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Food Procurement Working Group Meeting     November 3, 2016 

 

Meeting Notes 

 The meeting will focus on the 2014 Healthy Tots Act (HTA) and its implications for healthy food 

served at child care centers. 

 Patrilie Hernandez, of DC Hunger Solutions and Suzanne Henley, the Healthy Tots Act 

Coordinator of the Office of the State Superintendent of Education (OSSE), provide an overview 

of the HTA and what it means for healthy food access in the District.  

o There are growing rates of food insecurity in the District; DC is number one at 26.5%. 

This is proportionately affecting African-American households and correlates to poverty, 

and high rates of infant mortality.  

o The HTA has the following goals – expand the CACFP, make wellness grants available for 

child care facilities, and create safe play spaces. 

o The act adds new food subsidy programs to the CACFP including: 

 Add10: A program benefit wherein a childcare facility gets an additional 10 cent 

reimbursement for each infant/child breakfast, lunch and supper served that 

meets the CACFP meal requirements. 

 Local5: If one component of the lunch or supper served meets the definition of 

a locally-grown, unprocessed food, then the facility will receive an additional 

five cents per meal served for that meal type. 

 Full Day4: This program expands the existing two federally subsidies to three 

subsidized meals, with the additional meal subsidized by the District. 

o The 2017 priorities for the HTA are to create wellness guidelines for early childhood 

centers about physical activity, nutrition, and meal quality and standards.  

o OSSE is still developing guidelines for child care facilities in DC and creating needs 

assessment standards for wellness grants from the HTA. OSSE expects these draft 

guidelines to come out in December 2016.  

o In the past year, many more early childcare centers (14) participated in the HTA than 

previous years (typically 3-4/year). The majority of eligible child care centers in DC are 

now participating in the program.  

 Presentation by Beatriz Zuluaga, Director of Food & Wellness, CentroNia. 
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o Has established relationships with local providers, wants to do local fish more in the 

future. Provides meals for 900 kids daily, only 3-400 of which are in the CentroNia 

facilities.  

o She found that funding for early childcare centers are less than schools and that 

educating parents about nutrition was a major barrier to success.  

o Before OSSE makes grants available it makes sense to educate child care facility owners 

on the reimbursement process and encourage their participation in CSA or co-ops for 

greater access to healthier produce. 

o Many farmers or vendors don’t have the proper labels/certifications required by the 

USDA and to meet childcare center local requirements in DC and federal procurement 

standards. This applies especially for meat and poultry but at times even for 

raw/unprocessed fruit or vegetables. 

 Presentation by Marcia Finn, Managing Director, Bright Star Child Care, and Preschool. 

o Childcare centers tend to be very small which creates transportation cost issues for 

suppliers and catering companies. 80% of childcare centers have 60 or less kids so 

economies of scale are lost, her center has 76 kids. She cooks from scratch and has 

established relationships with farmers and cuts costs significantly by buying in-season.  

o Local vendors are not aware that child nutrition labels are required in order to supply 

child care centers. This is especially true for supplying meat and poultry. 

o Reimbursement of meals is low and makes it difficult to make a profit. The cost is felt 

most when kids do not show up for meals. 

o Complicated paperwork is a huge barrier for many small providers and stops some from 

participating in the program at all.  

 Presentation by Rebecca Lemos-Otero, Executive Director, City Blossoms. 

o City Blossoms makes their menu based on seasonal availability of produce. This allows 

them to keep prices down and the quality of produce high. 

o Working with multiple food vendors allows for greater produce and pricing options. 

o The operating costs of labor, purchasing veggies, and educating staff are significant.  

o It’s important that vendors and child care centers know what resources are available 

when RFPs are available. 
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o There need to be equivalent resources between K-12 schools and early childhood 

centers. The existing disparity creates a financial challenge for early childhood centers to 

cover the costs of provide food to students. 

o Nutrition education for children needs to start at infancy. This may require childcare 

centers to develop a curriculum to educate about nutrition. If we fix this, we can fix K-12 

that much easier, kid’s willingness to try new foods starts at this age and is harder to 

change when they’re older.  

o They are currently exploring two avenues of procurement; a CSA based seasonal menu 

and a wholesale pricing option to bridge access to early childhood eaters. 

o Child care centers would benefit from providing incentives for parents to make healthier 

food choices. 

o What could be done could focus on common curriculum, field trips, or gardens, etc. 

 Presentation by Shirley Matenda, CACFP Nutrition Coordinator, United Planning Organization. 

o United Planning Organization provides nutrition education to kids and incorporates 

them into other lessons in the classroom classrooms. 

o A major challenge they experience is engagement with parents on nutrition and getting 

staff on board with supporting and presenting new foods to kids. If the staff is down on 

the food, it’s much much harder to get the kids to try it.  

o They serve approximately 208 kids now, and all the food is provided by a catering 

company.  

o They believe that a network of volunteers providing basic assistance at child care 

centers would free up the time of paid staff to provide nutrition information. 

 Presentation by Dalila Boclin, Food Access and Outreach Manager, Community Food Works  

o Community Food Works is working on a CSA model to get food directly from farmers to 

early childhood centers. They’ve started a pilot at their Ward 7 market and are hoping 

to expand more next year.  

 

Discussion: How can we build on what’s working? 

 There is a meal funding disparity that needs to be addressed. The current CACFP and HTA 

subsidies are inadequate to address the inherent costs for child centers. For example, subsidies 

do not cover operating costs. There needs to be a citywide conversation about whether food 

subsidies are adequate. 
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 DC CACFP participation is lower than neighboring municipalities, but reasons for why vary not 

just by the rate, but the factor that there are many high income childcare centers in DC 

 A major deterrent is the system’s required paperwork. 

o There is software available that can simply this process that Bright Start uses now to 

dramatically reduce paperwork time. One example is a software program called minute 

menu CX. 

 There needs to be better education on the application process. OSSE has a process chart they 

can share with providers publically.  

 Three major categories of areas around the Healthy Tots act that can be addressed.  

o Education for parents, teachers and childcare providers. 

o Operations/logistics on how to more inexpensively prepare and transport healthy local 

foods to disburses early childcare centers.  

o Cost - Gap in cost reimbursements federally between senior, homeless, K-12 school 

meals and meal reimbursements for early childcare centers. Are there better wholesale 

options for early childcare centers?  

o  

 

http://www.minutemenu.com/web/cx.html
http://www.minutemenu.com/web/cx.html

