UNIVERSITY of CALIFORNIA

UC CalFresh Weekly Update
February 3, 2014

=y
@ Contents

Upcoming Events & Deadlines

2/5/14: SNAP-Ed Local Implementing Agency Webinar

2/17/14: President’s Day Holiday

2/18/14: UC CalFresh Town Hall Webinar

2/27-2/28/14: SNAP-Ed Local Implementing Agency Forum

2014 UC CalFresh/EFNEP Statewide Training, Tour de California Evaluation Survey
Save the Datel!

UC CalFresh/EFNEP Skills-Based Training Institute, June 24-26, 2014

SNAEPd Local |l mpl ementng Agency
* SNAP-Ed Local Implementing Agency Forum (LIAF) Background

* WEBINAR: An Overview of the SNAP-Ed Local Implementing Agency Forum (LIAF): Preparing attendees for
success
FORUM: February 27-28, 2014, Sacramento Convention Center

UC Cal Fresh Success Stories
* Plan, Shop, Save, Cook Participants, Riverside County

UC Cal Fresh in Acton!
*UC CalFresh Nutrition Corners
Build a Healthier Plate, UCCE Fresno County

UC Cal Fresh, UC ANR and UC Davis in the
* Arbuckle Elementary Incorporates Food Nutrition, UCCE Colusa County
UC helps Davis Farm-to-School find success for over a decade

Artcles & Research
Secretary’s Column: The Building Block for a Healthier America

USDA Proposes Professional Standards in National School Lunch, Breakfast Programs; Announces New
Progress in Implementing Meal Standards

The new face of food stamps: working-age Americans

New Data: Many California Kids Drink Sugary Beverages Daily, Eat Fast Food Weekly
Lower Obesity Rates Due to Better Diets, Not Economy: Study

In wealthy Orange County, a campaign to waste less to help feed hungry kids

* 3k ok %

Forum

*

*

* %k ok %

ducaton & Resources

Finding, Buying, and Serving Local Foods Webinar Series

SNAP-Ed Connection: Nutrition Through the Seasons

School Nutrition Environment and Wellness Resources from USDA Team Nutrition

New American Public Health Association (APHA) Infographic—Public health takes on obesity: A route to
better health

Free Nutritional App “CATCH the CARROT” Now Available!

New Interactive Site: State Laws for School Snack Foods and Beverages

WEBINAR: State Laws for School Snack Foods and Beverages

Live-Streaming Panel Discussion: Nutrition: Who’s Shaping America’s Eating Habits?
Funding Opportunity: Responsive Grants Program

2014 California Conference of Local Health Department Nutritionists (CCLHDN) Conference

* ok o M

* % ok ok X X

UNIVERSITY of CALIFORNIA =

Save the Date! % [ @ niversity s alfornia

UC Cal Fr es hB a&sFaNdE PT rS&iidilmg2 6 ns2 @ L4

Please save the date for the UC CalFresh/EFNEP Skills-Based Training Institute at the
San Joaquin County Ag Center fromJ u n €2 62, 4 . Refails dn this training will be
shared through the UC CalFresh Weekly Update.

Welcome New UC CalFresh Staff!
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2/ 5/ 14-EdSNaPal I mpl ementn
The purpose of the webinar is to provide attendees an overview of
the goals and expectations of the February 27-28, 2014 SNAP-Ed
Local Implementing Agency Forum. Click here to register for the
webinar.

2/ 1771 14: President’'s Day

2/ 18/ 14: UC Cal Fresh-2T6wn
The next UC CalFresh Town Hall Meeting has been scheduled for
Tuesday, February 18, 2014 from 12:30-2:00 PM. The topic of the
Town Hall willbethe CDPH Net wor k for a
Vi e weprese®tedByAnt hony Barnes and
from the California Department of Public Health.

