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This summer, the Department of Housing and Urban Development's (HUD) Boston Office of Multifamily Housing is partnering with the Unit-
ed States Department of Agriculture (USDA) to administer their Summer Food Service Program (SFSP). To help SFSP reach their 2015
goal of 200 million meals served nationwide, HUD is seeking capable and cooperative multifamily developments in the Northeast region to
become a SFSP site, partnering with local sponsors and community volunteers in your state throughout the summer to serve meals to chil-
dren and teens in need and reduce the nutrition gap between school and summer. In order to make an impact this summer we are under-
taking this outreach now with a goal of identifying suitable sites by April of this year.

WHAT IS THE SUMMER FOOD SERVICE PROGRAM (SFSP)?

The Summer Food Service Program (SFSP) is a federally funded, state-administered program that provides meals to children and teens 18
- years and younger during the summer. SFSP is designed to ensure that low-income children and teens,

who typically receive free and reduced lunch during the school year, do not go without nutritious meals

during summer months. A lack of nutrition during the summer may set up a cycle for poor performance

once school begins again and make children more prone to illness and other health issues.

_ | In the summer of 2014, SFSP served 187 million meals to

4 kids in need. In the Northeast region alone, there were 631
{ SFSP sponsors and 4,612 meal sites, serving over 24.2 mil-
lion meals. SFSP has a 2015 goal of 200 million meals

¥ served nationwide, and USDA needs multifamily develop-
ments like yours to become sites so that more children and teens in your state can take ad-
vantage of this program.

HOW DOES IT WORK?
State agencies, with the help of federal funds, administer the program and communicate with the SRR—
USDA. Sponsors partner with sites to run the program and communicate with the State agency. | coMMON SITE RESPONSIBILITIES

Schools, local government agencies, camps, faith-based and other non-profit community organi-
zations may be SFSP sponsors. Sites, the physical locations where sponsors serve SFSP meals, | #x Attend your sponsor's training

should be located in low-income areas or serve primarily low-income children. x Supervise activities and meal
service at your site (if applicable)

WHY SHOULD MY DEVELOPMENT BECOME A SITE? 2+ Manage volunteers

HUD-insured and assisted multifamily developments are important untapped resources that can  # Distribute meals by following

play a critical role in reaching the 2015 goal set by the SFSP. Because of their detailed SFSP guidelines

knowledge of their tenants, community ties, and care and concern for their residents and commu-

" . . . 1+ Keep daily records of meals
nities, experienced owners and management teams are uniquely situated to host successful p dally

SFSP sites. served |

2+ Store food appropriately
By opening up your doors and providing a location that is close to the children and teens that £ Keep the site clean and sanitary
need it most, your HUD-insured and assisted development can help sponsors in your local com- = £x Help your sponsor promote the
munity to close the nutrition gap and provide meals throughout the summer. program in the community

HOW DOES MY DEVELOPMENT BECOME A SITE?

If you are interested in learning more about how your multifamily development can participate in this initiative, please contact: USDA — Jan Kallio,
617-565-6299, jan.kallio@fns.usda.gov; or HUD — Carmen Hicks, 617-994-8552, carmen.m.hicks@hud.gov

If your development is ready to become a Summer Food Service Site, please contact your state agency: Connecticut NSLP, CACFP, SFSP: 860-
807-2050; Maine NSLP, SFSP: 207-624-6843 Maine CACFP: 207-624-7924; Massachusetts NSLP, CACFP, SFSP: 781-338-6479; New Hamp-
shire NSLP, CACFP, SFSP:603-271-3494; Rhode Island NSLP, CACFP, SFSP: 401-222-4600 ext. 2364; Vermont NSLP, CACFP, SFSP: 802-
828-5153.

For additional information about the program, including webinars and toolkits,
visit the SFSP website: http://www.fns.usda.gov/sfsp/summer-food-service-program-sfsp.



mailto:jan.kallio@fns.usda.gov
mailto:carmen.m.hicks@hud.gov
http://www.sde.ct.gov/sde/cwp/view.asp?a=2678&q=320670&sdePNavCtr=|#45703
http://www.maine.gov/education/sfs/programs.htm
http://www.maine.gov/dhhs/ocfs/ec/occhs/foodpgm.htm
http://www.doe.mass.edu/cnp/nprograms/
http://www.education.nh.gov/program/nutrition/index.htm
http://www.ride.ri.gov/Finance/Nutrition/
http://education.vermont.gov/new/html/pgm_nutrition.html
http://www.fns.usda.gov/sfsp/summer-food-service-program-sfsp

