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Highlighted
events this
month:
Quick and Easy Summer

Recipes: Mondays, August

1, 8, 15, 22, & 29, 3 PM - 4

PM, online

No Cook Meals

Wednesdays: Wednesdays,

August 3, 10, 17, 24, & 31, 3

PM - 4 PM, online

Kids Farmers' Market:

Friday, August 12, 12 PM - 1

PM, Blandford Park (Elmira)

MyPlate for My Family:

Wednesday, August 17, 11

AM - 12 PM, Coburn Free

Library (Owego)

Montour Falls Farmers'

Market: Thursday, August

18, 4 PM - 6 PM, Fireman's

Field (Rt. 224, Montour

Falls)

For more upcoming events,

go to www.snapedny.org

Building Healthier
Communities
Over the past year, Southern Finger Lakes SNAP-Ed staff have been leading
Building Healthier Communities trainings for staff at various human service
organizations. These trainings start with an overview of SNAP-Ed
programming, health statistics of the county, and examples of SNAP-Ed Policy,
Systems, and Environment strategies that might work in that organization's
context. Then, SFL staff lead a conversation around what changes agency
staff are interested in, and how we could help. 

During a training with 8 staff at Penn Yan Library, for example, two strategy
ideas came out of that conversation - more access to meal kit classes and
food sharing opportunities, and opportunities to utilize their small yard for
more youth physical activity options. SFL staff were able to provide technical
assistance, research what has worked for other organizations, look into
physical activity aides, and search for potential funding opportunities. Library
staff ended up purchasing some oversized foam blocks to facilitate more free
play, as well as using grant funding to expand food access at the library.

Are you part of a human services organization that's interested in hosting a
Building Healthier Communities training? Contact PSE Nutritionist Aly
Trombitas at art228@cornell.edu.

mailto:art228@cornell.edu


S N A P - E d  i s  f u n d e d  b y  U S D A ’ s  S u p p l e m e n t a l  N u t r i t i o n  A s s i s t a n c e  P r o g r a m  o r  S N A P .
T h i s  i n s t i t u t i o n  i s  a n  e q u a l  o p p o r t u n i t y  p r o v i d e r .

Back to School… Food
for Thought

Fruit Kabobs with
Yogurt Dip
Makes: 8 servings               
Source: MyPlate.gov

1 cup watermelon (chunks)
1 cup pineapple (chunks)
1 cup grapes, red seedless
1 cup strawberries
(stemmed) 

Ingredients
2 kiwi (peeled and cut into
quarters)
8 bamboo skewers (6 inches
long)
1 cup yogurt, light strawberry

Place fruit chunks on bamboo skewers. Place fruit kabobs
on platter. 
Place light strawberry yogurt in bowl. Serve kabobs with
yogurt on the side. 

Directions
1.

2.

Nutrition Info (per serving, 1/8 of recipe): 61 calories, 0g total fat, 0g saturated fat,
1mg cholesterol, 18mg sodium, 14g carbohydrates, 2g dietary fiber, 11g total sugars
(includes 0g added sugars), 2g protein

Talk with your child. Ask what they ate at school and see how much
nutritious foods they are getting.
Think about the time between lunch and dinner. Some school lunch
times are early, and a more substantial snack may be needed. 
Choose snacks combining proteins with fruits, veggies, or whole
grains for more satisfying morsels.
Find snacks your children can be creative with. Kabobs with dips or
peanut butter on fruit and vegetables keeps kids involved in what
they eat. Let kids help choose the recipes they would like to try!

Summer is winding down and school is around the corner. It’s time to
get children back on schedule, buy school supplies, and prep after-
school snack attack ideas. It can be difficult to provide healthy after-
school snacks without ruining appetites for dinner.

After-school snacks are equally as important as any other meal your
child has, and while schools do offer healthy options, we can’t be
certain our children are eating them. Healthy snacks at home provide
kids with missed nutrients and help ease hungry tummies!

Make snacks work for you with these tips:
1.

2.

3.

4.

Prep Time: 10 minutes


