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From our NCSFPA President… 

Hello NCSFPA Members: 
 

 While you may still be cranking your air-conditioning at 

full-blast, fall is rapidly approaching.   Along with awaiting the changing leaves and the return of 
the ubiquitous pumpkin spice latte, we in Philadelphia are busy preparing for the 2014 NCSFPA 
Annual Conference. 
 

 This year’s conference, held within steps of the Liberty Bell and 

the old stomping grounds of Benjamin Franklin and Betsy Ross, will 
allow for greater variety than we have ever before been able to pro-
vide.  With two conference tracks as well as sessions divided by area 
groups, we hope that you will come away from this year’s conference 
with more targeted information and a more customized experience.  
 

 As always, the USDA and the NCSFPA will be on hand to make 

their presentations, but this year’s conference will also incorporate 
greater participation from the general membership, with forums to 
discuss best practices and desired programmatic and regulatory 
changes to CSFP. 
 

 While you’re here in our city, we also hope that you’ll have 

some fun both at the conference sessions and during your downtime. 
We’re creating a guide to the city featuring our favorite places to visit, 
as well as some of the well-loved attractions that draw 40 million visi-
tors to Philadelphia every year.   I hope we’ll see you there!  
 

   Until then, stay cool! 
   

    George 
    NCSFPA President 

 

    George Matysik 
    Director of Government Affairs and Public Policy 

    Philabundance 
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Stay up-to-date! 

  Make us your 
“Favorite!” 

www.ncsfpa.org 

Don’t forget to check out the Conference 
Page for updates to the  

2014 NCSFPA National Conference in 
 Philadelphia, PA! 

Don’t be 

afraid to 

Follow us 

on Face 

Book! 

There are 2 recent vacancies on the Board of 
Directors.  Check out the BOD listing on Page 8. 

http://www.facebook.com/
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              Nutrition Committee News by Mary Clare Rieschl 

 There is a new industry player on the nutrition scene. CMI, the Can Manufacturers Institute, is the 
national trade association of the U.S. metal can manufacturing industry and its supply partners. They are 
promoting a multiyear campaign called “Cans Get You Cooking”.  
 

 The campaign is dedicated to spreading the message that you can create meals you feel good about 
serving and that your family will love, because cans seal in the freshness, flavor and nutrition of food. The 
slogan is “Your next great meal is only a can away.”  
  

 I speculate that most of us have experienced well-intentioned people letting us know that the CSFP 
food is less than optimal because it is not fresh. These people are under the mistaken impression that 
canned food is less nutritious than fresh food. With the current popularity of the Farm to Table movement 
across the nation, let’s remember that the canning process is one of the best ways to lock in food’s fresh-
ness, flavor and nutrition until you are ready to use it. 
  

 The website has nutrition information you can share with your participants:  
 http://cansgetyoucooking.com/10%20Reasons%20Cans%20Will%20Get%20You%20Cooking.pdf  
  
 The website also offers some recipes that may be appropriate for our audience:  
 http://cansgetyoucooking.com/index.html 

Here is a recipe for Golden Rice Pilaf from the website:  
 

1 tablespoon vegetable oil  
1 small onion, finely chopped  
1 cup long-grain basmati rice (Use CSFP rice) 
1 13 ¾-oz can low sodium chicken broth  
 
½ cup golden raisins  
1 teaspoon salt  
1 15oz can apricots, drained, coarsely chopped  
½ cup slivered almonds, toasted  

NUTRITION INFORMATION 
 PER SERVING: 
 

Calories: 430;  
Total fat: 10g;  
Saturated fat: 1g;  
Cholesterol: 0mg;  
Sodium: 620 mg;  
Carbohydrate: 78g;  
Sugar: 29g;  
Fiber: 5g;  
Protein: 9g;  
Vitamin A*: 50%DV;  
Vitamin C: 8%DV;  
Calcium: 6%DV;  
Iron:8 %DV. 

