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Curriculum & NERI Items from the UC CalFresh State Office 
The UC CalFresh State Office has begun ordering items requested 
through the survey distributed to UC CalFresh Programs in April 
2015. These items will be sent on a rolling basis. E-mail notifications 
will been sent to each county providing the quantity of each item to 
be expected. Please e-mail Rolando Pinedo 
(rgpinedo@ucdavis.edu) and/or Erin Moore-Miner 
(eemooreminer@ucdavis.edu) if you have any questions related to 
the items being sent to your program. Items include:  
 Hunger Attacks/Money Talks Flash Drives 
 Refrigerator/Freezer Thermometers 
 Meat Thermometers 
 Pedometers 

 
The State Office will monitor the status of deliveries using the 
tracking information, but will continue to send email notifications of 
upcoming deliveries. Please contact the State Office if the shipment 
does not arrive within 2 weeks. If your items arrive damaged, 
contact the State Office within 10 days after receipt of package. 
 
10/20/15 UC CalFresh Town Hall Meeting, 12:30-2:00 PM 
The UC CalFresh October Town Hall is scheduled for Tuesday, 
October 20 from 12:30-2:00 PM. The topic of this Town Hall is, 
“Administrative Updates and Programmatic Highlights.” Please 
refer to the attached flyer for additional information.  

ReadyTalk Information: 
Webinar Link: https://cc.readytalk.com/r/mi8ptryq44gc&eom  
Call-In Number: 1-866-740-1260 
Access Code:7544137 
Event Password: apple1 

 
10/22/15 Joint EFNEP/UC CalFresh Curriculum Webinar, 
9:00-10:30 AM 
This webinar continues the series of youth curriculum webinars 
focused on the My Amazing Body, Good for Me and You and It’s My 
Choice curricula. These webinars will lead into a series of in-person 
regional trainings scheduled for June 2016.  

ReadyTalk Information: 
Webinar Link: https://uc-d.adobeconnect.com/_a841422360/
r8bkj6md4hj/ 
Call-In Number: 1-866-740-1260 
Access Code: 9702760 

 
10/23/15 Semi-Annual Certifications for FFY 2015 Due 
Semi-Annual Certifications for all 100% UC CalFresh employees 
should be signed and kept on file at the county level.  

Upcoming Events & Deadlines 

The ANR Fresno/Madera MCP, UC CalFresh Management Team has one employment 
opportunity under recruitment:  
 Community Education Manager 1 (Requisition: 20150511; Last Day to Apply: 

10/19/2015) 
 

For additional information, please visit: https://jobs.ucop.edu/applicants/Central?
quickFind=58782. 
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The 2016 SNAP-Ed Local Implementing Agency Forum (LIAF) brings together SNAP-Ed implementers from across 56 counties and three cities in California 
to share their experiences and advance their programming to benefit the health of low-income Californians. The goal of the 2016 SNAP-Ed LIAF is to 
create a statewide forum that brings all five SNAP-Ed implementing agencies together to promote the sharing of SNAP-Ed successes, plan for and 
develop a multi-year integrated work plan and support current and future SNAP-Ed work in California. Please visit the 2016 LIAF website for additional 
details: http://www.cvent.com/events/2016-lia-snap-ed-forum/event-summary-635d7b2737b344879b0e1d218dca40cf.aspx. 
 
 
Date, Location & Accommodations 
The 2016 SNAP-Ed LIAF is scheduled for Wednesday and Thursday, January 13-14, 2016 at the DoubleTree Sacramento. A block of rooms has been 
reserved at the DoubleTree Sacramento for the nights of Tuesday, January 12, 2016 and Wednesday, January 13, 2016 at the rate of $95/night. To make 
a reservation online, please visit our Forum Room Reservation Page. You may also call 1-800-344-4321 to secure your reservation and mention that you 
are a guest of the SNAP-Ed Local Implementing Agency Forum. The cut-off date for booking your room is December 22, 2015. 
 
 
Registration, Online Registration Deadline: January 6, 2016 
Registration to the 2016 SNAP-Ed LIA Forum is now open. Please visit the Forum Website to register for the in-person forum. The deadline for online 
registration is January 6, 2016.  
 
 
Pre-Forum Webinars 
There will be two pre-forum webinars. All webinars will be recorded and posted if you are unable to attend the live viewing. See the Pre-Forum Webinar 
page on the website for more details. 
 Webinar #1: Multi-Year IWP Template and Information, Monday, November 16, 2015, 2:00-3:30 PM. Click here to register.  
 Webinar #2: SNAP-Ed Evaluation Overview, Wednesday, December 9, 2015, 10:00-11:30 AM. Click here to register.  

 
 
In-Person Forum 
The in-person Forum will include many different opportunities for connecting with partners, capacity building, and time to work on your Integrated Work 
Plans. The Forum will include:  
 General Sessions—content relevant and essential to all Forum attendees (will include main Forum topic of multi-year, multi-sector planning and 

evaluation) 
 Capacity Building/Programmatic sessions—includes facilitated roundtables and specific topic areas and conference-style presentation sessions on 

LIA/SIA identified high priority content areas. There will be capacity building sessions on both days of the Forum.  
 Integrated Work Plan Session—a Day 2 session dedicated to work on the multi-year IWP for FFY17-19 

 
 
LIA Participation Survey Follow-Up, Deadline to Respond: October 21, 2015 
The 2016 LIA Forum Planning Team is currently soliciting LIAs for participation interest in leading/facilitating different sessions/activities at the Forum. As 
SNAP-Ed implementers, we acknowledge that the best way to learn is from each other. This year, the 2016 LIA Forum Planning Team would like to invite 
you to share the successes and challenges that you’ve encountered in your work. You are strongly encouraged to take the session participation survey. 
The survey should take 5 minutes or less! The survey will allow the 2016 LIA Forum Planning Team to see what interest there is to share your experiences 
with your fellow SNAP-Ed implementers. Please also click here to view different ways to engage at the Forum and for how to submit session proposals. 
 
