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	LA name and number: Waco-McLennan County, LA-22
	project name: "Having Fun in the Kitchen"
	contact person: Teri Watters
	project description: 88 families participated in "Having Fun in the Kitchen" from October 2011 through September 2011.

6-lesson series covering food groups:  Dairy, Grains, Fruits, Vegetables, Protein, and Celebrate.  Each month the topics change and feature one food group including a lesson with general information geared towards hands-on learning in the kitchen, including a recipe to be prepared together by the children and adults.

Our cooking classes have become very popular for those moms who do not work.  We have had many families coming through our class for a second and third time.  When surveyed 95% of the moms state that they will make the dish at home.  They like that it is healthy, easy to prepare, and that the children are able to help.  The children love taking home a kitchen tool to use at home.  Some moms are surprised that their children will try what we make when it is usually a food they will not eat at home.  The classes are very interactive and fun for all; mom, children, and teaching staff.
	Contact info: teriw@ci.waco.tx.us  254-750-5475
	participants: Children ages 2 1/2 -5 on WIC, parents, grandparents & older siblings.  Also open to caregivers of young children in the community.
	resources: 
	collaborators: none
	incentives: All families receive one incentive item plus an apron at each class.  All incentives have the "Having Fun in the Kitchen" logo on them.  By lesson the incentives are:
Grains-measuring cup set
Dairy-measuring spoon set
Fruit-mini-cut board with plastic fruit slicer
Vegetables-grocery tote
Protein-shopper notebook
Celebrate-pizza cutter
	ordering info: Safeguard Universal  1-800-221-7419
	educational materials: Learning Zone Express for bulletin board materials-food groups
http://www.touchingheartstouchingminds.com-handouts
	what worked: We advertise our classes on city web site.
We offer our WIC clients a visual menu of class options during their counseling session.
We verbally evaluate our classes with parents at the end of lesson asking if they will try the recipe at home, what they liked about it, and what they would change.
We do our classes in a kitchen and also in a classroom with no running water or equipment.  It is great either way but they kitchen definitely adds to the atmosphere and is easier to teach
	challenges: The main challenge is making time to shop for groceries and prep for class.  It  can become a problem when we are short staffed.
	Reset: 
	Submit: 
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