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Ntended Audience

This training is intended for School Food Authorities
(SFAs) operating the National School Lunch Program
(NSLP) in Arizona.
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TRAINING HOURS

Information to include when documenting this
training for Professional Standards:

Training Title: December Staying on
Track

Key Area: 1000 - Nutrition, 3000 -
Administration, 4000 -
Communications and Marketing

Learning Code: 1130, 1230, 2430, 2450,
3110, 3130, 3340, 4120, 4150

Length: 1 Hour

Presenter: Jennifer Blankenship
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Disclaimer

This training was developed by the Arizona Department of Education (ADE) Health and Nutrition Services
Division (HNS). The content in this training is intended for professionals operating one or more United
States Department of Agriculture (USDA) Child Nutrition Programs (CNP) in Arizona under the direction of
ADE. The information in this training is subject to change. Attendees are encouraged to access
professional development materials directly from the training library to prevent the use of outdated

content.
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OBJECTIVES

Review monthly communication
distributed from HNS to ensure vital
emails were not overlooked;

Provide detailed training on important
topics and deadlines;

Provide directors an opportunity to
submit questions, that ADE can expand
on in later communications.
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Questions

e Questions can be asked in the Q&A at
any time and will be answered by
another HNS trainer during the webinar.

e At the end of the webinar, the trainer
will answer new questions or guestions
that still need to be addressed.

e Any questions not addressed during the
webinar should be directed to your HNS
Specialist.
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Agenda

Section 1: HNS Commmunications Recap
Section 2: Communication Hot Topics
Section 3: Last Month's Training Opportunities

Section 4: Upcoming Deadlines and HNS Communications






SECTION 1 HNS COMMUNICATIONS RECAP

ANnNnouncements
anNa Resources

DUE DATE EXTENDED FOR RECIPES!

Thank you to those who have submitted recipes to help celebrate Farm to School month in
Arizona! Due to the excitement around the recipe sharing we are extending this until the New
Year. Please share your recipes no later than December 31, 2025.

Kitchen Creations Cookbook Collective
The Kitchen Creations project began by creating standardized recipes using local and native foods as

primary ingredients. This Collective aims to expand the recipe collections to include those from schools is
Arizona that use locally sourced ingredients as a way to celebrate National Farm to School Month.

How will you submit recipes?
e Click the submit recipe button.
e Once recipes are collected ADE HNS will work with USDA to ensure recipe standardization. The
outcome will be a recipe collection that can be shared with schools across our great State!


https://cdn.mc-weblink.sg-mktg.com/weblink/MTc2Mzc1NTIyNnw3WmZEbEdXSXZSMEx1ZnVSUDlaemZXREdVdnZiVmlaVC1hREtfMDJWUG9lNXVVczJzMF9KZklqWjBmQnpsczFJZ1RFY0RPaXEtYjJGeEY3Y1ZaSXM0LTFyTDk5d0QwNlZCRmQxNjNZUUxCMk9mMzljVzBVOEJ4WW5zRU1TSHZPMlJKbWFWcFBDMTVUVmVuNmowNm1tWGZIYllUQTVoVU55eHBZRVpNTEFFcUZOdnVSa1JfLTVZeTdUbG81OXlQQVpqYkNHM2gxYU8zZHJWQXJGQW1wNklLanVkeTh6dVI3Q1VQMWVaRTFxdVlobjV3aWgzTU9BMHJGbDJRQWZKLVRVM3gwTGt6UVNub3lGajIwMzNVZGhWcThvQU9xMmtKRks3MGZfWlpWb1pVckhMYmFnZ2ZzUlBGdVFJcWVmdmY0UkJrMTZ2RURvVHQ0PXxBpuJOaa-HUUJ2z8mU_Sy03aA6MqzLpsSLQdom0dLa7Q==
https://cdn.mc-weblink.sg-mktg.com/weblink/MTc2Mzc1NTIyNnw3WmZEbEdXSXZSMEx1ZnVSUDlaemZXREdVdnZiVmlaVC1hREtfMDJWUG9lNXVVczJzMF9KZklqWjBmQnpsczFJZ1RFY0RPaXEtYjJGeEY3Y1ZaSXM0LTFyTDk5d0QwNlZCRmQxNjNZUUxCMk9mMzljVzBVOEJ4WW5zRU1TSHZPMlJKbWFWcFBDMTVUVmVuNmowNm1tWGZIYllUQTVoVU55eHBZRVpNTEFFcUZOdnVSa1JfLTVZeTdUbG81OXlQQVpqYkNHM2gxYU8zZHJWQXJGQW1wNklLanVkeTh6dVI3Q1VQMWVaRTFxdVlobjV3aWgzTU9BMHJGbDJRQWZKLVRVM3gwTGt6UVNub3lGajIwMzNVZGhWcThvQU9xMmtKRks3MGZfWlpWb1pVckhMYmFnZ2ZzUlBGdVFJcWVmdmY0UkJrMTZ2RURvVHQ0PXxBpuJOaa-HUUJ2z8mU_Sy03aA6MqzLpsSLQdom0dLa7Q==

SECTION 1 HNS COMMUNICATIONS RECAP

ANnnouncements and
esoUrces

@ ACCESSING MICROSOFT EDGE IN INTERNET EXPLORER MODE

CNPWeb, the ADEConnect application utilized by Child Nutrition Program
operators to submit applications and monthly claims, is currently only
accessible via Microsoft Edge — Internet Explorer mode. To assist operators
in successfully accessing the CNPWeb, the Arizona Department of
Education (ADE) Health and Nutrition Services (HNS) has built a new
resource - Accessing_Edge in Internet Explorer Mode.

HNS is here to help!

ADE IT and HNS are prioritizing a CNPWeb Platform Upgrade Project to
expand the application's accessibility. In the meantime, operators are
encouraged to contact their assigned HNS Specialist or submit a HelpDesk

ticket when additional support is needed.

Access the New Resource:
o Accessing_Edge in Internet Explorer Mode

In Microsoft Edge, click an the Within the Settings menu, wWithin the Default browser
'Settings and rnore’ menu by select Default browser in the menu find Internet Explorer
selecting the three dots (-] in toclbar on the left side of the mode pages and click Add
the top-right corner of the Wirndow, page.
browser window.
o« (I -] . —
e Settings
Profiles =

A pop up will load. Add the following page:
bhttpsdinwww ade az govicn pweb/
Review to ensure it is free of typos and click Add.

Add a page

(53 Sattirgs ﬂ s ) https:/fwww.ade.azr.gov/cnpweb 1
tel and beedback . o ke

Open Microsoft Edge, then press and hold the Ctrl
Sk =) e = + Shift + Delete keys on your keyboard. The Clear

TLLE mlaaal Browsing Data window should appear, allowing
you to select the data you want to clear.

a

Set Time range to All time and check the boxes
for browsing history, cookies and other site
data, and cached images and files. Click Clear

ROW.

Close ALL tabs and ALL browser windows o
completely, this is a good practice to ensure no
session data lingers.



https://cdn.mc-weblink.sg-mktg.com/weblink/MTc2MjQ1OTI1MHxhNldWR2RCTkd4LThJcWd5VW45c3BMLUY3SV83Y3JpWHhkTVpLTHFiSkVYenZWaTRlUUJHNEVwOWc3cDM3MzQzaEdnZW5HZnlFcVVOUUpOdGVBTjZJNUdvclRQUmFmZ0ItM0QwZkZveDZoa0VqS1Bsc3Y5eVNyWVlYX0ZVT1hDd0ZiaHBGRWhwOG5ObnlyOTRLem85dzZVQXJ5SDNEYk9lbTUzQUtBQlp6ODB2WTk2c3M0cGtqYk9NV3BaZnJSLTdGUnM3c0QtUnFwZFZKcTNOODlFT0pKQmRJVzZ3ZXBadm5wcjZiaC1Vb0lJLVVZbWFzdjdXZUVSRXFwNWIxdkJSb21Fb3lYdDlRTDI2U1R3VkFka2VORkw4Y0EzbEZ4cS0yaUJQX1k0cVFCYTRDU0d3TjZCTUUzY0dCMzVwb29Wb3d0dmNNem9KVjZZPXzqsmaRh4teG-ioTBAJiVx3iYQqIh06_nsZ1MbfPF-QhQ==
https://www.azed.gov/sites/default/files/2025/11/Accessing%20Edge%20in%20Internet%20Explorer%20Mode.pdf
https://www.azed.gov/sites/default/files/2024/07/HelpDesk%20to%20Connect%20with%20HNS.pdf
https://www.azed.gov/sites/default/files/2024/07/HelpDesk%20to%20Connect%20with%20HNS.pdf
https://www.azed.gov/sites/default/files/2025/11/Accessing%20Edge%20in%20Internet%20Explorer%20Mode.pdf




SECTION 2 COMMUNICATION HOT TOPICS

Verification Best

Reminaer! Practices Calendar {

VERIFICATION IS DUE BY FEBRUARY 1

/ PHASE 1: PREPARE - COMPLETE! SEPTEMBER !

. . Begin Phase 1
Organize all approved applications. .
sites

( :) PHASE 2: CALCULATE AND SELECT - COMPLETE!
Determine how many applications will be verified and OCTOBER 1
select the applications using an appropriate sampling Begin Phases 2 & 3
method.

(’. PHASE 3: YERIFY - QOMPLETE! o NOVEMBER 15

«* Conduct direct verification on the selected applications

e Phase 3 ends.

INn CNP Direct Verification, and contact the households :
e Phase 4 begins.

that were not directly verified.

@ PHASE 4: REPORT
=’ Log into ADEConnect to submit the Verification FEBRUARY 1
Summary Report (VSR) in CNP Verification Reporting. Phase 4 deadline.


https://www.azed.gov/sites/default/files/2021/09/Verification%20Best%20Practices%20Calendar.pdf
https://www.azed.gov/sites/default/files/2021/09/Verification%20Best%20Practices%20Calendar.pdf

SECTION 2 HOT TOPICS

Veritication Ssummary Report

PHASE 4: REPORTING NOVEMBER 16 - FEBRUARY 1

Contact your Entity Administrator and request the CNP Verification Reporting application be
added to your ADEConnect account.

