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¦ǇŎƻƳƛƴƎ 9ǾŜƴǘǎ ϧ 5ŜŀŘƭƛƴŜǎ 
* Confirmation of Receipt of Curriculum Orders 
* 12/10/14 Final FFY 2014 County Annual Reports & County Profiles Due to the UC CalFresh State Office 
* 12/16/14 UC CalFresh Town Hall Webinar 
* 12/24-12/25/14 Christmas Holiday 
* 12/31/14—1/1/15 New Year’s Holiday 
* 1/5/15 CDPH NEOPB SNAP-Ed Stakeholders’ Meeting 
 
 

¦/ /ŀƭCǊŜǎƘ {ǳŎŎŜǎǎ {ǘƻǊƛŜǎ 
* Eating Smart, Being Active Participant, Merced County 
* Plan, Shop, Save, Cook Participant, San Joaquin County  
 
 

²ŜƭŎƻƳŜ bŜǿ ¦/ /ŀƭCǊŜǎƘ {ǘŀũΗ 
* Madison Jones, UCCE Central Sierra, Amador County 
* Hector Ochoa, UCCE Central Sierra, El Dorado County 

 
 

¦/ /ŀƭCǊŜǎƘ ƛƴ !ŎǝƻƴΗ 
* “Most Outstanding Support Agency” Awarded to UC CalFresh, UCCE Kings County 
* Implementing DƻΣ Dƭƻǿ DǊƻǿ in Oakland Unified School District, UCCE Alameda County 
* The Smarter Lunchrooms Movement of California at Ferris Spanger Elementary School in the Roseville 
City School District 
* Fresno Unified Food Service Recognized by the USDA, UCCE Fresno County 
* UC CalFresh Nutrition Corners in Armona School District, UCCE Kings County 
* The Smarter Lunchroom Movement of California 
* UC CalFresh Nutrition Corners 
 
 

¦/ /ŀƭCǊŜǎƘΣ ¦/ !bw ŀƴŘ ¦/ 5ŀǾƛǎ ƛƴ ǘƘŜ bŜǿǎΗ 
* Even those who know better find junk food irresistible 
* Playing with their food pays off 
* UCCE celebrates centennial in Riverside County 
* Nathaniel to lead Healthy Families and Communities initiative 

 
 

!ǊǝŎƭŜǎ ϧ wŜǎŜŀǊŎƘ 
* Nationwide Implementation of Community Eligibility Provision Yields Increased Participation, Reduced 
Administrative Burden for Schools 
* Fresno Unified is Recognized by the USDA 
* USDA Selects States for Participation in the Pilot Project for Procurement of Unprocessed Fruits and 
Vegetables 
* Menu Labeling Imparts New Information About the Calorie Content of Restaurant Foods 
* Inflation and Higher Food Prices Kept Food Insecurity Rates Relatively High After the 2007-09 Recession 
* Measuring Access to Healthful, Affordable Food in American Indian and Alaska Native Tribal Areas 
* Prevent Childhood Obesity: Learning To Cook Encourages Healthy Eating In Children 
* Study: Obesity May Shorten Life Expectancy by Up to 8 Years 

* U.S. falls behind on exercise, gets fatter 

* New video, infographics, and photos highlight deficiencies in the current U.S. food supply 

* Low-income children get most fruits and veggies at school 
 

 

9ŘǳŎŀǝƻƴ ϧ wŜǎƻǳǊŎŜǎ 
* CŀƳƛƭƛŀ ǎŀƴŀΣ ŦŀƳƛƭƛŀ ŦŜƭƛȊΣ Spanish-language edition of IŜŀƭǘƘȅ IŀǇǇȅ CŀƳƛƭƛŜǎ Parent Workbooks Now 
Available! 
* Webinar: Safe Routes to School as a Tool to Address Chronic Absenteeism 
* Webinar: California Smart Snacks in Schools 
* Registration Open: 8th Biennial Childhood Obesity Conference 
* Application Process for Posters, Exhibits, Roundtables for the 8th Biennial Childhood Obesity Conference   
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/ƻƴŬǊƳŀǝƻƴ ƻŦ wŜŎŜƛǇǘ ƻŦ /ǳǊǊƛŎǳƭǳƳ hǊŘŜǊǎ 
Thank you to those counties who have already confirmed receipt of 
the various curriculum ordered through the UC CalFresh State 
Office. Per county requests, UC CalFresh programs may be receiving 
any of the following items: 
* Go, Glow, Grow curriculum & booklets 
* Happy Healthy Me curriculum 
* My Amazing Body curriculum 
* Good for Me and You curriculum 
* It’s My Choice, Eat Right, Be Active curriculum 
* Eating Healthy from Farm to Fork όYƛƴŘŜǊΦΣ DǊŀŘŜ м ϧ DǊŀŘŜ нύ 
* Nutrition to Grow On 

 
Please contact ¢ŀƳƳȅ aŎaǳǊŘƻ όaŎaǳǊŘƻϪŎŀŜǎΦǳŎŘŀǾƛǎΦŜŘǳύ if 
you have any questions regarding your order and to confirm receipt. 
Please remember that confirmation of receipt of items is ǊŜǉǳƛǊŜŘ 
for accounting and auditing purposes.  
 
мнκмлκмп Cƛƴŀƭ CC¸ нлмп /ƻǳƴǘȅ !ƴƴǳŀƭ wŜǇƻǊǘǎ ϧ /ƻǳƴǘȅ 
tǊƻŬƭŜǎ 5ǳŜ ǘƻ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ {ǘŀǘŜ hŶŎŜ 
Final versions of the FFY 2014 Annual Report and County Profiles 
are due to the State Office on 12/10/14. Please refer to the UC 
CalFresh website for additional details and information: http://
www.uccalfresh.org/administrative/ffy-2014-call-for-annual-report. 
 

мнκмсκмп ¦/ /ŀƭCǊŜǎƘ ¢ƻǿƴ Iŀƭƭ ²ŜōƛƴŀǊΣ мнΥол-нΥлл ta 
The December UC CalFresh Town Hall Webinar has been scheduled 
for Tuesday, December 16, 2014 from 12:30-2:00 PM. The topic of 
the Town Hall will be ά{ǘǊŜǎǎ ŀƴŘ Iƻǿ ƛǘ wŜƭŀǘŜǎ ǘƻ IŜŀƭǘƘȅ 9ŀǝƴƎΣέ 
presented by YŜǾƛƴ [ŀǳƎŜǊƻ.  
wŜŀŘȅ¢ŀƭƪ LƴŦƻǊƳŀǝƻƴΥ  
²ŜōƛƴŀǊ [ƛƴƪΥ https://cc.readytalk.com/r/6ci4lqomhzo2&eom  
{ŜŎǳǊƛǘȅ tŀǎǎŎƻŘŜΥ apple1 
!ŎŎŜǎǎ /ƻŘŜΥ 7544137 
5ƛŀƭ-Lƴ bǳƳōŜǊΥ 1-866-740-1260 

 

