COUNTY OF SAN DIEGO
HEALTH AND HUMAN SERVICES AGENCY
HEALTHY LIVING

Fresh

This work is part of Live Well San Diego: Healthy Works and is implemented by UC San Diego Altman

Clinical and Translational Research Institute, Center for Community Health. Funded by USDA SNAP, an
equal opportunity provider and employer. This work supports Live Well San Diego, the County’s vision

for aregion that is Building Better Health, Living Safely, and Thriving. For more information, visit
www.LiveWellSD.org. Visit www.CalFreshHealthyLiving.org for healthy tips.

SEE HOW WE'VE
HELPED
FOOD PANTRIES
IN SAN DIEGO
COUNTY

NUTRITION PANTRY PROGRAM
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https://ucsdcommunityhealth.org/work/nutrition-pantry-program/
https://ucsdcommunityhealth.org/work/nutrition-pantry-program/
http://www.livewellsd.org/

CLIENT
FEEDBACK

Client feedback is regularly
gathered and used to make
decisions and improvements.
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Types of Food Clients Would Like to Receive:

91/135 want info on CalFresh

Milk, Eggs, Dairy

Fresh Fruits & Vegetables

Protein

Dry Goods

Cereals, Breads

Canned Fruits & Vegetables

Foods Easy to Eat

or other food assistance

110/135 want info on free or low
cost health clinics

67135 want info on job
resources

Senior housing resources
Walting for COVID-19 vaccine

People would like activities to do at home
"Please no pre-cooked food"
"Grateful the line Is moderated so people

do not cut"
"Cod bless yvou, this helps a lot!"



« 9/17 surveyed clients utilize CalFresh/EBT.

0 « 6/17 surveyed clients utilize Serving Seniors.
7/17 have access to » Mo surveyed clients use Meals on Wheels,

a toaster. Jewish Family Services, or other food
pantries.

11/17 have access to
a microwave.,

" W
\ : Ideas for other other services:
" ‘\ | | » Food deliveries for prepared, warm meals.

6/17 have access to * f@f « Provide COVID-12 updates and

a cutting board 15/17 have access to - mﬁ:rrrnal‘fmn; What should we be looking
/ N out for?

and knife. a mini fridge. - « Day-to-day assistance. | need help
4/17 have access to : | i
checking my email address.

a freezer.

nutrition
./ pantry

Types of food clients would like to — Program
receive:

Egags, cheese, & other dai ) . -
99 Y Food Pick-Up Availability

Food easy to eat without a kitchen

Protein (canned, fresh, or frozen) m

:00 AM -
More produce T u 4:00 PM

10/17 can pick up food at this time.

Prepared meals

Cereals & breads
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1/17 cannot pick up food at this time.
Canned fruits & vegetables &6/17 need food delivery.
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Informal = ' Informal
Feedback "j‘%"“‘l .ﬂ Client

: Which recipe would
Tracking | you like to foste ., | Feedback

test next wee K1




NUTRITION
EDUCATION

Clients, volunteers, and staff
have access to nutrition and
culinary education.




RESOURCES AND CLASSES
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to live a healthier life!

Learn how to:
Eat for health

ave money on groceries
k easy, tasty meals

+ed in 3 easy steps:

~sh.org/minicourse.
- title,

Use referral code:
SAMPLE

Any kind of ground meat works, but chicken is the leanest.

Ingredients

1 pound ground chicken

% onion, chopped

Salt and black pepper, to taste

2 garlic cloves, minced, or 1
tsp. garlic powder

1"ginger, peeled and minced, or
¥ tsp. ginger powder

1 cup celery, chopped

irections

1 carrot, grated

and patted dry

1 teaspoon red chili powder or
chili flakes (optional)

Y c. chopped peanuts (optional)

ve Top: Heat one tablespoon of oil in the bottom of a skille
onion and cook for three minutes. Add garlic, ginger, ce
ind chicken. Sauté until chicken is cook
r sauce, and optional chili

Watermelon Salsa
A mouthwatering combination of sweet and zesty.

cups watermelon, seeded and chopped
5 medium onion, chopped

/2 red bell pepper ped

jalapeno pepper, seeded and chopped
tablespoons fresh cilantro, chopped
tablespoons lime juice

1 teaspoon vegetable oil

AN
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Directions
n a medium bowl, mix all ingredients.
yrve immediately or cover and refrigerate for up to one Iy
ow flavors to blend.




