Lisa Lauer, MS, Senior Nutritionist, Missouri Department of
Health and Senior Services



Welcome and Introductions

e Name?

 Where are you from?

e Favorite childhood school
lunch?




A Healthy Child Nutrition Environment Provides

* Clear and consistent messages that reinforce
healthy eating and physical activity.

e Opportunities to learn where their food comes
from.

e Opportunities to make healthy choices.

e Opportunities to practice healthy habits.

https://www.dietaryguidelines.gov/



https://www.dietaryguidelines.gov/
https://www.dietaryguidelines.gov/

o Agriculture
e Food
e Taste-tests

* Experiential learning « Purchasing local or regional

http://www.farmtoschool.org/resources



Nutrition Education in Schools

* Include nutrition education throughout the school day.

US students receive less than 8 hours of required nutrition education each school
year.




In the Cafeteria

Healthy Messages

— Charleston School District

School Nutrition Staff Prompts

- Waynesville School District

New Foods Balanced Meals
— Westran School District — Park Hill School District



Out of School

and Afterschool Cooking Club

o Cooking-based nutrition activities.
e 8-—12 year olds.
5 modules centered around a kid-friendly
recipe.
o Family handouts (packs of 10).

o Activity Guides:

Applesauce.

Scrambled Eggs with Spinach.
Corn and Zucchini Pancakes.
Grain Bowls.

Salad with Vinaigrette Dressing.




Afterschool Garden/Cooking Club

Elementary School: Garden Club

e Ag. education and nutrition.

« Snacks made with produce grown in the
garden.

« Community volunteers: seniors, parents,
college students.

 Middle School: Student Led

- Southern Boone School District

Local chef.

Local grocery store.

Volunteers.

Family and Consumer Science (FACS)
room.



Educating Families — Back to School

- Ritenour School District




Taste Tests

On the menu:
 BBQ Pork

* Apple Slaw
o Strawberries




1. Recipe or food to taste.
2. Prime taste-test location.
3. Student engagement.

4. Simple ballots.

5. Food safety plan.

6. After taste-test action.

Ingredients for a Successful Taste-Test




Taste Test Resources

Free

https://pueblo.gpo.gov/TN/TNPubs.php



Missouri Grown

e Connecting producers to consumers and consumers to
agriculture.

 Largest database of Missouri farmers, ranchers and agriculture
products.

* Provides funding, marketing and educational opportunities
related to agriculture.



http://www.missourigrownusa.com/

Farmers Markets

 Comprehensive list of Farmers Markets in Missouri — updated annually.

e Connection to producers with the Senior and WIC Farmers Market
Nutrition Program (FMNP).
e Missouri Farmers Market Association Board.
 Many are interested in working with PreK-12 schools.

* Meeting individual famers or market manager for purchases.
e Great for working within the community.




Promoting Specialty Crops in MO Schools/ECE’s

MDA reimburse schools/ECE’s for the purchase of specialty crops
« Up to $1,000 per semester (4 times).

e Closes November 1, 2023.
e Possible extension to 2024 (we will know more in September 2023).

e Purchases only for specialty crops that can be consumed from MO
farmer/organization.

e Submit: PAID (zero balance) invoice and proof of payment.
 Itemized invoice.

e Description of how produce was used with students.
e Cannot be sent home.

e Educational lesson — would like to have a farmer involved, but not
required.

« Application.



https://agriculture.mo.gov/abd/financial/promotespecialtycrops.php

Celebrate Farm to School Month with a Crunch!

States in the USDA Mountain Plains Region compete to see which state can get the most
“crunches” into a local apple, or other local produce per capita.

USDA Mountain Plains Region Office (MPRO)




Join the 2023 Missouri Crunch Off

1. Create a Crunch Team to plan event.
Register (August — September 2023).
Decide what you will crunch.
_ocate local produce.

Promote your Crunch event!

=N CORIND

Westran High School

Email: to receive 2023 Missouri Crunch Off information!



mailto:GrowingWithMO@health.mo.gov

Crunch Off Farmers

Peter’s Orchard - Waverly

KC Food Hub — KC area

Law Farms LLC — Gentry County
Rasa Orchard- Lexington

Buckeye Acres - Warrensburg
Gardner’s Orchard — Brighton (Polk)
Turtle Gulch — Taney County
Alldredge Orchard — Platte City
Cedar Wind Orchard — Fulton

Knowlan Family Farm — Cape Girardeau
County

Fischer Farms — Jefferson City

Fritsche Hill Farms LLC — Perry County
Noah's Nursery — Benton County
3 Girls and A Tractor —~Warren County
McKenna Family Farm - Branson

Sunshine Valley Farms — Greene/Webster
County

The Heirloom — Pleasant Hill

4 County Produce Auction - Windsor
Ivory Thistle LLC — Cameron

Bader Farms — Campbell

Burr Oak Farm — Nodaway County
Thies Farm — Maryland Heights
Heru Urban Farm — St. Louis



Taste Test — USDA Dried Cherries




Other Opportunities During the School Day

e Incorporate messages INto:

* Morning Messages

e School Assemblies

e Materials sent home to parents and guardians

o Staff meetings and parent teacher group meetings




Thank You For Your Time!

Lisa Lauer, MS
816-521-7740
Lisa.Lauer@health.mo.gov

Lexi Jose, MPH
573-301-0568
Alexis.Jose@mda.mo.gov
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