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- « - . . “ Y.
. . et ’ ABSTRACT J
. . , . - . . N
Lo : R two year prOJECt part1ally Funded by a Un1ted States Department
iﬂ“ //gf Agriculture, Food and Nutr1t10n Serv1ces grant developed a compre~,
. hensive nutrition education program which “incléided four components:
"o - A
b direct service to preschool children, in-service training for eérly ) ﬁ

*r

schildhodd staff, materials to use with ail target'popnlations and

. b B

t, the extensi0n50f knowledge to families and Ttommunities. A major
. u A I3 ~ .,
.o c product of the project was the development and testing of a multi- K

media. nutrition kit which included a teacher's.guide, an assessment/,
- - &
4 . N v

' evaluation module; a set of classroom ‘activities; a recipe book; a v
group of audio-visual productions; a collection of materials and stra-

, ) .
‘ hd tegies for parent, teacher and community education, and a set of

~ S * ~

« A”__“W;‘ patterns For use in constructlng classroom act1v1t1es

The materials and accompanying program were evaluated initially
1] ‘ - v v - . o
within the Callfornla‘State Un1vers1ty, Northrldge Preschool Laboratory

“

. where the program was deVeloped, and then, 1n twenty Fleld 81te S
S . ~ ‘

classrodms %n(;he communlty. The classes were randomly assigned to’

o el on e \\‘~
- treatment and control Qroups. EvaIuatlon 1ncluded pre- and posttests

of the children's understanding of foods and nutritionm concepts and
. . .
their consymption of "mini-meals." Both on and off-campus populations

-

showed overall'sidhificant improvement (p €.01) in foobd ana\nitrition
'knowledge as measured by the Northridge Surfvey of Understanding

Nutrition - Preschool Level. [t was fgund.that the children's food

+

. ‘consumption was high to begin.with and, therefore, did not show a
. , . > . A .

@ significant improvement. Information gathered from parents and. ..
AV} : . ) ’ . v

teachers revealed a positive'reaction to the project: developed

materials and a desire for more knowledge about nutritidn.

s
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program can be effectlvely 1mplemEnted with chlldren as young as )
S,

- ‘ firee to fiye years of age with{varying levels of abllitj and disabi- .
\ L " " . '] 4
) - lities! "It was also demonstrated that learnlng opportunltles can be _
v | i
‘. organized in a ser1es of single concept lessons rather than sequented . )
s Coa ®
- ) accordlng to dlfflculty In addltlon, it was shown that parents,
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. v , ’
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% INTRODUCTION T i

NEEDS QSSESSMENT f' .. .
A v - A\

- Increased emphas1s has been p]aced on the 1mp0rtance of good nutrition

, .

in ch11d care by FederaT and State 1eg1s1at1on, such as the School Lunch
Act wh1ch pr0v1des grants in aid and other ass1stance to initiate, maintain
and expand non- prof1t food serv1ce programs for'pub11c and pr1vate daycare

13

organizations. State agenc1es, 1n conJunct10n with the Un1ted States Depart-
‘ment of Agriculture - Food and Nutr%tfdn Services, (USDA-ENS), réquire that
“early ehi1dhood faci]itiee participating jn the School EUncn Act mus£
provide & 6articu1ar portion of the daify food-needs of“children who remain
in their, care. Generally,-tne amount required is one-third to ohe-half of
the Fhi]d's dai]y,nutrftiona] nekds. Other agencies and groups. have ret5m~
4mended that even higher‘nortionsbof the daily nUtritiona1 intake shoufa be
(aeﬁndvided by early childhood. centers. The. White House Conference on Food,
. Nutrition and Healgh (1969) suggested tnat 8Q perceht of the chi]d's.tota1
daily nutkitiqna1.requirement should he provided in tnis manner.

L8
¥

Mandates such as these require that early chi1dhood programs must

" a addreSs the nutritional requirements oﬁ~youné‘chi1dren. .A further concern

i

is that the food which is offered must be EPnsumed~in.order‘for'the ehildreg

to realize ‘its nutritional benefits. It is well documented that personal *

- o~

. preferences,,etﬁnic habits, and other variables infiuence the selection of

. foods which a chi]d ni11‘eat (Voichick, 1977; Steelman, 1976; DHEW,‘1972).
It,has a]eo been documented that chi]dnen:quickly develop 6re?enlnces‘for
"empty calorie" foods and‘1owlnutrient densdty foods if ;ueh items are
prevalent_in their die£ during early 1ife°(3ehar,.1925§ Jackson, 1977).

e



) . . . -

\ - ’ -
- . ' ; - .
The djetary habits of young children are highly dependent upon the

adults that surround them, A study of preschoo] teachers (C]ark Gorelict }

and Snook 1978)§kmonstrated an 1nab111ty to select foods of high" nutr1ent ' .

dens1ty The teachers' choice of foods was influenced by’ pubT1shed rec1pes | .
) in books, newspapers and magazines that purported to Eé nutritious er . l to»

children, but were, in fact, 1ow in nutr1ent dens1ty In add1t1on the
- .
preschool staff members were not ab]e to predict accurate]y taste prefer- &,

encés of ch11dren. Nutr1t1on education was found to be 1nc1denta1 to other

—
.

" ¢lassroom &ctivities..s e
A number of needs were identified relative to materia1s required
to- present ‘a foods and nutrigion educat1on program*geared to the cognitive, *

- affect1ve and act1on 1evels of young ch11dren the1r teachers and parents.

|
Among these needs were assessmeno materials, & recipe book that agcurate]y

identifies the nutritional merit of the foods included, a bank of class-

v I N _ ~ \
room activities, audio-visual materials and program materials for parent S ’
-discussion groups and home instruction. - .

'« Family dietary practites carry over to what the children choose to

- ~ - =~

eat in other settings. Improvingefamfly dietary practices and heightening

awareness of the relationship between food consumption and health has been

s

shown to be important to establishing nutritious food practices among\\\ W
children (FDA,-1970). It is incumbent upon those who work with parents

to:attempt to mot1yate good d1etary pract1ces if the consumpt1on patterns

of children are to improve. . ¥ ’

L} “ 2

‘ In order to ‘address the needs outTined above, a comprehensive project :
was proposed to the USDA- FNS in June, 1979. The proposed comprehensive

’program in®luded four areas: direct 1nstruction of early -childhood aged

children; in-service tra1n1ng of .preschool staff members ‘um’vers"ity

-
&
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students; development of materials appropriaté for us
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MAJOR NUTRITION EDUCATION PROJECT GOALS

°
»

In consultatiort with United States Department'of Agriculture - Food

- iy -

and Nutrition Servfces‘(USDA-FNS) representat1ves, two concepts were chosen

k4

as f0c1 of the nutr1t10n education program They were the D1etary Gu1d§51nes

for Amer1cans and the Index of Nutritional Quality,

L4

DIETARY QUIDELINES FOR AMERICANS - -,
TheSe'Guide]ines are based on the Dietary Goals for the United
States which are an outgrbwth of the United States Senate Select

Committee on'Nutrttjon(ajh Human Needs (1977). Whereas the ,goals are
“ . -

- -~ 4 : ¥
stated in terms of specific Tevels of macro-nutrients (e:g., total fat
| e . A '
27-33 percent of intéke);bthe Guidelines are stated in terms of the

changes in dbé? that are needed by th& ma30r1fy of Amerttans to minimize B
hea1th r1sks and max1m1ze nutritiom. The Guidelines used in the prOJect
are thosegthat appear 1n the Home' & Garden Bu]]et1n No. 232 pub11shed

by the U.S. Department of Agriculture and the U.S. Department of Hea]th

and Human Serv1ces . - . ! »

INDEX OF NUTRITIONAL QUALITY
The concept of nutrient density is relatively new (Hansen, 1973;

- ¢

Sorenspn and Hansen, 1975), and its method of calculation has ot been .
Xne nded

standardized. It is a method'of_looking at the percent of reco
nutrient a}]qwance'for single or multiple nutrients in a portion of fefd-

in relation to the percent of energy requirement supplied by that same

_portion of food. Jt may be expressed as:

Percent Nutrient Allowance
Percent of Energy Requirement

Imdex of Nutritional Quality (INQ) =
. i

”

~ -

W+,




§.

A

"Foods having an INQ of one or more for a given nutrient are considered
S sty , .

good sources of the nutrient. . L. .
. : v

‘ The particutar food standards used in this prbject for the .

" nutrient and energy allowances of foods were the Recommended Dietary

Allowances (RDA) of the National/Academy of Sciences National Research

Coun%}1 for children one to three and children four to six years of age

Al

The INQ figures for e1ght specific nutrients have been- added’
»

together to provide a _composite-index forgeach of the foods analyzed

during this project. The eight nutriefits investigated were‘proteiﬁ; -

vitamin A, vitamin C, thiamin, riboflavin, niacin, calcium and iron. An

INQ score ‘was ca]cu]ated which represented the tota] INQ for each food
‘ H1gh nutr}ent density foods, _thus, were def1ned as foods that are
good sources of_putr1ents in relation to the1f supply of k11oca1ories.
Low nutrieﬁt_density foods were definee as poor sources -¢f nutrientg in
relation to théir ki10ca1qrie content, or "empty’ca1orie”’foods. These
_cgtegories have been exp(essed as "anytime" foods and "sometime" -foods,
nespectively, in the claffsroom acti&ities developed for the project.

On the basis of the above rat10n&?a1 the f0110w1ng gu1de for the
selection of "anytime" foods was that the INQ score for the eight
nﬁtr1ents evaluated should total. seven or more. A second conside;ation

was that the food contain at least three nutreents with 'scores df .one

or better.
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DESCRIPTION OF PROJECT «SITE

¢

AND ORGANIZATION CHART

[
o

California State University, Northridge (CSUN) is 1bcatéq in tﬁe
Saﬁ fernando Valley in Los Angeles dbunty.'.}he population of the
.Saq %ernapdé Valley is estimated to be 1.5 million. .The community
includes pepple from a]F@gocioeconomic 1eve1s; racia] and ethnic
béqurounds: The University -community enro]}s approx@mate]y ?7,000 )
. students’and reflects the racial and ethnic characteristics of the

5u¥round}ng greater community. The University has the Targest '
. E \ .
enrollment of students with handicaps of any campus in the state.
&

The Home Economics Department is part of the School of Communication

" and Pfd%éésiona1 Studies (CAPS) (Figure 1). The-setting for the project

4

was the Home Economics Department'g Preschool Laboratory which is
. % ‘i ’

“ '

located in buildings on one acre of land at thé nofthwest side of

the University campus.

A Y

. The ré]ationship.amonq'theGCSUN_Foundation, the Home Economics

N

Department (an instructional unif\of the CSUN Sch001'of_Communications

and Professional‘Studies), project staff, subjects and materials

development personnel is illustrated in the Organizational Chart
¥ . . -

N

(Figure 1).
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Ass't. Producer§ A/Y Grabhics | Printer

1 [T
Parents Children Ass't. Children Parents .

20 © 20 "Teachers )
Clgssrooms . |Classrooms . 4 4 4 .
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“Figure 'l
Organization Chart
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‘ -+, OVERVIEW OF TIME FRAME
S T . v
. LY L]

The program was furded for a two-year per1od from September, 1979

throuqh September, 1981. After a short start- up\per1od for staff1ng, work )

on the project objectives: §egan in October, 1979, o g
LS 3> -

L]

. o §
- = .

Initiation Phase° Fall, 1979 Semester

t ., - a

Immed1ate1y upbn staff1ng pro}bct persénne] Tn1t1ated#a search for
— Ac\

assessment mater1a1s name1y, tools to measure consumpt1on (p1ate waste)

b

to evaluate the foods and nutr1t1on soph1st1cat¥on of young ch11dren, and

—~%
"9 | to survey the food and, nutrition kno$1edge of adults. The search for these

>

.t

tools proved fruitless. No gene ally accepted 1nstruments were found that

I3

o su1ted’the needs of the project. Project staff. were therefore, instructed
* oA . )
by USDA FNS=consu1tants to develop the assessment instrument necessary to.

the prOJect. Ipe majority of the first~semester of the project was devoted >

1

to this effort In add1t1on a community conferénce to heighten nutr1t1on\b

awareness wds held during” this period. . : .

< M t
'Research and De&%]opment Spr1hg and Summer, 1980 g g'

\ O
h . g s
Project developed assessment instruments were trial tested in the /

R}

kN Preschoo1 Laboratory at the beginning and end of the Spr1ng semester, 1980.
3

-

In add1t40n an 1ntens1ve effort was mounted to 1dent1fy and .develop food
ot and nutr1t1on act1v1t1es appropr1ate for the preschoo1 c1assroom These

materials were 1ntroduced into the Preschooq Laboratory as;they became .

- )

available. They were eva1uated by the superv1s1ng teachers and revised '

5

c -, . when deemed necessary. ‘£1assroom/aét1v1ty dev1eopment continued-throﬁgh '
. " the summer of 1980. . s e T ~ B
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- A/té1ephone survey was conducted to Tocate s1tes for an off-campus
. f1é1d study of the proqram . . . ’
o, 7’ In—serv1ce tra1n1ngfofaPreschoo1.Laboratory staff took place during

“the oriegtation week preceding the Spring semester and §t bi-weekly staff
. meetings thereafter. Nutritfon eduoatton was conducted in upiversity

\<\ classes, as well. Parent educat1on yas attempted through bi- month]y

"hands-on" discussion meet1nqs pr1or1t1zed accord1ng to the 1nterests

Y D a . ’
expressed by th1s group 1n the needs assessment . .
Research and Deye1opment: Fa1ﬁ.and wdntér, 1980-81 - .

-
The revised c1assroom act]v1t1es were grouped intor 12 activity

°

sets and re eva]uated in the~Preschoo1 Laboratory c]assrooms in the ear1y
A\

.months of the Fall, 1980, semester Additional staff was so11c1ted to
-
staff a'f1e1d study wh1ch began in October, 1980. These staff members

were trained.for inter-examiner re11ab111ty and were’ assigned to their
field pfsitions in t1me to begin pretest1ng by October by 1980 The
treatment phase of the f1e1d study took place between 0ctober 29 and

. December 11, and posttesting was comp]eted in January. |,
The "I'm Hungry‘i'filmstrip an&’"Good Nutrition: Try It, You'll
Like It" audiovisuals were complgted during this peridd. T

Research and Development: Sprinb and Summer, 1981

Development of activities C°"§l2UEd darinq the Spring semegter of
‘ L3

- 1981, with-emphasis on the product1on of ethnic and ho11day activities.

These were trial tested in the Preschoo] Laboratory and revised .as
. - . )
indicated by teacher and student’ response. '

4

Parent act1v1t1es centered around Ego "hands on" half day work-

shops and the product1on of Food - Nutr1t1on Hot Lnnes to disseminate

. -
4
. . .
-~
- .
- <
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\ 1veness of prOJect deve]oped mater1a15

Ve T *\.. ’ ) . : ) ” ..

) . - S T - : : @
bas1c 1nf5rmat1on about the D1etary Gu1de11nes for Amer1cans and the
~ . % ~
Index ‘of Nutr1trona1 Qua11ty : . .

.Research results from,the field studyfconducted during the previous *

¥
/fa11 and w1nter were analyzed and found generally to support the effect—

?
s
! »

- .

Two new aud1ov1suaT prOduct10ns were undertaken dur1ng 1ate .
spr1ng and summer: "The Index of Nutr1t1ona1 fma11ty" v1de0tape and

"W01f1e Gets Hungry,ﬂ a fh]mstr1p support1nq ethn1c d1vers1ty in d1et

W,
and encourag1ng viewers to add var1ety to the1r dietary patterns

»

Project Cd%p]etiqnj! F&1 Semester, 198K

Fa11 1981 was pri ar11y devoted to comp]et1ng the aud{6v1sua1
modu]e organ1z1ng and packaq1ng the prOJect mater1a]s for pub1?tat1on
and 1nst1tu+1ona11z1ng nutr1t1on educat1on into the CSUN Preschoo]
Laboratory Program. .

}n'additjqn to these gctivities,“an,independent,eha]uatjon of.
the project was made: a nutrition eonsultant and a preschool program

consultant were called in to. viel the program. The final report was

written and post-project dissemination was initiated.

-




.+ _COMPONENT I
. STUDENT INSTRUCTION

I., INTRODUCTION AND hOALS

i L 3

o Emphas1s 1m student, instruction was on pr0v1d1ng prototype lessons

»

geared to the.cognitive, affect1ve and action doma1ns af 1earn1ng for the

preschoo1 child.

ing a semester-long sequence of lessons.. The change was in ?esponse to a

request by the USDA FNS consu]tants The 1essons produced were each

fotused on a s1ngle concept and nonsequenced in order to achieve the’

utmost flexibility for fitting into any and all preschooﬁ.pnograms.

»

+', Behavioral objectives vere estabii%hed These obaéct1”és are

A

de11neated below a10ng w1th prOJect deve]oped cqrrelated 1earn1ng

opportunities and mater1a1s used to achieve the objectives.

LEARNING OPPORTUNITIES , =

-

OBJECTIVES - . MATERIALS
: * COGNITIVE-DOMAIN : "GOOD ﬂUTRITION:
e - TRY IT, YOU'LL
‘% . -+ LIKE IT" MODULE
Distinduish and choose View nutrition education ‘ Iv,

-nutrient _dénsity "any- “YTIm.

timg" foods from low" ; ) _ Lo
nutrient density - ' . Play card, board and , . IL.
"sometimes"™ foods., manipulative games. . :

Provide reasons for
selecting-high °
nutrient density foods.

View a-videotape showing sig- Iv-
nificant persons eating high . '
nutrient density foods.

- Use-food picture cards for =, ‘ I1
identification, matching
and tlassification. ¢

Identify- foods that
reflect a part1cu1ar
cultural her1tage

R

) . ' Participate in story circle ' IV 4
" - discussions based on 35mm (or . “
filmstr1p) slide presentation. .
o ,
. N
‘ r - L & A
o ~
<

This is a depar ure from‘the 0r1a1na1 proposal of provid:

11

iy




OBJECTIVES

-~

s [N

Identify persons in food-

related careers_ and match °

them with the foods ‘they
Produce or seryices they
Provide:

Describe- the sequence of
Steps
foods, that are nutritious.

. . .
Grow nu,tr*i‘tious- foods.

Select nutritious food to
serve family and friends.

Eat a variety of high
nutrient density foods .
répresentative of
various ethnic, racial
angr cultural groups.

c g _ ’

Engage 1n dramatic play

around food themes rep--

resgntative of hutr1t1on
education objectives.

- ’ ¢

Estab11sh good hygiene
. and health practices.

A
3

Demonstrate knowiedge of
the following concepts

heeded to grow some

&

related to food protection:

-

Hands should be washed
before touching food.
Each person should have

a
b
-
d

consumption.

)-
)
) individualized eating utensils.
)

-

LEARNING OPPORTUNITIES ,

COGNITIVE DOMAIN
(continued)

See: puppet shows dramat1z1ng T
the. effects of good and -poor -
nutrition practices, to heaith,
tooth decay, obes1ty, beﬁav1or
\ \

Usé- Growing.and Harvest1ngt///

Act1v1t1es .

.
e, . Iy

ACTION 'DOMAIN =

l,’\

Children will use the Preschool
Gardening center

'

Entertain at an Open House fea-

turing high nutrient- dens1ty foods

Prepare high nutrient density
foods in preschool learning .
centers to be served as snacks

Eat h1qh nutrient dens1ty foods
representative of various ethnic,
racial and cultural grouﬁs at -~
preschoo] snack time.
Usegdramatic play "prop boxes"
which include the elements
needed for dramatic play around
nutr1t10n goals.

Limit eating to prearranged
times and places.

Wash hands beforeé"eéating.

Wash teeth after eating. 4

?{i:

v
Listen to stories and f]anne]
board presentations.

3 A
N

- , \ /

) t

Some foods must be refrigerated. , .
Some foods must be’ washed before

" e) Teeth should be washed after eating.

B

MATERIALS

11
VI—

II

11
III, IV

L, III

. III
IT

111
I
I

11
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OBJECTIVES =~ * v

P

v

Share and enjoy favorite

foods of different . R
cultural ‘groups .

.4}

.Express pride in identi-

fication with fools .

uniquestp child's ethnic, .

racial or cultural.
background.

Display a positive
~attitude- toward trying
new foods,

Express desire to help.

- with food preparation.

C e .

ﬁecognize that "feeling
goad" requires good
nutrition.

II.  ON-CAMPUS PHASE'
- \ .

3

LEARNING-OPPORTUNITiES

AFFECTIVE DOMAIN

Use f]anne] board stor1es

.designed to emphasize*foods

of other ethnic, racial, and
cultural groups. - _

View audio/visual aid¢ and
participate in flannel board
stories about he191n with
foods and appreciating d1et
diversity. T

* Sharing food preparation

activities at home and
school.

v
Videotape of significant

" persons displaying good
.nutrition practices.

Inviting peers to an
food event. ¥

L

Tanytime"

13
[} . \\‘
MATEREALS
I §
I1, Iv
.-
- | :
, (4
4 111
/|
v ’
Nt
111 -
bt t

% 3 N . .
- chiTdren éxposed'to the program in the 24-month project around- 100.
.’ ,

SUBJECTS AND SETTING

The target popu]atfbhvinc1ude¢ CSUN Presch051 Laboratory students

who part1c1pated in the deve10pment and research phase Subjects 1nc1uded -

ch11dren from the CSUN Preschool/{fhoratory Appr0x1mate1y sdxty- f1ve

ch11dren between the ages o% three to $1ve were enrolled each semester

<

The turﬁover rate of children during the two-yeax program was approxi-

. mately 50 pércent, therefore, makifg the totaﬂ number of preschpo]'

4

" The children represented varied ethnic,
N 1

°

racial, and.cultura1'backgr0unds-
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| (prtmari1y Caucasian, midd1e-o1ass). Approximately 15 percentnof the
ch11dren had deve1opmenta1 d1sab111t1es The children uere grouped in
four c1asses, each conta1n1ng ages from two years n1ne months to five; -
two meeting in the morning Monday through Friday and two meet1ng in the
. afternoon, Tuesday, WedgESday, and Thursday C1asses were two and one-
. half hours in 1ength No consistent program of nutrition education had

been’ 1ncorporated into the school curr1cu1um prior to 1n1t1at1on of the .

\EFDA ~FNS prOJect

i

PROCEDURE AND RESULTS

Spr1ng, 1980;. Pretest1n§

v $, Northr1dge Survey of Understanding Nutrition . ;
' ‘ ~ Preschool Level (NSUN PL)

. S
’

In1t1at]0n of the on-campus phase of research and development began
"N February, 1980, with the administratton of individual assessments of
'i the Northr1dge Survey of Understand1ng Nutrition-Preschool Level

H g *
(NSUN PL), a project- deve1oped instrument that is c10se1y re1ated to

-

‘ ’ “the obJect1ves of the pFfogram. Each ch11d in the prograh with the
exception of children known to.haye developmental disabilities was

assessed by a;memher of the project staff. Procedures for administering

', the NSUN-PL are detailed in-Module I+ Assessment and Evafuation.

. . ‘ ;
Consumption Index Pretesting S 5
. : ~ In addition to pretesting the children's understanding of food and

¢« . nutrition obJect1ves, prOJect staff a1s0 collected 1n1t1a1 data’on the

i chi1dren 'S consumpt1on of twelve foods grouped into five snacks.

