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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 February 
2016. These items will be sent on a rolling basis. E-mail notifications 
will be sent to the county contact indicated on the survey providing 
the quantity of each item to be expected. Items include:  
 Eating Healthy from Farm to Fork Curriculum (Grades K,1, and 

2) - from UCD Reprographics 
 Happy Healthy Me Curriculum—from UCD Reprographics 
 Nutrition to Grow On Curriculum—from UCD Reprographics 
 Hunger Attacks Teen Guides—from UCD Reprographics 
 My Healthy Plate-Healthy Eating Made Easy Handouts (English/

Spanish) - from UCD Reprographics 
 EatFit Brochures—from UCD Reprographics 
 UC CalFresh Measuring Cup-Spoon Combos—from 4imprint 

 
If you requested these items, the items are on their way. Please 
coordinate with your county staff to track and receive the shipment. 
The State Office will be paying for these items. If an invoice is sent 
to your office, do not pay the invoice and shred it. Please email 
Rolando Pinedo (rgpinedo@ucdavis.edu) if you have any questions 
related to the items being sent to your program.  
 

9/20/16 UC CalFresh Town Hall Webinar, 12:30-2:00 PM 
The topic of the September UC CalFresh Town Hall Webinar is: State 
Office Updates: Gearing Up for FFY17, presented by the UC 
CalFresh State Office staff. Please refer to the log-in information 
below, or the attached flyer.  
 

ReadyTalk Information: 
Webinar Link: https://cc.readytalk.com/r/2hjioy02k3jf&eom 
Call-in Number: 1-866-740-1260 
Access Code: 7544137 
Security Passcode: apple1 

 
9/22/16 Child Feeding Community of Practice Webinar, 
10:00-11:30 AM 
This series of webinars is open to any UC CalFresh staff who want to 
learn more skills to educate parents on child feeding topics, or 
answer child feeding questions that come up in any classes. 
Webinars are led by UC-ANR Specialists Lenna Ontai and Karina 
Diaz-Rios along with Angela Asch, UC CalFresh Yolo County. 
ϝϝtƭŜŀǎŜ ǊŜŦŜǊ ǘƻ ǘƘŜ 9ŘǳŎŀǝƻƴ ϧ wŜǎƻǳǊŎŜǎ ǎŜŎǝƻƴ ƻŦ ǘƘŜ ²ŜŜƪƭȅ 
¦ǇŘŀǘŜ ŦƻǊ ŀŘŘƛǝƻƴŀƭ ƛƴŦƻǊƳŀǝƻƴΣ ƛƴŎƭǳŘƛƴƎ ǿŜōƛƴŀǊ ƭƛƴƪ ŀƴŘ Ŏŀƭƭ-
ƛƴ ƛƴŦƻǊƳŀǝƻƴΦϝϝ 
 
9/30/16 Last Day of FFY 2016 

Upcoming Events & Deadlines 

 
10/13/16 LIA IWP Revision Process 
Training Webinar,  
10:00-11:30AM 
The LIA IWP Revision Process Training 
webinar will take place on October 13th from 
10-11:30AM. This is “Pre-Forum Webinar #1”. 
The IWP Revision Process document—to be released to LIAs by October 11—outlines how your 
county can work together to revise your IWP over the next 3 years, the approval process, 
timeline and scheduled dates for submittal. The training will be a walkthrough of the seven page 
document, accompanied by a question and answer period. If you have the opportunity, please 
review the document before the training so you can come prepared with questions. Attendance 
for those working on IWPs is highly encouraged. For those unable to attend, this webinar will be 
recorded and archived on the California SNAP-Ed Training and Events page. To register, please 
visit: https://attendee.gotowebinar.com/register/2135936953914509058. If you have further 
questions, please contact Andra Nicoli (amnicoli@ucdavis.edu) at the State Office.   
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UC CalFresh Success Stories 
The State Office will begin sharing successes through this new feature in the Weekly Updates. Successes for FFY 2016 can be shared through the 
online data entry portal: http://ucanr.edu/survey/survey.cfm?surveynumber=16525.  

