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Agency Relations Conference 2025: Agency Relations Conference

Dear agency partners,

PAGE 02
Thank you all for making our recent Agency Partner
Conference such a meaningful and impactful gathering!
Your energy, engagement and shared commitment to
addressing food insecurity truly inspired us.

Conference Recap and
Resources

PAGE 03

Throughout the event, we witnessed powerful collaboration, Our 2024 Impact
new connections forming and valuable conversations that will
help guide our collective work forward. The atmosphere was
filled with enthusiasm, curiosity and hope — a reminder of the PAGE 04
strength we share when we work together. Link2Feed Updates

We hope you left feeling motivated and empowered to make a
difference in your communities. While the challenges we face PAGE 05

are real, your presence reassures us that we are on the right Now Offering:
path — and that we are walking it together. Food Safety for e

Bankers Course

Sincerely,
Ana Hernandez Darla Walters PAGE 06
Agency Relations Coordinator and Agency Relations Manager Southwestern Black-Eyed Pea

ey and Corn Salad
Ndoula Naltire
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A special
thank you to
our nutrition
team for the

amazing food!



SHARING KNOWLEDGE, STRENGTHENING COMMUNITY:

CONFERENCE RECAP

At our recent conference, we had the privilege of welcoming several incredible speakers who
shared valuable insights on a range of essential topics. These included the importance of
data and how to effectively analyze it, safe food handling practices and the role of community
events in strengthening local engagement — particularly within the Newtown area.

Below, you'l find links to the resources and presentations they shared with us during the
event:

» Navigating Toward Success: Analyzing Services for 2024 - By Amber Lee
 Using Data to Change Lives: Link2Feed Reporting - By Erin EverGreen
 Fostering Collaboration for Community Food Security - By Andre McClerklin

e Food Training for Food Banking - By Chuck Wolbert

Ana Hernandez
Agency Relations Coordinator



https://allfaithsfoodbank-my.sharepoint.com/:p:/g/personal/ahernandez_allfaithsfoodbank_org/EdptudFCD-xMjqZXmFiKkOoBWsauLOu4r3o4-wvFmSvwvw?e=hPT94G
https://allfaithsfoodbank-my.sharepoint.com/:p:/g/personal/ahernandez_allfaithsfoodbank_org/EQPJBnALWdZJv869BL1v9fMBex27CgwCZ2xGwWVBuez1gw?e=a5zjsg
https://allfaithsfoodbank-my.sharepoint.com/:b:/g/personal/ahernandez_allfaithsfoodbank_org/EVO7KGpz_vFIoDC7deggw0oBx_x6Q0hpjqrx5sf8P5PZxg?e=eYZvAM
https://allfaithsfoodbank-my.sharepoint.com/:p:/g/personal/ahernandez_allfaithsfoodbank_org/EU6i3g2OaqBBpkkrsHHz1rwBTOekZnU9aeviT0n3KQjuZw?e=7IvbfR

OUR IMPACT IN 2024

Food insecurity in our community:

e DeSoto County o 0 0 0 o

o Food insecurity: 18.6% (6,370 people) -

o Child food insecurity: 26.3% (1,650 children) ﬂﬂﬂﬂﬂ XIXIXT)

e Sarasota County o o o
o Food insecurity: 11.8% (51,990 people) 2 A A AR AAA DD

o Child food insecurity: 15.7% (9,600 children) 'R'R'R'Rﬂﬂﬂﬂ AR A

¢ ¢ ¢

‘ Agency network reach:

Households served: 22,949

Individuals served: 54,704

F ﬁ Visits: 225,017
]

Prepared meals distributed: 222,288
2023 vs. 2024 growth:

Households: 13.2%
Individuals: 2.4%
Prepared Meals: 14.9%

Food distribution:

Total pounds distributed: 22,925,765
Donated: 70%
Meals: 19,104,804

Deliveries completed: 9,235
Retail pick-ups: 11,083
Retail partners: 85

Miles driven: 290,337

Ana Hernandez
Agency Relations Coordinator
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LINK2FEED UPDATES

From Erin EverGreen, Registration Coordinator

Need help with L2F? Your updated user manual is here!

The UPDATED L2F USER MANUAL is now available online! Find answers to your questions here. If you can't find what
you're looking for, please don't hesitate to reach out to me directly.

NEW REGISTRATION FORMS ARE NOW LIVE on the All Faiths Food Bank website, with more on the way!

!
Head over to the agency portal's Partner Forms page for all your registration needs S ’
- -
For example, the NEW TEFAP FLOW CHART.
Great news for our USDA agencies! |
Fantastic job, everyone! We passed our annual audit! 7’

e Important reminders for established USDA agencies:
o Civil Rights Training for Volunteers: Please ensure all volunteers are trained in Civil Rights.
= Use this presentation: Link to Civil Rights Presentation
= Keep a record of training using this log: Link to Civil Rights Training Log

New to USDA? We're here to help!
If your agency is new to USDA, please join me for a training session on the second Wednesday of each month at
noon via Teams. Click here to join the meeting.

L2F efficiency hack:
Do you use a tablet or phone for client registration? To speed up the process, set your keyboard settings to
Alpha-numeric. This will prevent the need to switch between screens when entering dates of birth and client ID
numbers.

