FOOD BANK OF SOUTH JERSEY:
Evaluation Report

Camden County

Beth A. Uzwiak, Ph.D.
7/15/2016

This report was made possible thanks to a grant from

Campbell Soup Company.
All photographsdo Food Bank of South Jersey



Table of Contents

REPORTPREPARED BY CREATIVE RESEARCH AND
EVALUATION, LLC

CHAPTER ONE: BACKGROUNDéééééeéeéeéeéebeéeeeeté.
Project Background and ContextééébBbééééecececeeé
Eval uation Methodol ogyééeéééecéeééecéeéddceééeéeécece
Table 1: Overview and Focus Groupileéeéeéeéééé
Research Questionsééééééééééeceeeeepxeceeece

CHAPTER TWO: FI NDINGSéeéeéeéeéeéeéeéeéetxxécéecéce.
Section One: Participantsdéd Retenti@3on of HL

SectonTwoPar ti ci pantsd Reported Behavibor Chanc

Section Three: Participantsd6 Perc@edptions o
Section Four: Other Reported Outc@8neséeéeécéeé
Section Five: Participantsdé Percefplti ons of

CHAPTER THREE: ANALYSIS, BEST PRACTICES AND RECOMMENDATIONS32

rrrrrrrrrrrrrrrrrr

Analysis of Findingsééééeeeeéeéeééééesreeeeeéeé

//////////////////////////

Best Practiceséééééééeéeécééeéeécéeéceéeeéenxeececece

Recommendati onsééééééeecécéceecéecéeececénlreeecec.

/////

Appendix 1: ParticipaédaétééerRéecoémmenBddati onsé
Appendi x 2: Short Questionnaire T8&8Mmpl ateéée

rrrrrrr

Appendi x 3: Focus Group Templ ateéddééécéeeeéecéeé



REPORT OVERVIEW

During the spring of 2016, Creative Research & Evaluation, LLC was engaged to
conduct an evaluation oiutrition classes and demonstrations provided by the Food Bank of
South Jersey (FBSJ) at five sites in Camden, New Jersey. This report summarizes data from the
research process and builds upon an evaluation completed in the summer of 2015.

FBSJ provides fod assistance to leimcome individuals and families. In addition to
food distribution, FBSJ06s Healthy Living Init
that people are provided access to knowledge about healthy eating and cooking. Tai®evalu
analyzes the retention of the information contained in Healthy Living Initiative (HLI) courses
and behaviors that participants report changing after attending programs. These programs
include Share Our Strengt hosgn@iwexlksses pcluMegt t er s E

onetime demonstrations.

The evaluation draws on an evaluation approach known as Utilization Focused
Evaluation. This approach is designed to maximize cooperation between the evaluator and
evaluation stakeholders in order to amsihat the evaluation is focused on the actual needs of
stakeholders and that data and findings generated by the evaluation will provide information and
insights that are useable and relevant to stakeholders. Qualitative tools were developed in
consultaton with FBSJ staff and volunteers assisted with focus group administration and
relationships with participants.

Chapter One provides background information about the program, about nutrition
generally in Camden, New Jersey and about the methodologyaditilizgs mixeémethod
evaluation wutilized focus groups with childre
perceptions of HLI initiatives. It also utilized pt@nd postsurvey data administered by FBSJ
staff, a questionnaire developed by the eatdr, and secondary data in the form of existing

reports and documents.

Chapter Two provides an analysis of the findings. Evaluation findings reveal that
participants appreciate the HLI courses, fhaticipants retain nutrition information and skills
taught during the courses and demonstrations, and that participants continue to practice what

they have learned such as trying new foods, reading labels, and cooking with new ingredients.



The majority @ focus group participants, regardless of the class or program they
attended, describe their experiences with FBSJ as positive. Participants enjoy the content of the
courses as well as the food prepar edesentelor e de

in Chapter 2.

Chapter Three provides a summative analysis of findings, best practices, and
recommendations. This yearo6s report also incl
down by adult or child as well as by site to provide a cledaug@f similarities and differences

across HLI programming.

