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ENDING CHILD HUNGER: PRIORITIES
FOR CHILD NUTRITION REAUTHORIZATION

Thursday, June 10, 2021

HOUSE OF REPRESENTATIVES,
SUBCOMMITTEE ON CIVIL RIGHTS AND HUMAN SERVICES,
COMMITTEE ON EDUCATION AND LABOR,
Washington, DC.

The Subcommittee met, pursuant to notice, at 12:01 p.m., via
Zoom, Hon. Suzanne Bonamici (Chairwoman of the Subcommittee)
presiding.

Present: Representatives Bonamici, Adams, Hayes, Leger
Fex;néndez, Mrvan, Scott (ex officio), Fitzgerald, and Foxx (ex offi-
cio).

Staff present: Ilana Brunner, General Counsel; Alison Hard, Pro-
fessional Staff, Rasheedah Hasan, Chief Clerk; Sheila Havenner,
Director of Information Technology; Eli Hovland, Policy Associate;
Carrie Hughes, Director of Health and Human Services; Ariel Jona,
Policy Associate; Andre Lindsay, Policy Associate; Mariah
Mowbray, Clerk/Special Assistant to the Staff Director; Kayla
Pennebecker, Staff Assistant; Véronique Pluviose, Staff Director;
Banyon Vassar, Deputy Director of Information Technology; Joshua
Weisz, Communications Director; Cyrus Artz, Minority Staff Direc-
tor; Amy Raaf Jones, Minority Director of Education and Human
Resources Policy; Dean Johnson, Minority Legislative Assistant;
Hannah Matesic, Minority Director of Operations; and Mandy
Schaumburg, Minority Chief Counsel and Deputy Director of Edu-
cation Policy.

Chairwoman BoNaMICI. The Subcommittee on Human Rights
and Human Services will come to order. Welcome everyone. I note
that a quorum is present. I note for the Subcommittee that Ms.
Omar of Minnesota is permitted to participate in today’s hearing
with the understanding that her questions will come only after all
Members of the Subcommittee on Civil Rights and Human Services
on both sides of the aisle who are present have had an opportunity
to question the witnesses.

The Subcommittee is meeting today to hear testimony on “End-
ing Child Hunger: Priorities for Child Nutrition Reauthorization”.
This is an entirely remote hearing. All microphones will be kept
muted as a general rule to avoid unnecessary background noise.

Members and witnesses will be responsible for unmuting them-
selves when they are recognized to speak or when they wish to
seek recognition. I also ask that Members please identify them-
selves before they speak. Members should keep their cameras on
while in the proceeding.
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Members shall be considered present in the proceeding when
they are visible on camera, and they shall be considered not
present when they are not visible on camera. The only exception
to this is if they are experiencing technical difficulty and inform
the Committee staff of such difficulty.

If any Member experiences technical difficulty during the hear-
ing you should stay connected on the platform, make sure you are
muted, and use your phone to immediately call the Committee’s IT
director whose number was provided in advance. Should the Chair
experience technical difficulty or need to step away to vote on the
floor, that won’t happen today, Ms. Adams, or another majority
Member is hereby authorized to assume the gavel in the Chair’s
absence.

This is an entirely remote hearing, and as such the Committee’s
hearing room is officially closed. Members who choose to sit with
their individual devices in the hearing room must wear headphones
to avoid feedback, echoes and distortion resulting from more than
one person on the software platform sitting in the same room.

Members are also expected to adhere to social distancing and
safe health guidelines, including the use of masks, hand sanitizer
and wiping down their areas both before and after their presence
in the hearing room. To ensure that the Committee’s five-minute
rule is adhered to staff will be keeping track of time using the
Committee’s field timer.

The field timer will appear in its own thumbnail picture and will
be named 001 timer. There will be no one minute warning. The
field timer will show a blinking light when time is up. Members
and witnesses are asked to wrap up promptly when their time has
expired.

Although a roll call is not necessary to establish a quorum in offi-
cial proceedings conducted remotely, or with remote participation,
the Committee has made it a practice when there is an official pro-
ceeding with remote participation for the Clerk to call the roll to
help make clear who is present at the start of the proceeding.

Members should say their names before announcing they are
present, and this helps the Clerk and also it helps those watching
the platform on the livestream who may experience a few seconds
delay. At this time I will ask the Clerk to call the roll.

The CLERK. Chair Bonamici?

Chair BoNaMicl. Chair Bonamici is present.

The CLERK. Ms. Adams?

[No response.]

The CLERK. Mrs. Hayes?

Mrs. HAYES. Mrs. Hayes is present.

The CLERK. Ms. Leger Fernandez?

[No response.]

The CLERK. Mr. Mrvan?

Mr. MRVAN. Mr. Mrvan is present.

The CLERK. Mr. Bowman?

[No response.]

The CLERK. Mr. Mfume?

[No response.]

The CLERK. Chairman Scott?

Chairman ScOTT. Chairman Scott is present.
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The CLERK. Ranking Member Fulcher?

[No response.]

The CLERK. Mr. Thompson?

[No response.]

The CLERK. Mrs. McClain?

[No response.]

The CLERK. Mrs. Spartz?

[No response.]

The CLERK. Mr. Fitzgerald?

Mr. FITZGERALD. Here.

The CLERK. Ranking Member Foxx?

Ms. Foxx. Foxx is present.

The CLERK. Chair Bonamici that concludes the roll call.

Chairwoman BoNAMICI. Thank you very much. Pursuant to Com-
mittee Rule 8(c) opening statements are limited to the Chair and
Ranking Member. This allows for us to hear from our witnesses
sooner and provides all Members with adequate time to ask ques-
tions, and I recognize myself for an opening statement.

Our hearing today is to examine legislative solutions to end child
hunger and discuss how we can bolster proven strategies to feed
hungry children. As elected leaders one of our most basic respon-
sibilities is to make sure that children have enough to eat. Con-
sistent access to nutritious food is a moral imperative, and an eco-
nomic necessity.

It is a good investment because it allows children to live
healthier and more fulfilling lives, and it provides the next genera-
tion with a strong foundation to grow and thrive. Sadly, child hun-
ger remains a national crisis, particularly in the aftermath of
COVID19. Last July an estimated 14 million children were not get-
ting enough to eat. The families who were already food insecure be-
fore the pandemic disproportionately families of color, feared even
worse.

In response this Committee took swift action to prevent millions
of children from going hungry. We provided critical flexibility
through bipartisan legislation to allow schools to offer free meals
for all children, and have food delivered to families. We created the
highly effective pandemic EBT program or PEBT which lifted at
least 2.7 million children out of hunger in its early weeks of imple-
mentation.

And we eliminated other barriers to getting healthy foods into
the mouths and bellies of hungry children. Because of these provi-
sions as well as the American Rescue Plan, reports of food short-
ages among households with children fell by 42 percent from Janu-
ary through April.

Although food insecurity has fallen, we know our work is far
from over. Our bipartisan commitment to feeding hungry children
must be ongoing and unwavering and must meet the needs in our
schools and our communities. It should not matter if the economy
is booming, or if we’re fighting a once in a lifetime pandemic.

In the United States of America no child should go hungry.
Today we will focus on the steps we must take to make that aspira-
tion a reality, specifically reauthorizing Federal child nutrition pro-
grams, which have not been updated in more than a decade, as
well as passing the American Families Plan and American Jobs
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Plan which invest more than 40 billion dollars to provide nutritious
meals for children in our communities.

Through these legislative efforts we have an opportunity to learn
from the pandemic and rethink our child nutrition programs to pro-
vide every child with the healthy food they need to succeed in
school and throughout life. The American Families Plan would pro-
vide for more than 9 million additional children access to free
meals and simplify and streamline program administration by ex-
pa%c}iillll)g the popular and effective community eligibility provision
or .

To best serve children school meals must also follow nutrition
standards that are based on research and science. A 2020 study
shows the standards in our Healthy Hungry Free Kids Act cor-
relate to a 47 percent lower rate of childhood obesity for low-income
students.

The improvements to nutrition standards have made school
meals the best source of nutrition for many children, but we must
make sure these standards are fully implemented. Both the Amer-
ican Families Plan and American Jobs Plan invest in incentivizing
healthier school meals and updating school kitchens.

Providing nutrition support after school and during the summer
is also critical as students recover from a year of lost classroom
time. For example, the American Families Plan makes permanent
and nationwide the summer EBT program which already provides
food assistance to some families during the summer.

This program gave more than 70,000 children in Oregon access
to meals when school was out. By reauthorizing school nutrition
programs we can also strengthen the summer food service program,
which serves meals at schools and other community spaces during
the summer.

During the pandemic Congress provided the Department of Agri-
culture with the authority to operate this program throughout the
country. Now we have the chance to make these flexibilities perma-
nent because we know hungry kids do not just reside in our poorest
neighborhoods. Today we will examine these solutions and discuss
how we can work together to provide all children with the nutri-
tious food they need year-round.

I look forward to hearing from our expert witnesses today and I
now yield to the Ranking Member Mr. Fitzgerald for his opening
statement.

[The prepared statement of Chairwoman Bonamici follows:]

STATEMENT OF HON. SUZANNE BONAMICI, CHAIRWOMAN, SUBCOMMITTEE ON CIVIL
RIGHTS AND HUMAN SERVICES

Our hearing today is to examine legislative solutions to end child hunger and dis-
cuss how we can bolster proven strategies to feed hungry children.

As elected leaders, one of our most basic responsibilities is to make sure that chil-
dren have enough to eat. Consistent access to nutritious food is a moral imperative
and an economic necessity. It is a good investment because it allows children to live
healthier and more fulfilling lives, and it provides the next generation with a strong
foundation to grow and thrive.

Sadly, child hunger remains a national crisis, particularly in the aftermath of
COVID-19. Last July, an estimated 14 million children were not getting enough to
eat. The families who were already food insecure before the pandemic—
disproportionally families of color—fared even worse.

In response, this Committee took swift action to prevent millions of children from
going hungry.
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We provided critical flexibility through bipartisan legislation to allow schools to
offer free meals for all children and have food delivered to families. We created the
highly effective Pandemic EBT program, or P-EBT, which lifted at least 2.7 million
children out of hunger in its early weeks of implementation. And we eliminated
other barriers to getting healthy food into the mouths and bellies of hungry chil-
dren.

Because of these provisions, as well as the American Rescue Plan, reports of food
shortages among households with children fell by 42 percent from January through
April.

Although food insecurity has fallen, we know our work is far from over. Our bi-
partisan commitment to feeding hungry children must be ongoing and unwavering,
and must meet the needs in our schools and our communities. It should not matter
if the economy is booming or if we’re fighting a once-in-a-lifetime pandemic. In the
United States of America, no child should go hungry.

Today, we will focus on the steps we must take to make that aspiration a reality,
specifically: reauthorizing Federal child nutrition programs, which have not been
updated in more than a decade, as well as passing the American Families Plan and
American Jobs Plan, which invest more than $40 billion to provide nutritious meals
for children in our communities.

Through these legislative efforts, we have an opportunity to learn from the pan-
demic and rethink our child nutrition programs to provide every child with the
healthy food they need to succeed in school and then throughout life.

The American Families Plan would provide more than 9 million additional chil-
dren with access to free school meals and simplify and streamline program adminis-
tration by expanding the popular and effective Community Eligibility Provision, or
C-E-P.

To best serve children, school meals must also follow nutrition standards that are
based on research and science. A 2020 study shows the standards in the Healthy,
Hunger-Free Kids Act correlate to a 47 percent lower rate of childhood obesity for
low-income students. The improvements to nutrition standards have made school
meals the best source of nutrition for children, but we must make sure these stand-
ards are fully implemented. Both the American Families Plan and American Jobs
Plan invest in incentivizing healthier school meals and updating school kitchens.

Providing nutrition support after school and during the summer is also critical as
students recover from a year of lost classroom time. For example, the American
Families Plan makes permanent and nationwide the Summer EBT program, which
already provides food assistance to some families during the summer. This program
gave more than 70,000 children in Oregon access to meals when school was out.

By reauthorizing child nutrition programs, we can also strengthen the Summer
Food Service Program, which serves meals at schools and other community spaces
during the summer. During the pandemic, Congress provided the Department of Ag-
riculture with the authority to operate this program throughout the country. Now,
we have the chance to make these flexibilities permanent because we know hungry
kids do not just reside in our poorest neighborhoods.

Today, we will examine these solutions and discuss how we can work together to
provide all children with the nutritious food they need year-round.

I look forward to hearing from our expert witnesses today, and I now yield to the
Ranking Member, Mr. Fitzgerald, for his opening statement.

Mr. FITZGERALD. Thank you, Chairwoman, Bonamici, and thank
you for calling this hearing on child nutrition. The past year has
shown us that school is not only a place where children go to learn,
when students switched to virtual learning overnight, we witnessed
the real active role hunger could play in schools as well.

The harsh reality is many children depend on in-person learning
for a reliable meal every day. As we begin discussions on the reau-
thorization of the child nutrition laws, I'd like to keep that in per-
spective. Hunger is a verb, and it can affect the entire trajectory
of a child’s life.

Children experiencing hunger perform worse academically. 46
percent of students from low-income families say that hunger nega-
tively impacts their academic performance and studies substantiate
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that claim. Families dealing with hunger are more likely to have
a child with lower math scores or repeat a grade.

And while studies and data are important in constructing good
policy, it does not take a scientist to know that children thrive
when they have access to nutritious meals. We also know that
schools are more than just places to learn. The pandemic and re-
lated school closures highlighted the important roles schools play
in helping all children, particularly those from low-income families.

They establish a routine and escape any stressors that await
them at home. That is why when school closures threaten chil-
dren’s access to healthy meals during the academic year, the Fed-
eral Government worked in a bipartisan manner to ensure that
school aged children continue to receive this vital resource. This
was the right decision in an emergency, and it was encouraging to
see everyone work together in this time of need.

But as the pandemic winds down and school now reopen, we too
must shift our attention away from heavy handed Federal interven-
tion and toward supporting local school districts as they work to
administer, and in many cases, essentially restart their school meal
programs.

Any reauthorization of the child nutrition laws must involve local
school officials and private partners because they know best what
their students need and are positioned to deliver healthy meals in
an effective manner.

That means establishing rules that are easy for schools to follow
and allowing them to serve meals that students will eat. It also
means addressing the current standards in place and making the
needed reforms so that kids will in fact eat their healthy meals.
Though some of these reasonable reforms we can work with our
partners to create, also we must make sure that school lunches are
not wasted.

For example, we can help more children get the benefits of milk
if we apply a little common sense and allow schools to serve low-
fat flavored milk with their meal or ensure that sodium limits don’t
prohibit serving cheese at lunch, spoken from the Congressman
from Wisconsin.

Similarly, we must refrain from creating new duplicative pro-
grams, and instead focus on improving existing programs to better
serve students most in need, especially those in rural communities.
I hope we can all work together and make some good changes to
programs like the summer food service program, farm to school,
and other existing programs to address the gaps in service that
exist before we just layer on a new set of programs.

I am hopeful that as we keep these priorities in mind providing
healthy meals that students will eat, allowing wholesome foods like
cheese to remain on student’s plates, and reforming existing pro-
grams to address gaps in coverage, that we can arrive at a bipar-
tisan solution that puts students, not politics, at the forefront.

Thank you to all the witnesses for taking time out of their day
to discuss this important issue, and I look forward to hearing from
you all and I would yield back.

[The prepared statement of Mr. Fitzgerald follows:]
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STATEMENT OF HON. ScOTT FITZGERALD, MEMBER, SUBCOMMITTEE ON CIVIL RIGHTS
AND HUMAN SERVICES

Thank you Chairwoman Bonamici. And thank you for calling this hearing on child
nutrition.

The past year has shown the real, active role hunger can play in a child’s life.
We've witnessed real hunger, the one where a child is forced to go without a meal
because the cupboards are empty. And we’ve watched as our children hungered for
in-person learning, and the Nation hungered for cures, information, and a vaccine.

As we begin discussions on the reauthorization of the child nutrition laws, I'd like
to keep that in perspective—hunger is a verb, and it can affect the entire trajectory
of a child’s life.

Children experiencing hunger perform worse academically. Forty 6 percent of stu-
dents from low-income families say that hunger negatively impacts their academic
performance, and studies substantiate that claim. Families dealing with hunger are
more likely to have a child with lower math scores or repeat a grade.

And while studies and data are important in constructing good policy, it does not
take a scientist to know that children thrive when they have access to nutritious
meals. We also know that schools are more than just places to learn. The pandemic
and related school closures highlighted the important roles schools play in helping
all children, particularly those from low-income families, establish a routine and es-
cape any stressors that await them at home.

That i1s why, when school closures threatened children’s access to healthy meals
during the academic year, the Federal Government worked in a bipartisan manner
to ensure that school-aged children continued to receive this vital resource. This was
the right decision in an emergency, and it was encouraging to see everyone work
together in this time of need.

But as the pandemic winds down and schools reopen, we too must shift our atten-
tion away from heavy-handed Federal intervention and toward supporting local
school districts as they work to administer and, in many cases, essentially restart
their school meal programs.

Any reauthorization of the child nutrition laws must involve local school officials
and private partners, who know best what their students need and are positioned
to deliver healthy meals in an effective manner. That means establishing rules that
are easy for schools to follow and allowing them to serve meals that students will
eat. It also means addressing the current standards in place and making the needed
reforms so kids will in fact eat their healthy meals. Through some of these reason-
able reforms, we can work with our partners to create good food that will not go
to waste. For example, we can help more children get the benefits of milk if we
apply a little common sense and allow schools to serve low-fat flavored milk with
their meal or ensure the sodium limits don’t prohibit serving cheese at lunch.

Similarly, we must refrain from creating new, duplicative programs and instead
focus on improving existing programs to better serve students most in need, espe-
cially those in rural communities. I hope we can all work together and make some
good changes to programs like the Summer Food Service Program, Farm to School,
and other existing programs to address the gaps in service that exist before we just
layer on new programs.

I am hopeful that as we keep these priorities in mind—providing healthy meals
that students will eat, allowing wholesome foods like cheese to remain on students’
plates, and reforming existing programs to address gaps in coverage—that we can
arrive at a bipartisan solution that puts students, not politics, at the forefront.

Thank you to our witnesses for taking time out of your day to discuss this impor-
tant issue, I look forward to hearing from you all.

I yield back.

Chairman BoNAMICI. Thank you very much Ranking Member.
Without objection all other Members who wish to insert written
statements into the record may do so by submitting them to the
Committee Clerk electronically in Microsoft Word format by 5 p.m.
on June 24, 2021.

I will now introduce the witnesses. First Michael J. Wilson, he
joined Maryland Hunger Solutions in June 2013 as Director. Mr.
Wilson is a core advisor in the Maryland Partnership to End Child-
hood Hunger. He previously served on the Board of the Food Re-
search and Action Center, or FRAC.
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Next, we have Crystal Cooper who is the Executive Director of
Nutrition Support Services for Chicago Public Schools which serves
330,000 students at 660 schools. Ms. Cooper also serves as the
treasurer for the Urban School Food Alliance.

Brandon Lipps is with us. He’s the Co-Founder and Principal of
Caprock Strategies, a strategic consulting firm specializing in food,
agriculture, and anti-poverty programs. Prior to launching Caprock
Strategies he served in the role of Undersecretary for Food Nutri-
tion and Consumer Services at the U.S. Department of Agriculture.

Next Tom Colicchio is the Chef and Owner of Crafted Hospitality
which includes restaurants in New York, Los Angeles, and Las
Vegas, and he serves on the boards of Children of Bellevue, the
Independent Restaurant Coalition, City Harvest and Wholesome
Wave.

Chef Colicchio is also the head judge and executive producer of
the Emmy award winning Brave TV hit series Top Chef which we
were happy to welcome to Portland. Mr. Colicchio executively pro-
duced a 2013 documentary, A Place at the Table, about the under-
lying causes of hunger in the United States.

We appreciate all the witnesses for participating today and look
forward to your testimony. Let me remind the witnesses that we
have read your written statements, and they will appear in full in
the hearing record. Pursuant to Committee Rule 8(d) and Com-
mittee practice, each of you is asked to limit your oral presentation
to a five-minute summary of your written statement.

Before you begin your testimony, please remember to unmute
your microphone. And during your testimony staff will be keeping
track of time and a light will blink when time is up. Please be at-
tentive to the time and wrap up when your time is over and remute
your microphone.

If any of you do experience technical difficulty during your testi-
mony or later in the hearing, please stay connected if you can on
the platform, make sure you’re muted, and use your phone to call
the Committee’s IT director whose number was provided to you in
advance.

We will let all the witnesses make their presentations before we
move to Member questions. When answering a question please re-
member to unmute your microphone. The witnesses are aware of
their responsibility to provide accurate information to the Sub-
committee, and therefore we will proceed with your testimony. I
first recognize Mr. Wilson for five minutes.

STATEMENT OF MICHAEL WILSON, DIRECTOR, MARYLAND
HUNGER SOLUTIONS

Mr. WILSON. Good afternoon. Good morning Members of the
Committee. My name is Michael J. Wilson. I'm the Director of
Maryland Hunger Solutions and I’'m also representing the Food Re-
search and Action Center. Thank you Chair Bonamici, Ranking
Member Fitzgerald, Ranking Member Foxx, and Chairman Scott
for allowing me the privilege of being able to be with you today.

As millions of children and families recover from the health, edu-
cational, and economic impact of the pandemic there’s never been
a more important time to make significant investments in the child
nutrition programs.
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The upcoming child nutrition reauthorization process and eco-
nomic recovery legislation present the opportunity for the Com-
mittee to make much needed improvements to the child nutrition
programs to reduce childhood hunger, decrease childhood over-
weight and obesity, improve child nutrition and wellness, enhance
child development and school readiness, and support academic
achievement.

We need to expand program access and participation, ensure nu-
trition quality, and simplify program administration and operation.
As the Committee that oversees the child nutrition programs and
education, you have a historic opportunity to make a significant in-
vestment and improvements to the child nutrition programs in a
way that would allow them to better combat hunger and improve
health while supporting academic achievement and educational
outcomes.

My testimony will focus on investments in the child nutrition
programs. I want to ensure that you know that we believe that the
most important step that the Committee and Congress can take to
support health and education is to allow all schools to offer school
meals to all children at no charge, which is what we are doing
right now.

My testimony provides detailed information on why this is a crit-
ical component of a 21st Century education system. Millions of chil-
dren currently are eligible for free and reduced priced meals, who
are certified don’t participate because of administrative hurdles,
conflicting government bureaucracies, stigma, and many other bar-
riers.

There are incremental steps that can be taken to improve our
systems, but the most efficient and effective way is providing
healthy school meals for all. Let me tell you about a little bit from
my perspective here in Maryland, which I think is emblematic
around the country.

No. 1, school breakfast is a game changer. We know that often
schools make sure kids have a healthy breakfast when they are
testing, but we need to make sure that those kids have a healthy
breakfast every day. We use a program here in Maryland which
many of my colleagues around the country are jealous of called
Maryland Meals for Achievement.

We're not completely funding it, but it makes sure that low-in-
come kids can get breakfast in the classroom, which is a critical
component of how we succeed.

No. 2, school meal debts damage children in many ways, and I
want to be very specific that children are moving through school,
graduating from school with school meal debts that they buildup
because they are charged, and they can’t pay for those school
meals.

I'm going to give you a specific example. There was a girl, a sec-
ond grader in Baltimore County just outside of Baltimore City, and
her mom was wondering why is my daughter constipated? Why is
she so hungry when I pick her up at the end of the day at school?
Why is this happening? Only to find out that her daughter had
been getting a lunch when she goes to school, and having the lunch
thrown away and be given a cheese sandwich.
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The daughter should not have had that happen to her because
her mom was on SNAP. She was eligible for free meals, but the
lack of communication between the school, the school system and
the parent made the daughter have to suffer. There’s no way you
can ever say youre sorry to that 7 year old girl who now has to
live with this all of her life. There’s no way of making this up, and
it’s another reason why we need to have school meals for all, so
that we aren’t damaging young children this way.

Third, community eligibility is a win/win for schools and stu-
dents. It’s been great for us in urban Baltimore, it’s been great in
suburban Howard County, which is one of the wealthiest counties
in the country, $84,000.00 of household income where even they
are using community eligibility.

And in Somerset County in Eastern Shore where the super-
intendent has said it is the best decision he ever made as an educa-
tor. Children learn in school. They don’t just learn reading writing
and arithmetic. They learn about history, computers, and our gov-
ernment. They need to learn from all the work that we are doing
and that you are doing is that they are a most valued resource and
that they are our future.

We should invest in them on making sure they get free school
meals for all students. Thank you, Madam Chair.

[The prepared statement of Mr. Wilson follows:]
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Thank you for the opportunity to provide testimony on the federal child nutrition
programs. As millions of children and families recover from the health, educational, and
economic impact of the pandemic, there has never been a more important time to make
significant investments in the child nutrition programs. The upcoming child nutrition
reauthorization process and economic recovery legislation present the opportunity for
the Committee to make much-needed improvements to the child nutrition programs to
reduce childhood hunger, decrease childhood overweight and obesity, improve child
nutrition and wellness, enhance child development and school readiness, and support
academic achievement.

We need to expand program access and participation, ensure nutrition quality, and
simplify program administration and operation. As the Committee that oversees the
child nutrition programs and education, you have an historic opportunity to make
significant investments and improvements to the child nutrition programs in a way that
would allow them to better combat hunger and improve health, while supporting
academic achievement and educational outcomes. My testimony will focus on
investments in the school, summer, and afterschool nutrition programs, the child and
adult care food program, and the Special Supplemental Nutrition Program for Women,
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Infants, and Children (WIC). The School Breakfast Program and National School Lunch
Program provide funding to school districts to serve nutritious breakfasts, lunches, and
afterschool snacks. They help reduce hunger, improve nutrition, and support academic
achievement. When schools closed last spring millions of families lost access to free and
reduced-price school meals and food insecurity skyrocketed, disproportionately
impacting Black and Latinx families.

Even as I acknowledge the important role that school breakfast and lunch plays for
children across the country, the programs miss too many children whose families are
struggling as currently structured. Nearly 30 million children were certified for free or
reduced-price school meals prior to the pandemic;! vet, just under 22 million — 1in 4 —
participated in school lunch on an average day in the 2019—2020 school year before
schools closed, and just over 13 million — less than half — participated in school
breakfastz.

The most important step that the Committee and Congress can take to support health
and education is to allow all schools to offer school meals to all children at no charge.
This increases participation so that more children can experience the benefits that are
linked to school meals: improved academic achievement, test scores, physical health,
mental health, attendance, and behavior. It supports participation among children
whose families are struggling, but do not meet the current eligibility threshold for free
school meals — less than $29,000 annually for a family of three. It eliminates unpaid
school meal debt and reduces administrative work for schools so that schools can focus
on providing the most healthy and appealing school meals possible. Schools have been
able to provide meals to all children at no charge from spring 2020 through school year
2021-2022, and this should be maintained beyond the pandemic.

Short of implementing the vision of healthy school meals for all, the Committee can
continue to make incremental steps in that direction by bolstering the Community
Eligibility Provision. The success of community eligibility in reducing red tape and
administrative costs, improving economies of scale, increasing participation in school
meals (which is linked to improved academic achievement and health) and eliminating
school meals debt has highlighted the value of offering meals at no charge to all
students. Through community eligibility, more than 1 in 3 schools that operate school
meals have been able to offer breakfast and lunch at no charge to all students.z The
Committee can increase the number of schools that are able to implement community
eligibility by increasing the multiplier from 1.6 to 2.5 percent and lowering the ISP

! State-reported USDA program data for the National School Lunch Program, October 2019, * Food
Research & Action Center. School Breakfast Scorecard School Year 2019-2020. Available at:
-/ ¥ . " " nloads/ERAC Breakfa orecard 2021 pdf. Accessed on June 7,

1c.org/wp-content/u RAC Breakfas card 202

2 Food Research & Action Center, (2020). Community Eligibility: The Key to Hunger-Free Schools, School Year
Available at: https:/ffrac.org/wp-co il [CEP-Report-2020.pdf. Accessed on June 7, 2021,
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(prior to the most recent rollbacks by USDA) have had a positive impact on the school

nutrition envir as well as
fruits and vegetables.s

food selection and consumption, especially for

When children are not in school, the Summer and Afterschool Nutrition Programs are
available to help to ensure that children are not hungry during the long summer
vacation, after school, or on weekends or school holidays. In normal times, the healthy
meals and snacks that these programs provide help to draw children into educational
and enrichment activities that keep children safe and learning while their parents are
working. S and afterschool meals combined with programing will play a eritical
role in overcoming the educational impact of the pandemic. In normal times, too many
children miss out on both programs. Only 2.8 million children received a summer lunch
on an average day in July 2019 — that's only 1 in 7 of the low-income children
participating in school lunch during the school year.® Afterschool suppers served only
1.4 million children on an average day in October 2019.8

One of the primary reasons why afterschool and summer meals have such a limited
reach is that too many communities are not eligible to operate the programs. A summer
or afterschool meal site qualifies for federal funding if 50 percent or more of children in
the area, as defined by school or eensus data, qualify for free or reduced-price school
meals. This threshold keeps many communities with significant numbers of low-income
children, but not a high enough concentration of poverty, from participating. This is
particularly true in rural areas. In addition, the 50 percent test is inconsistent with the
rules for federally funded summer and afterschool meals programs, such as the 21st
Century Community Learning Centers programs and Title I, whose funding occurs when
40 percent or more of children in the area qualify for free or reduced-price school meals.
These important education programs, which will be even more eritical as schools and
communities work to overcome the educational impact of the pandemic, should all be
able to provide summer and afterschool meals. Allowing summer and afterschool meal
sites to participate if 40 percent of the children in the area are eligible for free or
reduced-price meals would increase the reach of these programs.

The administrative work required to feed children year-round through both the
afterschool and summer nutrition programs is another significant barrier to access,
because it discourages participation. Currently, Summer Food Service Program
sponsors and schools must apply to and operate the Child and Adult Care Food Program
(CACFP) in order to provide children — often the same children — suppers after school

% Hartline-Grafton, H. (2016). h Shows that the School Nutrition Standards Improve the School Mutrition

Environment and Student O hi DC: Food h & Action Center.

* Food Research & Action Center. Hunger Doesn’t Take A Vacation: Summer Nutrition Status Report. Available at:
f b ce-library/ ition-report-2020. Accessed on June 7, 2021. * Food

Research & Action Center, 4 hool Suppers; A Snapshot of i 2020. Available at:

orgfwp-content/uploads/FRAC. Report-2020,pdf. Accessed on June 7, 2021,
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during the school year. This creates duplicative paperwork and confusing administrative
rules that discourage participation. Sponsors should be able to feed children year-round
through the Summer Food Service Program, and schools should be able to provide

meals after school, on weekends, and during school holidays through the National
School Lunch Program.

Additionally, allowing all summer meal sites to serve a third meal and providing funding
for transportation grants are important strategies to meet children’s nutritional needs.
And given the role that the Committee plays in authorizing the 21 Century Community
Learning Centers and other funding to support educational programs, I recommend
increasing funding for afterschool and summer programs as a core part of the strategy to
increase the reach of summer and afterschool meals. That will provide children with
what they truly need: eduecational and enrichment programming combined with
nutritious meals that attract children to the programs and also provide the nutrition
needed for children to engage and learn to fully benefit from the programming.

Because of the limited availability of educational and enrichment programs that provide
the platform for meals during the summer, school breaks, and unanticipated school
closures, the Summer Electronic Benefit Transfer (EBT) program should be made
available to all children who are eligible for free or reduced-price school meals when

hools are closed. Evaluations of § EBT and initial research on Pandemic EBT
shows that this approach helps minimize food insecurity.

CACFP provides funding to serve healthy meals and snacks in Head Start, child care
centers, family child care homes, and afterschool programs. This program supports good
nutrition, as well as high-quality and affordable child care, which helps children develop
fully and enter and attend school ready to learn while their parents are at work.
Unfortunately, under the current rules, CACFP meals and snacks are out of reach for
millions of young children in child care.

Child care centers and homes should have the option of serving an additional meal
(typically a snack or supper), as was previously allowed prior to 1006. National child
care standards, based on the best nutrition and child development science, specify that
young children need to eat small healthy meals and snacks on a regular basis throughout
the day. Many children are in care for more than eight hours per day as their parents
work long hours to make ends meet, so they rely on child care providers to meet a
majority of their nutrition needs. Previously, child care providers could receive funding
for up to four meal services — most commonly two meals and two snacks. In the
Personal Responsibility and Work Opportunity Reconciliation Act of 1996, one meal service
to children was cut to achieve budget savings. This penny-wise and pound-foolish step
harms children's nutrition and health and weakens child care?. We should restore
CACFP support to the full complement of meals and snacks young children need and

? https:/fwww.fns.usda.gov/pl-104-193
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Chairwoman BoNaMmicl. Thank you for your testimony. Next,
we’ll hear from Ms. Cooper. Ms. Cooper you’re recognized for five
minutes for your testimony, welcome.

STATEMENT OF CRYSTAL COOPER, EXECUTIVE DIRECTOR,
NUTRITION SUPPORT SERVICES, CHICAGO PUBLIC SCHOOLS

Ms. COOPER. Good afternoon, Chair Bonamici, Ranking Member
Fitzgerald, Chairman Scott, Ranking Member Foxx, and Members
of the Subcommittee on Civil Rights and Human Services. Thank
you for the opportunity to discuss Ending Child Hunger: Priorities
for Child Nutrition Reauthorization.
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I am Crystal Cooper, Executive Director of Nutritious Support
Services at Chicago Public Schools. I've had the honor of working
with some of the best nutrition professions in Chicago for over 7
years. The lunchroom staff at CPS serves over 60 million meals to
over 300,000 students annually.

CPS is a 100 percent community eligibility provision district re-
ceiving the maximum free reimbursement rate for all meals. CPS
participates in all child nutrition programs available, such as the
National School Lunch Program, the School Breakfast Program,
Child and Adult Care Food Program, the Fresh Fruit and Vege-
table Program, the Department of Defense Fresh Fruit and Vege-
table Program, and the Summer Food Service Program.

We are committed to serving our students the freshest and
healthiest meals during the school day and during after school and
Saturday activities. During the pandemic, we have been grateful
for the waivers received, specifically the non-congregate feeding
waiver, and the waiver allowing districts to run the Summer Food
Service Program.

We have served over 45 million meals with these waivers and
started meal deliveries to homes of students and families that are
most impacted by COVID-19 and could not get to a food distribu-
tion site. We are a founding Member of the Urban School Food Alli-
ance, that comprises 15 school districts.

Through monthly membership calls, we share recipes, ideas
about farm-to-school programs and best practices regarding pro-
curement, meal distribution, meal kits, summer feeding, and food
trucks to ensure we are all providing healthy and nutritious meals
to students.

At Chicago Public Schools we ensure all menu items meet the
Target 2 standards for sodium reduction, and all that all grains are
100 percent whole grain rich, composed of 50 percent or more
whole grains. We did not and do not intend to use the waivers for
flexibility on these standards.

We have maintained our commitment to serving fresh local food
from the Midwest, including frozen-local produce once per week,
and local no-antibiotic chicken twice per month. We are targeting
removing ingredients of concern from food, which include added
sugars and items that students cannot pronounce. We believe that
educating students about food and food choices is key to the success
of child nutrition programs.

If menu items are not favorable with students, we work with
local chefs to develop new recipes and hold student focus groups
and menu tastings to determine items to replace. As an African-
American woman, a graduate of Chicago public schools, and a re-
cipient of the school breakfast and lunch program, I see my role as
being an advocate for my younger self.

This means ensuring students do not grow up believing it is nor-
mal to have high blood pressure, diabetes, or to suffer from obesity.
As a school nutrition professional, if I can introduce the students
to items that are colorful, fresh, crunchy, and flavorful, and have
them as repeat customers, I'm going to fight for that daily.

It is my responsibility to remove the hunger barrier and make
sure students receive the nutrition they need to function at their
best and focus on academics. This also means ensuring that stu-
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dents are not denied a healthy school breakfast or lunch due to
stigma or financial concerns. It means maintaining a high bar for
nutrition standards.

As a Committee you could have a profound effect on these efforts.
I urge you to reject the idea of rolling back nutrition standards and
help improve student health and shake their life-long preferences.
At CPS we have had no problem with finding many items and rec-
ipes that our students enjoy.

I also urge you to support healthy school meals for all to ensure
every student has access to free nutritious meals, and to also en-
sure nutrition professionals focus on the best interests of their stu-
dents rather than processing paperwork, determining which stu-
dents are eligible for meal assistance and collecting debt.

But the impact of high nutrition standards and healthy school
meals for all will be minimized if our students are not guaranteed
sufficient time to eat their food. Our principals are often put in a
position of squeezing in 20 minute lunch periods leaving students
maybe 10 minutes to eat their meals, after accounting for the time
they waited in line.

The American Academy of Pediatrics recommends students get
at least 20 minutes to eat lunch, and I urge the Committee to con-
sider policies that support sufficient lunch time to allow students
time to eat their food.

I would like to end by thanking you for this time today. As I ad-
vocate for all students of Chicago public schools and the hard-work-
ing dedicated staff who show up daily to ensure our children re-
ceive balanced, nutritious meals, thank you.

[The prepared statement of Ms. Cooper follows:]
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Chairwoman BoNAMICI. Thank you so much Ms. Cooper. Next,
I'll recognize Mr. Lipps. Mr. Lipps you have five minutes for your
testimony. I think you need to unmute there Mr. Lipps.

STATEMENT OF BRANDON LIPPS, PRINCIPAL, CAPROCK
STRATEGIES

Mr. Lipps. Sorry about that. Thank you, Chairwoman Bonamici,
Representative Fitzgerald, and Members of the Committee for the
opportunity to discuss the lessons learned from my time leading
the food and nutrition service at the U.S. Department of Agri-
culture.
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I am Brandon Lipps, Principal at Caprock Strategies where I
work to connect stakeholders across sectors to solve big problems
so that regular people can thrive. At USDA I committed early on
to hearing directly from the families that we served and those that
serve them.