 
Additional information regarding the 2016 SNAP-Ed LIA Forum will be shared as it becomes available. For UC CalFresh staff, please contact Andra Nicoli 
(amnicoli@ucdavis.edu, (530) 754-9059) if you have any questions.  
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UC CalFresh Success Stories 
The State Office will begin sharing successes through this new feature in the Weekly Updates. The link to the online data entry portal for FFY 
2016 will be shared soon!  

“This class reinforced my belief in healthy nutrition education. It 
brought to light how a majority o the population relies on fast food 
and processed foods as main staples of their diet. I am proud to say 
that I am already committed to a healthier diet and take it upon 

myself to make better choices.” 
τ9ŀǝƴƎ {ƳŀǊǘΣ .ŜƛƴƎ !ŎǝǾŜ tŀǊǝŎƛǇŀƴǘΣ ¢ǳƭŀǊŜ /ƻǳƴǘȅ  

“I enjoyed the UC CalFresh program for seniors because it was 
educational and fun. I was reminded of some things while learning 
new things such as to eat well, eat safe and affordable. I never realized 
how much dirt was on our food. I was just rinsing [and] didn't clean. 
From the class on food preparation (food safety), we got brushes to 
wash fruits and vegetables. I will work on menu planning and budget 
to help make healthy living possible. Thank you for making it all 

possible.”  
τ9ŀǝƴƎ {ƳŀǊǘΣ .ŜƛƴƎ !ŎǝǾŜ tŀǊǝŎƛǇŀƴǘΣ wƛǾŜǊǎƛŘŜ /ƻǳƴǘȅ  

 
 
 
 

 
 

English Food Behavior Checklist (Visually Enhanced) Survey Correction 
From 9/16/2015-9/30/2015, the ENGLISH version of the Food Behavior Checklist (visually enhanced) posted on the UC CalFresh website had an 
error.  Please confirm in the version you are using Q#6 asks about Fruit and Q#7 asks about Vegetables.  If you downloaded the survey during this two 
week period, please destroy any extra copies.  If you have any questions about this please contact Barbara MkNelly at bmknelly@ucdavis.edu. 

UC CalFresh Evaluation Updates 

Karina Hathron, Master Gardener/UC CalFresh Nutrition Education Coordinator, UCCE Butte Cluster 
Karina Hathorn is UCCE Butte County’s new Master Gardener/UC CalFresh Nutrition Education Coordinator. Karina is from 
Chico, CA, and has had a lifelong interest in nature and plants. Her inspiration began in 3rd grade, when the teacher had the 
class sprout potatoes, and then plant them in a garden box. Years later, Karina spent 5 months traveling Europe through the 
World Wide Opportunities on Organic Farms (WWOOF) Program, which motivated her to major in Agriculture. From CSU, 
Chico, she received her degree in Agriculture, with an option in crops, horticulture and land resource management. As the 
new Master Gardener/UC CalFresh Nutrition Education Coordinator, the impacts Karina hopes to bring about are to create 
connections and build partnerships throughout her community. She wants to take the information our UC system has to offer 
and distribute it so that the community members can use that knowledge to create a positive change. Karina enjoys mountain biking, running, 

swimming, and dogs. Added to that is her love of paining, drawing and glass blowing. Karina can be reached at: 
karhathorn@ucdavis.edu.  
 
 
Angie Keihner, Program & Evaluation Analyst, UC CalFresh State Office 
Angie Keihner will provide programmatic focus on evaluation with specific work on supporting the county and statewide evaluations. 
She will be working alongside Barbara MkNelly as we enhance the evaluations to better align with the USDA Western Region 
Evaluation Framework and in beginning to capture data for our efforts in integrating policy, system and environmental approaches. 
Angie earned a bachelor’s degree with honors in psychology from the University of California, Santa Cruz, and a master’s degree with 
merit in health psychology from the University of Canterbury at Kent, in England. Angie brings over 15 years of SNAP-Ed experience 

in evaluation having previously worked with the Public Health Institute’s Center for Wellness and Nutrition (PHI) in their work with the California 
Department of Public Health’s Nutrition Education and Obesity Prevention Branch. While at PHI she managed evaluation studies and state surveillance 
efforts focused on nutrition, physical activity, and overweight in children and youth. Her research interests include psychosocial and public health theory, 
evidence-based nutrition education programs and practices, measurement validity and reliability, health behaviors and disease prevention, social justice, 
and child development. Her work also included developing indicators for evaluating policy, system, and environmental (PSE) impacts 
at the school and school district level using the RE-AIM framework; and investigating advanced analyses of psychosocial, 
socioeconomic, behavioral, and environmental predictors of dietary intake and physical activity and risk factors for overweight, 
particularly among children. Angie’s personal interests include cooking, traveling both domestically and abroad, reading mystery and 
romance novels, and knitting. She enjoys playing softball, running, hiking, camping and spending time with her family. Angie can be 
reached at 530-752-8813 and akeihner@ucdavis.edu.  
 
 
Stephanie Martinez, Community Education Specialist 2, UCCE Stanislaus/Merced Counties 
The UCCE Stanislaus/Merced County team is excited to welcome back Stephanie Martinez. Stephanie graduated from CSU, 
Sacramento with a Bachelor’s degree in Food and Nutrition. She began her career working with the Stanislaus team as a limited term 
nutrition educator and later continued working with other SNAP-Ed funded agencies. She is excited to be back and working with the 
UCCE Stanislaus/Merced team because she knows how well the team works together, has fun and that they take on challenges. 
Stephanie is passionate and motivated to educate families, children, and adults in underprivileged communities. Stephanie is looking 
forward to building collaborative relationships within her schools and working with the many partners to promote healthier futures. 
Her favorite fruit is a mango because she thinks they are very versatile. You can cook or bake with them and they can be eaten for dinner or dessert! 
Stephanie can be reached at stmartinez@ucanr.edu.  
 
