Add More Flavor To Your
Afterschool Program and Get
Paid to Do It!
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Agenda:
Introductions (sarah and I, audience)
Hunger in Vermont
Federal Nutrition Programs
 Hunger solutions
The benefits they have to offer your afterschool program



Introductions

m Getting to Know Us

m Today’s Presentation

m Getting to Know You


SARAH

Good afternoon

Introduce Emily, Me, VTCECH

How many of you provide an afterschool snack in your afterschool program? How many of you use your program budgets to may for that food? How many of you do some sort of food based activity – either based on your snack routine, or not? How many of you would like more money for your snack program, and more resources to serve healthier snacks?

If yes, this presentation if for you!

What we’ll be discussing in today’s presentation. 
-Hunger
-Benefits of Afterschool
-How to get paid for serving afterschool snacks
-Different options available

-How to have the strongest afterschool snack program possible.

Quick Harvest Blanket activity to break the ice


Afterschool programs provide an anchor to
children and teenagers during the riskiest
time of day.


Before we dive into nutrition, I briefly want to comment on the benefits of afterschool programs.

Afterschool programs are a vital resource for families from all economic backgrounds. Studies indicate that the after-school hours are the peak time for juvenile crime, teen pregnancy and risky behaviors such as alcohol and drug use. Afterschool programs offer a healthy and positive alternative. These programs keep kids safe and they have been proven to improve academic achievement.  They also relieve stress on families that are unable to leave work before 5pm.   

What you are doing is so important, and we don’t want to lose sight of that.



Food Insecurity

m 10% of all VT households

m 68, /00 Vermonters

m 20,400 children

m 16% of Vermont children


EMILY

I’d like to begin by posing a question:  How many of you are noticing that children are hungry when they arrive at your afterschool program?  Let’s see a show of hands.  Kids are hungry when the school day ends.  Some children are hungry because they ate lunch hours earlier and they’re ready for a snack.  For other children, it’s a much deeper problem.  It’s possible that some of the children in your care live in food insecure households.  Food insecurity is defined as the lack of access to enough food to fully meet basic needs at all times due to lack of financial resources.  Simply stated, people that are food insecure are hungry.    

We know that…
10% of all VT households are food insecure
68,700 Vermonters are hungry
20,400 children are hungry
16% of all children in Vermont hungry



Children in food insecure homes are at
a greater risk for...

m Poor health
m Nutritional deficiencies and obesity
m Poor academic achievement

m Depression, increased aggressive or
nyperactive behavior



EMILY

As you might assume, there are consequences to living in a food insecure home.  Children are at a greater risk for…

Poor health conditions
Nutritional deficiencies and obesity
Hungry children struggle academically
And they are more likely to depressed and express increased aggressive or hyperactive behavior

I want to draw your attention back to obesity.  This is often one of the most difficult side symptoms of hunger to understand. 




When we think of hunger, we often think of pictures like this.  That is true in the most extreme cases, of starvation and malnutrition. Instead, hunger in America and hunger in Vermont often looks quite different. How do you think it looks different here. 




Take a look at this picture.  Clearly, the child is obese.  What food is he eating?  If you’ve been shopping at the grocery store lately, you’ll notice that it’s often cheaper to buy chips and soda, than it is to buy apples and fresh broccoli.  That is why many children in food insecure households are likely to be obese.



Who's Hungry?
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We’d like to show you a clip from a documentary that was made for the campaign a couple of years ago.  It does a nice job of capturing hunger in Vermont.  As you’re watching it, be thinking about who is experiencing hunger and who is involved in trying to eliminate hunger.  Also be thinking about any connections to hunger in your own life.  

Documentary goes as follows…
Brett- young man who was put in foster care after his mother died.  His family was on welfare.
Heather-in the garden with a child
Adrianne-summer food in the library
Doug-summer food in Barre
Annette-single mother of Emily-struggles to make ends meet with food stamps
Judy-child care provider
 Louise-cooking for life
Connie-school staff(?)- watches her grandchildren eat breakfast at school
Val-works in a school cafeteria
 Emily- Annette’s daughter

I suggest we watch Annette through Emily (5-10).

What thoughts do you have about this documentary?  Any ah-ha moments or anything that struck you?


The Solution

B Shack
— National School Lunch Program (NSLP)

® Snack and/or Supper

— Child and Adult Care Food Program (CACFP) At-Risk Supper
Program

B Why use a federally funded nutrition
program?


EMILY

We know that children are hungry and families are struggling to put food on the table.  We also know that it can be very expensive for afterschool programs to pay for food.  The solutions to these problems are federally funded nutrition programs that are offered by the USDA.

There are two federally funded nutrition programs that will reimburse you for the money you spend on food.  The National School Lunch Program (NSLP) will reimburse you for snacks.  It is very easy to enroll in this program because most schools in Vermont are already participating in this program to provide breakfast and lunch to children during the school day.  Serving snack is really just an extension of the system that’s already in place. 

The Child and Adult Care Program (CACFP) At-Risk Supper Program will reimburse the cost of both a snack and a supper.  This is program is brand new to Vermont.  In fact, Vermont is one of 14 states in the country to be offering this program.  

In both programs, the USDA wants to ensure that money is being spent on nutritious foods.  So they have created specific meal pattern requirements.  This includes foods from all the food groups, foods that are reimbursable, and foods that are not reimbursable.  We will look closer at the meal pattern requirements in a few minutes.

Aside from the food, there are also recordkeeping requirements that need to be met in order for you to get reimbursed.   We will also look closely at those.

Why use a federally funded nutrition program?  First and foremost, they feed hungry children. They also help parents like Annette, whom we saw in the documentary, stretch her money so that she is able to buy more nutritious food for her daughter.

Many of you may work in afterschool programs where children are not as hungry as the children and families we saw in the documentary.  In that case, the federal nutrition programs will still benefit your program because they are a source of a sustainable funding.  You will spend less money on food, and you be able to free up those funds to spend on other programming priorities.  

Before we move on, do you have any questions?


NSLP Snack

Afterschool programs and community based centers

Afterschool Program

NSLP At-Risk (50% and up) NSLP Traditional (49% and under)
Free: $0.74
$0.74 Reduced: $0.37

Free: $0.06




NSLP Meal Pattern

Serve 2 of the 4 components

Component Minimum Examples
Serving Size
Fluid Milk 8 0z (1 Cup) Flavored or unflavored
milk

Meat/Meat Alternate 1 oz or equivalent Meat, hard cheese, yogurt,
peanut butter, egg,
cottage cheese

Vegetable/Fruit %4 cup Apples, oranges, kiwi,
melon, grapes, carrots,
broccoli, full strength fruit
or vegetable juice

Grain/Bread | serving (serving size | Bread, rolls, muffins,
varies with type of | cereal, pretzels, crackers,
food) tortilla chips



EMILY/SARAH-explain meal pattern requirements



NSLP Recordkeeping

m Keep a roster of kids served every day

m Keep track of what you serve


EMILY

In order to get reimbursed, there are some simple recordkeeping requirements that need to be met.  You will need to keep an attendance record for all the children in your program, every day.  Many of you already have this system in place.

You will also need to record what food you serve, how much of that food you used, and exactly how many snacks were served.  All of these records are included in the manual.  If you choose to move forward with the program, you can simply make copies of these forms directly from the manual.

Before we move on to Supper, do you have any remaining questions about this program?


CACFP At-Risk Supper Program

® 50% or more of the students qualify for a
free or reduced price school meal

m $2.68 per meal

m Over $24,000 in one school year


EMILY

The CACFP At-Risk Supper is only available in afterschool programs were 50% or more of the children are eligible for free or reduced price school meals.  All meals served under this program are reimbursed at the same rate: $2.68.


CACFP Meal Pattern

Serve each component

Fluid Milk 1 cup
Meat: Poultry, Fish, Cheese, or m2 ounces
Egg, or ml
Cooked Dry Beans, Peas, or =l cup
Peanut Butter 4 tbsp.
Vegetables and/or Fruit 34 cup
(2 separate menu items)
Grains/Bread 1 slice



EMILY

Supper is intended to be a larger meal, so there are more food requirements.  On this slide you will see meal requirements for children ages 6-12, however portion size vary depending on the age.  You can refer to the manual to find out meal requirements for older or younger children.

Regardless to age, you need to serve fluid milk.  They say “fluid milk” because milk that’s been cooked into a cake or macaroni and cheese, for example, is not reimbursable.  In addition to the milk you need to provide one serving of meat or meat alternate.  Everything outlined in the chart qualifies as a meat, or a meat alternate.  You also need to serve at least two vegetables and/or fruit, and one serving of grain or bread.  

One of the concerns around serving a supper is a lack of kitchen equipment.  Many afterschool programs don’t have access to an oven or other kitchen utilities.  This will limit what you can cooks and serve.   However, your meals can be as simple as a turkey sandwich, an apple, carrot sticks, and a glass of milk. 


CACFP Recordkeeping

m Keep a roster of kids served every day

m Keep track of what you serve and how much
)

® Training documentation “\j \
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Similar to NSLP, you need to keep an attendance record.  You also need to keep track of what food you serve and how much of it you serve.  

You will need to take a training before you can begin serving suppers.  The training is really to your benefit because it will explain all of your responsibilities so that you can be sure you get reimbursed.  Fortunately, we are in the process of creating a simplified training.  In the past the training was offered three or four times a year in Barre.  Now, cross your fingers, we’re hoping we can offer it as a video on the Department of Education’s website.  Once you have been trained, it will be your responsibility to train other staff members who help prepare the meals, and provide proof of this training.  

Do you have questions about the supper program?


Creating Fun Snacks!

m 10 Minute
Challenge

m Small Groups



Split into four groups

Each table gets a 10 minute challenge:

Table 1: Think up 4 snacks that meet the meal pattern requirements of the NSLP snack program that kids can help to prepare! What roles can they play?

Table 2: Plan out 3 CACFP suppers – one of which include plant based proteins!

Table 3: Think up one nutrition based enrichment activity that you could use at meal time when serving a snack. What is the lesson that you are providing? How can kids be involved?

Table 4: Plan out 2 NSLP suppers that can be bagged dinners, and 2 hot NSLP snacks.


Children are hungry and food is expensive.

Begin serving snacks and meals in your afterschool program today!

@ v'NSLP Snack

Rad * wr
- v'"CACFP Supper

Emily Glover
865-0255
eglover@vtnohunger.org

PN Vermont Campaign to
| End Childhood Hunger


EMILY

15-20 minutes of questions.

There are manuals for both programs available for you to take.  Sarah and I are available to support you through any part of the process.  We are also happy to arrange meetings to meet with your supervisors, food service directors, and any other personnel who you feel should be a part of this conversation.

Thank you for coming!


