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End Childhood Hunger 2015 Luann Shipley—Child Nutrition Director

President Obama and Agriculture Secretary Tom Vilsack have committed to ending child hun-
ger by 2015. Currently, over 12.6 million children in the United States face a struggle against
hunger. In Utah, we have a high rate of food insecurity. This means that although some fami-
lies may have the means to purchase food at some times during the month, at other times
their budgets are stretched to the limit and they cannot purchase enough food for their family.
With Utah’s overall unemployment rate at 6.1% in November 2009, this means many families
are facing financial stress.

Obama’s plan for ending hunger includes expanding the school lunch, breakfast and summer
feeding programs. If the sites you administer qualify for these programs and do not partici-
pate, please consider adding them. Improved access to these feeding programs will help
alleviate family food insecurity.

Finally, we are providing three downloads of Workforce Services information this year be-
cause unemployment is so high. Please use these lists to see if students at your facility qualify
for free meals. Ending childhood hunger is a goal we can all work toward.

Records? What Records?

Recently we sent out requests for program records to one site in each of the institutions par-
ticipating in the National School Lunch Program. To our surprise, we received many records
that were insufficiently completed. As a reminder, all those on NSLP have signed an agree-
ment which indicates they will comply with 7 CFR 210. In the regulations, 210.15 details the
record and reporting requirements of program participation. If you're not familiar with this
section of the regulations, you can review it by going to http://www.fns.usda.gov/fns/

regulations.htm.

Required records include production and menu records, participation records and menu
analysis (if using Nutrient Standard Menu Planning). If records are not available or are not
congruent with the meals being claimed for reimbursement, the meals are not eligible to be
claimed! The penalties for noncompliance are outlined in 210.24. If you haven’t taken a look
at the regulations under which the program operates, please review them and ensure your
programs are in compliance. Funds will be withheld from institutions not in compliance.

Charlene Allert—Child Nutrition Assistant Director

Less Is More... Dana Adams—Specialist

The State Office would like to give a big
shout out to Bill Vest and his crew at
Nebo School District! Bill and his
entourage took a courageous step this
school year when they decided to
completely get rid of a la carte meals—
even in all secondary schools!

It made sense! For Nebo, it became
clear that this was best for the
children...despite facing a potential
hefty loss of revenue.

Results so far? Participation has
increased significantly, and the hefty
loss hasn’t been seen. It’s very
important to point out that these

Bill said it was a struggle to make this
decision. It came down to an attempt by
the administration to keep competitive
foods and foods of minimal nutritional
value out of the schools. “They kept
saying, well, what about your a la carte
foods?” Bill told us.

secondary schools are all open
campuses, and the increase is strictly
due to child choice. This is great news!

This was a bold move on Nebo’s part,
and one that deserves attention. You
can bet we are keeping an eye on this
one!


http://www.fns.usda.gov/fns/regulations.htm
http://www.fns.usda.gov/fns/regulations.htm

There Has to Be a Better Way Matthew Anderson—Specialist

What kinds of food should be made available to students in schools participating in federal nutrition
programs? While this seems like a simple question, those who have tried to set standards know how
difficult it can be to address. While it is complex in some respects, it is simple in others. When dis-
cussing a la carte lines and vending machines it is easy to lose focus on the core issue. Below are some
things to keep in mind when addressing what kinds of foods should be sold in our schools.

1. Remember your purpose. As “child nutrition programs,” our mission is to provide healthy
menu options to the students of Utah. We are not restaurants who simply provide quality meals
consisting of items students find desirable. While student input is critical and customer service is essential, we cannot
afford to give students what they want if what they want is not healthy for them.

2. Create a consistent image. We promote school meals as healthy. This is the image we want people to have of our
programs. Are we only talking about the reimbursable meal? If a parent walks into a school and sees soda and vending
machines full of junk and a la carte lines selling fried foods, huge slices of pizza, churros, and cinnamon rolls, what
image will they have of school food—even after you explain you have a salad bar with great options? If we want people
to buy into our image, then it must be consistent.

3. Be creative in finding solutions to the barriers you face. Usually, it all comes down to money. Schools want par-
ticipation and more funding. But we must ask ourselves how long we can continue filling the gaps in our budgets at the
expense of the health and the well being of the children we are supposed to be serving. I say, let the convenience stores
have the money from the sales of junk food. We need to find other, healthier ways to generate funds. There are numer-
ous ways to generate money for after school programs that do not have detrimental consequences for those who par-
ticipate in them. For a list of ideas, log onto our website at http://www.schools.utah.gov. Look under “What’s New.”

4. Wellness committees are the key. The USDA has required all school food authorities to form a wellness committee
composed of administrators, parents, students, members of the community, etc. Some schools and districts have cre-
ated remarkable plans that outline policies addressing the types of foods allowed to be sold to students during the
school day. If you want to promote lasting change that doesn’t leave the finger only pointing back at you, take your
ideas to a wellness committee and convince that group of individuals to give their support and backing. The decisions
of the committee become a written policy that can only be changed by the committee. This will help to ensure that the
policy doesn’t change with single personnel changes. Once you have a written policy, you have something to be en-
forced and monitored.

Will healthy vending and a la carte programs make as much money as selling junk food? The answer is probably no, but
throughout our state and throughout the country many schools and districts have been able to find other, more responsible
ways of funding their programs. In every case, I am sure there was one individual willing to take a stand and say, “There
has to be a better way.”

Best Practices: Traffic Report Kim Loveland—Specialist
If you had twenty minutes to eat, how long traffic flow and reduce the amount of time ~serving line can also clear traffic jams.
would you wait in line to get a meal? Five students wait in line. Display menus Evaluate the point of service.

minutes? Ten minutes? Secondary students outside of the cafeteria entrance. Make it ~Encourage students to pay before the
are not willing to stand in line for more than ~ easy for students and staff to understand ~ meal service. Taking cash on the line
10 minutes. Disruptive behavior can occur what items are required to make a holds up the line flow. When the lunch
when students are waiting in line too long. It reimbursable meal. Create a visual plate  line is moving efficiently and the

can be a challenge to feed students within the featuring pre-plated menu options. The congestion clears, you will have
allotted lunch times. What standard have meal service setup is crucial to efficient satisfied and
you set to serve students within a given time ~ service. Is food being replenished when returning
frame? (Check your local wellness policy.) A needed? Update staff on the daily menus customers.
serving line should be able to handle at least ~ to assist them in helping customers make
100 students in 10 minutes. Are you meeting quick decisions. Place popular items in
this standard successfully? Long linesarea  multiple places on the fruit and vegetable
good sign that your food service programis ~ bar. With multiple serving lines, pair
doing something right—students want to eat  offerings to even out the number of

in your cafeteria! students in each line. Offering grab-and-go
-type items will also improve line flow.
Here are some considerations to improve Placing condiment stations after the main
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Food for Thought: National Nutrition Month®

Nicole Vance—Specialist

March is National Nutrition Month®.

The theme for 2010 is “Nutrition
from the Ground Up,” with a focus
on getting back to the basics. It’s a
great opportunity to evaluate your
nutrition program and get students
excited about and involved in
nutritious eating.

Healthy menus don’t need to be
complicated. Offering a variety of
nutrient-rich foods is a great way to
get your menu jam-packed with
nutrition. “Nutrient-rich” foods are
high in vitamins, minerals, fiber and
other nutrients, and lower in
calories. Including lots of fruits,
vegetables, whole grains, low-fat or
non-fat dairy, lean meats and
legumes as part of your menu is a
sure-fire way to provide the most
bang (nutrients) for your nutrition
buck (calories).

Commodities Update

Are you worried about making the menu
appealing to students? You might be
surprised how far presentation and
encouragement can go. A colorful display
of fruits and veggies or a friendly
reminder to select healthy choices may be
just what students need to come back

These fruit kabobs poking out of a
pineapple are pretty enough to eat!

for more. Try serving foods in different
ways—pre-portioned out, sliced, or
even as a fun fruit kabob. Set aside the
cake and cookies for a day and serve
fruit and yogurt for dessert.

Encourage kitchen staff members to
act as positive role models for students.
Get students involved in nutrition
activities during the month of March
by posting trivia questions about menu
items or providing samples of new
foods to try. Educate students about
where foods from the menu come from
— starting from the ground up!

Check out http://eatright.org/nnm
for even more great ideas. Send us
some updates about what your schools
are doing, because we love to hear
about it!

Barbie Faust—Specialist

Commodity Processing

We will be hosting the Commodity Processing Workshop as a
breakout session of the School Nutrition Association of Utah

Annual Summer Conference.

Workshop &

Vendor Food Show

Place: Davis Convention Center,
Stratus, Room #9
Directors can meet with processing 1651 N 700 W
vendors and brokers to discuss new Layton, UT

products, nutritional information,
delivery options, etc. Don’t miss this

M great opportunity to enhance your

program with a wide variety of
available products.

Summer Food Service Dates

Date: June 16, 2010, Wednesday

Time: 10:30 a.m.—2:15 p.m. Vendor Food Show

2:30 p.m.—4:30 p.m. Commodity Processing
Workshop

Catch the Vision with Child Nutrition!

Changes

SFSP Trainings:

¢ March 23, 2010 SFSP all sponsors training (excluding Upward

Bound)
¢ March 30, 2010 SFSP Upward Bound training 008 Sery,
¢ April 15, 2010 Last chance for SFSP training, o o,
all sponsors Eé‘ )
=
Due Dates: ?

¢ April 15, 2010 Renewal Sponsors information

due

¢ April 30, 2010 New Sponsors information due

Trainings will be held at the Utah State Office of Education. If you have
questions, contact Dana Adams or Melissa Youngman at (801) 538-7755.
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There will be some changes in State Office

staff soon. Matthew Anderson has signed

on with the Army National Guard and is leaving
for basic training in April. Following basic
training, he’ll be attending training to learn
Russian (which will take him 40-60 weeks).
National Guard service is normally one week-
end a month and an additional two weeks a
year of active training, but these days a Guard
member can expect full-time deployment. Matt
doesn’t know when he’ll be back to his work at
the State Office. So, when you see him next, tell
him, “besonacuoe myremecrsue; Bo3sparurech
ckopo.” That’s Russian for “Safe journey; re-
turn soon.” We’'ll miss him!


http://eatright.org/nnm/

“Promote the nutritional well-being
of the Utah public, with a focus on
children, so they may reach their full
potential.”
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Popcorn Delight
Did you know that popcorn is a whole grain? Try this crunchy
treat, or make up your own popcorn mix!

OFFICE OF

UTAH STATE OFFICE OF
EDUCATION
250 E 500 S
PO BOX 14400
SALT LAKE CITY, UT 84114-
4200

3 c. popped, fat-free, unsalted popcorn
1 tbsp. sliced almonds
2 tbsp. raisins (or other dried fruit such as cranberries, apricots

LARRY K. SHUMWAY, ED.D. or dates)
STATE SUPERINTENDENT OF .
PUBLIC INSTRUCTION 1/2 tsp. ground clnnamon
1 tsp. sugar

CHILD NUTRITION PROGRAMS

In a medium bowl, combine the ingredients and toss well.
Enjoy! Recipe makes 1 serving

In accordance with federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on
the basis of race, color, national origin, sex, age, or disability.

WWW.SCHOOLS.UTAH.GOV/CNP

Submissions, suggestions, and comments
are welcome.

To file a complaint of discrimination, write to USDA, Director, Office of Civil Rights, 1400 Independence Avenue S.W., Wash-
ington, D.C. 20250-9410 or call (800) 795-3272 (voice) or (202) 720-6382 (TTY).

USDA is an equal opportunity provider and employer.
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