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EVALUATION OF THE TENNESSEE NUTRITION EDUCATION AND TRAINING PROGRAM
' 1980

EXECUTIVE SUMMARY

" The Tennessee NET Program and the Evaluation Design

" The Tennessee Nutrition Education and Training (NET) Program is a

component of a national effort to develop a coordinated nutrition edu-
cation program for children from preschool through Grade 12. Funding
is provided by the U.S. Department of Agriculture. Under the National
School. Lunch Act and Nutrition Amendments of 1977 states were author-
~1zed to carry out a nutrition ‘information and education program to
"provide (1) training in nutrition for educators and food service per-
sonnel, (2) training in food service management for school food service
personnel, and (3) nutrition education activities in schools and child
care institutions. 1In its first year of operation the Tennessee NET
Program o

(1) provided training for food service workers in the principles
and practices of menu planning, quantity food preparation,
merchandising and service;

"F“”(Z)“acquired“and'distributed"throughout“the"Stape nutrition educa-

- tion. matarials;

(3) funded nine pilot projects in nutrition educaticn at sites
located throughout Tennessee; and

(4),condu¢ted a series of summer workshops in which teams com-.-
posed of an elementary teacher and the food service manager
in her/his school received training in nutrition education.

' During 1979-80 a team of evaluators associated with the Bureau of
Educational Research and Service at the University of Tennessee, Knox-—
ville performed the following evaluation tasks: :

(1) reviewed current nutrition education evaluation studies being
conducted throughout the United States, :

(2) formulated measurable program objectives based on needs assess-—
ment findings for the 1981 State NET Plan,

(3) evaluated the effectiveness of 1979 Summer NET workshops for
‘teams of teachers-and food service managers, :

(4) assessed usage rates and quality and developmental appropriate-
- ness of print and nonprint nutrition education materials util-
ized by Tennessee NET staff, - ‘ S

(5) provided evaluative information on-a'samﬁle (four of nine) of
the pilot NET projects located throughout the State; and

T
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'(6) designed assessment instruments and used them to collect base-
line data on nutrition knowledge, attitudes, and behavior and
pe-ceptions of nutrition education from a sample of Tennessee's
public-school students, parents, teachers, principals, and food .~
‘'service personnel.

“A total of 48 schools participated in the baseline assessment phase.
In each of, Tennessee's nine development districts two elemantary schools
_were designated as treatment schools, i.e., teachers and food service
workers in those schools would receive training in nutrition education
during. Summer 1980; and two elementary schools were designated as com-
parison schools, i. e., no training in nutrition education would be pro-
vided for school personnel until Summer 1981. All secondary school
assessment was carried out as a field trial since no summer workshops
weie planned for secondary personnel.

- Baseline data gathered at. treatment and comparison schools in Spring
1980 were to be compared with data collected at the same schools in
Spring 1981 as part of an effort to assess the effectiveness of .NET- .
sponsored training in nutrition education.

: Evaiuation Findings

1979 Nutrition Education Workshops

Data collected from the teacher-food service manager teams that
participated in the Tennessee NET summer workshops in Summer 1979 indi-
cated that in general the training program was viewed very positively:

(1) At each of the nine workshops participants posted a sigrificant
mean gain in knowledge of nutrition principles as measured by a
‘test given before and after the presentation of workshop content.

(2) Workshep facilitators were given high marks (mean of 4.7 on a
scale of 6) for their work in providing direction .and support
for workshop activitieS‘of-participants.

(3) Partlcipants indicated strong agreement with workshop pu“
poses and the procedures designed to achieve them. ’

Follow—up of 1979 summer workshop: participants during the 1979-80
school year provided additional <vidence of the effectiveness of the™
training program'

(1) Virtually all (99/) of the participants had implemented the
Back Home Action Plan (BHAP) developed during the workshop.

(2) According to project momitors (local school food service and
curriculum supervisors), 98 percent of the BHAPs had been
implemented successfully and 99 percent of the teacher-
manager teams had functioned effectively.

(3) Parents of more than half of the students of the teacher mem-—
bers of workshop teams were involved in nutrition education
~.activities during 1979-80. . C : : :
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(4) Summer workshop participants provided nutrition education for
an estimated 29,700 persons in Tennessee during the school
year following the series of workshops. '

(5) Almost all. (96%) of the workshop participants considered the
teacher-food service manager team to be the most effective
personnel combination for implementing nutrition education.

(6) Virtually all (99%) of the participants said they expected to
use nutrition education during the 1980-81 school year.

‘When questioned during the school year following the summer work-
shop, participants identified the following workshop activities as the
most helpful: . : :

(1) writing the BHAP,
(2) reviewing nutrition education materials,
(3). learning nutrition principles, and
(4) sharing ideas and plans in teams.
Training in interpersonal skills was considered the least helpful
workshop experience. . o
- In sharing nutrition education with parents and school profession~

als, workshop participants considered tasting parties and materials
displays to be their most effective techniques. - ’

Assessment of Materials , ' ‘ oo

Elementary teachers who received the NET newsletter produced by
State staff expressed positive opinions about its contents. A mnutrition
- consultant found the newsletter generally accurate, and useful for ele-
‘mentary teachers. _ : e s ‘ :
' Nutrition education materials comprising the Goody ilox, which was
~ distributed to interesteda local school systems, generally provided ac-
curate nutrition information. However, the reading level of some of
the printed materials was high--Grade 12 and. above. The filmstrips
were the most- used items in the Goody Box collection.
NET personnel were successful in publicizing various aspects of the

project in newspapers throughout the State during 1979-80.

NET Pilot Projects

The evaluators designed a form . for use in reviewing pilot nutrition .
education projects financed with NET funds. In subsequent years the
form will be completed during a site visit. In June 1980 the evaluators
used the form to record information obtained by telephone from project
vlrectora; | o
The four pilot projects reviewed were proceeding according to sched-
ule, and appeared to be accomplishing the objectives specified in proj-~
ect proposals. Target groups had been reached, and most were satisfied
~with the training and materials they had received. Needs asseSsments
and evaluation of outcomes had been conducted. -
Q
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Spring 1980 Assessment - Baseline Phase

During 1979-80 a set of competencies in nutrition to be attained
by students in Grades K-12 in Tennessee were developed by personnel at
the University of Tennessee, Knoxville. The evaluation team was repre-
sented in the group of professors and students who spent four months )
identifying, then validating, the competencies. The same group then
designed competency-based assessment instruments for students, their
parents and teachers, school administrators and food service personnel.
During April and May 1980 the evaluators sent field assistants to ele-
mentary and secondary schools in every development district in the State
to administer the instruments, thus collecting baseline data on nutri-
tion knowledge, attitudes, practices and behaviors, and perceptions con-
cerning nutrition education from personnel in both treatment (staff to
participate in nutrition education workshops in Surmer 1980) and com-—
parison (staff to receive no training in nutrition education prior to
Summer 1981) schools. 1
, No systematic differences between responses of students in treat~
ment and comparison schools were observed as a result of the initial
testing. Follow-up assessment at the same schools in April and May
1981 will produce scores for comparison with the baseline data collected
in April and May 1980. The evaluators hypothesize that nutrition educa-
tion concepts presented to school personnel in the Summer 1980 workshops
will be transmitted to students in the treatment schools thereby causing
those students to register greater gains than students in comparison
schools when the assessment instruments are readministered. in Spring 1981.

-Students-in Grades 2-12 were asked via the assessment instruments to
indicate what changes, if any, they would like to make in their. school
lunch program. Elementary school students requested most frequently that
a greater variety of foods (such as hamburgers, pizza, different vege--
.tables, more fruit, ice cream and other dusserts) and higher quality
foods“be" served. Students in Grades 7-12 also expressed interest in in-

;.. creasing the varie:y and quality.of food served, but placed a higher
... priority omn changing procedures in the cafeteria: having more choices

such as a salad bar, a choice of beverages including soft drinks, a
voice in planning the school menu, faster service, 1ower prices, a clean-
er and more pleasant. cafeteria.

Observation of plate waste in treatment and comparison schools re—
vealed that in Spring 1980 students were wasting from 11 percent (of
their milk) to 40 percent (of their raw vegetables) of the food served
them for lunch in their school cafeteria. Following milk, the most ac-
ceptable food groups were the main dish(19% wasted), fruit (21% wasted),
and dessert (21% wasted). Vegetables were not as well accepted, with
plate waste ranging from 29 percent for starchy vegetables to 40 percent
for raw vegetables. Plate waste in Grades K-2 was c¢specially high.

Responses of parents and school professionals to questions concern-—
ing their perceptions of putrition education indicated that they were
not satisfied with the level of their knowledge of nutrition and that they
- wanted to improve their knowledge. Neither student nor adult respondents
were satisfied (more than half expressed dissatisfaction) with the qual-
ity of schoel food service programs in Tennessee, but many said they
would like to have a part in improving those programs.

7



In summary, the baseline data collected in Spring 1980 suggested
that the climate for moving forward in nutrition education in Temnessee
was quite favorable. Representatives of the groups (students, parents,
teachers, school administrators and food service personnel) designated
as targets of Tennessee NET activities expressed interest in learning
more about nutrition and in becoming involved in efforts to improve food
service programs. ' '

Recommendations

Workshops

Results of formative evaluation of 1979 summer workshops in nutri-
tion education were transmitted during the year to the State NET staff
so that they might adjust plans for Summer 1980 training workshops. . The
teacher-food service manager team appeared to be a good personnel com-
bination to train, and the Back Home Action Plan seemed to be an effec—
tive mechanism for ensuring implementation of nutrition education in
local schools. In addition to recommending that the teams continue®to
be the target of training and that the BHAP be developed again, the
evaluators also suggested that more training time be spent in the work-
shops on (1) writing the BHAP, (2) reviewing nutrition education mate-
rials, (3) learning principles of nutrition, and (4) shdaring ideas and
plans among participants. This time could be gained by reducing that
spent on developing interpersonal skills—-considered by participants to
be the least helpful workshop experience.

Since tasting parties and presentation of materials were consid-
erad the most effective techniques for sharing nuatrition education with
parents and other school professionals, future workshop participants
should receive instruction and share ideas concerning these techniques,

Materials

The NET newsletter was considered a useful means of tramnsmitting
information to elementary teachers. A similar publication should be
developed. for teachers in Grades 7-12. More of each issue should be
devoted to instructional activities for. teachers to utilize in teach—
ing nutrition. Each issue should be delivered in time for teachers
to use the activities suggested for special dates or holidays.

The evaluators have recommended that State Media Center personnel
use a reporting procedure that yields information about the number of
students reached each time a set of materials is checked out by the
supervisors who have access to the Media Center collection. Reasons
for under-utilization of certain materials should be identified and
acted upon. .

One of the most popular items in the Goody Box, the Nutrition for
Children filmstrips, received an unfavorable review from the nutrition
consultant engaged by the evaluators to assess the accuracy and develop-
mental appropriateness of nutrition content in Goody Box materials. '
Serious consideration should be given to replacing Nutrition for Children
with a comparable filmstrip series of higher quality. -

Goody Box contact persons should do more to promote use of materials
in the collection. More than one Goody Box should be provided for systems

Toxt Proviaed by G ~ o
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where usage is great. Additional copies of heavily used materials should
be obtained. Since films and filmstrips were the most popular items, the
number and variety of materials in this medium should be increased.

Goody Box contact persons should be encouraged to separate materials
by grade level and lend them on that basis rather than sending the entire
collection to a school when that school requests materials.

Since the reading level of print materials in the Goody Box was
found to be quite high due to the use of a special technical vocabulary
(including such words as nutritional, stamina, dietary and nutrient), it
is recommended that teachers be cautioned to work carefully with the
students to develop the required technical vocabulary before using the
materials.

) To increase the accuracy .of press coverage of NET activities, and

to assist local nutrition educators in preparing suitable publicity for
their own programs, the State NET staff should develop at least one press
release which describes the overall NET purpose and program. If possible,
quarterly or monthly articles should be prepared to publicize particularly
interesting or effective activities.

Pilot Projects - o a

From the telephone contacts and one site visit which the evaluators
were able to conduct, they received the impression that most of the
pilot projects were proceeding according to schedule and accomplishing
the objectives specified in project proposals. The only problems iden-
tified were predictable ones: staff turnover, delays in delivery of
purchased equipment, and the perceptions of project directors that they
were not having as great an impact on the target audience as they would
like. ' A '
| During 1980-81 .the evaluators plan to visit each pilot project site

" and it 'is anticipated that this additional contact will produce specific
recommendati:as concerning pilot project operations.

Statewide Assessment

Datu collected in the public schools in Spring 1980 provided evi-
.dence that a favorable climate for promoting NET goals existed in Ten-
nessee at that time. Every effort should be made to capitalize on the
motivation to learn more about nutrition which was manifest in the
responses of students, parents, and educators. Conferences, PTA pro-
“grams, workshops and formal course work should be planned for students
and adults. These individuals also should be given opportunities to
take active roles in efforts to improve school food service programs.
Youth and adult participation on food service advisory councils should
be encouraged. .

Generalizations about the level of student knowledge of nutrition
concepts should await the influence of a year of experience with train-
Ing baned on Tennennee's nutrltlon competencles.  In the Interlm, data
From plate waste observattons made in Spring 1980 suggest that (1) a
decrease in plate waste might !gi:uﬂiivved by reducing the portions of
food scrved to students in Grades K-2, and (2) emphasis in nutrition edu-
cation should be placed on the merits of eating vegetables, especially
raw vegetables. : .

Q | f;
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CHAPTER ONE

. EVALUATION OF THE TENNESSEE
NUTRITION EDUCATION AND TRAINING PROGRAM

Introduction

Background of NET in Tennessee

~-The~Tennessee-NET“(NutritionjEducation“and'Training)'Program is a
component of a national effort to develop a coordinated nutrition educa-
tion program for children from preschool through Grade 12. This effort
receives federal funding through the United States Department of Agri- ..
culture. The origins of this program can be traced to_Public Law 95-
166, the National School Lunch Act and Nutrition Amendments of 11977,
which provided under Section 19, "Nutrition Education and Training."
This legislation authorized funding to carry out a nutrition informa-
tion and education program through a system of grants to state agencies
to provide for (a) the nutritional training of educational. and food
service personnel, (b) the food service management training of school
food service personnel, -and (c) the conduct of nutrition education
activities in schools and.child care institutioms. .=~ ..

- ,”Under”thisnactweach_stateawas.resppnsiblevfor~develbping“its-dwn'"“'”
nutrition education and training program. NET programs were to be
formulated in conjunction with findings from statewide needs assess-—
ments. In Tennessee a comprehensive assessment of nutritional status
was conducted in Spring 1978. The data collected from an examination

- of existing Tennessee nutrition studies as well as oral and written— =
communications with public school teachers, principals, supervisors

of instruction, and food service personnel demonstrated: the need
for a coordinated statewide effort in nutrition education. -
| In August 1979 Temnessee's State NET Advisory Council (Tennessee
Department of Education) gave priority to seeking solutions for the .
following problems which had been -identiffed in the 1978 needs assess-—
ment: : .o ‘ )

1. Lack of motivation to put nutrition principles into practice.
2. Poor food habits.
3. Lack of knowledge of nutrition principles.

The NET Advisory Council recommended that the initial thrust of
- NET activities in Tennessee be directed toward teachers and food service
personnel in elementary schools since this approach offered the possi-
bilities of (1) reaching large numbers of individuals readily, and (2)
changing food habits at the time these habits were being formed. The
Advisory Council also recommended using a team approach-—-primarily teams
composed of a teacher and a school food service manager--to build support
and provide reinforcement for nutrition education in schools in Tennessee.

'Fd%
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Tennessee NET Goal and Subgocals for 1980

-

The State NET Advisory Council and the State NET Coordinator
developed the following overall goal and supporting subgoals (Tennessee

. Department of Education, pp. 1-2) to direct Tennessee's NET Program in
1980:

Primary Goal - To assist Tennessee children to understand the re-
lationship of food, nutrition, and total health; and to put that know=-
ledge. into practice.

Subgoals:

1. To achieve school, home, and community support for a cooperative
coordinated nutrition education program. W
2. To develop, assemble, and disseminate teaching. strategies in
nutrition education for a sequential program.

3. To provide teachers with accurate and current information
' about nutrition and human health factors affecting food a-
vallability and acceptability.

4. To increase the quality and eye appeal of meals.by training
-+ --food service workers in-the principlesand practices of =TT "
menu planning, quantity food preparation, merchandising and

service. :

5. To improve the quality of food served, maintain sanitation
standards and cecncourage good eating habits of children in
child care centers and in family day care homes throughout
the State.

Tennessee NET Evaluation Design-for:1980

In October 1979 the Tennessee Department of Education contracted
with the Bureau of Educational Research and Service at the University
of Tennessee, Knoxville to obtain an evaluation of the 1980 Tennessee
NET Program. The evaluation period extended from October 1, 1979 to .

June 30, 1980. »

o At the outset the evaluation team specified that the evaluation
would provide evidence of the achievement of Subgoals 1, 2, and 3

as stated above. Subgoal 4 was accomplished as .a part of the Tennessee
School Food Service Plan; no NET funds were expended in this connection.
The contract for developing the program designed to accomplish Subgoal
5 did not take effect until late Summer 1980.

- The program evaluation conducted by personnel in the Bureau of
Educational Research and Service included both formative and summative
components.
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Formative Evaluation Activities -

In order to provide a continuous flow of management information
to the State NET Coordinator concerning program operation, the evalua—
~ tors conducted a literature review, formulated measurable program ob—
jectives for 1981, assessed the éffectiveness of the 1979 summer train-
ing workshops for teams of teachérs_and food service managers, and as-—
sessed the usage rates and the ‘quality and appropriateness of print and

nonprint nutrition education materials utilized by Tennessee NET staff.

Review of literature. In the early .months of the evaluation,
current literature in the field of nutrition education, including .
evaluation .of nutrition education projects, was reviewed in order to
provide an information base for the evaluation. Theoretical and
empirical studies were reviewed to suggest evaluation methodologies
and instrumentation. 'Throughbpt the months of the evaluation, con-
tact was maintained with current—projécts such as the National NET
Evaluation conducted by Abt Associates in order to capitalize on

- Innovations in methodology and instrumentation that might be intro-
. duced. A brief summary of the literature which was reviewed is in—
cluded in Chapter Two of this report. - : - .

Verification and formulation of objectives. The evaluators were
not able_to use the objectives gstated in the 1980 Tennessee NET Plan
as bases for the program evaluation'because'those’objectives were ex-—
clusively process-oriented and the accompanying measures of achieve-

—————ment- specified were unrealistic in' many instances. An early formative
evaluation activity consisted of comparing the 1980 NET objectives
with the findings: of the statewide needs assessments to date in order
to assess the goodness of fit, i.e., to answer the question, "Were
identified needs addressed by the 1980 objectives?" —A paper was pre-
pared for the State NET Coordinator (see Appendix A) which suggested
modifications that would (1) improve the congruence between objectives
and identified needs, and (2) render the objectives measurable in
realistic terms. ' .

-During Spring 1980, when the Coordinator was writing the 1981
Tennessee NET Plan, the evaluators met with her twice to discuss the
substance and form of the 1981 objectives. Subsequently the evalua-
tors took the Coordinator's ideas and fashioned a set of measurable
objectives that could be evaluated in 1981. Thesé-objectives were
utilized in the 1981 State NET Plan. : ‘ .

Evaluation of 1979 NET Summer Workshops (NETSW). During Summer
1979 Tennessee NET staff conducted nine regional workshops throughout
the State, one in each of Tennessee's nine development districts.

The five-day workshops were designed to train inservice teams, each
of which consisted of an elementary public .school teacher and the
food service manager in her/his school. Approximately 60 percent of
the workshop content consisted of training in group dynamics and
interpersonal skills because workshop planners (Five-State Nutrition
Education. Project-1975-provided the curriculum for the workshops)
believed the teacher and food service manager needed assistance in
learning to work together as a team. Forty percent of the workshop
content consisted of training in nutrition and curriculum planning
for nutrition education. -

Five sets of data were collected during the 1979 NET Summer

’
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Workshops: (1) participants' backgrounds in nutrition, (2) pre- and
post-workshop scores on a test of nutrition content, (3) an assessment
of the effectiveness of workshop facilitators, (4) participants' reac-
tions to the workshop as measured by the instrument "Overall Workshop
Reaction," and (5) participants' reactions to the workshop as measured
by the instrument ''Reaction to Overall Project." The evaluators ana-—
lyzed these data sets and interpreted the results in Chapter Three of
. this report.

During the school year 1979- 80 teams participating in NETSW im—
plemented in their schools '"Back Home Action Plans'" (BHAPs) developed
during the summer workshops. The implementation process was mcnitored
periodically by a system level food service or curriculum supervisor
who had attended a NET ''Introductory Conference" in Spring 1979. The
evaluators designed an instrument entitled "Nutrition Education Team
Project: On-Site Evaluation" (see Appendix B) which was mailed to the
monitors designated for each NETSW-trained team. Analysis of the On-
Site Evaluation, which appears in Chapter Four, provided information
for process evaluation of the project monitoring system.

In addition to the local monitoring system, a statewide follow—
up effort staffed by NETSW facilitators was implemented to provide
additional support for NETSW-trained teams. Two Follow-up Sessions,
one in mid-Fall 1979 and one during Spring 1980, were conducted for
team members in the city where their summer workshop had been held.

At these sessions NETSW facilitators asked each team to report on the
BHAP activities they had carried out at their school. Ideas were
shared and problems were discussed. The evaluators attended several
of the Follow-up Sessions and collected written information from par-
ticipants to provide process evaluation for use by NETSW facilitators
and. the State NET Coordinator as they planned the 1980 NET Summer
Workshops. A summary of this portion of the evaluation is included
in Chapter Four.

The teacher-food service manager teams that participated in 1979
NETSW were asked to share the knowledge gained in the summer workshops
with other teachers, administrators, students, and parents associated
with their home schools. Most of the teams held ''Sharing Sessions"
for large groups in order to disseminate information about nutrition
education. Chapter Four also includes evaluative data on NETSW
participants' Sharing Sessions.

Usage rates, gquality and appr0priateness of print and non-print
materials. During the first years of the Tennessee- NET Program acquisi-
tion of current nutrition education materials was given high priority.
During 1980 the evaluators surveyed contact persons at both local and
State. education agencies that were serving as. repositories for these
materials in order to obtain information about how often and with what
success the materials were being used. Several reports on materials
usage and user satisfaction appear in Chapter Five of this report.

Chapter Five also contains an assessment of media coverage of
Tennessee NET activities. ‘

Dr. Jean Skinner, Professor of Nutrition at the University of
Tennessee, Knoxville, was engaged by the evaluators to examine the State
NET newsletter and a significant proportion of the printed materials
distributed by the NET staff and to assess the quality and appropriate-
ness of these items. Dr. Skinner's appraisals are part of Chapter Five.

18
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Finally, a reading specialist was hired to assess the readability
for the intended audience of a sample of the State NET materials. Her
-work is included in Chapter Five.

Summative Evaluation Activities

In addition to the focrmative evaluation activities, which pro-
vided the State NET Coordinator with a continuous flow of information
for improving program management, the evaluators also carried out a
summative evaluation component designed to assess the quality of NET
Program outcomes. Summative evaluation was focused in two areas:
end-of-year assessment of a sample of local pilot projects conducted
with State NET funds, and collection of baseline data on nutrition
knowledge, attitudes and behavicr and perceptions of nutrition edu-

" cation, of a statewide sample of Tennessee public school students,
parents, teachers, principals, and food service personnel.

Assessment of local pilot projects. A technical assistance
council assisted the State NET Coordinator in reviewing proposals
for demonstration and training projects submitted by local education
agencies throughout Tennessee and selected nine proposals for funding

during 1979-80. A 1listing of these Projects 1is included in Appendix
c. x :

The evaluators visited the project located in Knoxville, "Reaching
Teens with Nutrition Education,” and contacted by telephone the direc-
tors of the projects in Putnam and Carroll counties and in Cleveland,
Tennessee. Evaluation reports on these four pilot projects. comprise
Chaptex Six of this report. ,

Statewide Nutrition Education Assessment - Baseline Phase. The
ultimate criterion for assessing the effectiveness of Tennessee's NET
Program is the impact of the program on nutrition knowledge, attitudes,
and behavior of the State's children and youth. One cannot assess the
impact of a program until that program has been defined in specific,
measurable terms. Prior to 1980 the Tennessee NET Program had not been
defined in terms of the specific knowledge, attitudes, and behaviors
that should be promoted for students throughout the State. The curric-
ulum presented in the Five State Nutrition Education Project (1975) was
used to train Temnessee's public school personnel in 1979, but behavioral
outcomes for students were not identified in that plan. Consequently,
the evaluators were not able to assess in a meaningful way the effects
of the 1979 NETSW training on the elementary school students whose
teachers implemented Back Home Action Plans designed in the summer
workshops.

By 1980 problems associated with the absence of statewide nutri-
tion education objectives for students were evident to the Tennessee
NET Coordinator. The 1980 State Plan specified that a new contract
would be established to assemble/develop nutrition competencies for
Tennessee students in grades K-12 and to conduct a set of training
workshops for school professionals that would acquaint them with the
competencies and with materials and teaching strategies that could be
used to promote student mastery of the competencies.

The contract for development of student competencies in nutrition
education was awarded to the Bureau of Educational Research and Service
at the University of Tennessee, Knoxville. The evaluators and the

Q
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competency project personnel thus were able to work closely to achieve
the related goals of both projects. By Spring 1980 the K-12 competen-~
cies had been written, the associated training for school professionals
had been planned, and two schools in each of Tennessee's nine develop-
ment districts had been identified to participate in the training work-
shops to be held during Summer 1980 (see Appendix D). :

The evaluators participated in developing and field testing paper-
and-pencil instruments to measure student achizvement of the nutrition
competencies. Since the adults responsible for promoting student mas-
tery of the competencies first needed to master the competencies them—

- selves, companion instruments also were designed for teachers, princi-
- pals, school food service workers, and parents.

During April and May 1980 the instruments designed by the Univer-
sity of Tennessee project personnel were administered to students and
of the nine development districts. This procedure fiarnished baseline
data against which future progress toward mastery of the competencies
might be compared. - _ .

Two of the elementary schools in each district were designated as
"treatment" schools because they had been identified by competency
project personnel as participants in the Summer 1980 Competency Training
Workshops. Two of the elementary schools were designated as "comparison
schools because their personnel were to receive no training in nutrition
education during 1980. (Personnel in comparison schools were promised
training in workshops to be held in 1981.) Test scores for students and
adults associated with treatment and comparison schools in Spring 1980
were to be compared with test scores on the same set of instruments
administered in Spring 1981 to determine whether the trairing in nutri--
tion offered in the Competency Training Workshops in Summer 1980 had
been effective in promoting. greater gains for treatment school personnel

~than for comparison school personnel..

No trainiag was provided in. 1980 for secondary school personnel,
so there could be no designation of treatment or comparison schools.
Thus the administration of assessment instruments in grades 7-12 con-
stituted a field test of instruments at the secondéry level.

Chapter Seven of this report contains baseline data on nutrition
knowledge, attitudes and behavior and perceptions of nutrition educa-
tion for students, parents, teachers, principals and food service per-
sonnel at two treatment and two comparison elementary schools and at
one secondary school in each of Tennessee's nine development districts.
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CHAPTER TWO
REVIEW OF RELATED LITERATURE

‘Lynne Roberson

Evaluation is conducted to enable planners to determine the
validity of program objectives and the effectiveness of implementa-

. tion strategies. Evaluation begins and concludes the planning cycle,
providing needs assessment data, feedback for project personnel con-
cerning management processes, and outcome information by which to
estimate the change that occurs as -a result of intervention. In the

‘area of nutrition education, the application of evaluation theory and
research has begun only recently (Talmage, et al,, 1978).

Needs Assessment

In describing their experience in preparing a needs assessment
statement to apply for funding for the NET program in New York, _
Kumanyika and Russo (1979) stated that Important information necessary
for dorumentation was not available and that much of the information
that was available could not be translated into program objectives and
priorities. TIn planning the Tennessee NET program, the Department of.
Education and its State NET Advisory Council members faced an experience
similar to that of the New York planners. A great deal of information
was available on the nutritional problems o6f children as well as problems
in the educational system that needed to be considered in educational
pPlanning. Some general problem areas were identified to justify program
intervention, but. the magnitude and severiiy of those problems were
rot quantifiable; i.e., the exteént to which those problems existed in
Tennessee was not known. _ . '

From a review of the literature and surveys conducted by the
Tennessee Department of Education (1979), a number of health, dietary
and educational problems were identified. TFour nutrition-related
health problems which appeared to be prevalent among school-age children
in Tennessee included: (1) dental health problems; (2) growth problems
related to under— and over-consumption of food; (3) problems with
achieving an adequate nutritional state during adolescence, especially
among pregnant.teenagers; and (4) iron-deficiency anemia. Dietary and
educational problems given top priority by the State NET Advisory :
Council included: (i) poor food habits; (2) lack of knowledge of nutrition
principles; and (3) lack of motivation to apply nutrition principles.
Problems in the educational system with implications for program

- development included the lack of an integrated, sequential curriculum
in nutrition education and a shortage of qualified staff to conduct
nutrition education and to prepare safe, good quality food in the
cafeterias. These health, dietary, and educational problems became
the focus of the intervention planned for the Tennessee NET Program.




Methods of Assessment and Evaluation

Habicht, et al (1978) stated that a nutritional assessment includes
the measurement and description of the nutritional status of a population
in relation to those econouic, socio-demographic and physiologic variables .
that can affect the nutrition of that population. Variables include
location, . ethnicity and cultural experience, age, sex, the prevalence
of various illnesses, pregnancy, growth and development,; and other
standard epidemiologic control variables. The methods employed in the
nutritional assessment of population groups usually include an evalu-
ation of the medical history, a clinical eXamination, a dental exam-
ination, anthropometric measurements, samples of blood and urine, and
an estimate of dietary intake of food (Martin and Beal, 1977).

) Regsearch and program evaluation methodology occasionally includes

the use of the dietary survey alone to determine <fpod consumption
practices. This approach does not provide the basis for inferences

about the relationship of dietary intake to health and nutritional

status. Dietary survey methods include the use of the record, the

recall, and/or the inventory of food consumed over a period - -of time

by household (Martin and Beal, 1977). The 24~hour recall of food intake
and variations of this approach have been used in the evaluation of inter—~
vention programs for adults to determine the impact of educational inter-
vention on behavior. The limitations of this method of data collection
for assessing dietary practices have been reviewed (Gersovitz, et al., 1978).

The methodology used in nutritional assessment surveys may or may
not be adaptable for use with children in the school setting. In an
assessment survey one usually works with adults to determine child
feeding practices over time in the context of family food consumption;
however, the 24-hour recall of dietary intake has been used with children.
Emmons and Hayes (1973) reported that the ability of the child to give
accurate information on food intake depends on an adequately developed
sense of time, a knowledge of the names of food, a sufficiently long
attention span, a good memory, and a willingness to cooperate. The
authors compared the evaluators' observations of school lunch pProgram
plate waste with recalls of food consumed by children in grades one
through four. They found that recall improved with age, with children
in grade one remembering an average of 60.5 percent of the foodsj; and
children in grade four, an average of 80.6 percent. Some children omitted
foods they had eaten; other children added items they had not eaten, often

_from school lunches eaten on other days near the time of the recall.

Emmons and Hayes (1973) also compared dietary recalls from children
with recalled data provided by their mothers. - There were more signifi~
cant correlations between the nutrient levels from the children's
recalls of lunch and the lunch actually eaten than between the nutrient
levels calculated from the mothers' and the children's recalls. The
authors concluded that the information provided by voung children
above second grade wasas accurate or more accurate than that provided
by .their mothers. None of the results would provide estimates of food
consumed sufficiently accurate to permit estimation of the adequacy of
a meal in relation to a standard used in menu planning.
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o Plate waste studies have been used as a tool in menu planning for

school feeding programs to determine the nutritional adequacy of the

meal consumed in relation to a standard for the meal and to determine

the acceptability of the foods to the children (Emmons and Hayes, 1973;

. --Guthrie, 1977; Head and Weeks, 1975, 1977; Jansen, et al., 1975; La Chance,
1976). Studies of change in attitudes and behavior using the methodology °
of plate waste studies have been limited to efforts in which the impact
of nutrition education on the acceptance of selected foods (usually
vegetables) was studied. This is a unifactorial approach to under-
standing the relationship of education to behavioral change. Such an
approach does not provide perspective on the impact of education on

. total dietarypractices nor can one make inferences about the relation-
ship of dietary intake to health and nutritional status. I ‘

It should be noted that efforts to achieve positive changes in
food consumption in the school lunch program may be accompanied by

" altered levels of some nutrients in the diet which must be accompanied
by changes in food consumption at other times during the day to provide
an adequate diet. For example, Guthrie (1977) reported that when
flavored milk was made available as an alternative to white milk for
400 children in grades one through six, there was an increased consump-—
tion of milk and a decreased consumption of other foods. As a result,
the mean dietary intake of calcium and riboflavin increased and iron
decreased for the children at the lunch meal. In addition, there was
‘greater food waste and less waste of milk. Participation in the school’
lunch program did not change, but more children bought milk alone.
This study demonstrates the impact of one change in the foods made
available on the nutritional adequacy of the meal and the estimated
consumption of food -- variables which can be studied by evaluating
plate waste. :

Tests of knowledge (pre- and post~tests or post-tests alone) and
attitudinal surveys are the most widely used methods for educational
evaluation. Though the correlation between knowledge and behavior has

"been shown to be low (Evans and Hall, 1978) it is believed that under-
standing helps those who wish to change behavior, and both teaching and
testing continue to be based on this assumption (Dwyer, et al., 1970).
The few available instruments which have been developed to assess the
impact of nutrition education have not been adopted for use by groups
that have established their own objectives and developed a related
curriculum because test and questionnaire results have little meaning
if taken out of the context of the curriculum framework for which they
were constructed.

Evaluation of Large Scale Curriculum Projects

Three large scale nutrition curriculum projects, one developed
at Utah:'State University,” one at Pennsylvania State University, and
one designed by the National Dairy Council, have been evaluated. At
Utah State University, pre- and post-tests and performance in skill-
books were among the methods used to evaluate student learning among
children in kindergarten through grade six in nine schools in Utah and
Idaho (Browm, et al,, 1979). The Pennsylvania State University curriculum
for children in kindergarten through grade six was evaluated in 29
schools in Pittsburgh (Rye, 1979). Pre- and post-tests of knowledge

Q
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for students and teachers were employed to evaluate student learning
and the impact of teacher training on learning in the classroom.
Teachers maintained logs to report details about the use and effective-
ness of the activities.

. The National Dairy Council evaluated curriculum for children in
kindergarten through grade six in 20 schools in the United States '
(Talmage, 1978). Methods used to collect data for evaluating student
learning, attitudes and their effect on food choices, and the effect
of the curriculum on the on-going instructional program included tests,
questionnaires, classroom observations, interviews, logs kept by teachers,
and dialogues with school personnel. . o

- Each of the three nutrition curriculum projects had specific
evaluation objectives. Although some might question whether the evalu-
ators selected the appropriate method for evaluation, the use of a
variety of tools for evaluation was demonstrated. None of these pro-—
grams used the 24-hour recall of food consumption or plate waste
studies; their goals and objectives did not lend themselves to evalu-
ation by these methods. :

Future Assessment and Evaluation

It is likely that evaluation of nutrition education programs will
not progress until specific research questions are identified and a
conceptual framework is developed to guide the inquiry (Gillespie, 1979).
Then a variety of available methods for educational evaluation may be
utilized to estimate the achievement of specific project objectives.
A research approach also may help to avoid the problems of organizing
assessment and evaluation around available methods and selecting only .
those objectives which can be measured. Objectives related to specific
questions will dictate the methods used to evaluate them.
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CHAPTER THREE

PARTICIPANT DATA'COLLECTED DURING
THE 1979 NET SUMMER WORKSHOPS (NETSW)

Description of Data Sets

During the nine. 1979 NET Summer Workshops (NETSW) five gets of
~data were collected from 115 teams, each of which included a public
school elementary teacher and the' food service manager in her/his
school., The data sets included:

1. participants' backgrounds in nutrition, e,

2. pre- and post—workshop scores on a test of knowledge of

“_“'*f"mnutrition principles, e

3. an assessment of the personal effectivaness of workshop
facilitators, : :

4, participants reactions to ‘the goals and operation of
-the: workshop as measured by the instrument "Overall
Workshop Reaction," and, N
5.‘participant8' reactions to the workshop as: measured by '
’ the instrument "Reaction to Overall Project."

Analysis .and interpretation of these data sets is the subject of
- the following sections.of this chapter.ﬂ-vv~

~

Participants'_Background in Nutrition Education
’Sheldon Clark

Background information gathered initially from NETSW participants
included the extent of their previous training and experience in nutri- .
tion education. The responses, which are summarized in Table 3.1 indi-
cate that almost three-fourths of the teachers and food service ‘personnel
‘(FSP) ‘who :responded had no course work in, had attended no workshops in,

and. had not-taught, nutrition education.’ Although differences existed

_between teachers and FSP in all three areas, differences were particu-
larly noticeable in two areas——preparation and teaching experience in
the area of nutrition.

- Far more FSP had attended workshops in nutrition (42%) than had
teachers (8%). 1In addition, more FSP had taken course work in nutri-
tion than had teachers (31% vs. 26%). - More teachers, however, apparently

--had taught nutrition education than had FSP (32% vs. 2%), although it

- should be noted that Question 5 for teachers was not directly comparable
with Question 5 for FSP.

o .Since less than 30 percent of the respondents said yes to any of
‘the dtems dealing with preparation and teaching experience in this




,iiémn‘

area, it seems appropriate to conclude that the NETSW participants
needed instruction in nutrition education.

, TABLE 3.1. NET SUMMER WORKSHOPS:
PARTICIPANTS' BACKGROUND IN NUTRITION EDUCATION

Teachers' Question #3: '"Have you ever taken a formal course in
nutrition education?"

FSP Question #3: '"Have you ever taken a course in nutrition

education? ;
e All
Teachers- -|-FSP Respondents

Yes 267 31% : 28%

No 74% 69% | -~ 722

# of : o -

responses 119 107 226

L

Teachers' and FSP Question #4: "Have you ever attended a workshop
- - E ~(1-5 days) in nutrition education?"

All
Teachers: FSP Respondents
 Yes . 8% 42% 24%
No 927 58% 76%
# of
responses 119 115 234
|

28
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TABLE 3.1. (con't.)

"Have you ever taught or taken part in

Teachers' |
instruction in nutrition education?"

Question #5:

" .FSP Question #5: '"Have you ever taught in nutrition

education?"
. : All
Teachers FSP Respondents
Yes 32% 2% 18%
- - __ ---No e e O 8Y— —-Q8%—| T - Vb e e
# of
responses 118 112 230

Comparison of Pre- and Post-Workshop Performance
on a Test of Nutrition-Knowledge

Sheldon Clark

Table 3.2 contains information about NETSW participants know-
““ledge of nutrition as measured by a test’ ‘given near the beginning of
the workshop and again near the end. Means and standard deviations

are given for pre-tests, post-tests, and gain scores (post-test
score minus pre-test score) for each workshop individually, and for
all workshops grouped together. 1In considering the meaning of these
.data the reader is cautioned to make interpretations and generaliza-
tions with care for several reasons.

First, although in all cases the teachers' scores were higher

than the corresponding FSP scores, it should be noted that the test
of nutrition content was a verbal instrument and that the educational
level of the ‘teachers was markedly different from that of FSP. At
the very least, the teachers had had more experience with tests.
Perhaps gain scores provide ‘the most legitimate comparison, but even
these are somewhat biased™ ough to a lesser extent) in favor of
" -those with higher levels o¥%education.
- Another reason for caution, which is related to’'the. first, is
the wider variation in scores for FSP than for teachers. The greater
degree of heterogeneity among FSP scores indicates that their reported -
means include. more extreme scores(either high or low) than do the
. means reported for teachers. This. implies that. the mean score for .
‘the teachers is a better indication of .an average
than is the mean score for FSP.
A third consideration in examining the test data is that the

post-test was administered within the same week as the pre-test, using

typical" score’
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exactly the same instrument. Practice in test taking alone can ex-—
plain some increase in post-test scores.

Finally, the user of this information should consider the instruc-
tional cues, both overt and covert, given to workshop participants to
encourage them to acquire the nutrition content. In this connection
many questions should be considered, such as:

— Was there equal motivation to learn for all members of the
workshops? If not, did.- those with more motivation (e.g.,
college credit) perform better than those with less moti-
vation?

- How much of the actual test content was included in the
workshop manual; how much was covered verbally during the
workshop itself?

~ Was the amount of nutrition content covered constant from
workshop to workshop, both in quantitative and qualitative
terms? If not, how did performance differ under differing
contingencies? :

These questions and others like them can best be answered by those
who conducted the workshops. These individuals should consider such
questions and view the data in light of their answers; only in this
manner can the maximum appropriate use of the pre- and post-test data
be made.

Despite these cautions, some conclusions can be drawn from_the
data: For each workshop there was a significant increase in the total
(i.e., teachers and FSP scores combined) mean post-test score on the
test of nutrition knowledge when this was compared to the total mean
‘pre-test score. Although the mean increase varied widely from work-
shop to workshop (from a 4-point gain to an 1ll-point gain), all im-
provements were statistically significant.#*

.o i
*The t-values listed .with the gain scores were calculated from the
mean scores for each workshop, using a single sample, independent t-test,
one~tailed (since only positive changes were of interest)

t = 7/%5 s against St

.05 n-1, one-tailed
6//"‘ ’

where_z; mean gain score for the group under consideration
sz = standard deviation of the gain scores
n number of subjects in the group
A% = mean gain score under null hypothesis = 0

Q | ' - 3 ¥
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TABLE 3.2. NET SUMMER WORKSHOPS: NUTRITION KNOWLEDGE TEST SCORES

(Score -= Number Correct; Maximum Score = 50)

-

Workshop #1 (gz—Martin)

Teachers

No. Taking Both Tests _ 8
Pre-test Scores -

Mean - , 41.4

S.D. 2.9
Post-—-test Scores - :

Mean 46.5

S.D. . = ! 1.9
Gain Scores (Post-test - Pre-test)

Mean 5.1

S.D. 3.2

t-value
*p €05

Workéhog #2 (Jackson)
T Teachers =

No. Takihg Both Tests 12
Pre-test Scores -

Mean 34.9

SID. Tom e 5.4
Postrtest Scores

Mean 47.3

s.D. 3.7
Gain Scores (Post-—test - Pre-test)

Mean - : 12.3

S.D. 5.2

t-value - o : ..
*p<.05.

FSP

 FSP

Total

14
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Workshop #3 (Memphis)

Teachers FSP Total
' No. Taking Both Tests 8 11 19
JPre—testvSéores . .
Mean 37.5 31.3 33.9
S.“D“.> . ‘ 6.3_ 8.3 8.0
Post~test Scores ‘ » ¥
Mean = - 40.1 36.8 38.2 -
S.D.. . 4.4 5.9 5.4
Gain Scores (Post-test - Pre-test)
Aean ) o 2.6—7 . 5.5 _ 4.3
t-value : 3.471%
*p €.05
Workshop #4 (Columbia).
7 feaéhérs FSP : Total‘-
No. Taking Both Tests 15 15 30
e _Pre—'t‘e‘st‘ Scores.v._. . I . . - ._1
Mean S . 38.7 29.7 34.2
S.D. : ' . 4.6 - 8.3 8.1
Post—test Scores
Mean ' 46.7 38.7 42,7
S$.D. o ' - 3.0 - 6.9 ;6.6
. Gain Scores (Post-test — Pre-test) : |
Mean . 8.0 9.1
S.D.’ 3.0 3.7
tfvalue ' -
*p .05




*p <. 05
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Workshop #5 (HTSU)

Teachers
No. Taking Both Tests 14
Pre—test Scores
- Mean 35.7 -
'S.D. S.0
Poét;ﬁest Scores
Mean 44,5
S.D. 4.5
Gain Scores (Post—teét ~ Pre-test)
Mean - - 8.8
~'8.D. ' ’ 7.6
t=-value
*p<€.05

f‘Wotkshpp‘#G (Ccokeville)

7 Teachers
-No. Taking Both Tests 15
Pre—~test Scores :
- Mean 38.4

S.D. 8.1
Post-tést Scores

Mean 47.2

S.D. 2.6
Gain Scores (Post-test.— Pre-test) -

Mean ‘ : 8.8

S.D. 7.8

t-value

Fsp

v

)
o o

26

Total
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Workshop #7 (Cleveland)

Teachers

No. Taking.Both Teéts 14
Pre-~-test Scores

" Mean 37.8

S.D. 5.4
Pdst-test Scores

Mean - 44 .0

S.DO B 5.9
Gain Scores (Post-test - Pre-test)

Mean 6.2

S.D. 4.7

t-value
*p .05

*p <. 05

’

Workshop #8 (UT-Knoxville)

'Teachers

No. Taking Both Tests 15
Pre-test Scores )

Mean 36.4

S.Dl 5.5
_Post-;eét Scores

Mean 48.5

S.D. 2.9
'Gain Scores (Post-test - Pre-test)

Mean 12.1

S.D.. 5.0

t~value

FSP’

14

a0
L]
O

44.5
4.5

15.2
13.6

Total

5.0
7.1
11.824%
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Workshop #9 (John;6;<City)

Teachers FSP Total
,No.‘Taking-Both‘Tests _ 11 11 22
Pre-test Sdorés A . :
Mean . L s ‘ 36.9 34.3 35.6
S.D. : - 5.4 6.3 5.9
Poét-tést=$é6reé _ . o
. Mean ' B . . ... 43.8 39.7 . 41.8
$.D. - . - . . 3.9 6.8 5.8
Gain Scores (Post-test - Pre—fest) -
Mean ' 6.9 5.5 6.2 .
S.D. 2.2 3.9 3.2
t-value 9.1%
*p<05
' SUMMARY DATA o
Workshops #1, #2, #3, #4, #5, #6, #7, #8, #9 x
- - Teachers | FSP Total
No. Taking Both Tests | o112 108 ' 220
Pre-test Scores | ' ’ ,
Mean - o v 37.4 31.4 34.4
S.D. ‘ : 4.6 8.6 1.5
Post-test Scores o : o
Mean " 45,7 40.3 43.0
) S'Do ’ : ‘ 4.3 6.4 6.
Gain Scores (Post-~test - Pre-test)
Mean: 8.3 8.9 ‘8.6
S.D. 4.7 6.9 5.8
t-value : 6.8%
*p<.05
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Effectiveness of Workshop Facilitators
- Wilma Jozwiak

One goal of the 1979 NETSW program was to provide participants
with training in nutrition and the teaching of nutrition. A second
goal considered equally important was to help each pair of participants
from individual schools become a working team. ..In addition to the pre-
sentation of nutrition-related information, the team development goal
‘required the workshop facilitators to initiate and interact in special
activities designed to establish and/or enhance communication between
the team members. The facilitators tried to help each team develop a
comfortable style of interaction which the team was then called upon-
to use in the development of their Back Home Action Plan (BHAP). Work-
shop planners believed that effective implementation of the BHAPs de-
pended at least in part upon the development of "team spirit."™

The second goal of the workshOp, development of a team mentality
between members of the pair from each school, required a special kind
of functioning on the part of workshop facilitators. In an attempt to
determine their 2ffectiveness in the eyes of the participants the faci- .
iitators used a Facilitator Feedback Form developed by Robert Davis and
Associates.. The form (see Table 3.3) consists of seven scales. The
participants were asked to rate the facilitators' degree of success in

- seven aspects of training on a scale of one (low) to six (high). The
aspects rated were Support for People, Non-judgmental Behavior, Respect
for People's Feelings, Clear Instructions, Knowledge of Materials, De-

- sire to Help, and Congruence.’ Participants' responses were confiden-—
tial; response forms were not identified by name or by career. . All
responses reported, therefore, are summed across-careers by workshop. .
An eighth variable, labeled Success, was formed by summing the scores
across all seven scales.

A total of 398 NETSW participants completed Facilitator Feedback
Forms; the form was not administered at Workshop One, held at Martin,
Tennessee, or at Workshop Two, held at Jackson, Tennessee. ‘Workshop
participants' assessments of the facilitators were highly positive on =
every variable. In the following section of this report, each variable
is discussed individually, and ‘statistically significant differences

between workshops on the artificial variable "Success" (combining the
‘other seven variables) are discussed. Numerical results are recorded
in Table 3.4. ‘ :

- Support for People

The ability of a workshop facilitator to provide support for workshop
participants is important in any learning situation; it is particularly
important in a workshop that emphasizes interpersonal - skills training,
which may be threatening to many people. Two hundred and forty-seven

- persons . (71%) rated the facilitators.5 or 6 on this scale.. The largest

. number of NETSW participants (230, or 597) rated the facilitators 5 on
Support . for People. Only 42 persons (11%) gave a 3 or lower rating on
this scale, with the majority of these (27, or 7%) falling at 3. The
mean score was 4.7 on the Support for People variable. Eight individu-
als chose not to score this scale, or scored it in such a way as to,
invalidate the response. : : :
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TABLE 3.3. FACILITATOR FEEDBACK FORM .

Mark the scale according to the degree of success you felt the
facllitator achieved in each aspect of his skill in delivering training.

~ Respect for People's i

'Knowledge of 1 ) | l ! 1

_ Low - . . High
Support for | I
People _ : | I

N
-

Non-judgmental l |
Behavior - ! I

——t
——t—

Feelings . . -

Clear Instructions {

-
——
—t—
~

Materials P | | | |

Desire to.Help - |

e
——

Congruence | { l

*Responses marked up to or on 1 were scored 1, responses from

| ”hl;gp¢to“0r on 2 were scored 2, et cetera. Responses between 5 and
‘the right hand end mark of each scale were scored 6.

e
(LI

37




TABLE 3.4. RESPONSES ON THE FACILITATOR FEEDBACK FORM

Support Non- Respect for Knowledge | Desire
lesponse for Judgmental People's Clear of to Congruence K
People Behavior Feelings Instructions |-Materials Help ' ‘
1 .
(Low) 1.0% 2.6% 2.0% 1.0% . 05% 1.07
2 2.8% 2.8% 4.0% 5.3% 08% 2.0% 2.8%
3 6.92 | 10.7% 7.6% 11.8% 5.6% 4.8%2 |- 10.6%
- |
4 18.2% i 18.47% 13.1% 19.3% 18.4% 14.6% ©17.3%
5 59.0% . 55.5% . 60.6% 51.0% 59.8% 63.6% 56.7%
6 f
(High) 12.1% - 10.0% i 12.6% 10.3% 15.47% 14.4% 11.6%
No. of - ; 5 ‘ :
esponses | 390 | 391 f 396 393 ‘396 396 388
: : i
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NonfjgdgmentaluBehaviOr

An important . component of interpersonal skills training is the
facilitator's ability to accept many different expressions and view-
points without imposing his or her own value system upon the parti-
cipant. This may be especially true when two. groups of persons who
normally do not work together .are receiving training, as in this case
where teachers .and food service managers were -attempting to become a
team, NETSW participants responded slightly less positively on this
‘varlable .than on Support for People, although the overall rating was_
predominately positive. - Two hundred and fifty-six persons (65%) rated
the facilitators 5 or 6 on Non-judgmental Behavior, while 63 (16Z)

rated the facilitators 3 or lower. The majority of-these lower Fat= =~

ings fell at 3 (42 persons, or”11%). "The mean score on the Non— _

judgmen;alfBehavior scale was 4.5. Seven persons chose not to respond -

. on this scale, or responded in such a manner as to invalidate the re-
sponse. - . o - : S

 Respect for People's Feelings

In a workshop setting where people may experience confusing reac-
tions to the training they.are,receiving,-or‘in which compromise is..
‘necessary, as it was in the intra-team development of the Back Home
Action Plan for the implementation of nutrition education in the school,
it is important that workshop facilitators project a genuine concern
and respect for. the feelings of the workshop participants} The NETSW
facilitators were successful in relaying to participants their reéspect
for people's feelings: 290 persons (73%) rated the facilitators 5 or
6 on this variable, while only 54 (14%) rated them 3 or lower, with
the concentration of these scores. (30, or 8%) falling at 3. The fa-
cilitators received a mean score of 4.6 on this scale. Two persons
chose not to respond on this scale, or scored it in such a manner as
to invalidate the response. : ‘

Clear Instructions

- NETSW participants had to produce a plan for implementation of
hutrition education in thefr schools, learn to work in a team with
the other participant from their school, and absorb knowledge about
nutrition curriculum and content, all within a five-day period. It
- was essential that instructions to participants be clear to avoid
misunderstandings that would result in lost time or ineffective: - -
- planning: for the school year. While overall ratings were still
positive, the facilitators received their lowest ratings on this
“variable: 244 persons (61%) rated the facilitators 5 or 6, while
72 persons (18%) rated them 3 or lower, with the concentration (47
persons, or 12%) falling at 3. A mean score of 4.5 was received on
- this scale. Fivz persons chose not to respond on this scale, or
scored it in such a way as to invalidate the response.

Q




Knowledge of Materials

Presentation of nutrition content and curriculum planning as-
sistance were integral parts of the 1979 NET Summer Workshops. The
amount of knowledge about nutrition and nutrition materials that the
facilitators brought to their jobs definitely would affect the suc-
cess of such a workshop.

The NETSW facilitators received high marks.on the Knowledge of
Materials variable. Two hundred and ninety-eight persons (75%) rated

. the facilitators 5 or 6 on this scale, while only 25 persons (6%)

rated them 3 or lower, with the concentration (22 persons, or 6%)

“"falling at 3. The mean score on this scale was 4.8. Two persons

chose not to respond on this scale, or scored the scale in such a way
as to invalidate the response.

Desire to Help

Like respect for others, the desire to help is an important
characteristic of workshop facilitators directing workshops requir-
ing participants to acquire and practice new skills. Seventy-eight
percent of NETSW participants (309 persons) rated the NETSW facili-
tators 5 or 6 on Desire. to Help, while only 7 percent (29 persons)
rated them 3 or lower, with the concentration (5%, or 19 persons)
falling at 3. The mean score on this variable was 4.8. Two persons
chose not to rate the facilitators on this scale, or scored the scale
in such a way as to invalidate the response. : ‘

Corgruence -

The degree to which the stated objectives of a workshop are con-
gruent with the actual content is likely to affect the participants’
satisfaction with the workshop. Sixty-eight percent of NETSW parti-
cipants (265 persons) rated the facilitators 5 or 6 on the Congruence
scale, while 15 percent (56 persons) rated them 3 or less, with the
concentration (11%, or 41 persons) falling at 3. The facilitators
received a mean score of 4.6 on this scale.- Ten persons chose not .to
score this variable, or scored it in such a way as to invalidate the
response.

Success

"Success" was an artificial variable created by summing the re-
spondents' scores across all seven scales of the Facilitator Feedback
Form. The lowest summed rating provided by any participant across
the seven scales was 10 (1 participant), while the highest was a per-
fect 42 (32 persons). The mode was 35 (134 persons, or 34%), while
the median was 34.5 and the mean was 32.5. The facilitators' mean
score per scale was 4.7. ) :
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Diffefégéés'gx_Workshop

The artificial Success variable was subjected to a test of sta-
tistical significance; using the Tukey-HSD Multiple Range test. Mean
scores ranged from 29.4 (Workshop 8) to 36.1 (Workshop 9)' (see Table
3.5). The mean Success score for Workshop .8 was significantly lower
‘than the mean Success scores for Workshops“6, 4, 7, and 9. The mean
Success scores for Workshops 3 and 5 were significantly lower than
the mean Success scores for Workshops 4, 7, and 9. Conversely, the
‘mean Success- gcores for Workshops 7 and 9 were significantly higher
~than those:for Workshops 6, 5, 3, and 8, while the mean Success score
for Workshop 4 was significantly higher than that for Workshops 5, 3,
‘and 8. S S e T e : .
Differences among workshops on the questionnaires administered
at the Follow-up Sessions held in Fall 1979 and Spring 1980 (see Chap-

ter Four) do not suggest explanations for the differences found on the’
Facilitator Feedback Form. It is likely that personal factors figured
heavily in' the participants' ratings, due to the highly subjective '
‘nature of the interpersonal ‘skills training portion of the workshops.
Ratings on all scales indicated positive participant response to the
facilitators on the variables measured; however, the response format:
featured in this instrument tends to produce acquiescent responses.
That is, respondents tend to give positive ratings. It is more use-
ful, therefore, to look at individual scales in relation to one a-
nother rather than against a hypothetical average response. B

The lowest mean score was received on the Clear Instructions

__8cale.”...The complexity of the task set before NETSW participants was
such that the clarity of instructions given was very important. .Re-
sponses on the Second Follow-up Session Questionnaire (reported in .
Chapter Four) indicate that the dissatisfaction probably lay with in-
structions relating to the expected team performance for the subse- ..

* quent year. At any rate, taking care to make directions explicitly
clear would seem to be indicated for future NETSW facilitators.

Participants' Responses to Items on the "Overall Workshop Reaction" Form .
Sheldon Clark

Table 3.6 contains summaries of responses to questions about the
NETSW experience which were gathered using a questionnaire administered
near the end of each workshop. Responses to each question are recorded
in terms of the percentage of respondents who chose a particular reply
for each workshop, and for all workshops grouped together. The latter
category is further broken down into responses by teachers and FSP.

The summaries for individual workshops can be of most value to
those who conducted these workshops, since external judgments cannot
take into account assets and liabilities which might have been operating
in one workshop but not in another. The obvious differences among the
responses for the nine workshops can serve as a basis for the facili-
‘tators of these workshops to assess the strengths and weaknesses of
their various approaches. This reflecting on what happened in one work-
shop that did not happen in another would be particularly appropriate
in those areas which produced the widest range of responses from workshop

ERIC | C.odi

IToxt Provided by ERI
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TABLE 3.5. WORKSHOP DIFFERENCES ON THE PSEUDO-VARIABLE "SUCCESS"
SIGNIFICANT AT THE .05 LEVEL ON THE TUKEY-HSD MULTIPLE RANGE TEST

WORKSHOP .

Mean Workshop 8 3 5 6 . 4 7

Workshop S . [,

29.40 | phoxBille

Workshop

29.80 3
'Memphis

-

Workshop

30.58
: Nashville

Workshop
32.37 .6 *

Eookevitie

Workshop
4 ' * % e
Columbia f

34.70

et b s s s

———ve - ~...Jr,..—.—-

Workshop

35.47 7 * * % *

Cleveland [ : . !
|

36.14 9 * o % * * _ :
’ Johnson City i i

Workshop - : : N N T I

Asterisks denote pairs that Ere significantly different from .
one another.




29

to workshop-~clarity of goals, organization of the meeting, attitude
about the meeting, and presentations dealing with communications skills
and “instructional skills.

In examining the data one must be cautioned against reaching broad
conclusions based on differences between responses of _teachers.and FSP.
Differences in responses might have been more indicative of the respond-
ents' own social status relative to that of the persons being evaluated
(workshop facilitators), and a possible accompanying reluctance (or
eagerness) to criticize them, than of any ''true" differences in feelings.

. This factor. should._be. weighed. -by-workshop - leaders - and its relative- Am—i oo

portance considered for each workshop.

It is apparent from even a cursory examination of the summaries
.that responses were overwhelmingly positive on all twelve items, with .
even the lowest level of total positive endorsement (45 or 5s .on the
scales) being 75 percent (on the. question about organization of the
meeting).

The highest rating (95%Z of respondents chose 4s and- ‘58)' was- given
in response to. the question on how the participant felt about his/her
relationship with the other participants.  This indicates that the
facilitators were very successful in breaking down any interpersonal
barriers which might have existed initially between teachers and FSP.

Another strong point seemed to be the degree to which NETSW par-
ticipants felt that participation by all was encouraged. and accomp-
lished. For seven of the nine workshops positive responses on this

~“dimension(again, "4sand 55 on the continuum) were given by more than

90 percent of the participants.

The item which perhaps assesses most directly the overall worth
of the workshops is Question 12, vwhich deals with productivity--how
useful the meeting was, both in terms of accomplishment and future
possibilities. More than 83 percent of the respondents felt good...
about the productivity of the meeting at eight of the nine workshops,
and in-all, 86 percent of the 228 respondents indicated positive as-

sessments of the productivity of the workshops.
|
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" - PARTICIPANTS' RESPONSES TO

Code lqurdbeyrs mfcyr.ph)ljcsﬂIOE)s:iﬂm”_.._._“.v.:m B

o

_ TABLE 3.6. NET SUMMER WORKSHOPS

 "OVERALL WORKSHOP REACTION" FORM -

~ UT-Martin #6 - Cookeville
#2 - Jackson #7 - Cleveland
‘#3 - Memphis _ #8 - UT—Knoxville . . . . . . . .
“#4 < Columbia " #9 - Johnson City
##5 — MTSU
l. Goals of the meeting B
Poor: 1 2 3 4 5 _Good:
(unclear; diverse; conflicting; - (clear; shared by all;
unacceptable) S endorsed with enthusiasm)
- BY -WORKSHOP BY CAREER TOTAL*
. ) . All .
#1 | #2 #3 | #4 #5 #6 #7 | 8 #9 Teachers | FSP ||Respondents
Poor = 1 | ‘62 10% | 4% x|t 4% 2z 2%
2 720zt 7z 7Z 5% - 4z
3 138 )  4x | 14x | 11z | 162 4z | 102 27% 142 112 132 -
4 | 252 | 21x | 28% | 462 | 39x | 252 | ssx| 33z | 162 || 36z 322 342
Good =5 | 31z | 752 | 412! 282 | 40z | 722 | 3sz | 30z | sax 412 562 472
# of » . : i - :
responses ! 16 24 29 28 28 |- 28 29 30 19 112 104 231

*Including those who did not indicate career position

-

t
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. 2. Participation in the meeting

Poor:

1

2

3 4

5

- Good

(few dominate;

talk at once or interrupt) ‘discussion)
BY WORKSHOP BY CAREER TOTAL*
T A All
#1 #2 #3 | 04 | #5 | #6 | #7 | #8 | #9_|| Teachers. |-FSP.-
Poor = 1
2| ex 4z | 3% _ 22 1 2%
3! 62| 4z 72 | 4% | 25% 102 | 10% 62 82 __ 82
4 1 g0% L33g-1-24%-1-412- ~36%71"14% 7| 352 a0 | SE I 273 | 7% 262
Good =5 | 693 | g3z ! 69z | 51% ! 36x | 862 | 557 | sox ! o957 65% 642 64%
# of .
responses| .16 | 24 20 ! 27 (28 |28 [29 |30 |19 112 103 230
*Including thogé who did not indicate career position
3. Leadership of the meeting .
Poor: 1 2 3 4 5 Good :
(sroup needs for leadership (a sense of di;ection;
not met; group depends too leaders allowed to emerge
much on one or a few persons; as needs for leadership
no direction or no leadership) arige; everyone feels free
to volunteer to lead)
BY WORKSHOP BY CAREER TOTAL*
: _ o All
i 2 #3 2?4 ##5 #6 #7 #8 #9 Teachers | FSP | |Respondents
Poor = 1 4% 1 12
2 102 42 3z 1% 22
3 ! 107 24% | 152 | 25% 172 122 8z 112
4 1 39z | 132V 387 39z | 257 ! jax ! 147! 3% 5% 21% 182 19%
Good = 5 | 622 | 872! 287! 66z [ 46 | 822 | sexl eox 95z 1] -~ 63% 73% 67%
# of , - -
responses | 16 24 29 27 28 28 29 30 19 112 103 230

Aruitoxt provided by Eic:

some passive;

several

listened tog

(all get in; all are really

open and lively

RIC

*Including those who did not indicate career position

CJ{

Respondents' T
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4. Decisions made during the meeting

Poor: 1 2 3 4 5 Good:

. (no decisions were made; (good decisions were made;
decisions were made to which- : everyone felt a part of the
I feel uncommetted; bad - . decision-making process;
decisions were made) people feel committed to the

decision) R
. A1l
#11 #2 #3 #4 #5 #6 #7 #8 #9 Teachers | FSP ||Respondents
Poor = 1
2 42 3% 12 12
3 1 13% 17z | 31z | 112 7% 13% 12% 5% 8%
4.1 312 | 132 | 317 | 22% | 46% | 33% | 307 | 40z 282 29% | 302
Good = 5 | 56z | 87% ! 48% | 672 | 437 | 602 | e1z | 442 lio0z 602 652 |! 61% !
# of .
responses | 16 24 29 | 27 28 27 28 30 19 110 103 228

*Including those who did not indicate career position -

5. Your feeling during the meeting

Poor: 1 2 3 4 5 Good :

(I was unable to express my _ (I freely expressed my
feelings: my feelings were feelings; I felt understood;
ignored; my feelings were : I felt support from the par-
criticized) ticipants)

BY WORKSHOP - BY CAREER TOTAL*
A1l

#1 #2 #3 #4 #5 #6 #7 8 #9 Teachers | FSP ||Respondents

Poor = 1 kVA : . 12 1%

2 62 k¥4 4% 3% 2z 1% - 23

3 107 a1 U 7% | 25% 7z 13132 9% 9% 9%

4 | os5% 82 287 1227 139% | 32% ! 36% } 27% | 162 25% 27% 26%

Good =5 | sgy | g2% ! 527 ' &7% | 367 | 682 72 1t 577 | 847 632 63z |! 62%

# of l 7. - .

responses} 16 24 1 29 27 28 8 28 30 19 111 103 229

*Including those who did not indicate career position

-
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6..'0rganiéatibn of the meeting

" Poor: 1 2 3 4 5 _Good:

(it was chaotic; it was too _ (it was very well organized;
tightly controlled: very - 1t was flexible enough so
poorly done; I felt manip— we were able -to influence
ulated) . ~it; all went smoothly)

) st BY. WORKSHOPwvori o . 'BY CAREER . TOTAL*
. : I IR TR : ' © Al
#1 2 £#3 #4 #5 #6 #7- #8 #9 Teachexs | FSP ||Respondents

Poor =1 | .| | | az | s | 2% 2 1%

2 17z | o4z | sz 7% 6% Y 1 4z
3.'12% | 4x |38% }asy | 25z |11x a7z 172 117 15%
4 ) asx [ 202 a7z | 302 {46z |35z |sax |aox | ez 377 _ | 332 343

Good = 5 Vasy 1672z V287 lasx | 212 |sax | 483 |33z ! oux 387 | ssy 463

# of . . i ’ R

responses | 16 24 29 27 28 28 27 30 18 109 103 227

*Including those who did not indicate career position

7. Relationship among meeting participants

Poor: 1 2 3 4 5 Good:
(my relationship with them is (our relationship is much
the same as before; I feel - improved; I trust them
antagonistic towards many . more than I did prior to
of them; I don't trust them; the session; I feel I got
there is little potential . to know them better; there
for a future relationship) is good potential for the
- : . future)
BY WORKSHOP . BY CAREER || TOTAL*
A1l
#1 2 #3 #4 #5 #6 #7 8 #9 Teachers | FSP [ [Respondents
Poor = 1
. " ’ 42 - 12 1Z
3 ' 102 | 4x | 72 4z | 72 - szl 42
4 | 197 1137 i 247 | 222 | 292 |18z | 232 | 172 | ex 232 182 192
Good =5 | 81z | 872 | 662 | 742 | 6oz | 82z | 732 | 762 | 0uz 76z | 772l 762
# of
responses | 16 24 29 27 28 28 26 30 18 109 . 102 226

*Including theose who did not indicate career position




34

8. Atﬁitude about the meet:ing

Poor:. 1 2 3

4 5 Good :
(boring; it was a waste of . (interesting; was helpful;
time; I don't like the way liked it) .
it was presented; disliked it)
BY WORKSHOP BY CAREER TOTAL* -
’ All
#1 #2 #3 #4 #5 #6 #7 #8 #9 Teachers | FSP |[[Respondents
Poor.= 1
2 6% 137 47 1112 7z 7z 2z 5%
3 62 | 42 i 28x | 157 | 212 YA 232 1 6% 13Z 112 13%
4 1387 1217 1282 | 43 1327 1327 | 39% |30z | 162 15% 29y 312
Good = § oz |75z ! 314 140 1 36% 161 1617 tagx | 28x 45% 58% 51% .
# of ’ ) . ‘a
responses { 16 24 29 27 28 28 128 30 ' 18 110 103 228

*Including those whe did not

indicate career position

9. Presentation of Interpersonal Skills/Communication (Day 1)

Poor: 1 2 3 4 5 . Good :
(uninstructional; did not learn (learned a lot; was infor=-
much, not informative; too many mative; I'11 be able to
exerclses; too much processing; use exercises and materials)
not enough content)
- B BY WORKSHOP BY CAREER TOTAL*
_ All
f#1 #2 #3 #4 #5 #6 #7 #8 #9 Teachers { FSP ||Respondents
Poor = 1 3z 42 4% | -- 32 2%
2 6% 72 | 152 | 4% 3% 42 3z 4%
3 ! 257 4% V177 | 267 § 15% | 117 | 14% | 172 52 162 122 15%
4 | 257 | 20% | 457 | 302 | 37% | 14% | 292 | 233 | 17% _30% 28% 28%
Good = 5 | 44z | 672 . 35% | 33x | 202 | 7127 | 572 | 572 | 78% 47% 572 | s1z
# of .
responses | 16 24 29 27 27 28 28 30 18 109 103 227

*Including those who did not

Q

ERIC

Aruitoxt provided by Eic:

indicate career position

45
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10. Presentation of Interpersonal Skills/Team Building (Day II)

Poor: 1 2 3 4 5 Good: :
(uninstructional; did not learn (learned a lot; was infor-
much; not informative; too many _ mative; I'11l be able to
exercises; too much processing; use exercises and materials)

not enough content)

BY WORKSHOP 3 "BY CAREER TOTAL*
. All
#1 #2 #3 4 #5 #6 #7 78 #9 Teachers | FSP ||Respondents

Poor = 1 -3% 42 B 2% 1z
2 3% 4% | 18% 32 5% 1% 32

3 | 25% 4%| 18zl 19%| 11X 7z |17z 5% 152 7% 12% .

4 [_ 3221 21xl 45%] 332 43zl 2s52| 3621 20l 17% 312 31z i . 30%

Good = 5 }. 4a4xz| 7sz! 31x| 40zl 28xl 7521 s7z! 6ozl 782 47% 61 S&%

# of . : .

responses 16 24 29 27 28 28 28 30 18 110 103 228

*Iﬁcluding those who did not indicate career position

11. Presentation of Instructional Skills (Day III)

Poor: 1 2 3 4 5 " Good:

(uninstructional; did not learn (learned a lot; was infor-
much; not informative; too many mative; I'1l be able to
exercises; too much processing; use exercises and materials)

not enough content)

BY WORKSHOP BY CAREER TOTAL*
All
#1 12 #3 #4 #5 #6 #7 #8 #9 Teachers | FSP | |Respondents

Poor = 1 7% 4% 32 2%

2 . 142 | 4x | 72| 4z 7% 6% 3z . 4%

3 132 212 112 14% 4z 42 20% 11% 6% 102

4 312 252 31z 522 46 _ 18% 322 33% 2% 352 34% 33%

Goad = S l 56% 757z | 272 33% 292 747 64X 402 71Z 452 57% S1%

# of .

responses | 16 24 29 27 28 28 28 30 17 110 102 227

*Including those who did not indicate career position

Q .

ERIC

I~
. . d
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12. Productivity of the meeting

Poor: 1 2 3 - 4 ) Good:
(didn't accomplish much; (got a lot done; very
no useful ideas emerged; fruitful; something will
it got us nowhere) - come of this session)
BY WORKSHOP BY CAREER TOTAL*
no| oe2 | ¢ ‘ P
L 3 #4 #5 6 7 #8 #9 Teachers | FSP | Respondents
Poor = 1 3% ' 1z 1%
2 72 4% 3x 22
3 6% 212 | 4z | 13z | 4z | sz | 172 13% 62 7z
4 1) 19% ; 179% § 36% | 11% | sox | 14x | 23x | 30z | 172 28% 18%]] - 24z
Good = 5 | 75% | 832 | 35% | 85z | 352 | 82x | 752 | s3z | 83z 58% 762 622
# of ] :
responses! 16 | 24 | 29 ! 27 |28 |28 |28 |30 |18 110 103 228

*Including those who did not indicate career position

Participants' Responses to Items on the
'"Reaction to Overall Project" Form.

Sheldon Clark

The instrument '""Reaction to Overall Project" served as a further
assessment of the value of the NETSW program with an emphasis on identi-
fication of positive and negative aspects of the experience through open-
ended questions. Responses to items on this instrument appear in Table
3.7, summarized by workshop, by career position of the respondent, and
for all workshops grouped together.

In response to the only question which did not allow the respon-
dent to identify positive or negative aspects of the workshop in an
open—-ended fashion (Question 1), 99 percent of all participants indicated
that at least something of value happened to them during the meeting; 77
percent indicated that quite a lot of value happened to them.

Since response distributions for Question 2, 3, 4, and 5 do not
necessarily indicate positive or negative feelings about NETSW, it is
more instructive to consider the types of open-ended responses ‘which
were given to these four questions. An examination of the responses
shows that the two questions which dealt with positive aspects of the

- workshop (#2 and #4) and the two that dealt with negative aspects (#3
and #5) were distinguishable, but there appeared to be much overlap be-
tween the positive responses in #2 and #4; also, there seemed to be no
logical distinction between the responses to the two negative questions,
#3 and #5. For this reason, positive and negative responses are men-
tioned without reference to the question to which the response was
given.

‘ ' ".5 0
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. " The most frequently occurring themes in the many positive respons-
~es given. (well over half of the questionnaires examined contained iden-
tified positive aspects of the workshop experience) revolved around:

—..

teamwork,

-~ the relaxed atmosphere,
- the openness and support of the coordinators,

~ the mutual sharing of ideas, and

‘the completion of the "Back Home Action Plan."

Some typical responses to the item requesting identification of
features which stood out as being of particular value or especially ef-
fective were as follows.

- We had a close feeling for each other and the coordinators. .

- They (coordinators) were very cooperative and thorough.

- We completed our BHAP!

The fishbowl exercises in the sharing of plans.
— Desire of teams to help each other.
— Sound teamwork and the development of a good BHAP.

: Many of the comments dealt directly or indirectly with inter-
personal relationships that were developed. Besides the comments about"
support and effective teamwork, which also illustrated the development
of good communications skills, there were other frequently given com-—
ments which dealt exclu51vely With personal bonds and feelings:

— We learned to listen more attentively and understand each
other better.

- We got to know each other as individuals.
~ The group was warm and gave each other feelingS'of'importence.

Other positive comments which were given somewhat less often dealt
with more specific activities such as resource labs, specific sharing
activities, and decision-making processes.

Negative comments were far more limited in number than the positive
responses. There were, however, very definite areas of criticism. In-
terestingly, the two elements of the workshop that brought the most cri-
ticism were also the subject of many positive ¢.. ments—-the BHAP and in-
terpersonal skills exercises. TFor the most part, criticisms related to
the BHAP centered around the need for more time to be devoted to it.
Common complaints follow:
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- More time should be spent on BHAP.

= Instructions for BHAP should have been given earlier in the week.
- More time working on BHAP.

Even though the degree of interpersonal communications attained
during the workshops was the source of many positive comments and un-
doubtedly contributed to the positive outcomes, nevertheless, the time

spent on activities designed to develop interpersonal skills was often
questioned:

- Too much time was spent on communications skills.

— Less time could be spent on interpersonal skills and more time
working on BHAP.

Another series of negative comments was related to a positive
comment made by many respondents. Some teachers made comments about
frustrations and lack of clarity of responsibilities that they perceived
on the part of FSP. Although such comments were less common among FSP
themselves, it was noteworthy that teachers were "looking out'" for their
team members. The following are representative comments of teachers on
this issue: : - : S o

- The (FSP) had no idea how to write objectives, lesson plans,
etc. They were frustrated. More time should be spent giving
them the necessary background.

- I feel that many (FSP) became confused and frustrated with
what was expected of them.

Oth:r less frequently occurring criticisms dealt with specific
problems such as the desire for purposes of specific activities to be
stated in advance, difficulty in understanding the workshop manual, and
discomfort caused by some of the activities.

In summary, the positive responses far outweighed the negative ones
and indicated a high degree of satisfaction with the outcomes of the ex-
perience. The general themes underlying both positive and negative feed-
back should serve to help workshop coordinators identify areas of strength
and weakness, so that strengths can be built upon and sources of weakness
considered in planning future workshops.
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TABLE 3.7. . NET SUMMER WORKSHOPS
PARTICIPANTS' RESPONSES TO
"REACTION TO’OVERALL PROJECT' FORM

‘Code Numbers for Workshops:

UT-Martin - #6 - Cookeville

#1 -

#2 - Jackson '#7 < Cleveland

#3 - Memphis ) ##8 — UT-Knoxville
#4 - Columbia #9 — Johmson City
#5 - MTSU

1. "Do you feel that anything of value happened to you during this
meeting?" ) '

BY WORKSHOP BY CAREER TOTAL*
I Y Y\ & R
RL} #2435 B4 45 #8 #7 #8 | #9 )| Teachers | FSP Respondents .
[Yes, quite .
a lot 75% 100% ! 73% 67X 69% 867% 89% 73% 842 73Z 882 79%
Yes, ‘ ’ - 1 -
Isomething 25% 27% 33% | 28% | 14% 112 27% 16% - 262 - 12% 202
: ' - : an .
Not much : 3% 12 ' 1%
' Nothing
# of . .
responses 16 24 30 27 29 28 28 30 19 111 105 - 231

*Including those who failed to indicate career position
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ERIC

Aruitoxt provided by Eic:
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happening or jdea stand out in your mind?"

BY WORKSHOP .

2; "If you found something of value in this meeting, does any particular

3Y'CAR£ER

TOTAL*

#1

#2

3

14 #5 6

i

#8

e

Teachers | FSP

All
Respondentsa

Nothing
of value
happened

It was a
valuible -
meeting, bu
fio particu-
lar thing
stands out.

31%

21%

312

31X S7%

36Z

487

282

31%

427

39%

[Yes, some-
thing does
stand out
for me.

692

792

632

452

55% | 43%

642

527%

2%

69%

61%

Number of
responses

16

24

30

26 29 28

28

29

18

110

223

*Including those who failed to indicate career position

"If you found something in this meeting to be of no value, was there
a particular happening or idea that stands out in your mind as being
worthless?" '
1
BY WORKSHOP . BY CAREER TOTAL*
N am |
#1 2 #3 #4 #5 #6 1 #8 #9 Teachers | FSP- ; Respondents .
: O
! §
Most every- H :
thing was H _ !
of some . . . ) ;
value 88% 92% 68% 63% 712 74% 922 81% 95% : - 70% 90% 79%
! i
Some parts | i
of the meet- l B
ing have =¢ | !
value, but . : '
no particu- !
lar thing : ]
stands out 18% 112 257 192 Y 15% ! 13% 7% 122
Yes, some—
thing stands
out for me
as worthless
(having no .
value) 12% 82 14% 26% 42 7% 4x 4z s | 17% 3Z 9%
Number of
responses 16 24 28 27 28 27 28 27 18 107 102 224

*Including those who failed

to indicate career position

5 4
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4.. '"Was there any feature about the way this group operated that you
thought particularly effective?" -

* BY WORKSHOP ] . BY CAREER - ! TOTAL*

: o . ' boan

#n 2 #3 . #5 | #6 # #8 #9 Teachers | FSP || Respondents
- 5 H
No 62 | 132 | 30% | 12% | 32% | 30% | 25X | 34% | 212 232 247 | 26%
Yes 94X | 87z | 70% | 88% | 68% 70X | 75% | 66% | 79% 77% 76% |, 74%
# of . » i E
responses | 16 24 30 26 28 27 28 29 19 111 101 1 208 !

*Including those who failed to indicate career position-

5. '"Was there any feature about the way this group operated that you—A
thought partlcularly ineffective?"

BY WORKSHOP BY CAREER : TdTAL*

n #é ! #3 4 5 i 6 07 8 19 Teaci’xers FSP Respgiients
No . 75% |'83% : 66% | 78% | 85% - 632 | 79% | 97% | 1002 76% 86% 802
Yes . C2sz |17 p3ex |22z |1sy |31z | o | ax 247 | 14% 20%
# of ; _ :
responses | 16 24 : 29 27 27 27 28 29 19 110 101 226

*Including those who failed to indicate career position

ERIC

Aruitoxt provided by Eic:
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Summary

The evaluators had no part in designing the instruments utilized to
obtain information from 1979 NETSW participants. They were concerned
because the number of instruments administered seemed excessive, and some
of the items were ambiguous. In an attempt to rectify these and other
weaknesses, the evaluators designed a new set of evaluation instruments
for the 1980 NETSW program. An explanatory letter of transmittal and the
instruments are included in Appendix E.

Despite their inherent weaknesses, the 1979 NETSW evaluation in-
struments yielded the following information, which indicated that the
training program had had a positive impact.

(1) The need for further training in nutrition education on the
part of NETSW participants was clearly established at the
outset: fewer than 30 percent reported prior preparation
or experience in teaching nutrition education.

(2) At each of nine workshops participants posted a significant
mean gain in knowledge of nutrition principles as measured
by a test given before and after workshop instruction in nu-
trition.

(3) Workshop facilitators were given high marks (mean of 4.7 on
a scale of 6) for their work in providing direction and sup-
port for the workshop activities of participants.

(4) Participants expressed overwhelmingly positive reactions to
workshop purposes and the procedures designed to achieve
them.



CHAPTER FOUR

1979 NETSW FOLLOW-YP DATA

~

‘The evaluators designed a series of instruments.to. collect infor-
- mation concerning the effectiveness with which 1979 NETSW participants
were able to implement,the Back Home Action Plans they had developed
during the summer workshops. This chapter contains a summary of-the
data obtained on- (1) the project monitoring system which was estab-.
lished, (2) the two half-day support or "Follow-up Sessions” held in
each development district to permit NETSW participants to share ideas
and discuss common concerns, and (3) the "Sharing Sessions" during
which 1979 NETSW teams shared the knowledge of nutrition education
gained in the summer workshops with others in their school systems.

"On Site Evaluation": Assessment of the Project Monitoring System
Sheldon Clark

During Spring 1979 the State NET Coordinator held .an "Introductory
Conference" for the purpose of acquainting administrators in the school
systems of designated 1979 NETSW participants with the NET Program, with
NETSW, and with the back-home activities which workshop participants would
be expected to carry out during 1979-80. These administrators included
system level supervisors of instruction and of food services who were asked
to serve as monitors of the local implementation activities of the teacher-
food service manager teams that participated in the 1979 NET Summer Workshops.

In November 1979 the evaluators mailed to each designated NETSW
monitor a questionnaire entitled "Nutrition Education Team Project: On
Site Evaluation,"' QueStionnaires were returned by 128 monitors--at. -
least one for each of the 115 NETSW teams. o A .

Most (68.77%) of the respondents had visited the NETSW team's
school once, for a modal period (36.9%) of one hour, to evaluate
progress in inplementing the team's Back Home Action Plan. Since 125
of the monitors reported that their regular job responsibilities in-
cluded opportunities to observe at least one of the team members in
‘their work, it is likely that the monitoring itself did not affect
the activity observed. :

Virtually all monitors indicated that they were familiar with the
Tennessee NET Program (100%) and the Back Home Action Plan (BHAP) of
the team being evaluated (99%). Almost all felt confident in their
roles as evaluators (90.4%), and in their evaluations of the success
of the BHAPs (96.9%). 1In spite of this general feeling of confidence,
however, 22 people (19.2%) indicated that someone else could have eval-
uated the project more adequately, and another 20 (17.4%) were unsure.
Of the 17 who specified the position of a more qualified monitor, 8.
listed a principal, 8 named nutrition specialists or supervisors, and
one suggested a classroom supervisor.

Two-thirds of the respondents indicated that they had gained
knowledge useful to them in their work as monitors at the Introductory
Conference, which 116 or 90.6%, of the respondents had attended in
\fnring 1979. o '

-

o7
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Most of the NETSW teams had fulfilled their obligation to keep the
monitors informed of their plans: 119 monitors (93%Z) had copies of
the appropriate BHAP, and 95 (81.2%) had had it for more than a month.
In addition, 93 (73. 87) had been told which EHAP Action Step would be
the subject of their observation.

The NETSW teams' progress in implementing their BHAPs as reported
by the monitors, was as follows: 62.1 percent of the teams represented
had completed at least 5 Action Steps, and only 11.8 percent had as
many as 7 steps left to complete; 126 (98.4%) of the BHAPs were judged
to be -successful overall. In all but 15 cases, both the teacher and
food service manager were involved in the activity which was the focus
of the evaluation. Although total effort expended in implementing
the plan in its entirety was perceived to be weighted slightly toward
the teachers' contribution (median ~ 57.6%), the most commonly reported
(43.2% of cases) distribution of effort between the teacher and food
service manager was 50-50.

In addition to examining the preceding. responses, several rela—-
tionships which were of interest a priori were investigated. These
~included the relationship between items #19 and #22 (overall success
of BHAP and team effectiveness); that between items #4 and #5, #6, #10,
#11, #12, #19, #20 (attendance at Introductory Conference and several
measures of confidence and judgment); and several interrelationships
among the above items. The markedly skewed nature (i.e., the preponder-
ance of positive responses) to these items, however, precluded meaning-
ful interpretation of even statistically significant relationships. .For
this reason, therefore, these results were deemed to be of 11tt1e prac-
tical value. -

In summary, the project monitoring system appeared to have worked
quite successfully. The Introductory Conference left two-thirds of
. the monitors feeling prepared to do their jobs as monitors. Virtually
all monitors were familiar with the BHAP of the team they were to ob-
serve, knew what they would be observing when they arrived for their

-monitoring visit, and had every reason to be accepted by the team they =~~~

were to monitor since their regular job responsibilities gave them
other opportunities- to observe the work of at least one of the team mem-—
bers.

More than 98 percent of the BHAPs were considered to be success-
fully implemented, according to the monitors. In all except a few
cases, successful teamwork was in evidence since both teacher and food
service manager were involved in the activity observed by the monitor.
In the opinion of the monitors, more than 99 percent of the teams worked
together effectively.

o8
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SUMMARY OF RESPONSES (128 RESPONDENTS)

NUTRITION EDUCATION TEAM PROJECT
ON-SITE EVALUATION

card columm

Name of Monitor: B ] ' ' (1-3)

Position of Monitor: - e » (4-5)
) Mean = 1.6, Median = 1.2, Mode =1 (68 7% of cases)

Number of Visits: Minimum = 1 Maximum = 8 (6)

- Mean = 114.6, Median = 85.6, Mcde = 60 (36.9Z of cases)
Total time spent observing team members. Minimum = =15 Maximum = 540 (7-9)
(in minutes) . :

The purpose of this evaluation is to furnish information to Nutrition Education
Training Program personnel about:
(a) the usefulness of the spring: Introductory Conference for
administrators;
(b) the progress and success of "back home" team projects,
including evidence of a team effort in its implementation,
and
(c) the extent to which the team: projects ‘have contributed °
to the involvement of others in nutrition education.

Your thoughtful cooperation in providing this information will be greatly <
appreciated

A. GENERAL INFORMATION

1. Names of team members being evaluated: - (10-12)

2. School affiliation of team members:

3. Do your regular job responsibilities include opportunities to observe
one or more members of this team in their work? (Check»one)

Yes _ 97.7%7 (13)

‘No __ 2.3%

B. . ORIENTATION AS A MONITOR . .

4. . Did you attend the Nutrition Education Training Program (NETP)
Introductory Conference in the spring of 1979? (Check -one)

Yes-.--90.6%  (14)

e

No 9.4%




Some of the rest of the items in this questionnaire request that you indicate
the extent to which you agree or disagree with a statement.
the following abbreviations will be used for response options:

Indicate the desired response by entering a check in the appropriate column.

SA = Atrongly Agree D
A = Agree SD
NS = Not Sure

VDisagree
Strongly Disagree

For such itens,

' A NS D SD
5. I am familiar with the Tennessece ,
Nutrition Education Training Pro- 38.1% [61.9%
gram, its goals and objectives.
6. I feel confident in my role as
monitor of the activiteis of 26.47% |64.0% | 8.8% | 0.8%
this particular team.
7. Much of my cqnfidence‘aé a moni-
tor is attributable to know~
ledge that I gained during the 4.0% 162.9% |20.2% 9.7% 3.2%
Introductory Conference held in
the spring.
8. Someone else could evaluate this
Project more adequately than I. 3.5% 115.7% |17.4% |59.1% 4.37%
*Specify the position of such
a person if you entered a
check in column SA or A. .
Principal 8
Nutfition Specialist
or Nutrition Supervisor 8
Classroom Supervisor 1
WWWWWWW s/
C. BACK HOME ACTION PLAN (BHAP)

9. Do you have a copy of this team's Back

(Check one)

If so, how long have you had it?

Home Action Pian (BHAP)?

——

Yes 93%

No 7%
0_1 Day 2 . 609
1 Day - 1 Week 5.1%
1 Week - 1 Month 11.17%
More than 1 Month 81.27%

0

t

(15)

(16)

7)

(18)

(19)

(20-21}
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Indicate the desﬁred‘response by entering a check in the appropriate column.

‘ sA A NS D SD
10. I understand the BHAP of this team 38.1%| 61.0% { 1.0% : . (22)

1l. The over-all goal of this BHAP, as ‘ o
set forth in its initial problem 46.3%( 53.7% : 1 (23)
statement, is a worthwhile one. ' L

12. The "Action Planning Guide for Back
Home Nutrition Education Team Pro-
ject” (the form in which the BHAP ' ; :

18 contained) was 'a useful tool in 27.8%| 67.5% | 4.0%2 | 0.82 4 _(24)
helping these team members specify - L
desirable outcomes and plan realis-
tic steps to achieve these out-
comes.

13. Please indicate how many Action Steps, as listed in the Back Home Action Plan
(pages 1-121 and 1-122), have been completed by this team.
Mean = 5.1 Median = 5.1 Mode = 6 (21.0% of cases) ‘ ,
Minimum = 1 Maximum = 9 . (25-26)

14. Number of Action Steps, as listed in the BHAP, have not been completed by
this team? L -
Mean = 4.2 Median = 4.0 Mode = 4 (23.7% of cases)

Minimum = 1 Maximum = 9 , e

(27-28)

15. Were you told which Action Step the team would be implementing during
your.-visit? —(Check omne) T
Yes _ 73.82 (29)

No 26.27
16. Which Action Step was implemented during your visit? (Please list only
the step number, as listed in pages 1-121 and 1-122 in the BHAP.) :
Step Number listed 92.2% (30-31)
No¢ 3Step Listed 7.8% ;

17. The Action Step which I observed achieved the expected outcome, as
identified in the BHAP. (Check one) :

44.3% 51.3% 4.1% (32)
SA A NS D SD -

18. The Action Step ﬁhich I observed is a good indication of the overall
success of this team's BHAP. (Check one)

39.0%2 55.3% 4.9% 0.8% | -

Q ’ » : ' 6;1
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19. How would you rate the overall success of this BHAP? (Check one)

69.5% 28.9% 0.82" 0.8% - (34)
Very Somewhat Not Somewhat Very
Successful Successful Sure ' Unsuccessful Unsuccessful

20. On the basis of what you have observed how confident are you of this
rating? (Check one)

71.9% 25.0% 1.6% 1.6% ' (35)
Very Somewhat Neither Con- Somewhat . Very
Confident Confident fident nor Doubtful Doubtful
Doubt ful

D. TEAMWORK

21. Were both team members 1nvolved in ‘the Act*on Step that you observed?
(Check on one)

Yes _ 88.3% (36)
No __ 11.7%2

If not, which team member was not involved7 (Check one, if
applicable

Teacher ___26.7% (37)
n=15 ,

Food Service _

Manager 73.3%

22. These team members worked together effectively. (Check one)

64.0%  _35.2% _0.8% | - (38)
SA A NS o D SD :

23. On the basis of what you have- observed, please estimate the percentage
of the effort associated with implementing this plan in its entirety
which will have been done by the teacher.
Mean = 58.6 Median = 57.6 Mode = 50 (43.2% of cases)
Minimum = 25 Maximum = 95 ' ' % (39-40

What percentage will have been done by the food service manager?
Mean = 41. Median = 42.2 Mode = 50 (43.2% of cases)
Minimum = 5 Maximum = 75 :

N

(461-42"

rmmme A it e e e
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E. ADDITIONAL COMMENTS

Please return this comp1eted evaluation to:

Dr. Trudy Banta ‘ .

Bureau of Educational Research and Service ' ool T
212 Claxton Education Building

The University of Tennessee

Knoxville, Tennessee 37916
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Data on Follow-Up Sessions

First Follow-up Sessions

Members of the NET Evaluation staff attended four of the nine
Follow-up Sessions held in Fall 1979. Most NETSW participants were
present for their Follow-Up.Session, and every team shared success
and failures in BHAP implementation with the entire group. On the
basis of their observations at the sessions the evaluators concluded-
that most of the teams had been working conscientiously to implement
their BHAPs. It appeared that (a) most team members were working well
together, (b) most were achieving success in carrying out their BHAP,
and (c) parents, students, and other school personnel were becoming
involved in nutrition education in most of the schools represented.

The Follow-up Sessions gave only a small indication of the quality of

the nutrition education being presented in the schools. A few of the
comments made by teachers and:food service managers at these sessions
indicated that the quality of the nutrition information being transmitted
to students as part of the BHAP was questionable in some cases. Apparently
the summersworkshops did not contain sufficient nutrition content to give
all participants an adecuate working knowledge of nutrition concepts.

Second Follow—up Sessions
Wilma Jozwiak

The second NETSW Follow-up Sessions were held during Spring 1980.
Like the first Follow-up Sessions, the second set of nine sessions
attempted to provide continuing motivation to team members for the
teaching of nutrition, allowed the sharing of ideas and frustrations
among teams, and provided opportunities for the workshop facilitators
to offer support. Both Follow-up Sessions provided an opportunity
for evaluation of NETSW effectiveness, and at the second set the
evaluators administered a questionnaire (see Appendix F) to all
participants in attendance. :

Workshop content. It is important to discuss the results of this
questionnaire in the light of certain peculiarities of .the 1979 NET summer
workshops. The State NET Staff in planning the original workshop format had
concurred with developers of the Five-State Nutrition Training Plan
that nutrition content alone was not an appropriate or necessary
component of the workshops. Instead the principal focus was to be
development of a team mentality between teacher/manager pairs, and
development of teaching strategies rather than curriculum guides.
%Hoqug;, the reaction of participants in the first few workshops led
. the facilitators to implement a nutrition content component which
grew to comprise two hours of each day. '

Another difference in the earlier summer workshops concerned the

interpersonal skills training component. It was not until the second
. workshop that a facilitator with specialized experience in interpersonal
skills training joined the facilitator team. Aside from the variations

in nutrition content and interpersonal skills the facilitators attempted
”’”“”“””“to“hOId“contenE“andWStyle”Of"PresentatiOQZCGﬁsféﬁf“fﬁfﬁﬁéhaﬁfwfﬁé“““”'“T“”"“"

series of nine workshops.
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Finally one must consider the differences between participants
in the various workshops. Participants in some workshops were drawn
largely from metropolitan school districts, while other workshops
were composed mainly of persons from small, rural school districts.
The real and perceived nutrition education needs of these differing
populations understandably were divergent.

Respondents. A total of 183 personms responded to the Follow-up
Questionnaire which was administered at the Second NETSW Follow-up Ses-
sions (See Table 4.1). Of this number, three respondents were not orig-
inal members of a teacher/manager team, leaving 180 original workshop
participants who responded to this questionnaire. Responses to the Oveér-—
all Workshop Evaluation form completed by all persons present on the last
day of each workshop indicate that a total of 230 persons completed the
workshops. Therefore, the 180 responses on the Second Follow-up
Questionnaire represent 78% of this total. Of the 180 respondents,

91 (51%) were teachers and 89 (49%) were food service managers. :
All nine workshops were represented. The number of persons completing
questionnaires at the Second Follow-up Session comprised the following
P2rcentages of those completing Overall Workshop Evaluations on the
last day of each workshop: o : :

Workshop One - UT Martin ~ '87%Z  Workshop Six - Cookeville - 71%
Workshop Two ~ Jackson - 54% Workshop Seven - Cleveland - 59%
Workshop Three - Memphis -~ 90% Workshop Eight - Knoxville - 73% .
Workshop Four - Columbia -~ 100%Z Workshop Nine - Johmson City - 95%

Workshop Five - Murphreesboro - 82%

The responses to items in the questionnaire are presented in tabular
format in Appendix G. Because it was not possible to match members

of teams in each workshop, totals on Questions 1 through 12 were not
broken down by career. '

BHAP implementation. Almost without exception (99%), the participants
responded that they had used the Back Home Action Plan (BHAP) they devel-
oped during their workshop to implement nutrition education in their schools
(See Table G.1.). While 39 participants (21%) used the BHAP exactly
as planned, 99 (54%) changed up to one-fourth of the plan. Another
37 persons (20%) changed between one-fourth and one-half of the BHAP
while using it, while only 7 (4%) modified more than one-half of the
plan. All participants from the Cleveland Workshop (Workshop 7) mo-
dified their BHAP in sSome manner before using it. - :

In order to avoid duplication of responses between tesmmates
only teacher responses are reported in Tables G.2 and G.3 for
Questions 4 and 5 on parent participation. ;

Workshop participants apparently used differing yardsticks in
measuring parent participation. While some teachers mentioned pre-

sentations to PTA meetings as occassions of parent involvement, others

''seem to have restricted their records to the number of planned
activities involving parents in nutrition education activities in the

e




TABLE 4.1, WORKSHOP PARTICIPANTS COMPLETING FOLLOW-UP QUESTIONNAIRE

4

" (QUESTIONS 1 AND ‘2)

. . Total
Workshop| Workshop| Workshop| Workshop Workshop| Workshop| Workshop Workshop | Workshop # of % of
1 -2 I 4 5 6 | 7 8 9 Responsey Total
7 7 11 12 12 12 9 11 10 91 50%
7 6 15 14 10 10 8 12 7 89 497
0 1 0 1 0 0 0 0 1 3 17
14 14 25 27 22 22 17 23 18 . 183 100%
8% 8% 14% 15% 12% 127 9% 13% 107 100%
. 4
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classroom. The percentage of parents participating was inflated by

.the inclusion of cases in which the total group of parents attending

a PTA meeting was counted. Teacher participants reported involving
parents in nutrition education activities an average of four times,
with parents of approximately 51% of the students in all affected
classrooms involved. Some differences among workshops were apparent.

' Parents were reported to be involved on relatively fewer occasions

(2 and 2.3) by participants from Workshops 6 and 3, and on relatively
more occasions (5.83 and 5.45) by those in Workshops 2 and 8. This

is reflected in the percentage of parents involved: Workshop 3 in-
volved only 19 percent of parents in affected classrooms, while
Workshops 2 and 7 involved 69 percent and 61 percent of parents
respectively. (These differences among workshops, along with others
mentioned in this text, were not found to be significant when sub-
Jected to appropriate statistical tests.) ' -

Fifty-four persons (29% of respondents) worked cooperatively
with another NETSW team (See Table G.4). Ninty-six percent of those
who worked cooperatively with another team found it to be a success—
ful experience, and while 4 percent were not 'sure of the value of.the
cooperation, none felt that such cooperation was completely unsuc-
cessful. Participants from Workshops 1 and 6 chose inter-team co-
operation most frequently, averaging 71 percent and 62 percent
respectivzly. :

NETSW participants were asked to estimate the total number
of persons they had involved in nutrition education since the summer
workshops. Respondents estimated that 20,934 students had been
reached, 5,726 parents, 1,822 teachers, and several hundred indi-
viduals in other categories, for a total of 29,703 persons (see

The teacher food service manager team was perceived to be the
most effective personnel combination to implement nutrition education
in the school by 174 (96%) of the respondents (see Table G.7.).

Only 7 persons (47%) said they would alter team composition. No clear

“pattern for alternate team composition emerged inthese seven res-

pondes. : .

NETSW interpersonal skills training. Responding to a question
about the value of the interpersonal skills training component of
the workshops, 128 persons (76%) agreed or agreed strongly that such

' training was valuable in helping them implement nutrition education

in their schools (See Table G.8). Eleven percent were not sure of
the. value of the interpersonal skills training, while 13% (24) dis~
agreed or disagreed strongly with the value of such training. Of
these 24 persons, ten (42%) participated in Workshop 1 (Martin) and
represented 72 percent of the participants in that workshop. (As
mentioned earlier the composition of the facilitator team handling
interpersonal skills training was altered after the first workshop.)
The other fourteen negative responses were distributed over six of
the eight remaining workshops. :
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Future plans. Only two (1%) respondents did not intend to be in-
volved in nutrition education in SY 1980-81, while 164 (92%) intended
to be moderately or very involved (See Table G.10). However, only 89
(51%) intended to seek additional funding to implement nutrition
education (See Table G.9). Job status of the respondents did not
discriminate between those seeking funds and those choosing not to;
48 percent of teachers and 51 percent of food service managers did
not plan to apply for funding. Some differences among workshops
were evident; only 17 percent, 29 percent, and 33 percent of the
participants in Workshops 1, 2, and 4 respectively planned to seek
additional funding, while 61 percent 62 percent and 88 percent of
the participants from Workshops 8, 5, and 3 respectively said they
would apply for funding. ‘Although reasons for not seeking further
funding were not solicited, size of school district appeared to
be a factor: teams from systems represented at workshops in the
large population centers planned to seek state funding while teams
from systems taking part in workshops in smaller communities ex-
pressed less interest in obtaining State funds in the future.

Perhaps smaller school districts had found that the administration
of granted funds required more effort than they could justify for
the monetary reward involved. ’

Most and least helpful training components. The Follow-up
Questionnaire contained three open-ended questions. The responses of
89 teachers and 90 food service managers are discussed in the fol-
lowing section (See Tables G.1l1l, G.12, and G.13). Responses from the
one principal, one librarian, and one ‘teacher who substituted for
three original participants are included in the across—workshop per-
centages, but are excluded from individual workshop totals. Several
participants provided multiple responses on one or more questions;
as a result, percentages do not sum to 100% across responses for each
workshop. ' '

Question 13: "Looking back over last summer's workshop, what content
ST or activity has been most helpful to you in implementing
nutrition education in your school?"

r=

Most participants found the workshop to have at least one help-
ful component; only 18 .percent of the respondents failed to respond
to this question. The process of writing the Back Home Action Plan
(BHAP) was the component identified most frequently by both teachers
(30%) and managers (19%) as being most helpful in implementing
nutrition education in their schools. The opportunity to look at
and use nutrition-related materials was mentioned by 26 percent
teachers and 17 percent of managers, while 15 percent of teachers
and 19 percent of managers found the specific nutrition content and
nutrition activities presented at the workshop as most helpful.
Sharing ideas and plans among teaws was mentioned by 13 percent of
teachers and 14 percent of managers. Finally, working together in
teams was the activity wvalued most by 9 percent of the teachers and -~
13 percent of the managers. Eleven percent of teachers and 23 per-
cent of managers chose not to respond to this question.

. 6y
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Each of the components mentioned as important comprised an
integral part of the workshops. While participants in Workshops
"6"and 9 did not comsider the work on the BHAP as the most useful
activity, the participants in the other workshops strongly favor—
ed the BHAP activities. : :

. Question 14: 'What summer workshop content or activity has been
least helpful to you in implementing nutrition
education in your school?"

O0f those who responded to Question 14, only the participantg in
Workshop 8 failed to identify the interpersonal skills activities

as the least helpful part of the workshop. Some respondents com—
mented that a much shorter activity component on interpersonal
skills might have been appropriate. Altogether, 47 percent of the
teachers and 24 percent of the managers considered the interpersonal
skills portion of the workshop least helpful. Additionally, too
little time spent on nutrition content (2% of both teachers and
managers), the writing of the BHAP (1% of teachers and 3% of managers),
making an individualized lesson plan (2% of the teachers and 12

~of the managers) testing and daily evaluations and reviews (1% of
teachers) and having to work as a team (2% of managers) were men~
tioned as being least helpful. The writing of the BHAP was seen by
one teacher and one manager as being an insult to the food service
manager because emphasis was placed on the teachers' writing and
curriculum development skills to the disadvantage of the managers.
Thirty-seven percent of teachers and 64 percent of managers chose
not to respond to this question.

Question 15: "What changes, if any, would you suggest in order to
improve the workshop for the Summer 1980 participants?®

Responses to Question 15 were more diverse than were answers to
Questions 13 and 14. However, three responses stood out. Eighteen
percent’ of teachers and 16 percent of managers felt more time should
be spent on specific nutrition content; 19 percent of teachers and
6 percent of managers felt more time should be spent developing the
BHAP; and 7 percent of teachers and 8 percent of managers gave re—
sponses related to materials, including allowing more time at the
‘workshop' for materials review, providing up-to-date price lists,
providing materials procurement money at the workshop, making sure
ordered materials arrived at the schools on time, and offering less
repetitive materials. In addition, 2 percent of both teachers and
managers felt the workshop should be longer.: Other scattered res—
ponses are reported in Table G.13. Forty-six percent of teachers
and 62 percent of managers chose not to respond to this question.

Participants' responses to Question 14 indicated a definite
dislike by some participants of the emphasis on interpersonal skill
development activities in’the. workshops. Only 13 percent of the
responses to Question 10 indicated that the interpersonal skills
training was not valuable, while 35 percent of respondents mentioned .
that part of the workshops as least helpful on Question 1l4. The
open—-ended format of Question 14 may be responsible for the differ-
ence. Both the development of the BHAP and the nutrition-related

o

s
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content, including specific actjvities for classroom use, were given
high ratings.  Respondents also apparently felt that a good portion
of the value of such a workshop comes from the interaction with
people from other schools, sharing ideas and plans.

»

Summary. Almost all (99%) of the 1979 NETSW participants had used
their BHAP during the 1979-80 school year. Three-fourths of the partici-
pants had been able to use their plans with very few changes.

- Parents of more than half of the students of NETSW participants
had been involved in nutrition education activities during the school
year. Evidence of the teamwork promoted in the summer workshop was
apparent in that 29 percent of those who had implemented their BHAP
had worked cocoperately with another NETSW team in so doing. Virtually
all (96%) wo had worked cooperately with another team considered it to
be a successful experience.

The 230 NETSW participants estimated that they had feached 29,703
persons with their nutrition education activities during 1979-80.

This total included 20,934 students, 5,726 parents, 1,822 teachers,
and several hundred individuals in othet¥ categories.

The decision to train a teacher—-food service manager team to
implement nutrition education in the schools «pparently was a .popular
decision. Ninety-six percent of the summer workshop participants
expressed the opinion that the teacher-food service manager team was
the most effective personnel combination for implementing nutrition
education. More than three-fourths of the participants considered
the training in interpersonal skills which they received at the
summer workshops to be of value in implementing nutrition education.

Virtually all (997%) of the NETSW participants expected to be
involved in nutrition education during the school year 1980-81, but
only 51 percent indicated that they would seek additional State funds
for their efforts. Representatives of systems in metropolitan school
systems were more likely than those in rural school districts to say
that they would seek the State funding. -

During the workshop follow-up phase 1979 NETSW participants
looked back at the summer workshop experience and decided that the
most helpful activities in which they niaa engaged included:

(1) writing the Back Home Action Plan,

(2) reviewing nutrition education materials,
(3) 1learning nutrition principles, and

(4) sharing ideas and plans in teams.

NETSW parvicipants identified training in interpersonal skills
as the least helpful summer workshop experience. They said that too
little time had been spent on nutrition content and on the writing
of the BHAP.

NETSW participants suggested that 1980 summer workshops could
be improved by devoting more time to nutrition principles, development
of the BHAP, and review of nutrition education material.
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Conclusions. The overall tone of the responses to the open-ended
questions-was positive. However, it is likely that the participants
who attended the follow-up sessions were those who became most involved
in nutrition-related activities during the year. It may be that
those participants who did attend the follow-up session had more
negative attitudes toward the value-of the workshops.

Assuming that content was held constant across workshops except
for the changes mentioned at the beginning of this report, “patterns—
of response in Specific workshops suggest that individualization
of content to meet the perceived needs of participants would have
been appropriate. Some respondents expressed disappointment that
a workshop on nutrition spent considerably more time on interpersonal
skills training than on basic nutrition content. It is likely that
participant satisfaction could be increased if in future workshops
priorities were reversed; that is, time devoted to interpersonal

- skills could be reduced to two hours a day, while nutrition content

could be increased to comprise the equivalent of three days of the

_ workshop. .. ... ..

Sharing Sessions

Margaret P. McCabe

As part of the follow-up requirements for 1979 NETSW participants,
"Sharing Sessions'" were conducted back home in the -local setting.

Each NETSW-trained team was expected to develop at least one Sharing
Session to which students, pareuts, teachers and other school pro-
fessionals would be invited. The purpose of the session was to share
information about nutrition education education with a larger audience
than Just the students reached in the normal course of activities
carried out by the NETSW team of teacher and food service manager.

At the first Follow-up Sessions (see preceding section of this
chapter) all NETSW participants in attendance were asked to fill out
the questionnaire entitled ''Report. on Sharing Session" (see Appendix---
H). TPForms were completed by 109 teachers (95% of the 115 teachers who

. completed 1979 NETSW training)--and-104--food -service managers (90% of
" the 115 managers who completed NETSW training). For those items

which required the reporting of data (e.g., number in attendance,

number of sessions_held) only _team data. are reported (for the 109

teams represented); for those items which called for judgments (e.g.,
workshop usefulness, assessment of success) all 213 responses were
considered.

Seventy-one (65.1%) of the teams had conducted only one Sharing
Session by the time the first Follow-up..Session was held. These
Sharing Sessions i:ad a modal duration of two hours. Sessions took
place in a variety of locations, the two most common being the school
lunchroom or a classroom; other locations mentioned were the library,
a conference room, or the teachers lounge.

Total attendance at the Sharing Sessions was—5195;—or—an—aVerage
attendance. per session of 34.3. While the median number of schools
represented at the Sharing Sessions was 1.4, fifty-eight (53.2%)
reported that only one shcool was represented. Estimates of students
potentially affected by the activities of persons attending Sharing
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Sessions varied substantially (X = 2214; s.d. = 6125), the median
estimate being 450. ' ) : :

Attendance at the first Sharing Session, showing participants
by position and by the NET workshop in which the organizing team
participated, is presented in Table 4.2. The number of grade levels
and/or subjiect areas represented by the teachers in attendance at
each Sharing Session is presented on page 60.



" TABLE 4.2. ATTENDANCE - FIRST SHARING SESSION

- 31§
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- Superintendents ] - - 1 - - 1 1 1 5
_Principals 12 8 | 21 10] 12 | 22 | 16] 12} 10 123
" Curriculum Specialists 4 4 5 1 8 5 6 11 - —4zw
Teachers 141 | 388 | 324 183 {321 | 244 | 266 308 | 176 2351
“Food Service Supervisors 5 5 : 8 - 5 9 . 87 A 12 5 2 59
Food Service Managers 11 52 57 111 47 13 72 74. 31 36&
Food Service Workers - 73 - 61 15 5 10 43 44 196
Parents 33 | - | 160 5{353 |102 | 154 96| 154 || -1057
Students 19 - 80 31170 72 522 56 26 948
_Others 3 7 2 6 4 4 16 - 2 44
TOTAL 229 537 1657 | 231[939 | 475 |1075] 606} 446f} 5195
Number of Teams _ o i D T
Responding 9 11 7 151 15 10 15 15 11 108
Number df Questionnaires : _ '7;% '
Returned 12 22 _ 29| 33 20 30. 22 210
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Number 6fvgréde 1e§eléror subject areas

represented by teachers in attendance " Percent of. Sessions
1-3 20.17
-5 - 27.0%
7-9 ' 45.1%
10-12 2.0%
ﬁoée ghan 12 5.8% - R

-The number of grade levels and/or subject areas represented by the
curriculum supervisors in attendance at each session was as follows:

Number of grade levels or subject areas

represented by supervisors in attendance Percent of Sessions
K-12 | 10.5% -
K-8 = 21.5%
K-5 10.5%
K-1 - 05.2%
First Grade _ - 05.2%
Health o 05.2%
] Nutrition . | 10.5%
All subject areas 26.2%
None attended - 05. 2%

Promotion of Sharing Session. Methods used to distribute informa-
tion about the Sharing Session (Item #9) were reported by respondents as

follows:

Percent of
Method of distributing information about Sharing Session Respondent Sample

Ad in the newspaper . ' 2.5%
" Inservice agenda 11.0%
Invitation 2.5%
Memos - 11.0%
Newsletter (School, Food Service, PTA) ' 14.2%

O ‘ 7;j
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Method of Distributing Information _Percent of

about Sharing Session Respondent Sample
P.A. System 17.1%
Posters . 2.5%
Telephone ‘ 5.0%
Word of mouth : 37.12

Methods used to encourage attendance (Item #10) were reported as follows:

Methods of Encouraging Attendance ‘ e Percent of »

at the Sharing Session . , ' Respondent Sample
Frequent reminders ' Co 2.77
Goody Boxes ' 2.7%
Invitations : 18.07%
Posters 5.4%
Principal scheduled convenient time 2.7Z
Professional growth points 18.0%
Refreshments ~ 8.0%
Requiring attendance 17.17
Talking to faculty , 21.02

Telephone : : 2.7%

Groups of people invited to attend Sharing Sessions (Item #11) were
reported as follows: -

Groups of people invited to ‘ " Percent of

" attend Sharing Session Respondent Sample
Food Service Workers 7.67%
Health Department employees 7.6%
Parents 15.3%
Students ‘ 7.6%
Superintendents . 15.3% -
System Supervisors . 23.07%
Teachers 23.0%
4~H Supervisors . - 7.6%
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Groups of people invited, but who did not attend (Item #12) were

reported as tcllows:

Groups of people invited but who Percent of
did not attend Sharing Session Respondent Sample

Food Service Supervisors
Superintendents '
Food Service Workers
Health Department Employees
High School Teachers
Kindergarten Teachers

None ' '

Parents

Principals

System Supervisors

=N
L] *® a @
00 OGN 00 00 00 00 00 00 O Un

=
(VRN IR IV, RV, RV, RV, R RN O]
.

SN N 3\9 5N 39 58 BN e e e

Format of Sharing Session. Activities pursued dﬁring the Sharing
Session (Item #13) were represented as follows:

‘ Percent of
Activities pursued during Sharing Session Respondent Sample

Displayed nutrition education materials | 33.2%
‘Talked about nutrition education

activities 29.07
Told about NET workshop 22.8%
-Discussed goals and plans 5.3%
Listened to Dairy Council

Speaker 3.5%
Presented gkits | 3.5%
Showed a film “ 1.8%
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Approximately 58 percent of the respondents reported using some
type of educational materials such as audio-visuals, handouts, or kits
during the Sharing Session. Of the materials used, 42 percent were
NET - supplied. '

Support of team member. Teachers' and food service managers' efforts
in preparing and implementing. Sharing Sessions seemed to be fairly equal
(Teachers: X = 55.9; s.d. 14.8; min = 10%, max = 100%; mode = 50% (138);
median = 50 (7%2) (Food service managers: X = 45.1; s.d. = 14.3; min =
1%; max = 100%; mode = 50% (140); median = 49 (4%) The majority of
the teachers and food service managers (98.5%) involved in preparing
and implementing the Sharing Session were satisfied with the distri-
bution of responsibility; the 1.5 percent who were not satisfied
were all teachers. '

Workshop usefulness and carry-over. The selection of the question-
naire which dealt with the usefulness and carry-over of activities which
were part of the 1979 NET summer w ~kshops (Item #18) is reproduced, along
with summary data, in Table 4.3. N. .ition content was considered by NETSW
participants to be the most useful activity of all in developing and imple-
menting the BHAP. The time spent on interpersonal skills was also impor-
tant, however, especially in planning and carrying out the Sharing Session.
The problem statment and the amalysis of outcomes were considered the
most useful features of the BHAP. The survey of "Other Considerations"
was the least helpful component of the BHAP.

Suggestions concerning workshop activities which would have
benefitted respondents in preparing for Sharing Sessions (Item #19)
are listed below:

Suggestions concerning activities which would

have benefitted respondents in preparing for Percent of
Sharing Session Rgspondent Sample
More time to look at materials ' 57%
Demonstrations 14%
More nutrition content 14%

-More time on BH activities
and supplies 147

Evaluation of Sharing Sessiuns. Responses to Item #20, dealing wlth
perceptions of the relative success of the Sharing Session, did not seewu con-—
gruent with other estimates of perceived success. A subsequent examination
of individual questionnaires revealed that this was true in a substantial

Py
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number of cases, indicating that the response format brobabiy was

a source of confusion.
from consideration in this report.

TABLE 4. 3.

WORKSHOP USEFULNESS AND CARRY-OVER

Since this was the case, Item #20 was excluded

Listed below are a number of workshop activities which were designed
to assist team members in developing and implementing a 'Back Home

Action Plan.”

Indicate your assessment of the usefulness

of each

of these activities by entering the code number that corresponds to

your opinion in Column I.

activities which vou used in your Sharing Session.

Codes of Column I:

In Column II place an "X" by those

1 - Do not remember this activity
2 - Of no use; should be deleted from the workshop
3 - Of little use to me, but may be useful to others
4 - 0 moderate use to me
5 - 0 maximum use to me
Column I Colum II
Mean Also
Usefulness used in
(See codes : Sharing
OMPONENT . Above) Session
Lnterpersonal skills -~ "Teamwork" 4.25 60
Instructional skills (writing objectives,
developing instructiondl plans, etc.) 4.02 35
Back Home Action Plan &4.42 56
Problem statement
L Force field analysis 3.62 21
Survey of "Other Considerations" 3.27 20
Action steps
Outcomes analysis 4.04 32
Responsibility & time analysis 3.81 26
Physical & fiscal resources analysis 3.95 24
Nutrition content 4.71 . 59

Other activities (please list)

79
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Responses to the question, '"How can ydu account fer the relative
success (or lack of success) of this Sharing Session?" (Item #21)

are listed below:

Responses identifying factors affecting

relative success (or lack of success) of the

Sharing Session

Percent of

Cooperation and interest
of teachers

Support of supervisors
and principals

Respondent Sample

42.4%

21.27%

Lack of interest ('"Some people are not

interested in anything if it means
work for them")

Teamwork
- Interest of parents
Preparation

Quality of materials

15.2%
9.0%
‘6.12
3.0%

3.0%

Responses to the question "If you were to conduct the session again,

what changes, if any, would you make?"

Changes if conducting the session again

Involve more students
and parents

Show more materials

Provide more group
activities

Allow more time

Conduct it at a later
houx

Invite more teachers
to attend

Separate from regualr
faculty meetings

Specify clearer expectations

(Item #22) are listed below:
Percent of
Respondent Sample

26.07%

20.07%

13.2%
6.67%

- 6.62

6.6%

6.6%
6.67%
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Responses to the question, "What Sharing Session activity do you feel
was the most successful?" (Item #23) are listed below:

Most Successful Activities : Percent Respondent Sample
Materials , 35.7%
Tasting party 21.4%
Handouts 14.2%
Film 14.2%
Food waste statistics : 7.1%
Broken Squares 7.1% T

Responses to the question, "What SharingJSession activity do you feel-
was the least successful?" (Item #24) are listed below:

Least Successful Activities Percent Respondent Sample
Creating interest 28.4%
Materials not available 14.2%

More parents should attend 14.2%
Not enough time : 14.2%
Same materials not effective . 14.2%
Telling about workshop o e © 14,22

"Additional comments" did not seem to fall into a pattern of
responses; for one thing many respondents failed to make remarks in
this section. Below are listed several of the comments which were
written in this section of the questionnaire:

"NET has made us more aware of nutrition in our school."

"Students and teachers have really utilized the Nutrition
Rit!™

"Teachers have asked for assistance of workshop participants
in nutrition projects."

Several respondents listed nutrition education ideas they had
implemented successfully in their school.

Several respondents said they found the teamwork aspects of the
project valuable.

: Several respondents said they had additional Sharing Sessions
planned and would benefit from past experiences in planning the first
session. :

Several respondents said too much time was spent in the workshop
"'getting acquainted."

Several respondents said more nutrition information should be given
in the workshops.
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Several respondents said more cooperation from food service
managers and principals is needed.

"Honey could have been spent more wisely; some materials ordered
still have not arrived." '

Summary and Conclusions. Over half (65.1%) of the teams had con-
ducted one ShLatring Session by the time the first Tollow-up Session was
held. Maximum duration of the Sharing Sessions was two hours. These
sessions took place in a variety of locations, the two most common be-
ing the school cafeteria or a classroom.

Average attendar.te was 34 persons; in almost half of the sessions
more than one school was represented. The number of students potent-
ially affected by the activities of persons attending Sharing Sessions
varied substantially, with the median estimate being 450. Teachers
and parents comprised the largest number of persons attending the
sessions, with students and food service managers third and fourth,
respectively. Most of the teachers represented grade levels 7-9 with
4-6 and 1-3 next in frequency of attendance.. The largest number of
subject area supervisors attending was in the category of those re-
sponsible for all subject areas; the largest number of grade level
supervisors was in the category of those responsible for grades K-8.

Teams reported distributing information about the Sharing Session
dn a variety of ways, the most common being by work of mouth; announc-
ements on the school public address system; and in school, food service,
or PTA newsletters. Attendance also was encouraged in a variety of
ways: talking to faculty members, sending invitations, giving pro-
fessional growth points for attendance, and requiring attendance
were the most common methods used. System supervisors and teachers
were most often invited to attend Sharing Sessions, with parents and
superintendents next in frequency of invitations. Persons most often
invited but failing to attend were food service supervisors, super-
intendents, and system supervisors.

Activities most often pursued in Sharing Sessions were the fol-
lowing: (a) displaying nutrition education materials, (b) telling
chout nutrition education activities, (c¢) telling about NET summer
workshops. Approximately 57.9 percent of the teums used or distributed
educational materials such as audio-visuals, handouts, or kits during
their presentations; it was estimated that 42.1 percent of these
materials had been provided by the NET staff.

Responsioility for preparation and implementation of the Sharing
Session seemed to be falrly evenly divided, with the teachers exerting
a little more effort than the food service managers. Only 1.5 percent
of the respondents said they were not -satisfied with the distribution
of responsibility; all of these were teachers. '

Respondents indicated that these workshop activities were most
useful in developing and implementing a "Back Home Action Plan".: (a)
nutrition content; (b) interpersonal skills—-the "Teamwork" approach;
and (c) developing a problem statement for the BHAP. In suggesting
workshop activities which would have been more effective in helping
them prepare for Sharing Sessions, most respondents Saiq they would

Co
aW]
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have liked more time to look at materials. Other suggestions were:
(2) demonstrations; (b) more nutrition content: (c) more time on BH
activities and supplies.

-Cooperation and interest of teachers and support of supervisors
and principals were listed most often as factors accounting for the
success of the Sharing Sessions. Lack of interest was listed as a
factor contributing to a lack of success. Respondents listed the
following changes they would make in conducting the Sharing Session
again: Involve more students and parents; show more materials; and
have more group activities. Respondents identified materials and a
tasting party as the most successful sharing activity. They said it
was difficult to create interest in Sharing Session Activities.
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NUTRITION EDUCATION TRAINING PROGRAM
Report on Sharing Session I

Preliminary Data Teachers - 109
Food Service Managers - 103

Name (Name
4 Team ( :
Position ) Member (Position
i -0
School (School

The purpose of thes report is to provide information to Nutritionm
Education Training Program (NETP) personnel about
(a) what you chose to do in your first Sharing Session
(b) the problems and satisfactions you experienced in carrying
out the session,
(c) who attended, _
(d) how effectively your nutrition team is functioning, and
(e) your retrospective opinion of the workshop you attended in
the summer.

Your thoughtful cooperation in providing this information will be appreciated.
A. GENERAL INFORMATION ABOUT SHARING SESSION

1. Number of session(s): 1 = 142 2 =44 3 =19 4 =4

2. How long (in minutes) did the session(s) last? Mean = 139 Vedian
= 120 Maximum = 450 Minimum = 2 Mode = 120 (7%Z)

3. Briefly describe the type of room used (e.g., classroom, lunchroom).

B. ACTUAL ATTENDANCE

4. Please indicate the total number of persons who attended your
Sharing Session(s), according to classification.

Number in
Clasgification . Attendance
Superintendents : 5
lgPrincipals  123
Curriculum Supervisors : 44
Teachers ' 23sj
Food Service Supervisors 59 |
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B. ACTUAL ATTENDANCE CONT.

,,”Nuﬁsé;”iﬁwmwm,,v”

Classification : Attendance
Food Service Managers 368
Parents - 1657
Students | 948
Others (please list by

classification)
Food Service Workers 196
Miscellaneous ' 44
TOTAL . 5195

5. What subject areas were represented by the curriculum supervisors
who attended? (please list) :

——— N

6. How many grade levels or suhject atveas were represented by the
teachers who attended? (please list) '

1-3 = 41 7-9 = 92 12 or more = 12
4=-6 = 55 10-12 = 4 : =
. 7. How many different shcoyls were represented at this Sharing Session?
Mean = 5.6 Max = 58 Mode =1 (117)
Median = 1.4 Min = 1

8. FBach person who attended this session could potentially affect
the nutrition~related activities of students. Please estimate
the TOTAL number of students who can POTENTIALLY be affected
by ALL of the persons who attended this Sharing Session.

Mean = 2214 Max = 40,000 Mode = 300 (10)

Median = 450 Min =1

C. PROMOTION OF SHARING SESSION

9. How did you distribute information about the Sharing Session?
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C. PROMOTION OF SHARING SESSION CONT.

10. How did you encourage attendance?

11. What groups of people were invited to attend your Sharing Session?

12. Which groups were invited, but did not attend? |

D. TFORMAT OF SHARING SESSION

13. Briefly describe what you did at the Sharing Seséion.

~.

N -

14. If you used or distributed any materials (e.g., audio-visuals,
hand-outs, kits) during vour presentation, please l1list.

57.92 e

Which, 1f any of these materials were supplied by the NET staff?
Please indicate by circling NET-supplied materials.

= [bz olz P—— e

. E. SUPPORT OF TEAM MEMBER . ... ... . . ...

15. What percentage-of-the preparation and implementation effort
associated with conducting this session was made by the teacher?
Mean = 457% Max = 100% Mode = 50% (138)
Median = 517 Min = 10% YA

16. What percentage was made by the food service magggér?
Mean = 457 Max = 100% Mode = 50% (140)
Median = 497 Min = 17 o Z

17. Were you satisfied with this distribution of responsibility?

Yes = 98.5% ~No = 1.5%
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F. WORKSHOP USEFULNESS AND CARRY-OVER

18. Listed below are a number of workshop activities which were
designed to assist team members in developing and implementing
a "Batk Home Action Plan." 1Indicate your assessment of the
usefulness of each of these activities by entering the
code number that corresponds to your opinion in Columm I.
In Column II place an "X" by those activities which you used
in _your Sharing Session.

Codes for Columm I:

1 - Do not remember this activity
2 - Of no use; should be deleted from the workshop
3 - Of little use to me, but may be useful to others
4 - Of moderate use to me
5 - Of maximum use to me
Column 1 Colummn IT
Mean "X" if also
Usefulness used in
. (See Codes Sharing
COMPONENT - ' Above) Session
Interpersonal gkills - "Teamwork' 4.3 120
Instractional skills (writing objectives,
developing instructional plans, ete.) 4.0 70
Back Home Action Plan ' E
Problem statement 4.4 - 111
Force field analysis 3.6 41
Survey of "Other Considerations"” 3.3 39
-Action steps ‘
Qutcomes analysis 4.0 64
Responsibility & time analysis 3.8 51
Physical & fiscal resources analysis 3.9 48
Nutrition content 4.7 117
Other activities (please list)

19. Please list any specific workshop activities that would have
’ been more =ffective in preparing you for this Sharing Session.
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G. EVALUATION OF SHARING SESSION

20. In terms of your expectations, how successful do you feel
this session was? (Circle one)

117 502 1z 39% 452
Very Somewhat NO Somewhat Very
Unsuccessful Unsuccessful  Opinion Successful Successful

21. Briefly, how can you account for the relative success (or lack
__of success) of this-Sharing Session?

22. If you were to conduct the session again, what changes, 1f any,
would you make?

23. What Sharing Session activity do you feel was tﬁe most successful?

24. What Sharing Session activity do you feel was the least successful?

H. ADDITIONAL COMMENTS

Please return this completed report to:

Dr. Trudy Banta

Bureau of Educational Research and Service
212 Claxton Education Building

The University of Tennessee

Knoxville, Tennessee 37916
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Summary

[
QL
.

Data collected by the evaluators in the NZTSW follow—up phase

(i.e.,

during the 1979-80 School year) provided evidence of the over—

all effectiveness of the NET training program:

‘The Introductory Conference held in Spring-1979 provided

two-thirds of the project monitors with the information

they needed to do their work as monitors of 1979 NETSW teams.
Virtually all monitors received a copy of the Back Home

Action Plan from the NETSW team they were to monitor and

knew what BHAP step they would be obserwving when they paid

their monitoring visit.

According/to project monitors (system level food service and
curriculum supervisors), 98 percent of the BHAPs were success—
fully implemented by-the NETSW teams.

Monitors said 99 percent of the teams worked together effectively.

Virtually all (99%) of the 1979 NETSW participants reported
that they had used their BHAP during the 1979-80 school year.
Parents of more than half of the students of the teacher
members of NETSW teams were involved in nutrition education
activities during 1979-80.
NETSW participants provided nutrition education to an estimated
29,700 persons in Tennessee during 1979-80.
Almost all (96%) NETSW participants considered the teacher-
food service manager to be the most effective personnel com-
bination for implementing nutrition education.
While 99 percent of NETSW participants expected to be involved
in nutrition education during 198081, only 51 percent said
they would seek additional State funding for their efforts.
The most helpful workshop activ1ties, according to 1979 NETSW
participants, were:

(1) writing the BHAP,
. (2) reviewing nutrition education materials,
r.. (3) learning nutrition principles, and

(4) sharing ideas and plans in teams.
Training in interpersonal skills was considered the least
helpful workshop experience.
In sharing nutrition education with parents and school pro-—

- fessionals, NETSW participants felt that their most successful

techniques were tastiag parties and showing materials.



75

CHAPTER FIVE
ASSESSMENT OF MATERIALS

Subgoal 3 of the 1980 NET State Plan pledged to '"provide teachers
with accurate and current information about nutrition and human health
factors affecting food availability and acceptability." ' Specific ob-
.. Jectives subsumed by Subgoal 3 included plans to:

1. distribute a newsletter (the "Goody Bag") to all elementary

school teachers in the State,

2. .increase the number of nutrition education materials avail~
able for distribution through the State Media Center,

3. distribute a nutrition content kit (the "Goody Box") to
each school system in the State, and. -

4. make use of print media to publicize the NET program.
THis chapter of the evaluation report contaihs:.

1. two types of evaluative data—-user satisfaction and a con-
tent analysis--concerning the "Goody Bag',

2. data from the State Media .Center concerning usage of the
nutrition education materials housed there,

3. - three types of evaluative data--usage, nutrition content
analysis, and readability analysis-——on materials included
in the "Goody Box', and

4. an assessment of newspaper and journal coverage of TénnesSee_

NET activities.

""Goody Bag" User Satisfaction
SY 1979-80

-

Wilma Jozwiak

~ The "Goody Bag," a nutrition information newsletter produ ned by
the State NET Staff, was distributed to elementary teachers :in every
"school system in Tennessee in an effort to increase awareness of nu-—
tritional concerns. In order to assess user satisfaction with the
publication, the staff included a 4-question response form in the
Spring 1980 issue. Although the requested return date was May 18,
only 21 responses and 3 unsolicited letters had been received by June
l.. Due to the poor response rate, these data can only be considered
representative of the opinions of those who chose to respond. The
respondents generally expressed very favorable attitudes toward the
publication. The following tables provide a summary of the responses

-
JY
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to the four questions in the survey format.

Question #1: How was the "Goody Bag" useful to you? (Check all
that apply.)

Response i Respondents Choosing Response

It iacreased my knowledge of
Tennessee's Nutrition Education
and Training Program 14

It increased my knowledge of
resources to use in teaching

nutrition 15

I used_the information in teach-

ingﬁndtrition 10
It was of little or no use to me 1
I rarely read the "Goody Bag" - 0
Other (Please specify) | ' 1

Response: "Of no use!'

Question #2: How could the "Goody Bag" be improved? (Check all
that apply.)

Response ' # Respondents Choosing Response

It should include more facts
about nutrition 7

It should include more ideas
‘about nutrition activities for L
students 11

It should include more infor-
mation on resources 10

It should include more news from
schools about nutrition educa-
tion programs _ 0

It shouid include more news
about Tennessee's Nutrition .
Education Training Program 3

It should be lengthened - 9
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Question #2: (cont'd.)

Response : # Respondents Choosing Response
It should be shortened 0
Other (Please specify) 7

Responses: 'Arrive prior to date or holiday discussed"
"More health recipes~-perhaps one in each issue"
'"More public awareness about the 'Goody Bag'"
etV @ EY-GoOd Y — -
"As is--it is great!"
"Is nice"
"Special food rules and how to get a balanced meal"

Question 3, an open-ended question, was stated: "What other
changes, if any, would you make in the "Goody Bag"? S§ix respondents
answered this question. Four wished to have more teaching activities
and resources included in the newsletter. One respondent suggested
an idea sharing corner in the newsletter, while the sixth respondent
answering_this question wanted more information relating to Orthodox
Jewish food rules.

Question 4 asked for other comments, and most respondents took
the opportunity to provide an answer. Although one respondent ques-
tioned the value of the entire publication, the rest of the comments
indicated satisfaction or suggested further additions to the news—
letter. . The three unsolicited letters contained positive remarks a-
bout the newsletter content. One contained a complaint about failure
to receive the newsletter and a request to be put back on the mailing
iist. :

As stated breviously, any concldsions_bgsed o this very small
sample of users must be treated with extreme caution. However, the
readers who chose to respond to this survey expressed very positive
reactions to the newsletter. The most frequently suggested change
was thé~inclusion of more instructional aids and activities for use
in teaching nutrition. Respondents' concern over delivery of the
newsletter in time to use activities planned for special dates or
holidays should be taken into consideration when planning future
issues.

It is hoped that any future evaluations of the "Goody Bag"
will generate a higher response rate. Providing respondents with
a premium of some sort--perhaps a short activity packet--would be
likely to increase the number of persons who respond. Providing
a premium for each response has potential for biasing results;
however, a return as small as the one reported here is of little
value in assessing the ''typical" reader's evaluation of the news-
lette .

f
o)
)
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Evaluation of '"Goody Bag' Content
. Dr. Jean Skinner
General comments:

1. A well-done publication*- accurate in nutrition information
and useful for classroom teachers, K-6.

2. A similar publication with content appropriate for teachers
7-12 would be helpful. The issues received were dcfinitely
aimed at K-6 teachers (as intended).

