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Connect with the
Network

Food is Medicine Overview and Implementation 
 

In this presentation, Alissa Wassung, Executive Director of the Food is
Medicine Coalition (FIMC), spoke about Food is Medicine and why it
has more recently come into the spotlight as a way to address food
insecurity. Examples of how Food is Medicine approaches are being

implemented by Meals on Wheels Northwest Indiana were also shared.
View the webinar recording and related resources.
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SNAC 2023 Webinar SeriesStay up to date
with SNAC and

follow us on
social media!

If you would like to 
 submit something to

be featured in the
SNAC Monthly

Newsletter, send it to
info@indianasnac.com

@indianasnac

@IndianaSNAC

Supporting Federal and State Policy from the Local Level
 

March 31, 2023, at 11:00a.m. EST via Microsoft Teams
Join us to hear Ambre Marr, State Legislative Director, and Jason Tomcsi, 

State Director of Communications, with the American Association of 
Retired Persons (AARP) speak about how local communities can come 

together to engage with legislators to impact change.
Register for the Webinar

https://indianasnac.com/
https://www.facebook.com/IndianaSNAC
https://www.instagram.com/indianasnac/
https://indianasnac.com/
https://indianasnac.com/partners/snac-meetings/
mailto:info@indianasnac.com
https://www.instagram.com/indianasnac/
https://www.facebook.com/IndianaSNAC
https://www.eventbrite.com/e/snac-webinar-supporting-federal-and-state-policy-from-the-local-level-tickets-560681151417?keep_tld=1


New Resources

Purchasing the correct amounts of foods for CNPs.
Determining the contribution that each food makes toward meal 
pattern requirements.

The Food Buying Guide (FBG) is the essential resource for food yield 
information for all child nutrition programs (CNPs). The FBG assists CNP 
operators, food manufacturers, and other stakeholders with:

Access the resource

Food Buying Guide (FBG)

Covering Kids and Families recently created this toolkit for professionals
and organizations that may come into contact with Medicaid consumers to
help those consumers understand the upcoming eligibility review and refer
them to certified navigators for assistance. With the end of continuous
Medicaid enrollment, up to 500,000 Hoosiers may lose their Medicaid
coverage in the next year or so, and families may need help with the
paperwork needed to maintain coverage. This information might be
relevant to those you serve in the community.
View the toolkit

Communicating Changes to Medicaid: Ways You Can Help
Hoosiers Stay Insured- A Toolkit

Resources
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Community Compass
 

Educator Wellness Toolkit
 

Anti-Racist Toolkit for Food 
Banks

 
Indiana Grown for Schools 

 
Indiana Active Living 

Guidebook
 

Indiana Healthy Worksites 
Toolkit

 
Indiana Safe Routes to School 

Guidebook
 

Indiana Shared Use Toolkit
 

Indiana Department of 
Health Internship Postings

 
Questions for the DNPA?

Reach us HERE!

Food policy councils work to address food systems issues and needs at the 
local (city/municipality or county), state, regional, or tribal-national levels. 
They represent multiple stakeholders and may be sanctioned by a 
government body or exist independently of government. They address 
food systems issues by advising, shaping and helping enact policies that 
further their goals. Learn more about food policy councils and the steps to 
forming one by reading the resource below. 
View the resource and learn more about the Indiana Food Council Network

From Partnerships to Policy: Promising Practices for New
Food Policy Councils

This feasibility study, commissioned by the Network for Public Health Law, 
includes insights gathered from personal interviews with public health 
advocates and leaders from 45 organizations. The purpose of this report is 
to stimulate wide-ranging discussion and engage those who share a sense 
of urgency in collective, purposeful action to strengthen public health 
advocacy in the United States.
View the study and webinar slides

Fighting for Public Health: Findings, Opportunities, and
Next Steps from a Feasibility Study to Strengthen Public
Health Advocacy

https://foodbuyingguide.fns.usda.gov/Appendix/DownLoadFBG
http://www.ckfindiana.org/wp-content/uploads/2023/02/CKF-Medicaid-Toolkit-FINAL.pdf
https://www.communitycompass.app/
https://www.in.gov/health/dnpa/files/Educator-Wellness-Toolkit-Final.pdf
https://www.northwestharvest.org/wp-content/uploads/Anti-racist-Assessment-Tool-for-Food-Banks.pdf
https://www.northwestharvest.org/wp-content/uploads/Anti-racist-Assessment-Tool-for-Food-Banks.pdf
https://www.ingrown4schools.com/
https://www.ingrown4schools.com/
https://www.in.gov/health/dnpa/files/INTERACTIVE_Active-Living-Guidebook_FINAL_05.24.19.pdf
https://www.in.gov/health/dnpa/files/INTERACTIVE_Active-Living-Guidebook_FINAL_05.24.19.pdf
https://www.in.gov/health/dnpa/files/16_Worksite-toolkit-web-FINAL.pdf
https://www.in.gov/health/dnpa/files/16_Worksite-toolkit-web-FINAL.pdf
https://www.in.gov/health/dnpa/files/19_Safe-Routes-to-School-PRINT_.pdf
https://www.in.gov/health/dnpa/files/19_Safe-Routes-to-School-PRINT_.pdf
http://top10in.org/shared-use-toolkit/
https://www.in.gov/health/phpm/internship-program/isdh-available-internship-opportunities/
https://www.in.gov/health/dnpa/contact-us/
https://files.constantcontact.com/a5fe4565601/ea9e4376-4ede-4b95-a3d4-0531b6ae8cd1.pdf
https://sfss.indiana.edu/projects/indiana/foodcouncils/index.html
https://www.networkforphl.org/resources/fighting-for-public-health-how-do-we-strengthen-public-health-advocacy-at-local-state-and-national-levels/
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The Federal Nutrition Programs Toolkit is designed to help people find information
and resources on what food programs are available through the federal
government and administered by the state of Indiana. The project serves as a
partnership between Indy Hunger Network and state agencies including the
Indiana Department of Health, the Indiana Department of Education, and Family
and Social Services Administration, with input from partner organization Feeding
Indiana’s Hungry.

If you are interested in receiving a physical copy, please email Caleb Kulinski at
caleb@indyhunger.org
Access the Toolkit

New Resources

Indiana Federal Nutrition Programs Toolkit

The National Farm to School Network (NFSN) has released this new resource as
part of their “Who’s At the Table?” campaign, created to support the work of
NFSN partners, food system researchers, advocates, and policymakers. This short
report highlights 14 states that have introduced universal meals legislation, and
demonstrates a strong connection between these state policies and farm to
school: 10 of the 14 states that have introduced universal meals legislation (79%)
have also enacted at least one policy that supports local food purchasing. 
Learn more and get involved with the campaign

View the report

State Universal Meal Policies Can Strengthen a Just and Resilient Local Food System:
Policy Brief

March is National Nutrition Month!

National Nutrition Month® is an annual campaign created in 1973 by the Academy of
Nutrition and Dietetics. During the month of March, everyone is invited to learn about
making informed food choices and developing healthful eating and physical activity
habits. This year's theme is "Fuel for the Future." Eating with sustainability in mind is a
tasty way to nourish ourselves during every phase of life and protect the environment.
View and download the campaign resources to share!

https://www.indyhunger.org/federal-nutrition-programs-toolkit/?fbclid=IwAR0pScqNmavgBt-FqCJYLvrmqixNSEUeqfI1jjxtmURrMrwmnoAg4KtivEM
https://www.farmtoschool.org/universal-school-meals?utm_medium=email&utm_campaign=This+Week+in+Farm+to+School+-+Feb+14&utm_content=This+Week+in+Farm+to+School+-+Feb+14+CID_677837bf07bf8bcff0a9db13ae409804&utm_source=Email+marketing+software&utm_term=Learn+more+and+get+involved+with+our+campaign+here
https://assets.website-files.com/5c469df2395cd53c3d913b2d/63cb25a9d805d51437d85a01_Universal%20Meals%20Policies%20can%20Strengthen%20a%20Just%20and%20Resilient%20Local%20Food%20System%20(1).pdf
https://www.eatright.org/about-national-nutrition-month
https://www.eatright.org/national-nutrition-month-2023/resources
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Funding &
Opportunities

