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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.  
 
 
9/30/16 Last Day of FFY 2016 

10/1/16 First Day of FFY  
 
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 άPre-Forum Webinar ІмέΦ 
The IWP Revision Process document—to be released to LIAs by 
October мм—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.   

Upcoming Events & Deadlines 
SEPTEMBER 2016 

SUN MON TUE WED THU FRI SAT 

    1 2 3 

4 5 6 7 8 9 10 

11 12 13 14 15 16 17 

18 19 20 21 22 23 24 

25 26 27 28 29 30  

http://www.uccalfresh.org
mailto:rgpinedo@ucdavis.edu
http://www.cdph.ca.gov/programs/NEOPB/Pages/NEOPB%20Calendar%20of%20Events.aspx
https://attendee.gotowebinar.com/register/2135936953914509058
https://attendee.gotowebinar.com/register/2135936953914509058
mailto:amnicoli@ucdavis.edu


 

UC CalFresh Weekly Update: September 26, 2016 
One Shields Avenue, 1103 Meyer Hall    Davis, CA  95616    (530) 754- 7794 

http://www.uccalfresh.org 

 

 

 

 

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.  

άMe and my kids want to thank you because we learned a lot of great 
information that will help us all to make healthy choices and this will 
help us save a lot of money in the long run. I learned that I can make 
our shopping trips faster and fun because my boys will be able to help 
me choose healthy foods. No more junk food for us. Thanks a lot for 
your time and for teaching us so much great information.έ 

τtƭŀƴΣ {ƘƻǇΣ {ŀǾŜ ϧ /ƻƻƪ tŀǊǝŎƛǇŀƴǘΣ ¢ǳƭŀǊŜ /ƻǳƴǘȅ 

άBefore this class, I would always have to cook individual meals for my 
children because of their picky habits. Now we are eating more 
veggies, fruits and even switched our bread, tortillas, etc. to whole 

wheat. We exercise together as a family.έ 
τ9ŀǝƴƎ {ƳŀǊǘΣ .ŜƛƴƎ !ŎǝǾŜ tŀǊǝŎƛǇŀƴǘΣ CǊŜǎƴƻ /ƻǳƴǘȅ 

 
Wei-ting Chen, Nutrition, Family & Consumer Sciences Advisor, UCCE San Mateo, Santa Clara and San Francisco 
Counties 
Wei-ting received her doctorate in sociology from Johns Hopkins University in 2014. Her dissertation examined how social factors 
influenced how low-income mothers made food decisions for their families. As a research assistant and doctoral fellow at the Johns 
Hopkins Center for a Livable Future, Wei-ting co-authored publications related to farm-to-school and community food security; she 
also surveyed SNAP recipients on their fruit and vegetable consumption at local farmersΩ markets. In the summer of 2009, Wei-ting 
worked with the City of Baltimore to implement its very first urban agriculture youth job training program. After starting and 
volunteering at several community gardens around Baltimore, she co-founded the very first community garden at Johns Hopkins 
University in 2012. As a proud graduate of Foothill College and UC Davis, Wei-ting is excited to be back in the Bay Area and looks 
forward to serving her community as a UCCE Advisor. Wei-ting can be reached at: wtgchen@ucanr.edu. 
 

Welcome New UC CalFresh Staff! 
 

This new feature is to introduce and welcome new staff to UC CalFresh. If you have new staff, please send a short paragraph and 
photo to Lindsay Hamasaki at lmhamasaki@ucdavis.edu. 

 
 
 

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 
to coordinate with your Program Advisor and/or Supervisor prior to submitting a request.  

Quantity 
Available Item Name 

30 UC CalFresh Swivel-It Measuring Spoons 

13 I Tried It Stickers (ENG, 200 per roll) 

5 I Tried It Stickers (SPA, 200 per roll) 

350 UC CalFresh Pocket Folders 

773 UC CalFresh-MyPlate Magnet (ENG) 

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

28  UC CalFresh Meat Thermometers 

16 We Love to Drink Water-Rethink Your Drink Stickers (ENG, 50 per roll) 

13 We Love to Drink Water-Rethink Your Drink Stickers (SPA, 50 per roll) 

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

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

Items Available for UC CalFresh Programs 
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UC CalFresh Trainings 
 9/20/16 UC CalFresh Town Hall Webinar Resources Now Available 

The PowerPoint slides, recording and resources from the 9/20/16 UC CalFresh Town Hall webinar have been posted to the UC CalFresh website. 
Please visit: http://uccalfresh.org/trainings/town-halls/town-halls to access these materials. 
 

