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UC CalFresh Website Updates

Reporting Tools Workbook Page Added to UC CalFresh Website

A “Reporting Tools Workbook” page has been added to the UC CalFresh website. This
webpage includes due dates for FFY 2014, as well as links to download the FFY 14
Reporting Tools Workbook User’s Guide, educator enrollment forms, FFY 14 NARFs
and much more. To view the webpage, visit: http://www.uccalfresh.com/
administrative/reporting-tools-workbook-1.
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12/6: Presentation from the CDPH SNAP-Ed LHDs’ Directors
Meeting, Deadline to Provide Feedback on Draft Workplan
To view the PowerPoint presentation presented by David Ginsburg
at the CDPH SNAP-Ed Local Health Departments’ Directors Meeting
on Wednesday, 11/21, please visit: http://www.uccalfresh.org/
trainings/trainings. To provide your feedback on the draft workplan,
please visit: https://ucanr.edu/survey/survey.cfm?
surveynumber=11783.

12/6: Call for Posters, Interactive Displays, and Make It-
Take It Activities
If you would like to present a poster, display, or make it-take it
activity, please complete the online application no later than Friday,
December 6, 2013. All applications are welcome.
Link to online application: http://ucce.ucdavis.edu/survey/
survey.cfm?surveynumber=11695
Questions? Please contact:

Lyn Brock, (209) 953-6116 or rlbrock@ucanr.edu
Melissa Tamargo, (530) 754-5808 or matamargo@ucanr.edu

12/9: FFY 2013 Final Report Revisions due to the State
Office

12/16: Register for the UC CalFresh-EFNEP Joint Statewide

Training, Tour de California ¢ Tools to Deliver

Quality Nutrition Education s |
Dates: January 14-16, 2014 N
Location: UC Davis Conference Center 6§O
Link to Registration: http://ucce.ucdavis.edu/
survey/survey.cfm?surveynumber=11651 '

12/17: UC CalFresh Town Hall Webinar, 12:30-2:00 PM

The next UC CalFresh Town Hall Meeting has been scheduled for
Tuesday, 12/17 from 12:30-2:00 PM. The topic of the Town Hall will
be the Healthier US School Challenge (HUSSC), presented by
Elizabeth Moreno & Courtney Thornburg from the California
Department of Education. Webinar information will be provided
closer to the webinar date.

12/24-12/25 & 12/31: Winter Holiday
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UC CalFresh Success Stories

The State Office will begin sharing successes through this new feature in the Weekl Updates Successes for FFY Batetchrobgls the
online data entry portalhttp://ucce.ucdavis.edu/survey/survey.cfm?surveynumber=11480
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—Parent, Shasta County

UC CalFresh in Action!

Share your UC CalFresh success stories with the State Qfficdéucce.ucdavis.edu/survey/survey.cfm?surveynumber=11480

Pumpkin—It’s great for pie and pi!, UCCE Tulare County

The University of California Cooperative Extension UC CalFresh Nutrition Education program in Tulare County delights in
all things pumpkin. At some schools, they provide simple agriculture lessons teaching second-graders that pumpkins
have ribs and cousins (zucchini and watermelon) just like people. At Snowden Elementary in Farmersville, teacher Mrs.
Smith utilizes pumpkin by incorporating its many seeds to teach about math. These skills are reinforced using tactile and
spatial relations. Two excellent educators partner to demonstrate how the seeds can be added, multiplied and placed in
arrays. Nutrition educator Grilda Gomez partners with Mrs. Smith to provide nutritional data related to eating the
“meat” of the pumpkin as well as its seeds. For Smith and Gomez, pumpkins are not just great for pie but also for pi.
Upon completion of math activities, the students continue celebrating the wonders of pumpkins by carving jack-o-
lanterns with their high school buddies. While many of the students who have eaten pumpkin pie, few have ventured
beyond sugar variations of the fruit. Students also had the opportunity to try pumpkin spread served on whole wheat

toast slices. Read full blog article. Students count pumpkin seeds
as part of a math lesson.

MyPlate with Marcel, UCCE Yolo County

Marcel Horowitz, NFCS Advisor at UCCE Yolo County helps pick fresh vegetables and herbs from the gar-
den in this short 4-minute video. In this video, she provides helpful tips on how to pick vegetables like
chard, basil and onions. You can also see the healthy meal she prepared with the fresh vegetables she
picked from the garden. To view the video, please visit: http://youtu.be/2m8CxwrSOfl

UC CalFresh Nutrition Corners

The UC CalFresh State Office would like to see the creative ways your program and partners have
used the Nutrition Corners in your county. Please send photos and a brief description to Lindsay
Hamasaki at Hamasaki@caes.ucdavis.edu.

This Nutrition Corner was set up in the cafeteria at Ayer Elementary in Fresno County. Crec
space in the cafeteria is a great way to reinforce the nutrition messages the students lea
class!
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Q\] Articles & Research

USDA Announces Farm to School Grants

USDA Secretary Tom Vilsack awarded Fiscal Year 2014 grants for USDA’s Farm to School Program last week, an initiative that helps USDA
school districts buy locally-grown food for school meals and provide nutrition education to students. Seventy-one grants were —

awarded in 42 states and the District of Columbia; according to USDA, the funded projects will support 13,000 schools and 2.8 million —/
students nationwide, nearly 45 percent of whom live in rural areas. Six grants were awarded in California. They include:

* Live Healthy (Grass Valley, CA): Includes two main programs: the expansion of the existing farm to school program from 11 to 15 schools and the
establishment of an educational farm that will provide quality hands-on farm and kitchen based education while using sustainable practices to grow
delicious food for school meals.

Modesto City Schools (Modesto, CA): Will implement a district-wide farm to school program aimed at increasing the quantity and variety of local
and regional food items in school meals and also improve and expand processing capabilities at the nutrition services in order to increase the
capacity for local food processing. A school garden or orchard program will also be created to expand experiential and agriculture-based learning
opportunities.

Oakland Unified School District (Oakland, CA): Will develop and implement an innovative new lunch program called “California Thursdays” to
increase the amount of California-grown and processed products consumed by students and increase students’ awareness of the origin and
agricultural character of the food items on their plates.

Pasadena Unified School District (Pasadena, CA): Will implement a farm to school program to help broaden reach by convening stakeholders who
will develop an implementation plan for increasing accessibility, availability, quality and consumption of fresh fruits and vegetables for our students
and community.

Pittsburg Unified School District (Pittsburg, CA): Will implement a comprehensive farm to school program to serve all its students in grades K-12 to
increase student and parent knowledge of nutrition and healthy eating options; increase the percent of healthy, locally sourced foods procured for
all school meal programs; and positively impact the economic viability of local communities.

Sweetwater Union High School District (Chula Vista, CA): Improve school nutrition programs to incorporate local products in breakfast and lunch
menus, and to teach students where their food comes from.

For more information on the other Farm to School grants awarded, please click here.

Subscribing to vegetables adds diversity to the menu

For some families, acquiring to a “community supported agriculture” membership gets children more interested in vegetables, reported Debbie Carlson
in the Chicago Tribune last week. “We’ve heard some people say when the box gets delivered, it’s almost like Christmas. The kids unpack it and they get
very excited,” said Ryan Galt, professor in the Department of Human and Community Development at UC Davis. Experts offer a few suggestions for
making the most of your CSA box:

* Be willing to take risks in the kitchen
* Take time to research recipes and to cook
* Food is provided strictly in season for the farm

A great starting point for researching into CSAs is to visit the database available at: http://www.localharvest.com. For other tips, read full blog article.

A Closer Look at Obesity Rates in Kids

A recent study found that one in ten low-income young children were obese. Black children were a little less likely than other racial/ethnic groups to be
obese. Meanwhile, Hispanic and Native American children were a little more likely than other groups to be obese at ages 4 to 6. Good news found in the
study was that more than half the children who were obese as toddlers were no longer obese two years later. The study, led by Liping Pan, MD, MPH, of
the Division of Nutrition, Physical Activity and Obesity at the Centers for Disease Control and Prevention (CDC), looked at how common obesity was
among low-income children in the US. The researchers tracked approximately 1.2 million children, aged newborn to 2 years old, from 2008 through 2010
-2011, when the children were 4 to 6 years old. Overall, boys were a little more likely than girls to be obese. Also, the risk of obesity among Hispanic
children was 35 percent higher than that of white children. The study was published November 25 in the journal PediatricsRead full article.

Amid holiday canned-food drives, U.S. food banks take up farming

Surrounded by rows of kale and collard greens, Bill Shick ticks off statistics about yields and the man-hours it takes to harvest the leafy green vegetables.
What he can’t tell you is what he would sell it for—because it will all be given away by the Chester County Food Bank in its efforts to grow food for the
needy. The fresh produce program gives low-sodium, low-sugar foods to the poorest Americans year-round, including during the holiday season often
associated with canned-food drives. Chester County is among about 20 food banks across the country that have started their own farms to boost
healthier eating by the needy, said Domenic Vitello, a University of Pennsylvania professor who has studied food pantry agricultural operations. Chester
County Food Bank opened about five years ago, springing from the ashes of a similar program that relied on nearby Amish farmers. It was started
explicitly with the goal of distributing food straight from the field. Read full article.

Consumers order a less unhealthy meal when the menu has nutritional labeling

An evaluation team led by the Drexel University School of Public Health has published a new study demonstrating that customers of full-service
restaurants use nutritional labeling on menus to make healthier food choices. “This is the first field-based study of mandatory menu labeling laws that
found a large overall adjusted difference in calories between customers who dined at labeled restaurants when compared to unlabeled restaurants—
about 155 fewer calories purchased,” said Amy Auchincloss, PhD, an assistant professor in the Drexel University School of Public Health and lead author
of the study. Overall, customers at restaurants with menu labels purchased food with 151 fewer calories (155 fewer calories when counting beverages),
244 milligrams less sodium and 3.7 grams less saturated fat compared to customers at restaurants without menu labels. The authors argue for a need to
do more to help consumers eat sensibly and to encourage portion control, among other findings published in the December issue of the American
Journal of Preventive MedicirRead full article.
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Articles & Research (continued)

Unhappy meals? Majority of very young children in California eat fast food at least once a week

A surprisingly large percentage of very young children in California, including 70 percent of Latino children, eat fast food regularly, according to a new
policy brief by the UCLA Center for Health Policy Research. The study found that 60 percent of all children between the ages of 2 and 5 had eaten fast
food at least once in the previous week. The majority of the state’s young children also do not eat enough fruits and vegetables, with only 57 percent of
parents reporting that their child ate at least five fruit and vegetable servings the previous day. The new study used data from several cycles of the
California Health Interview Survey (CHIS) to examine dietary behaviors of very young children, including their consumption of fast food, sugar-
sweetened beverages, fruits and vegetables, and to gauge how much influence parents have over what their children eat. The study’s authors found that
in both 2007 and 2009, about two-thirds of children between the ages of 2 and 5 ate at least one fast food meal during the previous week, and 29
percent ate two or more. About 10 percent of children in this age group ate three or more fast food meals the previous week. Read full article.

More teens drinking sugary beverages, study finds

As the clock ticks toward a 2014 federal ban on the sale of sports drinks at high schools, California teenagers are showing an increasing fondness for the
sugary beverages, with an alarming 23 percent increase in the consumption of sports and energy drinks since 2005, according to a new study. At the
same time, consumption of sugary drinks by young children is declining sharply, according to the study by researchers at the California Center for Public
Health Advocacy and the UCLA Center for Health Policy Research. The study tracked youth consumption of the beverages from 2005 to 2012. Both
trends are tied to regulations governing the sale of the beverages in California schools, said Harold Goldstein, executive director of the California Center
for Public Health Advocacy. The study’s most encouraging finding was that young children are consuming markedly fewer sugary beverages. About 19
percent of 2— to 5-year-olds drink a sugary beverage every day, the study said, a 30 percent decline since the earlier survey. Among 6— to 11-year-olds,
32 percent are daily consumers, down 26 percent since 2005-2007. Read full article.

Start at the Healthier End of the Buffet

Putting healthier foods at the start of a buffet table can help diners pass up more fattening fare, according to a new study. Researchers found that when
healthy foods are seen first, people are more likely to select them and less likely to crave higher-calorie foods that may be farther down the buffet line.
For the study, published recently in the journal PLOS Onehe researchers provided two breakfast buffets to 124 people. In the first buffet, the
participants encountered healthy foods, such as fruit, low-fat yogurt and low-fat granola, first. In the second buffet, high-calorie foods, such as cheesy
eggs, fried potatoes and bacon, were at the start of the line. The study revealed that when healthy foods were offered first, 86 percent of the diners
selected fruit. But when more fattening foods were seen first, only 54 percent took the fruit. Similarly, when high-calorie foods were at the front of the
buffet line, 75 percent of the participants chose cheesy eggs, compared to 29 percent of those on the healthy buffet line. Read full article.

Education & Resources

For additional resources, please visit the UC CalFresh wéibgitdwww.uccalfresh.com/resources

Serve Safe Leftovers
Many people enjoy Thanksgiving leftovers as much as the big meal itself. The Partnership for Food Safety Education would like to
share a few tips to handle your leftovers safely: < RENEAT1G5?
* Leftovers should be eaten, frozen or discarded within 3 to 4 days. Click here to download and print food storage labels to help - mm i
you keep track. EATTURKEY COM

EATING your LEFTOVERS

Refrigerate cooked leftovers promptly—within 2 hours. Use an appliance thermometer in your refrigerator to ensure it’s at

40°F or below.

Divide leftovers into smaller portions and store in shallow containers in the refrigerator.

Wash hands with warm water and soap for 20 seconds before and after handling food.

Reheat cooked leftovers at 165°F as measured with a food thermometer. Sauces, soups and gravies should be reheated by bringing them to a boil.
When microwaving leftovers, make sure there are no cold spots in food (where bacteria can survive). Cover food, stir and rotate for even cooking.

USDA/Food & Nutrition Service, The Emergency Food Assistance Program (TEFAP) Foods Fact Sheets and
Recipes

Under The Emergency Food Assistance Program (TEFAP), USDA foods are made available by the U.S. Department of
Agriculture to States. States provide the food to local agencies that they have selected, usually food banks, which in
turn, distribute the food to soup kitchen and food pantries that directly serve the public. TEFAP offers food fact sheets
and recipes that are downloadable from their website. To view the fact sheets in more detail, please visit:
http://www.fns.usda.gov/tefap/tefap-usda-foods.

caLlFoRNIa Updated County Nutrition & Food Insecurity Profiles from the California Food Policy Advocates
m Data from the California Health Interview Survey (CHIS) helps power the online data from these profiles released by the
California Food Policy Advocates. The dynamic, online profiles provide CHIS and other data showing food insecurity

ADVOCATES o . .
prevalence, CalFresh enrollees, school lunch and breakfast program participation, and more. The food insecurity data

included in the profiles show at least 4 million low-income Californians struggles to afford enough food in 2011-2012. For
more information on the CFPA’s County Nutrition & Food Insecurity Profiles, please visit: http://cfpa.net/county-profiles.
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Education & Resources (continued)

Funding Opportunity: 2013 Youth Garden Grant Award, Deadline: December 3, 2013 ¢ 5
NGA awards Youth Garden Grants to schools and community organizations with child-centered garden programs. ‘r KldSGardenlng
Priority will be given to programs that emphasize one or more of these elements: el el b

* Integration of content standards * Environmental awareness * Social aspects of gardening such as leadership develop-

ment, team building, community support, or service-
* Nutrition connections * Entrepreneurship learning

For more information, visit: http://grants.kidsgardening.org/2013-youth-garden-grant-award.

Funding Opportunity: The 2013 Project Orange Thumb Online Grant, Deadline: December 15, 2013

Eleven (11) recipients will be chosen from this year’s applicants—10 will receive $5,000 in cash and tools to help support their goals of neighborhood
beautification and horticulture education, and one (1) lucky applicant will receive a complete garden makeover! Apply now and help sow the seeds of
community change! For more information, visit: http://www?2.fiskars.com/Community/Project-Orange-Thumb.

Funding Opportunity: The Culinary Trust: Chefs move to school, Deadline: Ongoing

The Chefs Move to Schools Grant provides funds for culinary professionals to help our children eat right by teaching them about food, nutrition and
cooking. Funds can be used from garden to table: culinary professionals may seek funding for any program that promotes health and wellness in
schools. For example, the grant may be used to plant a garden, teach a class, promote or create a wellness program for students or parents or assist in
creating a school curriculum that focuses on healthy eating. In order to qualify, the grant application must have the support of the school principal and,
in some cases, additional school personnel. For more information, visit: http://www.theculinarytrust.org/#!chefs-move-to-school.

Funding Opportunity: Awesome Foundation’s Food Chapter, Deadline: Open

The Awesome Foundation’s Food Chapter is now taking applications for its $1,000 microgrants to further food awesomeness in the universe. Apply at
Awesome Foundation and submit under “Food” category. Every month, one microgrant will be given for an awesome idea about involving food, be it
urban farming, food truck, receipt collects, pop-up cafes, or health. The more inventive the better. For more information, visit: http://
awesomefoundation.org/submissions/new.

Funding Opportunity: OCIA Research & Education Micro Grants, Deadline: Open

OCIA International (Organic Crop Improvement Association) offers grants in the range of $300 to $1,500 for organic research, organic
education, and other ideas supporting organic agriculture. Projects must benefit multiple producers, processors and/or consumers.
There may be limitations on the number of grants given within any one region. For more information, visit: http://
www.ociaresearchandeducation.org/index.php/awards/micro-grants.

Funding Opportunity: Simply Organic 1% Fund, Deadline: Open

The Simply Organic 1% fund supports and promotes the growth of organic and sustainable agriculture. They support research into
organic production methods and crop improvement; educating farmers on organic growing techniques, certification standards
and documentation; educating the public on the value of organic agriculture; developing projects that help organic farmers to be
more efficient, produce better products, and add value to their products. Electronic applications may be submitted. For more
information, visit: http://www.simplyorganic.com/simplyorganic/ourvalues/applying.php.

Q@ We want to hear FV‘OW\ HOM.' The UC CalFresh Weekly Updates are sent by the UC Calf
’ State Office on behalf of David Ginsburg, Director of the U(

CalFresh Nutrition Education Program. Electronic versions
the Weekly Updates are also posted on the UC CalFresh
site: http://www.uccalfresh.com/weekly-updates

The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at
Hamasaki@caes.ucdavis.edu to share your comments on the new format of the Weekly Update,
stories, photos, or other items you would like to see featured in future Weekly Updates.

The University of California CalFresh Nutrition Education Program (UC CalFresh) is funded through a joint agreement EiSobBgtlaetment of Agriculture/Food & Nutrition Service (USDA/F

the California Department of Social Services (CDSS) CalFresh Branch, and the University of California Cooperativd @B&eiisraterial was produced by the University of California CalF|

Nutrition Education Program with funding from USDA SNAP, known in California as CalFresh (formerly Food Stamps).ufiloeseairesgtjual opportunity providers and employers. CalFres
provides assistance to leincome households and can help buy nutritious foods for better health. For CalFresh informatic87 ¢8i# 7-3663.
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