
  

 
 

 
  

 

   
  

 
 

 


 

 

SUMMER FOOD SERVICE PROGRAM (SFSP) 

Grantee Enrichment Session – The Summer Food Webinar Audio: Service Connection: Opportunities for Community 1-888-560-8501 
Health Centers and Their Patients Passcode:
 

3485984# April 24, 2013
 

Presenter
Presentation Notes
Hello, everyone. Thanks for joining us today to learn more about how HRSA grantees and health centers can get involved with free summer meals through the Summer Food Service Program.  We are very excited to have you with us today and we thank you for taking your time to learn more about one of the most fun and most important programs in the country.  




   

  
  

   
   

 


 


 

 


 

 

Welcome & Opening Remarks
 

Tony Craddock, Jr. 
Program Assistant
 

Office of External and Governmental Affairs
 
Food and Nutrition Service
 

U.S. Department of Agriculture
 

Presenter
Presentation Notes
My name is Tony Craddock, Jr. and I work for the Office of External and Governmental Affairs here at the USDA Food and Nutrition Service.  After a brief overview of the Summer Food Service Program, we will hear from our dynamic presenters: we will also have some very special guest presenters from the St. Mary’s Food Bank and the El Mirage Family Health Center, both located in Arizona and they will talk about working together as a sponsor and site respectively with SFSP.  WhyHunger will then talk about the resources they have to connect people with SFSP. 

We have a lot of information to share with you today but first let’s go over the features of this webinar tool.  



  

  
 

    
     

 

    

 
     

  


 


 


 

Webinar Housekeeping Items
 

Access to materials:
 

How to make a comment or ask a question:
 
• Type your question or comment using the Q&A Tab 

Press *1 to ask your question or comment on the phone • 

Recording: 
• This session will be recorded and available online: 

http://www.fns.usda.gov/outreach/webinars/summer.htm 

Presenter
Presentation Notes
If you look in the upper right hand corner of your screen, you’ll see an icon that looks like three little pieces of paper. Clicking on that will bring you to the handouts that you can download to your computer. Today’s handouts include a copy of the PowerPoint presentation along with SFSP promotional flyers in both English and Spanish.  I encourage you to download them now.

Towards the middle of your screen you’ll see a Q and A tab. We will be taking a few questions towards the end of the webinar via the Q and A tab.  I we don’t have enough time to answer your question during the webinar, you can email your questions to Kristin Caulley, the technical assistant for this webinar, and we will get back to you with answers.

Lastly, we are recording today’s session and will be posting the recording online for on demand viewing in the near future, it usually takes one-two weeks to get it up as we add captioning.  It will be on the USDA SFSP website, www.summerfood.usda.gov.  

http://www.fns.usda.gov/outreach/webinars/summer.htm
http://www.fns.usda.gov/outreach/webinars/summer.htm


 

      
     

   

  
 

  


 Help Us Feed More Kids
 

Approximately 21 million children eat free and reduced price 
meals during the school year, but only 2.3 million children receive 
meals through USDA’s summer feeding programs. 

That means there 
are lots of 
children that are 
going hungry in 
the summer. 

Presenter
Presentation Notes
So why are putting on this webinar today?  It’s because we need your help as a HRSA Health Center to help us feed more kids during the summer when school it out.  Your HRSA Health Centers can help serve free summer meals or help promote the program to the families that visit your centers.

Right now, the Summer Food Service Program is one of the most underutilized government programs, but one of the most important.  It feeds hungry children in summer who don’t have access to free or reduced school meals when they are in school.  

There are about 21 million children in the country eating free and reduced price school lunches during the school year, but only about 2.3 million of those children eat meals provided by USDA’s summer feeding program when school is out.   That means there are a lot of children that just are not getting the food they need during the summer when school is out.  





     
    




 

Only 1 in 10 kids who are eligible for 

free summer meals get those meals
 

Presenter
Presentation Notes
To put it into simpler terms, only 1 in 10 kids from low-income families who are eligible to receive free summer meals get them.  So that means 9 out of the 10 kids from low-income families are at great risk during the summer months to go hungry.  So how does USDA’s Summer Food Service Program work?  



 

  
  

     
 

   
 

   

 


 


 


 

SFSP Basics
 

 Federally-funded program administered through State agencies
 

 State agencies reimburse organizations that serve summer meals
 

 Provides free, nutritious meals to low-income children 18 years 
old and younger 

 Operates when school is not in session 

Find your state agency here: 
http://www.fns.usda.gov/cnd/Con 
tacts/StateDirectory.htm 

Presenter
Presentation Notes

Explained in the simplest terms, the Summer Food Service Program is a federally funded, but state administered program, that provides free nutritious meals to children in low-income areas.  
Meaning, the USDA Food and Nutrition Service funds the program at the federal level and state agencies pass on the reimbursements to organizations that are called “sponsors.” 

In most states, the state agency responsible for the program is the Department of Education, but it may be the Department of Agriculture or the Department of Health and Human Services in a few States. You can find your state contact on our Summer Food Service Program website: www.summerfood.usda.gov.  

Sponsors of the SFSP, the ones who serve free summer meals, may be different types of organizations such as local government entities, schools, parks and recreation agencies, faith-based and community organizations, and national non-profits.  All these types of sponsors must enter into agreements with the State agency administering SFSP to, basically, do all the administrative paperwork, training, food preparation, and monitoring required in the Program. The sponsors handle all these responsibilities so that sites can focus on feeding children. 

So what are summer feeding sites?  Sites are the places where kids come to eat their free summer meals.  Sites can be a whole host of different places in the community.  Summer feeding sites can be located parks, libraries, schools, office buildings, recreation center, mobile buses, hospitals, clinics, and more.  Ideal sites are places where kids naturally congregate during the summer and a place in which parents are familiar and trust like the HRSA health centers! 

A sponsor can have up to 200 sites.  For example, a sponsor can be a local YMCA and they can team up with other organizations in the community to serve as their feeding sites.  

The Summer Food Service Program operates when school is not in session, typically from the end of the school year in late May or early June until school resumes in August or early September.  These dates vary widely by state.  Your state agency contact will know.    
  


http://www.fns.usda.gov/cnd/Contacts/StateDirectory.htm
http://www.fns.usda.gov/cnd/Contacts/StateDirectory.htm


 
   

    
  

    

     


 


 

Program Benefits
 

 Gives children the food they need to learn, play 
and grow 

 Helps families stretch food budgets 

 Keeps children mentally and physically engaged
 

Presenter
Presentation Notes
So what are the program benefits?

First and foremost, the Summer Food Service Program helps to make sure that children get the nutritious food that they need during the summer. 

Second, when students eat free or reduced price school breakfast and school lunch, it helps parents to stretch their family’s food dollars. Summer meals can do the same thing. Two free summer meals a day for five days really adds up.  

And lastly, we’ll hear more about this a bit later, SFSP does not require this, but many Summer feeding sites offer activities for children. The activities at summer feeding sites can help keep children and teenagers physically active and mentally engaged and ready to learn when the school year begins again.  Some examples of site activities can include cooking classes, financial literacy workshops, guest speakers, and sports.  The program allows sites and sponsors to be very creative.   



 

   
     

 
  

 

 
  

 

 
  


 

 
 

 

 
 
 

 
 

Main Players
 

• Sign agreements with sponsors 
• Provide training and technical assistance to 

sponsors 
• Monitor and distribute reimbursements 

States 

• Handle administration and training for sites 
• Report to State 
• Get reimbursements for meals served 

Sponsors 

• Feed and supervise kids 
• Provide activities Sites 

Presenter
Presentation Notes
So again to recap, here are the three main players in the Summer Food Service Program.  We have State Agencies, Sponsors, and Sites. 

First, States:

To participate in the SFSP, sponsors must sign an agreement with the State agency.  The agreement sets forth the responsibilities of the State and the sponsor. So the State Agency is really your “go to” contact. This is because every State is different, so to get the most precise information, you need to work with your State Agency.  

The State is also responsible for providing training and technical assistance to all sponsors.  States want sponsors to succeed so  they will take every step necessary to assist both new and experienced sponsors. 

State agencies are also responsible for monitoring the operations of participating sponsoring organizations. 

Now:
Sponsors are the bread and butter of the summer program and are responsible for a wide range of functions.
They are what we consider the ‘champions of our Program’. 

First, they accept all financial and administrative responsibility for their program.  

Second, they manage the food service.  This means the sponsor must have food preparation facilities or the capability to oversee a food service management contract.  

Sponsors also:
 Train sites and their personnel,
 Arrange for meals at each site and make sure that meals meet USDA nutrition standards to provide kids with healthy food
 Supervise and monitor the operations at each feeding site,
 Assure all paperwork is completed accurately and in a timely manner, and
 Submit claims to the State agency for reimbursement.  

Again, they are the champions of the program because they handle all this and the sites just need to feed the children and provide fun activities.  A sponsor can have up to 200 sites.  For example, a sponsor could be a food bank or a school and have sites that are located in parks, libraries, community centers, hospitals, etc.  





 

 

 
  


 

 
 

Sites
 

States 

Sponsors 

• Feed and supervise kids 
• Provide activities Sites 

Presenter
Presentation Notes
And then we have the actual site. This is where the kids will go to receive and eat their summer meals.  
This is what your local communities need more of so that there are more places where hungry children can go to eat.  The more options the better.    

A feeding site can be located in a number of places, indoors and out-of-doors.  Parks, playgrounds, libraries, public pools, churches, apartment  building rec rooms, even a parking lot!

Most importantly, HRSA Health Centers can also be summer feeding sites.  We recommend that most organizations who want to get involved with SFSP start off by being a site.  It’s much easier than being a sponsor if you are new to working with government assistance programs.  This year you can team up with more experienced sponsors to serve as their feeding site.  The sponsor can deliver the summer meals to your site and all you have to do is promote your site to parents and children, then feed and supervise the kids who come to your health center for free summer meals.     


So now we will spend a little time talking about the process of becoming a summer feeding site.  






  

    
  

  
     

  
 

 


 Types of Sites
 

 Open site – All children who come to the site eat 
free because the site is area eligible, meaning the 
area has been identified as a low-income area. 

 Enrolled site – All children eat free because 50% or 
more of children enrolled at the site are income 
eligible 

Presenter
Presentation Notes
First, what type of site are you going to be? There are several different types and ways you can be approved. But for today, we are going to give you the two most common examples: open sites and enrolled sites.  Most likely, if your HRSA health centers were to be a summer feeding site it would be an open site.  But we’ll explain the difference between the two just so you know why.    







 

    
  

  
 

 


 


 

 

Open Sites
 

 Open site – All children who come to the site eat 
free because the site is area eligible, meaning the 
area has been identified as a low-income area. 

http://216.55.182.132/FairData/Summer
 
Food/map.asp?command=scope&map=0
 

Presenter
Presentation Notes
So what is an open site?  These sites serve meals free to all children 18 years of age or younger. That means, if a child walks up to the site, they can get a free meal right there on the spot! No enrollment forms, or attendance sign in sheet, nothing! The site must be located in a school attendance area where 50% or more of the children are eligible for free or reduced price meals.  

The “50%” criteria is based upon school data or census data.  Your State agency can provide substantial technical assistance in making these determinations and to see if your HRSA health center is in an area that qualifies you as an open site.  Or you can use the area eligibility map tool to see if your health center in an area where it can be an open site.  The link is shown on the slide.  Again, you can download this entire power points presentation with working links in the handouts tab. 





http://216.55.182.132/FairData/SummerFood/map.asp?command=scope&map=0
http://216.55.182.132/FairData/SummerFood/map.asp?command=scope&map=0


 

     
  

 
 


 Enrolled Sites
 

 Enrolled site – All children eat free because 50% or 
more of children enrolled at the site are income 
eligible 

Presenter
Presentation Notes
The second type is an enrolled site.  At these sites, typically there is some other program going on where only the children that have enrolled in the program can participate like a summer camp. At enrolled sites, any child can’t just come on to get a meal, only those that are enrolled to participate in the activity that’s happening there are fed. At least 50% of the enrolled children at the site must be eligible for Free or reduced price school meals. You can determine this by looking at school or census data OR, by collecting household income applications from the families of the enrolled children. 

Again, there are other types of sites, please work with your State Agency to see what makes the most sense for your organization/program. 




 
  

 
 

  
   

   
  

  
 

 
 

    
 


 

 

Site
 
Supervisor
 

Site Supervisor Required 
Training Covers: 
 Serving meals properly 
 Taking accurate meal counts 
 Keeping food and children safe 
 Keeping accurate paperwork 

State Agency 
(Dept. of Education, 

Dept. of 
Agriculture, etc.) 

trains Site 
Supervisor trains Sponsor 

Presenter
Presentation Notes
Sites are run by staff and volunteers.  If you are interested in working as a site supervisor, you must attend training given by your sponsor before the site opens. The Program training gives you the information you need to know about:
How to serve meals properly; 
How to count the meals you serve; 
How to maintain local security, safety, health and sanitation standards; 
And how to keep accurate records.  

This training will be provided to you by your sponsor.  If you have any follow-up questions, your sponsor will work with you to ensure that you fully comprehend the responsibilities you are taking on as a site supervisor. 

The State Agency has trained your sponsors on the ins and outs of the program. So your sponsor is tasked to train you, the site supervisor.  If you have any challenges or questions, you have to let your sponsor know, they are your #1 partner and want to see your site succeed in feeding the children in your community!  




 
 

 
 

   
   

   
 

  
 




 

Site 

Responsibilities
 

 Attend training 
 Order and receive meals 
 Count and serve meals to eligible children 
 Supervise children while they eat 
 Prevent discrimination 
 Keep accurate paperwork 

Presenter
Presentation Notes
So what are sites responsible for?  When the food service program begins at the site, you will:
Order and receive the meals from your sponsor, 
Ensure the proper number of complete meals are delivered, 
Ensure the correct number of complete meals are safely served to children 18 years old or younger. 
Ensure the children eat their meals on site, 
Not discriminate against any children, 
And prepare complete and accurate records of deliveries, meal counts, and other paperwork which determines how much reimbursement your sponsor gets paid. 

Typically, the sponsor arranges the meals to be delivered to the site. So the site supervisor does not have to directly handle the funds that pay for the meals, and can focus their efforts more on the actual meal service and activities. 





   

  

     

  

   

 


 


 

What if I want to be Sponsor?
 

The CHAMPIONS of SFSP 

 Have a Direct Operating Agreements with State
 

 Great Responsibility! 

 Great Impact on your Community! 

Presenter
Presentation Notes
So what if your HRSA health center eventually wants to be a sponsor?  We always recommend that organizations who want to get involved with SFSP, start out as sites.  Then after a year or two, when the organization feels more comfortable, they can become a sponsor and take on the more time-intensive administrative functions.  

The Sponsors handle the paperwork, budgeting, training, monitoring and even more to keep the program strong through the summers. They have agreements directly with the State agencies, where they take on fiscal and administrative responsibilities, to carry out the program to the standards established by the US department of agriculture.

Many ask, what is the incentive to be a Sponsor? Yes, there is an administrative reimbursement that comes with every meal claimed. The reimbursement can be used to cover both the operating and administrative costs of conducting the Summer Food Service Program. 

Typical operating costs include: the cost of the food, food supplies such as paper bags and napkins, and the cost of labor to prepare and serve the meals and supervise the children.  If your health center already has a kitchen to prepare meals then that definitely helps you to be a sponsor. 

Administrative costs might include costs associated with doing paperwork, training staff, and monitoring of sites.


However, even though the reimbursement is nice, there is little to profit to be made in this program. The benefits of being a sponsor go beyond fiscal incentives. Sponsoring the SFSP is a way for organizations to expand their reach in their community and help other local organizations that may not have the know-how to run a federal program.  You can be their sponsor and they can be your sites.  

So work with your State Agency if you are interested in becoming a sponsor.  Of course, if your organization has never run the program before and being the sponsor sounds like too much, contact your State agency, find out who sponsors the program already in your community and offer to come on board as a site under their program.  Or you can start out by volunteering or helping sites that are currently operating.  There are opportunities for everyone to be involved and help feed hungry kids during the summer.  
 






 
 

      
  

 

 
  

 

  
   

 
 

 
 

 
 

 
 

 
 

 
 

       

        

       

  


 

 


 

Rural and Self-Prep Sites Receive 
Higher Reimbursement 

Summer Food Service Program Administrative Component of 2013
 
Reimbursement Rates
 

All states except Alaska and Alaska Hawaii Hawaii 
Administrative 
rates in U.S. 
dollars, adjusted, 
up or down, to the 

Rural or self- All other types Rural or self- All other types Rural or self- All other types nearest quarter-
prep sites of sites prep sites of sites prep sites of sites cent 

Breakfast 0.1800 0.1425 0.2900 0.2300 0.2100 0.1650 

Lunch or Supper 0.3300 0.2725 0.5325 0.4425 0.3850 0.3200 

Snack 0.0900 0.0700 0.1450 0.1150 0.1050 0.0 

Source: https://www.federalregister.gov/articles/2013/02/04/2013­

02231/summer-food-service-program-2013-reimbursement-rates
 

Presenter
Presentation Notes
Did you know, you get a higher reimbursement if you’re distributing meals to a rural area or doing self-preparation of meals?

It’s a difference of $.0375 but it can make a difference.  

 
Find out from your State, if your area is qualified as ‘rural’

https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
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https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates
https://www.federalregister.gov/articles/2013/02/04/2013-02231/summer-food-service-program-2013-reimbursement-rates


 Mobile Canteens in Florida 

Presenter
Presentation Notes
Let’s talk about the first challenge – bringing children to the sites – and some of the 
During the school year, school districts, especially rural ones, usually transport children by bus to the school. These buses may be available to bring children to a site during the summertime, the prohibiting factor is cost for the driver and fuel.  Later, we will talk about how you may be able to save on operating costs by using USDA Foods.  

Other organizations such as local businesses, churches, local governments, community action agencies and other social service agencies may have vehicles that could be used to transport children to a site. If these organizations do not have vehicles, perhaps they would be willing to rent a vehicle, at cost. 

Hernando and Pasco School Districts in Florida partnered with the Florida Department of Transportation to provide mobile canteens during summer.  The Department of Transportation donated old school buses to the summer sponsors and helped the retrofit them with cafeteria tables.  Additionally seating was provided by putting tables with tents outside of the mobile canteen.  

Bringing children to the sites and delivering food to the children and sites. 





 

  

  
   

 

  
  

  

 
 

 

  

 


 

	 


 

 

 

	 

How you can help?
 

Your HRSA Health Center Can: 

•	 Promote summer feeding 
sites to the families you 
serve 

• Team up with a sponsor
 
and be their summer
 
feeding site this year
 

•	 Eventually become a 
Contact your state agency: sponsor 
http://www.fns.usda.gov/cnd/Con 
tacts/StateDirectory.htm 

Presenter
Presentation Notes
How can you help? 

First - We need more kids to attend the sites that are out there. Help promote these sites to the parents and children that come to your health center.  Download the summer meals fliers in the handouts section of this webinar.  Hang it up in your health centers or hand it out to families.  The flyer provides information on how to locate summer feeding sites in the community.  

Second- It’s not too late to be a summer feeding site.  Contact your state agency to see who the sponsors are in your area.  Then contact the sponsors and see if you can become one of their summer feeding sites.  

Third- After you get more experience with the program as a site, you can become a sponsor and have summer feeding sites.  Remember you can be a sponsor and a site too.  


http://www.fns.usda.gov/cnd/Contacts/StateDirectory.htm
http://www.fns.usda.gov/cnd/Contacts/StateDirectory.htm


 

     
 

 
   

 
 

  
 

  
  

 

 

 

 

 


 USDA Resources
 

 Contact your state agency:
http://www.fns.usda.gov/cnd/Contacts/StateDirectory.htm 

 Site Supervisor’s Guide:
http://www.fns.usda.gov/cnd/summer/library/handbooks.html 

 Outreach toolkit: http://www.summerfood.usda.gov/Outreach.htm 

 Main USDA Summer Food page: http://www.fns.usda.gov/summer-food­
service-program-sfsp 

Presenter
Presentation Notes
Here are some USDA resources.  Again, these links can be found in the presentation in the downloadable handouts section of this webinar window.  



http://www.fns.usda.gov/cnd/Contacts/StateDirectory.htm
http://www.fns.usda.gov/cnd/summer/library/handbooks.html
http://www.summerfood.usda.gov/Outreach.htm
http://www.fns.usda.gov/summer-food-service-program-sfsp
http://www.fns.usda.gov/summer-food-service-program-sfsp
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http://www.fns.usda.gov/summer-food-service-program-sfsp
http://www.fns.usda.gov/summer-food-service-program-sfsp


 
  

    

 
   

    
 
 
 

 
     

   
   

   


 

 

St. Mary’s Food Bank Alliance 
USDA Food & Nutrition Service 
HHS Health Resources & Services Administration 

Kids Cafe®
 
Summer Food Service Program (SFSP)
 

David Martinez III, Community Outreach & Agency Development Manager 
dxmartinez@firstfoodbank.org

Terra Masias, Food & Nutrition Program Manager
tlmasias@firstfoodbank.org 

Presenter
Presentation Notes
Introduction:

David Martinez III, Community Outreach & Agency Development Manager
Terra Masias, Food & Nutrition Program Manager

mailto:dxmartinez@firstfoodbank.org
mailto:tlmasias@firstfoodbank.org


  
   

Feeding America/Association of AZ Food Banks 
Primary Service Area and Locations 

Presenter
Presentation Notes
Background (David)
St. Mary’s Food Bank Alliance
Founded in 1967 as the world’s first food bank
Based in Phoenix
Serving 10/15 Arizona counties
 More than 80,000 square miles
About the size of Indiana



 

 
   

   


 Kids Café
 

St. Mary’s Food Bank’s meal-service program 
that provides Arizona children with what is 
often their only meal of the day. 

Presenter
Presentation Notes

Kids Cafe (SFMBA CACFP/SFSP sponsor)
St. Mary’s Food Bank’s meal-service program that provides Arizona children with what is often their last meal of the day through CACFP and SFSP 




 

 

 
 


 






 




 


 

SFSP Sponsorship
 

2006: 

50 meals 

at 3 sites
 

2013: 

4,000 meals
 
at 80 sites
 

Presenter
Presentation Notes
SFSP sponsor since 2006 serving more than 50 meals daily at 3 sites and now serving nearly 4,000 meals at 80 sites

http://www.google.com/url?sa=i&rct=j&q=summer+food+service+program&source=images&cd=&cad=rja&docid=3N6XKBPHw-ea1M&tbnid=dif9o5JjBzIf1M:&ved=0CAUQjRw&url=http://www.fns.usda.gov/cnd/summer/&ei=BFt1UbyIBKaUiQKOh4HwCA&bvm=bv.45512109,d.cGE&psig=AFQjCNH8pdoOqVL5sEOZ549_rdtr9BVWeA&ust=1366731902845086
http://www.google.com/url?sa=i&rct=j&q=summer+food+service+program&source=images&cd=&cad=rja&docid=ml7lAx-gLBFN7M&tbnid=yuyRegOUz8aWxM:&ved=0CAUQjRw&url=http://www.clevelandfoodbank.org/site/PageServer?pagename=comm_summer_feeding_program&ei=GFt1UZPdEuPHiwLa1IDgDw&bvm=bv.45512109,d.cGE&psig=AFQjCNGb9mvy0HgNG-7ChFVH3myM5E0XNw&ust=1366731926372382
http://www.google.com/url?sa=i&rct=j&q=summer+food+service+program&source=images&cd=&cad=rja&docid=gy6JOIyOzQlKkM&tbnid=-wE17s651qbX8M:&ved=0CAUQjRw&url=http://www.azfoodbanks.org/index.php/blog/article/kids_eat_free_with_the_summer_food_service_program&ei=Klt1Ue6nFKHwiwKn2IHQBw&bvm=bv.45512109,d.cGE&psig=AFQjCNGQx3aKR-KkUOUrUBzcBqjriMjiRg&ust=1366731944342062


   
 Challenges: space & volunteer capacity
 

Presenter
Presentation Notes
Challenge: space capacity 
Solution: expanded Kids Cafe production room in Surprise, AZ
Has the capacity to produce 8,000 meals per day with the help of 30 daily volunteers
Challenge: volunteer capacity
Solution: hired a Kids Cafe Volunteer Coordinator
Specifically coordinate summer volunteers



 
 Kids Café Cold Meal Model
 

Presenter
Presentation Notes
Kids Cafe cold meal model (Terra)
Individually packaged cold meals produced then delivered to sites daily, stored in cold storage units on site until meal service administered by the site coordinator for as minimal labor intensive as possible




    
 

 

  
 

 

 
 

 
   

 

Challenge: staff capacity for site 
monitoring/management 

Director, 
Child Nutrition 

Programs 

Manager, 
Food & Nutrition 

Programs 

Site Specialist, Child 
Nutrition Programs 

Site Specialist, Child 
Nutrition Programs Manager, 

Community Outreach 
& Agency 

Development 

Presenter
Presentation Notes
Challenge: Staff capacity for site monitoring/management
Solution: hired a Program Manager and Site Specialists and implemented a volunteer site monitor model
Program Manager is the designated administrator for the CACFP/SFSP application, claims, monitoring, and other paperwork
Solution: USDA/state agency implemented less restrictive monitoring requirements, decreased mandatory site visits for sites in good standing




   
 Challenge: staff capacity for site outreach
 

Presenter
Presentation Notes
Our collaborations (David)
We collaborate with schools, community centers, churches, neighborhood groups and anywhere where kids congregate during out of school time
Challenge: staff capacity for site outreach
Solution: hired a Community Outreach & Agency Development Manager
Work with sites to increase and sustain capacity
Utilize USDA, Feeding America, FRAC outreach toolkits and created our own
Promote site-level capacity building and innovative outreach so sites using their own tools like school auto-dialers (health centers can use similar tool for appointment reminders)
Builds strategic community partnerships to recruit and enroll new sites
Cities of Phoenix, Peoria, Glendale, YMCA



    
 

Challenge: site budget cuts led to 
program/site closures 

Presenter
Presentation Notes
Challenge: site budget cuts led to program/site closures
Solution: incorporate out-of-the-box thinking and outreach to nontraditional partners
Summer feeding sites don’t have to be structured programs, though encouraged to build capacity
110* summer days so getting children to leave house, go outside difficult

http://www.google.com/url?sa=i&rct=j&q=city+of+phoenix&source=images&cd=&cad=rja&docid=D_MlJQkyfPleHM&tbnid=s-3dqZwEp6JU4M:&ved=0CAUQjRw&url=http://lanefinancialpc.lanefinancial.com/healthandwealth/&ei=AGB1UcuDG6-MigK9joDIDA&bvm=bv.45512109,d.cGE&psig=AFQjCNEKL6XUlQurReGDx12w02O94ipeig&ust=1366733130364945
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Missing meals on a consistent basis has life-long affects on 
a child’s health, emotional well-being, and academic 
achievement 


Appearance 
lost or gained weight, thinning
 
hair, fragile skin, stunted growth
 

Behavior 
irritable, anxious, depressed, 
unresponsive 

Classwork 
decreased cognitive ability and 

immune system
 

Presenter
Presentation Notes
Solution: Community Health Center and WIC Outreach
Obvious choice
Health impacts of child hunger
Missing meals on a consistent basis has life-long affects on a child’s health, emotional well-being, and academic achievement
(A)ppearance: lost or gained weight, thinning hair, fragile skin, stunted growth
(B)ehavior: irritable, anxious, depressed, unresponsive
(C)lasswork: decreased cognitive ability and immune system
High-need areas: Market analysis proved
Going to where high-need children are



 
 MIHS-WIC Collaboration
 

Presenter
Presentation Notes

Maricopa Integrated Health System (MIHS)
MIHS is the health care safety net for citizens of Maricopa County. The health system serves people of many races and nationalities who come from diverse cultures and speak several different languages. Many of the patients face major challenges, such as lack of health insurance, complex medical problems, and difficult socioeconomic situations
Maricopa Integrated Health System has 10 community-oriented family health centers located throughout the Valley to continue serving health care needs. The family health centers specialize in family health care, including women's and pediatric care, and dental care
Strengths of MIHS and WIC Collaboration (Terra)
Provided more than 200 meals daily consistently to children whose families face major challenges associated with Community Health Centers and WIC sites (40 meals daily at El Mirage, 55 meals daily at St. Mary’s WIC)
MIHS staff noted the clear public health implications of hungry children and saw alleviating hunger as a remedy to many of the children’s ills
MIHS staff also noted quieter waiting rooms as child patients and their siblings enjoyed the free, healthy meals
Summer meals alleviate economic hardships families experience in the summer since schools are out of session and may not offer school breakfast and lunch
Community Health Centers and WIC sites are in high need areas and usually on a public transit site, so easily accessible to high-need families
Challenges of MIHS and WIC Collaboration (Terra)
Nearby schools may offer summer meals, but site may be unknown and strange to families, children and may pose a safety hazard is children have to cross major roadways
Site staff are strapped for time, but could incorporate hospital volunteers or nutrition student interns
i.e. Mountain Park Health Centers who passed on SFSP12 collaboration since their staff was implementing a major online medical records system, but are interested in enrolling their sites this summer
Site staff don’t fully comprehend the relative ease to become a summer meal site and worry about expenses incurred (biggest expense might be extra trash bags) and marketing outreach (we provide outreach toolkits)
Every site is assigned a specialist to ensure less than 24 hour response – often immediately

http://www.google.com/url?sa=i&rct=j&q=az+wic&source=images&cd=&cad=rja&docid=PFL2RGjz4QxC6M&tbnid=LG7xJEaaJ1-9jM:&ved=0CAUQjRw&url=http://www2.coconino.az.gov/wic.aspx?id=1395&ei=w2J1UYf9HIn5igKRkYDIBQ&psig=AFQjCNHT-vKppVJyBL20dyiMX5kugvGsCw&ust=1366733887626967


    
 Challenge: becoming and being a good sponsor
 

Presenter
Presentation Notes
Challenge: becoming and being a good sponsor (Terra)
Solution: having a strong partner state agency
Regular call and email communication with state agency staff to trouble shoot issues, allows us to advocate for our sites 
Joint community presentations for CACFP/SFSP sponsors and site recruitment and site referrals.
End of season debrief session allows for consideration of new ideas
Trainings and technical assistance from the state agency allows our site specialists to provide better technical assistance to our sites
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Multiple solutions for multiple time periods to ensure 
children receive adequate nutrition when it is the least 
available 

Presenter
Presentation Notes
Honors given: Desert Oasis Award for Greatest Growth energizes us to grow
Summer 2013 growth projects of 4,000 meals daily at 80 sites
6 MIHS and WIC sites serving more than 300 meals daily
High capacity, low waste sites
Introducing hot meal model 



 
 SNAP
 

Presenter
Presentation Notes
Introducing hot meal model and having multiple solutions for multiple time periods to ensure children receive adequate nutrition when it is the least available
Backpack Program
Mobile Pantry
SNAP Outreach (MIHS El Mirage and St. Mary’s WIC)
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We Can’t Do It Without You!
 

Our vision is that no child goes to bed hungry
 
so they can live healthy and productive lives.
 

Presenter
Presentation Notes
Join us in the fight to end child hunger!




   

 
 

 
 
 

  
 

  
 

   


 


 


 


 

El Mirage Family Health Center
 

Summer Feeding 
Program 

Patricia Stradleigh, MS, RN
 

Manager
 
El Mirage Family Health Center
 



  
 

    
   

 
   

  
     
   

 
 

El Mirage’s Background 

 Part of the Maricopa Integrated Health System, 
including Maricopa Medical Center and eleven Family 
Health Centers. 

 Mission: Serve as the health care safety net for the 
citizens of Maricopa County. 

from central Phoenix. 
 The FHC is located in the northwest valley, 33 miles 



  
 

    
   

   
   

 
    

 


 El Mirage’s Experience
 

 Spring 2012:  Asked by MIHS leaders if there was 
interest in participating in the “Kids Café”? 

 Administered by St. Mary’s Food Bank Alliance. 
 Informed the program was based upon community 

need. 
 Opportunity to provide free lunches to children. 



 
 

   
    

  
 

     
   

  
     

   

May: Preparation Begins 

 Site Leader introduction letter received. 
 Review emailed forms and return as needed. 
 Key staff selected for participation. 
 Room selection*. 
 St. Mary’s Food Bank program staff visits to train and 

tour.  Agreement forms signed. 
 Marketing flyers posted/distributed. 
 Site selection for refrigerator used for food storage. 
 Arrange for delivery of loaned refrigerator. 



   

  

  
   

 
    

   
 


 


 


 

One Day Before Start
 

 Coordinate arrival times for meal delivery.
 
 Arrange sharing table, supplies 
 Post required forms. 
 Review work coverage schedules with staff.
 
 Remind all staff of the program/encourage 

flyer distribution. 



  
 

   
 

  
 

  
 


 


 

Kids Café Begins 

 Staff ready and welcoming.
 
Designated hours. 
 Supplies in room 
One staff assigned to room.
 
 Second staff backup. 



  

 
 

    
  

   
    

  
   

Site Leader Duties 

 Supervise program compliance 
 Adjust food order as needed. 
 Be prepared for inspection. 
 Submit scheduled documentation on time 

(temperature logs, Daily Meal Count sheets, and 
Weekly Consolidated Meal Counts Sheet) 



 
 

    
   

 
  

  
  

  
 
 
 

Lessons Learned 

 Room availability – coordinate with users. 
 Train backup staff to cover for absences/vacations. 
 Avoid bottlenecks- encourage arrival of large 

groups at different times. 
 Market, market, market. 
 Communicate through neighborhood schools. 
 Local news paper coverage. 



 
 

   
 

    
   

 
                                

And Going Forward… 

 El Mirage looks forward to another 
successful summer feeding program as 
we join with St. Mary’s Food Bank 
Alliance for the 2013 Kids Café. 



  

 
 

 

  
 

   
 

 


 




 

 

WhyHunger
 
Summer Food Service 


Program
 
Summer 2013
 

Christine Binder, MPH 
Outreach Coordinator 
National Hunger Clearinghouse 
christine@whyhunger.org 

mailto:christine@whyhunger.org


 

  
   

   
 

 
 


 Our Mission
 

WhyHunger is a leader in building the 
movement to end hunger and poverty by 
connecting people to nutritious, affordable food 
and by supporting grassroots solutions that 
inspire self-reliance and community 
empowerment. 



  
 National Hunger Hotline
 



    
 Línea Nacional Contra el Hambre
 



 
 Mapping—Find food
 



 
Mapping—Network 




 

   
 


 


 

 

Clearinghouse Connection
 

Email nhc@whyhunger.org to
 
subscribe.
 

mailto:nhc@whyhunger.org


 
 

   


 

 


 

Cooking Up Community:
 
Nutrition Education in Emergency Food Programs
 

Download at http://www.whyhunger.org/getinfo/showArticle/articleId/3256
 

http://www.whyhunger.org/getinfo/showArticle/articleId/3256


 

    
 
 

 
     

  
 

         
  

 
      

    
    

 
    

  
 


 Summary
 

The National Hunger Hotline 
1-866-3-HUNGRY (1-866-348-6479) 
1-877-8-HAMBRE (1-877-842-6273) 

To find outreach materials (posters, web banners, PSAs): 
http://www.whyhunger.org/getinfo/showArticle/articleId/3126 

To find sites or register a single open site in the database: 
http://www.whyhunger.org/findfood 

To register multiple open sites in the database, download the 
template at http://www.fns.usda.gov/cnd/summer/Outreach.htm 
and email the list of sites to nhc@whyhunger.org 

To register volunteer opportunities: 
http://www.serve.gov/endhunger.asp 

http://www.whyhunger.org/getinfo/showArticle/articleId/3126
http://www.whyhunger.org/findfood
http://www.fns.usda.gov/cnd/summer/Outreach.htm
http://www.fns.usda.gov/cnd/summer/Outreach.htm
http://www.fns.usda.gov/cnd/summer/Outreach.htm
mailto:nhc@whyhunger.org
http://www.serve.gov/endhunger.asp
http://www.serve.gov/endhunger.asp


 

  
    

     
 

 
    
 

   


 


 


 

 


 

Roundtable Discussion
 

Listen in as our presenters have an 
engaging discussion about SFSP so you 
can hear how it operates and what has 

worked for them!
 

Next steps?!?!
 
Contact your State Agency!
 

http://www.fns.usda.gov/summer­

food-service-program-sfsp
 

Presenter
Presentation Notes
*****This slide goes after all your presenters’ slides.  Q&A is at very end.  

Now, we’re going to allow our presenters to have a roundtable discussion about their experiences with SFSP so you can learn more about everything you just heard in a more conversational way.  While they’re talking, if you have any questions, please type them into your Q&A tab and we will try to address them after this discussion during a brief Q&A period before the conclusion of the webinar.

DURING Q&A…….

With me to help answer your questions here today, I have Mandana Yousefi from the USDA Food and Nutrition Service Child Nutrition Division, Mandana is one of our program experts and we would like to thank her for joining us.  So welcome and thank you, Mandana.

<start taking questions from the webinar tool – go back and forth between the two>
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Questions?
 

To ask a question: 
Type your question into the Q&A tab at 

the top of your webinar screen 

Next steps?!?!
 
Contact your State Agency!
 

http://www.fns.usda.gov/summer­

food-service-program-sfsp
 

Presenter
Presentation Notes
*****This slide goes after all your presenters’ slides.  Q&A is at very end.  

Now it’s time for your questions.  You can type questions into the webinar tool, or press *1 on your phone to speak your question out loud.

With me to help answer your questions here today, I have Mandana Yousefi from the USDA Food and Nutrition Service Child Nutrition Division, Mandana is one of our program experts and we would like to thank her for joining us.  So welcome and thank you, Tamieka.

We also want to hear from you.  We would like to hear some of your success stories or promising practices with how to run a successful program as a sponsor or site.  Or, if you happen to be from a State Agency and have some promising practices to share, we would love to hear from you too.

<start taking questions from the phone line and webinar tool – go back and forth between the two>
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