мнκнп-мнκнрκмп /ƘǊƛǎǘƳŀǎ IƻƭƛŘŀȅ 
 

мнκомκмп-мκмκмр bŜǿ ¸ŜŀǊΩǎ IƻƭƛŘŀȅ 
 

мκрκмр /5tI b9ht. {b!t-9Ř {ǘŀƪŜƘƻƭŘŜǊǎΩ aŜŜǝƴƎΣ фΥол 
!a-мнΥол taΣ {ƛŜǊǊŀ IŜŀƭǘƘ CƻǳƴŘŀǝƻƴΣ {ŀŎǊŀƳŜƴǘƻΣ /! 
The California Department of Public Health (CDPH), Nutrition 
Education and Obesity Prevention Branch (NEOPB) is announcing 
preliminary details regarding the upcoming SNAP-Ed Stakeholders’ 
Meeting. Advance registration is required. Stakeholders may 
participate by either registering for the ƛƴ-ǇŜǊǎƻƴ ƳŜŜǝƴƎ option or 
registering for the ǿŜōƛƴŀǊ option. For additional information, 
please visit the dedicated ǎǘŀƪŜƘƻƭŘŜǊǎΩ ǿŜōǇŀƎŜ. Questions, 
comments, special accommodations, and/or language support 
requests can be sent to NEOPBStakeholders@cdph.ca.gov.  
 
 

Upcoming Events & Deadlines 
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EFNEP-UC CalFresh Regional Trainings Update 
The regional Youth Education trainings ƘŀǾŜ ōŜŜƴ ǇƻǎǘǇƻƴŜŘ. In order to make sure 
we provided the high quality training our staff deserve, these trainings will be re-
scheduled for a later time. Alternate dates will be communicated to all staff soon. 
Please cancel any hotel reservations, or any other reservations, such as shuttles. For 
any staff with airline reservations, please contact your state office to discuss how to 
proceed. We apologize for the late notice and any inconvenience caused by the 
schedule change. Please contact [ȅƴ .ǊƻŎƪ (rlbrock@ucanr.edu) if you have any 
questions or concerns.  

http://www.uccalfresh.org
mailto:McMurdo@caes.ucdavis.edu
http://www.uccalfresh.org/administrative/ffy-2014-call-for-annual-report
http://www.uccalfresh.org/administrative/ffy-2014-call-for-annual-report
https://cc.readytalk.com/r/6ci4lqomhzo2&eom
https://www.eventbrite.com/e/california-department-of-public-health-snap-ed-stakeholders-meeting-registration-14449096637
https://attendee.gototraining.com/r/5784382602240862722
http://www.cdph.ca.gov/programs/cpns/Pages/EngagementandResource.aspx
mailto:NEOPBStakeholders@cdph.ca.gov
mailto:rlbrock@ucanr.edu
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UC CalFresh Success Stories 
¢ƘŜ {ǘŀǘŜ hŶŎŜ ǿƛƭƭ ōŜƎƛƴ ǎƘŀǊƛƴƎ ǎǳŎŎŜǎǎŜǎ ǘƘǊƻǳƎƘ ǘƘƛǎ ƴŜǿ ŦŜŀǘǳǊŜ ƛƴ ǘƘŜ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎΦ {ǳŎŎŜǎǎŜǎ ŦƻǊ CC¸ нлмр Ŏŀƴ ōŜ ǎƘŀǊŜŘ ǘƘǊƻǳƎƘ ǘƘŜ 
ƻƴƭƛƴŜ Řŀǘŀ ŜƴǘǊȅ ǇƻǊǘŀƭΥ ƘǧǇΥκκǳŎŀƴǊΦŜŘǳκǎǳǊǾŜȅκǎǳǊǾŜȅΦŎŦƳΚǎǳǊǾŜȅƴǳƳōŜǊҐмоууоΦ 

άώ¢Ƙƛǎ Ŏƭŀǎǎ Ƙŀǎϐ ƘŜƭǇŜŘ ƳŜ ƳŀƪŜ ōŜǧŜǊ ŎƘƻƛŎŜǎ ƛƴ Ƴȅ ŜŀǝƴƎ Ƙŀōƛǘǎ 
ŀƴŘ ƛƳǇǊƻǾƛƴƎ Ƴȅ ƭŀōŜƭ ǊŜŀŘƛƴƎΦ ¢Ƙƛǎ Ƙŀǎ ƘŜƭǇŜŘ ƳŜ Ŝŀǘ ƘŜŀƭǘƘƛŜǊ ŀƴŘ 
ǘŀƪƛƴƎ ŎŀǊŜ ƻŦ ƳȅǎŜƭŦ ŘǳǊƛƴƎ Ƴȅ ǇǊŜƎƴŀƴŎȅ ŀƴŘ ŦƻǊ Ƴȅ ŎƘƛƭŘǊŜƴΦέ 

τ9ŀǝƴƎ {ƳŀǊǘΣ .ŜƛƴƎ !ŎǝǾŜ tŀǊǝŎƛǇŀƴǘΣ aŜǊŎŜŘ /ƻǳƴǘȅ  

άaȅ ŦŀƳƛƭȅ ŀƴŘ L ƭŜŀǊƴŜŘ ǘƘŀǘ ǿŜ Řƻ ƴƻǘ Ŝŀǘ ŀ ōŀƭŀƴŎŜŘ ŘƛŜǘΣ ǾŜǊȅ ŦŜǿ 
ŦǊǳƛǘǎ ŀƴŘ ǾŜƎƎƛŜǎ ŀƴŘ ǘƻƻ ƳǳŎƘ ǇǊƻǘŜƛƴΣ ǎǳƎŀǊ ŀƴŘ ǎŀƭǘΦ L ƘŀǾŜ ƘƛƎƘ 
ōƭƻƻŘ ǇǊŜǎǎǳǊŜ ŀƴŘ ƘƛƎƘ ŎƘƻƭŜǎǘŜǊƻƭΣ ǎƻ ǿŜ ƳŀŘŜ ŎƘŀƴƎŜǎΣ ƴƻǘ Ƨǳǎǘ ƳŜΣ 

ōǳǘ Ƴȅ ǿƘƻƭŜ ŦŀƳƛƭȅΦέ 
τtƭŀƴΣ {ƘƻǇΣ {ŀǾŜΣ /ƻƻƪ tŀǊǝŎƛǇŀƴǘΣ {ŀƴ Wƻŀǉǳƛƴ /ƻǳƴǘȅ  

 
aŀŘƛǎƻƴ WƻƴŜǎΣ ¦//9 /ŜƴǘǊŀƭ {ƛŜǊǊŀΣ !ƳŀŘƻǊ /ƻǳƴǘȅ 
Madison Jones joined the UC CalFresh nutrition education program in Amador County with UCCE Central Sierra in October after 
receiving her bachelors in Biology at the University of Utah. Madison is happy to be living in the Sierra foothills near family and is 
excited to put her love of teaching to work! Madison will be teaching both adults and youth and working in school wellness areas. 
 
