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Panel Discussion



Natomas Unified School District

Vince Caguin, Executive Director of Nutrition Services & Warehousing



Welcome Our New
California Food for California Kids

Network Members!



Gridley Unified School 
District

Michelle Diaz
Director of Child Nutrition



Live Oak School 
District

Kelsey Perusse
Director, Child Nutrition 
Services



Calipatria Unified 
School District

Amanda Pitones
Food Service Director



Bear Valley Unified 
School District

Rita Acevedo
Child Nutrition Supervisor



Oak Valley Union 
Elementary School 
District

Esther Huizar
Food Service Manager



Central Elementary 
School District

Diana Carrillo
Director, Child Nutrition & 
Purchasing



Goleta Union School 
District

Hannah Carroll
Director, Food Services



Compton Unified 
School District

Ladislao Figueroa
Sr. Director - Student Nutrition



Fresno Unified School 
District

Amanda Harvey
Director, Nutrition Services



Jurupa Unified School 
District

Michelle Poirier
Director of Nutrition Services



California Food for California Kids Network



LunchAssist Policy Updates
Jen McNeil, RDN, SNS

Founder & CEO of LunchAssist





KIT Funding + Freshly Prepared Meals
Kitchen Infrastructure & Training Funds

● 2021: $150 M
○ Training
○ Equipment & Infrastructure

● 2022: $600 M
○ Training
○ Equipment & Infrastructure

Listen to recording of Sept. 27, 2023 School Food 
Innovator Series for more background info.

https://www.ecoliteracy.org/video/strategies-freshly-prepared


KIT Funding + Freshly Prepared Meals
Kitchen Infrastructure & Training Funds

● 2021: $150 M
○ Training
○ Equipment & Infrastructure

● 2022: $600 M
○ Training
○ Equipment & Infrastructure
○ “Freshly Prepared Onsite Meals”

Listen to recording of Sept. 27, 2023 School Food 
Innovator Series for more background info.

https://www.ecoliteracy.org/video/strategies-freshly-prepared


● 40% of Breakfast/Lunch Meals (total)

● “During” SY 23-24 (by the end of the year)

How Many Meals & By When?



● To serve fresh and nutritious school meals using minimally 
processed, locally grown, and sustainable food, or for expanding 
meal options for pupils with restricted diets.

● Two Ways to Qualify

All items in the meal are minimally processed

OR

Meal is cooked or prepared using both fresh, raw, whole 
ingredients and ready-made products

Freshly Prepared Onsite Meals



Make It Make Sense!



1. Avoid commercially-prepared combination entrees.

2. Elevate the entree:

Add ⅛ c fruit or veggie 

OR

Prep grain or protein from scratch

3. Make sides minimally-processed.

This is LunchAssist’s simplified guidance on California’s 40% Freshly-Prepared Onsite Meals legislation. 
For more in-depth information please visit the CDE webpage on this topic.

Freshly Prepared Onsite Meals

https://www.cde.ca.gov/ls/nu/kitfunds2022.asp


1. Avoid commercially-prepared combination entrees:

❌ Frozen burritos 

❌ Uncrustables

❌ Frozen pizza

❌ Packaged cheeseburgers

❌ Lunchables

Freshly Prepared Onsite Meals



2. Elevate the entree:

Add ⅛ c fruit or veggie

OR

Prep grain or protein from scratch

Freshly Prepared Onsite Meals



2. Elevate the entree:

Add ⅛ c fruit or veggie

OR

Prep grain or protein from raw

Freshly Prepared Onsite Meals



2. Add ⅛ c fruit or veggie to the entree

❌ Tortilla + USDA Chicken Fajita

Freshly Prepared Onsite Meals



2. Add ⅛ c fruit or veggie to the entree

❌ Tortilla + USDA Chicken Fajita

✅ Tortilla + USDA Chicken Fajita + ⅛ c Homemade Salsa

Freshly Prepared Onsite Meals



2. Add ⅛ c fruit or veggie to the entree

❌ Tortilla + USDA Chicken Fajita

✅ Tortilla + USDA Chicken Fajita + ⅛ c Homemade Salsa

❌ Hamburger Bun + Pre-Cooked Patty 

Freshly Prepared Onsite Meals



2. Add ⅛ c fruit or veggie to the entree

❌ Tortilla + USDA Chicken Fajita

✅ Tortilla + USDA Chicken Fajita + ⅛ c Homemade Salsa

❌ Hamburger Bun + Pre-Cooked Patty 

❌ Hamburger Bun + Pre-Cooked Patty + Cheese 

Freshly Prepared Onsite Meals



2. Add ⅛ c fruit or veggie to the entree

❌ Tortilla + USDA Chicken Fajita

✅ Tortilla + USDA Chicken Fajita + ⅛ c Homemade Salsa

❌ Hamburger Bun + Pre-Cooked Patty 

❌ Hamburger Bun + Pre-Cooked Patty + Cheese 

✅ Hamburger Bun + Pre-Cooked Patty + ⅛ c Lettuce

Freshly Prepared Onsite Meals



2. Elevate the entree:

Add ⅛ c fruit or veggie

OR

Prep grain or protein from scratch

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Pre-made meat sauce + pre-cooked pasta

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Pre-made meat sauce + pre-cooked pasta

✅ Pre-made meat sauce + pasta cooked from dry noodles 

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Pre-made meat sauce + pre-cooked pasta

✅ Pre-made meat sauce + pasta cooked from dry noodles

❌ Tortilla + cheese

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Pre-made meat sauce + pre-cooked pasta

✅ Pre-made meat sauce + pasta cooked from dry noodles

❌ Tortilla + cheese

✅ Homemade tortilla + cheese 

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Tortilla + fish sticks

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Tortilla + fish sticks

✅ Tortilla + opah cooked in-house 

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Tortilla + fish sticks

✅ Tortilla + opah cooked in-house

❌ Hamburger bun + pre-cooked patty

 

Freshly Prepared Onsite Meals



2. Prep grain or protein from scratch

❌ Tortilla + fish sticks

✅ Tortilla + opah cooked in-house

❌ Hamburger bun + pre-cooked veggie patty

✅  Hamburger bun + lentil burger cooked from scratch

 

Freshly Prepared Onsite Meals



3. Make sides minimally-processed.

Freshly Prepared Onsite Meals



3. Make sides minimally-processed.

✅ Fruit, veg, milk, juice, cheese, rolls, WG tortillas, etc. 

