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Additional Resources from the 2014 UC CalFresh/EFNEP Skills-Based
Training Institute Now Available!

Additional resources from the 2014 UC CalFresh/EFNEP Skills-Based Training Institute
have been posted to the UC CalFresh website: http://www.uccalfresh.org/trainings/
conferences. The new resources include responses from the Adult Education
Breakout Group Activity with Maureen Bligh and responses from the (Out)reach for
the Stars session with Lucia Kaiser.

UC CalFresh State Office Transitions

There is a job opportunity at the UC CalFresh State Office for the position of
Analyst I. The vacancy listing can be accessed through the UC Davis Career
Opportunities website. For full consideration, interested candidates should apply
by August 5, 2014. For additional information, click here.
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8/8/14: Q3 Reporting Tools Workbooks Due

FFY 2014 Q3 Reporting Tools Workbooks for UC CalFresh were
returned on July 2nd. Due to the late return of the workbooks, the
deadline for returning the Q3 Reporting Tools Workbook and Q3
documentation to the State Office has been extended until August
8, 2014. Please contact the UC CalFresh State Office if you have any
questions related to your workbooks or the submission date.

Evaluation Survey for the UC CalFresh & EFNEP Skills-Based
Training Institute

Thank you for your attendance and participation at the UC CalFresh
& EFNEP Skills-Based Training Institute in Stockton. Your input is
very valuable in planning future meetings. Please take time to share
your comments and suggestions by completing the evaluation
survey: http://ucanr.edu/survey/survey.cfm?surveynumber=13285.

CDPH-NEOPB Nutrition Education Materials and Resources
The UC CalFresh State Office ordered materials and resources
through the CDPH NEOPB Online Ordering System for each UC
CalFresh nutrition education program. E-mail notifications were
sent on Thursday, 7/3/14, listing the items expected to arrive for
each program. These items have begun to ship and will be (or
already have been) delivered to your county offices. In addition,
each program will be receiving a DVD copy of the Champions for
Change campaign which can be used at various events and
programs.
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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

“Now | try to include all of the food groups for my family such as “Now | eat more vegetables and fruits and | am teaching my daughter
healthy snacks and | try to compare prices so that | can save money how important it is to eat them. No more sodas in my home!”
when shopping and I also read the nutrition labels and check for —l an, Shop, Save, Cook Partcip
calories. The classes were very entertaining and fun and the recipes
were very delicious.”
—Pl an, Shop, Save, Cook Partcipant, Tulare County

UC CalFresh in Action!

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

Nutritional Workshops in San Luis Obispo, UCCE San Luis Obispo County

On July 11, Trina Long, Nutrition Educator from Public Health, and Cynthia R. Taylor, a Nutrition Educator for UC CalFresh, and the rest of their team,
provided our students with nutritional workshops. The goal of these workshops was to engage students in learning how to maintain a healthy lifestyle.
These workshops included four centers in the cafeteria. They focused on rethinking what we drink, harvesting food to eat, garden education, and
delicious smoothie making. The Harvest of the Month featured fruit was melons. Students were able to prepare a low-fat yogurt with whole grain cereal
and fruit. In the playground, students focused on physical activity. The instructors provided students with an array of games and activities. Students
were able to use hula hoops, do jumping jacks, stair steps, running, and other activities. At the end of this amazing experience, students had an
opportunity to ask the educators any questions. View some of the photos from the Nutritional Workshops below.

CSA Community Garden Video, UCCE Riverside County

In Riverside, in Southern California, parents and their children are growing fruits and vegetables in a community garden
as part of a nutrition and gardening workshop. The produce grown is distributed to low-income families. This activity is
part of a collaborative effort between UCCE and the Community Settlement Association; its goal is to reduce obesity
rates. Click the photo to the right to view the video posted to the UC ANR website. Read full article in Spanish.