 

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 lmhamasaki@ucdavis.edu. 
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2016 farmers market planned for Avenal, UCCE Kings County 
Avenal’s residents harvest California produce and nuts for the nation and the world, but they may not have much access to the really fresh stuff 
themselves. That irony is part of the driving force behind a new regional effort to create a weekly farmers market in this small community on the western 
edge of the San Joaquin Valley. California State University, Fresno, announced this week that the university’s Office of Community and Economic 
Development has received a $100,000 U.S. Agriculture Department grant to develop farmers markets in Avenal, Huron, and Orange Cove. Avenal will get 
$25,000, according to Sheila Verdugo, community activities supervisor for Avenal. She said the money will be used to hire a part-time farmers market 
manager, launch a marketing campaign and conduct training for vendors. “We obviously know we’re sitting in the middle of farming communities all 
around us,” she said. “What we need to do is bring the fresh produce directly to our community.” Avenal Mayor Harlan Casida said that there are three 
supermarkets in Avenal that sell produce. Verdugo said the idea of the farmers market is to get food to people faster than they can get it in a 
conventional store and to create entrepreneurial opportunities for smaller farmers/vendors. “It’s actually getting into their hands in the freshest way 
possible,” she said. “I think it’s going to be huge for the community.” The Fresno State press release announcing the grant used the term “food desert”. 
The phrase refers to the lack of access for people in many low-income areas to healthy food—even in communities like Avenal and Huron that are 
comprised mostly of farmworkers. “It’s kind of ironic,” said Ismael Herrera, an associate director of the CSU Fresno office implementing the USDA grant. 
“It really is an issue of accessibility.” Lack of transportation can also be a big issue, according to Herrera. According to Verdugo, Avenal has tried farmers 
markets before, but it didn’t work very well. She said lack of foot traffic was one reason. She hopes it’ll be different this time around. Multiple 
organizations are involved in the planning, including the University of California Cooperative Extension Hanford office, Kings Community Action 
Organization, and Family Healthcare Network. “I believe that the planning and implementation this time around may [produce] a different result,” 
Verdugo said. The farmers market is slated to launch sometime in the spring or summer of 2016, according to Verdugo. Read full article.  
 
Oroville students walk, run, dance for Walk to School Day, UCCE Butte County 
Sidewalks and crosswalks were busy October 9th on Las Plumas Avenue as dozens of Oroville children and parents hastened on foot to Oakdale Heights 
for Walk to School Day. Getting there wasn’t the end of physical exercise, though: They faced another 40 minutes running or strolling laps around a field 
and line dancing. Once a month, Oakdale School sets aside a Friday to get people to walk or ride bikes to school to promote exercise, nutrition and 
community, according to Principal Rick Desimone as he greeted families arriving on campus. The principal noted the number of parents or other relatives 
participating had increased over time. “I have a lot of parents here today,” said Desimone, smiling broadly. This month’s theme was Fathers on the 
March. Next month will highlight mothers on the Stroll and the December theme will be Grandparents on the Roll. Oakdale has been working for the last 
few years with UC Cooperative Extension, which provides representatives of the CalFresh Nutrition Education Program to help with the exercise and 
healthy eating components. Desimone said the purpose of Walk to School Day is to promote exercise, nutrition and community. “This is a great 
experience for our school community,” he said. “It brings kids, parents and public agencies together. Bringing in the community organizations does 
tremendous benefit to our schools.” For the children, Walk to School Day gets their hearts pumping, expels excess energy for learning and provides an 
opportunity for them to compete. Two Golden Shoe trophies are given out during the event, one for grades one through three and another for grades 
four through six. Kindergarteners have a separate run area and smaller award, said Alyssa Perry, representative of the CalFresh program. The Golden 
Shoe trophy goes to whoever does the most laps and brought his or her parents. At the end of the year, the class that has the most parent participation 
will also get a “healthy classroom party.” Perry said this is her third year visiting Oakdale Heights providing education on nutrition and agriculture. “Our 
goal is to increase healthy behaviors of families,” she said. Participation has increased over the last few years. A few years ago, only a handful of children 
and adults walked to school. On Friday, dozens took to the sidewalks. Perry said the first year, only one parent came out the whole year. “Now we have 
at least 15 to 20 (adults) at each one,” she said. “It’s amazing. The kids get so excited.” Butte County Public Health also sponsors the event. Walk to 
School Day will continue once a month through May 6. The next event will be Nov. 13. The Butte County UC CalFresh team also participated in a radio 
interview regarding their Walk to School event. Click here to listen.  Read full article. 
 
Celebrating Farm to Preschool Day, Partnerships, and More!, UCCE Alameda County 
It has been an exciting week for the UC CalFresh Program in Alameda County. Last week, they celebrated Farm to Preschool Day 
at two CDC sites. This  celebration was in partnership with the OUSD District Nutrition Services 
Farm to School Manager and Mary’s Chicken—which is being highlighted in California 
Thursdays lunches. A food corps volunteer with Nutrition Services talked to the children about 
seasonal produce, such as gourds and squashes. The children were able to touch, feel and 
smell a variety of types. She also introduce the idea of ‘local sourcing, local food’ in a 
preschool-friendly manner. Following the hands-on activities, “Dan the Chickenman” from 
Mary’s Chicken engaged the children in some physical activity by teaching them the chicken 
dance. Additionally, UC CalFresh in Alameda County is celebrating its newest partnership with 
the Oakland Unified School District (OUSD) Sustainability Coordinator and Waste 
Management. Through this partnership, they have been able to pilot 6 worm composting bins 
(see photos) at selected garden sites and are working diligently on implementing proper 
recycling and opportunities for food waste reduction such as compost bins and recycling bins 
for each classroom. Compost and recycling bins will be piloted in two sites this year, with the 
hope of expanding to all sites.  
 

UC CalFresh in Action! 
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Warm Smiles and Kind Words Are a Recipe for Excellent Customer Service 
Marlen Perez, the cafeteria manager at Le Gore Elementary School uses descriptive words to promote the students and get them excited to select plain 
milk, fruits, vegetables and the like. For example, she will say, “Mija (Spanish for my daughter), do you want to try ice cold white milk? It is yummy!” Or, 
“Do you want to try a crisp, sweet persimmon? I like it!” These are some of the ideas and strategies that Marlen picked up when she attended a Smarter 
Lunchrooms Movement training. On the day she started suggesting the students take plain milk, the cafeteria sold out of it! Positive communication 
skills paired with suggestive selling that included cultural connectivity really made the difference. With technical advising help from Candice Sainz, 
Community Nutrition Adviser from Dairy Council of California, Marlen uses the Cues for Positive Communication with Students and Staff resource, found 
in the Trainer’s Script No Time to Train, Page 94. The cafeteria manager also printed and used the Creative Naming sample name tags, available on 
HealthyEating.org.  
 
