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Welcome!

upL I F T
LEARN. INSPIRE. FEED. TEACH.

upLIFT was designed specifically for child nutrition professionals like you. It
offers resources to help you LEARN about nutrition, get INSPIRED on meal
choices for your participants, FEED students healthy meals, and TEACH
others in your community about your programs.

You can look forward to materials and monthly webinars featuring unique
upLIFT content showcasing Arizona child nutrition professionals, and
providing ongoing inspiration throughout the year. This will empower you to
upLIFT your programs in your own unique way!
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Procuring Local Foods
Overview



Local Foods Definition

Local Foods include fruits, vegetables, beans, grains,
meats, condiments, herbs, eggs, and dairy procured
within a certain proximity. Important note, local is
determined by the school district and what works
best for meal service!

This can mean a farm located...

Within miles
from the entity

Within the
county

Within the
state



Local Food to Schools

Direct from
Producers

Produce
Auctions

Co-Ops and
Food Hubs

Food Service
Management
Companies

Distributors
School

Gardens and
Farms

Procuring
Local Foods
in CNPs

An SFA's decision to procure local products is
individual, and procurement may be achieved
through a combination of the sources listed
below.



Procuring Local Food
Resources

USDA Food and Nutrition
Service has updated and
created the 'Procuring Local
Foods For Child Nutrition
Programs' guide. 

Local Procurement 
Guide

https://www.fns.usda.gov/sites/default/files/resource-files/June22F2SProcurementGuide508.pdf#page=4


Procuring Local Food
Resources

Menu Planning
Procurement Methods
Solicitation Practices and Geographical
Preference
Buying from School Gardens
USDA Foods and DoD Fresh
...and MORE!

This guide highlights a collection of topics to help schools
source and purchase local foods including: 



Local First Arizona

Local First Arizona sponsors the Good
Food Finder initiative, which makes it
easy to buy and support local food
across Arizona. The website includes:

Farm to School resources
Farmer's Market locations
Community garden locations
Local farmer and producer lists

Good Food Finder

https://www.goodfoodfinderaz.com/
https://www.goodfoodfinderaz.com/
https://www.goodfoodfinderaz.com/farm-to-school


Local First Arizona



Try It Local: Local Foods
for Schools

This campaign is intended to promote local AZ products for use in
school meals. It aims to strengthen local and regional food supply
chains and to encourage and support SFAs with creating
sustainable local procurement practices. To receive
reimbursement, schools must first purchase eligible foods and
then upload receipts and invoices to HNS. 

Criteria for Allowable Foods:
unprocessed or minimally processed
local or regional
domestic
purchased for use in School Meal Programs

There’s still time to participate in Try It Local!



Try It Local: Local Foods
for Schools

Purchase minimally processed local or regional foods to be
used in school meals.

Submit invoice, photo of product box, or receipt to
HNS in ADEConnect: CNP Supplemental Payments. 

Receive reimbursement for all qualifying purchased food. 



Farm to School in
School Meals



Farm to School

Core Elements of
Farm to School

EducationSchool 
Gardens

Procurement

Farm to school includes one or
more of the following: 

Procurement
Education
School gardens



The Farm to School Movement was established in the 1990s to
address concerns about processed foods served in school meals.   

Procuring food directly from school gardens, local farms, and
local producers into schools is a great way to introduce children
to healthy, fresh food. This movement aims to teach children
where their food comes from and introduce them to the concept
of farm-to-table as soon as possible. Institutional procurement
holds more power to benefit farmers than any other local food
market.

Farm to School

Why Farm to School?



Farm-to-school programs and local food procurement policies
encourage partnerships between farmers and school food buyers
that work to bring local food into school meal programs. 

Since 2011, the Arizona Department of Education’s Health and
Nutrition Services Division (HNS) has worked to connect school
food buyers with Arizona producers by offering regional farm
tours, regional buyer-supplier meetings, and training to schools
on topics such as local procurement, food safety, and basics in
school gardening.

Farm to School

Why Farm to School?

https://www.azed.gov/hns
https://www.azed.gov/hns
https://www.azed.gov/hns/nslp/training


Farm-to-school benefits everyone from students, teachers, and
administrators to parents and producers. 