 

IŜŎǘƻǊ hŎƘƻŀΣ ¦//9 /ŜƴǘǊŀƭ {ƛŜǊǊŀΣ 9ƭ 5ƻǊŀŘƻ /ƻǳƴǘȅ 
UCCE Central Sierra was happy to welcome Hector Ochoa to the nutrition education team in October. Hector comes to the program 
with extensive community education experience in the Bay Area before moving to South Lake Tahoe to begin his new position in El 
Dorado County. Hector has a bachelors in Nutrition Science from Purdue University and will be serving our Latino community as a 
bilingual educator. Hector will be teaching both adults and youth with partner schools and agencies. He is looking forward to 

enjoying the many outdoor activities around beautiful Lake Tahoe!  

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 IŀƳŀǎŀƪƛϪŎŀŜǎΦǳŎŘŀǾƛǎΦŜŘǳ. 

 
 
 
 
 

άaƻǎǘ hǳǘǎǘŀƴŘƛƴƎ {ǳǇǇƻǊǘ !ƎŜƴŎȅέ !ǿŀǊŘŜŘ ǘƻ ¦/ /ŀƭCǊŜǎƘΣ ¦//9 YƛƴƎǎ /ƻǳƴǘȅ 
The Kings County CalFresh School Nutrition Program received an award for “Most Outstanding Support Agency” for their work in the local schools and in 
adult education. The award was presented to the UC CalFresh Kings County team by the Kings Partnership For Prevention (KPFP), which is a collaboration 
of many agencies in the county that promote prevention and well-being of everyone in the community. KPFP includes agencies such as Behavioral 
Healthy, Tobacco Control Program, Law Enforcement and Probation, United Way, Teen Pregnancy and many more. Congratulations on a job well done!  
 
 
LƳǇƭŜƳŜƴǝƴƎ DƻΣ DƭƻǿΣ DǊƻǿ ƛƴ hŀƪƭŀƴŘ ¦ƴƛŬŜŘ {ŎƘƻƻƭ 5ƛǎǘǊƛŎǘΣ ¦//9 !ƭŀƳŜŘŀ /ƻǳƴǘȅ 
The UC CalFresh Nutrition Education Program in Alameda County is working hard to train and implement the DƻΣ DƭƻǿΣ DǊƻǿ όDDDύ curriculum in their 
community:  
* In November, 23 OUSD CDC teachers were successfully trained to begin using the DDD curriculum in January 2015. These CDC teachers cover 12 
sites, and thus will reach over 500 students.  
* Starting in January 2015, the OUSD ECE Director is mandating DDD as the official District Health and Wellness Curriculum, which all sites will be 
directed to use. 
* In January 2015, all state Pre-K teachers will also be trained and will begin implementation, thus reaching an additional 12 sites in Alameda County.  

 
 
¢ƘŜ {ƳŀǊǘŜǊ [ǳƴŎƘǊƻƻƳǎ aƻǾŜƳŜƴǘ ƻŦ /ŀƭƛŦƻǊƴƛŀ ŀǘ CŜǊǊƛǎ {ǇŀƴƎŜǊ 
9ƭŜƳŜƴǘŀǊȅ {ŎƘƻƻƭ ƛƴ ǘƘŜ wƻǎŜǾƛƭƭŜ /ƛǘȅ {ŎƘƻƻƭ 5ƛǎǘǊƛŎǘ 
Spanger Elementary Principal, Josh Joseph acknowledged, “The school foodservice 
staff are making it an eating experience for the students.” Ferris Spanger Elementary 
School not only added color to their plates, but also their lunchroom walls to 
encourage healthy eating choices. The school hired artist, Adam Peot, to paint a 
colorful scene representing the idea of all 5 food groups and their journey from farm 
to fork. Joseph described Peot as a “very kid oriented artist.” Joseph mentioned how 
passionate Peot was about the lunchroom painting and even recalls how his mother 
and father appeared several times in the lunchroom to offer assistance and show 
their support. As the end result was completed, Joseph praised, “We love the feel of 
the new mural. It warms the room so much. The students, staff and I are excited for 
this change and more to come. It’s a positive direction for our lunchroom.” The 
lunchroom staff also approved of the lunchroom mural. Carole, school foodservice 
staff of 11 years exclaimed, “The message really portrays healthy choices!” School 
foodservice staff of 13 years, Karen, added, “It’s a happy place to be for lunch.” Check 
out the “before” and “after” photos! 
 

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

.ŜŦƻǊŜ 

!ƊŜǊ 

http://www.uccalfresh.org
http://ucanr.edu/survey/survey.cfm?surveynumber=13883
mailto:Hamasaki@caes.ucdavis.edu
http://ucanr.edu/survey/survey.cfm?surveynumber=13883


 
 
 
 
 

9ǾŜƴ ǘƘƻǎŜ ǿƘƻ ƪƴƻǿ ōŜǧŜǊ ŬƴŘ Ƨǳƴƪ ŦƻƻŘ ƛǊǊŜǎƛǎǝōƭŜ 
People who know that certain foods are bad for them still respond positively when confronted by a picture of a burger, fries and soda, according to a 
University of California, Davis study. In the study, participants who self-reported they were nutritionally knowledgeable, but who didn’t have healthy 
eating habits, reacted more positively to images of “junk food” than images of healthy food. The positive response was followed by a negative one, but 
the former often won out. “They know the consequences of eating unhealthy foods,” said the study’s author, Narine Yegiyan, an assistant professor of 
communication. “They are almost there in terms of willingness to give them up, but they are biologically struggling with it.” She said the findings are 
important in shaping healthy eating campaigns aimed at these people who are prime candidates for eating behavior change. Because this group initially 
responds positively to junk food images, healthy eating messages must be carefully crafted to prevent a “boomerang effect,” she said. The study 
included 88 students ages 18 to 25 who attend a large college in the Midwest. “Junk food” was defined as food with high levels of sodium, fats, added 
sugars and refined grains. Reactions were gauged through “smiling” and “frowning” muscle movement measured through electrodes attached to the 
face. Along with identifying the group that had high food knowledge but ate unhealthy food, the study also identified three other groups: people who 
had low food knowledge and ate poorly; those with low knowledge who ate well; and a group with high food knowledge and healthy eating habits. The 
group with high food knowledge that ate in an unhealthy manner was the only group that responded both positively and negatively to junk food 
images. One of the study’s goals was to provide insights from both social science and biological science to use in creating health-eating campaigns. Too 
often, promotion of healthy eating doesn’t adequately recognize the powerful, positive physiological response many people have to high-calorie food, 
Yegiyan said. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ  
 
