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Welcome!
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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!
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Northern AZ Climate

and Agriculture




Introduction

Regionality, Agriculture,
and School Meals

Northern Arizona's climate is dry and arid, with high elevation and long
winters.

Soil in northern Arizona is generally shallow, alkaline, and low in
nutrients. This is because the dry climate slows down the breakdown
of plant and rock material, and bedrock is often close to the surface.
There is also little organic matter to retain moisture and nourish plants.

Coconino County is a livestock-dominant county, with cattle and
calves being the top agricultural commodity by sales. Arizona's animal
Industry also includes dairy, poultry, and eggs.



Northern AZ Climate

Northern AZ Microclimate

Northern Arizona's rugged terrain creates many microclimates, each
with its own plant and animal community. Some factors that
contribute to these microclimates include:

« Exposure: North-facing slopes are usually cool and shady, while
south-facing slopes are hotter and brighter.

e Slope: The top of a slope is usually warmer than the bottom
because warm air rises. Top soil is rockier and drains well, while the
soil at the bottom is moister and higher in nutrients.

« Soil: Desert soil is sandy and drains quickly, so moisture evaporates
faster. Compost can help regulate temperature and moisture.

« Shade: Trees, walls, and other objects can cast shade and create
microclimates. White walls can reflect sunlight and create a
warmer microclimate.



Agricultural Techniques

Traditional Farming

This arid climate presents unique challenges for agriculture, but
traditional farmers have adapted ingenious techniques to thrive in
these conditions.

« Dry Farming: This method involves cultivating crops without the
use of irrigation, relying instead on the moisture retained in the
soil from seasonal rains.

e Terrace Irrigation: By constructing terraces on slopes, farmers are
able to slow down water runoff and increase infiltration into the
soil.

Traditional farmers often incorporate crop rotation and companion
planting to maintain soil fertility and control pests naturally.



Traditional Farming

Elden Pueblo (Pasiwvi)

. S

Farming and Food at Pasiwyv is a

fascinating resource created by R =
the USDA Southwestern Region =
that discusses the traditional
strategies of farming in
Northern Arizona, specifically at
Mt. Elden!
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Farming and Food
at Elden Pueblo { Pasiwv)

Mt. Elden has the most
favorable microclimate in the
area and is close to a reliable
water source.



https://www.fs.usda.gov/Internet/FSE_DOCUMENTS/fseprd992051.pdf

Key Growing Seasons

How Climate Affects Local
Procurement

Key growing seasons in Northern AZ are spring and fall, with limited
winter availability due to freezing and below freezing temperatures. The
growing season is the number of days between the last recorded 32°F in

spring and the first recorded 32°F in autumn.

« Common crops that grow during peak season include: Blue corn,
cotton, hay, melons, potatoes, and sweet potatoes.



AZ Harvest Schedule

Seasonal Cro
Guide D LA
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There is produce being harvested from
January to December in Arizona! Follow
the harvesting calendar to see what is
available every month of the year.




Procuring Local Food

in Northern AZ Region




Advantages

Unique Local Items

There's more to local items than just fresh fruits and vegetables!
Local products like T00% grass fed and grass finished beef, eggs,
and even pickles are available in Northern Arizona.

Producers include, but are not limited to, the following:

e Arizona Grass Raised Beef Co. Camp Verde, AZ via Shamrock
and Charlie’s

e Agular Farms: Paulden, AZ
e Whipstone Farm: Paulden, AZ



https://azgrassraisedbeef.com/
https://aguiar-farms.square.site/
https://whipstone.com/

Disadvantages

Limited Accessibility to
Local Items

« One of the biggest challenges to being located in Northern AZ is
limited accessibility to local items. However mainline distributors
(Charlie’s Produce, Willie Itule, Shamrock etc.) DO provide local. So it
Is doable!

o Helpful things to keep in mind:

o |t's always worth it to ask your distributor about the availability
of local items.

o AZ regional is defined as any item within 400 miles of the school
or district, therefore the four corners region may look different
than other parts of AZ.

= |.e. local’ products may come from Utah, Colorado, or New
Mexico!



Procurement Resources

Aggregators
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This list was compiled using information
reported for Try it Local reimbursement.
These contacts and webpages may be
used as reference when looking to
connect with local farmers and producers.
Use the guide as your starting point for Try
it Local!




Procurement Resource

Requesting Local Products
through a Distributor

e Build strong relationships with your distributors

e Foster open communication, you can easily address any concerns or
adjustments needed along the way

e Stay informed about new products and offerings

e Consider visiting local farms or production facilities to gain a deeper
understanding of the origins and availability of products



Procurement Resource

Available Items

This is an example of available items through distributors. This list is
specific to peak produce in the month of November/Fall available to
Northern Arizona, not a comprehensive list of items available

o Beef e Spring Mix

e Eggs o Arugula

e Pickles e Radishes

e Cheese o Curly Kale

e Spinach e Beets

e Garlic « Medjool Dates

e Spring Mix



Try It Local

Try it Local: Arizona’s Local
Food for Schools Program

“Try It Local” is an Arizona Department of Education (ADE) campaign
intended to promote local Arizona products for use in School Meal
Programs. The program aims to strengthen local and regional food
supply chains and to encourage and support School Food Authorities
(SFASs) with creating sustainable local procurement practices.

USDA has awarded $4,380,275 for assistance in purchases of unprocessed
or minimally processed domestic local or regional foods for use in meals
served in School Meal Programs.



Try It Local

Allowable Foods and Expenses

Invoices eligible for reimbursement using LFS funds are for foods
meeting the definition of unprocessed or minimally processed,
domestic, local, or regional, and used in meals associated with the
School Meal Programs. Incidental costs (such as those related to
storage and distribution) that are a part of the normal or customary
purchase price charged by a vendor for any given food product are also
allowable.

ADE will process requests for reimbursement through submission of
eligible paid invoices dated July 1, 2023, and later, on a first come first
serve basis, through August 30, 2025, or until funds are obligated,
whichever is first.



Try It Local Resources

Resources for SFAs

e Information Sheet for SFAs

o Aggregators and Mainline Distributors Guide

e Try it Local Resource List - Mainline Distributors, Aggregators, and
Farmers/Producers



https://www.azed.gov/sites/default/files/2024/07/Information%20Sheet%20for%20SFAs.pdf
https://www.azed.gov/sites/default/files/2024/07/DistributorAggregator%20SFA%20Guide.pdf
https://www.azed.gov/sites/default/files/2024/09/2024%20May%20Producer%20List.pdf.pdf
https://www.azed.gov/sites/default/files/2024/09/2024%20May%20Producer%20List.pdf.pdf

Try It Local Interest Form

Try It Local Particpation

e HNS is eager to help SFAs understand Try it Local and procure local
foods eligible for Try it Local funds. Please submit a School Interest
Form to connect, learn more, and start receiving funds for eligible

food purchases.
« How to Receive Try it Local Funding_for Eligible Food Purchases



https://www.azed.gov/hns/school-interest-form-try-it-local
https://www.azed.gov/hns/school-interest-form-try-it-local
https://www.azed.gov/sites/default/files/2023/12/How%20to%20Receive%20Try%20it%20Local%20Funding%20for%20Eligible%20Food%20Purchases.pdf

Try It Local Tip!

Can foods already paid for using Supply Chain Assistance Funds (SCA),
Fresh Fruit and Vegetable Program (FFVP) and/or DoD Fresh Produce
be claimed through Try it Local?

SFAs need to be aware of supplanting. The funds awarded through the
LFS must supplement (by increasing or expanding) but not duplicate,
existing food procurement and food distribution activities of the non-
profit school food service account. For example, food already paid for
using Supply Chain Assistance Funds (SCA), Fresh Fruit and Vegetable
Program (FFVP), DoD Fresh Produce, etc., cannot also be claimed under
the LFS Program. For local items, it is recommended to not use DoD
funds. Pay out of the school food service account, then get reimbursed
via Try it Local. Therefore this stretches the DoD Funds farther!




Serving Local Food in

Northern AZ Region




Benefits of Local in School

VEES

Advantages of Procuring
and Serving Local

o Nutritional benefits: access to fresh, nutrient-dense choices

e Local farmer support: bolsters the economy and lowers carbon
emissions

e Learning opportunities: educating students on agriculture and
healthy eating habits

e Financial assistance for sourcing local products via Try It Local and
Local Food for Schools



Tips from the Field

Humboldt Unified School
District

Repeat Farm Fresh Challenge Gold Awardee

“What has worked best for us is purchasing items from a local farm
(Mortimer Farms) in our areaq. They sell a lot of items that they grow
themselves but they also sell items that other AZ farms produce, so
they always have a great selection. | also go through the produce
department at our local grocery stores to find fruits and vegetables
that are AZ grown. | have been able to find a few items from
Shamrock but | find it's just easier to hit our local farm and grocery
stores.” - Pamela Luizzo, NDTR, SNS, Nutritionist for Humboldt Unified

School District



Kitchen Creations

Background

In October 2020, the U.S. Department of Agriculture (USDA) Food and
Nutrition Service (FNS) awarded ADE HNS a Team Nutrition Training
Grant aimed at developing school meal recipes.

Utilizing these funds, HNS initiated the Kitchen Creations recipe
challenge, inviting National School Lunch Program (NSLP) operators to
submit entrée or side dish recipes that incorporate cultural cuisines and
locally sourced Indigenous ingredients for standardization.

Among these ingredients are blue corn, tepary beans, Hopi winter
squash, and White Sonora wheat berries.



Kitchen Creations

Recipes

INn anticipation of Native American
Heritage Month, ADE HNS has
unveiled a curated collection of
recipes made with Indigenous
ingredients.

You can find the recipes posted on the
HNS website within the upLIFT
webpage under the Kitchen Creations
section.

upLIFT

uplLIFT was created for you, the child nutrition
professional, to provide you with materials to help
you LEARN about nutrition, INSPIRE you on what to

U p L I F I feed your participants, FEED your participants
'm healthy meals, and TEACH others in your community

AR, [REFTEL. TEID, THACH about your programs!

LEARN

» Nutrition Knowledge Fact Sheets

INSPIRE

» Find Your Inspiration: upLift Photostream

m
m
m
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» One in a Melon Promotion

* Kitchen Creations

The Arizona Department of Education (ADE) was awarded a United States Department of Agriculture
{USDA) Team Mutrition Training Grant that supports the initiation of the Kitchen Creations project. This
project specifically focuses on creating standardized recipes for use in school meals programs. All
recipes standardized under the grant will feature local and native foods as the primary ingredients
KITCHEMN CREATIONS RECIPES
Blue Comn Mush with Roast Squash & Pepitas
Jue Corn Mush with Roasted Com

=orm hMush with Strawberri

5. Banana and Honey
Soam Bavl {Brown Tepary Bean) Bow
Three Sigters Enchilada Cassergle

Triple Bermy Parfait with Fresh Bemies
Triphe Berry Parfait with Fresh Strawbermies and Blusberry Compote



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

Kitchen Creations

Saom Bavi Bowl

State-Doveloped Recipe

This delightful dish combines the
nutty flavor of tepary beans with the
refreshing taste of seasonal fruits,
creating a harmonious blend that's
both nutritious and delicious.

Tepary Beans are available through R =
Blue Sky Organic Farms in Litchfield — e ——
Park and Sun Produce Cooperative in

Phoenix.




Kitchen Creations

Saom Bavi Bowl at Concordia
Charter School!




Tepary Beans
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Find Tepary Beans In AZ

* Ramona Farms
= vin o Drganie Fasm,
= wla Sun Produce Cooperative, Phosnix

Food Buying Culds: Tepary Baans Quick Math
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Benefits of Fresh Produce

Check out this fact sheet to learn all about the benefits of
ing local fresh produce in YOUR school meals!

Why serve fresh produce?
Incorporating local fresh produce inta your meals offers
numerous advantages for students. schoals, and the
ity ving fre . ¥OU can
play a critical role in promating health. education. and
9 your local

comTnity.

HNutritional and Health Benefits

[ Local procuce is often Iresker and retains more nutrients compared 1o ilems that have
traveted tong distances. This messes students recehve. mests full of estentisl wisming
and minsrals

B Fronh producs bnleally R & Better Laite and tixture which £an b mank appealing 16
students 3nd ancowrages healthies sating Rabits
Access to locally grewn fuils snd vegeLables allows fo a et dherse maou with &
widhe range of MLavors and Hutrents

Economic Benefits
B Puschaiing from baeal lhimna trengihasd the lochl stonamy by providing farmert wilh &
stnastured. reliable market for their produce.
[ Establithing relationihips betwsen ichoals and locsl farma can bulld & sense of
community snd wippart

Educational Opportunities
B Schaols can integrate garden-based
Seatring and inCorporate 1aem to school
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Nutrition Knowledge
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https://www.azed.gov/hns/nslp/uplift/


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

Looking Ahead

Take a Break!

upLIFT will be taking a break in December 2024.

Have a wonderful holiday season and New Year! We will see
you in January 2025!



January Webinar

Join us in January!

UpLIFT Webinar Series: Southern Arizona Growing
Season Highlight

January 21, 2025

1:30 PM to 2:00 PM

Join us on January 24 for an engaging webinar that will explore the Southern
Arizona growing season and its effects on school meals. Discover creative
strategies to showcase and utilize the abundance of Southern Arizona’'s
harvest to provide nutritious and tasty meals for students. Gain insights into
the unique opportunities and challenges associated with sourcing local
produce for school nutrition programs in this area, including valuable
resources and tips from major distributors offering local products. Don’t miss
this enlightening session tailored for school nutrition professionals eager to
incorporate local foods and promote farm-to-school initiatives!



sPLIFT
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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: Regional Growing Highlight: Northern Arizona

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:

¢ Training Title: Recorded Webinar: Northern Arizona Growing Season Highlight
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: Recorded Webinar: Northern Arizona Growing Season Highlight


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/USDA-OASCR%20P-Complaint-Form-0508-
0002-50811-28-17Fax2Mail.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:

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

Fax: (833) 256-1665 or (202) 690-7442; or
Email: program.intake@usda.gov

This institution is an equal opportunity provider.



https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-50811-28-17Fax2Mail.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-50811-28-17Fax2Mail.pdf

