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Things to Know Before We Begin

• 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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Agenda

● Updates
● Introductions
● Panel Presentation

○ Grab N’ Go
○ Mobile Meals
○ Home Delivery 

● Q&A 
● Closing 



Our summer resource hub at nokidhungry.org/help (English) & 
nokidhungry.org/ayuda (Spanish) directs families to summer meal sites via the 
USDA's site finder, the National Hunger Hotline, and Summer EBT information. 

Please include this resource in your summer outreach to families!

http://nokidhungry.org/help
http://nokidhungry.org/ayuda


Disclaimer

Our speakers represent their own experience with summer meal 
and non congregate programs in their states and localities. 

Certain program models and implementation methods discussed 
may be restricted in some states or approved on a case-by-case 

basis at the discretion of the State Agency. 

Always check with your local state agency before implementing 
any new meal service models or implementation methods.
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RURAL 
Non-Congregate:  
Stanfield 
Elementary 
School District
Mobile Program



Located between Casa Grande and Maricopa

School Profile 
STANFIELD ELEMENTARY SCHOOL DISTRICT

1 Site School District
• Rural community
• Tohono O’odham Indian reservation

Current Enrollment: 333 students Pre-K to 8

Third Year Offering Non-Congregate
• Year 1: FY 23/24 
• Year 2: FY 24/25 
• Year 3: FY 25/26



YEAR 1
FY 2023-2024

YEAR 2
FY 2024-2025

PLAN FOR YEAR 3
FY 2025-2026

• 5-day meal service.
• 356 students served. 
• 7,085 meals in 30 days.
• No delivery during summer 

school. 

• 5-day meal service.
• 276 students served. 
• 8,860 Meals in 30 days.
• Distributed all summer

• 7-day meal service.
⚬ Offering congregate meal 

service for summer school. June 
1 to June 18 Monday -Thursday.

⚬ Offering non-congregate meal 
service June 1 to July 12.

How many students did we feed?



Food Deliveries and Prep: Monday
• Staffing: Two Food Service Workers and Director / 8-Hours Each

Pack & Deliver: Tuesday and Thursday
• Staffing: Two Food Service Workers and Director / 8-Hours Each 

(Pack & Prep)

Pack & Deliver: Tuesday and Thursday
• Staffing: Two Bus Drivers / 6-Hours Each (2 Hours Pack; 4-Hours 

Deliver)

Total hours to run program weekly: 96-Hours

5-Day Delivery Cycle: 2 Routes
• Tuesday: Deliver 2-Day Cycle 

(Tuesday and Wednesday)
• Thursday: Deliver 3-Day Cycle 

(Thursday, Friday, and Monday)

Food is placed in 160-quart coolers. 
⟶

Loaded on buses. 
⟶

Distributed to bus stops by driver.

How do we get ready?
YEARS 1 & 2:  FY 23/24 & FY 25/26



Food Deliveries and Prep: Monday
• Staffing: Two Food Service Workers and Director / 8-Hours Each

Pack & Deliver: Tuesday and Thursday
• Staffing: Two Food Service Workers and Director / 8-Hours Each 

(Pack & Prep)

Pack & Deliver: Tuesday and Thursday
• Staffing: Two Bus Drivers / 6-Hours Each (2 Hours Pack; 4-Hours 

Deliver) & (new this year!) 1 Support-Sub / 6-Hours on Delivery 
Days

Total hours to run program weekly: 108-Hours

7-Day Delivery Cycle: 2 Routes
• Tuesday: Deliver 3-Day Cycle 

(Tuesday, Wednesday, and 
Thursday)

• Thursday: Deliver 4-Day Cycle 
(Friday, Saturday, Sunday, and 
Monday)

How are we operating in FY 25/26?
YEAR 3:  FY 25/26



Blue 
Route

Red 
Route



Parents work and could not bring students to 
pick up food.

Challenges
CONGREGATE FEEDING  | (Prior to FY 
23/24)

School was too far for students to come eat or 
pick up food.

ICE presence in community.

NON-CONGREGATE FEEDING  | (FY 24/25)

Need for bus monitor to hand out food to 
students to feel safe.

Need for extra staff to pack bags.



PACK DELIVER DRIVE



Community Reservation



THANK YOU!

Lorinda El Aouita
Director of Food Services
Stanfield Elementary School District

Email: lelaouita@roadrunners24.net
Phone: (520) 788-1159



Christy Lawson

School Nutrition Director
Giles County Public Schools
Virginia



Giles County Public Schools
Southwest Virginia
Summer Food Program 2025



In 4 weeks time we: 

• Registered children, developed bus routes, hired staff, 
secured volunteers, ordered food, and advertised. 