tƭŀȅƛƴƎ ǿƛǘƘ ǘƘŜƛǊ ŦƻƻŘ Ǉŀȅǎ ƻũ 
What the artists Grant Wood and René Magritte did with oil paints, two UC Davis students replicated with almonds, 
raisins, garlic, carrots, asparagus and more in crafting masterpieces from California’s bounty. For their efforts, Marisa 
Robles Gonzalez and Yeojin Jung took two of the three prizes in the Produce Collage Contest held in conjunction with 
UC’s Global Food Initiative. The contest is over, but people are still invited to create their own online collages here. Click on the produce items you want 
to use, and they’ll appear on your “canvas,” where you can scale and rotate them. As you “mouse” over the items, you’ll see where they are grown in 
California. The “Explore Produce” page gives more information about each item and UC’s role in nurturing that product. Robles Gonzalez used raisins, 
walnuts, almonds, garlic, mint, a carrot, cucumber and asparagus layered on blueberries, rice and oranges to create a version of surrealist artist 
Magritte’s {ƻƴ ƻŦ aŀƴ. “I thought it was interesting how this contest flipped the common practice of using art to depict objects and instead used food to 
create art,” said Robles Gonzalez, a senior majoring in wildlife, fish and conservation biology. Jung drew inspiration from Wood’s !ƳŜǊƛŎŀƴ DƻǘƘƛŎ after 
seeing it in a class. She used almonds, raisins, garlic, carrots, celery, avocados, pumpkins, tomatoes, strawberries, asparagus and broccoli to reproduce 
the iconic paining of a farmer and his daughter. “My rendition is dedicated to our farmers and their relentless hard work,” said Jung, a junior majoring in 
sustainable agriculture and food systems. {ŜŜ ŀƭƭ ǘƘŜ ŎǊŜŀǝƻƴǎ ƛƴ ǘƘƛǎ CŀŎŜōƻƻƪ ŀƭōǳƳΦ wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 

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

 
 
 

 
CǊŜǎƴƻ ¦ƴƛŬŜŘ CƻƻŘ {ŜǊǾƛŎŜ wŜŎƻƎƴƛȊŜŘ ōȅ ǘƘŜ ¦{5!Σ ¦//9 CǊŜǎƴƻ /ƻǳƴǘȅ 
On Tuesday, Fresno welcomed USDA Undersecretary Kevin Concannon to a special visit with Fresno Unified School 
District (FUSD) to celebrate the new community eligibility provision. This provision enables FUSD to feed all 
students in the district, regardless of income. Read more on the provision here. Fresno Unified is the largest school 
district in California to apply for the community eligibility provision. As the videos demonstrate, the district is 
thrilled to offer meals to all students! ό/ƭƛŎƪ ƻƴ ǘƘŜ ǇƘƻǘƻǎ ώǊƛƎƘǘϐ ǘƻ ǾƛŜǿ ǘƘŜ ǾƛŘŜƻǎΦύ  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
UC CalFresh has collaborated with FUSD on Smarter Lunchrooms efforts in the district, and was invited to work at Computech Middle School to make a 
few additions to the cafeteria to promote healthy foods. Computech has a large cafeteria with a lot of room to feature student work, add items to the 
serving line, and promote healthy foods. The flow of meal service is very efficient, and the Noon Time Assistants at the school already do a fantastic job 
of setting up the lunch trays for meal service each day. After identifying many strengths at the site, Fresno UC CalFresh’s goal was to enhance and build 
on those strengths. Working together, they made a huge impact! wŜŀŘ Ŧǳƭƭ ōƭƻƎ ŀǊǝŎƭŜΦ  

 
 
 
¦/ /ŀƭCǊŜǎƘ bǳǘǊƛǝƻƴ /ƻǊƴŜǊǎ ƛƴ !ǊƳƻƴŀ {ŎƘƻƻƭ 5ƛǎǘǊƛŎǘΣ  
¦//9 YƛƴƎǎ /ƻǳƴǘȅ 
Two schools in the Armona School District in Kings County are participating in the 
Smarter Lunchroom Movement of California. Armona Elementary School (Grades K-4) 
and Parkview Middle School (Grades 5-8) have taken the first step to implement Smarter 
Lunchroom techniques by displaying UC CalFresh Nutrition Corners, which display various 
fruits and vegetables and emphasize MyPlate.  
 
 
 
 

¢ƘŜ {ƳŀǊǘŜǊ [ǳƴŎƘǊƻƻƳǎ aƻǾŜƳŜƴǘ ƻŦ /ŀƭƛŦƻǊƴƛŀ 
The UC CalFresh State Office would like to see how the Smarter Lunchroom Movement of California has been implemented in your county! Please share 
your success stories and photos with Lindsay Hamasaki via e-mail: Hamasaki@caes.ucdavis.edu.  
 
¦/ /ŀƭCǊŜǎƘ bǳǘǊƛǝƻƴ /ƻǊƴŜǊǎ  
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! (continued) 

!ǊƳƻƴŀ 9ƭŜƳŜƴǘŀǊȅ {ŎƘƻƻƭΩǎ 
bǳǘǊƛǝƻƴ /ƻǊƴŜǊ 

tŀǊƪǾƛŜǿ aƛŘŘƭŜ {ŎƘƻƻƭΩǎ 
bǳǘǊƛǝƻƴ /ƻǊƴŜǊ 
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bŀǝƻƴǿƛŘŜ LƳǇƭŜƳŜƴǘŀǝƻƴ ƻŦ /ƻƳƳǳƴƛǘȅ 9ƭƛƎƛōƛƭƛǘȅ tǊƻǾƛǎƛƻƴ ¸ƛŜƭŘǎ LƴŎǊŜŀǎŜŘ tŀǊǝŎƛǇŀǝƻƴΣ wŜŘǳŎŜŘ !ŘƳƛƴƛǎǘǊŀǝǾŜ .ǳǊŘŜƴ ŦƻǊ 
{ŎƘƻƻƭǎ 
Agriculture Under Secretary Kevin Concannon today announced that more than half of the nation’s high-poverty schools are now offering breakfasts and 
lunches to students at no cost through the new Community Eligibility Provision (CEP), made possible by the Healthy, Hunger-Free Kids Act of 2010. The 
provision improves access to nutritious meals for low-income students while reducing administrative burdens for households and schools. “This initiative 
reduces hunger among children in high-poverty areas, and ensures students have access to the healthy food they need to succeed in school,” Concannon 
said during a visit to Fresno’s Edison Computech Middle School. “USDA is encouraged by the initial response of eligible schools and districts during this 
first year of nationwide implementation.” The provision provides an alternative to household applications for free and reduced price meals and reduces 
the burden of collecting funds and maintaining accounts for the few students who pay for school meals. To qualify, schools or districts must have at least 
40 percent of the total student enrollment directly certified for free meals, based on their participation in the Supplemental Nutrition Assistance 
Program or other means-tested assistance programs. Meal costs are shared between the federal government and the school or district. In school year 
2014-15, the first year of national implementation, 51.5 percent of eligible schools are participating in CEP. This means that nearly 14,000 schools in 
more than 2,000 school districts across the country are offering nutritious meals at no cost to more than 6.4 million students. In addition, 70 percent of 
school districts opting for CEP have elected to implement the provision district-wide. wŜŀŘ Ŧǳƭƭ ǇǊŜǎǎ ǊŜƭŜŀǎŜΦ 
 
