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6/12/14: LǘΩǎ aȅ /ƘƻƛŎŜΦΦΦ9ŀǘ wƛƎƘǘΗ .Ŝ !ŎǝǾŜΗ Webinar 
You are invited to attend a webinar on the new Grade 3 youth 
curriculum, LǘΩǎ aȅ /ƘƻƛŎŜΦΦΦ9ŀǘ wƛƎƘǘΗ .Ŝ !ŎǝǾŜΗ The webinar is 
being hosted by EFNEP during their monthly youth program call. 
The material will be presented by Sharon Junge. Webinar 
information will be provided at a later date.  
 
6/13/14: Round 2 Counties: Final FFY 2015 SNAP-Ed One-
Year Integrated Work Plans Due 
Counties whose FFY15 One-Year SNAP-Ed Integrated Work Plans 
were reviewed in Round 2 (Friday, 5/23) received their feedback 
from the UC CalFresh State Office on Tuesday, 5/27. Revisions to 
your Work Plans are due on Friday, 6/13. Please refer to the FFY15 
SNAP-Ed Resources page housed on the CDPH website for 
additional information on the review schedule and process. 
 
6/17/14: UC CalFresh Town Hall Webinar, 12:30-2:00 PM 
The June UC CalFresh Town Hall Webinar has been scheduled for 
Tuesday, June 17, 2014 from 12:30-2:00 PM. The topic of the Town 
Hall will be tƭŀƴΣ {ƘƻǇΣ {ŀǾŜΣ /ƻƻƪ: Newly revised series-based 
adult curriculum, presented by Dorothy Smith and Tammy 
McMurdo. Webinar information will be provided at a later date. 
 
7/2/14: Last day to Order FFY 2014 Materials 
from CDPH Online Ordering Site 
The Nutrition Education and Obesity Prevention 
Branch (NEOPB) has started the process of 
transitioning their warehouse, fulfillment and online 
ordering services to the California Department of General Services, 
Office of State Publishing (OSP). The materials and resources 
available through online ordering in the current warehouse will be 
moved in the month of August 2014. CDPH NEOPB is requesting 
partners place their orders for FFY 2014 from the CDPH Online 
Ordering Site by Wednesday, July 2. 
 
In addition, there will be materials, resources, goodie bags, 
hardware and Nutrition Education Reinforcement Items (NERI) that 
will be discontinued and are available on a first come first serve 
basis. These items will become available within the next few weeks. 
Materials will not be reprinted until after October 1, 2014, with the 
exception of newly developed items that are currently in 
production.  
[ƛƴƪ ǘƻ hƴƭƛƴŜ hǊŘŜǊƛƴƎ {ƛǘŜΥ http://v2.kpcorp.com/cann  

 
If you have any questions regarding the items available to you, 
please contact David Ginsburg (dcginsburg@ucdavis.edu, (530) 752-
0555) or Lindsay Hamasaki (Hamasaki@caes.ucdavis.edu, (530) 752
-1856) for assistance.  

Upcoming Events & Deadlines 

JUNE 2014 

SUN MON TUE WED THU FRI SAT 

1 2 3 4 5 6 7 

8 9 10 11 12 13 14 

15 16 17 18 19 20 21 

22 23 24 25 26 27 28 

29 30      

 
 
 
 

SNAP-Ed Interventions Toolkit for States (Updated) and Best Practices in 
Nutrition Education Now Available 
The SNAP-Ed Interventions Toolkit for States and Best Practices in Nutrition 
Education resources are now available in the “Resources” section of the UC CalFresh 
website: http://uccalfresh.org/resources. 
 
