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LA name and number: 

Name of OPMG
Project: 
 

Contact person: 

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: LA 41-San Antonio Metro Health
	project name: Sabroso! Cooking Healthy with WIC Foods
	contact person: Maggie Saldana, RD
	project description: Participants were invited to attend a cooking class that utilizes only WIC foods.  The food item that was prepared was whole wheat nachos.  The WIC foods used to prepare the nachos were whole wheat tortillas, black beans, cheese, lettuce and tomatoes.  Participants were only required to attend one class.  Fourteen classes were taught at seven different clinic locations.  The class began with a facilitated discussion about whole grain WIC products, with the focus on whole wheat tortillas.  The benefits of whole grains, recommended portion sizes, and the difference between processed and whole foods were discussed, as well as a brief discussion on reading food labels.  Participants received a handout containing plate size portion information, as well as a handout with tips on choosing healthy options and tips on healthy cooking.  Pre and post surveys were conducted.  After participants sampled the nachos and completed the post survey, they received a recyclable bag with incentives.  Of the 134 participants surveyed, 53% had previously purchased whole wheat tortillas.  After the class, 90% were willing to purchase whole wheat tortillas, 9% may be willing, and 1% were not willing.  Prior to the class, 37% of the participants knew which portion of the plate should be grains.  After the class, 72% knew which portion should be grains, 27% did not know, and 1% did not answer.  In reference to distinguishing between whole foods and processed foods, 62% were able to distinguish between whole and processed foods prior to the class.  After the class, 75% were able to distinguish between the foods, 24% were not able to, and 1% did not answer.

	Contact info: 210-225-1828
	participants: WIC Participants-134 clients participated in the classes
	resources: None
	collaborators: None
	incentives: Recyclable shopping bags filled with the following incentive items: Sesame Street children's cook books or Whole grain cookbooks, toning bands, pot holders, measuring spoons, measuring cups, cutting boards, children's bilingual book, jump rope, pedometer, nutrition related slide guides
	ordering info: Health Impressions for shopping bags, measuring cups and spoons, cutting boards and pot holders (www.healthimpressions.com)
Wiley for Sesame Street and Whole grain cookbooks (www.wiley.com)
	educational materials: Handouts distributed:
"Cook for a better Weigh"-by Food & Health Communications
"My Pyramid Nutrition Place Mat"-by Tabletop Nutrition, LLC
	what worked: Participants only have to commit to one class

Using pre and post survey at class allowed us to collect data immediately

Calling clinic at beginning of week to assess class schedule and call lapses if needed, assisted in ensuring a higher turnout

Classes are taught in a regularly scheduled "general" class

	challenges: Devoting time to teach classes, time to make incentive bags ahead of time, and time to cut and shred ingredients before the class

Transporting food, props, and all required paperwork to each clinic

Children accompanying parents can sometimes distract clients from listening to the information being provided

Class usually taught by one staff member, RD or nutritionist
	Reset: 
	Submit: 
	Activity type: [Cooking component, Group classes]