Attend the upcoming webinars - Submitting the Verification Summary Report for SFAs

o DECEMBER 9, 2025, 1:30-2:30PM (Collected
Applications)

o DECEMBER 11, 2025, 1:30-2:30pm (Did not
Collect Applications)

Reminder! Only register for the December 9th
“ webinar if free and reduced meal applications

L

e« Begin Verification Summary Report in ADEConnect. S~ weredistributed and processed AND used in
Your verification Process.

e Submit Verification Summary Report by February
Please note February 1, 2026, falls on a Sunday. o,

o e o ~ P 4 ,7
Phase 4 of verification should be completed on or - @) - V/ere you flagged for AMELIORATIVE ACTION:
-~ This training is a requirement!

before this date.



https://azed.geniussis.com/Registration.aspx?aid=9370

SECTION 2 HOT TOPICS

Quliz Time

True or False: The Verification Summary Report is due
February 15th.

A True

B False



SECTION 2 HOT TOPICS

Quliz Time

True or False: The Verification Summary Report is due

February 15th.
The Verification Summary Report must

A True be submitted by February 1.

( B False



SECTION 2 HOT TOPICS

At-RIsk Alterscnool Meals
R SCcNool Breaks

YOU CAN SERVE AT-RISK AFTERSCHOOL MEALS THROUGH
WINTER BREAK!

e |f operators are operating At-Risk meals, they can increase their
participation by continuing to provide meals throughout the winter break.

e Operators participating in the At-Risk Afterschool program can only claim
one snack and one meal per day. All meals must be congregate.

e USDA Foods are available for At-Risk meals, and operators can place orders
during the winter break if desired.

e Those interested in becoming an At-Risk operator should reach out to their
assigned HNS specialist for further information.



SECTION 2 HOT TOPICS

B
N2

Civil Rights Compliance for School Food Authorities

The United States Department of Agrculture (USDA) outines the respansibility of each School Food Authority (SFA) reganding
Civil Rights Compliance. The following form collects information i with Givil Rights requirements

° Y ° ry D 853ess
in accordance with USDA FMS Instruction 113-1. Please complete this form annually by Decembar 15th and maintain on
file for program review purposes. Pleaze note that the information gathered in this form is confidential and should only be
made available 1o authonzed State and Federal personnel.
LEA Mama: d C: 5

1. Is the nondiscrimination i on the parent letler and all other malerial?
2, Have: any complaints of discrimination (written or verbal) been received this school year?
& if yes, have they been acted upon according to the SFA's written procedures?

3. Is the program information made available to mojor employers contemplating layoffs?
4. Is there a need for program matenisls to be printed in a language other than English®

. — O
&I yes, has this been done? e z ::
5. Do admission procedures restrict enrollment by minority persons? ) o O
. Are disabled students (including those with dietary needs) provided program benefits as appropriate? @ O
Using the racialiethnic information from the household applications for free and reduced-price meals, complete the data charts

below. The purpose is to i how effectively Child Nutrition Progr are reaching potentinl eligibée persons and

Q0000 Q00§

beneficinries. Enroliment information may be used for SFAs that are not required to collect household appBcations.

Total Enrolled:

Hispanic or Lating: A person of Cuban, Mexican, Puerto Rican, South or Central American, or

or Parcentage
other Spanish culture or origing, regardless of race. The term “Spanish ongin® can be used in 0.00%
addition o “Hispanic or Latino.” | |
Not Hispanic or Latino: A person who does not meet the descripbion above.

0.00%

Total %
Shouid o 100% 0.00%

Plenase note, ol students listed in the Ethnicity dats chort sbove must also be incheded in the Race data chart shown below,
[For students who reported two or mone races, please include their designations in each of the comesponding racial categories.

Amarican Indian or Alaskan [* 700
South America, and who main!

Each year, all SFAs are required to collect student
racial and ethnic data, which is done by completing e

Binck or African Amarican: A

Haition can be used in addition

the Civil Rights Compliance Form. This form must be S
completed by December 15th each school year and

the form must be kept on file for a minimum of five

years.

Unknown

/. The Civil Rights Compliance Form does not need to

_ be sent to HNS. Please complete by December 15
v and keep on file.

For assistance and additional information about
completing the Civil Rights Compliance Form, please
use HNS' Step-by-Step Instruction: How to Complete

the Civil Rights Compliance Form.



https://www.azed.gov/sites/default/files/2023/06/AF%20Civil%20Rights%20Compliance%20Form.pdf
https://www.azed.gov/sites/default/files/2018/11/How%20to%20Complete%20the%20Civil%20Rights%20Compliance%20Form.pdf?id=5bfd6acc1dcb250d10d4a3e4
https://www.azed.gov/sites/default/files/2018/11/How%20to%20Complete%20the%20Civil%20Rights%20Compliance%20Form.pdf?id=5bfd6acc1dcb250d10d4a3e4
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SNFAC!

