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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 . Fresh Futures Initiative and
Procuring Local Review

2, Role of Farm to School in School
Meals

3, Summer 2024 Farm Fresh Challenge
Success Stories



Fresh Futures Initiative
and Procuring Local

Review




Fresh Futures: Farm to

Table

Introducing the School Year 2024-25 upLIFT
Inititiave!

The Fresh Futures: Farm-to-Table School Meals initiative is
designed to offer guidance and innovative strategies for
operators to understand the nutritional and program benefits of
locally sourced, scratch-made meals. It seeks to motivate
operators to partnher with local producers and vendors, provide
participants with healthy, locally sourced meals, and educate the
community about their meal service program.



Fresh Futures: Farm to

Table

What to Expect:

O Monthly webinars discussing topics ranging
from produce seasonality to rural procurement!

O Fact Sheets highlighting and connecting local
food production with nutrition education.

O Monthly in-season produce highlights via the
One-in-a-Melon Initiative and more!




Fresh Futures: Farm to

Table

What is the Fresh Futures objective?

The goal is to integrate the Farm Fresh Challenge with support
for local food procurement, encouraging communities to

appreciate the advantages of offering fresh, local nutrition at their
locations this year.

We intend to equip you with all the information and guidance
necessary for successful participation in the Spring 2025 Farm
Fresh Challenge!

Here'’s to our Gold awardees!



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 the
state

Within the
county

Within miles
from the entity




Farm to School

An SFA's decision to procure local products is

Procuring individual, and procurement may be achieved
!.OC&l Foods through a combination of the sources listed
In CNPs

below.

. 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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Try it Local

This campaign is intended to promote local AZ products for use in
school meals. It aims to strengthen |ocal and regional food supply
chains and to encourage and support SFAs with creating
sustainable local procurement practices. To receive
reimbursement, schools must first purchase eligible foods and
then upload receipts and invoices to HNS.

Criteria for Allowable Foods:
e unprocessed or minimally processed
e |local or regional
e domestic
e purchased for use in School Meal Programs




Farm to School in

School Meals




Farm to School

Core Elements of
Farm to School

Farm to school includes one or

: School
more of the following:

Gardens

e Procurement
e Education
e School gardens Procurement




Introduction

Why Farm to School?

The Farm to School Movement was established in the 1990s to
address concerns about processed foods served in school meals.

Procuring food directly from school gardens, local farms, and
local producers into schools is a great way to introduce children
to healthy, fresh food. This movement aims to teach children
where their food comes from and introduce them to the concept
of farm-to-table as soon as possible. Institutional procurement
holds more power to benefit farmers than any other local food
market.



Introduction

Why Farm to School?

Farm-to-school programs and local food procurement policies
encourage partnerships between farmers and school food buyers
that work to bring local food into school meal programes.

Since 2011, the Arizona Department of Education’s Health and
Nutrition Services Division (HNS) has worked to connect school
food buyers with Arizona producers by offering regional farm
tours, regional buyer-supplier meetings, and training to schools
on topics such as local procurement, food safety, and basics in
school gardening.



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

Introduction

Farm to School Benefits All!

Farm-to-school benefits everyone from students, teachers, and
administrators to parents and producers.

e Students: Farm to school provides all kids access to nutritious,
high-quality local food so they are ready to learn and grow.

e Farmers: Farm-to-school can serve as a significant financial
opportunity for agricultural producers by opening doors to an
Institutional market worth billions of dollars.

e Communities: Buying from local producers and processors
creates jobs, strengthens the local economy, and builds
vibrant and connected communities.



Farm to School

Where to start?

0 ldentify what your district is already buying
locally.

e Determine what reimbursement or funding
opportunities are available.

e Familiarize yourself with harvest seasons.



Farm to School

USDA Farm to The USDA Farm to School
School Planning Planning Toolkit
Toolkit

This guide reviews questions
to consider and helpful
resources to reference when
starting or growing a farm-
to-school program.



https://fns-prod.azureedge.us/sites/default/files/resource-files/F2S-Planning-Kit.pdf

Farm to School

Coconino

Mohave

Maricopa

_

This is how ADE is
interpreting the regions Graham
for Try it Local purposes.

Yuma is considered Cochise
Southern Arizona.




Summer 2024 Farm
Fresh Challenge

Success Stories



Poll Question

Have you participated in
any of HNS’' Farm Fresh
Challenges??

1. Yes, it's awesome!

2. No, what's that?



Summer 2024 Farm Fresh
Challenge

SFUHMLIE; ;zl;esh Challenge Farm Fresh Challenge
SUMMER 2024

June 1-30, 2024

what is the Summer 2024 Farm Fresh Challenge?

The Summser 2024 Farm Fresh Challengs iz an HMS Lisinae designed 1o
smipower M| “ f Livate g iterme iround fresh and locally
sourced foods Participating operston mus: complese challenges that
promote pafticipants tasting. teaching. and Connectao 1

:-:Iuru 20 2‘!-

What sré the Summer 2024 Farm Fresh Challenge rules?

Participants of the Farm Frach Challerngs must comiplete 3 series of TASTE
TEACH. and CONMNECT acthites

TASTE Arizona |

Click the button below to access the
challenge criteria!

EEep your receipis! Sohools participating in NELDVESD may be
reimbureed for manemally processed kocel and regional foods used in the|
school mesls theough Try it Local!

Host educational activities

Will you participats?
k on the button be to access the challenge ma m thers

:
START

TASTE, TEACH CONMECT k& rmiag f I

criveria. explana e and tips on where to start




Summer 2024 Farm Fresh Challenge Quick
Facts

@ LOCAL PRODUCTS @ LOCAL PRODUCERS
4] different varieties of local products Over 10 different producers in addition to
including fruits, vegetables, grains, items procured from school gardens.

legumes, and dairy.

@ NUTRITION EDUCATION @ PROMOTIONS
19 different nutrition education events Over 15 social media posts promoting the
including cooking classes, taste tests, table challenge as well as flyers and a school

tents, and more! market!



Humboldt Unified School District

June 4 - Prescott Valley, A7 - &y

@ HUSD Child Mutrition is at Lake Valley Elementary School.

Today at Lake Valley, families were treated to "Grandma Goldie's"
homemade noodles. The noodles were made with AZ produced wheat
and eggs. The noodles were mixed with a creamy beef and broth
mixture that sat upon mashed potatoes that were all purchased at
Meortimer Farms. Families also had the opportunity to sample roasted
eggplant and turnips grown in AZ and pineapple salsa, which used AZ
grown tomatoes. We also topped our pizza with the AZ grown
tomatoes. There were so many... See more

June 3 - Prescatt Valley, &2 - D

@ HUSD Child Nutrition is at Lake Valley Elementary School.

Sweet peppers and homemade pickles (Cucumbers) grown right here

in AZ!
#farmfreshchallenge2024
#HUSDSummerMeals2024

uality Produce
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Madison School District

Madison School District Food & Nutrition Services _——
25. @ Madison Traditional Academy.

June 20+ Phoenix, AL - §
Farm to school during our summer program at Rose Lane! In addition June 20 %]
1o local milk, we also served local cottage cheese with blueberries and Farm to School during our Summer Program at Madison Traditional
did our kiddos eat this up! Academy!!!
#farmtoschool #farmfreshchallenge2024 #mesdfeedinathefuture All of these delicious meals were made with local produce (beans,

- - tomatoes, lettuce, radishes, cilantro) and we also highlighted a
pistachio flavored local milk!

#madisonaz

#madisonaz #mesdfeedingthefuture #armtoschool #Flocalmilk
#localproduce #snaaz #schoolnutritionassociation
#schoolmealsdsummer #farmfreshchallengel024




Osborn School District




Tucson Unified School District

Food Literacy Program TUSD is at Ochoa Community
1 School.

Ine Tucson, AZ -3

We're serving up school garden grown zucchini at Ochoa
Elementary school as part of our A Der nt of

EducationFarm Fresh Challenge today! | sea this
vegetable again later this month in their @ locally sourced veggie
tacos o g

TUSD Food

TEPARY BEAN TACOS
i‘ A LA @ 5 minutes I:D o minutes

Ingredients

black tepary bears

» 2 rucchini, diced

® | red onson, diced

= 10 oz pock grope tomatoes
& 2 shishite peppers

« 7 garlic eloves, minced

& | bunch cilaniia, chopped
& | lime, guoriersd

* § fablespoens clive od

= | teaspoon cumin

= salt to taste

= 4 Tortillos

Directions

Step  In o pal, add beans and 4 cups of water, bring fo a bail, caver,
and simmar until saft

"Tip: Allow 1-2 hows lor beons io cook

Step X: Dice onion, tomatoes, and squash, mince garlic

Step 3 Add | tablespeon elive cil 1o o heated pan. Onee the oil is hot,

aodd diced onion, toma

, and squash, souté for 2 minutes.

Stop 4: Add minced gorlic and cumin to pan and continue 1o saute for
thiwe minutos

snp_'i: Add f.llmg te gach tortilla, top off with cilantrg, lima wadge, o

el

, Food Literacy Program TUSD is with TUSD Food Services
and 2 others
r a

jant to recreate the tacos you saw yesterday as part of our

armFreshAZ challenge? Now you can!




Washington Elementary School District

L WESD Mutrition Services
June 28 -

Qur last #FarmFreshChallenge2024 item. Cantaloupe microgreens
from Urban Roots Farms! The kids loved trying these and learning
about them. Thank you to our partners at Willie Itule Produce for
helping us procure this local item and our other local produce.

#Summer #FAZLF2S #AZGrown #FarmFreshAZ #5ummerMeals
#HaveAPlant #EatLocal #Mutrition

g v a4 18
Fian e ey A
S S S

= WESD Nutrition Services is with Washington Elementary and

9 others.
June 14 -y

More local items this month! Qur hand rolled burritos are made with
whole tortillas from My Mana's Best Tasting and refried beans from
Velmar Food Services all right here in Phoenix!

#Summer #FarmFreshAZ #SummerMeals #AZGrown #EatLocal
#WESDFamily #HaveAPlant #Fruits #AZF25




Prepare for the PY 24-25

Farm Fresh Challenge!

Take note! - ‘i ; —
HNS is here to help prepare you (i%
for the PY 24-25 Farm Fresh

Challenge. The challenge will be
held in April this year so you are

well prepared for success!

Keep an eye out for our Farm
Fresh Challenge icons peppered
throughout our upLIFT resources
to notate potential Taste, Teach,
and Connect components!




Resources

Soil Science!

HARVEST -
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Arizona Cantaloupe Facts:

Creamy Cantaloupe Icy Delbght:

EIELD. 10 EEBINGE
o S Tt
L REBINTE - -

SELIFT 5 = TEACH 3

One-in-a-
Melon

Learn about the science of soll and it’s impact on nutrient
density in our food and overall ecosystem sustainability!

What is Soil Health?

Soll haealth is a critical aspect of sustainable
agricuiture and hurman heaith. Soil ealth is
defined as the continued capac ity of saill to
function as a vital living ecosystem that
sustains plants, animals. and humans. Soil
does this by

Principies of
Soil Health

* Regulating water

* Sustaining plant and animal lite

= Filtering and buffering potential poliutants
= Cycling nutrients

» Providing physical stablity and supporn

Maintaining Healthy Soil
Cover crops are grown for the pretection and enhancement of soil quallty rathes than for
direct consumption. Thess crops includ legumas. grassss, and other green planty
play & crucial role i sustainable sgricultur I they Pelp prevent
rot ditionally, cover crops can add
g it with essential ruttients and

. ralcaily iinked, 53
tural proguce. fch. natrent
il e Mt CIOES Reed Eo ERTive, Fasil
nts. Praverving healthy soil prevern
witsming A and C, snd potassiuem in the plams. This im
the food we consume, contributing to better overail he

i
ape level of calcivm. ivon
o raitritional contet of

L L [ e ——

Nutrition
Knowledge
Fact Sheet

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



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

Reminder!

Fresh Futures

ADE is eager to showcase your hard work procuring and serving
local products on your menus this year! Reach out to
Ashley.Kennedy@azed.gov with your stories, photos, examples, or
anything that excites you!

FRESH

FUTURES!

TELL YOUR STORY #FreshFutures



mailto:Ashley.Kennedy@azed.gov

Looking Ahead

Join us next month!

UpLIFT Webinar - Central Arizona Growing Season
Highlight

October 15, 2024

1:30 pm - 2:00 pm

Join us on October 15 for an inspiring webinar focusing on the Central Arizona
growing season and its impact on school meals. Learn about the unique
opportunities and challenges of sourcing local produce for school nutrition
programs in this region. Discover innovative strategies to highlight and utilize
the bounty of Central Arizona's growing season to provide healthy and
delicious meals for students. Don't miss this informative session designed for

school nutrition professionals interested in serving local foods, and promoting
farm-to-school initiatives!



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 Introducing Fresh Futures: Farm to Table School Meals Initiative!

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: Introducing Fresh Futures: Farm to Table School Meals
Initiative!

e Length: 0.5 hour
e Learning Codes: 1100, 1130, 2200, 2400

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: Introducing Fresh Futures: Farm to Table School Meals Initiative!


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

