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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. 



Agenda

● Welcome 
● Introductions 
● Rural Non-Congregate: A Win for Students, Community & 

School Nutrition 
● Best Practices from a Michigan State Agency 
● The Monroe Family YMCA: Strategies & Lessons Learned 
● Q&A 
● Preview of New Summer Meals Calculator 
● Audience Practice 
● Interactive Debrief 
● Closing Reflections 



Rural Non-Congregate:  
A Win for Students, Community  
and School Nutrition  

Donna S. Martin, EdS, RDN, LD, SNS, FAND
No Kid Hungry Consultant



● To introduce the core concepts and profound 
benefits of rural non-congregate summer 
programming.

● To provide a clear understanding of budget 
considerations and the financial sustainability 
inherent in these programs.

● To address common questions and illuminate 
the practical advantages of rural non-congregate 
programming.

● To demonstrate the significant positive impact 
rural non-congregate programs can have on 
communities and children.

Objectives



Why Summer Feeding?

• Hunger does not stop when summer starts
• Students’ lifeline to nutrition stops when 
   school ends
• Students need good nutrition in order to learn
• Food Insecurity is on the rise
• Summer EBT is not available to everyone



Who wins when you offer summer 
feeding?

• Students
• Parents
• School Nutrition Employees
• School Nutrition Program
• Farmers



Non-Congregate Feeding

• Non-congregate feeding offers us a unique opportunity to 
be able to serve children in rural districts who have 
trouble with transportation. 

• It saves on labor costs because you can do multiple 
meals for multiple days.

• You can send home breakfast and lunch or a meal and a 
snack

• You also save because you do not have to serve and 
clean up after students eat.  

• Employees don’t have to work a full week



Lots of meal delivery options 



Remember
• Menu Drives Participation
• Once a week delivery/pickup is easier than daily delivery/pickup 
• Social Media can drive participation 
• Every site can be different
• Summertime is when Farm to School is most available
• There are flexibilities like giving half gallons of milk and bulk food



Tips

• Shelf Stable Milk
• Farm to School opportunities
• Rent a walk-in cooler or freezer if you need more storage
• Include items in meals that are popular with different populations you 

serve
• Have an “exciting” item in every box
• Post pictures of meal items
• Have families order in advance
• Remember who your main audience is, and can they prepare the meals
• Put instructions on items that need to be cooked
• Have backup items in case product does not come in 



Financial Viability

• Non-Congregate Summer Feeding is a money maker for School Nutrition 
Programs



Difference in Reimbursement Rates for 
Summer Feeding vs. School Year Rates

 Reimbursement Rates  Reimbursement Rates Reimbursement Rates

 NSLP/NSBP  SFSP SFSP/SSO Difference

Lunch             $4.86   $5.40   $0.54 

Breakfast             $2.94   $3.03   $0.09 



Ericka Jackson

Departmental Analyst
Michigan Department of Education
Office of Nutrition Services
Summer Food Service Program

This picture is courtesy of Monroe Public Schools



Now and Then

Michigan Department of 
Education 2025

City of Detroit Recreation 
Department 2020



RNC in Michigan



Best Practices

● Use colored bags 
● Use insulated bags 
● Numbers on cars 
● Sign-up process 
● QR codes/Scan 
● Google Docs 
● Attestation statements
● Try to limit distribution to 3 hours
● Use child friendly instructions  for 

heating and preparation
● Use as many fresh fruits and 

vegetables as possible





Carrie Bean - Anti-Hunger Initiatives Director 

• The Monroe Family YMCA
• CACFP & SFSP Sponsor with 11 years of experience
• 4 RNC sites serving from beginning to end of summer
• Our “profit” from RNC is our largest support for feeding kids year round
• Biggest goal was a kid friendly menu and packaging



Outreach and Storytelling

• Social Media - Weekly Facebook post with pictures of bundles and 
highlighting 2-3 main entrees  

• Website - listing all of our meal locations with days, times, and meal type
• Flyers - Post flyers at partner sites (even if they are not a meal site)
• Participant Spotlight - with permission, interview a participant and post 

on social media (posts do not have to include names or pictures.)
• Word of mouth is the best! 



Menu
• Two or three week cycle menu
• Include “favorite” items
• Culturally relevant meals
• Kid friendly cooking directions - microwave & oven
• Easy grab & go packaging
• Holiday themes 
• Fresh Fruits & Veggies/whole foods
• List meal type, components, age, food item, & serving size
• Colorful/visually appealing



Lessons Learned

• Start with 1 or 2 sites
• Tailor your program to fit your current space 

• Limited prep space
• Limited staff time
• Safe storage

• Not a SFSP sponsor? Partner with an existing                     sponsor
• Utilize current partnerships for volunteers & site                  

locations



Motivation

“WOW!!!!!! I am so incredibly 
impressed by the food – the options, 
the packaging, the DIRECTIONS 
included…what a blessing!! This 
seriously saved us SO much 
money!!!!! These meals don’t feel 
like “low income” meals!!!”

- 2024- 2025 participant



Summer Meals 
Calculator 

Calculator can also be accessed via this direct link: 
https://bestpractices.nokidhungry.org/resource/summer-meals-calculator

Scan QR code with your 
phone or tablet to 
access calculator



Time to get your phones out 



THANK YOU! 

If you have follow-up questions about 
this workshop please contact:

Briana Webster Campbell
Managing Director, No Kid Hungry
Center for Best Practices
bwebstercampbell@strength.org

mailto:bwebstercampbell@strength.org



