
Summer Nutrition Summit 2024

A Pause for Reflection

1. What is something that made you PROUD of your non-congregate 
menu in 2024?

2. What is a menu idea that you heard about but didn’t have a chance to 
implement in 2024?

3. What is one word to describe your vision for your non-congregate menu 
in 2025? 

4. What is one word to describe how you want kids and teens to feel 
about your menu in 2025?

As you settle in, take some time to center around the following questions…
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Goals

1. To provide you with example menu planning 
strategies tailored for rural non-congregate meal 

services.

2. To share insights on the preferences and 
satisfaction levels of children and families 

participating in the summer meal program.

3. To discuss the logistical considerations and benefits 
of different meal distribution models.

4. To highlight the importance of incorporating a 
variety of food items, including fan favorites and 

fresh produce, to enhance meal appeal and 

nutritional value.
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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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Are you ready for… 
A MENU OF INSPIRATION?



Location: Fredericksburg, VA

Population: 423,160

Meal Distribution Type: Multi-day shelf stable

Days of Meals Served: 7 day

Total meals served in 2019: 9,514

Total meals served in 2023: 146,910

Total meals served in 2024: 197,042

Carey Sealy & Curtis Dickerson

Fredericksburg Regional Food Bank



2024 Outline

Yellow-
Congregate

Blue-
Non-Congregate
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Out in the Field

● 12 Non-congregate 
sites

● Mid-morning/early 
afternoon

● 40-300 boxes per site
● May-August
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Food Boxes
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● Ensuring proper menu 
and meal components

● Wiggle room for the 
unexpected

● Focus on programming 
after launch date

Preparation: 



● Shelf-stable, single-serve meals 
(excluding milk)

● Sourced from Feeding America, 
local food service organizations, 
Amazon (really!!)

Box Contents:



● Cost per unit
● Color-coded 

per component
● Quantities of 

extras needed
● Additional costs
● Total box cost

Behind-the-
Scenes:



Sample Weekly Menu: 

● Detailed daily meals 
based on contents - 
for this menu, the box 
included items like 
papaya cups, chips & 
salsa, and BBQ 
chicken with crackers

● Menu included in 
every box
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Feedback
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The Item Least Requested:
Jambalaya 

The Item Most Requested: 
Fresh Produce



Closing Thoughts and Goals for 2025

Summer Nutrition Summit 2024
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● Offer evening hours
● Offer more fresh items

○ 1 or 2 prepared meals from the kitchen
○ 15-17 fresh produce items

■ Varietal mix for the week
■ Recipes with the produce

Goals For 2025



Summer Nutrition Summit 2024

Thank you, Carey and Curtis!

Now let’s talk about some RECIPE RIFFS…



Recipe Riff: Feeding Southwest Virginia
Consider supplementing pre-packaged boxes with extra 
fresh produce.
Ingredients:

• Shelf-stable meal boxes 
• Private donations
• Local produce

Instructions:
• Procure multi-day meal boxes and cover costs with 

SFSP reimbursement.
• Seek funding and/or partnership opportunities that 

enable you to add produce to shelf-stable boxes.
• Give yourself grace: this does not have to be an 

every-week initiative. 
Works well with: educational opportunities, like Virginia’s 
Harvest of the Month. And BERRIES!

Feeding Southwest Virginia is at the summit! Talk to Ms. Brandon Comer to learn more.



Recipe Riff: Morongo Unified School District 

Consider a sign-up form with meal kit options.
Ingredients: 

• Staff capacity to offer choices
• Sign-up form and QR code

Instructions: 
• Develop meal kit choices

• Bulk items for at-home preparation
• Pre-portioned ready-to-eat meals 

• Create a sign-up form (example: google forms)
• Circulate to families/post online
• Collect orders on a weekly basis
• Pack meal boxes based on family preference

Morongo USD is at the summit! Connect with Janet to learn more.







Location: Mt. Vernon, IL

Enrollment: 1,500 in Pre K -8th grade.

Meal Type: Freeze & Thaw

Distribution: Drive Thru, Delivery & Pick Up

Total meals served in 2022: 3,045 lunch only

Total meals served in 2023:122,028 meals

Total meals served in 2024: 215,271 meals

Sarah Kluck

Mt. Vernon School District



Mt. Vernon School 
District

Non-congregate Operations

• In 2023, wanted to serve one hot meal and 2-3 

days of take home meals. Required double the 

staffing, drive thru line backed up with long wait 

times

• In 2024, pivoted to Freeze & Thaw. Used 

sealer which allowed us to serve  scratch made 

and better-quality meal with less staff time 

since we could prep ahead of time instead of 

day of 

• Averaged 1,700 meals a day this summer



Mt. Vernon School 
District

Freeze & Thaw Logistics 

• The purchase of 3 additional freezer units was a necessity 

for our program. We needed extra space to be able to store 

the meals we were making. 

• Hired 5 additional staff members this summer. 

• On Mondays we sealed meals for Tuesday pick up

• On Wednesdays we sealed meals for Friday pick up

• When packing bags we packed all shelf stable/ dry items the 

day before in our bags.