3. A monthlv publication has the added advantage of reminding
teachers about nutrition education.

*See individual issues for minor comments.



Girth Gwdance

With the hohday season behind us, and the new
year before, thoughts turn to resotutions. This is an
excellent time to reduce any extra pounds acquired.
Start working toward a slim summer appearance!

Here are some tips to help you:

1.1f you have more than 10 Ibs. to Iose. consult
your doctor belore starting a diet.

2. Analyze when and why you are eating. Keep a
food dlary for a week at your normal intake. Record
what you eat, how much, when, and what triggered
the eating. (Hunger, habit, being with friends who
were eating, tension and boredom are common
reasons.) With this recognition, it is easier to take
steps to short-circuit the problem-makers.

Recognize that in order to lose welght, the daily
caloric intake must be less than what the bady needs
for daily energy. You musl make the body use some of
its stored fat.

1 Ib. of body fat = 3500 extra Caloriey

3. Stay within a daily caloric range that “en-
courages regular weight Joss.

Usually r:.>ommended
for womoe! ‘1000-1?00 Calories/day
/! tor men: '1500-1200 Calories/day

These levels permit the minimum number of serv-
Ings from the Basic*Four Food Groups and usually
provide enough food t> make the diet “livable”.

It is very important tivat the body continue to get all
the nutrients it needs hence using the Basic 4 recom:
mendations {in low-caloried choices) is encouraged.
If an unbalanced diet is followed, a multi- vltamin
mineral tablpt may be needed.

4. Aim at a life-style change.:n your exercise and
eating habits. You do not-want to get into the ' yo-yo
syndrome” of losing weight only to regain it quicr! vt
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‘. 5. Work to de-calorize your intake.
Examples: Instead of drlnklng a
kcall), drink iced tea
coffee, or water (0 kcal)) .

Drink skim.or 1% low fat milk instead of whole milk
(90 kcal. & 110.kcal. vs. 160). -

Omit the Danish pastry (275 kcal.) and doughnuts
125 kcal.) from coffee breaks. .

Use iow-caloried salad dressings, or omlt entirely.

Choose brolled, baked or roasted lean meats, fish
and poultry instead of fried or those in gravles and

sauces. fuqt/(j“yz
If you crave sweets, lrﬁ tisty 1t with 1 level teas-

poon of brown sugar (17 kcal) instead of a high
caloried dessert. =~ -

6. Begin a regular exerclse routine wlth your doc:
tor's approval. Brisk dally walking is the best form of
exercise for many overweight people. Gonsclously in-
crease your physical activity. Work into the exercise
siowly.

7. Set realistic goals and reward yourself (but noi
with food). Example: Allow yourseif % houriday for a
favorite hobby when you've stuck to your diet. If you
like-plants, buy yourseif a new plant when you have
reached your weak's goal for weight loss. Select long
range goals and rewards, BUT remember smaller, en-
couraging reinforcers. You deserve them!

g-cz. Coke (145
, black

S

Coming in \'-'ebruarvé
Nutrition and Heart Health

Authorization number: 1114 No. of copies prinied:
30,000 "'This public document was pfomuigated at a
cost of $0.02 per cooy o disseminate sound nutrition
education 1o elementary teachers.”

) i‘ £ ¢
THE SMALL SOCIETY
J\)\J\,tg’)\J Hoo-goY! -
/_ 1 NORE DIETS
, Biz&IN IN
72, G o ETNG
) ZeoMS THAN
: m IN Declors’ e
1 ) OFFICES - .
{A{ -60 =3 12-5 BR1c KAy -
Feprinted by ission / Washington Star Syndicate. Inc.
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in tepid water and drain. Placethem in aquart jar
"and cover it with a dampened washcloth or piece (
‘of cheesecloth. Fasten with /& rubber band and

* store in a dark cupboard. Leliteu

' 3. Continue to rinse the seeds or beans twice
each day—three times if the weather is hot or you
livein a dry climate. Make sure excess moistureis
drained off each time.

4 By the third day, if it's seeds you're sproutmg,
all the seeds which aren’t going to sprout will sink
to the bottom of the container when you fill it with
rinse water. The growing sprouts will rise to the
top and can be poured off into a colander, leaving
the 'dead’ seeds behind to be thrown away.

5. Sprouted mung beans and lentils are ready
in just three days. So are soybeans. Wheat tarries
take just two days to reach their peak nutritional
value, while alfalfa seeds take 3-5 days. :

Nutri-Duck Presents nutrition lnlo_rmallon to ele-
mentary students In Memphis, Nutri-Duck Is Helen

Burke, Nutrition Resource Spacialist for Memphis When your sprouts are ready,. place them'in
City Schools. cold water briefly and disentangle them for easier

. . use. Sprouted alfalfa seeds shed their ‘cases’ at

. _ this point. The cases will fioat above the sprouts

and can be skimmed off easily. Store sprouts

Sprouting References . refrigerated in a covered container. To increase

Creative Food Experiences for Chiidren. their nutritional value somewhat, and certainly

A_Aary T. Gooa'win and Gerry Pollen. Center for their eye appeal, place them in the sun to green ]
Sc:enge inthe Pubjic Interest, 1755 S Street N.W, for a few hours before refrigerating. (
Washington, D.C. 20009. 1974. $4.50 paper. Page 6. in hot weather, be sure to keep growing

35. A resource book well worth the cost. sprouts in a relatively cool place and keep the
Laurel's =itchen—A Handbook for Vegetarian towel damp. They qrow faster in hot weather so N
- Cookery and Nutrition . - don't fail to rinse them regularly.
Laure! Robertson et al. Nilgiri Press, Box 477, 7. Be sure to sterilize the container before

Petaluma, California_94952. $15.00 nardcover; : - : .
$3.95 paper. Copynght 1976. Pages 131-136. Z:n;ngﬂtnew seeds. A bleach sofution will take
Excellent reference on vegetarian cookery. ’

Fromi.aurel's Kitchen (Reprinted with permission)

“When a seed sprouts, its food value sky-
rockets. Vitamin C materializes as if by magic, and
other nutrients increase several times over. The
starches turn to sugar, sO the flavor s quite

Mung beans, soybeans and alfalfasprout easily.
Alfaifa sprouts are probably the most popular.
They are especially delicate. .. .lovely for salads
and sandwiches. Soybeans moid very easily so
sort out the non-sprouters as soon as possible.
Don't expect a long "“tail" to develop. “Sorouted

sweet.” soybeans should not be eatenraw, as they contain

“The following method works, with some adapta- a protein-inhibiting enzyme that heat.destroys.
tions, for sprouting all kinds of things: mung . - -Steamed for-5 minutes.or.so they have.a nutty - -
beans, garbanzos (chickpezs), whole dried peas, savor and crunch that graces any mixed vege-
lentils. alfalfa seeds, wheat berties, and for a - table dish very nicely.” .
?enevuant addition to se!ads, mustard seeds (justa Classroom Activities: Have -students observe

changes daily—changes in size, color, hardnass
“1. Scak 1 tablespoon of seeds or 1/3 cup of or softness. and new shoots.

beans in 1 guart of tepid watar overaight. Be sure -

the seeds have n¢* been chemically treated for . ]
planﬁng. Your heaith food store is probab|y the Authorization No. 1114; 30,000 copies montkily. &

best source of sezds for sprouting. Thisistheonly. g’s‘:’o‘,"’s‘glgz"gg‘?‘,’;‘; }':,‘:”'.’:‘e’m:":gz"“’&::‘: .

time sprouts should actually soak, for if they are rutrition education 10 e.,m,.“,,,v teachers.”
not completely drained hereafier, they will fer-
men! unpleasantly.

T

| EKTC | | . | | g ’ |
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School's begun! Wiih this issue, the focus is BREAKFAST! ;

___Students need to start the day withi f:el for the
learning tasks and physical activities before them.
_Studies have repeatedly shown a direct link between
“breakfast and learning. Children who skip breakfast
havebgenshown to be apathetic andlistless compared
to their classmates who have had a morning meal.

S.arveys consistently reveal a significant number of
students who are not eating breakfast. A study by the
Department of Health, Education and Weilfare indicates
that as many asone oui of four children goes to school

without breakfast. We urge you to conduct your own
school or classroom survey. . i

It need is indicated and there is' not a School
Breakfast Program in your school, discuss the possi-
bility of starting one with your principal and/or Sup:gr-
intendent. School breakfast is an important option;for
children who do not have access to breakfast athome.
For information regarding starting a School Breakfast
Program, contact your school food service manager or
the State Departmem of Education.

S

{

BREAKFAST SURVEY FORM f
SYSTEM: SCHOOL NAME: GRADE: '
TEACHER'S NAME: Vama: (please cicls)  BOY  GIRL
Please chack the best answer:
1. Oid you have some food this moming? Yes No
2. Do you usually aat food in the moming? Yes No

If you usualiy eat food in the morning, whers do you usually eat?

st home
——vending mackir3 selection

3. If you do not eat a moming meal regularly, why not?

do nct have time not hungry
notody to Prepare it
{am on a diet

4. Which of the following faods are included in your morning meal?
—e— fruit or juice

coffze

butter or spreads

leflovers ¢

meat

5. Describe yYour norma} breakfast:

eggs
sandwiches

6. What is your favorite breakfast?

Helen Minns
A summary ol mf survey lindings would be apprecisted. Sand to: Bidg 309. 111h Ave.
Smyrna, TN 37167

. in the schoo! breaktast program
other (please spacify)

do not feel good
food not available

pancakes or waffles
bread, toast, rolis, biscuits

-
cereal with milk

bought breakfast on the way to sthool

- e

can't eat that early in the morning
don’t like foods served
other {please specity)

“Instant Brs3.sast™ type beverage
otner beverage

mitk of cocoa

soup L

/

ot
1})

———— other foods Wl;/

e
fﬂ :
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In the September issue of the “Goody Bag,” the entire
naewsletter was davoted to breakfast and its mportance. This
month, the N.E.T. staff has compiled a briaf list of breakfast
referonces that can be ysed by the teacher, food-service
manager or parents. . —

BOOKS: : R
1. Georpe Wreehinglon's Breekfost. Jsan fitz. 1980. $3.38. Coward-
McCann, tnc., 200 Madison Avenuse, New York. N.Y. (Primary—Grades
3-6). A'fictional children'a story ebout what George Washington ate for
sakiast. A good trigger for discussions regarding importance of
eaking the fast focds In hiatory and specific factore which influence
nutrition behavior. (Acknowledgements eritiquad by Kentueky Nutrition
Education “Review Board™ from Kentucky Nutrition Education and
Training Manual, 1978.) ’

2. Green Eggse end Hem. Dr. Ssuss. ?m. $2.50. Random House, 20t E.

50th Street, Now York, N.Y.,(Prims.y). Sam is not about to eat green
aggs and ham anywhere or with’anyone, Then he tries them and ikes -

them end decides he can sat them anywhere with anyone.

3. Rupert the Tired RebdM. R. K. Schatfner and R, Stoia. 1978, 28 pp. $.75.
Dandetlon, 4165 Fowler Drive, Belibrook, OH 45305, A story for young
childrn about two animal friends. The need for eating a goud breakfast
1o prevent anergy leg Is atressed.

4. Jollybeana for Breskfest. Mirlam Young. New York. Parenta’ Magazina
Press. 1968, $3.95, (K-First Grade). Twa children pretend that they can
do ans satanything they like. This fantasy involves foode s child would
ideally lika to eat, but when ons thinka about them, they Lecoms
divtasteful-i!ke “jellybeans for breakiast.”

FILMS & FILMSTRIPS: )

“Why Doean’t Cathy Eut Dreektesi?” (Grades 6-9) Dairy Councll, inc.
No. F814. 1974, tiim/18mm/color/ sound/4 min.teacher guide. Lor.
Purchase. $32.00. The object of this triggar film Is 10 motivate students
to discuss the reasons why Cathy and others skip brsakfast,

. Daley C 3, inc., Rep '
Fowicls Wi Derstby Hamiiton
7025 Kingsten Pim 900 Andersen St P.O. Bax 3794
Kherville, TH 37813 rigel, TN 3782
(818) 538-7018 1815) $88-2442

Chosmasegn Meninile
Linda V. Collshen Gall Benderd
8814 Faggeid Rood 2934 Sides Or, Suite 10t
Owttancega, ™N 37412 . Nasirille. TN 37204
{815) 834-0215 {815) 242.8401 |

edd soase

Bermie Covergert Barders Vele
3435 Lane Oek AL, P.0. Bax 3187 3035 Diescrors Row. Svite 420
Paducsh, XY 42001 ’ Memphis, TH 39121
{502) 554-pAa8 {801) 345.3550
Sorthwest TN (Oban. Woakley, Newy. Jywr, - Soudhwront T (Shelby. Tiston, Lovdardoia,
Edsan Camell Crochen) Nayweed, Modison. Fayarte, Hordomen)

2. “Ther's Breakfeat.” (K-5). Color. 7 min. Fitm Library, 31 Roberts Hail,

Cornell Univeraity. ithaca, N.Y. 14850, Broakfast is an important moal.
You don't need 10 limit yoursaelf to tho “normal” breakfaat of bacon and
oggs. A wide vanely of foods will provide the nesded nutrition.
d using the muppets and songs. Rentai Fee $3.50.

-

p———

3 “Break the Faat” trom the set “Nutrition Filmstrips for Children.” The
Polished Appie, 3742 Seshorn Drive, Malibu, CA 90265, (Grades K-4).
$71.25 complete sot (3 flimatrips). Six-year-old Tommy and his famity
ailare breakfast skippers. They learn that breakfast can include many of
their tavorite tcods and that aating breakfast goea han¢ in hand with the
way they look and feel.

KITS: s ' .
1. “Unhappy AlNgetor.” (Gradaa 1-5). Fres. Fiorida Departmont of Citrus,
School Markating E lon Depar t, Box 148, Lakaland, Florida

33802. Contains all the matarials needed to produce a puppe! ahow,
including the script which telisthe story of an unhappy alligator who la
made happy *y having a good breakfast every morning. it inciudes a
leason plan end reisted discussion topics for taachars to foliow.

2. “Energire at Suariss/Energy 385." (K-6). Kellogg's Breakfast Unit and
Geme, P. O. Box 9744, St. Peul, MN 55107 The “Energiza at Sunrise™
nutrition education unit and tha “Energy 385" breakfast game are

. dasigned to introduce children in grades X-8 t0 concepts of basic
nutrition. "Enargize at Sunrise” Is a 1-2 waok pragram and includas a
teacher'a guida with nuttition information and !sxson plans, a four-

. color overhead transparenCy and 13 spirit mastars. "Energy 385"
includes a large four-color poster and scoraboard along with a
teicher's gulde. Cost $2.00 (6 weoka dalivery),

TEACHING AIDS: (Florida Daperiment of Ciirus, Schoot Markesting
Expansion Depariment, Box 148, Lskeland, Florida
33502) T

1. Every Day We Gel Up (K)~Taika about why sveryone neads breekfast.
" Use bockiot as an art activity.
2. Lot's Loarn About Breskfsst (Grsdes 1-3)
3. Have & Nice Day {(Grades 4-8)—Talks gbout why everyone neads
breakfast.

POSTERS:

1. Breakfast Energy—2. Big Smile Breakfast—3. Big Muscles Sregk-
fast—4. Nutrition Al} Dey, Every Day—5. Breakfast Mobile

dkok

BREAKFAST RECIPE

Poriable Appie & Checes Plassers
Children will iove these high-protein breakfsst cookies .
{Notice ths! only 1/3 cup of browr sugar is needed)

V4 cup ali-purpose fHour 1/2 teaspoon baking powder
2/3 cup butter or margarine, /2 teaspoon sslt

saftensd 1~1/2 cups oats (quick or old fashioned,
173 . firmly packed brown sugar ' uncooked)
1099 1 cup (8 02.} shredded chedadar cheess
1 teaspoon vanitia 34 cup raising
1/2 toaspoon cinnamon 1 cup chopped appie

Combine flour, butter. sugar, 809, vanills, ci:namon, baking powdor snd saftin
large bowl: mix weil. Add oats, chesss and reiains; mix wail, Stirin apple. Orop
by heaping tablespoons onto ungreased cookie sheet. baka In Prehaated
moderale oven (375°F.) 15 minutes or until goide:: brown. Siora In tightly
covared container in refrigeralor or in | y coversd tat at room
fomperature. Makes adout 2 dozen cookles.

Taken irom: The Quekor Cets Wholegrain Cookbook, Quaker Oats Company,
Merchandisa Mart Plata, Chicago, IL 60054, 63 pp. Free.

"BREAKFAST UPDATE 42«4 asrs bocn) é@"—"""ﬂj NN AP 0%17 + anfreT
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1579-80 State Media Center Procurement and Usage Report for
Nutrition Education Materials

Wilma Jozwiak -~

In addition to the Goody Box, a packaged kit of nutrition educa-
tion materials made available by NET to each school system in Tenne-
ssee that requested it, nutrition education materials also were made
available by the Tennessee Department of Education Educational Media
Center. These materials were available on a 3-week loan basis te
State NET personnel, State Department curriculum specialists, and
local school food service supervisors and managers. The
NET Project added five copies each of 15 films, all of which were
16mm color films on nutrition-related topics. 1In addition, 61 slide
or filmstrip kits and 103 other materials including books, poster
sets and game or activity packets were added to the materials center
by the NET Project. These materials were added to other nutrition
materials already available to Tennessee school systems.
Usage data for materials available through the State Media Center =
were tabulated by Center personnel. School systems were not required
tc submit data about the number of teachers who actually used each item,
nor the number of students who were affected by the use of the materi-
als. As'a result, the figures reported in this document reflect the
number of times the material was checked out to a school system or to an
educational specialist. There is no way to determine the numbers of stu-
 dents that might have been affected by the use of these materials. Usage
_ reports would be much more informative if this information were included.
It is recommended that the Materials Center be provided with forms re-
. quiring this data that can be attached to each item, similar to a library
card. The data then can be summarized at the end of each schocl year.
Some materials seemed to be seriously under-~utilized. If these
materials are considered appropriate for-inclusion in the Media Center
nutrition material collection, an attempt should be made to publicize
their existence. Perhaps a brief materials review column might be added
to the '"'Goody Bag' nutrition newsletter.
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Films

Title
The All American’ Meal
The Big Dinner Table
Bread )
Calories, Enough is Enough
The Comnsumer in the Market Place
Dental Health: How and Why
Dr. Seuss on the Loose
Eat, Drink and Be Wary

The Eating Feel Good Movie

Eating on the Run -

Exercise and Physical Fitness
The Eye of the Supervisor
'Fitness Challenge

Food and Growth

Food, Energy and You’

‘Food for a Modern Wofld

Food for Life

Food Labeling

Food Store

Food that Builds Good Health
Foods: Fads and Facts

Foods from Grains .
For“Iomorrbw We Shall Diet

Good Eating Habits

Great Expectations

Health: Toothache of the Clown
Hemo‘the Magnificent

How a Hamburger Turns into You
Human Body: Excretory System
Human Body: Nutrition and Metabolism
Hungry World

Let's Eat Food

Look Before You Eat
O

Number of Times Checked Out

28
33
17
12
2n
19
42
24
34
37
23

37

28

14

16

13 -

29
27

21

10

35 °

38

38

21
17

10

35

24
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Films
Title Number of Times Checked Out

 Mechanics of Life: Blood and Circulation 30
Nutrition: Fueling the Human Machine 18
' Nutritiohgl Quackery T 17
The Real Talking Singing Action Movie About Nutrition 14
Run Dick Run Jane 17
,'Sngcks'Count Too 17
- éooéérgoop - 36

Stone Soup o ' B 13 —_
- Story of Rice | . 3
The Structure of Protein 11
Tissues of the Human Body A ' 25
b'fVegetaBieS'for‘All Seasons 10
_ Vegetable Preparation | ) - 2
What's Good to Eat A ‘18
~ Wheat Farmer ' ' 1
You Are What You Eat , ' ' 37

Your Table Maﬁners ' 15
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Print and Muiiimedia Materials \ As of June '80
Framework for Nutrition Education; a Guide for Elementary 1
Teachers Grades K-6. _ :

Watch Your Mouth. - Unknown
The Incredible Edible Egg; a Multi-Media Program for 6
"digh School Stud~nts.

The Incredible Edible Ouc-of-This-World Egg; a Multi-Media 3

Program for Students in Grades 3-6.

The Art of Getting Kids tec Eat.

Cooking and Eating withk Children; a Way to Learn

Balanced Meals; Iunstructor's Teaching Guide.

Choices for a Lifetime.

5

0

1

Caré‘for Two: Baby and You. 1
| 4

3

Project A.M. Today's Foods and Breakfast; a Multi-Media
Kit for Intermediate Levels.

-Todgy's Choices; for Classes Concerned With Food, Health and 4
Consumer Education. ‘

A Child's Garden cf Eétihg;.a Weight Watcher's Nutrition - 1
Education Program for Use in Kindergartem and Grade 1.

Concept Builders: Foods. _ 2
How Children Learn About Food

How Children Learn About Food

‘Menu Planning for Child Care Programs. o =

Nutrition in Action for the Child; a Colored Slide Presenta- 1
tion in Conjunction with a Guide for Teachers: Learning
Nutrition Through Discovery.

Nutrition Labeling: What's In It for You?

A Teacher's Guide to: Learning Nutrition Through Discovery.

Buy and Buy; a Health Education Experience for 9-13 Years Olds

Focusing on Food . . . .a Consumer Issue.
Fad Dieting?; a Portfolio of Resource Materials. 1
| Comparison Shop with Unit Pricing. | 4
Trash Tells a Tale. 0
Yardsticks for Nutritiom:.. _ 2
Big Ideas in Nutrition Education: Consumer Program. 2
Big Ideas in Nutfition Educétién: Teenage Program. 1
Big Ideas in Nutrition Education andVHow to Teach Them:
Balanced Meals: Primary. : 2
Big Ideas in Nutrition and How to Teach Them: Daily
Food Choices - Upper Elementary. , Unknown
L1tt1e Ideas, an Early Childhood Nutritlon Education Program. 0

EKC '
—— | 10j




Print and Multimedia-Materials

'Fun With Food Facté; a Teacher's Guide for Nutrition

87

"~ Education Kindergarten — Third Grade.

.:Diet.Posters.'

‘Discovering New Protein Foods.

. Eat Balanced Meals.

Exercise Posters.

rThe Exeter Story.

The Mother—-Child Cookbook.

" Fling Kit: British
:Fling Kit: Chinese.
- Fling Kit: Christmas.
Fling Kit: Chuck Wagon. R
--Fling Kit: Circus.
':Fling Kit: Easéer.
Fling Kit: Fall.
" 'Fling Kit: French.
" Fling Kit: German.
. Fling Kit:” Greek.
"Fling Kic: Halloween.
v' Fling Kit: Hawaiian.
| Fling Kit: International.
" Fling Kit: Italian.
Fling Kit: Japanese.
Fling Kit: Mexican.
- Fling Kit: Patriotic.
Fling Kit: Roaring 20s.
- Fling Kit: Safari.
:Fling Kit: Spring.
';-Fiing Kit: St. Patricks.
- Fling Kit: Valentine.

1hFood and Nutrition Teaching Pictures.

'Food for Life: The Basic Four.

Food to Grow On; Nutrition from Newborn through Teens.

' Foods, Fads and Fallacies.

:1Foodway to Follow.

Qo

As of June
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Print and Multimedia Materials As of June '80
For Your Gbod Health Teaching Pictures. 1

The Freeloaders. A 1

A Guide for Nutra Lgncheswand Natural Foods. ' 1

Good Loser; the Weight Control Game. 3

Good Sense & Good Foods. 4

How Food Becomes You. » 1

The Increasing Importance of Grain Foods. "3
Inside My Mom. ) Unknown
Food: Where Nutrition, Politics and Culture Meet. 2

The Taming of the C.A.N.D.Y. Monster.

2
Teaching Nutrition by Teams, Gaﬁes and Tournaments. 1
5

Lunchroom Learning.

¢

Focus on-Nutrition; a Teacher's Handbook for Nutrition

=t

Education, Qrades KXindergarten Through Six.

Focus on Nutrition; a Teacher's Handbook for Nutrition Educa-

tion, Grades Seven Through Twelve. 1

Nutritionm . Education: A Cooperative Effort; Leader Guide. 1

Nutrition Education: A Cégperative Effort; Teacher Guide K-6. 1

Mbving-to Metric. ‘ 1

Health Education;Aﬁutrition and Food. 1

Focus oﬁ ﬁealth and N;trition; a Comprehensive Health

Education Curriculum Guide for Grades 9-12. A 1

Food. . .Your Choice Level 1; a Nutrition Learning System. 6

Food. . .Your Choice Level 2; A Nutrition Learning System. 7

Food. . .Your Choice Level 3; A Nutrition Learning System. 7

Label It Nutrition; an Educational Prgg;qﬁ on Nutrition

Labeling. . : ' :

Nutrition Source Book. 1

Toothtown U.S.A. ' A 6

U.S. RDA Comparison Cards.

.National Educational Me&ia Series.

Avoiding,Bﬁrns invthe Kitcheh. 3

Avoiding Cuts & Strains in the Kitchen. 4

Avoiding Falls in the Kitchen. 4

Cooking Vegetables. 4

'Efficiént Service in Cafeterias. 5
"“Qxaw to a;e Recipes. 6

~.
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“"Print and Multimedia Materials

Kitchen Fires - Prevention and Control.

Portion Control: Everyone's Responsibility.

Roasting Meats & .Poultry.

Storage & Receiving Procedures.

'Successful Deep Fat Frying.

Waste Prevention.

" ‘Audiovisuals for Nutrition Education.

\SF.O.O.D. for Thought: Focus on Optimal Development of the Child;

V‘Intermediate Level.

'Nutes to You; Nuteland School Lunchroom Kit.
‘Nuteland School Room Kit ‘ 7

Nutrients for All Ages: Calcium.

-'Nutrients for All Ages: Iron.

Index of Nutrition Education Materials..

Nutrition Set. -

Leader’ s Handbook for a Nutrition and Food Course -

mParent Education in Nutrition and Food.

~ HEAD START. Nutrition Instructor's Guide for Training -

Leaders — Parent Education in Nutr¥ition and Food. Also
Food Buying Guide (See USDA Item 735).

Nuttition'Staff Training Programs.

Teenage Dieting — Harmful or Helpful? (Pennsylvania-

Curricu_um Series on Nutrition).

Nutrition Education in a Chanéing World: Preschool Unit
in Nutrition. i .

vNutrition Education in a Changing World: A User's Guide;

Your Body and Nutrients.

/
Eclipse of the Blue Moon Foods.

Eclipse of the Blue Moon Foods; s Guide to Teaching Food Education.

The Phygiology of Exercise.

PrQJect A.M. Today's Foods and Breakfast; a Multl—Medla K1t for
Intermediate Levels.

Protecting the Public.
Nutrition and You.

Nutrition and You.

- Pencil and Paper Fun to Teach Nutrition.
- School Menu Planning Kit.

.. A Series of Nutrition Education Filmstrips for the Primary
Grades. (Break the Fast, George Gorge and Nicky Persnicky and

trient Express) . 1 0 i
~ ¢

As of Jume '80

[l Y S 2 VS B )

4
3
Not seen

Unknown

4
1

1
3
3

Unknown

Unknown

1
Unknown

Unknown

Unknown
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Print and Multimedia Materials : | As of June '80
Shaping Up: Nutrition Education. ' Unknown
Discovering Vegetable Treasures. = R ,’V Unknown
Food for Sport. . . | , Unknown
The Snacking MOuse. : ‘ Unknown
Breakfast Program. Unknown
EOCus on Food: Nutrition Education for Tennessee's Children. 2 '
Health Scope and Sequence K-12. } Unknown
A Trip to the Farm Teaching Pictures. ' 1
Type "A" Menu Success Story. 5 e
Food Buying Guide and Recipes; Project Head Start Community
Action Program. . 1
Nutrition Education in Child Care Centers. ’ 3

" The Real Truth About School Lunch. 0
‘ The Schooi Lunch Bunch-Nutrition in Today's Schools. 2
Food for Youth Study Guide. ‘ Unknown
Nutrition Program Serles for Show n'Tell Phone Viewer. Unknown
Baby's First Year. ' o Unknown
Breakfast 4—-4-3-2-Way. ' Unknown
Changing Fool leeds of the Family. ' ' Unknown
- Feeding Young Children. - : . Unknown
.Food for Older Folks. ] ' Unknown
Foods for‘Téens.J' ' Unknown
-Getting  to Know Vegetaoles. ' Unknown
Good Food Works for You. " S Unknown
How To Be a Wise Shoppgf.— : Unknown
It's Good Food, Keep It Safe Part I & II. R Unknown
It's Good Food, Keep It Safe Part ITI & IV. o Unknown
‘Weight Control. ' | Unknown
" You Are What You Eat. : : ' Unknown
Food and Nutrition Information and Edncational Materials
Catalog—-Cumultive Index 1973-1975. 0
Food and Nutritiom Information and Educational Materiais
Catalog~-Supplement 2. 0
Food and Nutrition Information and Educational Materials
- Catalog—Supplement 4. 0
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Print and Multimedia Materials . As of June '80

Food and Nutrition Information and Educational
Materials Catalog-Supplement 5. 0

Food and Nutrition Information and Educational
" Materials Catalog—Supplement 7. 0

Fbod énd Nutrition Information and Educational
~Materials Catalog-Supplement 8. 0

Food and Nutrition Information and Educational
Materials Center Catalog - Audiovisual Guide.

* 'Nutrition; Better Eating for a Head Start.

Nutrition Education for Young Children. 0
Nutrition Film: "Jenny. is a Good Thing:
Leader's Discussion Guide. ' Unknown
Nﬁtrition — Staff Training Programs. L 1
Méhu Rummz. ' - Unknown
* Nutrition for Young Minds. 1
The Unwanted Four. 2
Nutrition Education: an Integrated Curriculum K-6. 0
_ Vegetarianism in a Nutshell. 2
‘The Nutrition Education Team: Its Impact: Final
Report, Part II. Unknown
Winnie the Pooh, Nutrition and You. . 3
" Nutrition Education; a Multidisciplinary Approach. 0
“Qpantigy Recipes. . _ : Unknown
Work Smart-Stay Safe. ‘ 1
Your Food - Chance or Choice? 1
Yummy Rummy. 0
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"Goody Box" Usage Report
SY 1979-80

Wilma Jozwiak

The "Goody Box" was the name given to a collection of books, pamph-
lets, and filmstrips on nutrition and nutrition-related topies which was
made available during SY 1979-80 to all school systems in Tennessee. One
‘person in each school system agreed to take responsibility for the kit,
overseeing its use by teachers in the system. On receipt of the kit,
these contact persons agreed to submit a usage report at the end of the
year. A usage report form was mailed to each contact person -along with
a stamped self-addressed return envelope. One hundred and thirty usage
forms were mailed, and 102 responses had been received by June 16, for
a response rate of 78%. Of these responses, 19 were not on the provided
form and lacked some of the information solicited on the forms. All of
these non-regulation forms contained some usable information.  In addi-
tion, three respondents reported that they had kept no record of usage,
while one other failed to provide data on the number of participating
students.

Some of these data seem unreasonably inflated; however, they are
reported as received because there was no feasible way to determine
exactly how data had been distorted. Total usage information is in-
cluded in Table 5.1.

In addition to information on the usage of each item as reported in
Table 5.1, the Goody Box Usage Report form included four open-ended ques-
tions. These questions were included in an attempt to assess the ef- :
fectiveness of Goody Box materials. A summary of the answers to these
questions is presented in the following section.

Question #1: 7TIn your opinion, would the "Goody Box" be better
utilized if it were kept in another location?

- Twenty-two contact pérsons chose to respond to this question.
Thirteen contact persons expressed a need for additional Goody Box kits
so that one could be placed in each school, or at least made available
for schools at each organizational level (elementary, middle, and sec-
ondary). Several respondents suggested that nutrition-related materials
would be put to much greater use if the material were available in the
media center of each school. Two additional respondents suggested that
dividing the Goody Box into three portions for elementary, middle and

~ secondary grades would prevent materials appropriate for one level from
being unavailable when the box was checked out to a lower or higher
level. Some respondents solved this problem by checking the materials
out individually rather than keeping the Goody Box together as a whole.
Seven other respondents commented on problems peculiar to their own
systems and usually provided their own solutioms.

I 10/
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Table 5.1. Usage Rates for Goody Box Materials

e e

. ; TOTAL NUMBER OF STUDENTS
TITLE NUMBER OF TIMES CHECKED OUT DIRECTLY INFLUENCED BY
: B USE OF THIS MATERIAL
ELEMENTARY {MIDDLE.|SECONDARY | [FLEMENTARY |MIDDLE |SECONDARY
COOKING AND EATING WITH
CHILDREN
217 23 9 8550 951 619
CREATTVE FOOD EXPERIENCES FOR
CHILDREN 236 17 5 9314 919 121
EXPLORING FOODS WITH YOUNG
CHILDREN 156 14 5 7427 544 120
FOOD FACTS TALK BACK
137 17 24 5371 707 1113
FOOD FADS AND FALLACIES : .
244 48 56 ‘9920 1610 2231
FOOD FOR SPORT
98 14 759 4823 1 693 3159
FOOD: WHERE NUTRITION, . .
POLITICS, AND CULTURES MEET, - J | '
AN ACTIVITIES GUIDE FOR - :
TEACHERS 85 18 49 3081 1175 2238
FUN WITH GOOD FOODS ) 147 7 13 5746 . | 620 690
G00D SENSE AND GOOD FOOD: THE T
' FASCINATING STORY OF NUTRITION 170 88 64 10,104 2725 2009
IDENTIFYING NUTRITIONAL ' N
NEFICLIENCIES 106 15 14 4335 1468 .
- INDEX TO NUTRITION EDUCATION T
- MATERIALS 114 9 25 5651 389 1445
INSIDE MY MOM \ ,
N 13 77 3775 1029 3669
NATIONAL DAIRY COUNCIL MATERIALS N
CARDBOARD FOOD MODELS 149 47 26 12,948 3753 1382
NATIONAL DAIRY COUNCIL MATERIALS o
FOOD COMPARISON CARDS 207 Z8 35 9052 1548 1781 3
NATIONAJ  DAIRY COUNCIL MATERIALS
GUIDE TO GOOD EATING POSTER 185 25 15 6993 3362 | 1186
NATIONAL DAIRY COUNCIL MATERTALS
- NUTRITION! 50URCE BOOK ) 122 15 22 - 4599 971 1917
NUTRITION FOR ATHLETES
94 10 45 3817 911 3259
NUTRITION FOR CHILDREN
309 27 21 12,122 1118 700
NUTRITION FOR YOUNG MINDS -
F . 127 16 31 . 4476 1234 1594
WUGTRITION IN A CHANGING WORLD- N .
RESCHOOL 145 29 5 7523 478 Qg
T.UTRITION IN A CHANGING WORLD-
INTERMEDIATE 177 15 3 5406 1189 177
NUTRITION IN A CHANGING WORLD- .
PRIMARY 163 13 3 5942 672 ¢ 120
PENCIL AND PAPER FUN TO TEACH '
NUTRITION 249 28 11 - . 8418 1354 49]
THE SNACKING MOUSE
406 44 13 20,013 1661 285

ERIC
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Question #2: Are there materials in the "Goody Box" which you or
the people who checked them out consider to be in-
appropriate for inclusion? If so, which ones?

The majority of the contact persons who responded to the survey
found all the materials included in the Goody Box appropriate. How-
ever, eight responde:iits expressed displeasure at the inclusion of cer-
tain materials. The filmstrip "Inside My Mom" met with displeasure in
some communities, as well as with some respondents who felt that the
film was not appropriate for inclusion in materials sent routinely to
elementary schools. One respondent placed the filmstrip permanently
with the high school home economics class. One respondent objected
to the inclusion of '"Identifying Nutritional Deficiencies" but did
not provide a reason. Finally, one respondent found the activity
guides for teachers to be of no value to the persons who had checked
them out.

Question #3: Are there additional materials which you or users
would like to add to the ''"Goody Box'?

Twenty-five respondents made general or specific recommendations in
response to this question. Among the suggestions were: additional films
and filmstrips, particularly filmstrips at the kindergarten level and
filmstrips and films on food and consumer education. Multiple copies of
some materials (unspecified) already included were suggested. In addi-
tion, more posters, slides or pictures of persons suffering from diet-
ary deficiencies, flannel board figures, books for children about nu-
trition, nutrition games, and materials on microwave cooking, money
management in relation to food-buying, nurtition in relation to child
care, and children and the advertising of food products on T.V. were sug-
gested. The most frequent suggestion was the addition of new films and
filmstrips. :

Specific titles requested included:

Rating the Diets (Consumer Reports)

Snackology (The California Raisin Advisory Board)

Food for Life: The Basic Four (Tupperware)

The Journal of Nutrition Education

USDA Yearbook of Agriculture

The Physiology of Exercise (Sunburst Communications)

Your Body, Fitness, Growth and Appearance {Guidance Association)

Winnie the Pooh films on nutrition

105
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Question #4: What other suggestions have you or other users of
the materials had for improving the "Goody Box'"?

Fifteen respondents chose to make suggestions for the improvement
of the kit.. (Several others used this question to state their approval
of the Goody Box and its contents or to make promises to improve the
circulation of the materials during the SY 1980-81). Three respondents
mentioned the need for additional Goody Box kits, while another sug-
gested dividing the box into three parts for use at the elementary,
middle and secondary levels. Two contact persons made suggestions re-
lated to the containers--<one thought decorating the box increased in-
terest in his/her system, while another suggested constructing the box
so that it opened from the front and acted as a display case. In addi-
_tion, suggestions were made for elimination of the requirement of re-
porting usage, elimination of posters, addition of more parent in-
volvement materials, addition of more duplicatable activities, the use
of a promotional campaign conducted in person in each school, and the
inclusion of materials suggesting ways to coordinate food service and
nutrition education with other subject matter. One respondent felt
the money should have been given to the system to be spent on materials
suggested by local teachers. )

Conclusions ..

The overall tone of the comments about the Goody Box was very favor-
able. Respondents considered such a package of materials to be a needed
addition to their available resources. Most of the respondents expected
usage to increase each year as the existence of the kit became common
knowledge. ,

Consideration should be given to increasing the portion of the
package devoted to films and filmstrips. In addition, the specific mate-
rials suggested for inclusion should be reviewed by the State NET Staff
and perhaps added to the State Media Center if they cannot be included
in the Goody Box. School systems also should be advised that individual
materials may be checked out; the practice of sending the entire set of
materials to a given school results in underusage of all materials.

Evaluation of '""Goody Box' - Basic Nutrition Education Kit
for Public School Systems in Tennessee

Dr. Jean Skinner

I. Resource References

1. Index to Nutrition Education Material (book) from Nutrition
Foundation
Comments: This book has a comprehensive listing of accurate
and reliable nutrition education materials. In
my opinion it is very appropriate for the Goody Box.

2. TN Resource List for Nutrition Education
Comments: The list appears to be one that would be very help-
ful to nutrition education personnel for locating




96

resource people in their communities. Are there
provisions for up-dating the.list periodically?

II. Books, Posters and Visual Aids

" Preschool

3. Cooking and Eating with Children

Comments: The introductory pages contain some important con-
cepts and suggestions for cooking with children.
However, the format is rather dull and these se-
lections may. be overlooked by-teachers. The entire
book, including recipes, is written for teachers
and not specifically for preschool teachers. In
fact many of the recipes are too complex for the
very young child. I suggest that this publication
be classified "Elementary'" rather than '"Preschool'.

4. Exploring Foods with Young Children

Comments: This publication has many good ideas for integrat-
ing nutrition education into existing subject mat-
ter areas such as communication, arithmetic,
science, etc. For each area there are sections on
objectives, procedures, activities/materials, and
vocabulary words. Again, this publication is suit-
able for elementary teachers as well as preschool
teachers. This publication would be useful in im-
plementing the recently developed Nutrition Educa-
tion Objectives.

5. Meal Time - Happy Time
Comments: This publication would be especially useful to
parents and food service workers.

Elementary (& Up)

6. Creative Food Experiences for Children

Comments: This publication has many usefu]l suggestions for
nutrition education” of children of various ages.
Some of the materials could be used with young
children, even kindergarteners and first graders
("What can we do with an apple?" p. 37. - "What
can we do with an orange?'" p. 44). Other mate-
rials, such as the sec¢tzion on complementary pro-
teins, are suitable for the high school age stu-
dent. In a few instances, very sweeping, ques-—
tionable statements are made without documenta-
tion - "Convenience foods encourage members of
families to eat at different times . . . Food is
less interesting (now than in the past) . . .
We eat fewer . . . ethnic foods (today)."

7. Food Facts Talk Back
Comments: This pamphlet contains accurate facts about current
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food fads and fallacies:-on such topics as addi-
tives, weight reduction, and pregnancy. This
publication 1s a useful resource for teachers

‘ and older students.

8. Fun with Good Foods

Comments: This booklet contains many nutrition-related
activities such as puzzles and games. The
material is accurate and suitable for elemen-
tary children.

9. National Dairy Council Materials
Comments: The materials are colorful, accurate, and very
useful in nutrition education. Because of their
versatility, I recommend that these materials be
given to each teacher. The Nutrition Source
Book is an accurate and handy reference for’
teachers. However, teachers should be cautioned
about teaching about specific nutrients before
the children are developmentally ready for such
detailed information. These materials are use-
ful to teachers of children elementary age
through high school. The materials contain
“e : teaching tools as well as information for re-—
ference.

10. .Nutrition in a Changing World

Penn State N.E. Curriculum Guides (Preschool - 6)

Comments: These guides were carefully developed and pilot-
tested in Pennsylvania schools. They are imagi-
native resources with highly accurate informa-
tion. The guides are divided into broad grade
level categories rather than specific grades
(Early Childhood, Primary, and Intermediate).
The content of the Intermediate Guide (4-6) in
its current form is a bit overwhelming. There
is so much material that students would have
time for little else besides nutrition. How-
ever, that guide is under revision at this time,
and many problems may be alleviated in the re-
vised form. I recommend that the newer version
of the Intermediate Guide be included in the
Goody Box as soon as it is available. These
guides would be very useful to teachers in Ten-
nessee schools.

11. Spenco Exercise Poster Set
Comments: Very colorful posters about health and exercise,
NOT nutrition, and so may be only marginally
useful for nutrition education.

12. Pencil and Paper Fun to Teach Nutrition
Comments: Some of the activities outlined in this publica-
B tion are suitable for elementary children, others

Q. 11z
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are too advanced in content for anyone except high
school or college students. This resource will be
helpful if used selectively. B

For High School

13. Food: Where Nutrition, Politics and Culture Meet™

Comments: I have reservations about this document. Some state-
ments are inaccurate, others are misleading. For
example, in the section on anemias (p. 66) it is im-
plied that pernicious anemia is increased by an in-
adequate intake of vitamin B1 . Pernicious anemia
is caused by a lack of a subs%ance called Intrinsic
Factor (IF) which is necessary for intestinal ab-
sorption of vitamin B,,. In another example, from
the chart on p. 60, oné can conclude that "exces-—
sive sugar consumption” is a major contributing
factor to diabetes and that the disease can be pre-
vented by "avoidance of refined sugar'. Scientific
data do not support this position, which is stated
more accurately in the text (p. 63). On the other
hand, the publication contains some interesting in-
formation and innovative ideas. However, I doubt
that teachers have enough nutrition knowledge to
differentiate facts from fallacies.

-nl

.

14. Food for Sport
Comments: This book is an interesting, 'accurate, and technical
’ publication on nutrition for athletes. The book may
v be too advanced for many high school students, but
will be a very useful resource for coaches and teach-
ers. Many current issues are addressed.

15. Nutrition for Athletes -

Comments: This publication contains accurate information about
specific nutritional needs for athletes. The spe-
cial needs of teenage athletes are described. This
is an excellent publication for teachers, coaches,
and advanced students.

III. Slides, Filmstrip Sets and Cassettes
16. Deficiency Disease Slides from Nutrition Today
Comments: Although most sections of this series are accurate
and informative, there are several areas with mis-:
leading or inaccurate content: Examples of inac- ..
curate information are the following:

Page 12 - Vegetarians (vegans) may run the risk of
megaloblastic anemia, but not pernicious
anemia, as stated. By definition, per-
nicious anemia is caused by a lack of
Intrinsic Factor (IF) which facilitates

" absorption of vitamin Blz; Pernicious

ii3
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anemia is a form of megaloblastic anemia.

Added Note: Folic acid deficiency will also result
in megaloblastic anemia. Many Ameri-
cans -are thought to have marginal in-
take of folic acid.

Page 19 - Text states that fruits and beef are rich
in calcium - not so! Rhubarb is the only
fruit with a 31gnif1cant amount of cal-
cium and that may be chemically unavail-
able; beef provides calcium only for our
pets who eat the bones.

Nutritional deficiencies are not a problem in the

U.S. today. Therefore, it is my philosophy that

nutrition education should focus on existing prob-

lems of which there are many. The study of diet-
o ary deficiency diseases appropriately belongs in
a diet therapy course, in my opinion. Also, focus
on deficiency diseases may result in "over compen-
sation" by the lay audience. In the fear of not
getting enough vitamins, many people are taking
vitamin and mineral supplements in excessive and
possibly dangerous amounts.

17. Nutrition for Children -
A. Breaking the Fast
Comments: This filmstrip has many good ideas for enjoyable
" and unusual breakfasts. Cultural diversity is
" shown in the various menu items suggested -

tacos, grits, etc. Also, children of several
races are shown. However, many of the suggest-
ed breakfasts are rather high in sugar content -
ice cream added to cereal, waffles with peaches
and maple syrup, orange juice shake and a bis-
cult with honey, cinnamon toast. The central
character is in early elementary school and the
filmstrip 1s most appropriate for that age group.

B. The Nutrient Express

Comments: The style of this filmstrip is definitely for
young children. Content focuses on what nu-
trients are found in the Four Food Families.
The detailed subject matter, which includes
topics such as vitamins, minerals and carotene,
may be too advanced for the young child. The
filmstrip may appear silly to the older child,
when the food groups are more appropriately in-
troduced. Cookies and cakes are categorized
with grains rather than in the fifth category,
sweets, fats, and alcohol which may leave the
child with the impression that these foods are
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the same as bread or spaghetti. This film-
strip would not be suitable with current Nu-
trition Education Objectives.

C. George Gorge and Nicky Persnicky

Comments: Not all children will be big even if they eat
the right foods as stated in the introductory
section. This filmstrip also lacks sensiti-
vity to the very fat or very skinny child with
comments such as "too fat and slow to run away",
"so skinny she was used as a jumprope”, 'people
ran over Nicky who was too skinny to even see'.
I question the value of this filmstrip. It is
designed for young children yet uses the terms
carbohydrate, protein, vitamins, and minerals.
The last section on a balanced diet is OK, al-
though Basic Four Food Groups are introduced.
Each meal does not have to include food from
each food group, however.

18. Snacking Mouse
Comments: Entertaining filmstrip for children in early ele-
mentary grades. The material is accurate and fo-
cuses on an all too common nutritional problem a-
mong--American children - snacking. It would be a
good tool to begin lessons on appropriate snacks.

19. Food Fads and Fallacies
A. I Eat What I Like Regardless _

Comments: This filmstrip would be suitable for upper ele-
mentary grades where the food habits of dif-
ferent cultures are studied. Food habits of
various religions are also covered. A food fad
is distinguished from different food habits
based on family preferences, cultures or reli-
gion. This filmstrip has accurate information,
presented in an interesting manner. It would
also be an appropriate tool for older children
as a review of some basic concepts.

B. Food Fads: You Bet Your Life
C. 1Is Natural Healthy?

D. 1Is There a Perfect Diet?

Comment: The remaining three filmstrips in this series
are suitable for high school students. The
information is sound, accurate, and presented
in an interesting manner. Topics covered in-
clude health foods, food additives, pesticides
and fertilizers, nutrient labeling, and fad
diets. I highly recommend this series of film-
strips.
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20. Good Sense and Good Food
Comments: These filmstrips are accurate in content and pre-
sented in an 1nteresting ‘manner. I recommend them
highly for use with junior and senior high students.
The subject matter is too complex for younger stu-

dents.

21. Inside My Mom
Comments: This filmstrip contains an accurate and humorous
presentation of the importance of good nutrition
during pregnancy. The filmstrip is suitable for
use with teenagers or adults. I recommend it
highly.

22. Nutrition for Young Minds _

Comments: Although the material in this slide series is tech-
nically accurate, the influence of nutrition on
mental development is, in my opinion, overempha-
sized. The wider environmental influences as well
as the genetic influences on mental development are
ignored. We surely do not want students to conclude
that poor (and sometimes hungry people) are mentally
inferior. I question the use of this slide series
except by well-trained teachers who will supplement
the film with other materials to pvresent. a more
balanced view.

General Comments About Section III

Most of the visual aids are more suitable for older children (jun-
ior and senior high) than for use in elementary schools, in spite of the
fact that the major NET emphasis has been on the elementary school. The
search should be continued for high quality materials suitable in format
and content for elementary students.

Analysis of the Readability of "Goody Box'" Materials

LeAnn Crowley

The readability of an article, pamphlet or book helps detérmiﬁe
the appropriate grade level for which the work is written. By count-
ing the average number of syllables and sentences per one hundred word

. passage, one can mathematically arrive at an approximate reading level.

Other factors must be considered, however. Short words and short
sentences could be very arduous if the ideas, concepts, and/or vocabu-
lary presented were of great difficulty to the reader.

In addition one must take into account the use of proper names
or places and the repeated use of technical vocabulary.

In arriving at the approximate readability of nutrition materials
in the "Goody Box" the Fry and Gunning-Fog methods were used.

Since the Gunning-Fog usually ranks materials slightly higher
than the Fry index, an average of the two indexes generally was computed.

1o
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It is important that the appropriate vocabulary be taught--prior to
reading a selection. A reader's understanding of the technical vocabu-
lary would greatly enhance his/her ability to comprehend a selectionm.

Using the named materials to teach nutrition education would neces-
sitate a teacher's having the ability to adapt materials of varying
reading levels to the needs of the individuals in the class.

The following materials were studied to obtain a readability fac-
tor and to ascertain their appropriateness for a given reading level.

Meal Time - Happy Time (See Skinner, Item #5)
A Guide for Parents

The American Dietetic Association
430 North Michigan Avenue
Chicago, Illinois 606011

This short pamphlet has an average readability of Grade 8. (A few
passages are 4-5 level, but others are higher.) The charts "Guide to
Nutrients . . . and what they do'" and '"Foods for Everyday" organize the
concepts in outline form.

Food Facts Talk Back (See Skinner, Item #7) -

The American Dietetic Association
430 North Michigan Avenue
Chicago, Illinois 60611

This average readability was computed at 12+ grade level.

It should be noted, however, that words such as fertilize, chemical,
and insecticide were used several times within a 100-word passage. The

- repetition of these three-syllable vocabulary words raises. the readability

level. '

The "Fact" and "Fallacy" sections of this work are very good. They
provide a way of reinforcing the reading skill of comparing and contrasting.

'Using photographs for illustrations is especially helpful for the older
reader (Grades 7-12).

Fun with Good Foods (See Skinner, Item {8)

U.S. Department of Agficulture_
Food and Nutrition Service
Program Aid No. 1204

According to the Introduction in Fun with Good Foods, the material
is designed for 6-7-8 year olds and possibly could be used with pre-
school children under direct teacher guidance.

The general format is very good. The print is large and easy to read.
The pictures are big and well outlined for a young child to color.

By using the varied activities in this material, one could more easﬁly
keep the interest and attention of the young child on the learning task.
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The photograﬁhs (asﬁused on_pages 19 and 49) are helpful. Sometimes
drawings and characterizations are dlfflcult‘to decode.

Asking the learner to provide background information, such as '"Draw
your favorite foods in the milk group'" on page 27, should help to develop
the ‘learner's critical thinking skills.

"This material seems well suited to the population for whom it is
intended, that is 6~7-8 year olds (or for Grades 1-2-3).

Pencil and Paper Fun to Teach Nutrition (See Skinner, Item #12)

Good Ideas Books Co.
20 Highmount Avenue
Warrgn,lNew Jersey 07060

This book of Spirit Duplication Masters includes the basis of teaching
nutrition. They should be used as supplementary and enrichment activities,

. rahter than as the primary source for teaching the concepts to be

developed.

At the bottom of each instructional page the instructor is- ‘given the
concept to be developed or taught, as well as the grade level -for which
the material is intended.

There are pages designed for use with the primary grades (K-3), inter-

' mediate grades (4-6), high school and college.

As there are no pages specifically designated for Grades 7-8, these
students could use the high school activities. Remedial readers could be -
given the pages designed for -Grades 4-6.

The material also lends itself to developing other reinforcing skill
sheets on nutrition.

Food: Where Nutrition, Politics and Culture Meet = (See Skinner, Item #13)

An Activities Guide for Teachers by Katz and Goodwin

Center for Science in the Public Interest
1755 Street, N. W.
Washington, D.C. 20009

This appears to be an excellent activity text to use with junior high,
high school, college and post-college age adults. As the Preface notes,
the book could be used with ages 10 to 90.

The most 1mportant skill for the wise use of this text would be a
teacher's or leader's competency in adapting the suggested activities
to both the mental and emotional maturity of the population with which
the leader is working.

The outline and structure are well organized and leave opportunities
for choice of subject matter. '

The Objective portion of the material provides purposes and goais --
needed tools for good teaching of any content area or concept.

Background information provides the reader with credible sources and
ideas for finding additi mal resources, if needed.

The materials and resources portion of the text save the teacher a
lot of time 4in outlining what will be needed to effectlvely teach the
concept or idea. : .
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Procedures are clearly identified by giving specific ideas for enrich-
ment activities, as well as aIIOW1ng for flexibility on the part of a
creative teacher.

This particular text could successfully be adapted to a variety of
content areas. ’

The text, Food: Where Nutrition, Politics and Culture Meets opens
doors to more fully develop the learner's thought processes and give
opportunities for making choices.

The book is designed to get the student involved in the creative and
action processes that go with learning. '

-

Food for Sport (See Skinner, Item #14)
Nathan- J. Smith, M.D.

Bull Publishing Company
P.0. Box 208
Pals Alto, California 94302

The average readability of this book is 11+ grade level.

As previously discussed, the repeated use of tehnical vocabulary tends
to raise the readability index.

Prior knowledge of the vocabulary would increase an understanding of
the text.

Nutrition for Athletes (See Skinner, Item #15)
. A Handbook for Coaches

American Alliance for Health,
Physical Education and Recreation
1201 Sixteenth Street, N.W.

Washington, D.C. 20036

The average readability was found to be at a 12+ grade level.

There are portions of the book such as on page 15 "Notes on Foods
Scoreboards,'" which were found to have a readability of Grade 8. Other
passages computed at Grades 10, 11, and 12.

In many selections the readability is high, as short sentences contain
many three or more syllable words such as nutritional, ultimate, stamina,
nutriment, comparable, dietory, etc.

The selectlons on '"Misconceptions and Facts," pages 28 36, require the
reader's ability to compare and contrast. -

It should be noted that included in the title of this work are the
words A Handbook for Coaches. Therefore, it should be used as a resource
tool by the teacher. This probably explains the high readability.

Media Coverage of NET Activities
Wilma Jozwiak

Goal 5.5 of the 1979 NET State Plan (mentioned, but not numbered, in
the 1980 NET Plan) involved providing information about the NET program
to the population of the State through the print communications media.
The State NET staff collected a sample of newspaper and magazine articles
about nutrition-related activities in the school systems and about the
NET program itself. No record was kept of media coverage on television

or radio. '
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- .
News releases represented in the sample came from professional jour-
nals as well as newspapers. Articles in professional journals generally
were news releases from the State NET staff explainming the NET program.
Newspaper articles usually described local school system activities, some
of which were held in cooperation with agencies such as the Heart Associa-
tion. Special ethnic menus served in conjunction with lessons about the
country or culture of origin were highlighted, as were visits from '"Nutri-
bird" and "Nutriduck", two animals chosen to personify wise nutritional
choices and provide good information about nutrition in the schools. In

. addition, some articles by consultants in special areas of nutrition and

health contained a discussion of the diets of school-age children. Several
articles consisted entirely of pictures of school personnel, children, and/
or invited guests participating in special school food service activities.

The regional distribution of the articles in the sample was adequate.
East, Middle, and West Tennessee school systems were represented, as well
as metropolitan and small town systems. The more comprehensive, longer
articles tended to be found in newspapers from the larger cities, while
small-town newspapers were more likely to carry pictures of school visitors
‘participating in special school food service programs.

The value of some of the activities reported is open to controversy
(for example, one-time blood pressure screening of school children as a
means of detecting hypertension). However, this sample of media coverage
indicated that local school systems were attempting to make people aware
of their nutrition-related activities.

A press release developed by the -State NET staff about the overall
purpose of the NET program would be appropriate, although such information
might not be considered newsworthy by local newspapers. The development
and distribution of.a statement of the NET program purpose and goals would
be helpful to the local NET participants in planning their own news re-
leases. 1In addition, preparation of quarterly news releases focusing on
interesting or timely portions of the NET program——for example, the ETV
series on nutrition, or the curriculum components developed to correlate
nutrition and the study of Tennessee history—--might prove useful to NET
participants. Future data collection also should include a sampling of
non-print media.

Summary

Reactions of elementary school teachers who received the newsletter,
the "Goody Bag", were quite positive concerning newsletter content. How—
ever, the sample of recipients who sent in an evaluation was too small to
lend credibility to the findings. The nutrition consultant who assessed
the content of the Goody Bag found that the publication generally present-
ed accurate nutrition information that would be useful for elementary
school teachers. The consultant recommended that a similar newsletter
be designed with content appropriate for teachers in Grades 7-12. Recip-
ients of the Goody Bag provided two suggestions:

(1) include more instructional aids and activities for teachers to
use in teaching nutrition, and

(2) make sure each issue is delivered in time for teachers to use
the activities suggested for special dates or holidays.

12y
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State Media Center personnel supplied information concerning the
number of times various nutrition education materials were checked out
by State education specialists or local school food service supervisors
or managers. No information was provided concerning the number of stu-
dents infliuenced by usage of these materials. Future usage report forms
should be designed to include this information. Dr. Seuss on the Loose
was checked out 42 times, and ten publications were checked out 30 or
more times, but many materials were not checked out at all. Reasons for
under-utilization should be probed and solutions sought.

School system representatives charged with the responsibility of
checking out Goody Box materials to teachers reported that almost one-
third of the 24 inventoried titles had been checked out 200 times or
more. The filmstrip The Snacking Mouse had been utilized a total of
406 times, and the filmstrip series Nutrition for Children a total of
309 times. Contact persons estimated that 20,013 elementary school
children had been '"'directly influenced" by use of The Snacking Mouse,
12,948 elementary school children had been influenced by use of the
National Dairy Council cardboard food models, and 12,122 elementary
school children had been influenced by Nutrition for Children filmstrips.

The nutrition consultant engaged by the evaluators gave high marks
for accuracy in presentation of nutrition concepts to The Snacking Mouse,
the National Dairy Council materials, and most other materials in the
Goody Box. However, the Nutrition for Children filmstrips, which were
so popular at the local level, did not receive a favorable review.

The number of films and filmstrips in the Goody Box should be in-
creased. More than one Goody Box should be provided for those._systems
where usage is great. Contact persons should be encouraged to separate
materials by grade level and lend only that portion of materials that is
appropriate for the grade level for which materials are requested. The
entire Box should not be checked ocut to a school that does not include
Grades K-12. Additional copies of heavily used materials should be obtained.

The reading specialist engaged by the evaluators to assess the
readability of Goody Box materials found that the repeated use of multi-
syllabic words such as nutritional, stamina, nutrient, and dietary raised
the reading level of many of the materials to Grade 12 and above. The
specialist recommended that teachers work carefully with students to
develop the required technical vocabulary before using some of the
materials.

A sample of NET-related newspaper and magazine artlcles was re-—
viewed. Longer articles dealing with diet and nutrition were most
often found in newspapers published in large metropolitan areas; pic-
tures and short stories about local school system activities such as
tasting parties were most often found in small-town newspapers. The
evaluators recommended that the State NET staff develop for local -
papers at least one press release describing the overall purpose of
the NET program and some of the related activities. Quarterly or
monthly articles could also be prepared to publicize particularly in-
teresting activities. Even if these stories were not utilized as writ-
ten, the content should prove helpful to local nutrition educators as
they plan their own news releases.

12§
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CHAPTER SIX

REVIEW OF PILOT PROJECTS

Appendix C contains a listing of nine pillot projects which were
selected to receive NET funding for the school year 1979-80. Insuf-
ficient time and funds for travel prevented the evaluators from vigsit~
ing more thau one project site--that in Knoxville. A report on the
visit to Whittle - Springs Junior High School, where the project "Rezach-
ing Teens With Nutrition Education" was being carried out, is included
in.this chapter of the evaluation report.

During the last month of the  NET evaluation Ms. Dulcie Peccolo

- developed a standard outline for gathering information about pilot proj-
ects and used the outline to conduct a telephone interview with the
directors of three additional projects. The "Survey Form for Review of
Pilot Projects,” which will be utilized by the evaluators during project
site visits in 1980-81, appears below. Reports follew on the projects
in Putnam and Carroll counties and in Cleveland.

Survey Form for Review of Pilot Projects
Dulcie Peccolo a .

Project Name:
Location:
Audience:
Contact Person(s):
I. .Synopsis of the Project

A. Purpose of ghe Project o

B. Project Objectives

C. Project Plan/Strategy

II. Basis for Project's Purpose/Objectives
A. Evidence of needs assessment prior to the project

B. If positive response to II - A, brief summary of needs as-
sessment findings.

If negative response to II ~ A, why was a needs assessment
not conducted?
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C. Based on needs assessment findings, what potential or actual
overlap or linkage of services exists with other agencies?

IIT. Number, type and qualifications of personnel

IV. Accomplishment of Objectives —-- Supporting Evidence

A. TFactors influencing implementation (i.e., Did proposed activi-
ties take place?)

B. Summary of instructional methodologies (i.e., workshops, in-
service training, classroom, etc.)

C. Summary of material development (i.e., appropriateness for proj-—
ect participants, quality of delivery 'and utilization)

D. Indiyidual.project outcomes (i.e., basis for meaéuring change
in food related behavior, basis for evaluating outcome)

E. Nature of parental/community involvement

V. Summary
A. Project recommendations and corresponding changes
B. Relatiomship to overall state plan |

C. Other

"Reaching 'Teeéns with Nutrition Education"

The goal for the ""Reaching Teens with Nutrition Education" projéct
was to improve the effectiveness of nutrition education for adolescents.
A two-day workshop on nutrition for teenagers was conducted in the Fall
of 1979 for 25 health and home economics teachers in Grades seven through
nine in the Knoxville City school system. An estimated 3,000 of the
6,628 junior high school students in the system were reached by these
teachers. The objectives for the workshop were to increase the knowledge
and the confidence of teachers in order to increase the knowledge, and to
improve the attitudes and dietary practices, of adolescents. :

The workshop focused on the food and nutrient needs of adolescents,
including growth needs, needs of the athlete, and needs of the pregnant
teenager. Current information on the knowledge and food habits of ado-
lescents, controversies, fads, and scientific discoveries was included.
Suggestions were made for materials and activities toc be included in the
units to be developed by the teachers. Plans for evaluation included a
pre- and post-test of teacher and student knowledge. The dietary prac-
tices of students were to be assessed using a 24-hour dietary recall.

The following site visit report summarized the experience of one
junior high school in the Knoxville City school system.
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Site Visit Report

Place: Whittle Springs Junior High School, Knoxville, Tennessee
Date: ' May 26, 1980

Contact: Ms. Amy Cross, Home Economics Teacher

Site Visdtors: Wilma Jozwiak and Lynne Roberson : -

Two teachers from Whittle, Springs Junior High School (Grades 7, 8,
and 9) participated in the Nutrition Education Workshop conducted by
Knoxville City Schools personnel in Fall 1979. The home economies
teacher at Whittle Springs taught nutrition to approximately 150 stu-
_dents in Grades 7, 8, and 9. The health_ teacher taught. .one unit on nu-
trition to approximately 120 students in the 8th grade.

In her evaluation of the Nutrition Education Workshop Ms. Cross
noted that both the content and the materials were very helpful in the
development of curriculum activities. The units of instruction she
developed were integrated with the units on foods. Evaluation consisted
of tests of knowledge. Behavioral change was discussed with students but
not evaluated.

Ms. Cross indicated that she utilized the services of the system
Nutrition Coordinator who made available books, journals, and films,
provided ideas about development of the units, and assisted in the
administration of 24-hour dietary recalls to the students. She observed
that the dietary recall served to increase student awareness of food
habits, but was not accurate as a measure of behavioral change.

Ms. Cross indicated that nutrition was not integrated into other
subject matter areas and she was not aware of any interest in doing so
among other teachers. Ms. Cross encouraged students to share what they
had learned with their parents, but there was no structured link with
parents to increase their involvement. It was noted that it is diffi-
cult to involve parents effectively in any school activities.

There was no Youth Advisory Council at the school. The students
stay in the school for lunch. Ms. Crose had no information about the
extent of participation in the school lunch program. Ms. Cross report-
ed that the food is prepared very well, but the meals usually contain
several foods which are high in carbohydrate and they lack fresh fruits
and vegetables. Menus are determined at the system level, and the stu-
dents and school personnel do not have an opportunity to comment on menus.

Ms. Cross had conducted a survey to determine whether any students
would be interested in a unit on weight control. The responses indi-
cated that there was an interest. Ms. Cross noted that counseling might
be needed to help the students achieve their objectives. She also recom-—
mended the amplification of content on weight control in teacher educa-
tion workshops.

Finally, Ms. Cross noted that home economics teachers have no cur-
riculum supervisor and no guidelines for the home economics curriculum.
She beli«ved that such aid would be helpful to the teachers and beneficial
to the students. )
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Review of Pilot Projects—Putnam County
L (Phone Interview Survey)

Dulcie Peccolo

Project Name: A Multidirectional Approach to Nutrition Education of
: Children //
Location: Tennessee Technological University, under the sponsor-

ship of the Putnam County Department of Education

Audience: Nutrition education team of ''teachers'--kindergarten,
primary, secondary and vocational teachers, superin-
e tendents, principals, supervising teachers, parent
volunteers, school food service supervisors, cafe-
teria managers, and older students acting as peer
teachers. :

Contact Person: Dr. Cathy Baker, Project Director

—————

- I. Synopsis of the Project
A. Purpose of the Project

The overall purpose of this project is to bring nutrition
education to children by coordinating and encouraging the ef-
forts of many "teachers." By establishing a team of teachers
the process of integrating nutrition information into existing
course work will be possible. Primarily, the ultimate change

sought in the child is a more positive attitude toward accept-
ing a wider variety of foods and an understanding that nu-

trition is important for intellectual development and health.
B. Project Objectives
The major objectives of the program are:

(1) - To improve menu planning practices of SFS personnel. (NET
Goal #4)

To improve the quality of.food served in the Natiomal School
Lunch Program. (NET Goal i#4)

To encourage SFS personnel to evaluate their present pro=-
grams, making changes where necessary. (NET Goal #4)

(2) To develop an awareness in parents and teachers and, through
them, in students, that proper nutrition is mecessary for
full participation in academic and extracurricular activi-
ties. (NET Goals #2 and 5)

.(3) To dispel misinformation and supply current information to
‘coaches and health teachers concerning nutrition and physical
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fitness. (NET Goal #8)

(4) To contact principals, supervisors, and suﬁerintendents
regarding the matter of nutrition education and encourage
their leadership among teachers. (NET Goal #1)

To encourage Breakfast Program participation. (NET Goal #7)
To involve principals with SFS personnel and teachers in ef-
forts to develop special events related to nutrition. (NET
Goal i#1) o :

A e et L e e g e T

(5) 'To make available to teachers a variety o
supplies for classroom use and sound basic nutrition knowi-
edge. (NET Goals #2 and #3)

(6) To combat nutrition misinformation that confronts students.
(NET Goal #7)

To improve nutrition attitudes and knowledge among students
and to promote nutritious eating habits among students.
(NET Goal #7)

To publicize nutrition-related activities carried out in
classrooms while providing factual information to the
general public. (In addition to NET Goals)

C. Project Plan/Strategy

The following strategies correspond numerically with the object-
ives provided in section Y-B:

(1) Managers and SFS personnel will be instructed by the nutri-
tion education consultant at a two-day Educational Confer-
ence. Improved food preparation methods will be taught
through the use of films with a tasting session using the
prepared foods following training. Further encouragement
and reminders of their duties will be mailed to the manag-
ers throughout the 1979-80 school ‘year.

