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To see if your family qualifies for free or reduced-price
meal benefits, you can view the income guidelines* by
clicking here. If your family qualifies for free or reduced-
price meals, then your family may be able to receive P-EBT
payments from DES.

*Income eligibility is based on house-
hold income and number of dependents 
in the household determined by the 
federal government every year.

This institution is an equal opportunity provider.

ROUND 2 OF P-EBT BENEFITS ARE COMING!

HOW DO I KNOW IF I QUALIFY?

Pandemic-Electronic Benefit Transfer (P-EBT), authorized by
the Families First Coronavirus Response Act, provides
families of eligible children additional funds to purchase
food during the 2020-2021 school year. P-EBT is a
compliment to the free meals and snacks we are currently
providing through the USDA School Meal Programs. P-EBT
is administered through the Arizona Department of
Economic Security (DES) in partnership with the Arizona
Department of Education.

P-EBT is intended for children who qualify for free or
reduced-price meals under the National School Lunch
Program (NSLP), but do not have access to receive their
lunch at school during the school day because the school is
closed or offers full-time or part-time virtual learning due
to the pandemic. Receiving the free meals & snacks we are
currently providing through the School Meal Programs
(curbside, bus stops, in-person), even during distance
learning, does not prevent a child from receiving P-EBT. 

Want to find out more? Head to the DES website.

HOW DO I APPLY?

The application process is quick and you only need
one application per household. Your family's
benefit status remains confidential. If your family
qualifies for free or reduced-price meals, these
benefits are valid for the entire school year. Apply
online through EZMealApp.com today! Paper
applications are available by request. Contact your
school to request a paper application.

Need help with the application or have questions?
Contact the Child Nutrition Department at 

(602) 237-9100 or send us a message via our 
Facebook page @LaveenChildNutrition.

TO DO LIST
Update your contact information with your
child's school (to ensure that the P-EBT payment
gets sent to the right address)
Apply for Free or Reduced-Price Meal benefits
online or request a paper application from your
child's school

https://www.laveenschools.org/wp-content/uploads/2020/07/Income-Guidelines-for-Free-or-Reduced.pdf
http://www.chefandsteward.com/2011/11/13/apple-and-roasted-beet-salad-and-how-to-roast-juicy-beets/
https://des.az.gov/services/basic-needs/food-assistance/other-food-programs/arizona-p-ebt-benefits
https://secure.ezmealapp.com/ApplicationScreen.aspx?cid=MDgyNDg3MzItNDE1MS00NTc0LWEwZmYtZWI1MGNiZDllYzg5
http://www.chefandsteward.com/2011/11/13/apple-and-roasted-beet-salad-and-how-to-roast-juicy-beets/
http://www.chefandsteward.com/2011/11/13/apple-and-roasted-beet-salad-and-how-to-roast-juicy-beets/


Our transition back to hybrid learning is going great so far! As part of our mitigation
strategies, we have been offering breakfast in the classroom and lunch is served with
physical distancing measures in place. We haven't forgotten about our online students
and continue to offer curbside meals to all children 18 and younger at four schools. As
the weather warms up, we are gearing up for the transition from the school year to
summer. Our district has been working hard to help students get back on track from the
last year through learning recovery interventions; which will include a more robust
summer school program. We are also planning for what curbside meals will look like this
summer and more information will be coming soon. Good news! We recently learned that
many of the current USDA waivers have been extended through September 30, 2021 and
we will be providing more guidance in the coming months on how this will impact our
school meal programs. With the issuance of the second round of Pandemic-EBT payments
just around the corner, I want to encourage families to take the steps necessary to
receive these benefits. Finally, I would like to thank Marc and Sam for their valuable
contributions to our department. I know you will go far and be marvelous RDs! 

In small bowl, mix mayonnaise and sriracha together to make a spicy
mayo.
Toss the tuna (or salmon) in the spicy mayo dressing.
Assemble your bowl by adding all the ingredients you like. Then
enjoy!

Bowl recipes are great for the family because each family member can
customize what they want (and don't want) in their own bowl. PLUS if
you make extra, you can have delicious leftovers!

INGREDIENTS
a can of chunk light tuna or salmon
cooked brown rice
avocado, chunks or slices
carrots, shreds or sticks
fresh cucumber, slices or sticks
sriracha hot sauce
light mayo

OPTIONAL
pickled ginger
seaweed or nori chips
reduced sodium soy sauce, tamari or coconut aminos

INSTRUCTIONS
1.

2.
3.

Recipe adapted by and photo by: April from www.WhiskItRealGud.com/

Sam and Marc are Dietetic Interns
(future Registered Dietitians) from
Arizona State University who are
interning with us this spring. 

Sam is from
sunny Florida and is
simultaneously 
working on her
Master's Degree in
Public Health at ASU.

Marc was born and raised here in
Arizona and this internship is his last
requirement before taking the exam to
become a Registered Dietitian. 

Welcome Sam and Marc to our Child
Nutrition Department. We have enjoyed
teaching them and learning from them!
Through our partnership with ASU,
Dietetic interns get assigned to our
department to complete a 5 to 6 week
Food Service rotation and learn about
the rewarding world of Child Nutrition.

Thank you for
being a part of the
Laveen community,
Sam and Marc!

@LaveenChildNutrition @LaveenChildNutrition

This institution is an equal opportunity provider.

In Good Health,
Jennifer

We are happy to announce that our department is now live on
Instagram! Find us on Facebook and Instagram @LaveenChildNutrition.

SUSHI BOWL RECIPE

FROM OUR DIRECTOR

@LaveenChildNutrition

MEET OUR SPRING
INTERNS!

WE ARE EVEN MORE SOCIAL NOW!

https://whiskitrealgud.com/spicy-tuna-bowl-recipe/
http://www.chefandsteward.com/2011/11/13/apple-and-roasted-beet-salad-and-how-to-roast-juicy-beets/