The Smarter Lunchrooms Movement of California 
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: lmhamasaki@ucdavis.edu.  
 
The Smarter Lunchrooms Movement of California aƻƴǘƘƭȅ bǳŘƎŜ 
The Smarter Lunchrooms Movement of California Monthly Nudge is a monthly newsletter which provides updates on how the Smarter Lunchrooms 
Movement is moving throughout California and is brought to you by the SLM of CA Collaborative. The newsletter provides updates, upcoming trainings 
and events, and more! If you are interested in signing up to receive the Monthly Nudge, please contact Mary Ann Mills at mamills@ucdavis.edu. 

Smarter Lunchrooms Movement of California 
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Presidential Proclamation—National School Lunch Week, 2015 
America’s school strive to empower students with the tools and learning opportunities they need to pursue a tomorrow of endless possibility. In addition 
to serving as critical foundations for an education, schools are often the only stable source of health and nutrition for many of our children. The National 
School Lunch Program does more than simply provide students with one of our basic human needs—it gives them the strength to focus on reaching their 
greatest aspirations, rather than worrying about where their next meal will come from. During National School Lunch Week, re dedicate ourselves to 
safeguarding our Nation’s future by providing our children with the support and nourishment they need to maintain healthy lifestyles, and we thank the 
school administrators, educators, and cafeteria workers who, alongside devoted parents, caregivers, and guardians, work together to achieve this goal. 
[The Obama] Administration remains committed to inspiring students to live a healthy, balanced lifestyle. First Lady Michelle Obama’s Let’s Move! 
initiative has encouraged schools to provide nutritious food and help students make educated decisions about the food they eat each day. Because of 
these efforts, thousands of schools across America have answered the HealthierUS School Challenge with commonsense standards for health, physical 
activity, and nutritional awareness of our country’s students. And since [President Obama] signed the Healthy, Hunger-Free Kids Act into law in 2010, we 
have ensured healthy meals are available for millions of students—even after classes have finished for the year. By working to encourage students to eat 
right and make healthy choices today, we can help ensure these positive habits continue throughout their lives. Despite the progress we have made, 
more must be done to safeguard a bright and healthy future for our children and our Nation. Schools should foster an environment where young people 
acquire the knowledge and skills needed to make smart choices about what they eat, and healthy school meals should give children the fuel to work 
hard, grow, and succeed. Read full Presidential Proclamation. 
 
Celebrate National School Lunch Week 2015 
The fall season has arrive and with it the National School Lunch Week celebration! During the second week of October, USDA recognizes the important 
role school meal programs play in providing healthy, appetizing foods to their students. Over the last several weeks, USDA leaders visited schools to 
experience their meal programs first hand. And they were quite impressed! Now more than ever, today’s schools encourage healthy choices by featuring 
creative dishes and a variety of fruits and vegetables. USDA also got the chance to tour school gardens that harvest fresh ingredients and allow students 
to learn where their food comes from. It was exciting to see the many ways schools get students excited about health and nutrition and the important 
strides made to secure a healthier next generation. After only three years since the updated nutrition standards were implemented, more than 96t 
percent of schools nationwide are meeting the standards. The impact is nothing short of inspiring. School lunch revenue has increased by up to $450 
million; teachers report that students are more attentive in the classroom; and a Harvard study found students are now eating more fruits and 
vegetables! USDA wants to continue that momentum, so we ensure that a wide range of resources, trainings, tools, and grants are available to support 
and empower school nutrition professionals. The “Healthier School Day” webpage provides nutrition curricula, culinary techniques and learning videos. 
USDA’s “Team Up for School Nutrition Success” initiative offers a mentorship-based hands-on training to school nutrition professionals. For those 
interested in incorporating locally-sourced foods into school meals, the Farm to School program grants can help. If looking to fight childhood hunger and 
decreasing administrative burden, an excellent alternative is the Community Eligibility Provision which allows schools in high-poverty communities to 
increase access to food by offering meals at no cost to all students. USDA may provide a variety of resources, but it’s the hard work and commitment of 
educators, school nutrition professionals, and school administrators that truly make the difference. Their dedication has helped plant the seeds of 
change in school meal programs. Read full blog article.  
 
A Look at What’s Driving Lower Purchases of School Lunches 
On a typical schoolday in October 2014, over 30 million U.S. schoolchildren and teens took their trays through the lunch line. Seventy-two percent of 
these students received their meals for free or paid a reduced price, and the remaining 28 percent purchased the full-price lunch. Since its start in 1946, 
USDA’s National School Lunch Program (NSLP) has served meals to children at all income levels, providing children with healthy meals and helping 
prevent the stigma that could occur if school meals were perceived as limited to those from low-income homes. In recent years, however, the share of 
children paying full price for their lunches has declined, falling from 40 percent in fiscal 2008 to 28 percent in fiscal 2014, continuing a longer downward 
trend. The decline since 2008 partly reflects the increase in the number of students certified for free and reduced-price meals following the 2007-09 
recession. But the shift also reflects a decline in the participation rate for full-price lunches—the share of students not certified for free or reduced-price 
meals who buy school lunches at the full price. In fiscal 2008, 47 percent of students who were not certified for free or reduced-price lunches chose to 
buy the full-price lunch. By fiscal 2014, the full-price participation rate was 37 percent, somewhat below the average level during the 1990s. A 
combination of reasons—both economic factors and policy changes—are affecting participation decisions in the Nation’s school lunchrooms. While not 
fully understood, the decline in paid-lunch participation rates since 2008 highlights the challenge of serving healthier meals across a diverse landscape of 
school meal programs. Accommodations in implementing the regulations and further training, such as USDA’s Team Up for School Nutrition Success 
initiative, may help districts still experiencing challenges with updated nutrition standards. This initiative provides customized technical assistance to 
school districts through workshops, webinars, and peer-to-peer mentoring, tailored to meet the needs of the participants. Topics covered include menu 
planning, financial management, food safety, procurement, and meal presentation and appeal, as well as youth-engagement tactics and strategies to 
reduce plate waste. The Community Eligibility Provision will likely help more eligible schools in high-poverty areas provide free lunches to all students 
and contribute to higher overall participation in those districts. These measures may support the broad participation by students of all incomes that has 
historically reduced the risk of stigma for students receiving free meals, as well as providing access to healthy lunches for all students. Read full report. 
 
During National Farm to School Month, USDA Celebrates Grantees’ Accomplishments and a New Office 
Along with brilliantly colored hard squash, crisp apples, and hearty greens, October ushers in National Farm to School Month, a time to raise awareness 
about and celebrate the impact of farm to school programs on children, producers, and communities. Each October, USDA has more to celebrate: more 
USDA funds awarded to schools, agencies, and organizations to advance these programs; more money ending up in the pockets of local producers; more 
school gardens in which students can learn and grow; and more healthful school meals that feature local foods. A new report, announced by Agriculture 
Secretary Vilsack earlier this month, helps quantify USDA’s celebration. An analysis of grant-making over the last three years reveals that USDA has 
awarded $15.1 million through 221 grants in 49 states, the District of Columbia, and the U.S. Virgin Islands. Fifty percent of funded projects included 
expanding healthy menu options offered in the cafeteria; 46 percent included training for food service staff about menu planning, meal preparation, and 
cooking with local and regional foods; and 65 percent included nutrition education activities. These funds have helped 12,300 schools improve nutritious 
meal options made with local ingredients for 6.9 million students, while expanding market opportunities for family farmers and ranchers in their 
communities. Of course, these numbers really come to life through the stories behind them. Through the USDA Farm to School Grant Program and other 
training and technical assistance efforts, USDA has had the privilege of hearing countless stories of farm to school success firsthand. USDA has learned 
that Farm to School works. Within the FNS there is a growing recognition that community food systems—those in which food production, processing, 
distribution and consumption are integrated and proximal—are a boon to our programs. That’s why this month, USDA is also celebrating the creation of 
a new office, the Office of Community Food Systems, within the FNS’ Child Nutrition Programs. The establishment of the office allows USDA to extend 
current focus on local foods beyond the National School Lunch Program and its associated programs to include both the Summer Food Service Program 
and Child and Adult Care Food Program and embed this approach in on-going programmatic activities throughout all child nutrition divisions. Read full 
blog article. 
 
Online Storybook Highlights YMCA Impact on Healthy Eating, Physical Activity 
An online “storybook” documenting YMCA’s Healthier Communities Initiative—which increases access to healthy food and physical activity in 247 
communities nationwide—shares examples of community-wide changes in several of these locations. Examples include Whittier, California, which now 
has nine new school salad bars, a labeling system for healthy items in local grocery stores, and healthy school fundraisers, as well as Yonkers, New York, 
which now has healthier food at a local grocery store, healthy mobile food pantries, and a playground built in partnership with KaBOOM! Read full 
online “storybook”.  

Articles & Research 

https://www.whitehouse.gov/the-press-office/2015/10/09/presidential-proclamation-national-school-lunch-week-2015
http://www.hsph.harvard.edu/news/press-releases/school-meal-standards-increase-fruit-and-vegetable-consumption/
http://www.fns.usda.gov/healthierschoolday
http://www.theicn.org/ResourceOverview.aspx?ID=527
http://www.fns.usda.gov/farmtoschool/farm-school
http://www.fns.usda.gov/school-meals/community-eligibility-provision
http://blogs.usda.gov/2015/10/13/celebrate-national-school-lunch-week-2015/
http://www.ers.usda.gov/amber-waves/2015-october/a-look-at-what%92s-driving-lower-purchases-of-school-lunches.aspx#.ViF4vkY_zSg
http://www.farmtoschool.org/our-work/farm-to-school-month
http://www.fns.usda.gov/sites/default/files/f2s/F2S_Grant_Summary_Report.pdf
http://www.usda.gov/wps/portal/usda/usdahome?contentid=2015/09/0251.xml&navid=NEWS_RELEASE&navtype=RT&parentnav=LATEST_RELEASES&edeployment_action=retrievecontent
http://www.usda.gov/wps/portal/usda/usdahome?contentid=2015/09/0251.xml&navid=NEWS_RELEASE&navtype=RT&parentnav=LATEST_RELEASES&edeployment_action=retrievecontent
http://www.fns.usda.gov/farmtoschool/farm-school-grant-program
http://www.fns.usda.gov/nslp/national-school-lunch-program-nslp
http://www.fns.usda.gov/sfsp/summer-food-service-program-sfsp
http://www.fns.usda.gov/cacfp/child-and-adult-care-food-program
http://blogs.usda.gov/2015/10/13/during-national-farm-to-school-month-usda-celebrates-grantees-accomplishments-and-a-new-office/
http://blogs.usda.gov/2015/10/13/during-national-farm-to-school-month-usda-celebrates-grantees-accomplishments-and-a-new-office/
http://divvy.cantaloupe.tv/storybooks/ymca-collaboration/episode/1
http://divvy.cantaloupe.tv/storybooks/ymca-collaboration/episode/1


 
 
 

 
USDA gives $560,000 to boost access to Sacramento-area farmers markets 
Every Saturday at the Oak Park Farmers Market in Sacramento, low-income shoppers can swipe their federal assistance debit cards to pay for fresh 
fruits, vegetables and other edibles. That electronic access is part of a nationwide effort to make farmers markets accessible as the local grocery store 
and boost sales for America’s small growers. This week, the U.S. Department of Food and Agriculture announced about $21.4 million in federal grants to 
support farmers markets, including about $560,000 for Sacramento-area groups. Part of that funding will help expand the use of SNAP electronic food 
stamp cards at farmers markets. (SNAP, the Supplemental Nutrition Assistance Program, is called CalFresh in California.) Currently, about 519 farmers 
market and farm stands in California accept CalFresh debit cards, the USDA said. “Our goal is to increase the number of access points (for SNAP),” said 
Kevin Concannon, USDA undersecretary for food, nutrition and consumer services, in a conference call with reporters. “It provides access to healthier 
eating for low-income families...and puts those dollars back into the local economy to support local farmers and ranchers.” Citing California’s “creativity” 
in expanding low-income families’ access to farmers markets, the USDA earmarked about $1 million to help reach an estimated 350 farmers markets that 
do not accept CalFresh debit cards. In the past five years, Concannon said, the number of U.S. farmers markets and farm stands accepting SNAP debit 
cards has climbed from 900 to 6,400. One of the USDA grant recipients is NeighborWorks Sacramento, which oversees the Oak Park Farmers Market and 
received about $52,000 to expand its programs for low-income families. Opened in 2010, the market lets CalFresh recipients use their debit cards to buy 
a range of fresh produce and other local foods. “It’s definitely working,” said Sharon Eghigian, NeighborWorks community impact manager, who said the 
number of families as well as dollars spent using EBT debit cards has increased 15 percent every year. At the Oak Park market, which runs May through 
October, an average of 50 families a week swipe their CalFresh card at a central location and receive tokens that can be spent at local growers’ booths on 
eligible purchases (no hot or prepared foods). As an incentive, Rabobank N.A. matches the CalFresh withdrawals dollar for dollar, up to $20 per week. 
Farmers turn in the tokens and are reimbursed in cash. “It translates into greater purchasing power for these families. And they have locally grown, 
healthy foods that are at their peak of freshness and nutritional quality,” said Eghigian. She said the grant money will be used to encourage more low-
income families to use the market and add more meet-the-farmer events and healthy cooking demonstrations. Other regional recipients of the USDA 
funding are the CSU Chico Foundation ($250,000), the Health Education Council in West Sacramento ($240,000) and the El Dorado County Trails Farm 
Association in Placerville ($16,000). The Berkeley-based Ecology Center, a pioneer in expanding electronic foods stamp access at California farmers 
markets, received about $243,000. Its ecologycenter.org website maintains a Farmers’ Market Finder, which lists California farmers markets that honor 
CalFresh cards. Read full article. 
 
Chefs compete, create healthy ‘corner store’ dishes 
A southeast Asian kale and pinto bean chili, a pita topped with za’atar, olive oil and fresh vegetables and a barley salad with tomatoes, green beans and 
feta were the finalists in a contest called HOPE Collaborative’s Healthy Corner Store Chef Challenge in Oakland. HOPE stands for Health for Oakland’s 
People and Environment, and the HOPE Collaborative is a grassroots network of public agencies, community professionals and Oakland residents who 
are working toward bringing healthier food options to low-income neighborhoods in Oakland without easy access to healthy and nutritious food, like 
fresh produce. Founded in 2007, HOPE was established by invitation by the W.K. Kellogg Foundation’s Food and Fitness Collaborative Initiative. With its 
Healthy Corner Store Project, it has partnered with six markets in East and West Oakland, to bring in produce, as well as sometimes rearranging the 
store, putting healthier items in the front, and providing ready-made prepared foods that are healthy and cheap is a bigger challenge. Chelsea Charles, 
who owns One Stop Liquor on the corner of 84th Avenue and International Boulevard in East Oakland, said children often come in with several dollars, 
asking for something to eat because their parents don’t cook for them. Charles said she can see real changes since working with HOPE Collaborative, and 
that its staff and volunteers have gained the trust of the local community. With HOPE’s help, Charles has done such things as move the sugary drinks to 
the back of the store, emphasizing beverages that are 100% juice, and now carries healthier snack options like fresh fruit, oatmeal packets and power 
bars. In addition to this, HOPE has been working with Bay Area chefs to come up with recipes that can be easily made in a corner store. For this event, 
HOPE put out a call to local chefs, asking them to come up with a healthy meal that could be easily made without a full kitchen and could be sold for 
around $5. The dishes were as varied as the chefs; there were red beans and rice; vegetarian grits; a chicken pasilla chile stew in bone broth with a basil, 
cilantro za’atar sauce; a chicken and rice stew with ginger and garlic; an oatmeal and potato patty; a chicken salad sandwich with apple chips and a 
Jambalaya wrap. The goal of the event was to raise broader public awareness and support of the Healthy Corner Store Project, but also to “leverage the 
amazing foodie and restaurant community here in the Bay Area to better support food access for low income people,” said Sabrina Wu, HOPE’s project 
director. Read full article. 
 
Designing the Healthy Communities Study 
The Healthy Communities Study (HCS), funded by the National Institutes of Health (NIH) and supported by the National Collaborative on Childhood 
Obesity Research (NCCOR), aims to answer important research questions about how diet, physical activity, and body mass index (BMI) are related to 
aspects of community programs and policies. The five-year observational study is assessing community efforts designed to address local childhood 
obesity rates in areas where those rates are the highest. The study employs a complex design that includes a diverse sample of communities across the 
country and combines current/cross-sectional and retrospective data over a two-year period. Study authors, which includes NCCOR members, will 
release a special supplement in the American Journal of Preventive Medicine to describe the study overview and different aspects of the design. Click 
here for a list of the articles to be included in the supplement. 
 
Behavioral Risk Factor Surveillance System 2014 data now available 
The Centers for Disease Control and Prevention’s Division of Nutrition, Physical Activity, and Obesity released its 2014 state– and territory-specific data 
on adult obesity prevalence using self-reported information from the Behavioral Risk Factor Surveillance System (BRFSS). This new data shows that the 
prevalence of adults with obesity in the United States in 2014 continued to remain high with estimates across states/territories ranging from 21.3 
percent in Colorado to 35.9 percent in Arkansas. To view the data, please visit: http://www.cdc.gov/brfss/annual_data/annual_2014.html. 
 
