
One Shields Avenue, 1103 Meyer Hall    Davis, CA  95616    (530) 754-7794    www.uccalfresh.org 

UC CalFresh Weekly Update 

February 18, 2014 

 
 

Upcoming Events & Deadlines 
 2/13/14: My Amazing Body Webinar 
 2/17/14: President’s Day Holiday 
 2/18/14: UC CalFresh Town Hall Webinar 
 2/20/14: UC CalFresh Advisor Meeting 
 2/27-2/28/14: SNAP-Ed Local Implementing Agency Forum 

 

Save the Date! 
 UC CalFresh/EFNEP Skills-Based Training Institute, June 24-26, 2014 
 

SNAP-Ed Local Implementing Agency Forum 
 SNAP-Ed Local Implementing Agency Forum (LIAF) Background 
 WEBINAR RECORDING AVAILABLE: An Overview of the SNAP-Ed Local Implementing Agency Forum (LIAF): 

Preparing attendees for success 
 FORUM: February 27-28, 2014, Sacramento Convention Center 

 

UC CalFresh Success Stories 
 Plan, Shop, Save, Cook Participants, Riverside County 
 

UC CalFresh in Action! 
 Heart Throb Workout, UCCE Fresno County 
 UC CalFresh Nutrition Corners 
 

UC CalFresh, UC ANR and UC Davis in the News! 
 Lorrene Ritchie to serve as Inaugural Director of the Nutrition Policy Institute (NPI) 
 Shaping Healthy Choices Program improves children’s health 
 

Articles & Research 
 New Resource Helps Farmers and Farmers Markets Accept SNAP Benefits 
 USDA’s Food Assistance Programs: Legacies of the War on Poverty 
 Moms take on childhood obesity 
 Class at Arroyo Grande High helps students get fit, eat healthy  
 Food Insecurity and SNAP (Food Stamps) Participation in LGBT Communities 
 It Takes More Than A Produce Aisle To Refresh A Food Desert 
 Kids Who Played Sports Made Healthy Food Choices 
 Contradictory Nutrition News Creates Consumer Confusion 
 Passing bowls family-style teaches day-care kids to respond to hunger cues, fights obesity 
 

Education & Resources 
 Core Nutrition Messages Webinar Series “Creating Inspiring Nutrition Education Tools! Messages Matter” 

Recordings Now Available 
 Finding, Buying and Serving Local Foods Webinar Series 
 Smarter Lunchrooms Movement in California, Training for Technical Assistance Providers 
 Create a Soup Handout from Utah State University Cooperative Extension 
 Cook: What you need to know 
 FREE WEBINAR: Learning Cooperatively in Physical Education and Beyond! 
 Live-Streaming Panel Discussion: Nutrition: Who’s Shaping America’s Eating Habits?  
 WEBINAR: The New Kidsdata.org: Putting Data to Work for California Children 
 Smart from the Start Grant 
 Funding Opportunity: Responsive Grants Program 
 USDA Invites Schools to Celebrate ‘International School Meals Day’ on March 6 
 Champions for Healthy Kids, General Mills Foundation 
 Healthy Generations Program, WellPoint Foundation 
 Competitive Food and Beverage Webinar Trainings 
 LEARN HOW TO GROW YOUR OWN FRUITS & VEGETABLES Successfully! 
 2014 California Conference of Local Health Department Nutritionists (CCLHDN) Conference  

Contents 
 

 

 

2/13/14: My Amazing Body Webinar, 9:00-10:00 AM 
You are invited to attend a webinar on the new Youth Curriculum, 
My Amazing Body. The webinar is being hosted by EFNEP and the 
new curriculum will be presented by Sharon Junge. Call-in 
information and a link to the meeting room will be provided this 
week. The webinar will be recorded and shared after the webinar. 
 

2/17/14: President’s Day Holiday 
 

2/18/14: UC CalFresh Town Hall Webinar, 12:30-2:00 PM 
The next UC CalFresh Town Hall Meeting has been scheduled for 
Tuesday, February 18, 2014 from 12:30-2:00 PM. The topic of the 
Town Hall will be the CDPH Network for a Healthy California’s GIS 
Viewer 2.0 presented by Anthony Barnes and Bhavdeep Sachdev 
from the California Department of Public Health.  
 

ReadyTalk Webinar Information: 
Webinar link: http://www.readytalk.com/?ac=7544137  
Access code: 7544137 
Toll-Free number: 1-866-740-1260 
Toll: 1-303-248-0285 
¢Ŝǎǘ ȅƻǳǊ ŎƻƳǇǳǘŜǊΥ http://test.readytalk.com/?host=readytalk  

 

2/20/14: NFCS Advisor Meeting, 9:15-10:15 AM 
A meeting of the NFCS Advisors has been scheduled from 9:15-
10:15 AM at the UC ANR Program Team Meetings being held in 
Davis on February 19-20. If you have any questions regarding the 
meeting, please contact the UC CalFresh State Office at 
(530) 754-7794. 
 

2/27-2/28/14: SNAP-Ed Local Implementing Agency Forum, 
Sacramento, CA  
The Forum is a collaborative effort of CDSS, CDPH, CDA, CDFA and 
UC CalFresh. The purpose of the forum is to bring all five SNAP-Ed 
Implementing Agencies and subcontractors together in order to 
focus on their collaboration at the local level. Click here to register 
for the Forum.  
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UC CalFresh/EFNEP Skills-Based Training Institute, June 24-26, 2014 
Please save the date for the UC CalFresh/EFNEP Skills-Based Training Institute at the 
San Joaquin County Ag Center from June 24-26, 2014. Details on this training will be 
shared through the UC CalFresh Weekly Update.  

