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Agenda

7:45 — Breakout networking (optional)

8:00 — Welcome by Robin Hill-Dunbar, The Ford Family Foundation
and System of Care updates, Robert McAdam, Umpqua Health
Alliance

8:10 — Sarah McGregor, Feeding Umpgua (formerly UCAN Food Bank)
8:30 — Erin Maidlow, OSU Extension and Umpqua Valley Farm to

School
8:50 — Q&A Announcements
9:00 — Closing
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What is System of Care?

A structured set of committees with the goal of identifying and resolving
barriers. SOC Advisory Committee and SOC Executive Council

It’s comprised of representatives from key stakeholder entities such as DHS,
MMC, ADAPT, Juvenile Justice, the Tribe, Ford Family Foundation, etc.

Our most pressing need at the moment is for ALL of you to actively
participate by submitting Barrier Forms, so we can enact change

What is a Barrier Form? Where can | find the Barrier Form?

We have created a form for community partners (and those (Hyperlink)
we serve) designed to collect barriers and present it to the
SOC for possible resolution.

, : Providers or OHP Members (located under
If we can’t resolve the barrier we elevate the concern to the

both
stat level SOC, where it can be reviewed for action at the oth)
state level. Scroll Down to FORMS
We want to hear EVERY TIME a member is unable to access ‘Barrier Submission Form’

care they need. It helps us generate data we can act upon. You will also see ‘Barrier Submission Form

Process’ which outlines the process


https://www.umpquahealth.com/wp-content/uploads/2020/05/barrier-submission-form-3-3.docx
http://www.umpquahealth.com/

Erin

. ’/ :

F ittee C LT
Director, Um
i

equaValIe 12 Sch
: - [

. fz
ST, .

tr Q on and Food
- 2 Umpqua

nager ‘i‘u ! gj_p 4" od PO“Cy Comm|ttee

: ‘ o
J . 1 l|.'J'|'""'!._-
I‘ | ) 1-5 AN

."F-'I... |_.I . \ir . *'- § F T ;ﬁ l

i

Fab@,w"ff



Presenter
Presentation Notes
Jess


Blue Zones Project

Join the Movement for Healthier Communities


Presenter
Presentation Notes
Cambia Health Foundation brought Blue Zones Project to Oregon in support of Oregon Healthiest State Initiative. As you may know, Douglas County is ranked 29th when it comes to our county health statistics. 
Thanks to the hard work of the local team of community partners who prepared and submitted the application, Roseburg and the surrounding Umpqua Valley, was one of three selected as brand new demonstration communities, along with Grants Pass and The Dalles. From a global scale, there are now 50 demonstration communities across the US and only a handful have reached a significant tipping point of change to become certified – Umpqua Valley recently reached this designation after 3.5 years of implementation. We are extremely proud to be a part of and help lead this national movement. 
 
 
Making Healthy Choices Easier
To improve well-being, there is no silver bullet but it is achievable through a coordinated strategy that reaches across age groups, interests, income levels, and industry sectors, every corner of a community like we’ve seen in other BZP demo communities. 
We also focus on an environmental approach seeks long-lasting policy changes that make healthy choices, easier. 
Put simply BZP aims to engage communities in a way that transforms where people live, work, learn, and play to make healthy choices easy. 



What determines our health?

genetics lifestyle and environment

© 2019 Sharecare, Inc and Blue Zones, LLC. All Rights Reserved.
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What Determines Our Health:
BZP was brought to our community to build upon the great work already being done and to serve as a launching pad for further efforts to transform the landscape of what health and well-being looks like. As I mentioned Douglas County has been near the bottom of the rankings for health compared to other counties historically but we’ve steadily been climbing upward and have room to continue improving.
The good news is that only 20 percent of our health is related to genetics, at least 80% of our health is within our control by managing our behaviors and our environment. This is the domain where Blue Zones Project puts concerted effort in. 
This can have an enormous impact on the 80% of chronic diseases that are avoidable – heart disease, dementia, diabetes and some forms of cancer for example 
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Blue Zones Project works to
improve what we call the life
radius, the area around a person’s
home where they spend

the majority of their time.
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© 2019 Sharecare, Inc and Blue Zones, LLC. All Rights Reserved.
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Making Healthy Choices Easier
To improve well-being, there is no silver bullet but it is achievable through a coordinated strategy that reaches across age groups, interests, income levels, and industry sectors, every corner of a community. 