• Registration via online portal. Check box gave us permission 
to deliver. 

• Bus routes developed strategically to deliver to every home. 

• Food ordered for the first delivery based on the number 
registered.

• Outdoor freezers were rented for the summer to help with 
storage issues. 

○ Froze the milk to help keep temperatures cold.

PLANNING BEGINS- HOME DELIVERY



• Approximately 35 staff/volunteers arrived at 7am ready to work!
• Two assembly lines spread throughout our cafeteria tables. 
• Prepped frozen items in t-shirt bag, tied closed, put in boxes in 

freezer until delivery day.
• Prepped fresh items (fruits, veggies, grains, etc.) in a large tote/bag 

donated by Food Lion. Staged on tables & hallways until day 2. 
• Milk counted and separated into 2 chocolate and 1 white (1/2 

gallons) per child.
• It was a long day, about 6 hours of hard work!

THE FIRST DAY (PACKING DAY)



Packing and getting 
organized for delivery day. 
School hallways and the 
cafeteria were overflowing 
with bags!



• Each bus had a copy of their route 
with home addresses, scheduled 
delivery times, and number of children 
per location.

• Drivers marked off addresses (for 
claiming purpose) when passed out.

• We asked that children/adults meet us 
at our bus stop. This didn’t always 
happen so we had permission to leave 
bags on their porch (preferably in a 
cooler).

• Passed out one bag of food and one 
bag of milk per child.

THE SECOND DAY (DELIVERY)

Precious young man every 
week met us carrying his 

guitar. He insisted on carrying 
his own bags also helped with 

the neighbors’ bags.  



Our Superintendent 
helped us every week 
during Summer 2025.

Also, a Virginia Delegate’s 
family pictured here 
helped with each 
delivery.



MUCH better/smoother way to 
load the milk! Work smarter, not 
harder!This is our rented outdoor 

freezer. It was great the first 2 
weeks. 



Loading 
methods!
And smiling 
faces!





• Pure exhaustion. But pure JOY! 
• We showed the community that their school system cared enough 

about them to organize this amazing program. 
• We also generated excess revenue we were able to roll back into our 

programs. A win-win!

THE THIRD DAY (RECOVERY DAY)

2026 Plans:  
• Bigger and better! Already 1,200 children registered and currently are 

working on bus routes.
• Through NKH grant funding: Summer contests with Barnes & Noble gift 

card prizes for participating children. We also are hiring 15 of our 
current high school juniors/seniors to help us with the program.  It gives 
the students interviewing practice, financial support, and helps our 
program. Again, another win-win!

SUMMER 2026





Speaker Q & A
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Resources & More!

Visit our Center for Best Practices: 
www.bestpractices.nokidhungry.org  

Summer Resources:
● Successful Non-Congregate Meal 

Service Models for Rural Areas: 
Implementation Guide- 

● Co-Creating Non-Congregate 
Summer Meals: Engaging Your 
Community to Design Your Program

● Conversation Starters for Designing 
More Inclusive School Meals 
Programs

http://bestpractices.nokidhungry.org/
https://bestpractices.nokidhungry.org/resource/successful-non-congregate-meal-service-models-rural-areas-implementation-guide-2024-update
https://bestpractices.nokidhungry.org/resource/successful-non-congregate-meal-service-models-rural-areas-implementation-guide-2024-update
https://bestpractices.nokidhungry.org/resource/successful-non-congregate-meal-service-models-rural-areas-implementation-guide-2024-update
https://bestpractices.nokidhungry.org/resource/co-creating-non-congregate-summer-meals-engaging-your-community-design-your-program
https://bestpractices.nokidhungry.org/resource/co-creating-non-congregate-summer-meals-engaging-your-community-design-your-program
https://bestpractices.nokidhungry.org/resource/co-creating-non-congregate-summer-meals-engaging-your-community-design-your-program
https://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs
https://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs
https://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs


Upcoming 
Webinars in Our 
Summer Series!

Wed., May 20th:
Beyond the Flyer: 

Next-Level Promotion for 
Summer Meals Success

Wed., June 10th:
Home Delivery Models and 
How They Could Work for 

Your Community 
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SUBSCRIBE TO OUR NEWSLETTER! 
bestpractices.nokidhungry.org/subscribe

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


Your Feedback is 
Appreciated!

At the conclusion of this webinar, 

a 5-question survey will open in 

your browser window.

Please take a moment to 

complete it.
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THANK YOU


