sPLIFT

LEARN. INSPIRE. FEED. TEACH.

Go Local with the Summer
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June 20, 2023
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Meet Your Host

Ashley Kennedy, SNS

Health and Nutrition Services
Specialist



Welcome!
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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!



Overview

'I Summer 2023 Farm Fresh Challenge
° Overview

2. Taste, Teach, and Connect Arizona!

3 o Strategies from the Field



Poll Question

Are you familiar with the
Farm Fresh Challenge?

1. Yes, it's awesome!
2. Eh, kinda..
3. No, what's that?



Summer 2023 Farm
Fresh Challenge

Overview




What is the Summer 2023

Farm Fresh Challenge?

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.
Complete a series of challenges within a
one-week period in the month of June.
Participating Creatively promote local food items during

overators meal service.
P Satisfy all three taste, teach, and connect
must

components.

Finalize all challenge components by June
30th.



How to participate?

Join the challenge!

v
v

v

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

Criteria Announed Time to complete challenge
May 30 June 1 - June 30

June 1 July 10
Scorecard Available Challenge Awardees
Announced



Farm Fresh Challenge
Scorecard

Farm Fresh Challenge
" SUMMER 2023 SCORECARD

Operators participating in the Summer 2023 Farm Fresh Challenge may be eligible to receive
a Copper, Silver, or Cold award depending on the TEACH, CONNECT, and TASTE activities
they complete within a one-week timeframe in June.

INSTRUCTIONS: Use this scorecard to track your Farm Fresh Challenge participation progress
by checking off activities once they're completed! The Arizona Department of Education
Health and Nutrition Services will be sending a survey in July for operators to report
completion of challenge activities.

TEACH Host a minimurn of two co"NEcT Promote your challenge

educational activities activities via a social media post,

themed around Arizona magazine feature, newspaper
A'izona local food and agriculture. Arlzona article. etc.

@

—

3

Procure at least three® "easy to reach" local items (milk, fruit or vegetable) to receive a
TASTE 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!
Arlzona * Fruits and vegetables can be counted more than once if more than one variety is
served.
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Teach, Connect, and 3 Easy to Reach: Copper Award + 1 Hard to Reach: Silver Award + 1 Hard to Reach:
Copper Award Silver Award Gold Award




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 Within the Within the
from the entity county state



What does "Local" actually

mean?

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

Sourcing
Local Foods

Food Service School
Management Distributors Gardens and
Companies Farms

Direct from Produce Co-Ops and
Producers Auctions Food Hubs




Local Procurement Guide

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

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

foods including:

« Menu Planning

« Procurement Methods

« Solicitation Practices and Geographical Preference
« Buying from School Gardens

« USDA Foods and DoD Fresh

o ...and MORE!


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

Local First Arizona

Good Food Finder

Local First Arizona sponsors the Good Food
Finder initiative, which makes it easy to buy

and support local food across Arizona. The LOCAL FI RST

website includes: & ARIZONA

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


https://www.goodfoodfinderaz.com/

Local First Arizona
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https://www.goodfoodfinderaz.com/

Arizona Farm Bureau
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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!

FIND RECIPES
Browse hundreds of recipas in our catalog
Featured Recipe Fill Your Plate Blog

» visit blog

Masala Chai Bites

1 ashe: 3 ]
Bean Paste, p Cacao Nibs, I
-onut Oil. Process & Blend until ins 01 can hold If her. Roll FRI DAY‘S FOOD FACTS
i h

B Arizona 999KEZ
WD Farm Bureau' # g



https://fillyourplate.org/index.html

ecipe
irections

arm
ocation

Arizona Farm Bureau

Carrot, Leek & Turnip Saute

olve oil
unsalted bu

nto 112 inch rings, separated
pesied and cut on the bias

A parsiey, chapped

fresn basil. chopped (or taragan
Directions

madium-low heat. Stirin lesks
ver. Cook on medium low hest
caoking for
10 low and continue 10 cook

= oil znd butter in 3 large =
Cook one minute then sait
ming occassionally. U
o and soften quite a bit. Reduce
Remove from heat and stir in parsley, bas

Provided by: iKelly Saxer, Desert R

© Where You Can Buy Ingredients:

Farmers

Abraham’s Faith Garden

View details

Arcosanti Organics
a, 862333

View detsils

Bathtub Spring Farm
3 & Marilyn Hart




Poll Question

True or False?

Local is a term defined solely by
the Federal government.

1. True

2. False



Poll Question

True or False?

Local is a term defined solely by
the Federal government.

1. True

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






Taste Arizona

What is the criteria?

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.

Teach, Connect, and 3 Easy to Reach: Copper Award + 1 Hard to Reach: Silver Award + 1 Hard to Reach:
Copper Award Silver Award 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.

oz !