Save the Date!  

http://www.uccalfresh.org
http://www.readytalk.com/?ac=7544137
http://test.readytalk.com/?host=readytalk
https://www.cce.csus.edu/conferences/webreg/Register_nhc_snap14.cfm?CID=1606


 

 
 
 
 
 
 
 
 
 
 
 
 
 

SNAP-Ed Local Implementing Agency Forum (LIAF) Background 
The SNAP-Ed Local Implementing Agency Forum is a collaborative effort amongst the California Department of Social Services (CDSS), CalFresh Nutrition 
and Outreach Bureau; the California Department of Public Health (CDPH), Nutrition Education and Obesity Prevention Branch (NEOPB); the California 
Department of Aging (CDA); the California Department of Food and Agriculture (CDFA) and the University of California, CalFresh Nutrition Education 
Program (UC CalFresh).  
 
The purpose of the forum is to bring all five Supplemental Nutrition Assistance Program-Education (SNAP-Ed) Implementing Agencies and subcontractors 
together to increase coordination, cohesion and collaboration statewide and at the local level to maximize resources, expertise and impact so that SNAP-
Ed eligible Californians increase their ability to make healthy food choices within a limited budget and choose physically active lifestyles.  
 

WEBINAR RECORDING AVAILABLE: An Overview of the SNAP-Ed Local Implementing Agency Forum (LIAF): Preparing attendees for 
success, Wednesday, February 5, 2014, 10:00-11:30 AM 
The purpose of the webinar is to provide attendees an overview of the goals and expectations of the February 27-28, 2014 SNAP-Ed Local Implementing 
Agency Forum. 
 
All SNAP-Ed Local Implementing Agency staff that plan to attend the Forum are highly encouraged to join this webinar in order to prepare for the work 
ahead as we begin to design coordinated and collaborative SNAP-Ed efforts across California. Participants will also have an opportunity to ask questions 
in order to prepare for the Forum.  
 
The webinar will cover:  
 The importance and vision of coordinated and collaborative SNAP-Ed efforts across California; 
 The goals and expectations of the Forum; 
 Agenda highlights and pertinent logistical information; and 
 How to prepare prior to attending the Forum. 

 
To view the recording of the webinar, please visit: https://student.gototraining.com/2c0f6/recording/6334868485525741312. To download a copy of 
the PowerPoint slides from the webinar, please click here. To download a copy of the webinar Question and Answer sheet, please click here. 
 

FORUM: February 27-28, 2014, Sacramento Convention Center, Sacramento, CA 
The Forum will provide attendees an environment conducive to planning and developing an integrated SNAP-Ed workplan for local jurisdictions while 
providing training opportunities on evidence and practice based SNAP-Ed interventions. Both components provide the tools needed to successfully 
implement local SNAP-Ed activities in a coordinated and collaborative fashion.  
 
There are two distinct sessions that will take place at the Forum concurrently. Each of the sessions has its own primary target audience.  
1) SNAP-Ed Integrated Workplan Sessions: These sessions are focused on facilitated work to move forward on planning and developing an integrated 

workplan for local jurisdictions. Strongly recommended for at least one Local Implementing Agency staff to attend these sessions.  
2) SNAP-Ed Interventions Training Sessions: These sessions focus on training to build knowledge, skills and capacity around evidence and practice 

based SNAP-Ed interventions. Recommended for subcontractors and additional Local Implementing Agency staff.  
 

LODGING ACCOMMODATIONS:  

 
 
When scheduling your accommodations, please indicate that you are attending the SNAP-Ed Local Implementing Agency Forum to receive the special 
group rate of $95/night plus applicable tax and tourism fees. The room reservation cut off date is Tuesday, February 18, 2014. Please visit the Forum 
website for additional information.  
 
To register for the Forum, please visit: https://www.cce.csus.edu/conferences/webreg/Register_nhc_snap14.cfm?CID=1606.  
For additional information on the Forum, please visit: http://www.cce.csus.edu/conferences/nhc/14/index.cfm?pid=653. 

Sheraton Grand Sacramento* 
1230 J Street  
Sacramento, CA 95814 
(916) 447-1700 or (800) 325-3535  
*The room block at the Sheraton Grand is currently full. 

The Best Western Plus—Sutter House* 
1100 H Street 
Sacramento, CA  95814 
(916) 441-1314 or Toll-Free: (800) 975-7813 
*The room block at The Best Western Plus  is currently full.  

Courtyard by Marriott Natomas 
2101 River Plaza Drive 
Sacramento, CA  95833 
(916) 922-1120 or (800) 315-1025 

https://student.gototraining.com/2c0f6/recording/6334868485525741312
http://www.cce.csus.edu/portal/admin/handouts/FINAL_LIAF%20Webinar%20PPT_2_5_2014.pdf
http://www.cce.csus.edu/portal/admin/handouts/Local%20IA%20Forum%20Webinar%20Q_A_%202014%2002%2005%20final.pdf
https://www.cce.csus.edu/conferences/webreg/Register_nhc_snap14.cfm?CID=1606
http://www.cce.csus.edu/conferences/nhc/14/index.cfm?pid=653
http://www.sheratonsacramento.com/
http://www.thesutterhouse.com/
http://www.marriott.com/hotels/travel/sacch-courtyard-sacramento-airport-natomas/


 
 
 
 

 

Heart Throb Workout, UCCE Fresno County 
UC CalFresh in Fresno County is sharing some great physical activity exercises just in time for Valentine’s Day! Students should have plenty of room to 
move their arms and legs! Read full blog article.  
 Sugar Dip: Have students do 20 squats with their hands overhead 
 The Proposal: Have students do 20 reverse lunges (step back into a lunge and raise arm forward at the same time) 
 Heart Throb Jack: Have students do 20 jumping jacks in unison 
 Cupids Arrow: Have students touch their toes and jump straight in the air 20 times 

 

 
UC CalFresh Nutrition Corners 

The UC CalFresh State Office would like to see the creative ways your program and partners 
have used the Nutrition Corners in your county. Please send photos and a brief description 
to Lindsay Hamasaki at Hamasaki@caes.ucdavis.edu.  
 
 
 

 

UC CalFresh in Action! 
Share your UC CalFresh success stories with the State Office: http://ucce.ucdavis.edu/survey/survey.cfm?surveynumber=11480  

 

 

 

 

 

“I really enjoyed everything I learned in this class and all this is gonna 
help me change the eating habits of my family.”  
—Plan, Shop, Save, Cook Participant, Riverside County 

“I learned about the whole wheat stamp and how important whole 
grains are and how much sugar we don’t realize we take in.”  

—Plan, Shop, Save, Cook Participant, Riverside County 

UC CalFresh Success Stories 
The State Office will begin sharing successes through this new feature in the Weekly Updates. Successes for FFY 2014 can be shared through the 
online data entry portal: http://ucce.ucdavis.edu/survey/survey.cfm?surveynumber=11480  
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Lorrene Ritchie to serve as Inaugural Director of the Nutrition Policy Institute (NPI) 
After a nationwide search, Lorrene Ritchie has been selected to serve as the inaugural director of the Nutrition Policy Institute (NPI), effective February 
18th. She will also be a UC Cooperative Extension specialist. NPI is a new institute within UC ANR, with the mission of improving nutrition and reducing 
obesity, hunger, and chronic disease risk in children and their families in diverse settings. The institute and its director will provide statewide nutrition 
policy leadership for ANR’s research and education activities and will work in synergy with research and outreach efforts being conducted in Davis and 
Berkeley campus departments and colleges and throughout the UC system. Read full ANR Update article.  
 

Shaping Healthy Choices Program improves children’s health 
Simply offering healthy options is not enough to motivate children to make healthy choices. Moreover, imposing restrictions 
rather than providing children with options to make healthy choices has long-term negative implications. With recent 
estimates of childhood obesity showing that approximately 32 percent of children are overweight or obese, it is clear a 
program that addresses multiple, obesity-related factors is necessary to successfully target this complex issue. The Shaping 
Health Choices Program (SHCP) is a multi-component, school-based intervention composed of five components: 1) nutrition 
education and promotion, 2) family and community partnerships, 3) integration of regional agriculture, 4) foods available on 
the school campus, and 5) school wellness policies. Using pre– and post-test measurements, we determined if schools 
utilizing the program have improved student outcomes compared to controls. Results provided a base for state and national 
dissemination of a school-based multi-component program to prevent childhood obesity. Preliminary analyses show that 
children classified as overweight or obese dropped rom 56 percent to 38 percent during the one year SHCP was 
implemented in Sacramento County. Read full UC Delivers article.  

UC CalFresh, UC ANR and UC Davis in the News! 

¢ǿƻ ǎǘǳŘŜƴǘǎ ǇƭŀƴǝƴƎ ŀ 
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New Resource Helps Farmers and Farmers Markets Accept SNAP Benefits 
The U.S. Department of Agriculture (USDA), Food and Nutrition Service (FNS) announced MarketLink, a website that provides farmers’ markets and 
direct-marketing famers with a new, streamlined process for becoming authorized Supplemental Nutrition Assistance Program (SNAP, formerly known 
as food stamps) vendors and information about obtaining the equipment needed to accept SNAP benefits. Up to $4 million in grants for equipment will 
be available through September 30, 2014 for those who qualify. As a one-stop-shop, MarketLink provides farmers and markets with information about 
wireless EBT equipment providers, wireless plans, USDA-approved payment processors and their rates and terms, along with relevant links to become 
an authorized SNAP retailer and to determine eligibility for free EBT equipment. A result of a partnership between USDA FNS and the National 
Association of Farmers Market Nutrition Programs (NAFMNP), MarketLink is an effort to enhance the participation of farmers and farmers markets in 
SNAP, which helps prevent hunger for millions of eligible, low-income individuals and families in the U.S. and provides farmers with access to an 
expanded customer base. USDA states that MarketLink will help ensure that families and individuals in need, “have access to even more fresh fruits 
and vegetables by upgrading the infrastructure at America’s farmers markets to accept SNAP benefits.” Read full article.  
 