 FFY2017 UC CalFresh Town Hall Webinar Schedule 
The UC CalFresh Town Hall Webinar Schedule for FFY2017 is now available on the UC CalFresh website. Please visit: 
http://uccalfresh.org/trainings/town-halls/town-halls to download a copy of the schedule for the next fiscal year.  

 

UC CalFresh Curriculum 
 UC CalFresh Approved Curriculum Book List 

The UC CalFresh Curriculum webpage has been updated to include a list of UC CalFresh Approved Curriculum Books. Please visit: 
http://www.uccalfresh.org/curriculum to access this list. If you have any curriculum-related questions, please contact Tammy McMurdo at 
tjmcmurdo@ucdavis.edu.  

UC CalFresh Website Updates 

 
 
 
 
 
 

Livingston Summer Plan, Shop, Save & Cook Program, UCCE Stanislaus/Merced 
Counties 
UC Cooperative Extension in Merced County had the opportunity to partner with the Livingston 
Union School District on a summer project with the objective of offering families a free 
opportunity to learn about nutrition and do physical activity. The classes were offered every 
Saturday during the month of June from 8:30am to 11:30am. Rosalinda Ruiz, Nutrition Education 
Coordinator in the Livingston area agreed to participate in the project, using the Plan, Shop, Save 
& Cook as the curriculum to maximize the limited time available. On the last lesson for the series, 
the participants celebrated with a fiesta to conclude the summer program. During the 
celebration, they were presented with certificates as well as other tools that would help them 
continue implementing what they had learned over the 4-week summer class. Many of the 
participants were eager to share how they had made every recipe they had tasted in the food 
demos for their families and how their families loved the food. This was an unusual project for 
the small town because such opportunities are very scarce, if they are even available participants 
usually have to pay to attend. These classes were completely free to the participants and they 
overwhelmingly requested to have a session again next summer.  
 
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! 
 

 

 
 

 
Does sleep affect child obesity?  
One in five Mexican-American children is obese, according to national statistics. While scientists agree that diet and exercise play a role in obesity, 
studies also suggest that children who donΩt get enough sleep may also be at increased risk for obesity. Does this mean that children who donΩt get 
enough sleep are more likely to become obese due to poor eating habits and being less physically active? The National Institutes of Health has awarded 
$895,620 to Suzanna Martinez, Ph.D., assistant researcher for UC Nutrition Policy Institute (NPI) in the UC Division of Agriculture and Natural Resources, 
to try to answer that question. This will be the first pediatric study to examine health behaviors that link sleep to obesity in Mexican-American children. 
Studies have shown that adults who are short on sleep may experience a change in metabolism and hormones, causing the person to eat more and to 
be more sedentary the following day. To explore how sleep affects child obesity, Martinez will examine social and cultural factors that may impact 
Mexican-American childrenΩs sleep and, in turn, how sleep affects their diet and physical activity. Martinez hopes to provide guidance for which 
behaviors to target to prevent obesity. άSome researchers just focus on diet, some researchers just focus on physical activity, while other researchers 
say itΩs all about the environment so we have to improve the environment in terms of food environment and opportunities to be active,έ Martinez said. 
άThereΩs very little research that tries to target all three aspects of health behavior—sleep, diet and physical activity—because there are so many 
factors to consider. We have to know which will make the biggest impact on obesity prevention. Is it sleep, diet or physical activity or a combination of 
all three?έ Currently programs are heavily focused on diet and/or physical activity. Martinez is essentially combining three different studies into one to 
evaluate the context of sleep and how it impacts obesity. The five-year study will occur in two phases. SheΩll begin by looking at the culture, 
environment and socioeconomic status of the Mexican American families to see which factors may relate to sleep duration. For example, Martinez said, 
άIf less acculturated Mexican-American parents have stricter or earlier bedtimes for their children, is that protective for getting optimal sleep, less 
protective or does it even matter?έ Living in crowded housing or in neighborhoods with high crime, homelessness and drugs can impact sleep for urban 
Latino families, Martinez learned from interviews with Latino parents for a study she published in 2015. The second phase of the study will involve 
evaluating the sleep duration of 40 Mexican American kids, ages 8 to 10, in the San Francisco Bay Area over two summers. To record their sleep and 
physical activity, the participating kids will wear accelerometers during the day and while they sleep. The small, pedometer-like devices are worn on a 
belt around the hip. For the first week of the three-week study, the children will be asked to get their normal sleep. During the second week, half of the 
children will be asked to sleep for less than 8 hours and the other half will be asked to sleep at least 10 hours. The third week, two groups will switch 
over to the other sleep schedule. Their diets will be measured using 24-hour dietary recalls. On Friday and Saturday, children will be asked what he or 
she ate the day before (Thursday and Friday). Starting with breakfast, the children will report what they ate and drank for meals and any snacks. 
Martinez will evaluate whether healthy sleep or restricted sleep the previous night impacts the childrenΩs diet and physical activity the next day. Read 
full blog article.  

