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Contact information: 

 

Brief project overview: 

 Participants (include target audience and number of participants): 
 

Description and outcomes of activities (include goal, brief description,
how many classes or sessions participants came to and results): 

initiator:angela.gil@dshs.state.tx.us;wfState:distributed;wfType:email;workflowId:6a43decbc6df7a4ead2c743adbf811a7



Curricula, kits or other educational material: 

 

 

Other resources: 

Collaborating agencies or individuals: 

Incentives: 

 
 

Ordering information for materials or incentives (if available):

 

Tips for other agencies starting a project like this: 

What worked well? 

 

 

What are the challenges? 
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	LA name and number: Abilene-Taylor Co. WIC   LA#34
	project name: WIC Family Style Cafe
	contact person: Annette Lerma
	project description: Classes were held monthly. Each class had on avg about 10 participants (a morning & afternoon session was offered so there were about 20-25 participants per month). Feedback from participants on their evaluations were very positive. When asked if they would prepare @ least one of the recipes @ home 93% responded yes. The majority of them also responded that it would decrease the # of times they eat out per week if they knew how to plan & prepare healthy meals @ home that their family would eat.
	Contact info: annette.lerma@abilenetx.com or 325-692-1680
	participants: We conduct cooking classes once a month for the WIC participants and their families. We have a home economics approach by setting up stations for small groups to prepare recipes themselves. The nutritionist or RD is there to facilitate & demonstrate if needed. After the recipes are prepared, the table is set & everyone sits down to a family-style meal. Discussion is facilitated by instructor about the recipes, challenges etc...
	resources: We use online resources for recipes such as cookinglight.com and USDA's choosemyplate.gov.
	collaborators: We used to partner with our Extension Agency but that has been temporarily suspended until State WIC & Texas Agrilife can come to an agreement on what curriculum can be taught.
	incentives: vegetable brushes, chop mats, aprons, oven mitts, measuring cups/spoons
	ordering info: We purchase all our incentive items through our local promotions company Proforma.  Our rep is AMAZING...Marshall Bradley 325-672-5559! All I do is give him ideas and he does all the work!
	educational materials: We used the Happy Kitchen curriculum we purchased from the Sustainable Food Center in Austin about 8 years ago. We have adapted it through the years but we use it as a resource.
	what worked: We've done cooking demos (and still do them) but the participants love preparing the recipes themselves. They get so much more out of the hands-on experience and they are much more likely to fix the recipe at home if they've done it before.  The key is to pick simple recipes and demo parts that may be confusing or hard for them.
	challenges: It can be a little chaotic if you have more than about 15 people. Having lots of kids can be a challenge also so we always have a kid-friendly recipe they can help prepare. We also have a non-cooking activity for little kids whose parents want to participate in the food preparation.
	Reset: 
	Submit: 
	Activity type: [Cooking component, Group classes]