USDA’s Food Assistance Programs: Legacies of the War on Poverty 
The year 2014 marks the 50th anniversary of the “War on Poverty,” formally launched by President Lyndon B. Johnson in his State of the Union address 
in January 1964. In his address, President Johnson declared “unconditional war on poverty in America” in response to large numbers of Americans 
“with incomes too small to even meet their basic needs.” One of those basic needs—food—was soon to be a major component of how poverty was 
measured. Many of USDA’s food and nutrition assistance programs were designed to address this basic need and are legacies of the War on Poverty. 
Today, these programs remain on the front line of America’s antipoverty efforts. Each year, the U.S. Government estimates both the number and 
percentage of people in the United States who are poor—two key economic indicators. People are considered “poor” or “in poverty” if their family’s 
income falls below a threshold level deemed adequate to cover basic living expenses. The development of the official poverty threshold in the 1960s 
was based on USDA estimates of the minimum cost of the food that families of different sizes and compositions would need to meet recommended 
nutritional guidelines. The War on Poverty fostered many of USDA’s food assistance programs that target poor families and vulnerable individuals. 
Read full article.  
 

Moms take on childhood obesity 
Four Stockton, CA moms have set out to challenge the nation’s childhood obesity epidemic by focusing on their own little corner of the world. In 
reality, it’s not such a little corner. It’s the sprawling Weston Ranch subdivision in southwest Stockton, and the moms hope to get their own kids off the 
couch—plus a few more—while reinvigorating the spirit of community among their neighbors. Their effort, called Let’s Move Weston Ranch, has led to 
a kickoff event for the whole neighborhood that was held on February 1. Let’s Move Weston Ranch was the brainchild of Yvonne Trevino—”I have a 
child myself with a weight struggle”—and her neighbors Marghuerite Reinosa-Johnson, Mitzi Stites and Traci Gregg-Ramirez. With the help from City 
Councilman Michael Tubbs, the moms connected with various agencies and sponsors to give their grass-roots effort a running start. They are also 
getting help from the Manteca Unified School District, Drain Athletics, the Youth Sports Foundation and two city of Stockton departments—Community 
Services and Parks and Recreation. Click here for more information about Let’s Move Weston Ranch. Read full article.  
 

Class at Arroyo Grande High helps students get fit, eat healthy  
These days high school students must pass a physical fitness test before graduation. If they can pass it after two years of physical education classes, 
that’s good. But if they don’t, they must take another year or two of P.E. until they do. Gail Varvel, P.E. teacher at Arroyo Grande High School, 
developed a new class three years ago for students needing an extra year. Called PE/Fitness, the class consists of two days of cardio, two days of 
weight training and one day of yoga. Many of the students who enroll in the class are overweight. Senior Jacob Romo, 17, lost 60 pounds over two 
years. “It makes me feel a lot more confident. I am so happy that I actually did lose all that weight,” he said. Said Varvel, “He was extremely shy as a 
freshman,” and how he has a lot more confidence. Sophomore Myra Ventura, 17, has lost 22 pounds. “I feel good with myself and people around me,” 
she said. Both students have improved their speed running the mile. This year, Varvel added a new component to the class. After learning that many 
students weren’t used to having many vegetables at home, she partnered with Andrea Chavez at Talley Farms Fresh Harvest to add vegetables to the 
program. Now Talley donates a different vegetable to the students each week. Varvel picks up the vegetables at Talley, including cabbages, artichokes, 
carrots, Brussels sprouts and radishes. This week it was radishes. Read full article.  
 

Food Insecurity and SNAP (Food Stamps) Participation in LGBT Communities 
According to the US Department of Agriculture (USDA), approximately 49 million Americans (nearly 16%) were food insecure in 2012. Food insecurity is 
generally defined as having limited or uncertain availability of nutritionally adequate and safe foods or limited or uncertain ability to acquire 
acceptable foods in socially acceptable ways. US Department of Agriculture surveys measure of food insecurity through a variety of questions including 
worries about food running out, not having enough food, not being able to afford a balanced meal, reducing or skipping meals, eating less than one 
should, feeling hungry but not eating, losing weight, and not eating over extended time periods. USDA surveys do not include sexual orientation or 
gender identity measures that would allow for direct measures of food insecurity in the LGBT population. A research brief  by the Williams Institute, 
UCLA School of Law, analyzes data from three national population-based surveys that include measures of LGBT identity or being part of a same-sex 
couple along with measures of food insecurity or participation in SNAP. Key findings include:  

 More than 1 in 4 LGBT adults (29%), approximately 2.4 million people, experienced a time in the last year when they did not have enough money to 
feed themselves or their family.  

 More than 1 in 5 LGB adults aged 18-44 (21%), approximately 1.1 million people, participated in the SNAP program through receipt of food stamps 
in the past year.  

 More than 1 in 8 same-sex couples (13%), approximately 84,000 couples, participated in SNAP in the last year.  
 
To read the research by the Williams Institute, please click here.  