These partners confirmed that real change happens when we
meet families where they are and empower them to take the next
step, a concept that we call moving families forward. As you con-
sider child nutrition reauthorization, I implore you to remember
the vast diversity of our country, and the resources available to
each child nutrition professional.

There really is no one size fits all approach. The Healthy Hunger
Free Kids Act significantly increased consumption of fruits, vegeta-
bles, and whole grains, and decreased overall calories and sodium
in our school meals. This is an exciting accomplishment that we
should all celebrate. But overly restrictive regulations made many
school meals less palatable, so kids are less likely to reach for nu-
trient dense options like milk.

Even considering significant increases in automatic enrollment,
school lunch participation has declined by more than two million
students per day. Those who serve our children are deeply com-
mitted to serving nutritionally rich meals that keep kids healthy.
They also need to be able to serve nutrient dense meals that chil-
dren will eat.

While at USDA I visited dozens of schools, some served by
trained chefs, over and over I saw children trading toys for food
that other kids brought from home, and some dumping their lunch
trays in the trash bin mostly full. My site visits confirmed what
USDA'’s research shows, over 30 percent of school food is still wast-
ed.

One quarter of Vitamins A, C, D, calcium, and potassium are
dumped in the trash. USDA’s current regulations are based on the
best available science of the perfect meal, but the science is worth-
less if the children don’t eat the food.

Congress should maintain and celebrate the important nutri-
tional advancement schools have made, but policy must also be in-
formed by local nutrition professionals who know their children,
and are asking for minimal flexibilities in the dairy, sodium, and
whole grain categories so they can prepare tasty and nutritious
meals.

Similarly, child nutrition providers consistently ask for simpler
program regulations so they can spend more time with the children
they serve. Many providers serve meals through multiple programs
that require redundant applications in reporting. Please consider
streamlining and simplifying these program requirements while
maintaining program integrity.

As we enter the summer months it’s the perfect time to consider
options for summer food service. Congress should authorize a full
toolbox of summer food service options that empower local pro-
viders to choose the option that best serves their own communities.
Only about 15 percent of eligible low-income children access the
summer food service program, in part because so many lack trans-
portation to reach a congregate feeding site.
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The pandemic provided an opportunity to test several solutions
on a large scale, and a number of options have proven very valu-
able, including Pandemic EBT and bus routes. One such example
is a public private partnership between the USDA, the Baylor Col-
laborative on Hunger and Poverty, McLane Global and PepsiCo’s
Food for Good that quickly delivered almost 40 million nutritious
meals to verified low-income children in 43 states when children
were furloughed from school.

Options like Meals to You ensure that the summer program does
its job of meeting families where they are, delivering USDA ap-
proved nutrition to the doorsteps of rural and other hard to reach
children. Policymakers must allow schools to meet our children’s
needs and teach nutrition in ways that empower kids to make
healthy choices.

On one of my local visits to a school farm a bright young student
told me that her farm-to-school program inspired her to aim for col-
lege majoring in biology. Later that same day I saw students in the
lunch line select and then eat fruits and leafy greens vegetables,
change always happens in community.

For these kids change happened in their community garden. In-
vesting in hands-on learning improves nutrition in ways that com-
plicated regulations never will. In closing, I want to thank the
Committee for your engagement on this important issue, and as
you advance, I urge you to consider how programs can change kids?
lives and community and be a tool of empowerment to move fami-
lies forward. Thank you.

[The prepared statement of Mr. Lipps follows:]
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Chairwoman BoNAMICI. Thank you, Mr. Lipps, and now we will
hear from Chef Colicchio. Chef Colicchio you are recognized for five
minutes for your testimony.

STATEMENT OF TOM COLICCHIO, CHEF AND OWNER,
CRAFTED HOSPITALITY

Mr. CoriccHIO. Thank you. Chairman Scott and Ranking Mem-
ber Foxx, Chairwoman Bonamici and Ranking Member Fitzgerald,
Members of the House Education and Labor Committee, you know
I was here 12 years ago to testify in front of this very Committee
then Chaired by Representative George Miller in support of what
became the Healthy Hunger Free Kids Act, a law that addressed
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the rising epidemic of childhood obesity in America by approving
nutritional school meals.

The law reduced sugar and sodium, added fresh produce and
whole grains, while also removing vending machines peddling sug-
ary soft drinks from school lunchrooms. At the time the bill’s oppo-
nents criticized the bill is a dangerous overreach, painting it as the
work of the 90 Street bureaucracy.

Well for the record, I date back to the days when kids walked
home for lunch, and where my nanny, my grandmother Ester, al-
ways a hot meal waiting for me and my brothers, and I only wish
that all American school children could have that same experience.

In the years since President Obama signed the Healthy Hunger
Free Kids Act into law, and despite the fact that obesity rates
began to drop, certain Members of Congress have chipped away at
the standards that the law created. They've added sugars back in,
gotten rid of the mandate for whole grains, citing concerns about
food waste.

Well much has changed in the past 12 years, but much remains
the same. A healthy diet is still out of reach for many Americans,
meaning that their children’s health is linked to the quality of food
they receive in school. So I'm here today to urge you to find the
funds and the political will to do right by these kids.

As millions of children and their families recover from the impact
of the COVID-19 pandemic, there has never been a more impor-
tant time to make significant investments in the childhood nutri-
tion programs. My mother, Beverly Colicchio, was a school lunch
lady. She worked for decades as a cafeteria supervisor in Elizabeth,
New dJersey, where about 70 percent of the students qualified for
free, or reduced-price breakfast and lunch.

And often the meals that she served to those kids were the only
food they got all day, and it was upsetting to her that the cheapest
food contracted out to the lowest bidder was usually what was on
the menu. The food that may have met the nutritional guidelines
on paper, without being truly healthy.

And her experience feeding these kids stayed with me for a life-
time, and impacts everything that I do. And so when COVID-19
shut down our economy, I immediately thought of the 30 million
public school children, like the ones in my mother’s lunchroom,
gvhere were they going to eat now that these schools were shut

own.

Well thanks to the hard work of the advocates and some of the
Members on this call, in New York and nationally, regulations
were eased, and temporary provisions were made to allow for pro-
grams like the Pandemic EBT which was a lifeline for families who
could not access school breakfast and lunch while school was still
shuttered.

Now was not the time to roll back this critical support. Now I'm
glad that the administration would like to make the summer EBT
program permanent, and hope this Committee will support legisla-
tion H.R. 3519, the Stop Child Hunger Act of 2021 that would pro-
vide families an EBT card whenever schools are shuttered, and
also Chairman Bonamici’s Access to Healthy Food for Young Chil-
dren Act, which provides funding for meals at extended daycares
and after school settings.
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We can continue to make life easier, not harder for families to
recover from this year’s profound disruption by expanding direct
certification and community eligibility provisions to eliminate re-
dundant paperwork for schools and families.

Now if I were a Member of Congress, I would introduce in my
mother’s honor, the Beverly Colicchio’s Food Nutrition Act for All,
which would make school free meals for all public-school children
across the country, eliminating the belabored three tier eligibility
system that siphons critical funds from the plate to the administra-
tive costs.

This leaves kids vulnerable to shaming. The days of pulling a kid
out of a hot food line in front of his peer to hand him or her a cold
cheese sandwich would be over. I would also mandate that a per-
centage of all foods in the school nutrition system be supplied by
local farms providing markets for farmers growing fruits and vege-
tables.

It would allow for a regional system of food hubs where just
healthy food would be processed, frozen and shipped for use in the
school system creating a wealth of new jobs. I would go back to
scratch cooking providing hundreds of thousands of good paying
union jobs and taking the contracts back from the no bid corporate
players who low ball their way into school budgets which trays of
no cook, dehydrated processed, unhealthy food that doesn’t require
cooking skills or even a kitchen to prepare.

I'd also use our lunchrooms as a living classroom, to teach nutri-
tion to kids at an early age. You know we teach our kids math and
literacy from their youngest days, igniting their curiosity and al-
lowing these skills to build and grow over a lifetime, and we should
be doing the same with health, nutrition and cooking too.

There could be no better investment, no better stimulus to our
economy than millions of thriving children that will translate into
vast savings in healthcare costs down the line and help millions of
kids grow and develop as they should into a population of robust
productive adults fit to lead, fit to serve our country, and to help
us compete in the global economy. Thank you for the opportunity
to testify in front of this Committee. I welcome your questions.
Thank you.

[The prepared statement of Mr. Colicchio follows:]
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Chairwoman BoNAMmicI. Thank you for your testimony. Under
Committee Rule 9(a) we will now question the witnesses under the
five-minute rule. So I'll be recognizing Subcommittee Members in
seniority order, again to ensure the Members five-minute rule is
adhere to staff will be keeping track of time and the timer will
show the blinking light when time is expired. Please be attentive
to the time, wrap up when your time is over and remute your
microphone.

Please note that after the first round of questions is completed,
the majority and minority have agreed to a second round of ques-
tions for the Chair and Ranking Member, or the Ranking Member’s
designee. As Chair I now recognize myself for five minutes.

I'm going to start addressing a tough issue. In an interview with
Committee staff a mother talked about how during the COVID-19
pandemic she had fought for her school district to bring in emer-
gency summer food service site to her neighborhood, which is home
to primarily black children.

Just days after the site opened the school district abruptly
stopped distributing fresh meals and switched to the Trump admin-
istration’s Meals to You Program, which I know Mr. Lipps you
mentioned. She then waited weeks for the first box to arrive, and
when the boxes started coming, she received low-quality or even
spoiled food.

So I'm going to ask you Mr. Lipps where did the administration,
the Trump administration’s implementation of the Meals to You
Program go wrong, and how can we make sure that no parent in
the country with hungry kids ever has to wonder when assistance
will arrive and whether it will be edible when it does?

Mr. Lipps. Thanks for that question, Chairwoman Bonamici. I'm
not aware of that situation. It was not brought to my attention at
the time. It sounds like maybe the school made a premature deci-
sion to stop their local service, or maybe they didn’t have the vol-
unteers willing to get out during the pandemic. I know that was
a problem at a lot of places, and that’s why we were very proud
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in this partnership to be able to deliver those 40 million meals to
270,000 kids across 43 states.

Mostly in rural areas where kids were never served with summer
sets to begin with, and really that’s what I was talking about today
is There’s a suite of options, and schools need to be making the
right decision about which program needs to be serving their chil-
dren in the best manner.

For those kids who can get to a congregate site, you're never
going to hear me argue that that shouldn’t happen. At most con-
gregate sites they’re providing some type of fellowship among kids,
some type of education. I implore those things. For rural kids in
areas like I grew up in, the 85 percent of kids in this country who
have never been served by summer, I think that the Committee
needs to continue to look at wonderful options that can serve them.

And certainly in any program mistakes happen and hopefully
they're quickly remedied. This must be a rare problem, it never
came to my attention while I was there, but I appreciate it.

Chairwoman BoNaMICI. I don’t want to cut you off, but I want
to get to another question. Thank you for your acknowledgement
that there was an issue there.

Mr. LippPs. Sure.

Chairwoman BoNAMICI. Mr. Wilson in the Healthy Hungry Free
Kids Act Congress established the community eligibility program to
allow high poverty schools to serve free school meals to all children,
and unfortunately, we know that about 30 percent of eligible
schools have not adopted CEP, and that the low reimbursement is
a barrier for many schools.

So President Biden’s American Families Plan calls for increasing
the multiplier for school reimbursement rates. So will you please
discuss how increasing that CEP multiplier will help increase ac-
cess to free school meals, and how does expanded access reduce
stigmatization and improve student’s health?

Mr. WILSON. Yes. So thank you very much for that question. In
Maryland we know that community eligibility has been a real, real
win. I think one of the things that we hope to be able to move for-
ward on this is that by changing those calculators to better capture
kids who are actually experiencing poverty.

We have never in the history of this country done a perfect meas-
ure of poverty, but we’'re much better today than we were before.
And so using the direct certification methods of community eligi-
bility, using folks kids who are using SNAP, TANF we can add
Medicaid that will mean so much. If we can deal with these num-
bers in a realistic way, we're going to have a much better, much
more accurate picture of poverty, and that’s going to help kids in
rural schools, in suburban schools, and in urban schools. We're
going to capture all of those kids who are in poverty.

Chairwoman BoONAMICI. And Mr. Wilson can you talk a little bit
about how the multiplier works, and what a difference it would
make to increase it?

Mr. WILSON. Oh absolutely. We’ve seen schools that were almost
eligible for CEP and school officials, and food nutrition directors
have a hard time making the decision to use it because those pro-
grams have to run in a virtually a revenue neutral method. They
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can’t lose money. And so they are often dealt with the Hobson’s
choice of do I lose money, or do I feed these kids?

And as Ms. Cooper said, they all want to feed the kids. If we can
give them the tools, the accurate tools to be able to feed those kids
and to utilize community eligibility we’re going to make a much
bigger impact in their lives right now.

Chairwoman BoNAMICI. Thank you. And more time is spent feed-
ing hungry children and less time spent on administrative paper-
work.

Mr. WILSON. Oh absolutely. I mean in every place in Maryland
where we’ve done it, they’ve been relieved to not have to do paper-
work and chase down kids and parents to just get forms, to get the
free and reduced meal application forms.

Chairwoman BoNAMICI. Thank you. And we’ve heard some criti-
cism today about the 2012 nutrition standards. And I request
unanimous consent to enter into the hearing record a study by re-
searchers at Harvard that found that the prevalence of obesity
among children in poverty would have been 47 percent higher in
2018 if those updated standards had not been enacted. And I yield
back the balance of my time which has expired, and I now recog-
nize the Ranking Member, Ranking Member Fitzgerald for five
minutes for the purpose of questions.

Mr. FITZGERALD. Thank you, Madam Chair. Mr. Lipps, as a Rep-
resentative like I said earlier of Wisconsin, America’s dairy land I
can tell you that unrealistic limits on sodium have impacted entire
meals and many of the components of those meals. That can lead
to students losing access to obviously one of the important food
groups.

Was one of the reasons that Secretary Purdue pursued updating
the regulations, was that related to the sodium standards, and
then what about the regulations for milk and whole grains, and fi-
nally what were the Secretary’s reasons for updating the regula-
tions related to these if you can recall?

Mr. Lipps. Sure, Representative Fitzgerald. Secretary Purdue put
his intent to update those even prior to my arrival at USDA and
he always said that that was based on his input on the ground
from local school providers about what kids would eat.

And certainly you hear from folks in the cheese industry about
the difficulties in making a cheese that’s properly preserved and
that’s edible, and that works in the various different products. And
we know there’s challenges in that, and I know that manufacturers
across the board are working on products that will move along the
spectrum to meet all these requirements.

And I'm a firm believer that over time they will get there, but
we heard time and again that they’re not there, and it’s important,
particularly when you look at the dairy category, and the dietary
guidelines, which was affirmed and the most recent dietary guide-
lines it is a nutrient dense food that children across this country
eat in various different forms at their local level, and it’s extremely
important that they’re consuming the dairy items put on their tray
and not putting them in the trash, so they’re not part of those 25
percent of nutrients that end up in the trash can.

And that was really the motivation behind that. As you know
Congress over time, since the inception of the Healthy Hunger Free
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Kids Act has provided flexibilities on sodium, whole grains and
dairy in different respects, and schools have not fully implemented
those across the board at this time.

Mr. FITZGERALD. Very good, very good thank you. And then can
you also comment on the challenges in trying to meet the meal pat-
tern standards?

Mr. Lipps. Sure, Ranking Member Fitzgerald, and a lot of that
is very similar to this. The meal patterns are relatively complicated
and certainly if you look at the different resources across schools
some are very well resourced to be able to deal with that. Some are
not, and they ended up having menus that are rotated over and
over and over and not giving the kids a lot of choice.

There’s a wonderful team at food and nutrition service on child
nutrition who help with these, but as you look at making these
stricter over time it makes that an ever more complicated require-
ment, and in often cases kids are served foods that are not familiar
to them, folks in the lunchroom don’t have time to talk to them
about that and help them along as some of my colleagues at the
table today have talked about.

So it just becomes very complicated for those folks who are trying
to do their best for the children they serve every day.

Mr. FITZGERALD. Thank you very much. I yield back thank you.

Mr. Lipps. Sure thank you.

Chairwoman BoNAaMICI. Thank you, Ranking Member Fitzgerald.
And next I recognize Dr. Adams, Representative Adams, you're rec-
ognized for five minutes for your questions.

Ms. AbpAmS. Thank you, Chairwoman Bonamici and Ranking
Member Fulcher, for hosting today’s hearing. Thank you to the wit-
nesses for your testimony. Prior to the pandemic food insecurity
was a pressing problem for our Nation. During the pandemic food
insecurity has been exacerbated and children across America con-
tinue to suffer.

Today’s witnesses have shed further light on the devastating con-
sequences that children experience when they cannot access nutri-
tious meals. The Healthy Hunger Free Act set a process for evi-
dence based Federal standards for food served throughout the
school day.

The University of Washington’s study revealed that since the
healthier standard have been in place the nutritional quality of the
foods chosen by students increased by 29 percent. A Harvard study
showed that children are now eating 16 percent more vegetables
and 23 percent more fruits at lunch, so Chef Colicchio what strate-
gies can schools use to incorporate fruits, vegetables, whole grains,
and ingredients with less sodium and sugar into appealing meals
for children and adolescents?

Mr. CoLiccHIO. Sure. One of the schools here in New York they
do a great job doing just that. They actually encourage chefs to get
involved to help out with recipes. You know I find that I have a
10 year old, and a 12 year old and my 10 year old is pretty picky.

I also garden, and when I take him out to the garden, and he
sees what’s growing he’s more apt to try new things. And so I think
it starts with the education. I think it starts with again and part
of using the school, the lunchroom as an educational tool. Teach
people about nutrition. Teach children where their food comes
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from, how it’s grown, the role that farmers play, the role that dairy
farmers play. How you make cheese.

All these things are really important. I think once kids under-
stand this, they’re more apt to try different things. We also know
that young pallets need to try something at least 12 times before
they actually find it palatable. Again, I struggle with my 10 year
old who would prefer to only eat chicken nuggets and that’s just
about it, or pizza, pizza with no tomato on it, which I don’t know
if it qualifies for pizza in a school lunchroom.

But you know he’s difficult, but I find education is the key.

Ms. Apams. OK great thank you. Many schools began virtual
learning during the pandemic and several schools continue to do so.
As a result children who normally rely on school provided meals
have faced food insecurity, and the ensuing negative impacts that
food insecurity brings physically and psychologically.

So, Ms. Cooper can you please describe in detail the obstacles
that children have faced during the pandemic to obtain nutritious
meals?

Ms. CooPER. Thank you, Representative Adams. So when you
think about the school day generally students come to a brick-and-
mortar building, and they are going through a service line and
they’re getting meals. The challenges they face now during the
pandemic was actually physically getting to the site if they didn’t
have transportation.

So what we tried to do, what we did actually do was we kept a
lot of our sites open because a lot of our schools in Chicago are
neighborhood schools, so we have schools that are across the street
from homes. So we wanted to make sure that access was available,
that if you went north or south you could find a school site that
actually served as a food distribution site, so those students would
not have to worry about this.

We also worked really closely with other city agencies to make
sure that all access points to food are available and that when par-
ents or guardians come to schools, they have other resources. We
have flyers where we say here, you could go through this actual
food bank or pantry. And then we make sure that we really market
our hours, and we work with our local aldermans to make sure ev-
eryone in the city knows that Chicago schools are opened Monday
:cihrough Friday, 9 to 1 come and get in multiple meals for multiple

ays.

Also if you can’t get out, we do meal deliveries. So we have a
viflebsite that allows families to make sure that they can sign up for
that.

Ms. ApaMS. Thank you, ma’am. Let me just try to get one more
question in here. I appreciate it. Mr. Wilson you mentioned a few
recommendations regarding streamlining for this process. How will
technology help the efficiency of nutrition programs both during
the school year and in the summer?

Mr. WILSON. So let me try to do this in 20 seconds because I
know you don’t have much time.

Ms. Apawms. Right.

Mr. WILSON. Let’s use more modern technology to find out which
kids are actually experiencing poverty. Let’s not do paper free re-
duced meal application forms, let’s see who’s on SNAP, let’s see
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who’s on Medicaid, let’s see who’s homeless, let’s see all of those,
and I want to recognize your SNAP bill which as a way to help us
grow accurately the SNAP population of people who are actually el-
igible.

Ms. ApAaMS. Great. Thank you very much and Madam Chair I'm
going to yield back.

Chairwoman BoNAMiIcCI. Thank you so much. Next on my list I
have Representative Spartz. I do not see her on the platform, so
I'll go to the Ranking Member of the Full Committee Doctor Foxx
you’re recognized for five minutes for your questions.

Ms. Foxx. Good morning, Representative Bonamici. I know it’s
morning where you are.

Chairwoman BoNAMICI. It’s afternoon.

Ms. Foxx. OK good to see you. Mr. Lipps there have been calls
for free meals for all students. Do you know how much that would
add to the cost of the program?

Mr. Lipps. Ranking Member Foxx I'm sorry I don’t know. I was
told when I was at USDA that those numbers are very large, but
I was never given an accurate number on that. The current team
might be able to.

Ms. Foxx. Could we get that from you? We'll get that later and
put it in the record.

Mr. Lipps. Right.

Ms. Foxx. Mr. Lipps we often focus on the big picture in these
programs and fail to look at the pockets of students who may need
help. That’s especially true for students in rural communities.
What are some unique challenges they face in the school meals and
summer food programs, and what are some ways we can work to
target better those programs to help those in need?

Mr. Lipps. Thanks Ranking Member Foxx. I think if you listen
to what the witnesses said today, there’s a lot of commonality
about what we’ve talked about. I think if you look at resources, cer-
tainly a lot of rural areas lack some of the resources that some of
the larger school districts do.

Certainly where I grew up in a high poverty area, we had 110
kids from kindergarten to 12th grade. We had one and a half staff
in our lunchroom, and that’s obviously much different from some
of the folks in these larger urban school districts, and it just varies
on their resources.

Also access to fresh and local, there are areas in this country
where local is not an option for many types of produce, some not
at all. And so as we talk about those things that are extremely im-
portant, we need to make sure that we have solutions that include
all of them. And then as I talked about in my testimony Ranking
Member Foxx, on the summer program, we have such low partici-
pation in that program.

We talk a lot about feeding all these children during the school
year, and then we send them home for 3 months. Many without
transportation to a congregate site. Even in town that’s often a
problem, and there are a number of organizations across this coun-
try with suggestions on that, many that were tested in the sum-
mer.
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And I would just encourage you to look at all of those options to
empower people on the local level to serve their kids in the best
manner possible.

Ms. Foxx. Well I have visited summer feeding programs in my
district on more than one occasion and I'm very familiar with what
you’re talking about. Mr. Lipps to have a successful school meal
program we need to ensure the program operates efficiently and ef-
fectively to provide meals to students in need.

Do you have some recommendations of other reforms we can
make in the upcoming reauthorization to improve the program that
does not include creating new programs?

Mr. Lipps. Sure Ranking Member Foxx, certainly reducing ad-
ministrative burdens across the program, the wonderful team at
FNS has created, an online meals application that’s not been over-
whelmingly adopted by schools, as one of the witnesses testified
today. A lot of these schools are operating multiple programs.

I think there’s opportunities both in legislation and regulation to
reduce the application reporting requirements on those if they're
good providers, theyre good providers. There’s also a lot of work
been done at looking at integrity from a risk-based approach in-
stead of an all across the board approach that would reduce the
amount of time that folks have to spend on paperwork on the integ-
rity front.

So I think there’s a lot of options out there. They require some
time and effort to get done, but I do believe they’re worthwhile be-
cause we all know that these folks want to spend more time with
the kids.

Ms. Foxx. Great. One more question Mr. Lipps. You raised the
issue of food of plate waste in your testimony. And we often hear
other people talk about whether it is or is not happening. Can you
please explain briefly what that is, how it can be tracked from
what’s being served on the plate, and why is it a concern we should
all want to tackle?

Mr. Lipps. Sure. Ranking Member Foxx it’s one of the most im-
portant things that we talk about is plate waste. That’s when food
is put on the plate, the child sits down with it, doesn’t eat it, and
it ends up in the trashcan. Today’s meals are designed to the per-
fect scientific meal, and if a third of that plate, 25 percent of a lot
of the nutrients is going in the trash can, they’re not consuming
that perfect scientific meal.

And there are a lot of issues that affect that. As the chef talked
about it takes a lot of education and learning with those kids, and
that takes time and effort on the local level. We need to make sure
that we’re empowering folks to do that. I've asked kids why they
weren’t eating their pear and they bit it on the table and said it’s
rock hard.

We have to make sure that when we’re working on fresh that
we’re doing it right. And when we’re serving population that aren’t
familiar with new foods that we’re serving those in manners that
help kids adapt to those, instead of just setting them on the tray
and expecting them to take them up.

I visited a school where black beans were served. Nobody ate
them at my table. I asked why, and they said they had never seen
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a black bean before, so there’s a lot of factors that affect that, and
it takes a lot of effort on the local level.

Ms. Foxx. Well thank you very much. Madam Chair I bought a
pear the other day at the grocery store. It looked beautiful and I
got it home and left it a day or two and I cut it and it was so hard
it didn’t have much taste. I covered it up and by golly this morning
it tasted great. So your example of a pear being hard and not being
very appetizing, with me this week, so I understand exactly what
you’re saying. Thank you. I went over, but I'm a perfect example
of that this week. Thank you, Madam Chair.

Chairwoman BoNawmici. Dr. Foxx thank you. I want to make a
unanimous consent request. Ms. Cooper’s district in Chicago is an
excellent example of meeting nutrition standards. So I request
unanimous consent to enter into the hearing record the Chicago
Public Schools lunch menu that includes cheese on several days,
and also meets the target too for sodium, without objection.

Chairwoman BoNAMICI. And next for questions I recognize Rep-
resentative Hayes, Representative Hayes you're recognized for five
minutes for your questions.

Ms. HAYES. Thank you, Chairwoman Bonamici. And thank you
so much to all the witnesses for being here today. We have a tre-
mendous opportunity in this Congress to take on child nutrition re-
authorization. We can make sure that all children have access to
reliable healthy meals in and out of school.

To do that we must first recognize our shortcomings which
helped to fuel this crisis. We have to acknowledge many of the cuts
made to many of our most basic nutrition programs over the years
leaving children vulnerable to hunger in the first place.

Mr. Lipps during your time as Deputy Undersecretary, USDA
proposed a rule, a USDA rule entitled “Revision of Categorical Eli-
gibility in the Supplemental Nutrition Assistance Program.” An
analysis conducted by USDA during your tenure found that and I
quote, “684,000 households with children would lose SNAP because
of these proposed changes.”

That same analysis found that potentially as many as 982,000
children would no longer be directly certified for free school meals
based on SNAP participation. Mr. Lipps, you came before this Com-
mittee in October 2019 to defend that rule citing the need to pro-
tect and enhance integrity.

And from my recollection I remember you cited some anecdotal
incidences of millionaires taking advantage of the SNAP program.
So I was very happy to hear you say that you were concerned that
2 million less children were participating in the program, so my
question today is just very simple. I'm happy to hear that you're
concerned that 2 million less children are participating, but under
the rule under your leadership, a million children would have been
thrown off of SNAP.

I want to make sure that we are not changing the narrative to
make this a conversation just about healthy food choices or cheese
and milk. This was about taking food away from hungry children.
During this pandemic under two different administrations we have
been able to expand pandemic EBT. I was happy to hear Mr. Wil-
son talk about my legislation to feed kids during school breaks and
whenever they were out to help families have access.
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We did some tremendous work to close these hunger gaps and
pockets of hunger throughout our country during this pandemic.
Mr. Lipps has your position on this issue changed in the last year
having seen what you've seen? And if you were still Deputy Under-
secretary of FNS today, would your department finalize and imple-
ment this rule based on everything we've seen, everything we've
heard, and everything that we’ve done?

Mr. Lipps. Thank you, Congresswoman Hayes. Certainly that
rule was about the agency following the eligibility guidelines that
Congress sets in statute. And I think that’s a terribly important
conversation for all the reasons that you said. Child nutrition
hasn’t been reauthorized in 10 years, and I think it’s a wonderful
time to have that conversation.

I think the Congress needs to be clear about what the eligibility
requirements are, and the feds, the states, and the local providers
need to make sure that those kids who are eligible are accessing
these meals, and that’s the concern about participation dropping in
school meals, is we want to make sure that all kids want to partici-
pate in those meals.

They are healthier than what most children are getting at home,
and we want them participating in those. We also want to make
sure that the program has integrity so that it doesn’t get beat down
from those who don’t support these, but that all Americans can
support school meals and the great provisions that they have that
we get greater than 50 percent participation in the summer.

So I support, it’s been 10 years since Congress reauthorized these
programs, I support the work in a bipartisan manner to be clear
about what the eligibility guidelines are, and I'm sure that the
agency will carry that out per your direction.

Ms. HAYES. I think you hit the nail on the head. The wonderful
thing about Congress is that we do have a unique opportunity right
now to reauthorize something that has not been reauthorized in 10
years. The needs of our country have changed, we are more aware
of many of these issues, and we have a unique opportunity to do
something about it.

And that does not include throwing children off of SNAP. It does
not include making sure that families don’t have what they need.
So I'm happy to hear you say that. And Mr. Wilson I see your fin-
ger up, so you go ahead, you can have the remainder of my time.

Mr. WiLsoN. All right. So when USDA withdrew the categorical
eligibility regulation yesterday there were celebrations across the
country. We are no longer going to threaten these families that
they would lose their SNAP eligibility, and that their kids may not
have access to free school meals.

It was a victory that USDA pulled that back. You know I think
there are many things we can do to try to deal with potential
fraud, but let’s be clear. You know nobody wants fraud less than
those of us who are fighting to make sure that people who are eligi-
ble for these programs get the programs, and so I don’t want to
have to mix the fraud discussion in with actual eligibility and how
we can make sure that kids who are certified and eligible get
school meals.

Ms. HAYES. It sounds like we're all on the same page, and I'm
so happy to hear that because this is a conversation about making
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sure hungry kids are fed. Madam Chair thank you so much for this
hearing today and with that I yield back.

Chairwoman BoNawmici. Thank you, Representative Hayes. I do
not see Ms. Sparks or another republican, so next we’ll go to Rep-
resentative Leger Fernandez. You're recognized for five minutes for
your questions.

Ms. LEGER FERNANDEZ. Thank you, Madam Chair, Bonamici, and
thank you everyone on here for the work to make sure our children
have access to the nutrition they need. I enjoyed the conversation
that this is about teaching our children food, healthy food and we
should not be using excuses like frauds to prevent that. One of the
things I'm very concerned about is the manner in which we used
lunch shaming and unpaid meal debt to basically deprive children
of the nutrition they need in school.

In 2019 the School Nutrition Association reported that 75 per-
cent of school districts had unpaid meal debt, and prior to the
COVID-19 pandemic there were regular news reports of lunch
shaming practices, such as children having their meal thrown
away, or bills pinned to their shirts.

Deputy Undersecretary Stacy Dean made a commitment in an
earlier hearing to review USDA policies around lunch shaming to
strengthen protections and I am working on reintroducing the Anti
Lunch Shaming Act which would prevent schools from singling out
children because they’re parents or guardians have not paid their
school meal bills.

I want to know and get input on how we in Congress can work
to end the root causes behind unpaid meal debt that leads to lunch
shaming policies. Ms. Cooper why is it important for Congress to
address the issue of unpaid meal debt, and how would policies like
increasing the 1.6 multiplier for the community eligibility provision
which Chair Bonamici mentioned or eliminating the reduced-price
meal category help solve this problem.

Ms. CooPER. Thank you for that question. In Chicago as I said
we are 100 percent CEP, so when we think about meal shaming
and lunch debt it’s absolutely something that we do not support,
and I think the Committee can use this opportunity to really ban
lunch shaming. It’s something that it should do.

And then what we really do is we work with our staff in the
school buildings right. We work with the adults in the building to
make sure that they understand our policies and how we are not
using food as punishment right? Food is fuel for our students. They
need to be fed during the school day. And we really want to make
sure that the debt is not something that you have to chase.

So we support you know increase for the multiplier to ensure
school districts can get to this percentage so that they can become
100 percent CEP, and they don’t have to worry about this. You
want to take that off their plate, right? So, this is not something
they have to worry about.

We need to spend much more time focusing on access to stu-
dents, finding menu items that they like, work with them through-
out the day, work with our kitchen staff to make sure we’re really
using our energy on making the program better, more efficient,
something the kids enjoy right.
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When they walk into the cafeteria, we want them to light up. We
want this to be an exciting time for them. We want the dining ex-
perience to be exciting for them.

Ms. LEGER FERNANDEZ. Thank you and I like the way you went
into what the meals should be, so they get excited and that leads
me to my next question about what culturally appropriate food and
healthy food is. My district is nearly 20 percent Native American,
and right now tribes have to meet the meal requirements set out
by the USDA, but the culturally appropriate food doesn’t always
correspond with USDA food patterns.

This puts stress on our communities who want to serve the more
culturally appropriate, which is sometimes more expensive, or local
grown options but are only reimbursed at the regular rate. Mr.
Colicchio as a chef you undoubtedly understand the importance of
food as a part of culture. Would you elaborate on why it would be
important that children like Native American children have access
to foods that are culturally relevant?

Mr. CoLiccHIO. Sure Congresswoman thank you for the question.
You know just a couple episodes ago we did a challenge with the
first nation’s food staff summit in Portland, and it was really amaz-
ing to work with the tribe you know creating just a beautiful meal
out of foods that we were provided.

Again this I think goes to if we had more scratch cooking in
school, and the schools were actually staffed and there were chefs
that were from the community, and they would understand what
the community’s needs are, and they could provide those recipes.
Obviously, all falling within the guidelines, but that’s why I think
we need to go back to scratch cooking, and we can’t rely on food
being shipped in and you know processed foods being shipped in
from some you know food company halfway across the country.
This is exactly how you do this.

Also again, if those farmlands on Native lands, or those farmers
on Native lands were able to actually provide food into the school
lunch program locally, also you can make sure that there would be
culturally appropriate food. Also this is how you get the kids to eat
more food.

When they get culturally appropriate food, when they get food
that they are familiar with they eat more, and so, these are all rea-
sons why we should have more scratch food. Can I answer one
question from before? I believe that the free for all program if it
were implemented would cost 5 billion dollars.

The CBO scored it, I believe Chairman Scott actually proposed
this, and I believe the CBO scored it, it was 5 billion dollars.

Ms. LEGER FERNANDEZ. Thank you, Mr. Colicchio, and thank you
Chair Bonamici for your leeway in allowing him to finish his an-
swer. I yield back.

Chairwoman BoNAMICI. And thank you Representative. I'm glad
you brought up the lunch shaming issue. I was recently having a
conversation with an adult here in Oregon who said her sister still
remembers in elementary school running around the house trying
to find pennies because she was supposed to bring money to school
and the stress that that caused, a really important issue.
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I do not see Representative Spartz or another Member from the
other side of the aisle, so I will next go to Mr. Mrvan. Mr. Mrvan
you’re recognized for five minutes for your questions.

Mr. MRVAN. Chairwoman Bonamici I thank you very much. First
and foremost I want to thank all the participants. I want to add
that my wife is a registered dietician and about 20 years ago she
worked for the Indiana Department of Education in the school
lunch program. And so the vitality of education and health tied to
food lunches are extremely important.

Also, in my district Ms. Crystal Cooper I'm in northwest Indiana,
the ham and dairy area, and so it’s good to see a neighbor from
Chicago land and the challenges that we face together. In my dis-
trict we have rates of 90 to 95 percent free and reduced lunch pro-
gram participation, and as a trustee who handled the emergency
assistance, I've seen the impact of food disparity and how it affects
the educational system, and how important this is to each and
every family throughout my district in northwest Indiana.

And with that according to the Centers for Disease Control and
Prevention, U.S. diets are too high in added sugars and sodium,
with 9 to 10 Americans aged 2 years and older consuming more
than the recommended amount of sodium. Mr. Wilson, in your tes-
timony you mentioned the targeted market for unhealthy foods to
certain communities.

Can you discuss how poor nutrition and diet related disease dis-
proportionately impacts communities of color, and how schools can
help counteract these unhealthy environments?

Mr. WILSON. Yes. So this is a really complicated question, and
it’s got a complicated answer, but it’s about how we live and work
in a food system that includes advertisements targeted to children,
targeted to certain communities.

It has to do with the growth of the existence of food deserts and
food swamps, so that kids have opportunities to get unhealthy food
very easily, very readily, very cheaply, and don’t have access to the
healthy food and the healthy options either in a retail store, or in
other places, which is why school meals matter so much.

We know that if kids are in school 5 days a week getting school
breakfast, getting school lunch, potentially getting after school
snacks, we have an opportunity to help them eat healthy and to
teach their pallets. I love what Tom Colicchio said about having to
try something 12 times before you get to like it.

We have to teach their pallets at a very early age about the dif-
ferent kind of opportunities that they can have, and not just give
them salt and sugar.

Mr. MRVAN. I thank you very much. Additionally, black, and
Latino and other children of color have experienced dispropor-
tionate rates of food insecurity during the COVID-19 pandemic. An
analysis of summer meal sites during the COVID-19 pandemic by
research at Columbia, Harvard and the University of North Caro-
lina showed that meal sites were consistently located in areas that
were more convenient for white families.

Mr. Wilson what can Congress do to ensure equitable access to
nutritious meals for all children?

Mr. WILSON. So once again it’s a complicated question. Trying to
bring equity to the food system. We’re having a conversation of
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adding equity to the food system for the first time in decades, and
you know, the great things that happened in the Healthy Hunger
Free Kids Act of 2010 were helpful, but I'm hopeful that in 2021
as we move forward, we try to expand that access to equity.

So I think there are all the things that we talked about in terms
of summer meals are helpful, but we also have to recognize that
pandemic EBT in rural areas, and suburban areas and in urban
areas helps families be able to make choices and to spend their dol-
lars and not depend only on the summer meal sites. We need to
make sure that we have seamless summer options, and that we’re
providing these around the course of the year.

One of the challenges in summer is that you know if depending
on the free and reduced meal percentage in that community, they
may not be able to provide free meals to kids under the current
rules. We need to move to a you know school meals for all platform
because that will eliminate that, and we’ll have better options both
for serving and for funding.

And if I could just for 1 second touch on this question of meal
debt. There are two losers in meal debt, and this affects urban
schools more than others. The losers are school systems who have
debts, 50,000, 100,000 or more. And we have kids who are being
threatened to not be able to participate in school sports, or school
activities, or even graduation because they've got a meal debt of
$20.00 or $50.00 or $100.00.

And that’s a loser for schools and for students. We can’t allow
that to continue to happen.

Mr. MRvVAN. Chairwoman with that I yield back my time.

Chairwoman BoNAMICI. Thank you very much Representative
Mrvan. Now we’re honored to have with us the Chairman of the
Full Committee, Congressman Bobby Scott you’re recognized for
five minutes for your questions.

Mr. ScorT. Thank you. Thank you Madam Chair and I appre-
ciate this hearing. Let me start with Mr. Wilson. And we’ve heard
a lot about increasing summer programs and after school pro-
grams. Can you say a word about whether or not it’s important to
combine the summer and after school meals with educational pro-
gramming?

Mr. WILSON. Absolutely. I mean we already know that there is
a summer learning gap that exists because kids are at school for
9 months, and then in the summer they’re not. And yay for sum-
mer vacation, but when we have this summer learning gap, we've
also learned there’s a summer nutrition gap because kids who have
access to you know free school meals during the school year all of
a sudden don’t have the access, and we’ve already talked about the
lower percentage of participation in summer meals programs.

So we need to both marry the programing that helps deal with
the learning gap with the food that deals with the nutrition gap,
and also provide additional opportunities. You know Summer EBT
is a great program and can help provide opportunities for families
to be able to supplement it with in addition to changing the for-
mula so that people who are in a marginally almost poor school dis-
trict can also have access to free school meals.
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Mr. ScotrT. Thank you. Mr. Lipps you had a list of very specific
recommendations to increase summer nutrition. Can you remind us
of that list? I think Summer EBT was part of it.

Mr. Lipps. Sure Chairman Scott. I was talking about the impor-
tance of increasing because of the 15 percent uptake that we have
in low-income children, but right now the only option in most in-
stances is for kids to come to a congregate site. Most of them don’t
have transportation.

During the pandemic we were able to test a number of ways, a
number of different interventions including as you know now, na-
tionwide PEBT, a number of food banks, other providers and some
schools were running bus routes to deliver food and certainly the
Meals to You Program that I talked about as well that was taking
food directly to schools.

So all of that with over 80,000 summer sites that were set up in
the midst of the pandemic even with the difficulty sometimes get-
ting volunteers. So there are a lot of options out there, and I think
letting the locals determine what is best for them within proper
bounds that Congress sets will greatly help the intervention in the
summer.

Mr. ScoTT. Thank you. Mrs. Cooper we've heard that you have
to virtually sabotage the nutrition standards in order to get a tasty
meal that children will eat. Is that true?

Ms. CooPER. No that’s not true. We have a very tasty, colorful,
and fresh menu. We have a 28 day menu cycle, and the way that
we develop our menu right, we don’t just put beans on the menu,
we work very closely with our registered dieticians. We actually
work very closely with the students, and we do work with local
chefs.

So we make sure that the menu items are things that children
want to eat. They are things that they need to eat. They are things
that help them become you know our future right. So we want to
make sure the students are eating right? You hear things about
kids not eating the food and throwing it away.

We sample items before we put new items on the plate. So we
have a lot of tools that we use to make sure the menu is absolutely
what the students want to eat.

Mr. ScoTT. And when you do that the plate waste is reduced?

Ms. COOPER. So yes. Our waste has not changed, so we were not
always 100 percent CEP. We went to 100 percent CEP over the last
few years. Our waste has not increased. We work very closely with
our staff to look at inventory, to look at items and forecasts, we're
not you know in kitchens making a bunch of food just to throw it
away.

Again, we want to the food to go into the kids’ bellies, right? We
want them to be nourished and fed throughout the day, so we do
this for all of our meals, breakfast, lunch, after school meal, after
school snacks. We work very hard to make sure that our students
are actually consuming and enjoy the food.

Mr. ScoTT. And let me get we heard that estimate of 5 billion
dollars a year to go to total universal. That needs to be updated
because it was during the pandemic when a lot of schools were
closed, so we need to update that number. But when you went to
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ICEPh‘;md everyone was eating, who didn’t need to get a school
unch?

I mean it seems to me everybody needs a school lunch, so why
shouldn’t it be universal?

Ms. COOPER. It should be universal. It should be healthy meals
for all because all students throughout the day. We don’t ask these
questions about textbooks and math, and things like that. This is
food. This is a basic necessity that we as adults have a moral re-
sponsibility to ensure that all students are offered and provided
healthy meals.

Mr. ScotrT. You mentioned school textbooks. We had to debate
that in Virginia whether or not students would get free textbooks,
and I think we've finally gotten there. It’s just some things you
don’t think you have to debate that you actually do. Thank you,
Madam Chair.

Chairwoman BoNawMicl. Thank you, Chairman Scott. I do not see
any non-Subcommittee Members of the full Committee here, so we
will conclude the first round of questions and then pursuant to our
agreement the Chair and Ranking Member or Ranking Member’s
designee only may pursue a second round of questions. And I recog-
nize myself for five minutes.

And as I begin, I want to note that with the discussion that we’re
having about universal meals and the cost. I hope we can consider
not only the cost savings to the schools from not having to do all
the administrative paperwork, but the cost saving that we have
from having healthy students with fewer healthcare problems as
they grow and learn.

So I'm going to ask Chef Colicchio the farm-to-school program, I
want to talk about this because I've seen wonderful examples and
visited schools where students where you know pre-pandemic
choosing choices from a wonderful salad bar, all with ingredients
produced by local farmers.

They as you know provide grants to schools and early care and
education sites, and they support local food procurement, excuse
me, farmers, school gardens and nutrition. So it’s a great program
nutrition education as well, which I know we’ve talked about today.

So studies have shown that when kids get involved with growing
or preparing the food, the more likely they are to eat it. So you
talked about this a bit Chef, but could you expand on you’re a pro-
fessional chef and a father. Why do you support the farm to school
program? What can we do to strengthen it? And also what else can
Congress and the Department of Agriculture do to support that
food supply chain which is so important in providing healthy appe-
tizing ingredients for school meals?

Mr. CoriccHIO. Well obviously, the farm to school program en-
riches connections that communities have with fresh and healthy
food that’s supplied by local food producers. It helps changing pur-
chasing habits in the school, and really provides that education
around food as well.

And this is why I think it’s so important to take those local farm-
ers and provide them with a market. I mean we have markets. We
provide markets all around the world for you know corn farmers,
soy farmers. We can take those farmers that are growing specialty
crops, otherwise known as fruits and vegetables, and give them an
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opportunity to sell into the school lunch program, but really make
it more robust.

I also think we should bring those farmers into the school to
teach those kids just about farming. But also there’s so many peo-
ple, not just farmers, I want to give a shout out to my friends at
Pilot Light in Chicago who actually an organization started by
chefs that go into schools and they teach people about food and
food education. They’re working with the schools to actually create
recipes.

And so it’s a combination of farmers and chefs, people who actu-
ally are producing food, and producing wholesome food. You know
there’s a lot being talked about the food system. Our food system
works exactly as it’s designed to. If you have money it works for
you, and if you don’t, you’re left out.

You know our country you know calories are cheap, nutrition is
expensive. Anyone who goes and buys fresh produce will tell you
it’s expensive. And so programs like the double bucks program is
so important because we can actually bend the cost of fruits and
vegetables, make it more affordable for families that are struggling
because actually when families can actually give the choice if they
can afford it, they will make the better choices.

But when youre struggling you feed your family the cheapest
foods possible, they’re not the most nutritious, but they’re cheap.
And that’s the Faustian bargain that so many families have to con-
tend with right now. And so again this is about education. This is
about creating markets for farmers. This is about including farmers
in the conversation.

Chairwoman BoNAMICI. Thank you. It was really helpful, and
you know this is the Education Committee, and we talk a lot about
career and technical education, and I visited some high schools that
have wonderful culinary programs, and again an opportunity for
students to really learn not only healthy cooking and eating, but
also get on a career path.

Chef Colicchio again, thank you for talking about your mother
who was a school cafeteria worker. How can we better support the
school food service workers like your mom as we work on reauthor-
ization on the child nutrition?

Mr. CoLiccHIO. Yes, my mom retired many years ago and it was
interesting because I tried to get her to retire well before her time.
She was complaining about her legs hurting and her knees hurting,
and it was a conversation that we had that really kind of rung a
bell for me.

She said she wasn’t ready to give it up yet because she knew
that these were the only meals that these kids were getting. And
so I think you know continuing education for the men and women
who are working in our lunchroom, providing additional culinary
training, so they can actually create more wholesome nutritious
menus.

Making sure they have fresh produce to work with. I mean that’s
the one thing that she said that she was concerned that when she
leaves that you know the fruits and vegetables would disappear.
Mr. Lipps when he testified, he talked about that pear. I agree 100
percent. This is why we need to have a better educated workers
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who are working in the lunchroom, so they know the difference be-
tween a rock-hard pear and a perfectly ripe pear.

When you don’t know the difference, you put out whatever you
have, and so this is really about education, continuing education
for those cafeteria workers.

Chairwoman BoNamicl. Thank you, Chef Colicchio. We have
some great pears here in Oregon. They’re especially good when
they’re ripe.

Mr. CoLiccHIO. You certainly do.

Chairwoman BoNawMmiIcl. So I yield back, and now I recognize the
distinguished Ranking Member of the full Committee for five min-
utes for your questions.

Ms. Foxx. Thank you, Chairman Bonamici. Mr. Lipps program
integrity is critically important in all programs. The Inspector Gen-
eral at USDA and GAO found some challenges related to improper
payments in the school meal program previously. Can you tell us
what the agency did to address some of these issues, and what do
you recommend the Biden administration do to continue the good
work of the previous administration?

Mr. Lipps. Thank you, Ranking Member Foxx. It is an issue that
continually comes up in GAO and OIG reports, and it’s a negative
reflection on a program that we all agree is a wonderful program.
One of the things we did is work on redefining what a payment
error actually is, and a lot of those instances when they were put-
ting a vegetable on a tray, but not the vegetable that they had
planned to put on the tray, that becomes a payment error.

And I don’t think that’s what any of us are thinking about when
we're talking about payment integrity in the school meals program.
And when we weed out those types of issues it allows us to focus
on the actual issue so that our Federal regulators, our State regu-
lators, and our local implementers are focused on the actual issue
of delivering those meals.

And there’s an integrity team at the food and nutrition service
that works constantly on that working with states to help make
that happen. And I think has made a lot of progress on that in the
past.

Ms. Foxx. Great, thank you very much. There are also program
integrity concerns relating to the summer food program waivers.
Could you briefly tell us what those were and how they were ad-
dressed? Also tell us any lingering program integrity issues you be-
lieve need to be addressed.

Mr. Lipps. Sure. The Office of Inspector General at USDA identi-
fied a number of concerns in the summer food service program
under its current operations, and that ran from claiming and
counting to whether food was kept at a correct temperature. There
were a lot of concerns across the board on that.

And the team worked and continues to work to address those
across the board. Obviously, in a program as diffuse as summer,
obviously I talked about during the pandemic there were 80,000
sites set up. There are a lot of local officials involved in that. It’s
a difficult chain to follow but an important one.

But also when you look at the temperature of foods, those are ex-
tremely critical matters. And so just a lot of focus. They talked
about making sure that the folks running the programs have the
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education and resources they need to keep up with those type of
issues. It’s very important and we need to make sure that both in
the policy of child nutrition and regulations that we’re focused on
giving the tools to those local individuals to be able to move for-
ward in what they need on that front.

One of the reasons I believe that when you talk about making
sure we know which kids we’re serving, and how many kids we're
serving, one of the questions I got so many times, and thank you
to all of the Members of Congress for the flexibilities that were so
quickly given during the pandemic to make sure that children who
were furloughed from school had access to food.

But one of the questions I continue to get is how are we pro-
viding programs through so many options and we still have so
many kids that are not getting fed. And sometimes we open up the
spigots across all of these programs, and some of the folks forget
to focus on those most in need and make sure that they’re being
taken care of.

And so it’s really about the types of individuals at the table with
me today making sure that they are concerned about their local
population and making sure that those most in need are getting
taken care of, particularly with something basic as nutrition.

Ms. FoxX. In your written testimony you talked about a visit to
a school where the kids wouldn’t eat the food despite it being pre-
pared by a chef. Can you discuss why this visit stood out to you,
and what it tells you about the need for flexibility in the regula-
tions and importance of understanding the kids we’re trying to
feed?

Mr. Lipps. Sure Ranking Member Foxx. I mentioned this a little
bit earlier about the black beans, but I'll tell you that the meal was
good. The chef did not fail in preparing a good meal. It was good.
But he prepared black beans with tomatoes cut up in them, and
the children told me that they had neither tried black beans before,
nor were they familiar with what the tomatoes were cut up in
there, and so it just looked like a foreign food to them that they
were not interested in trying.

And the staff that day didn’t have the time and resources to help
educate them on that, and it takes all of that to make that happen.
It’s obviously a big focus on education through things like farm to
school that can change that.

Ms. Foxx. Great thanks. Ms. Cooper, I understand your menus
meet the setting target two requirements. Do those menus meet
{)alrge:c) three which is right around the corner without any flexi-

ility?

Ms. COOPER. So no, they don’t meet target three right now.

Ms. Foxx. OK. Well I was going to ask you would you submit
your proposed menus that are target three compliant? We’d like to
see what those are, so we can share them with other schools. If you
get compliant with target three, we’d like to know that.

Ms. COOPER. Yes, I will, we will do that thank you.

Ms. Foxx. Thank you very much.

Chairwoman BoONAMICI. Do you yield back?

Ms. Foxx. Yes.

Chairwoman BoNAMiIcCI. Thank you, Ranking Member Foxx. So
this concludes round two and I want to remind my colleagues that
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pursuant to Committee practice materials for submission to the
hearing record must be submitted to the Committee Clerk within
14 days following the last day of the hearing, so by close of busi-
ness on June 24, preferably in Microsoft Word format.

The materials submitted must address the subject matter of the
hearing. Only a Member of the Subcommittee or an invited witness
may submit materials for inclusion in the hearing record. Docu-
ments are limited to 50 pages each, documents longer than 50
pages will be incorporated into the record via an internet link that
you must provide to the Committee Clerk within the required time-
frame, but please recognize that in the future that link may no
longer work.

And pursuant to House rules and regulations items for the
record should be submitted to the Clerk electronically by emailing
submissions to edandlabor.hearings@mail.house.gov. Again I want
to thank the witnesses for their participation today. Members of
the Subcommittee may have additional questions for you.

We ask the witnesses to please respond to those questions in
writing. The hearing record will remain open for 14 days to receive
those responses. And I remind my colleagues that pursuant to
Committee practice witness questions for the hearing record must
be submitted to the Majority Committee Staff or Committee Clerk
within 7 days.

The questions submitted must address the subject matter of the
hearing.

Now I now recognize the distinguished Ranking Member for a
closing statement.

Ms. Foxx. Thank you again Chairwoman Bonamici. And thanks
for the witnesses for joining us today. I think this hearing has
helped us see that everyone wants to help provide healthy meals
to students. That is certainly a good place to start for any reauthor-
ization.

But I also think we’ve learned that while we can be aspirational
in our goals for the meals, we also have to be realistic. We have
to think of all schools and areas, not just look at well-resourced or
large schools that have the staff to address the complexity in the
program.

We also have to think about how we help schools get students
ready to actually eat the healthy foods. Please let me be clear here.
That doesn’t mean no standards, it means having realistic stand-
ards to help us accomplish the intended goal.

It’s great to hear about pockets of success and scenarios where
new meals work. I think we can certainly look at that, but we have
to remember that we legislate for all schools which is a major prob-
lem from my perspective when we dictate from Washington D.C.
and not just those with access to world class chefs.

We also need to think about how we can inform the programs to
work and find the success the chefs have found. One thing I'm dis-
appointed in about the discussion from our hearings to date is the
lack of conversation about parental engagement. Parents are a crit-
ical component in all of what we do for children, and we need to
look at reforms that help them provide healthy food for their chil-
dren, help them teach their children to choose healthier options.
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I think we also need to look at why so many students are walk-
ing away from the meals. It’s increasing. And even where there are
free meals, they're walking away from them. If we do work on the
reauthorization of the school meal program this year, I hope there
will be a robust conversation that reforms to the programs and
help parents tackle healthy eating, and not just rely on the schools
to do it all.

Finally, we didn’t talk a lot about it today, but I'll flag that any
reauthorization must work on making the program easier to oper-
ate. That means from compliance with the regulations to moni-
toring costs. I go to every cafeteria I possibly can go into when I'm
visiting schools throughout the district.

And what I hear from the “school lunch ladies,” which is what
most people still call them, it’s not a pejorative. It’s a loving term
I think that they are very concerned about the paperwork and
about how they desperately want the children to eat the meals they
prepare, but how difficult it is to meet the requirements. We have
to look at compliance, regulations, monitoring, accountability is
critical, and we must look at how to ensure we’re focusing the Fed-
eral and State efforts on this schools that need to improve, and not
just looking at checking boxes.

Thank you again Madam Chairwoman for the hearing, and I
thank the witnesses for their time and information, and I yield
back.

Chairwoman BoNAMICI. Thank you, Ranking Member Foxx, and
I now recognize myself for purposes of making a closing statement.
I want to thank our witnesses again for taking the time to share
their expertise with the Committee today. Your compelling testi-
mony made clear that the pandemic has exacerbated a child hun-
ger crisis that existed long before COVID-19.

Across the country families are struggling to put enough food on
the table, and children are growing up without the nutrition that’s
critical for their health and development. As we discussed, the
Committee acted quickly to address this crisis in the wake of the
pandemic.

Our early investments in child nutrition programs prevented mil-
lions of children from going hungry. This is significant progress,
but our responsibility to feed hungry children extends beyond
COVID-19. As I said at the beginning of the hearing no child in
this country should go hungry regardless of whether or not we'’re
facing a devastating pandemic.

And I want to note in response to the Ranking Member, we did
actually talk about the administrative burden, and we addressed a
couple of ways to address that with more community eligibility, or
meals for all. That addresses, as you described, the paperwork and
bureaucracy that the people working in food services are talking
about.

We must enact the American Jobs Plan, the American Families
Plan and a comprehensive reauthorization of child nutrition pro-
grams. During this turning point in our recovery from the pan-
demic, these proposals would invest in nutrition programs in
schools, in kitchens and communities, to help eradicate child hun-
ger throughout the country.
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I look forward to working with my colleagues on both sides of the
aisle to take these critical steps toward providing all children with
the nutritious food they need to lead healthy and fulfilling lives.
Thank you again to all of you for participating. If there is no fur-
ther business without objection the Subcommittee stands ad-
journed.
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health success. Adherence to the new meal and

I would begin ing after the first
year of HHFKA implementation in 2012. Given
higher school meal pm.icipatinn rates among
children in poverty,” we also hypothesized that
children in poverty weuld see Iarger reducltom

snack standards has been high,™" and stud:
consume more fruit, vegetables, and whole
grains and fewer starchy vegetables than before
the revision.*” At the same time, studies have
found no increases in food waste™ " or reduc-
tions in ion in the
Schoel Lunch Program.'®

Despite these public health gains and imple-
mentation success, there has been substantial
industry and political pushback to the HHFKA,
with some organizations claiming that its nutri-
tion standards for school meals and snacks must
‘be weakened in order to reduce supposed food
waste and compliance burdens.* Within the past
several years, whole-grain standard: been

in annual obesity p ito

other children.

Study Data And Methods

sTupy pEsien We first estimated obesity preva-
lence trends ameng ten-to-seventeen-year-olds
in all US states and the District of Columbia
(hereafter, all mtes] from 1003 to 2018 We
created of
obesity across six time points to evaluate wheth-
er trends in obesity prevalence changed after the
Healthy, Hunger Free Kids Act’s school meal
unplem:ntanon began in fall 2012. We used an
1 time series analysis approach™ and

relaxed, although this rule change was recently
wvacated by a federal judge at the US District Court
for the District of Maryland.™ Additional roll-
backs, b:sid.cs the whole-grain standards, have

rule published in

fit segmented regression models to test whether
the time trend in having obesity significantly
changed from before (time points including
2003, 2007, and 2011-12) to after (time points

been
Jannary 2020 would allow u:l:eolsmscm fewer
nonstarchy fruits and vegetables and sell more
pizza, hamburgers, and fries, among other
changes.™

In light of these recent and pmpmd roll-

luding 2016, 2017, and 2018) the time at
which HHFKA implementation began. For more
information on how time points were coded, sec
the online appendix.*
sampLe We leveraged data from the National
mrvey ol Children's Health, a large, perlodl:.

backs, it is important
the historic HHFKA changes to school nutrition

dards may have had on childhood obesity, to
shed light on what kinds of public health gains

survey of
tionalized children ages 0-17 conducted in all
states. The survey has been conducted annually
since 2016; prior to that, it was conducted in
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2003, 2007, and 2011-12. For all years a multi-
stage sampling design was used, with the sample
ified by state, households selected random

within states, and one child selected randomly
per household.® A parent or guardian of the
sampled child with knowledge of the child’s
health and health care was then asked to com-
plete a survey about that child. For this analysis
we used survey responses from 2003, 2007,
2011-12, 2016, 2017, and 2018. We included par-
ticipants ages 10-17 with nonmissing data on
weight status and sociodemographic variables
described below. Weight status is not reported
for children younger than age ten in the National
Survey of Children's Health public-use data files
from 2007 to 2018 because of reported validity
concerns.* For more information on the sam-
pling procedures for that survey, see the ap-
pendix.*

MEASURES

» OUTCOME VARIABLE: The primary outcome
for this study was obesity, defined as having a
body mass index (BMI) above the ninety-fifth
percentile for a child's age and biological sex
according to the 2000 Growth Charts of the Cen-

b

ters for Disease Control and F The

The HHFKA school
meal and snack
standards may be
helping reduce the
risk of obesity among
children in poverty
and should be
maintained.

school meals, consistent with the Smart Snacks
guidelines specified by the HHFKA. For more
details on the CLASS scoring, see the appendix.®

sramisTicaL anawvsis To conduct the inter-
rupted time series analysis, we fit segmented

parent or guardian respondent reported the
child's weight and height. Survey staff then cal-
culated BMI, compared to the growth chart per-
centiles, and classified each child as underweight
(below the fifth percentile), healthy weight
(from the fifth to below the eighty-fifth percen-
tiles), overweight (from the eighty-fifth to below
the ninety-fifth percentiles), and obesity (ninety-
fifth percentile and above).

» INDIVIDUAL-LEVEL COVARIATES: Demo-
graphic covariates at the child level included
age, biological sex, race/ethnicity (non-Hispan-
ic white, non-Hispanic black, Hispanic/Latino,
and non-Hispanic other), and the poverty status
of the household (at or below 100 percent of the
federal poverty level), which were all reported by
the parent or guardian or derived from reports of
family income.

» STATE-LEVEL COVARIATES: To control for
the possibility that any observed trends might
be infls d by preexisting state-level nutrition
policies, rather than the introduction of the fed-
eral-level HHFKA policies, we leveraged data on
state-level school nutrition policies from the
Classification of Laws Associated with School

dents (CLASS) ** This database in-
cludes variables representing the strength of nu-
trition policies in schools for 2003-15 across
several d ins. We classified states di
to whether or not they had strong nutrition
standards for school meals before the implemen-
tation of the HHFKA policies and whether or not
they had standards for food sold outside of

MEALTH AFFAIRS JULY 2020 39:7

logistic regression models adjust-
ing forthe complex sampling design. The models
predicted the edds of a study participant having
obesity as a function of time in years (centered at
fall 2012, the HHFKA's first year of implementa-
tion for school meals) and an additional term for
time after the introduction of the HHFKA poli-
cies (post intervention—that is, 2016, 2017, and
2018 only), which tested whether there was a
change in the time trend after the introduction
of those policies. The resulting odds ratio (OR)
estimates for the time variable year represent the
change in the odds of a ten-to-seventeen-year-old
having obesity from one year to the next from
2003 to 2018. The resulting OR for time after the
introduction of the HHFKA policies represents
the average annual change in the trend for odds
of obesity for each year after 2012 (a change in
slope). In other words, the "time after HHFKA"
coefficient tests whether the yearly trend in obe-
sity risk changes after 2012.

To account for how changes in the sociedemo-
graphic makeup of the US adol pop i
could have affected time trends in obesity risk,
we adjusted for survey participants’ race/ethnic-
ity, household poverty status, age, and biological
sex. We also controlled for preexisting state poli-
cles on school meals (in 2010) and food products
sold outside the school meal program (in 2013).
To account for state-level variation in obesity
prevalence trends, we included fixed effects for
every state, using state indicator variables.

To test for whether the trends differed accord-
ing to a child’s poverty status, as poverty is as-

s P sy o bt B, 871
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sociated with a higher likelihood of eating school
meals” and thus may be associated with a larger
likelihood of benefitting from the HHFKA, we fit
models that included the covariates above as well
as interaction terms for peverty status and the
pre-HHFKA trend plus poverty status and the
post-HHFKA trend.

We estil 4 inty for model
using 100 sets of rep weights

61

younger children in the National Survey of Chil-
dren’s Health.

Study Results

Across the six survey periods of the National
Survey of Children’s Health (2003, 2007, 2011-
12, 2016, 2017, and 2018), there were 193,370

ip ages 10-17. Of these, we excluded

by bootstrapping the data set while
for the complex survey design in each survey
round.” We also calculated the predicted proba-
bility of having obesity for each year and by pov-
erty status.

All models were estimated using PROC
SU'RVEY[.OGISﬂC in SAS, version 9.4.

20,357 ici because of missing data on
BMI, poverty, or race/ethnicity (10.5 percent
of the original sample), for a final sample of
173,013 Earlier survey waves had larger sample
sizes as a result of the different survey design
(every four years rather than every year, as has
been in place since 2016) (exhibit 1). The mean
age of partici across all years was 13.5, with

Ithough this study kb d

l'tom bwensins several yeu's of muomny r!p
] data to

time trends in childhood obesity, there are
several limitations that preclude us from defini-
tively attributing any changes in obesity to the
HHFEA. First, the data points for estimating the
post-HHFKA time trend are relatively few and
close together (2016, 2017, and 2018), given
how recently the policies were imy

‘This made our estimation of the change in tr!nd
less reliable; also, it did not allow us to examine
changes in obesity prevalence during different
phases of implementation, including the phas-

little variation across years. Similarly, the sam-
ple was 51 percent male for all survey periods.
Race/ethnicity varied across survey periods,
with the share of survey participants identifying
as non-Hispanic white dropping steadily over
time, from 66.1 percent in 2003 to 50.2 percent
in 2018, and those identifying as Hispanic (any
race) increasing from 11.9 percent to 26.6 per-
cent over the same time period. The share of the
population identified as living in poverty also
varied across survey years, increasing from
14.8 percent in 2003 to 20.0 percent in 2016,
then decreasing to 16.9 percent by 2018. The

ing in and rolling back of standard,

Second, the National Survey of Children's
Health did not include information on study par-
ticipants’ own consumption of school meals and
snacks, and were not able to identify who
‘was and was not consuming school meals; this
may have led us to an underestimate of the po-
tential impact of the HHFKA,

Third, because the HHFKA is a federal law

I of obesity in the population fluctuat-
ed in the range of 15-16 percent across survey
years, with the lowest estimates in 2003 and
2018, Prior to the implementation of the
HHFKA, just Ianr states {‘? 8 pe_mr_m) had pn:
leli
for National School Lunch Program meals simi-
larto those in the HHFKA, while eleven (21.6 per-
cent) had regulations specifying strong nutri-

whose policies cover food and beverages served  tion criteria for food products sold outside of
in all schools partici in the il school meal prog (d.\ta not shown).
School Lunch Program, we did not have a sepa- Adjusting for child 's age, sex, race/ethni

rate comparison group that was not exposed to
the policies to test whether the observed changes
in trends were due to other factors, although
there were no other events or policy shifts occur-
ring during the relevant time period tested that
would serve as alternative explanations for any
observed changes.

Fourth, the measures of height and weight
from the National Survey of Children's Health

ity, and poverty smus. as well as staw I'uoed ef-
fects, and
design, we found that before ﬂu' HHFKA's
school meal and snack standards took effect,
there was no meaningful time trend in the likeli-
hood of having obesity (OR for an change in
obesity for each year: 1.01; p > 0.05) and no sig-
nificant evidence for a change in the risk of hav-
ing obesity after the implementation of the new

that are used to calculate cach icipant’s
weight status are collected via putmal mport.
which is subject to bias,” but this should not
change over time and thus should not affect time
trend estimates.

Last, the study is limited in only being able to
assess changes among ten-to-seventeen-year-
olds, given the absence of weight class data for

HHFKA standards (OR: 0.98; > 0.05) (model 1
in exhibit 2). Adding controls for preexisting
state-level nutrition policies for school meals
and food products sold outside of school meal
programs had no impact on these estimates and
thus were not included in the final model. Simi-
larly, when testing for whether pre- and post-
HHFKA time trends differed by state policy sta-
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EXHIBIT 1

Descriptive characteristics of the Mational Survey of Children's Health sample for each survey wave, selected years 2003-18

Pre-HHFKA Post-HHFKA
2003 2007 20012 2016 207
{n = 42,417) {n = 40,364) {n = 39,561) (n = 24,405) {n = 10,839) {n = 15,427)
Mean age. years (SE) 135 002y 136 {003y 135 003y 135 (003 138 foos) 135 (004
Male 21889 S08 07 507 206860 515 12371 S10 0 5541 511 ane 512
Racfethnicity
MonHisperic white 31,456 661 28985 598 27569 569 17555 537 7585 510 1&901 502
MonHispenic black 4096 152 4062 152 3749 146 1364 128 724 146 135
Hispanic 3861 119 4019 1701 4341 192 2556 239 L1867 246 nss %6
MovHisparicother 3004 68 3298 B0 3302 93 2930 97 1343 98 L7772 97
In poverty 4120 148 3797 145 4818 178 2014 20 1050 165 1386 169
Weight status
Underweight 1989 48 1983 51 2246 59 1491 63 697 6.2 1,004 73
Healthy weight 28135 646 26639 B3 25691 624 1633 626 TN 6831 10136 619
Overveight 6450 158 619 154 5301 158 3474 150 1533 153 2258 157
Obesity 5843 148 5545 164 5723 159 3101 161 1435 154 2009 151

woumce Authors” analysis of data from the National Survey of Chéldren's Health, selected years 2003- 18, woves Sample includes youth ages 1017 with reported body
mass index, poverty status, and race/ethnicity. HMFKA is Healthy, HungerFree Kids Act. *Standard error or weighted percentage. Values are percentages except whers

indicated [age)

tus, we found no significant results (see the ap-

pendix).*

For children in poverty, however, we found
that prior to the HHFKA's changes to school
meals and snacks, the odds of having obesity

had been increasing year after year (OR: 1.04

per year; p= 0.003), while after the HHFKA's

implementation, the yearly trend in the odds
of having obesity began decreasing (OR: 0.91;
p=0.004) (model 2 in exhibit 2). In other

EXHIBIT 2
o by Hunger-Frae Kids Act (HHFKA)
changes to the National School Lunch Program
Odds ratios.
Variables Model 1: Model 2: offocts
averall effects by poverty status
Time (years) 1.0 100
Tirree {years) after HHFKA [11-: 3 1.00
Time |years) for children in poverty - 104
Timmae (yars) after HHFKA for childeen in poverty — 0=
Demaographic characteristics controlied for in
estimating obesity prevalence time trends.
In poverty [versus not in poverty) 1.52%= 205
Age (years, continuous) 03 093
Male (versus female) 144 144
Racefethnicity
NeerHispanic black 188 [P F
Hispamic/Lating 175 179
Nor-Hispanic other .09 109
NorrHispanic white Rof Ref

saunce Authors” analysés of data from the Natianal Survey of Children's Health, 200318 wovas Sample includes youth ages 10-17
with reported boty mass index, poverty status. race, and ethwicity. Survey responses from 2003, 2007, 2011-12. 2016, 2017, and
2018 ks analysis. Fegréssion models were used and were also adjusted for state. Model | emm

changes owerall, and model ined ch,

“atishles were not considersd in model |, “p<010 *p<001
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“In poverty”
below 100 percent of the federal poverty level. Canfidence intervals and sm:pmmummw.uwm:mmasmmu
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words, after the HHFKA was implemented for
school meals, children in poverty had a 9 percent
lower odds of having obesity each year, when the
the other variables were controlled for. In 2018
the predicted probability of obesity for children
in poverty was approximately 0.21 with the
HHFEA but would have been expected to be
0.31 had the time trends prior to the HHFKA
continued—in other words, the risk of obesity
would have been 47 percent higher in 2018 with-
nmt.he legislation (exhibit 3), Exact p values and
o

1s forall del
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meals, stand to benefit most from the HHFKA."
After the HHFKA's implementation for school
meals and snacks, youth in poverty—who are
particularly vulnerable to obesity*—saw their
odds of having obesity reduced by 9 percent an-
nually; by 2018 their risk of obesity would have
been 4? percent Illgher if there had been no
i that in 2018
this meant over 500 000 fewer cases of obesity
among children in poverty, reducing the risk of
fuwture chronic di hildren as well
idi b ial health care costs.™ These

are in the appendix.**

Discussion

‘This study, using nationally representative data
0f 173,013 children from all states over a fifteen-
year period suggests that the passage of the
Healthy, Hunger-Free Kids Act and impl

results wm robust to adjustment for changes in
the sociodemographic makeup of the US youth
ion. There was no change in risk for chil-

dren not living in households in poverty.
We are unable to definitively state a causal
relationship between the HHFKA and the rever-
sal in childhood obesity prevalence trends

tion of its changes to school meals and snacks—
currently affecting children in more than 99,000
schools across the US—was associated with sig-
nificantly decreased risk of obesity for the esti-
mated 5.9 million US children ages 10-17 in pov-
erty.” These are the children who, because of
their higher levels of participation in school

among children in poverty, b f the infea-
snbxhtyofusmg a randomized d.esugn for sucha
fonandb did not

have a variable to explicitly indicate participa-
tion in school meals. However, our finding of
adecrease in obesity risk among children in pov-
ety is snppnlrltd by findings of changes in dic-
tary intake el Studies 2 the im-

Predicted probability of obesity among youth ages 10-17 before and after implementation of Healthy, Hunger Free Kids
Act (HHFKA] changes to the National School Lunch Program, by poverty status, 200318

035

030

&

g

’//Nw

Mot in poverty

e
=1

Predicted probability of obesity
e
i

[

2003 2004 2005 2006 2007 2008 2009 2010 2001 2012 2013 2014 205 2016 2017 2018

soumen Authors’ anabysis of data from the Naticeal Survey of Children's Health, 2003- 18 woves Sampla includes youth ages 10-17
with reported body mass index, paverty status, race, and ethnicity. Survey responses from 2003, 2007, 2011-12, 2016, 2017, and
018 were used for this snalysis. Predicted probability represents the aversge weighted value from the sample and is derived from
‘wiighted logistic regression modils that sdjust for participant age. sex, f residence. Sha pre
HHFKA trands projected pest-HHFKA, for youth in paverty and not In poverty. "Nat in poverty” indicates family income abeve 100 per-
cent of the federal poverty level “In poverty” indicates family income at or below the federal poverty level

JULY 2020 39:7 HEALTH AFFAIRS

b s o P o s b B8, 81

naz



64

pact of the HHFKA's school meal ¢l an
dietary intake have found that students eating
school meals consume fewer total calories and

more fruit, vegetables, and whole grains than
prim‘ml.'hcﬂﬂm as well as fewer starchy
vegetables,”” These dietary changes haw been
clearly linked with weight loss or red in

ments,” it is possible that the gains seen here
could diminish in the future. These rollback ef-
forts should be reconsidered, particularly be-
cause they were largely grounded in concerns
about increased food waste and infeasible imple-
mentation, conmthatsmnnﬁc research sug-
gests are unfounded, as there have been no

excess weight gain ™ Additionally, we are sim-
plyunaware of another policy at the same nation-
wide scale impacting children in poverty that
could be a likely explanation for a shift in obesity
risk among youth in this age group. Changes to
the nutrition standards of the Special Supple-
mental Program for Women, Infants, and Chil-
dren (WIC) in 2009 were found to reduce risk of
obesity for low-income children ages 2-4;%%
however, the children affected by that policy
change would not enter as ten-year-olds in the
National Survey of Children's Health samples
until 2015.

Results from this analysis suggest that the
HHFKA school meal and snack standards may
be helping reduce the risk of obesity among chil-
dren in poverty and should be maintained, if not
further strengthened. Indeed, given the recent
am:mpts to relax u.: HHFKA standands. partic-
ularly th
for serving whole grains, as well as mendypm-
posed weakening of fruit and vegetable require-

changes in food waste,”" and implementation
of the new standards has been high, with over
80 percent of schools meeting the standards.”
These results also suggest that since the benefi-
cial change to obesity risk did not extend to chil-

dren not in povmy pol!cy makers cwld oons:d

er
school meals amuns students who are not cur-
rently eligible for free or reduced-price lunch.

Conclusion
The impl 1Bt stand-
ards for school meals and snacks through the
Healthy, Hunger-Free Kids Act was associated
with a significant reduction in the risk of obesity
for youth in poverty. The original 2010 HHFKA
standards sbould be restored, and eﬂ'orts to in
crease should be

build on the law’s progress in reducing ch!!d
hood obesity in the United States. m
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Wednesday  Thursday

Chicken Beef & Cheese Taco

Tater Tots Refried Beans

Blueberries Banana

en Meatball

vasted Grilled Cheese [y Beef Teriyaki Sub Chicken Patty Sandwich Cheese Pizza [v) Chicken & Cheese
Brown Rice Bowl

Baby Carrots Fresh Broccoli Green Pepper Sticks Cucumber Slices Black Bean Salsa
w/ Garlic Veggie Dip

Orange Banana Apple Slices Orange Banana

It is always our pleasure to serve you!
All chicken served is No Antibiotic Ever.

Our menus are pork-free.
Vegetarian entrees are identified with (V).

Local produce grown within 350 miles is identified with (L). -I-I 1 f: :
Menus containing fish are identified w-me:qx a“k ‘{0“ r
We only use heart-healthy whole grains.

Our milk options include 1%, low-fat, and fat-free. di”i"@ Wi+h MS!

This institution is an equal opp ity provider.
Mot all offerings may be available in all buildi

Questions? E-mail us at food@cps.edu!

umm@sunwcss dﬁhﬂﬁ ‘ a
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egetarian Chili Mac Hamburger Chicken Tenders Personal Cheese Pizza (v) Beef Nachos

Cucumber Slices Celery Sticks Grape Tomatoes Baby Carrots Refried Beans

Orange Apple Slices Banana Strawberries

Mac & Cheese (v] Marinara Chicken Chicken Patty Sandwich
Meatball Sub

Fresh Broceoli Celery Sticks Baby Carrots

Orange Blueberries Apple

il chicken served is No Antibiotic Ever.
Our menus are pork-free.
Vegetarian entrees are identified with (V).

Local produce grown within 350 miles is identified with (L). -T-I 1 F ,
Menus ining fish are i i with a“k ‘{OM r
'We only use heart-healthy whole grains. <&

J0ur milk options include 1%, low-fat, and fat-free. dmm@ WH"h MS!

This institution is an equal opportunity provider.
Not all offerings may be available in all buildi
Questions? E-mail us at food @cps.edul
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American
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Nutrition Standards and School Meals

OVERVIEW

Prior to the COVID-19 pandemic, nearly 44 million students received breakfast and/or lunch through the National School Lunch Program
(NSLP) (30M)," and the School Breakfast Program (SBP) (14M)? each day in the United States. These numbers include all pumupuhng
children whether they receive free, reduced-price, or full-price meals. The majority of student p pants are from und

families.* Once schools return to 100% in-person learning, we can anticipate the programs will return to these numbers and perhaps even
higher with the economic downturn,

Since its inception in the 18405, s a response to national security readiness, school lunches have had nutrition standards. Today, there
are still concems abeout the health of our nation's students; however, the health concerns have shifted to too many calories from foods.
that have minimal nutritional value, Currently, one-third of children are not only at an unhealthy weight, but are also at increased risk
of developing heart disease and diabetes.* Youth now have health conditions previously only associated with adults, like high blood
pressure’' and high cholesterol levels.*™* Most school-aged children do not consume a diet aligned with American Heart Association
recommendations. Children consume far too much sodium ™™ and added sugars,™ and too few fruits and vegetables.*

Themstmcem process for updati noﬂenal it dards began in 2004, when the National Academy of Medicine was

e what constitutes a healthy school meal ™ In December 2010, the bipartisan Healthy,
Hunger-Free ﬁdsmtlﬂFWmsgmd into law, !unlm empowemgthe USDA to updute the national nutrition standards for school
meals in 2012 and establish nutrition lards for other food: ughout the school day in 2014, HHFKA also provided
an extra per meal reimb incentive t g wnduptmeupdmdsmndords"Mchﬂ-ewndmc.mreﬂwn
99 percent of schools that participate in the National Sdmoll.mdl Program (NSLP) weremeeﬁngthue nutrition standards, up from 14
percent in 2009-2010.% This thatan thelming majority of child niow receiving healthier lunches at school.

A PUBLIC HEALTH VICTORY FOR KIDS AND SCHOOLS
School meal standards help schools promote a positive food envi d establish a foundation for a lifetime of healthy behaviors,
Sus:ies have snggested lhotn healthy diet is associated with improved academic achievement™ and that certain breakfast programs
with dance.” Additionally, the 2012 updated nutrition
swndnrds have had several beneficial effects on the health of students and Mean Healthy Eating Index Score for
participation in programs, and have not caused increased food waste, School Breakfast and Lunch Before
+ School meals have gotten healthier with the implementation of the 2012 A ATier ko plementag ok
mndmds, 3 g are eating I ‘mmxw lunch partici Updated Nutrition Standards
healthier lunches than non-particip
= The nutrition standards have not had a nagolh!eﬂeﬂonpnrﬂcipmmnm
time; participation has even increased for children who receive free meals.' i I

100

+ A national study found that improved school nutrition standards are associated i

with a decrease in obesity jents from under ed families™

By 2025, its estimated that 2014 health ional standards for all foods 0 e B
sold in schools will prevent 1.8 million cases of childhood obesity.® In particular,

applying standards to foods sold outside of meal programs (Smart Snacks) can WSY 2014-2015  © SY 2009-2010
lead to costs savings of nearly $800 million.®

According to the U.S, Department of Agriculture (USDAY's School Nutrition and Meal Cost Study, food waste has not increased
since the implementation of the HHFKA and it was a problem before the mast recent meal pattern updates.®

.

Recent studies have concluded school meals are getting healthier and any ol ted t ly time with s d
technical assistance to programs. In fact, targeted support and technicol assistance appear to have mitigated initial troubles.
= Providing school food service employees with the training they need is critical to meeting the 2012 updated nutrition standards,
+ Ina ZDIE\mondmveg wof 489 school nutrition directors, 84 percent of ptogrumdir\rctars repumed.rlmgolstubh (ombmed
plus snack and ¢ sales) after impl g the updated nutriti
*  Astudy foundﬂlnt schools mublemfollwﬂnzmz nutrition mmdards r:gmdl.eﬁ ofwhetherﬂlegwemlmniad in high-
income or low-income ZIP codes. ™
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+  Simple changes in how the lunch day is structured, such as time of day lunch is served, lengthef lunch, having lunch after recess,
and an inviting atmosphere can also reduce plate waste
+  Data suggests that flavored milk can be remaved from schools and consumption of plain milk can increase over time.

NUTRITION SECURITY

In 2018, 11.2 million children living in the U.S, were food insecure.® Before COVID-19, data showed that 1in 9 U.S. households were food
insecure. Emerging data show that as of May 2020, the food insecurity rate had already increased to 1in 5 households (2 in 5 for families
with children).¥” Black and Latinx families were found to be nearly twice as Hhelgmwhnefumhesm be mugglmg with food insecurity
during COVID-19.% The NSLP and SBP are essential nutrition assistance prog ty safety nets t

children have access to healthy foods throughout the school year and during emergeney ﬂmuxluns,ll‘kec()\l'ln =19 and natural disasters.
Research from the USDA has found that children from food-insecure and marginally secure households were more likely to eat school
meals and receive more of their food and nutrient intake from school meals than did other children.® A longitudinal study found that
NSLP participation was associated with a 14 percent reduction in the risk of food insufficiency among households with at least ene child
receiving a free or reduced-price school lunch.®

COMMINUTY ELIGIBILITY PROVISION AND HEALTHY SCHOOL MEALS FOR ALL

Considering the COVID-19 pandemic and resulting economic recession, it is more important than ever to ensure children can participate
in the school prog G to and expand C Eligibility Provision (CEP) or permanently extending
healthy school meals for all are two ways to ensure children receive a steady source or healthy meals every school day.

As part of the HHFKA, Congress created CEP to allow schools in under- | ities to provide free meals to all students and
do nat need eligible students to individually apply.” Reimb to programs is provided on the percentage of students who are
eligible for free meals.

» Schools that participate in CEP often see increased participation and a reduction in paperwork, allowing school nutrition
professionals to focus less on program administration and more on offering and preparing healthy, oppealing meals.®

«  CEP reduces stigma that school meals are only for children from under-resourced families.

»  When schools do not need to collact fees for paid and reduced-price meals, students can move more quickly through the
cafeteria line, potentially giving children, especially the youngest and most vulnerable children, more time to eat.™

Healthy school meals for all allows all enrolled children in a school that operates the NSLPor SBP to receive free breakfost and free
lunch, regardless of their family's income. Healthy school meals for all alsonegates the need for families to apply or schools to verify
eligibility for the progs Unlike CEP, programs would receive reimk for all children.

For students and families, healthy school meals for all: ensures that all students receive two free, healthy meals every school day;
reduces the burden on families to complete the eligibility paperwork; helps the family budget; ensures that students whose families
may maove in and out of eligibility or are in the foster care system always receive healthy meals; and mitigates stigma and lunch
shaming.

For the school food service program, healthy school meals for all: reduces administrative burden; provides a steady budget; eliminates
unpaid meal balances; helps the lunch line move faster; and takes pressure off of school food service programs toincrense revenue by
serving foods that may be lower in nutritional quality.

ONGOING THREATS TO NUTRITION IN SCHOOLS
Since HHFKA was passed into law, efforts to weaken the policies began near immediately, despite the clear success of school meals,
Congness mnde uthempts through several years of appropriations riders. In 2018 and 2020, USDA proposed rules that would roll back

dium, whole grains, milk, vegetable subgroups, and fruit in grab and go breakfast. Thankfully, neither of
these rules were finalized, A rapid health impact assessment published by Healthy Eating Research found that the USDA's 2020
proposed changes to school nutrition standards would negatively affect the quality of children’s diets who consume school meals and
competitive foods, reduce participation and increase the risk that students fall into food insecurity, and could impact student academic
performance and learning, especially amang students who rely most on school foads, including Hispanic and Black children and those
from underserved communities * These efforts to roll back school meal nutrition standards weaken the integrity of the programs and
harm children.

Lost Modiied: 21172021
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THE ASSOCIATION ADVOCATES

DespetemwngpwmondchﬁmgemchnolsnresemngmmntmmokMMr Telneepmesmoolmedsprogm
strong and help ensure children living in the U.S. have access to nutritious food th hout the year, the A will
oermmwmme!ormmnsdnoolnwﬂsmMmmmahmwﬂh&emmwdeﬁmmmmmmwmngmmm
standards for summer food service program, 235 to the school meals p over the summer and
dunngsdluolcbwes,umiwlwxwmnmﬁmememﬁmublemmmmmm These critical programs
support the health and wellbeing of children living in the U.S.
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Salt
Reducing Sodium in the Diets of American Children

OVERVIEW

More than 90 percent of school-age children consume too much sodium, a risk factor for high blood pressure and many other
health problems.' High blood pressure was once generally considered to be an illness that affected mainly middle-aged and
older individuals, yet one in seven U.5. youth aged 12-19 years had high blood pressure or elevated
blood pressure in 2013-2016.7 High blood pressure increases the risk for heart disease and stroke, two
leading couses of deathin the U.5.%

Youth who have cardiovascular disease risk factors, such as high blood pressure, obesity, and diabetes,
mmnreIJbelgmhuvehmniﬁ:mmunsmmngmemmgﬂownskfuhmdbmw
WOle‘IﬁgherbiwdprmmewberlnMem ntinue ints in lifelong health
problems.' Eﬁdenceshmthutnlowersodumd-etmnreduneblmdm.ncfﬁd:m‘lmpmmlg.
studies suggest that infonts’ and children’s preference for the taste of sodium is formed by dietary exposure, meaning the less
sodium children consume, the less they want.®

The American Heart Association advocates for a multif d, stepwise reduction in sodis ption in the L.5. diet for

children and adults. This, combined with a nutritious diet that relies on fruits and vegetables, whole grains, low-fat and nonfat
dairy products, beans, fish, and lean meats could help to improve the health of all generations of Americans.*

THE CURRENT STATE OF AFFAIRS

i i i + Ten food categories contributed to almest
Sodium Intake of Childrenin AR o1 stcbatd ikt
the U.S. sadium intake: pizza, Mexican-mixed dishes,
sandwiches, breads, cold cuts, soups, savory
snacks, cheese, milk, and poultry.”

= Children consume more sodium than is
recommended for their age groups. Only 2-11
percent of children in different age and sex
subgroups consume less than 2,300 mg of
sodium per day.* Boys tend to consume more
sodium than girls and children between the
ages of 14 and 18 typically consume the most
sodium per doy.*
»  The National Academy of Medicine has
®Boys # Girls » Recommandagion established a sodium intake chronic disease
reduction level of 1,200 mg for children 1-3;
1,500 mg for children aged 4-8; 1,800 mg for
children 8-13; and 2,300 mg for children 14-18.7
«  The Healthy, Hunger-Free Kids Act of 2010 emp i the U.5. Dep ongnwlhle[USDAJtouduptugmdnul 10-
geurreducﬁuntoaﬂgnsodlunlmlsnnschmlmeulsﬁultmmmg idelines for A as d 'bgthe
National Academy of Medicine. The first phase has already b i and schools were supposed t
the final phase by the 2022-23 school year,” In December 2018, the United States Department of Agriculture issued a new
final rule that delayed the second phase of sodium reduction to the 2024-25 school year and eliminated the third and
final phase of sodium reduction." Children who eat a school meal consume 26 percent of their sodium from cafeteria
foods.™ Eliminating the final phase of sodium reduction means the school foods will not be consistent with the Dietary
Guidelines for Americans as required and threatens to reverse the progress made in improving nutrition and decreasing
sodium consumption in children.

Adapled from: NHANES dats, 2007-2010

American Heart Association - Advocacy Department - 1150 Connecticut Ave, NW - Suite 300 - Washington, D.C. 20036 -
policyresearch@heart.org « 202-785-7900 « www heart org/policyfactsheets - @AmHeartAdvocacy « #AHAPolicy

Association.
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FACT SHEET: Reducing Sodium in the Diets of American Children

ECO NOMIC AND HEALTH BENEFITS
upported national policy to redy dium by 10 percent over ten years would be cost effective in most
oommesncms the world, including the U.S." This cost effectiveness is seen even without accounting for healthcare savings
Ii'mmmeimm plmnﬂng heart attacks and stroke." The many benefits of lowering sodium intake underscore the need for a
p  public health strategy in order to lower th tof sodium in the average p diet.

The U5, Food and Drug Administration (FDA) has proposed draft voluntary sodium targets for processed and commercially
prepared foods. IftMuwuwendﬂmemdmmmmmlgmmmMmmm guh

imately 2.1 million di d quality-adjusted life years, and produce d 1 cost savings (health savir
pﬁllﬁgOom)m‘nppmullmulgﬂ1Nﬁlon“Ammhninhlghhloodpressuemmlldmnmdngcwldmmlnlonger
healthier lives, and may lower hospitalization costs in the future,

THE ASSOCIATION ADVOCATES
The opportunity to address lower sodium levels for children can be found in a broad range of initiatives. The American Heart
Association will:

»  Continue to advocate for and work with schools to further the progress made to lower sodium in school meals and
Smart Snacks to healthy, appropriate levels, by both aging schools to continue to lower sodium in their
menus.

«  Advocate to reverse USDA's sodium rollback decision.

*  Advocate for increasing bility of fruits and ibles in schools through commeodities, food purchasing, school
gardens, Farm to School, the Fresh Fruit and Vegetable Program (FFVP), and the fruit and vegetable standards in

school meals,
»  Advocate to establish nutrition standards for restaurant children's meals.
. &melmpmmmwunduﬁmdnbﬂnyo(‘*-“ d bies in the y by providing various

lude: fnrsmdlundnld.-slulmmsmpmdmupedulu; crops that can be
distributed locally and regionally, which fosters community-led approaches to improve consumer access to healthy
and fresh foods in low income neighborhoods; the Healthy Food Financing Intiative (HFFI), which helps bring grocery
shateslntofooddesettsund' i ives in the | | Nutrition
Program (SNAP), including the Food MNutrition i (FINI) program, which promote the purchase of
healthy feods, especially fruits, vegetables, and high-fiber, whole grains, as well as fruit and vegetable prescription
pilots.

»  Support food service guideline standards for foods purchased by government agencies and employers that include
criteria for strong sodium limits,

+  Advocate for a strong sodium recommendation in the 2020-2025 Dietary Guidelines for Americans.

Educate consumers about the revised Nutrition Facts label on food products and the lower Daily Value for sodium.

«  Support efforts by food manufacturers, and other food servic panies to reduce sodium in their
products and support the FDA's voluntary sodium targets and once released, encourage companies to adopt them.
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Rollback Of Nutrition Standards Not
Supported By Evidence

Rachel Kogan

MARCH 13,2019 DOI: 10.1377/hblog20190312,130704

One of the latest moves of the Trump Administration to dismantle Obama-Era policies
has targeted school cafeterias. On February 11, a new rule that rolls back evidence-based
nutrition standards went into effect. It gives school lunchrooms the “flexibility” to provide
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flavored milk, higher sodium foods, and fewer whole grains. This post provides a history
of the Healthy, Hunger-Free Kids Act (HHFKA) and refutes the policy justifications
provided by the United States Department of Agriculture (USDA) for rolling back this
effort to combat childhood obesity.

Background On The Healthy, Hunger-
Free Kids Act

The National School Lunch Program (NSLP) was initially developed to solve the problem
of malnourished children who were going hungry during a time of extreme poverty. The
Healthy, Hunger-Free Kids Act (HHFKA), passed in 2010, sought to modify the NSLP to
address the main contemporary challenge in child nutrition — obesity. Studies from the
early 2000s found that NSLP participants were more likely to be overweight than
nonparticipants and had higher than recommended intakes of fat and sodium. Food
consumed in schools accounts for as much as 50 percent of children’s daily caloric
intake, and studies have shown that children who are repeatedly exposed to more
nutritious foods are statistically more likely to reporting "liking” and consuming more of
those foods. Thus, the school represents a critical place for intervention to encourage
healthier eating habits.

One of the HHFKA's major changes was a requirement for the USDA to "establish
science-based” national nutrition standards. The law required the USDA standards to be
“based on recommendations made by the Food and Nutrition Board of the National
Research Council of the National Academy of Sciences,” popularly known as the Institute
of Medicine (IOM). In January 2012, two years after the passage of the HHFKA, the USDA
issued a lengthy final rule with new nutrition standards for the NSLP.

Among the most contentious standards outlined in the 2012 rule are the standards for
whole grains, sodium, and milk. The USDA focused on increasing whole grains in school
lunches in response to “evidence suggest[ing] eating whole grains . . . may lower
bodyweight and reduce the risk of cardiovascular disease.” The rule required half of
grains served to be “whole grain-rich” upon implementation in 2012, and for all grains to
be whole-grain rich two years post implementation, by 2014, The rule established a 10-
year timeline to reduce sodium to the maximum levels set for each age group
(approximately 25-50 percent reductions), with two intermediate targets, “reflecting the
Dietary Guidelines recommendation . . . to limit sodium intake to lower the risk of chronic
diseases.”

arplda0.137
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The rule also expanded on the statutory requirement that schools serve only fat-free and
low-fat milk by limiting flavored milk to fat-free milk because non-fat-free flavored milk
“contributes added sugars and fat to the meal.” As discussed further below, the majority
of schools have complied with these regulations since 2016.