Students: Farm to school provides all kids access to nutritious,
high-quality local food so they are ready to learn and grow.
Farmers: Farm-to-school can serve as a significant financial
opportunity for agricultural producers by opening doors to an
institutional market worth billions of dollars. 
Communities: Buying from local producers and processors
creates jobs, strengthens the local economy, and builds
vibrant and connected communities.

Farm to School

Farm to School Benefits All! 



Identify what your district is already buying
locally.

Determine what reimbursement or funding
opportunities are available.

Familiarize yourself with harvest seasons.

Farm to School

Where to start?



This guide reviews questions
to consider and helpful
resources to reference when
starting or growing a farm-
to-school program. 

USDA Farm to
School Planning
Toolkit

Farm to School

https://fns-prod.azureedge.us/sites/default/files/resource-files/F2S-Planning-Kit.pdf


Farm to School

This is how ADE is
interpreting the regions
for Try it Local purposes. 

Yuma is considered
Southern Arizona. 



Farm to School
Success in AZ
Schools



Osborn School District



Osborn School District



: 

Concordia Charter
School



Queen Creek Unified
School District



Seasonal ingredients, local partnerships, and food education
that helps kids choose and enjoy healthier meals. 
By connecting students to the source of their food, we foster a
greater appreciation for fresh produce and sustainable practices.
These initiatives not only nurture healthier eating habits but also
support local farmers and strengthen community ties. Through
engaging activities like school gardens and cooking classes,
students gain hands-on experience with the food they consume.
This holistic approach empowers young minds to make informed
dietary choices and cultivates lifelong habits that benefit both
personal health and the environment.

Summary

Farm to School is for all!



Taste AZ Nutrition Knowledge 
Fact Sheet

https://www.azed.gov/hns/nslp/uplift/

Resources

Fresh Perspectives

https://www.azed.gov/hns/nslp/uplift/


Looking Ahead

Take a Break!

Have a wonderful holiday season and New Year! We will see
you in January 2026!

upLIFT will be taking a break in December 2025.



January Webinar

Join us in January!

January 20, 2026
1:30 pm - 2:00 pm
Join us in January for an invigorating session where we'll explore the
importance of nutrition education and strategies for teaching kids to
appreciate healthy eating. We will share insights into creating
engaging lessons and activities that make learning about nutrition
fun and impactful. This webinar is designed to equip you with
practical tips and ideas. Don't miss out on this opportunity to inspire
the next generation towards a healthier future. Register now to
secure your spot!

upLIFT Webinar - Nutrition Education and Teaching
Kids to Appreciate Healthy Eating



Thank you!
Any questions?
Please type them into the Q&A now.
If you are attending the live webinar, you will receive an email once attendance has been
completed. Once you have received this email, your training certificate will be available in
Arizona Professional Learning Development (APLD). 

If you are watching the recorded webinar, you can access the survey link and certificate of
completion at the end of the webinar slides.

upL I F T
LEARN. INSPIRE. FEED. TEACH.



You have completed the recorded webinar: From Farm to Cafeteria: Sourcing Fresh, Local
Ingredients for Schools

To request a certificate, please go to the next slide.

In order to count this training toward your Professional Standards training hours, the
training content must align with your job duties.

Information to include when documenting this training for Professional Standards:
Training Title: Recorded Webinar: From Farm to Cafeteria: Sourcing Fresh, Local Ingredients for
Schools 
Professional Standards Learning Codes: 1130, 2430
Length: 0.5 hour

Please Note:
Attendees must document the amount of training hours indicated regardless of the amount
of time it takes to complete it.

Congratulations!



Requesting a Training Certificate

Please click on the link below to complete a brief survey about this webinar. Once the survey is
complete, you will be able to print your certificate of completion from Survey Monkey. 
*This will not appear in your ADE Professional Learning Development (APLD) Account.

https://www.surveymonkey.com/r/upliftrecordedwebinar

The information below is for your reference when completing the survey:
Training Title: From Farm to Cafeteria: Sourcing Fresh, Local Ingredients for Schools

Congratulations!

https://www.surveymonkey.com/r/upliftrecordedwebinar


In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil
rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions
participating in or administering USDA programs are prohibited from discriminating based on
race, color, national origin, religion, sex, disability, age, marital status, family/parental status,
income derived from a public assistance program, political beliefs, or reprisal or retaliation for
prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases
apply to all programs). Remedies and complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program
information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact
the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact
USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information
may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and
at any USDA office or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.
Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture,
Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington,
D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.

https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov

