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Agenda
● Pick up/Delivery
● Prep/No Prep
● Menu Planning
● Component Ideas
● 5 day/7 day
● Menus/Nutrition Education
● Questions



Nutrition Director - Burke County Public Schools

13 years of experience ranging from School 
Nutrition Bookkeeper to School Nutrition 
Coordinator to School Nutrition Director

Allison Lairscy

Speaker Slide - Individual



Pick up or Delivery>

Daily or Weekly Meals

February 4th. 2026



Prep or No Prep

No Kid Hungry GA Summer Summit 2026



No Prep
Breakfast Meal Kit – 1 day kit



Meal Kits



Sample Menu Planners



No Prep Meat/Meat Alternates
• String Cheese

• Hummus

• Pepperoni Sticks

• String Cheese

• Yogurt 4 oz.

• Peanut Butter

• Cheese cups

•

• Beef Sticks

• Sunflower Seeds

• Peanuts

• Bean Dip

• Pepperoni slices

• Deli Turkey

• Deli Ham



Fruit and Vegetables
Fruits Vegetables

• Apples

• Oranges

• Kiwi

• Strawberries

• Grapes

• Cherries

• Blueberries

• Pears

• Raisins

• Craisins

• Cucumbers

• Grape tomatoes

• Baby Carrots

• Bell peppers

• Sugar snap peas

• Celery Sticks

• Broccoli

• Cauliflower

• Salad mix



Grains
• Pretzels

• Cereal

• Chex Mix

• Dolphin Crackers/goldfish

• Vanilla Wafers

• Granola

• Nutri-grain bars

• Flatbread

• Muffins

• Rolls

• Baked Chips

• Crackers

• Cheese its

• Croutons

• Whole grain bread



Individually Wrapped 
Breakfast

• Waffles

• Pancakes

• French toast sticks

• Cereal

• Muffins

• Sausage biscuits

• Chicken biscuits

• Ham biscuits

• Mini Cinnis 

• Uncrustables

• Granola

• Yogurt

• Graham snacks

• String cheese

• Pizza

• Pizza Bagels

• Frudels

•



Menu Template - 5 days



Shelf Stable Milk



Milk - Cartons or half gallons
1 gallon of milk = 128 ounces
Equivalent to 16 8 oz. cartons of milk

½ gallon equivalent - 8 8 oz cartons of milk



Meal Boxes or Bags



Meal Boxes or Bags



Weekly Brown Bag



Box Set Up



Public Menus



Educational Materials



Heating Instructions - Appropriate Languages



Packaging Options - Simple or Sealed



Your Choice



Let the Produce Company assist in packaging



Bulk Fruits and Vegetables
Check the USDA food buying guide for fruit and 
vegetable quantities. 

Example: 1 pint of blueberries = 2 ⅔ cups 
crediting. 
                 1 quart of blackberries = 3 ¾ cups 
crediting
                  1 pound of grapes with stems = 2 ¼ cups 
crediting



Questions you need to ask

• Are you rural? If yes then…..

• Will you use individual meals or bulk

• Are you allowed 5 or 7 days? 

•Will you offer pickup every day or once 
a week?



Signage/Paperwork to consider

Justice for all posters
Meal pattern
SFSP signage  
Signs with serving hours at location
Way to collect racial/ethnic data



Back up Plans

Do you have a backup plan in case of bad weather?

• Shelter from rain
• Cooling center
• Plan to keep food cold in extreme heat
• Shade from the sun
• Keeping food cold during transport 



Director of Anti-hunger Initiatives,
Rome-Floyd YMCA

3 years experience as an SFSP & CACFP food 
sponsor. Leads a range of food access 
programs serving rural and high-need 
populations. 

Oversees At- Risk afterschool feeding sites, 
rural and congregate summer sites, year 
round mobile food & produce markets, family 
food co-operatives, senior nutrition programs, 
and an emergency needs food pantry.

Amanda White



2024 & 2025 Summer Meals Recap + 2026 Projections

● 2023- We served 1,142 meals, across 2 food sites
● 2024- We served 4,160 meals, across 4 food sites
● 2025- We served 23,530 meals, across 4 food sites
● 2026- Projecting to serve over 80,000 meals, across 7 food sites



Meeting Rural Hunger Through Parent & 
Guardian Meal Pick-Up

● Rural Site Selection

● Parent/Guardian Pick Up Sign Up & Verification 

● Bulk Meals

● Site Set Up & Distribution

● Meeting Rising Demand for Food

● Summer Meal Pivot- Shift from Bulk to Multi Day Meals

● Summer WINS

Presentation Overview:



Site Location Selection- Go Where They Already Are!
Our Considerations:

● Year-round programming at sites
● Trusted, familiar, accessible, safe locations
● Room for drive through distribution

State Requirements:

● Area Eligible- USDA rural designation map
● Site Eligible- Free & Reduced Lunch Data
● No congregate program available

https://www.fns.usda.gov/sfsp/rural-designation


Distribution Model- Parent/Guardian Pick Up

Common Questions: What Does this mean? Who Can pick up? Does a child 
need to be present?
To answer these questions we referenced the Rural Non-Congregate Meal Services in the Summer Food Service 
Program Memo     Policy Stat ID: 16959545

Parent/Guardian Definition:
"Guardian" means (1) A legal guardian of a minor, where the guardian has power over the minor the same as a 
parent, standing in the place of the parent per O.C.G.A. 29-2-21(a); (2) A state-regulated foster parent; or (3) An 
adult who maintains a caregiver relationship with a child on the day of meal service. These adults can be relatives 
or other adults who provide supervisory care for children on the meal service day. The child does not need to 
share a residence with the guardian; however, the guardian must provide supervisory care for the child at the 
child's residence or the guardian's residence on the meal service day.

