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Upcoming Events & Deadlines
FEBRUARY 201

MON TUEWEDTHUFR|ISAT
2 3 4 5 6 7

9 10/ 11 1213 14
15/ 16 17| 18| 19120 21
22| 23| 24| 25, 26| 27 28

2/ 13/ F» rRrme We—leStneap ®:1 Par
Pl anni nggl: 3®:

This webinar will cover an overview of the forum, and will kick off
the forum activities with content around partnerships and Collective
Impact as a way to frame SNAP-Ed work within the larger context of
county work around better health. At the end of this webinar, you
will be given suggested tasks to prepare for the working sessions of
the forum and the next two webinars. To register, please visit:
https://attendee.gototraining.com/r/7764389739920096002.

2/ 16/ 15 Presidents’ Day H

2/ 17/ 15 UC Cal Fresh -ZoWw
The February UC CalFresh Town Hall Webinar has been scheduled
for Tuesday, February 17, 2015 from 12:30-2:00 PM. Details
regarding this webinar will be forthcoming. For additional UC

CalFresh Town Hall dates, please visit: http://uccalfresh.org/

trainings/town-halls.

2/ 20/ ForRirme WebStneeap 22 The
10:1010: 30 AM

This webinar builds off the first, taking time to detail the integrated
local work plan development process—and will provide guidance on
expectations as part of the FFY16 work plan build out. This webinar
also includes content around SNAP-Ed specifics including SIA roles,
and our context in this larger picture. To register, please visit:
https://attendee.gototraining.com/r/8280381750742401282.

2/ 20/ 15 Q1 UC Cal Fresh Re
Document aton Due to the U
FFY 2015 Q1 Reporting Tools Workbooks for UC CalFresh are due by
00 PM on Fr i dabBleasedorngabtd aanyf
QUI djdgeigley @ucdavis.edu, 530-754-4137) if you have any

questions related to your workbooks.

2/ 2326/ 15 Program SuperV|
Buil di ng, Davi s, CA

Training for Program Supervisors and new Advisors will take place at
the UC ANR Building in Davis. Any questions related to this training
can be directed to Lyn Brock (rlbrock@ucanr.edu, 209-953-6108).

21 27 F» rRrme WeJeStneap #:3 Put
Together with PS$SE: SOr AMeg
This webinar builds off the first two—taking the next steps in
planning by addressing PSEs. The content will build off the
partnership/planning discussion, and give examples of how those
efforts may loo ttheSnfal leve, iving uﬁc exam les.
donker@ will Hcltide fr Ips wo t&(afdi |
witRifeSPAB-Ad dverall), and will prowde a SNAP Ed funded
community example. This webinar will also take a bit of time to
introduce how the three webinars will lead into the information
presented at the forum. To register, please visit: https://
attendee.gototraining.com/r/1633014824673953282.

3/ B7 18/ 1EJAdSNAR al
Sacrament o, CA
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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 HamasakiatHa ma s a ki @caes. ucdavis. edu

Carrie Yarwood, Community Educaton Specialist 2,
Carrie Yarwood joins the UC CalFresh Nutrition Education Program in Placer and Nevada Counties. Carrie earned her Bachelor’s
Degree in Family & Consumer sciences with a concentration in Nutrition and Food. She is looking forward to teaching adults about
nutrition and promoting a healthy lifestyle. For the past 14 years, Carrie has worked at the Beanstalk Child Care Food Program as a
Food Program Specialist. In her free time, she enjoys doing Zumba, reading, spending time with family, and going on cruises. Carrie
can be contacted by e-mail at: cyarwood@ucanr.edu.

Ginny Conr ad, Community Educaton Specialist 1,
Ginny Conrad started as a Communlty Education Specialist 1 for the San Luis Obispo and Santa Barbara County UC CaIFresh
Nutrition Education Program in January. She recently graduated from California Polytechnic State University San Luis Obispo
with a Bachelor’s of Science in Nutrition. At Cal Poly, Ginny was a peer health educator for Cal Poly’s health education team.
She also volunteered as a student intern for both Solano and San Luis Obispo County’s public health departments in health
promotion. Ginny’s favorite things to do are cooking, camping, and geocaching with her friends and family. Ginny can be
contacted by e-mail at: vrconrad@ucanr.edu.