SCHOOL NUTRITION PROGRAMS
ADVISORY COUNCIL

e The SNPAC was created to strengthen the relationship
between HNS and CNP Operators. This group provides

Insight to HNS regarding challenges faced by SCHOOL NUTRITION PROGRAMS
operators and aims to continuously improve the Advisory Council
nutritious meals contributing to the wellbeing of all

students. Program Year 2025

e The SNPAC consists of 10 individuals representing 235
sites in Arizona. The council members were carefully
selected to create a diverse and representative sample
of LEAs in Arizona. The SNPAC will be meeting
monthly in Program Year 2026.



https://www.azed.gov/sites/default/files/2024/10/Meet%20the%20SNPAC.pdf
https://www.azed.gov/sites/default/files/2024/10/Meet%20the%20SNPAC.pdf
https://www.azed.gov/hns/peer-peer-support-child-nutrition-professionals

SECTION 2 HOT TOPICS

oY Z2o-20 UpLIFT

UPLIFT WEBINAR: NUTRITION EDUCATION AND
TEACHING KIDS TO APPRECIATE HEALTHY EATING

upLIFT will be taking a break in December 2025!
Join us on January 20, 2026 for an invigorating session where we'll

’l'!m“p L I F T : explore the importance of nutrition education and strategies for
LEARN. INSPIRE. FEED. TEACH.  ~ouert™ teaching kids to appreciate healthy eating. We will share insights into
creating engaging lessons and activities that make learning about
nutrition fun and impactful. This webinar is designed to equip you with
practical tips and ideas. Don't miss out on this opportunity to inspire

the next generation towards a healthier future. Register now to secure
your spot!

Click here to register!



https://azed.geniussis.com/Registration.aspx?aid=11108

SECTION 2 HOT TOPICS

laste A/ Promotion

MONTHLY HIGHLIGHT OF LOCALLY SOURCED
FOOD AVAILABLE FOR SCHOOL NUTRITION
PROFESSIONALS

WHAT IS IT?

This promotion showcases Arizona's very
own locally grown produce and available
food options.

HOW DOES IT WORK?

Each month, HNS highlights a locally sourced
food that is easily available by providing an
Informative resource. This includes fun facts,
avallability timelines, and unique recipes. For
December, the spotlight is on Radishes!

WHY TASTE AZ?

HNS is thrilled to facilitate connections
between SFAs and the farmers and producers
who can incorporate these Arizona foods into
school meals! This promotion will draw
parallels to the Farm Fresh Challenge and will
include the logos for Taste, Teach, and/or
Connect when the information complements
the challenge criteria.



SECTION 2 HOT TOPICS

TAST

ahligh

RADISHES

Jecemmper

FIND LOCAL RADISHES IN
ARIZONA:
Harvest Months: Jan-May and Oct-Dec

Farms to get the local produce:

« Aguiar Farm, Paulden, AZ

« Agritopia Farm, Gilbert AZ

+ Blue Sky Organic Farm, Litchfield Park, AZ

Connect with Local Producers! k
SCHOOL INTEREST FORM >

(A

N To ensure food safety with radishes
) HACCP { always thoroughly wash them under running
\S—7/ water before cutting, eating and/or cooking.

LOCAL RECIPE: | 4¢

Simple Roasted Radishes =+

Roasting radishes transforms both their flavor and texture
significantly. The heat diminishes the sharpness of a raw
radish, bringing out their natural sweetness, similar to
carrots or beets. Additionally, they become more tender,
resembling the texture of roasted potatoes.

La Noche de los Rabanos: “The Night of the Radishes”
is celebrated in Oxaca, Mexico on December 23™ every year.

Enhance your holiday meal with a delightful edible radish carving
that adds a colorful and peppery touch to your plate.
Feel free to keep it simple or go all out with an elaborate design!

Despite the harsh desert climate, radishes flourish in
Arizona due to their adaptability to various soil types
and climates. They can mature quickly, often in just
3 to 4 weeks, making them a popular choice for local
gardeners.

Radishes are rich in essential nutrients such as
vitarmin C, folate, and potassium. They support a
healthy diet and can boost your immune system.
Radishes are mostly consumed fresh in salads, but
roasted radishes are tasty too. Some compare the
flavor and texture are similar to roasted potatoes.
The radish greens are edible. Try them cooked or raw!
The “hot" flavoring of a radish is found in the skin so if
yvou peel the radish, you will lose most of the flavor.
The peppery taste of radishes comes frorm natural
compounds called glucosinolates. This spicy flavor can
add a refreshing bite to salads and other dishes

QUICK MATH: RADISH

1LB FRESH RADISHES
AS PURCHASED (AP) YIELDS

12,5, (1/4 cup) 15, (1/4 cup)
whole, fresh raw, sliced
radishes, radishes,
without tops without tops

10, (14 cup)
cooked radishes,
without tops

Credits as “other vegetables” sub-group

Arizona Department of Education
vider, employer, and lender.

