
Designing a More 
Inclusive School Meals 
Program

April 7th 10:30-12:00pm CST

1 SNA CEU

Speakers for this session include:

Maria Anderson, Roseville School District (MN)

Grant Melendez, Immigrant Welcome Center (IN)

Frances Montoya-Gatewood, Vaughn Next Century 

Learning Center (CA)



Agenda

Introduction & housekeeping (5-10 min)

Speakers share their stories (10 min each)

Q&A (15 min)

Bio Break (5 mins)

Action Planning and Discussion (30 min)

Wrap up: Next steps (5 min)
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No Kid Hungry is a Campaign By Share Our Strength
We’re an organization dedicated to ending hunger and poverty. Through proven, effective campaigns, we connect
people who care to ideas that work. 
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Share Our Strength



OBJECTIVES

1. Recall at least two strategies for 
designing more inclusive meals 
programs, based on the information 
and practices shared by the 
workshop’s speakers.

2. Explain why it’s essential to engage 
kids and families in designing and 
delivering meal programs. 

3. Develop an action plan with specific 
next steps for working with your 
community to design a more inclusive 
meals program.



WAIVER 
OVERVIEW

Flexibilities Available for 
Summer 2021

Food is an essential school supply, just like 
textbooks and desks and school transportation. 

When kids have access to healthy meals, they 
have the fuel they need to grow and thrive.

However, barriers still exist to accessing 
school meals. Consider…

• Language of meals application
• Fears around immigration status
• Cultural and religious food preferences
• Housing insecurity
o Access to fridge, freezer, microwave, 

stove?
• Schedules of essential workers
• Transportation barriers
• Comfortability with meal site location



Download the Toolkit

Students and their 
families are the most 
important 
stakeholders in 
school nutrition 
programs.

http://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs


Maria Anderson MS, RDN, SNS
Master of Science in Nutritional Sciences (concentration in 
pediatrics), Saint Louis University

Maria is the Nutrition Coordinator for a diverse school district within 
the Twin Cities metro area. While relatively new to child nutrition, she 
has spent the last four years soaking up information and engaging 
with her district community to elevate the profile of meals served at 
school while intentionally making decisions through an equity lens to 
ensure all students are benefiting from the nutrition programs.  
Maria’s favorite school meal is a  tossup between a café-made mega 
meatball or orange chicken with edamame.

8























Graham Melendez
Bachelors degree in Psychology and a minor in 
Business Administration

Graham Melendez was born in Cusco, Perú. He 
moved to Indiana in 2007 after receiving a scholarship 
from the University of Evansville. Graham is involved 
in the Immigrant Welcome Center since October 
2017.  He is currently the Community Impact 
Coordinator; in this role, he builds relationships with 
community partners and the immigrant community 
daily so that these connections can then transform 
into resources for immigrants & refugees to survive 
and thrive as they navigate the US system.
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Our Resources- Natural Helpers Training



Immigrant Welcome Center
empowers immigrants by 
connecting them to the people, 
places, and resources that enable 
them to build successful lives and 
enrich our community.

Our Mission

Since 2006, we have served more 
than 13,000 immigrants and refugees.



Immigrants in Indiana

1.Mexico
2.Burma
3. India
4.China
5.El Salvador



Top 5 Zip Codes 
of IWC Clients















Frances Montoya-Gatewood
Associate’s Degree, Le Cordon Bleu College of Culinary Arts

Frances started her culinary journey as a child inspired by her culture, 
heritage, and family. She further developed her skill and technique at 
Le Cordon Bleu College of Culinary Arts, where she received an AA 
degree. After years of working at hotels and restaurants, most notable 
The San Antonio Winery in Los Angeles, Frances found her true 
calling. She started at East Whittier City School District at an entry 
level position and within her 11 year career there, she was promoted 
multiple times to manager and then director. In 2017, Frances was 
lucky enough to join the Vaughn team as Director of Food Service. 
Vaughn gave her a new sense of pride in what she does and a bigger 
sense of her responsibilities to the community. 
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“
When you change the way you look at things, the 

things you look at change.

- Wayne Dyer

April 7, 2021



Our History

● 5 school sites

● 3,200 students

● Provision 2 → CEP

● Meals served:

○ Breakfast

○ Lunch

○ Afterschool Snack 











Collaboration & Connection

● Vaughn Family & Community Center + Providence Wellness Center

○ Alma Nava

○ Suzanne Llamas

● Homeless & Foster Liaisons 

○ Arturo Chavez



80% of Success is Showing Up!
● Coffee with the Director

● Coffee Klatch 

● Parent Forums

● Anything with parents!





Q&A
Please raise your hand or put your questions in the chat!



Take a 
Break!

See you back here at:

3:00pm ET

2:00pm CT

1:00pm MT

12:00pm PT



Action Planning Session

There will be 5 break out sessions

(30 minutes for action planning)



Closing and Reflections

Thank you for dedicating this time to thinking about

• access barriers to the school meals program, 

• how you can work together with kids, teens, and families to 
make the program more accessible, and 

• ways you can use your power and influence for positive and 
equitable change. 



Download
Let Your Community Shape 

Your Program

Conversation Starters for 
Designing More Inclusive 
School Meals Programs

Submit Your 
Action Plan
Via this Google Form

OR

Email epia@strength.org

For 1 SNA CEU

Keep in touch!
Let us know what progress 

you’ve made! We would love 
to feature your work in an 

upcoming resource.

Email 
bestpractices@strength.org 

Thank You!

http://bestpractices.nokidhungry.org/resource/let-your-community-shape-your-program
http://bestpractices.nokidhungry.org/resource/let-your-community-shape-your-program
http://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs
http://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs
http://bestpractices.nokidhungry.org/resource/conversation-starters-designing-more-inclusive-school-meals-programs
https://docs.google.com/forms/d/1oZoAxaOqPrk-WuyJkFXqWlQjh4PIR9YXlPSpriqPukQ/edit?usp=sharing
mailto:epia@strength.org
mailto:bestpractices@strength.org


THANK YOU

Emily Pia epia@strength.org 

Jeannine Rios jrios@strength.org 

Ana Rivera mrivera@strength.org

mailto:epia@strength.org
mailto:jrios@strength.org
mailto:mrivera@strength.org