○ The morning of pick up we would add the frozen items into 

the bags about 2 hours before the drive thru opened. 



Mt. Vernon School 
District

Menu Planning

• Freeze and thaw method allowed us to 

continue our typical school year menu

• Able to serve IQF (Individually Quick Frozen) 

items in bulk

○ Many vendors don’t keep IW (individually 

wrapped) items in stock over the summer, 

or their stock in depleted. 

○ Being able to buy bulk items and seal them 

individually was very helpful. 



Mt. Vernon School 
District

Student Satisfaction

• Students were thrilled to have access to delicious 

meals that were easy to reheat 

○ We made sure to choose containers that were 

both oven safe and microwave safe.

○ Provided instructions for storing and 

preparation.

• Some of our most popular frozen entrees were: 

whole grain pretzels bites with cheese, any kind of 

pasta, individual pizzas, and chicken Caesar salads. 



Mt. Vernon School 
District

Commodities 

● Divert to processing

○ Manufacturers always have extra pounds left in May/June! You 

can even bulk up on items for the summer if you have the space 

in your freezers

○ Bulk proteins like diced chicken, shredded chicken, pulled pork, 

beef crumbles, make it much more convenient to scratch cook.

● FFVAORS/DOD

○ If your state runs a DOD/FFAVORS program and your participate, 

be sure to reach out and ask for extra dollars for the SFSP!

● USDA Foods/Brown Box

○ You can also check with your state agency about any USDA 

bonus items that might be available.
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Thank you, Sarah!

Now let’s talk about some RECIPE RIFFS…



Recipe Riff: Louisa County Public Schools 
(VA) 
Consider getting a head start on summer by beginning 
your prep during the school year.
Ingredients:

• End-of-year schedule (field trips, award ceremonies)
• Sealing machine
• Freezer capacity
• USDA commodities/cycle menus

Instructions:
• Identify lighter days at the end of the school year, 

when staff are working regular hours but are done 
early with routine tasks.

• Use the down-time to prepare extra servings of 
school-year student favorites

• Portion and freeze for non-congregate meal service.

Works well with: spaghetti, chicken drumsticks, tacos, 
turkey/gravy/mashed potatoes, mac & cheese 



Recipe Riff: Sullivan School District (IL) 

Consider letting your staff guide your menu.
Ingredients:

• Your team!
Instructions:

• Encourage your staff to be vocal with menu 
planning

• Create opportunities for feedback and 
brainstorming

• Generate an environment of of buy-in, 
respect, and camaraderie

• Pass that love along to the community

Works well with: Modeling menus off of local 
restaurant favorites like stuffed bagels, garlic pull 
aparts & deep dish pizza!



Dr. Linette Dodson RD LD SNS FAND

Georgia Department of 
Education (GaDOE)

● Georgia State Nutrition Director

● Former Director of School Nutrition for 

Carrollton City Schools, Carrollton, GA



Georgia 
Department of 
Education

Share Our Strength’s partnership with the Georgia Department of 

Education (GaDOE) supports and strengthens the state agency’s 

culinary program. 

Goal - improve the quality of school meals and strengthen participation 

in the programs. 

Focus - increase the culinary capacity of school nutrition programs.

● Innovative website for school nutrition professionals 

● Monthly professional development opportunities 

● Targeted technical assistance 



Georgia 
Department of 
Education
Enhancing Menus

● Menu Matrix and Planning Guides

● Standardized recipes – 200 and counting

● Monthly Culinary Connections

● Monitoring Stakeholder Feedback

● Improve Confidence and Culinary Skills 



Georgia Department of Education

Connecting through Summer Meals
● Small and rural schools often need the most support with menus:

○ Example Haralson County - 58,000, Calhoun City - 

220,000 summer meals.

● Summer is one of the key times parents engage with school meals

● GaDOE training supporting non-congregate model

● How else can non-congregate model and menus work together? 

Summer Nutrition Summit 2024



Georgia Tray of the 
Week
Rural Districts



Georgia 
Department of 
Education

GaDOE Culinary Resources:

● Production Strategies and Kitchen Efficiencies

● Meal Planning Tools

● Inspiration, Fresh Ideas, and Trends

● Standardized Recipes

● Culinary Training and Resources

https://culinary.gadoe.org/

https://culinary.gadoe.org/
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Thank you, Dr. Dodson!

Before we close, let’s take some time to 
reflect…
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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?

Take a moment to center around the following questions…
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A Menu of Inspiration

1. Consider featuring fresh produce alongside shelf-stable items.
2. Consider investing in equipment that will allow you to prep in advance.
3. Consider the balance between ready-to-eat items and offering ingredients 

that might have some preparation.
4. Consider leveraging commodities to support cost management and menu 

diversification.
5. Consider inclusivity- what do your staff think? What do your customers 

think?
6. Consider culinary training resources, like those from GA DOE. 

Recapping today’s “recipes” (customize based on time, resources, and capacity)