ReadyTalk Webinar | nfor mat
We b i n ahttp:/wiww.keadytalk.com/?ac=7544137

AcC c e s s7544187d e :
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T o [1-303-248-0285
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2/ 27 28/ 146d S NoAcPa |
Sacrament o, CA
The Forum is a collaborative effort of CDSS, CDPH, CDA, CDFA and
UC CalFresh. The purpose of the forum is to bring all five SNAP-Ed
Implementing Agencies and subcontractors together in order to
focus on their collaboration at the local level. Click here to register
for the Forum.

ZOéﬁlnléC 2C4al Fresh/ EFNEP St
California Evaluaton Suryv
Please complete the anonymous evaluation
survey for the 2014 UC CalFresh/EFNEP Statewide
Training, “Tour de California.” Your input is very
valuable in planning future trainings. To access
the evaluation survey, please visit: http://
ucanr.edu/survey/survey.cfm?
surveynumber=12184. Electronic copies of the
BoiverRointipeesentationslare aldeBvaikalde bl Fisitidgthe K I @S
§tdteRid Training Wwebditd I 1A+ d
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http://ucanr.edu/survey/survey.cfm?surveynumber=12184
http://ucanr.edu/survey/survey.cfm?surveynumber=12184
http://ucanr.edu/sites/2013nutritioneducationstatewidetraining/
mailto:Hamasaki@caes.ucdavis.edu

SNAP-Ed Local Implementing Agency Forum

Join the Movement! FEBRUARY 26, 2014: Pre-Forum
FEBRUARY 27-28, 2014

ey Sacramento, CA
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SNABPd Local | mpl ementng Agency Forum (LI AF) Background

The SNAP-Ed Local Implementing Agency Forum is a collaborative effort amongst the California Department of Social Services (CDSS), CalFresh Nutrition
and Outreach Bureau; the California Department of Public Health (CDPH), Nutrition Education and Obesity Prevention Branch (NEOPB); the California
Department of Aging (CDA); the California Department of Food and Agriculture (CDFA) and the University of California, CalFresh Nutrition Education
Program (UC CalFresh).

The purpose of the forum is to bring all five Supplemental Nutrition Assistance Program-Education (SNAP-Ed) Implementing Agencies and subcontractors
together to increase coordination, cohesion and collaboration statewide and at the local level to maximize resources, expertise and impact so that SNAP-
Ed eligible Californians increase their ability to make healthy food choices within a limited budget and choose physically active lifestyles.

WEBI NAR: An OvetrBud elw coafl tlhnep | SSNmetht ng Agency Forum (LI AF):
February 5-1128604AM10: 00

The purpose of the webinar is to provide attendees an overview of the goals and expectations of the February 27-28, 2014 SNAP-Ed Local Implementing
Agency Forum.

All SNAP-Ed Local Implementing Agency staff that plan to attend the Forum are highly encouraged to join this webinar in order to prepare for the work
ahead as we begin to design coordinated and collaborative SNAP-Ed efforts across California. Participants will also have an opportunity to ask questions
in order to prepare for the Forum.

The webinar will cover:
* The importance and vision of coordinated and collaborative SNAP-Ed efforts across California;
* The goals and expectations of the Forum;
* Agenda highlights and pertinent logistical information; and
* How to prepare prior to attending the Forum.

To register for the webinar, please visit: https://student.gototraining.com/r/1477926502413497344.

FORUM: FeBBuak9l27 Sacramento Conventon Center, Sacrament
The Forum will provide attendees an environment conducive to planning and developing an integrated SNAP-Ed workplan for local jurisdictions while
providing training opportunities on evidence and practice based SNAP-Ed interventions. Both components provide the tools needed to successfully
implement local SNAP-Ed activities in a coordinated and collaborative fashion.

There are two distinct sessions that will take place at the Forum concurrently. Each of the sessions has its own primary target audience.

1) SNAEBPd | ntegr at ed Whese despidnsaare fochsedsorsfacititatesl work to move forward on planning and developing an integrated
workplan for local jurisdictions. Strongly recommended for at least one Local Implementing Agency staff to attend these sessions.

2) SNAEPd | nt er vent on sThebersassions foduspn tiGirirg ®© buddrkrowledge, skills and capacity around evidence and practice
based SNAP-Ed interventions. Recommended for subcontractors and additional Local Implementing Agency staff.