CǊŜǎƴƻ ¦ƴƛŬŜŘ Lǎ wŜŎƻƎƴƛȊŜŘ ōȅ ǘƘŜ ¦{5! 
Edison Computech Middle School is one of several schools that is benefiting from a new federally funded breakfast and lunch program. All Fresno Unified 
Students will be able to receive a free breakfast and lunch despite their family’s income. Edison Computech’s Vice-Principal Andrew Scherrer says, “A 
hungry student is a student who is distracted, and a student who is well fed is one that is going to learn.” Fresno Unified is the largest district in the state 
of California to implement the new program. “Across the district students are eating nearly 2,000 more lunches and 1,100 more breakfasts each day,” 
says Jose Alvarado. Because of the district’s success with the program, Edison Computech received a visit from the USDA’s Under Secretary of Food, 
Nutrition and Consumer Services, Kevin Concannon. During Concannon’s visit, he had a round table discussion with some of Edison Computech’s 
students. Students were able to share how the program has benefitted them personally. Concannon says other school districts have seen an increase in 
attendance since starting the program. Administrators at Edison Computech say the new program not only eliminates distractions but also the stigma 
behind a free meal. “Now they walk into the lunch room confidently knowing that there is a meal for them and that really changes how a student is 
going to look at school,” says Andrew Scherrer. USDA representatives say they hope school districts throughout the state of California take a look at the 
success that Fresno Unified has had with the program, and consider implementing it in their schools. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 
 
¦{5! {ŜƭŜŎǘǎ {ǘŀǘŜǎ ŦƻǊ tŀǊǝŎƛǇŀǝƻƴ ƛƴ ǘƘŜ tƛƭƻǘ tǊƻƧŜŎǘ ŦƻǊ tǊƻŎǳǊŜƳŜƴǘ ƻŦ ¦ƴǇǊƻŎŜǎǎŜŘ CǊǳƛǘǎ ŀƴŘ ±ŜƎŜǘŀōƭŜǎ 
USDA announced the selection of eight states to participate in the Pilot Project for Procurement of Unprocessed Fruits and Vegetables, as directed by 
the Agricultural Act of 2014, also known as the Farm Bill. Under the pilot, California, Connecticut, Michigan, New York, Oregon, Virginia, Washington, and 
Wisconsin will be able to increase their purchases of locally-grown fruits and vegetables for their school meal programs. USDA foods—provided by the 
USDA to schools—make up about 20 percent of the foods served in schools. States use their USDA Foods allocation to select items from a list of 180 
products including fruits, vegetables, lean meats, fish, poultry, rice, low fat cheese, beans, pasta, flour and other whole grain products. This pilot 
program will allow the selected states to use some of their USDA Foods allocation to purchase unprocessed fruits and vegetables directly, instead of 
going through the USDA Foods program. These states were selected based on their demonstrated commitment to farm to school efforts, including prior 
efforts to increase and promote farm to school programs in the state, the quantity and variety of growers of local fruits and vegetables in the state on a 
per capita basis, and the degree to which the state contains a sufficient quantity of local educational agencies of various population sizes and geographic 
locations. This pilot is designed to support the schools’ pre-existing relationships with vendors, growers, produce wholesalers, and distributors, and 
increase the use of locally-grown, unprocessed fruits and vegetables in school meal programs. While the pilot does not require sourcing locally grown 
foods, the project will enable schools to increase their use of locally-grown, unprocessed fruits and vegetables from AMS authorized vendors. For more 
information about the pilot, click here. wŜŀŘ Ŧǳƭƭ ǇǊŜǎǎ ǊŜƭŜŀǎŜΦ 
 
aŜƴǳ [ŀōŜƭƛƴƎ LƳǇŀǊǘǎ bŜǿ LƴŦƻǊƳŀǝƻƴ !ōƻǳǘ ǘƘŜ /ŀƭƻǊƛŜ /ƻƴǘŜƴǘ ƻŦ wŜǎǘŀǳǊŀƴǘ CƻƻŘǎ 
U.S. Food and Drug Administration regulations require chain restaurants to clearly and prominently display the calorie content of menu items. Major fast
-food restaurants, for example, need to post the number of calories in burgers, sandwiches, and other foods on their menu boards; in full-service 
restaurants, calories are noted in the menus. Some localities around the United States previously had implemented their own regulations. In New York 
City, where menu labeling has been required since 2008, researchers found that about 28 percent of the customers at a fast-food eatery adjusted their 
order after noticing calorie information. Prior to the passage of menu labeling laws, when restaurants were not required to provide explicit calorie data, 
Americans may have relied on their own knowledge of nutrition to guess the calorie content of foods. This may have worked to some extent since 
consumers can deduce the healthfulness of restaurant foods from some readily observable cues, as noted by the American Heart Association (AHA) and 
the National Heart, Lung and Blood Institute (NHLBI), among others. This study confirms that consumers can discriminate fairly well between low– and 
high-calorie menu items using only rules of thumb. Results show that some simple rules of thumb are fairly reliable predictors of actual calorie content. 
They and other information available at the point of sale also explain about half of the total variation in calories in restaurant foods. Overall, consumers 
who have a basic knowledge of nutrition learn less new information from menu labeling than other consumers. Providing calorie information on menus 
should help all Americans to better assess the healthfulness of restaurant foods as well as the taste, cost, and convenience and make finer adjustments 
in their food choices and behavior, if they wish. wŜŀŘ ǊŜǇƻǊǘ ǎǳƳƳŀǊȅΦ wŜŀŘ Ŧǳƭƭ ǊŜǇƻǊǘΦ  

Articles & Research 

¦//9 ŎŜƭŜōǊŀǘŜǎ ŎŜƴǘŜƴƴƛŀƭ ƛƴ wƛǾŜǊǎƛŘŜ /ƻǳƴǘȅ 
UCCE Riverside County celebrated the Cooperative Extension centennial with more than 80 stakeholders at the South 
Coast Winery in Temecula on November 12. Riverside County supervisor Jeff Stone presented a proclamation honoring UC 
Cooperative Extension on behalf of the County Board of Supervisors to Eta Takele, UCCE Riverside County director. 
Riverside County Farm Bureau president Richard Schmid also presented Takele with a proclamation. Patti Suppe, co-chair 
of the Alvord Unified School District’s Wellness Committee presented a proclamation to Chutima Ganthavorn, UCCE 
advisor, for UCCE’s nutrition education program and their partnership. Takele opened the program with an overview of UCCE programs and 
opportunities for future programs in the county. The UCCE Riverside County staff also presented nine posters highlighting achievements of their 
programs over the years. Connie Schneider, Youth, Families and Communities Program director, talked about outreach in nutrition and youth 
development statewide. To view a gallery of photos taken at the event, please visit: http://ucanr.edu/UCCERiverside100pics. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 
 