*DV=Daily Value  

In 3-quart saucepan over medium heat, in hot oil, cook onion until tender
-crisp, stirring occasionally. With slotted spoon, remove to bowl. Add rice; 
continue cooking until rice is lightly toasted, about 1 minute. Add canned 
broth, raisins and salt; over high heat, heat to boiling. Reduce heat to 
low; cover and simmer 15 minutes. Stir in apricots and almonds; cook 2 
minutes longer.  

I offer these modifications to the recipe: To reduce the fat content, I’d cook the onion in 
½ Tbsp of oil and I would use ¼ or 1/3 cup of almonds. To reduce sodium, I’d use ½ tsp of 
salt. If I used regular broth instead of reduced sodium, I would eliminate the added salt. 
Since 1 cup of rice will yield 2 cups of cooked rice, I may consider using a second can of 
drained, chopped apricots. 

http://cansgetyoucooking.com/10%20Reasons%20Cans%20Will%20Get%20You%20Cooking.pdf
http://cansgetyoucooking.com/index.html
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We currently have two open positions on the Board of Directors (one Local and one State, 
due to resignations) and we are looking to fill the first NCSFPA paid position, Administrative 
Consultant. If you are interested in filling one of these positions, know of someone who you 
think would be a good candidate, or would like more information please click here. 

 

May participation numbers for all states has been provided by the USDA. Please take a look 
to see how your State is doing with caseload. We also have links to the earlier months of 
2014 and all of 2012 and 2013 on the What is CSFP page of our website. 

 

Please feel free to contact any Board Member if you have questions or suggestions for the 
Board and NCSFPA. Each Board Member has assigned States that they represent for your 
convenience and are listed on the contact us page. If your State does not currently have a 
representative, you can contact any other Board Member.  

 

We hope to see you all  

at the 

 2014 NCSFPA Conference in Philadelphia! 

Education Committee News 

http://salsa3.salsalabs.com/dia/track.jsp?v=2&c=kQzo7wu6rK3zxKzolDASRCxA%2FY%2Beto4z
http://salsa3.salsalabs.com/dia/track.jsp?v=2&c=U1IxbkW7g9r5JOT0h1HL4ixA%2FY%2Beto4z
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 USDA Food and Nutrition Service (FNS) 

USDA Update 
 by Laura Castro 

continued on page 6... 

Greetings from all of us at FNS!   

We are looking forward to the upcoming NCSFPA Conference in Philadelphia where we will be excited to 
hear about your experiences working with CSFP around the country.  Until then, I want to thank you for 
all you do to keep the program operating smoothly and for helping to provide nutrition assistance to our 
nation’s hungry. 

 

Fiscal Year (FY) 2015 Appropriations Update 

The President’s budget request for FY 2015 includes $208.682 million for CSFP, which is expected to 
maintain caseload at 588,000 slots nationwide in 2015.  Both the House and Senate Appropriations 
Committees have passed bills which match this request.  In addition, the Senate Committee includes 
$2.8 million to add new States with approved State Plans but not currently participating in CSFP.  Both 
the full House and Senate would need to agree in order for us to add those new States with approved 
State Plans.  It remains to be seen what Congress will ultimately provide for the program in FY 2015. 
 

CSFP Farm Bill Implementation Final Rule 

On July 9, FNS issued a final rule to implement Section 4102 of the Agricultural Act of 2014 (P.L. 113-
79, the Farm Bill), which can be found in the Federal Register at 79 FR 38748 and on the CSFP 
Webpage.  Section 4102 of the Farm Bill phases out the participation of women, infants, and children in 
CSFP and transitions it to a low-income, seniors-only program.  This rule became effective on August 8 
and formalizes in the regulations at 7 CFR Part 247 what was implemented via memorandum, “CSFP – 
Implementation of the Agricultural Act of 2014”, on March 10.  These changes were enacted by Con-
gress and reflect national CSFP participation trends.  Over the past two decades the program has seen 
declines in participation by women, infants, and children. 
 

Any women, infants, or children who are seeking to apply for CSFP benefits should be referred to the 
Special Supplemental Nutrition Program for Women, Infants, and Children (WIC), the Supplemental 
Nutrition Assistance Program (SNAP), and other nutrition assistance programs for which they may be 
eligible.  In addition, orders of infant products should be reduced accordingly, and States should work 
with their respective Regions, as needed, if they expect to have excess inventories of infant products. 
 

What’s Cooking?  USDA Mixing Bowl Website 

In July, USDA’s Food, Nutrition, and Consumer Services (FNCS) launched a new website called, “What’s 
Cooking?  USDA Mixing Bowl,” which provides a searchable database of approximately 1,000 healthy, 
household-sized recipes.  Users are able to search for program-specific recipes and can develop and 
download cookbooks with the recipes they select.  The website is meant to improve consumer access to 
healthy recipes by combining USDA’s FNCS recipes and related tools, such as the USDA Foods Fact 
Sheets for household products, in one place.   
 
To access the website, visit:   http://www.whatscooking.fns.usda.gov. 

http://www.gpo.gov/fdsys/pkg/FR-2014-07-09/pdf/2014-16055.pdf
http://www.fns.usda.gov/csfp/commodity-supplemental-food-program-csfp
http://www.fns.usda.gov/csfp/commodity-supplemental-food-program-csfp
http://www.fns.usda.gov/sites/default/files/CSFP_Farm_Bill_Implementation_Memo.pdf
http://www.fns.usda.gov/sites/default/files/CSFP_Farm_Bill_Implementation_Memo.pdf
http://www.whatscooking.fns.usda.gov/
http://www.whatscooking.fns.usda.gov/
http://www.whatscooking.fns.usda.gov
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USDA Update  continued… 

CSFP Product Updates 
 

In the last newsletter, we provided an update on two additional food package of-
ferings in CSFP – whole wheat squares (product number 110374) and one-pound boxed spaghetti 
(product number 110450).  These items will be available for direct deliveries as early as October and 
multi-food deliveries later this year.  An additional product – ten-ounce pouch chicken (product num-
ber 110477) – will also be available for delivery as early as October through August 2015.  The meat 
component in this product is equivalent to the canned product that is currently being received but the 
pouch does not have added water.  For direct delivery orders, this new product will yield 57,600 units, 
or 1,600 cases, per truckload.  CSFP multi-food orders will continue to be filled with existing inventory 
of canned chicken (product number 110412) in the national warehouses until that product is depleted.  
States will receive notification when the pouch chicken is available for multi-food orders. 
 

Additionally, sweet potatoes will not be received in CSFP for the foreseeable future.  However, all other 
vegetables will be available during this timeframe.  This growing season has not yielded sufficient 
quantities of high-quality sweet potatoes that can be used for canning and purchased as USDA Foods.  
Recipient agencies should therefore expect limited to no availability in the coming months.  We will 
keep you apprised should circumstances change. 
 

National Advisory Council on Maternal, Infant, and Fetal Nutrition Annual Meeting 
 

In July, Food Distribution Division staff had the pleasure of presenting on CSFP to members of the Na-
tional Advisory Council on Maternal, Infant, and Fetal Nutrition at the Council’s annual meeting.  Com-
prised of twenty-four members from around the country, the Council provides advice for policy makers 
on the operation of CSFP and WIC.  More information on the Council, including this year’s meeting 
agenda, can be found at: http://www.fns.usda.gov/wic/nac/advisorycouncil.htm. 
 

Program Reminders 
 

Since we are now in the final quarter of the fiscal year, we ask that States take a close look at their par-
ticipation levels to ensure they are getting as close as possible to using 100% of caseload on an average 
monthly basis.  As a reminder, assuming sufficient resources, each State’s “base” caseload for the next 
calendar year is equal to the greater of (1) average monthly participation for this fiscal year, or (2) av-
erage monthly participation for the last quarter of this fiscal year.  This means that July through Sep-
tember participation is critical for all currently participating CSFP States.  State agencies should work to 
ensure that all FNS-153 form submissions are up-to-date and accurate for FY 2014.  FNS will use partic-
ipation data from these reports to make base caseload calculations for the 2015 caseload cycle, which 
begins January 1, 2015. 
 