TASTE AZ December Highlight: Radish



https://www.azed.gov/sites/default/files/2025/11/TASTE%20AZ%20-%20Radish.pdf

SECTION 2 HOT TOPICS

AVORS Catab@

Keep an eye out in your FFAVORS catalog for these o
featured items for December; Catalog Report

Fill out criteria and Select "View Report’ to run report.
The "Report Help’ button will display a help document to further explain how to run, export and print your report.

® pea rS Search By: o) Vendor
. . . - District
° M u |t| p | e Va r I et I eS Of a p p | eS “Vendor: CHARLIE'S PRODUCE - SPE300-25-D5B820 w |
e Multicolor cauliflower “Catalo fectve Dot :
P Ra d iS h eS * Denotes a Required Field

Report Help

Dark leafy greens

New catalog is available every Sunday for the
following week.

USDA Foods Direct Delivery is paused in
December.


https://www.azed.gov/sites/default/files/2024/09/USDA%20Foods%20Market%20Forecast.pdf

SECTION 2 HOT TOPICS

Holiday Delivery Schedule
for USDA Foods

The Arizona Department of Education Health and Nutrition Services (HNS)
would like to wish everyone a happy holiday season and remind School Food
Authorities (SFAs) that USDA Foods deliveries via the contracted warehouse,
Shamrock Foods, will be paused for the dates listed below. When deliveries

cannot be accepted due to school break closures, restocking fees will be
assessed.

Winter Break: The last day to receive a shipment will be December 5, 2025,
and shipments will resume on January 5, 2026.

We are here to help!

If you need assistance rescheduling shipments, please email
USDAFoods@azed.gov.



https://cdn.mc-weblink.sg-mktg.
https://cdn.mc-weblink.sg-mktg.
mailto:ContactHNS@azed.gov?subject=&body=
https://www.azed.gov/hns/nslp/forms

SECTION 2 HOT TOPICS

CNP MyFooas

IN ADECONNECT

The myFOODS USDA Foods ordering system will be
replaced for the 2026-2027 school year. We will

Introduce the new and enhanced CNP MyFoods OM‘NG SOO
C N!

system in the coming months.

What to Expect:

e Entity Administrators will be able to add the
application to their school staff beginning in

January. l;b

e SFAs can check their ADEConnect account to see
the new application.

Food Distribution



SECTION 2 HOT TOPICS

CNP MyFooas

INTRODUCTION TO CNP MYFOODS

LIVE WEBINAR!

Training Webinar

CNP MyFoods enhances the process by which Arizona schools INTRODUCTION TO CNP

, : : : MYFOODS
apply for and receive USDA Foods. Through a single sign-in, . 130 pm, 01/28/2026

e [ ocation: virtual
available items, confirm allocations, and monitor entitlements. e Registration Link:

https://azed.geniussis.com/Registration.
aspx?aid=11110

users can efficiently complete catalog requisitions, review

Desighed to save time and minimize errors, this platform

facilitates improved forecasting, streamlined communication,

and real-time management throughout the academic year. This

training will review the new system Arizona will be using to Reglstratlon.ls also aval!able inthe
ADE Professional Learning_and

Development (APLD).

manage USDA Foods in Schools.



https://azed.geniussis.com/Registration.aspx?aid=11110
https://azed.geniussis.com/Registration.aspx?aid=11110
https://azed.geniussis.com/Login.ashx?EntityId=79275
https://azed.geniussis.com/Login.ashx?EntityId=79275

SECTION 2 HOT TOPICS

Turnip the Beet

AWARDS AND INFORMATIONAL WEBINAR

The Turnip the Beet Awards recognize outstanding Summer Food
Service Program and Seamless Summer Option sponsors across the
nation who work hard to offer children high-quality meals that are
appetizing, appealing, and nutritious during the summer months.

USDA FNS will be hosting a webinar to provide an overview of the
Turnip the Beet Awards. The session will cover alignment with USDA
priorities, eligibility and award levels, the nomination and review
process, tips for submitting a strong nomination packet, and
resources avallable.

e 2025 Turnip the Beet Awards Informational Webinar Tuesday,
December 9, 2025 | 2:.00pm EST

More information can be found on the Turnip the Beet webpage.

Award Overview

The Tumip the Bect! fwvards recognize cutstanding summer meal program sponsors acrass the nation whe wark hard to offer high quality meals
that arc appetizing, appealing, and nutritious to children dunng the summer menths.

Summecr meals are critical in the Ives of millions of cur nation's youth, whose nsk for hunger moneases during

the summer menths when they na langer have access to the scheaol meal programs. Summer meal programs,

ncluding the Summer Food Service Frogram (SFSPSUN Mealsh and the Scamless Summer Option (5504,
present the oppartunity to help alleviate summertime hunger and positively impact children’s growth and
development by affering nutnticus meals. High quality summer meals provide daily encrgy and help make

sure children are healthy and ready to learn whien they return to schaoal in the &

The Turnip the Boct! Awards were created to showrase spansars wha ane gaing abave and beyand to ensure
that children in their care are recening high quality meals that are both nutritiaus and appetizing. Thes:
awards are aligned with LSDi Secrctany Braoke Hollins' priorities to.oreate new oppoMUnities 1o connect
America's farmers to nuthtion assistance programs. infuse the federal nutriticn pragrams with new enengy
and vision, and strengthen strategies 1o encourage healthy chaices, healthy outcomes, and healthy families

2025 Turnip the Beet! Awards

We are pleased ba share the 2025 Turip the Bect! nominaticn padect.