SNAP Incentives: A Win for Rural Communities 
While much has been written about so called “food deserts” and the connections among poverty, low food access, and high rates of chronic disease, 
most studies and projects have been conducted in big cities. In fact, poverty, poor health, and limited access to healthy food are often more acute in 
rural communities, where isolation and limited public– and private-sector resources make these challenges harder to fight. A new report by Fair Food 
Network challenges such assumptions by digging into the growth of its healthy food incentive program, Double Up Food Bucks (Double Up), in rural 
communities across Michigan, an exciting trend over the past 3 years. The key to Double Up’s growth, particularly in rural communities, is its holistic 
design, which makes it as easy as possible for low-income families to buy and eat fresh, locally grown produce, with benefits for health and local 
economic development. With Double Up, for every dollar in SNAP benefits that a family spends at a participating farmers market or grocery store, the 
family receives an additional dollar to buy fresh fruits and vegetables. Since low-income families spend as much as 26% of their total income on food, 
these additional dollars increase low-income families’ buying power for healthy food, providing families with the extra margin that they need to buy food 
that will support long-term health rather than maximize calories as inexpensively as possible. By linking the new Double Up dollars to local produce 
purchases, the program encourages federal SNAP be spent locally and the additional Double Up dollars increase the economic benefit to regional 
farmers, participating markets, and the entire local economy. (As the program expands to grocery stores, the goal is to extend the economic impact to 
the stat’s mid-sized farms that sell into wholesale rather than direct markets.) In the last 5 years, Double Up has been directly responsible for at least $7 
million in SNAP and incentive sales in farmers markets, representing new income and spending power for the 1,000 Michigan farmers that participated in 
the program each year. The economic development value of new income is greatest when farmers spend earnings in their local rural communities. In-
depth evaluator interviews with six farmers participating in Double Up in 2013 found that all purchased almost all their farm inputs either in their home 
county or in an adjacent rural county. This evaluation also shows that Double Up supports the proliferation of farmers markets, expands and diversifies 
their customer base, and increases their long-term financial stability. Furthermore, it encourages existing markets to become authorized to accept SNAP. 
Read full article. 
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Physical Activity Resources Available on the CDPH NEOPB Web Store Front! 
The CDPH NEOPB Web Store Front (WSF) is a great resource that is available to UC CalFresh 
counties courtesy of CDPH NEOPB. Each UC CalFresh county should have received a copy of their 
allocation of resources available for FFY 2016 on Tuesday, October 16th. If you are looking for 
physical activity resources to handout during events or incorporate as energizers during your 
nutrition and physical activity lessons, below are two items currently available at no-cost:  
1) tƻǿŜǊ ¦Ǉ ƛƴ мл {ǘǊŜƴƎǘƘ ¢ǊŀƛƴƛƴƎ ŦƻǊ CŀƳƛƭƛŜǎ—provides 10 basic strength training exercises 

with pictures, directions and safety tips 
2) {ƘŀǇŜ ƻŦ ¸ƻƎŀ bǳǘǊƛǝƻƴ ŀƴŘ tƘȅǎƛŎŀƭ !ŎǝǾƛǘȅ .ƻƻƪƭŜǘ—provides a great way to increase 

physical activity with 13 yoga poses. This booklet includes an introduction to yoga, instructions 
on how to perform poses, pictures, and safety tips. 

 

For questions regarding how to incorporate these great resources into your current UC CalFresh programming, please contact Michele Byrnes at 
(mnbyrnes@ucdavis.edu). 
 
Bring Nutrition Education to Life With Farm to School resources from the Dairy Council of California!  
When fully implemented, farm to school programs make healthy eating easier by bringing locally sourced and produced foods to school cafeterias while 
incorporating food literacy and nutrition education. From school gardens to agricultural assemblies like Mobile Dairy Classroom, farm to school 
programs help increase food literacy, bring nutrition to life and elevate the health of children and communities while supporting local farmers, local 
agriculture and local economies. Since October is Farm to School Month, it’s a perfect time to explore the many resources available via 
HealthyEating.org to help you extend the learning from classroom nutrition education lessons into farm to school connections. HealthyEating.org’s Farm 
to school landing page is a great introduction to farm to school efforts across California and how Dairy Council of California partners with educators to 
make farm to school connections. The online Dairy Farm Game lets students young and old explore a dairy farm with a few clicks of a mouse button. 
Review the 9 Easy Ways to Celebrate Farm to School for a range of ideas, resources, and activities you can use in your classroom today. If the Mobile 
Dairy Classroom has visited your school recently, be sure to log in and access the optional extension activities aligned to Common core State Standards 
for grades K-6. If not, check out this recent video coverage of an assembly in Southern California to learn how kids across the state grow to appreciate 
their milk, cheese and yogurt. Still looking for more? California Foundation for Agriculture in the Classroom is a fantastic resource for educators and the 
California Farm to School Network offers even more resources and success stories from schools across California. For additional information and 
resources, read full blog article. 
 
CDPH-NEOPB SNAP-Ed Stakeholders’ Meeting, October 26, 2015, 9:30 AM-12:30 PM, Registration Deadline: October 21, 2015 at 12 PM 
The California Department of Public Health (CDPH), Nutrition Education and Obesity Prevention Branch (NEOPB) is announcing initial details regarding 
the upcoming Supplemental Nutrition Assistance Program-Education (SNAP-Ed) Stakeholders’ Meeting. The meeting aims are to: 
 Solicit input and receive feedback from SNAP-Ed stakeholders on the development, integration, and evaluation of the SNAP-Ed program 

administered by CDPH-NEOPB.  
 Inform and update statewide SNAP-Ed stakeholders on the purpose, function, and direction of the SNAP-Ed program administered by CDPH-NEOPB.  

 
This meeting is applicable to all statewide SNAP-Ed stakeholders, including, but not limited to community organizations, food banks, nonprofit 
organizations, program contractors, and counties. As a reminder, NEOPB has a dedicated webpage and email inbox to organize and house meeting 
information and pertinent resources. As additional meeting details become available, they will be posted on this webpage in a timely manner. For 
additional information, please visit: http://www.cdph.ca.gov/programs/NEOPB/Pages/EngagementandResource.aspx. 
 
Webinar: Farm to School at USDA: Looking Back and Looking Forward, October 29, 2015, 2:00 PM EDT 
Join Deborah Kane, Director of FNS’ Office of Community Food Systems, for a review of the USDA Farm to School Program’s accomplishments and 
discussion of what lies ahead as the Farm to School Program settles into its new home in the Food and Nutrition Service’s Office of Community Food 
Systems. Topics will include a review of new farm to school resources, preliminary results and plans for the second USDA Farm to School Census, and 
new areas of emphasis, including farm to summer and far to preschool. No pre-registration is required. To join on Thursday, October 29 at 2:00 PM EDT:  
1. Visit: https://www.livemeeting.com/cc/usda/join?id=95MS3D&role=attend 
2. Dial 1-800-988-0278 and use participant passcode 1271320 for audio  

 

The webinar will be recorded and made publicly available via the Farm to School Videos and Webinars webpage. For additional information, please visit: 
http://www.fns.usda.gov/farmtoschool/videos-and-webinars. 
 