❌ Packaged cookies, crackers, brownies, Doritos, etc.

Freshly Prepared Onsite Meals



1. Avoid commercially-prepared combination entrees.

2. Elevate the entree:

Add ⅛ c fruit or veggie 

OR

Prep grain or protein from scratch

3. Make sides minimally-processed.

This is LunchAssist’s simplified guidance on California’s 40% Freshly-Prepared Onsite Meals legislation. 
For more in-depth information please visit the CDE webpage on this topic.

Freshly Prepared Onsite Meals

https://www.cde.ca.gov/ls/nu/kitfunds2022.asp


KIT Funding Timeline

First Round of 
“2021” KIT Funds 

Announced

Second Round of 
“2022” KIT Funds 

Announced

2021 KIT Funds 
must be spent by 
Jun. 30, 2024❗ 

2022 KIT Funds 
must be spent by 

Jun. 30, 2025





Recipes Featuring 
Local Ingredients



San Luis Coastal 
Unified School District

Erin Primer
Food & Nutrition Services 
Director



San Luis Coastal Unified School District

Erin Primer, Director of Nutrition Services



Red Lentil Dal over Coconut Rice

San Luis Coastal Unified School District



Red Lentil 
Dal (pt. 1)

San Luis Coastal 
Unified School 
District



Red Lentil 
Dal (pt. 2)

San Luis Coastal 
Unified School 
District



Coconut 
Rice 

San Luis Coastal 
Unified School 
District



Oxnard Union High 
School District

Alyssa Burgers MS, RDN
Director of Nutrition Services



Oxnard Union High School District

Alyssa Burgers, Director of Nutrition Services



Persimmon Salad

Oxnard Union High School District



Fruits & Vegetables Poll



Center for Ecoliteracy Resources
● Eating Learning Growing Resources

● Plant-Forward School Meal Resources

● School Food Innovator Series: Wed, Feb 28 @ 1:30 p.m. PT

https://www.ecoliteracy.org/elg-resources
https://www.ecoliteracy.org/download/plant-forward-school-meal-resources
https://zoom.us/meeting/register/tJErcu6hrzgqHdOnF2B0KIEOu9L5qwt3VW1J#/registration


Join the California Food for 
California Kids® Network

California Food for California Kids is an 
initiative of the Center for Ecoliteracy that 
builds the capacity and commitment of 
public school districts to provide all 
students with fresh, locally-grown school 
meals and develop connections between 
the cafeteria, classroom, and garden.



Partner Organization Resources

LunchAssist: 
● Weekly Update Newsletter
● Project SCALES Grant

CAFF: 
● Bid Generator
● California School Produce Procurement Guide
● Farm to Cafeteria Signage

https://www.lunchassist.org/newsletter/
https://projectscales.com/
http://bidgenerator.org
https://caff.org/ca-school-district-produce-procurement-guide/
https://caff.org/farm-to-cafeteria-signage/


Partner Organization Resources

USDA: 
● FY 2024 Farm to School Grants

Due January 12, 2024 
● PLANTS Sub-Grants

Due January 22, 2024 
● SCALES Sub-Grants

Due January 26, 2024 
● 2023 Farm to School Census

https://www.fns.usda.gov/f2s/farm-school-grant-program
https://www.thelunchbox.org/apply-for-a-grant/plants-grant/?
https://projectscales.com/
https://www.fns.usda.gov/f2s/census-partner-resources


Partner Organization Resources

Chef Ann Foundation: 
● Healthy School Food Pathway Apprenticeship Programs

Pre-Apprenticeship Application due February 12, 2024

Institute of Child Nutrition: 
● Child Nutrition Recipe Box

https://www.chefannfoundation.org/what-we-do/healthy-school-food-pathway/
https://theicn.org/cnrb/


Partner Organization Resources

KidsGardening: 
● Youth Garden Grant

Due December 15

Sprouts Healthy Communities Foundation: 
● Growing School Gardens Summit

March 15-18, 2024
San Diego, CA

https://kidsgardening.org/grant-opportunities/youth-garden-grant-24/
https://schoolgardensummit.org/


Panelist Social Media

@Aziz.Farms on Instagram

@MtDiabloUnified on Instagram

@NUSDFood on Instagram

@TTUSDFood on Instagram 

https://www.instagram.com/aziz.farms/
https://www.instagram.com/mtdiablounified/
https://www.instagram.com/nusdfood/
https://www.instagram.com/ttusdfood/


Regional Breakouts





Share Outs



Thank you!

@center_for_ecoliteracy @center-for-ecoliteracy

@center_for_ecoliteracy@centerforecoliteracy

https://www.instagram.com/center_for_ecoliteracy/
https://www.linkedin.com/company/center-for-ecoliteracy
https://www.threads.net/@center_for_ecoliteracy
https://www.facebook.com/centerforecoliteracy/