ENVIRONMENT

Clients are warmly welcomed
ahd healthy options are easy
to access.
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https://ucsdcommunityhealth.org/news/center-for-community-health-honored-at-the-state-of-city-address/

IMPERIAL BEACH

NEIGHBORHOOD CENTER
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Food storage
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CULTURAL &
'  DIETARY
ACCOMODATIONS

7. aNg

People of different
backgrounds have access to
food and information that fits
their preferences and health
nheeds.



Haitian Food Preferences

ATLANTIC

OCEAR |

: that are strengthened with peppers
and herbs. & common meal includes rice,

Considerations -

Focus group participants identified that J il
dried beans are preferred over cannad, when Cayman k.
available. e

BELIZE Mavwuns
[F1FE]

Tariks snd
Caiors Hlwnde

OOMINICAN

I FOODS THIS GROUP WILL LIKELY ENJOY

E ! indicates itemns that are likely to be offered at food pantries.

Fresh wvegetables and herbs, Pantry items Meats/prapeins
especially: * Coconut oil

Basts (red)

{, pimto,
{

E::'pla.nt
» Habanero peppsrs

* Pin=appls

* Plantains {green or yellow)

DS THIS GROUP MIGHT PASS UP

ot indicates iterns that are likely to be offered at food pantries.

Cultural
Food
Preferences

Supporting
Unhoused
Clients

Food Pantry Tip Sheet: Clients with Limited Housing

Thoze experiencing housing and food mzecurity are

cultural and dietary preferences. A3 much as possible,
focus cn providing foods that are nutrient denss,

at highier rizk for diet-related diseases, though distary “ *
ne=eds can vary widely bazed on health statuz, aps=, and .. ‘-‘i 9
|| J

mmnimally processed, sasy o eat and digest, and readily

accessible to the population vou are s=rang.

Special distary and resource considerations:

= Health conditions—avoid focds that are hizhiy
process=d. Proc

* Dental care—chicose soft foods =asy to bit= and
ng results im high amounts chew.

of added salt and sugar, which contributes to poor » Food safety & storape—c oe foods that don't

health.

= Cooking sguipment—raw foods that requirs

reguire immediate refriges o
» Canned foods—provide canned foods with pop tops

cooking or 2 lot of preparation may be pass=d up. or Can OpEneTs.

raves and hot plates may be more readily
acoessible.

= Tramsport—bags for carrving food may be nesdsd;
bulky/heavy items may be difficult to carry on foor

= Bamanas"®
= Grapes"®
= Oranges®

= Broccoli®
= Com®
= Gpinach

= Produce that's hard on the testh = Toaster pastries

Low sodiumsugar canined frust = Shelf stable milk and
and vegetables with poo top) unsweetznad milk aft=rnatves
Instant oatmeal (unflavored)
Soft. whaols grain breads
Peanut butt=r [matural)
Cann=d or bageed chicken or fizh
oked mpes
Prepared meals [z,
niocdiss, o
wamstables, =

= Uncooked (dried] b2ans and zrain

lcelery, carrots, whaole apples, = Jusce that iz not 100% fruit juscs

The Hypertensive Diet

Hypertension or high blood pressure is & medical condition in which

blaod pressure, the force of the blood flowing through blood wessels, is
iztently too high. Those with high blood pressure are more likely
op heart disease or o have a stroke.

Adultz with hypertension are recommended to consume a haart-
healthy diet rich in fruits, wegetables, whole grains, and low-fat dainyg
products, and low in sodium. Sodium iz an essential mineral, but too
much sadium in the bloodstream can put extra strain on the heart and
blood wessels. The American Heart Azsociation recommends no more
than 2. 300mg of sodium (less than one teaspoon) per day for most
adults, especially those with high blood pressure.

The maost comman sources of sodium are found in processed,
prepackaged, and restaurant foods. Breads and rolls, cold cuts and cured
meats, pizza, soup, sandwiches, and poultry contribute the maost sodiem in
a typical LL5. diet.

= Fresh fruits = Unzatted peanut butter and = Unsalted nuts

» Diri=d b=ans other nut or seed butters » Drown e

Whale prains Milk and unswest=nad milk
substitutes . ~

Fresh produce . = Candola and olive oal
Plain yopgurt

= Diatmieal

odium canned fruits and

= Unsalted popcom
vapetable: vestened applesauce

= 1003 fruit juice

Canned tuna or chicken Low sodium pasta saucs

Granola bars Cann=d b=arnz = Diried fruits
Repular pasta sauce Canned fruits = Twweetened vogurt
it= bread Canned vepstables

Whit= pasta Canned bzef

White rice Chease

Managing
Chronic
Conditions



COMMUNITY
CONNECTIONS

Pantries connect and
collaborate with other
community stakeholders
and resources.



| AM MY BROTHERS

KEEPER




PANTRY OF HOPE
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ENCANTO ELEMENTARY

SCHOOL

San Diego Unified

SCHOOL DISTRICT

'SEC[]HI] EHAHBE 2

YOUTH GARDEN
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SAN DIEGO
FOOD BANK
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INVENTORY:
Immmeee==l FOOD SOURCING &
WASTE REDUCTION

Healthy foods are prioritized
for distribution. Pantries can
support a variety of waste
reduction efforts.