Articles & Research 
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It Takes More Than A Produce Aisle To Refresh A Food Desert 
In inner cities and poor rural areas across the country, public health advocates have been working hard to turn around food deserts—neighborhoods 
where fresh produce is scarce, and greasy fast food abounds. In many cases, they’re converting dingy, cramped corner markets into lighter, brighter 
venues that offer fresh fruits and vegetables. In some cases, they’re building brand new stores. “The presumption is, if you build a store, people are 
going to come,” says Stephen Matthews, professor in the departments of sociology, anthropology and demography at Penn State University. To check 
that notion, he and colleagues from the London School of Hygiene and Tropical Medicine recently surveyed residents of one low-income community in 
Philadelphia before and after the opening of a glistening new supermarket brimming with fresh produce. What they’re finding, Matthews says, is a bit 
surprising. “We don’t find any difference at all...We see no effect of the store on fruit and vegetable consumption.” Matthews says the findings dovetail 
with other work, and simply point to the obvious: Lots more intervention is needed to change behavior. For one thing, we’re all used to routine, and 
many of us will just keep shopping where we’ve been shopping, even if a newer, more convenient and bountiful store moves in. But more than that, he 
says, many people, particularly in low-income food deserts, just aren’t used to buying or preparing healthy meals—they haven’t had the opportunity 
until now. Read full article.  
 

Kids Who Played Sports Made Healthy Food Choices 
Playing a sport is a healthy physical activity for kids, but does it promote healthy food and drink choices as well? Over 75 percent of boys and 69 
percent of girls in middle elementary grades play sports. It has already been shown that high school kids who play sports eat more fruits and 
vegetables than those who don’t play sports, but food and drink habits in elementary kids who play sports have not been well studied. Recently, a 
research team investigated whether good food habits start with elementary school athletes. They found that elementary school children who 
participated in sports consumed more fruits and vegetables but didn’t make as healthy drink choices. Researchers collected data on 5,035 Texas fourth 
graders between 2009 and 2010. Sports participation was noted and questionnaires were used to get more information on physical activity in the last 
week and food consumed the previous day. Heights and weights of the children were measured. Food consumption data from boys and girls was 
analyzed separately. The results of the study showed that the more sports boys played, the greater the chances were that they ate more fruits and 
vegetables compared to boys who did not play on any sports team. Consumption of fruits and vegetables did not predictably increase with the number 
of sports teams the girls played on. Girls who played on two sports team were 2.9 times more likely to eat fruit than girls who played no sports, but 
girls who played three or more sports had only two times higher odds of eating fruit. The findings were published in the January issue of the American 
Journal of Health Promotion. Read full article.  

 
Contradictory Nutrition News Creates Consumer Confusion 
Exposure to conflicting news about the health benefits of certain foods, vitamins and supplements often results in confusion and backlash against 
nutrition recommendations, finds a recent study in the Journal of Health Communication: International Perspectives. This confusion and backlash may 
make people more likely to ignore not only the contradictory information, but also widely accepted nutrition advice such as eating plenty of fruits and 
vegetables and exercising regularly, said Rebekah Nagler, Ph.D., assistant professor in University of Minnesota’s School of Journalism and Mass 
Communication in Minneapolis and author of the study. Nagler analyzed responses collected from 631 adults who took part in Annenberg National 
Health Communication Survey in 2010. Participants were asked how much conflicting or contradictory information they heard from the media, 
including newspapers, television, radio and the internet about four specific nutritional topics: red wine or other alcohol; fish; coffee; and vitamins or 
other supplements. More than 71 percent of people surveyed said that they heard moderate or high levels of contradictory information about 
nutrition. Those with the greatest exposure to contradictory information expressed the most confusion about nutrition. Read full article.  
 

Passing bowls family-style teaches day-care kids to respond to hunger cues, fights obesity 
When children and child-care providers sit around a table together at mealtime, passing bowls and serving themselves, children learn to recognize 
when they are full better than they do when food is pre-plated for them, reports a new University of Illinois study of feeding practices of two– to five-
year-old children in 118 child-care centers. “Family-style meals give kids a chance to learn about things like portion size and food preferences. When 
foods are pre-plated, children never develop the ability to read their body’s hunger cues. They don’t learn to say, okay, this is an appropriate portion 
size for me,” said Brent McBride, director of the U of I Child Development Laboratory and lead author of the study. The researchers said that providers 
need to help children recognize their feelings of hunger and fullness. “Instead of asking, ‘Are you done?,’ teachers should ask children, ‘Are you full?’ or 
they should say, ‘If you’re hungry, you can have some more. Asking the right questions can help children listen to their hunger and satiety signals.” 
Read full article.  
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Core Nutrition Messages Webinar Series “Creating Inspiring Nutrition Education Tools! Messages Matter” Recordings 
Now Available 
Recordings from the Core Nutrition Messages Webinar Series are now available online. There are two parts to the webinar series:  

 Part 1: Developing Meaningful Messages—Putting Research into Practice (click here to access recording) 

 Part 2: Using Consumer-Tested Nutrition Messages to Design Motivational Resources for Your Target Audience (click here to access recording) 
 

PDF versions of the presentation slides will be available on the Core Nutrition Messages Website. For more information, please visit: http://
www.fns.usda.gov/core-nutrition/core-nutrition-messages. 

Education & Resources 
For additional resources, please visit the UC CalFresh website: ƘǧǇΥκκǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǊŜǎƻǳǊŎŜǎ 
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Finding, Buying and Serving Local Foods Webinar Series  
The USDA Farm to School Program will host two webinars each month to showcase the variety of ways school districts can purchase 
local foods. The webinars will be held at 2:00 PM EST on the second and fourth Thursdays of the month. Topics will include 
everything from procurement basics to using geographic preference, to finding local producers, to buying local through DoD Fresh. 
See the schedule below for more information.  

