Summer Food Service Program

Summer Food Service Program

V(A). Planned Program (Summary)
1. Name of the Planned Program

Summer Food Service Program

V(B). Program Knowledge Area(s)
1. Program Knowledge Areas and Percentage

KA Knowledae Area %1862 %1890 %1862 %1890
Code 9 Extension | Extension | Research | Research
704 Nutrition and Hunger in the Population 100%
Total 100%
V(C). Planned Program (Inputs)
1. Actual amount of professional FTE/SYs expended this Program
Year: 2007 Extension Research
1862 1890 1862 1890
Plan 0.0 15 0.0 0.0
Actual 0.0 0.5 0.0 0.0

2. Actual dollars expended in this Program (includes Carryover Funds from previous years)

Extension Research

Smith-Lever 3b &
3Oc

1890 Extension Hatch
23179 0 0

Evans-Allen

1862 Matching
0

1890 Matching
14029

1862 Matching
0

1890 Matching
0

1862 All Other

0

1890 All Other

0

1862 All Other

0

1890 All Other

0

V(D). Planned Program (Activity)

1. Brief description of the Activity

During June, July, and August, a contracted vendor prepared meals that were delivered daily by paid driving staff. Once the
food is delivered, trained volunteers at each site distributed the meals according to federal guidelines.

2. Brief description of the target audience
The target audience is youth ages birth to eighteen and disabled youth up to age 21.
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Summer Food Service Program

V(E). Planned Program (Outputs)
1. Standard output measures

Target for the number of persons (contacts) reached through direct and indirect contact methods

Direct Contacts Indirect Contacts Direct Contacts Indirect Contacts
Adults Adults Youth Youth
Year Target Target Target Target
Plan 40 0 500 0
2007 367 0 12015 0

2. Number of Patent Applications Submitted (Standard Research Output)
Patent Applications Submitted

Year Target
Plan:

2007: 0

Patents listed

3. Publications (Standard General Output Measure)

Number of Peer Reviewed Publications

Extension Research Total

Plan
2007 1 0 0

V(F). State Defined Outputs

Output Target
Output #1

Output Measure
e Adequate number of drivers must be hired to deliver lunches to 10 summer foods sites.
Year Target Actual
2007 {No Data Entered} 4
Output #2
Output Measure
e Adequate number of training sessions must occur in order to train summer foods site staff.
Year Target Actual
2007 {No Data Entered} 5
Output #3
Output Measure
e Each summer foods site must have at least two people trained to carry out program.
Year Target Actual
2007 {No Data Entered} 22
Output #4

Output Measure

e Each summer foods site will be provided with a manual and all paperwork necessary to maintain their sites.

Year Target Actual
2007 {No Data Entered} 10
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Summer Food Service Program

V(G). State Defined Outcomes

O No. Outcome Name

100% of the participating youth will receive one serving of dairy per meal.
100% of youth will receive 2 ounces of protein per meal.

100% of participating youth will receive one serving of grain per meal.
100% of youth will receive two servings of fruits and vegetables per meal.

B~ W N -

Report Date 10/16/2009 Page 3 of 4



Summer Food Service Program
Outcome #1

1. Outcome Measures

Not reporting on this Outcome for this Annual Report

2. Associated Institution Types

3a. Outcome Type:

3b. Quantitative Outcome

Year Quantitative Target Actual

3c. Qualitative Outcome or Impact Statement
Issue (Who cares and Why)

What has been done

Results

4. Associated Knowledge Areas

KA Code Knowledge Area

V(H). Planned Program (External Factors)

External factors which affected outcomes
e Economy

Brief Explanation

On several occasions, the attendance rate fluctuated within certain communities. This could be a result of not enough
youth participating on a daily basis for a variety of reasons.Also, this could be an influx of youth that participated in the
program on specific days.

V(). Planned Program (Evaluation Studies and Data Collection)

1. Evaluation Studies Planned
® After Only (post program)

Evaluation Results
Throughout the summer months, ten feeding sites and one camp received lunches on a daily basis. The lunches
were prepared daily by a campus food service company, which provided delivery personnel and drivers to provide the
lunches to the communities. During the program, there were 12,015 youth that received daily lunches and 367 adult
volunteers that were also serviced through the program.

Key Items of Evaluation
The program data was collected by using daily meal count sheets, weekly meal count replication forms, and
constant site visits from state and campus administrators. Site visit results may have consisted of issuing an
improvement plan at the feeder site or increasing the amount of mentoring at that particular location.
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