bŀǘƘŀƴƛŜƭ ǘƻ ƭŜŀŘ IŜŀƭǘƘȅ CŀƳƛƭƛŜǎ ŀƴŘ /ƻƳƳǳƴƛǝŜǎ ƛƴƛǝŀǝǾŜ 
Keith Nathaniel has agreed to lead the Healthy Families and Communities Strategic Initiative, effective January 1, 2015. Nathaniel joined UCCE in Los 
Angeles County in 1994 as a 4-H youth development program coordinator and became a UCCE 4-H advisor in 2006. He has served as county director 
since 2012. His research focuses on adolescent development, educational planning, social capital and community networks. He succeeds Dave Campbell, 
UCCE community development specialist in the Department of Human Ecology at UC Davis, who has been named Associate Dean for Social/Human 
Sciences in the College of Agricultural and Environmental Sciences at UC Davis. Dave was instrumental in the initiation of the Strategic Initiative and his 
guidance in development of a strategic plan, participation in ANR Program Council, and many programmatic efforts are greatly appreciated. Current HFC 
panel members include Susan Donohue, Lenna Ontai, Lynn Schmitt-McQuitty, Connie Schneider, Martin Smith and Sheri Zidenberg-Cherr. As the HFC SI 
leader, Nathaniel will serve on the ANR Program Council. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 
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Lƴƅŀǝƻƴ ŀƴŘ IƛƎƘŜǊ CƻƻŘ tǊƛŎŜǎ YŜǇǘ CƻƻŘ LƴǎŜŎǳǊƛǘȅ wŀǘŜǎ wŜƭŀǝǾŜƭȅ IƛƎƘ !ƊŜǊ ǘƘŜ нллт-лф wŜŎŜǎǎƛƻƴ 
In 2013, 17.5 million U.S. households (14.3 percent) were food insecure at some time during the year; that is, they were, at times, unable to acquire 
adequate food for one or more household members because they had insufficient money and other resources for food. During most of the period since 
USDA began monitoring food security in 1995, the rate of food insecurity had remained between 10 and 12 percent, including the 2001 recession. 
However, with the onset of the Great Recession in December 2007, food insecurity increased from 11.1 percent in 2007 to 14.6 percent in 2008. Food 
insecurity has remained near that level since, despite a decline in unemployment from its peak of 10 percent in October 2009 to 6.7 percent in 
December 2013. While 2013’s prevalence of food insecurity was lower than 2011’s prevalence of 14.9 percent, food insecurity rates remain above pre-
Great Recession levels. The national unemployment rate is an indicator of the general health of the economy. A low or declining unemployment rate is 
associated with relatively low food insecurity because it signals overall economic health as well as robust, or increasing, demand for workers. Robust 
demand for workers usually translates into more available jobs and higher wages. Thus, by itself, a decline in unemployment is expected to lead to a 
decline in food insecurity. The highest monthly unemployment rate dropped from 10.0 percent in 2009 to 7.9 percent in 2013. As unemployment 
declined, inflation and the cost of food increased. Along with increases in general inflation from 2009 to 2013, the price of food relative to other goods 
and services also increased, straining low-income households’ budgets since food is an essential part of a household’s consumption. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 
 
aŜŀǎǳǊƛƴƎ !ŎŎŜǎǎ ǘƻ IŜŀƭǘƘŦǳƭΣ !ũƻǊŘŀōƭŜ CƻƻŘ ƛƴ !ƳŜǊƛŎŀƴ LƴŘƛŀƴ ŀƴŘ !ƭŀǎƪŀ bŀǝǾŜ ¢Ǌƛōŀƭ !ǊŜŀǎ 
American Indian and Alaska Native (AIAN) tribal populations experience about twice the rate of nutrition-related health problems—including 
cardiovascular disease, diabetes, and obesity—than most Americans. Prior studies cite limited access to supermarkets and other sources of affordable 
and nutritious foods as contributing to less healthful food choices by consumers. In many AIAN tribal areas, relatively low population density and limited 
incomes create disincentives for the entry of large grocery stores and supermarkets. Smaller grocery stores, convenience stores, and other retail 
outlets—though more prevalent in AIAN tribal areas and more accessible—are less likely to offer comparable foods. Healthy eating can be especially 
challenging for the poorest tribal area households. Although many are eligible for assistance through the Supplemental Nutrition Assistance Program 
(SNAP), limited access is also reported for supermarkets authorized for the program. Access measures are also reported for outlets used by the Food 
Distribution Program on Indian Reservations (FDPIR), an alternative program that provides healthful foods where SNAP-authorized food stores are 
limited. This study’s findings contribute to a better understanding of differences in access to healthful, affordable food by researchers and policymakers 
charged with improving the nutrition and health status of tribal area populations. wŜŀŘ ǊŜǇƻǊǘ ǎǳƳƳŀǊȅΦ wŜŀŘ Ŧǳƭƭ ǊŜǇƻǊǘΦ 
 
tǊŜǾŜƴǘ /ƘƛƭŘƘƻƻŘ hōŜǎƛǘȅΥ [ŜŀǊƴƛƴƎ ¢ƻ /ƻƻƪ 9ƴŎƻǳǊŀƎŜǎ IŜŀƭǘƘȅ 9ŀǝƴƎ Lƴ /ƘƛƭŘǊŜƴ 
Childhood obesity continues to be an epidemic throughout the United States. Yet pinpointing the problem can help to tackle this health issue. New 
findings published in the journal tǊŜǾŜƴǝƴƎ /ƘǊƻƴƛŎ 5ƛǎŜŀǎŜΥ tǳōƭƛŎ IŜŀƭǘƘ wŜǎŜŀǊŎƘΣ tǊŀŎǝŎŜ ŀƴŘ tƻƭƛŎȅΣ reveal that children who learn to cook and 
prepare healthier meals can reverse the issue. “It is important to expose children to healthy foods in a positive way,” said Derek Hersch, the lead author 
of the study who also works with a cooking education program called Food Explorers at the Minnesota Heart Institute Foundation, in a news release. 
“Creating habits and behaviors at this age is the most important part of it.” For the study, researchers conducted a review of eight studies that examined 
the effectiveness of cooking education programs, including Food explorers, which teaches children general education about healthy foods as well as how 
to prepare them. Children who participated in these programs were between the ages of five and 12. “If you get them involved in cooking, they are 100 
percent interested and want to do more-it’s amazing,” added Sara Haas, a spokesperson with the Academy of Nutrition and Dietetics. “We found that it 
is particularly important to expose kids to healthy foods on a number of occasions. This makes them feel comfortable with new foods, which helps them 
build healthy habits.” Study results revealed that the programs helped increase children’s intake of fruits, vegetables and dietary fiber. Furthermore, it 
also helped increase their confidence levels when it came to prepping foods. Researchers stressed that since these programs are not accessible for 
everyone, parents should make educating their children about healthy foods a top priority. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ  
 
{ǘǳŘȅΥ hōŜǎƛǘȅ aŀȅ {ƘƻǊǘŜƴ [ƛŦŜ 9ȄǇŜŎǘŀƴŎȅ ōȅ ¦Ǉ ǘƻ у ¸ŜŀǊǎ 
A new study has found that obesity can  shorten one’s life by almost a decade. Researchers at McGill University linked obesity with an increased risk of 
developing heart disease and type 2 diabetes—ailments that dramatically reduce both life expectancy and the number of years spent free of chronic 
illnesses. Obesity and extreme obesity can reduce life expectancy by up to eight years and deprive people of as many as 19 years of healthy living, the 
study published in ¢ƘŜ [ŀƴŎŜǘ 5ƛŀōŜǘŜǎ ϧ 9ƴŘƻŎǊƛƴƻƭƻƎȅ concludes. Researchers used data from the U.S. National Health and Nutrition Examination 
Survey to create a model to estimate the risk of disease based on body weight and then examined how excess weight contributed to years of life lost. 
The model found that the younger someone becomes obese, the most years he or she ultimately loses. “The pattern is clear,” Dr. Steven Grover, lead 
author and Professor of Medicine at McGill University, said in the published study. “The more an individual weighs and the younger their age, the greater 
the effect on their health, as they have many years ahead of them during which the increased health risks associated with obesity can negatively impact 
their lives.” wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 
 
¦Φ{Φ Ŧŀƭƭǎ ōŜƘƛƴŘ ƻƴ ŜȄŜǊŎƛǎŜΣ ƎŜǘǎ ŦŀǧŜǊ 
Americans got fatter last year and were more slothful too—two closely related outcomes reported in an annual analysis of the USA’s health. After 
encouraging improvement in last year’s report, this year’s data returned to the steady increase in obesity that’s marked America’s Health Rankings in the 
25 years since it was first released. The rankings, which are issued annually by the United Health Foundation, the American Public Health Association and 
Partnership for Prevention, is the longest-running state-by-state analysis of the nation’s health. Hawaii came out on top for the third year in a row. 
Vermont came in second and Massachusetts was third. Mississippi ranked last, preceded by Arkansas at 49 and Louisiana at 48. The obesity rate 
increased from 27.6% to 29.4% of adults. Nearly a quarter of people report doing no physical activity or exercise in the last 30 days, which may be partly 
to blame. That number increased from 22.9% in the 2013 report to 23.5% in this year’s report. Obesity, a leading contributor to death in the USA, has 
more than doubled over the last 25 years, the report shows. Obesity is also closely tied to chronic, costly diseases including diabetes and high blood 
pressure, which are bedeviling the health care system. Nearly 10% of adults now say they have diabetes, which is more than double the number from 20 
years ago when the rankings started tracking the disease. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ  
 
bŜǿ ǾƛŘŜƻΣ ƛƴŦƻƎǊŀǇƘƛŎǎΣ ŀƴŘ ǇƘƻǘƻǎ ƘƛƎƘƭƛƎƘǘ ŘŜŬŎƛŜƴŎƛŜǎ ƛƴ ǘƘŜ ŎǳǊǊŜƴǘ ¦Φ{Φ ŦƻƻŘ ǎǳǇǇƭȅ 
The dietary recommendations for eating healthy have not changed much in the past few decades—eat more fruits, vegetables, and whole grains and cut 
back on calories, sugar, and fat. However, it might not be possible for everyone to eat this way even if they tried. A new study, published in the 
November issue of the WƻǳǊƴŀƭ ƻŦ ǘƘŜ !ŎŀŘŜƳȅ ƻŦ bǳǘǊƛǝƻƴ ŀƴŘ 5ƛŜǘŜǝŎǎ, reveals that the food supply contains too much sodium, unhealthy fat, and 
added sugar and not enough fruits, vegetables, and whole grains for a balanced diet. The findings show that in order to achieve a healthy balance, the 
fruit supply would need to more than double and the supply of vegetables would need to increase by almost 50 percent. There would also have to be a 
40 percent decrease in unhealthy fats and sugar, and more than a 50 percent decrease in sodium. “Our research shows that the healthfulness of the 
food supply has changed very little in the past 40 years. While the food supply does meet dietary recommendations in some areas, overall it provides too 
many empty calories and too few fruits, vegetables, and whole grains,” said Susan M. Krebs-Smith, study co-author and chief of the Risk Factor 
Monitoring and Methods Branch at the National Cancer Institute (NCI) and member of the National Collaborative on Childhood Obesity Research 
(NCCOR). Researchers measured the diet quality of the U.S. food supply with a tool called the Healthy Eating Index (HEI). The study, an update of the HEI-
2005 research, used the HEI-2010 scoring metric to grade the U.S. food supply in 1970 through 2010. wŜŀŘ Ŧǳƭƭ ŀǊǝŎƭŜΦ 
 
[ƻǿ-ƛƴŎƻƳŜ ŎƘƛƭŘǊŜƴ ƎŜǘ Ƴƻǎǘ ŦǊǳƛǘǎ ŀƴŘ ǾŜƎƎƛŜǎ ŀǘ ǎŎƘƻƻƭ 
For many low-income children, the school cafeteria is their most reliable source of fruits and vegetables—the kinds of foods public health officials say is 
crucial to a young person’s diet and to warding off America’s obesity and diabetes epidemic. A new study by researchers at Dartmouth found that 
children, while in school, eat fruits and vegetables in similar amounts and with similar frequency regardless of income level. But for low income students, 
fruit and vegetable intake improved at school, when compared to diets at home. The opposite was true for high income children, who tend to eat fewer 
fruits and vegetables when school is in session as compared to summertime diets. “This study confirms that the national and regional school food 
programs provide an important source of fruits and vegetables for low income adolescents, which we know is a key indicator of dietary quality,” 
Dartmouth researcher Meghan Longacre said in a press release. “Schools clearly have a role in providing healthy foods to children. Our data suggests 
that the most vulnerable students are benefitting the most from school food.” The research was published in the journal Preventative Medicine. wŜŀŘ 
Ŧǳƭƭ ŀǊǝŎƭŜΦ  
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¢ƘŜ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ /ŀƭƛŦƻǊƴƛŀ /ŀƭCǊŜǎƘ bǳǘǊƛǝƻƴ 9ŘǳŎŀǝƻƴ tǊƻƎǊŀƳ ό¦/ /ŀƭCǊŜǎƘύ ƛǎ ŦǳƴŘŜŘ ǘƘǊƻǳƎƘ ŀ Ƨƻƛƴǘ ŀƎǊŜŜƳŜƴǘ ŀƳƻƴƎ ǘƘŜ ¦Φ{Φ 5ŜǇŀǊǘƳŜƴǘ ƻŦ !ƎǊƛŎǳƭǘǳǊŜκCƻƻŘ ϧ bǳǘǊƛǝƻƴ {ŜǊǾƛŎŜ ό¦{5!κCb{ύΣ 
ǘƘŜ /ŀƭƛŦƻǊƴƛŀ 5ŜǇŀǊǘƳŜƴǘ ƻŦ {ƻŎƛŀƭ {ŜǊǾƛŎŜǎ ό/5{{ύ /ŀƭCǊŜǎƘ .ǊŀƴŎƘΣ ŀƴŘ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ /ŀƭƛŦƻǊƴƛŀ /ƻƻǇŜǊŀǝǾŜ 9ȄǘŜƴǎƛƻƴ ό¦//9ύΦ ¢Ƙƛǎ ƳŀǘŜǊƛŀƭ ǿŀǎ ǇǊƻŘǳŎŜŘ ōȅ ǘƘŜ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ /ŀƭƛŦƻǊƴƛŀ /ŀƭCǊŜǎƘ 
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 
IŀƳŀǎŀƪƛϪŎŀŜǎΦǳŎŘŀǾƛǎΦŜŘǳ 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 bǳǘǊƛπ
ǝƻƴ 9ŘǳŎŀǝƻƴ tǊƻƎǊŀƳΦ 9ƭŜŎǘǊƻƴƛŎ ǾŜǊǎƛƻƴǎ ƻŦ ǘƘŜ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎ 
ŀǊŜ ŀƭǎƻ ǇƻǎǘŜŘ ƻƴ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ ǿŜōǎƛǘŜΥ ƘǧǇΥκκ
ǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǿŜŜƪƭȅ-ǳǇŘŀǘŜǎΦ 