The snacKs used in the consumpt1on index test1ng were. chosen by the

prOJect nutritionist because they represented the four basic food groups,

AR




e

Qere high in nutrient density, and were assumed to be relatively unfamiliar .

to the chi1dren.-. . i

L

The snack menus assessed are listed in Figure Z.r\ The method of ’

]
“

3 ]
measuring consumption is ouflined in Appendix A. -

Educational Intervention - Formgtive Period
Nutrition educntioh.]essbns were presented in the CSUN Preschool
Laboratory classrooms on a three day per week schedule (Tuesday,
Wednesday, and Thursday) for teﬁ weeks. _Three activitiés were presented
each day on which nytritidn education took place. This was a formative
. period in the development of ﬂessons. The project nutritionist provided -

sample lessons. The teaching teams wrote the rest-of the lessons and

Y * submitted them to the nutrition project stﬁff'for review before class- .

room implementation.

Posttest . - - '

CSUN Preschool [aboratﬁ?} children were cétested on' the NSUN-PL

bétwgen‘May 5 and May.}ﬁ. Pést-consumption assessments were made Between

ad - .
‘May 5 and May 9, using the same procedure and foods that were used during

. e . - ¢
. e \
@ " .
. -~ *
.

- Pre-"and post_NSUN-PL‘daté were analyzed by Chi Square and t tests

the pretest period.

to identify the gignifjéante of chénges made over the course of - “

: .
¢ . . . . PP . / . . .
instruction. Significant improveqent was indicated in all areas except

fgr classification of fruits, matching concrete examples of foods to  °

pictures and handwashing (Table 1).. Lack of significance in change in

the matching task can'probab?y be attributed to the high scores (94 to

)
-

DD
Y G,
¥
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DATE . / " SNACK

| MEASUREMENT
UNIT
Monday ’ MiTk ! . ounces
February 11 Pear Slices . Count slices
May 5 Peanut Butter Oatmeal Dip: 1 tsp in separate cup
11 C. peanut butter ‘
2/3 C. Toasted Oats '
(Quick or 01d-Fashioned :
‘oats baked in 350 oven
on ungreased cookie"
sheet for 15-20| minutes)
1/2 C. Honey .
(Combine and mix‘well.)-
Serve as spread on crakers
and fruit. Store in refrig. .
Yields 14 cups. ‘
Tuesday 4 ‘S g
February 12 M1k . -ounces
May 6 - Sweet Potato Bread’ Cut in 1/4 slices
+ (See attached recipe) . Each 1/4 =1 piece
Wednesday 2 . | -
* February 13 Grapefruit Wedges (pee]edl Count wedges
May 7x Whole Wheat Pita Bread Sticks Count sticks
‘ Open pita bread and spread (try to serve sticks
margarine on ?nside.‘ Cut uniform in_size)
into sticks and place on .
cookie sheet under broiler .
until toasted. .
Thursday - ..
February 14 Cran-Apple Juice - ounces
May 8 « , Heart Sandwiches 1 heart-= 1 piece
. Cut heart shape out ofl )
whole wheat bread. Spread
with softened cream cheese .- .
. v that i$ tinted pink.
Friday . .
February 15 Bagel section 1/4 bagel = 1 piece
May 9 - Avocado Slice | ' 1 slice-in separate cup
‘ Orange Juice j e ounces
. E o
Figure 2
Consumption Index Snack Menus
Used in CSUN Preschool Laboratory.
A Pre- Posttesting, Spring, 1980
| o
o
|
2 I ¥,
|

A}
-




Pre- Posttest Performance of Preschool Laboratory.

Table 1

v Students on NSUN-PL Analyzed by Chi Square
- (Spring, 1980) T
y ’ B % . Pre-/Post® | '
Item. X Chi Squargs Percents df D <
Part IA: Ident. Fruits . 37.694- 32/61 2 .*.001
~  Part IB: Ident. Veg. 10.214 37/50 2 .01,
Part I1C: “Ident. Breads ) 28.002 31/45 2 .00l
Part 11: VegefabT%s (Classif.) .d9.363 63/76 J2 01
i ’ . f . . e
B <" Part 1Ir Fruits (Classif.) .+ 4,508 57/66 2 NS
e Part III: Matching 3.757 94/97 2 NS 7
Part IVA: _ Handwashing 5.101 . 74/89 2 .10
’j . . ' T e . B R - . -
sk m Part IVB: " Toothbrushing 1.244 64/58 2 NS
" Part V: ,Food Preparation 45.613 30/67 i .001
Part VI: Food ‘Choice 10.486 56/75 2 .01 -
Part. VIB: Food Choice . 12.185 - . 59/23 i 001
| . - T . ) b ”Q‘* =
N = 216 pretest q -
220 posttest . .
) %
‘4 - - o
® S o~
s N 4 ?
. & A 3 b
a o
i /( - \'b . ¢
. 2 R \‘
o6 o /.
s j N
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----- S e gY percent correct) obta1ned in these competenc1es by most students on

- ==

‘fhe pretest C]ass1f1cat1on of fru1ts and vegetables and handwash1ng

< 2

scgred moderate]y high on the preteit (57 to 66 percent 63 to 76 percent,

and 74 to 89 percent, respectively).

v
ansumption Index Results \\ . .
Inconsistencies between pretesting and posttest1ng created by
differing qualities of produce'and preparet1on techniques prec1uded )
reliable stat1st1ca1 results. Rather than report ‘statistics which m1qht
. h be m1s1ead1ng, simple 1ncreases and decreases in average units eaten i
i;:\ were neted
~" " The following foods showed an increase from pretesting to post-
' testing:. ~
‘ Snack 1: pear, milk a s
Shaqk 2:. sweet potato bread, milk _ .
s Smack 4: whole wheat. bread with cream chee;e spread | —"// .
! ~Snack.5: grapefruit, p%ta;bread and water ‘ ‘
These foods Ehowed a‘decreaﬁe in consumption:
Snack 3: bagel; avocado, orange jutce
Snack 4: cranberry Jjuice
\ ? . On the basis of the trial test/e;BEFHence the consumption 1ndex

procedures (Append1x A) were revised for the Phase II - off-campus

field trials. ~
Lesson plans for activities presented in Sprihg, 1930, end: '

Module II' L

hegarded as »successful may be found in Classroom Activities:

of the "Good Nutrition

: Try 1t, You'll Like It" pmg.vi | S

s . - ! -
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> Fall, 1980 On-CampUS'Tria1 Testing of'Activit& Sets
Sélectedigeﬁggﬁs from Classroom Activ}ties:v Module II of “"Good

Nutrition: Try It, You;11 Like It" Program were arranged in sets of -

ihree comp]emenfary«activities each. The‘set; we#% further evaluated

in the Preschool Laboratory classrooms for the ,following criteria:

.

) Ease of presentation. ‘N
2) Enjoyment by children. , -
3

-1
) Clarity of instructions.
)

o 4 Adapfabi]ity to various educatiqna] setfings. -
- . 5) . Use of inexpensive props easily con<§ru;%ed by teachefs:
6) Permiis a sing]e-conceét presentation.
7) Fits halfiddy time schedule. -
8) Developmentally appropriate. ~ iy
_': Tgacher ;%port and student performanée were faken {nto account %n

se]ec}ing a final 'group of twelve activity sets for field evaluation.

Spring, 1981: Continuation of Testing and Development of Material
-.On-Campus  ~ ' « - T -

Pretest ' >
. ’ 3 . -
Eighteen children new to the CSUN Preschool- program in the 1980-81
academic year and six children uﬁth,ggve1opmeﬁta1 disabiTities were

assessed using the NSUN-PL.

Educational Intervention - )

Nutrition education continued in all -four classrooms of the CSUN
- ,

Preschool Laboratory, on a twice a week schedule. One day-each week was

devoted to trial testing activities adapted from the off-campus field-

test sets. Thespfactivities ysed‘fhe fie]d—te§%ed"format, but substituted

]
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different foods. The second day each week was used to tr1a1 test hol1day

and/or ethnic food and nutrition “lesson plans developed by the supervising

teachers. The 1essons which were judged successfu] are detailed in

-Modu]e II: C]assroom Activities of the "Good Nutr1t}6hjf Tgy It, You'n

Like It" program and 1dent1f1ed as hol1day or ethnic activities.,

Posttest | '
AN c:? who were pretested prior to the Spring, 1981, nutrition

*education R gram, were posttested using the NSUN-PL during the last two

weeks of theé semester.

Resu]ts/Discussion

Ana]ys1s of vf¢1ance betweeh pretest and posttests indicated h1gh1y

s1gn1f1cant improvement by both the children new to the program and those

<

with developmenta] digabilities (Tables 2 and 3).
Results of NSUN-PL Pre- and Post Assessments of Children’ New to
the Preschoo] Laboratory in Academic Year-i1980-1981:

. Eighteen. children who EEre enrolied in the Preschool }ab atory

-4

yrggram for the first time in the academic year of 1980 to 19 21 were

assessed. Mean scores of the group were raised from 53 33 to 62.33 out

. of a possible 75 point total (p <.01 )‘;The group assessed included a

random samp]e of newcomers to the proqram w1th the exception of the

children with developmerftal disabi]ities. The. examiner was- a research ’

assistant fully trained #n the administration of the NSUN-PL instrument.

(

Individual items on the test did not show s1gn1f1cant 1mpr0vement

by the qroub of subjects. $h1s is cons1stent with expectat1ons for the

" number of chtldnen examined when a sca]e is divided into 11m1ted range

segments.q ' ‘ . \/ Toe
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. ’ %ﬁ ) :
- Table 2 ‘ )
, . . ;Y
.. Analyses of Variance of NSUN-PL Pre Posttest Seores :
of Students New to the Preschool Laboratory ’
e 1980-1981
-
. , f
PRETEST "POSTTEST MS MS :
TEST ITEM MEAN MEAN  ASSESSMENT .RESID. F p<
" PART 1: TDENTIFICATION | . . 4 .
Verbal: Fruits. 4,22 5.00 5. 44 4.74 , 1.49 .29
Nonverbal: Fruits 3.78: 4.00 .44 .21 2.13 .15
_Total: Fruits 8.00 , 9.00 9.00 5.24  1.72 .20
Verbal: Vegetables , 4.94 5.33 " 1.36 5.97 .23 ° .63
Nonverbal: Vegetables  3.67 4.00 1.00 35 2.83 .10
Total: ~Vegetables 8.61 9.33, 4.69 6.95 .67 .42
" Verbal: Breads L 317 3.6 1.78 4.49 .40 .53
Nonverbal: Breads 3.22 3.61 1.36 ° .81 . 1.69 .20
Total: Bteads ©6.39 7.22 - 6.25 6.69 94 .34
PART II: CLASSIFICATION - :
Vegetables and Breads 10.28  12.89 61.36 9.10  6.74. .01
PART I111: MATCHING . ) .
Total - ©3.67 . 3.9 169 56 1.25 .27
PART IV: HEALTH .
IMPL-ICAT IONS .
Handwas hing . 1.17 2.00 6.25 .49 12.88 .00l
Toothbrushing . 1.33 1.50 .25 . .97 .26 .61
Tota1\ Health 2.50 3.53 7.11 1.73 4,11 .05
.PART V: FOOD PREPARATION ) .
, 1.56 2.00 1,78 .37 J4.86 .03
"PART VIT  FOOD CHOICES : -
2.06  2.78 4.67. 2,30 2.05 .16
PART VII: FOOD CHOICES ) ‘
. - 8 67{ 9.44 5.6 Y19 1.3 .2
GRAND TOTAL 53.33' ,62.33  729.00 *87.41 8.3 .0l
,‘ N\

- .
! S

.

df main effect (assessment)
df residual

'y
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\ Results of NSUN-PL Pre- and Post Assessments of Children with Developmental
Disabi1ities_in Spring, 1981,// . ,{

» NSUN-PL, pretesting and posttest%nq results (Tah]e 3) 1nd1cated tha?
children with deve10pmenta1 delays: did Tearn a s1qn1f1cqnt amount about
nutr1t:on and foods over the period of hutr1t1on educat1on dur1ng the.
Spr1ng, 1981, semester Mean scores moved from 30.50/to 42. 67 out of
a poss1b1e 75 po1nt total (p < 05) Rlthough eight’ ch11dren W}th prob]ems‘
of speech, mental retardatjon and emotdonal i11ness were "mainstreamed"
in. the Preschool Laboratory rggnanldurihg Spring, 1981, onf} six were
testable. The two chi]dfen\:ho were not testible were diagnosed as
autistic and/or developmentally delayed. This vefy small sampte makes\
significant statistics even more impressive L

Inspect10n of pre- and posttest means shows the fo110w1nq trends
1), The majority of 1tegs where significayt- ga1ns took .
place were in identification and patching tasks.
-2) The item document1ng the most s1gn1f1cant learning
- - " was. the -desirability of handwash1nq before eatfng .
" (Table 3: TItem Iy). _The type of teaching techniques
used to present‘this concebt were concrete experiences
‘nnt1vated by teacher examp]e and ritualistic games.
3). S1gn1k}cant improvement did. not eccur on the more .
complex cognitive questions (e:g., c1assificationf\
and problem-solving). '
4) The nonverbal form of the assessment “was 1mportant to
the success of these ch11dren . Means showed more gain =~
. on nonverbal than verbal answers. i )
5) Although the children With developmental de1ay§°st0red

Tower at the ‘pretest, they made a slightly greate? N .

- &
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Table*3

. : L ‘
.+ MAnalysis of Variance of NSUN-PL Pre- Posttest
Scqres Among Children with Disabilities
- in the Presthdol Laboratory
Spring, 1981

.

<

S "PRETEST POSTTEST  MS MS
TEST ITEM ~ MEAN MEAN . ASSESSMENT - RESID. F D <
» & , © '
PART 1: IDENTIFICATION .
Verbal: Fruits 1.00 - 1.00 - 0.00 ,2.00 0 1.00
.Nonverbal: Fruits -. 2.00 -3.67 8.33 2.13 3.91 .08
Total: Fruits C 300 4.67 8.33 4.93  1.69 .22
\ Verbal™ Vegetabfes e 0.00- 1.177 - 4.08 .88 4.62 .06
Nonverba] Vegetables ', 1.50 3.17 . 8.33 2.83 2.94 .12
Total: Vegetab]es . 1.50 4.33 24.08 .3.08  7.81 .02
Verbal: Breads ©1.17 2.00 , 2.08 '2.68 ™ .40
Noriverbal: Breads ~ 1.83 . 3.00 /4.08 5 1.88., 2.19 .17
*Total: * Breads 3.00 5.00 ., 12.00 . 4.40° 2.73 .13
RT I1: CLASSIFICATION - ‘
Vegetables and Fruits ; 9.00 9.67  1.33 8.93 15 .71
PART I1I: MATCHING  * 2 . . :
Total " © 3.00  4.00 3.00 1.40 *2.14 .17
PART IV: HEALTH s -
IMPLICATIONS : 2 A . :
Handwashing ' . 1.00 2.0 "3.00 .60 ~5.00 .05
* Toothbrushing C .33, .67 - .33 .87 .39 .55
Total 1.33 2.67 5.33 1.87 2.8 .12
PART V: FOOD PREPARATION : , Cor ‘
Total . 1.00 1.33 .33 (7 .1.33 .29 .60
PART VI: FOOD CHOICES Ce k
Total -z 1.00 1.33 . .33 1.33 .29 .60
, / : .
PART VII: FOOD CHOICES CREE ’ , o :
Total £ 7.00 7.33 . .33 7.53 .04 .84
GRAND TOTAL 30.507 " 42.67 444,08 - 34.35 13.03 .01
. ‘ g? \. -*
i, W= ’6 - ' , s’ 3
d%: main effect (assessmeﬁt) = 1; regidual = 10
4
1] - "'3 a
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absolute gain-in scores than the comparison group

of chi;dren without handicaps at the posttest.

These results were in agreement w1th the findings from the Spr1ng,

1980 ‘on-campus study and the Spring, 1981, field- study ' : :
. The research design of this small group study featured pretest ;
.and posttest assessment. of an intact group. " It-was not possib1e to LY

proJ?de a matching control group, because of the unique character and

wide range‘of. disabilitiés 1nc1uded in ‘the group /ﬁhe limitations ¢f

this design proh1b1ts genera11zat1on of findings to other groups of \

children with deve1opmenta1 d1sab111t1es The significance-of the s -

results on these few children, howeyer, encourages further attempts:

A
to include children wit? developmental disabilities in nutrttion

education programs. e N . . ]
- v
Fall, 1981: Adoption of Program .
The nutrition education program was adoptegﬁduring this semester N

with CSUN Preschool Laboratory etaff taking over responsibi]ity for

all activities. A random sampling of twenty-one children new to the ;
program were pretested by the NSUN-PL (Table 4 ): Teachers presented
nutrition activities twice a week using the prototype lesson plans
deve]oped during the project, but w1thout restr1ct1on as to foods to
be presented. The project term1nat1on date was September 30 1981

The ;Good.Nutr1t1on ‘{(\\tt You'll Like It" Program will cont1nue

as an 1ntegra1 component of™Mhe CSUN Preschoo1 Laboratory curriculum.

\ "
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) Table 4 .
, 0 NSUN-PL Mean.Scores -by Age of Students -
\ . “New to .the Preschool Laboratory
, Fall, 1981
. before Nutr1t1on Instruction ~
' ke\s_ ~ ) N o Me a;rlxc./Score
~ \ N
2Yrs. 9 Mon. to , - - " o \
3 Yrs. 5 Mon. R 13 . 32.77
3 Yns\ 5 Mon to . .
3'Yrs. 11 Mon. 4 ) ' 46.50
3 Yrs. 11 Mon. to SR ‘ )
4 Yrs. 5 Mon. -3 ) N 43,33 .
’ - . .
4 Yrs..5 Mon. to .
’+ 4 Yrs. 11 Mon. .1 . 34.00 -+ °
TOTAL 21 ST 36.95

-

I1F. OFF-CAMPUS. FIELD STURY PHASE - October, 1980 through Janlary, 1981

-,
¢

BACKGROUND

¢

-

In the ocigina1‘proposa1, the nutrition education prog?am devefoped .
» ) .

on-campus was @o_be field tested‘in Los Angeles City operated Childrens',

Centers. However, fﬁe USDA-FNS consultants approved the project co-

| -
~directors' suggestion that.the project concentrate on private preschools -

Al

v
rather than the pub]ic centers since the private schools would be Tess
1ikely to be receiving nutr1t1on education than those schools obtaining-

\pub11c funds I sy
‘ // i e

SUBJECTS AND SETTINGS )

. 3

¢~\\\. The off—campus student group 1nc1uded in the target population
» were ch11dren from 20 prﬁvateﬁpropr]etary or nonprefit c1assrooms in "

the San Fernando Valley. These classrooms were ‘chosen through a '

N I

-




process that began w1th a telephone survey.

The t ephone survey was 1n1t1ated in January, 1980. Contact was : P
-attempted with directors of a11 pr1vate1y licensed early childhood programs
located in the Sap Fernando Va]]ey The 11st of schoels was obtained from
the Ch11d Care ResOurce Center (N =127). See Appendix B for the Telephone

Survey:. Form developed fbr use in obta1n1ng f1eﬁd sites. - Contact was-

- actually established with f1fty-s1x d1rect0r?' Each director was asked

Q
if her/his school would be available to participate in the project field

schoo]s were selected that were

© study. Forty-six of the schools p01;fd 1nd1cated an interest in part1c1-

pating. Of these forty-s1x fourtee

c1ose to the University and had schedu]es compat1b1e with the research .

schedu]e Twenty c1ag§rooms from these fourteen schoo]s provided the

- v subject pool for the off-campus research.‘

-t .-‘n
~ \e

-

_ PROGEDURE

>

The twenty’fie]d-site ¢lasses were randomty assigned to four groups +~
as diagrammed below; thus providing tight control of such factors as test-

wiseness and interveninq cihcumstances such as holidays.. Al11 children in
;o
the c1asses des1gnated for pretest1ng were,assessed using the NSUN-PL and

the revised Consumpt1on Index Procedures (Aﬁpehd1x A). At the time of
posttest1nq the c1asses were rev1ewed for attr1t1on If Tore than ten

children rema1ned «in a class’, the extras above,ten were randomly cast out )
%ﬂ

to create equal groups S

. Group I o ’41;. ‘

Group II
éroup III' : 0
Growp IV . . f : 0

(0 ="MeaSurement of dependent variables)
(x = Nutrition education) -




FA)

— The treatment‘phase tonsisted of twelve (12) activity sets. -Each
of the "twelve sets was comprised of a/snacé and- two or three foods and
nutrition'education;activitieg T"Goqd Nutrit{pn: Try It; You'll'Like
It" proé;am, Module- II). Activity sbts were presented twice 2 we;;f;;;;\\\

a six-week perfod. NSUN-PL and Consumption Index pretests were given in

. .
W .

October, 1980. _In addition, jinitial baseline observations were made by
- N -

the reséarch assistants on ‘the regular program in progress at the diFferent - -

schools (Appendix C). Observations of nutrition egucation activities and

snack times were continued throughout the research period to monitdr the

3

intervention techniques.. The pretests were immediately followed by the
. treatment period. Tiraining of research assistants agd off-campus teaching

“ “staff is described in Component II In-SerWce Training of this reasrt. -

There Qas a three- to four-week lapse of time hetween the end of the

"treatment period and NSUN-PL and Consumption Index postteéting in

N N . . 9 ‘ »‘ : N .
January, 1981. : . s ! R & L e

- r [N 5
. .

av

- < "RESULTS
&
) Analysis of pre- and posttest data-on Group.} (Pretest/Treatmént/

Posﬁtest) (Table 5). The‘data inﬁ%ca@ed that there was an improvement i

%.in mSUN-ﬁL Scores of 12.80 points. Analysis of variance resulted in a °

. F of 29.878, significant at the T001,1eve1. Scores imprqved significantly
S, on all items in Part I (Taéﬁf?fication),LPart ITT (Matching), 'the first '

SO half of Part IV (Hygienic Practices), Part VI {Food Choices) and
Part VII'(Food Chojces : Selection of High INQ Foods). The only areas '

that did not sbéh significant improvement¢were the second item in ;
. ) Pért 11 (C]ass{fication - a skill that ts usually not well deyeloped

- until five (5) gqqseven (7) years of age) Part IV: Item 2 (Toothbrushinq)'

!

- and éart V (Food Preparation). -

+ 14

N
. - . A
w - N
. : 4

Q w1 | ‘ 0 L v
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T ‘ s - , Table 5 ’
f . Analyses of Vartance; of NSUN-PL Pre- Posttest Scores .. .
: : LT Field Study Group I '
R . ’ T .. (1980-1981)
. - " ‘v m
» : 4 ‘
: ) , . . Pretest Posttest
° Test Item Mean - Mean F p <
- Part 1: Verbal . :
Ident. of Fruits ) 2.21 * 3.48 < 8.950 .004
) Par% I: Noﬁverbal
' . ° Ident. of Fruits i 2.94 3.61 8.409 .005
: TN " Part I: Total. ] .
) Ident. of Fruits 5.19 7.09 11.551  .001
LN :
N~ N\
Part I: Verbal o )
Ident. of Vegetables . 2.35 4.65 _ 26.576 :001
“ws  Part I: Nonverbal - . .
- Ident. of Vegetables: 3.02 3.63 6.389 .013
o © -Part It Total : ’
Ident. of Vegetables 5.38 8.28 27.326  .001
. Part I: Verbal =~ .. ‘
- -Ident. of Breads 2.56 3.67 8.140 .005
Pdrt I: Nonverbal - ‘
_ Ident. of Breads . 2.29 3.4 26.365 ° .001
’ Part, I: Total ) X
. . Ident. of Breads 4.79 7.13- 20.916 .001
- _Part II: +Total . -— 3
. N\ Vegetable Classificatioh  5.21 5.96 . 1.958 .165
~ " Part II: Tetal , - = : .
: ) Fruit Clagsification 4.46 .-5.22 4.483  .037
. . . . ) "
' : Part II: Total
. e ° Classificdtion 10.92 ~11.09 .015 ,.9Q4




s
i

N
- £
‘ . Pretest Posttest \
Test Item Mean Mean ¥ . F P<
Part. 111: : .

