
There will be a pre-recorded Townhall Meeting

Tuesday April 13, 2022 to discuss

Applications, Reviews, Claims and Training.
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HNU NEWS
The Offff icial Newsletter of the Health and Nutrition Unit

Reminders/s Highlights

Summer Food Service Program:



Meal Type
Rural or
Self Prep

All Other Types
of Sites

Breakfast 2.6050 2.5550

LunchorSupper 4.5625 4.4875

Snack 1.0775 1.0525

For a timely application approval, begin the
process early, attend SFSP trainings, set
appointment with your Application Coordinators,
and complete all required documents within
the allocated time aftff er your application has
been submitted.

If you application is in "Pending Status" or
requires changes, contact your Application
Coordinator.

Helpfuff l Hints:
APPLICACC TAA IONS UPDATAA ES:

All applications for
SFSFF P/P Commodities

must have
a completed application by

April 30, 2022.

April Is...

NATIONAL AUTISM
AWARENESS/ACCEPTANCE

MONTH

NATIONAL
CHILD ABUSE PREVENTION

MONTH
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Source: Summer Food Service Program - 2022 Reimbursement Rates | Food and Nutrition Service (usda.gov)

Welcome to the Arkansas Special Nutrition Program
2022 SFSP Reimbursement Rates

(Operating andAdministrative Combined)



Child Nutrition COVID-19 Waiver Updates
For more information click here.
Non-Congregate Feeding Waiver:

Meal Time Flexibility:

Parent/Guardian Meal Pick-Up Waiver:

Monitoring Requirements:

Child and Adult Care Food Program Specific Meal Pattern Flexibility:

National School Lunch Program Specific meal pattern flexibility:

Health and Safety Requirements for operating CACFP, NSLP and SFSP
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Summer Food Service Program (SFSP): FNS distributes
commodities to SFSP sites serving needy children during
summer vacations from school. These sites include schools,
colleges, and universities participating in the National
Youth Sports Program, nonprofit summer camps for
migrant children, and centers for homeless children.
Commodities entitlements are reimbursed at the
applicable federal rate. 2020-21 school year The Commodity
Distribution Unit continues to utilize USDA pilot programs
in providing fresh fruits and vegetables during the summer.

Commodities: The USDA's Schools/Child Nutrition Food
Distribution Site Programs support American agricultural
producers by providing cash reimbursements for meals served
in schools, but also by providing nutritious, USDA purchased
food to the following child nutrition programs: National School
Lunch Program; Child and Adult Care Food Program; and the
Summer Food Service Program. USDA Foods are of domestic
origin.

Bonus foods are considered those over and above entitlement
foods. They are offered periodically, but only as they become
available through agricultural surpluses. They are then offered
to States on a fair-share basis, and do not count against a
State’s regular entitlement dollars. The type and quantity of
bonus commodities distributed by USDA, in a given year, is
dictated by agricultural surpluses and market conditions.
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www.fns.usda.gov/cn/fr-021622

list

Child Nutrition
Programs

Income Eligibility
Guidelines
(2022-2023)

USDAFoods
Available List
for SY 2022-23

Commodities Unit

Review Team
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NSLPNewParticipant Training

SFSPNewParticipant Training

Annual FDCHOnly Training

At-RiskNewParticipant Training

NSLPNewParticipant Training

CACFPHeadStart Only Training

CACFPNewParticipant Training

At-RiskNewParticipant Training

April 28

May 2

May 5

May 10

May 19

June 7

June 16

June 30

In Person ClassroomTrainings FY 2021-2022

Date Location Time Course

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

618 Main Street, Little Rock, AR 72201
Donaghey West Building (Conference Room #6)

9:00 a.m.-
4:00 p.m.

Important Notice!!

Training

9:00 a.m.-
4:00 p.m.
9:00 a.m.-
4:00 p.m.
9:00 a.m.-
4:00 p.m.
9:00 a.m.-
4:00 p.m.
9:00 a.m.-
4:00 p.m.
9:00 a.m.-
4:00 p.m.
9:00 a.m.-
4:00 p.m.

Turnip the Beet! High Quality Summer Meals Award Program
Food and Nutrition Service (usda.gov)

Turnip the Beet Award
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USDA Now Accepting Applications for the Local Food for
Schools Cooperative Agreement Program,
Providing Up To $200 Million to Purchase Local Food for Schools

Learn More

Webinar

Lentils are an excellent
source of protein. The
lentil mixture can
credit as a meat
alternate OR a
vegetable. One

mounded 1/4 cup,
provides 1 oz eq. meat
alternate and 1/8 cup
red/orange vegetables
OR 1/4 cup vegetables.

1 1/2 cups dry lentils (sorted and rinsed)
4 cups water
1/2 green pepper (chopped)
4 cloves garlic (minced)
Hot pepper flakes (1/2 teaspoon, optional)
1 teaspoon chili powder
1 teaspoon cumin
1/2 teaspoon basil
2/3 cup tomato paste
1/4 cup raisins (optional)

Lentils and raisins are an surprising and delicious duo in these sweet and savory tacos. Green peppers
add extra flavor and texture. Enjoy with a tossed salad on the side.

INGREDIENTS

DIRECTIONS
1. Cook lentils in 3 cups water for 10 minutes.
2. Add remaining ingredients and simmer for 30 minutes (Add more water if necessary).
3. Serve with corn tortillas. Can also be served over rice or noodles.
Alternate seasoning: 2 Tablespoons taco seasoning instead of the other spices.

Lentil Taco | MyPlate Source: Washington State WIC Program

Looking for a
creditable meal
using lentils?

Lentil Tacos



Partner News:
No Kid Hungry Inquiry Form for Grant Opportunities:

No Kid Hungry Arkansas - Inquiry Form (google.com)

National CACFP Conference

click here

Join the Food Program
Serving meals and snacks in your family home care or child/adult care center?

Welcome to the Arkansas Special Nutrition Program

We’re committed to providing customer service please let us know how we’re doing!

survey

If you have any questions or concerns, please contact:
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