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The slide deck will be shared via email after the
webinar along with the recording.

To engage with other attendees, please use the
chat box.

If you have questions for the speakers, please
enter those into the Q&A box.

Closed captioning is available.
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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-.. COMMUNIC

Summer 2025 Meal Prep Instructions

Tresh Fruit & Vegesables: wash 31 frask st under 530! mnming waler proe 1o sang

Ak e s Tk 01 st ot st s oo oot [ Participate in our

Frozen Codress (e “THANK YOU™ Bagl: shouks reman frazen urtl seady §o consume
Shalf Stable Bama {tack or Green “THANK Bagd

b Recycle Program!

* Al Fryar may be umed @ piAen of 30 ovan. Acjust iemp and ame haned o0 yoar spectic X frywe |

Meal Distribution Station

Hraaktast

BagelBreaktast Bread Muttn This week (July 2nd). you may turn in your
= IR AU A S b gently used plastic containers from previous

Oreakfast Burro He 4
e summer meal kits and we will recycle them.

1 Thaw » Be religuesion aesmmghl
2 Take k out of the package and place I or 2 e s pae W
3 Mecrowave %or J0 .45 seconds. Let rest for | misute 2
1) nspect containers for any damage. Discord
Cheesy Eggs wi Toast 5 .
e MICROMMT | TOASTIR damoged containers
1 aca the thawed piecs 31 Sread n e foasier %5 ot
2 PRt hawed 0@l in Ihe mMCIomane willh 2 sois! paper bowel over the 0303 and beal for 2 miles 9) o fF.‘.".yFJF!' wash and stock the containers inside
Cirmamon Toast Cranch Soft Filed Besabtast far ! each other with lids detached in a plastic bog
*  COMVENTIONA hafore dronoin am o slease do o the
DENDOMAL - before drapping them off. (please do not tie the
7 Fast doown tows in oeenabie pouc: Fiace Bie pouch 1o o 3 Bakong et and et e 1314 meutae ) DOg closed)

NE . &) fou ¢ serwed o o e Cor
2 breaictast bar. Taks the Bar 04t of e pack Paze fhe thawed bar o0 2 mirawave-safe plate 3) Drop oft your black plastic containers at the 2 are dose, they wil pull swey »
2 secoreds Let 4 wlend 20 smconds belore walng C"el‘.‘k‘ll‘l v..hen .’Du pl(:k up ““& \‘a&:“dkls T‘lH(}I kl(s four cars will hove up Lo receiee the
* PLEASE Ll
™e Cr Sont of
chy oul of e puctage
S AR
Macrowave on for 1 mingte 5 15 saconds
- el L B2 eah Wedonsdae,
Maple Beown Suger Oetmcal
4 . S BMS Road
onds © 1 muie v
S ard miciowdve moce If needed Tl desied consistency.




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

2025 SFSP Revenue/Expense Report

Week# Food Food Cost Reimbur- Revenue
Cost (w/ DoD) sement Meal Kit

mmm

sow | suusses | W Week 1 | $1243

ks oo o Week 2

m e

nemo«mwewuwsl $147.32006 szsozw 2
Adult B4 (2.50) [ sow | 5000 55.00 iiana

Reimbursable Lunch (5.4025) $5,732.05 $53,808.90

$42 44

Week 3

$257,780.29 $0.00 $440,060.64

PP o | sao0 | soo0 | swexs
S = a0 | oo | s provye
asmss | seaseoss | sssnme | uossonss | soco | esmisean |
Y ———SYSess e

# 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%




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

‘
.--
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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

< ,é%
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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

“ — k
(lil qu) Food Centers




Union County Schools Request for Proposal: | UCSD-2025-CFPB-FS-001
130 West Main Street, Union SC 29379 Date Issued: | March 6, 2025

RFP Number: UCSD-2025-CFPB-FS-001

Bid Document
Competitive Fixed Price Bid 4 W ﬂ ‘w
Galaxy rood Centers

Procurement Officer: Timothy Barnado

Project: RETAIL SUMMER FOOD/GROCERY
PROVIDER

Shelf Stable Boxes
added to Purchasing
Co-op Food Bid

Groceries:
Fixed Price Bid &
DOD Produce




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



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

Sample menus and meal prep
instructions

Summer feeding cost analyses
List of daily food production tasks

NOKID
HUNGRY'


https://drive.google.com/drive/folders/1zeohdmt2hhzQM1hz1lQSyNcsfGnNRkjP




Summertlme
Y Snack

Join No Kid Hungry’s monthly newsletter to receive access to:

Summer Meals Webinars
Summer Resources
Summer Templates
Summer Tools and more!


http://bestpractices.nokidhungry.org/subscribe

At the conclusion of this webinar,
a 5-question survey will open in

your browser window.

Please take a moment to

complete it.

33



Resources & More!

Visit our Center for Best Practices:
www.bestpractices.nokidhunqgry.orq

Register for upcoming webinars:
www.bestpractices.nokidhungry.org

/webinars

Multi-Day Menu Planning:
Considerations for Rural
Non-Congregate Summer Service

34


http://bestpractices.nokidhungry.org/
http://www.bestpractices.nokidhungry.org/webinars
http://www.bestpractices.nokidhungry.org/webinars
https://bestpractices.nokidhungry.org/resource/multi-day-menu-planning-considerations-rural-non-congregate-summer-service
https://bestpractices.nokidhungry.org/resource/multi-day-menu-planning-considerations-rural-non-congregate-summer-service
https://bestpractices.nokidhungry.org/resource/multi-day-menu-planning-considerations-rural-non-congregate-summer-service
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