Matchjng 3.31 3.87 8.Q28 .006 -
Part IV: - °
.Handwashing 1.17 1.70 9.690" .002

Part IV: : :
Toothbrushing 1.19 1.50 2.093 ‘151
- - '
Part V:
Food Preparation .88 1.13 1.525 .220
Part VI: - . .
Food Choices 2.38 3.00 4.323 .040
) = e
Part VII: .- -
&;\‘éfood Choices 8.29 9.22 4.173 .044
. i
Grand Jotal ) ‘ y
43.46 -~ 56.26 29.868 .001
. . - {re
N = pretest 48 .
posttest 46
Cdf=1
4
. Ve . N ]
. \§~
-
.. N
. ‘ / '
C .
e i [}:)

-

.

o

Table 5 (continued)
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Comparisen of four treatment §roups'on posttest scores. Ihspection
. ~

of means (Table 6) show that Group I and'group 111 (the two grups that’
'experienced the food§=and nutrition program) exceeded ‘the performance of
Control Groups II and IV except in th& areas of Part IL (CTass1f1ca;1on)
and Part IV: Item 2y and Part V (Food Preparation). Ana1y51s of variance' .
of the scores and age by qroup (Table 7) show that the type of treatment
_ was s1gn1f1cant at p <:01 in Parts I{\}V (Item A), VII and for the total
score,’ - This And1cates that the foods and nutrition educat1on program
\5a§ h1gh1y effect1ve in increasing fqods and nutrition knowledge in iden-
tification of foods, understandnng of the practice of handwashing before
eating and choosing foods with a high nutrient content. Age was also
a significant factor (p é.OS'in Parts I: Item 1; IV, Item 2; VII and \

for the entire assessment).

- Consumption Index subJect procedure - Results and D1scuss1on

Consumpt1on_of twelve (12). test_snacksﬁby_ch11dren—from twenty (20) f1e1d
sites was eva]uated pre- and post treatment according to the Solomon .
design. Revised-consumption testing procedures and forms were used
(Appendix A). The snack menus and dates of testing are listed in

Figure 3. No s1qn1f1cant1y greater amount of food was consumed by the
"rexper1menta1 subJects (F1e1d Site Group I) on the pbsttest than on the :
“pretest (Table 8). °The most likely exp]anat1on for this result is the, h16h .
level of food 1ntake by atl ch11dren at the pretest Ne1ther was there a
‘significantly greater. amount of the test food consumed by the exper1menta1
subJects than by the contro]s at the poﬁftest (Table 9). Although foods

' 1nc1uded in the tests were reported to be Tow on the J1st of ch11dren s

preferences, the children ate nearly everything that was presented at

both pre- and posttests. L ’ «




31

o o © " T Table 6 -
;o Mean Scores Presctool Field Research Groups
— SR a NSUN-PL \Posttest, 1981 =~ =~ .
Analys{s of Variance ¢
.. \' - \\ _ +
Test Item . Group’I - Group II Group III ° Group IV
- Part 1: Verbal - . N v . Vo
Ident-, Item 1 - 3.48 ) 3.02 3.49 2.45
-y Part I: Nonverbal ‘_ ~, . .
; Ident. Item 1 ) ’ 3.61 2.83 3.55 3.04
a4 L
Part I: Total - - '
Ident. Item 1 p . 7.09 5.85 ° 7.04 5.49
Part I: Verbal . . ¢ . .
. Tdent. Item 1. . . 4.65 3.13 4.64 2.77 .
' Part I: Nonverbal . . L &
. Ident. Item;l - . Y -3.63 . 2.91 3.83 F&.N .
Part-I: Total - .
2 Ident. Item 2 - 8.28 6.04 8.47 . . 5.94 '
: \ -\ ‘ - )
\ A\ >
Part -1: Verbal o .
Ident. .Item 3 3.67 2.94 3.74 2.43.
.% Part I: Nonverbal - .
~ Ident. Item3 : - 3.4v .~ 2.57 3,15 2.57
. . ™~
: “Part 17 Total o . ' ) :
Ident. Item 3 J.13 5.5_1 , 6.89 5.00
. . ¢ . ' . .
i';fw: _"":_:: 2‘;“7?",’:::;:'::£~1~;”E.a't;-tr—zl-lv:;~ 'T 0ta1 \ ‘ N s
‘Végetable Classification 5.96 5.91 ° 6.77 6.13 .-,
i : S . v . L,
‘ . Part II: Total <
' Fruit Classification - 41.09 10.51 12.00 11.32 , -
N ) . . . . . \ , ’
Part III - : 3.87 377 4.00- 3.70
) / . » 3 ' R *
N\ S .
g . v ) '(1 . .
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Table 6 (continued)

Test Item - Group I Group II  "Group III Group 1V
Part \I}Item 1 1.70 1.30 - 1.66 .1.32
L4 . - .

, Part IV Item 2 1.50 1.32 . 1.38 1.51
Part V: Total 1.13 | .8l .77 . .68
Part VI: Total 9.22 8.77 9.40 8.30
Grand Total 56. 26 48.15 . 57.21 47.38
ni= = 46 47 47 'Y

= 187 - . .
"4.
~
)
1 Jf' a
. - .
XS X L
g- )
.’ Pl 1% N /!J
~ 43




-~ Field Groups by Treatment and Age
R ) (1981) ..
) ‘Treatment. Group| . Age
. Item ’ F D CF D
X . 4 . .
Part I: .Verbal " - " ,
Ident. Item K , 2.810 041 2.573 .056
Part I: Nonverbal ° R
*  .Ident. Item 1 .t .. 6.055 .001 4.315 .006
. . ) . . )
\ " Part I: Total
- Ident. Item 1 4,597 .004 3.439 .918)
~ 2 y A )
Part I: Verbal .
S Ident. Item 2 . . . 8.621 .001 1.050 - .372
! .
. Part I: Nonverbal . — .
- Ident. Item 2° T 6.950 .QOl .293 .830
) Part I: Total - . / .
\ Ident. Item 2 . 10. 303 .001 .821 .4?4
! —~— . s °
Part I: Verbal h " ) .
Ident. Item 3 -~ . 5.161 .002 - .488 .691
. o ‘ R
‘Part I: Nonverbal ¢
N Ident. -Item 3 ) . _6.029 .001 - .623 .6Q1
() Part I: Total ' _ ; | "
Ident. Item 3 . . 7.709 .001 s © 771 512
L Part II: Total '
. Vegetable Classification 1.439 .233 .044 ‘.987
: 4
Part II:  Total .
Fruit C1assfficatign 1.997 .116 .184  .9067
\ - 2 ,
7 -
« . » J * ’
' N v

\ ; * Table-7

* Analyses of Variance :
NSUN-PL Posttest Scores Among Preschool

33
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. " Table 7 (continued)
Treatment Grou Age
i Item - - F P F p
Part I11 . *1.997 .116 U.612  .608
Part IV: Item 1 2.714 046 |. - .i84 .907
" Part IV Ttem 2 .497 © .685 4 °2.891, .037
Paxf V: 'Jotal U 1714, (166 | o <08l .422
Part VI: Total 1477 T.222 | L1193 314
‘Part VII: Total. 2.309 .078 ‘| 3.953, ..009
Grand Total . 10.523 001 3.2117 024
{ — ®
d'f'. =3 : “ e 7
N = 187 . .
-~ ..& ”
N . t N (‘2
) .,. | .
£ .ao :
: e -
; . - ¥ N
; N ¢ o
Ay o |
, .2 4‘ LIPS
2 h'*' . -
’ 'S * Y -e g
’ / L4 T - )



AMOUNTS PER PLATE

a—

Pineapple pieces pieces ™ ¢~

Apple, wedges N .2 pieces = 1/4 apple

Dried .apricot s pieces - 1 dried apricot
Stone wheat cracker .

Water ¢ < ounces - ; ,/

Bagel ) pieces = 1/4 bagel

Tortilla pieces - 1/4 tortilla .
Whole wheat pita bread pieces - 1/4 whole wheat pita
Milk - . ounces

Water . . .ounces

Zucchini sticks . 2 stitks
Carrot sticks sticks
Celary sticks =, .2 sticks
. Stone wheat crackers /'
" Water ) "o . 4 ounces

©

)

. Figure 3

.

Te 7

Consumption Index Menus -
‘Used 4n Field Study
1980-1981
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Table 8 ) N

—_— ‘ - '
. Analyses of Variance of Amount of Food Consumed
Before and After Nutrition Education
by Field-Site Group 1
(1980-1981)

- q. ‘
s . . q
! o
Food SR F p <
’ L
Food 1 377 - 551
Food 3 - .004 ..948
Food 4 \ 064 - . .804
LI
Food 5 ' .038 .849 =
Food 6 ' ' 155 ¢ _LT0L
" Food 7 Voo Lo . .763
Food 9 {236 .636
Food 10« .234 637 .
Food 11 T 507 490
Food 12+ 549 | 4T3
\ .
— :
N=90 X ‘
df - 2 . ) -
) |
. N .
3 - " B \
s » N
./
)
I -l
- v 49 .

v




Ana]yses of Variance Among Four Field- S1te Treatment Grouos

t‘]

Table 9

m~MOunts of Foods Consumed

(1981)

° »
A
“
~

. v Ty
* ‘ood : I# p <
Solid 1 i . 119, .948
Solid 3 » 161 .922
Selid 4 * ™ 640 ¢ 59
Solid 5 © . ) .590/; 627
3otid 6 LT . 189 .693
Sd’hdb 70 ey 555 .649
#phd 9 . .. 365 779,
So1id 10 . ¢ v 420 .740
Solid 11 ° ' 352 .788
<
SoTid }f Rt 914
N\ y *
Y \" N .
N.= 90 o "
df = 3 c# -
vo© Y .
/ L~ ,
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-IV.  DISCUSSIQN AND Cd}CLUSIONS ‘

2 | ) . -
Both on and off-campus target populations shawed overall significant
t .

- improvement. in food and nutrition knowledge from beginning to end of the

project as measured by the NSUN-PL. These gresults support the contention .

that a nutrition education program can be effective]& implemented with
children as young as three to five years of age wjth varying levels 0%
abd]ity and disabilities. It was also demonstrated that learning

opportunities can be otganized ina series of single cdncept 1esson; \
rather than sequenced accord179,%o difficulty. The success of th1s type
of curriculum oraan1zat1on perm1ts its application to a wide var1ety of

early childhood program des1gns Y.

Re1at1ve to the measurement of the‘consumption of foods, the
reV1sed procedures and forms which were used in the off-camous field -

study were eas11y administered and accurate. The lack of significant

" Trésults was due to an unexpected high pretest consumption-of foods by

the children._ The high pnetest_consumption_of—the»snack-$00ds’may have |
. 1
been due to the novelty of the foods or other variables such as; hunger.
;wz gratify-

\

While the food consumption results were not significant, it w

\\\Jng to observe that children would eat high nutrient dens1ty foods. In

'(,order to measure food consumption changes more effectively, it is

~

suggested that future researchers offer the children a choice between

- / { e
foods of Tow and high nutriept density. Perhaps the offering of choices
4 . R

will reveal changes in pre- and post treatment preferences.

-

4

°l'
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g COMPONENT 11 .
i \ N -

IN-SERVICE FRAINING COMPONENT /

& .. . .
The rationale dsed in.dev loping an fh-service nutrition education

program for preschool staff.was based on’ an integrative theoretical
%

approach (Appendix D ). 1In the in-service component, John Dewey's

, 1
pragmatic approach, “learn by doing," was emphasizeo.‘ '
For years‘teachers have objected to in-service training\grograms
which have emphasized didactic theoretica1 and/or research materials“ .

. Instead they have called for materials that can be used easily and effec- d
t1ve1y in the c1assroom Therefore, the gu1de11nes used in developing "
ths -format of.the in- serv1ce tra1n1nq workshops contained these elements:

j §?1h1qh 1nterest presentations; i

P \ : ‘ v
*b) clear communication of content--simple descriptiTns;
c) active ipvolvement ofhthe participants;
»d) simu]ation of c1assroom groupings; ) ”
~ e) a variety.of“tasks representing‘the cognitive,
" psycho-motor, affective and creative domains; .. . i
' “f) demonstrat10n of materials which can be made easily o -

by teachers or are ecenomical: to purchase,
\ . 2

b g) utilization of group interaction to act as a support
4 - .

system to bring about and continue positive chandes -

" s

in nutrition behavior. ' _ o T
ST
TARGET POPULATIONS AND MAJOR GOALS - ’ A

In-service training was prov1ded to staff working in the CSUN - -
-Preschoo Laboratory and off;campus preschoo]s. Emphasis was on recog—$-

nizing.and applying the Dietary Guidelines for Americans and understanding

o

/s .""')' . h . at




the concept of high nutrient density as measured by the Index of NuJF1—
tional Quality. It was*hoped that 1f teachers recognized the importance.

»0f these ideas and understood them, they would be aple to apply them to\

" the nutritj?:a:ducation and food service comﬁbnent% of their programs.

Emphasis was ™so p]aced on extend1ng the staff repertory of food and

nutrition related c1assroom activities. v N
Spec1f1c;/ehav1ora1 objectives fon staff and activities used to .
1mp1ement them are as follows: )

vn

L4

COGNITIVE DOMAIN

" . Behavioral Objectives

»
Ve

Select high neftrient density foods for young children.

4

Select fog s_preferred by childgg: from different ethnic, racial

and cuTtural backgrounds . .

Know hea]th'reasons,for providing young children foods‘of high

| nutrient density.- i , ' )
Learnﬂnethods of- presenting nutr1t1opfeducat1on to young children.
Become familiar with nutr1t1on education resources.

- Know"typical diet differences and probﬂems of preschool.children.

A . R . 13 - - ) ) M
Activities .
—2

>

- ) -

Attend Home Economics- classes on Community Nutrition, Child

»

Nutrition,® Nutr1t+on for. Life and Child Devegfpment

(Appendj x L) -

Read articles on the impoftance of high nutrient density foods.
- _Read articles on foods of garious racial, ethnic and cultural

groups.

-

See movies on the reasons for good nutrition.

-

f

'r-,.’
Qu.

o




Plan 1essons for children using the "Good Nutr1{1on .Iry Ity &

You'll L1ke It progranm. !

Attend workshops spgc1f1c to nu;yition education of preschool

children. L s

Il -

.
- * .

* AFFECTIVE DOMAIN ) - )

Crvrn . b IS

Behavioral ‘Objectives ' V.

ACTION DOMAIN

" Activities

]

\Stjmulate desire to serve_foods in attractivg? hygﬁenic

~

Increase.tolerance of multicultural, ethnic and racial foods.

St{mulate desire to eat and serve high nutrient density foods.

.

environment.

Invite parents to share favorite rec1pes -

Intéqrate ahd model good attitudes throughout the curr1cu1um

Ly -

Arrange a nutr1t1on fair.
. o

_ BehdVioral Objectives

"Model good nutrition practices. o .

.
-

Assist in deﬁeloping instructiona],matéria1s'abpropriate to the

+
-

cognitive, affective agg action levels of young childrén. '

Demonstrate the,incorporation of nutrition education lessons ~
* into tfy//

reQu]ér preschool curricu]uﬁ’.

Pravide high nutr1ent dens1ty foods for the d1etary component

I 4

of the preschool program. These foods should be repre-

sentative of racial, ethnic and ‘cultural preferences of

the entire group.

n
H’ »

-




‘ { v WOrk cooperat1ve1y with parents tq 1mprove fam11y feed1ng practices.

s

. Ass1st in research 1ead1nq to better understand1nq of ch11dren S

’ f‘ ’ a . JR 3
. nutrﬁt1on . e
.,‘ . ' ) > -S- -

LN

-

- Express attitudes of.acceptance and interest in foods of

other .groups and foodsﬁthat aresnutritious.

P

TrrsT test the "Good Nutrition: Try It, You'll Like It"
. .
- ‘ program and its component parts in the preschool classroom.

R - Invite parents to visit the preschool .and share high nutrient

v N : 'density foods.typica11x’served in their homes. o
V ' " Plan presohoo1 menus and food activ%ties dnder superv%sion of

: CT T ; /hutritionﬁst | .o ) ‘

" . 1: '.f ‘ Accumu]ate eva]uat1on data onl"Good Nutrition: :Try It, You'l

<

L1ke It" proqram and 1ts components, as well as on

. C ‘&‘ .. childemn's dietary. hab1ts b l
O ¥ N ‘
N eo . o " . N -
PROCEDURE AND RESULTS < ] L Lo .
” o -~ ’ o
/ i In -service proceeded d1fferent1y for each of,the target e
¢ \: . ) . . B
Ty popu]at1ons . S, : ’
S ‘Preschoo1 Laboratory Staff tra1n1ng beqan w1th a ser1es of
[ e . ¥ &

ifi-service meetings which are, out11ned below. It shou]d be ‘noted that -

B A

a needs assessment (NSUN AL) was condIcted at the f1rst meet1ng

¢ i

Results were used ‘to formulate the co tent, for the rema1nder of the

. 1 , ' v
.

? ~ in- service tra1n1ng

" a Activities ' : . N
B Eat high nutrjent density foods in the presence of children. . ¢ :




\ Preschool Laboratory Staff Meeting ) _ ) -

Meeting 1: Orientation Workshgp (1/23/80)
Administered NSUN-AL. :
, Lectured. on principles of curriculum design. _ -
-Zl' Introduced Tesson plan rationale and forms.
' Presented overv1ew of USDA-FNS project.
Demonstrated adu]ts reaction to unknown foods
(anise, gobo) drawing similagities to child's
exploratory methods when 1ntroduced to an
unknown food.

Meeting 2: Gear1ng Nutrition Education to Preschd'] .
- Programs (271/80) N
Reviewed semester activities. . St
Viewed movie "Jenny's a Good Thing" (Headstart movie
from Modern Talking Pictures).
Discussed developing and implementing nutrition ‘
education learnigg opportunities. ~ . ’
, Presented Nat10na1§g1etary Goals and INO.
, Assigned staff to develon-a lessop pian.
Distributed educational handouts.
Meeting 3: Fobds for Classroom Snacks (2/8/80)
Collected lessons developed by staff. R
Distributed first set of 1essons to be used in
, -classroom.
Discussed reminders for effect1ve nutrition. lessdhs.
o Demonstrated Consumption Index procedures, .
- Discussed/demonstrated sugar and its consumption,
cereals and "Facts" (handouts)..
Distributed Handouts*
- Planned Parent Discussion I.
*See Module V - "For Parents and Teachers"
" .. Meeting 4: Coordination of Nutrition Lessons and Snacks'
g (2/722/80). ‘
Discussed.complementing lesson plans w1th foods
served at snacktime. ‘
Critiqued lessons implemented to date.
. Previewed lessons to be carried out 2/25 26, 27 28. .
. P1anned Parent Discussion II. , | ‘ ,
b f 4
‘ A .Meet1ng 5 Evaluat10n P1ann1ng and Rev1ew of Nutnition
= “  Program (3/7/80)
) i Discussed good snacks. )
& . Introduced protein complements (to reduce red meat).
. - : " Planned Parent Discussion|III. . . :
o i (o e e
' Ho11day Event Easter EggHunt: "Healthy" Carnjval Fo6d
Tab]e (3/28/80) /
: ' \Prepared foods of greaternutritional value than the
typical "party"foods (e.g., popcorn and fruit juice).
istributed a_handout of alternative holiday food ideas
\ to eut down™on the traditional sweet confections.
Q L A *
ERIC ‘ : : . ‘)k). 7
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Meeting 6:
(4/25/80).
Reviewed Tesson plans for next period. e
. Discussed the Index of Nutritidnal Quality (INQ)
and how it works. AN s .

More About Index of Nutritional Qyality

-

AT o

. Meeting 7: UndeE;EEﬁHTﬁﬁ‘Compiex\Carbohydrates (5/2/80)
’ Reviewed SimpTlex and CompTex CHO (handoutyr - -- L

% Reviewed procedures for Consumption Index posttest.
Planned Parent Potluck for 5/9/80.

° »

P2

) The in-service training meetings were continued in succeeding

_semesters by the head teachers. A review of the nutrition project was

L]

conducted each semester during staff orientation week to insure that new

staff members were familiarized with goals and procedures.

The projeg} nutritioﬁﬁst interviewed ané administered a short *
nutrition information survey' to each CSUN Preschool Laboratory student
qssistént in mid-semester of Spring, 1981 (Apﬁendix E). The -pyrpose of
these in?erviews was to see if the in-s?rvice nutrition education was con-
tinuiné to be effective and to determine if initial iﬁput was necessary.

A tota1.0f eighf assistant teachersiparticipgted. Their comﬁents )
indicatgd aperova] of‘the project designeé lessons and recipes. They
wanted more %ackgrdund information on sﬁ?cific‘foods. A1l assistants
were able to name at least three high nutriept densityisnacks to serbe
the children. | . ' . . ) -

A primary component' of the Laboratory staff in-service-training

A e -

was the involvement of staff in dranging parerit programs and in facil-

itating children's classroom activities based on the emphasized food and

“nutrition concepts. (See "Good Nutrition: Try It, You'lT Like It" ~

program, Module II: .Classroom Activities, for 1isting of lessons
deve]obed.) Staff was also immediately faced with the necessity of

choosing snacks compatible with thedéﬁoject goals. 'The'project

e

i - . . .- °
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B , ,
nutritionist made herself available for consyltation in régard to these

activities.

Q

Off- -Campus Pr1vate Preschoo] Staff P )

The twenty classrooms involved in the f1e<9P/tudy were rando

L

1y .

the _nature of nutrition educat10n (1f ‘any) and the composition/of snaqks.

Staff members of the treatment qrodps were invited -to attend one of

AN N .

two in-service meetings prior to the treatment phase. They were instructed
in using the twelve sets of lesson b]an§'cohprising the treatment. Basic

goals of the project were enumerated, each activity was demonstrated and

. L4

opportunity was provided for questions and answers. Seventy percent of

’ pre—

experimental classes were represented at these meetings.
Additional training was provided by supplying teachers with written

lesson plans of each activity. Lesson plans were delivered te the schools

’

along ‘with all of the necessary materials for the activity.
Observational records were kept,py project staff 'on the actual proce-
dures used in the classroom to present the activities (Appendix C, Nutrition

Activity Evaiuation protocol).

Y.

Supp]ementary nutrition information was presented to the staff through

L

. Food Nutr1t1on Hot-Lines. (See For Parents and Teach&rs+, Module V, for

o ~

samples. ) ¥ . o o

A%1 programs were observed following completion of the treatment
ﬁ . 3 ’{. . st " ~
phase. Comparison of pre--and post observations of snacks revealed that
S ‘ - )

;pmévchénges did také®place in snack selection. Some schools wege
~ »
. v - ¢
- % . Y ' &
. < ~oL 2
- — ) - -
‘ UQO N
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» °
relatively nutrition conscious at the outset of the program, and conse-
quently showed little change in snack selection. Teachers of other schools

reported the desire to select more nutritious snacks, but were limited

f

because of budgetary problems or lack of administrative support. A summany

Ld

. of nre-'and post snack cbservations is presented in‘Table 10 -(Snacks
Served at Field Sites Pre- Post Intervent%on).