Most Americans spend 80% of their lives within 10 miles of their homes; we call this area the life radius. Our project focuses on making long term changes to people, places, policies in this area. 

In Blue Zones project we know that there is a tipping point that ignites movement when the effort is spread across people, places, and policies. We have specific criteria and best-practice benchmarks to accomplish through the work of 7 sector committees in each of these priority areas. 



2017-20 Food Policy Committee Priorities

1. Establish a pilot VeggieRx Program
Create a mobile pantry model

3. Establish a demonstration community garden
on public land

4. Expand nutrition and garden education
programs

5. Improve school nutrition through food waste
management and the Smarter Lunchroom
Scorecard

6. Conduct a food hub feasibility study
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Partnership with OHSU Bob and
Charlee Moore Institute for
Nutrition and Wellness

®  The Moore Institute provides the latest research on the
Development Origins of Health and Disease

® In November ‘20, the Food Policy Committee and Douglas
County WIC partnered with the Moore Institute to provide a
Nutrition Consortium — over 50 attendees

®  Consortium featured distinguished speakers from OHSU
including Dr. Kent Thornburg

®  The Food Policy Committee is now exploring how they can best
support the spread of this important research throughout the
community by engaging early education staff and medical
providers — additional staff trainings, book clubs, etc.

© 2019 Sharecare, Inc and Blue Zones, LLC. All Rights Reserved.



Schools Committee:

Improving School Nutrition through Food Waste
Management, the Smarter Lunchroom Scorecard,
and Healthy Celebrations

® To discourage food waste and encourage students to eat more of the
healthy food they were served, BZP Schools and Food Policy
Committee members conducted a pre- and post-food-waste study and
chose the Smarter Lunchroom Scorecard as a tool

® Eight schools participated in pre and post Smarter Lunchroom
Scorecard assessments during the 2018 and 2019 school years, and
all eight improved their score. The average point increase was five
points [pre avg=25 (Bronze), post avg= 30 (Silver)].

® Schools are now exploring how to adopt these as policies within their
school handbooks, including committing to completing the scorecard
annually
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Blue Zones Project Food Policy and School Committee Members presented the annual results of each food waste study to school administrators, Sodexo and food service staff and a set of best practice recommendations were made using the Smarter Lunchroom Scorecard. The average percent of waste in Year 1 was 28% and in Year 2 it was 39% — an unexpectedly high increase just one year later. Milk waste was the largest source of waste in both studies. Only one school improved in their food waste percentage from pre to post study — Jo Lane Middle School.
As a follow-up to the Year 1 food waste study, Blue Zones Project created a toolkit of materials and signage to support a healthy cafeteria environment that was shared with the food service all-staff meeting in August 2018. The kit included fruit-infused water pitchers, floor and wall vinyls with nutrition messages, signage for salad bars and healthy hot items, and stickers based on recommendations in the Smarter Lunchroom Scorecard Toolkit. Blue Zones Project and Food Hero teamed up to host Fruit and Veggie Coloring Contests at all the elementary schools during the 2018-2019 school year. Three students from each grade level were selected as winners by the food service staff each month and received Blue Zones Project prizes. All artwork was displayed in the cafeterias throughout the month. Additionally, Blue Zones Project and Food Hero partnered to regularly maintain Food Hero bulletin boards in the cafeterias with a featured food of the month and accompanying recipes.
 After reviewing the Year 2 Food Waste Results in June 2019, the food service director made several policy decisions to support ongoing food waste management including:
Starting in the 2019-2020 school year, all elementary schools should complete the Smarter Lunchroom Scorecard at the beginning and end of each school year and an incentive would be provided to the school that improved their total score by the greatest percentage.
With the Golden Carrot Award, all schools would utilize the fruit-infused water pitchers in the cafeteria to promote water as an alternative to milk.
Taste testing samples of the new menu items would be served to encourage students to try out new healthy options.
A partnership with Food Hero and Blue Zones Project would provide new healthy recipes to be added into the menu planning rotation each year.
Blue Zones Project purchased fruit-infused water pitchers for all eight elementary schools to use.
Phoenix, Eastwood, Fir Grove, Green and potentially more schools are adopting policies within their school handbooks committing to completing the scorecard annually. When Blue Zones Project conducted the Smarter Lunchroom Scorecard debrief with food service staff and administrators, they were encouraged to adopt the Smarter Lunchroom policy within the district wellness policy. 