UC CalFresh in Action!
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SNAEPd Partner Convening 2015, UCCE Fresno County

SNAP-Ed partners in Fresno County convened on January 9th to share successes, best practices, and upcoming plans. From lesson demonstrations to
sharing community impacts, the gathering provided a forum for all to learn more about the collective work being done to impact the health of Fresno
County residents. SNAP-Ed Partners include: the Fresno County Department of Public Health, the California Health Collaborative, the Community Food
Bank, Central California Regional Obesity Prevention Program, Fresno County Office of Education, and UC CalFresh. Working together, these partners are
impacting nutrition and physical activity behaviors at the individual, community and systems level. Check out some of the photos from their meeting
below!lRead full blog artcle.

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: Hamasaki@caes.ucdavis.edu.

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.
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SNAP-Ed Local Implementing Agency Forum

Join +he Movement! March 17 & 18, 2015
CDSS Sacramento, CA

Jv e O UNIVERSITY of CALIFORNIA Catholi
Joorn  AGING % () Ghasic

PublicHealth of California, Inc

SNAEPd Local |l mpl ementng Agency Forum Background

The California Department of Social Services (CDSS), and its state partners, the California Department of Public Health (CDPH), Nutrition Education and
Obesity Prevention Branch (NEOPB); the California Department of Aging (CDA); the University of California, CalFresh Nutrition Education Program (UC
CalFresh); and Catholic Charities of California (CCC), request your attendance at the 2015 Supplemental Nutrition Assistance Program-Education (SNAP-
Ed) Local Implementing Agency (LIA) Forum. The 2015 LIA SNAP-Ed Forum includes three required pre-forum webinars, as well as a two-day in-person
meeting. Additional information, including the goals and objectives of the 2015 LIA SNAP-Ed Forum can be found on the Forum webpage: htt
www.cvent.com/events/2015-lia-snap-ed-forum/event-summary-d282e8ac2cd44eb380e1c12¢c56dc06d9.aspx.

Prreorum Webinars

The pre-forum webinars will address LIA feedback pertaining to last year’s forum, the work plan planning and review processes, and the specific content
essential to a successful working forum. A | | webinars wil/ be recor ded .®leasknoteahdtehe veebirars areand |
essential part of the overall forum content. The in-person content will build off information presented in the webinars. Participation by all LIAs is
recommended and strongly encouraged. There are a limited number of registration slots for each webinar. We requestthate ach L1 A onl y
f or e a c handwiewxdgetharin your office. Please note that each webinar has a distinct and different registration link.

*Pr-eor um We-bStneagp ¥:1 Partners & Pl anni nlgl,: 3Fr iAdVa Yy , February 13, 2
This webinar will cover an overview of the forum, and will kick off the forum activities with content around partnerships and Collective Impact as a
way to frame SNAP-Ed work within the larger context of county work around better health. At the end of this webinar, you will be given suggested
tasks to prepare for the working sessions of the forum and the next two webinars. To register for this webinar, please visit: https://
attendee.gototraining.com/r/7764389739920096002.

Pr-eor um WebStneap 22 The Work Plan, HAri:®8d&dy AMFebruary 20, 2015, 1
This webinar builds off the first, taking time to detail the integrated local work plan development process—and will provide guidance on expectations
as a part of the FFY16 work plan build out. This webinar also includes content around SNAP-Ed specifics including SIA roles, and our context in this
larger picture. To register for this webinar, please visit: https://attendee.gototraining.com/r/8280381750742401282.

Pr-eor um WebStneap 3#:3 Putng It All Toglelt:h3eOr AWM t h PSE Strategies,
This webinar builds off the first two—taking the next steps in planning by addressing PSEs. The content will build off the partnership/planning
discussion, and give examples of how those efforts may look at the local level by giving specific examples. Content will include framing PSEs in the
work plan template (and within SNAP-Ed overall), and will provide a SNAP-Ed funded community example. This webinar will also take a bit of time to
introduce how the three webinars will lead into the information presented at the forum. To register for this webinar, please visit: https://
attendee.gototraining.com/r/1633014824673953282.