Subgrant Applications to Conduct
Innovative Outreach in WIC to Help
Increase Program Participation
Due: March 23
The WIC Community Innovation and Outreach (CIAO)
Project Team is pleased to make up to $10 million in
funding available, through a WIC CIAO Subgrant Request
for Application (RFA). The purpose of the WIC CIAO
Subgrant RFA is to assist WIC State and local agencies,
including Indian Tribal Organizations (ITOs), and nonprofit
entities and organizations to develop, implement, and
evaluate innovative outreach strategies to increase WIC
awareness, participation, benefit redemption, and reduce
disparities in program delivery.

Check out the funding announcement page to read the
Request for Application and view or register for
informational webinars.
Learn more and applyNo Kid Hungry Indiana Spring Grant

Cycle
Due: March 17
Does your school district or organization need assistance 
reaching more students with your meals program? No Kid 
Hungry Indiana has funds available to help school districts 
and community-based organizations maximize 
participation in their breakfast, lunch, after-school and 
summer meal programs. Funds will be prioritized to 
support applications with a strong and sustainable plan for 
maximizing participation in child nutrition programs. 
Applications that leverage other programs to combat food 
insecurity such as student and family outreach and 
engagement and federal nutrition program enrollment will 
also be considered on a case-by-case basis.
Learn more and apply.

AARP Community Challenge Grants
Due: March 15
The AARP Community Challenge Grant provides small
grants to fund quick-action projects that can help
communities become more livable for people of all ages.
In 2023, the AARP Community Challenge is accepting
applications across three different grant opportunities, two
of which are new this year. Opportunities include flagship
grants, capacity-building microgrants, and demonstration
grants. A Q&A Webinar was held on Feb. 8 and the
recording can be found at the grant information website
linked below.
Learn more about the grant 

Apply here

https://frac.org/wic-ciao/rfa?eType=EmailBlastContent&eId=4d054a4b-5a34-4890-a80f-dd7de61054c0
https://state.nokidhungry.org/indiana/grants/
https://www.aarp.org/livable-communities/community-challenge/info-2023/2023-challenge.html
https://www.aarp.org/livable-communities/community-challenge/info-2023/2023-challenge.html
https://communitychallenge.aarp.org/2023/organizations/aarp/home
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Funding &
Opportunities

The Gus Schumacher Nutrition Incentive
Program (GusNIP) Competitive Grant
Program
Due: May 4

The GusNIP Nutrition Incentive Program presents the
opportunity to bring together stakeholders from various
parts of the food and healthcare systems to foster
understanding of how they might improve the health and
nutrition status of participating households. The National
Institute of Food and Agriculture (NIFA) requests
applications for the GusNIP Nutrition Incentive Program to
support and evaluate projects intended to increase the
purchase of fruits and vegetables by providing incentives
at the point of purchase among income eligible consumers
participating in the USDA Supplemental Nutrition
Assistance Program (SNAP).
Learn more and apply

Urban Agriculture and Innovative
Production Competitive Grants Program 
Due: March 27

Planning Projects ($50,000-250,000)- Initiate or expand
efforts of farmers, gardeners, citizens, government
officials, schools, and other stakeholders in urban areas
and suburbs. Projects may target areas of food access,
education, business and start-up costs for new farmers,
and the development of plans related to zoning and
other needs of urban production. 
Implementation Projects ($75,000-350,000)- accelerate
existing and emerging models of urban, indoor, and
other agricultural practices that serve farmers and
communities. Projects may improve local food access,
include collaboration with partner organizations, and
support infrastructure needs, emerging technologies,
and educational endeavors. 

The U.S. Department of Agriculture is making available up
to $7.5 million for grants through its Office of Urban
Agriculture and Innovative Production. The competitive
grants will support the development of relevant projects
that fit into two categories: Planning Projects and
Implementation Projects: 

View the funding announcement.

Informational Webinar

Outdoor Recreation Legacy Partnership
(ORLP) Program
Due: May 31

The National Park Service is currently accepting
applications for $192 million in ORLP grants. ORLP is a
nationally competitive program targeting grant assistance
to help economically disadvantaged urban communities
with no, or almost no, access to publicly available, close-
by, outdoor recreation, acquire and/or develop land to
create, or substantially renovate, public parks and other
outdoor recreation spaces. Applications will be accepted in
Grants.gov through May 31, 2023. 
View the announcement and eligibility details 

The Gus Schumacher Nutrition Incentive
Program (GusNIP) - Produce Prescription
Program
Due: May 16
The primary goal and objective of the GusNIP Produce
Prescription Program is to demonstrate and evaluate the
impact of projects on (1) the improvement of dietary
health through increased consumption of fruits and
vegetables; (2) the reduction of individual and household
food insecurity; and (3) the reduction in healthcare use and
associated costs.

Learn more and apply

https://www.nifa.usda.gov/grants/funding-opportunities/gus-schumacher-nutrition-incentive-program-nutrition-incentive-0?utm_content=&utm_medium=email&utm_name=&utm_source=govdelivery&utm_term=
https://www.grants.gov/web/grants/view-opportunity.html?oppId=345615
https://www.youtube.com/watch?v=IhLfF2b6DMg
https://www.nps.gov/subjects/lwcf/outdoor-recreation-legacy-partnership-grants-program.htm
https://www.nps.gov/subjects/lwcf/outdoor-recreation-legacy-partnership-grants-program.htm
https://www.nifa.usda.gov/grants/funding-opportunities/gus-schumacher-nutrition-incentive-program-produce-prescription


SNAC NEWSLETTERMarch 2023 Page 6

Laura Tagliani,
Society of St. Andrew

Field gleaning- We work with farmers who have harvested their fields,
but know there is still good food that can be gleaned and donated.
When there is food available, we mobilize volunteers to glean the
food that has been left in the fields and then deliver it to local food
pantries. 
Potato drop- Churches or community organizations sponsor the
semi-truck freight cost of delivering nearly 40,000 pounds of
potatoes. Once the funds are raised, a large semi-truck full of
potatoes will be delivered to the organization. We are always looking
to do more if we have sponsors!
Vegetable seed distributions- We gather and distribute vegetable
seeds for free to community gardens, individuals, and churches. The
produce grown from the seeds is not to be sold, but instead shared
with the community. 

Laura Tagliani (in-glean@endhunger.org) is the Indiana program
coordinator for the Society of St. Andrew. She works alongside Regional
Director Dawn Barnes, and Northwest Indiana Area Coordinator Oliver
Bhamani. 

Describe your organization and role.
Society of St. Andrew is a national not-for-profit gleaning organization.
The organization was founded in the 1979 by two Methodist ministers in
Virginia, where the headquarters still sits today. Society of St. Andrew has
active gleaning programs in 10 regions of the country. The program in
Indiana was started in January 2018 and covers the entire state. Myself
and Dawn work as the organization's two full time staff and Oliver serves
in his role part time. 

Society of St. Andrew focuses, currently, on three areas: 
1.

2.

3.

What are two projects and/or partnerships that have been
impactful in the work you do? 
As an organization with a small number of staff, partnerships are
everything! There are two partnerships that are essential: 

Partnerships with farmers: We are so grateful for our farmers who are
willing to donate their food. We try to build relationships with these
farmers over time so they know they can call us when they have excess
food that they would like to have gleaned and distributed to local food
pantries. All of our volunteers sign a waiver so the farmers do not have to
worry about liability. At the end of the year we also provide them with a
tax letter for all of their donations. Some farmers also will harvest produce
themselves and then call us to distribute. We even have some farmers
that plant a little extra just for us, which is so kind! 

Partnerships with volunteers- We could not do this without our
volunteers. We all come together to provide nutritious food for others.
Our volunteers are part of a large database and when a field needs
gleaned, we send out the day, time, and location of the gleaning site. If
they can make it, then they sign up and will come and help for 2-3 hours.
They are the best!

SNAC Spotlight #1

What is the “why” behind what you do? 
I studied agriculture for my bachelor's degree in Northern 
California.  My first job was a Vista volunteer and I organized a 
gleaning program in the 1980s. I fell in love with it and was all in 
at that point! I was working in the Willamette Valley in Oregon. I 
have always been passionate about agriculture and food 
production, and my career was focused on agricultural research. 
One of my big picture professional goals is to feed the world and 
increase and distribute our food supply. Coming back to gleaning 
is the perfect way to round out my career. It has all come full 
circle!  

Is there anything else SNAC members should know?
We always need help building awareness!  I've been interested in 
food and have been gleaning and volunteering at food pantries 
for my entire career and didn't know about Society of St. Andrew 
until last year. We are trying to get the word out to both farmers 
and volunteers! Our hope is to be there for those looking to give 
back to their communities through growing food or volunteering 
their time. We are here if a grower is interested, they just need to 
give us a call! Volunteer events are very fun too. You help for 2-3 
hours and get to meet some pretty great people! It is open to all 
those interested and all ages!

Get involved with Society of St. Andrew!  

What is  the most interesting part of your role?
have been in this role for 6 months, so I am still learning every 
day. But, I am surrounded constantly by wonderful people. 
Farmers are donating produce, volunteers are donating their 
time, and pantries are working hard to distribute. I am so grateful 
to be around these people all the time!

The most interesting and challenging part of my job would be 
balancing the timeliness of gleaning the food and getting it to 
organizations while it is still fresh. Our volunteer base needs to 
be very flexible and ready to glean, sometimes on short notice, 
all over the state. Food pantries also have their own unique 
needs and challenges that we need to account for with 
distribution.

https://endhunger.org/indiana/
https://endhunger.org/indiana/
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Kylee Bennett,
Parkview Health

Kylee Bennett (Kylee.Bennett@parkview.com) serves as one of the two
Community Well-Being Managers at Parkview Health. She works
alongside Parkview's Youth Well-being Team, Senior Well-Being
Team, and Tobacco-Free Allen County coalition. The Community Well-
Being Team also consists of the Parkview Community Greenhouse &
Learning Kitchen, the Community Nutrition Team, and the Centers for
Healthy Living that are located in Allen and Kosciusko counties. 

Describe your organization and role.
I work for Parkview Health as a Community Well-Being Manager. I
also provide grant oversight for our larger Community Well-Being
Team. Parkview Health is a not-for-profit, community- based health
system. We serve Northeast Indiana and Northwest Ohio. Our mission
is "To improve your health and inspire your well-being." I will have
been at Parkview for ten years this fall!

What are two projects and/or partnerships that have been
impactful in the work you do? 

Fit Kids 360- This healthy lifestyle program holds a special place in my
heart.  As a healthcare team, we recognized there was a gap,
regionally, when it came to providing pediatric obesity-related
programs for youth and their families. So, we worked with a group out
of Michigan to bring this program to Northeast Indiana, with our first
cohort beginning in 2019. We have rallied through and are starting to
see positive outcomes from the programs. There are three main focus
areas: nutrition, activity well-being (sleep/screen-time/activity), and
mental health. The program is 8 weeks in length with follow-up
sessions to build on the relationships formed. The program is free of
charge and families can be referred or opt into the program through
self-referral. There are multiple cohorts throughout the year. We also
partner with local universities to promote mentorship. Students of all
majors have conversations with families enrolled in the course and
actively listen to and learn more about their needs. Then, when they
go into their careers, they are aware of this program and how to
engage with other partners to help those they serve. We also work
with many organizations to build out this program. For example, we
will work with partners who promote art and dance so children and
families can express themselves in many different ways. We tie many
existing community services into follow-up sessions so families know
about various programs and supports. 

Farm to School- I didn't grow up learning a lot about farming, but my
passion for this work came from my grandfather who would always
deliver excess food from his harvest to his neighborhood. I brought
some farm to school ideas to my school partners and they were all on
board! We began to pilot ideas and have since built our Northeast
Farm to School Team. We began implementing taste testing with local
farms and promoting seasonal, locally grown produce and related
education through the Harvest of the Month program. It has been
refreshing to see partners come together around a common goal to
improve health, community well-being, and the local economy. 

SNAC Spotlight #2

What is the “why” behind what you do? 
It's the people. Talking, learning, and growing alongside one
another keeps me moving forward. I also have such a special
place in my heart for young people. Having the opportunity to
create a community where everyone can thrive and become the
best version of themselves, especially children, is very important.
As a mom, I want my kids to live long and healthy lives. I read
often in graduate school about parents outliving their children.
The last thing I want is to outlive my children. I want to come
alongside others to help make a difference in our communities
so that my children and the other wonderful children I interact
with can be well and live the healthiest life possible. 

Is there anything else SNAC members should know?
One thing I want you all to know is that even though we focus
our attention in Northeast Indiana, we work to build programs
that can be replicated, with relevant changes, to meet community
need and interest. We can't do this alone and we can all come
together to work towards a larger goal! Please reach out if you
would like to learn more or connect. 

One thing I have learned over the years that I would like to share
is that you never know what will happen unless you try. The worst
anyone can ever tell you is "no." You can then go back, reassess,
make changes, and try again. But, at least give things a try so that
you don't question what could have been!

What is the most intriguing or interesting part of
your role?
The most intriguing and interesting part of my role is having
conversations with community members and partners of all
ages. Building and maintaining relationships is something
that excites me. I love sitting across from someone or a
group of people and actively listening to their feedback and
needs. Then, we go back to our team and integrate
community feedback into the program. Once the program
goes live, it is really special to hear someone say, "Wow, you
really took what I shared with you, listened, and built that
into the program." Building that sense of trust and showing
that you care is instrumental in this work. We all get to build
the puzzle together with our individuals pieces and
experiences. We may have degrees and the professional
experience, but building relationships and learning from with
those in the community that are impacted by the work every
day opens so many more opportunities for us to grow
together. 

https://www.parkview.com/well-being/fitkids360
https://www.parkview.com/well-being/farm-to-school
https://www.ingrown4schools.com/harvest-of-the-month
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Raise your awareness, change your understanding and shift the way you behave.
Go beyond individual or interpersonal racism by helping to demystify structural and institutional
racism and white supremacist patterns that are sometimes invisible to people.
Inspire you to act, on your own or with others in your organization, business, or group, to
dismantle these systems, to make changes in your work and the world that can build true equity
and justice for all. 

21-Day Racial Equity Habit-Building Challenge
Food Solutions New England will host the 9th version of its food system-oriented 21-Day Racial
Equity Habit-Building Challenge from April 3, 2023 to April 23, 2023. Each year, thousands of
individuals and hundreds of officially participating organizations join in a shared journey of learning
and charting a course of action to dismantle racism in our food system and our world.
The 21-Day Racial Equity Habit Building Challenge is simple! You commit to deepening your
understanding of, and willingness to confront, racism for twenty-one consecutive days in April of
each year and the Racial Equity Challenge will:

Learn more and register here

APR
3-23

Involve students and caregivers in your program.
Identify and break down common participation barriers.
Market meal programs
Create a diverse menu that is visually appealing and meets students' needs.
And so much more! 

April 4: Carroll High School (Fort Wayne, IN)
April 6: Warren Central High (Indianapolis, IN)

Level Up Roadshow - No Kid Hungry 
Do you want to take your school meals program to the next level? Join No Kid Hungry Indiana in
our “Level Up Roadshow” as we discuss marketing, stakeholder engagement, and culinary skills.
During this day-long training, participants will learn how to: 

 The training will take place on the following dates at the following locations:

If you are interested in attending, please fill out our registration form below. Spots are limited and
will be filled on a first come first serve basis.
Register here

APR
4 & 6

Submit
an event

Events

2023 Indiana Farmer's Market Survey
The annual Indiana Farmers Market Survey is live! The Indiana Department of Health and the Indiana
Farmers Market Community of Practice have put this survey together to support markets
throughout the 2023 season and inform community members about the markets near them. If you
are a market manager, please take the time to fill out this 25-question survey about your market. If
you are not a market manager, please pass the survey along to anyone you may know! If there are
questions please reach out to Megan Paskey at mpaskey@health.in.gov. 

The deadline to complete this survey is March 31.
Take the survey

MARCH
31

https://foodsolutionsne.org/21-day-racial-equity-habit-building-challenge/
https://docs.google.com/forms/d/e/1FAIpQLSd9v4utYbokInZmHLVwBxIVVBer0Xh2vygt8UrAvYYaJCaGqw/viewform
https://docs.google.com/forms/d/e/1FAIpQLSchCwvxZUo5-ZKHMtx2s1w96Po_kiHr7rKmgM6YjCDeb13kHw/viewform
https://indianasnac.com/submit-an-event/
https://forms.office.com/Pages/ResponsePage.aspx?id=ur-ZIQmkE0-wxBi0WTPYjYc-ggB1ZeJLuUWL63epzIZUMU5ZQVoyUFNUVzQwTjE4VEs3Mk82SjVLUy4u
mailto:mpaskey@health.in.gov
https://forms.office.com/Pages/ResponsePage.aspx?id=ur-ZIQmkE0-wxBi0WTPYjYc-ggB1ZeJLuUWL63epzIZUMU5ZQVoyUFNUVzQwTjE4VEs3Mk82SjVLUy4u&wdLOR=c5814B227-84D0-4452-885B-2C5ED4255ADB


Webinars
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Join Food Solutions New England (FSNE) for an informational introduction to their 21-Day Racial 
Equity Habit-Building Challenge which will be held in April. This webinar will be held over Zoom 
where you'll learn more about the 21-Day challenge and what you can expect from getting involved 
whether you participate as an organization, group, or individual. The Challenge is a great way to 
learn about the history and impacts of racism on our current food system while inspiring 
participants with resources and tools to build racial equity in their work and lives. 
Register for the webinar

Racial Equity Challenge Launch Webinar
Tuesday, March 7, 2023 at 2p.m. ESTMARCH

7

Equitable Food Oriented Development (EFOD) leaders Camryn Smith of Communities in Partnership
(Durham, NC) and Nicole Anand of Inclusive Action for the City (Los Angeles), in conversation with
Mariela Cedeño of Manzanita Capital Collective discuss how Black, Indigenous, and other practitioners of
color are working to fill critical funding gaps for under-invested food systems innovators and projects
through alternatives to conventional community development finance. 
Learn more and watch the webinar

Reimagining Alternative Futures - A Look at Community-Controlled Funding
REC.

The products available at the POS have an impact. It is important to comprehensively address all factors 
of this environment to help reduce negative health outcomes. A healthy POS/retail environment 
provides less access to unhealthy products like tobacco products and increases access to healthier 
options like fresh produce, which makes it easier for people to make healthy choices. This webinar will 
cover how different products (tobacco, food, and alcohol) intersect at the POS, provide case study 
examples of healthy POS/retail initiatives in other states, and suggest ways to strengthen partnerships to 
implement healthy POS/retail strategies related to tobacco, food, and alcohol in Indiana.
Register for the webinar

Indiana & Counter Tools Healthy POS/Retail Training Webinar
Wednesday, March 15, 2023 at 11a.m. EST

MARCH
15

https://protect2.fireeye.com/v1/url?k=31323334-50bba2bf-31367a34-4544474f5631-6514b70305cce577&q=1&e=45c37061-2870-45a9-afb1-3a723bbfce91&u=https%3A%2F%2Fnationalfarmtoschoolnetwork.cmail20.com%2Ft%2Fj-l-eeudtt-diiiltiilk-d%2F
https://protect2.fireeye.com/v1/url?k=31323334-50bba2bf-31367a34-4544474f5631-6514b70305cce577&q=1&e=45c37061-2870-45a9-afb1-3a723bbfce91&u=https%3A%2F%2Fnationalfarmtoschoolnetwork.cmail20.com%2Ft%2Fj-l-eeudtt-diiiltiilk-d%2F
https://unh.zoom.us/meeting/register/tJMqc-6vpzgrHtOcIUPzsbJUVNeqEVVPEwJ4
https://wfpc.sanford.duke.edu/webinar-reimagining-alternative-futures/
https://us02web.zoom.us/meeting/register/tZMkce2oqDkrGtVv0fRTPTWtP3YtVYdegNAq
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SNAP-Ed Recipe

This traditional dish is perfect for St. Patrick’s Day or any other day you need something hearty.
Colcannon dates to the 1700s when the Irish made it with cabbage or kale picked from their gardens.
Simply put, it is sautéed onions and cabbage mixed with mashed potatoes. Warm, buttery, it is the
perfect comfort food.

