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6/16/15 UC CalFresh Town Hall Webinar, 12:30-2:00 PM 
The June UC CalFresh Town Hall Webinar is scheduled for Tuesday, 
6/16/15 from 12:30-2:00 PM. The topic of the webinar is “Leah’s 
Pantry—An Example of How to Use Technology to Reach The SNAP
-Ed Eligible Audience” presented by Adrienne Markworth, M.A. 
Leah’s Pantry is a California-based nonprofit dedicated to providing 
cooking, nutrition, and healthy lifestyle support to low-income 
families, through interactive direct education, organizational 
capacity building, and innovative web tools. The presentation will 
feature eatFresh.org and the steps used to create this powerful 
interactive consumer oriented website.  

ReadyTalk Information: 
Link: https://cc.readytalk.com/r/17ladk9scmmn&eom 
Call-In Number: 1-866-740-1260 
Access Code: 7544137 
Security Passcode: apple1 

 
6/26/15 Final FFY 2016 County Integrated Work Plans Due 
via SharePoint  
The final copy of your FFY 2016 County Integrated Work Plans are 
due on Friday, June 26. The final copies will be uploaded via 
SharePoint by the County Work Plan Coordinators. Additional 
information is available on the SharePoint system.  
 
6/29-7/2/15 8th Biennial Childhood Obesity Conference, 
San Diego, CA 
For additional information regarding the 8th Biennial Childhood 
Obesity Conference, please visit: www.childhoodobesity2015.com. 

Upcoming Events & Deadlines 

We are pleased to share the announcement for an Evaluation Analyst IV position 
currently under recruitment for the UC CalFresh State Office. The Analyst IV position 
will be housed in Davis and will be responsible for a full range of evaluation services 
to the UC CalFresh NEP being implemented by 31 UCCE county programs. This 
position includes evaluation responsibilities in three areas: 1) evaluation data 
management and analysis, 2) evaluation training and technical assistance, and 3) 
evaluation design and implementation. Please visit: www.employment.ucdavis.edu/
applicants/Central?quickFind=70905 for additional information or reference 
Requisition Number: 03014394 on the UC Davis Employment Website. The final filing 
date is June 17, 2015. 

UC CalFresh Evaluation Analyst IV Position 

JUNE 2015 

SUN MON TUE WED THU FRI SAT 
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UC CalFresh Success Stories 
¢ƘŜ {ǘŀǘŜ hŶŎŜ ǿƛƭƭ ōŜƎƛƴ ǎƘŀǊƛƴƎ ǎǳŎŎŜǎǎŜǎ ǘƘǊƻǳƎƘ ǘƘƛǎ ƴŜǿ ŦŜŀǘǳǊŜ ƛƴ ǘƘŜ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎΦ {ǳŎŎŜǎǎŜǎ ŦƻǊ CC¸ нлмр Ŏŀƴ ōŜ ǎƘŀǊŜŘ ǘƘǊƻǳƎƘ ǘƘŜ 
ƻƴƭƛƴŜ Řŀǘŀ ŜƴǘǊȅ ǇƻǊǘŀƭΥ ƘǧǇΥκκǳŎŀƴǊΦŜŘǳκǎǳǊǾŜȅκǎǳǊǾŜȅΦŎŦƳΚǎǳǊǾŜȅƴǳƳōŜǊҐмоууоΦ 

άL ƘŀǾŜ ƭŜŀǊƴŜŘ Ƙƻǿ ǘƻ ǊŜŀŘ ƭŀōŜƭǎ ŦƻǊ ƴǳǘǊƛǝƻƴŀƭ ǾŀƭǳŜǎΤ Ƙƻǿ ǘƻ ǎƘƻǇ 
ǘƘŜ ǇŜǊƛƳŜǘŜǊ ƻŦ ǘƘŜ ǎǘƻǊŜΤ Ŝŀǘ ƳƻǊŜ ŦǊǳƛǘǎΣ ǾŜƎŜǘŀōƭŜǎ ŀƴŘ ƎǊŀƛƴǎΤ ǘŀƪŜ 
ώŀϐ ǎƘƻǇǇƛƴƎ ƭƛǎǘ ǘƻ ǘƘŜ ǎǘƻǊŜ ŀƴŘ ōǳȅ ǎŀƭŜ ƛǘŜƳǎ ŦǊƻƳ ǘƘŜ ǎŀƭŜ ǇŀǇŜǊ ŦƻǊ 

ƭƻǿ Ŏƻǎǘ ƛǘŜƳǎΦέ 
τ9ŀǝƴƎ {ƳŀǊǘΣ .ŜƛƴƎ !ŎǝǾŜ tŀǊǝŎƛǇŀƴǘΣ !ƭŀƳŜŘŀ /ƻǳƴǘȅ  

άL ƭŜŀǊƴŜŘ ǘƻ ƳŀƪŜ ǊŜŎƛǇŜǎΤ Ƙƻǿ ǘƻ ƭƛƳƛǘ ǎǳƎŀǊ ŀƴŘ ƻƛƭǎΤ ŀƴŘ ǘƻ ǿŀǎƘ 
ǾŜƎŜǘŀōƭŜǎ ŀƴŘ ƻǳǊ ƘŀƴŘǎ ŦƻǊ ŀǘ ƭŜŀǎǘ нл ǎŜŎƻƴŘǎΦέ 
τtƭŀƴΣ {ƘƻǇΣ {ŀǾŜΣ /ƻƻƪ tŀǊǝŎƛǇŀƴǘΣ ¢ǳƭŀǊŜ /ƻǳƴǘȅ  

 
Tuline Baykal, Community Education Supervisor 2, UCCE Alameda County 
Tuline earned a degree in Applied Psychology and graduated magna cum laude from New York University. She is also a certified nutrition educator from 
the Institute for Integrative Nutrition. Tuline joins the UC CalFresh Nutrition Education Program with 20 years of experience working in community-
based not for profits. She has been a keynote speaker and facilitator for Nutrition Education Training Academy, the Alameda County Food Bank, Slow 
Food as well as Wee Poets, a cable program highlighting her work with youth. Tuline was acknowledged by the Network for a Healthy California and 
the Bay Area Nutrition and Physical Activity Collaborative as a “Champion for Change” for her work towards creating healthier communities. Ms. 
Baykal’s work has been highlighted in both local publications as well as the New York Times. As a seasoned facilitator, she has a passion for 
empowering and teaching others how to create and support their communities in developing and implementing policy and practices to support health. 
Tuline can be reached at tnbaykal@ucanr.edu.  

Welcome New UC CalFresh Staff! 
 

This new feature is to introduce and welcome new staff to UC CalFresh. If you have new staff, please send a short paragraph and 
photo to Lindsay Hamasaki at lmhamasaki@ucdavis.edu. 

 
 
 
 
 

West Sacramento volunteers build Disney playground 
More than 400 volunteers from the city of West Sacramento and Yolo County Children’s Alliance, along with Disney VoluntEARS and organizers from 
KaBOOM!, transformed Bryte Park into a vibrant, new playground for more than 2,000 West Sacramento kids and families—in just eight hours. This is 
Disney’s 62nd KaBOOM! Playground nationwide, and first in Northern California, now providing a space to play for more than 15,500 children in 
California, and by the end of 2015, Disney’s support will bring the magic of play to more than 83,000 kids and families across the country. The 9,745-
square-foot playground, designed with inspiration from drawings by sixth-, seventh-, and eighth-grade students who attend an after-school program at 
Club West Teen Center in Sacramento, is Disney’s largest to date and features a zip-line, rock climbing wall, and of course, swings and slides. “For nearly 
60 years, Disney Parks have been committed to inspiring and empowering kids and families by providing places where they can spend time together and 
share experiences,” said Disneyland Resort President Michael Colglazier. “It is gratifying to build this KaBOOM! Playground and give West Sacramento 
families a new space to be active and make memories.” This commitment is an extension of Disney Magic of Healthy Living, an initiative that partners 
with parents to encourage kids to lead healthier lifestyles. “Thanks to the generous support from Disney, the new playground will be enjoyed by new 
families that have just moved to the city, as well as families that have been here for generations,” said West Sacramento Mayor Chirstopher Cabaldon. 
“We will continue to develop West Sacramento into one of the most family friendly cities in the region.” The Disney KaBOOM! Playground opened to the 
public Friday, June 5 to allow for cement surfacing to solidify and to receive the state’s approval of the new playground. David Ginsburg, Director of the 
UC CalFresh Nutrition Education Program participated as one of the volunteers. Check out some of the photos of the playground below! Read full article.  