 
To register for any of the future sessions listed above, please visit: https://www.surveymonkey.com/s/WT8ZWYS. All webinars will be recorded and 
available on the USDA Farm to School website within 1-2 weeks of initial viewing.  
 

Smarter Lunchrooms Movement in California, Training for Technical Assistance Providers 
Smarter Lunchrooms Movement (SLM) tactics use evidence-based strategies to increase student acceptance and consumption of 
meals that meet the new nutrition guidelines of the Healthy, Hunger-Free Kids Act of 2010. Through this free, two-part, interactive 
training series, you will practice using the SLM tools to diagnose, prescribe, implement, and evaluate school lunchrooms. You will 
learn tips on how to provide feedback, through role plays and case studies. This training is taught by Kathryn Hoy, RD, MFN, a 
nationally recognized expert from Cornell University.  
 

tǊŜǊŜǉǳƛǎƛǘŜΥ Prior to attending this training, participants need to attend a Smarter Lunchrooms introductory training—SLM 101. If you 
haven’t already attended, click here to register for a prerequisite! 

 
 

For more information on the Smarter Lunchrooms Movement, please visit: http://smarterlunchrooms.org/. To register, please click here.  
 

Create A Soup Handout from Utah State University Cooperative Extension 
Cooking from scratch is very rewarding for many people. It produces feelings of satisfaction to create a meal that tastes good, is good for you, and brings 
family and friends together, and saves money. People who enjoy being in the kitchen make it a priority to have the basic equipment to get the job done 
right. To be a successful cook it is important to have the right equipment and ingredients in the pantry. Having a well-stocked kitchen will increase the 
pleasure and efficiency of meal preparation. Check out the Food $ense original Create Series. Sometimes all it takes to get a nourishing meal on the table 
is to understand how some ingredients go together. The Create Series will teach you how to prepare easy casseroles, sandwiches, soups and omelets 
without a recipe or having to run to the store! You are sure to impress others with your new skills. To view the ‘Create a Soup’ handout, click here.  
 

Cook: What you need to know 
Cooking foods to the proper internal temperature is necessary to inactivate foodborne pathogens. You can’t judge doneness by looking at your food 
since factors other than temperature can influence appearance. A food thermometer is recommended to ensure that food reaches a safe internal 
endpoint temperature. Remind consumers that cooking to a safe internal temperature is an important practice for reducing the risk of food poising! 
Below are some resources from fightbac.org:  

 Cook Fact Sheet 

 Safe Cooking Temperatures Chart 

 Food Thermometer Mythbusters 

 Food Safe Families Campaign Toolkit 
 

For additional information and resources, please visit: http://www.fightbac.org. 

 February 27: Using the Informal Procurement Method  May 8: Using Geographic Preference 

 March 13: Using Specifications to Target Local Products  May 22: Using USDA Foods as Resource to Purchase Local 

 March 27: Working with Distributors  June 12: Using DoD Fresh to Purchase Local 

 April 10: Using a Forward Contract  June 26: Tying it All Together and Digging In. 

 April 24: Introduction to Geographic Preference  

Location SLM 201A: 9:00 am—12:00 pm SLB 201B: 1:00 pm—3:00 pm 

Costa Mesa 

Wednesday, March 12, 2014 
Orange County Department of Education 
Building B, Rm 1107 
200 Kalmus Drive, Costa Mesa, CA  92626 

Wednesday, April 2, 2014 
Orange County Department of Education 
Building B, Rm 1107 
200 Kalmus Drive, Costa Mesa, CA  92626 

Alameda 
Friday, March 14, 2014 
UCCE Alameda County Environmental Health 
1131 Harbor Bay Parkway, Alameda, CA  94502 

Tuesday, April 1, 2014 
UCCE Alameda County Environmental Health 
1131 Harbor Bay Parkway, Alameda, CA  94502 

Fresno 
Wednesday, March 19, 2014 
Fresno County Elections Training Room 
4525 E. Hamilton Avenue, Fresno, CA  93702 

Monday, April 7, 2014 
Fresno Farm Bureau 
1274 Hedges Avenue, Fresno, CA  93728 

Sacramento Region 
Thursday, March 20, 2014 
Roseville City Schools 
400 Derek Place, Suite D, Roseville, CA  95678 

Wednesday, April 9, 2014 
Sacramento City Unified School District, SERNA 
Center, 5735-47th Ave, Sacramento, CA  95824 
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FREE WEBINAR: Learning Cooperatively in Physical Education and Beyond!, February 19, 2014, 3:00 PM PST 
Many teachers include cooperative games and activities in their PE and PA programs. However, just because students work in groups does not mean 
they are cooperating—or—learning! Effective cooperatives foster positive learning environments, increase student participation, and promote 
appropriate social behaviors and skills. This webinar will dissect a variety of cooperative activities and teaching strategies then apply them to K-12 
movement sessions in the “real-world.” You’ll leave with free access to the resources introduced during the webinar so you can try them with your 
students the next day! Attendees will learn:  

 Benefits of cooperative learning vs. competitive and individual learning 

 Integrating cooperative learning strategies into PE and PA classes/sessions 

 Sample cooperative learning activities for all grade levels 
 

For additional information, and to register for the webinar, please visit: https://www2.gotomeeting.com/register/133726770. 
 

Live-Streaming Panel Discussion: Nutrition: Who’s Shaping America’s Eating Habits?, February 21, 2014, 10:00 AM EST 
Organic, conventional, locally grown and natural—these are all terms consumers hear every day, but do they really understand their meaning? Are 
consumers making informed purchasing decisions or are they simply making food decisions based on what they hear in popular culture and media? On 
Friday, February 21, 2014, join a group of farmers and ranchers, nutritionists and food pundits for a discussion on food production, nutrition and making 
healthy food choices. Part of the USDA’s Agricultural Outlook Forum and hosted by the U.S. Farmers & Ranchers Alliance®  (USFRA®), the in-person and 
live-streamed Food Dialogues® event, “Nutrition: Who’s Shaping America’s Eating Habits?” looks at important issues for consumers and producers. The 
panel will be moderated by Carolyn O’Neil, MS, RD. To watch the live-streamed event, please visit: http://www.fooddialogues.com/.  
 

WEBINAR: The New Kidsdata.org: Putting Data to Work for California Children, February 25, 2014, 10:00-11:00 AM PST 
In this one-hour webinar, you will learn how to get the most out of kidsdata.org, a free website that tracks more than 500 measures of child health and 
well-being, covering every county, city, legislative district, and school district in California. An excellent tool for those who work on behalf of children and 
youth, kidsdata.org can help you quickly locate, customize, and export local and state data, allowing you to identify needs, monitor trends, and 
document inequalities. To register for the webinar, please visit: https://www1.gotomeeting.com/register/574002497. 
 

Smart from the Start Grant, Deadline: February 28, 2014 
The Smart from the Start Awards are designed to reward preschools that develop plans for creating practical, long-term improvements in nutrition and 
physical activity at their school. The winning preschool will be awarded $20,000 and ten runners-up will each receive $2,500. Early childhood education 
centers and schools with a Pre-K program are eligible to apply. For additional information, please visit: http://www.sparkpe.org/grants/featured-grants/
smart-from-the-start/. 
 

Funding Opportunity: Responsive Grants Program, Deadline: Noon (12:00 PM), March 3, 2014 
The Responsive Grants Program continues in 2014 with grants up to $15,000 to support projects and programs that improve health and quality of life for 
people throughout their 26-county funding region. There will be two funding rounds this year, with a total of $500,000 available. Ideas related to SNAP-
Ed include paying for water stations, salad bars in schools, PA equipment, retail store makeovers, Double Bucks programs at farmers’ markets, 
supporting Summer Meals programs, etc. Through the Responsive Grants Program, nonprofit organizations and public agencies are asked to share how 
they can improve health and well-being in their communities, and how a grant from Sierra Health Foundation can help support their work. At least 30 
percent of available funds are awarded to support projects serving rural areas of the funding region. The remaining funds are available for projects 
serving urban areas or urban/rural areas. For additional information, please visit: http://www.sierrahealth.org/rgp.  
 

USDA Invites Schools to Celebrate ‘International School Meals Day’ on March 6 
Last year, the first International School Meals Day was held on March 8. It was a great success and brought teachers and students in both the United 
States and United Kingdom together to connect on one of the most critical issues facing the world today—child nutrition. This year, International School 
Meals Day will be held on March 6 and USDA is looking for even more schools to participate! Participation in International School Meals Day can be as 
simple or as inventive as you’d like. There are many options to consider. You can host seminars, workshops or other events related 
to healthy eating, plan an International Menu Day, host food tasting sessions or visit a farm where students can see first-hand where 
and how food is grown and harvested. The goal is to work together to create a day that is fun for all, that promotes nutrition as an 
important staple of the education calendar throughout the year, and that inspires healthy eating among school age children. Share 
your activities, food stories, and get ideas for how to participate at www.internationalschoolmealsday.com. Follow @IntSchoolMeals 
and using the #ISMD14 hashtag on Twitter. For additional information, please click here to download USDA’s informational flyer 
regarding International School Meals Day. Read full blog article.  
 

Champions for Healthy Kids, General Mills Foundation, Deadline: March 14, 2014 
Through the Champions for Healthy Kids program, the General Mills Foundation will award 50 grants of $20,000 to nonprofit organizations working to 
improve nutrition and physical fitness behaviors for youth (ages 2-18). For additional information, please visit: http://www.sparkpe.org/grants/featured-
grants/champions-for-healthy-kids/. 
 

Healthy Generations Program, WellPoint Foundation, Deadline: May 9, 2014 
The WellPoint Foundation invests in domestic initiatives that help improve the lives of people and the health of local communities. The Foundation 
promotes healthy behaviors, health-risk prevention, and healthy environments. Focus areas include Healthy Active Lifestyles. Grants open to nonprofit 
organizations in the 25 states in which WellPoint, Inc. does business. Award amounts vary. For additional information, please visit: http://
www.sparkpe.org/grants/featured-grants/wellpoint-foundation-healthy-generations/. 
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The University of California CalFresh Nutrition Education Program (UC CalFresh) is funded through a joint agreement among the U.S. Department of Agriculture/Food & Nutrition Service (USDA/FNS), 
the California Department of Social Services (CDSS) CalFresh Branch, and the University of California Cooperative Extension (UCCE). This material was produced by the University of California CalFresh 
Nutrition Education Program with funding from USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and employers. CalFresh 

provides assistance to low-income households and can help buy nutritious foods for better health. For CalFresh information, call 1-877-847-3663. 

 

 
The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at 
Hamasaki@caes.ucdavis.edu to share your  comments on the new format of the Weekly Update, 
stories, photos, or other items you would like to see featured in future Weekly Updates. 

We want to hear from you! The UC CalFresh Weekly Updates are sent by the UC CalFresh 
State Office on behalf of David Ginsburg, Director of the UC 
CalFresh Nutrition Education Program. Electronic versions of 
the Weekly Updates are also posted on the UC CalFresh web-
site: ƘǧǇΥκκǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǿŜŜƪƭȅ-ǳǇŘŀǘŜǎ. 

 

 
 
 

 

Competitive Food and Beverage Webinar Trainings 
The California Department of Education, Nutrition Services Division, will offer one-hour Competitive Foods: Integrating the New Federal Requirements 
Webinar trainings from February through May 2014. These webinars are designed to provide an overview of the upcoming changes to food and 
beverage sales outside of the school meal program, including, but not limited to fundraisers, student stores, PTA sales, and individual items sold through 
the Food Service Department.  

 
 

For questions regarding the Webinar content, please contact Michael Danzik, Nutrition Education Consultant, by phone at (916) 445-7346 or by e-mail at 
mdanzik@cde.ca.gov or Rema El-Mahmoud, Child Nutrition Assistant, by phone at (916) 323-5757 or by e-mail at rel-mahmoud@cde.ca.gov.  

 
LEARN HOW TO GROW YOUR OWN FRUITS & VEGETABLES Successfully! 
Become a Certified UC Victory Gardener through the GROW LA VICTORY GARDEN INITIATIVE Part of University of California 
Cooperative Extension’s Master Gardener Program Join Your Neighborhood Victory Garden Circle. Workshops will take place at the 
Lawndale Library (14615 Burin Avenue, Lawndale, CA  90260) from 10:00 AM to 1:00 PM on Saturdays, March 1, 15, 29 and April 5. 
The cost is $15 per workshop donation ($55 for all 4 classes) and the proceeds will benefit local youth gardening programs. To register 
for the workshops, please contact Kris Lauritson at (310) 890-1460 or klor5@aol.com. Additional information can be found on the 
UCCE Los Angeles Master Gardener Program Website: http://celosangeles.ucanr.edu/UC_Master_Gardener_Program/. 

 
2014 California Conference of Local Health Department Nutritionists (CCLHDN) Conference, San Jose, CA, April 28-29, 2014 
The 2014 Conference will be held in San Jose, CA and will feature the following and more! Visit http://cclhdn.org for more information.  

 Peer-to-peer roundtable discussions for CCLHDN members and staff to surface challenges in various public health arenas and support one another 
through brainstorming and dialogue 

 A new, dynamic format called “Ignite Talks” where members can present updates on their programs in 5 minutes and 20 slides 
 A review of current nutrition science 
 Attendance at a half-day, skill building session 
 Discussion of the California Wellness Plan in an interactive format 
 Take home huddles 

 

SCHOOL FOOD SERVICE DIRECTORS / STAFF 
PARENT AND TEACHER ASSOCIATION / 

ORGANIZATION (PTA/PTO) MEMBERS AND 
ASSOCIATED STUDENT BODY (ASB) DIRECTORS 

FOOD AND BEVERAGE INDUSTRY MEMBERS 

Thursday, February 27:     10-11 AM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=295635603  
Event password for registration: 83559 
Call-in toll number: 650-479-3207 
Event number for call-in: 295 635 603 

Thursday, February 27:     2-3 PM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=660563156 
Event password for registration: 84141 
Call-in toll number: 650-479-3207 
Event number for call-in: 660 563 156 

Tuesday, March 4:     10-11 AM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=666387865 
Event password for registration: 84139 
Call-in toll number: 650-479-3207 
Event number for call-in: 666 387 865 

Tuesday, March 4:              2-3 PM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=293138414  
Event password for registration: 83555 
Call-in toll number: 650-479-3207 
Event number for call-in: 293 138 414 

Tuesday, March 18:            2-3 PM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=667795690 
Event password for registration: 84137 
Call-in toll number: 650-479-3207 
Event number for call-in: 667 795 690  

Thursday, April 10:    2-3 PM 
Registration: https://cdeevents.webex.com/
cdeevents/onstagpe/g.php?t=a&d=660650549 
Event password for registration: 84133 
Call-in toll number: 650-479-3207 
Event number for call-in: 660 650 549 

Tuesday, March 18:            10-11 AM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=298014781 
Event password for registration: 83553 
Call-in toll number: 650-479-3207 
Event number for call-in: 298 014 781 

Thursday, April 10 :            10-11 AM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=665579902 
Event password for registration: 84135 
Call-in toll number: 650-479-3207 
Event number for call-in: 665 579 902 

Tuesday, May 13:       10-11 AM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=660144204 
Event password for registration: 84131 
Call-in toll number: 650-479-3207 
Event number for call-in: 660 144 204  

Tuesday, May 13:               2-3 PM 
Registration: https://cdeevents.webex.com/
cdeevents/onstage/g.php?t=a&d=298755398 
Event password for registration: 83551 
Call-in toll number: 650-479-3207 
Event number for call-in: 298 755 398 

Participants may repeat any Webinar and/or participate in a Webinar tailored to another audience.  
 
Please test your computer’s compatibility to make sure it is ready to use WebEx prior to attending a Webinar 
session. Click here to test the WebEx Test Meeting Page.  
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