
Funding Opportunity:

Funding Opportunity: Healthy
K-12 School Meals through
Scratch Cooking

Ensure that all kids have healthy meals at school by supporting equipment costs

and other needs for school districts that are transitioning from processed school

meals to healthy meals cooked from scratch. Generally, the maximum grant award

will be $250,000, although district size, the collaborative nature of the work and

relative need will be taken into consideration.

Grant Deadline: Not accepting applications. This work is in progress.

Associated Measurable Results: Applicants have been asked to indicate how

their work will numerically: 

Increase the number of children who receive healthy food and beverages at

school and in child care settings.

Additional Evaluation Activities:



School districts agree to participate in evaluation activities which include

interviews with food service directors and two to three additional stakeholders

identified in partnership with the grantee. Interviews will be conducted with

grantees to help answer the evaluation question: To what extent do districts

benefit from investments in capital and other funded strategies? 

To be considered for funding, applicants demonstrated within the grant

application how they meet the following criteria:

During the review process, the Colorado Health Foundation verified status of

compliance with federal and state policies in collaboration with the Colorado

Department of Education Office of School Nutrition.

Schools districts serve a high-need student population in at least one of three

ways:

The district’s free and reduced price meal eligibility rate must be 50

percent or higher.

The district must have a minimum of 5,000 total eligible students.

The district must participate in or be pursuing the Community Eligibility

Provision. 

Applicants were expected to include the average number of lunches

served daily (#), total district enrollment (#), and average daily

participation (%) in the application.

Proposed investments  support (through increased food quality, efficiency,

student participation, etc.) an ongoing transition from processed to healthy

scratch cooking. 

Demonstrated commitment from district administration.

Youth and family involvement in guiding meal changes.

Demonstrated approach to or plan for building broad school and community

demand for healthy school meals.

http://www.cde.state.co.us/nutrition/nutriprovisionalprograms
http://www.cde.state.co.us/nutrition/nutriprovisionalprograms
http://54.201.224.120/WorkArea/DownloadAsset.aspx?id=6835


Specifically, the district was required to participate in the National School

Lunch and School Breakfast Programs and comply with or be working

toward compliance with federal standards.

Specifically, the district was required to be in compliance with or working

toward compliance with related state policies:

Colorado Healthy Beverage Policy

Colorado Competitive Food Service Policy

Breakfast After the Bell Nutrition Program

For collaboration requests: Applicant considered for funding were required

to be a school district or other non-profit fiscal agent. A majority of

participating districts were expected to meet the funding criteria listed above.

What we considered for funding:

Major meal equipment

Software or other business management tools

Capital renovations (e.g. accommodating increased energy demands,

cafeteria redesign,etc.)

Marketing efforts – may involve students, parents, teachers, other school

stakeholders, community partners

Improved food storage capacity

Innovative efforts to achieve scale, including improved distribution systems

or shared services such as workforce, food purchasing, food preparation,

business software and training, etc.

What we did NOT consider for funding:

Staff salaries

Cost of food

http://www.cde.state.co.us/nutrition
http://www.cde.state.co.us/nutrition
http://www.cde.state.co.us/nutrition/nutrLegislation.htm
http://www.cde.state.co.us/nutrition/competitivefoodscoloradofoodservicepolicy
http://www.cde.state.co.us/nutrition/osnbreakfastafterthebellnutritionprogramhb13-1006


Standing capital improvement plans without strong ties to scratch cooking

improvements

Culinary training

Strategic planning for individual district meal programs

Resources

Healthy School Meals through Scratch Cooking: Funding Opportunity

Webinar

(Recorded Tue. Sept. 23, 2014)

Download presentation slides

Serving Healthy School Meals: Colorado Schools Need Updated Equipment

and Infrastructure: A report by The Pew Charitable Trust and Robert Wood

Johnson Foundation that assess the equipment, infrastructure and training

needs of school food authorities. 

Setting the Table for Change: A Food Service Director Toolkit: Provided by

LiveWell Colorado’s LiveWell@School Food Initiative, this resource

provides food service directors with ideas to generate interest and excitement

among parents and students. Get ideas on how to develop a marketing plan

and build an army of school food champions. 

The Lunch Box: Healthy Tools to Help All Schools: An online resource for

transitioning to healthy scratch cooking, which provides menus and recipes,

resources, technical tools, online community and videos.

We're here to help

Have questions? Contact your Program Officer for more information.

https://youtu.be/7m5GfGDqeSw
https://youtu.be/7m5GfGDqeSw
http://www.coloradohealth.org/sites/default/files/documents/2017-02/Healthy%20School%20Meals%20Webinar%20Presentation_9-23-14.pdf
http://www.pewtrusts.org/~/media/legacy/uploadedfiles/phg/content_level_pages/other_resource/KSHFKITSColoradopdf.pdf
http://www.pewtrusts.org/~/media/legacy/uploadedfiles/phg/content_level_pages/other_resource/KSHFKITSColoradopdf.pdf
http://www.coloradohealth.org/sites/default/files/documents/2017-02/LW%40S_FI_Toolkit-FSD_070313_FPO.pdf
http://www.thelunchbox.org/


FIND A PROGRAM OFFICER ??

https://coloradohealth.org/grantmaking#FindAPO

