
From: Bushong, Linda (MDE) On Behalf Of Leikert, Howard (MDE) 

Sent: Monday, May 19, 2014 2:25 PM 
To: MDE-SchoolNutrition 

Subject: Howard's News from MDE 051914 

 

So much going on it’s unreal.  Or maybe it’s that I wish it wasn’t real.  In any 

event, some new stuff: 
 

1) June Conference – So far, we have had pretty good response for our June 

conference, over 250 have signed up!!  We still need to get the last 50 in so 
if you have been putting it off, please sign up…we have a great line up of 

speakers and activities.  Also, PLEASE sign up for your hotel reservations and 
make sure they know it is for our conference.  We committed to way more 
rooms than we have signed up and it could cause problems on future 

conferences due to the financial implications.  Sign up for the conference and 
spend a couple nights in Lansing.  The Radisson is walking distance to 

restaurants, the Capitol and other attractions.  I may have to send out the 
flying monkeys after all!!?? 

2) National School Lunch Program Equipment Assistance Grant - The United 
States Department of Agriculture (USDA) Food and Nutrition Service has 
selected Michigan to receive National School Lunch Program (NSLP) 

Equipment Assistance Grant funds in the amount of $638,408 for School 
Food Authorities (SFAs) participating in the NSLP. These funds will make a 

significant investment in fulfilling the unmet need by allowing SFAs to 
purchase the equipment needed to serve healthier meals, meet the new 
nutritional standards with emphasis on more fresh fruits and vegetables in 

school meals, improve food safety, and expand access.  The application is 
now live and will provide up to $25,000 per school to update, replace and 

install equipment that will benefit the schools meal programs.  The 
application is available through MEGS+.  
http://www.michigan.gov/documents/mde/Lunch_Grant_455703_7.pdf 

 
3) Fresh Fruit and Vegetable Program – The application deadline for the FFVP is 

May 29, 2014.  If your school(s) are interested in participating in this 
program, be sure to SUBMIT your application by the 29th.  Schools with free 
and reduced percentage over 50% are eligible to apply.  The application can 

be found through MEGS+.   

4) Local Food Recipes - In an effort to create a useful resource for Michigan 

institutions looking to purchase more local food, Cultivate Michigan will 
include institutional-scale recipes in their toolkits for each Featured Food 
from Michigan. We are reaching out to institutional food service 

directors/chefs from across the state to provide tested recipes that feature 
three specific locally grown products for the remainder of 2014: Blueberries, 

Tomatoes (any variety), and Apples.  If you have a favorite recipe featuring 
any of these products, pass it on!  Please send recipe contributions for any of 
the three products listed above to info@cultivatemichigan.org.  Along with 

http://www.michigan.gov/documents/mde/Lunch_Grant_455703_7.pdf
mailto:info@cultivatemichigan.org


your name, role and affiliation, please include the following with your recipe 
submission: 

a. Recipe Name 
b. Ingredients       

c. Directions 
d. Serving size 
e. Number of servings 

f. Nutritional analysis (if available) 
g. Photos of final dish (if available) 

This is a great opportunity for you to be highlighted in their toolkits for your 
amazing work as chefs, menu planners, and food service/nutrition 
directors.  Check out the Asparagus Purchasing Guide to see how they 

showed off the recipes of other food service directors, as well as other 
materials to help you purchase, use and promote Michigan asparagus when 

it’s in season – it’s right around the corner!  Please direct responses and 
questions to info@cultivatemichigan.org . Thank you for your help and 
support in making Farm to Institution a reality for all Michigan 

institutions!  Deadline for submitting information is Friday, May 23, 2014. 

5) Food Taken From Cafeteria - Attached is a letter from Under Secretary Kevin 

Concannon regarding food outside the foodservice area.  Briefly, it explains 
that students can take part of their meals with them to be consumed at a 

later time.  The letter emphasizes these foods should be non-hazardous 
items that don’t pose a health issue if kept at room temperature.  I have also 
included the memo he references.   

  
Closing on the end of another school year.  While it seems a long time ago now, we 

were just learning about the new lunch program 2 years ago.  Time flies.   
 
 
 

Howard Leikert, MBA, SNS 

Supervisor, School Nutrition Programs 
Michigan Department of Education 
517-373-3892 
 
 

Invest in a child’s future today. Support the MDE Culture of Reading. 
www.michigan.gov/cultureofreading 
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