Child does not have to be present:
BUT we were required to  implement a verification processes to ensure that meals were only distributed to 
parents or guardians of eligible children, and that duplicate meals were not distibuted

https://gadecal-nutrition.policystat.com/policy/16959545/latest
https://gadecal-nutrition.policystat.com/policy/16959545/latest


Parent/Guardian Pick Up- Sign Up & Verification

1 2



Bulk Food- 5 Day Meal Kits
● 5 Day Meal Kits- Breakfast & Supper
● Simple Meals- low prep, no stove required
● Bulk food ingredients- whole loaves of bread, sandwich meat, boxes of cereal
● Menus with Breakdown of ingredients needed for each day
● Supplemental food included



Bulk Food- Menus
Front: Back:



Bulk Food- Shopping & Packing
● Food Shopping/Deliveries Weekly on Thursdays prior to distribution
● Meal Components packed Friday prior to food distribution:

○ Blue Bag- Meat, Meat Alternate
○ Green Bag- Fruit/Vegetables
○ White Bag- Milk
○ Yellow Bag- Any Supplemental food or condiments included

● Prepped on site- Grains, Bananas, Menus, & colored bags compiled 
into large clear bag on site day of distribution



Site Setup & Distribution
● Site Supervisor & Volunteers showed up 1 hour prior

● Driver delivered food 30 minutes prior

● Volunteers prepared meal kits for distribution

● Distribution: 4:30PM-5:30 PM, POS Meal Counts



Demand Exceeded Expectations
● Both Rural sites: approved to serve 100 participants per day

● Grizzard Site: 375 Participants showed,  Day 1

● Cave Spring: 175  Participants showed, Day 1

● Response: Immediate mobilization to increase site caps



Increase Site Caps- Formal Process
● Referenced Site Caps in the Summer Food Service Program (SFSP) Policy Stat ID: 12661983

● Emailed State for Guidance

● Provided 2 weeks of justification for increase

● Formal state visit at both sites to review operations

● Approval to increase site cap: from 100 to 200 participants per day at both sites

https://gadecal-nutrition.policystat.com/policy/12661983/latest


Considerations while waiting for approval to increase site caps
● Prepare additional non-reimbursable meals to serve once site caps are reached

● Summer Food Pivot- Scaled past what we could shop locally & reasonably pack and 

transport.



Meal Pivot — From Bulk Meals to Unitized Meals
● Request approval from state to shift from providing 5 day bulk meal kits to providing 5 day 

unitized meal kits.

● Locate Food Service Management company that could meet our needs and our time frame.

● Provide FSMC form and FSMC food service permit and health inspection documents to the 

state



5 Day Multi-Day Unitized Meal Kits, Breakfast & Supper



Meal Pivot- Multi-Day Meal Feedback from Participants
● Positives:

○ Enjoyed the variety
○ More participants were able to receive meal kits!- Many for the first time all summer.

● Drawbacks:
○ Some participants missed the types fruit and vegetables that were provided in our bulk food meal 

packs.
● Looking ahead:

○ We will continue to use unitized multi-day meals but are exploring innovative options to provide 
more Fresh Fruits and Vegetables!



Summer WIN- Staff, Volunteers, & Partners!!
Volunteers

Staff

Corporate 
Partners

Hunger Relief Partners



Summer WIN- Part-Time Driver, Shopper, & Logistics Whisperer

“Find Yourself a Patrick!!”



Summer WIN- Strong Relationship with DECAL!

High level guidance 
and support every 
step of the way!



Summer WIN- Distribution Hang Tags



Summer WIN- Shelf Stable Milk



Summer WIN- Magnetic AND JUSTICE FOR ALL POSTER

11X17
High Tech 
Signs



Summer WIN- Inclusive Communication



Summer WIN- Happy Hearts. Full Bellies. Lasting Connections

https://docs.google.com/file/d/1JzJ828uNYTosF72ZPJiOm7pFRGNUzXig/preview


Q&A



Thank You for Attending!
Allison Lairscy

alairscy@burke.k12.ga.us

706-554-5393

Amanda White

awhite@ymcarome.org

706-766-5099

mailto:alairscy@burke.k12.ga.us
mailto:awhite@ymcarome.org


Thank You for Feeding 
Georgia’s Kids!



WE ARE HERE TO HELP
Facebook:  @NoKidHungryGA 

Email Anastasia Tsekeris: 

atsekeris@strength.org 

Sign up for our Newsletter:

mailto:atsekeris@strength.org

