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TUB OVERVIEW



• Recognizes sponsors that go above and beyond 
federal regulatory meal pattern requirements

• Open to Summer Food Service Program (SFSP) 
and Seamless Summer Option (SSO) sponsors

• Three award levels – Gold, Silver, & Bronze

TUB OVERVIEW

Scan to apply



SUBMISSION 
PROCESS



Sponsor 
completes 
nomination 

form

Sponsor 
submits 

nomination 
form and 

supporting 
documentation 

to SA 

SA reviews for 
completeness 
and accuracy

SA submits 
nomination 
and SA/RO 

checklist to RO 
by due date

RO reviews for 
completeness 
and accuracy

RO submits 
nomination 
and SA/RO 

checklist to NO

SUBMISSION PROCESS

Nomination returned to 
sponsor if correction needed

Nomination returned to 
SA if correction needed

Due on
January 23, 2026

Winners 
announced in

2026



NOMINATION 
PACKET



NOMINATION PACKET

• Completed nomination packets due by State 
agencies (SAs) to your USDA FNS Regional Office 
(RO) on January 23, 2026

• SAs and ROs review applications for 
completeness and provide technical assistance 
to sponsors

• Award winners will be announced in 2026

• The nomination packet includes three sections



NOMINATION PACKET
Section 1: General Information Section 2: Short Answers Section 3: Menus and 

Other Supporting Documents



NOMINATION PACKET

PO Boxes are not 
acceptable for a 
mailing address

Section 1: General Information



NOMINATION PACKET Section 2: Short Answers

How do you gather feedback from children about the meals 
served at the summer sites? 

What, if any, food and nutrition-based activities are offered 
at the summer sites (or included with rural non-congregate 
meals)?

How are nutritious foods such as vegetables, fruits, and whole 
grains incorporated into menus and promoted to children at 
summer sites? 



NOMINATION PACKET

Made-from-scratch recipeOne-month menu

Meals made using locally grown foods

Section 3: Menus and 
Other Supporting Documents



SFSP MEAL 
PATTERNS



Select all three components 
for a reimbursable meal

SFSP Breakfast 
Meal Pattern



Select all four components 
for a reimbursable meal

SFSP Lunch
Meal Pattern



Select two of four components 
for a reimbursable snack

SFSP Snack
Meal Pattern



SCORING CRITERIA



SCORING CRITERIA
SHORT ANSWERS
• Up to 2 points for every short answer response

MENU
• 2 points for every menu criterion
• 1 point for every bonus criterion 

Menu Criteria Examples (2 points each)
• Entrees repeat 2 times or fewer per month, per meal type.
• Menu includes at least 1 hot food item per week, per meal type.
• 50% or more of vegetables and fruits are fresh per week, per meal type.

Bonus Criteria Example (1 point each)
• Entree types are repeated 2 times or fewer per week, per meal type. (e.g., 

sandwiches; pasta dishes; breaded poultry dishes) 

A complete list of menu evaluation criteria is in the nomination packet.



TIPS TO EARN 
AN AWARD



TIPS TO EARN AN AWARD 

Demonstrate 
meal patterns 

were met

Submit all 
relevant menus

Describe each 
meal service

Be specific and 
detailed



TIPS TO EARN AN AWARD

Include data Tell a story

Highlight 
improvement

Include 
photos/documents



NOMINATION PACKET

Bronze Winner 
Response

Section 2: Short Answer Example



NOMINATION PACKET

Gold Winner 
Response

Section 2: Short Answer Example



NOMINATION PACKET

Gold Winner 
Menu Items

Section 3: Menu Example



NOMINATION PACKET

Gold Winner 
Menu Items

Section 3: Menu Example



RESOURCES



RESOURCES

• See Tip Sheet for tips on completing each 
section of the application

• The Nutrition Guide for Sponsors includes 
best practices and tips for serving high 
quality meals and incorporating local 
foods, as well as sample cycle menus.

• The Team Nutrition Resource Library has 
free nutrition education materials to help 
reinforce and complement the nutrition 
messages taught by serving healthful 
foods.

• The Farm to Summer Factsheet describes 
how to “bring the farm” to summer sites.

• These resources and the nomination 
packet are available on the Turnip the Beet 
Website: https://www.fns.usda.gov/turnip-
the-beet Scan to access 

resources and 
apply

https://www.fns.usda.gov/sfsp/turnip-the-beet/tips
https://www.fns.usda.gov/sfsp/nutrition-guide
https://www.fns.usda.gov/sfsp/nutrition-guide
https://www.fns.usda.gov/resources?f%5B0%5D=program%3A45&f%5B1%5D=
https://www.fns.usda.gov/resources?f%5B0%5D=program%3A45&f%5B1%5D=
https://www.fns.usda.gov/f2s/farm-summer-ripe-local-foods
https://www.fns.usda.gov/f2s/farm-summer-ripe-local-foods
https://www.fns.usda.gov/turnip-the-beet
https://www.fns.usda.gov/turnip-the-beet
https://www.fns.usda.gov/turnip-the-beet
https://www.fns.usda.gov/turnip-the-beet
https://www.fns.usda.gov/turnip-the-beet


QUESTIONS?



STAY CONNECTED
VISIT US AT

FNS.USDA.GOV    |   @USDA_FNS    |    @USDA



THANK YOU!

Scan to apply
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