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

ANR rewards outstanding staff

VP Barbara Allen-Diaz has announced the recipients of the Staff Appreciation and Recognition (STAR) Award Program. “This year we are recognizing 15
individuals and two teams with awards,” Allen-Diaz said. “It’s been a pleasure to read about the many dedicated ANR staff employees who have given so
much to support ANR’s programs and research.” The recipients received cash awards as well as recognition for their performance. The following people
received individual awards (in alphabetical order):

*  Bethanie Brown Dustin Flavell Ryan Harms

*  Yesenia Vanessa Hernandez Faith Kearns Catherine Montano
*  Sue Mosbacher Lisa Paniagua Catalina Preciado

*  Mary Roberts *  Shawna Rogers *  Kendra Rose

*  Robin Sanchez *  Pam Tise *  Karey Windbiel-Rojas

“This is ANR’s second year of the STAR Award Program,” said Allen-Diaz. “I truly believe in these awards as one way of recognizing our outstanding
employees and encourage everyone to take the time to nominate more outstanding staff next year.” Under guidelines for the STAR Award Program,
managers nominated staff employees for exceptional performance or significant contributions related to and supportive of individual, departmental,
divisional and/or organizational goals and objectives. Congratulations to UC CalFresh Nutrition Educators, Lisa and Shawna! Read full article.
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Farmers’ Market Vouchers May Help Poorer Families Eat Healthier

Giving low-income families vouchers to buy fruits and vegetables at farmers’ markets could increase their consumption of these healthy foods, according
to a new study. Low-income families tend to eat fewer fruits and vegetables. In addition to not having adequate access to healthy foods, cost is also an
issue. Farmers’ market vouchers could help address both of these obstacles, the researchers noted. “In terms of healthy food options, farmers’ market
incentives may be able to bring a low-income person onto the same playing field as those with greater means,” study author Carolyn Dimitri, an
associate professor of food studies at NYU Steinhardt School of Culture, Education, and Human Development, said in a university news release.
Supplemental Nutrition Assistance Program (SNAP) benefits (previously known as food stamps) are accepted at one in four farmers’ markets in the
United States. The researchers pointed out these benefits normally can be used to buy any type of food, including ice cream or soda. Some local
governments and nonprofit organizations, however, have started offering vouchers that low-income families can use at farmers’ markets. Unlike SNAP
benefits, these vouchers can only be used to buy fresh fruits and vegetables. As a result, the study authors suggest, they are more likely to result in
healthier diets. Although farmers’ markets can help low-income families gain better access to fresh produce, they can’t be the sole source of healthy
foods because they are not open every day and closed in the winters, the authors added. Read full article.

Articles & Research

For Some California Kids, Hunger Doesn’t Take Summer Vacation

School may be out for the summer, but hunger doesn’t take a vacation. A new report from the Food Research and Action Center (FRAC) finds more low-
income California kids are now getting meals during the summertime which they ordinarily would receive when school is in session. The Summer
Nutrition Status Report found last summer marked the first major increase in 10 years. The news may be an improvement, but Patrice Chamberlain,
director of the California Summer Meal Coalition, says more needs to be done to close the hunger gap. “Of 21 million kids in California and across the
nation that get the free or reduced-priced lunches during the school year, only three million of those kids are participating in a summer meal program.”
The report from the Food Research and Action Center shows California’s participation in Summer Nutrition Programs jumping from 17th to 15th place
among states with a 12 percent increase in 2013. Signe Anderson with FRAC says one way to increase those numbers further is with greater school
involvement during the summertime. “During the economic downturn, a lot of schools shut their doors and no longer offered summer school,” says
Anderson “So, with that, summer meals disappeared because meal programs are often set up in conjunction with summer school programs. If there’s
funding available for summer school or just summer programming in general, that would go a long way.” Read full article.

We’re all in the clean-plate club, researchers conclude

Seems that most of us take to heart the common admonition to clean our plates, at least when we fill them ourselves. Adults eat nearly 92% of the food
they put on their plates, according to research published in the International Journal of Obesity. There were some variations: If people were distracted,
they ate less, almost 89% of what they took; they ate 92.8% of meals but only 76.1% of snacks. At home or in a lab, the amount eaten was about the
same, and men and women ate the same percentages. “If you put it on your plate, it’s going into your stomach,” said Brian Wansink, director of the
Cornell Food and Brand Lab and the study’s lead researcher. Wansink, who frequently studies eating habits, conducted the research with Katherine
Abowd Johnson, a doctoral student at the John Hopkins Bloomberg School of Public Health. The studies that looked at children showed they ate about
60% of what they took. Nor is the urge to clean our plates strictly an American trait: The results were nearly identical in the United States, Canada,
France, Taiwan, South Korea, Finland and the Netherlands. A bit of good news: People who were eating fruits, vegetables, whole grains and lean meat or
dairy ate more—91.2%—than those eating less healthful foods—80.6%. The researchers wanted to try to fill in a gap in studies about how much we eat,
noting the portion size—particularly its increase—seems connected to the epidemic of overweight and obesity. Some studies measure what people take
when they serve themselves, such as at buffets. Others measure how much of a plate of food that’s served people ate. Wansink and Johnson wanted to
look at how much people ate when they served themselves. Read full article.