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

 
 
 
 
 

 
 

Where Do Americans Usually Shop for Food and How Do They Travel To Get There? Initial Findings From the National Household 
Acquisition and Purchase Survey 
Food shopping patterns of food assistance program participants and other low-income households are of great policy interest because there is concern 
these households may not have enough resources to consume a healthy diet. Some low-income households may not have access to a full-service grocery 
store or other sources of healthy and affordable food. These households may either have to travel farther to access food, and perhaps, shop less 
frequently, or rely more on smaller stores with fewer affordable and healthy options. The National Household Food Acquisition and Purchase Survey 
(FoodAPS) is the first survey to collect comprehensive data about household food purchases and acquisitions, both for at-home and away-from-home 
consumption, and for a sample that is nationally representative and representative of SNAP participating and other low-income households. This report 
summarizes estimates of the types of food stores at which respondents shop, the usual mode of transportation they use to et to their primary food store 
and average distances from home to the nearest and primary retail outlets. The vast majority of households, 88 percent, use their own vehicle to get to 
the store where they do their main grocery shopping. The percentage of SNAP and food-insecure households who use their own vehicle to get to the 
grocery store is lower. While 95 percent of higher income, nonparticipating households (above 185 percent of the Federal poverty line) use their own 
vehicle to get to the store where they usually shop for groceries, only 66 percent of SNAP households use their own vehicle. About 21 percent of SNAP 
households use someone elseΩs car or ride with someone else, compared with 2 percent of higher income households. Another 13 percent of SNAP 
households walk, bike, or take public transit or a shuttle to the store. Similarly, 92 percent of food-secure households use their own vehicle to get to 
their primary food store but only 69 of food-insecure households use their own vehicle. Eight-six percent of WIC participating households use their own 
vehicle to do their grocery shopping. This is less than the share of higher income, nonparticipating households that use their own vehicle (98 percent).  
Read ERS Report Summary. Read full ERS report.  
 
FY2015 National Report on SNAP-Ed in the Land Grant University System 
This report is the fourth in a series that have served to document the scope and impacts of SNAP-Ed conducted by Land Grant Universities (LGUs). The 
previous report, authored by Julie Sexton of Mississippi State University, was published in January 2013 and reported results for Federal Fiscal Year 2010, 
which marked the last year before significant changes were made to the SNAP-Ed funding model and legislative program requirements, and therefore 
SNAP-Ed Guidance. This 2016 report provides an analysis of Federal Fiscal Year 2015 impacts and activities of LGUs under the SNAP-Ed program and thus, 
no doubt, reflects a changed picture over results seen in the 2010 data report. As before, however, this document reports the results of a detailed survey 
administered to the land-grant universities engaged in SNAP-Ed. The survey was designed and developed by representatives from multiple land-grant 
universities, working to assure it accurately reflected the full-range of activities undertaken by LGUs. Of particular mention, Plan, Shop, Save & Cook, was 
featured as a ΨSNAP-Ed at Work: Nutrition Outcomes Success StoryέΦ See excerpt below:  
 Plan, Shop, Save & Cook (PSSC) is a nutrition and food resource management curriculum for adults. The four, one-hour lessons incorporate adult 

learning principles and were adapted from a lesson in the Eating Smart, Being Active curriculum. Each class includes discussion and skill-building 
activities such as creating a menu based on MyPlate, writing a shopping list, locating and understanding items on the nutrition facts label and 
identifying the lowest cost food option by using unit prices. PSSC is designed for small groups of adults and can be implemented in diverse 
community settings such as adult schools, churches, public housing and county welfare offices.  
 

PSSC was evaluated with a sample of over 3,700 SNAP-Ed adult participants from 15 California counties over a two-year period. Participants reported 
significant improvement in each of the resource management behaviors: planning meals, comparing prices, shopping with a list, thinking about 
healthy choices, using the Nutrition Facts label and eating varied meals more often. Depending on the specific skill, the percent of participants 
reporting improvement ranged from 39% to 54%. 
 

The distribution of the survey, data tabulation, analysis and reporting have been performed by the independent research firm TEConomy Partners, LLC. 
These documents, including an infographic, will also be available shortly on the eXtension website and a printed version is in the works. Refer to the 
attached zip file to access a copy of the Executive Summary and Full report.  
 

Articles & Research 
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USDA Announces New Open Data Partnership for Public Health 
Agriculture Secretary Tom Vilsack officially launched the USDA Branded Food Products Database, a free online resource for families, the food industry 
and researchers containing nutrition details on more than 80,000 name brand prepared and packaged foods available at restaurants and grocery stores. 
άThere is so much data from the public and private sectors that can improve the health and quality of life for millions of people, if it can be made more 
readily available,έ said Vilsack. άThe partnership that produced the database is more proof that governments, nonprofits, businesses and researchers are 
capable [of] fostering scientific innovation by making life-changing data open and available to parents, healthcare professionals, scientists, businesses 
and everyone interested. I look forward to being surprised by innovations we have not even thought of yet as a result of so much information becoming 
so reliable and accessible.έ The USDA Agricultural Research Service partnered with the International Life Sciences Institute North America (ILSI North 
America), GS1 US, 1WorldSync, and Label Insight to develop the new database and user-friendly interface to make it easier for private food companies to 
add and update data. The database provides a transparent source of information that can assist health professional identifying foods and portion size for 
people with food allergies, diabetes, kidney disease and other conditions. Common consumer health and nutrition apps may also use the data as a 
resource to bring information to consumers on a phone or watch in real time while shopping or dining out. The Branded Food Products Database greatly 
expands and enhances, the USDA National Nutrient Database, which contained basic information on about 8,800 branded foods and has served as a 
main source of food consumption data for government, researchers and the food industry. As information is added in the coming months, it is expected 
the new database will include up to 500,000 products with an expanded level of detail including serving size, servings per package and nutrients shown 
on the Nutrition Facts Panel or the Expanded Nutrition Facts Panel, plus weights and measures, ingredient list and sub-list, and a date stamp associated 
with current formulation of the product. Read full news release.   
 
School Districts Must Update Wellness Policies in 16-17 SY 
School districts across the nation that participate in the National School Lunch Program are required to revise their άwellness policiesέ during the 2016-
17 school year—a move intended to build support for healthy eating and physical activity. The new directive was adopted in late July under a provision in 
the federal child nutrition law known as the Healthy, Hunger-Free Kids Act of 2010. The revised school wellness policies must be completed by June 30, 
2017. School Wellness Committees, including parents, physical education teachers, community members and food services staff, are to be convened to 
update the policies with the latest nutrition standards for school meals, snacks, and on-campus fundraisers. The new outreach requirement also ensures 
families and community members provide support for school wellness activities. The California Department of Education is required to evaluate every 
three years how districts are doing with setting and achieving nutrition education and physical activity goals.  

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 itΩs the perfect time of the year for fresh apples, pumpkins, cranberries, and many other colorful fruits and veggies. 
Visit the SNAP-Ed ConnectionΩs 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 άBest of Freshέ 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. 
 
Five Steps to Learn More about USDA Farm to School Grants 
On September 13, 2016, USDA announced the release of the FY2017 request for application (RFA). Here are the resources you need:  

1. Explore the USDA Farm to School grant program website. 
2. Read the request for applications.  
3. Study the frequently asked questions and sample documents from past grantees. 
4. Discover past grantee projects by reading the grant award summaries and the FY13-16 Summary of Grant Awards Summary. 
5. Email USDA! Please reach out if you still have questions: farmtoschool@fns.usda.gov. 

 

For additional information on the USDA Farm to School Program, please visit: http://www.fns.usda.gov/farmtoschool/. 
 
