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Kids First

Non-profit 501(c)3 established in 1998
with the mission to improve the
nutritional and physical well-being
of children and their families.

Quickly became sharply focused on

ONE KEY STRATEGY:

All places where children learn and/or
are cared for will provide those children
(and their families) the opportunity
to learn AND PRACTICE
healthy eating every day.
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. ] At the beginning ...
S IRIESE — 13vearsago..
what did | see?
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v« \/ending machine row
Hundreds of unhealthy food fundraisers

‘s School Meals subsidized by
daily sales of junk food and fast food

Little to no recognizable fruits and vegetables

=2 School Meals consisted of
highly processed fast foods
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What were our schools
really “teaching”
our children and

their families
about nutrition?!2!
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. . Our Initial Approach
K I d S F I rSt (That Did Not Work)

Targeted school food service with
off-site training/education at JWU kitchens

RESULT: Nothing changed

But what did we learn??

AThere was a lack of community support
AND motivation for healthier school meals

AFacility and staff challenges were too overwhelming
to adapt JWU learnings

AHealthier school meals drove students
to junk food options!




Our Continuously

KldS Fl st Improving Approach

C Partner with school/district stakeholder groups

¢ Mobilize an army of food and health professionals
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¢ Help stakeholder groups investigate, assess, and
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facilitate a wellness committee process to
lead, own, sustain and continuously
improve food-related policy and
environmental changes




Our Continuously
Improving Approach
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U Dietitians establish healthy food
criteria and evaluate products

U Supply chain investigators seek healthier
and LOCAL foods from vendors/distributors

U Chefs go on-site in kitchens

U Facilitators help overcome administrative
and contractual barriers

U Communications specialists build
support and recognition for positive
changes in the school and out in the
community




The Critical Elements of

School Food Change in Rhode Island:
1998 - 2011

19982003
Thousands of Rhode Islanders participate in
Healthy Eating Workshops and Activities

20022004
Pilot test Wellness Committee process in “ready schools

20042005
Stakeholders craft and support passage of
District Wellness Committees Law

20042006
Healthy Vending Pilot Projects in Cranston and Warwick




The Critical Elements of

School Food Change in Rhode Island:
1998 - 2011

20052008
Create Innovative Industry Trade Shows:
Healthy-oods Marketplaces

20062007
Stakeholders craft and support passage of
Rl Healthier Beverages and Snacks in Schools Law
(for Competitive Foods)

20072009
Pilot test new Rhode Island Nutrition Requirements (RINR),
contractually obligating Food Service Companies
(for School Meals)




2009:
Finally, the environment is set for
School Meals Change!

Rl Department of Education mandates the
Rl Nutrition Requirements (RINR), requiring:

ALots more and a wider variety of fruits and vegetables
ALegumes served at least weekly
AAIl whole grains, less added sugars

AReduced sodium
(through less processed, more whole, real food)

AMore RI-grown foods served whenever possible




A complimentary side project that now
brings it all together:

Rhode Island
Farm to School

IT JUST MAKES SENSE!

SCHOOL




History of

RI Farm to School

1999
First meeting of school food service and farmers

2001
Cranston schools make first purchase of Rl apples

from Hill Orchard

20022011
Then came peaches, corn & community corn shuckmg,

butternut squash, cucumbers,
strawberries, tomatoes, potatoes....

MORE SCHOOL DISTRICTS | sl :
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RI children now have a place where
they can learn and practice healthy eating
every day and where they can be
connected to Rl agriculture and
where their food comes from.

AND they are fast becoming (and influencing) Rl adults!




What about Rhode Island
adults and the
institutions where they
work and are cared for»
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We’ve detected some
“agitation for change” in:

¢ hospitals and other medical care settings
¢ universities
¢ worksites

( corner stores
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We suspect it just makes good sense
to provide your adult populations
with fresher, healthier, whole, real foods:

¢ to improve the health of patients
and loved ones

C to improve the health of employees
C to attract and keep healthy-minded employees

C toincrease daily productivity (presenteeism)
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We are proud to introduce you to

FOOD




Real Food First is the brainchild of

Kids First staff who want to bring our &

healthy food expertise

passion for healthier RI citizeng

and 13 years of experience cutt
through the challenges and
complexities of food systems
to your medical facility, worksite,
or place of learning.




Real Food First pe:1k

C Strengthen and facilitate your site-based
process for change
C Conduct collaborative food environment assessments
C Provide recommendations
C Help develop goals, realistic timelines
and plans of action
C Provide on-site support and technical assistance
U Chefs
U Dietitians
U Supply Chain Investigators
U Local Food Foragers
U RFP/Contract Revision
U Promotion and Public Relations
U Hands-on Staff Education




OUR SERVICES !
We will provide

as little or as much he
as you want

IS AFFORDABLE™
We remain under the
Kids First
nonprofit umbrella
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+ EVERYONE HERE!!




By all of us working together to
increase FRESH, HEALTHY and
RI-GROWN FOODS
in Rl hospitals, worksites, schools,
universities, and corner stores,
we are:

¢ Growing healthier Rl citizens and
healthier Rl communities

C Investing our collective purchasing power
in a healthier local food system that
includes RI agriculture
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