The SFS personnel wilikbe encouraged to use posters, dis-~
plays and verbal one-to-one instruction in their cafeteria.

Use of sack lunches and. family-style service will be en-
couraged by giving appropriate menus, recipes, and cost
information,. .

(2) Teachers will provide children with a list of snacks to take
to their parents to choose from and encourage the formation
of "snack brigades™ as a class project.

Parents in the Parent Volunteer group will be instructed by
letters and pamphlets.
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(4)

. (5)

(6)
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.Coaches will be instructed by the nutrition education con-

sultant at the Educational Conference. Knowledge gained
will be-evaluated with pre- and post-tests.

Principals will be contacted by the nutrition education
consultant at two study council meetings and instructed in
a) how an event such as "Heart Day" (where students would
learn about heart disease and be served a lunch with
foods appropriate for a heart patient) could be developed,
and b) the importance of breakfast and how they can
implement a breakfast program. Letters of informa-

tion and encouragement will be sent soon after the

-meetingS. ... ... . . .

The nutrition consultants will offer a graduate course in
nutrition education to be taken for credit at Tennessee
Tech. Univ. Half of the teachers involved will share
their learnings with their students to see if increased
knowledge about nutrition leads to improved habits. The
other half will be a control and will not teach nutrition
education in the classroom. They will learn to pre~ and
post—evaluate attitude, knowledge, nutrition status and '
plate waste, the latter using a visual technique developed
at Florida State University.

Presentations at the Educational Conference will be made
by the nutritional consultants withyemphasis on specific
activities for their particular disc¢ipline. Materials

will be available and explained fully rather tham just
provided. Followup inquiries will be used to evaluate the
implementation of the suggestions. Encouragement for in-
teracting in joint projects with their respective cafeteria
managers will be given along with concrete suggestions for
these projects.

The teachers will teach the students in a classroom situa-
tion using Food . . . Your Choice and information gained
during the Educational Conference.

Before a new food is introduced in the cafeteria, it will
be shown to the students in the classroom.

The SFS manager will visit classrooms, and give one-on-
one instruction and encouragement. ° '

The student council will appoint a committee to help the
SFS Manager with menu planning (a2 representative group

of students might be selected for this purpose by facul-
ty). This idea will be proposed at the Principal Study
Council Meetings. Students will tour the school cafuteria.

Sixth grade'students at Uffleman Elementary School in Mon-—

terey will receive nutrition instruction from their teacher
and senior Food and Nutrition majors from Tenn. Tech Univ.-
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' 'They will purchase and prepare; nutritious snacks and meals
at a newly purchased "kitchen center' for the classroom.
Selected students will then teach younger children and in-
vite them to join in their meals. These older students
will publicize their project and nutrition facts through
radio spots and newspaper articles.

Children will be served lunch family-style.

Children will eat nutritious snacks in the classroom pre-
pared by parents (and peer teachers).

Older students will learn about insurance terms and issue
Nutrition Insurance Policies to younger students at Uffle-
man Elementary School. :

II. Basis for Project's Purpose/Objectives

A.

Evidence of needs assessment prior to the project:

The need for the project was demonstrated by surveying
school food service personmnel, teachers, parents, and super-
intendents/principals/supervisors of instruction in the Upper
Cumberland Region. Informal polling and phone conversations
with these individuals showed that more nutrition education
was needed than was offered at the time of the needs assess—

‘ment.

If positive response to II-A, brief summary of needs assess-
ment findings:

The needs assessment for this project found a minimum
amount of nutrition education programs and classroom activi-
ties being implemented in the Upper Cumberland district. A
need for further nutrition education, materials and support
was reported. Formal nutrition classes were not found at any
grade level except in home economics courses in all junior and
senior high schools. The most pressing need demonstrated
through the survey related to the effects of nutrition inade-
quacies on learning abilities.

If negative response to II-A, why was a needs assessment not
conducted:

Not applicable.

Based on needs assessment findings, what potential or actual
overlap or linkage of services exists with other agencies?

At the time of the needs assessment survey it was esti-
mated that only 0.1% of the total instruction time in grades
K-12 in the Upper Cumberland Region was devoted to nutrition
education. Accordingly, no overlap of services was evident.
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_III.

Iv.

The Tennessee Agricultural Extension Service offered nu-
trition instruction for third and fourth graders which was said
to be very effective. Duplication of subject matter/methods was

- avoided in the project to take advantage of this linkage of ser-
vices.

Number, type, and qualifications of personnel:

Dr. Cathy Baker, the project director, is employed at Tennessee
Technological University. She team-taught the graduate course in
nutrition education offered as one of the project's components. The
research assistant working with the project held a master's degree
in biology and had a teaching certificate. :

Accomplishment of Objectives —- Supporting Evidence:

A. . Factors influencing implementation:
(i.e., Did proposed activities take place?)

At the onset of the project the project director had hoped
for more parental participation. When the proposal was written
a parent volunteer group in the Upper Cumberland Region had
agreed to work with the project. By the time the project went
into effect in 1980 this volunteer group was not able to follow
through with its earlier commitment. The project director in-
dicated the time and money allocated for parental involvement
was channeled into other areas of the project.

Another factor which:delayed implementation of the project
was the long purchasing cycle for kitchen equipment. The proj-
ect director indicated it took two months to get the.equipment
delivered and installed properly.

B. Summary of instructional methodologies (i.e., workshops, inservice '
training, classroom, etc. ):

‘A major instructional component of this project was the
graduate course offered in nutrition education at Tennessee Tech.
University. The nine graduate students taking this course com-—

_ pleted a course evaluation which will be included in the proj~
ect's final report.

A two-day inservice training session was held during the
annual Education Conference at Tennessee Technological Univer-
sity. Food service personnel from twelve of the fourteen Upper
Cumberland counties were represented, with a total attendance -
of 94 for the two days.

Fourteen health teachers attended a one hour workshop at
the Educational Conference, entitled "The Nutrition Game Plan."
Dr. Cathy Baker was the trainer and showed a slide/cassette:
program.

Dr. Baker also provided a presentation at the Principals'
Study Council concerning the Breakfast Program and organizing

" a Heart/Health Day.
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C. Summary of material development (i.e., Appropriateness for proj-
ect, participants, quality of delivery and utilization.):

Two twenty-five minute'videotapes on food preparation using
commodity foods and menu planning were written and produced by
Dr. Cathy Baker, project director. At the time of this evalua-
tion these videotapes and other materials developed under the
project were not available for review.

D. Individual-Project Outcomes

Food service personnel taking part in the inservice training
sessions were sent a followup letter asking them to evaluate their
training. Of the eight responding, all rated the training as ex-
cellent. U

Coaches and health teachers attending the "Nutrition Game
Plan" workshop were given pre- and post-tests. The group answered-

. 71% correctly on the pretest and 83% correctly on the post-test.

Graduate students taking the nutrition education course were
given pre- and post-tests. The class averaged 71% correct on one
hundred questions covering basic nutrition, fads and food safety
before instruction. After instruction the class averaged 94%
correct. :

E. Nature of Parental/Community Involvement:

‘ Community involvement with this project included the Heart
and Health Day. This was held for fifth and sixth graders. Ac-
cording to the project director, 21 students of the 500 screened
for high blood pressure were referred to local doctors for fur-
ther checking.

Summary
A. Project recommendations and corresponding changes:

The project director recommended starting the purchase cycle
for any needed equipment as soon as possible. As late deliveries
can delay the project plan, the director advised an early order
for equipment to anyone attempting to replicate the efforts of
this project.

B. Relation to overall State Plan:
Thé-pfgagggﬁgiféctor indicated that this project was dedi-

?HCated to the State NET Plan and goals. (Note: See Section I-B
for this linkage.) :
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Review of Pilot Projects-Carroll County
(Phone Interview Survey)

Dulcie Peccolo

Project Name: Carroll County Nutrition Education and Training
- Program
Location: Huntington, Tennessee
Audience: Forty Food Service Personnel and Supervisors from

Four Rural School Systems within Carroll County

Contact Person(s): Lon Z.>Shuler, Project Director
*Vicki Hatcker, Child Development Specialist, and
NEAT Program Evaluator

(*Note: Ms. Hatcher provided the information for
the phone survey as the project director was on
vacation.)

~I. Synopsis of the Project
~ ‘ A. Purpose of the Project

The main purpose of this project was to:

(1) Improve the quality and eye appeal of foods served, and to
control costs by training food service managers and workers
in the principles and practices of menu planning, quantity
food preparation, merchandising and service.

(2) 1Improve the quality of food served, maintain sanitation
standards, and encouragé good food eating habits of child-
ren in child care cente®s and in family day care homes
throughout the State.\‘ﬁ' 4

B. Project Objectives
" The major objectives of the program are to:
1) Dévelop a Nutrition Education and Training (NEAT) Program.

(2) Provide staff development for 40 food service employees _
and their supervisors.

(3) Plan for dissemlnatlon of information both internally and
externally.

(4) Plan for the management of'thg program by objectives.

C. Project Plan/Strategy
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The following strategies were to be employed to achieve the
project's objectives:

(l)' Operation of Progfam —- Develop and implement a learning
environment to provide nutxition education and training
services to personnel in the four school. systems.

(2) Staff Development —- Develop and implement a pre- and in-
service staff development program, based upon a needs as-
sessment of individuals involved, that will be adequate in
preparing all food service personnel including supervisory
personnel for those competencies necessary to implement the
program.

(3) Dissemination -- A plan for dissemination of information
(both internally and externally) concerning the program
will be implemented and refined during the duration of the
project.

(4) Management ~- A plan for the management by objective for
the program will be implemented and refined during the
grant period}for the project.

II. Basis for Project's Purpose/Objectives
A. Evidence of needs assessment prior to the project:

The need .for this program was established by doing a needs” "
survey, going to records in school systems, questioning adminis-
trators and staff personnel in the schools and gathering data
from published materials compiled in Carroll County.

B. If positive response to II-A, brief summary of needs assessment
findings: ‘

The findings of this project's needs assessment demonstrated
that the school system was unable to meet the training needs of
all the cafeteria staff due to a lack of instructional material
and specialized trained personnel. The needs assessment showed
Carroll County to have a.high percentage of economically and
socially deprived families with related nutrition problems.

If negative response to II-A, why was a needs assessment not
conducted: '

Not applicable.

C. Based on needs assessment findings, what potential or actual
overlap or linkage of services exists with other agencies?

No overlap of training for food service personnel was
evident.

III. Number, type and qualifications of personnel:
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IV.

The project director is presently the director of federal pro-
grams for Carroll County School Systems. He has a master's degree
in elementary education and has completed additional hours of gradu-
ate study..

In addition to the project director, two consultants worked
directly with the project. One consultant held an M.S. degree with
a major in foods and nutrition and the second consultant was a child
development specialist.

Three registered dieticians evaluated the school cafeterias tak—
ing part in the program at the beginning of the project. The dieti-
cians also conducted the inservice training sessions for the food
service workers. :

Accomplishment of Objectives -~ Supporting Evidence:

A, Factors influencing implementation:
(i.e.,. Did proposed activities take place?)

Of the initial 40 food service personnel selected to par-
ticipate in the project, only 34 individuals participated for
the entire year. The remaining 6 food service workers were
unable to participate for the duration of the project due to
construction work being done in their school cafeteria.

‘ Bad weather delayed one scheduled inservice training ses-
sion for food service workers. This session was simply post-
poned and carried out at a later date. Parent tasting parties
also had to be rescheduled due to bad weather.

The only proposed activity which did not take place at all
was the consulting service offered to other school cafeterias
by food service personnel taking part in the project. This was
a result of the fact that no requests were received for this
type of service. ‘

B. Summary of instructional methodologies (i.e., workshops, in-
service training, classroom, etc.):

Inservice training was the primary instructional method
used for food service personnel represented in this project.
 Workshops were provided by project consultants on presenting
food attractively, work simplification skills, and techniques
in food preparation. Inservice sessions. were held monthly,
from September through May.

C. Summary of material development (i.e., Appropriateness for
project participants, quality of delivery and utilization.):

Learning modules on basic food preparation techniques were
devzloped as a part of this project. Modules included such
topics as standardizing recipes, using commodity foods, evaluat-
ing yeast breads, and preparing salad dressings.  The format was
very straightforward for tbh: most part.- The modules were done
in large block type, making them very easy to read. The module
on basic work simplification techniques lacked the more sophisti-
cated presentation of the other modules available for review and
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appeared to be directed toward an audience with a much lower
reading level.

D. Individual Project Outcomes:

Inservice training sessions were evaluated by each food
service worker through a questionnaire distributed at the con-
clusion of each session. All participants were said to be
"enthusiastic" about the information they received in the
training sessions. Food service supervisors also evaluated
individual food sexrvice workers after their participation in
the workshops. The results of this evaluation will be avail=~
able in the project's final report.

Both pre- and post-intervention surveys were conducted

~ in interviews with 50 school children to measure attitudes
about cafeteria meals. In general, most of those interviewed
had more favorable comments related to food services in the
post—-intervention survey.

E. Nature of parental/community involvement:

Food service workers from each cafeteria. represented in
the project staged parent tasting parties in conjunction with

PTAs. Response to these tasting parties was:said to be most
favorable.

V. Summary
A. Project recommendations and corresponding chaﬁges:

The child specialist who provided the information for this phone
survey recommended more parental involvement for future projects of
this nature. As parents play such an important role in children's
dietary habits, their involvement is important. The child specialist
did not have any suggestions for increasing parental input.

B. Relationship to the overall State Plan:
The Tennessee NET State Plan goals addressed in this project were:

(#4) To improve the quality and eye appeal of foods served, and
to control costs by training food service managers and
workers in the principles and practices of menu planning,
quantity food preparation, merchandising and service.

(#6) To improve the quality of food served, maintain sanitation
standards, and encourage good eating habits of children in
child care centers and in.family day care homes throughout
the State.
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Review of Pilot Projects-Cleveland
(Phone Interview Survey)

Dulcie Peccolo
Project Name: "Progress For People,' Human Resources Agencies Head
Start Program and Cleveland Day Care, Inc.
Location: Cleveland, Tennessee

Audience: (1) Day care and Head Start teachers and cooks
(2) Parents of the children

Contact Person: Ms. Merle Woodlee, Project Director
I. Synopsis of the Project
CA. Purﬁose of the Project

The goal for this project was to "insure that the nutrition
curriculum developed for the Cleveland Day Care and Head Start
Program will contribute to the growth and development, the
socialization and cultural preservation of the child (S1c) to the
family, community and state."

B. Project Objectives
- The major objectives of the program are to:

(1) Make a plan for the nutritional assessment of each child
twice each year.

(2) Collaborate with centers on adequately planned meals and
snacks. :

{(3) Plan a workshop each month for cooks.

(4) Plan one workshop each month on nutrition for teachers.

(5) Plan a program on nutrition education to be presented each
month to parent meetings.

C. Project Plan/Strategy

The following strategies correspond numerically with objectives
»-prqvided in section I-B: -
(1) ‘Registered dietician to check data and plot growth charts
twice each year. Check any special feeding problems such
as allergy, diabetes, etc.

(2) Introduce new food, new recipes, and child-preparation food
activity each week.
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(3) Hold one monthly workshop for cooks covering standardized
recipes, food purchasing cost, preparations, and sanitationm.

(4) Curriculum developed for sequential monthly workshop materi-
als on: basic nutrition, creative activities in nutrition
for children, understanding growth charts, infant and child
nutrition, resources.

(5) A 15-minute program on nutrition to be prepared in planned
progression throughout the year for parent meetings.

II. Basis for Project's Purpose/Objectives
A. Evidence of needs assessment prior to the project:

The need for this'ﬁroject was demonstrated from a study made
by tl.. Head Start staff. The staff used the Clinch-Powell Home
Visitor Guide to Assessing Family Nutrition and made three visits

to each_ child’'s home to assess home conditions and make rec0mmenda-
tions.

B. If positive response to II-A, brief summary of needs assessment
findings:

On the basis of these home surveys a definite need for nu-
trition education was demonstrated. For example, the survey of
home envirenments pointed out sewage problems, stoves that did
not work, inadequate refrigeration for food and a general lack
of nutrition knowledge. The survey demonstrated a need for au-
trition education for the day care teachers, day care center
cooks, and parents of the children.

If negative response to II-A, why was a needs assessment not
conducted:

Not applicable.

C. Based on needs assessment findings, what potential or actual
overlap or linkage of services exists with other agencies?

The Nutrition Performance for Head Start and the Tennessee
Day Care Standards direct the centers to provide nutrition edu-
cation to parents and children. As the day care centers in
this project are not served by any school systems or other
institutions they must plan their own nutrition programs.

ITII. Number, type, and qualifications of ﬁersonnel:

Ms. Woodlee, the project director, has a bachelor's degree in
general home economics. As part of her undergraduate program she
completed some course work in the area of nutrition. As she did
not have the initial qualifications spelled out in the proposal
for project director, i.e.,a registered dietician with at least
two years of experience, she-felt it necessary to seek consulting
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help from the Public Health Program Nutrition Director.

IV. Accomplishment of Objectives ~- Supporting Evidence:

A.

Factors influencing implementation:
(i.e., Did proposed activities take place?)

The major factor influencing the implementation of this
project was the fact that the present project director, Ms.
Merle Woodlee, did not get started until November. Prior to
this time two earlier project directors had resigned. Ms.
Woodlee indicated this late starting date presented several
problems. First was the time factor which caused a delay in
getting the project's activities underway. The second problem
which faced the project director was that of adjustment to the
new position. As many of the workshop participants felt it
was "'something they had to do,'" it took a while to build good
working relationships between the director and project partici-
pants. '

Summary of instructional methodologies (i.e., workshops, in-
service training, classroom, etc.):

Workshops represented the major form of instruction for
this project. It was not possible to hold workshops each month
during the first quarter of the project since the first two
project directors resigned.

- Once the workshops got underway instructional packets were
developed for food service workers, teachers and parents. These
program packets were designed to be adapted for use with various
audiences. Videotapes were also made of the workshops which wes
available for later use. ‘

Summary of material development (i.e., Appropriateness for proj-
ect participants, quality of delivery and utilization.):

"Program packets" were developed in conjunction with the
workshops held during the project. The parent packet contained

information on the following: 1) Vitamin C, 2) Basic Four

Group, 3) Economic Food Buying, 4) Combining Proteins, and
5) The Potato. The packet for food managers presented infor-
mation on the following: 1) Storing Perishable Foods, and

2) Conservinyg the Nutritive Values of Foods. The teacher
packet contained information on the following: 1) The Basic
Four, 2) Key Nutrients, 3) Nutritional Activities for Child-
ren, and 4) Play Store. “

In peneral, the delivery of materials was well organized a
a proteantonal tormat . 10 wonld e hard 1o entionte n yeading,
for the materials as Lhey mostly provided information in list r
than paragraph form. 1In most cases the reading level appeared
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Individual Project Outcomes:
Two Basic forms of evaluation were used for this project.

(1) A survey of parents' homes was made which included areas of
sanitation, equipment, and a 24-hour recall. .These data
were used as a basis for evaluating improvement. The 24—
hour recall showed milk and meat consumption remained basic-
ally the same, while consumption of fruits and vegetables had
increased at the conclusion of the preisct.

(2) Pre- and post-tests for staff before and during monthly
workshops were administered to determine changes in knowl-
edge, and attitudes about information presented. The post-
tests showed an increase in knowledge, according to the
project director. Further details related to this increase
will be supplied in the project's final report.

Nature of parental/community involvement:

Parental involvement was achieved through home visits.
Nutrition programs were also presented at the monthly parent
meetings and were said to be well received. Parents were also
invited by the project director to attend all workshops held
for the staff. A very limited number of parents took part in
staff workshops.

Summary

A.

Project recommendations and corresponding changes:

The project director felt the basic design for this project
was well-founded. However, she did recommend getting an earlier
start which would be helpful in.building better rapport with
staff at the beginning of the program. :

Relationship to overall state plan:
Goal #4 of the Tennessee NET State Plan was addressed by

this project.

Summary

In general, the four pilot projects reviewed were proceeding ac-
cording to schedule and appeared to be accomplishing the objectives
specified in project proposals. Target groups were being reached and
for the most part were satisfied with the training and materials they
had received. The only problems identified were predictable ones:
staff turnover, delays in delivery of purchased equipment, and project
directors' self-perceived inadequacy to influence as large an audience

as they would like. Pre-project needs assessments and post-project

evaluation, albeit internal evaluation rather than evaluation by an
external consultant, were built into the proposal framework and were
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being, or had been, carried out. -The evaluators look forward to visit~
ing pilot project sites during 1980-81 to gain a better-informed perspect-
ive from which to assess their effectiveness.
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CHAPTER SEVEN

SPRING--1980-ASSESSMENT OF NUTRITION KNOWLEDGE, ATTTTUDES,
AND PRACTICES, AND PERCEPTIONS OF NUTRITION EDUCATION

Assessment of Knowledge, Attitudes, and Practices

Dr. Jo Lynn Cunningham

Rationale for Assessment

Evaluation of any program must be determined in relation to a cri-
terion represented by the goals and objectives for that program. There-
fore, identification of the goals and objectives for nutrition education
for the State of Tennessee was essential to development of the evaluation
plan. Because these goals and objectives for students in Grades K-12
were being developed as part of another NET project, cooperation between
these two projects was essential to ‘construction of an appropriate eval-
uation scheme. :

Because nutrition education programs often have been criticized for
dealing only with knowledge, with little or no attention to the attitudes
or practices of participants, a basic decision for evaluation of nutri-
tion education programs in Tennessee was to include all three dimensions
of beliefs-~i.e., the cognitive, affective, and behavioral components.
The content was represented by the goals and objectives framework shown.
in Appendix I. ! .

In planning the general framework for evaluation of nutrition edu-
cation for Tennessee, two concerns were evident--one related primarily
to the issues of formative evaluation and the other related primarily to
the issues of summative evaluation. The first of these questions was
posed: What are the nutrition beliefs of students and nutrition educa-
tors in the State?: And the second was based on the first: How effec=
. tively are nutrition education programs--and, more specifically, the NET-
sponsored programs--responding to the needs of the students and nutri-
tion educators? Efforts during this first year of the NET evaluation
project were directed primarily to establishing an evaluation plan (in-
cluding development of an evaluation design, assessment instruments, and
data collection procedures) and collecting baseline data.

Design and Sample

In order to respond to the summative evaluation question, a pre-
test-posttest control group design was selected, with baseline (pre-
test) data collected during late spring of 1980. To assure representa-
tion of all areas of the State, the development districts were used as
a basis for sampling sites.

Schools. A plan was devised whereby five schools would be identified
from each of the nine development districts. Of these five, four were to
be elementary schools (i.e., Grades K-6), and the remaining one was to
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be a secondary school (i.e., Grades 7-12). To the extent possible, two
of the elementary schools were to represent relatively urban areas and
two were to represent relatlvely rural areas. Of the four elementary
schools two (one urban and one rural) were to be designated as treatment
schools (i.e., schools which would participate in the l-day workshops
scheduled during the summer of 1980 as part of the NET objectives proj-
ect), and the other two were to be designated as comparison schools
(i.e., schools which would not participate in the 1980 workshops but
would have priority for participating in workshops during the summer of
1981). The secondary school fromeach district was to bé from the same
district as one of the elementary schools designated as a comparison
school. To be eligible for inclusion, a school had to have a school

food service program, contain the designated set of grades, and agree
to participate in data collection and (if designated as a treatment
school) in a summer workshop.

In general, this plan was followed for selection of 'schools to
participate in the project. In one district, however, there were not
five schools meeting the criteria which could be identified as poten-
tial participants. In several cases, the distribution of grades in
the schools was something other than the K~6 and 7-12 designations, so
somewhat different configurations were included. Although the rural/
urban distribution was not achieved within each development district,
the total sample included a balance of schools from rural and urban
areas. A list of the 48 participating schools is given in Appendix D.

Subjects. From each school, several categories of pérticipants were
included. These were students (all grade levels), teachers (elementary and
secondary), food service personnel (managers and workers), administrators,

and parents. The number of participants in 'each category is shown in Ap-
pendix J.

A plan was devised whereby, in general, two elementary schools (one
treatment school and one comparison school) were targeted for Grades K,
3, and 5; the other two elementary schools were targeted for Grades 1,

2, 4, and 6. The children in one classroom at each of the targeted grade
levels for each school were included in the study. In the secondary
schools, two classes representing » cross-section of the student popu-
lation (e.g., English, study hall) .ere included for each grade level.
Parents of all students (elementary and secondary) selected for inclu-
sion also were asked to participate. - s

At each elementary school one teacher at each grade level was in-
cluded—-the teachers of the classrooms targeted for student assessment
plus one teacher at each of the remaining ‘grade .levels. Tn each sec-
ondary school, two teachers were selected from each of four subject
matter areas: home economics, biological science, social studies, and
health. At each participating school, the principal, other school ad-
ministrators (e.g., assistant principal, curriculum supervisor), food
service manager, and food service personnel also were included.

Measurement

After the goals and objectives for nutrition educatlon for Temnnessee
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vere identified, existing instruments for assessment of nutrition beliefs
were reviewed. Primary criteria used in examining instruments for pos-
8ible use included content validity (i.e., the match between the Tennes-
see NET goals and objectives and the dimensions included in the instru-
ment), appropriateness for various developmental levels, ease of adminis-
tration, and published psychometric indicators (e.g., reliability and
validity indices). No .instruments were identified which provided the
necessary match with_the Tennessee goals and objectives; in additionm,
.most instruments were deficient on at least one of the other criteria.
Therefore, it was necessary to construct instruments specifically for

use in this study.

Instrument development. A set of 11 different iInstruments was needed
for the study: forms for students at five developmental levels (i.e., Grades
K-1, 2-3, 4-6, 7-9, and 10-12); teachers at two levels (i.e., elementary, sec-
ondary); food service personnel in two categories (i.e., managers, workers);
administrators; and parents. The decision was made to include a measure
of attitudes for all 11 groups, a self-report measure of practices for
all 11 groups, and a measure-of knowledge for 9 of the 11 groups (all

- except schoeool administrators and food service-workers). In addition,
in other components of the study there were measures of perceptions of
nutrition education, especially the NET program of nutrition education,
for all 11 groups, and an observational measure of eating behavior
(plate waste) for the five student groups.

A multidisciplinary team was involved in the development of the
instruments for assessing nutrition knowledge, attitudes, and practices.
This team included specialists in human development; nutrition and food
sciences; early childhood, elementary, and secondary education; con-
sumer studies; and measurement and assessment. The group of .temn peo-—
ple was divided into five pairs, each containing at least one person
with some background in nutrition and food sciences and at least one
person with some background in working with students at a given devel-
opmental level. A subcommittee of five people (one representative
from each of the five teams) was designated, and from this subcommittee
a core working group of three people (representing expertise in early
childhood, elementary, and secondary education and in the content areas
of nutrition and food sciences, human development and measurement and
assessment) was constituted.

Given the framework for structure of the instruments, the first
step was to generate an item pool. Each of the five teams was given
responsibility for generating approximately 80 nutrition knowledge .
items (20 items at the designated developmental level for each of the
4 goals in the objectives framework), 40 nutrition attitude items (10’
items for each of the 4 goals), and 40 nutrition practices items (10
items for each goal). All knowledge items were multiple-choice format
with four response alternatives. All attitude and Practice items werc -
Likert-type scales, with the number of alternatives varying by de-
velopmental level (2 alternatives for Grades K-1, 3 alternatives for
Grades 2-3, 4 alternatives for Grades 4-6, and 5 alternatives for
Grades 7-9 and 10-12).

From the item pool generated at this point, the team selected ap-
proximately half the items in each category for use in the pilot form
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of the student instruments. The number of items per objective was based
on the relative priorities designated for each goal and objective at
each developmental level at the time of the objectives framework was con-
structed as part of the objectives project; each objective at each de~
velopmental level was represented by at least one knowledge item, and
each goal was represented by at least two attitude and two practices
items. The distribution of items by objective and by grade level (ele-
mentary) or subject area (secondary) on the pilot forms of the instru-
ments is shown in Appendix K.

All knowledge items for the adult instruments were taken from the
item pool already generated. A core of 30 knowledge items was selected
for inclusion on all four adult instruments containing a knowledge dimen-
sion. As shown in Appendix K, this core of items included representation
of each terminal objective and ‘each of the five developmental levels repre-—
sented by the different student instruments. The additional knowledge items
for each adult instrument were selected because of the particular relevance of
the content to that group. The attitude and practices items were select-
ed because of their particular relevance to each group and included
representation of nutrition-related attitudes and practices directed to-
ward self as well as ones directed toward the students with whom they
were affiliated. Each goal was represented by at least three attitude
items and three practices items on each adult instrument. The distri-
bution of items by objective and by developmental level of student cocn-
tent on the pilot forms of the instruments is shown in Appendix K.

Instruments were designed for administration in accordance with the
developmental level of the respondents. For students in Grades K and 1,
each knowledge item was represented by a slide with pictures represent-
ing the four response alternatives; each picture was designated by a
geometric symbol (i.e., circle, square, triangle, star) keyed to a symbol
grid on the student answer sheet. Each question was read to the students,
and students were instructed to mark the appropriate symbol on-the answer
sheet. For the attitude and behavior items, geometric symbols also were
used to designate the standard response alternatives (i.e., smiley and
frowny faces for agree and disagree; star and square for yes and no).
For students in Grades 2 and 3, each student had a copy of the instrument
with the .printed questions and response alternatives, but items were read
to the students, who were instructed to mark their answers directly on
the copies of the instruments. Students in the other grades were given_
instrument copies to read on their own and were instructed to respond by
marking optical scan sheets. Parent instruments were designed for response
directly on the form, but all other adult instruments were designed for
use with optical scan sheets. Copies of the pilot versions of all instruments
are available upon request.

Pilot test. All Instruments were pilot—-tested in Knox County and ad-
jacent counties; a list of the schools partdclpatiog In the pilot tesl 1g glven
in Appendix M. Because of the length of the pilot test versions of the instru-
ments, the student instruments were designed to be administered in two class
periods. All other procedures were the same as those planned for the actual
data collection. The number of participants who completed the pilot test is
shown in Appendix N for each instrument.
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Participants in the pilot test were asked to indicate suggestions
for improving the clarity of the general format and/or specific items
as well as administration procedures. Reliability analyses (Cronmbach's
alpha) were computed for all scales, and item analyses™ were conducted
for the knowledge components. The reliability coefficients and average
difficulty and discrimination indices for the various scales on the
pilot versions of all instruments are given in Appendix O.

A panel of judges was used to review items for the various in-
struments at several stages. Both a preliminary version of the pilot
test version of each instrument and the actual pilot test version were
reviewed by professionals in relevant areas of nutrition and food sci-
ences and human development and education. ‘

In general, comments from pilot test participants, field test per-
sonnel, and professional reviewers were positive. However, a few ques-
tions were raised about the appropriateness of using four response al-
ternatives with kindergarten children. Therefore, an alternate format
for the instrument for students in Grades K-1 was tested in a kinder-
garten setting. On this form, half the knowledge items had two re-
sponse alternatives, and the other half had four response alternatives.
The difficulty level of the items with only two response alternatives
was somewhat low, and the item analyses for the items with four re-
sponse alternatives were well within established levels, so the format
with four response alternatives was retained for all instruments.

1 The difficulty index for each item was computed using the
following foxmula:
Ttem difficuley = L =~ U * L)
T

total number of possible correct resbonses for that item by
upper 27% of respondents and lower 27% of respondents (based
on ranked total scores),

where T

U = total number of correct responses on that item by respond-
ents ranked in upper 27%, and

L = total number of correct responses on item by respondents
ranked in lower 27%.

The discrimination index for each item was computed using the following
formula:

. - . - L
Item discrimination = v R

L

where U and L again refer to the number of correct responses to the [tem
by respondents ranked in the upper 277 and lower 277, respectively, based
on their total scores.
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Instrument revision. Based on results of the pilot test and review by
the ‘panel of judges, the instruments were revised and condensed. In general,
the items with the best indices on the reliability and item analyses were
retained, although care was taken to assure that content validity was
maintained by ensuring representation of all objectives on each form
and proportional representation of each goal. In general, those items
were retained which made the greatest contributions to the scale re-
liability (i.e., had the highest correlation with the scale total) and
which, in the case of knowledge items, had relatively high discrimina-
tion indices (i.e., at least .40) and moderate dif ficulty indices (i.e.,
between .30 and .70). In a few cases, items were included which did not
meet these criteria because they were important to ensure the content
validity of the form and/or because they represented common misconcep-
tions about nutrition and therefore were deemed important to include as
a basis for measuring potential change in selected areas.

The same general model was used for constructing the final in-
struments as was used for the pilot versions. For the student instru-
ments, the number of items per objective was based on the relative
priorities designated for each goal and objective at each develop-
mental level; each objective at each developmental level was-repre-
sented by at least one knowledge item, and each goal was represented
by at least one attitude item and one practices item. For the adult in-
struments, a core of 25 knowledge items was selected, again including
representation of each terminal objective and at least two items for
each of the five developmental levels represented by the different
forms of student instruments; distribution of items in this core is shown in
Appendix P. A core of five attitude items and five practices items also was
identified for the adult instruments. Additional knowledge items were included
on the forms for both elementary and secondary teachers and for food service
managers. Additional attitude and practices items were included on all adult

‘instruments. All the items in the knowledge core were items included on the

various student instruments; none of the knowledge items selected to supple-
ment the core were included on student forms but represented areas of knowledge
particularly pertinent to the adult groups on whose instruments they were in-
cluded. The distribution of items by objective and by developmental

category for the final versions of the instruments for students and

adults is shown in Appendix P. Copies of the final versions of all instru-
ments appear in Appendix Q.

Reliability and validity. Based on the data collected from across the
State for the baseline phase of the evaluation project, reliability analyses
were computed for all scales, and item analyses were conducted for the knowl- .
edge components. Although tho reliability indices were somewhat lower than
those on the pilot versions of the same instruments because only approxi-
mately half as many items were included on each scale, all the knowl-
edge scales were within acceptable limits even using a relatively
stringent criterion (alpha of .70 or above). Item analyses also re-
flected acceptable discrimination and difficulty indices for the items
on all scales, with few values for items outside the relatively strin-
gent criteria set for evaluation of items on the pilot versions of the
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instruments. Reliability indices for the attitude and practices scales
on the adult instruments also were good; on the student forms, which
had fewer items, these indices were lower. Reliability coefficients
and average difficulty and discrimination indices for the various
scales on the final versions of all instruments are given in Appendix R.
Content validity of the instruments was determined by plotting
the distribution of items by goal and objective in relation to de-
velopmental and/or subject mat¥er area and ensuring adequate repre-
sentation for each dimension. Evidence of the construct validity of
the forms was obtained from the review process carried out by profes-
sionals in the areas of nutrition and food sciences: early childhood,
elementary, -and secondary education; human development; consumer stud-
ies, health, home economics, social studies, and science; and measure-
ment and assessment.

Data collection. Data were collected by field assistants who had been
recruited and trained specifically for this project. The group of 14 field
assistants included 12 white females, 1 black female, and 1 black male; of
this group all but 3 participated in the pilot testing. Each field assist-
ant had at least a baccalaureate degree, and all had some previous experi-
ence in school settings. .

Two training sessions were held for the field assistants prior to
collection of the pilot data. In these sessions, field assistants were
instructed concerning format of the instruments, general data collec-
tion procedures, and the importance of public relations and professional
Jjudgment. They also were asked to be sensitive to any modifications in
procedures which would facilitate collection of the baseline data. Af~
ter the pilot testing, an additional training session was scheduled for
all field assistants who were to participate in collection of the base-
line data. At this session procedures were reviewed and problem areas
were discussed. :

' For the pilot testing field assistants worked in teams of two in
each school. For collection of the baseline data, each field assistant
was responsible for working independently in the assigned schools. In
general, field assistants were assigned to geographic areas, so most
data from a development district were collected by the same field as-
sistant. ‘ :

Results and Discussion

Scores were computed for each participant on each of the three com-
ponents of the instruments. Scores for the four knowledge subscales
(representing knowledge in relation to the four broad goals on which the
objectives framework was based) also were computed. Knowledge scores
represented the total number of correct responses; items left blank were
considered to be incorrect. TFor the attitude and practices scales, 4
welghted scores were computed. Average scores for each instrument for
the knowledge scales and for the attitude and practices scales are shown
in Appendix S§. _ .

Because these data represented baseline assessments only, differences
among groups were not computed. Any differences between treatment and
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comparison schools will be used to make adjustments in the analysis of
the post-treatment data. From an inspection of scores for these two
groups on the baseline data, no systematic differences were apparent;
however, the extremely large sample size probably would result in sta-
tistically significant differences by traditional criteria.

The process used for instrument development precludes effective
comparisons either across groups of participants or across dimensions
of beliefs for any given category of participants. The range of 48%
to 66% for average percentage of knowledge items answered correctly on
the different instruments is consistent with the construction of all fnstru-
ments at a moderate difficulty level. The relatively narrow range of
variability across the knowledge subscales for each instrument also re-
flects the item selection process-—e.g., the internal consistency cri-
terion for reliability coupled with the content validation process.
Furthermore, that variability which does exist is, at least to some extent, a
direct function of scale reliability (and an indirect function of number of
items in the scale). '
Summary

In summary, the two major objectives for the first year of this
NET evaluation project were accomplished. An evaluation plan was
devised and operationalized; included was development of a set of .

- assessment instruments for wvarious student and adult groups. In the

pilot test and baseline data collection, evidence of instrument reli-
ability as well as validity was obtained. Baseline data were collected
and will be used in the evaluation of 1980-81 nutrition education
programs in Tennessee.
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133 .
Student Responses to Open-Ended Questions
Margaret P. McCabe

The assessment instruments described in the previous section of
Chapter Seven also included an open-ended question: "What changes, if
any, would you make in the school lunch program?" This question was
asked of students in Grades 2-12; students in Grades K-1 were not asked
to respond to this type of question. Responses to the question were
analyzed by developmental level (i.e., Grades 2-3, Grades 4-6, Grades
7-9, and Grades 10-12). Similar response patterns were identified for
each level. .

Responses for students in grades 2-3 were distributed in the fol-
lowing manner:

. 105 Students said they wanted a greater variety of food ‘served.
' They wanted something besides milk to drink, and they re-
quested more meats aiud vegetables and more desserts.

. 23 Students said they wanted a better quality of food.

. .15 Students said they wanted more food served on the ﬁlates.

. 40 Students said they would change the procedures in the cafe-
teria: have shorter lines, more tables, less noise, more

time to eat, a different seating arrangement (they did not
like a boy-girl placement), less spanking.

. 82 Students said they would make no changes.

. 351 Students did not answer the question or had no comments.

The response pattern for Grades 4-6 was the same as that for Grades
2-3:

243 Students said they wanted a greater variety of food served
instead of the same food week after week. They requested
drinks other than milk (mostly soft drinks) and more fruits
and vegetables, pizza, hamburgers, tacos, and ice cream.

. 175 Students wanted a better quality of food: hotter and less
greasy.

. 15 Students said they wanted more food served on the plates.

. 124 Students said they would change the procedures in the cafe-
teria: give students a choice of food, have vending machines;
have faster service, lower prices, cleaner lunchroom, more
room between the chairs in the cafeteria, and create a more
pleasant environment {(perhaps with music in the background).

. 116 Students would make no changes.

. 56 Students did not answer the question or had no comments.
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Response for students in Grades 7-9 were distributed in the same
categories listed above:

. 70
. 119
. 15
. 126
. 17
. 28

Students said they wanted a greater variety of food instead
of the same food week after week. They wanted something
other than milk to drink and they wanted such foods as
pizza, hamburgers, and spaghetti.

Students wanted a better quality of food: hotter, less
greasy, well done, more spice (instead of bland food), new
recipes, more well-balanced meals, and more sanitary methods
of preparation and service.

Students said they wanted more food on the plates.

Students said they would change the procedures in the cafe-

teria: give students a choice of food, have a salad bar

and vending machines, give students a voice in planning the
school menu; there should be faster service, more time to
eat, lower prices, and a more pleasant atmosphere (perhaps
even with music in the background).

Students did not answer the question or had no comments.

Students said they would make no changes.

The response pattern for students in Grades 10-12 differed somewhat
that of the other developmental levels:

. 65
. 72
L] 26
. 8
. 122
. 2

Students said they wanted a greater variety of food instead
of the same foods served week after week. Also, they want-
ed more nutritious foods, more appealing food, more vege-
tables, and more "junk" foods and soft drinks. They re-~
quested that "good foods" such as pizza and hamburgers be

served on alternate days rather than on the same day.

Students wanted better quality of food: hotter, less greasy,
cleaner cooking conditions, and avoidance of meat substitutes.

Students said they wanted both a greater variety and a bet-
ter quality of food.

Students said they wanted more food served on the plates.

Students said they would change the procedures in the cafe-

teria: students should have more choices, a salad bar, and

a choice of drinks, including soft drinks; students should
have a voice in planning the school menu; there should be
faster service, better organization, lower prices, and a
cleaner cafeteria. Also, some students wanted to have the
opportunity to eat lunch off-campus.

Students thought the school should provide students with
nutrition information to help them choose balanced lunches.
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. 16 Students did not answer the question or had no comments.

. 26 Students said they would make no changes.

The following chart contains a summary of common response categories
and the number of responses in each category according to developmental
level: ' .

Grades Grades Grades ~ Grades

2-3 4-6 7-9 10-12
Variety 105 243 70 65
Quality 23 175 119 72
More Food 15 . 15 15 8
‘Procedures M 40 124 126 122
No Changes 82 116 28 26
No Answer 351 56 17 16

Although response patterns across developmental levels were fairly
constant,. there were age/grade differences in response frequencies per
category. In general, more students in the elementary grades (i.e.,
Grades 2-3, and Grades 4-6) did not answer the question, had no comment,
or said they would make no changes in the school lunch program, than did
those students in the upper grades (i.e., Grades 7-9, and Grades 10-12).
Elementary students frequently said they would expand the variety of
food served in the school cafeteria; students in Grades 4-6 indicated
that they wanted a bettér quality of food. Students in Grades 7-9 and
in Grades 10-12 also frequently mentioned the quality of the food. How-
ever, they mentioned more frequently changing procedures in the lunch-
room' such as having more choice in food seilection and improving the
atmosphere cf the cafeteria.
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Assessment of Plate Waste
o Dr. Jean Skinner

Methods

Observational techniques wefe used to determine the amount of food

‘wasted (plate waste) by .children participating in the school lunch pro-
‘gram in treatment and comparison schools. Selection of schools and

classes within schools has been described previously. Five children

from each grade were selected randomly as subjects for this portion of
the study. In the elementary schools the five children constituted a
sample taken from the classes that were assessed via the paper-pencil

- instruments for nutritioﬁ‘knowledgg, attitudes, and practices.. In sec-

ondary schools children usually do not eat together as a class in the
lunchroon; therefore, the five students selected for the plate waste
study may or may not have been assessed for the other variables. In
no case were children notified in advance that they were to be observed
in the lunchroom setting. -

_ Observatinns of the amount of food remaining on each subject's
lunch tray were made by field assistants. Using the Plate Waste Data
Sheet (see following page) field assistants recorded plate waste  informa-
tion with the following options: no food left, 1/4 serving left, 1/2
serving left, 3/4 serving left, or all serving left. Food was classified
in the following categories: main entree, bread, cooked vegetable #1
(starchy vegetable), cooked vegetable #2, raw vegetable, fruit, dessert,
milk, and a miscellaneous category "other'". Most meals did not contain
food in all categories. = o :

Observations were made in each -school on a single day with whatever

happened to be on the menu- that -day. Mo attempt was made to standardize

menus among schools. .

. Caution should be used in interpretation of these data due to limi-
tations in the methodology. Several variables that might have affected
the results of the study could not be controlled. First, menus varied
among schools; it is well recognized among school lunch personnel that
certain menus are more acceptable to the children than others. The
amount of plate waste in a given school may vary considerably from day
to day.  Therefore, the amount of plate waste on the day of observation
was partially dependent on the popularity of the menu items. A more ac-
curate picture of plate waste in a particular school would require at
least .several days of observation.. In addition, the number of students
observed within a single school was too small to draw conclusions about
that school. .

Other uncontrolled variables among schools were the quality and
quantity of food served. Both factors directly influence the amount of
plate waste. '

. Another source of error involves the judgments made by field assis®
tants which:may have varied over time aa we#l as among different fileld
assistants. Although all field assistants participated in a brief train-
ing session, none were experienced in this type of research.

Results of this plate waste study will be useful in comparison of
control and experimental schools and in noting changes over time, but not
in providing information about individual schools. The data will also
provide a description of current plate waste in representative school
lunch programs in Tennessee.
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PLATE- WASTE DATA SHEET

Teacher

MAIN ~  BREAD

COOKED
VEG #1

Date
-

COOKED
VEG #2 RAW VEG

FRUIT

‘School Code

Grade

(cc 1=2)

DESSERT

(cec 3=4)

OTHER MILK

Food
Name

Amt.
~ Served

Child ,
#1 E

Child
it2

Child
#3

Child
4

Child
%5

a. Sum

b. Sum =<5=
waste/child .

c. X Waste
(b X 100)

(cc5-6) [(cc?7-8)

{(cc9-10)

(ce11-12)| (ccl3-14)

{ccl5-16] (ccl7-18)

(ccl9-20)|(cc2l-22)

0 = No Food Left
«25 = ) serving left
«50 = ¥ serving left
.75 = 3/4 serving left
1.00 = A11 serving left

-

O

ERIC

Aruitoxt provided by Eic:

-
(W
)

ounce

cup

pint
teaspoon
tablespoon
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Results and Discussion

Usable plate waste observations were made on 820 children in grades
K-12 in 47 Tennessee schools. Distribution of subjects by grade is pre-
sented in Table 7.1. Data on the amount of plate waste in each food
category are given in Table 7.2. .

Results of this study suggest that considerable amounts of food are
wasted daily in school lunch rooms in Tennessee. Plate waste ranged from
11% for milk to 40% for raw vegetables. Some food categories were more
acceptable to children than others. Following milk, the most acceptable
food groups were the main entree, fruit, and dessert with plate waste of
19, 21, and 21%, respectively. Vegetables were less well accepted with
plate waste ranging from 29% to 40%. These data suggest that nutrition
educators should emphasize the merits of vegetables. Care should also be
taken to maintain high quality in the preparation and serving of vegeta-

" bles.

The mean data are weighted in favor of the food habits of elementary
school children, who comprise 73% of the samples. Several trends can be
noted by the comparison of plate waste by children of different ages.
First, the percentage of plate waste was high in Grades K, 1, and 2 for
all categories of food; the portion sizes that these young children were
served might have been a factor in the amount of food wasted. Second,
the percentage of food wasted in the main entree and bread categories

- dropped sharply at Grade 6, coinciding with the onset of puberty in these
children. Plate waste of starchy vegetables dropped appreciably at

Grade 9, again reflective of teenage appetites. In Grades 11 and 12
desserts were the least acceptable food category, perhaps reflective of
the desire for a slim figure among many teenage girls.

These data are useful in observing gross changes among groups of
children or in noting general trends in eating behavior. Due to weak-
nesses in the methodology small differences between groups should be
ignored. 1In addition, no attempts were made in this study to investi-
gate the reasons for plate waste. Some reasons for plate waste may be
unrelated to the food itself. A more detailed and controlled study is
necessary to explore the reasons for plate waste in school lunch rooms.

©
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TABLE 7.1. DISTRIBUTION OF PARTICIPANTS IN
PLATE WASTE STUDY BY GRADE.

. GRADE

NUMBER OF PARTICIPANTS
K 80
1 85
2 85
3 85
4 85 .
5 90
6 85
7 35
8 35
9 45
10 45
11 35 -
12 30
TOTAL

820
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TABLE 7.2. PERCENTAGES OF FOOD PORTIONS WASTED BY
CHILDREN IN GRADES K-12*% IN SELECTED TENNESSEE
SCHOOL LUNCH PROGRAMS, 1980.

. Other
Main Starchy Cooked Raw :
GRADE Entree Bread Vegetable Vegetable Vegetable Fruit Dessert Milk

PERCENTAGES WASTED

Kk . 33 50 32 48 63 26 35 18
1 BBt 39 38 46 16 28 8
2 24 40 36 37 57 9 17 14
3 14 28 3 36 53 26 8 14
4 13 23 s 35 46 32 20 16
5 19 33 2 32 53 23 25 8
6 12 17 36 34 51 22 22 .14
7 o0 18 38 43 3 20 N 13
8 nwoooow - 2 a9 22 n 10 10
9 12 15 n 24 n 26 1 5
10 18 21 14 26 3 23 17 3
n 14 22 9 19 10 14 28 . -4
'12 9 15 6 n 11 15 33 8
% Wasted 19 28 2 34 40 21 21 1
~ * n = 820

*%*  "Qther" category not included because foods were very different.
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Assessment of Perceptions of Nutrition Education

Wilma Jozwiak

One may measure the status of nutrition education through nutrition
knowledge testing and by observation of eating behavior using plate waste
studies. In order to have a full picture, however, it is important also
to determine the perceptions that individuals have toward aspects of nu-
trition that affect their behavior, and to secure self-reports of eating
behavior. Some questions on each instrument designed for the NET State-
wide Assessment were directed toward the end of obtaining perceptions

- and self-reports of eating behavior.

The tables which follow present the percentage of persons ch0031ng
each response alternative on the perception and eating behavior items.
‘'The tables are arranged ‘either in experimental condition by response
alternative, or experimental condition by grade, format.

These data were submitted to statistical analysis using Cramer's V,
which is similar to a correlation procedure. No relationships were sig-
nificant, indicating that there wWere no significant differences between
the comparison and treatment groups on these items of the NET Statewide
Assessment.. The similarity of comparison and. control groups on these
measures allows. one to draw some general conclusions about the state of

-...nmutrition perceptions in Tennessee prior to intervention.

About 80% of parents responding to the survey disagreed with the
statement "I think I understand the purpose of Tennessee's Nutrition
Education Program (NET)." A similar percentage disagreed with the
statement "In general, I am satisfied with what I know about nutrition."
More than half the parents surveyed were not satisfied with the school
food service program in their child's school, and felt that their child-
ren considered the school lunchroom not a very nice place to eat. About
half the parents surveyed said they would be interested in participation
in various school food service activities in the school.

About balf the teachers sruveyed felt that they understood the pur-

" poses of the NET program. Almost 70% of teachers surveyed were satisfied
with the extent of their knowledge of nutrition, while about half were
satisfied with the food service program in their schools.

About half the food service managers and 60%Z of food service workers
surveyed were satisfied with the extent of their knowledge about nutri-
tion. More than 80% of workers and managers were satisfied with the
school food service program in their schools. Generally, less than 50%
of food service workers felt that school administrators, teachers, parents,
or students should be involved in planning school food service programs.
These respondents' answers also suggested that few people other than those
directly employed in the school food service program were currently in-
volved in planning.

School administrators were generally satisfied with their school food
service programs {almost 90%), while about 507 felt they understood the
NET program. .Less than 40% were satisfied with the extent of their teach-
ers' knowledge of nutrition. About half the administrators said they al-
ways or usually ate the school lunch as provided for the students.

Student responses at the high school level were not divided into com-—
parison and treatment groups. Less than half of these 10th, 11th and 12th
grade students liked the quality and variety of the food and the way it
was serviced at their schools. About half thought the food cost too much
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and did not -look very good, while about 85 percent thought eating away
from school was more fun. Though about half thought the line was too
long, more than half disagreed with the statement '"The cafeteria in my
school is not a nice place to eat.'" More than half said they would
like to be involved in planning the school lunch program, but almost
90 percent had not. More than 50% of students in grades 6, 7, and 8,
which also did not have a comparison group,; did not like the quality,
variety and manner of service of the food in their school, and thought
that the food did not look very good. Almost half thought it cost too
much. More than 70 percent thought eating away from school was more
fun, but slightly more than half disagreed that the cafeteria was not a
nice place to eat. More than 60 percent said they would like to help
in planning for the food service program, but about 90 percent had
never done so.

Responses in grades K-6 involved both comparison and treatment
groups. More than 50 percent of students in grades 2-6 liked the food
fixed for lunch in their schools, and said they would like to help
plan the lunches. However, more than 60 percent said they never got
to help plan. About 80 percent of the students in grades 2-6 reported
that they received at least some nutrition education at home, and almost
90 percent believed they were getting at least some nutrition education’
at school.

Children in both treatment and comparison groups from kindergartemn
and first grade were generally acquiescent in their responses, as might
be expected. Between 80 percent and 90 percent of all students respond-
ing reported that they liked learning about the foods that are good for
them and that they liked the lunch served at their schools. About 80
percent reported learning about foods both at home and at school, and
more than 80 percent reported eating the lunches fixed at school. Most
K-1 students (80%) reported that they would like to help choose which

- foods would be served for lunch; however, as with other students in the
-+ survey, few (about 407%) reported being allowed to give input.

These data provide a picture of the current status of the nutrition
perceptions and eating behaviors of selected groups in Tennessee. The
data suggest that while persons in all groups surveyed indicated that
they would like to become involved in the school food service program,
actual involvement of persons other than school food service personnel
was rare. It is also evident that the primary consumers of the serv-
ice -- the students -- were not, as a group, satisfied with the quality,
variety and presentation of the food. The survey also showed that more
than half of the adults surveyed in all groups were not satisfied with
the extent of their knowledge about nutrition. '

These measures of perceptions and self-reports of behaviors provide
a counterpoint to the knowledge items on the statewide assessment.
Analysis of the data from the second administration of the assessment
in the Spring of 1981 will help determine not only whether the level
of nutrition knowledge increases in the state, but also whether the
difficult transfer from knowledge to perceptions and behaviors takes
place.
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TABLE 7.3. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDI

FORM O - PARENTS

Response 1 Strongly agree
Format: 2 Mildly agree
3 Undecided
4 Mildly disagree
5 Strongly disagree
_ l
JITEM P
. SA
(1) I think I understand fhe purpose of Tennessee's
Nutrition Education Training Program (NET). Control 3
Treatment 2
(2) T am satisfied with the school food service Control 13
program at my child's school.
’ ' Treatment - 6
(3) In general, I am satisfied with what I know Control 2
about nutrition.
Treatment 3
(4) If the school or community were to offer free Contro] 8
programs, workshops, or classes in nutrition, I
_would 1ike to‘partjc1pate. Treatmént 7




RESPONSE  ALTERNATIVE
[TEN | -

| A | A m | St
5) 1 am satisfied with what my child is Tearning
* about nutrition at school.

~Control 6 (10 |17 |40 | 27

—

Treatment | 3 5 17 | 36 | 3€

6) My child does not 1ike the way the food in the

| Control |17 |22 9 | 28 | 2
school cafeteria Tooks. '

Treatment [25 |20 | 12 | 28 | 18

7) My child thinks it is more fun to eat away from

~ Control }16 |16 | 11 | 21 | 36
;'.‘schoo1 than in the cafeteria at school.

- Treatment 125 |17 | 10 | 21 | 2

—

8) My child thinks the school lunchroom is not a very

| Control 132 |25 | 9 |19 | 1f
nice place to eat. J

Treatment 44 2] 9 1 1517




p) The food ih'my-cﬁild‘s school cafeteria costs

RESPONSE

ALTERNATIVE

SA

MD

—

SC

too much. Contro} 3312511513 lq

Treatment | 36 | 23 | 17 | 15 | ¢

10) My chi]d thinks the 1ine in the school lunchroom Control 1271171 141 1

is too Tong. ' :
Treatment | 34 | '23 | 20

13

1

}—-&

<o




FORM 0 - PARENTS

RESPONSE
FORMAT: 1  Always
2 Usua11y‘
3 Sometimes
4  Seldom
5 Never
RESPONSE  ALTERNATIVE
PTEN | A usu son| S| M
(21) My child participates in the school food Contro] > 13 |6 |4 |8

service program for breakfast.

Treatment 11 ] 9 5 6

(22) My child participates in the school food Service Control AR RREE R

program for lunch.

Treatment | 60 | 17 | 9 301

P —

(23) My child participates in the schoo]vfood service Control 2 1 131115 4

special milk program.
Treatment | 34 | 12 } 16 | 5 :

e

(24) My child takes a Tuncii to school. Control { 4 EEFARRE

Treatment | 3 4 20 115 | &




(25) My child Teaves the school grounds for lunch.

.

RESPONSE ~ ALTERNATIVE

Control ] ]
Treatment | 1 0 |1
(26) My child eats the glate Tunch in the school Control 47 | 24 | 18
cafeteria,
Treatment | 61 | 21 | 1
(27) My child eats lunch from the fast food 1ine in Contro] 5 |3 |14
the school cafeteria. -
Treatment } 7 | 4 |7
(28) My child eats Tunch from the salad bar in the Contro] 2 11 |13
school cafeteria.
1853 Treatment { 2 | 1 |6




RESPONSE  ALTERNATIW

[TEM

s s s
Control 1 {1 5 |4

My child eats lunch from the Coke and candy
* machines at school. |

Treatment § 0 0 3 3

(30) My child skips Tunch. loControl f T {1 |12 |1

Treatment 1 0 ] 4 b

(31) If I had time, I would help in planning school ontrol 11017 1|10
menus.

Treatment | 8 6 53 1 10

(32) If I had time, I would help make posters and de-

. control | 7 |7 |46 | 16
corations for the school cafeteria,

Treatment | 8 7 |5 |14
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ITEM

~(33) If 1 had time, I wouid take turns with other

RESPONSE

ALTERNATIVE

! Control 1419 |5 {9 |12
parents eating Tunch with the children in the —
 school cafeterfa, Treatment | 17 | 11 | 5 |6 | 10
(34) If 1 had time, I would help with a tasting party | Control 1411015 11115
- for the children at school. | ) h
Treatment | 16 | 12 | 53 | 6
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TABLE 7.5. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASéfSSMENT

FORM 1 - ELEMENTARY TEACHERS (GRADES K-6)

RESPONSE
FORMAT : 1 - Strongly agree

2 - Mildly agree
3 - Undecided
© 4 - Mildly disagree
5 - STrongly disagree

RESPONSE ~ ALTERNATIVE

| LTEN | | BEREEERE

(1) T understand the purposes and in-school activities Control 9 |33 | 22 |5 1
of Tennessee's Nutrition Education and Training —
(NET) Program. | ‘

Treatment 25 141 {23 |9 2

(2) In general, I am satisfied with the extent of my Control 3 145 |9 |2 |2

knowledge about nutrition. —

Treatment N tap |8 28 |7

| Control | 55 | 23 |5 12 15
teachers should include nutrition education. S

(3) The undergraduate curriculum for all prospective

Treatment e | 34 7 3 4

(4) I am satisfied with the food service program in Control o (43 |7 118 |1

my school. ' : —

Treatment | 18 |35 |8 |21 [ 18




RESPONSE  ALTERNATIVE

I TEM
- SA} M LU | M [SD
(5) School food service personnel should be responsi-
ble for planning the food service program in the Contro! R8N 8
school. - |
Treatment | 28 | 37 | 17 ["11 | 7
(6) School administrators should be involved in planning
the school food service program. Control 0y 19
Treatment | 21 | 42 | 11 | 11 | 15
(7) Teachers should be involved-in planning the school '
food service program. Control 2 T
~ Treatoent | 17 | 38 |8 |20 | 17
(8) Students should be involved in p]anqjﬁg the school | voeet 112 132 |20 | 15 | 21
food service program. 167/
Treatment | 15 | 36 | 7 13 129




RESPONSE ~ ALTERNATIVE
I TEM
(9) Parents should be inyolved in planning the school Contro] 8 | 26| 20| 11| 31
food service program. | |
Treatment | 5 321 16 | 24 | 23
(10) I would attend a nutrition training course offered Contro] 1) 6 %18 | 29
the summer by the State Department of Education
(college credit available at my expense). Treatnent | 21| 19| 3|9 | 18
(11) T would attend a nutrition training course offered Contro] o | 1wl s |
in this area by the State Department of Education
during the year (college credit available at my Treatment t 13| 30 | 33 [ 10| 14
) expense) -
12) 1 would attend a nutrition traini id |
(12) T would attend a nutrition ra1n1?g course provi ?d Control M RREE 15
by the State Department of Education as a noncredit ' —
orkshop taught in this area during the in- |
workshop taught in this area during the year (in rvestment | 37| 4719 |2 |5

service credit available)
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RESPONSE ALTERNATIVE

LT EM | ' |

_ | . _ SA L MA U M | SD. @
(13) 1 would attend a nutrition training course pro- | .

- vided by the State Department of Educa£ion as a Control 26 (17|29 | 28

noncredit workshop in the summer (inservice credit

available). | Treatment | 34 | 36 | 16 {3 | N

(14) Having Coke and candy machines in a school dis-

courages the children fron eating balanced meals, | N0 2| 181218 |10

Treatment | 62 | 19 | 10 [ 7 | 2




TABLE 7.6. PERCENTAGE_RESPONSES T0 PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 1 - ELEMENTARY TEACHERS (GRADES K-6)
FORMAT: 1 - Always

2 - Usually

3 - Sometimes
4 - Seldom

5 . Never.

RESPONSE ~ ALTERNATIVE

1 TEM
| AW USU| SOM| SEL| WEV]

. et B

= — e e e

(25) 1 eat the school Tunch as provided for the children

in wy cchool Control - 221 30| 28 16| 4

Treatment 171191 20 32| 12

gyt

(26) 1 have included nutrition in my classroom instruc- Contro] 2] | 361 318 |5

tional activities this year.

Treatment | 43| 19| 27 { 11 { 0

.

S S

(27) 1 have involved children from my classes in the food

service program of the school this year (e.g., offe= Control ) )23 %

ing opinions about foods, making posters for display | |

in the lunchroon). Treatment 181 9 191 21 | 33

e

(28) If the State Department of Education provided a

quide for the teaching of nutrition as part of ex- Control AR 2

isting subject matter, I would use it in teaching

my classes. Treatment M| 2| 212 0

* ERIC - I



RESPONSE  ALTERWATIVE -
LT EN ALI| usu| som| SEL| wev
mm%q_ﬁ::ﬂ— e, ST
(29) School food service personnel are responsible for |
planning the food service program in my school. Control T| %8 7 4
Treatment | 62 | 22 1011 5
(30) School administrators are involved in planning the | | o
food service program in my school. Contro] 18 1192 3
B | Treatment § 12 | 12 | 18 1 21 | 37
(31) Teachers are involved in planning the food service Contrsl J 0o |7 |l
program in my school. ' :
Treatment { 2 | 3 | 5 [ 19 7]
(32) Students are involved in planning the food service | -
program in my school. ” Control 0 | 1 6 |21 | 72
174
Treatment 3 2 151 15| 65




RESPONSE ALTERNATIVE

— e

ﬁ-—
(33) Parents are inyolved in planning the food service

program in my school.

| hu] usu| som| sEL| wew
Contro] T lo sl 3l o8
Treatnent 1 2 | 2 | 2 | 12| 8




TABLE 7.7. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 2 - SECONDARY TEACHERS (GRADES 7-12)
- Response | |

Format: 1 - Strongly agree
2 - Mildly agree
3 - Undecided
4 - Mildly disagree
5 - Strongly disagree

RESPONSE  ALTERNATIVE

LT BN SAo[MA [ U | M| oSO

22"====——-—~—___=::====L*

1) 1 understand the purposes and in-school activities of Tennessee's

i0) ainin Al 29 |- 211 261 10y 14
2) In general, I am satisfied with the extent of my knowledge | .

about nutrition. 15| 1| 18] s

......

S

3) The undergraduate cufricu]um for all prospective teachers should
_include nutrition education. 471 30 91 81| 6
4) I am satisfied with the food service program in my school.