2024 Turnip the Beet! Award Winners

For summcr 2024, we recogniee 199 winners from all sewen FMS regions, with a total of 86 gald, 91 sitver, and 22 bBranze redpients. Congratulations
ta all awardees

v Gold

W Sibier

% Hr

Resources for Serving High Quality Meals

Wi have an sbundance of resources available to sporsoes ta help make summier meals mare appet ZTing, appealing, ano ratrtious:

ars includes best practices and tips far sering high quality meals and incorparating lecal foods, as well a5

arany has free nutrticn educatian materials o bellp reindoree and complement the nutrition messagss

ycts oot describes how ba “bring the farm™ to summer sies



https://teams.microsoft.com/l/meetup-join/19%3ameeting_MTczM2RlMGQtNWQ3Yy00ZmZiLTlhYjAtODMxMTI3NWI3Njk3%40thread.v2/0?context=%7b%22Tid%22%3a%22ed5b36e7-01ee-4ebc-867e-e03cfa0d4697%22%2c%22Oid%22%3a%22d1ccd7a4-1a64-4c48-9630-8845eb533a25%22%7d
https://www.fns.usda.gov/sfsp/turnip-the-beet




SECTION 3 TRAINING OPPORTUNITIES

NSLP New Director
VWOrksnop

IN-PERSON WORKSHOP

This workshop will equip new School Food Service Directors with the
tools to effectively navigate their new role while complying with
program regulations. Participants will take part in engaging activities
that will deepen their understanding of the responsibilities of Food
Service Directors and provide guidance on how to navigate the ADE
applications and website for a successful experience. They will discover
best practices for record-keeping, the significance of accurate
documentation, and strategies for fulfilling all regulatory obligations.

Registration is available in the ADE Professional Learning_and
Development (APLD). Please only register for one in-person session.
We ask that only one attendee per entity register, as space is limited
and is offered on a first-come first-served basis.

PHOENIX
e 9:30 am - 12:00
e | ocation: 15

11/19/2025
Jefferson St, Phoenix,
ference Room: B2

e Reg Link:
https: .geniussis.com/Registratio
N.aspx®aid=11046

PHOENIX
e 9:30 am - 12:00 pm 12/4/2025
e Location: 1535 W Jefferson St, Phoenix,
AZ 85007 Conference Room:
Plato/Gibbon
e Registration Link: Registration Full


https://azed.geniussis.com/Login.ashx?EntityId=79275
https://azed.geniussis.com/Login.ashx?EntityId=79275
https://azed.geniussis.com/Registration.aspx?aid=11046
https://azed.geniussis.com/Registration.aspx?aid=11046

SECTION 3 TRAINING OPPORTUNITIES

Novempers Training
Opportunities

To access webinar slides, recordings, and online trainings, visit HNS' webpage or refer to the HNS
Communications Event Follow-up emails.

lllll L INSPIRE. FEED. TEACH.

Webinar Series

Staying on )
From Farm to Cafeteria:

: UpLIFT: From Farm to
Track 0.1 Staying_on Track: November o e Ereoh. Lical 4R _ .
o Ingredients for Schools Cafeteria: Sourcing_Fresh,

Local Ingredients for Schools

Operating_the National School
Lunch Program at a Residential

Child Care Institution

Offers valuable insights and practical
tools to support RCCIl program
development

How to Plan a Supper Using_the
National School Lunch Program

Meal Pattern

Reviews the supper meal plan when
offering At-Risk Afterschool Meals.



https://www.azed.gov/sites/default/files/2025/11/Staying%20on%20Track%20-%20November%202025%20Recording.mp4
https://www.azed.gov/sites/default/files/2025/11/November%202025%20SOT.pdf
https://www.azed.gov/sites/default/files/2025/11/November%202025%20SOT.pdf
https://www.azed.gov/sites/default/files/2025/11/November%202025%20SOT.pdf
https://www.azed.gov/sites/default/files/2025/11/November%202025%20SOT.pdf
https://www.azed.gov/sites/default/files/2025/11/Operating%20the%20NSLP%20at%20a%20RCCI.pdf
https://www.azed.gov/sites/default/files/2025/11/Operating%20the%20NSLP%20at%20a%20RCCI.pdf
https://www.azed.gov/sites/default/files/2025/11/Operating%20the%20NSLP%20at%20a%20RCCI.pdf
https://www.azed.gov/sites/default/files/2020/02/FINAL%20How%20to%20Plan%20a%20Supper%20Menu%20%28NSLP%29%20Jan%202020.pdf?id=5e41b00503e2b30b30e0f277
https://www.azed.gov/sites/default/files/2020/02/FINAL%20How%20to%20Plan%20a%20Supper%20Menu%20%28NSLP%29%20Jan%202020.pdf?id=5e41b00503e2b30b30e0f277
https://www.azed.gov/sites/default/files/2020/02/FINAL%20How%20to%20Plan%20a%20Supper%20Menu%20%28NSLP%29%20Jan%202020.pdf?id=5e41b00503e2b30b30e0f277