Example:

Settings

Preferences

O

& I = Preferences I .

s ~— - @ Theme

- o ' i -4 Show emaiji switch key =
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4 ZXCVBHNMGE - 4 ZXCVBNMG®
@0 Dictionary

3 =] - ‘One-handed mode na 9 L=

. o @  Emofis, Stickers & GIFs o

Fun fact and important notes:
A friendly reminder on some commonly confused terms and the correct TEFAP notation:
e SSlis NOT the same as Social Security.
e Medicaid is NOT the same as Medicare.
e TEFAP notes format (correct):
o TEFAP filed [date]
o Proxy name or no proxy

e Please avoid using variations like TFAP, TEFAB or TFAB. ENE G

. . . Registration Coordinator
Thank you for your continued dedication and hard work!


https://link2feed.zendesk.com/hc/en-us
https://allfaithsfoodbank.org/partner-agency-forms/
https://allfaithsfoodbank.org/wp-content/uploads/2025/03/TEFAP-Flow-Chart-3.3.25.pdf
https://allfaithsfoodbank.org/wp-content/uploads/2025/03/TEFAP-Flow-Chart-3.3.25.pdf
http://allfaithsfoodbank.org/wp-content/uploads/2023/05/2023-Civil-Rights-Training-FLDA.pdf
https://allfaithsfoodbank.org/wp-content/uploads/2023/05/Annual-Civil-Rights-Training-Log-Template.pdf
https://teams.microsoft.com/l/meetup-join/19%3ameeting_YzQ0NmVkNTktOTI4Ny00N2Q3LWJhZDItYzM4NGVkZTg4MjJk%40thread.v2/0?context=%7b%22Tid%22%3a%22f42f2959-5c4c-49f1-ae89-7bc5f73082d3%22%2c%22Oid%22%3a%22e6ea3dc2-5cec-4cea-a9c9-312313c59624%22%7d

DON'T MISS OUT!

SERVSAFE TRAINING OPPORTUNITY

We're still welcoming sign-ups for our on-site ServSafe Food Handler Training —
an excellent opportunity for agency staff and volunteers to boost their food
safety knowledge and credentials.

This instructor-led course, taught by our very own Chuck Wolbert (Food Resource
Manager) covers essential topics including:

e Proper hygiene practices
e Safe food storage
o Effective food handling procedures

Participants who complete the course will receive an official ServSafe Food Handler
certificate, valid for up to three years — a valuable credential that enhances food safety
compliance and professional development.

We kindly ask for a minimum of five attendees per session, so feel free to coordinate
with neighboring agencies to meet the requirement!

Click Here to sign up for the training!

If you have any questions, don’t hesitate to reach out — we're always happy to assist!

Ana Hernandez
Agency Relations Coordinator
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https://www.signupgenius.com/go/10C054FACA62DA2F8C25-56320478-food#/

Southwestern Black-Eyed Pea
and Corn Salad

Southwestern Black-eyed Pea and ' 5% Ensalada de guisantes de ojo negroy ' e
Corn Salad maiz al estilo suroeste
Ingredients:

Ingredientes:

* 1 medium bell pepper

1 small red onion

* 2(15.5 ounce) cans black-eyed peas

* 1(15.25 ounce) can corn, no salt added
* 3tablespoons oil

* 2tablespoons vinegar

* ] teaspoon cumin

s Y teaspoon salt

* Jhteaspoon ground black pepper

* Optional: % cup fresh cilantro

Directions:

1.Rinse and dice bell pepper, removing core and seeds. Peel
rinse, and dice onion.

2.If using, rinse and chip cilantro leaves.

3.1n a colander, drain and rinse black-eyed peas and corn.

4.1n a large bowl, add pepper, onions, peas, corn, cilantro if
using, and remaining ingredients. Mix well.

FIORIDA  This institution is m»qualo portunity provider. °
\t/' NUTRTION D

Contact us!

* 1 pimiento morrén mediano

* 1 cebolla roja pequefia

¢ 2 latas (15,5 onzas) de frijoles de ojo negro
« 1 lata (15,25 onzas) de maiz, sin sal afiadida
¢ 3cucharadas de aceite

¢ 2 cucharadas de vinagre

¢ 1 cucharadita de comino

e % cucharadita de sal

« 12 cucharadita de pimienta negra molida

« Opcional: % taza de cilantro fresco

Instrucciones:

1.Enjuague y corte en cuadritos el pimiento morrén, retirando el
corazén y las semillas. Pele, enjuague y corte en cuadritos la cebolla.

2.Si utiliza cilantro, enjuague y pique las hojas.

3.En un colador, escurra y enjuague los guisantes de ojo negro y el
maiz.

4.En un tazén grande, agregue el pimiento, la cebolla, los guisantes, el
maiz, el cilantro (si lo usa) y el resto de los ingredientes. Mezcle bien.

pualdad de oportunidades.

ENDING Darla Walters, Agency Relations Manager - 941.379.6333 ext. 172
HUNGER Ana Hernandez, Agency Relations Coordinator - 941.379.6333 ext. 141

aLraThsFoonBaNk  Erin EverGreen, Client Registration Coordinator (Link2Feed) -

941.379.6333 ext. 143

Amber Lee, Director of Community Partnerships - 941.549.8130




