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e Classroom Teachers

e Child Nutrition Directors/Staff
e FFVP Administrators

e SNAP-Ed Nutrition Educators

e Physical Educators

 Administrators (Principals,
Superintendents, Curriculum Directors)

e Others
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e Introductions
 Expectations
 Michigan Harvest of the Month ™

(MiHOTM) Background

e Tools & Resources

e Partnerships

e Questions & Answers
 Evaluation
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e Use the Networking Activity

worksheet

e Select two (2) peers to
interview regarding their
MiHOTM experience

e Share key statements to

the group
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MEHOTM Training
August 2015

L

Mishigan Fimese Founcanen

NETWORKING ACTIVITY
Interview Questions

Using the below tool, interview two (2) people in this training sbout their experiences implementing
Michigan Harvest of the Month (MiHOTM)

Name

Job Title

Preferred Contact Method

1. Oma scale of 1 (nome) to 4
(high), how would you rate
vour experience level with

How do you see MiHOTM
playing a role in the
classroom?

Lo

How do you see MiHOTM
playing a rele in the
cafeteria?

-

. What is the bigzest obstacle
¥ou see to implementing a
mufrifion education
program that promotes
eating more fruits and
vegetables™

5 What is one solution to the
obstacle vou moted above™
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e Identify MiHOTM resources and partners

e Describe the goals and objectives of MiHOTM
e Use the MiHOTM website
 Replicate a taste testing demonstration

e Identify strategies for integrating MiHOTM into the

classroom and cafeteria
» Identify strategies for engaging parents

G A Additional group expectations?
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Michigan

Harvest
of ﬁ‘ the

Strategies for Implementation

Using Key Sections of the Educator Newsletter

= = E:mhe :ﬁ som | Mn | S Worksheet for
note taking
and capturing
Inspiring
g e A e A e ideas during
today’s
training
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1. I'm new at this — tell me everything!

2. I’'m somewhat familiar with it, but [ want to learn

more.

3. I'm pretty familiar with it, but I want to learn

more.

4. I’m a seasoned veteran — ask me about what we
are doing.
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 Promote healthy lifestyles

e Increase fruit/vegetable
intake

 Support MI Agriculture




MICHIGAN
FITNESS

Community-Wide

Initiative
e Live
e Learn
e Work
 Play
e Shop
e FEat
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Eat More Fruits Eat More Fl_'uits
and Veggies and Veggies
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They learn from watching you...

Y Eat More Frmts
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Michigan

Ha rvest

Communicating
throughout the
school year




e Nutrition Education Intervention

 Promotional tool for marketing
Michigan . .
and communication

— Promotes consumption of fruits and
vegetables

Michigan Fiinges Facnaaton — Generates widespread enthusiasm

e Supports educational standards

— Alignment with National Common

Core Standards

MICHIGAN
FITNESS
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e Offers FREE ready-to-go tools & resources

— Skills-based, sensory-based, and knowledge-
based

— Classroom and Cafeteria Connections
— Taste Testing Demonstrations

— Monthly elements
v' Educator Newsletter v Family Newsletter

v’ Botanical Images v" Nutrition Facts Labels

v’ Student Sleuth Answers

MICHIGAN
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e Increase student preference for selected
produce items

e Increase student participation in physical
activity

e Increase student knowledge of and
familiarity with
fruits and vegetables

MICHIGAN
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e Increased concentration
 Improved math, reading, and writing test

scores
e Reduced susceptibility to stress
 Reduced disruptive behaviors
 Fewer absences due to illness

Sources:

Sallis, JF, et. al. (1999). Res Q Exerc Sport, 70(2), 127-134;
Shepard, R] (1999). Pediatr Exerc Sci, 9, 113-126;
Symons (1997).JOSH, 67(b).
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What was a memorable/meaningful
learning experience in school when you
were a child?

MICHIGAN
FITNESS
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SOUND

SMEILL

TASTE

MICHIGAN
FITNESS

TOUCH



e Posters

e Classroom Activities
e Cafeteria Menus
e FFVP Snacks

e School-wide efforts

MICHIGAN
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IMPLEMENTING MICHIGAN HARVEST OF THE MONTH™

e Resource Handout

GETTING STARTED .

A successiul Michigan Harvest of the Month™ program is a team effort. The strength of Michigan Harvest of from the ' :hlld
the Month™ Bes in its ability to reach students in a variety of settings — the classroom, cafeteria. home and

community. The success of the program depends on the people who implement it and the staff who work
directy with the students.

ey i vt o s s oo s Nutrition Director’s

and parents. With a t=am in place, Michigan Hanvest of the Month™ can be used more effectively to motivate
and empowsr sfudents to increase consumption and enjoyment of 2 vanety of fruits and vegetables and .
Sy Guide

STEPS TO IMPLEMENTING MICHIGAN HARVEST OF THE MONTH™
There are a vanety of ways to launch Michigan Harvest of the Month™. The followng steps are to be used as
a guide through the general process of planning and implementing a successful program.
1. Gather support within the school community o 4
Mest with key players — teachers, child nutrition staff, administrators_ schoal board members, school sta, (] l ' Se ul uldellnes
students and parents to infroduce Michigan Harvest of the Month™. Engage them and solict ideas for
planning and implementing the program in their school
2. Coordinate with the Child Nutrition Staff hd hd hd
Meet with building cafeteria staff i discuss feaburing Michigan Harvest of the Month™ produce during Or a art]_Cl atl[l
the school year. For information on the featured produce, please refer to page 3 of this guide. Determine

the logistics for dassroom orders and delivery of the matenials o the dassmom along with the Fresh Fruit

—— in MiHOTM
3. Order Michigan Ha f the Monch™
igan Harvesr ol on resources. ln 1

ane the quantity of specific materials and resounces needed for parficipating schools. These
mclude the Teacher Resource Packets and cafeleria posters (see page 6-8 for 3 description of the
materials). An order form is available that allows you o order your materials based on specic featursd
fruits and vegetables. These may be submitted to the Michigan Fitmess Foundation via email at
respurcesfmichiganfiness.org or via fax to 517-347-8145. Expect delivery 2-3 wesks after placing an
order.

O ioedveem i e Available on the

Pmowide an orientation for all teachers and others who will use the matenials. Share the Teacher Checklist
with them to guide their use of Michigan Harvest of the Month™ in their dassroom.

L] L] L] L]
o e Michigan Nutrition

Fvailable for viewing on our website at waw.michigannutriSionnetwork. orghanvest-of-the-month.
6. Provide ongoing support and solicit feedback
Present updates regularly at staff and parent meetings to continue the promotion of and support of e Wor
Michigan Harvest of the Month™ . Soficit feedback on successes and problems, as well as ideas for
IMproVEmEnt.
Website

MICHIGAN
FITNESS
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GAINING SUPPORT

STRATEGIES TO INVOLVE SCHOOL STAFF

Include teachers, school nurses. libranans, physical education teachers and specialists, Ife skills and foods!
nutrition staff as well as afterschool program staf.
= Discuss possble ways to promote Michigan Hanvest of the Month™ on the school campus (nurses’ office.
library, gymnasamm, computer ab, ete).
» Distribute the Teacher Resource Packet (see p. 7 for details) to all of the dassroom teachers containing the
materia’s and encourage them to adapt e lessons and activities for ther purposes.

= Solicit ideas for imvolvement in staff development and in-senvice training opportunities.

= [nvite school staff to participate by offering taste tests as part of their work with students.

= Discuss the challenges n promoting heafthy food choices and physical activity.

= [mvite them to implement other activities [e.g., if the school has a garden, discuss ways to engage studenis
in garden-based nutrition education).

STRATEGIES TO INVOLVE STUDENTS

» Schedule meetings with student leaders {e.g., student councds/gowernments, school health councis, student
nutrition advisory committess) and other students to introduce them to Michigan Harvest of the Month ™.

= Solicit ideas on how to best implement the program on school campus.

= Engage students in the opportuniy to make a difference in their schools by expressng their ideas and
having them work with the appropriate adult fo implement them.

= Encourage students to mvolve their teachers and child nutrition staff to implement changes in the school
environment, such as:
= increasing avalability of fruits and vegetables in the cafietenas (e.g., salad bar), vending machines and
snack bars
= starting or maintaining a school garden
= improving access to school grounds andior increasing opportunities for more physical activity

STRATEGIES TO INVOLVE PARENTS
Parents are key in implementing a successid program because they make the food purchase decisions at home.
= Conduct parent workshop sessions at Back to School Mights and other parent meetings.
= Emphasize the link between nuirition, physical activity, improved academic performance and classroom
behavior.
= Use the recipes in Michigan Harvest of the Month™ fo offer taste testings at events where famiies are
present in the building 1o showease the meals you serve to their children.

= |mvite parents to share their expenences and skills in gardening or food preparation and their ideas for family
physical activity. Parents can even share these experiences and ideas in the classnoom,

= Invite parents to woluntesr in the classroom on taste testing days.

= Provide them with the family newsletters. Encourage parents to share these with fiends and neighbars.

MICHIGAN
FITNESS
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Resource from the
Child Nutrition
Director’s Guide

Useful strategies
for gaining
support for
MiHOTM program

Available on the
Michigan Nutrition
Network Website
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* See you in 15 minutes!
e Sample the apple oatmeal
 Return on time for raffle ticket
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MiHOTM Teacher

Resource Packet

Healthy Serving Ideas

Michiga“ Health and Leaming Success Go Hand-In-Hand Mlchlgan - Freeze 100% apgle Juice In an lce fray "lllﬁ;l:l‘les -
rsumg mmmﬂeﬂmm OTIN 3 paper cup Wi 3 popeke stex. | SioergShe eupareien deed g
Serve a6 3 snack or dessern. —_—
arvest mmhhmmmwun&mm and leam about - LUse unsweetened applssauce fo —— SOabuke
mmmmmmgmmnvem ks he czscroom, e, make lower faf baked goods. Replace | TEUTRIL 2%
f h shartening or alls In baking with an Semabel; 6
mm amaunt Tnmaraty
0 t e sy the mmmn»mwcalmwnnep.:ﬁx T
Explering Michigan Apples: T ™ Y
=
‘What You Will Need (per group of 6-8 students): _Seguaty
— ‘Makse 4 servi 1 Proteis 03
ONTN e e [ —
" = Giapn paper and colored pencls ety Ve € 4% on
Michigan Fitness F sy o v 2 (Gounce) cans water pacted huna.
ol st of iy, e Michigan Fllnes& Founuahon drained How Much Do | Need?
l 2 taDIREpOONE Chopped red anion = A % cup of sliced apples |s about one:
Activity: = 1 medium apple, cored and chapped ‘handful This Is about the size
= Observe, touch, smell, and taste each apple varety. THE MCIMpen i P of e Ve % eup chopped ‘of half of & small appie.
= Deweiopa color graph UsIng appearance. texture, smel, favar, and sound. app'es % cup gaKlen rafsins = A% CUp of Sited 3pPiSs Is 3 Source
= Compare and contrast he varieties. 3 faDWeEpaons fat Fee falan areseing | offiber.
: 2 cups salad greens - Flser Reips you fee! 1, helps keep =g m
BRI o o el i Nutrition Facts
Cossurrpicn, Predeos for Bater Hauth Foundatios, 3006, g, 30-62. mwhawnmmpm.nsm
1. 12 small bowl, st una, anion, ‘only In plant faods.
Cooking in Class: Reaseons to Eat Apples celery, ralins, and two = Fruts and vegetabies are an impartant Serving Size: i cup apples, sliced (55
S T R o e o
Makss 36 tastss at % cup sach. of er. Dietary fiber Is a complex il remaining o ahoul the cies food grouge. Calories 28 Calories from Fat 0
Ingreaienta: """”g,"“ ""E'I;E‘:m"":‘g 3. CutpRas In half o make 4 pia - Discuss with your child what your =
= 3 1arge appies, cored W* Sarbomyates” starch, i m-m | e ey % Daily Value
. and sugar ‘Caratusy M pia poc qu you your Tavaris ways
= 3 Gufs quick cooking octs « Eating a variety of colortul Tults and amounts of funa and salad greens. | eatthem. Total Fat Og 0%
H hucd mp«mmm::v:ym Serve mmed The amount ot it and vegetabies you
- _ need depends . gender, and
% ;‘ﬁ':n'sn:ﬂwﬁm iy VBILEE Of MUirents Mat your Health and Learning Success e TR P s Pow acive yo mmsg?egﬁmmm Saturated Fat Og 0%
o body nesds io be nealy. Go Hand-in-Hand
C3N RElp Wil your T
In sen10al. Eating the i rans Fat Og
Michigan [ amourt s ans Michigan
©3n help kids do better in
Harvest s Ha rvest Apples Cholesterol Omg 0%
Fe futts and vegetables and -
« = the pe every aay the Student Sleuth Answers Sodium 1mg 0%
Sdumtg  ow
o ™ |t Physical!
e — Month iy AT 1. Why is fiber important? Total Carbohydrate 8g %
e : Apples Cartda on
% e PR ES pp fy miw -4 Primary/Secondary-level response: Dietary Fiber 1g 5%
Vi C 4% o % pur week ichigan Fintes Foundaien Fiber comes from foods of plant origin and refers to ¢
T x‘ﬂmﬂm carbohydrates that your body cannot digest. Fiber hel| Sugars B3
style }t you can take a dog for 3 walk. substances in your body, maintain steady blood suga -
ppeas. wislt cholesterol, and may help to prevent cancer. Protein Dg
petal Jstc.com ; i
7 2. Apples contain natural fructose. What is natural fif Vitamin A 1% Calcium D%
stamen P i e i Primary/Secondary-level response: Hami
APPLES ) : Vitamin C 4% Irom D%
anther ey T Apples contain natural sugars called fructose. Fructo
[ e in fruit and it is the form of sugar found in fruits and h
filament slower rate of digestion and absorpfion relative to sug|
3. Why do apples float in water?
Primary/Secondary-level response:

Apples are about 25% air—that is why they float.

£

What does the color of an apple's skin tell you about the
environment where it was grown?

Primary/Secondary-level response:

Blistering heat can cause unwanted bronzed or bleached spots on the
fruit's skin. Overheated apples are cooled to the apple’s core through
watering. The fruit's temperature drops, helping o encourage the
deepening of an apple’s rosy color.

pistil

Ll

Map the origin of the apple and various geographical regions in
Michigan where apples are grown.

Primary/Secondary-level response:

51 Students can draw a map using information found on
www.michiganapples.com. Select ‘Where to buy/go’, then ‘Michigan
Apple Tours."
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MiHOTM Educator Newsletter

MICHIGAN
FITNESS

Michigan

Harvest

Bctigen MulrSon |
Michigan Fitness Foundation

Health and Learming Success Go Hand-In-Hand
Increasing MUl and wegetabie consumption f2nds to Increase academic
perfammance In undernourished children. Harvest of the Month conmects wiih
‘©ore cumicula o give sludents the chance o explore, tasie, and leam abaut
the Impertance of eating frults and vegetables. It inks the classroom,
name, and communty fo nedp students make nealny food cnclces and be
physically aclive every day.

Exploring Michigan Apples:
Taste Testing

‘What You Wil Nesd (per group of 6-8 studenta):
= 35 apples (g3ch In 3 dMerent vanety"), shoed™

“*Riafer b Home Srown Facts on page 3 for varisies.
prawnst brewning, apehes in S00% appls juse
e siart o wesheity.
Activity: sy

= Chserve, touch, smell, and taste each apple variety.
= Develop 3 color Qraph UBINg appearance, exture, smell, fiavar, and souni.
= Compare and contrast the varieties.

(Fe @00 sl Feanenos:

Wbl o It Frut el Vagatalin
Cossurrgion, Piodscs b Batar Heath Frundatos, 2006, pp. 30-8.

Cooking in Class:
Apple Oatmeal

Reasons to Eat Apples
= A% Cup of 5lic80 ppies 16 & SOUrDe

APPLES

Makas 3¢ taatos sach of fier. Dietary fiber |5 3 complex
"vmlfm atscup camonydrate. There are three main
» 3targe :::SGMNTN%ZMME.
appies, cored sugar-
3cu cooking oats
o Kﬁmmdmmm » Eafing a vaniety of colortul frults and
et s vagetabias throughout the day wal
= S%.cups 100% apple e Eﬂﬂ!wﬁmmm“
Nutrition Facts | * Sma ups a spoue
10N racls body nesds o be healfy
Sarving St i cup apples, shond (555 = Appies can be eaten In 3 vansty
kit —— 1. Chop appies nto bite-6lzed chunks.
Cokmals Galsss b Fue 2. Combine agple chunks, oats, of farms—as whale (Tresh),
—— Db cinnaman, 5alt, and apple Juce In 3 i .
Totul Finn O [ e bowil, C. appies, or 100% apple Juice.
:ﬂu;l’u [ la?'lﬂmnclnr ; = Lanarn abecu siiga on page 2
M—h Iittie apening for steam to get out. Champlon Sourcas of Flbar:
e “""“m 3. Microwave on high flor 3-8 minues, « Beans
Sodumtng 0%
- o stirming once after 2 minutes. = Blackbemeas
Bmcemigeis B | 4 strandlet ool § minue before » Dates
sening. » Peas
T Huilos ilsmalion par seeng Calora: 52, = Pumpkin
11 . Cistiry Fibr 1 9. Prciais 1 = Raspberies
Vikasin A 1% Cabchis 0%
o gy Py MF.IOFn:nMFu:g:\_‘TlmF.IOg » Whaie
Adapsed irom: Kids., Gt Cookin', Netwerk - Vihese Wineck Irea
i i Haalisy Cabformia—Childsn's Powai Pyl A hamgion foods provide & good o wecallant
Cumpaign, 20 suraten of st
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e Provides hands-on
activities, tools, and
ideas for open-
ended exploration
tied to Common
Core Standards

e Available in print
form only



MiHOTM Classroom Materials

Michigan Michigan

Harvest Apples
) the Harveﬂ?et Stu!?lgt Sleuth Answers

m,.ow[lth, Apples Month 1. Why is fiber important?

Primary/Secondary-level response:
Michigan Filngas Foundsiion Fiber comes from foods of plant origin and refers to complex
carbohydrates that your body cannot digest. Fiber helps fo move
substances in your body, mainiain steady blood sugar levels, reduce
cholesterol, and may help to prevent cancer.

Nutrition
Facts Label

[

. Apples contain natural fructose. What is natural fructose?

Apples contain natural sugars called fructose. Fructose is found naturally
in fruit and it is the form of sugar found in fruits and honey. Fructose has a
slower rate of digestion and absorption relative to sugar.

3. Why do apples float in water?
Primary/Secondary-level response:
A I Apples are about 25% air—that is why they float.
p p es 4. What does the color of an apple’s skin tell you about the
environment where it was grown?

