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Reflecting on the federal fiscal year that just ended, I believe that FY 2012 was 
an exciting and challenging year for FNS and our partners and stakeholders. 
Together, we tackled major new initiatives to reduce child 
hunger, improve school meals nutrition standards, and 
strengthen the integrity of the SNAP and WIC programs. 
We explored new ways of communicating our messages to 
partners, stakeholders, the media, and the general public. 
And we held an August meeting in Chicago to discuss ways 
to communicate, leverage resources, innovate and partner 
more effectively and efficiently.

The strength of our state and local partnerships makes 
the FNS mission achievable. Every day, our community 
partners are on the front lines, providing nutritious meals to hungry children, 
advocating for people in need, and improving healthy food access for struggling 
families and seniors. Our state and local agencies continue to administer the 
FNS nutrition assistance programs within tight budget constraints and with 
increased caseloads. Despite all the challenges, public support for the FNS 
programs remains high, thanks to the collective efforts of our partners and FNS.

In this issue, we highlight current FNS national initiatives and best practices in 
the Midwest…from schools serving up new healthier school meals to Fuel Up 
to Play 60  to WIC shopping power, SNAP farmers markets and more. The goal 
is to provide a snapshot of the many creative ideas and practices occurring in 
the Midwest Region. We hope the stories and models we’ve highlighted here 
provide you with an idea, contact or template for leveraging one of our programs 
in a different and promising way. 

In the midst of this bountiful harvest season, I am grateful for your support of the 
FNS mission. Please continue to share your ideas and best practices, to help us 
grow the yield of our programs.

Thanks, as always, for your partnership and for all that you do to eliminate 
hunger in the Midwest.

http://www.usda.gov/wps/portal/usda/usdahome?contentidonly=true&contentid=missionarea_FNC.xml&x=16&y=9
http://www.fns.usda.gov/fns/
http://www.fns.usda.gov/cnd/healthierschoolday/default.htm
http://www.fueluptoplay60.com/
http://www.fueluptoplay60.com/
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Healthier School Meals = Healthier Kids

Did you know that the school day just got 
healthier? Starting this school year, USDA school 
meals will be healthier for the nearly 32 million 
kids who eat a school lunch and almost 13 
million who eat a school breakfast, thanks to the 
Healthy, Hunger-Free Kids Act of 2010. 

The new standards, championed by First Lady 
Michelle Obama, are the first significant changes 
to the National School Lunch and Breakfast 
Programs in more than 15 years. The changes 
will be phased in over a three year period, with 
a focus on school lunch changes in the first year 
and school breakfast the following years. This 
school year, school lunches will include:
• more fruits and vegetables (3/4 to 1 cup 

vegetables, based on age group, and 1 cup of 
fruit), essentially doubling the amount of fruit 
and vegetables previously required;

• more whole grains (at least 50% whole grain 
in first year and 100% the next year;

• right-sized portions (i.e., appropriate calories 
for different age groups and proper balance 
between food groups);

• only low-fat or skim milk; 
• for the first time, water. 

And, saturated fat, sodium and added sugars will 
be reduced and trans fats eliminated. (Sodium 
reductions will be phased in over ten years.)

The new standards are based on current 
nutrition science, including the recommendations 
of the Institute of Medicine and the 2010 Dietary 
Guidelines for Americans. Nationwide, one out 
of every three children is overweight or obese. 
Since many children consume as many as half 

The new school meals standards 
ensure that children have the energy 
they need to learn in school and be 

physically active, while reducing their 
risk for obesity, diabetes, and other 

serious chronic diseases. Two-thirds 
of Americans are either overweight 
or obese. The Institute of Medicine 

(IOM) estimates that the obesity 
epidemic currently costs the American 

economy $190 billion a year. IOM’s 
new infographic, Obesity: Complex but 

Conquerable, tells the story.

their calories at school, school meals can play a 
critical role in addressing the obesity epidemic 
and reducing children’s risk for preventable, 
obesity-related chronic diseases. 