[}

As a courtesy, control group teaehers were'invited to attend a -
workshop at the end of the‘experiment fo; the purpose df being. trained in‘
the use of project-developed activities (page 65). This provided the
means for' control groups to also benef1t from project nutrition educat10n

act1v1t1es

-

orbénggg\for Headstart Personnel
Nutrition/education woPkshops were held for the Los Angeles County

Superintendent of.§cndols‘ Headstart -Grantee staff as follows:

DATE : ..+ PLACE
Aor'30, 1980 CSUN Oviatt.Library \
. May 8, 1980 ' LA County Probation Departmént

3606 Exposition B]vd., Los Angeles

May 21, 1980 Cehtro Maravilla Neighborhood Facility
4716 Brooklyn Avenue, Los Angeles

The format used for each proqram is out11ned in Figure 4,

Th1rty to 50 meal service personnel and teaching staff members attended
each session. ' . e

N

Ca11forn1a Assoc1at10n for the EduCation of Young Children Conference
(CAEYC) March 1, 1980 .

Drs. Gorellck and Clark involved’ appr0x1mate1y 10d conferees at the\
CAEYC state conference in a one-hour workshop to acquaint them with prOJect

goals and d1ssem1nate early findings and new mater1a1° .The program

n
..
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) Table 10 m 0 . - - ¢ i
. Snacks Served at Field Sites Pre- Post Intervention
SCHOOL PRETEST SNACK 1 PRETEST SNACK 2 PRETEST SNACK 3 PRETEST SNACK 4 POSTTEST SNACK
* Temple Ahavat Shalom graham cr;ckers, grape juice and . graham crackers scrambied eqgs and | apples and orange
7 - peanut butter raisins and apple-juice apple juice slices, whole wheat
- ) ard apple juice / crakcers, and water
N
* Northridge Preschool 2 saltine crackers| Kool Aide and wheat crackers and
orange drink apole slices . . . apple juice
A v -n
g . * First Presbyterian, . . pear slices and wheat crackers, - o - egq salad sand- Y
. Granada Hills Preschool 2% milk’ and whole milk wiches and lemonade |
Kids Un’l‘lmite& - Tarzana' popcorn, and “yellow cake ) 2 animal.cookies, goldfish crackers: .
- Juice wafer cone, . raisins, and
’ . . * Vs "natural" vanilla ’ pretzels
. . » ice cream .
. ! &;ﬁ
Weekday Nursery School d celery and peanut | bananas and Hi C punch and granola.bars and
). butter, oatmeal, graham crackers gingerbread . ) apple juice
’ raisins, etc. - _| and fruit punch .{ cookies ) /
(aqranola) almonds, .
0i1 and cond¢nsed
, milk and fruit
. punch : - .
* Congregational Church apt available not available - "grop": peanuts,
of Chatsworth Preschool . . - ‘4 raisins, etc.
< . . orange juice
. ) ¢ Ky )
: %
x , L s ) . cw g " G 6
gRICc -, OV N / ‘ :
EERS T . ' . 3 ‘ . w




oo

Table 10 (continued)

L4
.

SCHOOL

PRETEST SNACK 1

*PRETEST SNACK 2

PRETEST SNACK 3

PRETEST SNACK 4

POSTTEST SNACK -

* Hesperia $chool

.

graham crackers
and lemonade

lemonade and
marea biscuits’
| (ethnic)

animal cookies <and.
fruit, juice

* Kirk 0'the Va1Jey'Preséhoo1

>

>

popcorn {cheesy)
and nohfat milk

saltine crackers
nonfat milk

—

carroi and raisin
salad

. Discovery §fh001°

,

s

4
2 pieces banana, -
pear and orange
juice .

. B N

-

>

fruit salad--

applies, pears,
oranges, canta-
loupe, bapanas

£

orange juice,

celery and
peanut butter,
and_ €rackers

-

3
cheddar cheese,,
pretzels, 1/8

orange, 2% milk °

matzo, marg., and
Jjelly, charoses:
apples, walnuts,
¢innamon

* Central Lutheran Preschool

# )

N

bi rtiud'ay caker
{not typical),
mnfat dry milk

mixed with whole \

4

saltine crackers
and 2% milk

Farm, Schools y

.
3

saltine crackers,
orgnge drink

N

who1é_m11k

graham crackers,

graham crackers
and pretzels and
2% milk

carrots, raislin
salad and juice

«

-

§1x1631and Preschogﬁ .

saltines and

lempn and 1ime-

apple juice y

crackers and

s . e . peanut butter ade and Kool * American cheese Juice
. ¢nd "grape Aide and animal and crackers
. Juice cookies X
- 7 ’ - N / . “
. ’ L} CS'
A . ) ! ( o
.’) -
€2 .

8v
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PRETEST SNACK 1
\’—1\

. - bl - ° .
. LS €
. i \ - 1Y
- e , N
‘ ..
. - ) . 7 . ' ~
Table 10 (contin ’
! ]
. . .
SCHOOL PRETEST SNACK 2 PRETEST SNACK 3 POSTTEST SNACK

~

Wishing Well

not available not available

’

PRETEST SNACK 4

“banana boats"--

banana, peanut
butter, raisins

* Sherman Oaks Lutheran

peanut Butter
cookies and
orange drink

crackers,
cheese and
orange drin

Iris Fruity:
Delight, soda

crackers and

cheese .«

£

apple wedges,
cheese 'strips,
water

Temple Ahavat Shalom

Northr1dqe Preschool
F1rst Fresbyter1an Church
&1ds Unlimited - Tarzana
;

wéekdéy Nursery School

C6ncreqétiona1-c‘urch

] . :of Chatsworth

hY

*Hesperia School ¢

(9p)

[ 3N

Aruitoxt provided by Eic:

*gim 0'the Valley Preschool

ERIC - N

. COMMENTS GIVEN BY SCHOOL" DIRECTORS AT TIME OF FOLLON-bP (4/10/81):

They have always beep aware of nutrition needs
these ideas and the teachers will be even mor

T

nd served wholesome snacks.
consc:ous of nutritious snacks.

¢

<

The program reinforced

Changes-have been toward more natural foods such as juices, more water, using whole wheat crackers.,

Not much change sipce teachers were a1ready aware of nutritional needs and provided nutritious snacks.

Changes basically toward more use of mixed items with raisins, more peanut butter.
They used Bisquick and»made their own pizzas.

budget restrictions,
Kids enjoy snacks more.

©

.
.

Parents bring in snacks and there has beem no change.

]

Rl

They haVe elimi

They have some
ed cakes.

Changes have been toward combinations; carrots, crackers and water; fruit, crackers and water.

A]ready encouraged good snacks.

Chawqes have been towards trylng new foods, sueh as avocado.

Not any chanqge s1nce they were already aware of nutr1t1ous snacks.
no chips, no white bread.

lunches brought from home:

'
H .

T

.

L g

They do have severe budget restrictions.

There has been a great chéngqpin

LS
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- ) Table 10 (continued) ° ) ) .
' L a N !
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] .
*Discovery School ! No change in format since they already had nutrifious snacks; raw vegetables, fresh fruit, cheese, L .
. L4 1Y ‘ . : . -
-*Central Lutheran Preschool . There has beem no change in format of snacks senved. .
. - .
Farm Schools There has been no change in snack’s since the ownek will not increase budget. Teachers do not want
to spend extra money nor spend their own time shopbing. School does sponsor cooking program and . 3.
L prepares nutritious fo\ojs, such as fruit salad. . -,
. Pixieland Preschoot .. <There has been no change. They\are supposed to change program in July. *
! Wishing Hell i The charige in format has been toward mexe natural foods, making up combination fresh snacks and
&/ giving them names. .
‘ .
* Sherman Oaks Lutheran . They were 2lways aware of 9ood snags but are even more conscious of foods that aggment each other.
h . ’ .
. o Expgrimental Schools . ] .. . ‘ l .
: Tt ‘ , :
o . v p . s
. » ’ .
4 .\ .- - A :
[ 6 \.) a . ‘ . e
N 4
) ’ T, ’
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.o R . Figure 4 >

~

"Establishing Nut'ri't'i/o;.Foogj Habits in Early Childhood"

¢
. ‘v
3 - . . "

CONDUCTING IN-SERVECE TRAINING WORKSHOPS - ,

First Step "
Getting to know yéur group
What are theiy names?
Where~are théy from? )
How are they-involved in nutrition education?

Al

Who is their target aqd1ence (e.g., children, parents, staff7

Second Step; ‘
i Where to begin - Needs Asse&sment :

Instruments and Materials i .y
Third Step . i
What's new - Updating Nutrition Informat1on
National Dietary Guidelines .
; Index of Nutrient Qua11ty

Consumpt1on Index .

Fourth Step
Mbt1vat1ng the/group
How to make child's play of nutrition educat1on

EN

. Warm up- activities
c& L
Fifth Step: ’ ) (~——_\5\\,

—

Involving the group - "Hands-On Presentation
Cognitive activities
Creative, - expressive activities

V4 - ‘Foqgaggeparat1on activities
©© _ Sixth Step: ' R ]
. Wrapp1ng it up - Shar1ng, Exchanging Ideas . —
“ & Seventh Step .
Evaludtion .

T
-

2 Format for Headstart Workshops

Ibm

o

» - - = -
.

. = . ﬁ*

-

Establishing a baseline*of nutritional knowledge and needs.

»

[ IS

N

-
-’
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°1nstruments deve1oped, exp]anatlon of the Index of Nutr1t1ona1 Qua11ty and

. act1v1tTes for preschoo] ch11dren and a shar1ng of ideas between prOJect .

members and conferees of a1ternatmves to low nutr1ent dens1ty foods for <
preschool birthday celebrations.” = ) IR )
California Home Econom1cs Assoc1at1on - Los Angeles .District ~

‘include members. of the CSUN“Student Dietet1c Association and staff of

presehools assigned to the two contno1 groups of the project fie]d-study
£ o
pants of att1tudes/fee11nqs of ch11dren when 1ntroduced to-a new food, a

Index: %ﬁ Nutritional Qua11ty and the Dietary Gu1de11nes for Amer1cans and

- v . o ‘
? ) ‘- ) i . < ' |
’ c
2
I
I

t «
.

- ‘ &

1nc1uded 1dent\f1cat1on of prOJect goa]s, an 1ntroduct1on to the assessment

the. D1etary Gu1de11nes forvAmer1cans, demonstrat1on of nutr1t1on educat1on
N \

Workshop February 7, 1981

This workshop was offered as a post-session to a regu]ar]y scheduﬂed .

meet1ng of the Home Economics Assoc1at1on Guests of the Assoc1at1on )

reséarch. ' ’ " ; .'v' . )
> * . .. . a
The agenda included exerc1ses to he1qhten the awareness of partici-

14}

slide show show1ng the adm1nlstrat1on of the NSUN PL, a 16mm project ' s

produced f11m, "Nutr1t1on Try It, You'll L1ke It," exp]anat1on of the . .

uhands-on <éxperience {in preparing snach foods and using classroom qamesv )
and-aotivities;’ . ' ) ;_5 o A
The proqram was presented b; Dr. Gorelick (co-djrector) assisted by v
CSUN$Preschoo1 Laboratory Supervising teachers: Sandy Rifkin and Geraldine
d Lugthy. The twoLhour workshop was attended by approximately 60 peopie.
Southern California Assoc1at1on for the Education of. Young Ch11dren . ~-?§
March 1, 1981 * ' :
. A game.des1gnedito illustrateltheﬁlndex of Nutritionaﬂ Quality was .
ptayed as an'initjalzactivity of’this-meeting. Attendees saw project 4

T




program. : .

/ ! .

» . ¢

produced 16mm film "Nutrition: Try It, You'll Like It" and children's
f{?ﬁ§trip, “I'm Hungry." \iroject materials, iﬁc]uding the Food-Nutrition

Hot-Linés were qi§p1ayed. Dr. Clark (co-director),-Ms. Leeb (nutrjtjgnfst)'
and Ms. Rifkin (Preschool Laboratory superviéinq'teacher) presented the -

Bl

o
-

. . . : -~
American Home Pconomics Association Annual Meeting, Atlantic City,
June 25, 1981 -

The research results sumﬂgri}ed in thie component were reported in

) . 5'- ’ .
the Food and Nutrition Section \y Dr.ﬁE]ark (co-director). Dr. Gorelick
. v 3

(66-diréctor) chaired the secti&pz atteﬁded-by 100 peoRje:
. - |
San Fernanda Valley Child Care Consortium, June 1980
- hY

AN

L3

The format developed for He;dstart Workshops was used including ~

r - \ . . .
the games and "hands-on" experienc%. Dr. Gotelick (co-director) and - -
Gerry'LeuthM (ﬁreschoo] Laboratoryksuperviéing teacher) conducted the
seséion'aftgnded'by 150 people. kﬁ : ’ " ' .
/'}N . .‘~ \ “ - . ‘v‘
<« oo o ' \‘ " -
. . [ . 8 g | ; ' ‘ -
* - . . L4 -‘. .\ .. -
-~ K . g
& - -
1 > -0 ,

S
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COMPONENT 111
INTRODUCTION AND GOALS'

-

The major objective of this component %ds to design multi-media
cognitive, affective and action-oriented nutrition education materials

for young ch?idren, pakents and child-care providers.

. E

* A comprehensive package of nutrition education materials was

developed for ‘use by youﬁg children, staff aﬁd parents in group and home

settings'(Ffﬁﬁ?é.'5). The program called "Good Nutrition: Txy It,

‘You'11 Like It" includes the follewing modules:
' I. 'Assessment‘and Evaluation
I1. C]ass?oom Aft?Vit{es
IIT. Recipes for Early Childhood

-« IV..—. Audiovisual Materials

-

V. For Parents and Teachers '

s

VI. Patterns for Classroom Activities -

- A Teacher's Guide describes the content of each module. In.

addition to the tomprehensive kit, coordinated materials were produced.’
~These include: '

-

Northridge'guFVey of Unﬁerstanding Nutrition - Preschool
{ .
~Level Instructional Slide Show. 35mm color slides and.an

. accompanying script which details the methodology to be -

‘followed in administering the NSUN-PL.

-

\\KfoodifOr Thought" Lectures. Cqﬁfeéence speeches by

distihguishe¢ nutritgonists and food scientists were

L)

videotaped and recorded on audio-cassettes. Lectures
e ’ [ 4

. and’ topics are:




\o

e
.

L

TARGET POPULATION

’

»e 5
I'd

¢ ry.
-

Project Developed Materials

w® 3 " * X
| MATERIALS., . Children Parents Staff Community
° L' ) - .
. Module I.  © - . .
) Assessment /Evaluation . L o -
NSUN-PL X F | ,
* NSUN-AL“ - X X . X
] ( ) L4
Module II '. .
"+ Classroom Activities . X X,
Module III . ' .
;Recip? Book - X X X X
Module 1V
Audio-visuals:_filmstrips
. “I'm Hungry" X
"Wolfie Gets Hungry" X
) . y R
) Module V . _
: - For Parents and Teachers ‘ X X X
SN . Module VI e
‘ Patterns "X X -
- AN \ \ . . '
Coordinated Materials -
" 16mm film, "Good ‘Nutrition: . )
: Try It, You'll Like It" X X X X
“The Index of Nutritional, . '
. « Quality" - A " X - X X
: ~ Consumption ‘Index-Procedures - °, 5
°  "Dietary.Guidelines" Slides
.. Presentatdion , X X X -
) "Food for ‘Thought" lectures . X VX, X
NSUN-PL Slide Show X-
4
/ v “.a
‘ Figure 5

'55 .
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he ' tings: Practice is g1ven in 1dent1fy1ng high qua11ty foodgv The

.

_ Newmann, Char]otte M.D., "Nutrition for Young Children"

v Chen, Tung Shan, “Hyperk1nes1s"

Stasch Ann, "Nutrition Myths"

"Dietary Guidelines for Americans"” Slide Presentafion. 35mm

s1ides oproster graphics are suitable for projection in con-

&

ferénce sessions, classrooms; and discussien groups. The slides

-
’

graphically depict each of the seven dietary guidelines recom-

mended by the Un1ted States Department of Agriculture and the

-

Un1ted States Department of Hea1th and Human Services.

ConsumptioneIndex Protocol and Procedure. Forms and a descrip-

" tion of the method to-use in assessing the food intake of a

>

! . group of children at the time-of consumption were deveToped,

(Appendix A).

"The Index of Nutr1t10na1 Qua11ty A Method -for Identifying the

Nour1sh1ng Aspects of Foods" A way of evaluating nutrient con-,

8
tent. of food 1n re1at1on to ca10r1es is descr1bed 1n alz- m1ndte'

~

v1deotape ut111z1ng 111ustrated grocery store.and preschool set-

‘ 1mportance of deve10p1ng good eating habits at an earlx age is

' emphas1zed, and suggestions are g1ven to accomplish this goal,.

4'

SNutrition: “Try It, You'lT Like It" (16 mth‘co]or film, 10

3

minutes) - The careﬁu]]y se]ected diet of we11 fed handsome

a ¢

1200 antmals is compared with the 1ess nutritijous food pract1ces

’

-of 200 v1s1t0rs, 'The "Diétary - G“1deT1nes for ‘Americans ,"

published by the United States Department of Agriculture and
© the United States Department of Health and Human Services, 1980,

.
AN e
' -




" are presented along with additional nutrition information .
in an 1nterest1ng format su1ted for general v1ew1ng This
frc

f11m may be used to introduce food and nutr1t10n discussions

or programs .

’

. The following six stages divided into Formative and Summative
periods, were used in the process of developing the sets of materials”

' included in the "Good Nutrition: Try It, You'll Like It" program:

Formatf%e Period

Stage I: Deve]obmeﬁta] Landmarks. This period focused on iden-

tifying the range of cognitive, affective and action capabi]itiéﬁ of the

v

target population. Guide]ihes were drawn from a wide range of child

a

"'-deve1opment experts and othgr theorists raﬁbing from Piaget and Gesell

» to Skinner ahd Kagan. .o o

. Stage II :? Pr1nc1p1es of Learning. An exam1nat10n was conducted
'of p?1nc1p1es of 1earn1ng wh1ch could be 1ncorporated into the design of
‘the matgrya]s to 1ncrqase the probability of bringing about positive
changes in fée %pods and nutrition behaviors of the target bopu]ation:

Tbe princip]és'of‘]ear;ing as thgy apply to the development of educational
materié]s we;e drawn from the works of Tyler (1950) Mager (1962) a;d

J
Gorelick (1962). See Appendix D for out11ne of_"Quest1ons and Gu1de11nes'
) ‘ ‘a

in Curriculum Des1gﬂ."

=

Stage I11: Selection of Strategies. Profotype materials were.

R4

se]ected and/or created for. each of the components of the proaect

’

Student Instruct10n, In-Service Tra1n1ng Materials; and Parent$ and

o

Community. A1l materials were screened by the project staff and con-

sultants for their accuracy, appropriateness for the target populations
. [

-4
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and their re]evance to the project's qoa1s Art1st1c appra1sa1 of
mater1a15 was sought from the Campus Aud1ov1sua1 Department and Projecg

Advisory Board members. -

¢

- Stage IV: Trial Testing and Revision. Materials were assessed

-

’
" for efféctiveness and necessary revisions were made. A summary of . .

teachers' ratings, observation techniques and controlled experiments

. ¢

used in the evaluation process are found in the appropriate components ~
: \ .

of this revort. ) ) '

Summative Period .

b . -~

Stage V: Field Testing and Analysis. A1l materials were tested

in proprietary and nonprofit preschools. Teachers rated the materials

~

+ on seven dimensions. - v . °

Stage VI: Dissemination. The majority of nutrition-education .
mafer1a1s were pub11shed and packaqed as a comprehensive un1t titled
- . “Good Nutrition: Try It,-You'll Like It" program. The 16mm movie
"Nutrition: Try It, You'll Like I‘c"l is being distributed by A}ms

Instructional Media Service. _The remainder of the mater/;ﬂs are
ava11ab1e from the CSUN PreschooT’ Laboratory. -

Deve1opmeqt and eva1uat1on of the Materials Compohent was
[l &

specifih to each particular moduTe or producf, and will be outlined

-

below. o B -




. ASSESSMENT AND EVALUATION: MODULE I °

NORTHRIDGE SURVEY OF UNDERSTANDING NUTRITION - PRESCHOOL LEVEL (NSUN-PL)

. ° . -
v
.\/\< . - N
N I'4 . .

Background and Goa]s

The Northr1dqe Survey of Understanding Nutrition - Preschoo] Level

(ﬁSUN-PL) (Append1x 0) was constructed* to sample the knowledge of preschool

children (ages three to" f1ve) in re]at1on to snec1f1ed pr0f1c1enc1es The'

profﬁcienc1es assessed are identifying, classifying, and match1ng foods; -
demonstrat1ng‘know1edge of foad preparat10n procedures and good hyg1en1c

practices (handwash1nq and tooth brushing) and selecting food% with a

high nutrient quality. . - ' ‘ #

. L

The NSUN-PL was des1gned with two goa]s in mind:

1) to provide a va11d t001 w1th which to assess 1nd1v1dua1

dentry and exit pr0f1c1enc1es of preschoo] children in |

- . re1at10n to foods and nutrition knowledge;

2) to generate data which can be used to plan nuttition

) _education programs for the indivfdua] and/or group of
°presch0d1 children.
The assessment was deve10ped and tr1a1 tested by ch11dren from the

California State Un1vers1ty, Northridge Presdhoo] Laboratory. It was

Field- tested by children from twenty c]assrooms in private propr1etary

-
[

or nonprofit prescﬁools U . Co ) .

Description | R o i

“The NSUN-PL cdnsists of a series of game-like tasks in which a
ch11d is asked to man1pulate and respond to var1ous foods or rea11st1;
plastic replicas of foods. Each of the seven parts foeuses on a single

» »
o)\.)‘ 4
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® L
* proficiency. The test -is administered on an individual basis, and can be
. completed in abprbximate]y fifteen minutes. Answers may be numer1ca11y

scored. Non- verba] a]ternate presentat1op§ are provided for children

w1th de]ayed 1anguage deve]opment o
Reliability a
"Overview - - ) .

. .

Magnesson (1967) recommended that the precision and Stability of
. ) .

true scores of a heterogeneous test (where the internal consistency of -
¢ ~—

questions is not estab]ished or critica]) is best éétimated through the.
test-r#test method. Th1s method was used in determ1n1ng th= re11ab111ty

of the NSUN*PL producing an. overa]] reliability of .75 (p < OOIT/’

1

Subgect§ N, ‘ .

. Forty- seven children from f1v4 pr1vate and/or nonprof;t preschoo1

v l\

c]assroom§ were assessed/1n the reliability study. The ch11dren ranged
in age from three and one-half years to six years. - The c1assroom§.were
randomly chosen from twenty classrooms thatc had been seTected to part1c1—

pate in a field- study and ass1gned to Group 2 (pretest - no 1ntervent1on -

. -

posttest). Children were primarily Caucas1an ang from .the middle or
©- N . b ) . )

’ upper niiddle socio-economic levels. .

- & ’ * . ¢ i
Methodology : . - : ! - o
- The chi]drén were pretestsg/dﬁrg;tober 1980 and postiested 1n

Y
January, 1981 with an_iptervening period rang1?§ fram twe]ve to f?fteen v

0
L]

weeks " Both assessments were administered 1nd1vﬁdua]1yfby exanmihers who

. had been, tra1ned to use standardized procedures, thus rgduclng errors: of -
adm1n1strat1on to. a minimum. The exam1ner~tra1n1ng consisted of 182§inq

at a slide show of the procedures for administ-ation, seeanq demonstrations,

.
~ ! - ¢ &

.

