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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!



Queen Creek Unified School
District: Yezica Hostetler
Director of Child Nutrition



Transforming Your
School Meal Program



School Profile

Queen Creek Unified School District
School Profile:

15 Schools 
15,155 Students
Grades PK to 12

Meal Statistics:
22%  Free & Reduced
Breakfast ADP: 1,041 
Lunch ADP: 6716

Team size: 
92 Staff Members



Previous Feeding Model

Traditional cafeteria-style line
Snack bar
Long lines
Limited flexibility
Few opportunities to test new innovative menu
items

Previous High School serving model



A Unique Challenge

Crismon High School's kitchen construction was not
complete
No full kitchen access until the end of the first
quarter
Needed a creative, compliant, and efficient solution

This challenge became our opportunity.

Start of School Year 2022



Served students during renovations/construction
Expanded menu creativity
Increased visibility of school meals to community
Created excitement around lunch

The Solution – Food Trucks

We introduced a mobile feeding
model that:



We have an alternative way to serve meals to students
during renovations and new construction.

An excellent option for promoting our school meals at
after-school events, such as a school grand opening,
grandparents' day, or trunk-or-treat celebrations. 

A mobile alternative to serve meals in emergencies
(gas issue - ovens not working)

Current Feeding Model



The food trucks now serve as:
An alternative service model during renovations
A mobile option during emergencies
A marketing tool at school events
A way to serve at after-school events

Examples:
School grand openings
Grandparents’ Day
Trunk-or-Treat events

Current Feeding Model



Procurement
Purchased through an RFP
in 2021
Sent to multiple companies -
only one responded 
The district purchased three
food trucks

Cuisine Concepts
BBQ
Farm-to-Table
World (International) Flavors

Procurement 



Mobile Type 2 Permit

Required:
Commissary agreement
Food truck design drawings

Electrical
Plumbing

Equipment specification sheets
Menu
Serving times & locations

Permit to Operate



Well received from day one
Growing popularity over time
Fun atmosphere
Music
Special menu items
Inviting and engaging

Students LOVE food truck days!

Student experience

Response has been absolutely
positive!



The process mirrors cafeteria
service:

Students must take a fruit
or a vegetable
Meals must meet
reimbursable
requirements
Students enter their ID at
the POS

It’s innovative — but fully
compliant.

How service works



Wi-Fi
POS lag caused duplicate meal purchases
Solution: system adjustments & monitoring

Maintenance
District maintenance handles most repairs
Generator issues are sometimes outsourced

Staffing
Finding the right personality matters
Clear expectations from the beginning

Operational Challenges



The food truck is part of the program — not competing
with it.

Communicate with kitchen managers
Build trust
Align goals
Share success metrics

Be creative and build relationships!

Culture & Buy-In



Challenges:
Construction zones
Driving & parking logistics
Visibility issues 
(behind grill area)

Best location:
Middle of the courtyard

Admin support is critical:
Directing students
Monitoring service
Supporting service outside school gates

Location Matters



We prioritize compliance and safety:
Cook in the kitchen (not inside the truck), when
needed
Maintain proper cold holding temperatures
Food safety logs
Maintenance logs

Food Safety Practices

Compliance



Equipment used:
Pop-up tent & serving table
Milk cooler
Tabletop salad bar
POS stands (stored at each
site)

Food Safety Practices

Tools



Impact:
9–12% increase in
reimbursable meals
Increased second entrée
sales on food truck days
Greater program visibility
Unique student experience
Opportunity to test new
recipes
Platform for student-
developed recipes (Blue
Watermelon Project)

Is it worth it?

Absolutely!     



Student Favorites
Walking Taco
Nashville Hot Sandwich
Wings and rings
Loaded fries w/BBQ
pork
Birria Ramen
Açaí Bowl

Menu Highlights

Student Least Favorites
Beef and Broccoli
Gyro 
Philly Cheesestake 
Sonoran Hot Dog



Find the right team to run the
truck
Be intentional with timing

Recipe development
Purchasing
Promotion

During hot months:
Cook inside the kitchen
Serve from the truck

Not every item will be a hit — food
trucks allow us to test, learn, and
pivot quickly.

Top Tips for Success



Taste AZ Nutrition Knowledge 
Fact Sheet

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

Resources

Fresh Perspectives

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


January Webinar

Join us in March!

March 17, 2026
1:30 pm - 2:00 pm
In this engaging 30-minute session, Emily Thege will share insights
into the innovative practices that schools across the nation are
implementing to foster healthier environments for students.
Attendees will learn about the criteria that def ine America's
Healthiest Schools and explore practical strategies to promote
wellness in educational settings. Don’t miss the opportunity to be
part of a movement dedicated to nurturing the well-being of the next
generation!

upLIFT Webinar - America's Healthiest Schools w/
Emily Thege



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: Success Stories from the Field: Queen Creek Unified
School District

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: Success Stories from the Field: Queen Creek Unified School
District
Professional Standards Learning Codes: 2200, 2300, 4100
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: Success Stories from the Field: Queen Creek Unified School District

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