άLa clase de nutricion fue bien amena, nos enseño a tener buenos 
habitos de alimentacion, como leer la informacion nutritiva de las 

etiquetas y como debemos tener una dieta balanceada, comer 
verduras y frutas, además de hacer una lista cuando vamos a comprar 

para que nos alcance el dinero hasta el fin de mes. Esta clase nos ha 
enseñado lo importante de comer saludable para mantener una Buena 

salud. Agradecemos a esta institucion por habernos brindado esta 
clase de forma gratuita para mantener nuestros habitos de comida 

para mantenernos saludables.έ 
— 

άThis nutrition class was very enjoyable. They taught us how to have 
good eating habits, how to read the nutrition information on labels 
and how to have a balanced diet, eat vegetables and fruits. Also to 

make a list when going shopping so we have money by the end of the 
month. This class has taught us the importance of eating healthy to 

maintain good health. We thank this institution for providing us this no
-cost class so we can stick with our eating habits to stay healthy.έ 

τ9ŀǝƴƎ {ƳŀǊǘΣ .ŜƛƴƎ !ŎǝǾŜ tŀǊǝŎƛǇŀƴǘΣ !ƭŀƳŜŘŀ /ƻǳƴǘȅ 

άMy son is a Kindergartener at Cirby School. He is also autistic with 
many sensory issues! He only eats certain things. Mrs. Carter came in 

to do a nutrition taste test with the students today and to my surprise, 
my son ate edamame willingly. He said it was awesome! For me, this is 

a big milestone! It could be the start of trying new foods! I love this 
program...itΩs great for all kids! 

τIŀǇǇȅ IŜŀƭǘƘȅ aŜ tŀǊŜƴǘΣ tƭŀŎŜǊ /ƻǳƴǘȅ 

 
  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. 

 
 
 

As mentioned during the August UC CalFresh Town Hall webinar, the UC CalFresh State Office has NERI and branded items for counties to use with their 
UC CalFresh programs only. These items are available on a first-come-first-served basis. Items available include:  

 
 

To request these items, please email Rolando Pinedo (rgpinedo@ucdavis.edu) specifying the quantity, item name, and shipping address. Please be sure 

Quantity 
Available Item Name 

79 UC CalFresh Swivel-It Measuring Spoons 

25 UC CalFresh-MyPlate Flex-it Cutting Boards (Green) 

50 UC CalFresh-MyPlate Flex-it Cutting Boards (Red) 

350 UC CalFresh Pocket Folders 

773 UC CalFresh-MyPlate Magnet (ENG) 

11 UC CalFresh-MyPlate Stickers (ENG, 1000 per roll) 

11  UC CalFresh Aprons 

28  UC CalFresh Meat Thermometers 

22 UC CalFresh Veggie Brushes 

4 Active Kids MyPlate Stickers (ENG, 200 per roll) 

7 Get a Kick Foodscapes Stickers (ENG, 200 per roll) 

Items Available for UC CalFresh Programs 

 
 
 
 

 UC CalFresh Branded Materials & Templates 
The branded materials and document template pages on the UC CalFresh website were recently updated. The άBranded Materials and Templatesέ 
page features UC CalFresh logos; funding statements; PowerPoint and poster templates. The άUC CalFresh Formsέ page features the UC CalFresh 
Stencil and Mural Approval Process and Forms; UC ANR photo release form; and reimbursement forms. Please visit the UC CalFresh website: 
http://www.uccalfresh.org/ for additional information.  

UC CalFresh Website Updates 
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Collective impact: The Calaveras County experience, UCCE Central Sierra 

Statistics can inform us of challenges counties face, but people create solutions. This is well illustrated in Calaveras 
County, a rural Sierra foothills community. Calaveras residents face many stumbling blocks to sustaining a healthy 
lifestyle. Dogged by high unemployment, the overall food insecurity rate is over 15%, with a rate among children as high 
as 23%. Other challenges include isolated residential areas with limited public transportation and infrastructure. In 
addition, the community has experienced natural disasters such as the 2015 Butte Fire, affecting over 12,000 people in 
the Sierra foothills. UC CalFresh and the California Department of Public Health, as USDA-funded Supplemental Nutrition 
Assistance Program Education (SNAP-Ed) partners, have worked shoulder to shoulder with several community 
organizations in order to build a “collective impact” approach that addresses food insecurity and promotes increased 
consumption f fruits, vegetables, and healthy beverages. This framework facilitates strategic partnerships collaborating 
to attain common local goals. In rural communities, schools can serve as models of healthy living. Guided by the insights 
of community members, Calaveras SNAP-Ed programs have developed in a way that speaks to the reality of people’s 
lives, not statistics. Combining the efforts of staff and resources from SNAP-Ed funded and nonfunded partners, a 
comprehensive program has been developed to meet common health and wellness objectives and to streamline 
implementation. In Calaveras County, the school district has prioritized sequential garden-enhanced nutrition education 
(GENE) from preschool to 6th grade. This service is provided weekly through UC CalFresh, with trained staff from Food 
Corps, a nonprofit. The local public health department is working with the high school population. UC CalFresh and the 
local health department’s work with Calaveras Unified School District (CUSD), Food Corps and Gardens to Grow In, a local 
non-profit, has led to a collective impact. Together these organizations have imparted greater sustainability within the 
community by sharing a common goal, mutually reinforcing activities, and communicating clearly. Through regular 

meetings, the common goal of “Creating Healthy and Sustainable Systems in Schools” (CHASSIS) was developed to guide decision-making, board policy, 
and programs. Over the past 3 years, this partnership has implemented garden and nutrition education in all nine CUSD schools, offering Harvest of the 
Month programs and garden-enhanced lessons to over 2,000 students and their families. This has resulted in the improvement and expansion of eight 
existing school gardens and the construction of three new school gardens. Additionally, a high school farm has become a productive learning lab. Read 
full UC Delivers article. 
 
 
Nutrition and Food Questions Web Page 
Do your participants ask questions about nutrition or needs that you find difficult to respond to? Check the Nutrition and Food Questions web page for a 
response. If your question is not answered there you can submit a new question. You can find the link on the UC CalFresh website under Resources > 
Resources for Educators. Please contact Lyn Brock (rlbrock@ucanr.edu) if you have any questions.  
 
UC Delivers 
This is a friendly reminder that counties should contact Andra Nicoli (amnicoli@ucdavis.edu) at the State Office if you are interested in developing a UC 
Delivers or have recently submitted a UC Delivers without State Office involvement. For those developing a UC Delivers, Andra can assist you in writing/
editing/submitting a UC Delivers story. The State Office is also interested in keeping track of UC Delivers stories that are being submitted directly from 
counties. For those not requiring writing/editing services from the State Office, please share a copy of your submissions with Andra. In this way, we can 
track the type of stories UC CalFresh is submitting and advocate for your story!  

UC CalFresh in Action! 
 

 
 
 
 
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 click here! 
 
Webinar Recording: A Complete Guide to Reimbursable Meals for Smarter Lunchrooms 
Are you scoring the correct points on the reimbursable meals component of the Smarter Lunchrooms Self Assessment Scorecard? This webinar will break 
down the reimbursable meals, combo meals, and the grab ‘n go meals so you can score your schools correctly and learn how to support effective 
marketing. This webinar was originally presented by: MaryAnn Mills, UC CalFresh Nutrition Education Program; Heather Reed, California Department of 
Education; Raymond Diaz, National Health Foundation; and Candice Sainz, Dairy Council of California. To view this webinar, please visit: http://
articles.extension.org/pages/73885/a-complete-guide-to-reimbursable-meals-for-smarter-lunchrooms. 
 
Webinar Recording: Building Relationships to Support Change 
We are pleased to announce the Smarter Lunchroom Movement of California Collaborative webinar for all Technical Assistance Providers (TAPs) and 
those aspiring to become a TAP. We will showcase strategies that work to initiate support for schools by way of partnerships and healthy relationship 
building. In addition, tools for success, specifically designed for TAPs to support positive changes, will be shared. This webinar was originally presented 
by: MaryAnn Mills, UC CalFresh Nutrition Education Program; Chelsey Slattery, UC CalFresh Nutrition Education Program; Heather Reed, California 
Department of Education; Tracy Conkey, Dairy Council of California; and Candice Sainz, Dairy Council of California. To view this webinar, please visit: 
http://articles.extension.org/pages/73886/building-relationships-to-support-change. 
 
Webinar Recording:  How to Engage Youth with Smarter Lunchroom Strategies 
Engaging youth is a critical component to successfully implementing Smarter Lunchrooms Movement and meeting the needs of the SLM customer—the 
student. Speakers will discuss how student feedback and engagement activities were used to promote the healthier items in the school cafeteria through 
implementation of a Smarter Lunchrooms Makeover. In addition, they will share challenges, successes and lessons learned regarding the practical 
application of the Smarter Lunchroom concepts in a Northern and Southern regions of California. Tools will be shared for conducting taste tests, surveys 
and focus groups, collecting stories from cafeteria managers, using positive messaging cues, and nutrition education connections. This webinar was 
originally presented by: Deborah Tamannaie, California Department of Education; Katherine Greene, Cornell BEN Center; Kussy McKenzie, UC San Diego; 
and Candice Sainz, Dairy Council of California. To view this webinar, please visit: https://articles.extension.org/pages/73887/how-to-engage-youth-with-
smarter-lunchroom-strategies. 

Smarter Lunchrooms Movement of California 
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CHEF program teaches healthy eating, UCCE Stanislaus/Merced County 
Food is something Modesto mom, Luz Jimenez, is passionate about. Feeding her family healthy meals is important to her, but until recently she didn’t 
know much about it. Now Jimenez is learning, along with her children, to provide healthier meals thanks to the CHEF program, which was launched last 
year by United Way of Stanislaus County. United Way started the CHEF program at Bret Harte Elementary and Caswell Elementary schools in the 
Modesto area. The goal was to get school-aged children to eat healthier food. CHEF stands for Cooking Healthy Eating Food. The program provides 
healthy cooking lessons, nutrition education and bags of fresh food. Each bag includes 15-18 pounds of food made up of 50-75 percent produce, 25-50 
percent shelf-stable food and healthy cooking recipe cards. During the last school year, 108,852 pounds of food was distributed to students and their 
families. Jimenez’s children, ages 8 and 9, attended the CHEF program last year as part of Bret Harte’s after-school program. They received the food bags, 
and on select Saturdays, Jimenez attended the parent cooking class. During the class, a representative taught adults how to make nutritious, budget-
friendly meal using the items inside the grocery bag, and children participated in a nutrition lesson. “I would go straight home, and I would do the meal I 
learned that day and cook it for the family,” Jimenez said. She added that being supplied with the ingredients made a difference because she didn’t have 
to stop t the store on her way home. It was convenient. Jimenez also learned how to make simple swaps in her family recipes to make them healthier. 
“Maybe because of our culture, we used a lot of oil,” Jimenez said. Now she uses the same recipe but alters them to reduce oil and add more vegetables. 
Steve Hurst, who runs the After School Program for Modesto City Schools, said the partnership with United Way has been positive for both the school 
and the community. The CHEF program aligns with one of Modesto City School’s 12 guiding standards—teaching children about a healthy lifestyle. Hurst 
said it was a perfect fit for their after-school program, and the after-school program provided a good control group for the pilot CHEF program. Over the 
course of the school year, the program used 572 volunteer hours, served 287 students and adults at workshops and distributed 6,318 food bags. It was 
run with the support of Second Harvest Food Bank, Ceres Highs School District and Modesto City Schools. Read full article.  
 
Tips for a successful fall vegetable garden 
For many gardeners’ spring and summer months are synonymous with growing edible gardens, but home vegetable gardening doesn’t have to end when 
cool fall temperatures arrive. This fall, take advantage of California’s unique climate that makes it possible to grow a variety of crops throughout the 
year. 
 ²ŀǊƳ ǾǎΦ Ŏƻƻƭ ǎŜŀǎƻƴ ŎǊƻǇǎ 

Most vegetables are classified as either a warm season or cool season crop. This designation is based on the temperature range that the plants thrive 
in. Warm season crops grow best when the days are long and the temperatures are high (between 65oF-95oF). In contrast, cool season crops grow 
and produce the best quality produce when the average temperatures are between 55oF-75oF and are typically tolerant of light frosts when mature. 
Typical cool season crops include root vegetables such as: beets, carrots, parsnips, and radishes; stems such as asparagus and rhubarb; leafy crops 
like cabbage, celery, lettuce, spinach and crops that have edible immature flowers like artichokes, cauliflower, and broccoli.  

 LƳǇƻǊǘŀƴŎŜ ƻŦ ŦǊƻǎǘ ŘŀǘŜǎ 
According to the UC Master Gardener Program’s gardening resource the California Garden Web it is important to keep in mind the first and last frost 
dates in your area and protect plans if frost is expected, unless the crop is frost tolerant and established enough to handle the weather. “When 
deciding what to plant in your edible garden it is important to take into consideration the best months a crop will thrive,” says Missy Gable, 
statewide director for the UC Master Gardener Program. “Fall can be a very rewarding gardening season. There are a variety of delicious crops that 
can survive the cooler temps and have a short number of days to maturity.” Guides for determining the first and last frost dates for a specific area or 
region are available using historical references from the National Weather Service. Visit the California Garden Web section When should I plant my 
garden? Frost dates webpage for detailed information about when to safely plant frost-tender crops.  

 [ŜŀǊƴ ƳƻǊŜ ǿƛǘƘ ǘƘŜ ¦/ aŀǎǘŜǊ DŀǊŘŜƴŜǊ tǊƻƎǊŀƳ 
Interested in learning more about how to grow a thriving edible garden or home landscape? The UC Master Gardener Program has University-trained 
volunteers who are eager to help. Volunteers are available to answer questions about preparing your soil, fertilizing, mulching and more. With local 
programs based in more than 50 counties across California there is sure to be a workshop or class near you. Visit their website to find your local UC 
Master Gardener Program, mg.ucanr.edu. 

 

For additional information and resources, please visit the UC Master Gardener Program website: mg.ucanr.edu. Read full blog article.  

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

 
 
 
 
 

 
 

31 Million Older Adults ArenΩt Getting Enough Exercise 
More than one-quarter of Americans over 50 don’t exercise, a new federal report estimates, increasing their risk for heart disease, diabetes and cancer. 
“Adults benefit from any amount of physical activity,” said study co-author Janet Fulton. “Helping inactive people become more physically active is an 
important step towards healthier and more vibrant communities.” Fulton is chief of the Physical Activity and Health Branch at the U.S. Centers for 
Disease Control and Prevention. For the study, the researchers analyzed results of a 2014 national survey about health, focusing on people aged 50 and 
older. The investigators defined inactivity as moving around only to accomplish routine daily duties. Based on that definition, 31 million older Americans 
are inactive—just over 29 percent of women and nearly 26 percent of men. One-third of Hispanics and blacks were inactive, the findings showed. That 
compared with 26 percent of whites and 27 percent of people in other racial and ethnic groups. The older Americans get, the less exercise they get, 
according to the study. Thirty-five percent of people aged 75 and older were inactive, as were 27 percent of those between 65 and 74, and 25 percent of 
those aged 50 to 64. Southerners were least likely to exercise: 30 percent were inactive. In comparison, 28 percent of older white people in the Midwest, 
27 percent in the Northeast, and 23 percent in the West were inactive. Colorado had the most active older Americans, with 82 percent getting daily 
exercise. People in Arkansas were the least active, with only 61 percent getting daily exercise, according to the report. People carrying extra pounds were 
less likely to be active, while those with more education were more apt to exercise, the study found. And, not surprisingly, people with a chronic disease 
were more inactive (32 percent) than those who were not ill (19 percent). Physical activity can boost life span and lower the risk of conditions such as 
heart disease, type 2 diabetes, dementia and some kinds of cancer, according to the CDC. And among older people, exercise can also reduce the risk of 
falls and broken bones. Read full article.  
 
USDA Announces Availability of $5 Million in Farm to School Grants to Increase Local Foods in Schools 
The United States Department of Agriculture (USDA) announced that up to $5 million in grant funds is available to help schools create or strengthen farm 
to school programs this school year. Administered by USDA’s Food and Nutrition Service, these annual, competitive grants will help further USDA efforts 
to increase locally sourced foods in America’s school meals. “Bringing the bounty of America’s farms into schools and onto breakfast and lunch trays is 
one of the best ways we can ensure students are receiving nutritious and delicious meals at school,” said Kevin Concannon, USDA Under Secretary for 
Food Nutrition and Consumer Services. “Supporting these programs through the annual Farm to School Grants is a win-win for America’s schools, 
farmers, producers, communities, and children.” Farm to school programs help form healthy habits and support local economies. The local foods offered 
through farm to school programs help school meal programs fulfill the updated school nutrition standards with appealing and diverse offerings. 
According to the 2015 USDA Farm to School Census, schools with robust farm to school programs report reductions in food waste, higher school meal 
participation rates, and increased willingness of the students to try new foods, notably fruits and vegetables. In addition, in school year 2013-2014 alone, 
schools purchased more than $789 million in local food from farmers, ranchers, fishermen, and food processors and manufacturers. Read full Press 
Release. 
 
