vPLIFT
’\Uhl‘.t‘dﬂw

LEARN. INSPIRE. FEED. TEACH.

Webinar Series

Summer Edition: Turnip
Your Voice!

July 16, 2024
1:30 PM - 2:00 PM




Meet Your Host

Kim Ruiz, RDN
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

'I. What is Turnip the Beet?
2. What is the nomination process?

3. Tips from the Field



Poll Question

Yes or No

Did your entity participate in last year's Turnip the
Beet! Award Program??




What is Turnip the

Beet??




What is Turnip the Beet?

Quick Facts
J Established in 2016

Originated by the U.S.
Department of Agriculture

J (USDA) Food and Nutrition
Services (FNS)

Created to highlight Hlal
outstanding Summer Meal A~
Programs fns.usda.gov/sfsp/turnip-the-beet



https://www.fns.usda.gov/sfsp/turnip-the-beet

What is the Purpose?

L K K

Designed to encourage SFSP and SSO operators to "Turnip!
the appeal and nutrition integrity of summer meals.

Operators are urged to increase local foods and also increase
the variety of fruits, vegetables, and whole grains.

The aim is to create a standout summer program in order to
highlight the benefits of the program within the community.



Who is Eligible?

All operators of Summer Meals Programs
are eligible for the Turnip the Beet! Award.

Summer Food Service Program
a (SFSP) Operators

NSLP Seamless Summer Option
a (SSO) Sponsors
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Turnip the Beet!
One-Page Overview



https://www.fns.usda.gov/sites/default/files/resource-files/TUB-2024-one-pager.pdf

Why Participate?

Get recognized! Spotlight your summer program to the USDA,
ADE, and most importantly, your community.

Three award levels are available: gold; silver; and bronze. All
winners will receive a certificate and will be featured on the
Turnip the Beet webpage.

Assess and improve the menu via taste tests and other
feedback systems!

Provide students with lifelong skills through nutrition
education activities!

BN’



The Nomination Process




Get Nominated!

Ask yourself...

Before beginning the nomination process, ask yourself the following
qguestions.

How are meals prepared?
How are meals culturally appropriate?
What methods are used to gauge child feedback?

How are children encouraged to eat healthy foods?

VI

Any nutrition-based activities offered on site?



Get Nominated!

There are two ways to get nominated!

s your program up for the challenge?
Nominate yourself!

|s your program not ready this year?
Nominate a program you know is knocking it out of the park!




Nomination To-Do List
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https://www.fns.usda.gov/sites/default/files/resource-files/TUB-2024%20nomination-form-fillable.pdf
https://www.fns.usda.gov/sites/default/files/resource-files/TUB-2024%20nomination-form-fillable.pdf

Nomination Form

The nomination form consists of short-answer questions that
demonstrate how meals are served are “high quality”

o« Answers that give details as specific as possible will score higher.
o« Questions are worth up to 2 points each, bonus questions are

worth up to 1 point each.

Details requested include the following:
« How are meals age and/or culturally appropriate
« How is feedback from children gathered at sites
« How are fruits, vegetables, and whole grains promoted to children
at sites
« What nutrition-based activities are being offered at the sites? Are

there any Team Nutrition resources being used?



Nomination To-Do List

Artachmant

Turl Sample Mer [SFSP] - Breakfast
Jume 5 - bume 30, 2023
‘Waster i available # every meal and sasck

[T m—
| Week 1 ¥ Thursday Friday |
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~/Create and submit
your month-long
menu



Your menu must be submitted for consideration for this award.
They must include sufficient detail to assess them on the criteria
being scored.

e YOou may also submit other supporting documents to further
demonstrate the quality of the meals, such as ingredient lists,
recipes, invoices for local food purchases, news clips about the
program, photos, etc.

Menu evaluation criteria includes the following:

e« Frequency of local foods served
Variety in frequency and type of entrees
Variety of fruits and vegetables, with an emphasis on fresh produce
50 percent or more of grains served are whole grain rich per week
Serving only low-fat or fat free milk
Water available at not cost



Nomination To-Do List

0@ Send the nomination
packet to HNS by

September 1, 2024.

ContactHNS@azed.gov
September 1, 2024



Comprehension Check

True or False?

True or False. SFAs may self-nominate and/or nominate other SFAs
for the Turnip the Beet! Award.

A. True

B. False




Comprehension Check

True or False?

True or False. SFAs may self-nominate and/or nominate other SFAs
for the Turnip the Beet! Award.

A. True

B. False




Tips from the Field




Outcome of participating

Rewards Challenges

e Focused on feeding e Availability of specific
children healthy, foods and produce
nutritious meals e Time constraints

e Introduced new and e Reduced staff

exciting foods

e Educated the community
about food safety

e Experimented with menu
items



Tips to Turnip your

Summer Meal Program!

Increase Build Healthy
Local Foods Plates

Offer locally sourced and Get creative and pair fresh
produced seasonal fruits and fruit/vegetables with a grain
vegetables from each subgroup or meat/meat alternate
e« Dark-green « Baked Apples and Oatmeal
e Red and orange e Fruit and yogurt parfait
e« Beans, peas, lentils e Carrot sticks with hummus
e Starchy « Whole grain crackers with

e Other cheese cubes



Key Takeaways

'Turnip’' Your Voice and
Summer Meal Program

Take a look at your menus. Can you upLIFT any parts of your menu?

e Source Local! Increase the variety of local fruits and/or vegetables

served within each subgroup.
« Don't be afraid to get creative with meal combinations for unique

flavor profiles.
o« Master your student preferences and base your menu on their overall

'likes'
e Use fun descriptors in the menu, making healthier choices exciting
and appealing!



Resources

Learn more about Turnip the Beet!

Turnip the Beet! High Quality Summer Meals Award Program

USDA Turnip the Beet! Webpage

https://www.fns.usda.gov/sfsp/turnip-the-beet



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

Poll Question

Do you plan on participating in this year's Turnip the Beet! Award
Program??

A. Absolutely!
B. Maybe?
C. Not this year.




Resources

Cook Up and Hold Up!

Learn about potentially hazardous foods and the safe cooking
and holding temperatures to keep your meals safe this summer!

Whole Food Prof‘ ile . Howrto Use Whole Foods Research Rundown

PLUMS

Plurms are a round, medium.sized stone fruit with
delicate skin and flesh that bruises easily. Plums are rich

damage and are  good seurce of Vitamin C to
strengthen the immune system.

How to Select and Store PLUMS:

Selection Storage

PLUMPAND  WELL-  SMOOTH ROOM TEMPERATURE 07
HEAVY  COLORED  SKIN REFRICERATOR
Choose plums that have Whole. unwashed plums
blemish-free. wrinkle-free skin. | should be stored at raom
They should fool heavy for

their size. and firm. The flower
end (the end opposite the wrapped
stom) should have o | Mtle give | in plastic and kept in the
when gently pre: refrigerator

Plums should have a doop, Plums can alss be frezen for &
rich, consistent calor. Shades | ta 12 m d for

of graen suggest 1 was picked | extendad u d plu
too soan. £re 3156 aown a6 prunes.

Tips for Preparing and Cooking:

Preparation TRY PLUMS..
Flums can be caten ted

ale. areful halving and
SFtne pit To remove punmg place
feaiimnnd o e ek

cut the plum

wy, wrinkled.

sticky food known

5 prunes. Prus

separate. Use hands ar Blums arojuicy  are widely available

a dull knife to remeve and softened for purchase to Use
i about 5 minutes.  in recipe:

Plums grow on trees that can reach up to 12 meters in
PLUMS it and are known for tneir dark smosth, aut sk,
and sweet and/or tart flavor, Flavor depends on the plum
variety. Plumns are available in the summer through early
fall

Examples:

e @

Sweetpotato-Plum Bread
Squares

Easy Plum Jam

Boasled Plums with
K Yogurt.

and Almonds « ‘\ J
T

R

Plum Tart Almend Cake with Plums

Consider using

Article:
Promoting Healthy Eating among Young People—A Review of the
Evidence of the Impact of School-Based Interventions

What did this study examine?

“Tha stucty

searched
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School-Based Interventions Family Support
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Put it into practice!

Potentially Hazardous?
a

Meat (beef. pork, lamb)
Poultry {chickon. turkoy, duck]
Fish, shellfish, and crustaceans

Milk and dairy products

d require fother than

Heat.-troated plant food (baked potato, cooked rice. beans. o vegetables)

Cut melons
Cooking Temps Storage Temps
WOLD ALL HOT FOOD AT 135 FOR CHEGK TEMPERATURES N ALL STORAGE
Anas DALY
Tomn = o Temp anarod
T ot | + oty eiehen ey ok gearet | | B | - Recemmanded

. ascarales
iced ik
+ Stufted moat. fsh and pasta

tomporatummol 8OTF or s
o Canned fruis vegetabies.
jukces andi moats

VEFfor 15|+ Hamburer. maatioal athar ground
seconds | moatash
« Fresh ol g (cooked andl hote for
service, such a scrambled egas)

Special Gy | - SOFR70F
o Basta.rice beans. nuts,all and
powdared mitkiegs

rochures aboui yous senvicescx inkiates. Cukzomes.
priscbstednscy

TGS for 15 | - Be, comod boat. park ham roasts
seconds | (hold 4 minutes)

B intact stoaks (suitaces)
Lamb, voal,pork steaks o chaps
Fian snaiish.
Frosh sl eggs (broken. cooked and

o] R
Eits and vegetabies

VO eS| Beaty oo sommaciatyprocriad
barm, other

Frowes | < 10100
+ Frozen meats. fuits, vegetables
and egg prod:

Small a5 & cherry when ripe when ail o #18M28 from
KNow?  grown from the same tree! S USDA Faods!
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Nutrition
Knowledge
Fact Sheet

Research
Rundown

Whole Food
Profile

How to Use
Whole Foods

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


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

Looking Ahead

Join us next school year!

HNS wishes you a successful summer meal service and looks forward
to helping you upLIFT Your Meal Service next school year.

Keep an eye out for information about our next upLIFT webinar in
September 2024!



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 recorded webinar: Summer Edition: Turnip Your Voice!

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: Summer Edition: Turnip Your Voice!
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 ADE Professional Learning Development (APLD) Account.

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

The information below is for your reference when completing the survey:
e Training Title: Summer Edition: Turnip Your Voice!


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

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights
regulations and policies, this institution is prohibited from discriminating on the basis of race, color,
national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or
retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with
disabilities who require alternative means of communication to obtain program information (e.g.,
Braille, large print, audiotape, American Sign Language), should contact the responsible state or local
agency that administers the program or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or
contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA
Program Discrimination Complaint Form which can be  obtained online at:
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling
(866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s
name, address, telephone number, and a written description of the alleged discriminatory action in
sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of
an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or

3.email:
Program.Intake@usda.gov

This institution is an equal opportunity provider.


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:Program.Intake@usda.gov