ler son Forum

The purpose of the in-person forum is to bring all five 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. The Forum will provide attendees an environment conducive
to planning and developing an integrated SNAP-Ed work plan 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. To register for the in-person forum, please visit: https://www.cvent.com/events/2015-lia-snap-ed-forum/registration-
d282e8ac2cd44eb380elc12c56dc06d9.aspx. Additional information can also be found on the 2015 LIA SNAP-Ed Forum webpage.

l#Per son Forum Locaton, Accommodatons and Transportaton
The 2015 LIA SNAP-Ed Forum is being heldatthe Do u b | e Tr e e (2804 RoihtaVeseWay, $acramento, CA 95815).
*Overnight Ac &momblocH s thedDaubleTree has been secured for the nights of Monday, March 16, 2015 and Tuesday, March 17,

2015. To make a reservation for one of those nlghts at the $95 group rate, Vvisit the DoubleTree Group Reservation page. You may aIso call to secure
your reservation at 800-344-4321.t £ S| AYRAOFGS &290RNB2 fFHSNRAGIP G KS { b'!

*Par ki ng at tSélfearkibgandieraightrpaking has been discounted for our group to $4 per day (no valet parking). The parking lot
offers daily in-and-out parking privileges.

*Driving & Tr an sk drivifg directons to€he DoableBek, please click here. If you are flying, the Sacramento International Airport
(SMF) is 15 miles away. There is no hotel shuttle but SuperShuttle costs about $17 each way.

Stay tuned for additional information. The UC CalFresh State Office will share information as it becomes available.
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U.S. Obesity Rate Inches Up to 27.7% in 2014

The percentage of U.S. adults who are obese continued to trend upward in 2014, reaching 27.7%. This is up more than two percentage points since 2008
and is the highest obesity rate Gallup and Healthways have measured in seven years of tracking it. More Americans who were previously overweight
have now moved into the obese category, while the percentage who are at normal weight has remained stable since 2013. The percentage of Americans
who are underweight has remained steady at 2.0%. These results are based on more than 167,000 interviews conducted in 2014 as part of the Gallup-
Healthways Well-Being Index. Unlike government estimates of obesity, the Gallup-Healthways Well-Being Index uses respondents’ self-reported height
and weight to calculate body mass index (BMI). The Centers for Disease Control and Prevention and government estimates of obesity are slightly
different, as they are calculated using clinical measurements of height and weight as part of the National Health and Nutrition Examination Survey
(NHANES). The latest NHANES results from 2011-2012 reported a 34.9% obesity rate for adults aged 20 or older, not significantly different from data
collected since 2003. Another self-reported government survey, the Behavioral Risk Factor Surveillance System, says the obesity rate for U.S. adults aged
18 and older was 29.4% in 2013. Individual BMI scores of 30 or above are classified as “obese,” 25 to 29.9 are “overweight,” and 18.5 to 24.9 are “normal
weight” and 18.4 or less are “underweight.” While the Gallup-Healthways data show that just more than 35% of Americans have been classified as
;‘Qnormaldwei ht” {rolm 2008 to 201|4, the obesity rate has risen each year except 2011, with at least a quarter of adults having BMIs categorized as obese.
ea u artcle.

Articles & Research

Most Americans Have Access to '‘'Exercise Opportunites,’ St
More than three-quarters of Americans live close to at least one park or recreational facility, giving many people opportunity to exercise, a new study
finds. But access to exercise sites varies regionally, the nationwide study found. “Not everyone had equal access to opportunities for exercise,” said
study researcher Anne Roubal, a project assistant at the University of Wisconsin Population Health Institute in Madison. “Southern regions did much
worse than the rest of the country,” Roubal said. “In the Northeast, most counties have very high access.” Access to exercise opportunity is considered
crucial for Americans to get regular physical activity, and in the process lower their risk for premature death and chronic health conditions, the
researchers said. “If we provide people more access to these locations, it is going to increase the chances they will be active,” Roubal said. Currently, less
than half of U.S. adults meet recommendations for moderate-to-vigorous physical activity: 150 minutes or more weekly of moderate exercise, or 75
minutes a week of vigorous exercise or a combination of the two, the study noted. Roubal’s team defined access to exercise opportunity as living close a
park, gym, recreational center, skating rink or pool, she said. If people lived a half-mile from a park or one mile from a recreational facility in urban areas,
or three miles ip rural areas, they were considered to have access to exercise opportunities. The study, published in the January issue oft N5 @Sy 8
I KNR Yy A QfoumditiatSdvent$-seven percent of the U.S. population had access to some site for physical activity. However, “some counties have
zero percent access,” Roubal said. “There is room forimprovement.”. Re ad f ul | artcl e.