Primary/Secondary-level response:
Blistering heat can cause unwanted bronzed or bleached spots on the

-y w fruit's skin. Overheated apples are cooled o the apple’s core through
N utrltlon Facts watering. The fruit's temperature drops, helping to encourage the
deepening of an apple’s rosy color.

Serving Size: ¥ cup apples, sliced (55g)
Calaries 28 Calaries from Fat 0 5. Map the origin of the apple and various geographical regions in
Michigan where apples are grown.

% Daily Value
= Primary/Secondary-level response:
‘SoUrE: usappie.orgh B 1 = :
o Totatat g s Students can draw a map using information found on
Saturated Fat Og 0% www.michiganapples.com. Select "Where fo buyfgo’, then ‘Michigan

Apple Tours.’
Trans Fat Dg P

Botanical Images Soeen =
g e || Student Sleuths

Dietary Fiber 1g 5%

Sugars Bg
== Answers
Vitamin & 1% Calcium 0%
Vitamin C 4% Iron D%

MICHIGAN
FITNESS P ——
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© 2014 Michigan Fitness Foundation




MiHOTM Family

Newsletter

Michigan

Hfa rvest

Michigon Mutrition
Michigan Fitness Foundation

The Michigan Hanes! of fhe Month™

Teatured frult is apples

Health and Learning Success
Go Hand-in-Hand

Heaithy eating can help witn your
child's success In schogl. Eating the
recommendsd amaunt of fruts and
vEgEtabiag can Nelp kids do batter in
school. Explare, tasie. and leam about

Healthy Serving ldeas

- Freeze 100% apple Julc2 In an Ice fray
orin a paper cup with a popsicle stick.
Serve 38 a snack or dessert

- Use unsweetened appesauce o
miae lower faf baked goods. Repiace
shortening or alls In baking with an
equal amaunt of applesalce pius one-
fnird of the all called far In e reclpe.

TUNA APPLE SALAD

Makee 4 servings. 1 cup per senvng.
Prep time: 15 minutes

Ingradianta:

2 (5-ounce) cans water packed tuna,
drained

tabiespaons chopped red anlon
medium apple, cored and chapped
cup choppad celery

cup goklen raising

fablespaons fat free Hallan drassing
cups salad greens

medium whole wheat piias

Tl

. In 3 small bowl, 55 funa, ankan,
apple, celery, ralsing, and two
tablespaons of dressing togetner.
in another bowl, toss salad greens
wilh remalning dressing.

3. Cut pitas In half i make 4 pita

M

poshels.

4. Carshully S pita pockats with aqual
amounts of funa and salad greens.
Serve mmediatly.

Frowis 0

Vi A 1% Cabeium 0%
Vitmmin C 8% Iron 0%

How Much Do | Need?

- A% Cup of sliced appies I abaut one
cuppad handful This Is about the size
of half of 3 small appie.

= A% Cup O siiced appies 15 3 source
of fiber.

- Flber nelps you fel ful, helps keep
‘your binod sugar level normal, and
helps ko avoid constpation. It is found
caly In plant foode.

= Frults and vegetables are an impartant
part of an overall neaithy, balanced diet.
Go to wew.choosemyplate gov ta leam
about the oiner food groups.

= DilsCUsS with your child wihat your
favortie frults or vegelables are, why
you llk2 them, and your favarte ways b
eat them.

The amount of frults and vegetabies you
need depends on your age, gender, and
how active yau are avery day. Look at the
chart baiow to find out Row many cups of
fruits and vegetables you and your family
need every day.

Recommendad Dally
Amount of Fruifs and Vegetablaa*

eating mone frults and vegetables and [N Tasas i Adults,
being acihve avery day. Ages i1z | Ages 13 and up
Mals | 2%-5cups E%-8% cups

Let's Get Physical! ""“‘"m —
b ey i i 5

iaims » Lok for appies it are firm and o not oy

g, fake 3 quick walk. Wmile Nl by pleios o AT

walking, talk sbout what happened TTHE: ENL e N AT Bt

during your week - Stare appies &t roam temperature P

- Rake leaves or shovel snow fogether. for up lo ane week_ Cr. refrigerte o
- Chieck wiih the local humane saclety 3ppies for up o iree months. Do not {

and see i you can fake a dog for a walk. remigerale appies in closed bags. |

- To Keep apples from browning, prepare | £ /
For more Igeas, vislt Tresh 3pple dishes Just bafore sening. owr: - 4
‘www kidnstic.com O, pour 100% apple Julce ower fresh et Mclﬂ‘ug
apple sices,

——y i
w s Ve b (e Gk R e e A e G e e kg caeal Bl e ke o D ekl e Bl o e G s e i
l-lr--.lﬂ-lhn—l e B ey R LS e g, @ R e R i S TR 0 B BTy g L

e P o et i e S 80 L o TR SH AR
_ v e L e s B G

MICHIGAN
FITNESS
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Provides nutrition
information, healthy
serving ideas,
physical activity tips,
and more

Available in English
(in print form only)

Spanish and Arabic
versions available for
download at Michigan
Nutrition Network
Website



MiHOTM Menu Slicks - Apples

T ke Matrion otk
Michigan Fitness Foundation

me: Malug
it Forpg

QP‘“‘\

Gy

Circle all apples on the
menu.

= How many did you find?
" How many different ways

Sensory exploration, fun
nutrition facts, and
healthy eating tips

APPLE ACTIVITIES

Test Your Apple 1Q

fanswers are at the bottom of this page)

1. A J cup of sliced apples has gram(s) of fiber.
(Hint: Look at the Nutrition Facts label on the right.)

A)zero B)one Cjfour D)eight

2. Most of the fiber in an apple is found in the
A)flesh B)skin C)core D)stem

3. Which apple variety is grown in Michigan? R
A) Meintosh B) Red Delicious C) Golden Delicious D) All three

Reasons to Eat Apples

Apples are a source of fiber. Fiber helps you feel full, helps move
food through your body, and helps keeps your blood sugar level
normal. It is found only in plant foods like fruits, vegetables, grains,
nuts, and seeds. Eating fruits, like apples, will help you get the
nutrients you need to grow healthy and strong.

Fiber Champions*:

Beans, blackberries, dates, peas, pears, pumpkin, raspberries,
whole wheat cereal, and whale wheat bread.

*Fiber Champions are a good or excellent source of fiver.

How Much Do | Need?

A% cup of sliced apples is about one cupped handful. This is about
the size of half of a small apple. The amount of fruits and vegetables
that is right for you depends on your age, if you are a boy or a girl, and
how active you are every day. All forms of fruits and count

apple core!
Tolal Carbohydrate 8g ETY
Distary Fiher 19 e
Sugars 63
A Protzin 0g

START
“y

Find your way through the

Nutrition Facts
Serving Sta: 4 cp appes, sl (5
Calories 28 Calories from Fat 0
% Daily Value
Tom it o
Saturated FatOg 0%
Trans Fat
Cholesteral Omg 0%
Sodium mg 0%

iamin A 1% Caleium 0%
Vitamin C 4% Iron 0%

FFINISH
R Daily A t of Fruits and Vegetables**
Kids, Teens and Adults,
Ages 5-12 Ages 13 and up

Boys | 2% cups per day

towards your daily amounts — fresh, frozen, canned, dried, and 100%
Juice. Make a plan to eat plenty of fruits and vegetables every day. And
don't forget to be active for at least 60 minutes each day!

4Y—6Y% cups per day

Girls 2%-5 cups per day

3%—5 cups per day

*If you are active, eat the higher number of cups per day.

e

Visit www.choosemyplate.gov to leam more.
are apples served? aiE T2 'S 1) sismsuy
= ;:;v g:rgli;plﬁ 5?? you <l . Shicetatons gy rimgloeiresy 5 el o,
el gl F Py Halls St 15 Mehggan e i

Menu slicks available on the Michigan

Nutrition Network Website for all MiHOTM
FITNESS featured produce

© 2014 Michigan Fitness Foundation
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MiHOTM School

Announcements

" e e Short, positive, health focused
of g the messages around nutrition and

. . .
e T physical activity
The Building Leadership Guide offers daihﬁ)shuselqymehgal?ldmmhwursﬁluul. sz the . .
e e o et o el e S * Principals and students read over
shares 3 positive nufrition or physical activity messapge fo all students. This guide includes posis for esch
weekday of the month that are flexible for what best fits your school calendar. Other uses for the school

School Announcements

e e the PA system
function of a school-wide approach to encourage your students to l=ad a healthy lifestyle. .
s oty e f ek Tk Sk st e Teachers share in classrooms
¢ e o s e Include in School Newsletters and
: m%aluﬂ-ﬁbﬁ{unﬂbdﬁnk °
! e s e Websites
- HEEIM[_HMH:—E:::: announce on F i :a:gual seting sﬁt:gies over the we:lcenﬂ o o
o e s o o * School Social Media Channels
off the annauncement you have provided 1o rei ather healthy taught in the classroom,

e e e Available on Michigan Nutrition

SAMPLE MESSAGE: Network Website
Did you know that there are many
different ways to eat apples?
Whole/fresh, applesauce, 100%
MICHIGAN apple juice or even dried apples.
FITNESS They even make apple chips! What
Is your favorite way to eat apples?

© 2014 Michigan Fitness Foundation




MiHOTM Mini-Posters

Michigan

Mot

|ch|gan Fltness Fuundaﬂun

Harvest of colorful
the FRUITS and

Eat a VARIETY & e

.' Coming
to your child’s
~classroom

VEGETABLES
-for your HEALTH

BLUE/PURPLE
lrecesli, spinach, brussels bluekerries, blackberries,
raisins, purple cabbage,

kiwi, green apples Memary function
i :
Strang bones and testh ey s
Good vision Strong immune system
Heaithy blood YELLOW getgs HeaHY skin
yellow peppers, spa
RED wasle, e lle g B, | eamny haart
yellow earn, pineapples,
Gadbs: rtion spiee WHITE/TAN/BROWN
ies, red apples, cauliflower, enions, kohirabi,
watermelen, strawberries ttong Awle System Jicama, white corn, brown
Healthy skin i s
Hesilthy et Good vision
Memary function Healthy heart
Heatthy skin Strong immune system
ks o o LSS e o Tk
D e e e et o o sk b e e b
._uuﬂhwmmmwﬂmmwwm-nmm T i B P e e erid v
frmieont ey

MICHIGAN
FITNESS

English version available in
print form only.

Arabic and Spanish versions
available for download on the
Michigan Nutrition Network
Website.

© 2014 Michigan Fitness Foundation

- Parent Engagement

Resource

- Classroom Display

Winter, Spring, Summer, Fall...

WHAT'S IN SEASON IN MICHIGAN?

® < T
WINTER SPRING

Mushrooms Pmtoes Asparagus Mushreems Lettuce

—, O &

n help you save money and eat well.

Apples Eggpla Potatos
Apples Corn Peas Arugula Grapes ~ Pumpkins
Apricots Cucumbers Peppers Beets Greens Radish
Asparagus Eggplant Plums Broccoli Melons Rutabag
Beans Grapes Potatoes Brussels Sprout Mushreom: Spinach
Beets Greens Radishe: Cabbage Onions
Blackberri Lettuce Raspberri Carrots Parsnip: Swiss Chard
Blueberri Melons Spinach Cauliflow Pears Tomatoes
Broccoli Mushrooms Squash Celery Peppe: Turnip:
Cabbage Nectarines Strawberri Cranberries PIpp
Carrots Onions Swiss Chard ume
Cauliflow Parsnips Tomatoe:
Celery Peach Turnip: E;m:" E’%‘Hégg
Cherries Pe Hm_lfl! [Founoarion]
© 2015 Michigan Fitness Foundation michiganfitness.org




MiHOTM Recipe Car

Tuna Apple Salad

Cortmyrdster 57 g1, Doty Fibmi d 3 Pdami T3 .,

Your Opinion Matters!

Prep teme: 15 mrin=s Makss 4 sarvings. | o =YY e inrwitny Dbt
b i ™ 'R‘.l.llrﬂl 2‘|:| ﬂnmul'dl:lu Tular-rlll'l UMI-N-‘H Az 3 vy

Ingrediants Direstions
[E-nunca] cans walsr packad 1. In @ smal ko, sHr wna, onien, appls,
una, drared oalery, rasing, and two lblesooons of
h.hlnp-u-um- chopped red drezning fogether.
2. Inancter bowl. boas salad greens with
rm-dIJrn apple, cored arsd remaring dressing

chepaed 3. Cutpias in hallto make 4 pia pocets

o chopped oelary 4, Carofuby il piia pockets with coual
cup goiden raising amcurss of wra and salad greens. Serve
inblespoons fat free | blian immediai=ty.

dressing

cupe BAlad gresrs

magkim whela whess ptas

Ampins ey Feorpeap Heatty disan Samcn fora
Henaby Calsbve 00T

2929 9%2¢ 29, 9%°

HOW DID YOU LIKE THIS RECIPE?

O |leved it! | will definitely
make this recipe al home.

O Wwas CK. | mey ar may not
make this recipe al home.

O | didn't like it | won't make
this recipe bt | might share it
with athers,

O The recipe looks interesting,
| right try it &t hame,

Tk ziedyi i from Havesd of

I | Shpien ne 00 Dy (e
I N ESS T o U, HESKT, e o1 3 45T CoaTan aecy o Snaes
POy U S CHpnreel S A ke S R on s S Pogam
[EET L mr:mu Mecrigan and e MR Firess Foundmn.
FOUNDATION Teens incanbor a7 cad mpeeey iz a0 ook, For food e
:mﬂmmr—uwr‘pnwm intanon Frogram Hotine (053 AS-MITH

Michigan

Harvest
of

Month

Wichigan Finesa Foundaiion

Apples

Healthy Serving Ideas
= Freeze 100f apple juice in an ics fray or
in & paper cup with a popsicle slick. Serve
as a snack ar dessert.

= Use unswestened applesauce
ke lower fat baked goods, Replace
shortening or cils in baking with an equal
ameunt of applesauce plus cne-third of
the oil called far in the recipe.

Produce Tips

= Lock for zpples that are firm and do not
have bruises or soft spats.

» Store apples at reom temperature for up
o one week, Or, refrigerate apples far up
to three months, Do not refrigerate apples
n clased bags,

= To keep apples fram browning, prepare
fresh apple dishes just before sarving, O,
pour 100% apple juice over fresh apple
slices,

the

TRéSTCEIia 3 SO37%0 O HIrveS 0 The WOTI [I0UE20 by L C 3T CIaTTVent of PUDS HSYT), REwon: f2r 3 Heaemy Casimes nd v Anoes nean by Ul 3
Cepeanim nt F Agricuinam Bugnien mial RUTEON Assisance Frogrem SA4AR] thmugh iz Siatr of Resigan and e b ichigan Fiiness Founazaos, These insbutions e
o cpprtursty proviters v sveployers. For s hekg contact ths $a e MichiganFood Ao Prograrm bl (125 A5-HIECH

© 2014 Michigan Fitness Foundation




MiHOTM Cafeteria Posters

':."i,ve‘;t MAKE HALF YOUR PLATE —
FRUITS & VEGGIES! ;gi;gg
i
MOI’Itl‘I ;E;s
R8s @
carrots spinach tomatoes ?gﬁi
g i
W - s |
A i
i
i i
HBWESt i
i
i

Month
- “ L Fuel up with x *-
o “”“ﬁfmwm% }cﬁ‘& i Fruits and Veggies

P e’ 00s ¢ 9e°0 @
“O"gwﬂi@é-r& ¥ e Yo
emigy 00 ¥ Q " 5
y’g.\‘$§‘5%§‘@1v e & N " ® . " v
Reag ¥ | -
'aﬁ,?fdwoﬂqb %0‘\% i 'ﬂ* e
- k;i ﬁww * How many have you " \% - d & e L
=27 S . ® . N
0y, oe @ % .
MICHIGAN ‘%yourd kea"or'
FITNESS ay li
""""" g T e S e
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MiHOTM Family Approved

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation



MiHOTM Featured Produce

Michigan PRODUCE LIST AND CRITERIA

arvest Choase from featured Michigan Harvest of the Month™ grown fruits and

the

Month

The featured produce were selected based on a combination of the following criteria:
= Michigan grown, if possible
= In season as close as possible to month featured
= Represent a variety of colorful fruits and wegetables

= [Familiar to children

- Affordable

= Easy to use for classmoom taste tests

- R by school produce buyers for availability and cost

B Y T TE ke At n
MICHIGAN e e e e
WEEST T Lnas DA

F I T N ESS &"'"W'T-n_—-_—-_‘lu_—..-“----.—-.—-———-—..n

© 2014 Michigan Fitness Foundation



Alignment to Standards

Harvest
of . the

Mon th The Michigan Harvest of the Month™ featured fruit is

= apples

Handouts showing
Alignment to Standards are

. . . Adventurous Activities
available on the Michigan Enoian Languge A Aochorstandars 7 CCSS ELALTERACYCCRAWZ

Strand: Speaking & Listening < : : L
Cate . i i and formats, inciuding visually, quantitatively, and oraily.

Nutrition Network Website Colartion

GRADES STANDARD CODES STANDARD TEXTS

.
for all MiHOTM featured P e Py ————
SLK?2 orally or through other media by asking and answering questions about
key details and requesting clarification if something is not understood.
ro duce Grade One CCSS ELA-LITERACY. Ask and answer questions about key details i a text read aloud or
5L1.2 information presented orally or through other media.
Grade Two CCSS FLA-LITERACY. Recount or describe key ideas or details from a text read aloud or
s5L22 information presented orally or through other media.
Grade Three CCSS ELA-LITERACY. Determine the main ideas and supporting details of a text read alowd or
5132 information presented in diverse media and formats, including visualfy,
quantitatvely, and orally.
Grade Four CCSS.ELA-LITERACY. Paraphrase portions of a text read alowd or information presented in
51472 diverse media and formats, including visually. itatively, and orally.
Grade Five CCSS ELA-LITERACY. Summarize a written text read aloud or information presented in diverse
SL52 media and formats. including visualy, quantitatively, and orally.
M I c H I G A N Grade Six CCSS.ELALITERACY. | Interpret information presented in diverse media and formats (e.g..
5L6.2 visually, quantitatively, orally) and explain how it contributes to a topic,
FITNESS text, or issue under study.

FOUNDATION

© 2014 Michigan Fitness Foundation



Alignment to Standards
Educator

Newsletter Health English History-
Section . Language Science Math  Social
BEmeE e Arts Science
Taste Testing ‘/ v ‘/ v
Reasons to Eat ‘/ ‘/
How Much Do I
Need? ‘/
Student Sleuths ‘/ ‘/ ‘/ \/ ‘/
Adventurous ‘/ ‘/ ‘/ ‘/
Activities
MICHIGAN Literature Links ‘/ ‘/ ‘/ \/ ‘/

FITNESS

© 2014 Michigan Fitness Foundation



DIRECTIONS - Part 1

1. Find your Educator Newsletter (Apples)
2. Count off from 1-5

3. Form new groups based on your number
(e.g.,all ““1”s form groups of 3-5 people; all
“2”s form groups, etc.)

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation



Exploring the MiHOTM

tor Newsletter

Group 1l:Reasons to Eat Apples, Nutrition
Facts Labels, How Much Do I Need?

Group 2: Student Sleuths and Student
Champions

Group 3: Home Grown Facts, How Do
Apples Grow, and Botanical Facts

Group 4:Taste Testing and Cooking in Class

Group 5: Adventurous Activities and

MICHIGAN Cafeteria Connections

FITNESS

© 2014 Michigan Fitness Foundation



o Explore your assigned section

e Refer to Educator Newsletter for
Apples

 As applicable, make connections to
Educational Standards (record on
post-it notes)

* Identify strategies for implementing in
classroom or cafeteria (as applicable)

(record on post-it notes)

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation



DIRECTIONS - Part 2
1. Return to your original table

2. Provide overview of findings to others at
your table (in numerical order)

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation



e What did you learn?

 How could you apply it?

MICHIGAN
FITNESS

S 9590 509 5590 600 56O

© 2014 Michigan Fitness Foundation



Building Student Skills

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation




At your table:

Brainstorm/Identify how MiHOTM
resources and other nutrition education
resources build student skills

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation




Engaging Parents

Resources
Relationships

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation

Healthy Serving Ideas =
Mlchlgan mm%zppueuxlnmnhz; Nakion Facts
orin a paper cup wiih a popsiie stick. | Spire St enatpes sew £
mﬁﬂmﬂfm
arvest gt M mm—
Paifdlp 0 W
MMEMM goods. Repiace
shotning ool nptng i e
amaunt af Choesterci Oneg o

equal of applecace pus
the mmurmmlmmmnem

TUNA APPLE SALAD

of _
Month ==

2 1mm]mntupmlun

Michigan F\Iness Foundatmn

chopped red anlon
s :‘mmw,emmumm
featured It is
% cup gOKEN i
apples |ruem=x
2 cups salsd
2 medium whale wheat pitas

CSmgameg

Froteis O

i e 1% "Catehm 0%
mC o Iran 0%

oF nait o1 a small appée

- A % cup of siced appies Is 3 source
of fiber.

~ Fiber neips. you feei ful, Neips kep

1. 1n 3 smal bowl, =i funa, anlon, only In piant faods.
apple, celery, ralsins, and twa = Frults and vegetabies are an impariant
tablespoons of dressing fogether. purtummmhq diet.
2 in anather bawl, los toleam
remaining ressing. mmmmgm
3. Cul pias In half fo make 4 pita DISCUSE WIn your ohid wiat your
" Favarts Tt A vegetabies ars, wny
4. Carefusy W pia pockets win 2gual | you ke INeMm. ana your favorke ways ta
amauntz of tuna and s3lad greens. Eatthem.
‘Serve mmediately. The amount of frults and vegetables you
[r—— need depends on 3 3
Healthand Leaming Sucoess | SERONOMMEnAuens sq | how ochios you ars eveny doy. Look ot e
Go Hand-in-Hand Prokin 250 RsFel 2 Snlereied Pl 0. char Delow 10 ind out oW many cups of
Heany. €an help Wit your Trusa Fat g, Choksalurs 26 mg, Sdum&H =3 | s 3ng vegetaies you and your family
child's success In school. Eating the el e bl need every day.
recommended >

Recommendad
Amount of Frults and \q,whu-'

e oy o
- Instead of turning on the telewislon or Fumaken | 2H-Sogn | S¥-Boupn
Teading ihe pape st thing on Setaraay Produce Tips por oy por iy
maming, take 3 quick walk Whle ~Look foragples Sialare fm and donot RS SRR oY
walking, talk Dappeneg have brulses or soft spots. iy
during your week.

Michigan

ez HAl VEET

== Month

plimre
Michigan Fitnass Foundat

e —
o "ot

APPLES

Circle il apples on the
menu.

= o many Gid you lind?
= How many diferent ways
arm aoples ser

= How many appies oo you
lan 1o 2t this wask?

Test Your Apple 1Q
{ansurers are st e battom of this pags)
1. A 2% eup of sliced appiss has gramis) of foer,
HINL Loo atthe NUlnuon Facts kbel on e nahl)
ayzern Bione Cfour Dy eight
2 Most of the fiver in an apole s found in the
A} flesh Bjskin Clcore D stem
3 Which apple varisty is grown in Mickigan?
4 Meintosh B) Red Delicious. C} Gelden Dilisiaus. D) Alltres

Reasons to Eat Apples
Aaples ara a scurce of fber. Fiber helps vau fael fll, helps move
Tt INDUgh YGUr Eaty, ang NCPS KEGPS your bood Sugar 1o
nommal It i Tound onky in plant fosds ke fLits, veqgetatles, grains,

iz, 3nd seads. Eating fuits, ke appies, wil help you get the
nutiisnts you need to grow healty and stiong.

Fiber Champions™
Beans, blackberiies, dates, peas, pears, pumpkin, 1aspboriss,
whale wheat eereal. and whole wheat bread.

T Chainpare sre - geos or exssli source of ket

How Much Do | Need?

/%% cup of sliced spples is saout ane cupped handful This is aoeut
the size of half of & small apple. The amount of fruits and vagataoles.
LS ight for you depencs an your e, if you are a bay or 2 gir, and
hosy active you are every day. Al Torms of Iruiis anc vegelables count
m\\ards your daily amounts — iresh m canned. diied, and 100%

Nutrition Fal:ts

s sy
etrn 2

=

Find your way through the
apple core!

START
b

™ FINISH

Roconmended Daily Amount of Fruits and Vegetables'*
Kidg, Teens and Adults,
Ages 512 Ages 13 and up

Boys |25 5 cups per oy | -6 cups per day

Gits |5 cups et iy |55 cugs per day

i

Hon ferpe1 1 g i for a1t 60 i dos cach dayl
sz A

Tt o v e, oot s Fognes e o 212 e e
il wnw checZEmyBlate. gavy o b e

=
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Integrating MiHOTM

in Classrooms

Mickigan
Michigen Hervereof the Montk™ Harvest Michigen Farvestof the Monik™ HcHIGAN ] BU".D MUVE
Best Practices Educator Checklist of g e Best Practice: Edueator Cheek List FITNESS
- Month Halllatiisla s, ISRINNE:
Schoal: Yo e, a}!i HEEEEER
the Mickigan ‘Michigan has a rich specalfy
crop wory AGEOTM is = EErey
e = + bt Haaras B
eptiabic, s e, " o —
3 Cels i b e oxre oath =
T oy . o
S O myﬂmuu—axumm Y . = . . Hms
e Checkit et o g o ot amom, Ot o e e B i - ] !
vous . - a fors comperin: Get VD et e e Fam =0 4 )
school year: The | D T = - = Fitness Ambassador Wanted!
Frrpssid bt T Dumiten o thown Bomairal = “ul - -
the momh 25 each ifem is conglesed. e s opeepeies Sl o e [ (e’ . - <aren Tayi
i Ut e e et

T Schooi Gacen
& Cochinain Cln (i ecien = MOTM s

MICHIGAN NUTRITION FITBITS ™ PE-NUT
NETWORK Mgty MaC on_.
READ

VS G il v e

e e
| A el i m s

=
sty
[y
-
e e
]
sty
-
her

1. Bader o he mutuin = sy commacnd shom MEHOTHE

One Bridge, Two Everts

o
T Paricpen in s MEHOTM wacher sainiog o yo
comins b M

R TR T e | B

HEALTH THROUGH
LITERACY

are degarting fram ¢
Family Newsletters: READ
The Famty Newsiele renforces whatsludends fzar b e cisssroam

and
ea; deas or being ahysically achve; and os fa selecting, sioring and

Improving pedestnian safely in
VOUF COMITILINiGY

e
theme at e Detrolt

-

MICHIGAN HARVEST OF REC-CONNECT
L - s Penaicsa. in

READ MORE...

Fitness Ambassador. Thisis
an awesome nnlt
First, Just a Iftie history: When |

Why Michigan Harvest of the Month?
As educaiors, parents snd membes of our commurilies, we want e best for our
shugertz—for

gy the
bl o e3en anc comerehend. Wichigan Harvest of he Wonh ™ was ceveloped
2 £ngage sudents In 3 varisty o1 3261053 where nulfiln £CLCATIN Can Fave e

MICHIGAN http://www.michiganfithess.org/teach

FITNESS
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e Taste Testing
— Demonstration
— Role Play

e Cooking in Class

(optional activity)

— Recipe demonstration

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation

ljfar-‘-’ﬁfg Safe Food Handling Techniques

Month INote: Thee are ganzral suggectons 2nd are ot 3 comErenersive s o foad Gately proczures.
of specific requitements of your school bullding, please contact your school acministrator. ]

="

General Food Safety
ﬁﬁezefmxsm’plekeﬁmmakngmmmyurfmdﬁsfemhmmdhmam

Glean: Always wash your hands, utensils, and surfaces with hot, scapy water before and after preparing food

= Separafe: Keep raw meat, pouliry, and seafood separate from other foods when they are stored and when you

are preparing them.
= ook Be sure to cook food for a leng encugh ime and at a high enough temperature o kil hanmiful bacteria.
= Ghill- Put prepared foods and leftovers into the reftigeraior or freezer as soon as possible. Don't defrost foods
at room temperature — thaw them in the refrigerstor, under cold running water, or in the micowave.

Fruit and Vegerable Safery

- Rinse all fruits and vegetables with water, even if you don't eat the outside of the fruit or vepetsble (such as
bananas, cantsloupe, or oranges). [f necessary, use a small vegetable brush fo remowve surface dirt

- Before opening them, rinse the tops of the cans when using canned fruits and vegetables.

= Tryto cut away damaged or bruised areas of fruits and vegetables

= LUise juices that have been pasteurized or reated to kil hammiul backeria. Pasteunzed juices can be found in
refigerated sactions of stores. Treated juices can be kept on the shelf in siores and are in juice baxes,
botfles, and cans. Unpasieurized or unireated juice should have a waming label that says, “This product has
not been pasteurized and therefore may conf@in harmful bactesia that can cause serous dlness in children,
the eldery, and persons with weakened immune systems.”

For more information, refer o "Best Practices for Handling Fresh Produce in Schools”, available from The National
Food Service Management Insfitute at wewi_nfsmi org/ResourceOverview aspe7ID=351. This resource includes
recommendations for purchasing and receiving, storage, hand hygiene, washing, preparation and serving of fresh
produce. Specific attention is provided to leafy greens tomatoes, melons, and sprouts. Published in 2010.

{,‘aokmg Safery

AhwaEys use clean, dry oven mitts whenever you use the oven.

= When cooking on the stowe, make sure pot handles are tumed away from the front of the siowe so the pots
are not accidentally burmped or knocked of.

= When uncovering a pot on the siove or a container fom the microwawe, open the lid away from you te ket the
steam out.

= Aways tum the sharp edge of 3 knife or vegetable pesler away from you as you use it {use caution when
handiing a cheese grater, too). Keep your fingertips away from the sharp edge of the knife when culiing.

= lse a cutting board when you chop or slice ingredients.

= When using a blender, keep the lid on. Tum the blender off before you put any utensils inside the blender
contanes.

For more information on food safety, visit wwww.foodsafety gov.
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 Apple Oatmeal
Connections & Debrief

e Memory of experience

e Could they taste the

apples in oatmeal?
Smell?

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation

Cooking in Class:
Apple Oatmeal

Makes 36 tastes at s cup each.
Ingredients:

s 3 large apples, cored

3 cups quick cooking oats

¥ tablespoon ground cinnamon
Ya leaspoon salt

5% cups 100% apple juice
Small cups and spoons

Chop apples into bite-sized chunks.

. Combine apple chunks, oats,
cinnamoen, salt, and apple juice in a
large microwave-safe bowl. Cover
bowl with lid or plastic wrap. Leave a
little opening for steam to get out.

3. Microwave on high for 3-4 minutes,

stirring once after 2 minutes.

4. Stir and let cool 1 minute before

serving.

Mutrition information per serwving: Calories: 52,

Carbohydrate 11 g, Dietary Fiber 1 g, Protein 1 g,

Total Fat 0 g, Saturated Fat O g, Trans Fat 0 g,
Chaolesterol 0 mg, Sodium 26 mg

[P p——

Adapted from: Kids...Get Caookin’l, Network
for a Healthy California—Children’s Power Play!
Campaign, 2009.




e Observe, feel, smell, and taste each

apple
 Record observations on the sensory
sheet

e Review the Nutrition Facts Label for
apples

 Make comparisons and contrasts about
the different apples =

MICHIGAN EER 7 d -
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I

Exploring Apples

e

Sense | Tasting #1 | Tasting #2

Tasting #3

Color

Texture

Smell

Sound

Taste

My favorite apple is:

Tha UB L o Agi ibdts di :
M I { H I G A " .-llJU_:n;.I-::l:l:ll:x.:u“h.llhll?u Ill.ihl:mu::::bulllﬂllll
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Worksheet for
capturing sensory
experiences during
taste testing

Could be used in
multiple venues



e Discuss how taste testing can be
implemented in the classroom and/or
cafeteria

* Brainstorm ideas for obtaining produce
for classroom testing activities

‘ E ui 2
L s l
{74
<
. A Ba i | iz 4
iy = S
Grat . p
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Lunch Break

e Liook for MiHOTM foods on the buffet

e Think about how these could be
“marketed/promoted”

e Discuss strategies and ideas at your table
 Be prepared to share
 Return on time for raffle ticket




Share strategies and ideas from
your group

MICHIGAN
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Expanding Variety of Fruits and

Vegetables Kids Experience

e FFVP Snacks
e Smarter Lunchrooms Movement

e L,ocal School Wellness Policies
— Nutrition promotion

— Nutrition education
 for students
» for parents and guardians

—Physical activity
— Nutrition guidelines

MICHIGAN
FITNESS
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Strategies

» Taste testings

e Connections between tastings and
menus

e Partnerships between classroom
and cafeteria

 Coordinates marketing and
promotion

* Involves students and parents

MICHIGAN
FITNESS
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Rules of Brainstorming

DEFERJUDGEMENT
GO FORVOLUME
ONE CONVERSATION at a time
BE VISUAL
HEADLINE
Build on the Ideas of Others
Stay on TOPIC
Encourage WILD IDEAS

Source: https://dschool.stanford.edu/groups/k12/wiki/d3f14/Brainstorming_with_Rules.html



Activity

Break into discipline groups:

Groupl: Classroom Teachers; Physical
Educators

Group 2: FFVP Administrators; Child Nutrition
Directors; Food Service Staff

Group 3: Administrators (Principals,
Superintendents, Curriculum

Directors); SNAP-Ed Nutrition

Educators

MICHIGAN
FITNESS
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Directions:
e Assign a note taker, facilitator, and a presenter

 Brainstorm and list challenges and successes for
each of these areas:

- Trying New Foods

- Engaging Parents

- Time Constraints

- Strategies for
Procuring Produce

- Healthy Snacks

MICHIGAN
FITNESS
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Share highlights of successes and challenges for
each of these areas.

- Trying New Foods

- Engaging Parents

- Time Constraints

- Strategies for procuring produce
- Healthy Snacks

MICHIGAN
FITNESS
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Key Elements to Implementation

e Partnerships
e School Culture
e Sustainability

MICHIGAN
FITNESS




 Understand Your Role
e Identify Partners
 Procure Produce
 Order Materials
e Who to Contact

MICHIGAN
FITNESS
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MICHIGAN HARVEST OF THE MONTH™

RTERIALI DS FAN e Role model best

Date Neaded by:

SchoolOrganization MName :

practices

Shipping Address:

= e Support MiHOTM

. implementation in
schools

e Resource for teachers

Signature: Date:
U DR eRTRET ST STORT SSaMMEED and thOreg aaarTsI

WIFF Approva
Returning This Form ¥

this form viar fax to 217 -347-8145 or emall at

= richgiaribness org or # applicable to your MFF
Progect Manager. Please allow e weshs for

g and shippng
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Michigan The Role of the Child Nutrition Director

HarveSt michigon Harvest of the Month™ can be easily be integrated into your school meal ar
the Fresh Fruit and vegetable Program (FFVP) to reinforce the student messages about

=ating more fruits and vegetables. Use this guide as you distribute the posters and
Month teacher resource packages in your buildings. Use this checklist to guide your activities

to implement Michigan Harvest of the Manth™ most effectively and efficiently.

Optional Activities for the School Year

Step 1

O communicate with your school staff (principals, teachers, child nutrition
education resources, Michigan Harvest of the Month™, provided at no oo
Foundation. Customize your communication with various staff members
expectation and role. For example:

v principals will encoursge to students trying new foods and eat mol JUichigan
ennouncements are axsilable to engags principals and school lesd ar‘lest
= 3t-of-the-manth. the
+ Teachers will usz the Michigen Harvest of the Month™ materizls
engage students in activities from the 4-page Educator Newslatted Month

Fruits and vagatables, send homa family newsletters, znd reinforc
school meals.

v Child nutrition will staff display posters in or near the cafeteria_ Th)
breakfast, lunch and FFUP snacks to reinforce the classroom lessol

HOW TO GROW HEALTHY S

Refer to the l:er.\' Nutrition Director Training Guide — How To Grow Health] ot - i
7 Michigan Harvest of the Month ™ Child Nutrition

harvest-of-the-manth for additiengy

Step 2
O Flace your order fram MFF — order adequate quantities of posters for
resqurce packages for each teachr in your eligible buildings.

Step 3
O Take stock of the materials you received from the Michigan Fitness Fd|
O Full out the materials you will use to coincide with your FFVP snack rof
O additionsl items are svailable at hrtpz/jwww. michizannusritionneswork,

Materials translated inta Arabic and Spanish

Customizable menu slicks with student activities

Teacher letter and training vidzo

schasl announcaments

0

o 00

Step 4
O Delivar anz envelops of teacher resaurce packages to 2ach teacher

th resources at the sams time a5 the FFVF snack reinforces to the te

materials go along with the fruit or vegetable being sarved.)

Delivar posters to child nutrition staff and remind them to display pos|,

[=]

MICHIGAN
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GAINING SUPPORT

STRATEGIES TO INVOLVE SCHOOL STAFF

Include teachers, school nurses, ibrarians, physical education teachers and specialists, Ffe skills and foods/
nutrition staff as wel as afterschool program stafl.

Discuss possble ways to promote Michigan Harvest of the Month™ on the school campus {nurses’ office.
library, gymnasium, computer kab, etc.).

Distribute the Teacher Resource Packet (see p. 7 for details) to all of fhe classroom teachers containing the
materials and encourage them i adapt the lessons and acthites for their purpases

Solicit ideas for in st and in-service training

Invite school staff to paricipate by offering taste tests as part of their work with students.

Discuss the challenges in promoting healthy food choices and physical activity

Invite them to implement other actvities (&.g., i the school has a garden. discuss ways to engage students
in garden-based mutrition education).

STRATEGIES TO INVOLVE STUDENTS

Schedule mestings with student leaders (e.g., student councsigovernments, school health councis, student
nutrition advisory commitiees) and other students o introduce them to Michigan Harvest of the Month™
Solicit ideas on how to best impiement the program on school campus.

Engage studerts inthe ogporiuny o make 2 dference in her schools by expressing their deas and
g them work with he appropiiate adut i mplemant thi

Encourage students to involve their teachers and chid nutrion staff to implement changes in the school
emironment, such as:

- increasing avaiability of fruits and vegetables in the cafeterias (e g., salad bar), vending machines and
snack bars

- starfing or maintaining a school garden
- improving aocess to school grounds andlor increasing opporturities for mare physical activity

STRATEGIES TO INVOLVE PARENTS
Parents are key in implementing a successhl program because they make the food purchase decisions at home

Conduct parent workshop sessions at Back to School Nights and other parent meetings.
Emphasize the link between nubition, physical aciivity, improved academic performance and classroom
behauior.

Use the recipes in Michigan Harvest of the Manih™ to offer taste testings at events where famiies are
present in the building 1o showcase the meals you serve to their children.

Invite parents to share their expesiences and skills in gardering or food preparation and their ideas for family
physical activity. Parents can even share these experiences and ideas in the ciassroom,

Invite parents to volunteer in the classroom on taste testing days.

Provide them with the family newsletiers. Encourape parents to share thess with fends and neighbors.

IMPLEMENTING MICHIGAN HARVEST OF THE MONTH™

GETTING STARTED

Asveoesdd Atz e of e Mo pro . e sl Yo st of Mg Horvmcd o
the Month™ bes in its ability to reach students in 3 variety of seffings — the.
jcoess of the program

Key players nummnmmnwamm“mmxummmxmmm
nution st Oiers o inude on the leam aoid be ool adminiskators and oher schol s, e
and parents. With a team  place, iizhigan

and ampower- muemsm.mmasemsmmanuequymmofameqnfmmamuegemaam
engage in physical ackvity every day.

STEPS TO IMPLEMENTING MICHIGAN HARVEST OF THE MONTH™
1o aunch Mihigan Harvest o the Month™. The following steps e to be used a5

dassroom, catetena, home
depends on mmm.wmnmmgmmm

Harvest of the Month™ more effectively to motivate

s o planning and mplementing a sucosssful program.

school community
fachers, child nutrfion stafl, adminisirators. board members. school staf,

juce Michigan Harvest of the Month™. Engagzrhsnanisullmmasfu
g!\epmgmnmrsdml

d Nutrition Staff
2 st i sctss feahurng Mchigan Hanvest o he Month™ produce during
Ination on the featured produce, piease refer to page 3 of this guide. Determine

h orders and defivery of the materials to the dassroom along with the Fresh Fruit
nack.

of the Month™ ressurces
d resources nesded for These

Jurce Packets and cafeleria posters (see page 6-0 for a descripbon of the

is available that alows you to order your materials based on speciic featured

bse may be submited to the Michigan Fitmess Foundasion via email 2t

Jes.org or via fax to 517-347-8145. Expect delvery 2-3 wesks after piacing an

other staff
all teachers and others who will use the materials. Share the Teacher Chedklist
= of Michigsn Harvest of the Month™ in their dlassroom

[vest of the Manth ™ materials and resources
ers and chid nutrtion staf. Additional training videos, instructions, et ane

bt and solicit feedback
3 saff and parent meetngs o coninue th promation of and support o
fionth ™. Sohicit fesdback on and problems, as well as ideas far




Michigan

Harvezt

cpe Mutan
Michigan Fltneas Foundation

MICHIGAN HARVEST OF THE MONTH™
MATERIALS ORDER FORM

Date Needed by:

School/Organization Mame :

Contact Person:

Shipping Address:

City, State, Zip:

Contact Phone:

Contact Email:

Do you have a loading dock? I:‘ Yes I:‘ No

o

pecial Shipping Instr

How will these materials be used?

Order Completed By:

Signature: Date:

Your signature verfies your arer gquanties and shipping sddress

MFF A
Returning This Ferm P

Return this form via fax to 517-347-8145 or email at

nichgianfitness.org or i i o your MFF
SNAP-Ed Project Manager. Please allow three weeks for
processing and shipping.
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GAINING SUPPORT

STRATEGIES TO INVOLVE SCHOOL STAFF
Include teachers, school nurses. libranans. physical education teachers and specialists, ife skills and foods!
nutrition staf as well as afterschool program staff.

= Discuss posshie ways o promote Michigan Haneest of fhe Monih™ on the school campus (nurses’ office.

library, gymnasium, computer lab, etc ).

= Distribute the Teacher Resource Packet (see p. 7 for details) to all of the classroom teachers containing the
materiats and encourage them to adapt the lessons and activities for their purposes.
Solicit ideas for involvement in staff development and in-senvice training opportunities.
= lmvite school staff to participate by offering taste tests as part of their work with students.
Discuss the challenges in promoting healthy food choices and physical activity.
[mwite them to implement other activities (2.g.. i the school has a garden. discuss ways to engage students
in garden-based mutrition education).

STRATEGIES TO INVOLVE STUDENTS

= Schedule meetings with student leaders (e.g., student councis/governments, school health councis, student
nutrition advisory committees) and other students to mfroduce them to Michigan Hanvest of the Month™.

Solicit ideas on how to best implement the program on school campus.

= Engage students in the opportunity to maks a difference in heir schoos by expressing their ideas and
having them work with the appropriate adult fo implement them.

Encourage students to involve their teachers and chid nutrition staff to implement changes in the schood
environment, such as:

= increasing ility of fruits and bles in the {e.g., salad bar), vending machines and
snack bars
= starting or maintaining a school garden

= improving access to school grounds andior increasing opposturities for more physical activity

STRATEGIES TO INVOLVE PARENTS

Parents are key in implementing a seccessfd program because they make the food purchase decisions at home.

Conduct parent workshop sessions at Back to School Nights and other parent meetings.

= Emphasize the link between nutrition, physical activity, improved academic performance and ciassroom

behavior.

Use the recipes in Michigan Harvest of the Month™ to ofer taste testings at events where famiies ars

present in the building 1o showease the meals you serve to their children.

= lnvite parents to share their expenences and skills n gardening or food preparation and their ideas for family
physical sctivity. Parents can even share these experiences and ideas in the diassroom.

= lnvite parents to voluntesr in the classroom on taste testing days.
= Provide them with the family newsletters. Encourage parents to share these with fiends and neighbors.




IMPLEMENTING MICHIGAN HARVEST OF THE MONTH™

GETTING STARTED

A successiul Michigan Harvest of the Month™ program is a team effort. The strength of Michigan Harvest of
the Month™ Bes in its ability to reach students in a vanety of seftings — the dassroom, cafetena. home and
community. The success of the program depends on the people who implement it and the staff who work
directly with the students.

GAINING SUPPORT

ESTRATEGIES TO INVOLVE SCHOOL STAFF

Include teachers, school nurses. librarians. physical education teachers and specialists, ife skills and foods!
nuirition sta a5 well as afterschool program staf.

- Discuss posshle ways o promote Michigan Harvest of the Month™ on the school campus (nurses’ office.

library, gymnasium, computer ksh, etc ).
Distribute the Teacher Resource Packet (see p. 7 for details) to all of the classroom teachers containing the
materials and encourage them io adapt the lessons and activites for ther purposes.

Key players in implementing Michigan Harves! of the Monfh™ are the educators, classreom teachers and chid
nustrition staff. Ohers to inchude on the team could be schoal administrators and other school staff, students
and parents. With a team in place, Michigan Hanvest of the Mondh™ can be used more effectively to motivate

and empower students to increase consumption and enjoyment of 3 varisty of fuits and piity = Solicit ideas for involvement in staff development and in-senvice training opporiunities.
engape in physical actvity every day. staff to participate by offering taste tests as part of their work with students.
E challenges in promoting healthy food choices and physical activity.
STEPS TO IMPLEMENTING MICHIGAN HARVEST OF THE MONTH™ Michigan to implement ather acivities (&g,  the schodl has a garden, discirss ways i angage shidents
There are 3 vanety of ways to [aunch Michigan Harvest of the Month™. The following steps arg] Harvest ased muirition educaton).
a guide through the general process of planning and mplementing a successful program.
1. Gather support within the school community Of the B TO INVOLVE STUDENTS
Meet with key players —teachers, child nutrition staff, admansstrators, school board membd ectings with student leaders |2.g.. student councs/governments, school health counciis, stedent
studsnis and parenis to iniraduce Michigan Harvest of the Month™. Engage them and sol School Announcements ont sary committess) and other students to miroduce them to Michigan Hanvest of the Month ™.
planning and impiemening the pmgram in their school. i arn e ™ = on how to best implement the program on school campus.
e : : . The Building Leadership Guide offers daily tios for use by the health champions in your schaol, Use the I= in the opportuniy to maks a diference in Mer schools by expressing their ideas and
Meet with building cafeteria staff to discuss featuring Michigan Harvest of the Month™ prg short. health focused messages tasgeted at students daily 35 principal announcements over the PA ‘work with the appropriate adult to impiement them.
the school year. For information on the featured produce, please refer to page 3 of this u| systam. Esch day, the building health chamgicn (principsl, counsalor, administrative assistant or student) students i involve their teachers and child nutrifon staff fo implement changes in the school
the logistics for ciassroom orders and delivery of the materials to the classroom along with shares 3 positive nutritian o physical activity message to all students, This guide includes posts far each el
and Vegetable Program snack. wieekday of the month that are fizxible for what best fits your school calendar. Other uses for the school : " . ] ) ) )
3. Order Michi Ha F the Month™ announcements include schaaol newsletter or website content, Facebook posts and Twither twests to help [sing avaisbility of fruits and vegetables in the eafetenas (2.9, sdad bar), vending machines and
s mga“ f"":;" , cn‘:" 2 ;‘:_I‘;““*S . S keep your students and their families living healthy lifestyles. These announcements are an impartant bars
Detesmamethe quanbly of spexie: e Esres e caled for fenficamaing sy function of a schookwide 2pproach ta ncourape your students 1o lead  healtay [Festyle. 3 0r maintaining a school ganden
nclude the Teacher Resource Packets and cafeteria posters (see page 6-8 for a descript i . X » X X
materials). An order form is available fiat alows you to order your materials based on spd Announcements are listed by days of the wesk and focus on healthy behaviors students are hearing ng access to school grounds andfar increasing opportunities for more physical activity
fruits and vegetables. These may be submitied to the Michigan Fitness Foundation via en abaut in their classrooms and gymnasium including:
resowrces@michiganfiness org or wia fax to 517-347-8145. Expect delivery 2-3 wesks af E TO INVOLVE PARENTS

keeping students active st school and home
including more fruits and vepgetables in meals and snacks in implementing a successful program becauss they make the food purchase decisions at home.
Introduce teachers and other staff eating a variety of foods hrent workshop sessions at Back to School Nights and other parent meetings.

Provide an orientation for all teachers and others who will use the matenals. Share the Te hand washing the link o nieson, physical acteity. ic: perik el fh

onder. =
with them to guide their use of Michigan Harvest of the Month™ in their classroom. + choosing water or low-fatifat-free millk to drink

i

making heslthy choicas during school breakfast and lunch

L e i ! Ritdle Wednesdays! — fips to help keep students thinking and talking about heslthy foods p2s in Michigan Harvest of the Month™ o offer taste testngs at events where famies are

F Iu"ld:lemf!a::er'l b0 echen ol o l'mm_ S fraining v X 'Tm ‘Healthy Homework — fips 1o announce on Fridays 35 goal setfing strategies over the weekend the building 10 showease the meals you serve to their children.

it viessig o s weosfie e chegemru i Ao btk St of the along with fallaw up announcements if desired. i to share their and skills in pardening or food preparation and their iseas for Emily
6. Provide ongoing support a;ﬁsdi«:‘tfnﬂbaﬂ( ] " — The announcements include 3 ststement and question to i the Check fivity. Parents can even share these experiences and ideas in the cassroom.

Present updates regularly at and parent meStings 1o contnue the promotion of and | off the announcament you have provided to reinforce other healihy messages taught in the classraam, 1= to voluntesr in the classroom on taste testing days.

Michigan Harvest of fhe Month™. Solicit feedback on successes and problems, as well a4 safateris and gymnasium, ! ith the f: o h ith friends and

% ] Frm wil amily newsletters. Encourage parents to share these wi and nesghbors.

MICHIGAN
FITNESS

© 2014 Michigan Fitness Foundation




Michigan Harvest of the Momth™ :
— Bect Pracice Educaior Checklis H"gﬁg

Michigan MICHIGAN HARVEST OF THE MONTH™ Name: MOI‘IH’I
arvEst MATERIALS ORDER FORM Sckioat i T
Date Needed by: Tk you for pamicpasing i the Michizan Barves: of the Month ™ (MiHOTM). Michizan has 2 rich specialy

Of the : mhmmnmdmmmutm-umm mmﬂﬂidmmls

of colorful
SERoC Name; mwuumggtmmw is desizmad de knowled
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e st atilenty snd aleilly thiy nesd sed!

Shipping Address:

Michigan Fitnges Feuntation

City, State, Zip: the o
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Contact Phone: Ready i Get Set activities ccowr ouly oece at the beginming of the wchool yess. The Ge activities oow
moathly amd the School Building Leaders activities we on 5 5 needed basis. Use thas chedkkist 0 mark off
Contact Email:
Michigen Harvest of the Mondh™
3 2 ‘,, o g ot
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Special Shipping Instructions:
orine o0 an rescurces thatcan be used I diverse applcaties
How will thes{ ik e are based on s
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Harvest === e e
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Michigan Harvest of the Month™

The Michigan Nutrition Network at the Michigan Fitness Foundation is honored to be
collaborating with the Michigan Department of Education’s Fresh Fruit and Vegetable Program.
Through this collaboration we are able to provide nutrition education materials for all of the
teachers in your buildings to extend the message about increasing the amount of fruits and
vegetables consumed each day.

MNM is piloting Michigan Harvest of the Month™ featuring ready-to-go tools and resources for
educators to give students hands-on opportunities to explere, taste and learn about the
importance of eating fruits and vegetables and being active every day.

ANNOUNCEMENTS

MiHOTM Educator Training

A hands-on MiIHOTM ftraining is being held in Frankenmuth on August 19, 2015 from 9 a.m. -
3:30 p.m. for classroom teachers, physical educators, and child nutrition directors from across

the state. 1. Invoice and Match Report for July 2015

: due
Fresh Fruit and Vegetable Program Monday, August 17, 2015
Michigan Harvest of the Month™ features ready-to-go tools and resources that encourage

| i d Match R rt f Iy 2015
students to eat more fruits and vegetables and be more physically active. DRt St R R T

due
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What else do you need?

e
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e Action Plan
— Set the stage for success

e Training Evaluation
— Help us improve this training

e Online Surveys (Dec 2015/Apr 2016)

— How 1s implementation going? What else do
you need to be successful?

MICHIGAN
FITNESS
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e Case Studies

— Recruit volunteers with multi-disciplinary
staff training in implementing MiHOTM

 FFVP site with SNAP-Ed Nutrition Educator
— Provide additional TA and support to build
capacity
— Additional nutrition education resources

MICHIGAN
FITNESS
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Michigan

Harvest

Of the Thank you for joining our Michigan Harvest of the Month™ training in August
2015! You are participating in a training that is being evaluated for its content

and delivery. As such, your time and expertise makes you eligible to receive
0 n 5250 compensation if the deliverables below are met in full.
g S s 0™

Michigan Frness Foundation

Training Expectations & Deliverables

O Actively participate throughout the training (including the peer-to-peer sharing, real-time
feedback, and core activities dialogue); arrive on time and stay until the training ends.
O Complete three post-training electronic evaluation surveys (summer, fall, spring).

Optional activities for using Michigan Harvest of the Month™ in your school will be shared
during the training. You will be strongly encouraged to use the MiHOTM activities and materials
throughout the school year.

Please provide your contact information and signature, as a check will be mailed to your address after
the training.

Address:

Phone: Email:

Your signature indicates you will complete the described activities,

MiHOTM Training

August 2015
ACTION PLAN
Instructions: Please print.
Your Name: E-mail:
Schocl Name: Job Title:

1. Whom do you need to connect with to assist with the implementation of MiHOTM at your
school? Write down the name and role of potential colleagues you could contact.

Name Role in MiHOTM Implementation and Support

2. Identify a peer from today’s training whom you can stay connected with as you begin
implementing MiHOTM. Contact this new ally within eight (8) weeks sfter this training to
share strategies. chsllenges, opportunities, and provide support to each other.

Name Phone Number Email

()

3. As part of my dedication to promoting the health of Michigan's children, | commit to taking
the following action(s) through my participation in MiHOTM.

o Within the next 4 weeks, | will...

MICHIGAN
FITNESS
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e Complete and Submuit:
— Evaluation
— Travel Log
— Media Release
—Signed SCECH Credit form
— Action Plan
— Signed Training Expectations form

e Check the board for additional raffle

prize winners

MICHIGAN
FITNESS
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Jamie Rahrig
JRahrig@michiganfitness.org

Michigan
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The US Department of Agriculture prohibits discrimination against its customers, employees, and applicants for employment on the
bases of race, color, national origin, age, disability, sex, gender identity, religion, reprisal and, where applicable, political beliefs,
marital status, familial or parental status, sexual orientation, or if all or part of an individual's income is derived from any public
assistance program, or protected genetic information in employment or in any program or activity conducted or funded by the
Department. If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program Discrimination
Complaint Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call (866) 632-9992 to
request the form. You may also write a letter containing all of the information requested in the form. Send your completed complaint
form or letter to us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W.,
Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov. Individuals who are deaf, hard of hearing,
or have speech disabilities and wish to file either an EEO or program complaint please contact USDA through the Federal Relay Service
at (800) 877-8339 or (800) 845-6136 (in Spanish).For any other information dealing with Supplemental Nutrition Assistance Program
(SNAP) issues, persons should either contact the USDA SNAP Hotline Number at (800) 221-5689, which is also in Spanish or call the
Michigan hotline number at (855) ASK-MICH. This material was funded in whole or in part by the USDA’s Supplemental Nutrition
Assistance Program (SNAP) by way of the State of Michigan and the Michigan Fitness Foundation.

These institutions are equal opportunity providers and employers.

People who need help buying nutritious food for a better diet, call the toll free Michigan Food Assistance Program Hotline: (855) ASK-
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