Fresh
Challenges. Participants must host a minimum of two educational
activities themed around Arizona local food and agriculture. 



Teach Arizona

Common Examples:

Taste tests and surveys
Field trips to farmer's
markets
Virtual farm tours
Nutrition classes
Garden workshops
Infographics during meal
service

Palominas Elementary School District
Farm Fresh Challenge '22



Connect Arizona!



Connect Arizona

What is the criteria?
Connect Arizona is the promotional component of all Farm Fresh
Challenges. Participants must promote all challenge activities to
the community.





Connect Arizona

Common Examples:

Social media posts
Facebook,
Instagram, Twitter

Community magazine
School announcements
Newspaper articles
Flyers
Handouts

Concordia Charter School
Farm Fresh Challenge '18



Strategies from the
Field



Taste Arizona

Humboldt Unified School District

Mortimer Farms
Hickman's Family
Farm

Gold Awardee


Sourced from: 



Bonita Bean Co.
Briggs & Eggers
Orchard
Aguiar Farm
Shamrock Farms
Stanfield

Gold Awardee


Sourced from: 

Taste Arizona

Concordia Charter School



Echoing Hope
Ranch
Cruz Farm
Shamrock Dairy

Gold Awardee


Sourced from: 

Taste Arizona

Palominas Elementary School District



Taste Arizona

Crane Elementary School District

Gold Awardee




Pre-portioned salads
with local produce
ingredients.



Team Nutrition
education
materials
Produce seeds
and informational
materials in goody
bags

Gold Awardee


Incorporated: 

Teach Arizona

Humboldt Unified School District



Service line signage
Table tents on lunch
tables
Informational tables 

Gold Awardee


Incorporated:

Concordia Charter School

Teach Arizona



Incorporated Farm
Fresh Friday
Taste tests
Veggie Education Board
with produce information

Gold Awardee






Palominas Elementary School District

Teach Arizona



Crane Elementary School District

Teach Arizona

Gold Awardee




Colorful flyers with
produce nutrition facts 



Connect Arizona

Humboldt Unified School District

Gold Awardee




Harvest of the Month
posters
Informational flyers for
the produce items 



Concordia Charter School

Connect Arizona

Gold Awardee



Social media posts with
hashtags 
Released flyers



Gold Awardee



Released informational
flyers along with taste
tests
Utilized Facebook posts




Palominas Elementary School District

Connect Arizona



Gold Awardee


Incorporated
#wellnesswednesdays
as nutrition education
component

Crane Elementary School District

Connect Arizona



Resources

Whole Food
Profile

Research
Rundown

How to Use
Whole Foods

Nutrition
Knowledge 
Fact Sheet

https://www.azed.gov/hns/nslp/uplift/

https://www.azed.gov/hns/nslp/uplift/


Reminder!

Serve a Rainbow and showcase YOUR program!

Remember to submit photos of your produce via email to
Ashley.Kennedy@azed.gov. Show off your YELLOW produce items
and be featured in the monthly upLIFT newsletter! 

mailto:ashley.kennedy@azed.gov


Looking Ahead

Join us next month!

July 18, 2023
1:30 pm - 2:00 pm
Join Health and Nutrition Services July 18 as we dive deep into ways to enhance your
summer menu and boost nutrition integrity! In this session we will go over resources
available to operators to participate in the USDA’s Summer Meals Award Program:
Turnip the Beet. This program aims to recognize outstanding summer meal programs
and provide a platform for operators who have gone above and beyond to ensure high-
quality, nutritious and appetizing meals are served to participants. Listen as we share
tactics from previous participants and guide you to create an appealing summer meal
service worthy of praise from the community! Are you up for the challenge?  

July upLIFT Webinar - Turnip Your Summer
Program!



Thank you!
Any questions?
Please type them into the Q&A 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.

upL I F T
LEARN. INSPIRE. FEED. TEACH.



Training Title: Recorded Webinar: Go Local with the Summer Farm Fresh Challeng﻿e!  
Length: 0.5 hour

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

You have completed the Go Local with the Summer Farm Fresh Challenge!  

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:

Please Note:

Congratulations!



Training Title: Recorded Webinar: Go Loca﻿l with the Summer Farm Fresh Challeng﻿e! 

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:

Congratulations!

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