Teach Arizona

Common Examples:

o Taste tests and surveys
o Field trips to farmer's

-rn--r'-lg‘-‘._.

o

markets ‘S snmms
o Virtual farm tours \ 1
|
Nutrition classes \ ‘1 W\ SLH[.” h
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Garden workshops
t‘:'n.ﬂ T ()mw *

Infographics during meal
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Palominas Elementary School District
Farm Fresh Challenge '22

o
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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:
2018 Farm Fresh Challence 8%

,____
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o Social media posts 4 .y
(
|
= Facebook, . ,4 3 » | )
: 4 T J
I n Sta g ra m y TW I tte r Aim: serve at least 3 Aim: host at least 2 Aim: share at least one
local menu components educational activities in social media or website
. . in choDE! to encourage October that fe.ach . post about Farm F_resh
o Commun Ity Mmagazine s ch o scene. s
and vast produce #farmtoschool
Tri Color Carrots availability
o School announcements e e S e
. Corn Fa";‘g;;zjght #farmtoschool
o Newspaper articles
School Night activities, food
Pumpki demos * Website Posts
umpkin : -
© F Iye rS feature:dur‘lng Pumpkin Week pies of:;;\wnes
Pumpkin Week 10/29-11/2 S
meal time activities gtickerzIh
o Handouts L

X7y

Concordia Charter School
Farm Fresh Challenge '18




Strategies from the

Field




Taste Arizona

Humboldt Unified School District

Gold Awardee

Sourced from:
o Mortimer Farms
o Hickman's Family
Farm




Taste Arizona

Concordia Charter School

Gold Awardee

Sourced from:
o Bonita Bean Co.
o Briggs & Eggers
Orchard
o Aguiar Farm
o Shamrock Farms
o Stanfield




Taste Arizona

Palominas Elementary School District

Gold Awardee

Sourced from:
o Echoing Hope
Ranch
o Cruz Farm
o Shamrock Dairy




Taste Arizona

Crane Elementary School District

Gold Awardee

Pre-portioned salads
with local produce
ingredients.




Teach Arizona

Humboldt Unified School District

Gold Awardee

Incorporated:

o Team Nutrition
education
materials

o Produce seeds
and informational
materials in goody
bags




Teach Arizona

Concordia Charter School

Gold Awardee

Incorporated:
« Service line signage
« Table tents on lunch
tables
« Informational tables




Teach Arizona

Palominas Elementary School District

Gold Awardee

« Incorporated Farm
Fresh Friday

« Taste tests

« Veggie Education Board
with produce information

CELEBRATING LOCALLY GROWN PRODUCE IN OUR
SCHOOL MEALS ALLWEEK LONG
JUNE 20TH- JUNE 23RD



Teach Arizona

Crane Elementary School District

#wellnesswednesday

Gold Awardee OLIVES

contain healthy fats that reduce
the risk of heart disease.

Colorful flyers with
produce nutrition facts

#wellnesswednesday

CANTALOQUPE

contains Vitamin A, which is
essential for eye health.




Connect Arizona

Humboldt Unified School District

[ILH a [’rv@g{t Healthy Serving Ideas Shopper's Tips
Make a tasty topping for you # Look for plmp strawbernes with a
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strawberries

Gold Awardee

Harvest of the Month
posters

Informational flyers for
the produce items




Connect Arizona

Concordia Charter School

Gold Awardee

Social media posts with
hashtags
Released flyers

@ 0
Dinner Roll Sweet Potatoes

grown by Farmer Frank and his
hard-working farm crew!
o P Vegetables 18

baked by Jason and his crew,
using wheat flour

AZ Farm-Fresh Challenqe ‘
Friiax @t Lunch

—— MR
" 0

SANTA ROSA st [1922

~FARMS'-

canfeloupe 1% or Nonfat Milk

Maricopa, Az Fruitg from dairy cows in Stanfield, Az
N i
& 4 ' o)

Concordia Charter School oo
Nov 18,2021 - @

We are excited to participate in the Arizona Farm
Fresh Challenge this month! This week our
#farmfreshfriday menu includes:

Cheese curds from @azfarmscheese made with milk
from @stotzdairy where our adopted calf lives... See
more

yoev

ek, Q % "“ QO RN
Dinner Roll  Sweet Potatoes k queaky Cheese"

younby ot ark nd s
skedty e amd s, 3 et B o made with milk from Stotz Dairy,
), A i where our adopted calf lives!

AZ Farm-Fresh Challenge
Friday at Lunch
S7 i hMRoe,

Canteloupe 1% or Nonfat milk

arca, 2. [y from oy ovsn infld iz
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Connect Arizona

Palominas Elementary School District

auteator /““'Es“!f T/WW
MONSTER DIP d 1
o Mnlmhﬁncn
Gold Awardee ik

FAST FACTS.
o Spinach is filled with iron, vitamin A, vitamin c, and calcium. Spinach
GARBANZO BEANS 160Z. also improves vision,enhances mental performance, and is heart
3 healthy.
GARLIC 3 CLOVES « Justa half a cup of raw spinach counts as 1 of 5 servings of fruits
RAW SPINACH 1 cupP and vegetables you should eat daily.
TAHIND 5 ; « Spinach is also a great source of vitamin k, which helps stop cuts

and scrapes from bleeding too much and helps the healing process.
Vitamin K works with calcium to help build strong bones.