Menu Cal orie Counts May Mean Less Fatening Meals for Kids
Parents might order fewer calories for their children if menus included calorie counts or information on how much walking would be required to burn off
the calories in foods, a new study suggests. The new research also found that mothers and fathers were more likely to say they would encourage their
kids to exercise if they saw menus that detailed how many minutes or miles it takes to burn off the calories consumed. “Our research so far suggests that
we may be on to something,” said study lead author Dr. Anthony Viera, director of health care and prevention at the University of North Carolina Gillings
School of Global Public Health. New calorie labels “may help adults make meal choices with fewer calories, and the effect may transfer from parent to
child.” Findings from the study were published online January 26th and in the February print issue of the journalt S R A | ThiekeBe&dhers surveyed
1,000 parents of children aged 2 to 17 years. The average age of the children was about 10 years. The parents were asked to look at mock menus and
make choices about food they would order for their kids. Some menus had no calorie or exercise information. Another group of menus only had calorie
information. A third group included calories and details about how many minutes a typical adult would have to walk to burn off the calories. The fourth
group of menus included information about calories and how many miles it would take to walk them off. The researchers found that parents mock-
ordered slightly less food, calorie-wise, when their menus included the extra information. With no calorie numbers, they ordered an average of 1,294
calories worth of food for their kids. When calorie or exercise information was included, parents ordered 1,060 to 1,099 calories per meal for their kids,
accordingtothestudy. Read f ul | artcl e.

Pass the Peas, Pl eaStyl &hMeBlesnefts of Fami/l

Parents and teachers share a common desire to make sure that the children in their care get balanced meals with adequate helpings of fruits,
vegetables, proteins and other meal components. To this end, they carefully prepare plates at meals and snacks, dolling out the appropriate servings and
encouraging children to eat up. However, there is growing evidence that family-style meals where children are allowed to serve themselves their own
desired portions of food from common serving bowls may help children learn to tell when they are hungry or full and to enjoy healthier foods. Healthy
and unhealthy food choices are not made in a vacuum. Individual food choices and preferences are influenced by multiple environmental factors,
including the meal setting; interactions with family members and peers; and, particularly for children, role modeling from adults. Family-style meals help
alter some of these environmental factors by encouraging children to learn about their own satiety cues and giving children adult and peer role models
during meal times. Family-style meals have two important components: Children serve themselves, and they eat with their peers and adults at a table.
The first component, self-service, has many benefits for children: It helps children learn to respond to their own hunger and fullness cues with
appropriate servings and develops motor skills related to scooping and selecting food and passing bowls and plates. The motor skill benefits may be
obvious, but teachers and caregivers often balk at the idea that children should select their desired foods and serving sizes. Adults may assume that
children don’t know how much to eat or far that children will eat too little or too much if allowed to make their own food choices, but there is evidence
that even very young children can respond to their own hunger and fullness cues and self-regulate their food intake if given the chance.Re ad f u |

Summer Nutriton I nsights: 2014 Natonal Summer Meal s Spons
The Food Research and Action Center and Share Our Strength are pleased to share their findings from a national survey of summer meal sponsors that
gives insight on how they work, what are the challenges facing them, and what opportunities are available for them to grow their programs.

* Overall, more than 70 percent of respondents were satisfied or very satisfied with the summer meal programs, with many noting that training or
technical assistance from the state agency was a positive aspect of the experience.
69 percent of sponsors offered activities at all of their sites, and 36 percent offered meals to parents that they could pay for at all of their sites.
19 percent saying that low participation by children was a major challenge.
If they had additional funds or capacity increasing the number of children served through current sites was the most frequently reported area
sponsors wanted to work on to expand their program.
64 percent planned to increase the number of children served at their current sites, and they reported increased advertising to families and
increased enrollment in scheduled activities or programming as the tactics they would use.