LODGI NG ACCOMMO D AATrdordbsk at the Sheraton has been secured for the nights of February 26-27, 2014. Special group rates
Sheraton Grand Sacramento are $95/night for single occupancy and $134/night for double occupancy, plus applicable tax and tourism
1230 J Street fees. To make a reservation, use the following options:

Sacramento, CA 95814 *On | ihtpg//www.starwoodmeeting.com/Book/SNAP

(916) 447-1700 or (800) 325-3535 *P h o 1f9&6) 447-1700 or (800) 325-3535

*Please indicate t hazmnfy®dul SR [&kGbid itlnYgL)it HYeStye yrde ¢ diSye et IC@ NalzYs p e ¢
reservaofondatute has been extended to Friday, February duyt 20dd . umdt
reser vaofondatue (whichever comes frst).

To register for the Forum, please visit: https://www.cce.csus.edu/conferences/webreg/Register nhc_snap14.cfm?CID=1606.
For additional information on the Forum, please visit: http://www.cce.csus.edu/conferences/nhc/14/index.cfm?pid=653.
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—Plan, Shop, Save, Cook Participant, Riverside County LX Yy | KSIFR®E
—Plan, Shop, Save, Cook Participant, Riverside County

| UC CalFresh in Action!
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UC Cal Fresh Nutriton Corners

The UC CalFresh State Office would like to see the creative ways your program and partners have
used the Nutrition Corners in your county. Please send photos and a brief description to Lindsay
Hamasaki at Hamasaki@caes.ucdavis.edu.

Build a Healthier Plate

Build a Healthier Pl ate,
@IT . UC CalFresh in Fresno County is helping their community build a healthier plate! Their handy infographic provides tips to

build a healthier plate with foods like vegetables, fruits, whole grains, low-fat dairy products, and lean protein foods that
contain the nutrients you need without extra fatand caloriess Read f ul | bl og post

ChooseMyPlate.gov

FA

UC CalFresh, UC ANR and UC Davis in the News!
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Arbuckl e El ementary I ncorporates Food Nutriton,

Students at Arbuckle Elementary School are tasting new fruits, nibbling new

vegetables and sampling unfamiliar proteins. The project is under the direction

of PE teacher, Noah Gomez, who has partnered with Liz Dawley at the UC

Extension office to provide students with lessons on food nutrition. Students use

a placemat with color-coded food groups (dairy, protein, vegetables, fruits,

grains) to discuss, sort and sample various products. Gomez is also including

information on how the food items are grown. Students trace the food from

“farm to plate” observing the stages of development from seed to blossom to

maturity. Donated food items are cut into bite sized pieces and every student is

expected to participate in a tasting trial. Gomez allows students to say, “No

thank you” after the first bite. Surprisingly, most students who are reluctant to try unknown foods have discovered new food items that they like. This
nutrition/health/PE project will continue throughout the school year. Students are also encouraged to continue learning about healthy food choices by
going to the website, www.ChooseMyPlate.gov.Re ad f ul | artcle.