L XY I3 . e -
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fole- -playipg, practme and comoamson of scores w1th other exammers

for cons1stency A tota] of- 15 ‘examiners were ut1hzed to collect the

v

T data. - Thesg exammer‘soy!ere upper division u‘mvers1t¥.students,and/or ‘ﬁ\ .
e ¢ % ’ ’ . . — .
- mothers of chﬂdren/ in the CSUN Preschoo Laboratory. . e

Results of the two assessments were ana‘]yzed using the Pearson

Product Moment Stat1st1c . " e LI ‘
. - . . . H ) N ; \ '['\
Prehmmary Data on Rg‘e Norms Y

. .
) .. . e

" oo, The_ performancé of 191} children who 'haq not experienced a fqrmal "
. . 3

-t

nutF‘ition pragram on'fthe "“NSUN-PL is renorted below. These children were

from the 14 private przéchoo]s ine the San Fernando VaHey that Dart1c1-
. *
.+ mated in the off-campug field s{udy of th*prméct The scores were .

. .- y; y -,

A .ach1eved on the fn‘st adm1mstrat1on of the test. *The overall mean / ‘

. ‘/ score of the chﬂdren was 42, 85 w1th av standard dev1at1on of 5.9. . ‘\ o

. - . . . ] ‘' .. : '-d. “‘ll * ’ . + . ) .

s - ‘ ) - - Tab]e 11 ) A ) " ‘ . - 2

o Prehmmary Age Norms of Preschoo] Chﬂdren e ¢ : s,

. R on the NSUN PL ' . CoT i )
AR . MGE. - e s L, - MEAN SCORES 2
7 MY L LA n_, . .

.. - . ': - - .9 . . - - -
T. . 2¥rs. 9 Moh'to 3 Yrs. 5 Mon® s+ . . 7 o 29 14 = '
T L 30Yrs.5Moncte 3Ws. 11 Moa. |, p /19,2 < |3 gw’"

! ' 3 Yrs. 1I' Mon to 4 Yrs. 5 Mon. 59 v \"4‘1’:—32

LA < ) ) e ) c (u .

| R4 s, 5 Mon to i Yrs. 11 77 -7 e Y 9

L . . i « & . N
il 4 Yrs, 11 Mon. to 5 Yrs, 5 Mon. - <3. <0+ 53.94
L3 I B" : . * ’ ‘J $. -~ 0 - : - ') .': ’ \0‘ ) ’

. ) ,I : ’ _\'.é .« i . ': Dk
s . Co. T ) f - v P
Tt N =194 - . Coo LT .

. ' SE = (0.4245 . . . . . L . P

. SE = Stgpdard Error . 4T w0 el LN W o SRR
RREE A ‘
’ < .
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\‘NORTHRIDGE SURVEY OF UNDERSTANDING NUTR

’

-

. ‘
© e &,

ITION - ADULT LEVEL (NSUN-AL) -

e &

%

A3

3

~

Background and Goals

4

v’

<

3 , 'y

2

R

6" -

.

to reveal ﬁny test, quest1onna1re or survey form which was cons1stent1y

- ~
.
- -

usedxgr:qenera11y recogn.zed by profess1ona1s 1n~the f1e1d as a va]1d -
-1nstrume t for assess1nq nutr1t1on knpw]edge and/or attitudes of adu]ts.
Tbe project. staff therefore, undertook to develoo an 1nstrument1~h1ch

_could be used 23 pre- and posttest of understand1ng and app11cat1on

A’search-of severa] decades of the literature on nutrition fai]ed

Lo of the Dletaryueu:deﬂ1nes for Amer1cans and other food and nutrition

«

v

concepts

Other goals were to assessonutr1t1on education needs as

‘7 perceived by the subJect and at the same time to be educat1ona1 in

-

n of itself..

the 1nterest Qf the respondeht ,:\ . N

N

-

«

In addition, a format was sought that would ma1nta1n

Procedu?e and Results °. N . c T v},:<y

1

N\ l: - . ’ L . b N ¢

~

Severa] approaches were attempted to produce the desired

instrument.

Thsse included the construct1on of an ooen ended 1nterv1ew,

atrue/false test and a p1ctor1a§i§§sessment In November 1979 a
working format was agreed upon by the prOJect staff which seemed to
meet the cr1ter1a out11ned

-

“ B' two prOJect consu]tants (a Professor\of Nutr1t1on and a Professor

Th1s format wasareV1ewed and cr1t1c1zed

kHome Economi'cs Resedrch and Statistics).. Suggested 1mprovements

1ncorpbrated¢into the working yersion of the asSessment.
L) t o ' A2

2 »The survey was-* then admfnistered;to seventy students enrolled
| -

“in CHild Development ard Nutrition clasiksﬁ The students gave their

sﬁbjective eva1uations of the test in terms of information gained;

“ -, . “

°

N

P‘/,)
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A

-
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1nterest of 1tems, c1ar1ty of questions and: d1rect1ons, amount &f time
sogbt a;d any othé? areas they w1shed to address. Comments Wwere genena11;
. favorab]e on these subjects- Responses to test questions revealed thé&
students selected the correct answers to Item 1- 10 the ma10r1ty of the

tlme (see Tab]e 12).

Table 12

"CSUN Student . sponses to NSUN-AL Questions 1-10,
{/,ggrcent 6? spondents Identifying Each Choice
. o 2 * : . ' .

® * CHOICES .
e ' Significance of difference
QUESTION A ) ~in chojce of reannsg

77%% 8% 6% NA L . .001
691 227 - 6% A ' .001
22 " 9sux g 3% NA " p 001
1% C99%* .0 NA . '.§01
woos4r 6% 61 WA - b .00l
109 31%° 6 001
209% 1% 10% ' i .
7% 4% 10% \
3 58u* 149
62%  15% 8%

N = .
1Correct answer 1nd1cated by - asterlsk'\.-p-
NA = Not available as a choice.

L]
.

The remainder of the twenty-one items comprised a @u]t%-choiée

needs assessment; Answers to these itemé were difficult to tally 3nd

T
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intefpret. The test required up to forty minutes™to complete.
' The assessment;was'rediewed‘by a Unitgd States Department of
Agriculture consu]tant Recomméndations for simp]ifitdtion glagity,. .
and reduct1on of test time q]eaned from the above sourcegwere 1ncorporated
in a final rev1s1qg.df the instrument’ A section of"true/false quest1ons
regard1ng nutr1t1on'myths was added. The resu1t1ng version was trial J

tested by CSUN Preschool Laboratory parents in pre- and posttest

RaNe
<
>

~

nutrition educat1on workshops in Spr1ng, 981. Results showed that the
a

1nstrument was sensitive to chanqes in nutirition understand1ng and
effect1ve in 1dent1fy1nq nutrition educat1on needs, (Append1x 0).

Adm1n1strat1on, scoring and. apn]1cat1on 1nformat1on about both
NSUN- PL and NSUN- AL may be found in Module 1 of "Good Nutr1t1on 'Try_
It, You'll Like It" program, along with sample protocols.

i
»
: 3
k\ ’ ,
4
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. o .
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"CLASSROOM ACTIVITIES :‘ MODULE IL

BACKGROUND AND GOALS ‘ R I
" - — ; < R
The E]assroom activities section consists of fifty (50) prqtotyﬁe

lessons to encourage positive food and nutrition behaviors in young chil-

»

en. Criteria fo]]owed in selecting the c1assroom mater1a1s 1nc1uded C

~ “o

. v

in the program were that they be: © '

Self contained - néed not be presénted in a special sequence.
R) [

Age appropriate - at the child's level of deve]opment;

Qi\gh 1nterest - holds attent1on of young ch11dren

<

Attract1ve - well de51qned ) .. ‘\, P
* ' «0Open ended,-"permit children of varying levels of abi]i%y'
1 -
to part1c1oate in the act3v1ty .' - . b

> ¢ u .

Concrete in representat1on - uses as many real objects as
© - - . ,

00551b1e to teach new concepts and know]edqe ' -

-

Action or1ented - ch11d given the oﬁ%ortun1ty to. oart1c1pate
‘ o ¢ d
in the act1v1ty )

" Varied - Drovades a range of experlencés ut11121nq d1fferent
FY

-— -
»

,Sense moda11t1es , % \
,- Replicable - can S% readily dup1icsted or produced By the’ .
teacher.. . Q ~N R N
Economicéi - cost minimal or ufi]jzes §c§%} materjafs.— . \

Effective -'produces positive behavior cﬁahges..'
o :—“:' - J

s ° ]

\ \ /’ 0' ..
DESCRIPTION OF ACTIVITIES . . . . -

A ', .
The clagsroom activities represent Tearning opportunities in food

(3

S -
and nutrition ranging from storieifgo food preparation tasks that-can be
-~ . . , . P

-

- 8{)‘ . . . .
‘ ’ ot . ) a -+
'




.easily integrated into different early childhood education programs and

Activities used in Module II of the "Good Nutrition:

It" program are shown in Figure 6. - :
s . s .

daily schedules. Each activity éd%ﬁ provides the teacher with a]] the
informatjon needed to plan, construct and implement the lesson in the

/ <.
Necessary patterns are provided to enable teachers to - -

classroom. ‘ —

rep11cate the act1v1t1es with m1n1mum effort. The teacher is also¢* e

encouraged to expand or vary the 3rotoco1 lasson based on'the individual e
& .. . .

’

needs of the children in ‘the group“g
' - . The activities are c1ass1f1ed 1nto areas common]y found in preschoo]
programs so that the teacher can read11y 1dent1fy the content, and f1t it

into the class program schedu]e. The categor1zat1on of the Classroom

S

Try It, You'll Like .~

¢ a
~

PROCEDURE AND RESULTS e , .

“treatment was a s1gn1f1cant indicator of the success of the act1v1tes

. the experimental groups {Table 13).
Y . @& . .~ .

o ab111ty to adJust to5thé f1e1d s1te prog#am. ~

The development of.the activities mbdule is fully described in the
Student Instruction Component The upward change in periormance between , -

N

oretest and pdsttest of the NSUN PL .by ch11dren who recered “the exper1menta]

In ,

Ex

add1t1on to student performance measures, the act1v1t1es were also assessed :

v \

by ratings of the superv1s1ng teachers of the fourteen c1asses 1nvo]ved in

-

/
c1ar1ty of.

¢
.

The teachers rated the activities on seven dimensions"

.

1nstruct1ohs, ease of adm1n1strat1on, age appﬁopr1ateness, 1nterest to f
-1

[y

ch11dren educathna] content,,teachers wish to _repeat the- act1v1ty, and

.
-

. ¢
.
o ¢ - < .

Th1rteen of the fourteen teachers -invo] ved in the experimental

group responded‘to the proJect request’ for ratings. One of the "responses T

/ ' . A ) &, v .c () § ’ .,_' i,. . ’
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‘ : - Teaching About Foods and Nutrition . L -
~ "Sometime" and "Anytime" Foods . , .
* How Concepts Are Represented
. _ Activity Card Components : o S i
GROWING AND PREPARING FOOD- - - ’ UEVE[UPle LUthfth SKILLS {Continued) - )
PLANTING AND HARVESTING: o . ’ 'MATCHING: s .
. 1. Harvesting Root ‘Vegetables . - 22. Food Science N
2. Planting.an Avocado,Seed R ° 23. Food Spihner Game
~ 3. Planting Green Beans . 24. Matching-the- Food Mach1ne < !
4. Plantipg Peanuts RECALLING:
5. Sprouting Mung Beans T . 25. Hide the Peanut
PRERARING/COOKING: =~ . . 26. Memory Game [E] _ o T
6. Making Butter . ' L T .
7. Preparation of Curds and Whey ' ENCOURAGING CREATIVE EXPRESSION N
8% Preparation of Stone Soup . SONGS .
" 9. "Shelling and Cooking, Peas : 27. C"A Rice Song" [E] (P #5)
10. Tasting Parties ) ) 28. "Found a Peanut" (P #6) .
A ) 29.. "We Want Apples" (P #7) -
* . DEVELOPING COGNITIVE SKILLS ; ART: i
IDENTIFYING: o o 30. Collage -
11. Food Look-Alikes [E] : 31. Kidhey Bean Toothpick Scu]Pture - A
. 12. Good Nutrition Computer * T DRAMATIC PLAY: )
4 13., I'm Hungry Puppets (P #1). . ' 32. Farmer McGregor Game (P #8) . -
14. Magic Glasses - ‘ : 33/ -Indian Make-up [E]
15. Rice and Grain Lotto . . ' 3({| Table Setting: American and
« CLASSIFYING: ‘ o - Oriental Style [E] (P #9) .
16. .Fishin for "Anyt1$e" Foods [E] (P #2) 1 ‘ STORIES: |
*17. Fruit and Vegetable Sort L . 35. A Nigerian Village" Story [E] (P #10)
'+ 18. Happy Face ‘Game (P “3) 36., "Hiawatha" [E] (P #11)
) 19. Macaroni Sort e 37. "Little Miss Muffet" (P #12) .
. 20 Mr. Fruit, Vegetable or Mix-up Man . 38. "Magic Stone Soup" (P #13)
.. . 21. Nutrition Bean Bag Toss (P #4) . 39. _ "The Birds" (P .#14)
. ) . : 40. "The Magic of Rice" Finger Play
® . * Figure 6
. \ - Classroom Activities by Category e te S
& £, , . ) . — 2
. . - .8




ENCOURAGING CREATIVE EXPRESSION (Continued)
AUDIO-VISUAL: :
' 41. "I'm Hungry" f11mstr1p
42. '"Wolfie Gets Hungry" filmstrip [E]

LEARNING ABOUT SCIENCE AND HEALTH
43. Body Image .
44. Hand Washing Song
45. Oxidation . \
46. Tooth Puppet (P #15) - . .

OBSERVING HOLIDAYS
47. Humpty Dumpty .-
| 48. Three Little Pumpkins (P #16) .
49. "We Eat. Turkey" Song o

50. Witches Bowling (P #17) _
s
- - T ° N Figure 6 (Continued)
4 M *'
v ' £
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ceﬂﬂd not be ta111ed because the rat1ngs d1d not fo]]ow the requesteg*

format.

' The remaining rat1ngs were ta]]wéd as to number of.J(s -uncerta1n

[J . - «

and no responses. A’yes response was given a value of one; an uncertain N

rating was given half credit; a no rating, zero., The‘rattngs were summec

- ' v, . . ?
N . .

and divided by the number of respondents to, each question. Al scores v

<

-~

concerning a single act1v1ty were tota1ed -and averaged {0 pr@duze a mean

- ’ N

. for that activity. These ranged from .70 to .97 or 70 to 97 percent

approvaf..

The:grand means for all activities was .91 or- 91 pércent

approval. Meadns. were also eztahﬁished for each dimension being consid-

ered.

ratings.

" Teacher comments were also solicited a]ong w1th the act1v1ty

These ranged<from .78 to .94 dr 78 to 94 percent approval.

<

<

These comments were very positive on an overa]l basis. The

1 . , N
:

" major negative comment was that three nutrition activtties were in éome
-~ . . el 9

-cases too many to be inc]uded'in a ha1f-day pnoqrah The teachers who ‘ : .

\
made this comnent 1nd1cated that they cou]d use the activitijes on a 1ess «

concentrated basis. Respondents indicated that some snacks (i.e., f it ™

salad) were too substantial, and "spoiled the children's Tunch" and that

w

somé foods were not endoyed (i.e., Swiss cheese with pitabread and Stone;

Soup

accotdfhg]y‘

i

to e11@1nate obJect1onab1e aspects. before 1nc1us10n in the final pnogram\ ) [ 8

). Snack$ were .adjusted to smai]er servings and recipes plere changed

bas1s of the ratings and'comments Severa1 other activities were reyised

? -

The "Good Hea]th” act1v1ty was completely abandoned on the
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Table 13
Mean Ratinas of Children's Classroom Activities by Field- Site Teachers

' Evaluation of Food and Nutr¥ition Classroom Activities .

)

' ACTIVITY SET 1 ACTIVITY SET 2 ACTIVITY SET 3 - ACTIVITY SET -4 ACTIVITY SET 5
g | - 2 Lol g |3 -
‘ 2 i, |2 |35 o - A1 I s .
2 lwess 4 S 3 R o2 |2 = ® 27 4 ®c
A 8ss| TS, | aodL |98 S5 82 L8l s 2 P2 2,88
N g3l 2 (g2 | 83 R lRe | 2| |G| B 2t g 58| =50
s [« Q= 3 O gd} [+ a0 oo U’A"l;; (=0 @ 3 3 E- gﬁ. U‘gﬁ
C|E28] &£ e | 2515 |2 |21 128G | & S o| 821888
N . N B T
1. Was the activity -
¢learly written? 1.0 1.0 J.0 51,0 1.0 .9 4 1.0 8 |1.0. [} 1.0 1.0 1.0 1.0 .9 1.0 -
2. 'fas the activity ‘ . . t l‘
easyfto follow? "1.0 .9 1.0 §1.0 | 1.0 ;1.0 { 1.0 .8 ;9.9 1.0 9-11.0 . 1.0 .9 1.0
3. Was the activity . ‘ s . o . b}
age anpropriate? 1.0 .8 1.0 91 1.0 {1.0f .9 .9 |1.0 §1.0 .8 1 1.0 || 1.0 91 101
. . . “ »
+. Was the‘activity . '
interesting to children? , -9 .9 1.0 7 1 1.0 9 0.9 .8 7 (1.0 9 | 1.0 1.0 8 | 1.0
5. Did the activity 4 C ' . .
ywdo rew knowledge,™ ) \ ‘. : P !
.nt.:des, and/or skills? 1.0 .8 8 7 1.0 j1.0 8 . N 9 1.0 170 |- 1.0 .9 8 1., .9
6." Nou'ld you use these N ' ’ ’ .
materials 2gain? 8 1.0 1.0. } .8 1.0 .9 .8 .8 9 1.0 .8 1.0 1.0 8 1.0
N ‘ \ N .
7. Did this activity fit - .
into your requiar progvam? .8 .8 9 | 46 8 1.7 .8 .81 .8 f..8 .6 .5 9] .8 .9
COMMENTS: TOTAL @.5 6.2 6.7 ¢5.7 | 6.8 16.4 I16.2 | 5.7 [6.2 |l 6.8 6.0 6.5 .1 6.8 5.9 6.8
S Y MEAN ‘.92 88, .96 81} -.97 § .91] .88 811 .88, .97 .85 92 4 .97 .84 :97
Score = £ “"yes" + 1/27% "uncertain” responses ceom 7 : sy |
t = Total nymber of responses » /8 ’
= 12 ¢ ’ o ) 4 ’
Nl - California Staté bmversity, I\orthridqe

USDA-FNS-59-3198-9-70, .
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- . Table 13 (continued) . . . .
' P . ‘ . ) /
< - =
) ACTIVITY SET=6 ACTIVITY SE7 7~ ACTIVITY SET 8 ACTIVITY SET 9 ACTIVITY SET 10
‘ -t ’é’ [ cz Y S 7] S f)‘ b= <
< 3 ’ N " L 5 Q " < Q < < -]
= v o Q (=} c 3] < Ewn w 73 — —
- Q S S Qo =z — L G = (=4 v o T LN 7] Qo j=o, -] 2]
e — 3 < e — T o Gl Q - g - S D r— — L =¥ %] (7]
sOo | o 0 < 0 =% v o E o SO o o o ERKS “
33| 5w o x w3 o< Sex 5w v —exft §8|>D8 S5 s ? x
~ t‘meam © O - 4 oD e O = >™o © 0 cU gs. eg ] v | as f
o Oorm QQr— — = | = [ =] w S O o DY T - O o R =t~ [o] QU - S
A . O o © " o - QO Q S S =4 '—_<O [} R!Lg < O Q w o < Qo S © (- 3 = Y
= o » [Ze R 7] w > un n= a w wv L. = L [T o O w = = > > L a. O u:.n
¥ . 1. Was the activity . . ’ 3
: clearly written? 8 1.0 | 1.0 8 1.0 ; 1.0 1.0 1.0 -9 7 .8 1.0 8 11.0 § 1.0
2. Was the activity . . .
. easy to follow? p .7 1.0 1.0 .8 .9 .9 1.0 .9 .9 .6 8 1.0 8 .9 8 -
. " 3. Was the activity'. ' € che .. .
‘ age appropriate? .8 .9 1,0 .8 .9 .8 1.0 1.0 .9 A . <9 .7 .8 .9
PP N ) . A
4. Was the activity ) ) S e . . ‘
interesting to children? .8 .8 1.0 .8 1.0 .9 1.0, 1.0 29 .8 .7 6 |+.7 {1.0 B ’
. . N R " i ' . N : LY » N B ‘
Yy - 5. - 0id the activity i . < . o . -
. s provide new kmowledge, * ) . - ) | .
' . attitudes, and/or skills? .8 .8 .8 .7 © .8 .9 1.0 1.0 | .9 .7 .5 T .8 .5 .8 .8
’ 6. Would you use these . . .
materials again? ) .8 .8 .8 .8, .9 P .8 .9 .9 .8 7| .8 .5 .8 .8 .7
.. 7. Did this activity fit "2 : ' - '
p into ySur regular program? .8 .8" .8 .8 - .9 .9 .9 .9 .8 F .7 J0 7.4 .81 .8
. COMMENTS : TOTAL ° 5.5 , 6.1 6.4 5.5 6.4 6.2 6.8 6.7 6.1 4.9 5.0 ° 5.5 ][ 5.0 { 6.1 5.8 | ot
»n MEAN .78° 871 ..91 .78 .91 .88 | .97 .96 87 .70, o J8l 711 .87 .82 .
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Table“13 {contihued) 2,
- . e <
- . s ) »
-~ . ‘.B 1 . 1]
. ¢ ‘\ s
— i : , /
C b =g > ’ =r:x =r:x /}/
- 2 e é o v s . S g. / ? , .
£ | 558|588 |5_3|-28| % »
o Q=W S Q — - s Iy
) ) =l o5 [TT] ¢ Lo -
\ s | 338 | =% 552|858 | ezl .3 .
. (=] QOm POV 2 B o Q 42 (=201 L <
N 8 4 S€a |£35 | v 8 a? 4 551 & 2
n . ’ ’ . ‘
1. Was the activity . : . " !
clearly written? . .9 1.0 :9 1.0 -1.0 33.9 .94 . .
2. Was the‘activity‘ ' % N s ' -
easy to follow? .8 .9 9 . .9 Lo _f+ 32.5, .90 '
. rd
3. Was the activity ~ .
age appropriate? , .9 .6 .9 .7 1.0 1.0 . 35.9 .99 ' -
4. Was the activity . ' s 1 ) '
interesting to chﬂdren" , _.9 .8 .9 .9 .9 8 - 31.5, .87
5. Did tﬁe,actwity ’ - : » >
-provide new knowledge, . -
attitudes, and/or skills? .9 .8 .8 1.0 1.0 8 30.5 .84
6. Would you use these p '
materials aqain? ° - B .9 .8 = i 7 .8 8 30.1 . .83 .
7..Did this activity fit K / .
ﬁvinto your regular progrim? .7 .9 .7 7 .9 - 8 28.2 .78
COMMENTS:  TOTAL 6.0 | 5.2 5.9 5.8 6.5 6.2 o
: MEAN .85 M -.84 .82 .92 .88 32.91 .91
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. non-nutritious 'snacks -

A -y B 4 ¥ ’ ) - :“- L3N \ ¢ . s e
. . . ° L “& - & . by . 73 .
© . @ ~ . N B . :." » PO
. . Y )
RECTPE BOOK ~ MODULE m &, Lo
q~' Lo '-\ ' . I S -t . ‘9 e - . . \;r)\}.. 1
BACKGROUND ' : - . oW . "¢ '
' In observ1nq the snacks préCtded ch1tdrena§n many presshoo]s and 5o
ch11d care centers, it was noted that copk1es, cupcakes, jello and other )
£ T [
©

.h1qh sugar content foods were frequentﬁy served Ft,apoeared'that many of

these ear]y ch11dhood<teﬁters, 1nc1ud1ng those w1th trained. staff were\ o L.