5/20/14 UC CalFresh & EFNEP Travel Policies Presentation Now Available 
The PowerPoint presentation from the 5/20/14 webinar regarding UC CalFresh & 
EFNEP Travel Policies is now available on the UC CalFresh website: http://
uccalfresh.org/administrative/program-directives. 
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άL ƭŜŀǊƴŜŘ Ƙƻǿ ƛƳǇƻǊǘŀƴǘ ƛǘ ƛǎ ǘƻ ǿŀǎƘΣ ǇǊŜǇŀǊŜΣ ŎƻƻƪΣ ŦǊǳƛǘǎ ŀƴŘ 
ǾŜƎŜǘŀōƭŜǎΣ ƳŜŀǘǎΦ !ƴŘ ŀƭǎƻ ƴƻǘ ǘƻ ƭŜŀǾŜ ŦƻƻŘ ŀƭƭ Řŀȅ ƻƴ ǘƘŜ ŎƻǳƴǘŜǊ 
ƴŜƛǘƘŜǊ ŎƻƻƪŜŘ ƻǊ ǳƴŎƻƻƪŜŘΦ L ŀƭǎƻ ƭŜŀǊƴŜŘ ŘƛũŜǊŜƴǘ ǿŀȅǎ ǘƻ 

ƛƴŎƻǊǇƻǊŀǘŜ ǘƘŜ aȅtƭŀǘŜ ŦƻǊ ƳŀƪƛƴƎ ƻƴŜ ǿƘƻƭŜ ƳŜŀƭ ƛƴ ŀ ǎƘƻǊǘ ǝƳŜ 
ǿƘŜƴ ȅƻǳ ŘƻƴΩǘ ƘŀǾŜ ŜƴƻǳƎƘ ǝƳŜΦέ 

τtƭŀƴΣ {ƘƻǇΣ {ŀǾŜΣ /ƻƻƪ tŀǊǝŎƛǇŀƴǘΣ ¢ǳƭŀǊŜ /ƻǳƴǘȅ 

άL ŦƻǳƴŘ ǘƘƛǎ Ŏƭŀǎǎ ǘƻ ōŜ ƘƭŜŦǇǳƭ ŦƻǊ ƳȅǎŜƭŦ ŀƴŘ Ƴȅ ŦŀƳƛƭȅΦ Lǘ ǘŀǳƎƘǘ ƳŜ 
ǘƻ ǎǘŀǊǘ ǳǎƛƴƎ ŀ ǎƘƻǇǇƛƴƎ ƭƛǎǘ ŀƴŘ ǘƻ ƭƻƻƪ ŀǘ ǘƘŜ ŘƛũŜǊŜƴǘ ǇǊƛŎŜǎΦ L 

ƭŜŀǊƴŜŘ ǎƻƳŜ ƴŜǿ ǊŜŎƛǇŜǎ ǘƘŀǘ L Ŏŀƴ ǘǊȅ ǿƛǘƘ Ƴȅ ŦŀƳƛƭȅΣ ŀƴŘ ŀƭǎƻ ŀōƻǳǘ 
ŦƻƻŘ ǎŀŦŜǘȅΦ L Ǉƭŀƴ ǘƻ ǘǊȅ ŀƴŘ ƳŀƪŜ ǘƘŜ aȅtƭŀǘŜ ŀ Řŀƛƭȅ ǘƘƛƴƎ ƛƴ Ƴȅ 

ƘƻǳǎŜƘƻƭŘΦέ  
τtƭŀƴΣ {ƘƻǇΣ {ŀǾŜΣ /ƻƻƪ tŀǊǝŎƛǇŀƴǘΣ ¢ǳƭŀǊŜ /ƻǳƴǘȅ 

UC CalFresh Success Stories 
¢ƘŜ {ǘŀǘŜ hŶŎŜ ǿƛƭƭ ōŜƎƛƴ ǎƘŀǊƛƴƎ ǎǳŎŎŜǎǎŜǎ ǘƘǊƻǳƎƘ ǘƘƛǎ ƴŜǿ ŦŜŀǘǳǊŜ ƛƴ ǘƘŜ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎΦ {ǳŎŎŜǎǎŜǎ ŦƻǊ CC¸ нлмп Ŏŀƴ ōŜ ǎƘŀǊŜŘ ǘƘǊƻǳƎƘ ǘƘŜ 
ƻƴƭƛƴŜ Řŀǘŀ ŜƴǘǊȅ ǇƻǊǘŀƭΥ ƘǧǇΥκκǳŎŎŜΦǳŎŘŀǾƛǎΦŜŘǳκǎǳǊǾŜȅκǎǳǊǾŜȅΦŎŦƳΚǎǳǊǾŜȅƴǳƳōŜǊҐммпул  
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UC CalFresh & EFNEP Skills-Based Training Institute, June 24-26, 2014 
The UC CalFresh/EFNEP Skills-Based Training Institute will take place at the San Joaquin County 
Agricultural Center from June 24-26, 2014.  
 
Registration 
Registration for the 2014 Skills-Based Training Institute is now open. You can find information and how to register by logging onto the Training Institute 
Website. *Note: You should read the program information on the breakout sessions before you register. The website also contains information on how 
teams may apply for the “Show Your Skills” demonstrations: cultural recipe demos, youth lesson demos, and physical activity lesson demos. The last day 
to register is June 6, 2014.  
 
Pre-Training Learning Activity 
Information regarding a “pre-training” Learning Activity was e-mailed on April 30th. The e-mail provided information needed for all staff to complete the 
Training Institute Learning Activity. It is based on two areas included in the Core Competencies for Nutrition Educators. The Learning Activity includes 
three parts:  
* Part one is a self-assessment checklist to be completed individually.  
* Part two is a group discussion among staff in your county/county cluster. 
* Part three is an online survey to be completed by one person from each county/cluster. Part three is to be completed by June 13, 2014. (Link to 

survey) 
 

For any questions related to the Skills-Based Training Institute, please contact Lyn Brock at rlbrock@ucanr.edu.  

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

 
Welcome New UC CalFresh Staff! 
This new feature is to introduce and welcome new staff 
to UC CalFresh. If you have new staff, please send a 
short paragraph and photo to Lindsay Hamasaki at 
Hamasaki@caes.ucdavis.edu. 
 
 

 
 
 

 
Involving Healthy Kids: Building Smarter Lunchrooms, UCCE Tulare County 
Students at Farmersville High School enjoyed an end-of-the-year picnic in which at least 98% of the students participated in 
school lunch! They had a choice of barbecued hamburger or hot dog, lean meat on whole grain buns, of course, milk, fruit, 
lettuce, tomatoes, etc.! Special requests were honored for a small population. Per initial meetings with James Lohry, Food 
Service Director for Farmersville Unified, UC CalFresh staff learned of Mr. Lohry’s recent successes of increasing fruit 
consumption simply by rearranging the fruit in a more eye appealing way. Mr. Lohry has completed a program called “Smarter 
Lunchrooms,” sponsored by the Cornell University Center for Behavioral Economics, the California Department of Education, 
the Dairy Council of California, California Endowment, Kaiser Permanente, and the University of California Cooperative 
Extension CalFresh program. In essence, the Smarter Lunchroom Movement uses evidence-supported product placement and 
signage to reposition food and displays to entice students to make healthier choices. UC CalFresh staff also learned that Mr. 
Lohry and his team involve the student body in the decision making process of what foods will be served. This year’s senior 
AVID class (a group dedicated to high achievement and academic success) has been instrumental in menu creation. At a 
meeting in early May, UC CalFresh staff introduced adding “chili powder” to cut veggies and fruit such as cucumber and citrus 
and the students requested a “burrito bar.” UC CalFresh staff also helped Mr. Lohry revamp his wall space to reflect healthy 
choices by displaying colorful images of fruits, vegetables, milk, and healthy meal examples. Mr. Lohry’s determination does 
not end with serving more fruit and adding sandwiches. His wish for students is to understand more about proper nutrition 
and to add more healthy options while continuing to save his school district money.  

UC CalFresh in Action! 
{ƘŀǊŜ ȅƻǳǊ ¦/ /ŀƭCǊŜǎƘ ǎǳŎŎŜǎǎ ǎǘƻǊƛŜǎ ǿƛǘƘ ǘƘŜ {ǘŀǘŜ hŶŎŜΥ ƘǧǇΥκκǳŎŎŜΦǳŎŘŀǾƛǎΦŜŘǳκǎǳǊǾŜȅκǎǳǊǾŜȅΦŎŦƳΚǎǳǊǾŜȅƴǳƳōŜǊҐммпул  

 UC CalFresh State Office Transitions 
There is a job opportunity at the UC CalFresh State Office for 
the position of Administrative Assistant. The vacancy listing 
can be accessed through the UC Davis Career Opportunities 
website. For full consideration, interested candidates should 
apply by June 12, 2014. For additional information, please 
visit: http://www.employment.ucdavis.edu/applicants/
Central?quickFind=68227.  
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Summer Food Participation Grows Across Nation Momentum Signals Progress and Outlines Path for Continued Growth 
In 2013, for the first time in a decade, the number of low-income children eating summer meals saw a substantial increase year-over-year, according to a 
new report released by the Food Research and Action Center (FRAC). Nearly three million children participated in the Summer Nutrition Programs in July 
2013, an increase of 161,000 children, or 5.7 percent, from July 2012. Not only did the number of low-income children eating summer meals grow, but 
there was also progress in reaching a higher proportion of children in need. In its annual report, IǳƴƎŜǊ 5ƻŜǎƴΩǘ ¢ŀƪŜ ŀ ±ŀŎŀǝƻƴ, FRAC measures the 
success of Summer Nutrition Programs at the national and state levels by comparing the number of children receiving summer meals to the number of 
low-income children receiving school lunch during the regular school year. The programs grew to serve 15.1 children for every 100 low-income children 
who participated in school lunch during the 2012-2013 school year, a modest increase from the 14.3:100 served in the 2011-2012 school year. The 
Summer Nutrition Programs, which include the Summer Food Service Program and the National School Lunch Program over the summer period, provide 
free meals at participating summer sites at schools, parks, other public agencies, and nonprofits for children under 18. To view the IǳƴƎŜǊ 5ƻŜǎƴΩǘ ¢ŀƪŜ 
ŀ ±ŀŎŀǝƻƴτ{ǳƳƳŜǊ bǳǘǊƛǝƻƴ {ǘŀǘǳǎ wŜǇƻǊǘ нлмп, click here. Read full article. 
 
Changes to Food Stamp Program Could Improve Recipients’ Health 
Changing to Supplemental Nutrition Assistance Program to prohibit the purchase of sugar-sweetened beverages with food stamps and provide subsidies 
for fruit and vegetable purchases could improve public health, according to a study by Stanford University and UC San Francisco researchers, the Los 
Angeles Times reports. The Robert Wood Johnson Foundation’s Healthy Eating Research Program funded the study, which was published in IŜŀƭǘƘ 
!ũŀƛǊǎ. Researches used information from existing databases to create a model detailing SNAP recipients’ food purchases; food consumption; and 
purchasing choices and trade-offs. The researchers then evaluated how those factors would change when: a rule banned the use of food stamps to 
purchase sugar-sweetened beverages; and a program allowed users to recoup 30% of the costs of fruits and vegetables. The study found that a ban on 
purchasing soda with food stamps would prompt SNAP participants to increase fruit juice purchases. However, their average net caloric intake would 
only decline by about 11.4 calories per day from the change and their average glycemic load would decline by 2.7 grams per day. According to the study, 
over a decade: recipients would lose an average of 1.15 pounds as a result of such a ban; and there would be a 1.7% decrease in the incidence of Type 2 
diabetes among recipients. Meanwhile, the study found that implementing subsidies for fruit and vegetable purchases would increase recipients’ intake 
of such foods by about one-fourth of a cup daily, increasing the number of SNAP participants who eat the recommended amount of fruit and vegetables 
from 1.3% to 3.4%. However, the policy would have no effect on obesity or Type 2 diabetes rates, according to researchers. Read full article.  
 
Valley schools get hydrating stations 
The school year is almost over, but students lined up for a fresh start at La Quinta High School in Riverside County, thanks to 12th grader David Castro 
from the environmental club. He introduced his peers staff and local leaders to a new hydrating station in the lunch area, which serves cold, filtered 
water. The water dispenser was made possible by the Riverside County Health Department’s “Rethink Your Drink” campaign and the Regional Access 
Project Foundation to encourage students to drink water instead of sugary sports drinks or sodas. “Sometimes it’s the presentation. If the fountain 
doesn’t look good, the kids aren’t going to want to drink out of it,” said Jake Ferreira, director of Military Leaders for Kids. “If you present it in a nice way; 
it’s clean, it’s fresh, it’s cold, they’re going to drink it.” Filling up at the station is also expected to help eliminate waste of plastic water bottles and it 
calculates how much you are saving. Read full article.  
 
FDA’s wŜŀŘ ǘƘŜ [ŀōŜƭ Youth Outreach Campaign Empowers ‘Tweens’ to Make Healthy Food Choices 
An enhanced outreach campaign by the U.S. Food and Drug Administration (FDA) is helping teach young people (ages 9 to 13) to use the Nutrition Facts 
Label to make healthy food choices, a habit that will benefit them throughout their lives. The campaign, titled “Read the Label,” is the next generation of 
FDA’s “Spot the Block” campaign for ‘tweens,’ and for the first time includes an after-school component for educators in schools, summer camps, scout 
troops and community organizations. The new component features a guide for afterschool and summer program leaders with activities to help kids 
understand the Nutrition Facts Label on food packages, and learn how to use that information to make healthy dietary choices. The new component 
recognizes that—like parents—educators can positively influence children with respect to nutrition. The comprehensive campaign also includes a wide 
assortment of downloadable, ready-to-use materials for community educators, families and kids. Read full article.  
 
Watercress tops list of ‘powerhouse fruits and vegetables.’ Who knew?  
Anyone who’s paying attention knows it’s a very good idea to eat green, leafy vegetables and colorful citrus fruits. Over time, research has shown their 
association with reducing cancer and chronic disease. In fact, most of us know that we should be consuming multiple helpings of these foods each day. 
But which vegetables are best? Researchers at William Patterson University in New Jersey have done all of us a big favor by producing a list of 41 
“powerhouse fruits and vegetables” ranked by the amounts of 17 critical nutrients they contain. Published Thursday in the CDC journal “Preventing 
Chronic Disease,” the foods are scored by their content of fiber, potassium, protein, calcium, folate, vitamin B12, vitamin A, vitamin D and other 
nutrients, all considered important to public health. Atop the list? Watercress, long known as a superfood because it packs large amounts of a wide 
variety of these important substances, with a score of 100. Read full article. 
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Spring into Health @ the Garden of the Sun, UCCE Fresno County 
Recently, UC CalFresh nutrition educators in Fresno County had the opportunity to host a field trip for Yokomi elementary 4th graders at the UCCE 
Master Gardeners’ demonstration garden, the Garden of the Sun. The students were delighted to learn about MyPlate, hydration, tomato plants, 
physical activity, edible plant parts, healthy snacks and more! Students got to taste cucumber-mint and lemon-lime water. The cucumber-mint was 
voted the best! After getting some tips on how to care for it, every child got to take their very own tomato plant home! View some of the photos from 
the hands-on experience the students had learning about nutrition. UC CalFresh also partnered with the CA Dairy Council who taught the students the 
importance of a balanced diet. Read full blog article.  
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Summer program will provide 4.5-million free meals to L.A. students 
Los Angeles Unified announced plans on June 5th to provide roughly 4.5-million lunches over the summer break to more than 520,000 students who 
typically qualify for free or reduced-price meals. Called the “Food That’s In, When School Is Out” program, the district’s food services division will serve 
the free meals at 317 school sites this summer in addition to 105 city recreation and park centers from June 9t o August 8, officials said. A $25,000 grant 
from Walmart through the National Recreation and Park Association will provide staffing to educate children on healthy eating habits through lessons 
and games. “Students may now enjoy a summer of health and education,” said Matthew Sharp, senior advocate with the California Food Policy 
Advocates. Meals include a range of fruit from raisins to apples, turkey sandwiches, sunflower seeds and water. L.A. Regional Food Bank Chief Executive 
Michael Flood said the federally funded program also allows food to be purchased locally, such as oranges delivered from San Bernardino County. “This 
partnership allows kids to get healthy foods at recreation sites so kids can go back to doing what they do best, being kids,” Flood said. Read full article. 

Articles & Research (continued) 

 
Schools Out for Summer!—Summer Feeding Program Resources Available!  
The school year is coming to a close. Now is the time to begin your promotion of the Summer Feeding Program to 
ensure no child goes hungry this summer. It can be as easy as sharing a Facebook message or Tweet! Find out how you 
can help promote the Summer Feeding Program: 
* Sample Talking Points for SNAP Office Workers/SNAP-Ed Educators/SNAP Outreach Workers: 

ß Your child/children 18 years and younger are eligible for FREE meals during the summer.  
ß There are no applications and no need to submit eligibility documents.  
ß The children only need to show up at a site during meal time to receive a nutritious lunch, breakfast or snack.  
ß You can find a feeding site by calling the National Hunger Hotline: 1-866-3-HUNGRY or 1-866-8-HAMBRE [or 2-

1-1, if available]. 
 

* Summer Food Rocks Flyers: Distribute the “Summer Food Rocks” flyer (or your State’s own Summer Feeding 
materials) to every single family that your organization interacts with (so that everyone knows where their 
children can get free meals this summer. The flyer provides a toll-free number to help connect parents and 
children to sites that serve Summer Meals. The flyers are available in English and Spanish. Customizable flyers in English and Spanish are also 
available! 
ß English: English Flyer / Customizable English Flyer 
ß Spanish: Spanish Flyer / Customizable Spanish Flyer 

 

* Sample Tweets: 
ß Individuals, schools & communities can help connect eligible low-income children to summer meals http://ow.ly/sQ4qT #SummerFoodRocks 
ß The @USDA Summer Food Service Program provides meals to low-income children when school is out! http://ow.ly/sQ4qT #SummerFoodRocks 
ß When school is out, many low-income families who rely on school meals don’t get the food they need  http://ow.ly/sQ4qT #SummerFoodRocks 
ß Summer feeding sites are located in many communities across the US, especially in low-income areas http://ow.ly/sQ4qT #SummerFoodRocks 

 
For additional information on the Summer Food Service Program (SFSP), including additional resources and how you can raise awareness in your 
community, please visit: http://www.fns.usda.gov/sfsp/summer-food-service-program-sfsp. 
 
New Holiday Menus Added to the SNAP-Ed Connection! 
Make Tasty, Affordable Holiday Menus with SNAP-Ed Connection recipes! A series of Healthy Thrifty Holiday Menus has been developed. Each menu has 
a cost estimate and features vegetarian options. Treat Dad to a tasty, homemade meal this Father’s Day to say “thanks” for all he does. The Father’s Day 
menu includes:  

 
For additional Healthy, Thrifty Holiday Menus and recipes, please visit: http://snap.nal.usda.gov/nutrition-through-seasons/healthy-thrifty-holiday-
menus. 
 
Resources for National Food Days, Weeks and Months Available on the SNAP-Ed Connection! 
Did you know June is both National Dairy Month as well as National Fresh Fruit and Vegetable Month? The SNAP-Ed Connection 
offers a variety of resources for National Food Days, Weeks and Months. For additional information and resources on upcoming 
National Food Days, Weeks and Months, please visit: http://snap.nal.usda.gov/nutrition-through-seasons/holiday-observances. 
 
Leadership for Healthy Communities Examines Obesity Rates among Minority Populations—Updated Fact Sheets Available 
Two new fact sheets released by Leadership for Healthy Communities, a national program of the Robert Wood Johnson Foundation, show that while 
obesity rates may be leveling off in some sectors of the American populace, rates among African American and Latino youths remain significantly high. 
Both African American and Latino youth are more likely to be overweight and obese than their White peers.  
* Overweight and Obesity Among African American Youths (Updated, 2014) 
* Overweight and Obesity Among Latino Youths (Updated, 2014) 
 

Two updated fact sheets are available; they focus on the prevalence, consequences and causes of overweight and obesity among African American and 
Latino youths. For additional information and other fact sheets, please visit: http://www.leadershipforhealthycommunities.org/resources-mainmenu-40/
fact-sheets/. 
 

* Manly Muffin Meatloaf or Carrots with Tomatoes and Macaroni (vegetarian) * Dutch Green Beans 

* Orange Honeyed Acorn Squash * Frosted Cake 

/ƻǎǘ ǇŜǊ ǎŜǊǾƛƴƎΥ $2.07 or $1.88 (if using vegetarian option)   /ƻǎǘ ŦƻǊ с ǎŜǊǾƛƴƎǎΥ $12.42 or $11.28 (if using vegetarian option) 

Education & Resources 
CƻǊ ŀŘŘƛǝƻƴŀƭ ǊŜǎƻǳǊŎŜǎΣ ǇƭŜŀǎŜ Ǿƛǎƛǘ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ ǿŜōǎƛǘŜΥ ƘǧǇΥκκǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǊŜǎƻǳǊŎŜǎ 

http://www.latimes.com/local/lanow/la-me-ln-la-unified-city-free-meals-summer-20140605-story.html
http://www.fns.usda.gov/sites/default/files/SFSP_Promotional_Flyer.pdf
http://www.fns.usda.gov/sites/default/files/SummerMeals_customizable_flyer.docx
http://www.fns.usda.gov/sites/default/files/sp-SFSP_Promotional_Flyer.pdf
http://www.fns.usda.gov/sites/default/files/sp-SummerMeals_customizable_flyer.docx
http://ow.ly/sQ4qT
http://ow.ly/sQ4qT
http://ow.ly/sQ4qT
http://ow.ly/sQ4qT
http://www.fns.usda.gov/sfsp/summer-food-service-program-sfsp
http://snap.nal.usda.gov/nutrition-through-seasons/healthy-thrifty-holiday-menus
http://snap.nal.usda.gov/nutrition-through-seasons/healthy-thrifty-holiday-menus
http://snap.nal.usda.gov/nutrition-through-seasons/holiday-observances
http://www.leadershipforhealthycommunities.org/
http://www.leadershipforhealthycommunities.org/resources-mainmenu-40/fact-sheets/700-overweight-and-obesity-among-african-american-youths
http://www.leadershipforhealthycommunities.org/resources-mainmenu-40/fact-sheets/701-overweight-and-obesity-among-latino-youths-updated-2014
http://www.leadershipforhealthycommunities.org/resources-mainmenu-40/fact-sheets/
http://www.leadershipforhealthycommunities.org/resources-mainmenu-40/fact-sheets/
http://recipefinder.nal.usda.gov/recipes/manly-muffin-meat-loaf
http://recipefinder.nal.usda.gov/recipes/carrots-tomatoes-and-macaroni
http://recipefinder.nal.usda.gov/recipes/dutch-green-beans
http://recipefinder.nal.usda.gov/recipes/orange-honeyed-acorn-squash
http://recipefinder.nal.usda.gov/recipes/frosted-cake
http://www.uccalfresh.com/resources
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bǳǘǊƛǝƻƴ 9ŘǳŎŀǝƻƴ tǊƻƎǊŀƳ ǿƛǘƘ ŦǳƴŘƛƴƎ ŦǊƻƳ ¦{5! {b!tΣ ƪƴƻǿƴ ƛƴ /ŀƭƛŦƻǊƴƛŀ ŀǎ /ŀƭCǊŜǎƘ όŦƻǊƳŜǊƭȅ CƻƻŘ {ǘŀƳǇǎύΦ ¢ƘŜǎŜ ƛƴǎǝǘǳǝƻƴǎ ŀǊŜ Ŝǉǳŀƭ ƻǇǇƻǊǘǳƴƛǘȅ ǇǊƻǾƛŘŜǊǎ ŀƴŘ ŜƳǇƭƻȅŜǊǎΦ /ŀƭCǊŜǎƘ 

ǇǊƻǾƛŘŜǎ ŀǎǎƛǎǘŀƴŎŜ ǘƻ ƭƻǿ-ƛƴŎƻƳŜ ƘƻǳǎŜƘƻƭŘǎ ŀƴŘ Ŏŀƴ ƘŜƭǇ ōǳȅ ƴǳǘǊƛǝƻǳǎ ŦƻƻŘǎ ŦƻǊ ōŜǧŜǊ ƘŜŀƭǘƘΦ CƻǊ /ŀƭCǊŜǎƘ ƛƴŦƻǊƳŀǝƻƴΣ Ŏŀƭƭ м-утт-упт-оссоΦ 

 

 
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! ¢ƘŜ ¦/ /ŀƭCǊŜǎƘ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎ ŀǊŜ ǎŜƴǘ ōȅ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ 
{ǘŀǘŜ hŶŎŜ ƻƴ ōŜƘŀƭŦ ƻŦ 5ŀǾƛŘ DƛƴǎōǳǊƎΣ 5ƛǊŜŎǘƻǊ ƻŦ ǘƘŜ ¦/ 
/ŀƭCǊŜǎƘ bǳǘǊƛǝƻƴ 9ŘǳŎŀǝƻƴ tǊƻƎǊŀƳΦ 9ƭŜŎǘǊƻƴƛŎ ǾŜǊǎƛƻƴǎ ƻŦ 
ǘƘŜ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎ ŀǊŜ ŀƭǎƻ ǇƻǎǘŜŘ ƻƴ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ ǿŜōπ
ǎƛǘŜΥ ƘǧǇΥκκǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǿŜŜƪƭȅ-ǳǇŘŀǘŜǎΦ 

 

 
 
 

 

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.  
 
Webinar: New Media Best Practices: Telling Stories with Images and Video, June 11, 2014, 11:00-12:30 PM PDT 
When it comes to communication, telling stories with images and video has a power few other mediums have. These engaging and increasingly 
shareable visual mediums can articulate your organization’s vision, promote your programs and initiatives, and move people to action. Join Mike Lawson 
from Diabetes Hands Foundation and Dana Howard from Covered California, as they share their best practices for using images and video to strategically 
advance diverse advocacy, health promotion, and health education goals. To register for the webinar, please visit: https://cc.readytalk.com/cc/s/
registrations/new?cid=13tg9zudg1p6. 
 
Webinar: Findings from Focus Groups of Mothers on Food and Beverage Marketing to Children, June 11, 2014, 2:00-3:00 PM EDT 
The Center for Science in the Public Interest worked with the Robert Wood Johnson Foundation to contract with a communications firm, KRC Research, 
to conduct focus groups with moms about food and beverage marketing to children. They held eight focus groups across four cities (Philadelphia, San 
Francisco, Atlanta and Phoenix). The focus groups explored general attitudes, tested messages and facts, and surveyed what actions moms were willing 
to take to address unhealthy food marketing to children. The webinar will share the focus group results and discuss how to better mobilize parents 
around the issue. If you would like a copy of the focus group report, please e-mail Jennifer Eder at jeder@cspinet.org. To register for the webinar, please 
visit: https://www4.gotomeeting.com/register/558301343.  
 
Free Webinar: NCCOR Connect & Explore Webinar Series, Thursday, June 12, 2014, 2:00-3:00 PM EDT 
The National Collaborative on Childhood Obesity Research (NCCOR) hosts a webinar series, Connect & Explore, intended for researchers and others 
interested in accelerating progress in reducing childhood obesity and growing the knowledge base. The next installment of Connect & Explore will 
explore ! 5ŜŜǇŜǊ 5ƛǾŜ ƛƴǘƻ /ƘƛƭŘƘƻƻŘ hōŜǎƛǘȅ 5ŜŎƭƛƴŜǎ. Recent data has shown that childhood obesity rates are falling in many communities across the 
nation. Join NCCOR as they examine the implications of this research, discuss lessons learned from public health leaders in communities experiencing 
these declines, and consider how these findings can be applied. This event is free, but you must register to attend. For additional information, including 
how to register for the free webinar, please visit: https://www.eventbrite.com/e/nccor-connect-and-explore-webinar-series-registration-11376394101. 
 
Webinar: How to Measure School Lunchroom Successes, June 18, 2014, 1:00-1:30 PM EST 
What does success look like in school food? Now a-days, community pressure and the public eye are demanding that school food prove it’s worth...but 
how? Success can take different forms and this webinar will cover a few of the most effective ways to publicize your great work! Kathryn Hoy, RD, CD, 
manager of the Cornell Center for Behavioral Economics in Child Nutrition Programs, will address these topics through this webinar. By the end of the 
webinar, attendees will:  
* Identify at least one internal and one external method of measuring success 
* Identify at least one method for sharing success with the public 
* Create an action plan for involving the community in your school food program 

 

To register for this webinar, please visit: https://connect.extension.iastate.edu/healthyschools. ό9ƴǘŜǊ ŀǎ ŀ DǳŜǎǘ ŀƴŘ ȅƻǳ ǿƛƭƭ ōŜ ŎƻƴƴŜŎǘŜŘ ǘƻ ǘƘŜ 
ǿŜōƛƴŀǊύΦ For additional information, please visit: https://learn.extension.org/events/1649#.U48b1PldXuQ. 

* June 12: Using DoD Fresh to Purchase Local * June 26: Tying it All Together and Digging In 

Education & Resources (continued) 
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