In addition, those States that would like to request additional caseload for 2015 must submit their re-
quests to their respective Regional Offices by November 5.  Dependent on available resources, addition-
al caseload will be allocated to those eligible State agencies which can most efficiently use it without 
significantly exceeding their caseload assignments, as demonstrated by past 
performance. 
 

Thanks again for all you do in support of CSFP, and I look forward to seeing 
you in Philadelphia at the annual National CSFP Association Conference next 
month. 
 
    Laura Castro 
    Director 
    Food Distribution Division 

http://www.fns.usda.gov/wic/nac/advisorycouncil.htm
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From the Front Lines… 

(A View of what’s happening “Out There!”) 

CSFP Volunteers  
of  the 

Orange County Food Bank 
Submitted by Mark Lowry 

  

 The Orange County food Bank in California has 18,000 different 

volunteers. The primary volunteer job at the Food Bank is assembling the 

23,200 CSFP Food Boxes which are distributed each month. 

 Last year, the Orange County Food Bank produced carnival-style photo booths.  The photo 

booths provided individuals, couples, and families an opportunity to pose for pictures by placing 

their faces in one of the five different whimsical facades.   

 There was not a defined spot, however, where volunteer groups comprised of 25, 50, 100 

people or more, could congregate for a quality photo that could serve as a keepsake. 
 

 In April, as an Earth Day project, volunteers from Starbucks painted 

a 20’ x 20’ mural on canvas.  The mural features rolling hills accented with 

two giant orange trees.   Painted at the top of the mural are the words, 

“We Volunteered at the OC Food Bank.”  

 The mural is now hung from the ceiling in 

the Food Bank warehouse, providing an attractive 

back drop for group photos. 

Following is an article submitted by Mark Lowry of the Orange County Food Bank.  What a nice 
way to make their volunteers feel special and keep them coming back!   

If you have an article you would like to submit to “From the Front Lines”  you can do so through 
the NCSFPA website.  Come on, don’t be shy, we want to know what’s happening “out there”! 

www.capoc.org 
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2014 NCSFPA Board of Directors with State Assignments 

If you have any questions you may contact your Board Representative anytime.  
Just look for your state’s abbreviation below to locate your Board Representative.    
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The National CSFP Association Annual Conference Planning Committee is looking forward 
to seeing you at the 2014 conference in Philadelphia! 

Philadelphia, PA 
 October 26, 2014 thru October 28, 2014 

 

The National Commodity Supplemental Food Program Association is pleased to announce that 
our 2014 conference will be held on October 26th-28th at the Wyndham Hotel in the heart of Philadelphia’s 
historical district.  
 
Located steps from Independence Hall and the Liberty Bell, the conference will honor Philadelphia’s legacy 
of freedom with the theme - 

 

“Liberating Seniors from Hunger” 
 

Please register before September 26 to enjoy the Early Bird Rate. There is also a discounted rate for cur-
rent Association members, so if you have not paid your 2014 dues, please see the Membership page of 
the website.  

Once you have registered, why not tell other Association members that you will be attending by using 
our Facebook page. 
 

If you still need a registration form you can find it and other information on the  
Conference Page of our website: 

 

www.ncsfpa.org 

 

Hotel accommodations can be reserved 
now by calling  

 

(877) 999-3223  or  
following the link below: 

 

http://www.wyndham.com/
groupevents2014/47153_NCSFPA/

main.wnt  
 

Be sure to mention  
National CSFP Association.  

http://www.ncsfpa.org
http://www.wyndham.com/groupevents2014/47153_NCSFPA/main.wnt
http://www.wyndham.com/groupevents2014/47153_NCSFPA/main.wnt
http://www.wyndham.com/groupevents2014/47153_NCSFPA/main.wnt