1wl 3| 1wl 200 1

5) School food service personnel should be responsible for planning

___the food service program in_the school, a | M| 1] M) 5
6) School administrators should be involved in planning the school
food service program. 13 391 25| 14| 9

f7) Teachers should be involved in planning the school food service
~ progran, 2| a9 Al n

8) Students should be involved in plahining the school food service

El{fc‘lram. : - ' . 14

01 2| 17 1




RESPONSE ALTERNATIVE
LT E X s {wlu | m]| s
m_mw
)) Parents should be involved in planning the school food service —
program. 9 27 1 161 29| 19
0)1 would attend a nutrition training course offered in the summer |
- by the State Department of Education (college credit available at 12 191 36 | 3 30
my_expense).
1) T would attend a nutrition training course offered in this area by
the State Department of Education during the year (college credit 2 13l 3l g 21
__ayailable at my_expense.) ‘ |
12) 1 would attend a nutrition training course provided by the State ‘
Department of Education as a noncredit workshop taught in this 39 25 25| 8 10
__area during the year (inservice credit availablel.
13) T would attend a nutrition training course provided by the State
Department of Education as a noncredit workshop in the summer ' o5 %1 10| 8 27
_(inservice credit available).
14) Having Coke and candy machines in a school discourages the chi]dreq
from eating balanced meals. 5 | 2|6 | 13]5




TABLE.7.8. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

"FORM 2 - SECONDARY TEACHERS (BRADES 7-12)
Format: 1 - Always

2 - Usually

3 ~ Sometimes
4 - Seldom

5 - Never

RESPONSE ~ ALTERNATIVE
I T E M |
ALW | USU| SOM! SEL| NEV
(25) 1 eat the school Tunch as provided for the students in my school. |
| | 31| 30 | 16 9
(26) 1 have included nutrition in'myﬁclassroamv{ﬁéfructional activities
this year. | " 36| 11] 200 20f 13
(27) T have involved students from my classes in the food service pro-
- gram of -the school this year (e.g., offering opinions about food -
gaking nosters for diqplzy in(fhg lnnrhrnnmi* p > 2 ! 19) 3 69
(28) If the State Department of Education provided a quide for the ,
teaching of nutrition as part of existing subject matter, I would B 27| 251 8| 2
use it in teaching my classes. ‘
(29) School food service personnel are responsible for planning the |
food service program in my school. 66| 2] 8] 2] 2
1(30) School administrators are involved in planning the food service |
program in my school. H 141 . 281 291 28
(31) Teachers are involved in planning the food Service program in |
my school. 2 0| 6] 10| 8
(32) Students are involved in planning the food service program in
v school, T 30 3| 10| 10| n




—

RESPONSE  ALTERNATIVE

LT BN
. N AW | USU som| SEL| NEy

—— e

(33) Parents are inyolved in planning the food service program in
my school. 3 2 |3 |10 &

i

|
—t
-]
<




TABLE 7.9. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 3 - FOOD SERVICE MANAGERS AND FOOD SERVICE WORKERS

Response
Format:

1 - Strongly agree

2 - Mildly agree

3 - Undecided

4 - Mildly disagree
5 - Strongly disagree

RESPONSE

ALTERNATIVE
Pl E M SA | MA 1 U | M | 8
1) In general, I am satisfied with the extent Manager Control ) 33 0 M3 -
of my knowledge about nutrition, BEIS Treatment 0 25 | 8 42 | 25
Workers Controll AL | 4l |0 29 | 9
Treatment 12 48 | 4 28 '8
2) In general, I am satisfied that the other Managers Control g DU 1738
food service workers in my school know enough Treatment 8 25 | 8 42 117
about nutrition. Control 43 | 21 |3 |2 | p
Workers ——
' Treatment | 28 32 | 4 32 |4
3) T an satisfied with the food service program, r Control N | 010 9 0
anagers Treatment 17 67 | 8 8 0
in my school.
1}? | Workers Control 47 / 3810 12 13
Treatment || 37 |746 | 13 | 4 | o
4) School food service personnel should be Control 20 L |8 8 )
Hanagers Treatment 50 42 1 0 8 0
responsible for planning the food service ‘
~~2=am n the school. ore Control 61 12 1 6 9 12
ERIC OTXEIS | Treatment 73 19 {4 4 0




RESPONSE ~ ALTERNATIVE

I TEM
] _ . SA MA | U MD_ | SD
)) School administrators should be involved Control 1 17 A
| - Managers
, . . Treatment 17 42 | 8 17 | 16
in planning the school food service program,r—
Control 9 30 {15 1 6 40
Workers | poatpent |20 | 18 |17 [ 4 | 39
) Teachers should be involved in planning the [Managers. Control 8 L 17 L8 4
. | Treatment 0 58 | 8 17 |1
school food service program, -
Control b 19 (11 | 8 56
WOrkers | poarment |12 | 12 | 28 | 20 | 28
7) Students should be involved in planning the Control ST N N [
Managers
. Treatment 25 3310 3 1.9
school food service program.
Control 23 23 |11 13 40
Workers
Treatment 12 8 | 4 21 | 25
) | Comtrol |17 |35 |8 |8 |4
] : .
8) Parents should be involved in planning the |Managers Treatment 0 25 | g | 3
school food service program.
Control ~ p—ttlq 13t bl
Workers | Treatment 8 23 115 13 {19 )

ERIC 174

Full Tt Provided by ERIC.




RESPONSE  ALTERNATIVE

'I T E M
. SA MA | U MD | SD
. \ Control 0 9 64 | 9 18
9) I would attend a nutrition training course Managers '
Treatment 16 17 1 17 | 17 | 33
. offered in the summer by the State Depart- .
" - Control 0 0 60 | 6 34
- ment of Education (college credit available |Workers
___at my own expense): Treatment || 12 20 | 32 | 12 | 24
10) I would attend a nutrition training course Control 18 18 137 19 (18
offered in this area during the year by the Managersn Treatment 8 25 117 (17 | 33
State ﬁepaftment of Education (pollege credﬁt Control 3 3 63 | 11 | 20
available at my own expense). Horkers Treatmeﬁt 20 4 36 | 12 | 28
11) T would attend a nutrition training course Managers Control 2| 27 (2813 1)
provided by the State Department of Educa- Treatment ik E 0 0
tion as a noncredit workshop taught in this Norker Control I 14. .8 3
urine £ (1 [ 14 i ®S | Treatment 23 38 {31 |4 8
12}}1 would attend a nutrition training course Control 33 25 33 |0 9
~ ‘provided by the State Department of Educa~ Hanagers Treatment 42 3% | 8 8 |8
tion as a noncredit workshop in the summer . Control 3% | 20 {43 [0 |3
: Horkers
(inservice credit available). s Treatment |42 | 11 |3 |8 14
Qo L '

Full Tt Provided by ERIC.

ERIC




RESPONSE ~ ALTERNATIVE
SA MA | U MD { SD
13) The Youth Advisory Council (YAC) is a good Control ¥ B 19 (0 10
' Nanagers | pveatment  }58 | 33 [0 |9 |0
means of involving students in the school
Control 28 23 | 40" | 3 b
lunch program. Horker
TS\ Treatment 46 23 116 10 115
jov

Full Tt Provided by ERIC.



TABLE 7.10. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 3 - FOOD SERVICE MANAGERS AND FOOD SERVICE WORKERS

Response
Format: 1 - Alvays
2 <"Usually
3 - Sometimes
4 - Seldom
5 = Never
RESPONSE  ALTERNATIVE
ITENM ~
ALW | USU | SOM| SFL | NEV
34) Students in my school are encouraged to Control § VA S A
. Managers
Treatment 17 25 |25 |17 |16
suggest menu items. - ‘
' | Control 3 6 47 1 18 | 26
Horkers Treatment 4 4 | 48 | & 40
35) Students in my school make posters for Control 17 8 ””25 L1733
- the cafeteria. Hanagers Treatment 0 0 |33 |42 |25
Control | 6 300143 |14 | 34
Workgrs Treatment 4 4 37 {13 | 42
| 0 0 9 . yk
36) Students in my school serve on taste parelsiManagers Control ' f" 18 -8
Treatment | 8 0 25 19 58
' ] 0 0 12 & ]2
Workers Control
) . Treatment 7 14 4 4 g1
37) Students in my school are encouraged to sugy - Control 0 019 |64 |27
gest lunchroom policies or food service tanagers Treatment 8 0 8 34 | 50
~ procedures. Workers | CeBTOL 3 0112 121 | 6
131 Treatment 0 J 0 4 29 {61




RESPONSE ~ ALTERNATIVE ~ -
I TEM '

ALW | USU| SOM| SEL | NEV

38) Students' opinions are considered in decid- Control 9 18 | 46 | ¢ 18

‘ Managers -

ing what foods will be served in the food Treatment ) 25 | 17 | 33 {0 | 2
service program in my school Horkers Control 17 9 29 | 11 | 34

_ o Treatment 0 20 | 36 |8 16
39) Students in my school volunteer (unpaid) Managers Control 9 0 36 19 46
to help clean the cafeteria. | Treatment 17 0 8 17 | 58

| Comtrol |12 | 9 114 112 |53 |
Workers

Treatment 0 4 4 12 | 80

40) Students in my school volunteer (unpaid) Managers Control 0 0.2 A
: : 8%L° | rreatment 8 0 0 0 92

to help in food preparation.
Control 3 0 6 3 88
Workers

Treatment 0 0 0 0 (100

:4i;—8tudents in my school do special studies - | Control 0 0 9 18 | 73
related to the school food service program Hanagers Treatment 0 9 33 125 | 33
(e.g., plate waste studies). e |- GOt TOL 3 0——12——6—+79

\ Workers Treatment 0 F 10 18 | 78

Aruitoxt provided by Eic:

~ERIC

182

/




TABLE 7.71. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 4 - ADMINISTRATORS

" Response
Format: 1 - Strongly agree
2 - Mildly agree
3 - Undecided
4 - Mildly disagree
5 - Strongly disagree
RESPONSE  ALTERNATIVE
| LT E N sA | M| U | W | s
Wm ey
)
(1) I understand the purposes and in-school activities Control 7 wl ol 5l i
of Tennessee's Nutrition Education and Training
(NET) Progran. Treatment 17 47 241 6 6
(2) In general, I am satisfied that the teachers in my Control 0 38| 17| 29| 16
school know enough about nutrition. —
i Treatment |6 | 18 | 29 |47 | 0
(3) The undergraduate curriculum for all;prospective Control 15 55 | 7 3 0
teachers should include nutrition education. i}
Treatment 35 59 0 6 0
(4) 1 am satisfied with the food service program in my Contrel 29 42 1 10 .16 | 3
school. . | | B
o ]-b‘) Treatment 47 41 | 6 0 6
ERIC —

A FuiTo:Providod oy ERIC



RESPONSE  ALTERNATIVE

LT e | sa | wa| v | W |
5) The school breakfast program is appropriate to offer Control 8 | 17| 10| 7

the students in my school-

Treatment 29 12 | 12 18

[ )Y

6) The teachers in my school teach nutrition in some Control 36 | 45 1 10

form,

Treatment © | 12 | 70 | 12 | 6

—

J) Sshopl,ﬁood service personnel should be responsible Control 39 8 |7 6

for planning the food servicevprbgram in the school,

Treatment 47 41 1 12 | 0

m—

8) School administrators should be involved in planning Control 3 36 | 6 19

the school food service program.

Treatment 35 351 6 6

ERIC

FoTn Provid by 0 1 6)(:',,’



9) Teachers should be involved in planning the school

RESPONSE  ALTERNATIVE

SA MA| U ¥D

SD

e e - — e =]

Control 35 29 1 13 ] 13| 10
food service program.
Treatment 18 181 271 23] 12
10) Students'should be involved in planning the scheol Control % 5] 101 16 | 3
food service program.
Treatment 18 6| 6 23 | 12
11) Parents should be invelved in planning the school Control 16 45 119 | 13 | 7
food service progran. |
Treatment 12 2910 35| 2
12) The teachers in my school would attend a nutrition
N training course offered in the summer by the State | Control 10 16 | 58 | 6 10
Department of Education (college credit available
at the teachers' expense), 16 | Treatment 18 | 18 141 | 6 17

Q
ERIC.

!




RESPONSE ~ ALTERNATIVE -
I T E XM
(13) The teachers in my school would attend a nutrition
training course offered in this area by the State Control b 29 1 39| 13| 13
'Department of Educatipn during the year (college
credit available at the teachers' expense). Treatment | 12 23 | 411 12| 12
(14) The teachers in my school would attend a nutrition :
training course provided by the State Department of Contro? - 6 v B 10__.
Education as a noncredit workshop taught ‘in this area
during the year (ingervice credit availahle). Treatnent 18 3 3 12| L
(15) The teachers in my school would attead a nutrition Control 3 191 55| 16| 7
training course provided by the State Department of |
. , . , |
Education as a noncredit workshop in the summer rreatment L 30 29 | 29 | ¢

(inservice credit ayailable).




TABLE 7.12.  PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 4 - ADMINISTRATORS

Response
Format: 1 - Always
2 - Usually
3 - Sometimes
4 - Seldom
5 = Never

RESPONSE ~ ALTERNATIVE
ALW | USU| SOM| SEL| NEV
; e =F=====m===:=m
(31) I eat the school lunch as provided for the students - ' :
| Control 5271 26| 10| 6 6
in my school
Treatment | 41 12y 12} 23 | 12
vf32)1f the State Department of Education provided a guide| .
. 26
for the teaching of nutrition as part of existing su‘--Contn01 19 @ 7 y -
ject matter, teachers in my schcol would use it in .
teaching their classes. ” Treatnent '} 18 4 ,35 0 : 0 —
(33) Students in my school are encouraged to suggest
Control 1 191 19| 36 | 19
menu items. A . )
Treatment 0 b 41 | 41 | 12
(34) Students in my school make posters”for the .
. . Control 6 | 13| 36 | 32 | 13
cafeteria. : 1¢ -
~ L0/ |
, |
__£[<1§: Treatment | 0 6 41 1 31 0

Full Tt Provided by ERIC.



RESPONSE  ALTERNATIVE
I TENM ;

_ ol ALW | USU | SOM | SEL , NEV_
(42) T assist the teachers in my schogl in Managers Control 0 0‘ 2|21 |46
teaching nutrition. Treatment 17 0 17 {0 66 ]
Control 3 3 3 12 179
orkers Treatment 0 0. |4 11 |8
{(43) School food service persomnmel are responsible Control 30 117 117 10 16¢3
for planning the food service program in my Managers |Treatment |33 | 0 ‘ 8 |0 19
school. o Control 26 115 10 6123
Workers |Treatment 77 4 11 10 8 - -
(44) School administrators are involved in | Control 18 10 118 137 |21
planning the food service program in my Hanagers ITreatﬁent 9 0 18 19 b4

school. | Control ol 0 20 117 149

i Workers Treatment 8 8 30 |11 | 42
(45) Teachers are - involved in planning the food Mznagers Control 9 0 |9 |6 |4 _
service program in my school. Treatment 0 0 25 |8 67
| Control |6 |0 |9 |14 |7
Workers Treatment 0 0 |1l {12 |77
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RESPONSE  ALTERNATIVE

I TEM | ' 4
ALW | USU | SOM | SEL NEV
)) Students are involved in planning the food Control 0 )| 18 , 2 | 46
. ' MRS | hreatnent |0 | 9 | 27 | 18 | 46
‘service program in my schoolt » -
| | . Control 0 6 23 | 8 63
Workers -
Treatment 4 0. 19 | 8 69
') Parents are involved in planning the food Ma Control 0 0 U A
‘ nagers .
: ‘ Treatment 0 0 8 0 92
service program in my scheol. : -
- | Control 0 0 0 0 {100
Workers -
Treatment 0 0 0 0 1100

ERIC

Full Tt Provided by ERIC.



TABLE 7.13. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT

FORM 5 - STUDENTS (GRADES 10-12)
Response |
Format: 1 - Strongly agree

2 - Mildly agree

3 - Undecided

4 - Mildly disagree

5 - Strongly disagree

: I T ¥ | RESPONSE  ALTERNATIVE B
- GRADES 1. |
- | SA MA | U MD | SD |
1) I Tike the quality and variety of food and the way 10 . w5l 7 | 27| 95
it is served in the food service program at my n te |l 10l 5 ]S‘J
school.
12 8 | 4517 | a7
2) The food in the cafeteria at school does not look 10 27 % | 71 1
very good, -
1 18 311 104 314 10
I EREIREA R
3) The food in the school cafeteria costs too much. 10 J25 ] 21) 16 181 20
11 26 211 131 24 | 16
12 15 20 15| 22 | 268
4) It is more fun to eat away from school than to éat | 10 68 | 1519 |5 |3 -
~in the cafeteria. | 11 67 151 9 4 5
- I R B I R AR A




RESPONSE  ALTERNATIVE

LT e S o Tl w] s
5) The cafeteria at my school s not a nice place 10 15 1 21 ] 19| 2 2
to eat. 0 10 | 1) 13| 3% |2
L n izl s|g
6) The Tine in the cafeteria at my school is usually | 10 2 23' 10| 14 'n j
too long. 1 29 | 18| 12 23 |18
) 12 0| 818 | 21113
7) 1 Tike to help decide what foods will be fixed for 10 8| 2|85 |71
JHuReh at my school, 11 3] 25 25 | 12 | 7
~ 12 0 (01 314 |5
Py _




.-

M e e WIINRTRRAVL RJJLOJNILI

FORM o - STUDENTS (GRADES 10-12)

Respons.:
Format: 1 - Always
| 2 - Usually
3 - Sometimes
4 - Seldom
5 - Never
RESPONSE ~ ALTERNATIVE
I T E M - GRADES B
ALW | USU] SOM{ SEL| NEV
(18) T eat the plate lunch served in the cafeteria 10 7] 8| 2] 13 2
at my schoc. | IR AR RARS
12 2| | A
— l -
(19) T eat foods from the fast food 1ine in the cafe- 10 0 | Wl 20| 2l u
teria at my school. I : 5] 2] 10 48
12 5 8 | 151 22! 50
(20) I eat foods from the salad bar in the cafeteria at 10 6 107 62
my school. 11 5.1 6 221 111 %
12 4 |5 | %] B8] &
(21) T buy the foods I eat for Tunch from the Coke and 0 J4 |6 8| Bl
candy machinas at my school. 11 2 | 7T [ 06| 1] 6
12 ] 3 181 19| 59

—
o »
T4




RESPONSE ~ ALTERNATIVE

I T B M - GRADES Bl

o | ALW | USU| SOM; SEL|  NEV
52) I bring my lunch and eat at school, T 10 2 30 12| 1 664
| s | el nls]e

12 3 41 121 14| 67
23) T eat my Tunch at home. IR
moo s 7906
| 2 e | 3lwlwln
24) T eat lunch at a store or restaurant away from my - 10 8 8 | 14| 14| 5
~ school. | ik 707 | sl s
| 12 3|7 | al B a
I25) Students’at my school participate in a Youth Advis- 10 1 3 6 | 11| 68
~ ory Council (YAC) or other student organization that| 11 9 R s 1719 |
.“‘.,.‘«.,.helps plan schdol Junches. 13 12 8“;:' b.1 8 8 | 72

L ERIC



RESPONSE ~ ALTERNATIVE

I T E M GRADES ALW| USUl SOM| SEL| NEVE

26) 1 help decide what foods will be served for lunch w lalplals’l a0
at my school. - | ' o | 1l sl ala

12 o | 21716 |85

27) 1 learn at school abdut foods that are good for me. | 10 6 | 13] 23 251 3.
11 5 | 8 | 25| 22 40

_ 12 2 | 171 26| 191 36
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| RESPONSE ~ ALTERNAT{VE
I T'E N e | -
| ; . | ’ ALW { USU| SOM| SEL| NEV
35) Students in my school serve on taste pgnelsa Control ] 0 3 131 7
Treatment 0 0 18| 23| 59
36) Students in my school are encouraged to suggest Control 30 13 29| 19 | 36
lunchroom policies or food service procedures, J
Treatment 0 b 30 | 357 29 |
37) Students' opinions are considered in deciding what Control ‘ 21| 20 ) 13| 19
foods will be served in the food service program | .
In my school. | Treatment 0- 29 {47 | 12| 12
38) Students in my school voluntee'r (unpaid) to help Control % | 0] 18] ¢ 39
clean the cafeteria, - : | 13-.0 —
Treatment |12 | 23 | 24 | 6 [ 35

Aruitoxt provided by Eic:
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RESPONSE

ALTERNATIVE

v
I T E M . o
, ALY | USU| SOM) SEL| NEV
F : e — = e = J=F=-‘-l====
(39) Studegts in my schoql volunteer (unpaid) to hglp 0} control | 6‘ 3133 |a
- food preparation. i
Treatment 0 6 0 18 | 76
(40) Students in my school do special studies related to Control 0 3 20| 20 | &
© the food service program (e.g., plate waste studies), )
Treatment 0 6 12 1 29 | 53
(41) School food service personnel are responsible for i
' planning the food service program in my school, Control 4 213 0 0 _
Treatment 53 35 ] 6 0 b
(AZ}‘School administrators are involved in planning the Control 6 2% | 29 23 | 16
food service program in my school. | -
Treatment |6 | 12 | 35 | 18 | 29
144 —




RESPONSE  ALTERNATIVE

I T E M | _

. | ALW | USU| SOM| SEL| NEV
(43) Teachers are involved in planping the ford service Control 0 3 19| 3% | &
program in my school. ‘ —
Tréatment 0 6 12 | 41 | 41
(44) Students are involved in planning the food service Control o 16l 23! 26! 35
progran in my school, = —
Ireatment . | 0 6 12 | 35 | 47
(ﬁS)VParénts are involved in planning the food service | Control | 6 32 | 58

| program in my school.
Treatment 0 6 ) 18 | 70

42 0

1 .




. TABLE J.1o. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT
| FORM 6 - STUDENTS (GRADES 7-9)

Response
Format: 1 - Strongly agree
2 - Mildly agree
3 - Undecided ‘
4 - Mildly disagree
5 - Strongly disagree
- RESPONSE  ALTERNATIVE
I T E M | GRADE .
, S| MAL U | M| SD
1) 1 Tike the quality and variety of food and the way it|__ 7 o | ol 12| 5]
*  s served in the food service program at my scheol, 8 6 3N 14 24 | 25
| o |9 | 38| 8| 2|19
2) The food in the cafeteria at school does not look | 7 2| 30| 2| 2| 12
" yvery good. - o 8 |25 | 4| 1| al W
| 3 20 | 26| 14| %114
(3) The food in the school cafeteria costs too much. 7 ] 30 7] 20| 12 2
- 8 |m | 16| a|n|w
9 24 211 20| 17| 18
(4) It is more fun to eat away from school than to eat- 7 5 | 171 18| 4 |6
©in the cafeteria. \ g o | 1|9 |5 |5
ks - 193 . J
9 | 13| N7 |7




o

RESPONSE  ALTERNATIVE

. lI renw | GRADE - )
| - SA{ MY U | M| SD

(5) The cafetaria at my school is not a niég place to eat ! Bl BB % 3

8 19 191 20| 23 2{

| 9. |10 | 14| 15| 2% 3%

Tﬁ_) The Tine in the cafeteria at my school is usually . 6 19l 8| vl n

oo Tong. N ERRIRA R R

9 s sle | wln

(7) I Tike to help decide what foods will be fixed for 7 CARARIREES

© Tunch at my school. - s ARIEIERES

] | e w1

194 . —




-~ TABLE 7.16. PERCENTAGE-RESPONSES TO PERCEPTION ITEMS ON-THE NET STATENfDE ASSESSMENT

FORM 6 - STUDENTS (GRADES 7-9)

Response |
Format.: 1 - Always
2 - Usually
ﬂ 3 - Sometimes .
- 4 - Seldom
- 5 - Never B
RESPONSE ~ ALTERNATIVE |
1 T E M GRADE I
| ' ALW | USUj SOM] SEL NEV
(18) I eat the plate Tunch servedﬁig;gﬁguphfeteria-at 7 32 | 291 241 101 5
. my school. | 8 26 | 35| 21| 0] 8
%;H“ AR N '"jéi ol umédw"h}é;
{19) 1 eat’ foads from the fast food 1ine in the cafeteria| 7 AERAREE:
ot my schoé]. | 8 4 12 17{ | 7-| 60
9 s vl alnls
'(201 I eat foods from the salad bar in the cafeteria at 7 b 4|
my school. 8 3 | 49| 8 '783
” 9 2 | 7] 8| 0] &
(21) T buy the foods I eat for Tunch fron the Coke and 7 3 |19 |8 |
- candy machines at my school. . . . ; 8 NEEEEERE
- KUY :  —
9 3 41 194 12




* RESPONSE  ALTERNATIVE

L PTEN - GRADE ALW | USu] SOM| SEL| e\
(22) 1 br.'f’ngl my lunch and est at school, = 7 RN 56.
- R 8 Jels|u|nls
o AR
(23) 1 eat ny Tunch ot pove, g b L3 s s m
‘ | 8 2 (3199 |m
9 | 2 1 519 8£
r(“24) I eat Tunch at a store or restaurant away from rh)" 71 2 | 6 |6 |8
school, s e s el 8
r | g 6 |3 1519178
(25) Students at my school plar'ti';ibate in a Yéuth Advisory _ 7 2_ 11110 9 8
i Council (YAC) 6r other. student organization that he‘u;s 8 131517 18
~ Plan school lunches. o 204 | B 9 9 |3 |9 |8 -

. \)(
" ERIC .



RESPONSE.  ALTERNATIVE

rToen - | | GRADE AL | uSul Som| SEL| NN

(26) 1 help decide wat foods will be served for Tunch 7 41 | V] 6|6 §§:
ot my school. . g | ] 1| 5| 8| 8
N g P22 ®
?}7) I Tearn at school about foods that are good for me, 7 N 100 30 19 30
| | 8 s | 15| 13| %] 18
A 3 | ] 29| % 30

3
202




TABLE 7.17. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ™ THE NET STATEWIDE ASSESSMENT

FORM 7 - STUDENTS {GRADES 4-6)

Response -
Format: 1 - I Tike it a Tot
&= DlikeitaTittle bit
3. I do not Tike it very much B -
4 - [ do not Tike it at al
Experimental | RESPONSE  ALTERNATIVE
LT o | Condition 112 13 |4
1) How do you feel about the food that is fixed for Tunch Control _ 24 | 53 |15 |8 )
3 your schooT? S Treatment |- 22 | 54 |12 | 12
2) How do you feel about learning about foods that are good | Control 63 | 28 | 6 |3 .
for you? | | - | Treatment 7 1 31.18 |4
3) How do you feel about helping decide what food you will havel Control 65 | 24 | 8 4

- for Tunch at your school? | . T
— Treatment 85 23 ] £

S g




 TABLE 7.18.  PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT
FORM 7 - STUDENTS (GRADES 4-6)

Response
Format: 1 - Often
2 :,Sbmetimes

3 - Never

W Experimental |RESPONSE ALTERNAT:
I T E M | Condition Some=

. . Often [times {Never.
_—'—__—'—"":===:_'—_'= - x e S | V .

(14) How often do you eat the lunch fixed at your school? Control 61 | 35 | 4
Treatment i 60 ? 35 % 5
- . i - /S R
(15) How often do you help someone at your school decide what will Control ;10 . 24 1 66
__ be served for lunch at your school? Treatment 11 | 25 64
(16) How often do you learn from your teacher about foods that are Control | 3% 1 49 | 17
good for you? o Treatment b4 ! 4 | 10

(17) How often do you learn from someone at home about foods that are| Control | 51 | 4 | 9
-~ _good for you? | | | | Treatment . || 50 | 41 | 3
— L
20 _

b




’FQRM 8 - STUDENTS (GRADES 2-3)

Response
- Format: '1 - I like it.
2 - I do not like it or dislike it.
3- I do not like it.

" TABLE 7.19. _ PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEMIDE ASSESSUENT

%ESPONSE ALTERNATIV

62

Experimental
I T E M _ Condition 1 2
(1) How do you feel about the food that is fixed for lunch | control 63 | 29 |
| at ‘your school? - Treatment 67 | 29 3
(2) How do you feel about learning about foods that are good Contfol 8 | 12
for you? Treatment 88 1 11
(3) How do you feel about helping decide what food you will Control 46 | 42
have for lunch at your school? Treatment 30

L

l -,
415




FORM 8 - STUDENTS (GRADES 2-3)

. TABLE 7.20. PERCENTAGE RESPONSES TO PERCEPTION [TEMS ON THE NET STATENIDE ASSESSHENT

Response
Format: 1 - Yes (You sometimes do this.)
2- Mo (You usually do not do this.)
Ex erimenta% RESPONSE
P ALTERNATTY
I T E M Condition
! . Yes No
.R9) Do you eat the lunch fixed at your school? Control 89 | 11
, Treatment | 87 | 13
(10) Do you help someone at your school decide what will be served Control 25 | 75
9 ' .
for lunch! ‘ Treatment || 26 | 74
(11) Do you learn from your teacher about foods that are good for you? Control 91 |9
| Treatment 91 | 9
(12) Do you learn from someone at home about foods that are good for you? Control 81 | 19
Treatment 83 | 17

ERIC.

Full Tt Provided by ERIC.




TABLE 7.21. PERCENTAGE RESPONSES TO PERCEPTION ITEMS ON THE NET STATEWIDE ASSESSMENT
FORM 9 - STUDENTS (GRADES K-1)

E
’

Response R .
Format: :>;;2 1 = Sad (I do not 1ike it.)
if‘/;j 2 = Happy (I like it.)
Expérimenta]iResponse |
Condition fAlternatives
Item

2 |1

(1) How do you feel about the food that is fixed for Tunch at your school?| Control 185 | 15

Treatment |89 | 11
Control {90 10

(2) How do you feel about learning about food that are good for you?
Treatment {88 | 12

mﬂwmmmﬂmmmmwmmmﬁmwwmme Control 80 | 20

lunch at your school? | 'Treatment 81 19

A




Response

' Format: 1 = Square = NO (I usually do ggg 40 this.)

2= Star = YES (I sometimes do this.)

Experimental | Response |8
Condition Alternatives

2 |1

- Ttem

(9) Do you eat the Tunch fixed at your school? Controf & |17
T - - Treatment 86 |14

(10) Do you help someone at your school decide what will be served for Contro] 39 |61
Tunch? Treatment 44 | 56

Control |83 |17
Treatment {83 |17

-

(11) Do you Tearn from your teacher about foods that are good for you?

(12) Do you Tearn from from someone at home about foods that are good Contro] 16 124
foryu? . . Treatment {77 |23

203
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During 1979-80 student nutrition competencies were developed for
Tennessee and instruments were designed to measure those competencies
in Grades K-12. In April and May 1980 the evaluators sent field
assistants to elementary and secondary schools in every development
district in .the State to collect baseline data on nutrition knowledge,

) attitudes, and practices, and perceptions of nutrition education from stud-
ents, their teachers, their parents, school administrators, and school food
segvicé.personnel. Two of the four elementary schools in each development
district were designated "treatment" schools because a team of educators
from those schools was to receive training in nutrition education during
Summer 1980. Two of the four elementary.-schools were designated ''com- .
parison" .or control schools because no training in nutrition education

was offered to personnel in those schools during 1980 {though priority
placement in Summer 1981 workshops was promised). All secondary schools
were comparison schools. ’

No systematic differences between responses of students in treat- .

ment and comparison schools were detected in the initial testing. Follow-
up assessment at the same schools in April and May 1981 will yield scores
for comparison with the baseline data collected in April and May 1980.
It is hypothesized that the nutrition education presented in the Summer
1980 workshops will be transmitted to students in treatment schools and
will result in greater gains for those students than for control school
students on the tests based on Tennessee's nutrition competencies.

When students in Grades 2-12 were asked in Spring 1980 what changes,
if any, they would make in their school lunch program, elementary students
most often requested a greater variety of foods (such as hamburgers,
pizza, different vegetables, more fruit, ice cream and other desserts)
and higher quality foods. Students in Grades 7-12 also were interested
in increasing the variety and quality of food served, but were more
concerned about changing procedures in the cafeteria: having more
choices such as a salad bar, a choice of drinks including carbonated
beverages, a voice in planning the school menu, faster service, lower
prices, a cleaner more pleasant cafeteria.

Observation of plate waste in treatment and comparison schools revealed
that in Spring 1980 students in Tennessee wasted from 11 percent (of their
milk) to 40 percent (of their raw vegetables) of the food served to them
in the school lunch room. Following milk, the most acceptable food groups
were the main dish (19% wasted), fruit (21% wasted), and dessert (21%
wasted). Vegetables were mot as well accepted, with plate waste ranging
from 29 percent for starchy vegetables to 40 percent for raw vegetables.
Plate waste in Grades K~2 was high, perhaps indicating that the portiomns
served at those levels were too large. The percentage of food wasted in
the main dish and bread categories dropped sharply at Grade 6, coinciding
with the onset of puberty for those students. Plate waste of starchy
vegetables dropped appreciably at Grade 9, reflecting teenagers' preferences
for these foods. Perhaps because teenage girls are particularly weight
conscious, desserts constituted the least acceptable food category in
Grades 11 and 12, :

Responses of parents and of educators to questions concerning their
perceptions of nutrition education indicated that they felt their knowl-
edge of nutrition was inadequate and that they wanted to learn more about

204
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it. They also expressed interest in becoming more involved in nutrition
education activities in the schools. The approval rate for food service
programs in Tennessee's schools was less than 50 percent among these adult
respondents.

] Most students, too, felt school food service programs warranted
improvement, and they wanted to have a part in improving the quality,
variety and presentation of foods in their cafeterias.

Spring 1980 assessment data provided a very hospitable mllieu for
nutrition education in 1980-81. No more than half of the teachers in-
volved in the assessment felt they understood the purposes of Tennessee's
NET Program, yet they were interested in learning more about NET and more
about nutrition. No more than half of all adults surveyed were happy
with school food service programs, but many were willing to work to make
needed improvements. Likewise, a majority of students felt improvements
were necessary and wanted to help in the process. Both adults and
students seemed ready and willing to increase their knowledge of nutri-
tion through nutrition education activities.

/ . .
‘3;éj
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APPENDIX A

CONGRUENCE BETWEEN NEEDS AND OBJECTIVES
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CONGRUENCE BETWEEN NEEDS AND OBJECTIVES

Sheldon Clark

After examining Tennessee's nutrition needs assessments for 1978,
1979 and 1980,._and then trying to relate the identified needs to the
objectives of "the NET Program, the evaluators have two major concerns.
First, the focus of almost all of the needs identified is the student,
whereas few of the subgoals or objectives in the 1980 plan deal with
behaviors of students. The second concern is perhaps an extension of
the first: many of the needs identified in the needs assessments are
not addressed directly in the program objectives. Although one might
infer that some of these needs are being addressed in one or more of
the program objectives, it would be advisable to deal with each of
the identified needs more directly. :

In the following listing, an attempt has been made to draw some
examples from each of the years for which needs assessments were a-—
vailable. The page references cited represent the source of the ques-—
tion in the needs assessment section of the state .plan for the year
identified. T

FY 1980

A. "Poor food habits" (p. 1) of Tennessee children is cited as a pri-
ority problem. Since poor food habits is a statement of student
behavior, it would seem appropriate that student behaviors should
be the focus of program goals and objectives.

B. The five "significant nutrition-related health problems" (p. 3)
identified are not addressed directly in the objectives. Though
one might assume that improvement will take place as a result of
related program thrusts, it is recommended that these needs be
addressed explicitly in the objectives - again, in terms of stu-
dent behaviors, since the problems are stated in those terms.

' C. The need for "affective techniques' in nutrition education is

identified as being a concern of teachers (p. 7), but none of
the objectives explicitly addresses this need.

D. '"Learning labs" (p. 10) are mentioned several times as being de-
sirable methods of getting students involved in nutrition-relat-
ed activities, but learning labs are not mentioned as such in
the objectives.

E. Regarding "student involvement in school food service activities"
(pp. 11-12), there seems to be no provision for such involvement
in the objectives, although the need for it is well documented
in the needs assessment. -

F. Although "parental habits" are identified as a source of problems
(p. 14), parental behaviors are not the subject of an objective.

21,
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FY 1979

A. Needs for "an identification system for children who need special
help with their nutritive status" and an "increased involvement of
older students in decisions regarding school feeding programs' are
raised (pp. 13, 23, 24) but never met head-on in the objectives.
The second need in particular should be addressed in an objective
stated in terms of student behaviors.

B. "Over and under-consumption” (p. 16) also should be dealt with
through student behaviors.

C. "Improved personal eating habits'" for teachers (p. 24) should be
the topic of an objective, perhaps within the same objective as
the personal eating habits of students and parents.

D. The issue that nutrition education should be required as part of
the training for all teachers (p. 27) needs to be addressed in
some manner. ILf such a goal is beyond the scope of this project,
perhaps a statement to that effect would be appropriate.

FY 1978

A. The need for teachers to have "increased contact with nutrition
specialists" is pointed out (p. 11). This increased contact might
result from supplying the nutritionists with more knowledge and
materials, but this outcome is not guaranteed given the present
statement of objectives.

APPROPRIATENESS OF OBJECTIVES

Many of the evaluators' concerns about the stated subgoals or ob-
jectives of the NET Program are reflections of problems identified in
the previous section, and, as such, can be rectified in the same revi-

" sion process. As written in the 1980 State NET Plan, the primary goal
and five subgoals are process—oriented and quite broad. As a result,
they are difficult to evaluate. Although certainly commendable goals,
how will one determine to what- extent "Tennessee childremn ... under-
stand the relationship of food, nutrition, and total health," or how
well the NET Program has achieved "school, home .and community support
for a cooperative, coordinated nutrition education program"?

Some of the objectives listed under the subgoals pose another
kind of concern: although almost all of these objectives are stated
in terms which would allow an evaluator to answer "Yes'" or '"No" to the
question, "Was this objective fulfilled, as stated?", too many fail to
make proper provisions for insuring that the Intenl of the object tve,
as related to its relevant subgoal, is being met. That is, there
showld be methods of quality control built into the objectives them-—
selves, not restricted solely to the "Evaluation'' column.

Ideally, goals and objectives are broad enough to insure that
real needs-are being addressed, and evaluation-specific enough so that
progress toward their achievement may be objectively assessed. Goals

ERIC |
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and objectives should be cohesive; that is, the objectives which fall
under a specific goal should comprise a logical subset of that goal.
If approached in this manner, the relative success in achieving a goal
can be ascertained by evaluating the extent to which the underlying
objectives have been met, since they are all interrelated.
Two aids have been formulated to facilitate the construction of
-~ goals and objectives. The first is a list of words drawn from the 1980
objectives which are examples of those words which should be operation-
"ally defined when used in statements of objectives. These examples in-—
dicate the types of words which need such definitions. The second aid
is a 1list of questions which can be asked to help assess the appropri-
ateness of a goal or objective.

EXAMPLES OF WORDS/PHRASES NEEDING OPERATIONAL DEFINITIONS

. FY 1980 '
WORD/PHRASE _ ‘ GOAL REFERENCE COMMENT

1. "involved with the 1.1 . 1. Does "involved with"
team approach" . mean that they com—
pleted the training,
carried out the BHAP,

participated in all
follow-up activities?

-

2. "expand" 1.3 2. Would a NETSW-trained
teacher who taught
one class in 1979 and
two in 1980 consti-
tute an expansion, or
would another teacher
have to be involved?

3. '"reached" 1.5 3. Does ''reached'" mean
"attended the work-
shop," or can a let-
ter fulfill the ob-
jective?

4. "developed" 2.1 4. What constitutes 'de-
' veloped''? Drafted?
Printed? Submitted
for approval (to
whom?)? Printed and
distributed?

5. "be informed" ' 2.4 5. By "inform," could we
: gsay that they "will be
sent promotional liter-—

ature,'" so the actual

receiving and reaching
is not an issue?
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‘ _ FY 1980 -
WORD/PHRASE GOAL REFERENCE COMMENT
6. "will receive" 3.1 6. "Receive" is hard to
' : ~ assess; "'will be sent"
is not.
7. "materials available" 3.3 7. Number of different
: titles, or do multiple
copies of the same ti-
tle count more than
once?
GUIDING QUESTIONS FOR GOALS AND OBJECTIVES
A. GOALS

1. Which target group is the focus of the goal?

a. What is the relative importance of this target group, as
stated in the needs assessment?

b. What other groups (besides the target group) are involved
in the goal?

2. What need(s) identified in the needs assessment is (are) being
addressed?

3. 1Is the goal stated in such a manner that one can deduce which
objectives should comprise its foundation?

4. 1Is this goal distinct from the other goals, or could it logi-
cally be combined with another?

5. 1If all the objectives that are listed under this goal are met,
can it be said that the goal has been successfully achieved?

B. OBJECTIVES
1. Is this objective a logical compénent of the goal of which it
is a part? 1If not,
a. should a new goal be created, or
b. does it belong with another goal?
“ 2. Does the objective describe an outcome of an effort, rather than
the process used to achieve the outcome?

3. Is the objective stated in terms that describe the behavior of
the target group, rather than the behavior of the group that may
be involved in the process of encouraging that behavior?

4. Does the objective describe the behavior of the target group in

terms that are observable and measurable?

P
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a. Does the measurement have a component of quality control?
b. Is the measurement practical?
¢c. Have terms been operationally defined when needed?

Does the objective describe a2 minimum level of performance that
is deemed necessary for satisfactory attainment of the objective?

a. Is this level reasonable?
b. Has this level been described in terms of the proposed
measurement?
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APPENDIX B

NUTRITION EDUCATION TEAM PROJECT ON-SITE EVALUATION

oo
b




202

NUTRTTTON EDUCATION TEAM PROJSECT
ON=SITE EVALUATLION

card co.
Name of Monitor: | _ (1-3)
Position of Monitor: | (4-5)
Date(s) of Visit(s): ‘ (6)
Total time spent observing team members: _ (7-9)

The pufpose of this evbluation is to furnish information to Nutrition Fducation
Training Program personnel about:

(a) the usefulness of the spring Introductory Conference for
. administrators;

(b) the progress and success of 'back home" team projects,
including evidence of a team effort in its implementa-
tion; and oo

(c) the extent to which the team projects have contributed
to the involvement of others in nutrition education.

Your thoughtful cooperation in providing this information will be greatly
~ appreciated.

A.  GENERAL TNFORMATION

1. Names of team members being evaluated: (10-1

2. Schodi affiliation of team members:

3. Do your regular job responsibilities include opportunities to observe
one or more members of this team in their work? (Check one)

Yes (13)

No

B. ORIENTATION AS A MONITOR

4. Did you attend the Nutrition Education Training Progfam (NETP) Intro-
ductory Conference in the spring of 1979? (Check one)

Yes (14)

No
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Some of the rest of the items in this questionnaire request that vou indicate
the extent tc which you agree or disagree with a statement. For such items,
the fellewing abbreviations will be used for responsc options:

Strongly Agree _ D = Disagree

SA =
A = Agroe S o= Strongly Disagrec
NS = Not Surc

_Indicate the desired response by entering a check in the appropriate column.

SA A NS D SD

S. I am familiar with the Teunnessee - @1s)
Nutrition Education Training Pro- '
“gram, its goals and objectives.

6. I feel confident in my role as (16)
monitor of the activities of
this particular team.

7. Much of my confidence as.a moni- (17>
tor is attributable to know-
ledge that I gained during the
Introductory Conference held in
the spring.

v

8. Someone else could evaluate this (18)

project more adequately than I. : ]
*Specify the position of such

a person if you entered a check

in column SA or A. P

C. BACK HOME ACTION PLAN (BHAP)

9. Do you have a copy of this team's Back Home Action Plan (BHAP)?
(Check one)

Yes (19)

. . No

If so, how long have you had it? ' (20-21)
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Indicate the desired response by entering a check in the appropriaté column.

_ SA A NS N S
10. I understand the BUAP of this tcam. (22)
11. The over-all goal of this BHAP, as (23)
set forth in its initial problem :
statement, is a worthwhile one.
12. The "Action Planning Guide for Back (24)

Home Nutrition Education Team Pro-
ject" (the form in which the BHAP
is contained) was a useful tool in
helping these team members specify
desirable outcomes and plan realis-
tic steps-to achieve these out-
comes. '

¢

13. Please indicate whichﬂActibn Steps, as listed in the Back liome Action Plan
(pages T-121 and T-122), have been completed by this team. (l.ist only the
stép numbers correspond ing to completed steps.)

(25-20)
14. Which Action Steps, as listed in the BHAP, have not been completed.by
this team? (Again, list only the numbers corresponding to the steps
which have not been completed.)
(27-28)

15. Were you told‘which Action Step the team would be implementing during
your visit? (Check one)

Yes (29)

No

16. Which Action Step was implemented during your visit? (Please list only
the step number, as listed in pages I-121 and I-122 in the BHAP.)

(30-31;
17. The Action Step which I observed achieved the expected outcome, as
identified in the BHAP. (Check one)
. (32)
SA . - A NS D SD '
18. The Action Steﬁ which I observed is a good indication of the over-all
* success of this team's BHAP. (Check one) ‘
(33)

SA A NS D SD

220
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19. How would vou rate the over-all success of this BHAP? (Check one)

. (345
Very Somewhat Not Somewhat Voery:
Successful Successful Sure Unsuccessful  Unsuccessful
20. On‘Ehe basis of what you have observed, how confident are you of this
rating? (Check one)
(35)
Very Somewhat Neither Con- Somewhat Very.
Confident * Confident fident nor Doubtful Doubtful
Doubtful

D. TEAMWORK

21. Were both team members involved in the Action Step that you observed?
{(Check one) .

Yos (36)
No

If not, which team member wis nol invelwved?  (Check one, if
applicable) -

Tueacher (37)
. .Food $Service Manager

22. These team members worked togcther effectiveiy. (Cliecck one)

(38)

SA A NS D SD
23. On the basis of what you have observed, pleasc estimate the percentage
of the effort associated with implementing this plan in its entirety
which will have been done by the teacher.

e

(39-40)

What percentage will have been done by rthe food service managér?

N

A (41-42)

P ——
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E. ADDITICNAL COMMENTS

Please return. this completed evaluation to:

Dr. Trudy Banta _

Bureau of Educational Research and Service
212 Claxton Education Building
The.University of Tennéssee

Knoxville, Tennessee - 37916
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APPENDIX C

NET PILOT PROPOSALS RECOMMENDED FOR FUNDING
~ 1979-80

ERIC | 223
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. NUTRITION EDUCATION & TRAINING PROGRAM-PILOT PROPOSALS
RECOMMENDED FOR FUNDING
1979-1980

[Listed Alphabetically]

Public School Systems

THRUST OF PROJECT

1. Carroll County Joint training for School Food Services $13,639

Persomnel in 4 small systems
(3 without food service supervisors)

2.. Cheatham County Training for kindergarten students 338
. . in 6 pilot schools

3. Knoxville City . Reaching teens through nutrition education 12,000 S
viaz' teachers (to increase. teachers' :
knowledge § confidence)

4. McNairy County To reach students to develop nutrition 1,208
_ awareness § the selection of intelligent :

eal components : '

Recommended

5. Memphis City ‘ ~ yevelopment of nutrition education program funding
for mentally retarded children - Extension $15,000
of USDA Section 18 project at Child (Requested:$356,S
Development Center ‘ :

6. Metro - Davidson Co. With Agricultural Marketing Project $12,696.75
"Food Education Program' - development

- : of a sequential program for Gr. 5-6
. . . students using a holestic approch.
24 model packets for teachers to be provided.

7. Putnam Coumnty - With Termessee Tech. : : $14,794.7¢

"A Multidirectional Approach to Nutrition
Education of Children' .
Qutreach to 14 county area of Upper Cumberland.
Avareness activities for many.
Workshops for School Food Services Staff §&

coaches at August 2-day inservice held at Tech;

grad. course in nutrition education; a model school

project.
Private Schools - Special Schools ' - Recommended
- funding $10,:
8. Orange Grove To develop nutrition education program for (pequested:

(Chattanooga) primary level (6-14 yrs) mentally retarded ~ §25,027)
children, focus on prevocational skills & =~ "~~~
parent involvement. - :

Day Care '
< == -
9. Progress for People Joint project of Cleveland Day Care $20,503
(Cleveland-Hiwassee) (5 centers) § Progress for People,
HEAD START

(13 centers in 9 rural counties)

To provide workshops, hire 1 para-professional
§ build on Clinch-Powell Home Assessment

Data. Video tapes to be made. ,

2 ) 4 TOTAL: ~ $100,179.45
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APPENDIX D |

h TREATMENT SCHOOLS _
ALL SCHOOLS PARTICIPATING IN SPRING 1980 NET ASSESSMENT




....369-3885 . ...
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TREATMENT SCHOOLS

Mr. Danny D. Brown, Principal
Rock Creek Elementary School
Rt. 1, Box 7

" Estill Springs, TN 37330

649-5435

Mr. Bil1 Bowers, Principal
Baker Elementary School
Hampshire Pike

Columbia, TN 38401
388-3319 :

Ms. Maureen Hodges, Principal
Crossville Elementary School
914 W. Fourth St.

Crossville, TN 38555
484-6635

Andy Harbison

Squth Polk Elementary School
0ld Fort, TN 37362
338-2841, ext. 239

Mr. Carl Brown .

Pikeville Elementary School
P.0. Box 369

pikeville, TN 37367
447-2457

Mr. Don_Johnson, Principal
McFadden Elementary School

. 221 Bridge Ave.

Murfreesboro, TN 37130
893-7251

Mr. Ray Byrd, Principal
Gladeville Elementary School
Gladeville, TN 37071
444-5694

Ms. Dorothy P. Griffey, Principal
Brownlow Elementary School

1305 Luttrell School

Knoxville, TN 37917

525-3187

Péﬁ] Scarbough
Oakdale Elementary School
Wartburg, TN 37887

Ms. Pauline Elliott, Principal
Alamo Elementary School

. Conley Road

Alamo, TN 38001
901-696-5583

Mr. Bi11 Emerson, Superintendent
Bells City Schools

Bells Elementary School

Box A ‘

Bells, TN 38006

an1.663-2481

Sharon Herron

Rock Springs Elementary School
Rt. 17, Moreiand Drive
Kingsport, TN 37764
239-5143

Reba Robinette

Madison Elementary School

200 Greenway .
Kingsport, TN 37660 ’
245-2512

Mr. James Fleming

Brownsville Road Elementary School
5292 Banbury Road

Memphis, TN 38134

901-386-6921

Ms. Nancy Holmes

Raineshaven Elementary School
4301 Van Road

Memphis, TN 38109
901-398-2020

Mr. Ernest Golden
Denmark Elementary School
Rt. 1

Denmark, TN 38391
901-427-5986

Dr. Billie Belew, Principal
Paul Caywood School

102 Monroe Street
Lexington, TN 38351
901-968-8457

Mr. Michael Krabousanos, Principal

w“Crab"Orghard”Elementary~Schoolvw",h“h“wﬁu..m\.mmmwhn

Crab Orchard, TN 37723

" 484-7400

226
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NET, NEO SCHOOLS, 1980

Attached are the following items:

1.

2.
3.

A complete 1ist of schools which participated in the Spring, 1980
nu;rition education assessment.

A 1ist of field assistants who participated.

A 1ist of personnel in School Food Services who may have assisted in
the selection and recruitment of schools. Many people assisted in

the initial identification of participating schools. Experience sug-
gests that the identification of one person in the district to assume
responsibility for coordination and communication in that district
would be helpful and in some cases is required (Developmental Districts
4 and 9). Helen Minns should be asked who to contact next year in
districts where the name(s) of the people are not known (as indicated
on the first 1ist--upper right-hand corner). ‘



Comparison and Treatment Schools:

Developmental District #_1

Personnel in district who helped in the selection/recruitment of schools:_Pat Testor, 323-4181

_Nangy Duckworth, 639-6871 (Greene County)

200 Greenway

Kingsport, TN 37660

ode | Contact person/school/address | County | Phone No. Grades: Status: | Field Assistant {People hels
. > in school| b. tested | C/T | assigned to test| in school,
| : known
05 | Mrs. Katrina Quillan Sullivan|323-8832 | k-6 Ky3,8 ¢ | J. Kirkendo! Quillan
Indian Springs Elem. School
Rt. 13, 333 Hill Rd.
Kingsport, TN 37664
33 | Mr. Buford Neas Greene | 633-7731 | K-6 1,2,4,6 ¢ B. Owensby Neas; Food
- Nolachuckey School Sve. Manage
Rt. 4 & workers
Greenville, ™3
02 | Mr. William Bowman Washing- | 753-4681 | 5-8 6,7,8 ¢ J. Kirkendol Bowman; Fot
: Jonesboro Middle School ton - | : Svc, Mgr.
308 Forest Drive: :
Jonesboro, TN 37659 ’ )
| Mr. Hgd Pruitt Greene | 422-4061 | 9-12 9.12 ¢ |k Clark
: West Greene High School
| Mosheim, TN 37818
01 | Ms. Sharon Herron Sullfvan| 239-5143 | K-6 1,2,4 ST | T, Martin
Rock Springs Elem, School . :
Rt. 17, Moreland Drive
Kingsport, TN 37764
04 | Ms. Reba Robinette *|Sulldvan| 245-2512 | K=5 Ks3s5 T T. Martin
Madison Elementary School - | B. 0'Neill



Comparison and Treatment Schools: Oevelopmental District 4 2

Personnel in district who helped in the selection/recruitment of schools:

i

Code

Contact person/school/address | County | Phone ilo, Graces: Status: | Fielc Assistant | People hel
: a. in school] b, tested | C/T | assigned to test| in school,
. known
13 | Mr. David Wetzel Knox | 933-3493 | K-8 1,2,4,6, C B. Owensby Wetzel; For
| East Knox County Elem. School 7,8 Sve. Mar., o
9315 Rutledge Pike workers
Mascot, TN 37806
41* | Mr, David Cook Blount | 982-1862 | K-5 Ky3,5 c K. Clark
Chilhowee View Elem. School :
¥iTkinson Pike :
Maryville, TN 37801
09 | Mr. Paul Scarbrough Morgan | 369-3885 | 9-12 9-12 C K. Bartosz
. Oakdale High School ‘
Wartburg, TN 37629
10 | Mr. Paul Scarbrough Morgan | 369-3885 | K-8 1L,2,4,6 | T | J. Wycoff
Oakdale Elem. School S o
Wartburg, TN 37829 '
08 | Ms. Dorothy P. Griffey Knox | 525-3187 | Keb K3, T | ML Rumge  |Griffey;
Brownlow Elen. School secretary

1305 Luttrell St. .
Knoxville, TN 37917

* change code, duplicate
of pilot

T




Comparison and Treatment Schools: Develoﬁmenta] District ¥ _3

- Personnel in district who helped in the selection/recruitment of schools: Barbara Chambers, Blount County

-

Code-

Pikeville Elem, School

| P.0. Box 369

Rikévi]1e, N 37367

oo
.
.

S. Hurst

Contact person/school/address | County | Phone No. Grades: Status: | Field Assistant | People e
' a., in school| b, tested | C/T | assigned to test| in school
. | known
.11 | Mr. Charles Reed Polk | 496-3341 | K-8 K,3,57,8 | € |L. Roberts Reed
| Copper Hil1 Elem. School ext. 252
Drawer U .
Copperhill, TN 37317
14 ! M, Danny E. Rodgers Polk | 494-3341 |9-12 9-12 “C | L. Roberts Rodgers
Copper Basin High School ext. 260
P.0. Box 909 '
Copperhill, TN 37317
24 | Mr. David.Bayless Bledsoe | 881-3394 | K-8 1,2,4,6 - |- .C S, Hurst Bayless
Mary Y. Wheeler Elem, Schoo! : ,
Rt. 4
| Pikeville, TN 37367 -
17 | Mr. Andy Harbison Polk | 338-2841 | K-8 K,3,5 T | L, Roberts
- South Polk Elem. School
01d Fort, TN 37362
27 | Mr. Carl Brown, Bledsoe 477;2457- K-8 1,2,4,6 T Brown



Compar{son and Treatment Schools; Deyelopmenta1 District # 4
Personnel in district who helped in the selection/recruitment of schools: Vera Wallace, 484-6135

+

Code

tounty

Contact person/school/address Phone Ho. Grades: Status: | Field Assistant [ Pagple hel;
a. in school| b. tested | C/T | assigned to tes:| :n school,
— known
44 Ms. Maureen Hodges Cumber- (48446635 | K-3 K,1,2,3 T L. Roberts Hodges
Crossville Elem. Schoo! Tand '
Fourth St.
Crossville, TN 38555
47 Mr. Jerry Robinson Cumber- 1484.7547 | 7,8,9 7,8,9 C ~ L. Roberts ! Robinson
Glen Martin Junior High Tand :
314 'S, Miller Ave. '
Crossville, TN 38555 !
. [}
45 | Mr. Dane Sorrell Cumber- |484-5579 | 4,5,6 4,5,6 T L. Roberts | Sorrell;
*Cumberland Elem. Schoo) land | teachers
Crossville, TN 38555 o :
i
46 Ms. Reba Reed . Cumber- | 484-4836 | K-6 X-6 T K. Bartosz f
Pamona Elem. School land . K. Byrun '

Rt. 9, Box 277
Crossville, TN 38555

* to merge with Crossville
Elementary School,
Fall, 1980

:




Comparisan and Treatment Schools: Developmental Disteict ¢

S —

Personnel in district who helped in the selection/recruitment of schools:Dorothy Beeler, 7941831 (Williamson Co.l
' ' - Pauline Blankenship, 893-911 (Murfreesboro

ity Schoels) .
Code | Contact person,/school/address County | Phone No, Grades: Status: | Field Assiscant People e
, & in school| b, tested | (/T assigned to test| in school,
‘ known
28 Mr. Jesse Frank William- | 794-3022 | K-6 1,2,4,6 C M. Lunden Frank
Lipscomb Elem. Schoo? son
Rt. 1
Brentwood, TN 37027
25 | Mr. Frank Turner Ruther- |893-2314 | -6 K,3,5 C [T, Martin
Hobgood Elem. School ford
307 Baird Lane :
Murfreesboro, TN 37130
- 30 | M. Ken Springer Willdam- /29-2614 | 7-12 1-12 C M. Lunden Springer
Fairview High School son
Rt. 1 ‘
Fairview, TN 37062
35 | Mr. Don Johnson Ruther- | 893.7251 | K-§ K,3,5 T M. Lunden Johnson
McFadden -Elem, Schoo] ford ) '
221 Bridge Ave,
Murfreesboro, TN 37130 -
37| Mr. Ray Byrd Wilson | 444-5698 | ko6 1,2,4,6 T |M. Lunden Byrd
Gladeville Elem, School
Gladeville, TN 37071
2‘. J
LS limgd
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" Comparison and Treatment Schools: Developmental District # 6
Personnel in district who helped fn tne seldction/recruitment of schools:

Code | Contact person/school/address | County | Phone No. Grades: Status: | Fiela Assistent | People e
: ' a. in schooll b. tested | /T assigned to test | in school,
- ' known
31 | Mr. Willard Davis Giles | 565-3117 | K-8 1,2,4,6 C | M.L. Rumage Davis
| Minor Hi11 Elem. School
Box 99
Minor Hill, TN 38473
38 | W, Larry Duvall Maury | 285-2300 | K-12 k3578 1 ¢ | ML, Runage Secretary -
' Hampshire Elem. School . \
Hampshire, TN 38461
% | M. Wayne Hobbs Giles | 527-35717 | 9. 9-12 C | ML. Rumage Teachers
" | Richland High Schoo! ’ e
Rt. 1 _ :
Lynnville, TN 37206 ,
06 | Mr. Danny D. Brown Franklin| 649-5435 | x.g Ky3,5 T S. Hurst Brown
- Rock Creek Elem, Schoo! A
Rt. 1, Box 7
| Estill Springs, ™ 37330
02 | Mr. Bi17 Bowers Maury | 388-3319 | g.¢ 1,2,4,6 T | S, Hurst Bowers
Baker Elem. School secretary
Hampshire Pike '
Columbia, TN 38401
234




Comparison and Treatment Schools: Developmental District ¢ 7
Personnel in district who helped in the se]ection/recruiﬂngnt of schools: Mrs. Costello, 784-4672

Code | Contact person/school/address | County | Phone Ho. Grades: Status: | Field Assistant | People het
. a, in school| b. tested | C/T | assigned to test| in school,
knawn
20 | Mr. James B. Garner Crockett | 901 | K-3 1,2 ¢ |L Adams | Garner
: Maury City Elementary School 656-~2274 :
Box 68
Maury, TN 38050 ,
22 | Wr, James B. Garner Crockett | 901 4-12 4,6,7,8,9,] ¢C L. Adams Garner
-} Maury City High School 666-2244 10,11,12

Box 68, College Street °
Maury, TN 38050

15} Mr. Charles Leggett Crockett | 901 6-12 6 only ¢ L. Adams Leggett
(or Mrs. Costello) 784-4672

Gadsden High School

Dadsden, TN 38337

26 | Ms. Pauline Ell{ott Crockett | 901 . K-6 K,3,5 T L. Adams Elldott

' Alamo Elementary School 696-5583 . o
Conley Road,
Aamo, TH " 38001

29 | Mr, Bi11 Emerson “|Crackett | 901 K-6 1,2,4,5 T L. Adams Ms. Bridge
Bells Elementary School 663-2481
Box A .
Bells, TN* 38006 |
12 | Mr. James Orr Gibson | 901 K-6 Ky3,5 C L. Adams
Rutherford Elem. School 665-6180

Rutherford, TN 38369

N

PRT




Comparison and Treatment Schools: Developmental District + 8

Personnel in district who helped in the selection/recruitment of schools: .

239

Code [ Contact persan/school/address County } Phone Mo. Grades: Status: | Field Assistert ! Feople ne’
| ‘ a. inschool| b. tested | C/T | assigrea <5 est| in scngo]
knovin
39| Mr. Leonard Pearson Madison | 901 K-6 1,2,4,6 ¢ L. Adams Pearson
Pweﬂmmmwsmwl 668-0350 '
Rt. 1
Jackson, TN 38301
32 ! Mr. Bryan Black McNairy | g0 K-6 K,3,5 ¢ |L. Adams Black
West Hardin Elem, School 632-0413
1 Rt. 1, Box 240F
' Adamsvi]]e. TN 38310
03 | Mr. Larry Love Hardin | 901 10-12 10-12- C L. Adams | Love
Hardin County Central High o] 925-3976
Pickwick Road
Savannah, TN 38372
0 Mr. J. Stephen Smith Hardin | 901 7-9 9 only ¢ L. Adans Smith
Hardin City Jr. High Schoo) 925-9037
Rt. 4, Lacefield Drive
Savannah ™ 38372
18 | Mr. Ernest Golden Madison | 901 K-6 1,2,4,6 T L. Adans Golden
Denmark Elementary Schoo? 427-5986 |
Rt. 1
Dermark, TN 38391
40 Dr. Billie Belew Hender-"| 901 K-8 Ky3,5,7,8 T - | L. Adams Belew
Paul Caywood School son 968-8457 '
102 Monroe St.
Lexington, TN 38351



Compariscn and Treatment Schools: Cevelopmental District + ¢

Personnel in district who helped in the selectionjrecruitment ¢ schools: Helen Burke, 901-454-5516

Code | Zontact parson/school/address County | Phone Mo. Grades: Status: | Field Assistant [beooie nel;
. oo . a. in school| b, tested | C/T | assignes to zest| in schaiy
. . : XNOwWN
16 | Mr. James 0, Catchings Shelby | 901 K-6 LL4,6 | € [, Kirkendol | Burke;
A.B. Hi11 Elementary School 942-4922 Catchings;
1372 Latham Rd, Rsst. Princ
Memphis, TN 38106
19 | Mr. George Watkins Shelby | 901 | K=6 Ky3,5 ¢ J. Kirkendol Burke;
| Westhaven Elem. School 789-1550 -1 Watkins
4505 Hodge Rd.
Memphis, TN 38109 |
2| Mr. James Fleming ©|Shelby | 901 K-6 12,46 | T |J. Kirkendol  Burke
Brownsville Road Elem. School 386-6921 ,
5292 Banbury Road
Memphis, TN 38134 |
23 | Ms. Nancy Holmes Cshetty | 901 K-6 K3,5 T |0 Kirkendol | Burke;
Raineshaven Elem. School 398-2020 secretary
4301 Van Rd. :
Memphis, TN 38109
42 | Mr. Harold Wilson Shelby | 901 7-9 7,8,9 C J. Kirkendo! Burke;
Georgian Hills Jr. High 357-9978 . Hilson; Foc
3925 Denver ' Sve. Mgr.
Memphis, TN 38127
43 | Mr. John Hamilton Shelby | 901 10-12 10,11,12 c J. Kirkendol Burke;
\ Trezevant High School 357-9013 Kamilton
3350 Trezevant :
Memphis, TN 38127
230
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APPENDIX E

LETTER OF TRANSMITTAL
.and :
1980 NETSW EVALUATION INSTRUMENTS
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THE UNIVERSITY OF TENNESSEE
COLLEGE OF EDUCATION
KNOXVILLE. TENNESSEE 37916

" BUREAU OF EDUCATIONAL RESEARCH AND SERVICE May 23, 1980

Ms. Charlotte Pearson

Nutrition Ed Specialist

Tennessee State Department of
Education

11th Avenue, South

Smyrna, Tennessee 37167

Dear Charlotte:

We have combined the "Facilitator Feedback Form," '"Reaction to Overall
Project," and "Overall Workshop Reaction" in one form, which we have called
the "1980 NETSW Evaluation Form." Please check this form carefully to ensure
all of the items we included-are pertinent; note especially Items 13, 14, and

- 15 to be sure that ‘they relate to -the revised workshop format.

The "1980 NETSW Information Sheet" is the revised '"Data Sheet."

We have developed a "1980 NETSW Master Coding Sheet” which will allow us
to answer more specific questions in our data analysis by being able to
identify specific teams and team members throughout the school year, if

(1) you see to it that the '"Master Coding Sheet" iS'filled out
correctly for each workshop;

(2) the "Master Coding Sheet" is sent to us —- one for each
workshop -- along with the Information Shekts and Evaluation
Forms for that workshop;

(3) all other forms are coded with the numbers corresponding to
workshop, team code and position code in the space provided;

(4) we are advised of any changes in team membership throughout
the y=zar; and

(5) participants are cooperative in completing the forms.
As we have discussed previously, the "Pre/Post Needs Analysis" has been

eliminated because the data collected last summer did not reveal anything beyond
common Sense expectations.
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"Ms. Charlotte Pearson
May 23, 1980

We have not yet incorporated the changes we want to make in the 1980 NETSW
First and Second Follow-up Questionnaires and On-Site Evaluation form. However,
those changes will not be substantial. Therefore, feel free to share the forms
as they are with 1980 NETSW participants.

Last summer you administered a "Nutrition Content Survey" to participants
prior to, and following, the workshop. Our new form entitled "Summary of
Nutrition Content Survey Scores" provides a format for you to use in reporting
to us the pre-test, post-test and gain scores for each workshop.

We are enclosing two new forms:
(1) one which teachers can use to report to you pre-test, post-
test and gain scores on their own measures of nutrition

knowledge, and

(2) 'a Plate Waste Data Sheet which provides a format for repbfting
on plate waste as a measure of student behavior.

Please review this packet of information and call Sheldon at your earliest
convenience.to give us your reaction and to discuss a few additional p01nts which
‘have occurred to us concerning usage of the forms.
Sincerely,

,/fﬁaz: "lzﬁzaf;é%//

Trudy W{ Banta
NET Eg luation Director

Sheldon B. Clark
Graduate Research Assistant
NET Evaluation Project

. TWB:SBC:ecb

Enclosures
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1980 NETSW
MASTER CODING- SHEET

f;}‘workshbp Site: ' Dates: ' Through
" Which workshop was this (out of the four given during the summer)?

___First (wkshp = 1)
—_Second (wkshp = 2)
~___Third: (wkshp = 3)
—__Fourth (wkshp = 4)

MEMBERS OF TEAMS

__TEACHER FOOD SERVICE MANAGER ' ‘ TEAM CODE

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16 _

17

18

19

20




ct). Wkshp__
(c2-3) Team__ - -

225

&;4);Position

!f

II.

cc5-6)

ITI.

Iv.

V.

1980 NETSW
INFORMATION SHEET

SCHOOL:

NAME : . -
(Last) (First) (MiddTe Initial)
POSITION (check one):
A. __(1) Teacher __ (2) Food Service Manager __ (3) Other (please specify)
B. How many years have you served in this po ~_years

sition?

(School Name)
OR

(Schoo! District)

(;chool System)

(Sghdﬁ1 Street Address)

{School Telephone-Area Code
- and Number)

(State}

(City) (County) (Z1p Code)
HOME::
(Home Telephone-Area Code
and Number)_
(Home Street Address)
(City) (County) (State) (Zip Code)
EDUCATIONAL -BACKGROUND:
A. Check (¥) the highest Tevel completed:
___(01) Below 8th grade ___1cs$ Two years college
___(02) 8th grade —__(09) Three years college
___(03) 9th grade —__(10) Four years college
—__(04) 10th grade —_(11) Bachelors Degree
—__(05) 11th grade —_(12) Masters Degree
—__(06) High School Diploma or __(13) Doctorate
High School Equivalency —_(14) other; please specify:

Diploma -
One year college




(cc9-11)

(ccl2)
(cc13-14)

(cclé)

(cc16-17)

(cc18)

VI.

226

v —

. If you have done any graduate work, how many credit hours of graduate
work have you completed, including any that were taken while pursuing
a Masters .Degree or Doctorate? _ credit hours

(v o]

C. Special Certification(s) and/or License(s){
(Inctude 1evel of certification or description of license and the
year either was obtained.)

D. Have you ever taken a formal course in nutrition education?
(Check one} ___ (1) Yes __ (2) No
If Yes, what was the most recent year you took such a ccurse? 19 .

E. Have you ever attended a workshop (1-5 days) in nutrition education?
(Check one) (1) Yes  __(2) No
If Yes, what was the most recent year you attended such a workshop? 19

F. Have you ever taught or taken part in instruction in nutrition
education? (1) Yes (2) No

If Yes, please describe briefly the nature of the instruction.