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 AgricultureΩs 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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http://www.fns.usda.gov/school-meals/fr-072916c
https://www.healthiergeneration.org/take_action/schools/wellness_committees__policies/?utm_source=EdHealth+Student+Wellness+Report
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http://www.nccor.org/downloads/ConnectExplore-Slides-Aug2016.pdf
https://youtu.be/dswiQ-8ZwDs
http://www.uccalfresh.com/resources


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 Recording: NCCOR Connect & Explore: SNAP-Ed Evaluation Framework: Strategies and Tools for Measuring the Priority 
Indicators (Part 2) 
On September 8, 2016, NCCOR hosted part two of the two-part series which highlighted the seven SNAP-Ed priority indicators from the Evaluation 
Framework and shared practical examples of measuring healthy eating behaviors, physical activity, and reduced sedentary behaviors in low-income 
children and families. Guest speakers included Jean Butel, MPH, Junior Researcher, RNECE-PSE Milestone 5 Project Manager and CHL Intervention 
Coordinator, College of Tropical Agriculture and Human Resources, University of HawaiΩI at Mānoa; Lauren Whetstone, PhD, Project Scientist, Nutrition 
Education and Obesity Prevention Unit, Nutrition Policy Institute, University of California Agriculture and Natural Resources; and Heidi LeBlanc MS, CFCS, 
Food $ense Director, Utah State University. Click here to access the slides. To view a recording of this webinar, please visit: https://youtu.be/XRnfibBkii8. 
 
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 NetworkΩs 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. 
 
California Nutrition Incentive Program, Deadline: October 14, 2016 
The California Nutrition Incentive Program was established by Assembly Bill 1321 (Chapter 442, Statutes of 2015) to encourage the purchase and 
consumption f healthy, California-grown fresh fruits and vegetables by nutrition benefit clients. Housed within the Office of Farm to Fork, the program 
will provide monetary incentives for the purchase of California grown fruits and vegetables at Certified FarmersΩ Markets and small businesses. The 
Office of Farm to Fork is currently seeking project proposals from qualified entities to distribute incentives at Certified FarmersΩ Markets throughout 
California. Incentives should be available to all CalFresh participants using their benefits at Certified FarmersΩ markets to purchase fresh fruits and 
vegetables. CalFresh participants will be able to receive the incentive at the time of purchase. Projects that reach underserved populations, particularly 
communities where a large proportion of the population is eligible for CalFresh and communities with high rates of diet-related disease, will be 
prioritized. This is competitive process. Grants are contingent upon receipt of federal funds by CDFA. Successful applicants will be included as project 
partners in CDFAΩs proposal to the National Institute of Food and AgricultureΩs Food Insecurity Nutrition Incentive (FINI) grant program. Please visit: 
http://www.cafarmtofork.com/CA_NutritionIncentiveProgram.htm for additional information and resources regarding this request for proposals.  
 
LetΩs Get Healthy California Innovation Challenge 2.0, Informational Webinar: October 4, 2016, 1:00-2:00 PM, Deadline to Apply: 
October 19, 2016 
The Innovation Challenge aims to engage, empower, and recognize change makers who seek to positively impact the problems that they care about 
most and to prove that we can work together to support innovation and improve community health and health care. LetΩs Get Healthy California is  
looking forward to building on this success with Innovation Challenge 2.0. This year, LetΩs Get Healthy California is hoping to encourage even broader 
participation from many sectors that have critical roles in advancing the health throughout the state. Submissions from external organizations as well as 
state programs will be accepted. As a theme for this year, LetΩs Get Healthy California is also highlighting efforts to address social determinants of health. 
An informational webinar is scheduled for October 4, 2016 from 1:00-2:00 PM (click here to join). For additional information and resources, please visit: 
https://letsgethealthy.ca.gov/innovation-challenge-2-0/. 
 
Funding Opportunity: Fuel Up to Play 60, Deadline: November 2, 2016 
Up to $4,000 per year is available to qualified K-12 schools enrolled in Fuel Up to Play 60 to jumpstart healthy changes. To qualify for funding, schools 
must: (1) Enroll in Fuel Up to Play 60; (2) Have a registered Program Advisor; and (3) Participate in the National School Lunch Program. The first step to 
apply will be to select one Healthy Eating Play and one Physical Activity Play from the 2016-2017 Playbook. For additional information and resources, 
please visit: https://www.fueluptoplay60.com/funding/general-information. 

Education & Resources (continued) 
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