Schools Committee:

Improving School Nutrition through Food Waste
Management, the Smarter Lunchroom Scorecard,
and Healthy Celebrations

* A Healthy Celebrations Toolkit provided by OSU Food
Hero Program

* Shifting the focus of school celebrations from unhealthy
food to healthy fun through activities, crafts, games and
healthier snacks. Food can be included in the party but not % f.)r,i._\_(,.,,,_(.. - 5
the focus. P
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* BZP teamed up with Food Hero to introduce this as a i S
policy option towards becoming a Blue Zones Approved i
School = P

* Green Elementary was the first school in the county to
adopt policy in 2018 and has seen a drop in behavioral
Issues; has also increased the sense of equity among
students with a party once/month celebrating all of the

birthdays at the same time.

2. Place 2 Tablespoons of yogurt onfo each o
plate.

| 3. Place 1 Tablespoon of grancla cereal
to each plate. o

4. Use fork fo pick up a slice of banana and r

dip into the yogurt, then into the cereal. ’

| 5. Refrigerate leftovers within 2 hours.

- | Makes ?5eIvings Prep time: 5 minutes

.| serving spoon

2, Let guests a dd n of each ingredient
Sg'cr'm tainer, Shake te

| _" | toaplastic bag or
i | mix. Enjoy!
akes 52 cups Prep time: 5 minutes
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W Fruit Pizza
Ingredients: Appy0’
1 English Muffin (try whole grain)
2 Tablespoons reduced fat or fat-free
cream cheese
|| 2Tablespoons sliced strawberries
© | =2Tablespoons blueberries
B =Tal h]a.]:roaus crushed pineapple
Direction
1. Split o p&nt_h ish muffin and toast |
ga]*. until lightly browned.
2, Spread cream chesse on both alves.
3. Divide the fruit between the twe muffin
halves and arrange on top of cream cheesa.
4. These are best when served scon.
5. Refrigerate leftovers within o hours.
Makes » half muffins with frodt
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How we work toget
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Umpqua Valley Farmers' UCAN Head Umpgua Valley Farm to
Blue Zones Project 05U Extension Market Feeding Umpqua Start UC-Veg School DHS WIC
Ehh M=
Blue Tones Project Dutg Mobile Food Center School Garden Project Mutrition Consortium
Food Hero at the Farmers' Market
050 Extension Food Hero at the Farmers' Market Outpost Mobile Food Center School Garden Project
Double Up Food Bucks
Umpqua Valley Farmers' Market Food Hero at the Farmers’ Markes Food Hero at the Farmers’ Market Farm Direct Vouchers
Food Hero at the Farmers” Market
Feeding Umpqua Outpost Mobile Food Center Dutpost Mobile Food Center SMAP Outreach
UCAN Head Start
UC-Veg _
Umpqua Valley Farm to School School Garden Project School Garden Project
DHS
WIC Mutrition Farm Direct Voucher

Double Up Food Bucks
Farm Direct Voucher

Food Hero at the Farmers' Market

Nutrition Consortium
Qutpost Mobile Food Center
School Garden Project

SMNAP Outreach
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a program of UCAN




Food Insecurity in Douglas County

According to the 2018 Feeding
America Map the Meal Gap data,
we have the 8" highest rate of
food insecurity in Oregon

e 14.7% overall (15,870 people)

e 22.6% child (4,760 children)

Last year, Feeding Umpqua

distributed over 2 million pounds
of food

Every month, approximately
18,000 people utilize the
emergency food network

Nearly 1/4 of the population of
this County are served every year




Projected Percent Increase in Food Insecurity Rate (2018 to 2020)

Douglas County, Oregon
| Projected Percent Increase in Food Insecurity Rate (2018 to 2020): 29.0%

0-20% 21-40% 41-60% 61-80% B1% +

Projected Percent Increase in Food Insecurity Rate (2018 to 2020)




The UCAN Food Bank is
part of a statewide Network
of 21 Regional Food Banks
that represent every county
In Oregon and Clark County,
Washington.

We come together as a
formal network to
collaborate, share resources
and problem solve in order
® OFB branch ‘ to most effectively and
: Eegio”a‘ HeEbahi equitably serve our
YR neighbors in need.
W
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Presentation Notes
In addition to distributing food, the OFB network is committed to offering programs that help to build community food security. We are working to end hunger and poverty through advocacy, education, and building community food networks. OFB employs grassroots and public policy strategies that measure success not by pounds distributed, but in terms of people empowered and long-term change effected. OFB has partnered with Share Our Strengths to offer Cooking Matters in Oregon.

Then talk about the advocacy efforts that includes the Voices project to capture the real stories of hunger and food insecurity in Oregon.


W How the Douglas County
\ Emergency Food System Works
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’
COOKING
MATTERS

We safely sort, store and distribute food

Nutrition Education

, Programs

We secure donations and
transport food to the Feeding
Umpqua distribution warehouse

== ==

Hunger Relief
Partners Together, we
feed people
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Outpost Mobile
Food Center /
Harvest Share
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Presentation Notes
In addition to distributing food, the OFB network is committed to offering programs that help to build community food security. We are working to end hunger and poverty through advocacy, education, and building community food networks. OFB employs grassroots and public policy strategies that measure success not by pounds distributed, but in terms of people empowered and long-term change effected. OFB has partnered with Share Our Strengths to offer Cooking Matters in Oregon.

Then talk about the advocacy efforts that includes the Voices project to capture the real stories of hunger and food insecurity in Oregon.


Emergency Food Assistance Map

Emergency Food Pantry (16)

confidential shelters)

Outpost Mobile Food Center

@ Community Kitchen (4 plus 2
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In addition to distributing food, the OFB network is committed to offering programs that help to build community food security. We are working to end hunger and poverty through advocacy, education, and building community food networks. OFB employs grassroots and public policy strategies that measure success not by pounds distributed, but in terms of people empowered and long-term change effected. OFB has partnered with Share Our Strengths to offer Cooking Matters in Oregon.

Then talk about the advocacy efforts that includes the Voices project to capture the real stories of hunger and food insecurity in Oregon.
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U Outpost Mobile Food Center OUTP®»ST

MOBILE FOOD CENTER

Serving: Camas Valley, Days Creek,
Diamond Lake & Elkton

Stats: May 2019 —Jan 2021

e 1,105 individuals
(438 households)
have been served

* 9% of households have someone
identified as Diabetic

* 25% of our clients are children

e Over 32,000 Ibs. of produce
distributed (29 Ibs./person)
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From Mary E Yeaney: Teresa I just wanted to tell you how grateful I am that the food bank comes to Elkton once a week.  I am a single grandmother raising two grandchildren on a  limited income, less than $500 a month. This is the first time in  the three years that I've been receiving food stamps for these kids that  I've been able to have food stamps left over at the end of the month because of the service you  provide for us. I no longer have to worry about whether the last week of the month my kids  can have something to eat. It's been really awesome to be able to provide an opportunity for my grandkids to test and taste different types of foods that I wouldn't normally buy with food stamps because I would be afraid that  they wouldn't eat it and that would be a waste of our resources . My sixteen year old granddaughter really enjoys the different types of cheeses I've been able to bring home and let her taste and my 12 year old grandson discover he really loves cinnamon swirl bread made into toast. I really appreciate the fresh produce as well as the milk and bread that's available because that's the one thing I usually have to buy  at the  little store here in town and recently our store was unable to accept EBT and SNAP benefits because their system was down so without your service we wouldn't have even been able to get that .This food pantry has made a big difference in the life of my family and I'm sure it makes a big difference in the life of other people in this area, too and I just wanted to thank you for coming out here and helping us.
So from my family ,from the bottom of my heart I thank you, ucan and all of the donors and everybody who's made this service possible for our community. Thank you .

Stories from the field:
Almost every person that has visited the pantry has commented on the variety of foods being offered and were impressed with the produce. 
Multiple clients with chronic health conditions (diabetes, high blood pressure, etc.) have openly discussed their health and how impressed they are with the food options being offered on the trailer.
Several homeless travelers have been incredibly thankful for hygiene items
Business men and women coming in to tour the Outpost have been impressed with the program and thanked us for coming into their community to help provide for a need
Communities are excited about the program and I am anticipating that many of the local farmers will donate produce throughout the summer months as they have excess
 





Share Our Strength’s
Cooking Matters™ Overview

Cooking

Free Cooking and Nutrition Education Classes '.’I-— for Adults

e Cooking Matters for Adults: :

* 6-week course

e Class is once a week, 2 hours per class

 Hands-on cooking for participants

e Participants receive a bag of free groceries at the end of each class to
practice skills at home i

[ 4
COOKING
MATTERS

e Cooking Matters at Home:
e Virtual class for online learning
e (Can be taught as a series or as a one-off
e Recipe demonstration by chef instructor
e Classes last 1 hour

e Participants receive a bag of groceries or a gift card to Sherm’s after the
class

Matters

at Home
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We're out at Umpqua Valley Farmers' Market for our #F=atureFarmer
event with #FoodHere and Champion Club Farms! Come out for your
free bag of salad greens and send us pics of what you create to be
featured on our social medial

Food Hero at the Farmers’ Market is a joint project of Feeding
Umpqua and OSU - Douglas County Extension Service.

COVID Adaptation:

e Only worked with Umpqgua Valley Farmers’ Market

e Meal Kits for families with a recipe, featured fruit/vegetable, and
fun activities for kids

e Additional partnership with Umpqua Valley Farm to School to
highlight a farmer’s business every week.

* In 2020, 454 families received a kit and 905 children participated

UMPQUA & i
= L i A,,-" S COMMUNITIES
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Help Support Access to Healthy, Local Food this year!

Feeding Umpqua & Umpqua Valley Farmers’ Market are teaming up to raise money to support two great programs.

Name:
Address: Enclosed is my donation for: $
‘é;FMEED'G‘G\ City: | would like my donation to support:
a pragramoo‘ UCAN  State Zip: _ Food Hero at the Farmers’ Market
\I/ Phone: _ Double-Up Food Bucks (SNAP Match)
() Email:

DOUBLE UP
FOOD BUCKS
OREGON

Please make checks payable to: Feeding Umpqua, 280 Kenneth Ford, Roseburg, OR 97470

To make a donation with a credit card, please call 541-672-3421
We do not sell or share any donor information ® Donations are tax deductible




Farmers’ Market Operates Year-round, 9 AM -1 PM
First United Methodist Church, Roseburg






¥ HEALTHY FOOD FOR EVERY BODY

excellent choice!
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VeggieRx — Produce Prescription Program

2018 2020 Outcomes ST b d T‘ )

o . TnatPo vers:

148 participants enrolled (62% completed
program post-survey & biometrics)

* 36% of participating households had children

* 55% lowered Body Mass Index

* 74% reported eating more F&V as a result of the
program

* 40% reported a reduction in food insecurity

5 Clinic Locations have participated: Evergreen ,
Family Medicine, Aviva Health (FQHC), South River
(FQHC) g
Expanded from 8 week to 24 week program


Presenter
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VeggieRx’s goal is to connect the medical system and the food sector by creating a relationship between clinic staff, their patients, local farmers and corner stores in food deserts. Health-care providers write “prescriptions” for their patients to eat more fruits and vegetables ($10/week for singles/couples or $20/week for families). These prescriptions are “filled” at local farmers markets or the Downtown Market in SE Roseburg. Patients can also complete pre- and post-surveys and biometrics with their provider in order to earn a $20 incentive voucher at the end of the program.
The VeggieRx Program was launched in 2018 as an eight-week pilot program for Evergreen Family Medicine patients with catalyst funding generously provided by Mercy Foundation. The program was designed and operated by Blue Zones Project with critical support from multiple community partners including the Blue Zones Project Food Policy Committee, OSU Extension SNAP-Ed, UC-VEG, and Umpqua Valley Farmers Market.
Now in its fourth year, the program has since expanded into a sustainable model and operates for six months at five clinic locations and three redemption sites. 



VeggieRx — Produce Prescription Program

Nutrition Education and Healthy Options

Weekly nutrition education table at Farmers Markets with healthy
recipe samples/demos and resources, Farmers Market Tours

2020 COVID-19 adaptation: farmers market shopping

tour & recipe demo video

Tasty Fresh Tuesdays at Downtown Market where Corner Market
Transformation occurred, new produce cooler is now well-stocked
and maintained

$15,865 in vouchers redeemed at Farmers Markets & Downtown
Market corner store

g e e ey s

Convenient heal th food
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Double Up Food Bucks SNAPDOLLARS \I/

DOUBLE UP
FOOD BUCKS’

e EBT use increased 58% in
2020

* 512,136 in Double Up Food
Bucks were distributed

What can | buy with FOOD BUCKS?

@R VEYE

FRUIT ® VEGETABLES ® MUSHROOMS e BEANS * HERBS © VEGGIE STARTS © NUTS

Any variety of fresh, dried, or frozen fruits and vegetables without added sugars, fats, oils, or salt.
Includes mushrooms, cut herbs, dried beans, vegetable starts and nuts.

You can still use your SNAP benefits for other fresh food items,
such as meats, cheeses, eggs and bread.
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