SAFE FOOD EXTENSION
DATES

WHAT DO THOSE DATES MEAN & HOW LONG CAN | KEEP [T?

A manufacturer's suggestion to the grocery store for
dates by which a product should be sold. This date
does not determine quality.

When the product's flavor and quality will be best.

After this date, the product is still safe to eat even
though nutrients and quality slowly decline.

ltem Bundling
with Healthy
Recipes

Food Handling
Resources &
Lic=11allale

Food Handling

Training

Nutrition Pantry Program
June 2021

Inventory
Systems &
Procedures



NUTRITION GOALS
& PANTRY PLANS

Policies and procedures
are documented and align
with a commitment to
dignified, healthy
distribution.



' ELDERHELP

' SOLUTIONS FOR LIVING | &
Healthy Food Policy

EldevHely Exle halaves 8 nuirtiows disd & asesnliad i the wel-heing of the clisnis.  We balieve every indbaidua)
Shadid have accass i & haaithy and nuiriious el We orachice heing oood stewands of the funds and itemns
donatad 10 WS and never wiokaia the rust of our Commumty. Mosd Imponianiy, ow Qoal & for ow ciants 10 msman
saf-auiciand, ndesendant, and andgaded members of the communily.

ElderHelp Eats is commitied to providing a vanety of nourishing foods from eveny food grous 1o 8l clents. We
commimil 1o prosiding the following &l every distibusion:

Fruits & Vegetables
produce wassly Fruoits:

o 3oF mong diferent fnils
o 20 mong diferent '|1:'||;||‘.'|:EIHEE

rains:
3+ different 2+ whale
grains
Whole Grains
s Fof more whole grans Vege ! Proteins:
»  ExAmples inchide:
o 100% whole grains—Roled cals, barky, Dulpur,
farc, Mibel, quinoa, Brown rice, wild fics
o Whole grain-rich bread, pesia, and lonilas—
Contains whols grain as the Bl ingrediant
[A00% whols wheal, whoks Corm, &)

3= lean

proteins

Proteins

» 3 of more Ban probeins

o Examples nclics.
o Poullry, lean bael, lean pork {fresh or nozen)
o Frashwhole ags
o Canned whils maats—L ow SOoim, Canmnsd it wahsy whe DoSsibis (o Jow SO CamsT

chickan)

o Fish—Frash, ioeen, or Camnsd in waler
o Cannedtdry Deans or lentiis—No sugar or $all sodsd

Nutritious Food
Policy

Pantry Operations Manual

OCEAM BEACH EMERGENCY FOOD IMC S LOAVES & FISHES

Auvgust 2020
PRE SUNSET CLIFFS BLVD | BAM DIEGO, 92107

Operations
Manual

5. Respect and Dignity Policy

Respect and Dignity Statement:
a) A commitment to love and serve without except
b) A commitment to equality, respect, diversity, inc
A commitment to providing an environment wh
volunteer is treated with dignity, and where bull:
unacceptable

Pnnciples:
d) Demonstrate respect in every interaction with vc
e) Lead with kindness and without jJudgment
Promote a dignified experience for all who ente
MNever display any behavior that a person would

Address and resolve i1ssues in a positive and con
Encourage the reporting of any instance of disre
concerns with relevant pantry staff

Respect & Dignity
Policy



CONTACT:

LAKISHA MCZEAL
LMCZEAL@OHEALTH.UCSD.EDU

WEBSITE:
ucsdcommunityhealth.org

\ o= Lakisha McZeal, Community Food Project Manager at Imperial Beach Neighborhood
Pantry and Garden Refresh

UCSan Diegpo | Center for

ALTMAN CLINICAL & TRANSLATIONAL RESEARCH INSTITUTE C 0 m m u n i ty H e a I th



mailto:lmczeal@health.ucsd.edu
https://ucsdcommunityhealth.org/work/nutrition-pantry-program/