W s
foster1nq poor food habits rather’ than encouraqmng qgod nutr1t1on Beﬁore

A r

the present projett was undertaken an attempt tofreverse th?s trend was

1n1t1ated at the Ca11forn1a State University, Northr1doe PreschooT

.
LA "

Laboratory. Although this school features“a half- day proqnam, it was- .\j"’
¥
believed. that ch11dren could be offered- a substant1af”part o?“the1r nutr1-
" tional needs through the da11y snack or "m1n1 meal” and -eneouraged to~]1ke,
/ “. "., LY

more nutritious foods. ) 4 . . .
: 3 4 4 . * . 1

© - Tt was pog}u]ated’that a group of'nutritious recipes for snacks

cou]d be s1mp1y collected from the p]ethora of books,'magaz1nes anfl news-, ai
papers that purported to-offer nqurishing foods for young ch11dren, that
these could be ver1f1ed as nutritious by dietary analysis, taste tested
by the children for acdéptabi]ity and su?sequent]y used-to replace the
£ The resu]ts of a pre11m1nary study by Clark, Gore11ck and Snook
(1979) revea]ed the fallacy in se]ect1ng "nutr1t1ous" snacks by recipe
and 1abe11ng 1nspect1on alone, the method most readily adva11ab1e to
Dreschoo] d1rectors Although these snack rec1pes were se]ected from

pub11shed ‘sources purport1nq them to be nutr1t1ous and well- -accépted by

ch11dren they- d1d not Tive up to expectat1ons - The Index of Nutritional

L4

-

L4

'

~
‘\g“v




s 0 kN - -
74, '
® L - 0y .
-~ c -
R -t
. + -
b - .
) 4 ' o~ v s

§ : —*‘ . N P
{‘ Qua11ty (INQ) 1nd1cated most of these sn®s _had fewer than three nutr1ents
L) : .

¢ Din suff1c1ent quant1ty to ba1ance their calorie content.” This f1nd1ng o

.
-

T unders;ored the need for caut1on in accepting rec1pes labeled "nutr1t1ous" by
‘gf?‘l. at face value. L S A B S )
< . . . 7
e T o .i&\*_ft e s V4 S,
GOALS i ‘h—. , \ . d . ‘ *
oo’ . L ’ » ¢ ’
. gag' ’ The exper1ence 1n the *ﬁptfa11s" study ,led t proaect d1rectors

' \to undertake the task of deve10p1ng a recipe book that wou]d provide a

LN 'documented co]]eetwon of h}gh nutr1ent density recrpesuthat-woﬂld be— -

) S : . s
:§> o, accentable to young ch11%¥en ) ’

1

The obJect1ves and gu1de1fhes used in the ch01ce of* the recipes

. included: ° . ' B

1) Preparation should be simple and safe enough to afford . /’
* : . Canl

an enjoyable classroom activity in-which the children

could participate. /
2) Ingredients should provide proportionately as many or.
» more proteins, vitamins, minera]s and other nutrients
as calories (e.q., avoid enpty calories).! 3 ‘
- ‘ \ 3). Preference eh0u1d be éiven for relatively unprocessed ‘

~ ‘ . ingredients. K

Ve

~(\e7fﬁ 4) Ingredients should bélselected from among those. generally
" dincluded in the d{et of the target population in order -

for the foods to be more 1mmed1ate1y acceptable.

- L * LIS 4 1 e _‘N- -
) - 3 . " - T ———
i i ' $

- L}

1This is a reasonable assumpt1on for children who norma]]y have
an adequate supply of food. It may not be valid in areas where food is
at a premium. .

- O )
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5) “ Preparation should offer special educational values such
= . as the develdpment of psychomotor skilTs, enhanceméﬁt of
. LY

various sénﬁes;;demonstration of“scientific pkenomena

and socialization experiepce (e.g., cooperation).
. 6)..Suggestions should be provided to teachers and parents
' . [l
on methods for.encoyraging the consumptign of nutritious ° .
. . - *

K . Lo foods by young. children (e.q., table settings, color

arrangements).

¢« 7) Ideas for Qp]iday'and different ethnic recipes should,

’

be identified to.broaden children'®appreciation of foods

) from.a varjety of_ethnic groups and to provide nutritious

alternativesztb the "empty caﬁorie" foods traditionally

served during ﬁo]idaySa N

P

DESCRIPTION OF MATERIALS

A spiral ‘bound book Rec1pes for Early Chi1dhood d1v1ded into the

fo11OW1ng sections was produced (See "Good Nutritiop: Try It, You 11,Like

S S Program Mo&uqe\III)

3

~ Part I - "Upping the Odds" : . L

In this section suggestions,and informétion are proviaed for
prépar1nq and present1nq foods :n an attractive manner to young ch11dren
Ideas are offered for estab11sh1nq a p1easant atmosphere and dealing w1th
- ‘ "fussy eaters. The INQ standards used to assess the, nutrient dens1ty of
' the recipes are gxﬁ]ained. ‘ ST
Topics addressed ih~this section.include:
-What's In a Snack?

Modeling Good .Food Habits ) , ' ’




x
Physical- Arrangements -
Sensory Appeal
~ . . '3
Psychological Needs
Dealing with Food "Hang-Ups”
, . Snacks as Social 0ccasioq§ 7

£

Dietary .Guidelines for Americans -t
LA Index of Nutﬁjtiona1'0ua1ity~(INQ) -
Ideas for Better Snacks ) ) -

Recipe De§tribtion . \
| i
2 . ,v
Part 1T - Recipes '

R E1qhty-aﬁx recipes analyzed_ for the1r Index of Nutr1t1ona1 Quality ‘/)
' (INO) and tested for their acceptab1¥§ty are conta1ned in th1s section of
the recipe book. The foods used in the recipes are readily ava11ab1e 1n

¢

most commun1t1es 1n the United States, a1th0uqh seasonal variations may
have to be takén into consideration. Ideas fdr holiday and ethnic rébipe§g
are included. The fééipes are divided jnto thg&foliowing categories:
\ Simple Snack Suggestions . - - -
Fruits and Vegetables - . | v
Dips . . . ¢ %o
Cereals o . . '
- & ik Breads !
- .Dri‘nksna Jo .
Miscelaanedus - 2 .
v o, Foreign A - e , ¢
Holiday

"Figure 7 s a sample of the format and content of a typiqa]lrecipe.

(WY *
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WATERMELON STAR SALAD ) '1 SERVING i .
o0 TN " L s ”: TS . ’ o
« EQUIPMENT: =~ T, L - : L
Measuring -cups and spoons . g . . . .’
Carving knife - . e ) . -
—_.Lutting board ———— 7 ‘ ~ , o
Spoon . »
Salad plate . ‘ g R . f y /‘
INGREDIENTS:® . . e T e ' , - T .
. Lettuce leaf Co ‘ . ' R
) 1/2 jhch slice watermelon’ - ; C “ .
1/2 cup “creamed cottage cheese - Ve = N

1 tbsp. blueberries (optional) -~ [ - -, o ;

. I

¢ '*': ~ < , . . > [ P \ ﬁ' S R 7
PROCEDURE : ¥ P SR , & .
Wash lettuce leaf, pat dry with paper towel -anddplace on salad i ' .
plate. Cuti‘w\aterme1on into 5 wedges.- (Trim d@way green-and white - o
. rinds.) Arrange.wedges liké points of- star. -Fill center with ,
cottage cheese. Sprinkle with blueberries. o v :
. -, » 3 . . - ] " ‘ . L ) . . .
| \ - USEFUL IDEAS: ® o T T P ..
' Construct a model for children. AZcept other ways in which -
child may arragge ingredients (expegt that' the younger the  child, ) L
the less structured will be the star). Good:Fourth of July -~ - . | , e
;.- activity. Eliminate bl uebe,r;ries tp- lower the cqst. & LT s
. ¢ . 2 .0 f . e L
~ e O . ™ N R . . - Q
"': \.:a L " . .“ R » : - . a N
, ’ M th d
. ST I (| ’ - SR
. T " - ‘,‘r S [] o ’
> T° g . . 8 * o .
: O« . . s , =
- “‘r - m\ . ,‘/ 1
.o ’ 5 s = _ 0O |
* v . ] 4 A B
% - 2 2 S > e N o e
¢ . o e . - L - - - ~ >
e, . o " " .
‘ < | « Q < s . .
o~ .c L . R ~
R ’@ “ . . - f a > . ™ n . I} 2
. o ) o Y % - »
{ ' R « ¢ . N 3 " ' ‘-\ ’ . v L
e - - ) » . : By "
N ) J - i To- o~ .y B * ,. : .;,
R v ! Qge. Total Snack | Calories per . -
5 } > - INQ-~, Se!ving:‘ . ) .
. 7 - o [ | 1-3'yr __2..____3'2.5 e ot ; . (/ R
. I A [ - S 6.7, 107 P :
: A ] Y o Tl A S, ° < .
RS o R C ~. . Iq- ; s 2 " % " » ‘, (J{\{ FAREIORS
1 \ 3 ves ' ' ol N * « a0 o : .S‘ °
L : e : ~eFigure~7 N ., coL
- - -~ 1 - - » 7 . o . %
. ~ o R y ¥ N o . '_ - M | . . _’
o . Mo 7 Sample o Recipe and-INQ:Chart ’ T
; - Foooe T ' \ Y . - » o
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PROCEDURE AND RESULTS . .,

£ >/
The search for recipes that would conform to the project’ guide-

11nes was undertaken by the project nutr1t1on1st and other prOJect staff
incTuding Supervising Teachers of the Cah1forn1a State Un1verthy,
Northridge Preschool Laboratory Rec1Des were sought from many sources
‘ranging fromUSDA Food -and Nutr1t1on pub11cat1ons and newspaper food .

sections which listed USDA and RDA a]]owances to the many commerc1a11y

pub11shed reglge‘books A group of approx1mate]y 175 recipes were chosen

) for analysis.- o N ’ X .

L]

Nutritional Quality Analysis ~ - oo ‘ \ ”

@

b

Each of the rec1pes was ana]yzed by usina an adaptat1on of the
Index of Nutr1t10na1 QuaT1ty (see page #). As a result of.the INQ
ana]ys1s a pool of e1ghty-s1x-h1gh INQ foods and recipes were identified.

1 ’ . [ N
ITesti‘ﬁé @f Recipes | o ..

-

|
* Dur1ng the two years that the prOJectﬁwas funded (1979-1981),

the following, process was used 1n\test1ng high INQ foods and retipes: ‘
1 Theﬁrec1pes were asséssed by, the California State
University; No?thridgé Prescheo] Laboratory supervisinq
D ) ‘teachers and pfpaect staff for the1r ease in preparat1on
and adhenence to other prOJect 6bJect1ve,,and qu1de11nes.
- L2) On- and off- campus pre- and post consumption 1ndex test-

[y

ing was -conducted. (See Student Instruct1on/Research
CE— L

" Compgnent for details «of the research des1gn and results.)
‘ ' "3) The preschoo] staff v1§ua11y assessed the ch11dren o~
acceptab111ty’of a11 recipes.. (See ‘Appendix C for the

- . Py

c1assroom snack observat10n form )

L3

L4
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-
Results - _ ' ' .
The evaluations of the high INQ foods and rgcipes were reviewed .
by the nutritionist, teachers and other project staff. Some recipes were
) discarded completely whild others were revised. A total of eight-one
tested recipes meeting the project objectives were chosen for inclusion .
¢ N . > N . . .
. v
* in Module III: Recipes for Early Childhood. o
- - , »
’ - % : . <
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B £ AUDIO/VISUAL: MODULE IV g ,

BACKGROUND . v IS L : ‘

)

The impact of mass media on children's attitudes, preferences and
{ knowﬂedqe has been documented in' the 11terature According to Campbe11
(1981), many American children start watch1ng te]ev1s1on on a regular

"basis by the age of three. _It. 1s estimated that an average Amer1can

L

] ~' child will ‘watch aDprox1mate1y 20,000 commerc1a1s per year " Meringoff

(1980) reviewed the Titerature on the effectp of food advertising and

*° concluded "that children accept or believe many of the claims made about

-

. 4 Sns”
. foods udvertised in commercia]s " Television is present in 95 percent of

-~ all U.S. households. The 1arge budgets assigned by corporat1ons to T.V.

advert1s1ng bears w1tness to the fact that the use of mass med1a, in

part1cu1ar te1ev151on and films, is an effective meth0d for commun1cat1nq'
the des1red message. Accord1ng to studies conducted by the Federa] _Trade

Commission (1978) and He11tzer and Heye,.(1974 » content analysis of &om-

mercial advert1s1ng'd1rected toward ch11dren 1nc1uded some of these

character1st1cs -

a. /Magica1 promises ‘that a product will build muscles or
improve athletic performance.

0

b. The chase or tug-of-war sequence in which one character
) Y .

2

tries'to take a product away from another.
"\e. The.use of music, singing, and dancing. \
" d. The use of super heroes to entice the children.
e. The vo1ce of author1t$
f. The voices of children agreeing with the announcer

~q. Debiction of ch11dren outperform1ng adu]tsccrgf—ie~**f“""f

' [ 3 ' o
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' . .h. Animation.
i; Peer group acceptance appea1s: I
(j. Se]]ind by characters who also appear ih proaranming
. Palmer (1969, p- 3) and his associates found in study1ng p110t f11ms
, for Sesame Street that preschoo]ers "prefer highly act1ve highly visual,
mater1a1s,‘fu11 of nove{ty‘and variety." Simple animated cartoons‘ho1d
) their attentidn more than Tive seqdenees. Theit~faVorite §ub§ectslare
'Naniﬁals, then ch{idren. Of least interest are adu]ts. d}he children want
to/be spoken to directly. i ,
) Beeause of‘the tremendoua appeal of mass media forms of commun;j - ‘
cation, a set of audio-visual mater1a1s was created and produced by the )
j ) prOJect staff and consu]tants to re1nfo;ce'ahd aTssem1nate the food and )
nutrition education goals of Lthe project. »
) In designing audio- v1sua1 mater1a15 for the prOJect, consideration
was given to the criteria suggested by Pa]mer and others as appea11nq to
_ children and to the outcomes listed be]ow. . ‘
. 1. Education.- thenmatéria{s should provide new knowiedde
- ’ ‘ "~ or reinforce nnevjousﬁy\EEarned fouds Jand \
i huthitioh concepts dppropriate to the project's:
» ggals and the target audienée: (Tt should be -
. . ' noted that the!project’staff in conéu]tatton =ﬂ )
| with the UéDA/FNSicoh§h1tants decided that a . -
‘- maJor ob;ect1ve of the A/V materfa]s wou]d be . r-

»

»to commun1caté 1nformat1on about. the Seven

¢

e - . _D1etary ‘Guidelines for Americans and the

+

Index of Nutritional Quality.) .

- N A H
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Motivation - the production should encour;ge the viewer

to.adopt the positive food and nutrition

behaviors depicted in the mq}eria]s.

- & ‘

Enjoyment - the viewer should have an interesting and (/§

ejgoyab]e exper1ence
Profess1ona11sm - the photography, writing, art, and
narrative should be.of &xcellent’ prqfes-

sional quality.

DESCRIPTION gF MATEﬁIALS PRODUCED BY PROJECT —
. . q . -

The apdio-visué] materials produced complemented different modules
in, the "Gooq Nutrition: Try It, You'll Like It" program. (See-Fjgure 5
page 55 of this ‘section.)

e

PROCEDURE AND RESWLTS - - Cf .

The procedure used in;develoﬁing'the aud%o-vﬁsua] items described
aove involved the following stebs: '
1. Setting Objectives and Format - an 0ut1{ée was .made of -
. _the idea§ to be~conve§ed, the audience to'$e reached, the
“formd® to be useH the 1ength of the prodqgt?bn and the,
amOUﬁt>of money to be budgeted '
v 2. Seek1ng producers - 1nterv1ews were he]d w1th potenf1a1
producers whose ‘quality of work cou]d bg:ver1f1ed ‘and who L
were-1nterested enough in the purposes of:the prOJéct to ,
accept ﬁhe 11m1ped funds allocated for-the productions. {
\ ‘ ié. Formalizing agrgeﬁents - agreements were drawn spelling

. out the detaTls of ‘the broduction qndhapproveg by the° -

* project fiscal offjcers and "the producer.
’ . . - - v

- ~
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. "4. Writing the .script --a preliminary draft and subsequent

drafts of the proposed script for the Drdduction were

reviewed and "edited by the project directors and nutrition .

»

. . . consultants_until a Jfinal form was agreed upon.

‘ . 5. Production of the script - initial fbotage was rev1ewed ) .

- « i

and rev1sed by the préject directors and nutrition

consu]tants before acceptance of f1na1 completed copy
N {
6. »Eva1uat1ng - the product1on was-tested on the tarqet . )

»

\
aud1ences for theJr{react1ens and evaluative Somments .
‘ v

- .

. Reactions were.overwhe1ming1y favorable to all of the

‘different materials. - y \

. . Y

Samples of adult eva1uations solicited by the Reqiogal Nutrition

- - : Coord1nator west1nqhou$e Health Systems7IMPD Nat10na1 M1qrant Head Start

ey

j‘ WOrkshop (San Diego, March 325, 1981 ) to the f11m "Nutr1t1on Try It, -
) b
> ° You 11 L1ke It" are found 1n ApDend1x K. Another indication of’the

acceptance of the mater1a1s 1s requests for repeat showings. These

v

reqUESts have come from schoo]s that prev1ewed these product1ons during .

the ofﬁ-campus field study , Advisory Board members have also’ ‘introduced -
R <O the f11m to classes at M1551on Co]]eqevand other similar audiences.

* ". . 4 .3

* Summary and Discuésion of Results . .
.J °.7 ‘The overall positive reactions to-the phbject déVe]oped audio-
visual productions from the different target audiences*lndfeated that the

£ . audio-visual materials have net the project objectijves and should make 3

. € x ~

worthwh1]e contr1but1on to the growirngq co11ect1on of 1nstruct1ona1 media

. £ .

in the field of foods and nutr1t1on far -young ch11dren, their parents, .°

RS
teachers, and the- commun1ty at 1arge . j

»

' . Suggestgons for -a Span1sh trapslation of the product1ons shou]d °

be ser1ous1y considered when funds are available. - ® .
Y ' . ' l.;ﬁ : C

l o .
. I:K $ . . , -t ¢ . ° LY
A Fuiext provid Ic " .
. * s M s 4




BACKGROUND

were classified as "not well informed” about foods and nutrition.

a . . '
Ny . o . £

. FOR PARENTS AND TEACHERS;
)

MODULE V

.

A "Consumer’ Nutrition Knbwledge Survey“'using a nationwide pkobé—
L] . &
e ¥
bility sample,conducted by the FDA (1975), engaged shoppers in face to

facé interviews. The results showed that “"a majority of thé food shoppers

Yet
- N b . .
to be delineated by further research is whether good dietary practices

are the résult of one or a combination of the following: educational

-~ \

level of parents, family habits; 1nd1v1dua1 preferences ; ethp1c and

~ ¥

' cultural sty]es, socio- econ0m1c status; te]ev1ijon and qther med1a

advert1s1ng. “An examination of existing methods of commUnicating foods
and”ﬂﬁtr1t1on'know1edqe to the fam11y and. community did not reveal a,

single metbod that wou]d effect1ve1y ensure that this know]edqe would be

LN

L]

" This included use of surveyé, meetings, workshops, printed bulletins,

e1ther acqu1red or app11ed Thus the,prOJect staff dec1ded‘bn a multi-
d1mens1ona1 commun1cat1on aﬁproach to developing mater1a15 to 1mprove the
foods and nutr1§10n comsciouSness and practices of the target population.
audio/visua]naids, exhigit§’and press re]eases

- It was further postu]ated that adults (parents, teachers and food
service persopne]) re$pons1b1e for the p]ann1ng and- preparat1on‘5f food
and for the nutrition educat1qn of young.chlldren, Shou]d bh exposed to
the same food and nutrition matefrials. This ﬁas based on.the ratiéna]e.
that the d1ssem1nat1on of the same mater1a1s tb parents, teachers, food .
sér:1celﬁersonne1 and commun1ty wou]d 1ncrease the J1ke11hood of commun1-,
cat1ng the same information to the children and theréby reduce the’ possi-_

b111ty of delivering conflicting messages By’ s1gn1f1cant adu]ts

. s
4
! . "'.‘ - ~’
) Yo , . ‘
. .

©




) - _ IS 85
/

In deve10p1ng the protatype materials to #ach fam111es and the
eommun1ty, the fellowing ob3ect1ves focus1ng on the Dietary Guidelines .
]
for Amer1cans and the-Inqex of Nutritjonal Quality were fulfilled:

1) Designed an instrument to assess .the foods and
. s . -
. nutrition education needs of parents and other P !

+
-

. -
significant adults. ’

) .
°

- 2) Produced and identified materials influencing
‘ young chi]dreq's food and nutritior behaviors.
. . 3) Constructed food and nutrition games and activities
‘that ericourage parent/child -interaction.

<

: +, + "~ 4) Deyeloped audio/visua]fmateriaks,to raise adult
L awareness about the Dietqry Guide]ines/for
Americ;nsaand tﬁ;llndex oF Nutritional Qua]ity.
5) Distributed materials which stressed the importance
& _of the app]ication of fgods and nu?rition knowledge
to d1etary pra@$1ces
- 6) Demonstrated d1fferent methods for disseminating

. > . -

foods and nutrition mater1a1 to families and

-

community, : : — o

7) Obtained evaluative feedback from parents and

comﬁunity about the materials. - ' S

_ DESCRIPTION OF AATERIALS

" "For Parents and Téachers: Modu]e V" is a spec1a1 unit of the -
~ . &,

- + Geod Nutrition: Try'It, You'll Like It program which contains a var1ety

i of-projeEt developed materia]s'to uSe in communicating about quds and

nutrition to«he target populations. It includes anvinstrument for

~

<

X . ‘ . . ) .- 1 O / . C e
v s . ﬂ s LV ¢ . .
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assessing the nutrition competencies and negds of adults, informative food . .,

end nut:ition bulletins and handouts, parent/child involvement aetivjties:
answere to questions ﬁarents may have about their ghQ1djs‘eating habits, .
and aids For ordeniting special programséarounq a food and nutrition
theme. For disseminatien,purposes, sample prototype materials are

provided in easi1y gup1jcated form to save de§ign and deve]opment tﬁme.

—

Mo&u1e1y is divided intd the following sections: .
' ¥ y . . v \
Overview of Parent Education Materials ™ ; .

to, be reached is stressed The Northr1dge Survey of Understand1nq’

. directionsaarg&§1earfy stated on the brgtoc01. T

. | .
This section stresses the importance of a team effort between
parents. and teachers in improving families' dietary knowledge and '

practices. It also‘brovides a set of basic quidelines to foP]bw-in

»

designing nutrition education materials which will be effective and

¢ y

éttractive.
A Startihg,ﬁbint: NSUN-AL'* . TN l \
N Descr1bes the uses of a prOJect deve1oped instrument to assess

the nutr1t1on knowledge gnd needs of adu]ts The- importance of 0bta1n1ng

this information to deve]op a prog:ET_appropr1ate to the part1cu]ar qroup

"

‘ Nutr1t1qn - Adu]t Level (NSUN-AL) offers the 0pportun1ty to_measure\

- 0 , - t

nutrition equcat1on effectiveness. Its administration is simple and'\

.

Foods ¥nd Notrition Bu11et1ns Het-Lﬁnes . k\\

" importance of water. in the d1et. The Food-NUfrition Hot-f’hes were."

4

A series of eight s1nq1e concept bu11et1n$ were deve10ped featur1ng

.

" the Seven D1etary Gu1d11nes for Amer1cans plus & bulletin devoted to the

.