&

TEAM MEMBER:

A. What is the name of your team member?

(Last) (First) (Middle Initial)

B. What is his/her position?

C. Are they from the same school that you are?
(1) Yes ___(2) No

D~
N

A
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Summary of "Nutrition Content Survey" Scores
(For Charlotte's use in reporting to the Project Evaluation Team)

‘Workshop

Date

Instructions:

List the number of items answered correctly in the columns labeled "Pre-test
Score" and "Post-test Score." .

To compute the Gain Score; subtract the Pre-test Score from the Post-test Score.
Persons who took only one test will not have a Gain Score. Persons whose Post-
test Score is lower than their Pre-test Score will have a negative_Gain Score.

sition Team Code Name Pre-test | Post-test Gain
- : Score Score Score

&
}. ~
Cu




o © 1980 NETSW |
B Summary of Nutrition Knowledge Assessment
(For teacher's use in reporting to Charlotte)

EaChér.Name
orkshop Attended
}édg‘Level(s) Taught
éth] Name -
chool Address

Instructions:

. List the number of items answered correctly in the columns labeled "Pre-test Scores"
and "Post-test Scores." -

. To compute the Gain Score, subtract the Pre-test Score from the Post-test Score.
“Students who took only.one of the tests will not have a Gain Score. Students
whose Post-test Score is lower than their Pre-test Score will have a negative

Gain Score. , §

. Please attach a copy of the test instrument from which these scores are derived,
and send to Charlotte Pearson.

tudent Name. . , Sex Pre-test Post-test ' Gain
- Scores Scores’ Scores

B .ar.,.- IR ARSI BRPIRDN WSS

carre? wmmerl o

&
e &3
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Teacher
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PLATE WASTE DATA SHEET

Date

COOKED COOKED
MAIN BREAD VEG #1 . VEG #2 RAY VEG FRUIT

School

Grade

DESSERT

MILK

Food
Name

Amt.
Served

Child #1

Child #2

Child #3

Child #4

Child #5

Child #6

Cﬁild 7

Chilq #8

Child #9

-Child #10

a. Sum

b. Sum =.104
waste/child

c. X Waste
{b X 100)

O

0 = No Food Left - © 0z,
+25 = 3 gerving left . ' c.
.50 =1 serving left ] pt.
.75 = 3/4 gerving left t.

1.00 = All serving left T.

RIC

B A1 7ext rovided by ERIC

ounce
cup

pint
teaspoon
tablespoon




cc1) Wkshp__
cc2-3) Team __
cc4) Position
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1980 NETSW
EVALUATION FORM

~I. Directions: Place a check (¥) in the blank beside those statements that
A best ¢=scribe your opinion and write in comments if appropriate.

(cc5) 1. Do you feel that anything of value happened to you during this meeting?

| 1; Yes, quite a lot

{2 Yes, something

____,3} Not much

___(4) Nothing

(cc6) 2. If you found something of value in this meeting, does any particular
happening or idea stand out. in your mind?.

(1) Nothing of value happened
(2) It was a valuable meeting, but no particular thing
stands out.
___(3) Yes, something does stand out for me, namely:

(cc7) 3. If you found something in this meeting to be of no value, was there.
: a particular happening or idea that stands out 1n your mind as being
worthiess?

(1) Most everything was of some value.

—__(2) Some parts of the meeting have no value, but no
particular thing stands out.

___(3) Yes, something stands out for me as worthless (having no
value), namely:

{cc8) 4. Was there any feature about the way this group operated that you
: thought particulariy effective?

(lg
— (2) Yes, namely:

(cc9) 5. Was there any feature about the way this group operated that you
thought particularly ineffective?

(1) No
—__(2) Yes, namely:

A\
QP
J




i‘ lII.

fccl0)

(ccl1)

(cclz)

l(cc13)

C¢c14
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Directions: Answer the items in accordance with your own opinions about
the five day workshop. There are no right answers. Circle
the number on the scale that corresponds to your opinion.

6. Goals of the meeting

5 Good:

Poor: 1 2 3 4
(unclear; diverse; conflicting;
unacceptable)

7. Participation in the meeting

Poor: 1 2 3 4

(cTear; shared by all;
endorsed with enthusiasm)

5 Good:

"+ (few dominate; some passive;
some not Tlistened to; several
- talk at once or- interrupt)

8. Decisions made during the meeting

" Poor: 1 2 3 - 4

(all get 1in; all are
really listened to;
open and lively-
discussion)

5 Good:

(no decisions were made;
decisions were made to which

- I feel uncommitted; bad
decisions were made)

9. 'Your feeling during the meeting

Poor: 1 2 3 4

(good decisions were
made; everyone felt a
part of the decision-
making process; people
feel committed to the

~decision)

«.
PRRELX

5 Good:

(I was unable to express my
feelings; my feelings were
ignored; my feelings were
criticized)

10. Organization of the meeting

Poor: 1 2 3 4

(I freely expressed my

- feelings; I felt under-

stood; I felt support

. from the participants)

5 Good:

(it was chaotic, it was too
tightly controlled; very
poorly done; I felt manip-
ulated)

11. Relationship among meeting participants

Poor: 1 2 3 4

(it was very well

- organized; it was

flexible enough so
we were able to influence
jt; all went smoothly)

5 Good:

—... (my relationship with them is

the same as before; I-feel- -
antagonistic towards many

of them; I don't trust them;
there is little potential

for a future relationship)

oo
Hr
\‘

(our relationship is much
improved; I trust them
more than I did prior to
the session; I feel I got
to know them better; there
is good potential for the
future)



(cc16)

(ccl7)

"(éc18)

(cc19)

(cc20)

(cc21)

12.

13.

14.

15.

16.

17.
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Attitude about the meeting
Poor: 1 2 3 - 4

S Good:

(boring; it was a waste of
time; I don't like the way
it was presented; disliked it)

(interesting; was helpful;
Tiked it)

Presentation of Interpersonal Skills/Communication

Poor: 1 23 4

5 Good:

(uninstructional; did not Tearn
much, not informative; too many
exercises; too much processing;
not enough content)

(Tearned a lot; was
informative; 1'11

be able to use exercises
and materials)

Presentation of Interpersonal Skills/Team Building

Poor: 1 2 3 4

5 Good:

(uninstructional; did not Tearn
much, not informative; too many
exercises; too much processing;
not enough content)

Presentation of Instructional Skills

Pyor: 1 2 3 4

(learned a lot; was

informative; I1'11 be
able to use exercises
and materials)

5 Good:

(uninstructional; did not Tearn
much, not informative; too many
exercises; too much process1ng,
not enough content)

Leaders' respect for peoples feelings

Poor: 1 2' 3 4

(Tearned a lot; was
informative; I'11 be
able to use exerciese
and materials)

5 Good:

(not sensitive to feelings of
individuals; intolerant of

others; critical)

Leaders' desire to heTp participants

Poor: 1 2 3 4

Tconsiderate of others'
- feelings; non-judgmental;
supportive)

5 Good:

(not helpful at all; participants
were on their own; not open to
questions)

(very helpful; involved in
making sure participants
were on right track;
encouraged questions)
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c22) 18. Clearness of leaders' instructions

Poor: 1 2 3 4 5 Good:

(spent Tittle time trying to ‘ (explained confusing things
dispel confusion; did not : completely and thoroughly;
seem to know what should be knew what was to be done
‘done, so explanations were and how to do it; antici-
vague; unexpected problems pated problems; explana-
seemed to arise frequently; tions were clear and
explanations were confusing concise)

N

and meandering)

c23) 19. Leaders' knowledge of nutrition education

Poor: 1 2 3 4 5 Good:
~(not knowledgeable; uncertain; © 7 (very knowledgeable; com-
did not respond to questions petent; addressed ques-
about nutrition with authority) tions about nutrition
with confidence)
;c24) 20. Leaders' familiarity with materials presented
Poor: 1 2 3 4 5 Good:
| (unfamiliar with materials; (knew materials very well;
. suggestions for uses of offered good suggestions
§ materials were inadequate) for using materials)
c25) 21. Over-all productivity of the meeting
Poor: 1 2 3 4 5 Good: :
(didn™t accomplish much; no (got a lot done; very
useful ideas emerged; it got fruitful; something will
us nowhere) . come of this session)
i et et 2+ 2 e mm e . i
N 24
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APPENDIX F
FOLLOW-UP QUESTIONNAIRE




236 (cc 1-3)

NUTRITION EDUCATION TRAINING PROGRAM
FOLLOW~UP QUESTIONNAIRE

-~ S : o .
The purpose ofi:this questionnaire is to help the Nutrition Education Training (NET)
staff in its continuing evaluation of your nutrition education experiences since the
1979 Summer WOrkshops (NETSW). We need information concerning:

(a) - the extent to which the NETSW Back Home Action Plan (BHAP)
~was usable in your school setting, ‘

(b) ithe number of people who have been reached through your
:nutrition education efforts,

(c)'Lyour nutrition education plans for the 1980-1981 school
o ".,year and - . T . o

(d) ;hqw you feel about the team concept in nutrition education.

INSTRUCTIONS:

_For most uf the following items, please indicate your response with a
check (V) in the appropriate blank. For items 4, 5 and 7 you are requested to
make estimates of numbers of people, numbers of occurrences, or percentages in the
spaces provided

1. Which workshop did you attend during the summer of 19797

Martin Nashville
(L (5)

Jackson ‘Cookeville (cc &)
(2) (6) : '
' ~ _ Memphis Cleveland
(3 (7)

_-Columbia . Knoxville o

4) : (8)

Johnson City
)

2. What is your job classification?

Teacher
(1) .

Food Service Manager : (cc 5)
(2) '

Other (please specify)
(3)



3.

4.

5.

6.
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(a) How have you used the BHAP which you wrote during the Summer Workéhop?

Just as you wrote it ~- with no changes

(1) .

With slight c¢hanges (changed less'than % of i) (cc 6)
(2) '

With moderate changes (changed % to 3 of it)
(3) ' .

With extensive changes' (changed more than % of 1it)
(&)

Not at all. A a
(5)

_(b) Please describe any extensive changes you made.

'On how many separate occasions during the year have parents been involved in
nutrition education activities planned as part of your BHAP?

On SEPARATE OCCASIONS (cc 7-8)

Approximately what percentage of your students have parents who have participated
in your BHAP activities?

/AR | . (ce 9-10)

(a) Have you wofked'cooperatively with another team who attended the 1979 Summer
Workshop to implement any NET-related activities?

YES
(1) (cc 11)

NO

(2)
(b) If so, in your opinion, how successful was this joint effort?

Very Successful

M n
Somewhat Successful
(2)
Not Sure : - (cc 12)
(3)
Somewhat Unsuccessful
YON
Very Unsuccessful
(3)

i

oo
W
%)



7.

8.
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Please estimate the total number of persons in each of the following categories
that your team has involved in nutrition education during this school year:

(How many?)

Superintendents

Principals

Teachers

Food Serivce Managers

Food Service Workers

Parents

Students

Other (Please list)

System—-Level Supervisors

(ce
(cc
(ce
(cc
(cc
(ce
(cc

(ce

I feel that using a teacher—food service team is the most effective way to
implement nutrition education in my school.

~
=
~

Strongly'Agree

Agree
Not Sure
Disagree

Strongly Disagree

(cc 13)

» 14-15)

16-17)
18-20)
21;2251
23-25)
26-29)
30-33)

34-36)

(cc 37)



10.
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If you do not feel that using a teacher-food service manager team 1s the most
effective way to implement nutrition education in your school, which other school
personnel should NET train in a summer workshop in order to produce the most
effective program possible in your school?
categories as you feel apply)

The Superintendent

System~Level Curriculum Supervisor(s)

(How many? )

System~Level Food Service Supervisor

Principal of my school

Teacheérs in my school

(How many? )
Food Service Manager

Food Service Workers

(Check as many of the following

(How many? )
Parents

(How many? )
Students

(How many? )

Other (Please list)

(cc 38)

(cc 39)
(cc 40-41)

(éc 42)
(cc 43)

(cc 44)
(cc 45-46)

(cc 47)

(cc 48)7
(cc 49-50)

(cec 51)°
(cc 52-54)

(cc 55)
{cc 56-58)

(cc 59)

-

I feel that the time spent on interpersonal skills and teamwork during the 1979
Summer Workshop was of value to me in my efforts to implement nutrition education

in my school.

(1)

Strongly Agree
Agree

Not Sure
Disagree

Strongly Disagree

I's - -
L:"é'_‘, r.'i

(cc 60)
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11. Do you plan to seek additional state funding for nutrition education activities
for the 1980-1981 school year?

YES

(1) (cc 61)

NC
-(2) :

12. How involved in nutrition education do You expect to be during the 1980-81 school
year? . '

Very Involved

(1)
o _ Moderately Involved
(2)
, Not Sure (cc 62)
3)
Moderately Uninvolved
(4) :
Completely Uninvolved
(5) T

13. Looking back at last summer's workshop, what content or activity has been most
helpful to you in implementing nutrition education in your sachool?

14, What summer workshop content or activity has been least helpful to you in
implementing nutrition education in your school?

15. What.changes, if any, would you suggest in order to improve the workshop for
the Summer 1980 participants?




ERIC
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APPENDIX G

WORKSHOPS
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LOCATION OF WORKSHOPS

Workshop 1 - UT Martin e Workshop ‘6 ~ Cookeville

" Workshop 2 - Jackson , Workshop 7 -~ Cleveland

. Workshop 3 ~ Memphis ' Workshop 8 - Knoxville
Workshop 4 - Columbia - Workshop 9 ~ Johnson City

Workshop 5 - Murphreesboro -




- (Table G.1)

Question 3: How have you used the BHAP which you wrote during the summer workshop?

Response Workshop | Workshop | Workshop. | Workshop | Workshop | Workshap | Workshop | Workshop | Workshop By Career
Rlternative 1 2 3 4 5 6 7 8 9 Teachers/Managers | Totz
Just as you .

Tt e
e 362 |- 148 35% 15% 9% 324 30% 7% | ox | oz | 2
changes ' : :

With slight

changes 1 ,
(changed -less _A§4%A,, “HvBG%v“V __‘42% N 79% A “741%7A VUSOZ 88% _ 35% » 28% » 57% 52% Sf?

than % of it)

With moderate

%:?lra\ggzd X to 19% 15% .‘ 36% | 12% 35% 55% | 21% 19¢ 20¢

L of it)

With extensive
changes

(changed more ! 4% 9% 18% 3% 4% 4
than % of it) | I
. 1
Not at all ! 5% . 1% 1
Number of ; i
Respondents 14 14 26 27 22 22 17 23 .18 91 89 { 183

H

»




Table 6.2

Question 4: On how many Separate occasions during the year have parents been involved in nutrition education
activities as a part of your BHAP?

b Norkshop | Horkshop | Workshop | orkshop | Workshop | Workshop | Workshop | Workshop | Workshep | Total
- areer 8 ) 3 ! 5 6 7 8 9 |
|
Teqphers: Mean | 2,86 g 5.8 | 23 | 408 4,33 2,00 | 3.86 | 5.45 3.0 (3.7
Number of |
Respondents AR 6 12 12 12 S I I |
Managers: Mean | 3,33 4,60 2.13 3,70 3,70 2.20 3.80 | 5.00 35T 3.7
Number of | . | .
Respondents b } 5 8 10 10 10 6 12 7 M
Total Mean: 3.§§“
25

oy



Table 6.3

’Question 5 Approximately what percentage of your students have parents who have participated in your BHAP activities?

- ' Workshop | Horkshop | Workshop | Horkshop Norkshopk Workshop | Workshop | Workshop 'workshop Totals
areer h
: 1 2 3 4 5 6 ] 8 9
Tachers: Memd 4% | e | o | oswo| s s |oew s o | 5w
 Humber of | |
- Respondents ] 6 b 12 12 (L 9 8l
- | ! ;
| | | : ' | T
baragers: Mean 8| 545 1 5 | % | 6 5% M 6% % M |
| ; — :
Number of | | § |
Respondents b ot T 11 g 9 . 6 1 7N
| ' -
Total Mean %: 50.6
51 2%,



Table G

4

Question 6a: Have you worked cooperatively with another team who attended the 1979 Sumer Workshop to implement any
| NET-retated activities?

Norkshop | Norkshop | Horkshap | Horkshop | Workshop | Horkshop | Horkshop | Workshop | Horkshop | By Career
Response ‘ 2 J ¢ ) b rys 3 [ Teacher/Maager| Total*
e | o | ol e | ow ] e | ow | owm | om | oo o]
I o | e | ot | oo | e | ome | s | et | m | 7| of | T
# of .
Responses 14 14 25 26 2 iy 17 23 18 aq | 8 418

* Including those other than teacher or manager: 1 principal, 1 Tibrarian, 1 teacher substituting for workshop participant.




Question 6b: If ég'[worked cooperatively with other téam],‘how successful‘was this joint effort?

Response

Horkshop”
]

Workshop
)

Workshop
3

Workshop
4

Workshop
5

Workshop
b

Workshop
]

Workshop
8

Workshap
9

Total |

Very
Successful

g

1004

100%

100%

33

86%

67%

100%

h07%

B3

Somewhat
successful

0

4

b7%

33

50

13

Not Sure

143

y

~ Somewhat

Unsuccessful

Very
Unsuccessful

- Number of
~ Respondents

10

14

5

L2



Table

G.6

stion 7: Please estimate the total number of persons in each of the following categories
that has been involved in nutrition during this school year.

— . } : .
v :
Vi 2 : ' .g ; 2
= v 33 r~ - 1t g | o~ c

= (@] - L1 - > i - ' Q -

o~ w0 < E > o ' 0 l > 0 <

) X [=% S £ X > X £y =

. 3] = — n o v ! o | £p )

g o 0] 0 d 6 ,»~ | £ Or o
_ = = = o = (&) ' '-U ; i 20
Superintendents 30 3| 1| 3| 6| 6 2 4| 7| 3
Principals 5 91 231 12| 28 26/ 81 14 22 147
System-Level Supervisors 51 16 71 23] 21 16/ 10 23| 19 140
— !
Teachers 831 131 176 | 301 | 189 429 159 | 229 | 125 1822
Food Service Managers / 91 10| 22| & 39 66| 21 39 260
Food Service Workers | 89| 48| 00| 43| 34 28] 5| sgf| 530
Parents 2411 211{ 50112232 | 316 695 5201015 | 446 5726
Students 1380 | 1855 | 2303 ; 3782 | 2070 | 2572{1496 | 3377 12099 || 20,934
Others 2 11 13§ 18 22| 3] 16 109
TOTAL 1768 | 2325 | 2619 | 6489 | 2738 | 3839|2326 {4738 {2861 29,703
= e i a =

s 3es — gt




Table 6.7

nmmw:HmmumWMmmwwmmmmwg@nmmnwmmanmmmmmm
education in my school.

| | Workshop | Korkshop [ Horkshop Horkshop | Horkshop | Workshop orkshop | Horkshop | Workshop(| By Career | Tota]z
kol L N T L e e A e e =
Strongly | . | |
Agree 50% 64% 80% 483 64% % 1 0% o0% || 68% | 65% | 67

. Agriee 364 364 8 524 36% 2%% 18% %) oMb b o | gl on
Not Sure 14% I oF | % M ox
Disagree | | o o

- Strongly
Disagree
Number of.

Responses 14 14 28 ] 20 2l 17 23 18 91 8 18

-k Includ1ng those other than teachers or managers: 1 principal, 1 Tibrarian, and 1 teacher substituting for workshop
participant.




L Table 6.8

Question 10: 1 feel that the tine spent on interpersonal skills and teamwork during the 1979 Summer Workshop was of
value to me n my efforts to mplenent nutrition education in my school.

Workshop | Horkshop | Horkshop | Workshop | Horkshop | Workshop | Workshop { Workshop | Workshopij By Career

- Response ] 2 3 4 5 b ] 8 9|l Teacher/Manager|l Total*
Strongly |
Agree T 36% 46% 19 507 2Th 47 48 20 | 6| 36h |
Agree 2y | 4% 33 484 o0 73 354 3% 507% 0| .
Not Sure | T & 22 K\ b 0 20 NE | %y 1%
Disagree 1% 14 17k 11 4 8| %
Strongly |
Diagree % o mol oW %
Nunber of ‘ |
Responses L 24 ] 2 22 1 23 18 n | & |18

* Including those other than teachers or managers: 1 principal, 1 Tibrarian, and 1 teacher substituting for workshop
participant.

Foms .




Table 6.9

 ' ~Question 11: Do you plan to seek ad¢itional state funding for nutrition education activities for the 1980-81 schooi year?

¢

T / | |
- Workshop | Horkshop | Horkshap | Workshop: | Horkshop Horkshop | Workshop | Workshop | Horkshop|| By Career
Respoise i 2 3 4 b 6 ] § 9 || Teachen Manager| Total
- Yes 174 2% 884 334 62% b5 445 61% LAY I
No 8 | N '12% 674 B | 4 b6 3 | o56% || 48n | 519 | 4
" Number of
Responses 12 14 2 ] 2] 20 16 23 18 89 | 8 |75
* Including those other than teachers or managers.
25




Table 6.10

| Question 12: How involved in nuth‘tion education do you expect to be during the 1980-81 school year?

Horkshop | Workshop | Workshop | orkshop | Horkshop | Horkshop | Horkshop | orkshop| Workshopf By Career
Response ] 2 3 4 5 6 ] 8 9 |l Teacher| Manager|| Total

Very ,
Involved 15% 21 83 52 1% 59% 35% 10% bW | B3% | 59% || 5ok

Moderately|
- Involved 62% 514 17 4% 23% 234 i 30% 3% 3% | 36% || 36

Not Sure 23 | -2l | 18 b g 9% S| &

Moderately
Uninvolved

Completely “
Uninvolved C 2% 2% 1%

Number: of |
Responses | 13 14 o 2 2 2 m | a4 181 9 4 & 180




(Table 6.11)

Question 13: Iéogkiqg back over last sumar's workshop, what content or activity has been nost helpful to you in implementing nutrition education in your
chool? -

(Totals include multiple responses by some pérticipants)

Workshop  Workshop  Workshop  Workshop Workshop  Workshop  Workshop  Workshop Workshop (ereer  Grand
] 2 3 4 5 b )

8 9 Totals Totals*

f Respondents TIR P T M Ty T T T T TN T TN 183
by career (M| | ([ (6 sy {33 04) 1 02)} () (o)) | (9) {(8) (1)} ()00 ) {81 {eaao) |-
Nriting/using ' ‘

the BHAP 14 86% | 508 55% |27% [25% | 7% (334 [18% |10% 33% | 504 136% | 21 WN% | 2
fccess to - |

nutrition- -

related 5% |57k 9% 1204 [33% 7% (174 | %% |30% {108 | 67% [13% 1274 | 9% |40 38%] i VP
~ materials, in- '

¢luding Goody o |

Box

Hutrition con- , . N
tent and teach-| ' !
ing activities 1TH 9% [40% [424 368 |33% | 364 0% \10% e 08 | 415 )%
presented at 1

workshop-

16

Meeting other
food service
managers and :
teachers, b
sharing ideas LA 255 (2% g% [20% 1105 | 1% A% 1365 (305 |3ERNE e 3

Teamork:
working as a
team with :
teacher/manager/ 50 THO| 8% 4% | 8% | 9% {204 1O O [ 27h (305 |29 P g B

parent , ' ' | I

Other ' 1 29% (208 | 33 (135 |55% 10% :12’: ¥ o

o Response 295109 | 14k i 0% | 8% |68 40% | 334 138F 188 | S |10% ]3‘111’: 03 || 18t

*includes
1 prinaigal; 1 Tibrarian: 1 substitute

€S<e



(Table G.12)

uestion 14: What Summer workshop content or activity has been least helpful to you in implementing nutrition education in your school?
(Totals include multiple responses by some participants) 5

Response Norkshop:' Workshop  Workshop Workshop  Workshop ~ Workshop Workshop Nork§hop Workshop  Career Grand
2 3 4
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l ,
wpT [T 18
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resdents | ¥ D 1y | )| oufos) | s g D20 ) 10) 001 119)(8) () ob Loo | sl lon |

Interpersonal :
skills training| 100% peY | 433 [17% | 45% | T% 67¢ |36% [42% |36% | 40%| 20% 44% | 13% 60% | 25%| 47% | 24% 35%
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Aruitoxt provided by Eic:

Rasponse

Question 15: What changes, I aay, would you suggest in oréer to improve the workshop for the suomer 1960 participants?
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]
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NUTRITION EDUCATION TRAINING PROSGRAM
Report on Sharing Session

Name (Name
] Team (
Position ' Member (Position -
. . ( ,
School (School

The purpose of this report is to provide information to Nutrition Education

Training Program (NETP) personnel about

(a) what you chose to do in your first Sharing Session

(b) the problems and satisfactions you experienced in carrying out the
session,

(¢) who attended, .

(d) how effectively your nutrition team is functioning, and

(e) your retrospective opinion of the workshop you attended in the summer.

Your thoug!tful cooperation in providing this information will be appreciated.

A; GENERAL INFORMATION ABOUT SHARING SESSION

1. Date and time of session(s):

2. How long did the session(s) last?

3. Briefly describe the type of room used (e.g., classroom, lunchroom) .

B. ACTUAL ATTENDANCE

4. Please indicate the total number of persons who attended your Sharing
Session(s), according to classification.

Number in

Classification Attendance
-ﬁj Superintendents
E Principals
. Curriculum Supervisors
%} Teachers

- Food Sarvice Supervisors

v Food Service Managers
Parents

H Students

Others (please list by
classification)
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S. What subject areas were represented by the curriculum supervisors
who attended? (please list)

6. What gradé levels or subject areas were represented by the teachers
who .attended? (please list)

7. How many different schools were represented at this Sharing Session?

8. Each person who attended this session could potentially affect the
nutrition-related activities of students. Please estimate the TOTAL
~umber of students who can POTENT1ALLY be affected by ALL of the.
persons who attended this Sharing Session.

PROMOTION OF SHARING SESSION

9. How did you distribute information about the Sharing Session?

10. How did you encourage attendance?

11. What groups of people were invited to attend your Sharing Session? -

12. Which groups were invited, but did not attend?

3]
(2
. .(\._,-'
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D. FORMAT OF SHARING SESSION

13. Briefly describe what you did at the Sharing Session.

14. If you used or distributed any materials (e.g., audio-visuals, hand-outs,
- kits) during your presentation, please list.

which, 1if any of these materials were supplied by the NET staff? Please
indicate by circling NET-supplied materials. :
E. SUPPORT OF TEAM MEMBER

15. What percentage of the preparation and implementation effort associated
with conducting this session was made by the teacher? '

Z

16. What percentage was made by the food service manager?

17. Were you satisfied with this distribution of responsibility?

0o
Cr
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F. WORKSHOP USEFULNESS AND CARRY-OVER
18. Listed below are a number of workshop activities which were designed
to assist team members in developing and implementing a ''Back Home
Action Plan." 1Indicate your assessment of the usefulness of each of
these activities by enteriang the code number that correspcnds to your
opinion in Column I. Ir Column II place an "X" by those activities
which you used in vour Sharing Session. '

Codes for Column I:

1 ~ Do not remember this activity
2 - Of no use; should be deleted from the workshop
3 - Of little use to me, but may be useful to others
4 - Of moderate use to me
5 = Of maximum use to me ‘
Ao F
Colunn I Column II
X" if also
Usefulness used in
(See Codes Sharing
CCMPONENT . . Above) Session
' Interpersonal skills ~ "Teamwork'

... Instructional skills (writing objectives,

developing instructional plans, etc.)

. Back HgggﬂAction Plan
Problem statement

Force field analysis

3 Survey of "Other Considerations'
; Action steps
e Qutcomeg analysis

- Responsibility & time anaiysis

t Physical & fiscal resources analysis

Nutrition content

Other activities (please list)
i-:) .

19. Please list any spe¢ ific workshop activities that would have been more
effective in preparing you for this Sharing Sessicn.
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G. EVALUATION OF SHARING SESSION

20. 1In terms of your expectations, how successful do you feel this session
was? (Circle one) ' ’

Very Somewhat No Somewhat = Very
iInsuccessful Unsuccessful Opinion Successful Successful

21. Briefly, how can you account for the relative success (or lack of
success) of this Sharing Session?

22, TIf you ﬁere to conduct the seasion again, what changes, 1f any, would
you make? '

23. What Sharing Sessicn activity do you feel was the most successful?

24. What Sharing Session activity do jyou feel was the least successful?

H. ADDITIONAL COMMENTS

Please return this completed report to:

Dr. Trudy Banta

Bureau ‘¢f Educational Research and Service
212 Claxton Education Building

The University of Tennessee

Knoxville, Tennzssee 37915

3y .
Q eb‘.)
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APPENDIX I

GOALS AND OBJECTIVES FRAMEWORX FOR NUTRITION EDUCATION IN TENNESSEE

(GRADES K-12)

0O
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APPENDIX J

. NUMBER OF PARTICIPANTS BY CATEGORY IN BASELINE DATA SAMPLE
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NUMBER OF PARTICIPANTS BY CATEGORY IN
BASELINE DATA SAMPLE

Category  Number of Participants

Student Groups

Grades K-1 | ‘ 743
Grades 2-3 . 787
Grades 4-6 ' 1436
Grades 7-9 4 - 670
Grades 10-12 503
Adult .Groups
Parents . - 1659
Elementéi§“schdol teachers - 197
Secondary school teachers 65

Food service personnel

Managers ' 37
Workers : . . 110
Administrators ‘ 58
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APPENDIX K

DISTRIBUTION OF ITEMS BY GRADE LEVEL OR SUBJECT MATTER OF OBJECTIVE
REFERENT FOR NUTRITION KNOWLEDGE SCALE OF PILOT
VERSIONS OF INSTRUMENTS




APPENDIX K

Distribution of Items by Grade Level or Subject Matter of Objective Referent for

Nutrition Knowledge Scale of Pilot Versions of Inatruzents

~nstrument/item referent
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Coal IT1

Goal TV
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). 7 06,3 0 ¢ 05,1 0.2 0bj. 3 O6. 1 Oof.¢ Obf.3

Home Economlcs

29

T TR BB K
. N
Student Gfoupsa
srades K-l
Kindergarten 23 3 2 2 1
Grade 1 1 2 2 12 ] 2 1 1
Srides 3 :
Grade 2 2 1 2 11 k) 2
Grade 3 2 2 1 2 2 3 ] 111
'vCrades f=b 9
Crade 4 2 3 1 13 1
Grade 5 1 2 2 1 b
Grade 6 21 1 1 221
 Grades -
Blologfeal Science 31 .
© Health 1 2 2
_Home Economics 11 4 1 | 6 b 121
Social Studies 2
jt:Craden‘10-12 '
_ Clvies 1 2 1
" Beonomics 1 1 1 1
" General Sclence 1
Health 2 2 1
2 5 2 1 2 b 1 12
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Goal T Goal 11 Goal I1I Goal IV
Of. 1 Obj. 2 0b.3  Obi.1 Obf. 2 Obj. 3 Obf. 4 Obj, 1 0bj. 2 0Obj, 3 Obf. 1 0bj.1 003

1 L) X
‘ . Adult Groups
Parents
Grades K-1 1 1
Grades 23 1 1
Grades 4-6 1 11
Grades 7-9 1 1 1 1 1. 1 2 1
Grades 1-12 11 1 1 2 1 1 1
~ Elenentary School Teachers - '
Grades K-1 1 1
Crades 2-3 1 1
Crades -6 1 : 1 1 11
Grades 7-9 1. 2 1 1 1 S S
Grades 10-12 .11 I 1 1 /] 1 1 1 1
Secondary School Teachers
" Crades K-l 1 1
Crades 2-3 ' 1 1
Grades 4-6 , 1 ' 11
Grades 7-9 1 | 1 1 1 2 ,
Grades 10-12 11 i 1 1 "2 1 1 2 1 1
Food Service Managers
Grades K-1 I 1 .
Grades 2-3 ; 1 1
Grades 4-6 1 - . 11
Grades 7-9 ‘ 2 ] 1 1 1 1 3 1
Grades 10-12 11 1 1 2 1 1 1 1

Yote. Columns refer to'organtzation of content {n relation to terninal objectives,

Yoo refer to chjectives ddentified for each developnental level and further targeted for 2 specific grade level (elementary levels) or subject

mmummwmmhMMnmmamWMmeaMmMmmmmHMMthwmwm&mMMMMHmmn
objectives for that terminal ahjective,

bRows refer to the development level of student objectives on which content was based.
mnmummmNmmmmmmummmmmmm¢mm

- content {n relation to student objectives at that developmental level, but the 1tem was
level,

In the case of core items (common to all adult {nstruments),
case of 1tens not included in the care, the item represented
not included on the student dnstrument at that developnental

' N ‘ - 00
A : ' {
Q 29b . ' ' ‘ 93

692
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DISTRIBUTION OF ITEMS BY DEVELOPMENTAL LEVEL OF CONTENT
.FOR NUTRITION KNOWLEDGE ITEMS IN ADUI.T CORE
ON PILOT VERSIONS OF INSTRUMEN"'S
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Distribution of Items by Developmental Level of Content
' for Nutrition Knowledge Items in Adult Core
on Pilot Versions of Instruments

H - - .
Terminal Objective Referent Grades Grades Grades Grades Grades
K-1 2-3 4-6 7-9 . 10-12
Goal 1
Objective 1
1A 1 1
. 1B I | ’ 1
Objective 2 . I 1 2
Objective 3 : ‘! : 1 1
Goal II ' : -
Objective 1 i 1
Objective 2 i
2A o i : 1
2B : ' 1 I |
Objective 3 : 1 !
Objective 4 ; 1 {_ 2
Goal III ' !
Objective 1 ! 1 |
Objective 2 : 1 1 1
Objective 3 . 1 2 !
Goal IV |
Objective 1 1
Objective 2 t 1
Objective 3 ;
3A ' ' 1
3B | 1 !
3¢ : 1 |

Note. Rows refer to the general (terminal) objective to which the
item is related. Columns refer to the developmental level of the spe-
cific objective (for a designated grade level or subject matter area) on
which the item is based.
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APPENDIX M

SCHOOLS PARTICIPATING IN PILOT TEST FOR NET EVALUATION
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SCHOOLS PARTICIPATING IN PILOT TEST FOR NET EVALUATION

. School Grades in School
Cedar Bluff Primary K, 1, 2

' Cedar Bluff Middle 6, 7, 8
Eatons Elementary = _ K, 1, 2
Farragut High 9, 10, 11, 12
Hermitage High | 9, 10, 11, 12

. Powell Elementary K, 1, 2, 3, 4, 5
<
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APPENDIX N

NUMBER OF PARTICIPANTS BY CATEGORY IN PILOT TEST SAMPLE

J

30:

~
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APPENDIX N

Number of Participants by Category in Pilot Test Sample

Number of -
Category Participants]

Student Groups

Grades K-1- . 95
Grades 2-3 ' 84
Grades 4-6 . 216
Grades 7-9 - i : U 214

Grades 10-12 : 269

Adult Groups

Parents _ 131
Elementary school teachers 8
Secondary school teachers 15
Food Service Personnel ) . i _
Managers ' : 7
Workers 22
Administrators : 12

‘aSome additional data returned after the deadline for data analysis
were not included in these totals.

30
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APPENDIX O

RELIABILITY INDICES FOR PILOT TEST VERSIONS OF INSTRUMENTS FOR
ASSESSING NUTRITION KNOWLEDGE, ATTITUDES, AND PRACTICES
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Reliability Indices for Pilot Test Versions of Instruments
for Assessing Nutrition Knowledge, Attitudes, and Practices

Number of Cronbach's
Number of Items din Alpha
Instrument/Scale -~ Respondents Scale (Standardized)
Student Groups

Grades K-1 .

Knowledge 95 40 .88

Attitudes 95 10 .88

Practices ' = 95 ‘ 10 .84
Grades 2-3

Knowledge 84 40 ' .68

‘Attitudes 84 10 , .57

Practices -1} 10 .57
Grades 4-6

Knowledge 216 40 -«36

Attitudes 216 20 —%73

Practices 216 20 .68
Grades 7-~9

Knowledge © 214 46 .84

Attitudes " 214 20 .62

Practices 214 . 20 .82
Grades 10-12 )

Knowledge - 269 45 .80

Attitudes 269 20 .73

Practices 269 20 .79
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3 Number of Cronbach's
S . Number of Items in Alpha
Instrument/Scale " Respondents ‘Scale (Standardized)
Adult Groups

Parents _

Knowledge : 131 39 .87

Attitudes 131 20 .80

Practices 131 20 .92
Elemantary school teachers

Knowledge 8 49 .64

Attitudes 8 20 .77

Practices 8 20 .78
Secondary school teachers .

Knowledge 15 49 .67

Attitudes o 15 20 .90

Practices ‘ 15 20 .96
Food serviceapersonnel

Knowledge ‘ ' 7 38 .88

Attitudes 29 20 .78

Practices 29 27 .94
Adminiatratorsb

Attitudes 12 22 .89

Practices » 12 27 .94

8Assessed for food service managers only.

bAssessment included attitudes and practices only.
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Item Analyses for Knowledge Scale
on Pilot Test Versions of Instruments

!

Number of Average Average
Number of Items in Difficulty Discrimination

- Instrument Participants Scale Index Index.
Grades K-1 95 40 .44 .41
Grades 2-3 84 : 40 .34 .29
Grades 4-6 216 - 40 45 .45
Grades 7-9 214 46 .44 .39
Grades 10-12 269 46 .53 .38

Parents 131 39 T R32 e 32

Note: Too few responses were obtained for reliable item analyses of the
knowledge scales for elementary school teachers, secondary school teachers,

or food service managers.

food service workers., S

Knowledge was not assessed for administratora or
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APPENDIX P

DISTRIBUTION OF ITEMS BY DEVELOPMENTAL LEVEL OF CONTENT
FOR NUTRITION KNOWLEDGE ITEMS IN ADULT CORF
ON FINAL VERSIONS OF INSTRUMENTS
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2

Distribution of Items by Developmental Level of Content
for Nutrition Knowledge Items in Adult Core
on Final Versions of Instruments

Grades Grades Grades Grades Grades
K~-1 2-3 4-6 7-9 10-12

{Goal I
Objective 1
1A ‘ 1
1B 1 ' 1 1
Objective
Objective

wN
[

Goal II
Objective 1 ‘ 1
Objective 2

2A , 1

. 2B : 1
Objective 3 i 1
Objective 4 : 1 2

Goal III
Objective 1 1
Objective 2 1 ' 2
Objective 3 1

Goal IV
Objective 1
Objective 2 ) 1
Objective 3 ' . .
3A 1
3B 1
3C 1

1

Note. Rows refer to the general (terminal) objective to which the
item 1s related. Columns refer to the developmental level of the spe-
cific objective (for a designated grade level or subject matter area) on
which the item is based.

o
<

Qo




APRENDIX P

Disteibution of Items by Grade Level or Subject Matter of Objective Referent for
Nucrition Knowledge Scale of Fdnal Versions of Instruents

Instruaeat/ften category  Gall falll Goal 111 Goal IV
Of.1 0.2 O3 O 1 0.2 .3 O 6 .1 by 2, 0.3 Obj. 1 Ob). 2 O3

———

I 1 | 2 2 WX

Student Groupa'

Grades Ko |
Kindergarten . 112 1 1 3 1 1
Grade 1 1 1 1 , 1 : 1 2 1 1 1

Grades 2-3
{rade 2 . 1 1 1 1 1 3 1
Grade 3 l 1 1. ) 1 1 l 1 1 1 1

Grades &=6
Grade & /) 2 1 1
Grade 5 ol 1 1 1 1 1 2
Grade 6 1 1 ‘ 1 111

Crades 7-9 ‘

Hological science 11

Realth ] 2 1 1

Home Economics 1 1 1 l i b ] 2 ) 111
. Social Studies 1

Grades 1012
Civies ' ' , ] ]
Econoncs ) ) 1
General Science . 1
Health 2 1 ' 1
Hoae Econonics l 2 1 1 1 1 2 1 1 1 2

o
*‘—’.
P__.

- €88



| Instrunent/{ten referent Goal 1 Goal IT Goal ITI Goal 1V .
Obj. 1 0%, 2 Obj.3 04,1 Obj.2 Obf.3 3Tbj. & Qbf. 1 0bj. 2 Ohj. 3 Obj. 1 Gb§. 2 0bj. 4

TR T W

e

Adult Groupsh’c

* Patents
Grades k-1 1 1
Grades 2-3 1 l
Grades 4-6 1 1 1 11
(rades 7-9 2 2 1 1 1 1 1 3 2 2
Grades 10~12 11 2 1 11 3 1 1 1 1 1
Elenentary School Teachers
Grades K-1 . 1 1
" Grades 2-3 1 , 1 1
' Grades -6 2 2 _ 1 1 2 2 11
. brades 719 2 2 1 11 l 4 1 1
Grades 10-12 21 2 1 11 1 L / 1 1 2 1
Secondary School Teachers
Grades K-1° 1 1 '
Grades 2-3 l 1
Grades 46 1 | 1 ‘ 1]
. (rades 7-9 1.1 1 1 l 1 1 ) 1
Crades 10-12 - SR R B 1 1 11 1 Y 2 2 4 3o
Food Service Managers
Grades k-1 1 1 1
Grades 2-3 ‘ 1 1
Grades 4-6 1 1 1 R
Grades 7-9 11 3 1 1 2 1 2 4 1
Grades 1012 1 2 | 1 11 2 | 1 I
Note. Colums refer to organization of content in relation to terninal objectives, 1

Bhovs refer to objectives identified for each developmental level and further targeted for a specific grade level (elementary levels) or subject

natter (secondary levels), A blank in a row for a given colum indicates the absence of any grade-level or subject-matter specific objectives For
that terminal objective. \

bRows refer to the developmental level of student objectives on which content was baged

+ In all cases, items also appeared on the student instru-
ment for that developmental level,

. ‘
Knoylgdge was not assessed for food service workers or administrators,

317
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APPENDIX Q

FINAL VERSIONS OF INSTRUMENTS

" 'FOR ASSESSING NUTRITION KNOWLEDGE, ATTITUDES, AND PRACTICES
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THE UNIVERSITY OF TENNESSEE
Cosoge Of Educaton » Bureau of E0uC&nONI Reseach ard Sevce
KNOXVILLE, TENNESSEE 3/916

NUTRITION EDUCATION YROECTS HOME £ CONOMICS BULDING

Dear Paiput:

Thank you for becoming an important- part of our evaluation of the Tennessee
‘Nutrition Education snd Training Program (NET). By completing the attached question-

naire you will be helping us mske sure that the Tennessee NET program is accomplishing
its goals. .

The foremost NET goal is to assist Tennessee's children and youth to understand the
relationship of food snd nutrition to total health, and tc put this knowledge into prac-
tice in the selection of a nutritious diet.

.Other NET goals include:

(1), providing Tennessee's teachers with accurate and current information
“about nutrition and human health,

..(2)'imptoving the quality and appeal of foods served in school food
__service Programs throughout’ Tennescee, and

. (3) achieving school, home and cosmunity support for a cooperative To~
: P
. 7gtnm of nutrition education.

During the coming yearn Tennessee NET, a program operated with federal funds, will
offer workshops and other educational experiences designed tc assist teachers, food
service peraonnel, administretors sand parents in providing the best possible nutrition
education and school food service for Tennessee's children and youth. As evaluators we
hope to .assess the effectiveness of that training effort by comparing the knowledge of,

“and lttitudel toward, nutrition and food service expressed by & representative sample of
' students, ‘teachers, food service personnel, administrators, and parents today with their
“knowledge and attitudes in- future years. It's today's sample we're asking you to provide;

you' or others associated with your school will be asked to complete the same questionnaire
next year to provide the 1981 sample. Comparison of scores obtained in 1980 and in 1981

will give us important information about the effectiveness of training uorkahops planned
for ' Summer 1980.

Pleasa feel ftee to answer each question honestly. Neither Your name nor the name
of your school will be used in the -nalynis of responses--we need only to obtain a sample
of nutrition knowledge and attitudes that is representative of the State. Return of this
quea;ionnai:e signifies your willingness to participste in the NET evaluation.

Please complete the attached questionnaire and SEND IT BACK WITH YOUR CHILD TOMORROW,
if possible and certainly by the following day. If you prefer to mail your form to uT,
please do so within 10 days. If two of your children happen to bring home forms, plesse

- complete one form and send the other -back with a note that you have received duplicste forms.

Aruitoxt provided by Eic:

THANK YOU VERY MUCH FOR SHARING YOUR TIME WITH US to benefit the Nutrition Education
Program™ iu L RIS T it i L

Sincerely,

W&d‘h—

Trudy W. Banta
NET Evaluation Director

D
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_SECTION I

Directions: For each item in this section (Questions 1-20), eirele the number
to the left of the item which is under the colwm heading which zﬁazcates how y
really feel about that Btatement

Q
1)
Q |
Q QQ on
Q | 5 [1-]
| Q o n
[~ I 1) [ I o
[} | B 7 T - |
B~ i =~ B od
> 8 O ° >
— . —
DN 2 o= > O
s r— O - [ =
O TV Vv T ©
S = T -
4D e O = D
v E D E WV
1 2 3 4 5 (1) 1 think I understand the purpose of Tennessee's Nutrition
Education Training Program (NET).
1 2 3 4 5 (2) I am satisfied with the school food service program at my
‘ child*s school.
1 2 3 45 (3) In general, I am satisfied with what I know about nutrition.
1 2 3 4 5 (4) If the school or community were to offer free programs,
~workshops, or classes in nutrition, I would 1ike to
participate.
1 2 3 45 (5) I am satisfied with what my child is learning about
nutrition at school.
1 2 3 4 5 (6) My child does not 11ke the way the food 1n the schoo]
cafeteria looks. - S
1 2 3 45 ' (7) My child thinks it 1s more fun to eat away from school
than 1n the cafeteria at schoo1.
1 2 3 4 5 (8) My ch11d th1nks the schoo1 1unchroom is not a very n1ce
place to eat.
1 2 3 4 5 (9) The.food in my child's school cafeteria costs too much.
1 2 3 4 5 (10)'M9 child thinks the 1ine in the school lunchroom is too

long.




Strongly agree
N Mildly agree

—t

a1
-

N

w

~ Undecided
&>  Mildly disagree .

-

Strongly disagree

13,

(11)
(12)
(13)
(14)

(15)

(16)

~(17)

(18)
(19)

a (20)

289 Form O--Page 2

I 1ike to keep up with new information about foods and
nutrition.

It bothers me to think about the food problems of people
in other countries.

I 1ike to find out about the backgrounds of people who
give advice about food and nutrition.

Information about nutrition is one of the most important
things children learn at school.

Helping my child({ren) think about how eating behavior
affects other people is one of my most.important
responsibilities as a parent.

T 1ike to read the labels on foods before I decide what

to buy.

I 1ike to be sure the table looks nice for my family's
meals,

I 1ike to help my child(ren) learn to fix some foods.

I prefer serving my family the same foods rather than
trying to get them to eat new ones.

I 1ike to eat a variety of foods every day.

O
Fot
Q)
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SECTION II

Directions: For each item in this section (Questions 20-44), circle the number
to the left of the item which is under the column heading which indicates how
frequently you (or your child in some cases) engage in the behavior described
in the statement. (If you do not know the answer to Questions 26-30, leave

the item blank.)

(%

[7e]
Q
£ = = wu
| QO W = O
Q O g (-, -]
D =
QU @ [=] v —
& UV u»n D <
1 2 3 4 5 (21) My child participates in the school food service program
for breakfast,
1 2 3 4 5 (22) My child participates in the school food service program
: _ for lunch,
1 2 3 4 5 (23) My child participates in the school food service special
milk program. .
12 3 4 5 (24) My child takes a lunch to school.
1-2 3 4 5 (25) My child leaves the school grounds for lunch.
1 2 3 4 5 (26) My child eats the plate lunch in the school cafeteria.
1 2 3 4 5 (27) My child eats lunch from the fast food line in the school
cafeteria.
1 2 3 4 5 (28) My child eats lunch from the salad bar in the school
cafeteria.
1 2 3 4 5 (29) My child eats lTunch from the Coke and candy machines at
school.
1 2 3 4 5 (30) My child skips lunch. 77
1.2 3 4 5  (31) If I had time, I would help in planning school menus.
1 2 3 4 5 (32) If I had time, I would help make posters and decorations
for the school cafeteria,
1 2 3 4 5 (33) If I had time, I would take turns with other parents eating
lunch with the children in the school cafeteria.
1 2 3 4 5  (38) If I had time, I would help with a tasting party for the,

children at school.



Never
N~ Seldom

[

w  Sometimes
& & Usually

o - o Always

‘ Form 0--Page 4
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(35) I try to eat foods which will be best to keep me healthy.

'(36) I try to set a good e.ample for my child(ren) with the

foods I eat.

(37) I encourage my family to try foods they have. not eaten
before.

(38) I get useful information about foods and nutrition from TV.

(39) I try to help my child(ren) develop good eating habits.

(40) I avoid serving my fam11y foods with additives and
preservatives,

(41) I use a daily food guide to plan my family's meals.

(42) I try to be sure my fami]y eats something nutritious
every morning.

'(43) I try to serve my child(ren) a variety of foods every day.

(44) I use good;safety.practices when I store and handle food.
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SECTION III

. .Directions: For each item in this section (Questions 45-69), eircle the number of

the response choice which is the best (most correct) answer to the question.

(45) What is the best way to get all the nutrients you need every day?

1 = Drink lots of milk.
2 = Eat different kinds of foods.
3 = Eat lots of meat. -
4 = Take vitamin pills.
(46) Why are fast-fbod restaurants often cheaper places to eat than other restaurants?
1 = Their food is low in nutrients and ca]or1es.
2 = They have very few expenses.
3 = They provide few customer services.
4 = They usually are located in low-rent areas.

(47) Which of the following foods contains the most*ca]ories?

1 = 1 dinner roll

2 = 1 cup whole milk
3 = 4 ounces of steak
4 = 10 potato chips

‘(48) Why ﬁight two foods and nutrition textbooks have different intormation on
adequacy of nutrient intake of children and teenagers?

1 = The author of one book had more recent information on food habits of
children and teenagers.

2 = The author of one book liked children and teenagers better.

3 = The author of one book was known better,

4 = The author of one book was paid more for writing the book.

(49) Which of the following family members needs the most protein?

-1 = 10-year-old daughter who takes ballet
2 = 15-year-old son who plays football
3 = 35-year-old mother who is pregnant
4 = 37-year-old father who is a farmer

(50) If fruits are preserved by freezing, which of the fo]lowing characteristics
usual]y is changed?

1= Acidity

2 = Digestibility

3 = Nutrient content ..
4 = Texture

(51) Which of the fo]]ow1ng foods is the main ingredient used in the manufacture of
imitation bacon?

1 = Beef
2 = Corn
3 = Milk
4 = Soybeans
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(52) One family bought a big box of a new dry cereal because it had a prize in the
box, but no one liked the cereal. What should they do next time they want to
try a new cereal?

1 = Buy a cereal that looks like one they have tried before.
2 = Buy a cereal they can cook.

3'= Buy a small box of the new cereal.

4 = Do not buy cereal with a prize in the box.

(53) Which of these fast-food meals would provide the most nutrients?

1 = Chicken, mashed potatoes, and rol}

2 = Hamburger, french fries, and Coke

3 = Hot dog and milk shake -
4 = Sausage-cheese pizza and salad

v(§4).What is the main reason that people in Iowa do not eat as much seafood as the
people in Florida?

1 = Fresh ocean fish are expensive because they have to be shipped long distances.
2 = Many people in Iowa catch their own fish in local lakes.
3 = Most people in Iowa do not like seafood. :
4 = Polluted water in Iowa has caused a shortage of ,fish.
(55) Which of the following foods contains the most iron?
1 = Cake
2 .= Hamburger
3 = Milk
4 = Pineapple

(56) What probably would happén if people in the U.S. ate more vegetable protein and
less meat? .

1 = Meat prices would go up.

2 = More food would be available to send to hungry people in other countries.
.3 = People would not be as healthy. )

4 = There would not be enough food for animals in the U.S.

(57) Which one of these people would need the most food?

1 = A baby :

2 = A 6-year-old child

3 = A 10-year-old child
- 4 = An adult

(58)Nﬂb§$"jsmjbemmqstuljkelymreasonmthatmsomewyoung—peop1e~do-not~eat«many'kinds~of~
vegetables?

1 = Their families cannot afford many kinds.

2 = They cannot get many kinds in the grocery store.

3 = They do not know how to cook many kinds.

4 = They have not learned to Tike m2ny kinds.

'59) Why are nitrites used in ham and bacon?

1 = To add flavor and color and prevent bacterial growth

2 = To improve the vitamin content _

3 = To increase the tenderness of the product and reduce time required for cooking
4= -

To speed up the curing process




(60)

(61)

(62)

.4

(63)

(64)

(65)

-4
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What fs a major reason that children choose to eat candy, potato chips, and Cokes
even though they know these focds are not the most nutritious snacks?

Their parents tell them to eat these foods.

1] =

2 = These foods always are cheaper than more nutritious snacks.

3 = These foods are easier to digest.

4 = They 1ike to eat the same foods the1r friends do.

How important is it for people in the U S. to use vitamin and mineral supplements?
1 = Essential for everyone because the “food 1is processed highly

2 = Necessary to ensure that the diet contains enough of the B vitamins

3 = Not necessary if the diet is planned very well

4 = Of little use because synthetic vitamins are not effective

What nutritional advantage does an expens1ve piece of steak have compared to a
cheaper piece?

1 = It probably has less fat than the cheaper piece.

2 = It probably has more protein than the cheaper piece.

3 ='It probably has more vitamins and minerals than the cheaper piece.
= It probably has no nutritional advantage over the cheaper piece.

Which of the following foods provides energy but not many nutrients?

1 = Carrot sticks

2 = Celery with cheese
3 = Hamburger °

4 = Kool-Aid

There has been heated debate about possible banning of Additive A in all food
products. Although Additive A may be harmful to humans, several groups have
protested the ban., Which of the following groups has a logical argument rather
than a selfish interest?

1 = Drug companies that manufacture Additive A and claim they have found from
their research that it is safe for humans
2 = Food companies that use Additive A in their products

3 = Medical authorities that argue that the alternative may be more harmful to
some people than Additive A is
= Consumers that enjoy food products containing Additive A

Three students compared what they ate for breakfast Karen had a hard-cooked egg,
tomato juice, and cereal with milk. Bill had a hamburger and a banana milkshake.

&—o..Pat. had_toast_and_ orange _juice.  Who had nutritionally. balanced breakfast(s)? . _ _

(66)

1 = None of the students

2 = Only Pat

3 = Both Karen and Bill

4 = A11 the students R

Which of these foods should be cooked before it‘is safe to eat?
1 = Cabbage ‘

2 ="Egg

3 = Green beans oo

4 = Spinach ' S .



295 Form 0--Page 8

'67) What foods are needed by a 3-month-old infant?

1
2
3
4

Ereast milk or formula only

Breast milk or formula and enriched cereal

Enriched cereal, pureed vegetables, orange juice, and milk
Some foods from each of the Four Food Groups

"

se the following package Labe!l to answer Jueations g8 coud £9:

NUTRITION INFORMATION PEH SERVING

TARTIFICIAT MAPLEApPIE-,

REG AR CINNG UGN Y
[JARSe]) & 0 ANy N SUGAS CiNN MON
seaving size (Product A) (Product B
aegac (Product A) (Proglict B) (Prodict“t) (prodae?'n)
SERVINGS PER '
CONTAINER 2. 2 2 2
PER1OL - T PERINOL T PER 1B OL PER 1% 02
CEREML ¢ - CCEREAL CEREAL CEREAL
AND % cUP AND % CUP . AKD % CUP AND % CUP
PER" WITAMIND  PER  VITAMIND  PER- VITAMIND  PER  YITAMIN D
102 FOXTIFIED 1% OZ FORTIFIED 1% OL FONTIFIES  1%-O0Z FORTIFIED
CEREAL WHOLE MAX  CEREAL WHOLE MILK  CEREAL WNOLE MILK  CEREAL WHOLE MRX
CALORIES 114 190 180 260 160 240 140 220
PROTEIN 4q 9¢ 59 90 59 90 4g 8¢
CARBOMYDRATE 118 ¢ 249 %0 41 9 krJ} 38 9 26 0 32 49
- FAY . .. 20 70 29 650 290 69 290 60
_PERCENTAGE OF U.S. RECOMMENDED DAILY ALLOWANCES (U.S. RDA)
PROTEIN 5% 15% 6% 20% 6% 15% 4% 15%
mm: 2 2% 0% 20% 20% 20% 20% 20% 20%
THIAMINE 20% 20% ° 20% 20% 20% 20% 20% 20%
RIBOFLAVIN 10% 20% 10%. 209 10% 20% 10% 20%
NIACIN 15% 15% 1h% 15% 15% 15% 15% 15% -
CALCIUM 10% 20% 10% 0% 10% 20% 10% 20%
1RON 20% 2% 20% 20% 20% 0% 20% . 20%
VITAMIN D . 10% ° 10% * 10% i ! 10%
VITAMIN B . 20% 20% 20% 20% 20% 20% 20% | 20%
FOLIC ACID -20% bl - 20% 20% 20% 20% 0% : 20%
PHOSPHORUS 6% ° 15% 6% "15% 6% 15% 6% i 15%
“CONTAINS LESS THAM 2% OF THE U S. RDA FOR THIS NUTRIENT P
SERVING CONTAINS ABOUT 0.3 g OF FIBER -

REGULAR FLAVOR INGREDIENTS SPECIALLY PROCESSED ROLLED-OATS. SALT. CALCIUM CARBONATE (A
. SOURCE DF CALCIUM). VEGETABLE GUM. CARAMEL FLAVNR. VITAMIN A PALMITATE REDUCED IRON NIACINAMIDE
IONE GF THE B VITAMINS), PYRIDOXINE HYDRDCHLORINE (ONE OF THE B VITAMINS), THIAMINE MONONITRATE
RIBOFLAVIN, FOLIC ACID : . .
CINNAMON & SPICE INGREDIENTS SPECIALLY PROCESSED ROLLEQ OATS, SUGAR. SALT, CALCIUM
CARBONATE (A SOURCE OF CALCIUM). VEGETABLE GUM. CINNAMON. NATURAL SPICE FLAVORING. CARAMLL
FLAVOR, VITAMIN A PALMITATE REDUCED JRON NIACINAMIDE (ONE OF THE B VITAMINS). PYRIDOXINE HYDRO-
CHLORIDE (ONE OF THE B VITAMINS), THIAMINE MONONITRATE RIBOFLAVIN, FDLIC ACID o7
ARTIFICIAL MAPLE & BROWN SUGAR INGREDIENTS SPECIAL( Y PROCESSED ROLLED OATS SUCAF.,
ARTIFICIAL FLAVORS, SALT. CALCIUM CARBONATE (A SOURCE OF CALCIIIM1 VEGETABLE GUM. VITAMIN A PALMI.
* TATE. REDUCED IRON, MACINAMIDE (ONE OF THE B VITAMINS). PYRIDOXINE HYDRDCHLORIDE {ONE OF THE B
VITAMINS). THIAMINE MONONITRATE. RIBOFLAVIN, FDLIC ACID
APPLES & CINNAMON AND ARTIFICIAL APPLE FLAVOR INGREDIENTS SPECIALLY PROCESSED
ROLLED OATS, SUGAR. DEHYDRATED APPLE FLAKES SALT CALCIUM CARBONATE (A SDURCE OF CALCIUM), VEG-
ETABLE GUM. CINNAMON ARTIFICIAL FLAVOR. VITAMIN A FALMITATE REDUCED IRON NIACINAMIDE {DNE OF THE
?OV'LA:J&PSS). PYRIDOXINE HYOROCHLDRIDE (ONE NF THE B VITAMINS), THIAMINE MONONITRATE RIBOFLAVIN,
LI . i

;8;):whj th‘O'fj“‘t he—folowing-conclusions-about-t he-products-is-most-accurate-to reach— "~
o from the information on the package label given above?

1 = A1l four products are good sources of vitamin D.

2 = A11 four products provide the U.S. RDA for vitamin C.
3 = Product A is better than Products B, C, and D for a person-on~a weight-
‘reduction diet. o C
4 = Product A is better than Products B, C, and D in protein content,

9) Which of the following conclusions about the ingredients of these products ic
:'most accurate to reach from the information on the package label given above?

-1 = A1l four products have more oats than any other ingredient.
~ 2 =No artificial preservatives, flavors, or colors have been used.
3= The cereals-are 40% sugar. ‘ 304

'de's»The products naturally contain many of the B vitamins. 2‘3
‘RIC : :

ERIC -

PAruntext providea by enic [l
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-~ {cc 70 = 1)
{cc 71-73) _ Code
(cc 78-77) ID
(Do rot write above this line.)
SECTION IV
Pipections:  #op cach flem in this sectiion ((uesticons 1A-34), eirele
the runber of the response’choice which is the best descrzptzon of you
or your situation.
{ec 1) (lA) what is your re]ationship to the student for whom you are completing
' . this questionnaire? '
1 = Parent or guardian
2 = Grandparent
3 = Brother or sister
4 = Qther (Specify: )
. (ce 2) (2A) What is your gender (sex)?
’ 1 = Male
2 = Female
(cc 3-4) (3A) What is the grade level of the child for whom you are comp1et1ng this
- questionnaire?
00 = Kindergarten
01 = Grade 1
02 = Grade 2
03 = Grade 3
04 = Grade 4 :
05 = Grade 5 -
06 = Grade 6
07 = Grade 7
.. 08=Grade8 e
' 09 = Grade 9
10 = Grade 10
11 = Grade 11
12 = Grade 12




(cc 5-6)

(cc 7-8)
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Directions: For each item in this section (Questions 44-64), wpitg
the answer in the blank provided below the question. '

(4A) How many children do you have (including the child for whom }
are completing this questionnaire)?

v chi]dren

(5A) How many years of formal education have you completed (e.g.,
school = 12 years, B.A. or B.S. = 16 years)?

years

(GA) What changes, if any, wou]d you like to make in the food serw
program at your child's school?

THANK YOU FOR COMPLETING THIS QUESTIONNAIRE!

'nn

Aruntoxt provided by Eic

70 1)

71-73)

(Do not wriéie boeliw this [ined)

Code




O
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Aruitoxt provided by Eic:
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THE UNIVERSITY OF TENNESSEE
Conege of Exducaton « Buinau 01 Educainnal Hewtiien ans Sovice
KNOXVILLE, TEMNESSEE 370G

NUTINTRIN FOUCATION PROJECTS HOME ECONOMIUS dUIRLD™NG

Dear Teacher.

Thank you. for becoming an important part of our evaluation of the Tennessee
Nutrition, Education and Training Program (MRET). By completing the attached question-
naire vou vill be helping ug wake sure that the Tennessee MET progrim 1s accomplishing
ics goals.

The foremost NET goal is to assist Temnessee's children and youth to understand the
relationship of; food and nutrition to total health, and to put this knowledge into prae—
tice in the selection of a nutritlous diet.

Other MNET goals include:

(1) providing Tennessee's teachers with accurate and current informution
about nucrition and human health,

(2) improving the quality and appeual of fonds seczved 1 school food
service prograwns througiiout Tennessew, oind

(3) achieving school, hom2 and community support for a coopcrative pro-
grom of nutrition cducation.

During clic coming yeals Teanensee NET, a progwam operated. uith fedoral funds, vill
offer worlishops and wiher u:lucnticnal exparisices desieiaed to assist teachars, food
service personncl,. aduinistrators and parents in providing the best pogsibiaz nutrition
education and school fooud service for Tenmassca's children and youth. As avaluators e
hope to assess the effactiveness of thar tralning effort by comparing the knovledge cf,
and attitudes tcward, rutriction aad foed service expressad by a wepresencatlve scample of
students, teachers, food cervice perconnel, cdnin.“txnto;., and parents today uith their
knouledge and attitudes in fuiure years. 1It's today's sample wa're asliing you to prewvida;
you or others assoclated with your scirool will be asihed o complena the samz quasiiicnnaiva
next year to provide the 1001 semple. Comrazlsoa of ccores obtained in 1080 and im 1981
vill give us limportaont Iaformation zhout the cffoctivencas of trataing vorlshops planned
for Summer 1920 .

Please feal frec to ansver each question honestly., Neither your name nor the naue
of your school will be used in the snalyusis of responces—--ue need only to obtinin a gannla
of nutrition knouledse ond attifudas that is ropresentative of the State. Peturn of this
questionnaire signifies yeur williasness to participate in the MNET evaluation.

Plecase complete the attached questiounaivre and return in sealed envelope to yous

princival (or other designated contact person) in time for it to be pickad up by the IIE
field assistant vho vill visit your school in the next feu days.

THANK YOU VERY MUCH FOR SHARING YOUR TIHE WITH US to benefit the MNutrition Fducation
Program in Tennessce.
éinccrolv, ) ,
el O el
Trudy W. -‘anta
HET Evaluation Director

-
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SECTION 1

Diveetions: For cach item in this section ( Questions 1-21), mark ‘the cirele on your
wiswer ahaeet wiieh indicates how you really feel about ithe statement, using the

Cfollawingy soale:

(1)
(2)
(3)

(4)
(5)

A7)
(8)
(9

(10)
(11)

- (12)

(13)

-(14)

Strongly disagrec ?
Mildly disagree )
Undecided )
= MLLILYy agree

Strongly agree

e Vi =
HE S 1 I |

~
o,

I understand the purposes and in-school activities of Tennessee's Nutrition
Education and Training (NET) Program. '

In general, T am satisfied with the extent of wy knowledge about nutrition.

The undergraduate curviculum for all prospectiva teachers should include
nutrition education. : : 4

1 am satisfied with the food service programn in my-school.

School focd service personnel, should be rosponsible For planning the food
p p p g
service program in the school. : A ' '

School administiateis should be involved in planning the school food service
program, - '

Teachers should h2 invoived in pianning the school foud service program.
Students should be involved in planning the school feod service program. f
Parents should be involved in planning the school food service program,

I would attend a nutrition training course offered in the summer by the State
Department of Education (college credit available at my expense).

I would atiend a nutrition training course offered in this area by the State
Department of Education during the year (college credit available at my expense).

I would attend a nutrition training course provided by the State Department of
Education as a nonciadit workshop taught in this erea during the year (inscrvice
credit available). :

I would attend a nutiition training course provided by the State Department of
Education as a noncredit workshop in the summer (inservice credit available).

Having Coke and candy machines in a scheol discourages -the children from eacing
balanced meals. ' :
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1 = Strongly disagree
2 = Mildly disagraa
3 = Undeciced
4 = Mildly agree
5 = Strongly agree

i(15)~Iv1ike to keep up with new information about foods and nutrition.
(16) ‘It bothers me to think about the food problems of people in other countries.

(7)1 like to find out about the backgrounds of people-who give advice about food
and nutrition. g .

(18)’Information about nutrition is one of the most important things children learn
~at school.

(19) Helping the children in my classes think about how eating behavior affects
other people is one of my most important responsibilities as a teacher.

(20) A11 children should Tearn some food prepération skills.
(21) 1 1ike to eat a varicty of foods every day.

(22) 1 1ike to help the children in my classes clarify their values about food-
' and nutrition-related issues.

(23) Nutrition education should be required for all children in the state.

(24) Nutrition education should be integrated into many o7 the subject matter areas.

