Falling Into Place:
Making Your Partnership Work

Team Nutrition

FACS/Foodservice
Partnership Training

WELCOME!
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e QOverview e,

* Requirements for FACS

e Smarter Lunchroom Principles
e Lunch

e Best Practices

e How to Spend Your Money

e First Steps-Action Plan

* Group Sharing

Post Assessment

Team Nutrition Post Assessment Year Two Survey



https://www.surveymonkey.com/r/preassessmentyear2
https://www.surveymonkey.com/r/postassessmentyear2

Overview

Basics: What is the Indiana 2014 USDA Team
Nutrition Grant?

Year Two (sub-grant basics)
Timeline
Resources (including 2013 sub-grantees)
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Sub-Grant Basics

School/Community Nutrition (School Foodservice) and Family and
Consumer Sciences (FACS) Partnership AND Family, Career &
Community Leaders of America (FCCLA)

Leslie

September 2015-June 2016
Goals:

— A Healthier school environment through Smarter Lunchroom
applications (and...see resources)

— Provide a holistic approach to nutrition education and changing
behaviors

— Engage students
— Establish best practices
— Document experience and budget



Grant Basics-Sustainability

e Engage students

— Domain 5 includes Careers in Nutrition/Wellness; Core
Standard 5: Analyze impacts of science,
technology/careers on nutrition/wellness

— Example: Smarter Lunchroom activities meet (NW 5.3) by
evaluating food marketing trends and their impact on
consumer choices

e Best Practice Manual: Indiana as a state/national
model

— Contract w/ FCCLA
e Kristy



Basics: Structure/Method

Pilot Schools selected within FCCLA Regions

Sub-grant funds for implementing activities
SY 2015-16 (collaborative decisions)

Use Team Nutrition resources

Students share at FCCLA State Leadership
Conference

Contractor (Kristy) & Beth to provide
guidance

Document lessons learned & changes to
nutrition environment

Document expenditures



Basics: Structure/Method

e Reporting (Kristy-budget: more later on this!)
e Team Nutrition Sign Up!
e |nitiative that supports the Child Nutrition Programs

— training and technical assistance for foodservice,
nutrition education for children and their caregivers,
and school and community support for healthy eating
and physical activity

http://www.fns.usda.gov/tn/team-nutrition

SY 2014-15 Pilot Schools will assess capacity to complete
HealthierUs School Challenge (HUSSC-SL)


http://www.fns.usda.gov/tn/team-nutrition

Timeline

September- Pilot Schools
selected

October- Pilot Schools
Training

November- Receive sub-
grant funds
December-Reporting

January - (tentative) Best
Practice Manual
completed

February- 2015-FCCLA
meeting

February Reporting

March-NNM (&5

April- finalize spending
decisions

May/June - wrap up SL
activities and close out of
funds (Reporting)

July- Beth submitting
USDA reports



Resources/It’s Been Done!

e Team Nutrition http://www.fns.usda.gov/tn/resource-library
TN Popular Events Booklet

USDA United States Department of Agriculture

s Food and Nuriion Service Healthier Middle Schools

Every student can hel
Programs | Data Research | Forms . B . i
Site Map  Advanced Search Help Search Tips  AtoZ Map = 1
Home » Child Nutrition Programs !] D st ﬁ ek
\ flickr |

It's your school.
Help to make i

healthier

Do you warl fo:

How To Apply

Team Nutrition ==

= Join the Team o 1
Did yeu know that good nutition and regular
physical activily can help with all that and help
you look your best? Since you spend so much

Browse By Subject

= HealthierUS Schools of your day In s hool, s up 1o you fo make

healthy tood choices while you're there. Make

> Local Wellness Policy physical aclivity part of every day, tes, 5o you

We oe reaching out not aniy fo. an be your best. -cam

> Training Grants

> Resource Library
> Graphics Library
> MyPlate

Other Useful Links
> Resource Order Form

= Healthy Meals Resource System L . . . ~ L.
Team Nutrition is an initiative of the USDA Food and Nutrition Service to support the Child Nutrition

. M-
> Healthy Access Locator ﬁ Programs through training and technical assistance for foodservice, nutrition education for children " ke '
" . =
> Best Practices Sharing Center . 7 and their caregivers, and school and community support for healthy eating and physical activity o make 'mw “
L uﬂ--nmmun‘-“

= School Day Just Got Healthier “‘r, o ot

 Hoosier Champions
http://www.doe.in.gov/nutrition/scn-team-nutrition

e The Produce Mom
http://www.findyourfavorite.com



GI:'I \\l E http://healthymeals.nal.usda.gov/nutrition-education/nutrition-education-resources-middle-: D~ E Mutrition Education: Resou...