 

Articles & Research 
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September is National Food Safety Education Month 
For more than twenty years, September has been recognized as National Food Safety Education Month. The National Food Safety Education Month 
theme for 2016 is “Notorious Virus.” So what better time to consider learning more about food safety, and in particular, learning more about food safety 
education in the school environment?  
 Viruses: According to the Centers for Disease Control and Prevention (CDC), about 20 million people get sick each year from norovirus, making it one 

of the leading causes of foodborne illness. It’s most commonly found on ready-to-eat foods and shellfish from contaminated water. And once one 
person becomes ill, norovirus is easily spread to others. It only takes a small amount of the virus to make a person sick.  

 Norovirus in Schools: The National School Lunch Program operates in about 100,000 public and non-profit private schools and residential child care 
institutions and provided more than 5 billion nutritionally balanced lunches each school day in 2015. The School Breakfast Program provided 2.3 
billion breakfasts in 2015. The two programs together provide over 7.3 billion meals each school year.  

 Schools are doing a great job with their food safety efforts! According to CDC, out of all the foodborne outbreaks reported to them, less than four 
percent are associated with schools. Out of that small number, over half of those outbreaks are caused by norovirus. The USDA Food and Nutrition 
Service (FNS) is committed to providing school nutrition professional with the tools they need to prevent and control norovirus outbreaks. A number 
of educational resources are available from FNS to aid in the fight against norovirus. 

 

Throughout September, USDA will highlight norovirus resources on social media, including a fact sheet, an infographic on food safety in schools that 
focuses on norovirus, a print resource, “The Stomach Bug Book,” and finally, some handwashing resources to help stop the spread of norovirus. Be sure 
to follow them on Twitter.com/USDANutrition so you don’t miss out. Read full blog article. 

 
USDA Seeks Retailer Volunteers for SNAP Online Purchasing Pilot 
The U.S. Department of Agriculture (USDA) is seeking retailer volunteers for a two-year, nationwide pilot to enable Supplemental Nutrition Assistance 
Program (SNAP) participants to purchase their groceries online. The 2014 Farm Bill mandated a pilot to be conducted to test the possibility of allowing 
retail food stores to accept SNAP benefits through online transactions. Up to five retailers in three states will be selected for this pilot and, once selected, 
the pilot is slated to begin next summer after the EBT processor completes system development work to allow for online transactions. “Online 
purchasing shows great promise to improve access to healthy food for SNAP participants living in neighborhoods and rural or trial areas without grocery 
stores,” said Agriculture Secretary Tom Vilsack. “Online purchasing will also help those who are unable to access a grocery store due to a disability or lack 
of transportation.” Since the passage of the Farm Bill, USDA has been working to lay the groundwork to put together the complex technical infrastructure 
required for this pilot. For households to make online purchases, the pilot requires retailer volunteers to provide service that is secure, private, and easy 
to use. As with all SNAP purchases, customers participating in the online pilot will only be able to use their SNAP benefits for eligible food purchases—not 
to cover any related charges, such as delivery or service fees. Retailers interested in participating should consult the online purchasing pilot Request for 
Volunteers Application Package available for download from the FNS public website. Read full press release. 

Articles & Research (continued) 

 
Training Opportunities for SNAP-Ed Local Implementing Agencies—Updated September 2016 
On behalf of the California Department of Social Services, California Department of Public Health Nutrition Education and Obesity Prevention Branch 
(NEOPB) is pleased to announce several upcoming SNAP-Ed trainings available to appropriate staff from SNAP-Ed state and local implementing agencies 
in California. Please refer to the attached flyer for additional information. A few of the training topics are also highlighted below:  
 SNAP, Crackle and Learner-Centered Education 
 LIA IWP Revision Process Training Webinar 
 Our GIS Has Changed! - An Orientation Training to the NEOPB GIS Map 3.0 

 

For more information on each training, please contact the Training and Development Section at NEOPBTrainingSection@cdph.ca.gov. These trainings are 
also posted on the NEOPB Training and Events Calendar, available online at: http://www.cdph.ca.gov/programs/NEOPB/Pages/NEOPB%20Calendar%
20of%20Events.aspx.  
 