Trump Administration’s Attack On the
Evidence-based Nutrition Standards

In May 2017, USDA formally altered the HHFKA nutrition standards. The process began
with a proclamation by USDA Secretary Perdue promising to “make school meals great
again” by giving schools “flexibility” in their meal planning related to whole grains,
sodium, and milk. Later that year, the USDA issued an interim final rule enacting the
flexibilities announced in the Proclamation. This past December, the Department
promulgated a Final Rule rolling back the nutrition standards even further, despite over
98 percent of commenters opposing the rule, including the American Heart Association,
the Academy of Nutrition and Dietetics, and the National Association of Pediatric Nurse
Practitioners, among others. The changes in the 2018 final rule are summarized in Exhibit
1 below.

Exhibit 1: Differences Between 2018 And 2012 Final Rules

1 Bnle (201

Whole Grains

Source: Author’s Analysis

The Trump Administration’s rule extends the lowest sodium target from 2017 to 2024,
the year after the original standards would have reduced sodium to the evidence-based

arplda0.137 iz
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target levels. It also allows lunchrooms to begin offering low-fat flavored milk.
Additionally, the rule requires only that half of weekly grains meet the whole grain-rich
criteria rather than all grains.

These changes to nutrition standards were predominately justified by a prevailing
narrative that the HHFKA standards were unworkable because student dissatisfaction
with meals led to increased plate waste and reduced revenue for schools, citing the
School Mutrition Association's opposition as validation for the change in policy. My
analysis below casts doubt on these rationales.

Plate Waste

Despite the USDA and the School Nutrition Association (SNA) claims that schools were
facing serious challenges meeting the nutrition standards, the data indicate that the vast
majority of schools had successfully implemented the updated standards. The Virgin
Islands was the only US state or territory with fewer than 90 percent compliant School
Food Authorities (SFAs), and twenty-eight states achieved 100 percent SFA compliance
by the end of 2016. These compliance rates are much higher than previous nutrition
standards. For example, a 2005 survey found that only one in ten high schools met
federal standards for fat content in lunches. If compliance is a measure of success, then
the HHFKA nutrition standards were perhaps the most successful school lunch reform in
history. However, USDA Secretary Perdue, in a press release, argued that compliance
cannot be considered a measure of success for school meals if the “kids won't eat it."

A major criticism levied against the HHFKA nutrition standards was that compliant meals
were unacceptable to students, thrown into the trash rather than consumed and thus a
waste of money. The USDA had some evidence to support this claim. A GAO study of
eight school districts reported five of the eight were experiencing plate waste; however,
officials in the other three “suggest[ed] that plate waste may be decreasing in some
SFAs." Additionally, the SNA, a trade organization the represents “school nutrition
professionals” published a position paper criticizing the rule for increasing plate waste.

However, there is robust evidence that the nutrition standards do not lead to increased
plate waste but instead ensure children are eating healthier foods at school. Multiple
peer-reviewed studies comparing plate waste before and after the HHFKA have found
that food waste actually decreased following the implementation of the new standards
and children were eating more fruits and vegetables.
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Other studies have demonstrated the USDA “Smarter Lunchroom” strategies can reduce
plate waste for schools that may be struggling to foster student acceptance of healthier
meals. One Journal of Pediatrics study found a relatively inexpensive “lunchroom
makeover” led to statistically significant increased consumption of fruit and vegetables.
Another larger randomized, control trial found that implementing additional smarter
lunchroom strategies - including prominent placement of fruits and vegetables, “creative
names,” multiple options, and “fruit factoids” at eye level - increased fruit consumption
by 23 percent and vegetable consumption by 51 percent.

These proven strategies can help the schools that are struggling with plate waste. Rather
than rolling back the nutrition standards, the USDA could have provided targeted
technical assistance to help schools implement the original evidence-based standards.

Concerns About Revenue

Critics of the original nutrition standards claimed that compliance added enormous
costs and simultaneously reduced revenue. Secretary Perdue cited concerns about rising
costs and decreased participation in his proclamation announcing USDA's commitment
to rolling back the HHFKA standards. The SNA position paper arguing for the rollback of
the HHFKA standards was based in part on a survey of 1,160 members. In that survey,
SMA reported that half of respondents anticipated that expenses would exceed revenue
for the 2014-15 school year and that 75 percent found decreased lunch participation to
be a "serious” or “moderate” challenge.

The SNA position paper and the survey that informed it have been criticized as
unrepresentative and divorced from the NSLP's history. While the survey did indicate that
half of respondents expected to operate at a loss, this number actually decreased from
65 percent before the HHFKA was enacted. Additionally, the survey, which had a lower
response rate than is typical for email surveys, ultimately represented less than 1 percent
of total SNA membership. Furthermore, 33 percent of respondents were cafeteria
managers or employees, who cannot speak to the overall fiscal health of the school
district, rather than district directors.

In contrast to the SNA survey, an independent Pew Charitable Trust and Robert Wood
Johnson Foundation survey of 489 school nutrition directors found 84 percent of
program directors reported rising or stable revenue. In this survey, the most frequently
cited financial concerns were equipment and labor costs rather than the cost of HHFKA-
compliant foods.
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Additionally, a closer examination of USDA data casts doubt on the claim that the HHFKA
nutrition standards threaten school lunch budgets by decreasing participation. First, the
nutrition standards cannot be cast as the sole cause of the decline in school lunch
participation. School lunch participation rates began to decline in 2008, well before the
implementation of the HHRKA nutrition standards as shown in Exhibit 2 below.

Exhibit 2: Average Daily Participation In The National School
Lunch Program (NSLP)
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A major factor impacting school cafeteria budgets is the reduced number of paying
children, accompanied by an increase in the number of children eligible for free or
reduced-price lunch. While this decline is undoubtedly a budgetary challenge, the decline
began before the HHFKA standards were implemented. Likely contributors to this decline
include changing economic circumstances during the recession when more children met
the income threshold for subsidized lunches and rising charges for paid lunches, which
research has shown to be correlated with decreased participation among paid students.
When the participation rates are viewed in historical context, it is clear that the HHFKA
nutrition standards were not the only source of declining revenue.
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Reasons To Distrust SNA Opposition

It may seem contradictory that the SNA, whose stated vision is to provide “every student
access to nutritious meals at school,” would lobby so strongly against science-based
nutrition standards. However, there is evidence that corporate capture of SNA leadership
may have led to a change in policy, from support to opposition, regarding federal efforts
to mandate more nutritious meals. SNA was one of the major groups lobbying for the
HHFKA in 2010, but by 2015 the group was aligned with Republicans seeking to undo the
Obama-sponsored law.

| Heaith Affairs.

By 2014, about half of SNA's operating budget came from food industry members,
including processed-food giants PepsiCo, General Mills, and Domino's. SNA also actively
seeks out companies in the food industry for “profitable partnerships.” The food industry
opposed the HHFKA's nutrition standards that would require reformulating many
products served and sold in schools. The SNA's flip-flop in position on nutrition
standards appears to align with the interests of its corporate sponsors rather than its
mission or its members.

Former leaders of the organization were so outraged by the SNA's reversal of position
that nineteen past presidents wrote a letter to Congress urging legislators to “reject calls
for waivers [and] maintain strong standards in all schools.” Additionally 86 members of
the SNA signed an open letter expressing “deep concern[s]” with "ongoing requests to
weaken or waive school nutrition standards” even after SNA leaders sent an urgent email
urging its members not to sign. While it is important when evaluating a program to
consider challenges reported by those who administer it, the questionable data and
politics of the SNA cast doubt on the merits of its position on the HHFKA nutrition
standards.

Summing Up

The USDA's justifications for rolling back school nutrition standards are flimsy, and the
growing evidence of the benefits of the previous standards further undermine the
agency's new policy. The original standards were primed to have a major impact on
obesity. An evaluation of seven high-profile obesity policies estimated that the original
nutrition standards would prevent 1,816,000 cases of childhood obesity and found that
the standards had the “largest impact on reducing childhood obesity of any of the

TH2
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interventions evaluated in [the] study.” In addition to their impact on obesity, healthier
menus have been linked to improved academic achievement.

The USDA's ill-advised rollback of these standards threatens the progress made by the
compliant school districts. USDA's decision to halve the amount of required whole grains
and extend the highest sodium target discourages vendors and schools from investing in
lunch items that comply with the original standards. The new rule contradicts the text of
the HHFKA and its intent to promote healthier school lunches using evidence-based
nutrition standards with no robust policy rationale to justify the changes.
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[Additional submission by Mrs. Foxx follow:]

Estimate; Universal free rate for all school lunch and breakfast meals PREUIMIMARY ESTIMATE - Subject to Change
&f11/2021

021 w0 013 2024 2025 2026 2027 028 029 2030 2031 2021-2026  2021-2031

CHANGES IN DIRECT SPENDING
Estimated Budget Autharity o 1100 7.100 7.300 7600 7.800 8,000 8,300 8,600 800 9100 30,900 a0
Estimated Outiays o 200 7.000 7.300 7.500 7,800 8,000 8,300 8,500 8800 9.000 30,500 73,100
Motes: Estimates ¥ 2021 bassline.
sumn fawnding.
Estimate assumes pollcy ks effective on July 1, 2022,
the CACFP at-risk g

CBO Contact: Susan Beyer, x6-2663
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[Questions submitted for the record and the responses by Mr.
Wilson follow:]
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Mr. Michael J. Wilson
Director

Maryland Hunger Solutions
1101 Saint Paul, Unit 801
Baltimore, MD 21202

Dear Mr. Wilson:

1 would like to thank you for testifying at the Subcommittee on Civil Rights and Human Services
hearing entitled “Ending Child Hunger: Priorities for Child Nutrition Reauthorization,” held on
Thursday, June 10, 2021.

Please find enclosed additional questi bmitted by Cc ittee Members following the
hearing. Please provide a written response no later than Monday, June 28, 2021, for inclusion in
the official hearing record. Your responses should be sent to Rasheedah Hasan

(Rasheedah. Hasan@mail. house.gov), Mariah Mowbray (Mariah. Mowbray@mail house.gov),
and Ali Hard (Alison.Hard@mail. house.gov) of the Committee staff. They can be contacted at
202-225-3725 should you have any questions.

I appreciate your time and continued contribution to the work of the Committee.

Sincerely,

ROBERT C. “BOBBY” SCOTT
Chairman

Enclosure
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during this time, By paying for nutritious meals and snacks for eligible children enrolled at participating
child care centers and family child care homes, CACFP plays an important role in improving the quality of
child care programs and in making them more affordable for low-income parents.

It will be important to continue funding the USDA’s Team Nutrition CACFP nutrition education and
program efforts. These funds will be crucial to supporting the continuation of USDA's important role in
providing valuable and i ive materials, training, technical assistance and support to State agencies
and program operators — all of which are critical to the success of the new CACFP healthier meal pattern
and nutrition standards.

As children get older and transition from child care to school, it is important to ensure continued access
to nutritious meals to combat hunger and support health and educational outcomes. Too many children
iss out on nutritious meals at schools, because they are not offered to all children at no charge. The
Case for Healthy School Meals for AP is made in the attached policy brief developed by the Food Research
and Action Center, The Community Eligibility Provision, which allows high poverty schools to offer free
meals to all stud has d the imp and value of offering meals to all students. The value
of community eligibility is described in greater detail in the attached MD REPORT and in Community
Eligibility: The Key to Hunger Free Schools.” And it is important to note that offering meals to all students
at no charge overcomes school meal debt and the stigmatizing practices that schools have implemented
in response. These issues are described further in the attached MD REPORT and in the School Meals Debt
Policy brief’. States are focusing on the need for Healthy School Meals for All, with your home state of
Oregon leading efforts to increase the number of schools to offer free meals to all students, and California
and Maine both passing legislation to make it a reality for every student and school in the state, which
creates important momentum for Congress to act.

Since school meals are not available to children year-round, the summer, extended breaks, and
emergency school closures (such as occurred during the pandemic) too often create times of hunger for
families who rely on school meals, Days away from school also can create learning disruptions. | encourage
you to strengthen the link between meals and quality programs that combat hunger and support learning
and enrichment, and to create a permanent EBT program for children that provides nutrition benefits to
replace the loss of school meals when schools are closed. The need to do this is further described in the

attached brief: Rethinking Summer Food: A New Vision to Reduce Summer Hunger®,

Once again, thank you to you and the Members of the Committee for the opportunity to testify and to
share the experiences of a state-based advocacy and outreach organization, and more importantly, the
hopes of children and families across our state, as well as across the nation,

¥ Hhiie - | I}

2 5 o '
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[Questions submitted for the record and the responses by Ms.
Cooper follow:]
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Ms. Crystal Cooper

Executive Director, Nutrition Support Services
Chicago Public Schools

42 W. Madison Street

Chicago, IL 60602

Dear Ms. Cooper:

1 would like to thank you for testifying at the Subcommittee on Civil Rights and Human Services
hearing entitled *Ending Child Hunger: Priorities for Child Nutrition Reauthorization,” held on
Thursday, June 10, 2021.

Please find enclosed additional questi bmitted by Cc ittee Members following the
hearing. Please provide a written response no later than Monday, June 28, 2021, for inclusion in
the official hearing record. Your responses should be sent to Rasheedah Hasan

(Rasheedah. Hasan{@mail. house.gov), Mariah Mowbray (Mariah. Mowbray@mail house.gov),
and Ali Hard {Alison. Hard@mail.house.gov) of the Committee staff. They can be contacted at
202-225-3725 should you have any questions.

I appreciate your time and continued contribution to the work of the Committee.

Sincerely,

Emer

ROBERT C. “BOBBY” SCOTT

Chairman

Enclosure
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Subcommittee on Civil Rights and Human Services Hearing
“Ending Child Hunger: Priorities for Child Nutrition Reauthorization”
Thursday, June 10, 2021
12:00 p.m. (Eastern Time)

Chair Suzanne Bonamici (D - OR’

We have heard from school food operators across the country that the lack of kitchen
equipment is a significant barrier to preparing healthy and appetizing meals. In response to this
need, President Biden's American Jobs Plan calls for $500 million for school kitchen equipment
grants.

* Ms. Cooper, what type of equipment would school districts like yours purchase with these
grants?

Response: We would purchase equipment such as combi ovens, retherm ovens, equipment that
is more energy efficient, higher end serving lines and equipment that is made of better materials
for longer durability. We would also explore better non traditional seating oplions in our dining
rooms and enhance the overall dining experience for our students.

+ How can these kitchen equipment grants also improve capacity for scratch cooking?

Response: Equipment like combi oven gy elimi the i i ies we see with
kitchen equipment that cannot be programmed to cook items to a certain temperature using a
specific amount of heat, moisture, or combination of both.

One of our biggest challenges is ensuring that food comes out looking consistent at every
school. Technology like combi ovens and other specialized equi can be p d to
ensure an even and consistent product every time. These grants would also help with the
infrastructure updates that would be required in some of our clder schools, including proper

ventilation and design to ensure kitchens are set up properly for scratch cooking.

Leading public health groups have called for a new nutrition standard in school meals that would
limit added sugars to align with the latest Dietary Guidelines for Americans. One study found
that 90 percent of schools exceed the DGA limit for added sugars in breakfast and 70 percent
for lunch. Excessive consumption of added sugars in children is linked to obesity, poor diet
quality, cavities, and increased risk of heart disease. One important lesson from the
implementation of the Healthy, Hungry-Free Kids Act is that many operators would benefit from
pilot programs and the phasing in of the updated nutrition standards.
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+ Ms. Cooper, how could the Department of Agriculture implement a new added sugar standard
in a way that supports program operators?

Response: Implementation of an added sugar fard would push schools to think more
creatively about breakfast options beyond the carbohydrate-rich dishes that are typical of the
american diet (pancakes, waffles, french toast with syrup, hot cereals, muffins, etc.).

The USDA could start by initiating best practices for added sugars that are in line with the
current Dietary Guidelines, that is, not exceeding 10% of daily calories or approximately 50g.
Best practices for added sugar could include:

e Offering guidelines for analyzing what 50g of added sugar per day may look like across
gating i idering h on the g of times people eat per
day.

e Offer “not to exceed” goals for grams of added sugar during each eating occasion (for
intended meal composition).

« Propose methods for diversifying meals, -including breakfast, lunch, and and snack- with
savory and plant -forward items.

# Siress the importance of food manufacturers and food service companies to update
nutrition labels to include total sugar and added sugar, and reflect this data in nutrition
analysis software

« Ed on preval of added sugars for children, including suga i
beverages, that students may have access to outside of school programs.

+ How would you design a pilot program or technical assistance to support schools
i iting these standard

Response:

- Training on menu planning and commodity usage for meeting new sodium standards.

- Educational materials for various stakeholders to explain the intent behind removing
added sugars from the diet

- Develop metrics for manufacturers and food provi to gauge | toward the
goal of reducing sugar, using stepwise targets for reduction (similar to sodium)

- Evaluate and consider augmenting the costs (make food cheaper) of including lower
added sugar (produce, scralch cooking, food preparation skills, staff time, food storage,
etc.).

- Funding for equipment, training, etc.

A Johns Hopkins University study, originally published in 2015, shows that more than 90
percent of kids consume too much sodium. In recent years, waivers and regulatory
rolibacks of the sodium nutrition standards in the Healthy, Hunger-Free Kids Act
undermined efforts to reduce sodium levels in school meals. Your district’s lunch menu
provides appetizing foods and meets target two of sodium nutrition standards.
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* Ms. Cooper, how can Congress and USDA better support other districts to meet sodium
standards?

Response: Evaluate and the costs of including lower sodium foods (fresh
or frozen produce, scratch cooking, food preparation skills/training, staff time, food storage,
etc.).

Please see sample menus on meeting the Target 3 sodium reduction.

*+ How have the students you have served responded to the healthier options, and what positive
effects has this made on their academic performance?

Response:
- Multiple are required for stud to adjust to healthier options that may, for
example, contain reduced sodium.
- Providing well-bal i and ishing meals can help students improve concentration
and behavior, leading to better academic performance
- Further funding and h is needed to eval femi i with

improved meal pattern requirements.

- Bottom line, Fed students learn better. We've removed obstruction, i.e. paperwork and
payments from the meal experience, allowing greater access to food through
participation in the meal program.

- Without access to healthy foods, children could be susceptible to iliness, leading to

absenteeism.
- Each year we work to improve menu options according to DGAs and student interests.
‘We hope to also i more culturally-rel foods

- Qur students are involved in school food menu options through food fairs, discussions
about the menu, and creating new recipes using only healthy ingredients

* How would nutrition education programs support students in making healthy meal choices?
Response: Nutrition education may improve students’ dietary knowledge, attitudes, behaviors,

and health outcomes. Nutrition education can be incorporated into core subjects and can make
connections between the school garden, classroom, cafeteria, and home.




96



97

[Whereupon, at 1:41 p.m., the Subcommittee adjourned.]
O
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