UC hel ps tDb@8eheoFafmd success for over a decade gmua,
To create a successful farm-to-school program, establishing a quality salad bar is just a small piece of the pie. While
supporting local farmers and providing them with market outlets is a core mission of farm-to-school, there is a large suite
of opportunities between the farm and the salad bar, as well as an undeniable list of challenges. Since 2001, the UC
Sustainable Agriculture Research and Education Program (UC SAREP) has been helping Davis Farm-to-School and the
Davis Joint Unified School District establish and improve its practices by conducting an annual program evaluation. Now in its 13th year, it is one of the
longest running farm-to-school evaluation efforts in the country, and the Davis Farm-to-School program is not only showing great signs of success, but is
acting as a model for school districts throughout the region to implement their own programs. The results of the evaluation, now available on UC
SAREP’s website, are promising. For the 2012-2013 school year, the Davis Unified School District purchased nearly 53 percent of its produce from local
farmers, a 20 percent increase from the previous year. The program’s recycling efforts showed waste from elementary school decrease by a third. The
program has implemented taste testing sessions to encourage students to try new, healthy foods, offered professional development cooking classes for
school cooking staff, and incorporated gardening and cooking classes into school curriculum.Re ad f ul | bl og post
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mailto:Hamasaki@caes.ucdavis.edu
http://ucanr.edu/blogs/blogcore/postdetail.cfm?postnum=12717
http://ucce.ucdavis.edu/survey/survey.cfm?surveynumber=11480
http://www.ChooseMyPlate.gov
http://williamspioneer.com/arbuckle-elementary-incorporates-food-nutrition/
http://www.sarep.ucdavis.edu/
http://www.sarep.ucdavis.edu/
http://www.davisfarmtoschool.org/
http://sarep.ucdavis.edu/sfs/files/DF2S-DJUSD%202012-2013%20FINAL%20EVALUATION%20REPORT.pdf
http://ucanr.edu/blogs/blogcore/postdetail.cfm?postnum=12713
http://www.davisfarmtoschool.org/
http://www.uccalfresh.org
http://ucce.ucdavis.edu/survey/survey.cfm?surveynumber=11480
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Secretary’s Column: The Building Blocks for a HealTUThnier " A
USDA is working hard to ensure that America’s next generation has access to the healthy foods they need to grow, learn, achieve, and eventually to
compete and succeed on a global stage. USDA is focused on feeding a healthier future, but they are also learning that the country as a whole is making

the shift towards a more health-conscious society. USDA recently released a study that shows that the diets of American adults are improving. More
people are reading nutrition labels and using that information to make healthier food choices at the grocery store. Americans are eating out less and
sitting down around the supper table with family more. It has been USDA’s priority to support this progress by ensuring that programs empower the
American public to make smart choices every day at school, at home and in their communities. They are offering more nutritious food options and

backing that up with the best available science-based advice on what to eatand whytoeatit Read f ul | bl og artcle.

USDA Proposes Professional Standards in Natonal School Lu
Me a | Standards
USDA proposed the establishment of minimum national professional standards and training requirements for school nutrition professionals who
manage and operate the National School Lunch and School Breakfast Programs. The standards, another key provision of the Healthy Hunger-Free Kids
Act of 2010 (HHFKA), aim to institute education and certification standards for school nutrition professionals. These new standards will ensure that
school nutrition personnel have the training and tools they need to plan, prepare and purchase healthy products to create nutritious, safe and
enjoyable school meals. Many school nutrition professionals already complete annual training that is similar to what we are recommending; for others,
the standards will be new. These proposed standards will ensure that all school nutrition professionals meet the same national requirements as they
prepare healthy meals served in the National School Lunch and School Breakfast Programs. The professional standards proposed by USDA will focus on
training opportunities and strengthen the school nutrition profession. This proposal would:

* Create minimum hiring standards for school food authority directors based on a school district’s size;

* Establish minimum hiring standards for State directors of school nutrition and State distributing agencies; and
* Require minimum annual training for all new and current school nutrition professionals.

Enhancing school nutrition careers will provide the hard-working and caring professionals the tools and training needed to create a healthy
environment where children are healthy, engaged and productive learners. C| i ¢ ko rdacchowethe school nutrition community has expressed their
support for establishing professional standards. Re ad f ul | bl og post

The new face of faged Asmeamganswor ki ng

In a first, working-age people now make up the majority in U.S. households that rely on food stamps—a switch from a few years ago, when children

and the elderly were the main recipients. Some of the change is due to demographics, such as the trend toward having fewer children. But a slow
economic recovery with high unemployment, stagnant wages and an increasing gulf between low-wage and high-skill jobs also plays a big role. Food
stamp participation since 1980 has grown the fastest among workers with some college training, a sign that the safety net has stretched further to

cover America’s former middle class, according to an analysis of government data for The Associated Press by economists at the University of

Kentucky. Formally called Supplemental Nutrition Assistance, or SNAP, the program now covers 1in 7 Americans. Re ad f ul | artcl e.