/

i a:j
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SECTION II "

Direetions: For each itom in this scetion (Questions 26-43), mark the cirele on your
. answer .s/z()et which indicatbes how f‘r'm[_m n*/u you cugage in the behavior desceribed in
that statement, using the following oatic

1 = Neveor
w2 = Seldom

3 = ;umcthnps

J = Usually

5 = Alvays

(25).1 eat ‘the school lunch as provided for the children in my school.

(26) I have included nutrition in my classroom instructional activities this year.

(27) I have involved children from my classes in the food service program of the
school this year (e.g., offering opinions about foods, making posters for
display in the lunchrconm).

(28) 1f the State Departwant of Education providad a quide for the teaching of
nutrition 2s pait or existing subject wmattor, I would use it in teaching my
classecs. .

 (29) School food service personnel are responsible Tor planning the food service
proqrﬂm in my school.

(30) School aum1n1strauor. are involved in planning the food service program in
my school. : .

(31) Teachers are involved in planning the food service program in my school.

~—

(32) Students are invovled in planning the food service program in my cschool.

(33) Parents are involved in planning the. food service program in my schooi.
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Never
Sevlclom
Scnert-imes:
Usrerdlag
RYARYHTS

e W Lo~

o onouno

1
o

ﬁ*{:'_(34) I try to eat foods which will be best to.keep me healthy.

(35) I try te set a good examp1e for the children in my c1asses with the foods I
eat )

(36) I encourage the ch11dren in my ‘classes to try foods ‘they have not eaten before."'
: (37) I get useful information about foods and nutrition from V.
(38) I try to help the children in my classes develop good eating habits.

(39) I work with the other bersonnel in my school in planning our nutrition education
program. :

(40) T try to get the children in my classes to think. about the food problemns of
: other people.

(41) I use nuirition examples to teach other subject matter areas to the childiren in
my classes. , A

(42) 1 try to Tind out about what the ch11d1en 1n my classes are interested in
learning about nutrition.

(43) I encourage the children in my classes to eat a variety of foods every day.
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SECTION III

Dircations: For cach Ltem in this section (Questions 44-73), mark the cirele on your

anser cheet wiiceh corresponds to the bast (nost correcd) of the four response chotces.

"(44) What is the best way to get all the nutrients you need every day?

1 = Diink lots of milk.

2 = Fat different kinds of foods.
3 Fat lots of meat.

4 = Take vitamin .pills,

(45) Why are fast-food restaurants often cheapar places to eat than other restaurants?

[y
il

Théir food is low in nutrients and calories.
= They have very Tcew expenses.

3 = They provide few customer services.

4 = Thay usually are located in Tow-rent ateas.

N
|

(46) \lhich of the following foods contains the wost calories?

1 dinner roil
1 cup whole wmilk
= 4 ounces ov qgn1
= 10 potato ciiins

IS0 DI =
Pl

(47) Why might twe Foods and nuirition textbocks have different information on
adequacy 01 nutitient nnta&e of childiren and tvnndq" 5?7

~ .

1 = The author ef cne book had more recent invormation on food habits of
children and tachagers. _

2 = The author of one book liked children and toenagers better. )

3 = Tiie duthor of one bsok was knowm uuiger. ' {

& = Tiie author ofF cne kool was paid wore for writing the booh.

(48) Yhich of the foilowing Tamily icmbers needs tha most protein?

10-ycar-old daucenter \ho takes ballet
= 18-year-0id son who D a;s footbail
-35~year-old mother vio 1s pregnant
37-ycar-old fathor who is a farmer

S W
}

(49) If fruits are presavved by freezing, wiich of the .o11ou|ng charac;er15u1co
usually is chanced?
1 = Acidity
2 = Dicestibility
3 = Nutrient content
4 = Texture

(50) lihich of the following foods is the main ingredient used in the manufacture of
imitation bacon?

1 = Bectf
?2 = lorn
2 = Mtk
4 = Soybecans

,
~

” -
A

(\_l
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(51) One family bought a big box of a new dry cereal because it had a prize in the
box, but no one liked the cereal. What should they do next time they viant to
try a new cereal?

‘1 = Buy a cereal that 1ooks 1ike one they have tried before.
2 = Buy a cereal they can cook.

3 = Buy a small box of the new cereal.

4 = Do not buy cereal with a prize in the box.

(52) Which of these fast-vood meals would provide the most nutrients?

1 = Chicken, mashed potatoes, and roil
2 = Hamburger, french fries, and Coke
3 = Hot dog and milk shake

4 = Sausage-cheese pizza and salad

(53) What is the main reason that people in JIowa do not eat as much seafood as the_
people in Florida?

Fresh ocean fish are expensive because they have to be sh1pped Tong distances.
Many pcople in Towa catch their own fish in local lakes.

Most people in Iowa do not 1ike seafood.

Polluted water in Iova has caused a shortage of fish.

I3 N =

nuwun

(53) Mhich of the 7ollowing foods contains the most iron?

1 = Cake

2 = Hamburger

3 =MNiik
4 = Pineapple .

(55) ‘Mlhat probably wouTld haopew if people in the U.S. ate move vegetab]e protein and

less -m2at?

1 = Meat prices vould go up. ' /
2 = More food would be available to send to hungry people in other countries.

3 = People would not he as healthy.

& = Thera would not b2 enough food for animals in the U.S.

(56) Which one of these pecople would need the most food?

1 = A baby .

2 = A G-ycar-old child
3 = A 10-ycar-old child
4 = An adult

(57) ‘that is the most Tikely reason that semz young people do not eat many l-inds of
vegetables?

1 = Their families cannot afford many kinds.
.2 = Thay cannot get many kinds in the grocery store.
3 = They do not know how to ccok many Kinds
4 = They have not Tearned to like many k1nds.
(58) thy arc nitrites used in ham and bacon?
1 = To add flavor and color and prévent bacterial growth
2 = To imnrove the vitamin content
3 = To increase the tendarness o7 tha product and reduce tine required for cooling
4 = To specd up the curing process

33

P
)




" (59)
(60)
(61)
)

(63)

f'(54)'

~(65)

SIS XSy
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What is a majof reason that children choose to eat candy, potato chips, and Cokes

~even though they know these foods are not the most nutritious snacks?

‘= Their parents tell them to cat these foods.

= These foods always are cheaper than more nutritious snacks.
These foods are easier to digast. .

= Thay Tike to 2at the same Toods their friends do.

How important is it for pcople in the U.3. to use vitamin and mineral supplemants?

1 = Essential for evaryone bacause the {ood is processed highly _
27= Mecessary to encure that the diet contains enough of the B vitamins
3 = Mot necessary if the diet is plannad very wvell

a4 = Of 1ittle use bocause synthetic vitamins are not effective

What nuiritional advantage docs an expensive piece of steak have compared to a
cheaper piece?-

1

It probably has less fat than the cheaper piece.

It proh:ibly has more protein than the cheaper piece.

it probabiy-has more vitamins and minerals than the cheaper piece.
It probably has no nuiritional advantage over the cheaper piece.

SN =
1 n

Which o¥ the follewing Foods provides energy but not many nutrients?
= Carrot sticks

= Ceiery with clizesa ) '
= liomhurger :

= Kooi-Rid

=N

There has baen heated debate about possible banning of Additive A in all food
products. Although Additive A inay be harmful to humans, several groups have
protested the baa. inhich of the Folloising uroups hzs a logical argumant rather
than a selfish interest? - :

1 = Drua companies that manufacture Additive A and claim they have-found Trom
their research that it is sate for humans

2 = Foed compapies that use Additive A ia thair products

3 = Medical authorities that argue that the alternative may be more harmful to
.som2 penple than Additive A ig

4 = Consumers that enjoy food products containing Additive A

Three students coinparad wnati they ate for breakfast. Karen had a hard-cool.ed egg,
tomato juice, and cerzal with milk. Bili had & hamburger and a banana millishale.
Pat had tcast and orange juice. Hho had nutritionally balanced brealfast(s)?

Nona of the stuvdents
Only Pat )

Both Karen and Bill
= A11 the students

W N
11

which of these foods should be cooked before it is safe to eat?

- Cabbage

Ecg
= @raen beans
Spinach

W=
non
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- {66) What foods are needed by a 3-month-old infant?

= Breast milk or formula only R

Breast milk or formula and enriched cerca]

= Enriched cereal, purced vegetables, orange juice, and milk
Some foods from each of the Four Food CGroups

WM
lll

Use the following package label to answer Questions 67 and 68:

BUTIIFION LISGAIAYIC!H PER SEAVING
HeEsL - « 1 . ("INNA h“ﬂl SHTWFICIAL :mo’LF A‘f' “w? &
LAY . &,0 1(‘- ' .,..... San et A0
SSAVING SIZE Prou' 't A Product B ct C Prod tD
{1 PACKET) ( 1 U e ). ) ( 924 ) ( o)

SERVIIGS FeR

COHTMIER 2 2 2 . 2
el 1oL BERE R 174 et 1h oL Pid 1% 0L
cing CERCAL ) CERE'L cLnesL
&8 % OU? Alin % CUP Az ¥ CUP AlD Y4 CLP

PR VX o PER  vianu e PER  VaAO  PER WAL
: 1CL  FOOTICE 1% O FCOTENID 1% 0L TOANIFED 1i-0Z FORTIFIED
- ' CERZAL UMICLE I CEREML LiHiiCONLL  CERFAL VLJRE LOLX  CEREAL WKGLE MK

CALOR!ES 1C ity 182 Y €0 Z!:'r:‘.‘ i) 20
PROVEI + 0 g4 59 306 ER] PR i+ 0 ag
¢And mmon‘r: 18 tf! a0 3 ¢ KT 0 RO 2% g 12 g
AT 7\'1 20 G0 R s B 23 s 3
8. hE0 "'"') D DALY ALLOY ’.'U’ 03 (U.5. SDA)
!f‘:":‘ e n ]:f‘) va\‘l ]fl:*)
200 LR .’b 3 ::\J 2 Wi 70%
~d% i Joh o0 '1 o HAS 2%
) 10" L iG' P ilis oy
1570 157 15 1550 | LT Wi 157 -
2 105 s 1% 2054 167 (G°
L™ NH P 4.1 3 e o Gy R
= o ” .o 16%
dua 0% v can v s 2t
20% b 2 va'a e ci'a it
18 LS LR b in, () 153%
< OF THT LS. RDA FQN THIS LUt

..)LL r. '.,:o ..Jl 03gLl- “Lu
!’-L.’\T’ LAV B 'hhrl NS SP:(‘IM LY PROCESSED NOLLED ONTS. SALT CALCIUM (‘:\f«ﬂO‘lME (A
i GF G H’.i ‘1 \ ETALE CUTL, CARALIEL FLAVON, WITAMEL A PALLITATE, REDUCED it HIAUIMAIIDE
L OFTEE @ VITLLERL Plhn.- '.‘fl..E FYLEOCHLGRIE (OnE CF Tiiz B VITAR H‘w| THIAGIEE RGITATE,
bl RN 1. I" LI & Ci)

'?”\f"“l o ST MGREDIENTS, SPECLALLY FROCCSSED Pmlrf' 0ATS. SUGAR. SALT: CALtfiUh!
! o " CRLCINY), VECFTAZLE GUM. (INNAM0N. RATUAM. SPICE $LAYODRN Coiaint
MIDE ICHE OF TUE 8 CHANSE, PYRID0E HHE HVDED.
TATE RIGUFLAVED FOLIC ALK
ENTS SPECIALLY PRACESSED NOLLED (‘Anﬂ SUGAR.
1081 CARBDMATE (A LBNICT OF CALCIY W, VT CETARLE G TSN 5 A PALRAL
YunE 0F THI B ABTARENSY PYRISONILE nvDCH: GINE (0"2 Of THE B

¢ P"‘u)FLv“II?J I'OLi\". ALK

0L FLAVO D INRREMIENTS SPECIALLY CCESSEU
TE LS e CARRCNAE A x.‘U“f" OF C.v U. WVEG

! 'HE CEOUCED I, Gl
HURT IR TR TR l'ﬂ"‘ '“‘\IL rqu" LAV

{
I'E

TATZ, DFRUSED 1AL RIACK
O UTALIIEY, THIANMIKE MOV

0 0ROV SUSAD RBE

FoLIC ...,.0.' :

(67) Mhich of the following conclusions about the products is most accurate to reach
from the information on the package labeal given above?

1 = A11 feour products are good sources of vitamin D.
2 = A1l four produbts provide the U.S. PDA for vitemin C.
.3 = Product A is botter than Products B, C, and D for a person on a weight-
reduction diat.
4 = Product A is batter than Products B, C, and D in protein content.

(68) Which of the f0]10u1ng conc]g; cns about the ingredients of these products

ic
MOST &Ccuraia to raach Vol information on the packasze labal given aoovers

1 = A1l four pioducts have more oats than any other ingredient.
2 = No artificial proservatives, f]avor » or colors have been used.
l 3 = The cerecals arc 407 sugar.
HEE T(j 4 = The products naturally contain many of the B vitamins.

r

Dy -



(69)

(70)

(71)

(72)

(73)
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lthat happens to the extra protein you get in a h1gh protein diet if you are
getting enough calories.to meet your energy needs?

It is changed to body fat and urea.
It is excreted as protein.

It i1s stored as protein in the liver.
It is used to increase muscle.

=0 N s

What is one reason the body nceds minerals?

+ To build muscles

To control body temperature

To form strong bones and teeth
To provide eneray

PWN
nonon s

Which of these cafeteria meals would provide the most nutrients?

1 = Chili, potato chips, and iced tea
2 = Cream of celery soup, cherry pie, and milk
3 = Spaghetti, french bread, and orange drink
4 = Turkey sandwich, crange, and chocolate milk
thy does the U S. goverrment provide some people with food stamps?
1 = Farmers have extra fooc¢ that needs to be distributed. :
2 = People who do not have much money can gat more of the food they need.
3 = The stamps can be traded for houscohold Furniture
4 = Thay arc a reward for pzople who hoipad elect the oificials.
For whom is the Four Food Groups dictary guid;‘(ﬁasic 4) most useful?
1 = Americans wanting a simple and quick food gu1de
2 = Dietitians planning diets for poople with certain diseases
3 = People in ocher countries as well as in the U.S.
.4 = Scientists studying nutrient intakes '

336
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SECTION TV -

Divections: For each item in this section (Questions 1A-34), make an "X" in the
Dlank by the ecategoyy which best describes jyou or jour sttuation.

(1A} At what grade level(s) do you teach?

(1) Yes (2) Mo Grade 1cvel

. 1 ‘ . ' )

ra

sl w

(3]

(2x) Which of the following describe(s) your training in nutrition?

(1) Yes (2) No - Type of background

T took one o more regular college courses
in foods and/or nutrition.

I studied nutrition as a part of one or more
other college subjects.

I attended nutrition workshop(s) and/or
inservice training course(s). :

I studied putrition in junior high school
and/or high school.

I learned about nuctrition on my own.

o
o

(Code

(101)

(102
(103)
(104)

(105}

(106;
(107°
(108
(109
(110°
(11

(112

(113
(114
(115
(116

(117
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: (Codes)
(3A) Nhat is the highest degree you havo obtained?

‘B.A. or B.S. (1)
M.A. or M.S. | - (K2)
Ed.S. e (k3)
Ed.D. or Ph.D. | (xa4) .
Other (Specify: e T ' ) {K5) -

Direetions: For Question 44, maka an "X" in each category that deseribes your situation.

(4A) What sub1ects do you teach and 1n which do you include nutrition as part
of the subject?

)

Subject £%35153§§§2t. ﬁﬁzr§F;2ﬁ1ggepart
- of this subject. |
Reading | . (118)
English/Language arts . : : (119)
Mathomatics | o | _ | (120) -
Art ' | - | ' . - (121)
General health education T | o (122)
General science - ' o . _ _ (123)
Social 'studies . (124)
Physical education _— : " (125)
" Home eccnomics T : .. {126)
- Biology - . | (127)
Psychology - ' ' (i28)
Chemistry ) : — (129)
Other science (Specify: ) _ - (130)
Other (Specify: ) | | , (131)
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Divections: For cach item in this section (Questions 5A-64), write your response in .
>

the biank providasd below the item. - (Codes)
(5A) How many years of teaching experience have you completed? . © (LM)
years

- {(6A) What changes, if any, would you like to make in the food service program
at your -school?

THANK YOU FOR COMPLETING THIS QUESTIONNAIRE!

o Cj;jﬁ)
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THE UNIVERSITY OF TENNESSCE
Cathugu of Euucaton « Bureau of Educitonal Aeseaen avs Seve
KNOXVILLE, TEMMESSEE 37916
- N DT O R BUCATION PROJECTS »INE EGONOMCS BURDING

Dear Teacher:

Thank you for becoming an important part of our evaluation of the Tennessce
Nutrition Educzccion and Training Program (MET). By completing the attached question-
naira vou will be helpiag us nake oure that che Tennessae NET program is accomplishing
its goals. ’
The foremost WNET goal is to assist Tenpessce's children and youth to understand the
e - relationship of,food.and“nu:ritionﬁto,:otalAhealt , and to put this lnowledpe into prac—
tice in the selection of a nutricious diet. C ) ‘

Other NET goals includet

(1) providing Tennessee's’ teachers with accurate and curreat information
about nucrition and Inman health,

(2) improving thn gualivy and appeul of foods served in school food
service progranig thiougiout Tennesse:, and

(3) achicving school, hone and community support for a coo crative pro-
3+ 3 \i
grom of nutrition education. »

During the comlny years Teancssee NET, a progiam operated ulth fedoral funds, will

offer vorlsnops and ovner sducnational expariences desim.od to assist taachors, food
- service personnal,. adminlstrators and parents in prvoviding the best posnible nutrition

education and school foa:l service for Tennesaca's children and youth. A3 avaluators ue
hope to assess the elfactiveness of that tralning effort by comparing. the Lnouledge of ,
and attitudes tcuard, rutiitlon and food service exprensed by a represencative samdle of
students, teachers, food cervies perconnel, sdminietrators, end parents todny widh their
knovledge and attitudes im future yoars. fe's today's comple we'ra asking you to provida;
you or others acsocizted with your cchool will be asked to complera the soms quasiionnalisa
next’ year to previde the 1901 semnle. Comparlsoa of scores obtained in 1980 zad in 1901
vill give us laportant +nformation about tlie cffcctiveness of training vorlishopn planned
for Summer 1920. '

. Plonse feel free to ansuer each question honestly. Neither your nam2 nor the name
- of your school will be uscd in the analysis of reaponsea—-ve nacd only to obtain a cample
of nutrition knotledce ond ottifunias that is represontative of the State. Peturn of this
questionnaire signifies your willineness to participate in the MNET evaluation.

Please complete the attached questionnaire and return im scaled envelope to yous
priacinal {or other designated contuct person) in time for it to be picked up by the HET
field ar--.stent who will visit your echool in the next feuw days.

 YHANK YOU VERY MUCH FO. SHARIKG YOUR TIME WITIl US to benefit the Nutrition Fducation
Proaram in Tennessee. .
' Sincerely,

] / { AL
orlil iy Lée (2hitnl b
Trudy W. .aanta
WET Dvaluation Dircector

JAruiToxt provided by ERiC
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SECTION I

Directiond: Fov ecach Ltam in this seetion (Quaegtions 1=21), mark the cirele on your

cmswer‘sf’met'm}"z-z'.ciz tndivales how you poally fock chowal the stalesent, nsing the
Following scalc: T

Strongty lisagreea
= MLLdly disagree
Undecetded

Milcdly cuppee
Strongly agree

Ly N WLy =
nnnn

-~

(1) I understand the pufposes and in-school activities of Tennessee's Nutrition
Education and Training (NET) Program.

(2) In general, I am satisfied with the extent of my knowledge about nutrition.

{3) The undergraduate curriculum for all prospective teachers should include
nutrition education. '

(4) 1 am satisfied with the food service program in my school.

(5) School food service personnel should be responsible for planning the food
service program in the school. .

" (6) School administrators should be involved in planning the school food service
program.

(7) Teachers should be involved in planning the school food service program.
(8) Students should bz involved in planning the school food service program. ;
(9) Parents should be involved in planning the school food service program.

(10) I would attend a nutrition training course offered in the summer by the State
Department of Education (college credit available at my expense).

(11)'1 would attend a nutrition training course offered in this area by the State
Department of Education during the ycar (college credit available at my expense.)

(12) I would attend a nutrition training course provided by the State Departmant of
Education as a noncradit workshop taught in this arca during the year (insarvice
credit available)}, :

(13) I would attend a nutrition training course provided by the State Department of
Education as a noncredit workshop in the summer (inservice credit available).

(14) Having Coke and candy machines in a school discourages the children from eating
balanced meals. _ :




(15)

(16)
(17)

(18)

(20)
- (21)
(22)

(23)

(24)

- LI
313 Form Page 2

Skrongin dis .7"' 2
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I 1ike to keep up with new information about foods and nutrition.
It bothers me to think about the food problems of people in other countries.

I 1ike to find out about the backgrounds of people who give advice about food
and nutrition. .

Information about nutrition is one of the most important things students learn
at school.

He1p1ng my students think about how eating behavior affects other people is one
of my most important respons1b111t1es as a teacher.

A1l students should Tearn some food preparatlcn skills.
I 1ike to eat a variety of foods every day.

I 1ike to help the sbudents in my °choo1 u]ar1fy their values about food- and
nutr1t1on -related issucs. .

Nutrition education should be requived for all students in the state.

Nutrition education should be integrated into many of the subject matter areas.

e

L
e,
oo

.
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SECTION II

Divections: For each item in this section (Questions 25-43), mark the cirele on your
answer sneet which indicates how frequently you cngage in the behavior deseribed in
that statement, using the following scalo:

1 = Never
T = Saeldom
= Sorne i dines
= e d Ly
SRV ARSITE

3
e

“(25) 1 eat the school lunch as provided for the students in my school.
(26) I have included nutrition in my classroom instructional activities this year.
"(27) 1 have involved students from my classes in the food service program of the
school this year (e.g., offering opinions about foods, making posters for
display in the iunchroom).
(28) If the State Department of Education provided a guide for the teaching of
nutrition as part of existing subject matter, I would use it in teaching my
classes.

(29) School food service personnel are responsible for planning the food service
program in my scheol.

(30) School administrators are involved in planning the food service program in
my school. :

(31) Teachers are invoived in planning the food servite program in my school.
(32) Students are involved in planning the food service program in my school.

(33) Parents are involved in planning the food service program in my cchool.,

C;:
N

L]
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Vooop
2 Sl 'w
3 = e bimes
o (.f: il L

5 = gy

"(34) I try to eat foods which will be best to keep me healthy.

(35) I try to set a good example for the students in my classes with the foods I
eat. ‘ .

(36) I encourage the students ih my'c1asses to try foods they have not eaten befdré.
(37) 1 get useful information about foods and nutrition from TV.
(38) I try to he]p the students in my classes deve]op good eating habits.

(39) I viork u1th the other personne1 in my school in p]ann1ng our nutrition educat1on
program.

'(40) I try to get the students in my classes to think about the food problems of
other people.

(41} I use nutrition examples to teach other subject matter areas to the students in
my- c]asces°

{42) I try to find out about what the students in my classes are interested in
learning about nutrition.

(43) I encourage the students in my classes to eat a variety of foods every day.
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SECTION IIT

Directions: For cach ttaem dn thib section (Quesbione 44=73), mark the cirele on your
swar shcct whicih corresponds to the best (moni corvcet) of the four wesponse choices.

(44) What is the best way to get all the nutrients you need every day?

1 = Drink lots of milk.

2 =.Eat divferent lvinds of foods.

3 = Eat lots of mexat.

4 = Take vitamin .pills.

(45) Why are fast-food restaurants often cheaper places to eat than other restaurants?

1 = Their food is Tow in nutrients and calories.

2 = They have very. few expenses.
3 =_They provide few customer services.

4 = They usually are located in low-rent areas.

' (46) Which of the following foods contains the most calories?

1 = 1 dinner roil

2 =1 cup wnole milk
3 = & ounces of steak
4 = 10 potato chips

(47) Why micht two foods and nutrition toxtbool:s have different information on
adequacy of nutrient intake of children and teenageirs?

1 = The author of cne book -had more recent information on food habits of
children and tegcnacers.

2 = The author of ona book 1iked children and tzenagers better.
3 = The author of one book was bnown better. : o [
4 = The author of cne .beok vas paid move for writing the book. :

(48) Which of the following family mambars nceds the most protein?

1 = i0-year-old daughtcr who takes ballet
2 = 15-year-old son who plays foeotball
3 = 35-year-old mother wilo is pregnant
4 = 37-year-old father vho is a Tavaor

(49) If fruits are preserved by fireezing, which of the following characteristics
usually is changed?

1 = Acidity

2 = Digestibility

3 = Nutrient content
4 = Texture

(50) Which of the following foods is the main ingredient used in the manufacture of
imitation bacon?

Beef

- Corn

Milk

Soybeans

P WN=
nouwouon

o
3N
CJ' '




(51)

-4

(52)

 (53)

(58

(55)

(56)

o

4;_”(58)

B N

4

317 Form 2--Page 6

One fami]y bought a big box of a new dry cereal because it had a prize in the
box, but no one Tiked the cereal. What should they do next time they want to
try a new cereal?

1 = Buy a cercal that looks like one they have tried before.

2 = Buy a cereal they can cook.
3 = Buy a small box of the new cercal.
= Do not buy cereal with a prize in the box.

Which of these fast-vood meals would provide the most nutrients?

1 = Chicken, mashed potatoes, and roll
2 = Hamburger, french fries, and Coke
3 = Hot dog and milk shake

4 = Sausage-cheese pizza and salad

What is the main reason that peop]e in Iowa do not eat as much seafood as the

~people in Florida?

Fresh ocean f1sh are expens1ve because they have to be sh1pped Tong d1stances.

1 =
2 =Many people in lowa catch their own fish in local lakes.
3 = Most people in Iowa do not 1like seafood.
4 = Polluted water in lowa has caused a shortage of fish. .
Wlhich of tha following foods contains the most iron?
= -Cake ’
= Hamburger
= Milk
= Pineapple

l!hat probably would happen if people in the U.S. ate more vegetable protein and
Tess meat? ) :

1 = Meat prices would go up.

2 = More food would he available to send to hungry people in other countrIes.
3 = People would not ba as healthy.

4 = There would not be enough food for animals in the U.S.

Which one of these pcople wou]d need thL most food?

1 = A baby

2 = A 6-year-old child
3 = A 10-year-old child
4 =-An adult

Uhat is the most 11Ie1y reason. that some youwg people do. not eat many kinds of
vegetables?

1 = Their families cannot afford many kinds.
2 = They cannot get many kinds in the grocery store.
3 = They do not know how to cook many kinds.
= Thzay have not learned to 1ike many kinds.
Why are nitrites usad in ham and bacon?
1= To add flavor and color and prevent bacterial growth
2 = To improve the vitamin content
3 = To. increase the tenderness of the product and reduce t1me requ1red for cooking
4 =

To speed up the curing process

344
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(60)

(61)
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llhat is a major reason that children choose to eat candy, potato chips, and Cokes
even though they know these foods are not the most nutritious snacks?

1 = Their parents tell them to eat these foods.

2 = These foods always are cheaper than more nutritious snacks.

3 = These foods-are easier to digest.

4 = They 1ike to eat the same foods their friends do.

How important is it for people in the U.S. to use vitamin and mineral supp1ements?
1 = Essential for everyone because the food is processed highly '

2 = Necessary to ensure that the diet contains enough of the B vitamins

3 = Not necessary i¥ the diet is planned very -well '

4 = OFf 1ittice use because synthetic vitamins are not effective

What nutritional advantage does an expensive piece of steak have bompared to a

_ cheaper piece? |

(62)

(63)

(64)

(65)

It probably has Tess fat than the cheaper piece.

1=

= It probably has more pivotein than the cheaper piece.
3 = It probably has more vitamins and minerals than the cheaper piece.
4 = It probably has 1o nutritional advantage over the cheaper piece.

thich of the following foods provides enargy but not many nutrients?

1 = Carrot sticks

2 = Celery with cheese
3 = Hamburger

4 =

Koolpﬂid

There has been heated debate about possible banning of Additive A in all food
products. Although Additive A may be harmful to humans, several groups have
protesied the ban. Uhich of the following groups has a logical argument rather,
than a selfich interost? . : :

1 Drug ccmpanies that manufacture Additive A’ and claim they have found from
their research that it is safe for humans

2 = Food companies that use Additive A in thair products

3 = Medica] authorities that argue that the alternative may be more harmful to
some peonle than Additive A is

4 = Consumers that enjoy food products containing Additive A

Three students compared what they ate for breakiast. Karen had a hard-coolked egg,
tomato juice, and cereal with milk. Bill had a hamburger and a banana mill:shake.
Pat had toast and orange juice. llho had nutritionally balanced breakfast(s)?

1 = Mone of the students

2 = Only Pat ,

3 = Both Karen and Bill

4 = A11 the students

Which of these foods should be cooked before it is safa to cat?
1 = Cabbage

2 = Eqg

3 = Green heans

4 = Spinach
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(66) What foods are needed by a 3-month-old infant?

= Breast milk or tormula only

= Breast milk or formula and enriched cereal

Enriched cereal, pureced vegetables, orange juice, and milk
= Some foods from each of the Four Food Groups

£ Wi
"

Use the following package label to answer Questions 67 and 68 :

FHTRITION 1 IFORNIATION PER SEAVING .
HEGUL ad CIMNNI SN T ARTIFICIAL LIAPLE APPLTL &

.El e STE Pfé'dﬁ"‘""t A Pr"‘o’dl‘i’ft B G, CNOV N SUGALE, o CINNSIION
sasgre  (Progiet A) (Proglie® B) (Prodye™ ¢Y (Prgdyge 0)

Sty iR .

Coalann 2 2 2 2
G102 Vil it L rER 1% 0L FR 1% o2
gsnetl CEREAL toatl ceazi
f50 Y CUP ALD 13 CUP A3 Y CL? £:id Y2 CUP

o CFER VLD FER  ViEWME D FER  ViUNHD  PER VUMM D
T ' TV OeL O FLINIED 135 OL FCOOITIED © 1% OZ FCC 1%-0Z FCUTIFIED
CERFAL \™IJLE WNX  CEREAL VIlILELNLX  CEREAL VNI CEREAL VIILE 13X
CALONIES 110 'an 180 20 I (o R 1) 14 320
PROTEL 49 33 59 PIRY Y] % 0 s 8 g
CARRCHYDRATE 18 0 49 3% q - 414 g 280 26 4 329
AT 2 ¢ P g o ] CIRt] 2y 6 ¢
PEACINTACE OF .S, NESOMMSHDIED DALY ALLOCVIANCTS (UG, AR
£, 157 €% © U ) i 0y 165%
2067 0’ 0% o PO e i «Ga
P2t (R 20 207 Tt 200 205 0™
i FARE 15 Zind 15 LN W5 2iis
109 1% 150 1U. i - 15 159 159
07 AR 165 09 Wi AT 100 6%y
< 205 2C1, b iy 2 s T
- 16 . 16 . 100 . 1€
et ibn 207 ul Kiogh 24 207 £G.5
2y s 20 V) SRy Ao s U
S L3 1575 RS [ oy 153 £ 157

LECE TH i 2 GF TEE 1L8. RDA FO0L THIS RUTRIENT
OGRS TIIIT 03 3 CF AR, : _
LA FLAYCP MGREDIENTS: SPECIALLY PRONESSER ROLLED OATS, SALT, CALCIUL CARBOMATE (A
S L GIUY, VIGETASLE GUR, CATALIEL FLAVOR, VITAMIN A ALMITATE, REDUCLE INON. MAGIALLLE
it & S B VITALIINSY, FYRIGONIIE BYDROCHLCRIDE (02 OF THE S VITALILIS), TallAlailis BIOLONITRATE,
GRLANED. FOLIC ACED. ‘ 4
SIMATIQN & STIST INGEFMENTS: SPECIALLY PROCTSSED ROLLED 0ATS. SUGAT SALT. CALCIUM
ADQUATE (A SOUDCE 6F CALCHNY), VERETARLE GUAY. C::AD%  RATUNAL SPICE FLAVORING. CAILAMIL
PHANTATE, PEOUCED IR0, LIACINAME (052 OF THE 0 WIZ'A0SH PYILICORMNE NYLi-
TS, TRRARMNE FACRONI R STE, RIBCFLAVIN, FRUIC ACID.
SIAL SIATLE & DUOWIN SUGAN IEGRE0CNTS: STELIALLY FROCESSED FOLLED 0ATS, SUitAK
LiLW0,15, S+L7, CALCIUM CARBOHATE (A £700E CF CALCIHINY, VEGETANUE CU"Y VITAZI! A FALIY
RS CIAGIAYDE (OME 0F THT R\ '$), PYIHGOXIEE {YUROC LORIDE 1002 OF TH: B
HALINE PO QNTIATE, RISHRLAVEL, FCUIL 725D,
AFDLES & CINNMATIOM AND ADRTIFICIAL APPLE FLAVO T IRGREDIENTS: SFICIALLY FROCESSED
i, YATED APPLE FLASES. ST, CALON A Co.oa0N v IF (A NOURTE CF CALCIIN, MG
CEAL FLAVOR, VITATIN A PAULTIALE, BECUCED 1200, MIACEILITE (ONE OF THE
: 18) THU Y LAUR0IATIATE, iDOFLAVIN,

3
=
[Tl
in
(=]

BNITLLNE)

et

FCLIC AT,

(67) Which of the following coh¢1ﬁsions about the products is most accurate to reach
from the information on the packgge lTabel given above?

1 = A11 four products are good sources of vitamin D.

2 = A1l four products provide the U.S. RDA for vitamin C. .

3 = Product A is better than Products B, C, and D for a person on a we1ght~_
reduction diet. o

Product A is better than Products B, C, and D in protein content.

4

. (68) Which of the following conclusions about the ingredients of these products is
’ most accurate to reach from the informaticn on the package label given above?

1 = A11 four products have more oats than any othar ingredient.
Mo artificial preservatives, flavors, or colors have been used.
The cercals are 40% sugar.’

The products naturally contain many of the B vitamins.

2
3
. \)4

A 1 7ex: Provided by ERIC

343
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(73)
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What are the nutrient needs of a pregnant teenager?

1 = Less than those of other teenage girls her age and size to avoid excessive
weight gain

2 = More than those of other girls her age and size to meet the add1t1ona1 needs
¥ pregnancy
= The same as those of a teenage boy of the same size to give her energy fon
growth
4 = The same as those of any other pregnant woman to meet the standard needs of

pregnancy ___._

~.

Which of the following foods-provides the most vitamin 812?

1 =3 cup turnip greens
2 = 1 cup whole milk
3 =1 raw carrot
= 1 slice whole wheat bread

What 1s the accepted re1at1onsh1p between nutrition and cancer?

A good diet will prevent cancer but not cure it.

Cancer can be cured with vitamin D.

The incidence of some cancers is related to amount of fat in the diet.
There is no relationship between nutrition and cancer.

1
2
3
4

What happens to the c¢xtra protein you get in a h1qh protein diet if you are
cetting cnough calories to meet your enerqgy neaeds?

1 = It is chancad tc body Tat aind urea.

2 = It is excreted as protein. i

3 = It is stored as protein in the Tiver.

4 = It is used to increace muscle.

Eow do iron needs of boys and girls change as they become teenagers?
1 = Poth boys and girls need moie iron.

2 = Roys nead more iron and girls’ needs do not change.

3 = Girls nood more iron and boys' nnods do not changa.

4 =

Neither beys® nor aivis' neceds change

(%)
(SN
"’
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SECTION IV

Diveetions: For each item in this seetion (Quostions 1A-3A), make an "X" in the
blank by the category which best deseribes you or your situation.

: : (Codes)
" (1A) At what grade level(s) do you teach?
(1) Yes (2) No Grade level
1 ' (101)
2 ' (102)
o o 3 ) | -' (103)
a (104)
5 (105)
6 | (106)
70 _ ' o (107)
8 | (o)
| 9 __ (109)
- , - 10 - (110)
o 11 - | o (111)
-12 | | (112)
_2(2A)_Which of the following describé(s) your training in nutrition?
(1) Yes (2) No Type of background
I took one or more regular college courses (113)
in foods and/or nutrition.
. - I studied nutrition as a part of one or more (114)
- other college subjects.
' I attended nutrition workshop(s).and/or. (115)
inservice training course(s). -
N E "1 studied nutrition in junior high school (116)
and/or high school.
I learned about nutrition on my own. (117)

330
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(34) What is the highest degree you have obtained?

B.A. or B.S.

M.A. or M.S.

Ed.S.

Ed.D. or Ph.D.

Other (Specify: )

Diractions: For uestion A, make.an "X" in cach cateqgory that describes jyour
sttualion, : )

f4A) What subjects do you teach and in which do you include nutrition as part
of the sub3ect“

(2) T include
~nutrition as part
of this subject.

(1) 1 teach

Subject " this subject.

Reading

Eng1i°h/La"quugL ai

Mathematics

Art

General health education

Geno ra1 science

SociaT‘studies

Physical education

Home economics

Biology

Psychology

Chemistry )

Other science (Specify: )

Other (Specify: ' )

CC
i

(Codes)

(K1)
(k2)

(K3)
(ra)

(X5) ;

(1123)
(119)
(120)
(121)
(122)
(123)
(124)
(125)
(126)
(127)
{128) -
(129)
(120)
(131)
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Dipectiona: Fovr cach dtan in Ehie seotdon (Questions §A4-64), wrile your responsa in
T 37 - R S S N D e
the blank procided Helow the Flom. . (Codes)

(5A) How many years of teaching experience have you completed?

(6A) What changes, if any, would you like to make in the food service program
at your school?

THANK YOU FOR COMPLETING THIS QUESTIONNAIREY

w
i
oo
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Aruitoxt provided by Eic:

"hope to nssess the efrectivesens of chat o
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Coathge off Ll aton - thatssarit of 3 oo

KNOAVILL L, TELNN

MUTHITION £ DUCATION PHOLLIS

PRINGE LSRN S

Dear Fund Service Manager:

Thaulc you for becomlug an importaut part of our evaluation of the Tenness:e
Nutrition Education and “*zilning Program (I1ET). DBy cumpleting the attachad qu:stion-
naire you uvill ba helping us make sure thit the Tennessez MET program is accom>lishing
its goals. :

T The foremost NET {oal 15 to assisc Tenuessee's children and youth to undecstand the

rcelationship of feod and nutrition to total health, and to put this knowledge into. prac-
tice in the selection of a nutrwiticus diet.

Other NET goals include:

(1) providing Tenncsace's teachers with accurate and current information
about nutrition and human haalth,

(2) improving tha qusliity and appeal of foods served in schinol food
sarvice precsrvams throughosuc Teanciare, aad

(3) achkicviag sclivol, hom2 and cosmunlity support ior a cooperative pro-
erzm of nutritica cducatisa,.

Durine tha comlre vears Foaneasce HET, a presvem evaraced vlth federal funds, will
offer workshops and ouher ciusatlonal cuportepces dasipues 1o assist teachecs, food
service personnel, admlindistraver-o ond pavents fn provid tha bast possible nueslition
cducation and schnol food acrvlewe fex Woeans *uoehllicen arl vourh.  As evaluacors e
Tudae ei fors by comparing the knouledsc of,
and atcitudes toward, o tion ond fond cevvics cupressal Ly a vaprasentative s le of
students, teachers, fend serviaa porconnal, odawinlatrarsrzs, and pareats reday with thade
knowledpe and attitudes in furura yoor Te's rolayia sample wetre aoling you_to previde:
you or others escoclated vwiin your ceiwol will ba acited to coapleie the came questionnaiva
next yzar to provide the 1981 vzuple. Comnorizon of scores ovtalned in 1980 and in 31.93%
vill sive us importent informaiden abeet tha effectlvencss of training vorlishops plaanaed
for Summer 1980,

Please fecl froe to aasver cach queatlon honestly. Meither your nanme nor the nanz
of your school uill be used in the analysis of reapoasas--ue nead oaly to cbtain a srmole
of nutrition knowledge and antitvdes that is repiecentakive of the State, DReturnm of this
auasticnnaire sisuifijes your uillinghcnn to participare in the {187 evaluatilen.

Plecase complete the ‘atcached quéstionnairc and retwrn in sealed envelope to you
principal (or other designated contodt persen) in time for it 'to be piched up by tha UTT
field ascistant vho will viesit your %ghool in the next feu days.

N
¥

THARK YOU VInY MUCH FOR SHAR

SAOUR TTHE UITH US to beabfit the Nutvition Educetiza
Program iu Tenuesseo, :

Sincorvely,

N

W
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SECTION I

Dircetions: - Feor each item <in this e<,t1.on (Questions 1-2%), imark the circle on your:
answer sheet thz,../z indicates how you really j(.'7 about the statomzitl, using the
JOZ/O’J«JZ(} seale:

(1)
(2)

(3)
(4)

(5)

(6)
(7)
(&)
(9)

(10)

1= S'{:?’(..'nglg/ disagree
2 = Mildly disagree

3 = Unlocided

A = {ildly g

o~
]

= Stpoigly agree

In general, I am satisfied with the extent of wmy knowledge about nutrition.

In general, I am satisfied that the other food service workers in my school
know enough about nutrition.

I am satisfied with the food service program in my schoo1“

School food service personnel should be respons1b1e for planning the food
service program in the school.

School adwinistirators should be invovled in planning the school food service
program.

Teachers should be involved in planning the school Tood service program.
Students should be involved in planning the school food service program.
Parents should be involved in planning the schoot food service program.

. . I,
I would attend a nutritioh training course offered in the summer by the State !/
Department of Education (college credit available at my own expense

I would attend a nutriticn training course offered in this area during the year
by the State Department of Education (college credit available at my oun

- expense).

(11)

(12)

(13)

I would attend a nutrition training course provided by the State Department of
Education as a noncredit workshop taught in this area during the year (inservice
credit available).

I would attend a nutrition training course provided by the State Department of
Educaticn as a noncredit workshop in the summer (inservice credit available).

The Youth Advisofy Council (YAC) is a good means of involving students in the
scool lunch program.

Co
U1

g
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5 = Strongly arrea

Y
il

(24) I 1ike to keep up with new information about foods and nutrition.
(25) It bothers me to think about the focd problems of people in other countries,

(26) T like to find out about the baclkgrounds of people who give advice about food
and nutrition. ‘

(27) Information about nutrition is one of the most important things students learn
at school.

- (28) Helping the students in my school think about how eating behavior affects other
people is one of my most important responsibilities as a member of the food
service staff. : ‘

(29) I T1ike to eat a variety of foods every day.

(30) Ensuring food safety is one of my most important responsibilities as a tood
service vorker.

(21) Students should have their favorite foods served in the school food service
program racher than being served new roods.

(32)1 enjoy learning new ways to prepare food.

33) It bothers me when the meals served in tha scheol Tunchroom are not interesting /
and varied, -
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o SECTION II

Divections: For each item in this seetion (Juections 34-57), mark the eirele on your
answer shaet whteh indicates how frequently now (or in some casec the students in your
school) engage in the behavzior deseribed in that statement, ucing the following scale:

Sy

(34)
(35)
(36)
- (37)
(38)

(39)
(40)
(41)

(42)
(43)

(44)

(45)
(46)

(47)

Neover
Seldom
Sonrbimes
Usi iy

Always

[V7E SRR AR (LI
mnnonn

Students in my school are encouraged to suggest menu items.
Students in my school make posters for the cafeteria.
Students in my school servé on taste panels.

Students in my school are encouraged to suggest lunchroom policies or food
service procedures. :

Students' opinions are considered in deciding what foods will be served in
the food service program in my school.

Students in my school volunteer (unpaid) to he1p clean the cafeteria,
Students in my school volunteer (unpaid) to help in food preparation.

Students in my scﬁoo1 do special studies related to the school food service
program (e.g., plate waste studies). '

-

I assist the teachers in my school in teaching nutrition.

School food service personnel are responsible for planning the food service
program in my school.

+

School administrators are involved in planning the food service program in
my school.

Teachers are involved in planning the food service program in my school.
Students are involved in planning the food service program in my school.

Parents are involved in planning the food service program in my schootl.

%)
Ut
o



(48)
(49)

(50)
(51)
(52)
(53)

(54)

(55)

(87)

Ferm d=-=Pate 4
328

1 = Never

2 = Seldom

3 = Sometimes
g = Ugnerd Ly

[ Py

~

Alwens

I try to eat foods which will be best to keep me healthy.

I try to set a good example for the students in my school with the foods I
eat. R

I encourage the students in my school to try foods they have not eaten before,
I get useful information about foods and nutrition from V.
I try to help the students in my school develop good eating habits.

I work with the other personnel in my school in planning our nutrition education
program. - '

I try to get the students in my school to +hink _about the food problems of
other people.

I try to make mealtime pleasant for the students in my school.
1 encourace the students in ny schoal to cat a variety of foods cvery day.

I try to find out about the food pruferenceé of students in my school.

“.
-
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SECTION III

Divections: Fov each item in this seclion (Questions 58-87), mark the circle on your
answer sheet which correspends to the best (most correct) of the four response choices.

~(58) What is the best way to get all the nutrients you need every day?

-1 = Drink lots of milk.

2 = Eat different kinds of foods.
3 = Eat lots of meat.

4 = Take vitamin .pilis.

.(59) Why are fast-food restaurants often cheaper places to eat than other restaurants?

1 = Their food is low in nutrients and ca10r1es.
2 = They have very few expenses. .

3 = They provide few customer services.

4 = They usually are located in low-rent areas.

(60) Which of the following foqu contains the most calories?

1 = 1 dinner roll:

2 =1 ¢cup whole milk
3 = 4 ounces ot steak
4 = 10 potato chips

(61) Vhy might two foods and nutrition textbooks have different information on
adequacy of nutrient intake of children and teenagers?

1 = The author of one book had more recent information on food habits of -
children and teenagers. '

2 = The author of one book 1iked children and teenagers better. _

3 = The author of one book was known better. : /

4 = The author of one book was paid more for writing the booL.

(62) Which of the following family membars needs the most protein?

1 = 10-year-old dauchter who takes ballet
2 = 15-year-old son who plays football
3 = 35-year-old mother who is pregnant
4 = 37-year-old father who is a farmer

(63) If fruits are preserved by freezing, which of tha following characteristics
usually is changed?

1 = Acidity

2 = Digastibility

3 = Nutrient content
4 = Texture

(64) Which of the following foods is the main ingredient used in the manufacture of
jmitation bacon? '

1 = Beef
-2 = Corn
3 = Mitk
4 = Soybeans




Form of-=-raga O
330

(65) One family bought a big box of a new dry cereal because it had a prize in the
box, but no one liked the cereal. !hat should they do next time they want to
try a new cereal? .

Buy a cereal that looks 1ike one they have tried before.
Buy a cereal they can cook.

Puy a smali. box of the new cereal.

Do not buy cer2al with a prize in the box.

IS L N e

(66) Uhich of these fast-7ood meals would provide the must nutrients?

1 = Chicken, mashed potatoes, and roll
2 = Hamburger, french fries, and Coke
3 = Hot dog and milk shake

4 = Sausage—cheese pizza and salad

(67) What is the main reason that people in Iowa do not eat as much seafood as the
people in Florida?

1 = Fresh ocean fish are expensive because they have to be shipped long distances.
2 = Ma ny people in iowa catch their own fish in locai lakes.
3 = Most pecple in Icwa do not like seafood.
4 = Po11uted vater in Iowa has caused a shortage of vish.
(68) MWhich of the fellowing voods contaiins thie mosSt iron?
1 = Cake '
2 = Hamburger
3 = Milk
4 = Pincappie

(69) \hat probabiy would huppen i peopic in the U.S. ata more vegetable protein and
less ma2at?

1 = Mea® prices would go up. i
1

2 = Moroe food would be available to seind to htnmgry people in other countiries.

3 = Pecple would not be as heaithy.

4 =

Thera would not be enough Food For animals in the U.S.

(70) Hhich one of these people would nead the most food?

A baby

A G-vear-old child
N 1C-vear-old child
An adult

S WN =

(71) What is the most likely reason that some young people do not eat many kinds of
vegetables?

1 = Their families cannot afford many kinds.
2 = They cannot cet many kinds in th2 arocery store.
3 = Thay do not know how to cook many kinds.
4 = They have not learned to like many kinds.
(72) Hhy are nitrites used in ham and bacon?
1 = To add Flavor and color and prevent bacterial growth
2 = To improve the vyitamin content
3 = To increase the tendarness of the product and roduce time required for cooking
4 = To speed up the curing process

o
i
&
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"(73) what is a major-reason that children choose to eat candy, potato chips, and Cokes

—
~
.

~

(75)

(76)

)

even though they know these foods are not the most nutritious snacks?

1 = Their parents te1l them to eat these foods. .
2 = These foods always are cheaper than more nutritious snacks.
3 = These foods are casier to digest..
= They like to eat the same foods their friends dr.
How important is it for people in the U.S. to use vitamin and mineral supplements?
1 = Essential for everyone because the food is processed highly
2 = Necessary to ensure that the diet contains enough of the B vitamins
3 = Not necessary if the diet is pianned very well
4 = 0f 1ittle use because synthetic vitamins are not effective

Yhat nutritional advantage does an expensive piece of steak have compared to a
cheaper piece?

1 = It probably has less fat than the cheaper piece.

2 = It probably has more protein than tha cheaper piece.

3 = It probably has more vitamins and minerals than the chzaper piece.
4 = 1t probably has no nutritional advantage over the cheaper piece.

tthich of the following foods provides enargy but not many nutrients?

1 = Carrot sticks

2 = Celery with cheese
3 = Hamburger

4 =

Kool-Aid

There has been heated debate about possible banning of Additive A in all food
products. Although Additive A may be harmful to humans, several groups have
protested the ban. l!hich of the following ~voups has a lTogical argument rather/
than a selfish interast? :

1 = Drug companies that manufacture Additive A and claim they have found from

(78)

(79)

their research that it is safe for humans

2 = Food companies that use Additive ‘A in their products

3 = Medical authorities that argue that the alternative may be more harmful to
some people than Additive A 1is

4 = Consumers that enjoy food products containing Additive A

Three students compared what'they ate for breakfast. Karen had a hard-cooked egg,
tomato juice. and cercal with milk. Bill had a hamburger and a banana milkshake.
Pat had toast and orange juice. Uho had nutritionally balanced brealkfast(s)?

1 = None of the studants

2 = Only Pat .

3 = Both Karen and Bill

4 = A11 the students

Which of these foods should be cooked before it is safe to eat?
1 = Cabbage

2 = Egg

3 = Green beans

4 = Spinach

35y
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(80) What foods are needed by a 3-month-old infant?

Breast milk or formula only

Breast milk or formuia and enriched cereal

Enriched cereal, pureed vegetables, orange juice, and milk
Some toods from each of the Four Food Groups

AW~

Use the

(81) thich of the following conclusions about the products is most accurate

O

ERIC

Aruitoxt provided by Eic:

folilowing package label to answer Yusscions 81 and 82
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from the informaticn on .he pacliage Tabel given above?

W N =

i

-

Vhich of the following conclusions about

i

n

A1l four preductes are good sources of vitamin D.
A1l four products provide the U.S. PDA for vitamin C.

Product A is better than Products B, C, and D for a person on a wc.
p

reduction diet.

Product A is battor than Products B, C, and D in protein content.

to reach

ght-

the innredinnfr of these productsc ic

msst oaccurate to reach fram the inforiation on the pachage label given above?

SN

i

A1l

four products have more ocats than any other ingredient.
Mo artificial preservatives, flavors, or colors have been used.

The cercals are 40% sugar.
The products naturally contain many of the B vitamins.

36
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From which food group of the U.S. Department of Agr1cu1ture Daily Food Guide
would a teenager not need to select at lTeast four servings per day?

1 = Bread and cereal group
Meat group
Milk group

Vegetable and fruit group

2
3
a

Which of the following probably would be the best source of information about
the nutritional value of different cereals?

1 = An advertisement in a newspaper

2 = A booklet prepared by a cereal company to give 1nformat1on about its products
3 = A newspaper article by a nutritionist

4 = A science textbook

What are the nutrient needs of a pregnant teenager?
1

Less than those of other teenage girls her age and size to avoid excessive

weight gain

2 = More than those of other girls her age and size the meet the additional needs
of pregnancy

3 = The same as those of a teenage boy of the same size to give her energy for
growth

4 = The same as those of any other pregnant woman to meet the standard needs of

pregnancy

Which of the following nutrients is most likely to be lost in cooking fruits and
vegetables?

1 = Calcium

2 = Iren

3 = Vitamin A S /
4 = Vitamin C :

Which of these cafeteria'mea1s would provide the most nutrients?

1 = Chili, potato chips, and iced tea

2 = Cream of celery soup, cherry pie, and milk

3 = Spaghetti, french bread, and orange drink

4 = Turkey sandwich, orange, and chocolate milk

W
(&)
O
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Does your school have a Type A school Tunch program?
Does your school have a fast food 1ine?

Does your school have a satad bar?

Does your schocl have an offer vs. serve plan?

Does your schcol have a special milk program?

nave a bLreakvast peogram?

Does youir schgo

g L ' o 3 oo By ps . oy de . Y - -0

L300 1 R i BT e seciTon (Caoctdoan 84=2100), mard the oirele on ot

A T 2.7 creniy s e gt S S N ; A N B S P S A

QIEEWED ENe0 e UHOD Tl 2 g Eircdoesiir g i oty senocl that eat lLuncrh
Forn eac: of e svrenen, oty ocie Follleeing cocrlo:

O

ERIC

Aruitoxt provided by Eic:

io=dh - i

Do aen

BB T 2 LS 14 F

E A N ARSY 1 . 1,r'
T R I

About what percentaga ov students in your school usually bring their lunches?

students in vour schiool usually leave the school greunds

[»]
e

About what percentage
for lunch?

@]
-h

About what percentage
the Tunchroom?

students in vour school usually eat the plate lunch in

Abcut what percentace of students in your school usually eat from the fast food

Qine in the Tunchreomn?

About what percontace of students in your school usually cat from the salad bar
in the lunchrcom?

About what percentace of students in your school usually eat lunch from Cole
and candy machines? -

About whal percentaan of students in your school usually skip lunch?
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SECTION V

r

Dipeetions: Fov o oaeh 7tem ."n'_th'l:s setion (Guesdion: 1A=3), meke an "X fu the blank
by the eatdegory vhich deseribes you boat.

. . . (Codes)
(1A) Hhat is your position in the school food service program?
“Food service manager (1ocal) (A1)
Food service supervisor (system) (A2)
Food service worker (local) " . (A3)
Other (Specify: ' ) (A4)
(2A) Which of the following describe(s) youf training in nutrition?
(1) Yes (2) No Type of background
1 took one or more regular college courses (101)
in foods and/or nutrition,
I 'studied nutrition as a part of one or (102)
more other college.subjects,
I have attended nutrition workshop(s) (103)
and/or inservice training course(s) ‘
I studied nutrition in junior high school (104)
. and/or h1gh school,
I learned about nugrition on my own. (105)
(3A) What is the highest level of education you have completed?
Less than 12 years (less than completion of high school) (K1)
High school diploma or G.E.D. - , (K2)
Technical degree (e.g., A.D., A.A.S.) (13)
B.A. or B.S. ’ (ra)
M.A. or M.S. (15)
Ed.S. . : (v6)
Ed.D. or Ph.D. : (v7)
Other (Specify: . ) ()

36
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DipoeEiana: Foracaed aoetion Ghenbioms HA=ha), weilbe the aiewey i
e " S ————— ————— Al
the hlank provided helow tne questios.

a2 . F IV
N LU ERY BN M

(Codes)
(4A) How many years of food service experience have you completed?
vears

(L)

(5A) What changes, if any, would you 1ike to make in the food service program
- at your school? )

THANK YOU FOR COMPLETING THIS QUESTICNHAIRE!
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THE UNIVERSITY OF TENNT Sk
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Dear Food Setvice Vorker:

Thank you for' becoming an important part of our evaluation of che Tennessce
Nutrition Education and Training Program (NET). By completing the attachid question-

naire you uill be helping us make nure that the Tennessce NET program is accomplishing
its goals.

The foremost NET goal is to assist Tennessee's children and youth to understand the
relationship of food and nutririon to total health, and to put this knouledge into prac-
tice in the selection of a nutritious diet.

"Other NET goals include:

(1) providing Tennessea's teachers with accurate and current informatiom
about nutrition and human health,

(2) improving the cuality and appeal of foods served in school food
service prcgrams chrounnout.fennesze», and

(3) achieving school, home and community supnport for a cooparative pro-
gran of nutritinn education. ,

Durina the couing yoars Tennéssee MET, a propram operated with federal funds, will
offer worlishops and other educatilonal experlences designed to assist teachers, food
service personnel, administrators and pareants in providing the best possible nutriticn
education 2nd school foo:d service for Tennessee’s chlldrea and youth. At avaluators wve
hope to assecs tha effcctiveness e¢f thar tralning effort by comparing the lLinowledge of,
and attitudes toward, nutrition and food servlee expressal by a roprasentative ‘saanle af
students, tecachers, food cervice parsonncl, adininistratorss, and parents fod
knouledge and attitudes in futura years. 1t's today's sample va'lre ashkins you to prowide;
you or others assceiated with ycur school will be asked to ceuplete the =

cuine questionnaire
next year to provide the 1981 rample. Comparigon of socores obtained ia 1980 and in 1931

w11l aive vs important information about tho cffasctiveness of training wvorishops planned
‘for Summer 1980.

a7 with their

Please feel frec to snsuer cach guestion honestly. MNeither your name nor the name
of your school vill be used in the cnalysis of responsaus-—ua nced only to obtain a samble
of nutrition knowledpe anid attirudos that is representative of the State. Return of this
questionnaire signifies your willingness to participate in the MET evaluation.

Please complete the attached questicnnaire and return in sealed envelope to yeur
principal (or other designated contact puerson) in time for it to be piclied up by the VET
ficld aseistant who will visit your school in the next few days.

THANI. YOU VERY MUCH FOR SHARING YOUR TIME WITH US to benefit the Rutrition Educatisn
Frogram in Tennessae. ‘

Sincerely, —
i s -t
v:‘.’?". Vsl ./L o 2Tl

Truly . {.inta
T Tvaluacion Director

LA

N

Lo

w5l )
¥7 j:-""_l

. { &
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Dircctions: For ecch dtem in this scetion (Questions 1-53), mark the cirele on your
anawer sheet which indicates how you voaily rvoi abowt the statement, us<iry the
following seale:

(1)
(2)

(3)
(4)

(5)

(6) Te

(7)
(8)
(9)

(10)

O

ERIC

Aruitoxt provided by Eic:

1 = Strongiy disagree
i= ﬁL/i’v di?aJPLG

3 == f-’?(lr't'

d = .Jz....i.-.y GJreS

5 = It ongiy agrec

In general, I am satisfied with the extent of my knowledge about nutrition.

In general, I am satisfied that the othar food service workers in my school
know enough about nutrition.

I am satisfied with the food service vrogram in my scheol.

A

School food service personnel should b2 responsibie for planning the food
service program in the schoct.

School administrators should be iavovied in planning the school food service
program,

achors shouid be involved ia pianning the school Vgsod service progeam.
Students should be involved in planning the schonl (ood service progrom.
Parents should be involved in planning the schenl {ond service program

I would attend a nuivriticen training course 3

Departiicnt of Education fcoliage C.c(;t ovad

cource offored in this area during the year
(collecn credit availabie at ny cun

Ffevad in the sunm2r hy iha S tate
obhi

T 2
1 Y] at My owil e¥penso

I would attond a nutriticn trainin
hy the State Dapartmant o+ Educe
expense).

ing
cien

T would attend a nutvition training course provided by the State Deparvtment of
'cucwt1on as a noncradit warichon taveht in this area during the vear (incervice
cradit available). :

I would witend a nultrilion training conrse provided by the State Departmant of
Education as a nonc:eui? vortshop in the semmer (dinservice credit avannhb1e).

) The Youth ﬂdv1§o.v Council (YAC) is a good means of invo]ving stuconts in the

scool tunch progranm.
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1 = Strongly lisagree
2 = Mildly disagree
3 = Undeeided
4 = Mildiy agree

Strongly agree

(24) I 1ike-to keep.up with new information about foods and nutrition.
.(25) It bothers me to think -about the food problems of people in other countries.

(26) I like to find out about the backgrounds of people-who givé advice about food
“and nutrition. :

(27) Information about nutrition is one of the most important things students learn
at school.

(28) Helping the students in my school think about how eating behavior affects other
" people i3 one of my most important responsibilities as a member of the food
service staff.

(29) I like %o eat a variety of foods every day.

(30) Ensuring food safety is one of my most important responsibilities as a food
- service vorker,
.o 1
(31) Students should have their favorite foods served in the school food service
_ program rather than being served ncw foods. ’
S
(32) 1 erjoy learning new vays to prepare food.

_(33) It bothers me when the meals served in the school lunchroom are not interesting
and varied. ' f
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CSECTION (1

Divactiona: For cach itum in this section (Quosrions &d4-47), mark the cirele on your

answer sheet witen indicates how frequontly you (or in some cases the students in your
scheol) engage in the beiwwior deseribed in that statenent, using the followeng secale:

1 = Never

2 = Seldom
3 = Sometimes
d = lsnally
4 = dlwys

(34) Students in my school are encouraged to suggest menu items,
(35) Students in my school nike posters for the catetevia.
(36) Students in my school serve on taste panels.

(37) Students in my school are encouraged to suggest lunchroom policies or food
service procedures.

(38) Students' opinions are considered in deciding what foods will be served in
the vccd service program in my school.

(39) Studants in my schaol volunteer (uapaid) to help clean the cafeteria.
(40) Students in my schooi velunteer (unpaid) to help i Jood preparation.

(41) Students in my scheol do spacial studies related to the school food service
program {e.g., plate waste studies).

(22) 1 assist the teachers Tn my school in teaching scuteition. . /

(43) School food service personnel ara responsible for planning the food service
progyeoin in my schooi,

(44) School administrateirs ara involved in plamning the food service program in
my scihool. . '

(45) Teachers are involved in planning the food service program in my school,
(46) Students are involved in planning the food service program in my school.

(47) Parents are involved in planning the Tcod service program in my school.

<
.
G

ERIC

Aruitoxt provided by Eic:
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Never

= Seldom

= Sometimes
Usually
Always

L TSGR VA R I
1 I

(48) I try to cat foods which will be best to keep m= healthy.

(49) I try to set a good example for the students in my school w1th the foods I
eat,

(50) I encourage the students in my schoo1 to crj roods they have not eaten before.
(51) I get useful information about foods and nutrition from TV.
(52) I try to help the students in my school develop good eating habits.

(53) I work with the other personnel in my school in planning our nutrition education
program. '

(54) I try to get the students in my schoo1 to think about the food problems of
othey people.

(55) I try to make mealtime pleasant for the students in my school.
(56) 1 encourage the students in my school to eat a variety of foods every day.

(57) I try to Tind out . about the food premere'ccs of students in my school.
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SECTION III e -

Divections: For each item in this section (Juastions. 1A-34), make an "X" in the blank
by the category which deseribes you best.

| . (Codes)
(IA) MWhat is your position in the school food service program?
_ _ Fcod service manager (Tocal) (A1)
Food service supervisor (system) (A2)
Food service woirker (local) ' i , (A3)
Other (Specify: ' ) (A4)
(2A) Which of the following describe(s) your training in nutrition?
(1) Yes (2) i Type o bachkground
I took ore or more reguiar college courses — (101)
i in foods and/or nutrition,
I studiced nutirition as a part of one or {102)
: nor2 othey coilane subjects.
i i I have aciended autrition torkshop(s) (103)
i ; and/or iuservice training course(s). -
| { I studied nutrition in junior h1gn school (102)
g ! and/ov u'un schooia ‘ /
! f 1 1‘11ﬂ‘u atou nuleiUion on omy oun. (185)
(37A) What is the highest level of edvcatica you have completed?
Less chan 12 vears f{less vhan corolaolien oF high school) - (K1)
Hich scheol dintom cvr G.E.D. : (k2)
_ Technical degree (e.g., A.D., ALALS.) 0 (13)
__ R.A. or B.S. (k)
_ M.A. or .S, - (1:5)
RS, S - (v6)
Ed.D. or Ph.D. . (%7)
Other (Specify: ' . ) (re)
)2y

vl
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Dzvections:

For cach itom in this section (Questions 1A-50), write the answer in
the blank providad below the question.

(Codes)
(4A) How many years of food service experience have you completed? .
years (LM)
(5A) What changes, if any, would you 1ike to make in the food service program
at your school? : oo
f
1

THANK YOU FOR COMPLETING THIS QUESTIOMNAIRE!




THE NS PRGOS O TLNNESSE
Calloga of LIucatiun - thresn ot ¢ du 200 01 Flese i ol nted Snan e

WRHOAVILLC, TANISESLEY 37914

PSTRITION £ DUCS TR #HOLLCTS HOAN, LCONDANGS DD

Dear Administrator:

Thank you for becoming an important part of our evaluatlion of the Tennassce
Yiutrition Educarlon and Training Program (NET). By completing the attached question-

naire you will be helping us make nure that che Tennessee MET program 1s accomplishing
its goals.

‘The foremost NET goal is to assist Tennessee's children and youth to understand tha
relationship of food and nutrition to total health, and to put this knowledge into prac-
tice in the selection of a nutritious diet. ’

& Other NET goals include:

(1) providing Tenncssee's teachers with accurate and current information
about nutrition and human heulth,

(2) improving the quality aand appeal of food: served In school food
corvice proprans Lhreughour Tennsssee. and

(3) achiecving sciiwool, home 2ad ceumunity suppért for a ceopurative pro-
gram of nutvition c¢ducaclon.
.

During the coming yuars Tennessee NET, o proaram operated with federal funds, will

offar vorkshops anl orther aducational euperiences designed fo assist teachers, food
. service personnel, adulnictrators and parents in providing the best possible nutrition

education and school food service for Tennossee's childréd and youth. As evaluators vz
hope to assess the effectivenass of that trainilng effort by comparing ths Luouledge of,
and atrizudes tovard, nurrition and food service expressed by a represeantative somnle of
students, teachers, food service personnal, administrators, and parenta ieday ulth ths
knowledpe and attitudes in future years., It's today's

samnln ve're asking you to provide;
you or others aswociated :rith vour school uill be ashkel to complete the sam2 quectiaonnaive
next year to provide the 1931 srmple. Comparlson of scores obtained in 1907 and in 1561

vill zive us important information about the eifectivenzss of training workuhops plauned
for Summer 1980. :

Please feel free to answer each question honestly. Nelther your name ror the name
of your school uill be used in the analvsis of resporses~-we neced only to ohiatin a sonsle
of nutrition knouledge and attitudes that is representative of the State. PReturn of this
questionnaire signifies your williugness to pavtlicipete in the NUT evaluation.

Please compleze thd attached_guestionnnire and have it, aud those of othor adult: in
your schood, ready for pick-up by the NET ficld assistant vho will wvisit your veheol dw the
next feu days.

THARL. YOU VERY {{UCH FOR SHARING YOUR TIME WITH US to bencfit the Murrition Edueation
Program in Tennesnoc.

Sincerely,

ERIC

GO~ 7o Provided by ERIC
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SECTION I
Dirvections: For cach item in this section (Questions 1-30), mark the cirele on your

answer sheet witlch tndicates how you really el about the statement, using the
following scale:

Strongily Jdisagree
Mild!y i \agrec
I 7(% v, ..'

2 o= MLy vee

= Stroy J[.U P

I I |

i
]

(1) I understand the purposes and in-school act1v1t1es of Tennessee's Nutrition
Education and Training (MET) Program.

(2) In general, I am satisfied that the teachers in my school know enough about
nutritioni -

(3) The undergraduate curriculum for all prorpect1vo teachers should include
nutrition education.

(4) 1 am satisfied with the food service program in my school.
(5) The school brezkfast program is appropriate to-otfer the students in my school,
(6) The teachers in my school teach nutrition in some Torm.

(7) 3chool food service personnel should be responsible for planning the food
service program in the school.

(8) School administrators should be involved in planning the school food service
program. ‘ ’

(9) Teachers should be involved in planning the school {ood service program.
(iO) Students should be involved in planning the school food service program.
(11) Parents should be involved in planning the school food service program.

(12) The teachers in my school would attend a nutrition training course offered in
the summer by the State Department of Education (college credit available at
the teachers' expense). '

(13) The teachers in my scheol wouldzattend a nutrition training course offered in
this area by the State Department oF Education during the year (college credit
available at the teachers' expense). : '

(14) The teachers in my school would attend a nutrition training course provided by
the State Department oi Education as a woncredit workshop taught in this area
during the jPaP {inservice credit ava11ab1e)

(15) The teachers in my schodl would attend a nutrition tra1n1ng course provided by
the State Department of Education as a noncredit workshop in the summer (in-
service credit ava11able)

e
~J
oy




(16)

(17)

(18)

O

ERIC

Aruitoxt provided by Eic:

(19)

(20)
(21
22)

)
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The students in my school should learn about the relationship between nutrition
and heaith.

The students in my school should-learn about various factors affecting food-
related behavior.

The students in my schoo1 should learn about food character1st1cs and how they
affect food selection, storage, and preparation. =
The students i1 my school should learn how to solve food- and nutr1t1on related
consumer and h:alth probiems.

I 1ike to keep up with new information about foods and nutrition.
I+ bothers me to thinlk about the food problems of people in other countries.

I 1ike %o Tind ou:t about the backgrounds ¢F peopie vho give advice about Tood
and nutrition. . . y

Information about nutriticon is one of the most imporiant things students learn
at scticol. '

Halping the students in my school think about how eating behavior affects other
pecple is onc o7 my nost important responsibilities as an administrator. '

/

Mutrition cducation should be integrated into many of the subject matier areas.

Working with the food service pcrsonn01 in my sciiool to p1un and evaiuata the
food service program is one of my most important vresponsibilities,

Nutrition education should be requirved for all studants in the state.
A11 studants should learn som2 food preparation siills,

The students in-my school ‘should bhe helped to clarify their values about food-
and nutrition-related issues.

Students should have their favowsite foods served in the school food service
program rather than being served nei/ foods.
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SECTION II

Diveotiong: For wach tiem in thts soction (Queations 31-465), mark the cirele on yonur
4

answer siweet wilen tadicaren how froquentin uom {0y in some cases others in your
school) enguye <n the beluwicr deseripad < the statement, using the following seale:

1 Nevear
Seldom
Sormetimes
isuciiy
Adlwais

e Wy

(31) I eat the school lunch as provided for the students in my school.

(32) If the State Department of Education provided a guide for the teaching of
nutrition as part of existing subject matter, teachers in my school would
use it in teaching their classes.

(33) Students in my school are encouraged to suggest menu items.

(34) Students in my school make posters for the zafeteria.

(35) Students in my school serve on taste panels.

{36) Students in my'échuo1 are encouraged to suggest lunchroom policies or food
service procedures. ‘

(37) Students' opinions are considered in deciding what foods will be served in the
the food service program in my school. o

(38) Students in my school volunteer (unpaid) to help clean the cafeteria. . ,

(39) Students in my school volunteer (unpaid) to help in food preparation.

(40) Students in my school do special studies related to the school food service
program (e.g., plate waste studies).

(41) School food service personnel are responsible for planning the food service
. program in my school, ' :

(42) School administrators are involved in planning the food service program in
my school. :

(43) Teachers are finvolved in planning the food service program in my school. .
5

(44) Students are involved in planning the food service program in my school.

(45) Parents are involved in planning the food service program in my schoel.




(46)
(47)
(48)
(49)
(80)
(51)
(52)

~~
[$]
(FA]
-

ERIC

Aruitoxt provided by Eic:
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1 = Neveor

9 = Saldom

3 = Sownerbimad
d = fanetl iy

o = 11‘.-"-.’.’- g

I try to eat foods whicn will be best to keep m healthy.

¢

-t

try to seﬁ_a good example ior the ‘siudonts in wy schoul with the foods 1 ecat.

{

i
I encouragé the students in my school to try foods they have not caten betore.

T get useful information about foods and nutritien from V.
1
i

I try to help the students in my school develop good cating habits.

-t

try to mphe mealtime pleasant Tov rhe students in my school.

1 vork with tho other personnel i B ~ehool Sn rlanming our nutrition education
progaran.

I try to gen the students in my school to thinx about the food problems of
ather people. :

[ BT

wry to ¥ind out vhat the ctudents in my schonl ara interasted in Tearning
bout nutirition, '

I ancouraca tha teachers in my school o ouse autrition examples to teach ohber
subject matieyr areas. :
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SECTION III

Directions: For each item in this section (Questions 1A-3A), make an "X" in the blank

by the category

(1A) What is yo

which describes you or your situation best.

ur position in the school?

Principal

Assistant principal

Curriculum specialist/supervisor

Subject area specia]ist/supervisor

Other (Specify: )

(2A) What is the highest degree you have obtained?

B.A. or B.S.
M.A. or M.S.
Ed.S.

'Ed.D. OT' 'Pthl

(3A) What times

Other (Specify: | L )

are the Coke and candy machines or snack food sales available

to the students in your school?

(1) Yes

(2) No Time

Before school hours

During school hours

During lunch hours

After the last lunch period

After school hours

Other (Specify:

373

(A1)
(A7)
(A3)
(Ad)
(A5)

(K1)
(k2)
(x3)
(x4)
(k5) -

(101)
(102)
(103)
(104)
(105)
(106)
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" Directions: For each item in this section (Questions 44-64), write the answer in
the blank provided below the question.

(Codes;
(LM).

(4A) How many ye s

~

of school administrative experience have you completed?

years

(5A) What changes, if any, would you like to make in the food service program
at your school? .

(6A) what are the main needs of students in your school related to nutrition
education? )

THANK YOU FOR COMPLETING THIS QUESTIONNAIRE!

- ERIC 373
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THE UNIVERSITY OF TENNESSEE
Catliege of Educaton - Bureau of Educalional Resaarch and Service
KNOXVILLE, TENNESSEE 37916

NUTRITION EDUCATION PROJECTS HOME ECONOMICS BUILDING

Dear Student,

We are very happy that your school has agreed to let us study what you,
your teachars, the principal, and the food service workers know and think
about nutrition. Your answers on this guastionnaire will help us know what
to teach about nutrition in school, and what the adults in your school need
to know about nutrition to help you learn. You will be hel ing us evaluate
the Tennessee Nutrition Education and Training Program (NET?. The main
goal of NET is to help Tennessee's children and youth to understand the
relationship of food and nutrition to total health, and to use this know-
ledge to select a nutritious diet. ’

Please answer the questions on this questionnaire for students. Do not
write your name on the questionnaire - we will not Tet anyone know what
Jour responses were. All the answers of students in yous grade will be put
«Igether so we can see what a student about your age knows and thinks about
nutrition. e e

[f you complete this questionnaire and return it to your teacher, that
will show that you are willing to let us use your answers in this study.
You do have the right to not complete the questionnaire, or to stop working
on it if you decide later you do not wish to help on the study, without
any bad feelings from us or your teacher. ‘

Thank you for your time. We will be very interested in seeing what
- you know and think about nutrition! -

Sincerely,

: £¢C21;,¢fizfvﬁ?$z_¢f

Trudy W. Hanta
NET Evaluatior Director

4
.
TL=F 354
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SECTION I

Directions: For each item im this section (Questions 1-17 s mark the cirecle on your
. . - - ~ . . i v

answer sheet which indicates how you realiy feel about the statement, using the

following scale:

Strongly disagree T
Wildly disagree

Undecided

Mildly agree

Strongly agree

U G Do

I

(1) I 1ike the quality and variety of food and the way it is served in the food
service program at my schoal,

(2) The fuod in the cafeteria at school does not ook very good.
(3) The food in the school cafeteria costs too much.

(4) It is ﬁore fun to eat away from school than to 2at in the cafeteria.

(5) The cafeteria at my school is not a mice place to eét. |

(6) The line in the cafeteria at my school is usually too long.

(Z) I 1ike to help decide what foods will be fixed for lunch at my school,

(8) I would rather take vitamin pills than learn to eat new foods.

(3) I would rather have Coke than milk with a mé@l.

(10)- I Tike to think about the nutrients in foods when I am deciding what to eat,
(11) 1 1ike to read the labels on foods before I decide what to buy.

(12) I like to figure out the best way to use my resources when-.I am making a decision
about a food-related issue.

(13) I 1ike to find out about the backgrourds of people who give advice about food
and nutrition.

(14) I am interested in how a menu can be changed to meet the needs of different
grouns. .

{15) I like to think about how political issues are related to ideas about food and
© nutrition. .

(16) T like to know atout foods that are good for me.

(17) I like to eat many different kinds of fruits and vegetables.




EFTION [l

Directions: For each itam in this sect ton (Questions 18-37), mark the ecirele on your

answer sheet which indicates how frequentl you engage in the benavvor described in
that statement, uszng the following scaZe. '

1 %;Never

2 = Seldom

3 ﬁ'Sbmetimes
-4 '=Usually

5 = 4Zways

(18) I eat the plate 1unc served 1n the cafeter1a at my school,

(19) I eat foods from the fast food line in the cafeteria at my school,
(20) I eat foods from the salad bar%in the cafeteria at my school.

(21) I buy the foods I eat for 1uncﬁ from-the Coke and candy machines at my school,

(22) 1 bring my lunch and eat at school , ' —
(23) I eat my Tunch at home.
(24) I eat lunch at a store or restaurant away from my school.

(25) Students at my school participate in a Youth Advisory Council (YAC) or othes
student organ1zat1on that helps plan school lunches,

26) I help decide what foods w111 be served for lunch at my school.
27) I learn at school about foods that are good for me.
28) I think about the ndtrients in foods when I am trying to decide what to eat.

(

(

(

(29) I read labels on food packages before deciding what to buy.

( I avoid eating certain foods because of problems of the world food supply.
(

I try to get information about food and nutrition from commun1ty and
government agencies.

(32) I try to consider the 1mpact of my choices on other people when I am dec1d1ng
how to make my own food and nutrition decisions.

(33) I talk to someone at home about foods that are good for me.
(34)‘1 eat almost any vegetable,

(35).when I eat away from home, I choose foods from a menu which are best for meeting
my own nutrient and caloric needs.

(36) I try to figure out why different sources sometimes have different information .
: about food and nutrition. ‘ g

: (37) I try to avoid foqu'with additives and preservatives.'

382
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SECTION III

Directions: For each ztem in this section (Questions 38-62}, mark the circle on your
answer sheet which corresponds to the best (most correct) of the four response choices.

(38)

(39)

(40)

(41)

2

Which of the following would be the safest and most effective way to lose weight?

1 = Eat only one meal per day.

2 = Eliminate carbohydrates from the diet.

3 = Limit the diet to foods high in protein.

4 = Reduce the overall daily intake of calories.

If fruits are preserved by freezing, which of the following characteristics
usually is changed?

1 = Acidity "
2 = Digestibility

3 = Nutrient content

4 = Texture

Which of the following forms of. potatoes has the h1ghest ratio of nutrients to
calories? \ .

1 = Saked potato’
= French fries
3 = Potato chips :
4 = Potato salad : - ) _ -

What probably would happen if people 1n the U.S. ate more vegetable protein and
less meat?

.1 = Meat prices would go up.

2 = More food would be available to send to hungry people in other countr1es.
3 = People would not be as healthy.

4 = There would not be enough food for animals in the U.S.

Use the following menu for a family dimmer to answer Questions 42 and 43:

(42)

(43)

Tomato Juice
Fried Chicken
Baked Potato Broccoli
Sour Cream
Chocolate Cake
Milk

Given the menu above, what would be best for the teenage daughter who needs to
lose 5 pounds to do for dinner? .

Eat only the fried chicken because it is high in protein.

1 =

2 = Eat only the tomato juice and broccoli because they have the fewest calories.

3 = Omit the sour cream and .chocolate cake because they are high in calories and
Tow in nutrients.

4 = Skip dinner because the food on the menu is too tempting.

Given the menu above, what would be best to change for the 6-year-old boy?

1 = Have fried chicken and milk only because of protein needs of the growing child.

2 = Include all foods but serve small portions.

3 = Omit broccoli because most children do not like vegetables,

4 = Omit chocolate cake because a young child should not eat rich fcods,

383



(44)

(45)

(47)

355 7 .
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Nhy are nitrites used in ham and bacon? ,

1 = To add flavor and color and prevent bacter1al growth

2 =To 1mprove the vitamin content

3 = To increase the tenderness of the product and reduce time required for cooking
4 = To speed up the curing process

There has been heated debate about possible banning of Additive A in g1l food
products, Although Additive A may be harmful to humans. several grougs have

protested the ban. Which of the fol1ow1na groups has a logical argument rather
than a selfish interest?

1 = Orug companies that manufacture Additive A and claim they have found from
their research that it is safe for humans

2 = Food companies that use Additive A in their products

3 = Medical authorities that argue that the alternative may be more harmful &0
some people than Additive A is

4 = Consumers that enjoy food products containing Additive A

How important is it for people in the U.S. to use vitamin and mineral supp]ements’
1 = Essential for everyone because the food is processed highly

2 = Necessary to ensure that the diet contains enough of the B vitamins

3 = Not necessary if the diet is plannad very well

4 = 0f little use because synthetic vitamins are not effect1ve

Why are fast-food resteaurants often “cheaper places to eat than other restaurants?
1 = Their food is Tow in nutrients and calories.

2 = They have very few expenses.

3 = They provide few customer services.

4 = They usually are located in low-rent areas.

Use the following situation to answer Questions 48 and 49:

i
|

(48)

(49)

PN
oo

You are invited to a Mexican potluck dimner. The only cookbook you have has only
two recipes for Mexican dishes, and you do not have all the ingredients for either
of them. You decide to substztute some zngredzents in one of the dishes, but it
does not turm out well.

Giver the situation above, wh1ch of these would be the most logical conc]usion
about‘the use of resources in this situation?.

1 = Buying a2 frozen Mexican dish would have required the same resources as
trying to prepare one.

It would have been better to invest Iess time in deciding what to do.,
Resources were used as effectively as possibhle.

You could have gotten more satisfaction if you had spent more money to buy
the right ingredients. : -~

Given the situation above, which of these w#uld be the most appropriaté thing
to'do if you are invited to another ¥axican potluck dinner?

1 = Consider more choices before deciding. on a dish to take.
2 = Decide not to go to the party.

3 = Make the dish the same way as before.

4 =

Make the same dish again but make different substitutions,

384
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(50) What foods are nesded b} a 3-month-old infant?

W
l = 8reast.milk or formula only

2 = Breast milk or formula and enriched cereal

3 = Znriched cereal, pureed vegetablss, orange juice, and milk
4 = Some foods from each of the Four Food Groups

Use thz [ollcwing zackage lcbel == mnswer uesttons 51 znd 58:

NUTRITICON INFORMATION PER SERVING

REGULAR CINNA.'éQN ARTIFICIAL MAPLE APPLES &
L ~L AVY 4 SNCE ° IRCOVIN 3UGAR CINNAMQN
SERVING SIZE (. A) !Product B) (o £ oroduct o)
- ‘n PACKETY ( P\”OF&JL& ) ' 1-38 QZ. ) ( rESzuo% l") ( 1-14 CZ." )
SERVINGS PSR :
CONTAINER 2 . 2 2 2
PER 1 OL PER 1% 0L PER 1% QL PER 1% 0L
CEREAL, CEREAL CEREAL - CEREAL
ARQ % cyp AND % Ccup - ARG 5 CUP AND % CUP

PER  VITAMIN § PER YTAMIA 3 PER  YITAMIN O PER YITAMIR O
1 OL FORTIFIED 1% 0Z FORTIFIED 1'% 0L FORNFIED 1%-32 FORTIFIED
CEREAL WHOLE MILX  CEREAL WHOLS MNX  CEREAL WHOLE MILX  CEREAL WHOLE WuX

CALORIES g 150 180 250 160 243 190 220

PROTEIN 13 39 S8 39 i3 "9g 1g 14
CARBOMYORATE 189 2¢3 359 413. 329 383 ‘G 123
AT 21 73 231 54 29 &3 24 5g
PERCENTAGE OF U.S. RECOMMENDED DAILY ALLOWANCES (U.S. RDA) .
PRQTEIN 5% 15% 5% % - 5% 15% & (5%
ATAMIN 4 0% 0% 20% Mo - W% 0% 0% 0%
i E : : : G ‘ : :

THIAMINE % . 0% 20% 0% e 1% 0% %
RIBOFLWIN 10% 0% 10% i S 0% 0% 0% 0%
HIACN k. 15% 15% 15% 1% I5% 1% 15%
CaLCIUM 10% - 0% 10% 20% 0% 0% 0% 0%
IRON 20% 0% 0% 0% W% 0% W 0%
VITAMIN O . 10% M 10% ° 10% * 10%
VITAMIN 8¢ 0% 0% - 1m0 20% 0% 0% 0% 20%
FOUC AC:0 X% 0% 0% 20% X% 0% DY 0%
PHOSPHORUS 5% 15% 3% 15% &% 15% % i5%

'CONTAINS LESS TMAN 2% OF THE U S, 304 ~0R THIS NUTRIENT.
A SZRVING CONTAINS ABOUT 0.3 g OF ~1BER,

R FLAVOR INGREDIENTS: SPECIALLY PROCSSSED ROLLED QATS. SALT. CALCIUM CARBONATE 14
?&,ﬁ&%‘} CALCIUM). VEGETABLE GUM, CARAMEL FALAVOR. V1Y AMIN & PALMITATE, REQUYCZD IRON. .'uACm.-wltJ:E
IONE OF THE 3 VITAMINS), PYRIOOXINE HYOROCHLORIOE (ONE UF THE 3 VITAMINS). TAHAMINE MA0NONITRASS,
RIBORAVIN, FOUC aCl0. . .

INNAMON YC S INGREDIENTS, SPECIALLY PROCSSSED AQLLED OATS. SUGAR. SALT. CALCIUM
cc.\g‘agwsou S?Jugt?i %FGCALCIUML VEGETABLE GUM, CINNAMON. NATURAL SPICZ FLAVOAING. CARAMEL
ALAVOR, VITAMIN & PALMITATE, AEDUCZO IRON MIACINAMIOE 1ONE OF THE 3 VITAMINS). PYRICOXINE HYDAO-
CHLORIOE (ONE OF THE 3 VITAMINS, THIAMINE MOKONITAAPE, AIBOFLAVIN, FQUIC ACO

ARTIFICIAL MAPLE 4 3RO'WN SUGAR INGAEDIEMTS. SPECIALLY PROCESSED AGLLED NATS. SUCAA.
ARTIFICIAL FLAVORS SALT CALCIUM CARBONATE (A SQURCE OF CALCIUM), YEGETABLE GUYS. VETAMIN A PALMI.
TATE, RECUCED IRGN, NIACINAMICE (ONE F THE 3 vITAMING). PYRICOXINE HYOROCHLORIGE \ONE OF THZ 3
VITAMINS). THIAMINE MONONITRATE, AIBOFLAVIN. FOUC ACIO

APPLES & CINNAMON AND ARTIFICIAL APPLE FLAYOR INGAEDIENTS SPECIALLY PHOCE§SED
AOLLED OATS, SUGAR, JEHYORATED APPLE FLAXES, 3ALT CALCIUM CARBONATE (A SOURCS OF CALCIULY). YEG-
ETABLE GUM._ CINNAMON. SATIFICIAL FLAVOR. VITAMIN A PALMITATE, REOUCED IRON WACINAMIQE (ONE OF THE
3 VITAMINS), AYRICOXINE AYOROCHLSRIOE (CNE OF THE 3 VITAMINS), THIAMINE MONOLITARTE, AISCFLAVIN,
FOUC ACO. .

(51) Which of the tollowing conclusions about the products is most accurate to reach
©  from the information on :he package laocel given above?

L = A11 four products are good sources of vitamin 0.
2 = A1l four products provide the U.S. RDA <or vitamin C,

3 = Product A is bettar than Products 8, C, and 0 for a person on a weignt-
reduction diet.
4 = Product A is better than Products 8, C, and O in protein content.

(52) Which of the following conclusions about the ingredients of these products is
most accurate to rzach from the information on tha package labeal given above?

= ATl four products have more oats than any other ingradient,

= No artificial preservatives, flavors, or colors nave been usad.
The careals are 40% sugar, '

The products naturally contain many of the 3 vitamins. -

1
2
T3
4

ERIC N0
;. | 385




(53)

(54)

(55)

(56)

(57)

(58)

'(59)

4
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If people in some countries do not have enough protein and calories in their
diets, which of these would be the most effective way for our government to
help them solve this problem?

1 = Offer incentives to farmers who will sell food to these countries at
reduced prices.
2 = Offer to sell meat grown in the U,S. to these countries.

3 = Send scientists to these countries to help them improve their own food

production, ) .
4 = Ship vitamins to these countries to help them grow more grains.
Which of the following diseases always. can be prevented by a well-balanced diet?
1 = Cancer ‘ a
2 = Common cold
3 = Heart disease

= Scurvy

What is the main reason some people are willing to buy food at health food stores
even though it is more expensive than food at supermarkets?

1 = They believe the food is more nutritious.

2 = They do not know about supermarket specials.

3 = They like the way the foods are displayed. .

4 = They want to get food which will not spoil as quickly.

How are fresh home-grown vegetables better than canned &r frozen products?
1 = In length of time they can be stored ’

2 = In preparation and cooking time

3 = In taste and nutrient quality

4 = In_variety of choices available

Why might two foods and nutrition textbooks have different information on

adequacy of nutrient intake of children and teenagers?

1 = The author of one book had more recent information on food habits of
children ‘and teenagers. Lo

=4

2 = The author of one book liked children and teenagers better.
3 = The author of one book was known better.
4 = The author of cne book was paid more for writing the book.

In completely vegetarian diets, which of the following nutﬁients always will be
in short supply? -

1 = Carbohydrate
2 = Protein

3 = Vitamin A

4 =

Vitamin B12

What is the relationship between people's health and use of pesticides to
increase food production?

1 = People's health is not related to use of pesticides,

2 = Pesticides are dangerous only to the people who breathe them when they are
used.

3 = Some pesticides can cause foods to be dangerous for people to eat.

4 = Use of pesticides always is necessary to produce foods with adequate

nutrients,

386
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(60) Which of the following methods of food preservation will keep the most vitamin C
in strawberries?

1 = Commercial canning
2 = Home freezing

3 = Making preserves

4 = Sun drying

(61) Which of the following sources probably would provide the most complete and
- accurate information about nutrients in foods?

- 1= Food lobbies .

* 2'= Local grocery stores
3'= U.S. Department of Agriculture
4 = Yitamin companies

(62) How nearly will a balanced and varied American diet of 2000 calories daily meet
the iron needs of a 16-year-old girl?
1 = It almost always will fulfill her needs.
2 = It probably will not meet her needs unless liver and iron-fortified cereals
' are included often.

3 = It usually will exceed the Recommended Dietary Allowance (RDA).
4 = It will fulfill the Recommended Dietary Allowance (RDA) only if the diet

includes a quart of milk daily.
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SECTION IV

Directions: (1) Mark your gender (sex) and grade level in the bores indizcated onm

your answer sneet.
(2) Ansﬁer the following question in the space below:

What changes, if any, would you-like to make in the food
service prog.-:am at your school?

THANK YOU FOR COMPLETING THI§“QUESTIONNAIRE! o
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THE UNWERSITY OF TENNESSEE -
College of Education - Bureau of Educational Research and Service
KNOXVILLE, TENNESSEE 37916

NUTRITION EDUCATION PROJECTS - HOME ECONOMICS BUILDING

Dear Student, _ '_ : . | —

. We are very happy that your school has agreed to let us study what you, :
your teachers, the principal, and the food service workers know and think [
about nutrition. Your answers on this questionnaire will help us know what “
to teach about nutrition in school, and what the ‘adults in your school need
to know about .nutrition to help you learn. You will be hel ing us evaluate
the Tennessee Nutrition Education and Training Program (NET). The main
goal of NET is to help Tennessee's children and youth to understand the
relationship of food and nutrition to total health, and to use this know-
Tedge to select a nutritious diet. '

Please answer the questions on this questionnaire for students. Do not
write your name on the questionnaire - we will not let anyone know what
your responses were. All the answers of students in your grade will be put
together so we can see what a student about your age knows and thinks about
nutrition. ' _ :

If you complete this questionnaire and return it to your teacher, that
will show that you are willing to let us use your answers in this_study.
You do have the right to not complete the questionnaire, or to stop working
on it if you decide later you do not wish to help on the study, without
any bad feelings from us or your teacher. '

Thank you for your time. We will be very interested in seeing what
You know and think about nutrition!n '

Sincerely,

L. Bansta

Trudy W. Banta
NET Evaluation Director
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SECTION I

Directions: For each item in this section (Questions 1-17), mark the circle on your
answer sheet which indicates how you really feel about the statement, using the
following scale:

Strongly disagree
= Mildly disagree
Undecided
Mildly agree
Strongly agree

YNV U Y
I

(1) I 1ike the quality and variety of food and the way it is served in the food
service program at my school.

(2) The food in the cafeteria at school does not look very good.
}(3) The food in the schocl cafeteria costs too much.
(4) It is more fun to eat away from school than.to eat in the cafeteria.
(5) The cafeteria at my school is not a nice place to eat.
(6) The line in the cafeteria at my school is‘usua11y too long.
(?) I Tike to help decide what foods will be fixed for lunch at my school.
(8) I would rather have Coke than milk with a meal.

(9) 1 Tike to f1nd out about the backgrounds of people who give advice about food"
: and nutrition,

‘(10) I would rather take vitamin pills than learn to eat new foods.

(11) 1 1ike to eat a variety of foods each day. |

(12) I would rather skip.a meal than to cook it myself.

(13) T 1ike to eat low-cost foods as well as high-cost ones.

(14) 1t bothers me to eat foods I have not tried before.

(15) I 1ike to know about foods that are good for me.

(16) I 1ike to think about the nutrients in foods when I am deciding what to eat.

(17) 1 Vlike to think about how the way I eat affects other people.

330
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'SECTION II -

Directions: For each item in this section (Questions 18-37), mark the circle on your
answer sheet which indicates how frequently you engage in the behavior deseribed in
that statement, using the following scale:

1 = Never
2 = Seldom .
3 = Sometimes
4 = Usually
§ = Always
(18) I eat the plate lunch served in the cafetéria at my school.
(19) I eat foods from the fast food line in the cafeteria at my school.
(20) I eat foods from the salad bar in the cafeteria at my schoq1.
(21) I buy the foods I eat for lunch from the Coke and candy machines at my school.
- (22) I bring my lunch and eat at school.
(23) I eat my lunch at home.
(28) 1 eat lunch at a store or restaurant away from my school.

(25) Students at my school participate in a Youth Advisory Council (YAC) or other
student 0rganization that helps plan school lunches.

. (26) I help Hecide what foods will be served for lunch at my school,
(27) I tearn at school about fodds that are good for me,
(28) I use a dai]y’food guide tb help choose the foods I eat.
(29) I prepare meals using different cooking methods.
(30) I follow good safety rules when I store aﬁd handle food.
(31) I think about my nutrient and caloric needs when I deciae what to eat.
(32) When I eat at a restaurant, I try to select a balanced meal. '
(33) I taste familiar foods when they are prepared in new ways.
(34) I skip meals to cut_aown on éanries.

T~(35) 1 eat several kihds of fruits and vegetables each day.
(36) I try to make meaitime p1ea§ant for the people with whom I eat,

e {:37.)--I--use-di fferent- ways-to-solve-my- food-and-nutrition-problems. - oo

e
e
Foman
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SECTION III

Directions: For each item in this section (Questions 38-62), mark the circle on your
answer sheet which corresponds to the best (most correct) of the four response choices.

(38) If a friend tells you about a new weight-loss diet, which of these is the best
way to decide if it is good? ' '

-

1 = Ask your doctor about the diet.

2 = Find out how many people have used the diet.

3 = See how much weight your friend has lost on the diet.
4 = Try the diet for a.week to see how you feel.

(39) Which of the following factors is least 1mportant in determining your nutrient |
and caToric needs? -

1 = Age

2 = Amount of exercise
3 = Gender (sex)

4 = Perscnal beliefs

- (40) Which of these potatoes would be crispiest?

1 = Baked potato
2 = Fried potato
.3 = Mashed potato i
4 = Steamed potato :

(41) In which of these ways that green pepper might be fixed would it provide the
~ ‘most vitamin C?

1 = Baked

2 = Broiled
3 = Fried

4 = Raw

.(42) Which of the fo]loW1ng people probably would be the most helpful 1n planning a
Tow-cost menu for a party?

1 = Food chemist '
-2 = Home economics teacher . ,
3 = School business manager
"4 = Wajtress

(43) Which of the f011ow1ng health conditions would be most 1ikely to occur in
teenagers who do not get enough iron.in their diets?

1 = Acne
2 = Anemia-:
"3 = Diabetes
4 = Qbesity
;4144) What is the most 11ke1y reason that some young peop]e do not eat many kinds of
— egetables? iy ity | e
1 = Their families cannot afford many kinds.

They cannot get many kinds in the grocery store. -
They do not know how to cook many kinds.
39z

2
3
* = They have not learned to like many kinds.




(45)

(46)
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Which of the following foods would be possible to Prepare in 20 minutes without
use of a microwave oven? :

1 = Hamburgers

2 = Homemade vegetable-beef soup

3 = Pork chops -
4 = Roast beef

If one of your responSibi1ities at home is'fixing breakfast for your famiiy and

you burn the toast almost every morning, which of these would be the best thing

(47)

(48)

(49)

(50)

(51)

to do? ,

1 = Ask to trade chores with another .family member.

2 = Figure out what you have been doing wrong and try to correct it.

3 = Keep serving the burned toast and hope your family will learn to 1ike it.
4 = Make biscuits rather than toast for breakfast.

WHich..of the following nutrients is needed for making red blood cells?

1 = Calcium o

2 = Iron ’

3 = Vitamin A

4 = Vitamin D

What nutritional advantage does an expensive piece of steak have compared to a
cheaper piece?

1 = It probably has less fat than the cheaper piece.

2 = It pr.oably has more protein than the cheaper piece.

3 = It probably has more vitamins and minerals than the cheaper piece.
4 = It probably has no nutritional advantage over the cheaper .iece.

Which of the'fu11owing foods is the main ingredient used in the manufacture of
imitation bacon? '

1 = Beef
2 = Corn
3 =Miltk
4 = Soybeans

Which of these.problems would Tood and nutrition information be least 1ikely to
help solve?

1 = Frequent colds and minor illnesses
2 = Midmorning energy slumps

3 = Overweight

4 = Poor social skills

Which of these fast-food meals would provide the most nutrients?

Chicken, mashe? potatoes, and roll
Hamburger, french fries, and Coke
Hot dog and milk shake
Sausage-cheese pizza and salad

£ WM
i ononu



(52)

(53)

(54)

(55)

(56)
(57)

(58)

T ey
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Which of these activities that could be done during a meal probab]y would he1p
people enjoy the meal more?

1 = Eating as quickly as possible
2 = Playing with a pet

3 = Settling family problems

4 = Talking with others

.which of the following foods contains the most iron?

2 = Haﬁﬁurger
3 = Miixk
4 = Pineapple

If you read about ideal weight in a book on physical fitness, how can you tell

By the bacayround o+ cne autnor oT tne book
By the length of the boock

By the length of the chapter on ideal weight
By the number of pictures in the book

PWN =

Which of the following family members neéds the most protein?

1 = 10-year-old daughter who takes ballet

2 = 15-<year-old son who plays football

3 = 35-year-old mother who is pregnant

4 = 37-year-old father who is a farmer

Which of the following foods requires use of the fewest resources to produce?
1 = Cheese

2 = Ham

3 = Soybeans

4 = Steak

which of the following safety rules is important for frying foods?

1 = Cool the hot fat quickly with cold running water.
2 = Drop frozen foods quickly into the fat.

3 = Heat the fat quickly.

4 = Use moderate heat.

If one student trying to find recipes for nutritious snacks 1ooks through
several cookbooks and another student asks several teachers for suggestions,
what will they probably find?

1 = If the books are good ones, both students probably will come up with the
same ideas.

If the teachers all are good cooks, both students probably will come up
with the same ideas.

The two students may come up with either the same or d1fferent ideas.

The two students probably will come up with very different ideas.

2
3
4

39
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(59) Three students compared what they ate for breakfast. Karen had a hard-cooked egyg,

(60}

(62)

tomato juice, and cereal with milk. Bi11 had a hamburger and a banana milkshake.
Pat had toast and orange juice. Who had nutritionally balanced breakfast(s)?

1 = None of the students

2 = Only Pat

3 = Both Karen and Bill

4 = A1l che students_‘

HMhich Af tha fpllawine fandce cantaineg tha snct ralaniae?
1 = . aner ol '

2 =1 cup whole milk

3 = 4-ounces of steak

a4 = TO anadad o f:h"nq

R TR T wita e s

carteteria, which of the fo1low1h§ woui&'5e>£ﬁe bést‘thing to ao?

1 = Encourage all students to return their food uneaten as a protest.

2 = Hope that .other people in the school will do something about the situation.

3 = Organize a group of students to talk to the cafeteria manager.,

4 = Stop eating in the school lunch program.

What is the relationship between sel f-image and physical appéérance of teenagers?

1 They are related for both girls and boys.
They are related for boys but not for girls,
They are related for girls but not for boys.

They are not related for either girls or boys.

2
3
4
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SECTION IV

Directions: (1) Mark your gender (sex) and grade level in the boxes indicated on
your answer sheet.

(2} Answer the follwoing question in the space below:

What changes, if any, would you like to make in the food
service program at your school?

THANK YOU éOR COMPLETING THIS QUESTIONNAIRE!

336
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THE UNIVERSITY OF TENNESSEE
College of Education - Bureau of Educational Research and Service
KNOXVILLE, TENNESSEE 37916

NUTRITION EDUCATION PROJECTS ' HOME ECONOMICS BUILDING

Dear Student,

We are very happy that your school has agreed to let us study what you,
your teachers, the principal, and the food service workers know and think
~about nutrition. Your answers on this questionnaire will help us know what
to teach about nutrition in school, and what the adults in your school need
to know about nutrition to help you learn. You will be hel ing us evaluate
the Tennessee Nutrition Education and Training Program (NET). The main
goal of NET is to help Tennessee's children and youth to understand the
relationship of food and nutrition to total health, and to use.this know-
ledge to select a nutritious diet. -

Please answer the questions on this questionnaire for students. Do not
write your name on the questionnaire - we will not let anyone know what
your responses were. All the answers of students in your grade will be put
together so we can see what a student about your age knows and thinks about
nutrition. .

If you complete this questionnaire and return it to your teacher, that
will show that you are willing to let us use your answers in this study.
You do have the right to not complete the questionnaire, or to stop working
on it if you decide later you do not wish to help on the study, without _
any bad feelings from us or your teacher. .

. Thank you for your time. We will be very interested in seeing what
you know and think about nutrition! .

Sincerely,

W. Barsn_

Trudy W. Banta
NET Evaluation Director
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SECTION I

Directions: For eac:h i.tem in this section (Questions 1-13), mark the circle on your
answer sheet which indicates how you really feel about that idea. Use the following
seale: ' .

(1)
(2)
(3)

(4)
(5)
(6)
(7)
(8)
" (9)

(10)
(11)
(12)

(13)

How do you

How do you

How do you

school?

How do you
How do you
How do you
How do you
How do you

How do you

questions about

How do you
How do you
How do you

How do you

® I do not like 1t at all.
@ I do not like it very much.
(::) I like it a little bit.

@ I like 1t a lot.

feel about the food that is fixed for lunch at your school?

feel about 1earning about foods that are good for you?

feel about helping decide what food you will have for Tunch at your

feel
feel
feel
feel
feel
feel

feel
feel
feel
feel

about
about

about

eating vegetables and fruits?
tryihg to eat foods served in different ways?

taking the advice of peopie who advertise foods on TV?

when you think about some people not having enough to eat?

about

about
food?

about

about
about

about

having Coke rather than milk with a meal?

working with other people to find the answers to

tasting new foods from other countries?
eafing foods from different food groups?
eating on1y foods prdduced near where you live?

drinking a 1ot of water?
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- SECTION II

ansger sheet which indicates how often you do what is deseribed, using the following
scale: :

1l = Never',
. 2 = Sometimes
3 = Often

(14) How often do you eat the lunch fixed at your school?

(15) How often do you help someone at your school decide what will be served for
lTunch at your school?

(16)
(17)
(18)
(19)
(20)
(21)
(22)
(23)

(24)
(25)

(26)
(27)

How
How
How
How
How
How
How

How
you

wa

How

often
often
often
often
often
often
often

often

do you
do you

do you

‘do you

do you
do you
do you

do you

follow their

often

often

family?

do you

do you

How often dc you

How often do you

learn from your teacher about foods that are good for you?'
Tearn from someone at home about foods that are good for you?
eat foods that are fixed in new wdys?

buy foods you see advertised on TV?

eat foods from other cultures?

ask someone about the nutrients in the foods you eat?

eat orange or yellow vegétab]es?

try to find out why someone gives you advice on foods before
suggestions?

eat green vegetables?

try to find out why certain foods are traditional in your

drink milk or eat foods made from milk?

work with someone to find the answer to a question about food?

> mark thé cirecle on your
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SECTION ITT

Directions: For ecach item in this sceiion (Yuestions 28-17), mark the cirele on your
answer sheet which corresponds to the best (most eorrect) of the four response choices.

(28) Why does the body need carbohydrates?

1 = To allow protein to be used for body building
2 = To help in weight loss

3 = To help the body conserve water

4 = To build muscles -

(29) What is the main reason that people in Iowa do not eat as much seafood as the
people in Florida?

1 = Fresh ocean fish are expensive because they have to be shipped long distances.
2 = Many people in Iowa catch their own fish in local lakes.
3 = Most people in Iowa do not like seafood.
4 = Polluted water in Iowa has caused a shortage of fish. -
(30) How did the American Indians in the Southwest preserve most of their food?
.1 = Canning
2 = Drying
3 = Freezing
4 = Pickling

(31) What is the main feason that companies sometimes put food in attractive packages?

1 = Attractive packages sell more of their products.
2 = Food companies 1ike to help stores look nice.
~3 = People 1ike to use the containers after they empty them.
4 = The government requires food companies to package th1ngs in a certain way.

(32)_In which category of foods does a potato belong?

1 = Grains .
2 = Legumes and nuts
. 3 = Meat, fish, poultry, and eggs
4 = Vegetab1es and fruits
(33) What is the major reason many families in the U.S. eat more TV dinners than they
used to?
1 = Cookbooks are too expensive for most families.
2 = Home-cooked meals usually are less nutritious than TV dinners.
3 = TV dinners always taste better than home-cooked meals.
4 = TV dinners take less time to fix than home-prepared foods.

(34) What is a major reason that children choose to eat candy, potato chips, and Cokes
' even though they know these foods are not the most nutritious snacks?

Their parents tell them to eat these foods. -
These foods always are cheaper than more nutritious snacks. .
These foods are easier to digest. .
They 1ike to eat the same foods their friends do.

1
2
3
4

409
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(35) Why do some diseases occur only in some parts of the’wor1d?

1 = people in some areas do not have food that contains all the nutrients they
need. - ‘

2 = People in some parts of the world do not get enough sieep.

3 = People in some parts of the world do not take enough vitamin pills.

4 = People who live in cold climates get more diseases.

(36) How would people probably react if green food coloring were added to their
mashed potatoes?. -

Everyone would 1ike them just as well because the taste would be the same.

1=

2 = Many people would like them better because they would be prettier.

3 = Many people would not 1ike them because the color is not what they are
' USEd tOQ . . TR

4 = Most peoplé would like them if butter were added.

{37) Why are corn tortillas often eaten in Mexico?

1 = Corn tortillas are more nutritious than flour tortillas.
2 = It is easier to grind corn than wheat. '

3 = Not many people are allergic to corn.

4 = There is more corn than wheat in Mexico.

(38) What is the most likely reason that your parents might tell you to eat three
meals a day and your friend's parents tell her to eat only when she is hungry?

1 = Different people have different ideas about ways to keep healthy.
2 = Her parents do not have a dining room. _ .
3 = Her parents give her vitamin pills. ,
4 = Your parents do not know as much about nutrition as her parents.
(39) Why is it especially important for children to get a lot of protein and minerals?
1 = They are growing rapidly.
2 = They have skin problems.
3 = They no longer take naps.
4 = They often get cavities in their teeth.
(40) Why do Chinese children use chopsticks instead of knives and forks?
1 = Chopsticks are easier for children to use.
2 = Chopsticks are more fun to use.
3 = Chopsticks are safer for young children,
4 = Chopsticks are traditional in China.

(41) One family bought a big box of a new dry cereal because it had a prize in the
box, but no one 1iked the cereal. What should they do next time they want to
try a new cereal?

Buy a cereal that looks 1ike one they have tried before.
Buy a cereal they can cook.

Buy a small box of the new cereal.

Do not buy cereal with a prize in the box.

W N
HH o
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(42) What do carbohydrates, fats, and proteins all do?

1 = Help regulate body temperature

2 = Prevent cavities

3 = Provide for the growth of muscles . -
4 = Provide energy for the body :

(43) wWhat kind of food would a family with Italian background probably eat?

1 = Almost all fried foods

2 = Many .dishes made with macaroni and spaghetti
3 = Mostly high-protein foods

4 = Very mild-tasting food combinations

(44) wWhich of these foods contains the most protein?

1 = Baked sweet potato ™
2 = Fresh tomato :

3 = Roast turkey

4 = Steamed rice

(45) What is a main reason many people eat a lot of their mea]s.in restaurants?

1 = Eating out always costs less than eating at home,
2 = Restaurant food usually is more nutritious.

3 = They do not like to spend their time cooking.

4 = They 1ike to meet new people.

(46) Why do people in Southeast Asia use rice instead of wheat as a basic food?

1 = Rice is a better source of carbohydrate.
2 = Rice is better for Asian people.

3 = Rice goes better with Chinese foods.

4 = Rice grows better in their climate.

(47) If you are p]anning what to serve at a party, which of these things do you need
to do f1rst7

1
2
3
4

Get several ideas about what to— serve.'
Go to the grocery store.
Prepare the foods that can be fixed early.

402
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SECTION 1V

Directions: (1) Mark whcther you are a male (boy) or female (grervl) in the Dox marked
- M"Sex on your answer -shect. ‘

(2) Mark what grade you are in now in the box mavked "Grade" on your
answer sheet.

(3) Answer the following question in the space below:

‘What changes, if any, would you like to make in the food
service program at your school?

THANK YOU FOR COMPLETING THIS QUESTIONNAIRE!
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THE UNIVERSITY OF TENNESSEE
College ol Education - Bureau of Educational Research and Service
KNOXVILLE, TENNESSEE 37916

TRITION EDUCATION PROJECTS ' . ' HOME ECONOMICS BUILDING

Dear Student,

We are very happy that your school has agreed to let us study what you,
your teachers, the principal, and the food service workers know and think.
about nutrition. Your answers on this questionnaire will help us know what
to teach about nutrition in school, and what the adults in your school need

- to know about nutrition to help you learn. You will be helping us evaluate
the Tenniessee Nutrition Education and Training Program (NET). The main
goal of NET is to help Tennessee's children and youth to understand the

--relationship of food.and nutrition to total health,”and to use this know-

ledge to select a nutritious diet.

Please answer the questions on this questionnaire for students. Do not
write your name on the questionnaire - we will not let anyone know what
your responses were. All the answers of students in your grade will be put
together so we can see what a student about your age knows and thinks about
nutrition. ‘ o

If you complete this questionnaire and return it to your teacher, that
will show that you are willing to let us use your answers in this study.
You do have the right to not complete the questionnaire, or to stop working
on it if you decide later you do not wish to help on the study, without
any bad feelings from us or your teacher.

Thank you for your time. We will be very interested in seeing what
you know and think about nutrition!

-

Sincerely,

Trudy N.znta
NET Evaluation Director
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SECTION I

Directions: For each item in this section (Questions [-8), mark an "X" through the

face at the left of the question which shows how you really feel about that idea.
The faces have the following meanings:

(Y
]

I do not like it,

Do
]

I do not like it or dislike <it.

)
]

I like zt.

(1) How do you feel about the food that is fixed for
lunch at your school?

w
1]

OO 0 00 © © © OO

w
1]

(2) How do you feel about learning about foods that
are good for you?

(3) How do you feel about helping decide what food
you will have for lunch at your school?

(4) How do you feel about eating green vegetables?
(5) How do you feel about finding out about the kinds
of plants and animals from which you get your food?

(6) How do you feel about eating different kinds of
food each day?

(7) How do you feel about Toud talking while you are
eating?

N
1]

00000 OO0 0

(8) How do you feel about having Coke rather than milk
with a meal?

405
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SECTION II

Directions: For each item in this section (Questions 9-17), draw a eircle around the

word at the left of the question which tells what you really do. Use the following
responses:

1 =N0 (You usually do not do this.)
2 = YES (You sometimes do this.)
1 =NO 2 = YES ~ (9) Do you eat the lunch fixed at your school?
1 =NO0 2 = YES (10) Do you help someone at your school decide what will
' ' be served for lunch? -
1 = NO 2 = YES (11) Do you learn from your teacher about foods that are
good for you?
1 =N -~ 2= YES (12) Do you learn from someone at home about foods that
are good for you?
1 =N0" 2 = YES (13) Do you sometimes try a new food you have not eaten
before? .
1 = NO 2 = YES .(14).Do'you ask your parents about whether you should eat
the foods you hear about on TV?
1=N0 2 = YES (15) Do you eat only the foods that you 1ike most?
1 =NO 2 = YES ‘ (16) Do you eat some foods now that you did not like
when you were younger?

1=NO0 -2 = YES (17) Do you ever fix a meal for yourself?
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SECTION III

Directions: For each item in this section (Questions 18-37), draw a circle around
the number of the best (most correct) answer to the quection.

(18) Which of these foods is made from wheat?

1 = Cheese

2 = Hamburger bun
3 = Peanut butter
4 = Jdello

(19) What can we always say about foods that are high in calories?

1 = They cost a lot.

2 = They give us a lot of energy.

3 = They should be eaten with a fork,
4 = They taste good.

(20) Why might a teacher and a grocery store clerk tell you different th1ngs about
' what to eat?

1 = The grocery store clerk probably is more interested in your health.

2 = The grocery store clerk probably knows more about what children need,
3 = The teacher probably knows more about nutrition;

4 = The teacher probably makes more money.

(21) Which of these foods should be cooked before it is safe to eat?

1 = Cabbage

2 = Egg

3 = Green beans
4 = Spinach

(22) What should you do if you are hungry an hour before supper and have a choice of
ice cream and cake or an apple?

1 = It does not matter which you eat because both are good.
2 = You should eat both because they contain different nutrients.

3 = You shouid eat the app]e because the ice cream and cake will make you too
full for supper.

4 = You should eat the ice cream and cake because you will be healthier,

(23) How much alike are the foods that healthy people eat?
| = A11 healthy people eat meats.

= A11 healthy people eat the same .foods.

= Different healthy people eat different foods.

407

= Some healthy people eat only breads.
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(24) What foods are people most likely to enjoy eating?
1 = Foods from other countries ‘

‘ 2 = Foods that do not cost much
3 = Foods -they have eaten before
4 = Foods they have tried once

(25) From what animals do we get beef?

1 = Cattle
2 = Chickens
3 = Pigs
4 = Sheep

(26) Why do some people eat foods they did not like when they were ynunger?
= The foods do not cost as much now.

= They eat more meals each day.

= They have bigger stomachs now.

= Their ideas about food have changed.

(27) Which of these is the best reason for eating di fferent kinds of food?

1 = Different foods are in the grocery store.

2 = Eating different foods costs less.

3 .= Eating different foods helps make you healthy.
4 = People in other countries eat different foods.

(28) Which of these mealtime activities would help people enjoy their food the most?'

1= Cailing their friends on the phone
‘2 = Fighting over their food

3 = Playing with their pets

4 = Talking with others at the table

(29) uhlch of the following foods prov1des energy but not many nutrients?
1= Carrot_sticks .. '

2 = Ce1ery wyth cheese
3 = Hamburger ’
4 = Kool-Aid

(30) If you spill your glass of milk during supper, what would be the best thing to
do the next night at supper?

1 = Drink water instead of milk.
2 = Eat ice cream instead of drink1ng milk.
3 = Eat supper by yourself.

Use a g1ass that will not turn over as easily.

408
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-

(31) When do you need to eat the most food?

(32)

(33)

(34)

1

(35)

(36)

(37)

2
3
4

1 = When the weather is hot

2 = When you are goingwon a car trip

3 = When you are growing a lot

4 = When you are learning to read

What is the difference in taste between fresh app1esland apples in pie?

1 = Apples in pie taste saltier.

2 = Apples in pie taste sweeter.
3 = Apples in pie taste more sour.
4 = Apples in pie taste the same as fresh apples.

In fixing a breakfast of corn flakes, milk, and orange juice, what should you
do 1ast7 : .

1 = Get out the dishes.

2 = Pour the corn flakes.

3 = Pour the orange juice.

4 = put milk on the corn flakes.

What would you need to have to plan a meal?

= Courage and strength
2 = Dishes and food
3 = Tablecloth and napkins
4 = Time and skill
Which of these things would be best to tell a friend about how to be healthy?
1 = Eat foods that cost a lot. '
2 = Eat the foods you see on TV,
3 = Eat many different kinds of food. _
4 = Eat what your friends eat. ..
If trucks and trains quit work1ng, what wou]d happen to our fqoa?

1 Peop]e still could get the same foods.

-2 = People would drive to other states to get théir food.
3 = People would grow all the foods they are used to eating.
4 = People would not be able to get as many kinds of foods in the grocery store.
From which of these animals do we get ham?
1 = Cattle
= Chickens
= Pigs ~
= Sheep 4 O:} -
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SECTION IV

Directions: C(ircle the correct answer for each question below,

(cc 38) (1A) What is your sex?

1 = Boy
2 = Girl
(cc 39) (2A) What grade are you in?
2 = Second
3 = Third

Directions: Answer the following question in the space below.

program at your school?

i

- THANK YOU FOR COMPLETING THIS QUESTIONNAIRE!

(3A) What changes, if any, would you like to make in the food service

(Do not write below this Zine;)

(cc 71-73) Code.

(cc 74-77) | ID

4i0 -
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SECTION I
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(1) How do you feel .about the food that is fixed for lunch at your school?
71 = Sad (I do not 1ike it.) '
2-= Happy (I like it.)
(2) How do you feel about learning about foods that are ‘good for you?
= Sad (I do not like it.) -
2 = Happy (I like it.)

(3) How do you feel about helping decide what food you will have for lunch at your

school? -
1 = Sad (I do not 11ke it.)
2 = Happy (1 11ke it. ) -

(4) How do you feel about eat1ng many different kinds of foods?

1 = Sad (I do not like it.)
2 = Happy (I like it.)

(5) How do you feel about eating vegetables?

1 = Sad {1 do not like it. )
2 = Happy (I 1ike it.)

~w~~*ﬂw{69*HOW“do“youwfeeT~about*having"Gokewrather«thanwmiJk~wi¢hwawmea]?muumfmw~mmw.mmmmnm-«

1
2

Sad (I do not like it.)
Happy (I 1ike it.)

(7) How do you feel about fixing snacks for vourself and your friends?

1 = Sad (1 do not like it.)
2 = Happy (I like it.)

(8) How do you feel about eating foods that keep you healthy? -

Sad (I do not like it.)
Happy (I like it.)

—
nn
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SECTION II
Dirvections: Fop cuzh itom dn tids scetion (Guestiows 2-17), mark am "IV trrow
tr2 symbol on the answer sheet which sncws what you really do. They syihols are as
Tollows: -
1 = Sguarz = NC (I usuzlly do not do this.
2 = Szar = YES (I scrmatimes 3o *this.)
(9) Do you eat the lunch. fixed at your school?
1 =No .(Square)
2 = Yes (Star)
(10) Do you help someone at your school decide what will be served for lunch?
1 =No (Square) .
2 = Yes (Star)
(11) Do you learn from your teacher about foods that are good for you?
1 =No (Square) '
© 2 = Yes (Star) ’
{12) Do you learn from someone at home about foods that are good for you?
1=No (Square)
2 = Yes (Star)
(13) Do you ask your parents to get foods that you hear about on TV?
1= No " (Sguare)
2 = Yes (Star)
(14) Do you usually wash your hands before you eat? -
1 = No (Square) . , .
"2 = Yes (Star) i
(15) Are there any foods you do not eat because of the way they look?
"1 =No (Square) *
2 = Yes (Star)
Do you eat many different kinds of foods?

- (16)

(17)

1
2

o

1
2

No (Square)
Yes (Star)

Do you taste new foods before you decide whether or not you like them?

No ‘(Squane)
Yes (Star)
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SECTION III | )

Direetions: For saen ftem in this svotion (YuosTiowns 13-47), make an MXU THrouUIn the
Sumbol on the unswer sShees whion maiones the symbd:l on iz pirture of tne L3t (most
correct) answer to the questicn,

(18) Where do we get nutrients?

(circle) 1 = Air
(square) 2 = Exercise
(triangle) 3 = Food
(star) 4 = TV

(19) Where do we get the foods we eat?

(circle) 1 = From animals and plants
(square) 2 = From animals and water
(triangle) 3 = From plants and rocks
(star) - 4 = From rocks and water

(20) How would a child probably feel who does not eat breakfast?

(circle) 1 = Happy

(square) 2 = Lively -
- (triangle) 3 = Scared

(star) 4 = Tired

(21):why would most people rather eat at a pretty table than a messy one?

{circle) 1 = The food will smell better.

(square) 2 = The food will cost less.

(triangle}~ 3 = Théy will enjoy the food more.

{star) 4 = They will grow more. B

(22) Which of these snacks could be fixed without cooking?

(circle) 1 = Crackers and cheese
(square) 2 = Grilled cheese sandwich
(tr1angle) 3 = Pizza

(star) 4 = Tomato soup

. (23) If you want to know what is the best kind of cereal, why would it be a good
idea to ask several different people?

(circle): 1 = Different people have different ideas about food

Most people do not eat cereal.
Some people do not like to talk about food.

(triangle) 3
(star) 4

(24) Which one of these people would need the most food?

(circle) 1 = A baby
(square) 2 = A 6-year-old child"
(triangle) 3 = A 10-year-old child
(star) 4 = An adult

~Girls-Tike-cereal-better-than boys~-do. - o e —
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(25)‘Nhich of these foods usually feels hot when you eat it? -

(circle) 1 = Cottage cheese
(square) 2 = Jello salad
(triangle) 3 = Milk shake
(star) 4 = Vegetable soup

(26) What is the bes place to keep cooked vegetables and meats?

ct

(circle) 1 = In the cupboard
(square) 2 = In the oven
(triangle) 3 = In the refrigerator
(star) 4 = On the table

(27) If you already know how to make a peanut butter sandwich, which of these snacks
wculd be the easiest to learn to make?

(circle) 1 = Cheese sandwich

(square) 2 = Milk shake . , v
(triangle) 3 = Peanut butter cookies RN
(star) 4 = Pizza e h

(28) What is the best way to get all the nutrients you need every day?

- (circle) 1 = Orink lots of milk.
(square) 2 = Eat different kinds of foods.
~(triangle) 3 = Eat lots of meat.
(star) 4 = Take vitamin pills.

(29) Which of these snacks would take the longest to fix?

(circle) 1 = Apple
(square) "2 = Carrot
(triangle) 3 = Hamburger
(star) 4 = Milk
(30) Which of these foods do we get from an animal?
(circle) 1 = Cereal
(square) 2 = fqq
(triangle) 3 = Orange
(star) 4 = Peanut butter

(31) If you have a question about food, what would be the best way to answer it?
A{circle) 1 = Ask someone else to help find the answer.

——-—(-gquare)-——2-=-Decide~there~is not~ an answer., "
~ (triangle) 3 = Hope you will dream what the answer is.

" (star) 4 = Make up an answer.

(32) Which of these things does a child need the most food to do?

(circle) - 1 = Running
(square) 2 = Sitting
(triangle) 3 = Sleeping
(star) 4 = Watching TV
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.(33).why do many people eat the same food every year on Thanksgiving Day?

« + (circle) 1 = It gives them a lot of energy.
» (square) 2 = It is a family custom or habit.
(triangle) 3 =TIt is all that is in the grocery store. . .
(star) 4 = It is important to help them grow.

(34) Which of these snacks would be best to keep you healthy?

(circle) 1 = Chewing .gum
~(square) 2 = Doughnut

(triangle) 3 = Kool-Aid

(star) 4 = Qrange

(35) Which of these people probably would know the most about what foods would
keep you healthy?

{circle) 1 = A fire fighter
(square) 2 = A police officer
(triangie) 3 = A secretary
(star) 3 = A teacher

(36) What food do most children need every day?

(circle) 1 = Banana
(square) 2 = Candy bar
(triangle) 3 = Coke
(star) 4 = Milk

(37) what is the ffrst'thing you need to do before you eat dinner?

(circlte) -.. 1 = Pick up the fork.

(square) 2 = Say the blessing.
(triangle) 3 = Sit down at the table.
(star) 4 = Wash your hands,




387 Form 9--Page 6 {f)

SECTION 1V

Jiroctions:  Mark on "Y' threugh the sumbol which -217s about you.

(38) Are you a boy or a girl?
1 = Boy (Circle)

2 = Girl (Triangle)

(39) What grade are you in?

0
1

K (Kindergarten)
1 (First grade)

s
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SECTION I

(1) (5)
1 = Sad
(2) - (6)
.1 = Sad 2 = Happy
B by
1 = Sad
) (&)
Q 1 = Sad
iy




384 Form 9--Page 2 (S)

SECTION II

(9) | (14)
1=NO 2 = YES - 1 = NO 2 = YES
(10) ‘ (15)
“ 1= N0 2 = YES 1 = NO 2 = YES
Cooan i | s " (16)
E§ 1 = NO 2 = YES .- 1=NO 2 =.YES
- (12) (17)
1= N0 2=¥s | T 1= No 2 = YES
(R S 418 S
' oi1=.NO 2 = YES . | o
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SFCTION 111 )

(18)

L]
L]

(19)

OO0
3 [t (I,

- (20)

f
nNo
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(21)

(22)

ERIC

Full Tt Provided by ERIC.
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(28)

, (33)

ot
fl

 (29)

(34)

(30)

(35)

B
OBIOBOBIO

(31) . —— (36)

(37)

e
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(38)

1 = BOY 2 = GIRL

_(39) f’\ N 1

0 = Kindergarten « 1 = Grade 1

(cc 40-42).

(cc 43-46)

THANK YOU FOR YOUR HELP!

Code

1D
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APPENDIX R

RELIABILITY INDICES FOR FINAL VERSIONS OF INSTRUMENTS FOR ASSESSING
NUTRITION KNOWLEDGE, ATTITUDES AND PRACTICES

mc 122
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Reliability Indices for Final Versions of Instruments
for Assessing Nutrition Knowledge, Attitudes and Practices

. Number of Cronbach's
Number of Items in Alpha
Instrument/Scale Respondents Scale (Standardized)
Student Groups

Grades K-1

Knowledge - 743 20 .72

Attitudes 743 _ 5 ' .53

Praccices 743 5 .25
Grades 2-3 _

Knowledge 787 : 20 .70

Attitudes 787 - 5 42

Practices - 787 . 5 47
Grades 4—-6

Knowledge 1436 . 20 .79

Attitudes 1436 "10 .55

Practices 1436 10 : .60
Grades 7-9

Knowledge 670 25 .76

Attitudes . 670 ' 10 .52

Practices’ - o 670 10 .70
Grades 10-12 ' :

Knowledge 503 25 .73

Attitudes 503 10 .71

Practices 503 ‘10 .80
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Number of Cronbach's

) Number of Items in Alpha
Instrument/Scale . Respondents Scale (Standardized)
Adult Groups
Parents . .
Knowledge L 1659 25 .82
Attitudes - 1659 10 .80
Practices 1659 10 .90
Elementary school teachers
Knowledge ' . T 197 30 .71
Attitudes . 197 10 .87
Practices 197 10 .79
Secondary school teachers ..
Knowledge’ 65 ) 30 . .88
. Attitudes 65 10 .93
Practices 65 10 .85
Food service personnel -
Knowledge? .37 30 .91
Attitudes : 147 10 .91
Practices : . 147 10 .85
Administratorsb
Attitudes 58 15 .96
Practices 58 10 .91

8pssessed for food service managers only.

bAssessment included attitudes and practices only.

Q : | ' 4123%;
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Item Analyses for Knowledge Scale’
on Final Versions of Instruments

Average

Number of Average
Number of Items in difficulty discrimination
Instrument participants Scale index index
Student Groups
Grades K-1 743 20 . .44 .45
Grades 2-3 787 20 .41 .43
Grades 4-6 1436 20 .47 .54
Grades 7-9 670 25 .. .52 .42
- Grades 10-12 503 25 .53 .43
a
Adult Groups
Parents 1659 25 .49 .48
Elementary
school teachers 197 30 .36 .29
'Secondary
school teachers 65 30 .45 .45
Food service
managers 37 30 .54 .56

a . .
Knowledge was not assessed for administrators or food service workers.

425




T 397

APPENDIX S

SUMMARY OF SCORES ON ATTITUDE AND PRACTICES SCALES
FOR ALL PARTICIPANTS IN BASELINE DATA COLLECTION

AND

SUMMARY OF SCORES ON ATTITUDE AND PRACTICES SCALES
FOR ALL PARTICIPANTS IN BASELINE-DATA COLLECTION
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Summary of Scores on Knowledge Scales
for All Participants in Baseline Data Collection

Number of Scale Percentage Cronbach's
Items in Scalg Standard of. Correc _Alpha
Instrument/Scales Scale Mean Deviation Responses (Standardized) .

Student Groups

Grades K-1
Goal I 6 2.90 1.34 48.4 .30
Goal II- 4 2.28 1.11 57.0 .45
Goal III 6 4.20 1.46 70.0 .54
Goal 1V 4 2.14 1.07 53.7 .20
Total 20 11.53 3.66 . 57.6 .72
Grades 2-3 o
Goal 1 5 3.30 1.27 66.0 .45
Goal 11 5 2.53 1.33 50.6 .40
Goal III 6 3.60 1.33 60.1 .30
= Goal IV 4 2.61  1.06 65.3 .45
Total 20 12.04 3.52 60.2 .70
Grades 4-6
Goal 1 6 3.41 1.67 56.9 .58
Goal II 5 2.82 1.37 . 56.4 .50
Goal III 3 1.45 .91 48.2 .20
Goal IV : 6 3.13 1.57 52.1 .50
Total 20 10.81 4.34 54.0 .79
Grades 7-9
Goal I 7 2.90 1.50 41.5 .36
Goal II 5 3.01 1.21 .. 60.2 .45
Goal III: 6 2.88 1.31 47 .9 .34
Goal IV _ 7 3.88 1.77 55.5 .56
Total 25 12.67 4,46 50.7 .76
Grades 10-12
Goal I 8 3.54 1.52 44 .2 .30
Goal 1I 6 2.76 1.42 46.0 a4
Goal III 4 1.80 .99 44.9 .15
Goal 1V . 7 3.84 1.81 54.9 .59
Total 25 11.94 4,31 47.8 .73

127
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Number of Scale Percentage Cronbach's
Items in Scale Standard of Correc Alpha
Instrument/Scales Scale Mean Deviation Responses (Standardized)

Adult Gfoupsc

Parents :
Goal 1 7 3.25 1.57 46.4 47
Goal II 7 3.81 1.91 S4.4 .67
Goal III 6 2.81 1.39 46.8 41
Goal IV 5 3.14% 1.22 62.8 .52
Total 25 13.01 4.91 - 52.0 .82
Elementary -
school teachers
Goal I 11 6.60 1.63 60.0 W27
Goal II -7 4.82 1.52 68.8 .51
Goal III 6 3.49 1.15 . 58.1 .20
Goal 1V 6 4,76 .96 - 79.3 .41
Total 30 19.66 3.85 65.6 : .71
Secondary
school teachers
Goal I 10 5.46 2.31 54.6 , .69
Goal II 7 4.85 1.85 69.2 .72
Goal III 7 3.23 1.32 46.2 .37
Goal IV 6 3.97 1.49 66.2 .65
Total 30 17.51 6.01 58.4 .88
Food service
managers
Goal I 10 4.62 2.29 46.2 .70
Goal II 7 3.97 2.17 56.8 .80
Goal III 7 3.78 1.92 54.1 .71
Goal IV 6 2.97 1.57 50.0 .64

Total 30 15.35 7.03 51.2 .91

a . ‘
Average number of items answered correctly.
bAverage percentage of items answered correctly.

c ) .
Knowledge was not assessed for food service workers or school admin-
istrators.
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Summary of Scores on Attitude and Practices Scales
for All Participants in Baseline Data Collection

Number of Scale Average - Cronbach's
Items in Scalg Standard Ite Alpha
Instrument/Scales Scale Mean Deviation Mean (Standardized)

Student Groups

Grades K-lc

Attitudes 5 8.83 .98 1.77 .35

Practices 5 8.37 .95 1.67 .06
Grades 2--3d

Attitudes . 5 0 12.13 1.94 2.43 .33

Practices 5 8.41 1.16 ' 1.68 .39
Grades 4-6€ o

Attitudes , 10 29.43 3.86 2.94 .48

Practices 10 20.75 2,85 2.07 .52
Grades 7-9f

Attitudes 10 34.29 5.33 3.43 . .46

Practices 10 - 29.30 6.12 2.93 .68
Crades 10-12f )

Attitudes 10 33.47 6.44 3.35 .68

Practices 10 22.21 6.42 2.22 .77
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Number of Scale Average Cronbach's
_ -Items in . Scale Standard Ite Alpha
Ingtrument/Scales Scale Mean Deviation Mean (Standardized)

Adult Groupsf

Parents
. Attitudes 10 17.89 5.24 1.79 .73
Practices 10 38.68 4.11 3.87 .69
.Elementary
school teachers
Attitudes 10 . 41.26 6.25 4,13 .84
Practices 10 34.40 5.15 3.44 .75
Secondary
school teachers : ) -
Attitudes 10 40.79 7.04 - 4,08 .88
Practices 10 29.89 7.07 2.99 .82
Food service
personnel
Attitudes 10 - 43,67 4.34 4,37 .67
Practices 10 37.36 6.19 | 3.74 .77
Administrators
. Attitudes 15 59.15 7.61 3.94 .83

Practices 10 33.15 6.32 3.31 : .82

aAverage of summated rating scale totals, where a higher score repre-
sents more favorable attitudes or more appropriate practices.

bAverage of summated rating scale item responses.

CBased on 2-point scales for both attitudes and practices.
dBaéed on 3-point scales for both attitudes and practices.
©Based on 4-point scales for both attitudes and practices.

fBased on S5-point scales for both attitudes and practices.




