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From Purchase
to Plate:
Creative Menu
Solutions from
the Island to
the Mainland

Summer Nutrition Summit 2026



Disclaimer

Our speakers represent their own experience with
non-congregate summer meal programs in their states and
localities. Certain program models and implementation methods
may be restricted in some states. Check with your local state
agency before implementing any new meal service models or
implementation methods.
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SUN MEALS TO-GO
MENU SOLUTIONS

DEPARTMENT

eat fresh energlze learn

Shenae Rowe, Director
Warrick County School Corporation




WARRICK COUNTY SCHOOL CORPORATION, INDIANA -

v SPONSOR BACKGROUND
10,000+ enrollment, 16 sites, 3 Rural Non-Congregate Sites, 36% F/R

v OPERATING MODEL
Curbsite meal distribution (1 distribution/week) includes 5 breakfasts & 5 lunches

v # MEALS SERVED
20,000+ weekly, 160,000 total NC meals, 50+ staff working 3 days/week

v CHALLENGES A
Freezer, cooler and milk storage. Not able to provide meals for all those in need. ,._l

Warrick County Schools

v SUCCESSES Fggg:RTMEHT

eal fresh energize learn

Early planning and organization led to a hugely successful program! \JJ




HELPFUL MENU PLANNING TIPS

Consider storage space at both the
preparation site and at home for the families

FREEZER “"THANKX YOU™ BAG

Provide a good mixture of premade and
speed-scratch items.

Servin
REFRIGERATOR “THANK YOU” BAG | Quantity| 0 A
e it §

Spread work out to additional locations if
necessary.

Distribute workload equally each week

.




HELPFUL MENU TIPS

Showcase your popular school
meals!
Add some speed scratch items

Survey participants after program
to best plan for next summer

Serve items you are PROUD of!

July 2025

Monday

Tuesday

Wednesday

Thursday

9 *Meal Kit Distribution

French Toast Sticks
Petite Banana
Milk (8 o2)

Chicken Smackers
Mashed Potatoes

Craisins

Mdk (8 oz)

Cheesy Eggs w/ Toast
Juice (4 oz2)

Milk {8 oz)

Uncrustable
Cheese Stick
Cantaloupe/Grapes
Saby Carrots
Milk {8 oz)

slueberry Muffin
Petite Banana
Milk (8 az)

Cinnamon Toast Crunch
Soft Breakfast Bar
Apple
Milk

V' Cheese
rries (% cup)
range

Milk (Boz

Banana Bread
Strawberries (1/2 cup

Milk (8o2)

Mini CornDogs
Tater Tots
Applesauce Cup
Milk (sez)

16 *Meal Kit Distribution

17

Chicken Smackers
Mashed Potatoes
Strawberries (¥ cup)
Milk (Boz)

Breakfast Burnto
Applesauce Cup
8oz)

Itakian Cheesy Pull-Apart
Strawberries (% cup
Apple

Milk {802)

Pull-Apart 8age
Apple
Milk {8oz)

Chicken Alfredo
California Mix
Strawberries {3 cup)
Milk {8oz)

Maple Srown Sugar Oatmeal
Juice (302)

Mikk (8 o2)

Mini Pancakes
Juice (4 o2)
Milk (8 oz)
Walking Taco w/ Fritos
Grape Tomatoes (% Cup)
Watermelon Radish
Milk (8 oz)

123 "Meal Kit Distribution

French Toast Sticks
Agplesauce Cup
Milk (8 oz)

Chicken Smackers
Mashed Potatoes
Grape Tomatoes (4 Cup
Milk (8 oz)

Cheesy Eggs w/ Toast
juice (4 02)

Milk (8 oz)

Uncrustable
String Cheese
Grape Tomatoes (% Cup
Mango Slices

Milk {8 o2)

Blueberry Muffin

Chicken on the Beach
Corn
Grape Tomatoes (X Cup)
Milk (8 oz2)

Cinnamon Toast Crunch

Soft Breakfast Bar

/ Bread Orange
Milk (802

corn Shrimp
Mac n’ Cheese
Applesauce Cup
Cucumber (% cup)
Milk (8 oz)




HELPFUL PRODUCE TIPS RADIsH Cons_\1Z

* Prewrapped produce items can
add variety, decrease labor costs
and provide nutrition education
throughout the summer!

e Offset high cost with lower cost
entrees and sides

e Work with local farmers

¢ Minimize how many items you
individually bag on site.

¢ Utilize DoD produce!




SEASON YOUR SUMMER

Indiana Farm to Summer 2025
» Help children discover common herbs that enhance the flavor
and nutritional quality of our daily meals

» Provide kids with a real-life opportunity to learn and enjoy
something that they have planted and nurtured themselves with
minimal adult supervision

¢ Boost sponsor’'s chances to land a high score on the PY25 USDA
Turn-Up the Beet self-nomination award later in the summer
F U8 } ¥ P




DISTRIBUTION TIPS _

MAKE DISTRIBUTION EASY, FUN AND MEMORABLE .




DISTRIBUTION TIPS
COMMUNICATE.. COMMUNICATE... COMMUNICATE!

Summer 2025 Meal Prep Instructions
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MARKETING- BUILD FOLLOWERS & EXCITEMENT

Warrick County School Corp Food & Warrick County Sohool Corp Food &
Nutrition Dept is #1 feeling exclted

Nutrition Dept

>
lad ¢ ) )

| RS . & s Don't forget 10 pick up your meals tomorrow!!
Warrick County School COI’p Food & e f you have signed up but are unable to pick up please

et us know as soon as possible so that we can call

Children across our community have been enjoying o) A
our Meals To-Go over the last few weeks! _ Nutrition Dept somoone from the waltlist

Ul 024 - Thank you!
Share f $ or videos of hildren e :
Share fun uhglo or videc 0 your children eating our We are thrilled that this week for our Meals To-Go
meals in the comment section below and be entered hand f hi | hes {
into a drawing to win a $25 Amazon giftcard! preram' we get to han 9"“ resh local peaches from
our friends at Evansville Countryside Orchard!!
These photos and videos will be shared with our Thank you Kristi and Tim Schulz for always providing

community, school board and legislators to show the our community with delicious, fresh, locally grown
positive impact the SUN Meals To-Go Program have produce!!
on our families

Drawing will be held on July 1st. Winners will be Pick up is tomorrow!
announced on our FB page Please call 812-897-13Y1
or email
abarron@warrick.ki2.in.us

o , y : '
o\ ® 7L ) .
. | ' M | if you are unable to pick
PHOTOS [ M ~- -
See insights

mment 1 sl




GROW YOUR SCHOOL NUTRITION FUND BALANCE!

Revenue/Expense Report Meal Kit Expense vs Revenue

Food Food Cost Reimbur-
Food & Supplies | g $1, 35.31 $67,598.6 $211,805.49 Cost (w/ DOD) sement
- $95407.76

YMCA Snacks | 5495.09 $0.00 $495.09

TOTAL EXPENSE| $11,409.96 | $6,799.63 | $44,365.21 | $84,901.16 | $145,185.04 | $15047.3 | $307,70834 |
mmm—mmm

Reimbursable Bkf (3.0875)

Adult Bkf (2.50) | $5.00
Reimbursable Lunch (5.4025) | $5,732.05
Adult Lunch {$3.50)

PROFIT/LOSS| 5241036 | $2139.05 | $4019519 | $9865264 | 525991531 | 51504734 | $383.444.09

# Meals Served % Meal Increase Profit % Profit Increase
2023 4518 -1% -$85.16
2024 154,730 3325%!! $362,758.62 426,110%
2025 158,590 2.5% $383,444.49 5.7% j
. S——




TIPS FOR A SUCCESSFUL PROGRAM

(v Early planning and organization ) (v Utilize DoD Fresh (delivery dates) )

(v Serve high quality fooditems ) (v Boost social media presence |

(v Diversify menu items (storage) ) (v Detailed communication )

(w/Offervarietyofmenuitems ) (\/Makemealpickupmemorable! )

(\/ Know your food/labor costs ) (\/ Share success stories!!
(v Consider fresh & shelf-stable milk ) M

‘
.--

: .
2 g



https://drive.google.com/file/d/1IUomDoO7ok-GD8zwD6WPfa3EMFNdQuJT/view?usp=drive_link

Shenae Rowe, RDN

Food & Nutrition Director
Warrick County School Corporation
srowe@warrick.k12.in.us

Feeding our students quality, nutritious, and creative
food isn't just about filling stomachs, it's about fueling
learning, health and happiness!

When we feed students well, we nourish more than
bodies, we feed potential!




Union County School District, SC

MICKELA MITCHELL, MS, RDN
Food Service Director

Sponsor Background: 5 RNC sites, 3,500+ enroliment

Operating Model & Frequency: Home Delivery + Curbside
One meal distribution per week, included 7 breakfasts and 7 lunches

Number of Meals Served: 29,000+ weekly, 207,215 total

Challenges: Milk storage. Acting as our own distributor for groceries.

Successes: Community support = Zero stigma and high participation!






Union County

Buzzworthy Eats




Union COUnty
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Buzzworthy Eats

2024
WE SERVED ¢
@ 2 @ 2 ‘ %599 Stadents
- 6 Schools
Ri7ZWUN L N\ m{ : : 4
sz W |l ¢ 100% CEP

100% Rural

MEALS THIS SUMMER! © 100% Area Eligible




Union County

Buzzworthy Eats
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Union County

; 4494!» Air
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(lil qu) Food Centers




Camps
1%

Home Delivery
26%

FLAMEGRILLED }|: Oﬁgin_ai’ h

Union County

Buzzworthy Eats

Groceries To-Go
73%



GROCERIES T0-GO

is a weekly pick up of pantry, refrigerated, and
frozen items from our retail partners.

® [rozenltems

Buzzworthy Eats

Refrigerated o~

MOI‘I Evel‘ling $ e Pantryltems

\
Tues Afternoon \
Waitlist Wed < 42

4 sites - guacely

Check-in
\ S Scan Ticket




Union County

2025 Summer Hunger Hero Award
Winner No Kid Hungry

Participation Rate

Revenue
Food Cost Labor Cost

to local grocery store

salary/benetfits paid to
staftf who worked 3,946 hours



Home Delivery Only Groceries To-Go + Home Delivery

Participation Rate e Participation Rate
Revenue Revenue
Food Cost Food Cost
Labor Cost Labor Cost
4
+ Less paperwork | + More reimbursement & menu
Do Sty flexibility

~Less reimbursement & less 1o

| -More paperwork & oversight
menu flexibility Buzzworthy Eats



U% Mickela Mitchell
mmitchell@union.k12.sc.us

Buzzworthy Eats

Summer Meals Materials
Google Drive




Gallatin Valley Food Bank - Bozeman, Montana

Operations Overview:

e 5 Sites

, ! e All Rural, Open, Non-Congregate

= GG, e 5 Days/Week of Distribution

e Fridays also Include Weekend Distribution
e Served 24,000 meals in 2025

Ali Thornton o 488 meals per day, 244 kids per day

Programs Manager,
Gallatin Valley Food Bank

Summer Nutrition Summit 2026 El‘lgdléllae



Gallatin Valley Food Bank - Bozeman, Montana

e Unique Elements of Our
Programming

e Unique Challenges of Our
Programming

Summer Nutrition Summit 2026 u&lél!!e



Gallatin Valley Food Bank - Bozeman, Montana

Introducing Children to New Foods

e \Why it Matters
o Supports Lifelong Nutrition
o Confidence, Openness

o Exposure

KID
Summer Nutrition Summit 2026 ”&GRY



Gallatin Valley Food Bank - Bozeman, Montana

Monday Tuesday Wednesday Thursday Friday
Ham and Cheese Sandwich | Hummus Wrap Peanut Noodles Bean Burritos Santa Fe Chicken wrap
Deli Slices (2 0z) Chickpeas (2 0z.) Whole wheat noodles (4 0z) | Bean & Cheese mix (2 0z) Chicken strips (20z)
Slice Cheese (1 0z) Sliced Cucumber and Pepper (2 Chicken or Tofu (2 0z) Whole Wheat Tortilla (1 0z) Salsa (1 0z.)
Whole Wheat Bread (2 0z) 0z.) Peanut Sauce (10z) Veggie Mix (2 0z) Shredded Cheese (1 0z.)
Apple Slices (4 0z) Slice Cheese ( 1 0z.) Banana (4 oz) Apple Slices (40z) Whole Wheat Tortilla (1 oz.)
Veggie Dippers (20z) Whole Wheat Tortilla (1.50z) Peas and Carrots(20z) 1% Milk (8 fl 0z) Carrot Stix (4 0z.)
Dressing (1 0z) Goldfish (.5 0z) 1% Milk (8 FL oz.) Apple (40z)
1% Milk (8 fl 0z) Orange (40z) *alternative protein 1% Milk (8 FL oz.)
1% Milk (8 FL oz.) available for those with nut
allergies
Peanut Butter & Jelly Turkey and Cream Cheese Pesto Pasta Salad Pizza Roll-ups Three Sisters Taco Salad
Sammy’s Wrap With White Beans, WW Tortilla (20z) Beans (20z)
Adams Peanut butter (1 0z) Deli slices (2 0z) Tomatoes, and Mozzarella | Lentil Marinara Sauce (30z) Squash (20z)
Homemade Jelly (.5 0z) Cream cheese (1 0z) Whole Wheat noodles (40z) | Shredded Mozzarella (10z) Corn (10z)
Whole Wheat Bread (1 0z) Whole Wheat Tortilla (1.5 oz) Tomato & Summer Squash | Apple Slices (40z) Corn chips (10z)
Apple Slices (4 0z) Carrots and Greens (2 0z) (20z2) Green Salad (20z) Dressing (1o0z)
Veggie Dippers (2 0z) Goldfish (.5 0z) White Beans & Mozzarella 1% Milk (8 fl 0z) Apple (40z)
String cheese (1 0z) Orange (4 0z) (2 0z.) 1% Milk (8 FL o0z.)
1% Milk (8 fl 0z) 1% Milk (8 fl 0z) Banana (40z)

*alternative protein available
for those with nut allergies

1% Milk (8 FL oz.)

Summer Nutrition Summit 2026

NOKID
HUNGRY




Gallatin Valley Food Bank - Bozeman, Montana

Tips and Tricks

e Play With Your Menu

e Introduce New Items Slowly

Want Recipes?

e summerlunch@thehrdc.org

NOKID
Summer Nutrition Summit 2026 HLﬁIGRY



HITILUS TN FIopD HUR
Suppotting homeleay ohana with aloha 'L_.., Upkiting Cocal jarmeny, sinengthening
LEARNINEG CENTER & owv Lood syateny
Empowening independence jovaduly wity  # ] NRIGANTI FARM
disabilitiey Rooted i gnowthy and stewandahip
COMMUNITY CAFE
Gathening ypacey Lov oy community Nownishing conumunity
/kahumanafarms ——
/kahumanaorganicfarms 86-660 Lualualei Homestead Rd, Wai‘anae: H96792



Wail‘anae

Land - 61 sq miles
Population - 51,965

Schools - 12 public/charter
o Student Enrollment - 8,000*
Ave. Free & Reduced Meals - 93.62%

Highest concentration of Native

Hawaiians in Hawai'i




Kaukau 4 Keiki

Sponsor Background: 4 years of non-congregate SFSP sponsor, 1 site

Operating Model & Frequency: Curbside distribution, Monday-Friday, 14
meals

Number of Meals Served: 252,294
Program Timeframe: 8 Weeks
Challenges: Not picking up full allotment, farmers needing more time

Successes: Feeding keiki nutritious foods, investing in Hawai‘i's economy,

increasing local food production



Summer hires are:

e Current recipient
e Previous recipient
e Parent/Grandparent of a recipient

| Community Volunteering:

e High schools’ land-based education
“ groups

i e Partners and Friends

e Recipients of Kaukau 4 Keiki




Canoe Crops on Polynesian Voyages

Essential Provisions:

Food

Clothing

Shelter

Medicine

Respiratory issues
Skin issues
Infections

Settling Stomach
Issues

o O O O



Why?

e Culturally Significant Foods

o Costly
o Preserving our traditions for future
generations

e Whole Fruit
o Recognition and processing of fruit

e Shelf Stable Items
o Serve housing-insecure ‘ohana,
multi-generational homes, vulnerable
populations




Strengthening Cultural Connections in

Everyday Meals

Sample menu

Breakfast:Banana and Poi

Lunch:Chicken Lettuce Wrap

Lunch:Tuna Lettuce Wrap

Ingredients Used:
1 cup milk

1/2 cup banana

1 Poi pop

Ingredients Used:
1 cup milk

1/2 cup lettuce
1/2 cup kalo

2 0z chicken

1/4 cup melon

Ingredients Used:
1 cup milk

1/2 cup lettuce
1/2 cup kalo

2 0Z tuna

1/4 cup melon




Food Distributed in Kaukau 4 Keiki 2025

Milk - 17,000* gallons

Bread - 8,000+ loaves

Poi - 8,000* Ibs

Kalo (Taro) - 6,000+ Ibs

‘Ulu (Breadfruit) - 1,500+ Ibs

‘Uala (Sweet Potato) - 13,000+ Ibs
Banana - 35,000+ Ibs

Papaya - 69,000" Ibs

Melon - 35,000% Ibs

Protein (Chicken/Tuna) - 29,000* Ibs
Cucumbers - 5,000% Ibs

Lettuce - 8,000* Ibs

Oatmeal - 5,000% Ibs

Tortillas - 8,000 |bs



Data and Feedback from the Kaukau 4 Keiki 2025 Post Survey

e 87% ldentified as Native Hawaiian or other Pacific Islander
e 98% plan to register again next summer

“Thank you very much for this
opportunity. It really took out the stress
of having to buy expensive food for my
family. | really appreciated the fact that
all food groups were represented in
each box, making nutritious and healthy
meals for my family. Lastly, | appreciate
that there was thought going into what
local families eat or introducing families
into the food that is representative to
our cultural backgrounds.”

e,

"Mahalo nui (Thank
you very much) for this
amazing life changing
experience for my
entire ‘ohana (family)
through something as
basic as food!"

“My keiki loves this
program and it has
inspired the whole
‘ohana (family) to eat
meals together and
make healthier
choices.”



Local Vendors

Hawai'i ‘Ulu Cooperative - www.eatbreadfruit.com
Kako‘o ‘Oiwi - www.kakoooiwi.org

Aloun - www.alounfarms.com

Armstrong - www.armstrongproduce.com

Hawai'i Food Hub Hui - www.foodhubhui.com
Hawai‘i Foodservice Alliance - www.hfahawaii.com



Mahalo (Thank you)

i FEED THE HUNGER FUND

SOCIAL SERVICES

> HAWALL
%‘r INVESTMENT
: -~ READY

|
Q@ Nutrition |
Zadm Programs A



‘A‘ohe hana nui ke alu ‘ia.

No task is too big when done together by all



Contact Information

Avary Kanoelani Maunakea
Executive Director

Alternative Structures International dba
Kahumana

amaunakea(@asi-hawaii.org
www.kahumana.org

Learn more about Kaukau 4 Keiki @
www.kaukau4keiki.org

WEBSITE:



mailto:amaunakea@asi-hawaii.org
http://www.kahumana.org

Any questions?

Summer Nutrition Summit 2026 NOKID
HUNGRY'



Activityl

Time: 20 minutes

There are large sticky notes on the pillars around the room each labelled with the themes
discussed in today’s session.

Innovative purchasing (local, bulk grocer)
Culturally appropriate meals

Introducing children to new foods
Scratch made meals

Select the theme you’d like to focus on, and work with your group to develop menu ideas and
strategies to bring back to your program!

Summer Nutrition Summit 2026 NOKID
HUNGRY



Scan the QR code to access the resources shared in today’s
presentation!

Summer Nutrition Summit 2026 NOKID
HUNGRY



A Pause for Reflection

Take a moment to center around the following questions...

1. What feelings did you feel over the last 45 minutes? Why?

2. ldentify at least one piece of inspiration and pledge to follow where it leads you when you get

home.
What do you wish you still knew?

4. What can you learn from each other?

Thank Youl

Summer Nutrition Summit 2026 NOKID
HUNGRY'