USDA has increased support for schools as they 
implement healthier and more nutritious school 
meal standards. Schools will be reimbursed an 
additional 6 cents for each lunch they serve that 
meets the new standards, as certified by the 
state agency. 

Many children count on the school day 
as their best – and potentially their only – 
chance to get a nutritious meal. The fact 

that so many kids and families benefit from 
school meals makes the quality of those 

meals that much more important.
    - USDA Under Secretary Kevin Concannon

Return to Table of Contents

To learn more about the new school meals, read:
• USDA’s Q and A on the new menu standards;
• a blog by retired generals and admirals who 

support the new school meals standards;
• USDA’s blogs about the calorie limits in the 

new standards and how schools can help 
students adjust to the new school meals. 

http://www.fns.usda.gov/cnd/Governance/Legislation/CNR_2010.htm
http://www.cnpp.usda.gov/dietaryguidelines.htm
http://www.cnpp.usda.gov/dietaryguidelines.htm
http://iom.edu/Reports/2012/Accelerating-Progress-in-Obesity-Prevention/Infographic.aspx?utm_medium=etmail&utm_source=Institute%20of%20Medicine&utm_campaign=08.12+IOM+News&utm_content=IOM%20Newsletter&utm_term=Government
http://iom.edu/Reports/2012/Accelerating-Progress-in-Obesity-Prevention/Infographic.aspx?utm_medium=etmail&utm_source=Institute%20of%20Medicine&utm_campaign=08.12+IOM+News&utm_content=IOM%20Newsletter&utm_term=Government
http://www.fns.usda.gov/cnd/healthierschoolday/pdf/School_Meals_Summary.pdf
http://www.missionreadiness.org/2012/statement-in-support-of-updated-school-meal-standards/
http://blogs.usda.gov/2012/09/28/ask-a-school-meals-expert-what-do-the-new-calorie-standards-mean-for-my-child/
http://blogs.usda.gov/2012/10/01/ask-a-school-meals-expert-how-are-schools-helping-students-adjust-to-the-new-school-meals/
http://blogs.usda.gov/2012/10/01/ask-a-school-meals-expert-how-are-schools-helping-students-adjust-to-the-new-school-meals/


3 At the Table  •  USDA Food and Nutrition Service, Midwest Region • Summer Fall 2012

Midwest Schools Serve Up Healthier School Meals 

Duluth (MN) Public Schools Child Nutrition 
Supervisor Pamela Bowe (on left) gives FNS 
Administrator Audrey Rowe a preview of school 
meals when students return to school. Elementary 
school salad bar offers a colorful array of fresh 
vegetables. (August 2012)

In August, Sky Oaks Elementary School head cook 
Tracy Smith (Burnsville, MN) shares her ideas with 
FNS Administrator Audrey Rowe on getting kids to 
try healthy foods. She says healthy, eye-appealing 
meals are important; so is promotion. Smith uses 
guessing games, “Mystery Servers” and other fun 
ideas to generate excitement. “The goal is to build 
a community.”

USDA Under Secretary Kevin Concannon and 
Cleveland Browns offensive lineman John 
Greco joined students at Wilson Middle School 
in Youngstown, OH, in September to talk about 
healthy food choices and changes to school 
meals. Photo credit: Cleveland Browns.

Perrysburg High School in Perrysburg, OH, offers 
a variety of fresh, healthy choices in their school 
meals program. FNS Administrator Audrey Rowe 
talked to students and cafeteria staff about the 
new lunch menus in September.

Maria 
Hersch, 
Perrysburg 
H.S., 
preparing 
salads.

Return to Table of Contents



4 At the Table  •  USDA Food and Nutrition Service, Midwest Region • Summer Fall 2012

USDA’s HealthierUS School Challenge
 Kicks Off to a New Start

The Keshena Primary School on the 
Menominee Indian Reservation in northern 

Wisconsin is the first Native American 
school in the Midwest Region to achieve the 

HealthierUS School Challenge (HUSSC). 
USDA Special Nutrition Programs Regional 
Director Julie Mikkelson (on right) presented 
the Silver HUSSC award to Principal Michelle 

Vraney (center) on October 17 (National 
School Lunch Week). 

Keshena Primary School is part of the  
Menominee Indian School District (MISD), the 
only Wisconsin public school district located 

almost entirely on an Indian reservation. 
MISD has received state and national 

recognition for its efforts to promote student 
health and reduce child obesity. Physical 

activity, nutritious school meals, and nutrition 
education are integral to the school day. In 

August 2012, MISD Superintendent Wendell 
Waukau received a White House Champions 
of Change award for his school turnaround 

efforts, encompassing academics, Menominee 
culture, healthy eating and lifestyles, and on-

site health and dental care.

First Native American School in 
the Midwest Achieves HUSSC

The HealthierUS 
School Challenge 
(HUSSC) -- USDA’s 

national award program 
for excellence in school nutrition, 

physical activity and nutrition education -- 
just had its most successful year ever! As of 
September 6, 2012, 4,205 schools nationwide 
have been certified for the HUSSC, far 
exceeding the First Lady’s Let’s Move! goal 
for June 2013 and a year ahead of schedule. 
Many of these schools have a lot to celebrate, 
including being well-positioned to meet the new 
meal pattern requirements for this school year. 
But the challenge isn’t over yet! On July 1st, 
2012, new HUSSC criteria went into effect. The 
new HUSSC standards raise the requirements 
and expand the options for schools to achieve a 
healthy school environment.

One of the first things interested schools should 
do is to become certified to receive an additional 
six cents per meal, as required by the Healthy 
Hunger-Free Kids Act of 2010. The six cents 
certification ensures that districts have met 
the new school meal requirements for whole 
grains, fruits, variety of vegetables, and low-
fat or skim milk offerings, as well as the dietary 
specifications. Schools must continue to meet 
USDA competitive foods standards, including 
standards for calories, trans fat, sugar and 
sodium. Also, schools applying for the HUSSC 
will now be required to operate the School 
Breakfast Program (SBP) and meet criteria 
specific to the SBP.

Besides offering nutritious foods, schools 
applying for the HUSSC must implement best 
practices that contribute to the overall health 
and wellness environment. These practices 
are called “Other Criteria for Excellence.” For 
example, schools can implement smarter 
lunchroom marketing techniques that encourage 

By Samia Hamdan, MPH, RD
SNP Nutritionist, FNS Midwest Region

continued on page 11 Return to Table of Contents

http://www.fns.usda.gov/tn/HealthierUS/index.html
http://www.fns.usda.gov/tn/HealthierUS/index.html
http://www.letsmove.gov/
http://www.fns.usda.gov/tn/HealthierUS/2012criteria_chart.html
http://www.fns.usda.gov/cnd/Governance/Legislation/CNR_2010.htm
http://www.fns.usda.gov/cnd/Governance/Legislation/CNR_2010.htm
http://www.fns.usda.gov/cnd/breakfast/
http://www.fns.usda.gov/cnd/breakfast/
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The Second Harvest Heartland Food Bank of 
St. Paul (MN) administers a summer mini-grant 
program for new and returning SFSP sponsors 
to help increase the number of children eating 

nutritious summer meals. The 
mini-grants, funded by the 
Minnesota Vikings Children’s 
Fund and other donors, 
can be used to add feeding 
sites, improve meal service, 
create promotional materials, 

offer enrichment and fitness activities, extend 
operating days and more. One sponsor used the 
mini-grant to help provide bus transportation and 
offer games and activities. Another used their 
$25,000 grant to purchase a food truck to take 
hot lunches to unserved neighborhoods.

Summer Meals: Bridging the Nutrition Gap

During summer vacation, when free and reduced price school meals aren’t available, the risk 
of childhood hunger is even greater. USDA’s state and local partners have worked tirelessly 

to bridge the summer nutrition gap. All six Midwest states increased participation in the USDA 
Summer Food Service Program in 2011. Here are some Midwest success stories.

Summer meals went mobile this summer in 
Hobart, Indiana. The School City of Hobart 

premiered two mobile units 
to serve two Summer Food 
Service Program (SFSP) 
routes.  Hobart Food Services 
Director Nancy Smith worked 

collaboratively with area apartment complex and 
park district managers to serve breakfasts and 
lunches to children at 13 sites between June 
11 and August 10. 
The mobile units, 
equipped with 
tables and chairs, 
servied nine of the 
13 SFSP sites. 
They comfortably 
seat 18 children at 
a time and hold up to three cooling units to keep 
foods at a safe temperature. The mobile units 
served an average of 485 children this summer.   

On the 
Move 

(Hobart, IN)

Mini-
grants 
Boost 
SFSP
(Minnesota)

For several summers, Grand Rapids family TV 
personality “Maranda” (WOTV and WOOD-

TV) has teamed up with 
state and local partners to 
promote the SFSP in West 
Michigan. Her popular 
Summer Park Parties, 
sponsored by WOOD-TV, 
provide a unique venue 

for raising awareness of the SFSP.  Through a 
collaboration with the Michigan Department of 
Education and local SFSP sponsors, all six Park 
Parties are scheduled at SFSP-eligible locations, 
so all kids 18 and under who attend the Party 
can get free SFSP lunches. The wonderful 
thing about the Park Parties is that everything 
is free -- entertainment, a climbing wall, a giant 
slide, giveways, and parent resources. Each 
Party draws thousands of children and adults. 
All parents and caregivers are given a flyer 
with SFSP 
locations 
and times 
throughout 
West 
Michigan. 
Thanks to 
the Park 
Parties, the 
SFSP gets 
phenomenal 
free 
publicity via 
newscasts, 
Maranda’s family TV shows, and her Park 
Party website. Since the Park Parties began 
offering free SFSP meals, West Michigan SFSP 
sponsors have seen significant increases in 
summer meals awareness and participation.

Park 
Parties 

Spotlight 
SFSP  

(West Michigan)

Maranda interviews USDA Under 
Secretary Kevin Concannon at 

the Park Party kickoff near Grand 
Rapids June 16.

Return to Table of Contents

http://www.fns.usda.gov/cnd/summer/
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Fuel Up to Play 60 
– a school wellness 
program from the 
National Dairy Council, 
your local Dairy Council 
and the National 

Football League, in collaboration with the USDA 
– is helping to make wellness part of the game 
plan in nearly 73,000 schools across the country. 
The program encourages students to “fuel up” 
with nutrient-dense foods (low-fat and fat-free 
milk and milk products, fruits, vegetables and 
whole grains and lean protein foods) and “get up 
and play” for at least 60 minutes every day. 

Partnering with students to lead their generation 
into a healthier tomorrow by eating smart and 
staying active, Fuel Up to Play 60 is seeing real 
success. In a recent survey of more than 11,000 
educators and administrators involved in the 
program, 69% said they believe the program is 
positively influencing their school environment, 
and 65% said it helps them achieve their school 
wellness goals.

Schools throughout the Midwest Region are 
getting energized through the program. For 
example, at John P. Parker Elementary School 
in Cincinnati, Ohio, a school that won a USDA 
Team Nutrition grant last year, Fuel Up to Play 60 
is integrated at every school event. Co-Program 
Advisor Lauren Niemes says, “We have worked 
with the school wellness committee and PTO to 
make sure there are healthy eating and physical 
activity opportunities at all events.”

Last year, the school’s open house included a 
table where attendees could make “breakfast in 
a bag” trail mix. The Family Fun Fest featured 
a smoothie station, a garden salsa station and 
line dancing. A monthly Supper Club gave 
parents the chance to make a healthy meal 
with their child. And the community-wide Health 

By June Wedd, American Dairy Association Mideast
june.wedd@drink-milk.com

FUEL UP TO PLAY 60 Energizes Students in Midwest
Serves as Engine for Change, Helps Schools Achieve Wellness Goals

Fair and Carnival promoted healthy eating and 
physical activity, including Zumba dancing and 
ballroom dancing. A highlight was a visit from the 
Cincinnati Bengals’ Tiger mascot.

Key to the success of these events has been 
the support of parents and numerous community 
organizations and businesses. “We watched as 
parents and children had talks about healthy 
eating and getting enough physical activity,” says 
Co-Program Advisor Janet Warren.

Fuel Up to Play 60 complements national 
programs such as the USDA’s HealthierUS 
School Challenge and First Lady Michelle 
Obama’s Let’s Move! platform. Information 
about Fuel Up to Play 60 is available at 
FuelUpToPlay60.com. Learn more about Fuel Up 
to Play 60 in your state.

Students at John P. Parker Elementary School 
in Cincinnati, Ohio, make smoothies at a 

Family Fun Fest.

Return to Table of Contents

http://supporters.fueluptoplay60.com/2012/09/17/2012-survey-results-infographic/
mailto:june.wedd%40drink-milk.com?subject=
http://www.fns.usda.gov/tn/HealthierUS/index.html
http://www.fns.usda.gov/tn/HealthierUS/index.html
http://www.letsmove.gov/
http://fueluptoplay60.com/
http://supporters.fueluptoplay60.com/newsroom/local-dairy-councils/
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Shopping Matters for WIC Parents

Earlier this year, the Jackson County Health 
Department in Murphysboro, Illinois, tried a new 
approach to helping their 1,725 WIC participants 
choose healthy foods on a limited budget. Using 
materials and resources created by national anti-
hunger organization Share Our Strength, they 
led supermarket tours, dubbed Shopping Matters 
for WIC Parents. Their goal was to help area 
families participating in USDA’s WIC Program 
stretch their WIC benefits and make healthy 
choices at the grocery store. 

Shopping Matters© tour participants got plenty 
of hands-on practice as they learned how to find 
WIC foods, maximize the amount of produce 
they get with their WIC fruit and vegetable 
vouchers, compare unit prices, read food labels, 

and select whole grains. Tour organizer Paula 
Vineyard Most, MS, RD, LDN, cited the growing 
need for families to learn how to make the best 
possible use of their resources when shopping 
for food in this difficult economy.  

“With the cost of food so high, being able to show 
clients how they can get more food for their food 
dollar, whether that dollar is WIC, SNAP or cash, 
has been very beneficial,” she said. “Clients have 
continually expressed how valuable learning unit 
pricing is for them – they now see how they are 
paying so much more for foods to be chopped/
diced or shredded for them – something they can 
do themselves and save.” And, she notes, clients 
participating in the tour’s $10 fruit and vegetable 
challenge “were able to immediately apply what 
they learned and walk out of the store with a bag 
full of healthy fruits and vegetables.” 
 
For more information, email Brenda Green, MS, 
RD, LDN, CLC: Brenda.Green@illinois.gov

Discussing WIC cereal nutrition information.

WIC staff help participants compare bulk fruits 
and vegetables with more expensive bagged 
choices.

Share Our Strength (SOS) works with chefs, 
corporate and government partners to end 
childhood hunger and malnutrition. SOS’s 
Cooking Matters and Shopping Matters 

initiatives empower low-income families to 
prepare healthy, affordable meals. Click here 
to view the SOS Shopping Matters for WIC 

Parents Facilitators Guide.

In Jackson County, Illinois, WIC participants 
learned to make healthy food choices on a 
limited budget, right in the grocery store.

by Brenda Green, IL  Dept. of Human Services
 and Jackson County Health Dept.

Return to Table of Contents

http://www.strength.org/about/
http://www.fns.usda.gov/wic/
mailto:brenda.green%40illinois.gov?subject=
http://www.strength.org/about/
http://cookingmatters.org/
http://join.strength.org/site/PageNavigator/SOS/SOS_ofl_shoppingmatters_home
http://www.strength.org/pdfs/SM%20WIC%20Sampler%20English.pdf
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An apple farmer at Cleveland Clinic’s North Union 
Farmers Market tells USDA Under Secretary 
Concannon how SNAP and WIC purchases help 
local farmers. (Sept. 2012)

SNAP Customers Gain Healthy, Local 
Food Choices

In June, 
USDA 
Secretary 
Tom Vilsack 
(right) joined 
Chicago 
Mayor Rahm 
Emanuel, 
Fresh Moves  
founder 

Steve Casey and other officials for a tour of the 
new Fresh Moves Mobile Market Bus, a donated 
Chicago Transit Authority (CTA) bus. USDA 
funding helped Fresh Moves retrofit this second 
bus to expand deliveries of fresh, affordable 
produce to Chicago neighborhoods with limited 
access to fresh produce. The Mobile Market 
Buses accept SNAP EBT.

Chicago, IL 

Fresh Madison Market owner Jeff Maurer saw 
a great need for healthy food alternatives in 
low-income areas of Madison. He created the 
nonprofit Freshmobile Initiative, with help from 
corporate and community funders, the city and 
county, and other partners. The Freshmobile, 
a 40 foot air-conditioned trailer, travels to eight 
locations and is stocked with fresh fruits and 
vegetables, dairy, and other healthy foods. It 
accepts SNAP EBT.

Healthy Foods on the Move

Madison, WI

Indianapolis, IN

Indiana University Health’s mobile produce 
truck, Garden on the Go, visits 16 Indianapolis 
neighborhoods year-round to help increase 
consumption of fruits and vegetables in low-
income communities. A partnership with the 
produce and grocery delivery company Green 
B.E.A.N. Delivery, the truck accepts SNAP EBT.

More Farmers Markets and Farmers 
Accepting SNAP

This year’s harvest season brought more good 
news for SNAP customers seeking fresh, healthy 
and affordable food. Thanks to the efforts of 
federal, state and community partners, more 
farmers markets and individual farmers and 
farmstands are becoming authorized to accept 
SNAP EBT benefits -- a major win-win for low-
income customers and farmers.  

One of USDA’s high priorities has been 
improving access to healthy foods for all 
Americans, especially low-income individuals 
and families. In May 2012, USDA made $4 
million available for FY 2012 to help farmers 
markets not participating in SNAP obtain the 
wireless technology needed to process SNAP 
EBT purchases. To date, Midwest states have 
awarded a number of wireless technology grants 
(some still in process*) :

State # Grants Total $ Awarded
IL     29*   $60,000
MI    15*   $37,680
MN      1   $1,335
OH      1   $1,100
WI    14   $14,400

Return to Table of Contents

http://www.fns.usda.gov/cga/PressReleases/2012/0149.htm
http://www.fns.usda.gov/cga/PressReleases/2012/0149.htm
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Dispelling Myths about SNAP

USDA’s Supplemental Nutrition Assistance 
Program (SNAP) has been in the news a lot lately. 
One in seven Americans is now on SNAP. In June 
2012 SNAP helped put 
food on the table for 46.6 
million low-income adults 
and children. Throughout 
FY 2011, 44.7 million 
people a month received 
SNAP benefits at $284 
per household and $134 
per individual. Ten years earlier, only 19.1 million 
people were on SNAP.  

What is behind the increase in SNAP 
participation? Unemployment has been a major 
factor, along with policy changes and initiatives 
to improve program access. During 2011 the 
increases were primarily due to unemployment, as 
well SNAP disaster benefits for people recovering 
from hurricanes and other natural disasters.  
USDA Under Secretary for Food, Nutrition and 
Consumer Services Kevin Concannon notes that 
SNAP was designed for just these situations. 
“SNAP expands to meet the needs of families 
during tough economic times and contracts 
as circumstances improve,” he said. “As the 
economy continues to improve and add jobs, 
people who are now struggling to put food on the 
table will no longer need the assistance.”

As participation has grown, so has public 
interest -- and media attention. Unfortunately, 
misconceptions and myths about SNAP continue 
to exist and erroneous stories can spread like 
wildfire, eroding public confidence. We’d like to 
help you, our partners, counter these myths -- 
with the facts -- about this vital program.

MYTH: SNAP households don’t work.
FACT:  The primary source of income for SNAP 
participants has shifted over time from welfare 
to work.  More than 29% of SNAP households 
had earnings in 2009, and 40% of all SNAP 
participants lived in a household with earnings.

MYTH:  SNAP households are all on welfare.
FACT: Less than 10% of SNAP households 
receive TANF and another 5% receive General 
Assistance benefits. 

MYTH: Most SNAP benefits go to people who 
could be working.
FACT: Most SNAP recipients are children under 
age 18 or the elderly. Nearly half (48%) are 
children and 8% are age 60 or older. Also, 20% of 
SNAP households include a disabled member.

MYTH: SNAP is full of errors and many ineligible 
people are getting benefits.
FACT: SNAP payment accuracy has never been 
higher. USDA uses a rigorous quality control 
system to ensure benefits are issued correctly. 
In FY 2011 the national average SNAP payment 
accuracy rate (measuring accuracy of participants’ 
eligibility determination and benefits issued) was a 
record high 96.2%. 

MYTH: SNAP trafficking (exchanging SNAP 
benefits for cash) is rampant.
FACT: USDA's most recent report 
on SNAP trafficking shows the 
rate of retailer trafficking is about 
one percent, or one cent of every 
benefit dollar. This percentage 
has been steadily declining, as USDA and its 
partners vigorously pursue new fraud-fighting 
strategies. USDA has published a proposed rule 
defining trafficking to include selling benefits on 
social media websites like Craigslist.  Read Under 
Secretary Concannon's blog to learn more.

MYTH:  States are not doing anything about 
SNAP participants who commit fraud.
FACT:  In 2010, States conducted nearly 785,000 
recipient investigations and disqualified more 
than 44,000 individuals.  USDA has collected 
more than $1.3 billion in SNAP claims since 1992 

cont’d on page 11
Return to Table of Contents

http://www.fns.usda.gov/snap/
http://www.fns.usda.gov/snap/
http://www.usda.gov/wps/portal/usda/usdahome?contentidonly=true&contentid=bios_concannon.xml
http://blogs.usda.gov/2012/05/24/a-new-step-forward-in-fighting-food-stamp-fraud/#more-40280
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What’s New in the FNS Nutrition Assistance Programs

2012 Team Nutrition Training Grants 

Did you know...
Besides raising school meals nutrition standards, 
the Healthy Hunger-Free Kids Act of 2010:

•  expanded at risk after-school meals 
reimbursement to Child and Adult Care Food 
Program sponsors in all 50 states? “At risk” 
means the after-school program is in an area 
served by a school where 50% or more of the 
students are eligible for free or reduced price 
school meals.

•  extended the Community Eligibility Option 
(CEO) to more states? This option allows 
schools in high poverty areas to serve all 
school breakfasts and lunches free, using 
alternate meal claiming procedures. And, it 
reduces paperwork for parents and schools by 
eliminating the need for free and reduced price 
school meals applications. In the Midwest, IL, 
MI and OH are currently participating in the 
CEO; the option will be offered to all states in 
school year 2014-15.

On September 14, USDA announced new Team 
Nutrition training grants to help schools serve 
healthy food, provide nutrition education, and 
create an environment that supports healthy 
eating and physical activity. Approximately $5.2 
million is being awarded to 18 states and one 
territory, including IL ($50,000), MI ($333,420), 
OH ($345,849) and WI ($203,056). The funding 
will be available through September 2014. 

The grants can be used to:
•  Provide training and technical assistance to 

child nutrition foodservice professionals to 
help them prepare and serve nutritious and 
appealing meals;

•  Provide fun, interactive nutrition education 
for children, teachers, parents, and other 
caregivers; 

•  Build school and community support for 
creating school environments that encourage 
healthy eating and physical activity.

Recipes for Healthy Kids Cookbooks
USDA’s Recipes 
for Healthy Kids 
Competition, launched 
in 2010-11, challenged 
teams of school nutrition 
professionals, chefs, 
students, parents 
and other community 
members to develop 

creative, tasty, and kid-appealing recipes that 
can easily be used on school lunch menus. 
Thirty recipes from the competition have now 
been compiled into colorful cookbooks for use 
in homes, child care centers, and schools. 
A number of Midwest recipes are featured, 
including Grand Prize winner “Porcupine Sliders” 
from Richfield, MN.

The Midwest Region Food Distribution Program 
on Indian Reservations (FDPIR) Nutrition 
Committee has recently released the 2013 
Calendar and Nutrition Guide. Look for it soon 
on the FDPIR Sharing Gallery. The theme this 
year is Maajiidaa!!, which means Let’s Move! in 
the Ojibwe language. The calendar and nutrition 
guide represents the 23 Intertribal Organizations 
that participate in the Food Distribution Program 
on Indian Reservations program in the Midwest 
Region. It features healthy recipes, photos, 
USDA Foods, the MyNative Plate, and nutrition 
education information. This is the seventh annual 
calendar developed by the committee. For more 
information, please contact Samia Hamdan: 
samia.hamdan@fns.usda.gov

NEW! 2013 FDPIR Calendar and 
Nutrition Guide
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SNAP Myths and Facts, New HUSSC Criteria, continued

students to select healthy choices. They can 
position salad bars in the center of the cafeteria, 
nudge students to try fruit and vegetables, or 
use fun, creative names to market nutritious 
foods. Here are more examples of best practices 
schools can use to meet the new criteria:

• expanding breakfast program outreach
• actively promoting walk to school programs
• offering at least 20 minutes of recess before 

lunch
• providing training to school staff on physical 

activity and nutrition. 

Schools must meet a certain number of these 
criteria for excellence, based on the award level 
for which they are applying.

Local Wellness Policies continue to be part of 
the HUSSC application process. Under the new 
HUSSC criteria, schools must identify three 
ways that their school district is working to 
meet their wellness goals and describe school 
community involvement. 

With the new HUSSC requirements, schools 
have the incentive to strive for creativity and 
excellence in school health and wellness. Visit 
the HUSSC website to learn more.

through the Treasury Offset Program. USDA‘s 
new proposed rule on SNAP trafficking will also 
help state agencies address the problem of 
excessive requests for EBT card replacements.

MYTH: USDA is not doing anything about SNAP 
retailer fraud.
FACT: In FY 2011, over 100 USDA analysts 
and investigators reviewed more than 15,000 
stores and conducted nearly 5,000 undercover 
investigations. Over last 10 years, over 8,300 
stores were permanently disqualified for 
trafficking. USDA’s new proposed rule will 
increase sanctions and fiscal penalties against 
violating retailers.

Learn more about SNAP and USDA’s SNAP 
integrity efforts:
•  Building a Healthy America - an excellent 

overview of SNAP (April 2012)
•  Current SNAP data: http://www.fns.usda.gov/

pd/snapmain.htm
•  What USDA is doing to fight fraud: http://www.

fns.usda.gov/snap/fraud/fraud_3.htm
•  SNAP hotline to report suspicious activity: (800) 

424-9121 or usda.hotline@oig.usda.gov or 
contact your state agency: http://www.fns.usda.
gov/snap/contact_info/fraud.pdf 

SNAP Myths and Facts, cont’d from page 9 New HUSSC Criteria, cont’d from page 4
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