*

For advocates, these findings shed light on the experiences of summer meal sponsors and can help identify ways to support communities that are trying
to close the summer hunger gap. The full summary is availableonline. Re ad f ul | report.
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Food and Drug Administraton (FDA) Food Safety & Nutriton

* Re ad T hReadthalbbells the “next generation” of FDA’s award-winning Spot the Block outreach campaign! Originally launched in 2007, this
comprehensive program from the FDA has evolved into a nationwide grassroots initiative. Through this hands-on campaign, kids, families and
cgmmunity outreach leaders unite with the goal of using the Nutrition Facts Label as their every day tool for making smart and healthful food
choices.
Food Saf e ttyd® dThese kidMonide health educators and health care providers with everything they need to teach food safety to
pregnant women and new mothers, including an award-winning video.
Science and Our Food Su p pThiskit wasSleveéloped wlaborbtivedy avith éhe NationalBdiencg Teaahary Association
and includes middle and high school curricula for using food safety to teach science and also includes an award-winning and amusing video.
Re s o ur c eThislonlife tibeaty ncludes all our food safety and nutrition materials for consumers and health educators.
Con Sf umer HAnolwlek links o endresthan 30 brief publications explaining a variety of food safety and nutrition issues, from allergen labeling
to trans fats.

For additional information or resources from the U.S. Food and Drug Administration, please visit: http://www.fda.gov/Food/.

USDA Partnering to Conduct Grant Workshops to Support Loc
The U.S. Department of Agriculture’s (USDA) Agricultural Marketing Service (AMS) and National Institute for Food and Agriculture (NIFA) today
announced a partnership through the Agricultural Marketing Service Technical Assistance (AMSTA) Project to conduct workshops that will help potential
grant applicants understand, develop, and submit their Federal grant applications for the Farmers Market and Local Food Promotion Program. “The
Farmers Market and Local Food Promotion Program is a key to USDA’s efforts to revitalize rural economies by supporting local and regional food
systems,” said AMS Administrator Anne Alonzo. “The grant workshops will ensure that more communities and businesses across the country can
participate in the competitive grant process with proposals that create real economic opportunities and help meet the growing demand for locally and
regionally produced food.” NIFA is coordinating the workshops through the Regional Rural Development Centers. Cooperative Extension System
educators will provide training in all regions of the country, and NIFA will conduct outreach to raise awareness of AMS grant opportunities and increase
participation in the programs. A list of upcoming grant workshop dates and locations can be found at: http://www.amsta.net. More workshops will be
added soon, and the State representatives listed on the website can be contacted for additional information about upcoming workshops. Some of the
workshop sessions will be recorded and available for online viewing for those not able to attendinperson.Re ad f ul | Press Rel

St ate and Natonal School Snack Policies

Half of secondary school students consume at least one snack food a day at school. Yet vending machines and snack bars in many schools have

historically offered an abundance of candy, sugar-filled drinks, and other low-nutrient, high-calorie items rather than healthy snacks. Currently 43 states
have policies determining the types of snacks that schools may sell to students. However, these policies vary widely in content and strength; seven of
these states, for example, have only suggested guidelines. Few states have standards as strong as those issued by the U.S. Department of Agriculture.
These Smart Snacks in Schools standards took effect in the 2014-15 school year and are helping to drive healthy changes nationally by applying

consistent minimum nutrition standards to snack items sold to students during the school day. Food and drinks in vending machines, school stores, and a
la carte cafeteria menus now cannot exceed limits on fat, salt, and calories. Click here to view the fact sheets and data tables comparing the snack food
and beverage policies of each state and the District of Columbia with the USDA’s standards. These resources can help state and district stakeholders
understand how close their policies are to the national standards and which state policies set an even healthier bar forsnacks. Re ad f ul | ar

Growing Roots in Farm to School in 2015: New Webinar Seri
USDA Farm to School staff and guest speakers have just what you need to start or expand your farm to school program in the new year. Starting in
January, 2015, this 11-part webinar series will help you build your farm to school skills and develop new strategies for bringing local foods into the
lunchroom. Join us for tips and insights on topics like building a team, menu planning, program sustainability, and more! New this year: earn SNA
Continuing Education Units for each webinar attended. Below is the schedule of webinars:

1.Farm to School Pl anning and Building a Team, January 15, 2015

2. Setng Goals and Establishing an Evaluaton Baseline, January 2
How do you know if your activities are having an impact on local farmers and improving student health? Learn how to integrate program planning/
evaluation tools and techniques that will document outcomes that demonstrate the importance of farm to school programs.