WhatΩs in Season this Fall? - Seasonal Produce Guide Available through SNAP-Ed Connection 
Fall is just around the corner, and it’s the perfect time of the year for fresh apples, pumpkins, cranberries, and many other colorful fruits and veggies. 
Visit the SNAP-Ed Connection’s Seasonal Produce Guide to learn more, download materials for teaching, and get low-cost, healthy recipes! For additional 
information and resources, please visit the SNAP-Ed Connection at: https://snaped.fns.usda.gov/. 
 
Farm to School and Local Food Procurement Resources 
As the 2016-2017 school year gets underway across the country, many schools are finding innovative ways to source fresh, local foods. This content 
series by the Healthy Food Choices in Schools Community of Practice is designed to help you develop your own procurement practices by highlighting 
goals, challenges and successes of procuring and serving local foods in school meal programs. Refer to some helpful resources below:  
 From Plant to Plate: Benefits of Farm to School Programs 
 Exploring the Movement to Healthy School Meals through Farm to School 
 Make the “Best of Fresh” with Farm to School 
 How to Support Farm-to-School Initiatives in Your Community 

 
For additional information and resources, please visit: http://articles.extension.org/pages/73790/feature-series:-farm-to-school-and-local-food-
procurement. 
 
Webinar Recording: NCCOR Connect & Explore: SNAP-Ed Evaluation Framework, A Two-Part Series (Part 1) 
States and organizations are implementing comprehensive nutrition education and obesity prevention programs around the country as one approach to 
address the rise in childhood obesity. To establish a mechanism to evaluate program effectiveness and report results to funders, NCCOR, in partnership 
with the U.S. Department of Agriculture’s Food and Nutrition Service (FNS), the Association of SNAP Nutrition Education Administrators (ASNNA), and 
more than 28 states, contributed and developed the Supplemental Nutrition Assistance Program Education (SNAP-Ed) Evaluation Framework: Nutrition, 
Physical Activity, and Obesity Prevention Indicators. On August 18, 2016, NCCOR hosted part one of the two-part series, which explored how to use the 
framework to evaluate nutrition education and obesity prevention programs. Guest speakers included Andrew Naja-Riese, MSPH, Chief, Program 
Integrity Branch, Supplemental Nutrition Assistance Program, Food and Nutrition Service, Western Regional Office, U.S. Department of Agriculture; 
Laurel Jacobs, DrPH, MPH, Lead Evaluator, Arizona SNAP-Ed, The University of Arizona; and Theresa Le Gros, MA, Evaluator, Arizona SNAP-Ed, The 
University of Arizona. Click here to access the slides. To view a recording of this webinar, please visit: https://youtu.be/dswiQ-8ZwDs. 

Education & Resources 
For additional resources, please visit the UC CalFresh website: ƘǧǇΥκκǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǊŜǎƻǳǊŎŜǎ 
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The University of California CalFresh Nutrition Education Program (UC CalFresh) is funded through a joint agreement among the U.S. Department of Agriculture/Food & Nutrition Service (USDA/FNS), 
the California Department of Social Services (CDSS) CalFresh Branch, and the University of California Cooperative Extension (UCCE). This material was produced by the University of California CalFresh 

Nutrition Education Program with funding from USDA SNAP, known in California as CalFresh (formerly Food Stamps). These institutions are equal opportunity providers and employers. CalFresh 
provides assistance to low-income households and can help buy nutritious foods for better health. For CalFresh information, call 1-877-847-3663. 

 

 
The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at 
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. 

 

 
 
 

 

Webinar: NUDGES: Behavioral Economics in the Healthy Retail Environment, September 20, 2016, 10:00-11:30 PM PT 
Save the Date for the upcoming webinar hosted by the South Regional Nutrition Education and Obesity Prevention Center of Excellence. This webinar, 
“NUDGES: Behavioral Economics in the Healthy Retail Environment,” will focus on the following brief: https://becr.sanford.duke.edu/wp-content/
uploads/2016/06/SNAP-Ed_BE_ResearchOpps.pdf.  Registration for this webinar will not be required. Additional information regarding this webinar will 
be forthcoming. For additional information, please visit: http://www.rnece-south.org/#/training/webinars. 
 

Webinar: Resources for Assessing the Quality of School Health Policies and Practices, and Improvement Plan Implementation, 
September 22, 2016, 10:00-11:15AM 
This final webinar in the School Wellness Webinar Summer Series, brought to you by the California Local School Wellness Policy Collaborative, and 
hosted by the California Department of Public Health, on behalf of the California Department of Social Services, UC CalFresh, the California Department 
of Aging, and Catholic Charities of California will provide participants with a working knowledge of how to use the Action for Healthy Kids (AFHK) School 
Health Index (SHI), an online assessment tool, to determine the strengths and weaknesses of a school’s health policies and practices related to nutrition 
and Physical Activity (PA). The training facilitators will also explain how the SHI can support developing an improvement plan to assist students in making 
healthy choices related to nutrition and PA. Finally, the presenters will highlight resources schools can use to support improved student health. This 
training is intended for stakeholders who support, lead, and/or contribute to School Wellness planning and assessment efforts. For additional 
information, please review the webinar flyer. To register for this webinar, please visit: https://attendee.gotowebinar.com/
register/5201886644373797634. 
 

Webinar: Child Feeding Community of Practice Webinar, September 22, 2016, 10:00-11:30 AM PT 
This series of webinars is open to any UC CalFresh staff who want to learn more skills to educate parents on child feeding topics, or answer child feeding 
questions that come up in any classes. Webinars are led by UC-ANR Specialists Lenna Ontai and Karina Diaz-Rios along with Angela Asch, UC CalFresh 
Yolo County. This webinar will feature:  
 In the Classroom: A Variety of Models for Promoting and Implementing Child Feeding Lessons 
 Questions from the Field: Response to comments and questions from the recent parent education survey  
 Healthy Happy Families Website Updates 

 

Webinar Information:  
Webinar Link: https://cc.readytalk.com/r/dm20h9975bba&eom  
Call-In Number: 1-866-740-1260 
Access Code: 7520555 

 

Please note, this webinar will be recorded and posted to the UC CalFresh website.  
 

Webinar: USDA Farm to School Grant Program RFA Review, September 29, 2016, 10:00-11:00 AM PST, Deadline: December 8, 2016 
The Farm to School Grant Program was authorized in the Healthy, Hunger-Free Kids Act of 2010. To date, USDA has funded 300 projects in all 50 states, 
DC, and the U.S. Virgin Islands. Since its inception in FY2013, more than $20 million has been awarded through the Farm to School Grant Program. This 
year, awards ranging from $20,000 to $100,000 will be distributed in four different grant categories: Planning, Implementation, Support Service, and 
Training. Applications are due on grants.gov by December 8, 2016. On Thursday, September 29, USDA will host a webinar to review the RFA and assist 
eligible entities in preparing proposals. All potential applicants are encouraged to participate. To register for this webinar, please visit: http://
www.fns.usda.gov/farmtoschool/farm-school-grant-program. Read full Press Release. 
 
National Farm to School Month—Take One Small Step for Farm to School in October 
October is National Farm to School Month, a time to celebrate the connections happening all over the country between children and local food. From 
taste tests in the cafeteria and nutrition education activities in the classroom, to farm visits and school garden harvest parties, schools, early care and 
education sites, farms, communities and organizations in all 50 states and D.C. join in the celebrations. National Farm to School Month was designated 
by Congress in 2010 to demonstrate the growing importance of farm to school programs as a means to improve child nutrition, support local economies 
and educate children about the origins of food. In 2015, the National Farm to School Network partnered with more than 200 organizations to promote 
farm to school throughout October, reaching an audience of more than 2.7 million. Everyone can celebrate Farm to School Month! Check out the 2016 
campaign theme and resources, read Farm to School Month blogs, and visit the National Farm to School Network’s resource database to see how 
communities around the country celebrate. For additional information and resources, please visit: http://www.farmtoschool.org/our-work/farm-to-
school-month. 
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