New Dat a: Many California Kids Drink Sugary Beverages Dai
More than 4 in 10 California children report that they drank one or more sugary drinks daily in 2011-2012, and nearly that many ate fast food two or
more times a week, according to data newly published on kidsdata.org. Drinking sugar-sweetened beverages is associated with health problems such

as overweight and obesity, dental decay and type 2 diabetes. While more than half of California children ages 2-11 reported ate five or more fruits and
vegetables daily—a federal health goal—during 2011-2012, only about a quarter of children ages 12-17 did. The nutrition data are drawn from surveys
conducted by the California Health Interview Survey (CHIS). To see nutrition data by county, please visit: http://www.kidsdata.org/topic/57/nutrition/
summary.

Lower Obesity Rates Due to Beter Diets, Not Economy: Stud
A recent leveling of obesity rates in the United States isn’t due to the bad economy, but the result of better eating habits that Americans began to

adopt about 10 years ago, a new report says. Some experts have suggested that people are less likely to become obese today because tough economic
times are forcing them to eat less. Instead, it appears that long-term efforts to educate Americans about healthy eating habits and food choices are

paying off, according to the new study. “We found U.S. consumers changed their eating and food-purchasing habits significantly beginning in 2003,

when the economy was robust, and continued these habits to the present,” study author Shu Wen Ng, assistant professor of nutrition at the University

of North Carolina at Chapel Hill, said in a university news release. The investigators found that calorie intake decreased more among children than

among adults, according to the study, which was published online thismonthin¢ KS | YSNR OF y W2 dzNJRlefa d2 F u/l fl A yax Ol

I n wealthy Orange County, a campaign to waste |l ess to he
In a segment which aired last week, PBS NewsHour focused on California’s Orange County, which is home to some of the wealthiest Americans, as well
as more than 150,000 children who don’t know where their next meal will come from. Orange County is among the top 10 in the U.S. for childhood
food insecurity. Paul Leon is President of the lllumination Foundation, a group that helps struggling families find housing and stability. Before Leon’s
foundation intervened, kids in the Tina Pacific neighborhood of Anaheim often skipped meals. Michele Cummings, a volunteer for the foundation who
lives in Tina Pacific helped to organize a program called Kids Café. Each day after school, she passes out fresh food dropped off by a local food bank.
Barbara Laraia of the University of California, Berkeley has been studying the long-term impacts of hunger for two decades and says it all means the
nutritional odds are stacked against low-income families. With one in five children sometimes going without meals in the community, Orange County
has begun approaching the issue like a public health crisis. Wa 't ¢ h  f ul | report.
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http://www.kidsdata.org
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http://www.kidsdata.org/topic/57/nutrition/summary
http://www.kidsdata.org/topic/57/nutrition/summary
http://consumer.healthday.com/vitamins-and-nutrition-information-27/obesity-health-news-505/briefs-emb-1-23-obesity-rates-eating-habits-ajcn-uncch-release-batch-1114-684225.html
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Finding, Buying and Serving Local Foods Webinar Seri es

The USDA Farm to School Program will host two webinars each month to showcase the variety of ways school districts can purchase local foods. T h e
webinars wil/ be held at 2: 00 PM EST Topicswill m@udewergtiting flom arocareménobasicsttoh ]
using geographic preference, to finding local producers, to buying local through DoD Fresh. See the schedule below for more information.

* Fe br u aFindng Lbc3l Producers * Apr i Ihtroduction to Geographic Preference
F e b r u ausing thelnformal Procurement Method * Ma y Usthg Geographic Preference
Ma r ¢ hUsink Specifications to Target Local Products * May Bidk USDA Foods as Resource to Purchase Local
Ma r ¢ hworkiflg with Distributors * J u n eUsidg®aD Fresh to Purchase Local
A p r i Usingh Borward Contract * J u n eTyidk & All Together and Digging In.

To register for any of the future sessions listed above, please visit: https://www.surveymonkey.com/s/WT8ZWYS. All webinars will be recorded and
available on the USDA Farm to School website within 1-2 weeks of initial viewing.

SNAEPd Connecton: Nutriton Through the Seasons Nutrition
Th h ¢
thtar(,Sltlegqsons

Visit the Nutrition Through the Seasons page on the SNAP-Ed Connection for a list of February’s food observances, including:
*Febr uHwibBay 2 :

* Febr uaAmpnd Dap :

* Febr u aPistychioD8y:

* And more!

The Nutrition Through the Seasons page is also a great resource to learn which fruits and vegetables are in season, how to prepare for spring gardening,
food safety information and more! Be sure to check back periodically to see the new features and resources that are being added to the site! For more
information, please visit: http://snap.nal.usda.gov/nutrition-through-the-seasons.

School Nutriton Environment and Wellness Resources from U
Looking for resources to help you implement your local school wellness policy and create a healthier school environment? The Healthy, Hunger-Free
Kids Act of 2010 (HHFKA) requires all school districts to establish and implement local school wellness policies that meet minimum standards designed to
promote sound nutrition, student health, reduce childhood obesity, and provide transparency to the public on the school nutrition environment. Team
Nutrition just launched a new website that consolidates school wellness resources in a way that will make them easier for you to find. Check out the new
School Nutrition Environment and Wellness Resources website for information and resources on:
* School We |steps te gutsthe Pobicy imtccagtionPr oc e s s
i We | | n ete meetPhe federal nequiteheatsne nt s
School N improventerasimelatedtofaod aadrpmpsgcal dctivity

, St o r iideasforyoarscidool Gui dance

hon seheopwelindsss

Fundi nmelatedt phiddmutritiam antl ghysical activity

For additional information, please visit the USDA Team Nutrition website: http://teamnutrition.usda.gov.

New American Public HealthPAbbbDci heaht hAP&8REsl aohogbapht g:
Obesity is a serious and costly health problem facing our nation. The number of kids and teens who are obese has nearly tripled [Ty
in the past three decades, leading to a generation at risk for cardiovascular diseases, diabetes, and other serious health
problems. However, there is hope. For the first time in recent years, obesity rates have declined. Innovative public health it mﬂ"’!“ﬂ
approaches and partnerships are contributing to improved food choices and creating opportunities for physical activity, helping | &= U o0
to curb obesity. We must continue to fund public health programs to ensure healthy futures for all of our nation’s children. APHA A

has released a full infographic dedicated to public health taking on obesity. To view and download the full infographic, please

L . ) - . € APHA
visit: http://action.apha.org/site/PageServer?pagename=0besity Infographic.

Free Nutritonal App “CATCH the CARROT” Now Availabl e!
~Joinin the fun with “CATCH the CARROT”—an educational children’s game about food and nutrition. This new app developed by the
A\ University of lllinois Extension features multiple-choice trivia questions that are read aloud for children to follow. Each correct answer
| releases a falling food that you must quickly attempt to catch with your shopping cart. Double-tap to empty your cart and achieve

points. The more food in your cart, the more points you get! But be careful—move too fast or stack too high, and your items will
tumble out! “CATCH the CARROT” is engaging and great for kids, teens, adults and seniors. This app will be useful for teachers, 4-H
leaders, Scout Leaders, senior centers, and programs teaching the basic food and nutrition concepts. The app is available for
download—free of charge—from the iTunes Store or in the Google Play Store. For more information on how to use this app, please
visit: http://youtu.be/Nx3wxmvOr8E.
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http://healthymeals.nal.usda.gov/school-nutrition-environment-and-wellness-resources/research-reports
http://healthymeals.nal.usda.gov/professional-career-resources/grants
http://teamnutrition.usda.gov
http://action.apha.org/site/PageServer?pagename=Obesity_Infographic
https://itunes.apple.com/us/app/catch-the-carrot/id763940502?mt=8
https://play.google.com/store/apps/details?id=edu.illinois.ewd.uie.CatchtheCarrot
http://youtu.be/Nx3wxmv0r8E
http://www.uccalfresh.com/resources
http://usda.us5.list-manage2.com/track/click?u=c1d5bdad0525e0cbae72bdb92&id=6a46506fc0&e=2fbdfc29ca

