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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: Atascosa Health Center LA 53-01
	project name: 
	contact person: Emily Carrasco
	project description: The goal of our program last year was to encourage our WIC families to use their WIC foods to create healthy meals and introduce them to new recipes containing healthy WIC foods. This would allow our participants to utilize their package to the fullest along with learning techniques on providing the most nutritious meals to their families. We had our participants sign up a few months before the classes and counted this class as a nutrition education class. We reserved about ten openings per class, and we had classes two times out of the month for three months. Although most of our spots were filled, only a few participants actually showed up. We tried to entice our clients by offering free kitchen supplies and offering free samples, but it only did so little. Our classes began by introducing the foods we were making then preparing the food. As the food was made our dietitian went through each ingredient and listed their nutritional health benefits. After the food was made our dietitian allowed everyone in the room to sample the finished product. Our classes were valuable to those who attended. We felt our goal was met because many participants enjoyed what the saw and learned and stated they would try the recipes at home.
	Contact info: 830-569-2388
	participants: WIC Families, specifically parents or guardians.
	resources: 
	collaborators: N/A
	incentives: Kitchen supplies such as: spatulas, cutting boards, timers, lunch boxes.
	ordering info: 
	educational materials: We used the WIC recipe cook book. Our dietitian at the time also brought her experience of being a food service dietitian for over 10 years.
	what worked: Our participants were more likely to actually try recipes out of the WIC cook book because they saw how easily the food could be made. This encouraged our participants to go beyond the scope of their own cooking to try other nutritious foods. I recommend using items that are easily accessible. WIC participants are given all the foods listed in the cookbooks, so they have no excuses to not try out the recipes. Its a easy and obtainable goal.
	challenges: Participation has always been a challenge with us especially because we are located in a small town. People may sign up and not show up, so we are never too sure on how much materials and supplies are needed for each class. I would recommend to always have plenty on hand because you never know when everyone scheduled will show up.  
	Reset: 
	Submit: 
	Activity type: [Cooking component, Group classes]