File Edit View Favorites Tools Help

1’:5 a SMEE Mernbership Benefits a About NFSMI a Oracle PeopleSoft Enterpr... a USDA Partner Web Sign In @ Intellicast - Carmel Weath... ¢ Smarter Lunchroom V

NIy T COaLgliorT

Search HMRS

o Search all USDA

o Advanced Search

Nutrition Education: Resources for Middle and High School
(2]

MNutrition Voyage: The Quest To Be Our Best
USDA, FNS. Team Nuftrition.

Lessons for grades 7 and 8 about making healthy food and physical activity choices u
Includes standards-aligned activities for Math, Science, and English Language Arts.

Browse by Subject

SuperTracker Nutrition Lesson Plans for High School Students (PDF | 2.5 MB)

o Recipes UsDA. CNPP.

R Help students in grades 9-12 learn how to build a healthy diet using SuperTracker. The lesson plal

o Best Practices such as selecting healthy snacks, finding personal recommendations for what and how much to ea
o Mutrition Education and building healthy meals. Each lesson plan includes learning objectives, detailed instructions, ar

o Resource Library and handouts.

o HealthierUs School
Challenge: Smarter
Lunchrooms Resources

« Lacal Wellness Policy Series of comm unication tools for teachers, principals, parents, food service managers and studen
for each audience.

Healthier Middle Schools Everyone Can Help
USDA. FNS, Team Nutrition.

Resources

e State Sharing Center Choose Health Action Teens (CHAT)
o Professional Standards

Cornefl Cooperative Extension 4-H Youth Development Program,; Cornell Division of Nutritional Sci

Program that engages teens in teaching healthy eating and active living to yvounger youth in after-
camps and other settings. Materials are for educators and other adult mentors working with youth
SErve,

Healthalicious Cooking: Learning about Food and Physical Activity

University of California.

& six-week, hands-on, after-school curriculum designed to give 9- to 12-year-olds a fun introducti
healthy meals.

Choose Health: Food, Fun, and Fitness (CHFFF)
Cornell University Division of Nutritional Sciences.




Resources/It’s Been Done!

e Project Bread: “Let’s Cook Healthy School Meals”

(examples of recipe NAMES): Diane’s Teriyaki Steak Bomb,
My Aunt’s Famous Meatloaf

Vermont DOE: “New School Cuisine” — includes
school menus!! (s
‘/

d<

I
Indiana Sizzling School Lunches 7~

Indiana’s Hoosier Champions: School Nutrition
and Activity Success Stories



http://www.projectbread.org/reusable-components/accordions/download-files/school-food-cookbook.pdf
http://education.vermont.gov/documents/EDU-New_School_Cuisine_Cookbook.pdf
http://www.doe.in.gov/sites/default/files/nutrition/hoosier-champtions-final-jv.pdf
http://www.doe.in.gov/sites/default/files/nutrition/hoosier-champtions-final-jv.pdf

More Resources

e |Indiana Team Nutrition

http://www.doe.in.gov/nutrition/scn-team-
nutrition

e http://www.veggiecation.com/

e http://www.clover.okstate.edu/fourh/aitc/lesson
s/extras/hom.html (harvest of the month posters
w/recipes

e http://www.massfarmtoschool.org/programs/ha
rvest-of-the-month/ (trading card ideas)



http://www.veggiecation.com/
http://www.veggiecation.com/
http://www.veggiecation.com/
http://www.clover.okstate.edu/fourh/aitc/lessons/extras/hom.html
http://www.clover.okstate.edu/fourh/aitc/lessons/extras/hom.html
http://www.massfarmtoschool.org/programs/harvest-of-the-month/
http://www.massfarmtoschool.org/programs/harvest-of-the-month/

REQUIREMENTS FOR FACS




Family and Consumer Sciences

FAMILY & $9%
CONSUMER (P

SCIENCES

Creating Healthy & Sustainable Families

Partner with foodservice

Participate in planning activities
Promote nutrition in the school

Engage students in promoting nutrition

Utilize FCCLA members to lead and assist
with the project

* Help apply smarter lunchroom principles




FCCLA Requirements

o Attend the FCCLA State Leadership Conference
February, 2016

— Have a student/team complete and enter the
FCCLA in Action State Project

— Teachers share either projects or a
roundtable at the Spring FCS teacher
conference

e Recommended: Have a student/team complete
a STAR Event related to the project.

— Possible projects: National Programs in
Action, Chapter Service, and Advocacy




FACS/FCCLA Contacts

e Alyson Mclintyre-Reiger, CFCS
amreiger@doe.in.gov 317-232-9168

e Leslie Gackle, CFCS, State Adviser
lgackle@doe.in.gov 812-243-6720

Volunteer to evaluate at State Conference

Contact: (ask Alyson who is serving as STAR
Events Coordinator)


mailto:amreiger@doe.in.gov
mailto:lgackle@doe.in.gov

BASIC SMARTER LUNCHROOM
PRINCIPLES




BEST PRACTICES!

A

A

HOW TO SPEND YOUR MONEY!

(HANDOUT: ATTACHMENT D)



Sample
Budget

2015 Somple Budget - Team Nurt)

Product Description

Cost per unit

Total Cost

BExpenses

Food and Mutrition Equipment

Kale Cafeteria Tasting 15{
Physical Activity

Posters Gt

Pamphlets Gt

Audio visuals Gt

Jump ropes/Hula hoops i
Instruction Materials

Food Kit 26+
Promotion/Incentive ltems

Reazonable cost 20
Marketing-signage

Signage for cafeteria 17t

Cafeteria line food stand =l |
Staff Development/Sub Pay

Registration/sub pay 35(
Gardening

Seeds, starter soil, potting plants Fi
Total: I 150




ACTION PLAN

Ta B2 068 BI5T

Reaching Produce Pﬂa;& -,

As you complete your Food Journal, :r-omnnyouumum:n
your trak on the Path to Fruits and Vegetables!

What 1 ate

Review Food Journal 1o see what you
ate for each meal and snack. Emm-:owh-:

vogetal 5 parcent,
50 parcent ..., Color in the plats to show that
Add in your snacks, and list any
new foads you tried
g, Now. review your filled-in “plates”
| for meals. Each tima it is 50 parcent
[ ]} oo g ounatamec
You also earn a bonus medal #
% you have fruits or vegetables for
£\ sracks, and for sach new frut or
wegstabie you try!

...., [

b_)

Dl W Week Total

=
"'/w

Emaﬂer@mn[m\ggms/] Smarter Lunchrooms Self-Assessment

&Thae DEN. Castar 2014

ince its founding in 2009 the Smarter
Lunchrooms Movement has championed

ipatian
and profits while decreasing waste. This tool
can help you fo evaluste your lunchroom,
well and and identify areas of opportunity for
Improvement

Instructions

Read each of the statements below. Visualize your cafeteria, your service arsas and your schoal
building. Indicate whefher the statement is frus for vour school by checking the box to the et
If you believe that your schoal does not reflect the statement 100% do not check the box on the
Reft. After you have completed the chechdist, tally all bowes with check marks and write this

mumber in the designafed area on the back of the form. This mumber o -

zepresents your school's baseline score. The boes which are not ‘:“T'm"ﬁfx
checked are areas of opportunity for you te consider implementing in {'e —
the futare. $$‘2|enmwndmmplemﬂusdwnkhst annuzlly te measure your F v

Important Words

Sarvice areas: Arur location where shudents
«can purchase or are provided with food

locafion where stadents
food purchased or

Dining areas:
3N consume

Grab and Go Meals: Any meal with mmpn—
nenks pre-packaged fogether for ease and
convenience — sudh as a brown bag hinch
o “Fan Lanch™ ete.

Deslgnated Line: Any foodservice line which

S
- asa pizza
sa!ad]meeir

Altemative entrée optlons: Any meal
mmpownkwmchmuﬁakobemmdmd

%Enhﬂemrshldm‘ts mchasfﬂ'le salad

wvegetarian, vegan ar
St
Relmbursable *Combo Meal” palrlngs. %

mn:nbu.tsable
h.ﬁ.edasapa.rtofa

Non—funcnonal Iund'lr\oc-rn egulpment : Any

Tepair p]r t used during
orram simply nal

service — such as u:npty or broken steam

tables, coalers, registers eir.

Gnndna ort: Cmm.nncahnmsmcm;ieted
ﬁign%h and pelite manmer

Al Points of Sale: Any location where a
3 pin-pad is -

mackwilﬁma[acalteﬁn&

Focusing on Fruit

Ll Af least two fypes
of fruit are availsble
daily

M Sliced or cuf fruit iz available daily

M Fruit options are not browning, bruised or

c&nmﬂ%!damaged

M Daily fruit options are given creative, age-
appropriate names

71 Fruit is available at all points of sale (deli-
line, snankwmdms,a]am.rhehmsek)

a Emﬁhnnsam available in at least

ocations an each service line

- Atleastmd.aﬂfﬁ'mtnptnmlsavaﬂab]e
maar all registers (If fhere are concems
regarding edible pesl, fruit can be bagged
mwrapped}

_ Whale fnuf options are displayed in
attractive bowls or backefs (instead of
dmﬁru;.uhotelpm:l

- mied varisty of whale fruifs are
atsplaiedl'nmeﬂlel

T D options are easily
bﬁl\tofamamelmgm jromsnlmol

Daily fruit options are bundled into all

grab and go meals available to students

_ Daily fruit options are written legibly on

menu boards in all service and diming
areas

Premollng‘«’egetahlas & Salad
Af Jaast two of vegetable
amavﬂahhtm

~ VWegetsble: are not wilted, browning, or
ofherwise damaged

T Ableask ome vegetable option it available in
all feodservice aneas
Individual salads or a salad bar is available
to all students

_ The salad bar is highly visible and kocated
in a high traffic area
Self-serve zalad bar utensils are at fhe
appropriate portion size or larger for all
fruits and vegetabla offered

~ Self-serve salad bar utensils are smaller for
mﬁm& dressing and other non-produce

_ Daily vegetable opfions are available in at
lzast two different locations on each sarvice
line

— Daily vagstable opfions are easily seen by
students of average height for your school
~ A daily vegetable option is tundled into
grab and go meals available to students
T A default vegetable choice is established
l&}'pl&platingawg@hbleomsmnfh

ays

| Availabls vegetabic opfians have been given
czmative or descriptive names

| All vegetible names are printed [written on
namecards ar pooduct IDs and displayed
next to cach vegrtable option dadly

| All vegetable names are verithen. and lagitle
anmer baards

_| Al vegetable names ae induded on the

manthly +

chool I

Moving More White Milk

~ Al bevesage coaless have white
milk available
Whife milk iz placed in front of other
beverages in all coclers

_| White mill crates are placed =0 that fhey

White milk & available at all peints of sale
{deli-line, snack windews, a L carte lines
o)

_| White mille represendz at leact 1/3 of all
wisibbe mlk in the hnchroom

_| White milk & casdly sem by studemis of
average height for your school

_| White milk iz bundled fnfo 2l grab and go
meals aeailzble fo shedents 2z the defaul
beverage
White milk is promoked cn menu boards
legibly
White mille i replenithed oo all dizplays

appear “fall" v fhroughout meal
service and after each lanch pesied
Entrée of the Day ;? i

1 A daily enbrée option nas
been identified fo pramote 2z 2 “targeted
enirée” in each service area and for each
designabed line (deli-line, snack windows, a
1a carfe lines ehe.)
Daily targsted snirés options e highlighted
an pesters or signz

_| Daily targebed emirée i easily seen by
shudendz of average height for your schaal
Daily targeted enbrées have been provided
czeative or descriptive names

_| Al targebed enirée names are printed / written
an rame-cards or product Dz and displayed
nent bo each respective entrée daily




GROUP SHARING




Contacts:

e Beth Foland, MS, RD
efoland@doe.in.gov  317-232-0870

e Alyson Mcintyre-Reiger, CFCS
amreiger@doe.in.gov 317-232-9168

e Leslie Gackle, CFCS, State Adviser
Igackle@doe.in.gov 812-243-6720

e Kristy Garcia kristyjgarcia@yahoo.com

Thank You!

Don’t forget your Post Assessment


mailto:efoland@doe.in.gov
mailto:amreiger@doe.in.gov
mailto:lgackle@doe.in.gov
mailto:kristyjgarcia@yahoo.com
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