Education & Resources (continued)

New I nteractve Site: State Laws for School Snack Foods an
Bridging the Gap, in conjunction with the Robert Wood Johnson Foundation and with assistance from the Center for Digital Information has launched a
new interactive website, “State Laws for School Snack Foods and Beverages.” This site presents extensive data on laws for school snack foods and
beverages in every state—from bans on soda in elementary schools to limits on the fat content of snacks in high schools—in a visually appealing, easily
searchable format. It’s the most detailed and comprehensive analysis of the codified laws in this area. To access the site, please visit: http://
foods.bridgingthegapresearch.org/.

WEBI NAR: State Laws for School Snack Foods and Beverages,
Join this webinar to see a demo of the “State Laws for School Snack Foods and Beverages” website by Dr. Jamie Chirqui, the Director of Policy
Surveillance and Evaluation for the Health Policy Center within the Institute for Health Research and Policy at the University of lllinois at Chicago and
Bridging the Gap’s lead researcher for the data featured on the new site. Jessica Donze Black, Director of the Kids’ Safe and Healthful Foods Project, will
discuss the policy landscape regarding school snack foods and beverages. To register for the webinar,c | i ck her e.

Li-8ereaming Panel Di scussion: Nutriton: Who’'s Shaping Ame
Organic, conventional, locally grown and natural—these are all terms consumers hear every day, but do they really understand their meaning? Are
consumers making informed purchasing decisions or are they simply making food decisions based on what they hear in popular culture and media? On
Friday, February 21, 2014, join a group of farmers and ranchers, nutritionists and food pundits for a discussion on food production, nutrition and making
healthy food choices. Part of the USDA’s Agricultural Outlook Forum and hosted by the U.S. Farmers & Ranchers Alliance® (USFRA®), the in-person and
live-streamed Food Dialogues® event, “Nutrition: Who's Shaping America’s Eating Habits?” looks at important issues for consumers and producers. The
panel will be moderated by Carolyn O’Neil, MS, RD. To watch the live-streamed event, please visit: http://www.fooddialogues.com/.

Funding ORpsemptowmmssiitve: Grants Program, Deadline: Noon (12:00
The Responsive Grants Program continues in 2014 with grants up to $15,000 to support projects and programs that improve health and quality of life for
people throughout their 26-county funding region. There will be two funding rounds this year, with a total of $500,000 available. Ideas related to SNAP-

Ed include paying for water stations, salad bars in schools, PA equipment, retail store makeovers, Double Bucks programs at farmers’ markets,

supporting Summer Meals programs, etc. Through the Responsive Grants Program, nonprofit organizations and public agencies are asked to share how
they can improve health and well-being in their communities, and how a grant from Sierra Health Foundation can help support their work. At least 30
percent of available funds are awarded to support projects serving rural areas of the funding region. The remaining funds are available for projects

serving urban areas or urban/rural areas. For additional information, please visit: http://www.sierrahealth.org/rgp.

2014 California Conference of Local Heal th Department Nut
29, 2014

The 2014 Conference will be held in San Jose, CA and will feature the following and more! Visit http://cclhdn.org for more
information. RESPONSIVE-GRANTS
*  Peer-to-peer roundtable discussions for CCLHDN members and staff to surface challenges in various public health arenas and
support one another through brainstorming and dialogue
A new, dynamic format called “Ignite Talks” where members can present updates on their programs in 5 minutes and 20 slides
A review of current nutrition science
Attendance at a half-day, skill building session
Discussion of the California Wellness Plan in an interactive format
Take home huddles

-
@; We want to hear from you!

The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at
Hamas aki @c ae so.share ydun vommenteod the new format of the Weekly Update,
stories, photos, or other items you would like to see featured in future Weekly Updates.
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