L2

-

N




"directed to parents and inc]uded an at home cooperat1ve parent/ehild -

activity connecfed to the concept be1ng presented~ The Hot-Lines cre

also appropr1ate for d1str1but1on to school personne] and the commun1ty

Answering Parents" Questions' "Dear RDK“ (Recommended Dietary'Allowances)‘

. Using a popu]ar format & group of typ1ca1 nutrition behavior
prob]ems of ch11dren are posed in letter form and answered by "RDA "
Suggestions are dffered on the d1fferent ways this material-can- be '

incorporated in a nutrition educacibn program. .

Parent Meetings / .

Ideas are provided on a‘variety* of methods for organ1z1nq meetings

and the themes or top1cs to use. ~Included are sampkg ﬁategpa]s for werk-

13

shop ser1es announcemehts, meet1ng hotice flyers, nutrition information
handouts, a conference program, the text of a 1ecture “The Good Food

Diet," a "K1tchen Fare" form, holiday handouts and promot1ona1 items.

¢ L4

- -

]
PROCEDURE AND RESULTS' ‘ "
L *

The six Format1ve and Summative stages outlined in the»1ntroductory
L

section of this comporent were followed in the deve1opqent of mater1a1s

F.
For Parents and Teachers Module V.

"3 l

v In add1t1on, a set.of guidelines "Ten Ingred1ents for Communicat-

-

N
ing a Message" was deve1oped for use in ‘the design and selection of the

[
- - -

materiafs : ' ' w

Content is ta11ored to group be1ng addressed
Format is attract1ve '
Print i easily read. S

Interesting materials are presented..

A
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- - 5) New knowledge or 1deas a:e conveyed.

-’

67 Materials.may be read quickly ST . :

7) Lobperative 1nv01vement of fam11y members 1s encouraged.

" * ) "
v 8) Material motivates the readgr to seek add1t1ona1
. = information. ) - _
, : Lo . N
. { 9) Production requires.minimum preparation. g ) ' !
- , oA .

: 10) The cost meets the budgetary capabi]ities-of the school.

P T
. ¢ .

The NSUN-AL was tr1a1 tested with on- campus un1vers1ty students

be1ng used as subJects Attendees at_a profess1ona1 meet1ng-conducted by the ('.1
.prOJect d1rectors were, also used in the trial testing of the NSUN AL
React1ons to the instrument Were positive, Respondents fe]t that they
-’ Tearned someth1nq and that the items were of interest. Rev1s1ons
‘eons1st8d mainly of.shortening the survey and rep]acing items that were '
difficuft to analyze. The rev1sed versions, both 10ng and short forms,
, are 1nc1uded in Asseésnent and‘Eva]uat1on Module I of the "Good -
Nutritign:’ Try [t, You'll Like It" program. ’ | !
! Hot - L1nes - the text for each of the single concept Hot L1nes was
Lr1tten by the prdzect nutr1t;en1st then rev1ewed and rev1sed by the
. prOJect divectors and consu]tants An_act1v1ty nh1ch:wou1d involve parent .
and child and weuld acc0mpany each Hot-Line was decddéd upon by the B
project staff -and tested'by the Supervising Teachers "of the CUSN Preschoo}
* Laboratory for their c1ar1ty of directions and acceptab111ty A tear-off
eva]uat10n form was or1g1na11y gttached to‘each of the Hot-Lines. The
form requested that the parents in the fie]d testing phase check whether

or not the 1nf0rmat1on ‘provided was useful and if they participated in ‘the

-~

Hot - L1ne recommended activity w1th the1r child. Paﬁents were asked to i
2 ‘N‘J.
\ 1oy : |
v §
“ N
\
- 3 x \




d1rected to Pparents and 1nc1uded/an’at home cooperat1ve ‘parent/child

’;;)act1v1ty connected to the concept being presented .The HotrLines- cve i

7

also approﬂ;1ate “for d1str1but1on to sch001 personne] and-the commun1ty

L ‘ k4
o

Answering,Parents' Questions: "Dear RDA" (Reconmended Dietary Allowances)

s Using a popular format, a group of typical nutrition hehavior

prob]ems.of chi]dren are posed in letter formiand answered'by-"RDA."'

Suggestions -are offered -on .the different,waysfthis material can be -

incorporated in a nutrition education program,

-

Parent ﬁeetings

-

. Ideas are prov1ded on a var1ety ofe methods for organ121nq meet1ngs
and the themes or topics to use. Inc]uded are samp]e mater1a1s for wowk - 4 .
shop series announcements, meet1ng notice flyeérs, nutr1t:on 1nformat1on .
héndouts, a confenence program the-text of a 1ecture "The Good Food
D1et " "K1tchen Fare" form holiday handouts and promotional items.

. ' . \
PROCEDURE AND RE-SULTS : R .

[ 4

The six Format1ve and Summat i ve stages outlined in the. 1ntroductory

—

_section of this component were fo]]owed 1n +the deve]dpment of mater1a1s g

®
-

For Parents and Teachers : Modu]e V. . .

In’ add1t1on, a set of gu1de11nes "Ten Ingredients ‘or Conmun1cat-

s

. 1ng a Message" was deve]oped for use in the de51gg and selection dt the

mater1a1s* N : .
NG

Content is ta110red to group being addressed
Format is attractive.

§
Print is easily read. | .-
Interes¢1ng mater1als are presented.

)

@
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5) .New know]edge or ideas are conveyed ‘
6). Mater1a1s may be read¢ﬁu1ck1y .
N ' 7) Cooperat1ve 1nv0}vement of fam11y members is encouraged

8) Mater1a1 motivates’ the. reader to seek additional
; . “1nformat1on. 'V S L ‘ \ v N
ot 9) Production requires min¥mum prenarat1on

‘10) The cost meets the budgetary capabilities of" the schooly,

- EN

The NSUN AL was trial tested with on- campus uh1vers1ty students
be1ng used as subJects / Attendees at a profess10na1 meeting conducted by the
project d1rectors were also used in the trial testing of the _NSUN-AL . |
Reactions to the instrument were pos1t1Ve Respondents felt that: they
learned someth1nq and that the items were of interest Revisions
consisted ma1n1y of shortening the survey and replacing 1tems that were
difficult to analyze The rev1sed versions, both long and short forms,
dre included in Assessment and‘Eva1uation' Module I-of the "Good

thrjtinn- Try It, You'll L1ke It" program

" Hot- L1nes\r,the text for each of the ,single concept Hot - L1nes was
wr1tten by the proaect nutritionist, then rev1ewed and rev1sed by the -
project d1rectorsland consu]tants. An activjty which wou]d inyo}ve parent'
and chi]d and would aceompany each Hot-Line was decided upon by the.
project staff and tested by the Superv1s1nq Teachers of thé CUSN Preschpo]
Laboratory for their clarity of d1rectfbns and acceptab111ty A1@Ear off

eva1uat10n form was or1g1na11y attached to each of the Hot. L1nes The )

e

form requested that the parents in the field test1ng phase check whether

or not the 1nformat10n provided was usefu] and if they part1chpated in the

Hot Line recomiended act1v1ty with the1r child.* Parents. were asked to




3

return the evaluation form to their child's school. The response from

4

the‘parents was négligible. In an effort to increase the return of the -

-

evaluation forms a prize'was offered to the parent whose eva1Uat10n

1

"form wou]d be drawn from the poo] of "returned forms “ This 1ncent1ve
did not measurably increase the response Thus, the tear- off eva1uat1on

form was gons1dered ineffective and dropped from the final Hot"“Ljne -

- N - >

prototypee. - ¢ L. ) . .

¢ "Dear BDAP‘- the content.of the questiqns and the answers used
in these prototype ‘letters were researched and wr1tten by .2 graduate -
‘studert in Home Econom1c§’under the supervisien of one of the project -
directors. The letters were then rev1ewed and edited by the project

nutritionists and coﬁ§u1tants Samp]e letters were pub11shed in the

CSUN Preschool News]etter. The comm1ttee of parents 1nv01ved\:h\pub11sh—

.
ing the Newsletter expressed their approval of the format and content of.

"Dear RDA."

L

Parent Meetings - Notices and handouts were designed for
d1fferent types of meetings by the project staff The art work was

done by a project assistant or the Graph1c Arts Department of the

Un1vers1ty The final forms 1nc1uded in the For Parents and Teachers:

Modu]e V were revised tp allow, _Whenever possible, for the rep11ca\‘0n

, and persona11zat10n of the material by the intended user. ° i

’




PATTERNS:  MODULE V1

s
»

’éecause of "the many infringements on a c1asse;;m\teacher 's time
'--plann1nq the da11y program, parent conferences, faculty meet1ngs, .
record keep1ng, behavior pr0b1ems--teachers traditiopally 6refer
mater1a1s that are read11y-access1b1e for glassroom use. With this in’
mind, the pgototype 1esson plans deve]ooea by the project staff prov1ded
hfor the use of inexpensive prefabricated materials or .simply constructed
- teacher made\\_ems. o 'é ) "

A group of, patterns consisting o reproducible erewings of

characters to be used in flanhel board storjes and other‘tlassroom

activities are included in the Pattenﬁs: Mddu]e'vftof the "Good ‘

Nutrition: Try It, Y3u'll Like It" Program. ‘

" The patterns were drawn‘py a preject a;si§tant fo]]owﬁﬁ§~the o
. directions pf the Supervising Teacheté\of the csyN Pre;chool.Laboratory
who had.tested the stories and figures with groupslof children.” The

final drawings were reviewed-and approved by the project directors. -

-

. 4
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' densitf recipes and ideas for parents and school personnel to-use to

./.

OTHER MATERIALS “_

3

In addition to Module V, other modules in the "Good Nutrition:

Try It, You'll Like It" program contain materials addressed to famiqges

.and the. community. Module II1 - Recipe Book contains high nutrient

*increase the Tikelihood of children accepting these nutritiou§ foods.

-

The concept of the Index of Nutritional Quality is explained 1n‘the
Recipe. Book. ;- '

The Audio/Visual Module IV describes a set of pgoject produced ~

media materials which can be Shown to fami]ies and‘the community. These

k3 .
include a ten- m1nute 16mm color film, "Nubkrition: Try It} You'l Like

n“

two s1x-m1nute f11mstr1ps,q"1 m Hungry" and'"No]fie Gets Hungry" plus
» -

test items. . ’ . B
Press notices designed to inform the on- and off-campus community
of the prOJect goa]s and activities were re1eased periodically throughout
the project's éurat1on.
_ Community Shopoing Mall Exhibit - A set of materials‘was organized
and designed to raise the conmunity‘s.awarenes;.about the Dietary Guide-

Mines for Americans and other project goa]s The exh1b1t materials

cons1s¢€d 'of a var1ety of d1sp1ay stands, seven large charts graphically

depict1ng each of the Dietary Gu1de11nes for Americans, a §et of banners- ,

which featured the names of the University and the USDA/FNS supported

* project. In a?dltlon a sign Tisting the credits for-the d1sp1ay was

mounted. ’ "y - -
S v - . l i “ ! ‘
i ) A rw

f




. Promotionals consistin; of balloons_and fans with the printed ’
:-slogans "Get a Lift with Good Nutrition™ and "Good Nutrition: Try It,
You 11 Like It" and "I'm a Good Nutrition Fan" (on fan) were produced

for d1stribut1o to the commun1ty at the exh1b1t
Other mater1a1s used for d1str1but1on to the community were
project produced. handouts plus a group of nutrition information '
\ﬁamphjets'from_a variety of sources (Appendix G).
One section of the exhibit was devoted to showing the prdject

produced audio/visual materials "Nutrition: Try It, You'll Like it"

16mm film and "I'm Hungry" filmstrip.

PROCEDURES AND RESULTS

-

Rec1pe Book - the procedures used in deve]0p1ng the materials for

Recipes, for Early Childhood: Module III and' Aud1o/V1sua1 Module IV

are foupd in the sections of th1s chapter devoted to those areas.

‘Community Shopping'Ma11 Exhibit - the desigh of the disp]ays_wae
created in coeoperation with the CSUN Theatre Arts Department and the
Graphic Arts Department. Meetings were held with faeulty from theseT
departments to clarify the goals of the exhibit and to .approve display
designs. i

Y

The Graphic Arts Department designed and produced the charts
depicting the Dietary Guidelines for. Americans, the banner$ and printed
signs for the disp]ay. The balloons and fens were ordered throﬁbh a
spec1a1ty item company and a heT1um tank was rented from another company
: to b10w up the ba]]oons The nutr1t1on 1nformat1on pamphlets were *

c011ected 1n large quant1t1es by members of the CSUN Home Econom1cs

‘Department Student D1etet1c Assoc1at1on for d1 stribition at the exh1b1t




/

)

Tt is estimated that'approximately 3,000 peép]e viewed the
exhibit and that 64000 pieces of Titerature wore distributed. The
comunity's r¢§p0nse to the materials was enthysiastic and the manage-

nt of the Mall invited the Bﬁoject directors to mount other exhibits
, v . '..‘. .
in the future.
. {»
. «In summary, the initial favorab]e responses’ to the prOJect
i . BT DU

deve]oped mater1a15, the NSUN-AL; the Food-Nutrition Hot-Lines, the

- °

Rec1ge Book, "Dear RDA"; the Parent Meeting handouts, audio/visual
mater1a15 and the shopp1ng ma11 exhibit displays 1nd1cate that these

mater1a1s should become a useful resource to those 1nd1v1duals, schools

{

and agencies working to improyg\the nutrition knowledge and practices

’

of families and communities.
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Q N

COMPONENT 1v
. .

M4

* ’ -~ .
FAMILY/COMMUNITY NUTRITION EDUCATION

-

INTRODUCTION AND GOAtS
Families of préschoo] children (Darticu1ar1y of tho;e chi]dhen
enro]]ed at the California State University, Northridge (CSUN) Preschool
Laboratory. and communnty members representing off-campus agencies were
the target popu]at1on for this cOmponent.'
‘Thé cognitive objectives J%:@hé prd?%ﬁ%ﬁwere to:
_ 1) make the target grouﬁ aware of the cr1t1ca1 importance
. of good nutr1t10n to the hea]th and deve]opment of
. children; ‘
2) increase awareness and understanding of good

\
nutrition practices.

» - [y

Affective and action-o}iented bbjéctives were that the target

. group would: : l:
1) assess.their family-éating practices;

2) “express the expectdtfon that children hou]d eat foods

with high indices of nutritiona] quality;

3)} improve the. home eating env1r0nment

\ - -
4) add high nutr1ent density foods t0 the normal diet;
5) share family food favor1tes with the prOJect staff and

-

s

other parents;
6) .attend a variety ofs nutrition educationfprograms

sponsored by the CSUN Preschool Laboratbry.

4 bR )
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MaJor community and parent education activities have been fully

covered in ear11er sections ofﬁth1s report along with evaIuat1on data.

These efforts 1nc1ude the instruction of 247 chiIdren and their school
directors and teachers from fourteen propr1etary schools (Component I, o
page 25, and Component 1T, page 45) Development of Materi@]s .

(Component III) to use for th1s instruction and their dissemination

L]

to the off-campus sites was aIso an important contr1but1on to the

community. Each part1c1pat1ng school was given a set of materials for

. ‘b-’.'

the classroom activities used in the field study (page 25). These
.materials remained %n the séhoo]s at £he c10;e o% thé project.

Other equrts to meet the family/community education objectives
. feI] broadly into_fhree areas: 'the,pfoduction of a mini-conference, ' o
a nutrition fair fér the general comunity, and the organization of
nutrition education events for_ the CSUN‘PFESChOOI Laboratory.parents.

f / ~
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’where students demonstrated ‘and encouraged the audience to

, . ) , .
DESCRIPTION AND PROCEDURES FOR INDIVIDUAL FAMILY/COMMUNITY EVENTS

. . -

s

"Food for %hought"-Mini-Conference. _

A‘mini-conference,‘"Food for Thought," was he]d during’the¥%irst
semester of the projeot (December 1, 1979) ‘to heighten_awarenessfof
hutritﬁon controversies and currently recommended practices. "The ha]f-’
day orogram:was‘open*to both students.and the general public, with
special promotional effort direéted'towardfenoouraging staff of local
early ghi]dhood organizations to participate: Approximately 400 parents,
professiona]s and students att%nded."(See Appendix F for'Proqram).

The keynotée speaker for the eveht was Dr. Char]otte Newmann', Q
Professor Department of Pub11c Hea]th and Med1c1ne Un1vers1ty of

Ca11forn1a at-Los Ange1es"who spoke on heatth problems of young

'ch11dren assoc1ated with ma1nutr1t1on Distinguished speakers from

- m

the CSUN Home Econom1cs Department addressed the topics of hyperk1neSTs,

drug and nutrient interaétion and nutr1t1on myths ' '\u
' ©
Conferees part1c1pated in an exercise and "good nutr‘;;on" break

Yy Some ‘ f

s L

- stretching and relaxing techniques. . Orange 3u1ce was served for

refreshment.

Nutrition education materials for. children were displayed "and

‘a packet of ‘educational materials d1str1buted to each conferee.

- ! w
An eva]uat1on (Append1x F) was solicited from,each person who

>

attended. The 126 eva]uat1on forms comp]eted showad a prepondenance

of pos1t1ve remarks (i. e—:_maj va]uab]e.know]edge gained:” yes, 117;

woo. ¥

g -
A .




trition Education Exhibit R

—~ LY

- N L

_Project staff, the-fSUN §tudent.Dietetic Association and the
fnstitufe of tommunfcation and Professiona] Studies (ICAPS) of CSUN
cooperated to present a nutr1t1on educat1on exh1b1t at the Northr1dge

“Fashion Center, a 1oca1 shopp1ng ma]] from January 15, to 18, 1981.
The ‘exhibit was a part. of the’"Salute//o Educat1on" promot1on sponsored

by the mal Merchants Assoc1at1on

.2

ObJect1ves of the eyent were to con;$§1cate the content of the -
"Dietary GL1de11nes forbéher1cans" o the commun1ty and to make the
communi ty” aware of the Un1vers1ty s ro]e in further1ng the nutr1t1on
educatwon of young ch11dreo, their” fam111es and teachers.

Seventeen (179 un1vers1ty nome Economics §tudents staffed the
event. Facu]iy andlstaff from tne‘Departments of Home Economics,
Audjo/Yisua] (Graphics and Photography); Theatre Arts and .Public
Affairs contributed thein §§r;ice§ The Institute for Commun1cat1on
and Profess1ona1 Stud1es prov1ded part1a1 funding ($764. 00), used for
the product1on of display mater1a1s The USDA- FNS contr1buted 1, 000

f‘

cop1es of Dietary Gu1de11nesgigr°Amer1cans for d1str1but1on

Approximately 3,000 sﬁoppers ava11ed themge]ves of one or more -
-4

pieceelof promotional materia15=(Appendix G). A description of the
display is provided in Comooment 111 (pace 91).

. [ °
&

CSUN Parent Program = .. . . -

A number of anoroaches were tried to ﬁroyide nutrition education
. . o’ .
at the CSUN Preschool Laboratory. These includad discussion meetings,
nutrition workshop53 incorporating parents into the project staff, and \

."‘, }
distributing nutrition bulletins. é? '

.

l‘ .\
\ ' ' . l"-} -
. . . 4
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The subject pool of parents -was primarily from middle and upper; .

.. o .
middle ciassfwnite fami]ies (a1thouqh a number of m1nor1t1es were repre-

sented if the groop).

The maJorlty of mothers were homemakers

s €

Approxi-

mateiy,sixty-five fam111esawere represented in*the preschoo1 dur1ng any

-

academic. year durlng the project. In add1t1on twenty to thirty fam111es

of todd]er age ch11dren (f1fteen months to two _years, nine months) were
Yoy, .

~
t

associated with the school dur1ng a. q1ven semester ‘

A]though the project staff was a1ways available to consult with

A e

parents regard1ng~nutr1t&on‘matters and to act as guest speakers upon
.

occaslon, it was a policy -of the project adm1n1strat1on to channe1 all

evehts throngh tje regular preschpo] staff. This required a certain

_ amount of staff 1;*serv1ce training, which was exp1a1néa in Component II.

Parent d1scuss1on groups were the primary veh1c1e of parent ‘education

Direct involvement of parents “in

<

mon1tor1ng nutr1t10n research and- special nutr1t1on education: workshops

during the first year of the prOJect

L

~ were empha51zed during the second year.

A descr1pt1on of each portion of the program follows:

- . 3
- s =

Pretest of Preschool laboratory Parents and Staff Using the ' - .
Northridge Survey of Understand1nq Nutritjen, Spring, 1980 i

L] ¢

Subjects and Procedures ;

The Northrldqe Survey of Understanding Nutrition - Adult Level (NSUN-
AL) (Good Nutrltlon Try It, You 11 Like It: Module I) was administered fo
parents~of ch1!dren enro]led at the ‘California State Uni&ersity,
(CSUN). Preschool Laboratory and td[members of the teaching staff at the .,

Parents completed the assessment

’

beglnn1nq of the Spr1nq, 1980, semester.

during visitation on the weekday open house prior to the f}rst day of class.

Those ‘parents ‘who were not Present at the visitation were asked to fill out

\\\\\'

Northr1dge,:*




d .. “ > |

the .form during tﬁe{first’weék of schho.ﬂ Sixfy-twé of the se&ent&
parents with children egrolled completed the form, (Appendix 0, p. 205).
- i - v - )
» Staff membérs were assessed during the Orientation week that imme-
" ‘ N

'diate]y preceded the semester. Staff were sensitive to the fact that

&

nutrition would be eﬁphasized during the spring semester, but had not

-~

received special training;i{t;utritiod at that time. . £ifteen staff '

. hemberé comp]eied the assessment. The only staff members that did not

complete the assessment were those directly assScjated with the USDA

-

pFoject.(i.g., lead téachers, nutritionist).
Data were 5ﬁa1yzed using the Chi Square test of significance for

T items one through tten to:de%ermine:.

3 .

1) 1if fhere hené.étatistiha11y significant differences .

v‘ L) - /‘

among'thg four separate groups and one qroup of .

“instructors;” \ ~
o ad?

2) .if there was a statistically significant difference

a

between;parents combined-ani instructors;

3) If there was "a-statistically significant difference

in response mode to the items included.