 

CŀƳƛƭƛŀ ǎŀƴŀΣ ŦŀƳƛƭƛŀ ŦŜƭƛȊΣ {ǇŀƴƛǎƘ-ƭŀƴƎǳŀƎŜ ŜŘƛǝƻƴ ƻŦ IŜŀƭǘƘȅ IŀǇǇȅ CŀƳƛƭƛŜǎ tŀǊŜƴǘ ²ƻǊƪōƻƻƪǎ bƻǿ !ǾŀƛƭŀōƭŜΗ 
All parents want to do what’s best for their children, but it’s not always easy. CŀƳƛƭƛŀ ǎŀƴŀΣ ŦŀƳƛƭƛŀ ŦŜƭƛȊ provides useful information for Spanish-speaking 
parents about how children develop, and tips for raising a healthy and happy child. This set of 10 parent workbooks is meant to supplement the Healthy, 
Happy Families for Teachers curriculum, and consists of fun and easy-to-implement nutrition activities for parents to bring home to their kids. Each 
lesson is designed to be 15-20 minutes long and includes tips, suggestions, and fun activities. The IŜŀƭǘƘȅΣ IŀǇǇȅ CŀƳƛƭƛŜǎ series will help parents set 
healthy and realistic expectations for their children, in a fun and exciting way. For additional information, including how to order, please visit: http://
anrcatalog.ucanr.edu/Details.aspx?itemNo=21649.  
 
²ŜōƛƴŀǊΥ {ŀŦŜ wƻǳǘŜǎ ǘƻ {ŎƘƻƻƭ ŀǎ ŀ ¢ƻƻƭ ǘƻ !ŘŘǊŜǎǎ /ƘǊƻƴƛŎ !ōǎŜƴǘŜŜƛǎƳΣ 5ŜŎŜƳōŜǊ мрΣ нлмпΣ нΥол-пΥлл ta 9{¢ 
What is the relationship between student transportation and attendance? The National Partnership is teaming up with Attendance Works to explore how 
we can help students get to school every day. This webinar will discuss how transportation can be a barrier to school attendance and highlight Safe 
Routes to School as a resource to help communities address chronic absenteeism. Panelists will share community based solutions, best practices, and 
opportunities to partner with organizations and groups that can be allies in ensuring students have access to safe and reliable transportation to school. 
To register for the webinar, please visit: https://attendee.gotowebinar.com/register/2165056405016312578. 
 
²ŜōƛƴŀǊΥ /ŀƭƛŦƻǊƴƛŀ {ƳŀǊǘ {ƴŀŎƪǎ ƛƴ {ŎƘƻƻƭǎΣ 5ŜŎŜƳōŜǊ мсΣ нлмпΣ млΥлл-ммΥол !a 9{¢ 
On behalf of the California Department of Public Health Nutrition Education Obesity Prevention Branch (NEOPB) and in partnership with the California 
Department of Education (CDE), the Public Health Institute and its program California Project LEAN invite you to participate in the upcoming California 
Smart Snacks in School webinar scheduled for Tuesday, December 16th from 10 AM to 11:30 AM. Per the Healthy, Hunger-Free Kids Act of 2010, USDA 
has developed school nutrition standards for all foods and beverages sold outside of the school meal program (i.e., student stores, fundraisers, vending 
machines, etc.) referred to as {ƳŀǊǘ {ƴŀŎƪǎ ƛƴ {ŎƘƻƻƭǎ. This webinar will provide:  
* An overview of the Healthy, Hunger-Free Kids Act of 2010 
* A description of the Smart Snacks in Schools initiative 
* How California rules integrate with federal Smart Snacks rules 

 

The target audience is NEOPB staff, Local Health Departments, and partner SNAP-Ed Local Implementing Agencies. Participants will learn why this 
important topic must be addressed at the local level, and how this may impact efforts at the local level. For additional information, and to register for the 
webinar, please visit: https://attendee.gototraining.com/r/1701440730632793858.  
 
wŜƎƛǎǘǊŀǝƻƴ hǇŜƴΥ уǘƘ .ƛŜƴƴƛŀƭ /ƘƛƭŘƘƻƻŘ hōŜǎƛǘȅ /ƻƴŦŜǊŜƴŎŜΣ WǳƴŜ нф-Wǳƭȅ нΣ нлмрΣ 5ŜŀŘƭƛƴŜ ŦƻǊ 9ŀǊƭȅ .ƛǊŘ wŀǘŜǎΥ 5ŜŎŜƳōŜǊ омΣ нлмп 
Registration for the 8th Biennial Childhood Obesity Conference is now open. Early Bird Registration Rates are available through December 31, 2014:  
* 9ŀǊƭȅ .ƛǊŘ wŜƎƛǎǘǊŀǝƻƴΥ $325.00 (on or before December 31, 2014) 
* {ǘǳŘŜƴǘ 9ŀǊƭȅ .ƛǊŘ wŜƎƛǎǘǊŀǝƻƴΥ $260.00 (on or before December 31, 2014) [Click here for student verification requirements] 

 

For additional information on the conference, including registration fees and lodging options, please visit: www.childhoodobesity2015.com. To register 
online, please visit: https://www.cce.csus.edu/conferences/webreg/Register_CO15a.cfm?CID=1741. 
 
!ǇǇƭƛŎŀǝƻƴ tǊƻŎŜǎǎ ŦƻǊ tƻǎǘŜǊǎΣ 9ȄƘƛōƛǘǎΣ wƻǳƴŘǘŀōƭŜǎ ŦƻǊ ǘƘŜ уǘƘ .ƛŜƴƴƛŀƭ /ƘƛƭŘƘƻƻŘ hōŜǎƛǘȅ /ƻƴŦŜǊŜƴŎŜΣ 5ŜŀŘƭƛƴŜΥ !ǇǊƛƭ мΣ нлмр 
Poster sessions and exhibits are fantastic opportunities for your organization to showcase your programs or products with 
conference participants outside of the traditional workshop session. With high foot traffic and ample time for meaningful one-on-
one interactions with conference goers, you’ll find that presenting a poster or exhibiting at the Conference is a great way to 
highlight your obesity prevention efforts in an impactful way.  
* Click here to learn more about submitting a Poster.  
* Click here to learn more about becoming an Exhibitor. 
 

 Back by popular demand, two back-to-back 30-minute roundtable sessions will be offered to allow for in-depth discussion among small groups on a wide 
array of topics. Participant-led roundtables provide a setting to share lessons learned, solicit feedback for current or future initiatives, and exchange 
ideas, knowledge and resources with colleagues of similar needs/interests. 
* Click here to learn more about hosting a roundtable. 

 

For additional information regarding the 8th Biennial Childhood Obesity Conference, please visit: http://www.childhoodobesity2015.com/. 

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