Funding Opportunity: Whole Kids Foundation, US School Garden Grant, Deadline: October 31, 2015, 5:00 PM CST  
Created in partnership with FoodCorps, the School Garden Grant program provides a $2,000 monetary grant to a K-12 school, or a nonprofit working in 
partnership with a K-12 school, to support a new or existing edible garden on school grounds. The application period will close on October 31, 2015 at 5 
PM CST. Notification of all applicants will occur on February 15, 2016. For additional information and resources, please visit: https://
www.wholekidsfoundation.org/schools/programs/school-garden-grant-program. 
 
Training Opportunities: “Painting Preschool Playgrounds for Movement” (Stencil Kits), 3 Free Training Sessions, Various Dates  
These regional training opportunities offered by CDPH NEOPB demonstrates the use of stenciled playgrounds to increase physical activity (PA) in early 
childhood settings. Participants will learn about: PA recommendations for young children; fundamental movement skills; and how to use the Stencil Kits 
provided for each county. This free training is designed for child care providers, preschool teachers, child care center staff, health educators, PA 
coordinators, and Local Health Department staff working with early care and education partners. Information for each training session is noted below:  
 November 2, 2015, 1:30-4:30 PM, Sacramento, CA—registration deadline is October 26, 2015; participation is limited to 40 participants. Click here 

to register. 
 December 1, 2015, 9:00-12:00 PM, San Diego, CA—registration deadline is November 16, 2015; participation is limited to 40 participants. Click here 

to register. 
 December 8,  2015, 1:00-3:00 PM, webinar—this third, free training will take place via webinar. This training demonstrates the use of stenciled 

playgrounds to increase physical activity (PA) in early child care education settings. Participants will learn about PA recommendations for young 
children, fundamental movement skills, suggested playground elements, preparation and instructions for painting, tools to assist with playground 
designs, and sample lessons. Click here to register.  

 

For UC CalFresh Staff, please contact Michele Byrnes (mnbyrnes@ucdavis.edu) if you have signed up to participate. For general questions regarding the 
trainings, please contact Melba Hinojosa with the California Department of Public Health, Nutrition Education and Obesity Prevention Branch 
(Melba.Hinojosa@cdph.ca.gov, (916) 449-5370).  
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The University of California CalFresh Nutrition Education Program (UC CalFresh) is funded through a joint agreement among the U.S. Department of Agriculture/Food & Nutrition Service (USDA/FNS), 
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Nutrition Education Program with funding from USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and employers. CalFresh 

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

 

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

We want to hear from you! The UC CalFresh Weekly Updates are sent by the UC CalFresh State 
Office on behalf of David Ginsburg, Director of the UC CalFresh Nutri-
tion Education Program. Electronic versions of the Weekly Updates 
are also posted on the UC CalFresh website: ƘǧǇΥκκ
ǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǿŜŜƪƭȅ-ǳǇŘŀǘŜǎ. 

 
 
 

 
Funding Opportunity: Fuel Up to Play 60, Deadline: November 4, 2015 
Funding opportunities are available to any qualified K-12 school enrolled in Fuel Up to Play 60. Sponsored by the National Dairy Council, state and 
regional Dairy Councils and other supporting organizations, the competitive, nationwide funding program provides seed money—up to $4,000 per year, 
per school—to help your school implement one Healthy Eating Play and one Physical Activity Play from the 2015-16 edition of the Fuel Up to Play 60 
Playbook. For additional information, please visit: https://school.fueluptoplay60.com/funds/funds_for_futp60.php. 
 
Outstanding Nutrition Educator Contest, Deadline: November 13, 2015 
Win $500 and be recognized as an Outstanding Nutrition Educator! The Dairy Council is partnering with the California School Nutrition Association by 
sponsoring an Outstanding Nutrition Educator Contest. Below are the contest details with a link to the official contest website for further details:  
 

Teachers work diligently throughout the school year to educate Californian children. Many manage to find ways to sneak in the time to teach the 
students about nutrition. They understand the importance of eating smart to be smart.  

 If you are passionate about nutrition… 
 If you find ways to use an existing nutrition lesson plan in a creative manner to engage students… 
 If you have created your own nutrition lesson… 
 If you integrate nutrition content standards into common core curricula… 
 If you work alone… 
 If you work as a team of teachers… 
 ...then this contest is for you!  

 

Submit the lesson plan that you use so we can share with others. Submit pictures or a short video (1-3 minutes) of you and/or your students either 
engaged in the lesson, explaining the lesson, or simply showing us how your passion about nutrition has inspired them. Be your usual creative selves and 
tug at our heart strings!!! The “Nutrition Educator Contest” is sponsored by the Southern California School Nutrition Association, the Dairy Council of 
California, and Health-e Meal Planner Pro. It is open to all California School Districts. For additional information, please visit: http://
www.eatsmart2besmart.org/#!nutritioneducator/c147c. 
 
Funding Opportunity: USDA Community Food Project Grant Program, Deadline: November 30, 2015, 5:00 PM EST  
The 2016 USDA Community Food Projects Grant Program Request for Applications has been released, with $8.4 million in grant funding available. 
Applications are due Monday, November 30, 2015 at 5:00 PM EST. Community Food Projects are designed to increase food security in communities by 
bringing the whole food system together to assess strengths, establish linkages, and create systems that improve the self-reliance of community 
members over their food needs. Eligible grant applications include food program service providers, tribal organizations, or private nonprofit entities, 
including gleaners. The New Entry Sustainable Farming Project is providing free one-on-one technical assistance and resources to organizations 
interested in applying for the Community Food Projects Grants Program through the National Institute of Food and Agriculture. For more information 
and to apply for technical assistance, please visit the Community Food Projects’ website: http://nesfp.org/food-systems/community-food-projects. 
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