Appendices of assessment tools used during the evaluation follow this chapter.



CHAPTER ONE: Project Background and Context

Overview of the Food Bank of South Jersey

According to its website;BSJ operates on one simple premise: food should not be
wasted when hungry people are in our midst. Their food distribution program links over 10
million pounds of food with more than 200 charitable food providers, such as food pantries,
community kitches and shelters.

In addition, every year, FBSJ provides a variety of courses for children, teens, adults
(caregivers and teachers), and families, ranging frortioreedemonstrations for parents and
signature courses for teens, to-gigek courses fdamilies based oShare Our Strength s
Cooking Matter® curriculum.

Share Our Strengthdés Cooking MatterseE

Cooking Matters® aims to provide lowncome families with the skills to stretch their
food budgets so children can eat healthy meals at home. Adtimgix-week handsn cooking
courses, Cooking Mattegsprovides interactive grocery store tours and online educational
tools. Class participants are taught to use nutrition information to make healthier choices, and to



purchase and prepare affordableats. Different curricula are geared to reach adults, ebéce
professionals, families, children, and teens.

Cooking Matters for Parents® teaches lowncome parents how to prepare and shop for
healthy meals on a limited budget. Cooking Matters-fmilie® brings schoehged children
and their families together to learn about healthy eating, planning meals as a family, and working
together in the kitchen. Cooking Matters for Kedgeaches children in third grade through fifth
grade how to prepatealthy meals and snacks and make smart choices wherever they are.

Cooking Matters for Teens® teaches adolescents in sixth grade and above how to make
healthy food choices and prepare healthy meals and snacks for themselves, their families, and
friends.

EachCooking Matters® class uses interactive lessons to teach cooking, food safety and
food resource management usi ngDietdnyesuideh®faro s My P
Americansas the foundation for basic nutrition. Cooking Mat&cairriculum s based on the
premise that food is to be enjoyeldecipes emphasize food that is delicious, satisfying, and
healthy. By teaching families to shop for and prepare healthy;dost meals, the negative
health and economic effects of hunger and poor diete avoided.



United States Department of Agriculture (USDA) MyPlate Guidelines

MyPlate

The USDA first published MyPlate guidelines in 2011 as a replacement to the food
pyramid schema. MyPlats a visualized as a round plate divided into 5 food groups: 40%
vegetables, 30% grains, 20% protein, 10% fruits, with a small circle meant to represent your
dairy serving. MyPlate guidelines include rec
whole 6 Aimake half of your plate fruits and vege
Guidelines also promote portion control and reductions in sugar and sodium intakes. Like
Cooking Matter®, MyPlate also asserts that food is to be enjoyed.

FBSJ Signature Courses

In addition to the Cooking Matte®scourses mentioned above, the FBSJ has developed
signature courses based on MyPlate guidelines, including Youth Nutrition Outreach Training
(YNQOT), a course for students ages1i8that teaches healthgaking and public speakingn
this course, participants learn general nutrition concepts, safe food handing, and how to conduct
a successful public cooking demonstration.

FBSJ has al so developed what they centslandi Heal t
students and a series of demonstrations that couple skills training (such as reading a food label)
with games and the preparation and tasting of a recipe. All of these signature courses utilize the
nutrition guides set forth by MyPlate in an irstetive handsn way that stresses that food

preparation and consumption can be fun.



Nutrition in Camden, New Jersey

Nationwide we are experiencing a historically high demand for food assistance.
Unemployment and poverty rates have remained high dwec2008 economic recessiofhe
number of households receiving nutrition assi
Nutrition Assistance Program increased by approximately 50 percent between 2009 and 2013.

A city of 8 square miles, Camden hagapulation of 78,000 with 23,000 children and a
child obesity rate of 42%, 10% higher than the national aver&gnden has a Food Insecurity
rate of 35%.Food insecure households are those that are uncertain of having, or are unable to
acquire, adeque food to meet the needs of all of their members because they have insufficient
money or other resources for food. The food system in Camden is primarily comprised of a
network of 150+ corner stores.
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Campbell Healthy Communities
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In 2011, Campbell Soup Company started@aenpbell Healthy Communitiea
coll aborative effort to Aimeasurably i mprove t
Camden, New Jersey by reducing childhood obesitda hunger by 50 percent.

Campbell Healthy Communitiesllaborates with local partners including FBSJ, the
Food Trust, the Center for Environmental Transformation, and the Food@ogsegrams in
four strategic areas: ensuring access to affordable and fresh foods, increasing physical activity in
a safe environment, supporting healthy lifestyles through nutrition education and partnering with
the community to advance positive soahénge.

Programs include increasing fresh food options at corner stores through the Healthy
Corner Store Networkin addition, FBSJ has collaborated with the Food Trust, Center for
Environmental Transformation, and FoodCorps to support nutrition edueatigities.

In this report, we examine FBSJ activities at 4 sites: 1) Center for Family Services Head
Start at Pine Street (food workers training), 2) KIPP Norcross Academy, 3) Caregiver School,
and 4) Cooper B. Hatch School.



EVALUATION METHODOLOGY

Data sources for the evaluation of HLI courses consisted of qualitative data collected from:

1. Five focus groups conducted at four sites in Camden. Focus groups were conducted with
parents, caregivers and teachers, middle school and high school studefasdand
service providers who participated in a variety of HLI courses between August 2015 and
June 2016.Each focus group was designed to gain the insight of a different constituency
in order to provide a broad assessment of the impact of HLI curriculookil@ Matters
for Kids, Cooking Matters for Parents, Cooking Matters for Teens, Health Cooking
demonstrations, and a new session developed this year on standardized recipes for the
CFSHead Startodés Professional Devel opment Da

2. Interviews with site staffone teacher and one program administrator) at two different
sites.

3. Conversations with Food Bank volunteers and staff.

Table 1 on the following page provides the location, title, participants, and date in each HLIF
course investigated, along with an oxew of the participants in the focus group for this
course.Please note that we provide an overview of the age category, gender mix, and role of
focus group participants.



Table 1: Overview of Focus Groups

Site Course Course Course Dates | Focus Group
Participants Participants
KIPP Healthy Cooking Adults and SeptMay 8 adult women
Norcross Demos with tastings | children 20152016
Academy (Saturdays
throughout the
year)
Cooper B. Cooking Matters for | 12 teens Winter 2016 | 8 teens (mixed
Hatch Teens (6 sessions) | gender)
Family
School
HB Wilson | Cooking Matters for | 17 caregivers | Spring 2016 | 7 caregivers (all
Parents (6 sessions) | women)
HB Wilson | Cooking Matters for | 4»grade HB Spring 2016 (6 4~ grade HB
*At Kids Wilson sessions) Wilson students
Campbell students (mixed gender)
Center for Lesson on recipe 16 Head Start | Winter 2016 | 9 staff members
Family consistency; use of and Aramark | (1 session) (mixedgender)
Services recipe book by food | staff
(CFS) service staff; followed
by demo and cook off

Each focus group was modified to ask participants questions specific to the program
under discussionQualitative data reveals the perspectives of HLI participants in their own

words, their thoughts about the courses, opinions about the cleallehmaking changes to

healthy cooking and eating, and recommendations on how to improve the courses. At sites that

hosted cour ses

mul tiple

activiti

e s or

responses also included comments abowdrgilograms than the ones under discussion.

In addition, the evaluation reviews a breadth of secondary and quantitative data including:

1. Relevant background documents and prior evaluations.

2. Background information on each site, classes conducteduaridulum for each course.

3. Endof-course reports prepared by Food Bank staff which include their reviews- of pre

and postsurvey data collected for each course.

4. Questionnaires the evaluator administered in three out of the five focus groups (those
with adults). The questionnaire provides supplemental data such as favorite recipes and
behaviors that have changed since attending a demonstration or completing a course. An

example of the questionnaire is included in the appendix.

over
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Research Questions

The evéuation was organized to ascertain two basic things: 1) Knowleddeat do

participants remember learning from HLI courses and demonstrations? 2) Bé&hawdnat
areas do participants report change after experiencing these progharas®sult, evaktion
tools were designed to answer the following questions:

1.

2.

I n

What nutrition concepts do participants of different courses report retaining 1 to 12

months after completing HLI programs?

Do participants report changing healthy cooking, label reading amdfuhshopping

(where applicable) 1 to 12 months after completing HLI programs?

What specific foods do participants report consuming more often (or less often) after
completing HLI classes?

What are participantsod pernmnefihe dassesoffeed t he
and the recipes practiced or sampled during classes?

addition, this yearo6s evalwuation included

collaborating with the Food Bank.

5.
6.

What are site staff perceptions of partnering with the Food Bank?
What are recommendations for improvements/modifications?



CHAPTER TWO: RETENTION AND REPORTED CHANGE

Findings below are divided into five

sections: 1) what participants report learning
(retention) and 2) what they report changing
(behavior) after taking or completing HLI
courses; 3) perceptions of the courses
themselves; 4) other reported impacts; and 5)
challenges to making nutrition changes

Participants learned new nutrition
information based on MyPlate and new skills

- 1 including label reading. Many participants

| reported changes in how they purchase,

. prepare, and consume healthy food after

| completing a course. Participants report that

they shared what they learned with other
family members, friends and e@orkers.

Section One: Participant Retention of HLI Courses and Demonstrations

Adult, child, and teenage patrticipants who completed HLI courses and demonstrations
were able to identify specific nutrition skills that tHegrned, from selecting healthy foods to
preparing new recipes. Focus group participants recall basic food sanitation and the proper way
to hold a knife. Focus group participants also recall demonstrations and lessons clearly and in

detail:

i [ T h euctor]rdisl & science experiment she grabbed wheat bread and white bread
and she put orange juice into containers and she put the white bread in one container
and filled it with orange juice and it broke down really fast. The one with the wheat bread

intheot her container

it broke down

real ly sl

0



When asked what they remember the most
about the courses, focus group participants
cite either the importance of labedading or
nutrition concepts associated with MyPlate
first. These tools are the backbone of HLI
curriculum and what participants remember
most vividly.

Figure 7: Learning about MyPlate at KIPP Norcross Academy

MYPLATE

Focus group participants identify the information in MyPlate as important to
understanding nutritionGuidelines emphasize portion control, reductions in salt and sugar
intake, and increases in fresh fruits, vegetables, and whole gklihgourses present
alternatives to common foods and demonstrate recipes that meet MyPditiengsi

When asked to explain MyPlate, fourth grade focus group participants reported:

My Pl ate keeps your body healthy. o
It keeps track of what you eat that'
My Pl ate hel ps ruisenttos.geet a | ot of nut

ot Ot O N

S

My Pl ate is different types of food groups

hea



When asked why MyPlate is important, adult and child focus group participants responded:

Al't i s I mportant to have the MyPl|l ate becau
your body. o6 (Teen, ®&ooking Matters for Tee

Al | i lkeatioh dnétheanformation such as discussing the different food groups.

MyPlate helps you know how to balance the meal, how to prepare each meal, and how to
use different food groups throughout the w
lackingi n any area. o (Adul t, Heal t hy Cooking D

Al nstead of just fish sticksobMyPlateise pl at e,
having that vegetable and really just tryi
Cooking Demos).

Substitutinghealthier options

HLI curriculum introduces ways that participants can meet MyPlate guidelines, including
switching one ingredient for a healthier alternatiiéocus group participants share:

ARThe cl asses make it e asae]jestrahealhiersvérsioh,llikee at t
bl ack beans in your brownied. o0 (Teen, Cook



AfWe | earned to use something that is healt
we used blueberry syrup instead of regular syrup because regulsp has a lot of

sugar . 0 ( TMatarsforTeer®k i ng

Anlf you eat wunhealthy food every day, i1t t
healthy for you s 8gradesiudentaGookidgoMattets fosKids)w !l y 0  (
il | eahoutusnd peach salsa and tortilla chips instead of the regular potato chips

and dip and all that kind of stuff with al
il |l earned to prepare different foods from
to make a healthy version that you do | i ke

LABEL -READING

Across all of the sites and courses, focus
group participants cite label reading as key to
changing what they put in their bodies. Most
participants report not having labetading
skills prior to taking courses and not
understanding the potential differences
between what is advertised on the front of the
product (lowfat, low-sodium) and what the
product may actually contain. As mentioned
below,label reading is also the behavior that
@ participants report changing the most after
HLI courses.

fReading the | abels helps you to see if yo
Matters for Teens).

Afiltdéds good to read | abels so you know how
and f at Cobking Matterd fdr Paren®)



AThey taught wus to |l ook on the side of th
what you're eating that'sregll t he base of the product. o (
Family Services.)

e
F

AThey were also able to explain to us with
|l i ke high fructose corn syrup to t®ick you

Identifying Whole Grains

Both adult and child focus group participants also specified label reading as an important
tool for identifying whether a food product contains whole grains:

AOn the back of t hegranrindghe doftomiotthelud s i temt sSayyrw
not. o (Teen, Coo®ing Matters for Teens

"If it don't have whole wheat in the nutrition on the back of the box, it's not good for
y o u ."grade dtudent, Cooking Matters for K&ls

AWe had to try Gol-drinasditdign'nrdallydhaveavwhelda d whol e
grains in it. On the side with the"™ingredi
grade student, Cooking Matters for Kils

AThe | esson that was most i mportant to me
thatthe box saiditwaswhoelgr ai n b ut igtainl\Were|mrd tryingud teache

myself how to eat heal t hy -gminahdthey showedmnet i n g
that oh no 1 tds not necEmlgng Mattérs/forRames®) e gr ai

AThe most memorable activity is when the Kk
grains, whole wheat, what is most healthie



Product Comparison

Focus group participants also reported using laoels

identify nutrition differences between brands of the same
food. Participants recalled being surprised to learn that
name brand products are not necessarily better for you than
> less expensive or less wéthown brands:

o8,

ifWe compar ed p rhemostcheap prbdacswas leettet fgr you than the
name brand. o6 (Caregivem® Cooking Matters f

Checking labels to compare products is an important skill:

ifiWe | earned that certain orange juice 1is h
(Teen,Cooking Matters for Teef@y

Reducing sugar, salt, and portions

MyPlate encourages the use of label reading as a tool to reduce daily sugar and salt
intake, and to learn about portions and portontrol. Focus group participants report:

il say swere goodbeacausesghey helped us learn about things that we should

eat and things that we shouldn't eat, i ke
Cooking Matters for Teef@y

Al | earned about the port i esued |IRM@vnowe so us
when you break it down, you eat small er me

Cooking Demos)



Section Two: Participantsod6 Reporte

Shopping Habits

For adults, HLI courses resulted in behavior change dbttkstore. Several focus group
participants in the Cooking Matters for Par@tdass discussed how much they valued taking a
trip to the grocery store as part of the class. Since this lesson, participants have changed not only
what they buy and where hdttow much time they spend in the store.

Data from a focus group with participants in Healthy Cooking demonstrations also
reveals changes in shopping habits, including avoiding aisles in the grocery store with processed
snack items.Children from CookindVatters for Kid® report that they request different foods
from caregivers, but few have control over what is purchased in their homes. A few teenaged
participants from Cooking Matters for Te@meeported avoiding soda and McDonalds, and
buying healthiersacks at the corner store on the way home from school.

Al't used to take me 10 to 15 minutes to go
everything before | buy it now. | have to read all the prices and check all the ingredients
now. 0 ( CGookingMatteesifor Parents®)

~

Al spend a | ot more time at the grocery st
meat but what is it really? | spend a lot more time thinking about what is going into my
stomach. 06 (Caregiver s® Cooking Matters for

Al ve changed where | shop. l't'"s further
|l ittle more expensive but it's healthier f

(Caregiver, Cooking Matters for Parents®)

u
I

Al m di fferent i Somdaisles|&ke metmmpiakikgenty fruit andv .
picking my vegetables. And somdpuethes!|l es | ' m
pedal to the met al and we speed down the a
Healthy Cooking Demos)

A Wi tylson e says | want that and I'm grabbing it and throwing it in the cart. So then
with the cl asses, now he says | want that
nutrition | abel conscience. 0 (Adult, Heal't



Cooking and Eating Hab#

For adults, reported changes in cooking and eating habits include substituting healthier
ingredients, eliminating higbugar foods such as soda, reducing salt on cooked and uncooked
food, using seasonings instead of salt, using Pam instead of aninbalkiag instead of frying,
and avoiding convenience foods.

Al was wusing salt before putting on my
anymore. o0 (Caregiver, Cooking Matters f
Al have changed becaus e sureandldea didbetio gfound t

myself changing my eating habits when | took this class. | really learned different
substitutes. For example, instead of frying the cabbage with the grease and the fat back
and all that, what | do instead is take the @ard some Pam, and | put it in ther&nd

foo
or

h h

instead of using grease | use vinegar. | have seen a change not only with me but with the

health of my daughter. o (Caregiver, Cookin
AAfter | earning about atidtbf abubbathel swda
(Caregiver, Cooking Matters for Parents®)

ASince | started taking this class | stop
The fat content in those burgers wild.| ma k e

Mattersfor Parents®)

Alf you use salt you can use a substitu
put it on there now and it is a good f|

Al us ed -andpeppen adn my faddit| don't have tht, | use butter but in here
[at the classes] they had different spices and taught you how to mix the different things

for different seasonings.o (Caregiver,
AMy bread | c¢ han glehdngedimy torbllaswohvdiel wheatwiitle a t .
mil k I don'"t even do 2% anymor e, I do a

t e
avo

Coo

| mo

Qualitative data from focus groups as well as a supplemental questionnaire administered

during focus groups indicate that etie demonstrations and wohaps can have a great
impact on parents and children.



When asked on a questionnaire (see Appendix 2)
if they have changed any shopping habits because
of a demonstration, 6 out of 8 adult respondents
answered yes. When asked what they have
changedreplies included:

AMore fiber.o

Al am buying the whole grain breads, brown
digestive system. 0

Al buy more fruit.o

Al am now buying al mond mil k and not afrai

maytastel i f f er ent . 0O

ABuying whole wheat and al mond mil k. o

When asked on a questionnaire (see Appendix 1) if they have changeab&mg
habits because of a demonstrat®mut of 8adult respondents answered y#ghen asked what
they have changed, replies included:

ALess salt. o

AfiLess sodium and portions. 0

Al bake more. o

AfLess salt, | ess sugar, |l ess fried foods. o
ANo pork, |l ess red meat. o

AMore baking, | ess frying (fats). o
AREvgthing is baked or steamed now. 0



When asked on a questionnaire (see Appendix 1) if they have changeatiagyhabits
because of a demonstratighout of 8adultrespondents answered yé&hen asked what they
have changed, replies included:

Mobkack beans and healthier snacks. 0

1

3t

Small er meal s and fruits for a snack. o

ot

Trying healthier snacks. 0

1

Adding more healthy choices at each meal

3t

Less juice, more water, | ess starch and m

8 out of 8adultrespondents reported that they have shared what they learned during
demonstrations with friends or family. Similarly, parents of children who have completed
Healthy Home and School workshops shared what their children have learned about healthy food
has inpacted what food they buy and prepare.

When asked if they thought HLbarses and demonstrations wengortant and if so
what they thought was valuable about them, focus group participants discussed learning about
prevention as a key tal@vay. Participants from each site mentioned learning about diabetes as
vital. Several focus group participants discussed dealing with diabetes themselves, or having

~

di abet es fr ulearning abbut reduding sugar gmerged as theme:

N Thes e reimpostantedscauae if somebody don't know if sugar is bad or good for
you, they might get a disease" (Teen, Cooking Matters for Teens®)

Al think it'"s iIimportant because we don't w
because you're eating too muchsugad ( Teen, Cooking Matters |



ASo kids when t iithey eabt@otmuch suyasthey Will getsugar r
diabetes and it's not good for them it's not good to have diabetes, their blood pressure is
going to be hi gh odking(Mattets forgkids®) e st udent , C

Al would recommend a class because ki ds
sugar . o0 (4th grade student, Cooking Matt
AThe course wil/ hel p your muscles get s
can try the cupcakes without sugars so t

student, Cooking Matters for Kids®)



Section Three: Participantsd Perception

Both MyPlate guidelines and Cooking Mattersurriculum put forth that food is to be
enjoyed. Changing nutrition habits, while challenging, can also be fun and can introduce people
to new taste experienceRecipe demonstrations aim to have participants try foods that they may
not have tasted bafe, like blueberry syrup.

Participants of courses and demonstrations report really enjoying at least one new
recipe.Most report that there was not a recipe th
that they had never tasted before, includmghrooms, hummus, and tofu.

Favorite recipes for children and teens include:
Quesadillas (Teen, Cooking Matters for Te@ns
Blueberry French Toast (Teen, Cooking Matters for T@gns
Chinese Veggies and Ri¢estir Fry (Teen, Cooking Matters for Te@)s
Veggie Burger (Teen, Cooking Matters for Te@hs
Smoothie (4 grade student, Cooking Matters for K&ls
Cupcakes (% grade student, Cooking Matters for Kils
Dessert Hummus {¥4grade student, Cooking Matters for K&)s
Stir Fry (4" grade student, Cooking Matters for K&)s
Fruit Sushi (4 grade student, Cooking Matters for Kjs
Brownies (&' grade student, Cooking Matters for K&)s
Soup and Vegetablesf{4grade student, Cooking Matters for Kis
Tacos (4 grade student, Cooking Matters for Kils
Whole Grain Salad f4grade student, Cooking Matters for Kils

Favorite recipes for adults include:
Bean Burger (HB Wilson, Cooking Matters for Par@jts
Soup (HB Wilson, Cooking Matters for Pare®js
Macaoni and Cheese (HB Wilson, Cooking Matters for Paf@nts
Peach Salsa (KIPP, Healthy Cooking Demos)
Fruit and Yogurt (KIPP, Healthy Cooking Demos)



Water Ice (KIPP, Healthy Cooking Demos)

Children also reported feeling very excited about cooking new foods that they had never tried
before, such as:

Cupcakes without sugar
Sushi out of seaweed

Fried cabbage and carrots together

Adults were equally excited about trying products they hagmiasted, such as:
Healthy water ice
Peach salsa

Almond milk

For many participants, trying new foods is a path to discovering something that they like.
For adults, trying new foods also allows them to determine if they want to purchase the food. As
one adult focus group participant from Healthy
have the opportunity to try things that | may be afraid to buy so that way | have the option to
know what choices | haveo (KIPP, Healthy Cook

Anotheradult focus group participant corroborated that trying new foods prompted her to
make changes in what she purchases: Al tried
kinds, all the brands. When | saw that | had an opportunity to try it,detbtiwas able to figure
out that |1 I iked certain ones and was then ab
Cooking Demos).

This statement underscores the importance of HLI classes that showcase diverse recipes
and allow participants to try newdds. This practice, in turn, gives participants the confidence
to purchase previously unfamiliar ingredients at the stbog.many, trying new foods is also a
budgeting concernpeople do not want to spend money on food if they are uncertain they or
their family will like it. Learning how to prepare as well as taste new foods is crucial to adult
participants buying healthy ingredients for themselves and their families.



Cooking Matter® focus group participants report that HLI courses are fun: they engage
students in the process of learning nutrition information.

AiThe best part of the classes for me was t
Teens®)

The structure of HLI courseddir use of handen facilitation techniques means that
participants are fAdoi n@hevisua,kihesthetictaridaemsoryi mpl y o
aspects of class participation are fun and valuable to children and adults alike:

AThe best edassesgvithavasdhe actual booking that you get to make with
your hands. o6 (Teen, Xooking Matters for Te

AWe were able to cook and then taste but w
for Teens®)