UC CalFresh in Action! 
{ƘŀǊŜ ȅƻǳǊ ¦/ /ŀƭCǊŜǎƘ ǎǳŎŎŜǎǎ ǎǘƻǊƛŜǎ ǿƛǘƘ ǘƘŜ {ǘŀǘŜ hŶŎŜΥ ƘǧǇΥκκǳŎŀƴǊΦŜŘǳκǎǳǊǾŜȅκǎǳǊǾŜȅΦŎŦƳΚǎǳǊǾŜȅƴǳƳōŜǊҐмоууо  
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Kids jump, run and learn about healthy foods in Nutrition Olympics, UCCE Shasta Cluster 
North Cottonwood Elementary School students jumped, ran and quizzed their way through a day of activities this week as a culmination of a year of 
learning about healthy eating. The school was one of 20 in the North State that participated in Nutrition Olympics put on by the University of California 
Cooperative Extension CalFresh Nutrition Education Program. Students participate in even events that get them moving, such as the Potato Sack Race, 
MyPlate Relay, and Ring the Dairy. Students dash from activity to activity and answer a nutrition question before trying their hand at the physical events. 
At North Cottonwood, the entire student body—480 children from all grades—participated. Parents, student volunteers and representatives from the 
[UC] CalFresh Nutrition Education Program assisted in guiding the kids through the activities. The Nutrition Olympics will head to Happy Valley Primary, 
Anderson Heights and Castle Rock schools next week. Students from Millville, Buckeye, Cypress, Rocky Point and Sycamore elementary schools took part 
earlier this month. To view the students and the UC CalFresh Nutrition Education Program team in action, please click here. Read full article. 
 
California Shines Light on the Asian American and Pacific Islander Farming Community 
It began with a simple idea to raise awareness about the unmet nutritional needs of the Asian American and Pacific Islander (AAPI) community and the 
economic challenges of the AAPI farmers. In 2014, the Asian Pacific Islander Obesity Prevention Alliance (APIOPA) submitted a proposal to bring vital 
AAPI agricultural issues to light, as part of the White House Initiative on AAPIs’ Proposal Challenge. The initiative selected APIOPA for its vision to 
encourage community groups and federal agencies to address food insecurity and economic development within the AAPI community by bringing fresh 
and healthy produce through Community-Supported Agriculture (CSAs). They continue to work diligently to promote and establish CSAs, a model 
allowing farmers to sell their produce directly from small AAPI farms to local consumers.  
 
As part of this effort to bring information of federal programs to AAPI farmers, the Initiative has collaborated with the U.S. Department of Agriculture 
(USDA) to improve access to USDA funding programs and grants. This strategy targets the economic stressors that many farmers face, providing targeted 
assistance for farmers to help expand their business. On April 30, the Initiative and USDA, along with state and federal agencies, met with over 200 
farmers for the National Hmong American Farmers Conference in Fresno, California. Farmers at the conference engaged in direct dialog with 
government officials and gave testimonies that showcased their triumphs. The event fostered the sharing of diverse ideas and strengthening the cultural 
unity.  
 
One highlight of the event was that it provided a one-stop shop to help farmers get authorized to sell their produce at farmers markets through the 
CalFresh Farmers Retail Sign-Up Program. This program is a partnership between USDA Food and Nutrition Service (FNS), the California Department of 
Social Services (CDSS), and National Hmong American Farmers. CalFresh is a California program that is also known as the Supplemental Nutrition 
Assistance Program (SNAP). Farmers who signed up for the program were approved in less than two hours, rather than weeks. Farmers also learned 
about grant opportunities for getting free wireless Electronic Benefits Transfer (EBT) equipment. This event streamlined the registration process for 
California farmers into the CalFresh program, ultimately increasing access to fresh produce for SNAP recipients and introducing new ways to connect 
California’s farmers directly to their consumers. Read full blog article.  

UC CalFresh, UC ANR and UC Davis in the News! 

