
Just as learning does not 
end when school lets 
out, neither does a 
child's need for good 
nutrition. The Summer 
Food Service Program 
(SFSP) provides free, 
nutritious meals and 
snacks to help children 
in low-income areas get 
the nutrition they need 
to learn, play and grow 
throughout the summer 
months when they are 
out of school. 

The Food and Nutrition 
Service, an agency of 
the U.S. Department of 
Agriculture, administers 
SFSP at the federal level. 
State education agencies 
administer the program 
in most states. In New 
Jersey, the state Depart-
ment of Agriculture is 
the administering agency 

Locally, approved spon-
sors, including school 
districts, local govern-
ment agencies, camps or 
private nonprofit organi-
zations, run SFSP. Spon-
sors provide free meals 
to a group of children at 
a central site such as a 
school or a community 
center. They receive 
payments from USDA 
through their state agen-
cies for the meals they 
serve and for their docu-
mented operating costs. 
 
There are three types of 
feeding locations in New 
Jersey to include open, 
enrolled or campsites. 

Open sites operate in 
low-income areas where 
at least half of the chil-
dren come from families 
with incomes at or below 
185 percent of the Fed-
eral poverty level, mak-
ing them eligible for free 
and reduced price school 
meals. Meals are served 
free to any child at the 
open site. 

At most sites, children 
receive either one or two 
reimbursable meals each 
day. Camps and sites 
that primarily serve mi-
grant children may be 
approved to serve up to 
three meals to each 
child, each day. 

Children 18 and younger 
may receive free meals 
and snacks through 
SFSP. Meals and snacks 
are also available to per-
sons with disabilities, 
over age 18, who partici-
pate in school programs 
for people who are men-
tally or physically disa-
bled. 

Enrolled sites provide 
free meals to children 
enrolled in an activity 
program at the site 
where at least half of 
them are eligible for free 
and reduced price meals. 
Camps may also partici-
pate in SFSP. They re-
ceive payments only for 
the meals served to chil-
dren who are eligible for 
free and reduced price 
meals. 

It’s important that par-
ents know where sum-
mer sites in their neigh-
borhoods are located so 
that they can also get 
these healthy, free meals 
to their children. To find 
out the closest SFSP site 
near you where you can 
get your kids to join the 
fun, parents and guardi-
ans can either call their 
state agency or the Na-
tional Hunger Hotline at 1
-866-3-Hungry or 1-877-
8-HAMBRE. It’s a free 
call, available in both 
English and Spanish, and 
is available from Monday 
to Friday, 9:00 a.m. to 
5:00 p.m., and Satur-
days 10:00 a.m. to 2:00 
p.m. Eastern Time.  
 
Also, text Food to 877-
877.  

 

Source: 
http://www.state.nj.us/agriculture/divis

ions/fn/childadult/summer_food.html 
Accessed: May 19, 2017 
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Important Dates: 

National Fruit &  
Vegetable Month 

 
June 3– Egg Day 
June 4– Cheese Day 
June 6– Gardening Exercise Day 
June 14th– Flag Day 
June 17th– Eat All Your  
 Vegetables Day 
June 18th– Father’s Day 
June 21st– Summer Begins! 



5 Minute Len l Salad 
4 side servings, 
 

Ingredients 
 15 oz. can lentils (rinsed) 
 1 1/2 cups cherry tomatoes 
 1/4 cup white wine vinegar (or white balsamic vinegar) 
 1/8 cup chives (optional) 
 Salt to taste 

 
Optional additions: olive oil, basil, parsley, etc. 
 
Directions 
 Rinse and drain lentils.  
 Halve/quarter cherry tomatoes.  
 Slice chives. 
 Add all ingredients to a small bowl and toss to com-

bine.  
 Salt to taste, and adjust vinegar if necessary. 
 Serve immediately or refrigerate in a covered container 

to let flavors develop more.  
 

Source: thegardengrazer.com 

dents at par cipa ng schools. Par-
cipa on climbs yearly — about 

90,000 schools and ins tu ons 
currently offer school breakfast. 
Approximately 13.7 million chil-
dren par cipated in school break-
fast on any given day within the 
2014-2015 school year. Of those, 
11.7 million received their meals 
free or at a reduced price. 

Par cipa ng schools must provide 
one-fourth of a child's daily need 
for protein, calcium, iron, vitamins 
A and C, and calories. While types 
of food vary somewhat, because 
these specific nutri onal guide-
lines must be met, children can 
expect a dairy choice such as low-
fat or fat-free milk or yogurt; 100-
percent juice or fruit and/or vege-
table; a grain- or whole grain-
based product such as cereal, 

Kids benefit from star ng the day with 
a healthy breakfast. Research shows 
that kids who eat breakfast regularly 
tend to be more alert in school, and, 
therefore, are able to learn be er. 
They also are less likely to be over-
weight than kids who skip breakfast 
regularly. However, even with hard 
evidence showing the substan al ad-
vantages of ea ng a morning meal, 
between 42 and 59 percent of Ameri-
can children do not eat breakfast every 
day, according to the Academy of Nu-
tri on and Diete cs report, "The State 
of Family Nutri on and Physical Ac vi-
ty: Are We Making Progress?".  

Many schools throughout the country 
par cipate in the USDA's School Break-
fast Program, a program modeled a er 
the Na onal School Lunch Program to 
provide nutri ous breakfasts to stu-

toast or waffles; and some mes hot 
op ons such as eggs or some other 
meat/meat alternate. 
 
There are criteria in order to qualify for 
free or reduced meal programs, but 
some schools have increased par cipa-

on by offering free breakfast to all kids 
in the classrooms. If you qualify for 
reduced or free breakfast, it's a good 
idea to take advantage of the program. 
Children may improve their grades, 
a tude and energy by ea ng breakfast 
every day.  
 
More ques ons about the Na onal 
School Breakfast Program? Contact 
your school’s Food Service Manager! 

 
 
 

Adapted from eatright.org 
Breakfast in Schools: Healthy & Nutri ous 
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What is the School Breakfast Program? 

Questions? Comments? 
 

Contact your school 
dietitian! 

Meredith Whiteley, MS, RDN 
meredith.whiteley@sodexo.com 