.Finding and Buying Local Foods, February 5, 2015, 2:00 PM EST
USDA Farm to School local food procurement guru, Christina Conell, breaks down the how to’s of finding and buying local food. We'll cover a few
procurement basics and then focus on where the opportunities are to target local products in the purchasing process. Join to gain insights on how to
start making change in your process, big or small.

.Farm to School Menu anning, Febrwuary 19, 2015, 2: 00 PM EST

.Food Safety, Mar ch 2015, 2: 00 PM EST

.Promotng Your School Progr am, March 19, 2015, 2: 00 PM
.School Gar deni i 2015, 2: 00 PM EST

.Curriculum I nt , i 16, 2015, 2: 00 PM EST

.Program Sustai i ity 30, 2015, 2:00 PM EST

10.Eval uatng Your Program, 13, 2015, 2: 00 PM EST

11.Tying it All Together and Digging | n, May 28, 2015, 2: 00 PM ES§

Unable to join the webinars live? Webinars will be recorded for future reference. The full listing of webinars can be found on the USDA Farm to School
website: http://www.fns.usda.gov/farmtoschool/videos-and-webinars. To register for any of the webinars, please visit: https://
www.surveymonkey.com/s/YMTTVNK.

Registraton Open: 8th BiennialdJChyl 2hod0l1l®Dhebeéeadg!| CoafeMan
Registration for the 8th Biennial Childhood Obesity Conference is now open. The deadline to register is May 29, 2015.

*Re gi s t$B78.00 @amuary 1, 2015 to on or before May 29, 2015)

*Student R 6300.06 (fanuamytl,@015 to on or before May 29, 2015) [Click here for student verification requirements]

*Lat e Re gsh08.00 (aftet May129,2015)6F b2 &G dzRSyd NI GS F@FAflofS RdNAy3 tFd8 NBIA

aunN
For additional information on the conference, including registration fees and lodging options, please visit: www.childhoodobesity2015.com.P| e a s e
carefully review the |l odging informaton posted on the XChiitdhobd
Management/ Services. I f you have any quest-twnmrtt a®gtg ar d @bogegistehoelides ¢ a
please visit: https://www.cce.csus.edu/conferences/webreg/Register CO15a.cfm?CID=1741.



http://www.fda.gov/Food/IngredientsPackagingLabeling/LabelingNutrition/ucm281746.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/PeopleAtRisk/ucm081785.htm
http://www.fda.gov/Food/FoodScienceResearch/ToolsMaterials/ucm2006976.htm
http://www.fda.gov/Food/ResourcesForYou/Consumers/ucm239035.htm
http://www.fda.gov/Food/ResourcesForYou/Consumers/ucm077286.htm
http://www.fda.gov/Food/
http://www.amsta.net
http://content.govdelivery.com/accounts/USDAOC/bulletins/ecae2d
http://www.pewtrusts.org/en/research-and-analysis/fact-sheets/2015/01/state-and-national-school-snack-policies
http://www.pewtrusts.org/en/research-and-analysis/fact-sheets/2015/01/state-and-national-school-snack-policies
http://www.fns.usda.gov/farmtoschool/videos-and-webinars
https://www.surveymonkey.com/s/YMTTVNK
https://www.surveymonkey.com/s/YMTTVNK
http://www.childhoodobesity2015.com/index.cfm?pid=891
http://www.childhoodobesity2015.com
mailto:taylorc@csus.edu
https://www.cce.csus.edu/conferences/webreg/Register_CO15a.cfm?CID=1741
http://www.uccalfresh.com/resources

Education & Resources (continued)

Applicaton Process for Posters, Exhibits, Roundtabl e2s05lf or
Poster sessions and exhibits are fantastic opportunities for your organization to showcase your programs or products with conference participants
outside of the traditional workshop session. With high foot traffic and ample time for meaningful one-on-one interactions with conference goers, you'll
find that presenting a poster or exhibiting at the Conference is a great way to highlight your obesity prevention efforts in an impactful way.

* Click here to learn more about submitting a Poster.

* Click here to learn more about becoming an Exhibitor.

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

* Click here to learn more about hosting a roundtable.

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

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 ydum vomraenteod 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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