SECTION 3 TRAINING OPPORTUNITIES

Suggested Trainings

Make sure you are serving food safely!
HNS has released the first in a series of
Food Safety Trainings:

e How to Develop a School Food Safety

Program Based on the Process
Approach to HACCP Principles



https://www.azed.gov/sites/default/files/2024/11/How%20to%20Develop%20a%20School%20Food%20Safety%20Program%20Based%20on%20the%20Process%20Approach%20to%20HACCP%20Principles%20.pdf
https://www.azed.gov/sites/default/files/2024/11/How%20to%20Develop%20a%20School%20Food%20Safety%20Program%20Based%20on%20the%20Process%20Approach%20to%20HACCP%20Principles%20.pdf
https://www.azed.gov/sites/default/files/2024/11/How%20to%20Develop%20a%20School%20Food%20Safety%20Program%20Based%20on%20the%20Process%20Approach%20to%20HACCP%20Principles%20.pdf

SECTION 3 TRAINING OPPORTUNITIES

Training 1or Scnool
Nutrition Programs

Because the training offered by HNS is vast in
guantity, diverse in content, and consistently updated,
ADE maintains specialized curricula based on job
duties to help directors with their training plans.

Each curriculum includes a list of recommended
trainings offered by HNS and the Institute of Child
Nutrition (ICN) for specific roles, the format of each
training, the Professional Standards hours each
training provides, and where to access the training or

registration.

g8, Health and Nutrition Services
J | 5 — z
"MW,/ Arzona Departrment of Education

Training Curriculum for Arizona Child Nutrition
Professionals Operating the National School l.unch and

School Breakfast Program @


https://www.azed.gov/sites/default/files/2021/03/NSLP%20Training%20Curriculum.pdf
https://www.azed.gov/sites/default/files/2021/03/NSLP%20Training%20Curriculum.pdf
https://www.azed.gov/sites/default/files/2021/03/NSLP%20Training%20Curriculum.pdf
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For Schoal Nulrilion Professionals
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HNS is dedicated to providing all Child Nutrition &) e
Program operators with training to support you

and your teams' professional learning needs to S -
fulfill annual training requirements, support frtly e
program integrity, and elevate Child Nutrition e RS
Programs across Arizona. @ mrmmeeeese
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e 10 Live Training opportunities for School
Nutrition Professionals in December.

For more information and links to register, check your inbox for the HNS
Events Forecast: December 2025 from HNS Communications!



https://cdn.mc-weblink.sg-mktg.com/weblink/MTcyNTA0ODAyOHxCeVVqNXphUmtTOWhFdnh6MnRlVkxYamV1eGJLcjlfRG1pUkdadnF5a1Y4aXhOemRzN3hvWmY0Um5GWk04SXhybS12c3FpUFEySXpVaHIwaXdsd0RDWGM0di16d0Uyc0lWbk1wNjl0ZERpZHhQWWNkaFllbThBMkE5aVpmTXVYZm1VRnk5bm5zZnJuWE14NEw5cVB3cHZ2VlRrOGRyWS0xZlZVdndLOEVKdDA1dTllVDRkQ29JM29XSVZjdzFJekMxQlVQN1JzUHdUTmVpcXhiTGlfTWpaN1lDUERVeXoyZ1p0T0h0OXhydFJIR25PN2Jma2YtUWxNekdzR2dPR1BrT1BKTklabXVxaE1MM3QyQlVwX2FKNW92RUlhRTRZZXhHNTFhUUJhUTlEa1F5ZHB3YzVSRkpJSXVyeUZvM2NjU0psVGlsdnVNSUVjQnxGWxx8ObHaURP-ixwNWVUsANbr2HTADg-5w4lwqwFuIg==
https://cdn.mc-weblink.sg-mktg.
https://cdn.mc-weblink.sg-mktg.
https://cdn.mc-weblink.sg-mktg.com/weblink/MTcyNTA0ODAyOHxCeVVqNXphUmtTOWhFdnh6MnRlVkxYamV1eGJLcjlfRG1pUkdadnF5a1Y4aXhOemRzN3hvWmY0Um5GWk04SXhybS12c3FpUFEySXpVaHIwaXdsd0RDWGM0di16d0Uyc0lWbk1wNjl0ZERpZHhQWWNkaFllbThBMkE5aVpmTXVYZm1VRnk5bm5zZnJuWE14NEw5cVB3cHZ2VlRrOGRyWS0xZlZVdndLOEVKdDA1dTllVDRkQ29JM29XSVZjdzFJekMxQlVQN1JzUHdUTmVpcXhiTGlfTWpaN1lDUERVeXoyZ1p0T0h0OXhydFJIR25PN2Jma2YtUWxNekdzR2dPR1BrT1BKTklabXVxaE1MM3QyQlVwX2FKNW92RUlhRTRZZXhHNTFhUUJhUTlEa1F5ZHB3YzVSRkpJSXVyeUZvM2NjU0psVGlsdnVNSUVjQnxGWxx8ObHaURP-ixwNWVUsANbr2HTADg-5w4lwqwFuIg==
https://cdn.mc-weblink.sg-mktg.com/weblink/MTcyNTA0ODAyOHxCeVVqNXphUmtTOWhFdnh6MnRlVkxYamV1eGJLcjlfRG1pUkdadnF5a1Y4aXhOemRzN3hvWmY0Um5GWk04SXhybS12c3FpUFEySXpVaHIwaXdsd0RDWGM0di16d0Uyc0lWbk1wNjl0ZERpZHhQWWNkaFllbThBMkE5aVpmTXVYZm1VRnk5bm5zZnJuWE14NEw5cVB3cHZ2VlRrOGRyWS0xZlZVdndLOEVKdDA1dTllVDRkQ29JM29XSVZjdzFJekMxQlVQN1JzUHdUTmVpcXhiTGlfTWpaN1lDUERVeXoyZ1p0T0h0OXhydFJIR25PN2Jma2YtUWxNekdzR2dPR1BrT1BKTklabXVxaE1MM3QyQlVwX2FKNW92RUlhRTRZZXhHNTFhUUJhUTlEa1F5ZHB3YzVSRkpJSXVyeUZvM2NjU0psVGlsdnVNSUVjQnxGWxx8ObHaURP-ixwNWVUsANbr2HTADg-5w4lwqwFuIg==

SECTION 4 UPCOMING DEADLINES & COMMUNICATIONS

In Our Drafts

KEEP A LOOK OUT FOR THE FOLLOWING EMAILS THIS MONTH:

e TASTE AZ January: Oranges
e Catalog Requisitions




SECTION 4 UPCOMING DEADLINES & COMMUNICATIONS

December
Checklist

December1- December 10
Submit November reimbursement claims (best practice)

December15
Complete and file Civil Rights Compliance Form

December 29
Submit FFVP Period 1 Completion Report prior to this
date

December 30
60-day deadline to submit October claims

Daily
e Complete Production Records (if applicable)
e Count meals at POS and complete Daily Edit Checks

This month...

Attend the “Verification Reporting” Webinars:
Register in APLD

Submit the USDA Foods Preference Survey

Don’t forget, each operating site will nheed two
food safety inspections during the program year!

Submit Annual Financial Report (AFR) (if not
already submitted)

Consider applying to serve At-Risk Afterschool
Meals during winter break (programs eligible to
apply must be at a site or in the attendance area of
a site with at least 50% of enrolled students
eligible for free or reduced-price meals).

Order RADISHES locally and get reimbursed
through Try it Local!



SECTION 4 UPCOMING DEADLINES & COMMUNICATIONS
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Happy Holidays and a heartfelt thank you for all you do from
Health and Nutrition Services at the Arizona Department of




Join Us Next
Month!

Staying On Track: January

January 6, 2026

1:.30-2:30 pm

We will review recently released HNS Communications,
policy memorandums, and relevant key tasks,
deadlines, and action items.




QUESTIONS & ANSWERS STAYING ON TRACK

Thank you

PLEASE PUT QUESTIONS IN THE Q&A

If you are attending the live webinar, you will
receive an email once attendance has been
completed. Once you have received this
email, your training certificate will be
available in Arizona Professional Learning
Development (APLD).

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 Online Course:
Staying on Track: December 2025

Information to include when documenting this
training for Professional Standards:

Training Title: December Staying on Track

Key Area: 1000 - Nutrition, 3000 - Administration, 4000 -
Communications and Marketing

Learning Code: 1130, 1230, 2430, 2450, 3110, 3130, 3340,
4120, 4150

Length: 1 hour

Please note, attendees must document the amount of training hours
Indicated on the training despite the amount of time it takes to complete it.



Certificate

Requesting a training certificate
Please click the button to complete a brief

\ y|
survey is complete, you will be able to print your .

survey about this online training. Once the

certificate of completion from Survey Monkey.

Information to include when documenting this training for Professional Standards:

Training Title: December Staying on Track

Key Area: 1000 - Nutrition, 3000 - Administration, 4000 -
Communications and Marketing

Learning Code: 1130, 1230, 2430, 2450, 3110, 3130, 3340,
4120, 4150

Length: 1 hour

Please note, attendees must document the amount of training hours
indicated on the training despite the amount of time it takes to complete it.



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

In accordance with federal civil rights law and USDA civil rights regulations and policies, the
USDA, its agencies, offices, employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, religion, sex,
disability, age, marital status, family/parental status, income derived from a public assistance
program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or
activity conducted or funded by USDA (not all bases apply to all programs). Remedies and
complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program
information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact the
state or local agency that administers the program or contact USDA through the
Telecommunications Relay Service at 711 (voice and TTY). Additionally, program information may
be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and
at any USDA office or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.
Submit your completed form or letter to USDA by:

1.Mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400
Independence Avenue, SW, Mail Stop 9410, Washington, D.C. 20250-9410;

2.Fax: (202) 690-7442; or

3.Email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov

