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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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# Meals Served % Meal Increase Profit % Profit Increase

2023 4,518 -1% -$85.16

2024 154,730 3325%!! $362,758.62 426,110%

2025 158,590 2.5% $383,444.49 5.7%



Thank You vid

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




Food Service Director

MICKELA MITCHELL, MS, RDN

Union County School District, SC

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

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!
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Ali Thornton 
Programs Manager, 
Gallatin Valley Food Bank

Summer Nutrition Summit 2026

Operations Overview:

● 5 Sites

● All Rural, Open, Non-Congregate

● 5 Days/Week of Distribution

● Fridays also Include Weekend Distribution

● Served 24,000 meals in 2025 

○ 488 meals per day, 244 kids per day

Gallatin Valley Food Bank - Bozeman, Montana
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● Unique Elements of Our 
Programming

● Unique Challenges of Our 
Programming

Gallatin Valley Food Bank - Bozeman, Montana
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Introducing Children to New Foods

● Why it Matters

○ Supports Lifelong Nutrition

○ Confidence, Openness 

○ Exposure 

Gallatin Valley Food Bank - Bozeman, Montana
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Monday Tuesday Wednesday Thursday Friday
Ham and Cheese Sandwich
Deli Slices (2 oz)
Slice Cheese (1 oz)
Whole Wheat Bread (2 oz)
Apple Slices (4 oz)
Veggie Dippers (2oz)  
Dressing (1 oz)
1% Milk (8 fl oz)

Hummus Wrap
Chickpeas (2 oz.)
Sliced Cucumber and Pepper (2 
oz.)
Slice Cheese ( 1 oz.)
Whole Wheat Tortilla (1.5oz)
Goldfish (.5 oz)
Orange (4oz)
1% Milk (8 FL oz.)

Peanut Noodles 
Whole wheat noodles (4 oz)  
Chicken or Tofu (2 oz)
Peanut Sauce (1oz)
Banana (4 oz)
Peas and Carrots(2oz)
1% Milk (8 FL oz.)
*alternative protein 
available for those with nut 
allergies

Bean Burritos
Bean & Cheese mix (2 oz)
Whole Wheat Tortilla (1 oz)
Veggie Mix (2 oz)
Apple Slices (4oz)
1% Milk (8 fl oz)

Santa Fe Chicken wrap
Chicken strips (2oz)
Salsa (1 oz.)
Shredded Cheese (1 oz.)
Whole Wheat Tortilla (1 oz.)
Carrot Stix (4 oz.)
Apple (4oz)
1% Milk (8 FL oz.)

Peanut Butter & Jelly 
Sammy’s
Adams Peanut butter (1 oz)
Homemade Jelly (.5 oz)
Whole Wheat Bread (1 oz)
Apple Slices (4 oz)
Veggie Dippers (2 oz)
String cheese (1 oz)
1% Milk (8 fl oz)
*alternative protein available 
for those with nut allergies

Turkey and Cream Cheese 
Wrap
Deli slices (2 oz)
Cream cheese (1 oz)
Whole Wheat Tortilla (1.5 oz)
Carrots and Greens (2 oz)
Goldfish (.5 oz)
Orange (4 oz)
1% Milk (8 fl oz)

Pesto Pasta Salad 
With White Beans, 
Tomatoes, and Mozzarella
Whole Wheat noodles (4oz)  
Tomato & Summer Squash 
(2oz)
White Beans & Mozzarella 
(2 oz.)
Banana (4oz)
1% Milk (8 FL oz.)

Pizza Roll-ups
WW Tortilla (2oz)
Lentil Marinara Sauce (3oz)
Shredded Mozzarella (1oz)
Apple Slices (4oz)
Green Salad (2oz)
1% Milk (8 fl oz)

Three Sisters Taco Salad
Beans (2oz)
Squash (2oz) 
Corn (1oz)
Corn chips (1oz)
Dressing (1oz)
Apple (4oz)
1% Milk (8 FL oz.)
 

Gallatin Valley Food Bank - Bozeman, Montana
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Tips and Tricks

● Play With Your Menu

● Introduce New Items Slowly

Want Recipes?

● summerlunch@thehrdc.org





Waiʻanae
● Land - 61 sq miles 

● Population - 51,965

● Schools - 12 public/charter

○ Student Enrollment - 8,000ᐩ

● Ave. Free & Reduced Meals - 93.62%

● Highest concentration of Native 

Hawaiians in Hawaiʻi

*Kahumana



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 Hawaiʻi’s economy, 

increasing local food production 



Investing in Community

Summer hires are:

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

Community Volunteering:

● High schools’ land-based education 
groups

● Partners and Friends
● Recipients of Kaukau 4 Keiki



Canoe Crops on Polynesian Voyages

Essential Provisions:

● Food
● Clothing
● Shelter
● Medicine

○ Respiratory issues
○ Skin issues
○ Infections
○ Settling Stomach 

Issues



● Culturally Significant Foods 
○ Costly
○ Preserving our traditions for future 

generations 

● Whole Fruit
○ Recognition and processing of fruit 

● Shelf Stable Items
○ Serve housing-insecure ʻohana, 

multi-generational homes, vulnerable 
populations 

Why?



Strengthening Cultural Connections in 
Everyday Meals



Food Distributed in Kaukau 4 Keiki 2025

● Milk - 17,000ᐩ gallons
● Bread - 8,000ᐩ loaves
● Poi - 8,000ᐩ lbs
● Kalo (Taro) - 6,000ᐩ lbs
● ʻUlu (Breadfruit) - 1,500ᐩ lbs
● ʻUala (Sweet Potato) - 13,000ᐩ lbs
● Banana - 35,000ᐩ lbs

● Papaya - 69,000ᐩ lbs
● Melon - 35,000ᐩ lbs  
● Protein (Chicken/Tuna) - 29,000ᐩ lbs
● Cucumbers - 5,000ᐩ lbs
● Lettuce - 8,000ᐩ lbs
● Oatmeal - 5,000ᐩ lbs
● Tortillas - 8,000ᐩ lbs



Data and Feedback from the Kaukau 4 Keiki 2025 Post Survey

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



Local Vendors

● Hawaiʻi ʻUlu Cooperative - www.eatbreadfruit.com
● Kakoʻo ʻŌiwi - www.kakoooiwi.org
● Aloun - www.alounfarms.com
● Armstrong - www.armstrongproduce.com
● Hawaiʻi Food Hub Hui - www.foodhubhui.com
● Hawaiʻi Foodservice Alliance - www.hfahawaii.com



Mahalo (Thank you)



ʻŌlelo Noʻeau - Ancestral Wisdom

ʻAʻohe hana nui ke alu ʻia.

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

mailto:amaunakea@asi-hawaii.org
http://www.kahumana.org
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Any questions?
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Activity! 
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!
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Scan the QR code to access the resources shared in today’s 
presentation!
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A Pause for Reflection

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

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

home.

3. What do you wish you still knew?

4. What can you learn from each other?

Thank You! 

Take a moment to center around the following questions…