LEMON JUICE 2 TBSP.

OLIVE OIL 3 cup
RICE VINEGAR 2 TBSP ﬁ FARM TO SCHOOL:
SALT TO TASTE FEATURING ECHOING HOPE RANCH

Released informational e
flyers along with taste
tests

Utilized Facebook posts




Connect Arizona

Crane Elementary School District

Gold Awardee

Incorporated
#wellnesswednesdays
as nutrition education
component

#WeStickTogether

at Crane Schools

cnow that cactus is both a fruit and a

at these varieties of cacti!

#wellnesswednesday

FENNEL

is a good source of Fiber
which aids in digestion.

This inatitution is an equal oppor ity provider.



Resources

Whole Food Profiles

Learn the basics to start cooking with these nutritious, whole foods!

Yellow Corn

Yellow corn is high in carbohydrates and
acked with fiber, vitamins, and minerals.
t's also relatively low in protein and fat

The average ear of yellow corn contains

0 kernels in 16 rows covered by pale-
colored silks and a robust, green husk.

How to Select and Store:

Fresh - Selection Fresh - Storage
weavr  FRm sRiGHT E REFIGERRTOR CRISPER AT

Select yellow corn with ellow corn in the hu

BrIght Green husks, Aveid Beteoract i the crspor

tassels that are discolored drawer in the fridge. If
shelled, corn can be held in

pale and dry. The freshest an airight container n the

Yellow corn contains plump, | Fridge for 3.

firm. golden. and whole

kernals. When shelied and frozen
corn can last in a sealed

The ear of corn should be airtight Container for up to 8

haavy, meaning the kernels | 12 months.

are rotund and have retained

moisture

Tips for Prepa

g and Cooking:

Pmparmion Try yellow corn...
o yellow corn by Boiled Milled
Carsfully removing the Ty yellow corn 15t out yellow Rty woy o use
hisks and sitks ang olfed Ut the  corn husked oliow corn in
SO The  Eodh oo SIS oive esSererecipes is
Kernels can be eliow, criap, and _ oll, garle,sale- and to dry and grind It
romoved and prepared  Yander - aboutour BEPDer. and griied into Lormaal i
separately or the whole to five minutes. on medium heat. can be useu m a
car may bo prepared  Add salt. pepper.  Cook untll golden  crisp cupe
for consumption. and a square of with aslight char  muffins, .lﬂd mme‘
Butter ndeniost
o . Corn s grown on every continent
P|_ FT ® Did you xcep: Antaretica: More than 50
e million acres on earth ar
S KnoW?  TUHiEREE reducing comt

Whole Food
Profile

How to Use Whole Foods

Innovative ideas for using real, whole foods in delicious ways!

Yellow corn is a variety of sweet
elloW Lonemmmnmestmes,
distinct sweet and succulent
flavor. In Arizona, yellow corn is in
season over the summer from May
to July.

Corn

Examples:

Alhambra Elote

Black-Eyed Pea &
Corn Stew

Consider using canned

} com (Corn. Whole Kernel,

* NoSait Added, Canned
#100313) through USDA
Foods!

ttion s an ey opportuity provider

Research Rundown

Article:

and

Gardens on Health Qutcomes

the Impact of School

What did this study examine?

ditary intake and/or Ceteminants of detary benavior i children ani to Kentify the similaities n strstegies

children (Kindergarten 8th grade studentsl.

Key findings:

e
utof the eleven P Sormctmecon Gardening programs resuited in
programs it amined e that messred improved ttitudos towards
pro it +edlimgesstotte
m(misnd pmlsmnm or Vegetabies
privaree + and confidence to prepare

it & vegetables

Inconclusion some of e garden programsreste i cressd vegetatl ke, which had posile

5

based programs n schools

v

PLIFT

Comparing Potatoes

Potatoes are a type of root vegetable known as tubers. Learn
about the different types of potatoes and how they differ
nutritionally!

~
- _ B

White potatoes
« Higher glycemic index + Lower glycemic index
« Richin vitamin C and « Rich in vitamin A. vitamin
potassium €.and calcium
3 grams of fiber per serving * 4grams of fiber per serving

Try it with: Resemary, thyme, Tryit with: Cayent
curry. turmeric. gari namon, nutmeg

Other types:
’ A s

YukonGold ~ RedThumb  PurpleMajesty  Pink Kerr

Sweet potatoes

papri

Is one "healthier” than the other?

The short answer. no! All types of potatoes are rich in vitamins and nutrients. and can
be part of a balanced diet. The main nutritional difference is foujnd in how they are
prepared. In most cases, it is best to bake. boil. or roast potatoes. Frying can add
additional calories, as well as saturated and trans fat

SELIFT

How to Use
Whole Foods

Research
Rundown

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 produce items
and be featured in the monthly upLIFT newsletter!
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mailto:ashley.kennedy@azed.gov

Looking Ahead

Join us next month!

July upLIFT Webinar - Turnip Your Summer
Program!

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?



sPLIFT
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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.




Congratulations!

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:

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


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