In the words of that anonymous Irish sage, “Always remember to forget the things that made you sad.
But never forget to remember the things that made you glad.” Enjoy!

March 2023 SNAP-Ed Recipe: Red Potato and Cabbage (Colcannon)

Purdue University is an equal access/equal opportunity institution. This material was funded by USDA’s Supplemental
Nutrition Assistance Program (SNAP).

 Scrub potatoes but do not peel. Cut into quarters. Cook in boiling water or steam until tender,
about 15-20 minutes.
While potatoes cook, heat butter or margarine in a large skillet over medium high heat. Add onion
and cook until it becomes clear, about 3-5 minutes.
Add cabbage and cook, stirring occasionally, until cabbage begins to brown, about 4-6 minutes.
Reduce heat to low. Add milk, salt, and pepper. Cover and cook until cabbage is tender, about 6-8
minutes.
Drain potatoes. Add cabbage mixture to potatoes. Mash with a potato masher or large fork to reach
desired texture. Serve warm.

Directions:
1.

2.

3.
4.

5.

Refrigerate leftovers within 2 hours.

1-pound red potatoes (about 3-4 cups, chopped)
1 Tablespoon margarine or butter
1/2 cup onion, chopped
6 cups green cabbage, thinly sliced (about 1/2
head)
1 cup nonfat or 1% milk
1 teaspoon salt
1/4 teaspoon pepper

Makes: 6 cups

Ingredients:
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Receta SNAP-Ed

Este plato tradicional es perfecto para el Día de San Patricio o cualquier otro día que necesites algo
sustancioso. Colcannon data de la década de 1700 cuando los irlandeses lo hicieron con repollo o col
rizada recogidos de sus jardines. En pocas palabras, es cebollas salteadas y repollo mezclado con puré
de papas. Cálido, mantecoso, es el alimento reconfortante perfecto.

En palabras de ese anónimo sabio irlandés, “Recuerda siempre olvidar las cosas que te entristecieron.
Pero nunca olvides recordar las cosas que te alegraron”. ¡Disfrutar!

Marzo de 2023 Receta SNAP-Ed: patata roja y repollo (Colcannon)

Purdue University es una institución de igualdad de acceso/igualdad de oportunidades. Este material fue financiado
por el Programa de Asistencia Nutricional Suplementaria (SNAP) del USDA.

 Frote las papas pero no las pele. Cortar en cuartos. Cocine en agua hirviendo o al vapor hasta
que estén tiernos, unos 15-20 minutos.
Mientras se cocinan las papas, caliente la mantequilla o la margarina en una sartén grande a
fuego medio alto. Agregue la cebolla y cocine hasta que se vuelva transparente, alrededor de 3 a
5 minutos.
Agregue el repollo y cocine, revolviendo ocasionalmente, hasta que el repollo comience a
dorarse, aproximadamente de 4 a 6 minutos.
Reduzca el fuego a bajo. Agrega la leche, la sal y la pimienta. Cubra y cocine hasta que el repollo
esté tierno, alrededor de 6-8 minutos.
Escurrir las papas. Agregue la mezcla de repollo a las papas. Triture con un machacador de papas
o un tenedor grande para alcanzar la textura deseada. Servir tibio.

Direcciones:
1.

2.

3.

4.

5.

Refrigere las sobras dentro de 2 horas.

1 libra de papas rojas (alrededor de 3-4 tazas,
picadas)
1 cucharada de margarina o mantequilla
1/2 taza de cebolla, picada
6 tazas de repollo verde, en rodajas finas
(aproximadamente 1/2 cabeza)
1 taza de leche sin grasa o 1%
1 cucharadita de sal
1/4 cucharadita de pimienta

Rinde: 6 tazas

Ingredientes:


