2011 WIC Obesity Prevention Mini-Grant Project Summary

LA name and number: #43 Community Health Centers of South Central Texas V!

Name of OPMG The Joy of Cooking Vegetables
Project:
Contact person: Cynthia Green

Contactinformation:  greenc.gonzales@tachc.org

Brief project overview:

Participants (include target audience and number of participants):
WIC Families with 103 parents/guardians in attendance, unknown # of childre

What type of activity is this project? Control click to choose more than one.
Cooking component

Fitness/exercise

Group classes

Gardening

Other

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

Clients came to 1 cooking demonstration, watched & sampled on average 2
different recipes. While food was being prepared had CCNE discussion on
the importance of vegetable intake. Offered class once weekly for 11
months (average of 3 weeks per month).

Goal: for participants to understand they should eat multiple vegetables
daily for better health...90.3% of respondents answered vegetables should
be eaten daily.

Goal: Increase confidence in participants ability to buy & prepare
vegetables...86.4% of participants listed at least one way they could use a
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initiator:angela.gil@dshs.state.tx.us;wfState:distributed;wfType:email;workflowId:6a43decbc6df7a4ead2c743adbf811a7


Curriculaq, kits or other educational material:

Used CCNE lesson written by agency's RD that discusses vegetables: why we
need them, how much we need, how to prepare them, ideas for getting people
who don't like them to eat them. Handout used: 10 ways to get kids to eat more

fruits & veqgagies.

Other resources:
none

Collaborating agencies or individuals:

none

Incentives:
"The Sneaky Chef" cookbook (only available in English)

Ordering information for materials or incentives (if available):

Running Press Book Publishers 215-567-5080 (got a 50% discount ordering
directly from publisher)

Tips for other agencies starting a project like this:

What worked well?

People really like this format. In this FY, 27% of the clients in attendance

had attended a prior cooking class. | change the recipes every 3 months

to account for that factor so they never see the same recipe twice. In this
FY, we moved into a new building with an actual kitchen to use, so having
the facilities in place made the entire experience much easier on the

inctriintar

What are the challenges?

Location: Not having a cabinet-level demonstration table or a sink is very
difficult. 1 would advise purchase of both if you decide to cook. If you
have an opportunity to design a kitchen, keep in mind ideas that allow
your demonstration visibility from an audience's perspective. Itis also
very important to have reminder calls for these classes, as that seems to
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	LA name and number: #43 Community Health Centers of South Central Texas WIC
	project name: The Joy of Cooking Vegetables
	contact person: Cynthia Green
	project description: Clients came to 1 cooking demonstration, watched & sampled on average 2 different recipes.  While food was being prepared had CCNE discussion on the importance of vegetable intake.  Offered class once weekly for 11 months (average of 3 weeks per month).
Goal:  for participants to understand they should eat multiple vegetables daily for better health...90.3% of respondents answered vegetables should be eaten daily.
Goal:  Increase confidence in participants ability to buy & prepare vegetables...86.4% of participants listed at least one way they could use a tip they learned in class at home.
Goal:  For participants to be able to describe how they can incorporate more vegetables into meals...86.4% of participants listed 1 method for incorporating more vegetables into meals while 70.9% of participants listed 2 or more ways to incorporate more vegetables into meals.
	Contact info: greenc.gonzales@tachc.org
	participants: WIC Families with 103 parents/guardians in attendance, unknown # of children/family members
	resources: none
	collaborators: none
	incentives: "The Sneaky Chef" cookbook (only available in English)
	ordering info: Running Press Book Publishers 215-567-5080 (got a 50% discount ordering directly from publisher)
	educational materials: Used CCNE lesson written by agency's RD that discusses vegetables:  why we need them, how much we need, how to prepare them, ideas for getting people who don't like them to eat them.  Handout used:  10 ways to get kids to eat more fruits & veggies.
	what worked: People really like this format.  In this FY, 27% of the clients in attendance had attended a prior cooking class.  I change the recipes every 3 months to account for that factor so they never see the same recipe twice.  In this FY, we moved into a new building with an actual kitchen to use, so having the facilities in place made the entire experience much easier on the instructor.
	challenges: Location:  Not having a cabinet-level demonstration table or a sink is very difficult.  I would advise purchase of both if you decide to cook.  If you have an opportunity to design a kitchen, keep in mind ideas that allow your demonstration visibility from an audience's perspective.  It is also very important to have reminder calls for these classes, as that seems to show the highest turn-out rate so that you are cooking for more than 1 family.
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