Study Finds Elementary Students Like New Healthier Lunches

When the federal government implemented new school-meal regulations in 2012, a majority of elementary-school students complained about the
healthier lunches, but by the end of the school year most found the food agreeable, according to survey results released Monday. The peer-reviewed
study comes amid concerns that the regulations led schools to throw away more uneaten food and prompted some students to drop out of meal
programs. Researchers at the University of lllinois at Chicago surveyed administrators at more than 500 primary schools about student reaction to the
new meals in the 2012-2013 school year. They found that 70% agreed or strongly agreed that students, by the end of the school year, generally liked the
new lunches, which feature more whole grains, vegetables and fruits, and lower fat levels. “We feel like these data support the new meals and show
that although change can be slow, there have not been as many student complaints as thought to be,” said Lindsey Turner, the lead author of the study,
which will be published in the Journal of Obesity. The research was supported by a national group called Bridging the Gap that studies policies that
improve health and was funded by the Robert Wood Johnson Foundation, which backs public-health initiatives. In another study, published in the
American Journal of Preventive Medicine this past spring, researchers found that students were eating more fruits and vegetables under the new
guidelines. Read full article.

Waistlines of U.S. Kids Seem to Be Holding Steady, Study Finds

The waistlines of America’s children and teens may have stopped expanding, a new study indicates. The proportion of kids aged 2 to 18 who were
classified as obese, based on their waist size, held steady at nearly 18 percent from 2003 to 2012, researchers report. “Kids are not getting fatter,” said
researcher Lyn Steffen, an associate professor of epidemiology at the University of Minnesota in Minneapolis. “Abdominal obesity has been stable over
the years.” Abdominal obesity fell significantly among children aged 2 to 5 years during that time frame, the study found. But one-third of kids aged 6 to
18 years remain abdominally obese—“too many,” Steffen said. Steffen credits the leveling off of childhood obesity largely to healthier school breakfasts
and lunches and the removal of soda and candy from schools. Many vending machines now offer healthier alternatives. The report was published online
July 21 in the journal Pediatrics. Dr. David Katz, director of the Yale University Prevention Research Center, said previous research has found that obesity
rates in children have leveled off. This new report is consistent with that data, he said, but adds the significant point that obesity measured by waist size
has, as expected, leveled off. That’s important, he said, because “abdominal obesity is most linked to health complications.” However, the rate of obesity
has stabilized at a very high plateau, Katz added. “The full health consequences of all the childhood obesity we already have still lie ahead, including type
2 diabetes and heart disease,” Katz said. Also, while rates of overall obesity are relatively stable, rates of severe obesity are rising steeply, he added. “We
maylno longer learn that much by asking how many kids are overweight now? We may need to ask how overweight are the kids?” he said. Read full
article.

Childhood Obesity Weighs on WHO

If current trends continue, the World Health Organizations warns there will be 70 million obese children globally by 2025. WHO reports the number of
overweight or obese infants and children has increased from 31 million globally in 1990 to 44 million in 2012. Over the same period, it says the number
of obese children in Africa alone has risen from four to 10 million. Peter David Gluckman co-chairs the Commission on Ending Childhood Obesity,
established by WHQ’s director-general, Margaret Chan. Chief science adviser to New Zealand’s prime minister, Gluckman said obese children will grow
up to become obese adults, who will suffer from diabetes, heart disease, high rates of cancer and other health problems. People have to understand
that children are not little adults, he said. Therefore, tackling obesity among this group will involve a strategy different from that employed among
adults. There are two main ways to intervene in childhood obesity, Gluckman says that “they go together.” At one time, communicable or infectious
diseases were considered the major threat in developing countries. But now, non-communicable diseases, such as heart disease and stroke, diabetes
and cancer are emerging as major challenges. They are linked to four lifestyle risk factors, including unhealthy diet, little physical activity and the harmful
use of alcohol and tobacco. All these factors contribute to the growing obesity crisis, Gluckman said, emphasizing that what happens in early life
determine what happens later in life. Read full article.
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USDA Releases Request for Applications for Unprocessed Fruit and Vegetable Pilot

Agriculture Undersecretary Kevin Concannon announced the release of a Request for Applications from states interested in participating in the Pilot
Project for Procurement of Unprocessed Fruits and Vegetables authorized by the 2014 Farm Bill. Under the pilot, up to eight states across five regions
will be granted flexibility in using a portion of their USDA Foods entitlement dollars to purchase locally-grown unprocessed fruits and vegetables for the
National School Lunch Program (NSLP). The pilot project will provide State Distributing Agencies (SDAs) in selected states additional flexibility in the
procurement of locally-grown unprocessed fruits and vegetables. School food authorities (SFAs) in selected states, or SDAs acting on behalf of
participating SFAs, will be permitted to competitively solicit a USDA-approved vendor using USDA Foods National School Lunch Program (NSLP)
entitlement funds. SDAs or SFAs will also be able to use pre-existing commercial distribution channels and relationships with growers, produce
wholesalers, and distributors. Use of geographic preference, as allowed by FNS regulation, is permitted in the procurement of these products. “Allowing
pilot states to pursue procurement of local fruits and vegetables with their USDA Foods’ dollars provides added flexibility,” Concannon said. “It offers
states an additional opportunity to bolster local farm economies while providing the children who participate in our school meals programs with healthy
food from within their own communities.” For additional information on the RFA, please visit: http://www.fns.usda.gov/sites/default/files/

Pilot Project for Procurement of Unprocessed Fruits Vegetables RFA.PDF. Read full News Release.

Thunderclap: A Social Media Promotion to Help Feed Hungry Children This Summer, July 29, 2014

Children need healthy food all year long. During the school year, many children receive free and reduced-price breakfast and lunch through their school
meals programs. But when school lets out many of these children are at risk of hunger, which can hinder the learning process. USDA’s Summer Food
Service Program ensures children 18 years of age and below, living in income-eligible communities, receive nutritious meals even when school is out. To
reinforce this value, FNS has just launched a summer meals support effort on social media to raise awareness about summer meals sites and how these
nutritious meals benefit our nation’s children. Through a platform known as Thunderclap, this important message can be heard when you and your
friends say it together. By simply clicking a button of support, a user agrees to share a message with their friends through their Twitter, Facebook and/or
Tumblr accounts. That same message will be blasted by those that have agreed to support summer meals during the exact same established time.
Please consider using your social media influence to spread the word about this vital resource for families in need. In doing so, more folks will know how
to help kids and teens find a free, nutritious summer meal site this summer. For additional information, please visit: www.summerfood.usda.gov.

Now Open! Call for Session Proposals for the 8th Biennial Childhood Obesity Conference, Deadline: July 31, 2014 at 11:59 PM EDT

The 8th Biennial Childhood Obesity Conference hosts invite you to submit a session proposal. Your contribution of knowledge, experience and resources
will ensure conference attendees continue to receive high quality information they expect to see at the Childhood Obesity Conference—the nation’s
premier conference on childhood obesity. The session proposal call officially opened July 1, 2014 and closes July 31, 2014 at 11:59 PM EDT. Notification
of accepted proposals is scheduled for January 2015. To learn more about the proposal submission process and conference priorities—uvisit the
Childhood Obesity Conference website: http://www.childhoodobesity2015.com/.

Save the Date! 8th Biennial Childhood Obesity Conference, June 29-July 2, 2015, San Diego, CA

Now in its 8th year, the Biennial Childhood Obesity Conference is the nation’s largest, most influential collaboration of professionals dedicated to
combating pediatric obesity. Nearly 2,000 attendees from across the country are expected to attend in 2015. Join us as we continue to share and discuss
emerging research, best practices, community-based efforts and effective policy strategies that promote and sustain healthy eating and physical activity
practices for children, adolescents and their families! For additional information, including submissions for a session proposal, and how to sign up to
receive monthly e-newsletters and e-news alerts, please visit: http://www.childhoodobesity2015.com/.

Funding Opportunities from the American Heart Association and Robert Wood Johnson FoundationVoi ces f or He al
The American Heart Association and Robert Wood Johnson Foundation Voices for Healthy Kids Program has several different types of grant
opportunities addressing six priority areas: smart school foods; healthy drinks; marketing matters; food access; active places; and active kids out of
school. There is no deadline noted for these grant opportunities. For additional information, please click here.
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The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at Z;)enjggi)%t;?gjgg%aenbg/gg}}rfgz ‘fggg{’; %f Ehengz/eik/y Updates

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. www.uccalfrealpdadm/sweekly

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.
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