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4/ 19/ 2016 UC Cal Fresh Hal
Now Availabl e!
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additional information.
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Save the Dafd: LPpGAT SMAPe
LI A) Forum

Please save the date for the 2017 SNAP-Ed Local Implementing

Agency (LIA) Forum, scheduledforF e b r u 213y 2@ #el 7

DoubleTree Hotel in Sacramento. Additional details regarding the

2017 SNAP-Ed LIA Forum will be shared as they are developed.

FFY 201Ed SQVWAPdance

The UC CalFresh State Office has ordered hard copy reproductions
of the FFY 2017 SNAP-Ed Plan Guidance for our UC CalFresh county
programs. These items will be arriving to your program shortly.
Please contact Rolando Pinedo (rgpinedo@ucdavis.edu) if you have
any questions.

5/ 17/ 16 UC Cal Fresh -ZoWwd
The May UC CalFresh Town Hall Webinar is scheduled for T u e s d
Ma 'y franvl 2 :-23:00 0. AdHitMnal information regarding this
Town Hall webinar will be forthcoming. Please visit: http://
uccalfresh.org/trainings/town-halls to access the FFY 2016 Town

Hall Schedule.

5/19/16 Child
Webina#, 39: ®M
This series of webinars is open to any UC CalFresh staff who want to
learn more skills to work with parents. Whether you are using
curriculum about child feeding or you want to learn more about
how to handle parent questions informally, join in! A series of
quarterly Child Feeding CoP Webinars is planned. Each webinar will
include:

* A child feeding topic presentation

* Discussion of questions from the field

* An “In the Classroom” segment discussing curriculum

implementation

Webinars will be led by UC-ANR Specialists Lenna Ontai and Karina
Diaz-Rios along with the Families with Young Children ANR
Workgroup. Angela Asch will lead the “In the Classroom” segment.

Feeding Com

Please come prepared with child feeding questions you would like
to be discussed. If you would like, you may submit questions in
advance to Lyn Brock at rlbrock@ucanr.edu.

Webinar I nformaton:
This webinar will be recorded and posted to the UC CalFresh
website.
Da t e / Thursday, May 19—3:00-4:30pm
We b i n a httpst//ccmeldytalk.com/r, 8yn8318m1g5&eom
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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 Hamasakiatl mhamasaki @ucdavi s. edu

Smarter Lunchrooms Movement of California Smarter, | ¢

DaE ;N

ese - Lunchrooms
The Smarter Lunchrooms Movement of California ”~M%E1
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: Imhamasaki@ucdavis.edu.

The Smarter Lunchrooma2WokfeemdzR®S Cal i fornia

The Smarter Lunchrooms Movement of Californiaa 2 Y U K1 @&is a mazfRIgdnswsletter 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 receivethea 2 Y U Kf & plebsélzRIFiSc k her e!

UC CalFresh in Action!

in Time for Earth Day Cel ebraton, UCCE Riverside Co
On the morning of April 22, the CSA garden families and the CSA Garden Coalition team gathered to
celebrate the opening of the new garden at Community Settlement Association (CSA) in Riverside. B
Riverside City Councilman Andy Melendrez honored the families for choosing healthy eating & active
living by growing a vegetable garden. Each family was recognized and given a Heal Zone t-shirt. Family
members spent the rest of the morning planting in their own garden plots. The seedlings were
donated by UC Master Gardener Program’s Grow Lab. This event came about when E mma S a,n
a UC CalFresh nutrition educator suggested “We should have a kick off for the new garden on Earth
Day”. The members of the CSA garden coalition were wholeheartedly supportive of this idea. The
Coalition is made up of members from two units of University of California Cooperative Extension (UC
CalFresh Nutrition Education Program and Master Gardener Program) and members of the Heal Zone
Project. The Bermuda Garden expansion was funded by a $10,000 grant from Kaiser Permanente
through its Heal Zone Project, currently headed up by Ninfa Delgado, vice president of Riverside
Community Health Foundation. It took five months of hard work to put up fencing and turn the lawn
area into 17 garden plots. Kudos to three people who were instrumental in making this garden
happen:E mma S a (prdjextvead), C| a u d i a(UGRIvdrsidesGplealFood Initiative student
fellow)andF o r t n ol e#CCE Master Gardener and UCR community garden coordinator). A total
of 55 volunteers helped out at various times. Thankyoualll Read f ul | bl og art
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Classr-8bamr 41| UCCE Fresno/ Madera Co
Kids spend the majority of their time at school. This makes school the ideal environment in
which children can forge healthy habits at a young age. Healthy habits that stress the
importance of a balanced diet, foods from MyPlate, and physical activity set our children up
for academic and lifelong success! Vang Pao Elementary School teacher, Mrs. Garcia, spent a

| week dedicated to teaching her Transitional Kindergarten students about nutrition. During this
week-long nutrition immersion, students enhanced their understanding of MyPlate by
categorizing common foods into their respective food groups. Students further reinforced
their knowledge by interacting with MyPlate. The UC CalFresh Nutrition Education program
provided enrolled teachers (Pre-Kindergarten to Kindergarten teachers) with a child’s MyPlate

§ to encourage and enhance the nutrition education in the classroom. What a better way to
teach important life skills such as...shopping, handling money (planning/selection, buying, and
budgeting) thana TK Market! Re ad f ul | bl og artcle.
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UC CalFresh in Action! (continued)

UC Cal Fresh Nutriton Corner at Boys & Girls Club in Sout
A UC CalFresh Nutrition Corner has been set-up at the Boys & Girls Club in South Lake Tahoe, thankstoCa r me | a UCRa&Feesh Ndtrigion Educator
in the UCCE Central Sierra. During the school year, approximately 90-100 students visit the Boys & Girls Club in South Lake Tahoe; during the summer,
the Boys & Girls Club can serve up to 200 students. Different nutrition and health related themes will be rotated throughout the year. Check out their
before and after photos below.

Reminder : Success Stories and Quotes
As a reminder, when sharing Success Stories and/or quotes from your UC CalFresh participants, please use
anonymity. If you have any questions, please contact An d r a athiinnicai@®dcdavis.edu.

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

s My Healthy Plate artcle named paper of t
The USDA’s colorful MyPlate icon clearly shows many Americans how to formulate healthy meals for their families with the
proper proportions of fruits and vegetables, protein foods, grains and dairy products. However, UC Cooperative Extension
nutrition educators in Central California discovered that the infographic was too abstract for local low-literate families. They
embarked on a years-long effort to translate the shapes and colors into a series [of] pictures showing plates filled with
healthful, real food. The concept clicked, so county and campus-based researchers joined together to document the
effectiveness of a new curriculum shaped around pictures of properly portioned plates of food to share with nutrition
educators around the nation and world. They wrote an article, A Picture is worth a thousand words: Customizing MyPlate for - . qe
low-literate, low-income families in 4 steps, which was published in the July-August 2015 issue of the W2 dzNJ/ I f 2 F @ @
9 RdzOl a2y [.yhRO16, thefrticld Wwa? Mdihed the “paper of the year” in a category of articles and research programs
called “great educational material” (GEM). In the paper, the researchers shared a four-step process for creating a set of meal NI
photographs that will resonate with families in different communities. The four steps are: s

. Review food patterns and determine meal combinations—This is done by asking clientele what foods they recently fed their families. Once the
foods are identified, they can be modified to meeta € t f recém®endations.

. Test meals and take final photographs—Prepare the meals, take photos and test the photos with the target audience.

. Develop and test education messages to accompany photos—Messages should have few words, use family vocabulary and be written for a low-
literacy audience.

. Create and test education materials—After the suggested materials are created, they should be tested with the target audience.

The UC Cooperative Extension Expanded Food and Nutrition Education Program (EFNEP) is using the “My Healthy Plate” materials in reaching out to low-
literacy and low-income families in California.

The authorsof the W2 dzNJ/ | € 2 F b dzi N o 2 papeBoRtbhz@dararg MicallShiftiresearShkrlat@@ DAavid;) Margaret Johns, nutrition,
family and consumer science advisor in Kern County; Cathi Lamp, emeritus nutrition, family and consumer sciences advisor in Tulare County; Connie
Schneider, emeritus Youth, Families and Communities director for UC Agriculture and Natural Resources; and Marilyn Townsend, UC Cooperative
Extension nutrition education specialist in the Department of Nutritionat UCDavis. Re ad f ul | bl og artcle.

Articles & Research l__is DA

Americans Getng Adequate Water Daily, CDC Finds

A new government report finds most [Americans] are getting enough water each day. The data, from the U.S. National Health Nutrition Examination
Survey for 2009 to 2012, found that adult men take in 117 ounces of water daily, on average—more than 14 cups. For women, the number is 93 ounces,
or almost 12 cups daily. The study was conducted by Asher Rosinger and Kirsten Herrick, of the U.S. Centers for Disease Control and Prevention. They
noted that in 2004, the Institute of Medicine set “adequate” daily intake of water at 125 ounces for men and 91 ounces for women. The new data
suggest that the average man approaches the needed level, and the average woman more than meets it. Of course, not all of that fluid comes in the
form of plain water. Only about 30 percent of daily water intake for men in the new study came as plain water, with women drinking a bit more, at 34
percent. The rest of Americans’ daily water intake comes via other liquids, such as sodas and juices, or through food. One expert noted there are
potential downsides to taking in water via juices or sodas, however. “Juice and soda can count as fluid, however they also add extra calories and over
time may lead to weight gain,” said Antonella Apicella, a nutritionist at Lenox Hill Hospital, in New York City. “Water is the most hydrating fluid there is.”
The CDC study did find variations in how much water people took in each day. For example, people over 60 tended to take in less fluid than younger
adults, and whites tended to drink more water than blacks or Hispanics. And as physical activity levels rose, water intake tended to rise as well, the
researchersfound Read f ul | artcl e.
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Articles & Research (continued)

USDA puts more fruits andcavreeg gniuetsr,i tloens ss tsaungdaarr disn new chi l
Young children and adults in care programs will now receive meals with more whole grains, a greater variety of vegetables and fruits, and less added
sugars and solid fats. These changes please Lorrene Ritchie, Ph.D., RD, director of the Nutrition Policy Institute in the University of California’s Division of
Agriculture and Natural Resources (UC ANR). “l applaud USDA’s decisions to increase servings of fruits and vegetables, whole grains, cereals low in sugar,
and healthy beverages, including breastfeeding,” said Ritchie, who has devoted her career to the development of interdisciplinary, science-based and
culturally relevant solutions to child obesity. The U.S. Department of Agriculture released new nutrition standards in April for food and beverages served
to young children and others in child care settings that participate in the Child and Adult Care Food Program (CACFP). Through CACFP, more than 3.3
million children and 120,000 adults receive nutritious meals and snacks at day care, afterschool centers and emergency shelters. The final rule is
intended to better align the nutritional quality of meals and snacks provided under the program with the Dietary Guidelines for Americans. “These new,
science-based standards carry the program a long way forward from meal patterns that have been essentially unchanged since the program’s
introduction in 1968,” wrote Ritchie in a letter of support to USDA. This update to CACFP standards is an important step toward ensuring that young
children have access to the nutrition they need and develop healthy habits that will contribute to their well-being over the long term, Kevin Concannon,
USDA undersecretary, said in announcing the new standards. Re ad f ul | bl og artcle.

The Ol der Americans Act in 2016: The Future is Now

On Tuesday, April 19, 2016, the Older Americans Act (OAA) was reauthorized for three years—an important bipartisan accomplishment. Enacted in July
1965 along with Medicare and Medicaid, the law is a key piece of policy that empowers the Administration for Community Living (ACL) to fund programs
across the country that are dedicated to helping seniors stay in their communities. At this juncture, the OAA has never been more important: Looking at
projected demographics, legislators working in the 1960’s created a framework of support services for older adults who need a helping hand, and which
are organized and provided through a community-anchored network. Today, the future envisioned by these legislators for a robust community-anchored
network has arrived. In 2016, it is time to do updated projections and take stock of what actions are required to ensure that these services can expand to
meet rising needs. We are in an unprecedented “age wave” era, when tens of millions of Americans are living into their 80’s, 90’s, and beyond. Multi-
generational, blended families are becoming the norm. Multiple analyses show that chronic disease self-management programs, which focus on
individualized action plans for managing chronic diseases—notably obesity and diabetes—can prevent avoidable hospitalizations and improve seniors’
outcomes through weight loss and stabilization of blood sugar levels. These programs also work to train and empower seniors to take charge of their
health and monitor it more carefully. A 2015 randomized control trial published by Meals on Wheels Association of America showed that older adults
receiving nutrition assistance had fewer falls and hospitalizations, and reported less anxiety, isolation and worry about living alone. States with higher
spending on nutrition assistance also report fewer low-needs nursing home residents. Re ad f ul | artcl e.
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Training OpporEdnldceasl flomp |ISNBPrdtan ¢ dAPenmdile2016
On behalf of the California Department of Social Services, California Department of Public Health Nutrition Education and Obesity Prevention Branch
(NEOPB) is pleased to announce several upcoming SNAP-Ed trainings available to appropriate staff from SNAP-Ed state and local implementing agencies
in California. For more information on each training, please refer to the attached flyer; for information on all SNAP-Ed trainings contact the Training and
Development Section at NEOPBTrainingSection@cdph.ca.gov. Some of the upcoming trainings include:

* Tools for Building Successful School Wellness Strategies (In-Person, Various Locations: San Diego, Sacramento)

* S.N.A.P. Crackle and Learner-Centered Education (In-Person, Riverside)

* SNAP-Ed Physical Activity (PA) Integration: Moving Towards Sustainable PA (In-Person, Various Locations: Oxnard, Southern California, Redding)

These and other trainings are also posted on the NEOPB Training and Events Calendar, available online at: http://www.cdph.ca.gov/programs/NEOPB/
Pages/NEOPB%20Calendar%200f%20Events.aspx.

Cal Fresh/ SNAP F ahpmeErvsk oMsasrAknegte | Seisg,n San Di ego

The USDA Food and Nutrition Service, Western Regional Office would like to announce an exciting spring series of Supplemental Nutrition Assistance
Program (SNAP) Farmers Market Sign-Up Events happening across California. From April 27th through May 17th, the USDA Food and Nutrition Service
will be partnering with the California Department of Social Services, the Farmers Market Coalition, the Ecology Center, and many local partner agencies
to help expand SNAP access in farm stands and farmers markets throughout the Central Valley and Northern and Southern California. At the following
events, we will be helping market managers and farmers become authorized to accept SNAP benefits, known as CalFresh in California, and formerly
called the Food Stamp Program:

*May 17-USADAL6Si gn Up and Farmers Mar RetOOFpan r in Los Angeles, CA
City Hall, 200 N. Spring Street, Los Angeles, CA 90012

*May 16-Saz2n0 1061 eUpo ESiegmmt and Direct MarOkeotmg Training, 9:00am
San Diego County Operations Center, 5560 Overland Avenue, San Diego, CA 92123

9ELISRAay3a {b!t wSGFAtSNI ! dzZiK2NRT [ a2y a

Ordinarily, the sign-up process takes approximately 45 days, but USDA staff will be able to expedite the process in under two 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 through USDA'’s partnership with the Farmers Market Coalition and the California Department of Social Services. The Ecology Center, a
California based non-profit organization ,will also be onsite offering their Market Match services.

2 K G A4 LY 9@BFVi K

These are one-time events that aim to start increasing sales for farmers’ summer market season while helping to expand access to California-grown
produce to CalFresh households. FNS staff will also be on-site to answer questions about promoting markets and providing SNAP nutrition education
materials created by the California Department of Public Health. These events will be open to any interested farmers market manager or direct-to-
consumer farmer, and we especially encourage market managers and farmers in the neighboring regions surrounding the event locations to join.

l12¢g [y ,2dz | St LXK

We hope that by tapping into your resourceful farmers’ networks, you would spread the word and invite farmers and market mapagers to take |

advantage of this opportunity to expand access to healthy foods for those in low-income communities. CS St FNBS (2 akKl NB @K
g I OK S Rwithoy@uSddaipartners, farm bureaus, cooperative extension services, health departments, social service agencies, and other interested

partners

vdzSas2yak

For more information, please visit the FNS Farmers Market Web site. If you have any questions, please contactBr e nda Mut u ma

brenda.mutuma@fns.usda.gov.
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Education & Resources (continued)

Ol der Americans Month 2016

May is a month of fresh beginnings. Perennials bloom once again, blazing a trail of bright color. May is also when we celebrate Older American’s Month
(OAM), acknowledging the perennial contributions of older adults to our nation. The 2016 OAM theme is B | a z e . The Adminiatiation for
Community Living will use this opportunity to raise awareness about important issues facing older adults. They will also highlight the ways that older
Americans are advocating for themselves, their peers, and their communities. Be a trailblazer! Help to promote activities, inclusion, and wellness for
older Americans in your community. For additional information and resources in support of Older Americans Month 2016, please visit: http://

oam.acl.gov/.

Webinar : Partnering for Strong Economies: Regi onla2l: 0o uPM i
Join America Walks and the National Association of Regional Councils for a webinar on May 5th at 11am Pacific. The webinar will examine how federal
transportation funding is allocated through Regional Councils and how to access it for projects that promote walkable communities including complete
streets, safety efforts and place-making. We will hear from a planner from a Regional Council and an advocate who has worked to use the resources
available from their own Regional Council to get insight from both perspectives. Participants will be able to engage panelists in a question and answer
following the presentations. To register for this webinar, please visit: https://attendee.gotowebinar.com/register/448303150255300355.

Funding Opportunites: Il ncreasing Access to Local and Heal
USDA’s Agricultural Marketing Service (AMS) has grant funding available to strengthen local and regional food systems through the Farmers Market and
Local Food Promotion Program, and is hosting webinars to help potential applicants with the grant process. AMS is providing over $26 million in
competitive grants, divided equally between the Farmers Market Promotion Program (FMPP) and the Local Food Promotion Program (LFPP). FMPP
grants support direct producer-to-consumer marketing projects. LFPP funding projects, including farm to school projects, that develop, improve, and
expand local and regional food business supply chain activities, including processing, distribution, aggregation, and storage of locally produced food
products. AMS will host a webinar March 29 at 2:00pm EDT to explain how to submit grant applications through www.grants.gov. Additional grant
writing workshops will be held through the Agricultural Marketing Service Technical Assistance (AMSTA) Project. Visit www.amsta.net to see if training is
scheduled in your area. Applications are due May 12,2016.Re ad f ul | funding announcement

EFNEP/ UC Cal Fresh Training: Registraton is now open f2d61
This one-day training is designed for Youth Educators in both EFNEP and UC CalFresh. Advisors and Supervisors are also encouraged to attend. Please see
the attached flyer for more information. | M P O R TR&gMtFation for this training will be confirmed after you have completedar e q u i rterda ipn
a ¢ t vYbutwill receive more information about the pre-training activity after you submit your registration request.

Dates and Locations
June 21, 2016 — Davis, UC-ANR Building
June 23, 2016 — Fresno, UC Merced Center
June 28, 2016 — Davis, UC-ANR Building
June 30, 2016 — San Diego, UCCE Office

To register, please visit: http://ucanr.edu/survey/survey.cfm?surveynumber=17934. The deadline to register is June 10, 2016. If you have any questions,
please contact Lyn Brock at rlbrock@ucanr.edu.

Webinar: Fostering Partnerships: Supportng Heal t-hfu80FABWNCAd
This webinar is hosted by the Nutrition Policy Institute, University of California Agriculture and Natural Resources. California agencies working with the
charitable food network including UC CalFresh Nutrition Education, EFNEP and UC Cooperative Extension programs, Catholic Charities of California,
CDSS’s.Ge.it (I;resh, CDPH NEOPB SNAP-Ed LHDs, as well as Food Bankers and Food Pantry staff, and all others interested are invited to attend. Webinar
topics include:
* Context: Food banks and pantries as critical community food providers, how the charitable food system operates, and rationale for new focus on

nutrition

Nutrition guidelines and trends in food bank inventory, recommended shifts in inventory, and implementation challenges

Using food bank nutrition policies as a tool, examples of successful policies

How Cooperative Extension, Public Health, and others can work collaboratively with food pantries and food banks to support improvements in

healthful food procurement and distribution

Next steps: completing NPI’s free online course and sources of support and TA

Q&A

To register for this webinar, please visit: https://goo.gl/BgtTfN by June 1, 2016.

California State Associaton of Countes (CSAC) 2016 Chall e
The California State Association of Counties (CSAC) invites you to enter our 2016 Challenge Awards competition. These unique awards recognize the
innovative and creative spirit of California county governments as they find innovative, effective and cost-saving ways to provide programs and services

to their citizens. This is a wonderful opportunity to spotlight your county’s best practices and the staff behind them. CSAC recognizes counties in four
population categories. Challenge Award-winning programs receive state and national exposure, are highlighted in county best practices videos, and
recognized at Boards of Supervisors meetings. This is a great way to let your colleagues across the state and nation know about the innovative work you
are doing. To learn more about how to enter the Challenge Awards program, please visit: http://www.counties.org/post/enter-2016-csac-challenge-
awards. To review videos of programs honored in the past with Challenge Awards, ¢ | i ¢ Kkif ydu Bave @uestions or would like a printed copy of the

Call for Entries brochure, please contact David Liebler, CSAC Deputy Director of Public Affairs & Member Services, at dliebler@counties.org.

1728
We want to hear from you!

The UC CalFresh State Office would love to hear from you! Please e-mail Lindsay Hamasaki at
| mhamas aki @toshdraysur somneentsion the new format of the Weekly Update,
stories, photos, or other items you would like to see featured in future Weekly Updates.
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