 
 
 

Feeding the Falcons: How One School is Increasing Healthy Eating Behavior 
In Tustin, California, the Falcons at C.E. Utt Middle School are off to a fresh start this school year! 
School food service director, Teresa Squibb, is committed to ensuring that her students benefit from 
the nutrient-rich foods she provides daily. In the quest to increase and support healthy eating habits 
among students, Squibb pulled together the help of two certified Smarter Lunchrooms Movement 
technical assistant providers—Susan Magrann, nutrition education coordinator of the Orange 
County Department of Education, and Tracy Conkey, senior community nutrition adviser with the 
Dairy Council of California—to strategize on how to transform the Falcon Kitchen. Squibb expressed 
the “need to not only encourage students to choose the healthier food options but to enjoy eating 
them too.” Based out of the Cornell Center for Behavioral Economics and Child Nutrition Programs, 
the Smarter Lunchrooms Movement uses evidence-based principles and low-or no-cost ideas to 
promote consumption of healthy school lunch options. A smartly run lunchroom nudges students 
towards making better choices on their own by changing the way their options are presented in the 
cafeteria. After evaluating the structure of the lunchroom using a simple assessment tool—the 
Smarter Lunchroom ScoreCard—in combination with student and teacher feedback, the team was 
able to prioritize their efforts and make changes. A fresh selection of fruits and vegetables were 
placed in a pleasant presentation of baskets near the cash registers. This provided students with a 
second opportunity to choose a fruit and vegetable of their liking to their tray while also presenting 
it in an appealing and convenient way to grab healthy choices before purchasing their lunch. 
“Providing options between two different fruits or vegetables allows students to take ownership of 
their choices and they are more likely to eat what they take,” said Squibb. Read full article. 
 
The Smarter Lunchrooms Movement of California 
The UC CalFresh State Office would like to see how the Smarter Lunchroom Movement of California has been implemented in your county! Please share 
your success stories and photos with Lindsay Hamasaki via e-mail: lmhamasaki@ucdavis.edu.  
 
 
The Smarter Lunchrooms Movement of California aƻƴǘƘƭȅ bǳŘƎŜ 
The Smarter Lunchrooms Movement of California aƻƴǘƘƭȅ bǳŘƎŜ is a monthly newsletter which provides updates on how the Smarter Lunchrooms 
Movement is moving throughout California and is brought to you by the SLM of CA Collaborative. The newsletter provides updates, upcoming trainings 
and events, and more! If you are interested in signing up to receive the aƻƴǘƘƭȅ bǳŘƎŜ, please contact Michele Byrnes at mnbyrnes@ucdavis.edu.  
 
 
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 lmhamasaki@ucdavis.edu. 
 
 
UC Delivers 
This is a friendly reminder that counties should contact Andra Nicoli (amnicoli@ucdavis.edu) at the State Office if you are interested in developing a UC 
Delivers or have recently submitted a UC Delivers without State Office involvement. For those developing a UC Delivers, Andra can assist you in writing/
editing/submitting a UC Delivers story. The State Office is also interested in keeping track of UC Delivers that are being submitted directly from counties. 
For those not requiring writing/editing services from the State Office, please share a copy of your submission to Andra. In this way, we can track the type 
of stories UC CalFresh is submitting and advocate for your story!  

UC CalFresh in Action! (continued) 
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Improvements in School Lunches Result in Healthier Options for Millions of U.S. Children 
Most U.S. children’s diets exceed recommended levels of sugar, fat and sodium and are deficient in fruits, vegetables, and whole grains. In 2009-10 
elementary school lunches exceeded recommendations for calories from solid fats and added sugars, and fell short of recommended daily amounts of 
vegetables and whole grains. As directed by the Healthy, Hunger-Free Kids Act of 2010, the U.S. Department of Agriculture (USDA) updated the national 
nutrition standards for school meals to align with the 2010 Dietary Guidelines for Americans. These updated standards were announced in January 2012, 
and schools began to implement them at the beginning of the 2012-13 school year. The updated standards require schools to offer: a fruit or vegetable 
daily, a variety of vegetables, and only fat-free or low-fat milk. As of the 2014-15 school year, they also require that 100 percent of grain products offered 
at lunch be whole-grain rich (up from 50 percent during the 2012-13 and 2013-14), although schools may seek exemptions to remain at the 50 percent 
standard through 2015-16. Some schools had already been meeting these benchmarks prior to 2012-13, but the updated standards led to widespread 
changes to meals served at most schools. This brief uses data from surveys of elementary schools to examine: a) how the types of items offered in school 
lunches have changed over time; and b) whether the variety of healthy options changed from the first to the second year of updated standards. This 
brief reports on nationally representative data obtained from administrators and food service personnel at U.S. public elementary schools between the 
2006-07 and 2013-14 school years. These data do not allow for evaluation of whether a specific school was in compliance with the new meal standards, 
but they do provide an indication of trends in the availability of healthier items and unhealthier items that tend to be high in fat and sodium. In 2013-14, 
the survey included several items assessing changes in lunch characteristics from 2012-13 to 2013-14. Additional detail on the methods used for this 
study are available online. The results show that elementary school lunches have been improving consistently since the 2006-07 school year, with more 
schools offering healthier items and fewer schools offering unhealthier items. This trend has continued through the implementation of national 
standards in 2012-13, as the overwhelming majority of schools maintained or improved their offerings in the second year of implementation as 
compared with the first. Together, these findings suggest that elementary schools are able to successfully offer healthier lunches to students and that 
the national standards are consistent with those efforts. Read full research brief.  
 
Improving the Assessment of SNAP Targeting Using Administrative Records 
Household survey data are a critical resource for studying USDA’s Supplemental Nutrition Assistance Program (SNAP). The data are frequently used to 
assess the performance of “benefits targeting,” or how well SNAP benefits reach the poorest households. However, household survey data have some 
shortcomings, which, if not taken into account, can lead to a distorted picture of who is receiving SNAP benefits. This study addresses some of these 
measurement issues by combining data from the American Community Survey (ACS)—the largest nationally representative household survey in the 
United States—with SNAP administrative records from New York State. The linked data expand the information on SNAP receipt available in the ACS 
alone, namely, whether households receive SNAP benefits at any time during the year, to include the ŀƳƻǳƴǘ of benefits received in a year and the 
ƴǳƳōŜǊ ƻŦ ƳƻƴǘƘǎ of receipt in a year. The administrative records also help address the well-documented problem of under-reporting of SNAP receipt in 
the ACS. In general, the study finds improved estimates of SNAP targeting over previous measures due to: 
 Substituting American Community Survey (ACS) data on SNAP receipt with data from administrative records on SNAP receipt.  
 Defining the household according to SNAP administrative guidelines (referred to as “constructed SNAP units”). 
 Restricted analysis to those households that responded to all income questions in the survey.  
 

To read the full report, please visit: http://www.ers.usda.gov/media/1844884/err186.pdf. Read report summary. 
 
Study: Nearly third of teens changed health habits based on online search 
In the first national study in more than a decade to look at how adolescents use digital tools for health information, nearly one-third of teenagers said 
they used online data to improve behavior—such as cutting back on drinking soda, using exercise to combat depression and trying healthier recipes—
according to a study to be released by researchers at Northwestern University. Although it’s common to hear about “all the negative things kids are 
doing online,” the study highlights the importance of making sure there is accurate, appropriate and easily accessible information available to teens, 
“because it’s used and acted upon,” said Ellen Wartella, director of Northwestern’s Center on Media and Human Development and lead author of the 
report. Researchers also found that nearly one-quarter of teens were going online to look for information about health conditions affecting family or 
friends. While most teens rely on digital resources, a surprising 88 percent said they did not feel comfortable sharing their health concerns with friends 
on Facebook or on other social networking sites. “I mainly find it kind of moving, because it really illustrates that a lot of teens are grappling with very 
real, very important health challenges and that the internet is empowering them with the information they need to take better care of themselves,” said 
Vicky Rideout, a co-author of the study. Parents remain by far the leading source of health information, with 55 percent of teens surveyed saying they 
got “a lot” of health information from parents, followed by health classes in school and doctors and nurses. But the internet is the fourth-largest source 
of health information, far outstripping all other media, such as books, television news, radio, and newspaper and magazine articles. Eighty-four percent 
of teens said they turned to the internet for health information. Read full article.  

Articles & Research 

 
USDA’s Summer Meal Site Finder is now available!  
FNS is making it easier for children, parents, and community leaders to find local summer meal sites near them. The {ǳƳƳŜǊ aŜŀƭ {ƛǘŜ CƛƴŘŜǊ is a free, 
web-based application that features an easily-searchable map to help locate sites serving summer meals throughout the country. The tool can be 
accessed at: http://www.fns.usda.gov/summerfoodrocks in Spanish and English. Promotional materials highlighting this tool, and the National Hunger 
Hotline (1-866-3-HUNGRY [English] and 1-877-8-HAMBRE [Spanish]), are available at: http://www.fns.usda.gov/sfsp/raise-awareness.  Anyone can use 
this map to find summer meal sites near them. To get started, type in a city, zip code or address. The tool will display the summer meal sites nearby. Just 
click on any blue dot to see where the site is located, when it is open, and contact information. Users can also access the link on mobile devices. FNS will 
update the tool’s database weekly to ensure families stay connected to sites all summer long. For additional information about the USDA’s Summer 
Food Service Program, please visit: http://www.fns.usda.gov/sfsp/summer-food-service-program-sfsp. 
 
Let the Good Times Flow for National Dairy Month 
June is an eventful and versatile month—the start of warm summer days, school vacations, and holidays like Father’s Day and Flag Day. Join USDA and 
the rest of the country in celebrating National Dairy Month. For more than 75 years, we have celebrated dairy and all of its goodness during June. What 
started out as National Milk Month in 1937 to promote milk consumption and stabilize the dairy demand has turned into a month-long celebration and 
tradition that acknowledges the dairy industry’s contributions to the United States and around the world. Whether you are serving cheese at a family 
graduation party or wedding or just eating yogurt every morning, you are supporting our country’s dairy farmers and getting many nutritional benefits. 
Studies have demonstrated the positive role milk plays in children’s development. Consuming low-fat and fat-free milk and dairy products also provides 
important protein for adults, reduces the risk of bone disease and fractures, and may help reduce the risk of getting cavities. USDA works closely with 
the National Dairy Council (NDC), which was founded 100 years ago by America’s dairy farmers. The NDC, with its strong foundation in science, focuses 
on health and wellness, child nutrition and well-being, and alleviating food insecurity. In addition, the national Dairy Promotion and Research Program 
and the Fluid Milk Processor Promotion Program, which USDA’s Agricultural Marketing Service (AMS) oversees, offer great data and fun ways to get 
people excited about eating dairy products. So let’s all raise our cold glasses of milk in celebration of National Dairy Month! Read full blog article. 

Education & Resources 
CƻǊ ŀŘŘƛǝƻƴŀƭ ǊŜǎƻǳǊŎŜǎΣ ǇƭŜŀǎŜ Ǿƛǎƛǘ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ ǿŜōǎƛǘŜΥ ƘǧǇΥκκǿǿǿΦǳŎŎŀƭŦǊŜǎƘΦŎƻƳκǊŜǎƻǳǊŎŜǎ 
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http://www.washingtonpost.com/national/health-science/nearly-13-of-teens-changed-health-habits-based-on-digital-search-study-finds/2015/06/01/c6679aec-0892-11e5-95fd-d580f1c5d44e_story.html
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http://blogs.usda.gov/2015/06/04/let-the-good-times-flow-for-national-dairy-month/
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Food safety in the Great Outdoors 
Summer’s warm weather makes it a great season to spend some time outside, but it also means that there are some risks with the higher temperatures. 
There is a greater risk of food poisoning during the summer because of harmful bacteria that can grow in warm, moist conditions. Keep in mind these 
safety tips while enjoying the great outdoors:  
 Wash your hands. It can be easy to forget this basic step while you’re basking in the sun or may not have running water available. It is best to wash 

hands with warm, soapy water for at least 20 seconds, especially after using the restroom and before cooking or eating. If there isn’t running water, 
bring hand sanitizer. Re-wash hands after switching tasks, such as handling raw meat to cutting veggies. 
 Keep raw foods separate from cooked foods. Avoid cross-contamination by using designated plates and utensils for raw foods. Use separate, clean 

plates and utensils for cooked foods. Do not place cooked meat or vegetables on the same plate as uncooked foods. Use one cutting board for meats 
and one for produce and ready-to-eat foods. Always wash hands, produce and appliances before preparing food. 
 Marinate food in the refrigerator, not out on the counter. Follow the ǘƘŀǿ ƭŀǿΗ Always thaw frozen foods, especially meat, and marinate in the 

refrigerator. Do not taste or reuse the marinate after raw meat has been added. If you plan to use the sauce for added flavor later, reserve a clean 
quantity for later use. 
 Keep hot food hot and cold food cold. Eat hot foods within two hours of cooking or buying. Cook foods to a safe minimum internal temperature and 

check with a food thermometer. Cold food items such as salads and desserts can be placed directly on ice or in a shallow container set in a deep pan 
filled with ice. Drain off water as ice melts and replace ice frequently.  
 Practice food safety when storing leftovers. Proper food safety doesn’t end with preparing and cooking meals! Don’t leave leftovers out for more 

than one hour when it is more than 90oF outside. When storing leftovers allow them to cool quickly in shallow containers to avoid bacteria growth.  
 

For additional food safety tips, visit: www.foodsafety.gov. Read full blog article.  
 
 
USDA Webinar Series Focuses on Summer Outreach Activities, June 10 and June 17, 2015 
USDA’s 2015 Summer Meals Webinar series aims to equip program providers with resources, technical guidance examples, and best practices to make 
this summer a success. Upcoming webinars include:  
 Summer Meals: New to the Program? Ask the USDA!, June 10, 2015, 3:00-4:00 PM EST 

To register for the webinar, please visit: https://usdafnsocco.wufoo.com/forms/z1fz22yq15lwrhy/  
 Summer Meals: Returning to the Program? Ask the USDA!, June 17, 2015, 3:00-4:00 PM EST 

To register for the webinar, please visit: https://usdafnsocco.wufoo.com/forms/z1fz22yq15lwrhy/  
 

For additional information on the USDA’s Summer Meals Program, please visit: http://www.fns.usda.gov/summerfoodrocks.  
 
Webinar: “Why Walking?”, June 18, 2015, 10:00 AM PST 
America Walks’ third webinar series of 2015 is presented in conjunction with the Walking College. Part 1 of the "Walking College Webinar Series" will be 
broadcast in June and July.  These three webinars will cover the "why" and "how" of walkability, and will include nationally-renowned speakers, Dan 
Burden and Mark Fenton. Why do we care about walking, and why do we put so much effort into campaigning for walkable communities? In our first 
Walking College Webinar, we take an introspective look at the walking movement with the help of two of its most accomplished practitioners.  Jonathon 
Stalls, Founder and Lead Itinerant with Walk2Connect, will discuss the human, psychosocial practice of walking and give examples from the increasing 
popular vogue of walking groups, clubs, and programs.  Then, Jim Stone, Executive Director of Circulate San Diego will present "The Ecology of Walking" - 
an exploration of  the interrelationships between walking, health, the environment, and the economy; and a chronology of the fall and rise of walking as 
transportation over the last 100 years. To register for the webinar, please visit: https://attendee.gotowebinar.com/register/8601838271688090881. 
 
Funding Opportunity: USDA Announces Grants to Enable More Farmers Markets to Serve Low-Income Families, Deadline: June 18, 
2015 
Food, Nutrition and Consumer Services Under Secretary Kevin Concannon today announced the availability of up to $3.3 million in competitive funding 
to support the ability of farmers markets to accept Supplemental Nutrition Assistance program (SNAP) benefits provided through the U.S. Department of 
Agriculture (USDA) as a form of payment. These awards will help expand SNAP participants’ access to fresh fruits and vegetables and other nutritious 
foods found at farmers markets, while supporting our nation’s farmers and producers. “We have seen an unprecedented growth in the number of 
farmers markets accepting SNAP Electronic Benefits Transfer (EBT) cards in the past six years,” said Concannon. “These awards support the markets that 
may need administrative help in implementing and managing EBT service and informing customers that they can use their SNAP benefits at farmers 
markets.” The Under Secretary also announced that there are now more than 6,200 farmers markets and direct marketing farmers authorized to accept 
SNAP nationwide—an eightfold increase since the beginning of this administration. In fiscal year 2014, approximately $18.7 million in SNAP benefits 
were used at farmers markets, an increase of 7.5 percent over 2013. Increasing the number of SNAP authorized farmers markets is part of USDA’s 
ongoing mission to support recipients in making healthy food choices. The Farmers Market SNAP Support Grants will range from $15,000 to $250,000 
and must be designed to increase SNAP client accessibility and participation at farmers markets, and support the establishment, expansion, and 
promotion of SNAP EBT services at farmers markets. Eligible applicants include farmers market organizations and associations, non-profit entities, state, 
local and tribal nations and other organizations engaged in farmers market management. Applications are due June 18, 2015. Grant funds will be 
awarded in September. For further information about the grant application, please visit: www.grants.gov. Read full Press Release. 
 
Healthy Eating Research, 2015 Call for Proposals, Deadlines: June 24, 2015 (3:00 PM ET) or August 12, 2015 (3:00 PM ET) 
Healthy Eating Research has released its 2015 Call for Proposals (CFP). This CFP is for two types of awards aimed at providing advocates, decision-
makers, and policymakers with evidence to reverse the childhood obesity epidemic. The award types are Round 9 grants and RWJF bŜǿ /ƻƴƴŜŎǝƻƴǎ 
grants awarded through the IŜŀƭǘƘȅ 9ŀǝƴƎ wŜǎŜŀǊŎƘ program. Approximately $2.75 million will be awarded under this CFP for the two award types. The 
majority of grant funds will be awarded through the Healthy Eating Research 2015 CFP (approximately 90%) will be allocated to studies focused on some 
aspect related to one or more of the following four RWJF childhood obesity priority areas related to food and nutrition:  

1. Ensure that all children enter kindergarten at a healthy weight.  
2. Make a healthy school environment the norm and not the exception across the United States. 
3. Make healthy foods and beverages the affordable, available, and desired choice in all neighborhoods and communities. 
4. Eliminate the consumption of sugar-sweetened beverages among 0-5 year olds.  

 

The remaining grant funds will support other topics of established or emerging importance. Research studies must focus on environmental or policy 
strategies with strong potential to promote healthy eating and reduce excess calorie intake to support children in achieving a healthy weight. Target 
population includes children and adolescents ages 0 to 18 and their families, including pregnant women and soon-to-be parents, who are members of 
lower-income and racial and ethnic populations at highest risk for obesity. Click here to download the CFP for more information, including eligibility and 
selection criteria and descriptions of the types of studies that could be funded. For additional information, please visit: http://healthyeatingresearch.org/
funding/current-call-for-proposals/. 
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The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at 
lmhamasaki@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. 

We want to hear from you! ¢ƘŜ ¦/ /ŀƭCǊŜǎƘ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎ ŀǊŜ ǎŜƴǘ ōȅ ǘƘŜ ¦/ /ŀƭCǊŜǎƘ {ǘŀǘŜ 
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ǝƻƴ 9ŘǳŎŀǝƻƴ tǊƻƎǊŀƳΦ 9ƭŜŎǘǊƻƴƛŎ ǾŜǊǎƛƻƴǎ ƻŦ ǘƘŜ ²ŜŜƪƭȅ ¦ǇŘŀǘŜǎ 
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SNAP ( CalFresh) Sign-Up Event, June 30, 2015, Merced, CA 
On June 30th, the USDA Food and Nutrition Service, in partnership with the California Department of Social Services, Merced County Department of 
Public Health, and MarketLink, a program of the National Association of Farmers Market Nutrition Programs (NAFMNP), will extend an exciting 
opportunity to certified farmers’ market managers and direct marketing farmers. USDA staff will be helping market managers and farmers become 
authorized to accept Supplemental Nutrition Assistance Program (SNAP) benefits, known as CalFresh in California, and formerly called the Food Stamp 
Program. This sign-up event will take place at Merced County Department of Public Health, 260 E. 15th St., Merced, CA. This is a multi-county event 
focused on Madera, Merced, Stanislaus, and Tuolumne Counties. To date, we have reached over мрл ŦŀǊƳŜǊǎ ƛƴ /ŀƭƛŦƻǊƴƛŀ ǘƘǊƻǳƎƘ ƻǳǊ ¦{5! ǎƛƎƴ-ǳǇ 
ŜǾŜƴǘǎΦ Ordinarily, the sign-up process takes approximately 45 days, but USDA staff will be able to expedite the process in a few short hours. Market 
managers and farmers can leave with their SNAP authorization and potentially be able to receive free point-of-sale equipment to accept Electronic 
Benefit Transfer (EBT) cards. This is a one-time event to start increasing sales for the summer market season while helping to expand access to California 
grown produce to CalFresh households.  USDA will also be on-site to answer questions about promoting markets and offering nutrition education. This 
event will be open to any farmers market or direct-to-consumer farmer. Please see more details in the attachment. If you have any questions, please 
contact:  
 Brenda Mutuma, FNS Western Region, brenda.mutuma@fns.usda.gov, 415-705-1365 
 Stephanie Russell, Merced County Department of Public Health, SRussell@co.merced.ca.us, 209-381-1161 

 
Funding Opportunity: Voices for Healthy Kids, Deadline: Ongoing 
Voices for Healthy Kids is providing funding to support school-based and out-of-school time programs and their efforts to promote physical activity. One 
area of focus is “Active Kids Out of School.” Campaigns with a goal of implementing strong physical activity standards in out-of-school time programs 
may be eligible for funding. Eligible applicants must be a nonprofit and have the ability to lobby. Applications should focus on individual campaigns 
seeking public policy change at the state, local or tribal level. For additional information, please visit: http://www.heart.org/HEARTORG/Advocate/
StateIssues/StateandLocalPolicyPriorities/Grant-Resources_UCM_454325_SubHomePage.jsp.  
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