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LEARN. INSPIRE. FEED. TEACH.

Webmar Series
Procuring Local for the

Summer Farm Fresh
Challenge!

June 18, 2024
1:30 PM - 2:00 PM




Meet Your Host

Ashley Kennedy, SNS
HEALTH AND NUTRITION SERVICES SPECIALIST



Welcome!
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LEARN. INSPIRE. FEED. TEACH,

upLIFT was designed specifically for child nutrition professionals like you. It
offers resources to help you LEARN about nutrition, get INSPIRED on meal
choices for your participants, FEED students healthy meals, and TEACH
others in your community about your programs.

You can look forward to materials and monthly webinars featuring unique
upLIFT content showcasing Arizona child nutrition professionals, and
providing ongoing inspiration throughout the year. This will empower you to
upLIFT your programs in your own unigue way!



Overview

1. Procuring Local Overview
2. Summer 2024 Farm Fresh Challenge

3 . Taste, Teach, and Connect Arizona!



Procuring Local

Overview




Local Foods Review

Local Foods include fruits, vegetables, beans, grains,
meats, condiments, herbs, eggs, and dairy procured
within a certain proximity. Important note, local is
determined by the school district and what works

best for meal service!

This can mean a farm
located...

; Within miles

from the Within the Within the
entity county state




Local Foods Review

An entity's decision to procure local products is
individual, and procurement may be achieved

through a combination of the sources listed
below.

Sourcing
Local Foods

. Food Service School
Direct from Produce Co-Ops and . L.

. Management Distributors Gardens and
Producers Auctions Food Hubs .
Companies Farms




Local Foods Review

Local Procurement
Guide

USDA Food and Nutrition
Service has updated and
created the 'Procuring Local
Foods For Child Nutrition

Programs' guide. .

Procuring Local Foods
for Child Nutrition Programs

Food and Nutrition Service
LS. DEPARTMENT OF AGRICULTURE



https://www.fns.usda.gov/sites/default/files/resource-files/June22F2SProcurementGuide508.pdf#page=4

Local Foods Review

This guide highlights a collection of topics to help schools
source and purchase |local foods including:

s

Menu Planning

Procurement Methods

Solicitation Practices and Geographical
Preference

Buying from School Gardens

USDA Foods and DoD Fresh

..and MORE!



Local First Arizona

Good Food Finder

Local First Arizona sponsors the Good
Food Finder initiative, which makes it

easy to buy and support local food
across Arizona. The website includes: G.IAQI[%?%(I:)II%SAI

e Farm to School resources

e Farmer's Market locations

e Community garden locations

e Local farmer and producer lists



https://www.goodfoodfinderaz.com/
https://www.goodfoodfinderaz.com/
https://www.goodfoodfinderaz.com/farm-to-school

Local First Arizona

good food finder
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Farm to School

HEALTHY FOOD CHOICES IN SCHOOLS
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Arizona Farm Bureau

Fill Your Plate

This interactive tool was
created by the Arizona Farm
Bureau as part of the Fill
Your Plate initiative which
Mmakes it easy to locate farms
and farmer's markets, find
recipes, and even visit local
farms!

Featured Recipe Fill Your Plate Blog
Peach Paratise

Crugh vanila walers, $proad all but 114 cup on boftorn of 8 9213 pan, Mix the
marganng, powdarad sugar, milk and vanila, drizzie over wafers, Men layer
poaches over thal, Soread Cool Whip dvaf poaches. Sprinkle remainder of
waksrs over 10p. Keep refigerated.



https://fillyourplate.org/index.html
https://fillyourplate.org/index.html

Recipe
Directions

Farm
Location

Arizona Farm Bureau

Arizona Melon Dessert

Al [ -

112 Taaspoon Gingar g ?,’f/%“, \
4 Cups Melon Bals of Asizond Cantaloups P .
Honaydew and Cranghaw e

Directions

arrange medon bals in row
dish, b with tha mint sauce

Provided by: Sandsone Medon Fams

© Where You Can Buy Ingredients:
| Farmers
Abby Lee Farms

Abbyy Le Brooks

Sahuarita, AZ. 85529

View details

Blue Sky Oroankc Famms
David Vose
Litchfsid Park, AZ, 85340

i ik
Crooked Carrot Farm
ark Furiong

Quean Craek, AT 85242

Cathgar & Beop Lawrence

Cottoraood, AZ, BEI2G

View details

Lucky M | Ranch

Michael and Pani McKenzie

Eloy, AZ 85137




Summer 2024 Farm

Fresh Challenge




Poll Question

Have you participated in
HNS’ Farm Fresh
Challenge?

1. Yes, it's awesome!

2. No, what's that?



Important Dates

Time to complete challenge
June 1-June 30

Criteria Announed
May 28

Junel July
Challenge Begins Challenge Awardees
Announced



What is the Summer 2024

Farm Fresh Challenge?

The Summer Farm Fresh Challenge is an HNS initiative
desighed to empower Child Nutrition Program operators
to cultivate excitement around fresh and locally sourced
foods.

Complete a series of challenges within

' , the month of June

o o o Creatively promote local food items
Participatin
P 9 _.a during meal service
operators

t __a Satisfy all three taste, teach, and
must... connect components

’ Finalize all challenge components by
June 30th



How to participate?

Join the challenge!

Farm Fresh Challenge
SUMMER 2024
J Complete challenge

activities within the SR =
month of June 2024. T b

J Follow along the road to
success. Report Results to
share how you completed
the challenge!



https://www.azed.gov/sites/default/files/2024/05/Starts%20Now%21.pdf
https://www.azed.gov/sites/default/files/2024/05/Starts%20Now%21.pdf




Taste Arizona

What is the criteria?

Procure at least three* "easy to reach" local items (milk, fruit, or
vegetable) to receive a copper award. Serve an additional "hard
to reach" local item (whole grain or meat/meat alternate) to be
awarded silver, and two "hard to reach" local items to be

awarded gold!

* Fruits and vegetables can be counted more than once if more than one variety is served.

& &

=

Teach, Connect, and 3 Easy to Reach:
Copper Award

> _ -
SO

Copper Award + 1 Hard to Reach:
Silver Award

> -

Silver Award + 1 Hard to Reach:
Gold Award



Taste Arizona

Where to start?

e What's ALREADY |ocal on your menu?

o Look at your records or ask your distributor or meal
vendor for a report on items you purchase that
meet your definition of local

e What COULD be |local?

o Conduct a menu audit. Can any menu items be

easily replaced by local items?



Taste Arizona

There are many ways to procure local foods in Arizona.
Below are examples of different agencies that provide
great insight and resources to procure local foods.

e Local Farmers

e Food Service Team Members
e U of A Cooperative Extension
e County Health Services

e Health and Nutrition Services
Specialists

AZ Farm to School Network




Teach Arizona!




Teach Arizona

What is the criteria?

Teach Arizona is the educational component of all Farm
Fresh Challenges. Participants must host a minimum of
two educational activities themed around Arizona's local

food and agriculture.
S
. )




Teach Arizona

Where to start?

e Determine what kinds of activities would work best for

the population you serve
o Age group, group size, etc.
e Determine what activities would work best for your
site
o Volunteers, space availability, availability of on-site
gardens or nearby farms, etc.



Teach Arizona

Common Examples:

o Offer taste tests with locally produced foods

o Provide nutrition education on local crops

o Host cooking demonstrations using local foods or
share recipe cards

o Take a field trip to a farmer's market or a farm

o Invite a farmer to visit your summer meals site

o Conduct on-site garden activities

o Create and send newsletters home with recipes,
farmers market tips, etc.

o Hold a Harvest of the Month educational event



Connect Arizona!




Connect Arizona

What is the criteria?

Connect Arizona is the promotional component of all
Farm Fresh Challenges. Participants must promote the
challenge activities to the community.




Connect Arizona

Where to start?

e Determine how you would like to promote your items:
o Social media, Newsletter, etc
e Highlight local ingredients on the menu - you can use
the name of the farm or farmer if you know it on the
service line!
e Use the following post topics as inspiration:
o Using local ingredients
o [ncorporating agriculture-based education
activities
o Participating in gardening activities



Connect Arizona

Common Examples:

o Social media posts
= Facebook,

Instagram, Twitter
o Community Magazine
o School

announcements

o Newspaper articles
o Flyers
o Handouts




Examples from the

Field




Taste Arizona

Osborn Elementary School District

&, Gold Awardee
Sourced from:
o Sun Produce

Cooperative
o Shamrock Foods




Taste Arizona

Balsz School District

S Gold Awardee
Sourced from:
o Sun Produce

o Pivot Produce
o Shamrock
Farms

o Local Arizona
Farm resource




Teach Arizona

Osborn Elementary School District




Teach Arizona

Osborn Elementary School District

) (A




Teach Arizona

Balsz School District




Teach Arizona

Balsz School District

WATIVE PRIDE:
aFarm,

'aﬂ'ﬁ’_n




Teach Arizona

Balsz School District
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Connect Arizona

Osborn Elementary School District

@ HALLOWEEN gy ERRM[ERESHICHRUTENCE
PUMPKIN DATE OCNOBERF2023

Solano Elementary School

SMOOTHIE EOCACINUTRITION

N = Farm Fresh Challenge 2023
ff‘i‘ \) :-::mmmmm ACE mw-:\ﬂ fiber.
L 3 . v Bustterut souash ©an b saten rossted,
- : A mmashod, o even in baked gocds. Try it both
Butbernut Squash  Black Tepa w ey
e u LOCRAY (TETIER

Farm Fresh Challm.;\e 2023

Flruc?rn:hulledwm ‘ﬂ Butternut Squash - Aguiar Farms
‘arm Frash Challenge wy L,
L
taco made with all lo 4 Lo m wm
| * Buttermut squash can btuunmﬁud,
Milk is rich in J E AU R | . ) et i I bakad
calcium which helps BU,TaTE RN L] 'y Trry it both sweet and savory.

keep bones strong

and healthy!
hittps./,
- 0231

Chevre Goat Cheese - Crow's Dadry

E Cmﬂvnmimmlﬂﬂndilm
and earthy in flavcs

& Crosmy, yot crumibly teotung

= Chenonét i @ great sounce of caldium and
proten

Hiack Topary Beans - Romans Farms

. ln-nnhmmbmmw tha blsck
tepary bean is a great source of fiber and
gfwfoclnmbummmhlhdpndu.
©F just on ther cwm,

Dates are a great
source of iron
which can help

keep us energized

and ready to learn!

Fiour Tortillas = La Canssts

» Mads a1 & local tortillena,
= 100, wholis grain

= Grgst surce of B-vitamins,

= Tortillas come in 8 verety of sres and
flavors

St




Connect Arizona

Balsz School District

*
sodexo

CHALLENGE

AUGIAR FARMS, ANGEL ORCHARD, TURE GARDEN,
QUEEN CREEK OLIVE MILL, JUSTICE BROS, CROW'S
DIARY FARMS, & RAMONA FARMS

N -

-

< FARM TO SCHOOL — ~
CELEBRATION

BRUNSON-LEE ELEMENTARY SCHOOL
WEDNESDAY, OCTOBER 25 @ 10:30AM-12:30P IN THE CAFETERIA &
THURSDAY OCTOBER 26 @ 9AM TO 10AM IN THE GARDEN

SCHOOL DISTRICT CHILDREN FIRST Oct 2023



Resources

Whole Food Profile

NECTARINES
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How to Select and Store NECTARINES:

Tips for Preparing and Cooking:
TRY MECTARINES

SPLIFTE® PLOvow s
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Research Rundown

Article:
Cafetoria Assormant for Blomontary Schoals (CAFESE Dovelopment.
Relisbility Testing, and Dradictive Validity Analysis

‘Whiat did this study examine?

Foat b seers ey 1 e parts

Whole Food
Profile

How to Use
Whole Foods

Nutrition
Knowledge
Fact Sheet

Research
Rundown

https://mwww.azed.gov/hns/nslp/uplift/



https://www.azed.gov/hns/nslp/uplift/

Reminder

upLIFT Your Voice!

Remember to tell us how YOU upLIFT ed your voice this month!
ADE wants to spotlight your marketing and promotional efforts!
Email Ashley.Kennedy@azed.gov with any stories, photos,
examples or anything you are excited about!

§ SCHOOL YEAR 2023-2024 UPLIFT INITIATIVE

UPLIFT YOUR

\"Aol[e4 3

TELL YOUR STORY #upLIFTyourvoice



mailto:ashley.kennedy@azed.gov

Looking Ahead

Join us next month!

July upLIFT Webinar - Turnip Your Summer
Program!

July 16, 2024

1:30 pm - 2:00 pm

Join Health and Nutrition Services July 16 as we dive deep into ways to
enhance your summer menu and boost nutrition integrity! In this session we
will go over resources available to operators to participate in the USDA's
Summer Meals Award Program: Turnip the Beet. This program aims to
recognize outstanding summer meal programs and provide a platform for
operators who have gone above and beyond to ensure high-quality, nutritious

and appetizing meals are served to participants. Listen as we share tactics to

help guide you to create an appealing summer meal service worthy of praise
from the community! Are you up for the challenge?



sPLIFT

LEARN. TNSPIRE. FEED. TEACH,

Thank you!

Any questions?
Please type them into the Q&A now.

If you are attending the live webinar, you will receive an email once attendance has been
completed. Once you have received this email, your training certificate will be available in
Arizona Professional Learning Development (APLD).

If you are watching the recorded webinar, you can access the survey link and certificate of
completion at the end of the webinar slides.




Congratulations!

You have completed the Procuring Local for the Summer Farm Fresh Challenge!

To request a certificate, please go to the next slide.

In order to count this training toward your Professional Standards training hours, the
training content must align with your job duties.

Information to include when documenting this training for Professional Standards:

e Training Title: Recorded Webinar: Procuring Local for the Summer Farm Fresh Challenge!
e Length: 0.5 hour

Please Note:

e Attendees must document the amount of training hours indicated regardless of the amount of
time it takes to complete it.



Congratulations!

Requesting a Training Certificate

Please click on the link below to complete a brief survey about this webinar. Once the survey is complete,
you will be able to print your certificate of completion from Survey Monkey.
*This will not appear in your Event Management System (EMS) Account.

https.//www.surveymonkey.com/r/upliftrecordedwebinar

The information below is for your reference when completing the survey:
e Training Title: Recorded Webinar: Procuring Local for the Summer Farm Fresh Challenge!


https://www.surveymonkey.com/r/upliftrecordedwebinar