Items eleven throhgh tweﬁty-two which were related to food practice%

\

and needs-assessment were analyzed descriptive]yi These items aid not
K N : :

lend themselves to tests of statistical significance,
) ]

Results and Discyssion . =

’

Items One through ten

In géneraJ, the results showed (Table 14) that most respondents’ -
® ' ‘

did have sufficient kﬁow]edge of basicsnutritional factors.(e.qg., Salt,, -

. ‘ :
saturated fat, sugar) to idéntify and select foods from several

=
%

= - R Bed




Table 14

£ AN [ . -
'Preschoo’l Parent Responses to NSUN-AL *(Items 1+10) a
. Analyzed by Chi Squaret and Percentage Correct
e - NUMBER ANSWERED PERCENT ~ CHI  DEGREE OF -
) ITEM GOAL A - B C D/DK 'E ->CORRECT SQUARE  FREEDOM
¢ . . . . . / . ) -
) R . & - B A
S o L. Reduce-salt” _ (70) -3 .1 3 Xx 91 * 178.535 3
- o ! . N i * . \ . - . e .
-2.  ‘Reduce satur-- ’ ’ .
ated fat (53) - 20 2 2 XX 69 90.117 3 .
| - ) ) ., : .
3. Estimate sugar . . T . R
. ' content . 2 (78) 0 0 XX 97 - 215.416 3 ‘
4! Choose meal > e - . x
consistent . \ ' . e -
with NDG - 1", 0 (76) 0 ,XX‘ - 99 + 223.104 3
5.  Improve ’ X ‘. :
. - nutritional - N - . , N
] quality 17 (53) “5 * 2 yx 69:X 85.442 3 0
ER a . CEVNEA - 4 .
6. -Reducecalories 4 (39) 11' 18 .5 51 7 53.32% 4
7. Reduce o ' . | PR
3 cholesterol . 24 7 (25) -14 7 32 iy 20.075 4. B
; " 8. '.Choose least - - h . g .
. desirable Co : R : 4 .
“addition 111 (#) 12 6 6 B.053 . 4 -
v - Milksubstitute 17 10 1 (44)'15 - 57  73.065 47
10. Protein L ' ‘ ' . "
, substitute 6. -4 (48) 15 8 &  70.857 4
e , - ' T ’ r . ) ' -
Lo ?right answer) . o , _ L N ok

N =77
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alternatives that were consistent w1th correct applicationh of speclfied " .

aspects of the D?etary Gu1de11nes fo\‘ﬁmer1cans Over 50. percent_yF

respondents answered correctly on a]] items except Item 7 wh1ch addressed '

3

K ’ cho]estero1 Only 32 percent identified Tiver as the h1gh cho]estero]

! 4 . cho1ce. The 1tem on-'calorie reduction (Item.ﬁ) was answered correctly'
‘only 51 percent of the time. Apparent]yf respondents d1d not recogn1ze
-the calorie equ1va1ency between margar1ne and butter. Choosing milk

. o and f1sh subst1tutes (Items 9 and 10)*were»the most d1ff1cu1t tasks

“
.

w1th 57 percent of the respondents choos1ng correct]yx1n each case. ‘ ;

*"There wer%lno significant dlfferences in. responses aﬂbng groups

.
¥ @

,:,fv .or between teachers and parents It was therefore, concluded that

-

3

. . these consf1tuenc1es cou]d be treated S1m31anﬁy 1n future nutrition
LT _ﬁ:

e . > .

educat1on attempts . -2

~

‘e - ’ ‘. _
Items Eleven through Thirseen o . 'w,‘v .

Item 11 referfed tb the site where mealsfare eaten . .

Breakfast was* typﬂcally égten ‘at home Th1rty flve of the‘seventy-

‘ seven subaects nnd1cated they a]ways ate breakfast at home, while twepty-

three 1nd1cated they d1d o) frequentTy Seventeen somet1mes ate at home,

¢ w

* while 0n1y three.never d1d so. A s1t down restauran%?was the next most» 3

popu]ar recorded eating s1te for breakfast foTlowed by, a fr1end shhome

?

and/;ast food restaufants, in that order. LR \ -
EL ~ * H 4 . /'5’
Few respondents (ten) 1nd1cated that. they-a?ways ate lunch at home,

a]though‘many (forty-fhree) frequent]yod1d 50! Another s1zabﬂe group ‘l<i::;::

.

, (f1fteem5 somet1mes Tunched at home, wh11e severa] (n1ne) néver d1d SO.

-

Restaurants other homes and’ fast-food chalns shared favored spotsfas T .

atii’ s
1uncheon s1tes.‘,~ Substant1a1 numbers of respondemts ate brown baq lunches . ~
. :"' . . ) (),) ¢
- . - * * bt gt IS N
f ‘ v ~
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and “"take-out" food. It may be concluded that respondents recorded much

* more var1ety in 1uncheon than in breakfast s1te patterns.
Most respondents (fafty -nine) 1nd1cated they ate dinner at home

with a smaIIer number (twere) aIwaxs doing so. One respondent said

~

that- he ate dinner at home only one or two days a week and five subjects

said they. never gte dinner at home " Frequent home‘meaIS were supptemented

N 4
by meaIs at restaurants (sixty) or the. homes of friends (fifty-three)

Some respOndents ate fast food (thirty-four)

y once or twice a week.

or "take out" dinners (thirty) once or twice a week during the dinner,,‘
e

hour. . . A few people ate at restaurants (seven), other homes (one) and

L] A *

fast food-chainS/(two) from as much as three to six times a week.
2 . Responses to Items 12 and 13 addressed d1fferences in meaI patterns

between weekdays. and weekends. Fifty-seven percent of those poIIed

. ~1nd1cated a greater tendency to eat out on weekends (Item 12). Twenty- ‘ s

3

. nine percent req1stered a qreater tendency to buy "take out" foods on -

n weekends (Item 13) ) o o e X

) o There weré 'no significant d1fferences in s1te patterns for meaIs .

among groups or between teachers and parents

. - Items Fourteen'through Sixteen

v

e Ttems 14 throuqh 16 referred to snack1nq behaviors. Aga1n there

5

were no s1qn1f1cant differences among groups or between parents and . ’

m,g-v

' teachers The Iargest percentage of respondents (49’percent) s d they

_snacked betweer two and four t1mes a day, many (43 percent) claimed to L

$nack once a day- (Item 14).. Three percent snacked five or more times

‘per day, and five percent checked other. It can be cdnc]uded that snacks

1Y

.are a part of the da11y nutr1t1on of the vast proport1on of subJects

-
.

" . .
l ')’) ~ i e
I A ' .
. .
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In addition, more snacking (55 percent of subjects) was done between-: )

5'00 and 5:00 P.M. than any otheg two- hour.period (Item 15). The remain-
der of snacks were spaced somewhat evenly between\ihe hours of 9:00 and
11:00 A.M. (23 percent), 1: 00 and 3:00 P.M. (31 percent), 7:00 and
9:00 P.M. (23 percent), and 9:00 and 11:00 P.M. (26 -percent).

| In Item 16, choices for snack foods named by the largest percentages
of respondents ‘were fruit or.vegetables (57 percent), beverages (55 per-
cent) and cookies or cake (h7 pqrcenf). Respondents were asked to name
their three most common snecks.and a rank order list was developed from
these re5p0nse;. This 1ist indicated that a component of a meal ranked
first while wnatever.nas handy and beneréqes shened fhe two and thnee

spots. . R N

¥

- ' Items seventeen through twenty-two
" The remainder of the‘items‘comprised a self-assessment of needs
relative to acqu1r1ng additional nutrition information and food patterns

When asked to indicate which of the d1etary goals would improve
L

"their food habits, respondents s1ngled out the goals relative to sugar- -

reduction and pa1ancing calorie intake with energy expendityre as most
important.
Seventy-four percent of respendents indicated a willingness to

change dietary behaviors to adhere to the D1etary Gu1de11nes for

Americans, wh11e 26 percent of respondents indicated they were satlsf1ed

3

with their present diets. : ‘
\

In order to make changes in the1r present eat1ng patternS, know1ng
how to subst1tute one Fbod for another, kn0w1ng how to manage food

preparat1on tine, gett1nq the most nutritious foods for the 1east money
\ - - . R » »
A
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and a miscellaneoys group of needs marked "other" were ranked of primary
- ’ ‘importance;/rkighiy—seven percent of respondents confirmed that they .

would 1ike more nutrition information. Readihg material and nutrition

a

wonkshops were the leading suggestions for presentation of the sought - e |

ey

after information. There.were some apparent inconsistencies regarding
o :

satisfaction with present diqt and desfre for further information.

Inspection of the raw data showed that some individuals who had indicated °

they could iﬁprove their diet by following one or more Dietary Guidelines

‘for Americans and who wanted more information also marked that they

"agreed" that -their present dietary practices were “fine." This may have

been an artifact of the form itself, on which the word "agreed" appeared
<
immediateiy beneath the underlined words “Wi]]inqness to chanqe " Cor- -
‘ @
rect inferpretation of the question would have required carefu] readinq

It i recommended that this question be revised on the assessment form.

kS

Conclusions and Recommendations

In summary, it is cohcluded that the majority of respondents ~

JAppeared open‘to learning more about how to tailor their diets to the"

<

Dietary Guidelines. ‘While they felt that balancing calorie intake to
,“energy expenditure and contro]]inb'intake of sWeets were their*qreatest ~
needs, they were least adept *at recogniZing and applying the gu1de11nes
" to cho]estero] intake. -
. . The meal site patterns of respondents indicated that nutrition'
education in both home preparation and restHd?antf;eiectidn‘of foods -
shehld be considered: Snacks Were‘showh to comprise a sUbstantial ‘
et component of the nutiition of subjects. Since "meal components’"

'} "anything that's handy," and penerages were highest in the rank order

- - . .
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Tist of snacks, it abpéars that speéia] attention should be given

tB keeping nutritious snacks stocked in place of empty calorie

-

selections. - .-

A numbei of recommendations for change of the assessment

[

protocol follow. v

- REVISIONS FOR NSUN -(ADULT LEVEL) PROTOCOL
(based on analygis of Pretest, 1980)

" Item1 - Dietary choices.should be closer to one another in salt*
. content to increase the difficulty of the questions.
(Perhaps substitute (a) a high cheese dish such as fondue

- and a soup for the corned beef, cabbage and potatoes or

-
o

°(bf) sguerkraut and German sausage.) \

-

Item 2 - The aboVe menu change should also show better discrimination

on Question 2.

)
4

‘Itemva - Yams could be plain instead of gandied to increase the

question difficulty. .o \

Ttem 4 - Given ‘that the group has the dietary goals available
(page 1), it is not surprising (but encouraging) that”
+most respondents were able to deduce the correct answer -

tdthi's question. ’ ’ B o

-
°

. Item 11 - Provide 5 chojces: always, frequentiy (5-6), sometimes

Q(3:4), seldom (1-2) and never.

Item 14 - Include never as a choice. ~
. . - .

Additional - Make clear test pertains to adu]t'%,(respondents')‘eating

Ay - .
habits rather tHan child's. Add questions to find out if

4

children's eatihg patterné conform to adu]tgi

]

; i
N e ° t‘)\
<y

L.

-
- . [N
-

4
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CSUN Parent Discussion Meetinqs (Spring, 1980)

»

Analysis of parents.' se1f—perceived needs as indicated on NSUN-AL *

-

assessment showed that subat;éution of complex ‘carbohydrates for refined
sugars and'starche;, the se1ectjon ofcproteio alternatives to red meat and
weight prob]ems were primary concerns. . The subsequent four discussion
meetings he1d during th1s semester were o1anned around’ these topics.

Each meeting was held on a Fr1day afternoon between &2{00 and 2:00 P.M. at
the Preschool Laboratory Baby-sitting was provided. Average attendance ‘
at the meetinas was tweoty. The entire schedule of meetiogs aod a list of

coordinated educational materials that were distributed at the meetings

appears in Figure 8. A brief description of each meeting follows:

<

Discussion I: February 15, 1980

The USDA-FNS-Project "Estab]iéhinq Nutritious Food

Practices in Early Ch11dhood v Was introduced at this meet1ng

Parents were advised of the goals and’ procedures that would “,//\ )

.
- h 5

* be osed with their children in the c1assrooml The project-
nutritioniet conducted anaactivity to raise awareness of
ch11dren s fee]1né; when confronted with new foad and the
1mportance of concrete experience in understand1nq food

- concepts. The act1v1ty 9on51sted of presenting two raw , 3
vegetables not common to the Southern California diet:
gobo and anise. ‘Parents were asked to examine and/or taste
'the veéetéb]es for~identification purposes. Discussiop
followed reqard1nq their feelings concerning the exper1ence
fee11ngs wh1ch ranged from fear and d1staste of the unfamiliar-

Kl -~

items to enthusiasm for try1ng the unusua4wand new. The

.
! . x




Discussion I: Eebruahy 15, 1980
"I Hears~I See, I Do and I Understand"
"High Index of Nutritional Quality”
"Revised Diefary/Goa1s" . '
v "Kitchen Fére" )
Discﬁ%sion II: February 29, 1980 ot
"Fruits and Vegetab]es; What Good Are They?"
JSnacksf::That Are Just Plain Good!"
~"Sugar: The Hidden Truth" :
v "?16ur, Grains, etc." <r
"Sod1um Content" ] '

“Sugar Content of Breakfast Cereals" _ ‘

"CHO Analysis" —
"Grain Book"

"Kitchen‘Fare"

Discussibn IIT: March 14, 1980

\
.

"Fats!in Foods" '
"Compiete Protein Casseroles WEthout MeatJ
"Kitchen‘Fane"‘ ‘
Spring Party: March 28, 198D
"Easter (Spring) Ideas"
Discussion Iy: April 18, 1980 LD .
N?IE: Sample mater{alsgﬂjth the except%on‘of tﬁe "CHO Analysis" a;e

included in "Good Nutrition: Try It,.You'll Like It: Module V"
- (For Parents and Teachers).

Figure '8°.

CSUN Parent Discussion Meetings and Materials Distributed

— "= . “Spring,;¥1980 ’
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experience was reinforced by distributing a handout called "I Hear,

1

.+ I See, I Do and I understand."

- .

The two basfc nutrition concepts of the Index of Nutritional

-
Quality and the "Dietary Guidelines for Americans" were explained.

-

5

-Refreshments were prepered by the discussants.

The recipes

used to make the refreshments<&ere distributed on a project

des1qned form ca11ed "Kitchen Fare "

(Sample forms in "Good

egifzg;%n: Try It, You'll Like It" Module V.)"

A

Discussion II: February 29, 1980.

Project-trained preschool staff members "manned" four 1nterest

centers where attendees investigated the fo110w1ng too1cs

Sod1um in Ré%at1on to the U.S. Diet . -

1)
. 2) Rep]ac1ng Refined Sugars and Fiours W1th ’
Complex/Carbohydrates
3) Limiting Sugar Intake . ‘
4) . ‘

Introducing New Grains to the Diet ,
' {

Activittes featured,concrete approaches to the subjects -(e.g., parents’

~

7 . made a'qréjn book at InterestvCente; Four by é}ﬁing sﬁé]i’amounts of
.various grains onto a prepaeed fact form). &Tee prejeﬁi nutritionist
¢ " was available fo answer in#$;{dua1 questions. Parents prepafed )
refréeshments according to high nutrient dens1ty rec1pes prov1ded on .
- .thé K1tcﬁen ?Zéé Formy T )
‘ . Discussion I1I: March 14, 1980 . . T T
P;oteiE'e}changes and complements were discussed at this meet-
;Ug. The subject was inpréhuced by showing tﬁe‘mere,‘fDiet for a
4 ~ ’ «
S - "~4—-—7‘ - — .’ -
125 : ;
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Small Planet." The'yproject yutriitionist conducted a disqussidn

based on the movie. The related subjects 6f fats and chole-tero]

in protein foods were explored during the discussion period. The

!

grosp prepared their own nutritious snack. Handouts included a
guide to making meatless casseroles with complete protein, a

pgper on "Fats iin Food" .and Kitchen Fare recipes.

Discussion IV: April 18, 1980

—~ Ann-Stasch, Ph.D., Senior anject Nutritionist, spoke to

the parent group. on "Family Diet and Weight Problems." An

animated diseussien followed Dr. Stasch's presentation, with

-

-

parents shar1ng 1deas for p1ans which they perce1ved as successful

1n we1ght contr01 efforts. - .

Discussion V: May 9, 1980 ) .
Each parent brougﬁt a fav0r1te food from home to be shared.

.No spec1f1c assignments were made as to what parents shou]d bring,

a]though it was suggested that good nutr1t10n be a cr1ter1on

W\

\

- Speciad Events: Spring Parties

, J
A Spring Party was held on the Friday afternoon prior to

Spr%ng Vacation during the two, years that the project was in effecy.

An average of 150 parenég and children attendeg each of these
events. Both parties featured Easter“Egg Hunts Eggs which had

been brought from home and co]ored in the c]assropms prior to the

part1es were hidden on the playground. A handout ("Good Mutrition:

Try It, You']] Like It" Module V: For -Parents and Teachers) sug-

~ qested a1ternat1vés to candy for ce]ebrat1ng spr1ng holidays and

-~

109,

Was dlstnlbuted,toﬂa1J—adult—part4£1ﬂan ———
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: - Parent Activities During the Academic-Year, 1980-1981

13

-.The Parent Program for 1980- 1981 can be divided 1nto four: parts
1 H011day Potlyck

Research Activity. -

-
w N

)
)
) Spring Nutrition Works hop
Y

v C g Publication of Hot-lLines - L.

Holiday Pot]uck

» -

A new approach was attempted at the anpual Holiday Pot]uck, namely,
- . recipes were collected from staff and‘parents'wwth good ‘to high indices
. o?,nutritional quality -(Appendix H). The INQs were verified by a
project research assistant. Parehts'each se]ected one of these recipes
. ~j' to -prepare and share on the day pf the Holiday Pot]uck (December 1980)
v oo Evaluation forms comp]eted by the participants 1nd1cated that the recipes |
were tasty andvthe event enjoyable.-- Attendance, however was 10wer than ™~

N 3
experienced previously at this event. It was felt by the preschoo] and

-

prOJect staffs that the parents preferred to prepare“the1r own favorite \

d1shes for_ such an 0ccas10n rather than to prepare unfam111ar recipes.

‘“

\w . : Parents as‘Research Assistants

-

Parents were given the opportunity of work1ng as research assistants
R

for the prOJect in exchange for lowered tuition., Six parents took advantage
. of th1s 0pp0rtun1ty These parents were tra1ned in mak1ng ciassroom obser-
vations, adm1n1ster1ng the Northridge Survey 0f¢Understand1ng Nutr1t1on -
Preschoo] Level and measur1ng snack consumpt1on They received th1s train-
,1ng along with University students who also participated in this research.
It was the COmhined group of frained parents ah;>students that monitored

l.the off-campus investigation reported in Compunent I - Student Instruction.
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Spring Nutritﬁon-Worishops: March 31, 1981 and Ppril 1, 1981

k4

These meet1ngs were he]d during’ the Preschoo] Laboratory hours,

so that the ch11dren of parents who attended wou]d be cared for in their,

regular c1assr00ms - Parents of ch11dren enro]]ed in $he afterfioon

classes attended the workshop on March 21; those whose ch11dre; were
-tenrolled in the morning c1Q§sés, Apri] 1.° The-workshops-were held in

the Meal Managemen% Laboratory of the Homé Economics Department. Each

workshop was two hours in 1en§th.

-

Graghicfbresentation of Foods and Nutrition Information

The program (identical for both days) began with-a preview
. ¢

of the project produced 16mm color film, ¢'Nutrition: Try It,
You'l1 Like It" and a s]jdeoshow; “I'm Hungry" (1a£er converted .
S\ . into a fi]mstrip). These, audio/visual productions were used as

. an introductinﬁ to (or reinforcer of) the D1etary Guidelines for

Amétricans. D1scu551on of the guidelines fo]]owed the audio/
C Y V.

visual presentations. - X\\ ' s

Hands -On Experiénce

. ' {

f
4 .

Y Conferees prepared severa] -nutritious food items under the

diréctnon of classroom teachers. Thesg fong'were se]ected to

Il

i1Tustrat the.process that the teachers use to pFesent a food

preparation lesson to the preschool Ehi]dren‘

. .
- f . ]

Discussion and Evaluation

-~

Opportungty was prov1ded to d1scuss nutr1t1on and foods

problems with the project nutritionist. A short pre- post session ‘ /A\\

quiz.provided materials for discussion and indicated a change b o
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in unde%standing nutrition and attitudes toward hutrition from

pegianing to end of the session (Ap@gndix I). .
f ) . ) ’
Hot-Lines Bulletins

Food and nutrition information wés distributed to parents through

projeét—designed Hot.Line bulletins. Each Hot-Line was based on one of

‘the Dietary Guidelines for Apericans. Jhe importance of water to good

nutrition was “also presented in Hot.Line form as was the Index of
Nutritional bua]jty. A unique featureqof the Hot:.Line pres ntat{;ns
was that each wasoaccompanied by én'actfvity designed to p mofe
interaction beiween parent ang child on a nh%rition subject.- Additional
information about the Hot-Lines is found in the Materials Deve]opment
sectian of this report, page 87. Sample bu]]et1ns}ére presented in
"Good Nutrition: Try‘It You'll kike It" Module V. The first 1ssue :

was created and d1str1buted to the Preschoo] Laboratory parents in

December of 1980. The t1t1e of this'bulletin is "Which (food) 1is Goad

’ for Me?"h‘Seven more Hot- L1nes were d1ssem1nated on the dates indicated.

° -~

“Add Fiber to Your Djet: ' December, 1980 ~ .
"Water is the Stuff of Life".  January, 1981
"Cut Down on Sugar" February, 1981 *~ . !
By Pash the Saft" v February, 1981 y
. "Hold that Fat" - . ° . * March, 1981
. "Maintain Ideal Weight" . April, 1981 O
’ “;;\?bq\prink Alcohol, - o -
Do So in Mogeration"' May, 1981
- .
,
- 1]
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Adoption: Fall, 1981

UDon comp]et1on of the two-year program (September 30, 1981), the
.prOJect support staff a551qned to working with parents was disbanded.
Fol]ow1nq that date, a number of food\\End nutr1t1on re1ated activitiges
‘were sponsored by famildes of ch11dren at_the ESUN_ Preschoo] Laboratory
and/or in the field-site schools. AJthough it is 1mp0551b1e to deter-
mine abso]ute]y that these act1v1t1es resu]ted from the prOJect one
can say that the number and } nature of activities showed a change from
pre- prOJect 1ntervent1on period (Figure 9).

\ . .

-

ACTIVITIES ~ PRE-PROJECT POST-PROJECT

.:Birthday Cakes - Typical for ice cream Limited to unfrosted
i& ~and/or cake to be ) varieties.

donated by parents of
\ seach b1rthday child

’7S¢hool Lunch for NONE Booster C]ub s offer-
Children C - ing’a Nutritidus
’ Lunch for Children
approximately once a
week .
- ~ . , .
Halloween: Party Refreshments: : cookies) 1) Cake Walk limited
- sweet punch ¢ . cakes and breads
' with good INQ:scores
2) Refreshments: pop-
corn and fruit Juice

Cook Book - . - Collecting from parents
3 - . nutritious recapes to
! . publish as fund-rdjser °

Monthly Builetin , y ’ "CSUN Preschool News-
: ' letter" includes RDA
: : . coTumn (See Module V)

Figure 9
Nutr1t10n Relateo Act1v1t1es of Parents
, Pre-Post PrOJect Intervention

s
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ADVISORY BOARD ,

Y . ' ' I
A group of twelve members representative of child development, ¢ )

nutrition and health™d¥gciplines plus parents (Appendix N) were

invited to aﬁvise the co-directors regarding prbjec; activities.

[ ¢ *
N R . N 3 -
The group met periodically throughout the course: of the '
. o, . . . . 1
project to review materials and proposals. They recammended;y
sources oﬁ.putritioﬁ information and suggested improvements .in ‘ :
. -
preliminary materials designed for the project. .o -~
> & bl .
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APPENDIX A
CONSUMRTION INDEX PROCEDURES AND FORMS

A3

PRELIMINARY - CONSUMPT TON .INDEX
_PROCEDURES USED IN PRE- *AND
POSTTESTING, SPRING 1980 .

PRELIMINARY FORMS FOR RECORDING
CONSUMPTION INDEX DATA '

" CONSUMPTION TESTING: PROCEDURES
USED FOR'OFF- -CAMPUS FOOD
.PREPARATION AND ASSESSMENT

FORMS FOR RECORDING OFF- CAMPUS
€0NSUMPTION DATA
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1 R ¥ e
, , . PRELIMINARY CONSUMPTION INDEX PROCEDURE .

;e . . ' USED IN PRE: AND POSTTESTING
. . - SPRING 1980 . L.

- o

1. Prepare snacks as planned on.menus with the food provided. Review the.

- components of the snack®and be familidr with the standardized measure-
ments indicated. \ * . v

/

2. Fill plates, baskets, pitchers and other serving dishes that will be
) ‘needed for snacktime with foods®and beverages to be served. % :

3. Before leaving the kitchen, record on the chart the amount of all* .
. food going out into the classroom for the children at your table.

" Note: If more than four children will be at your table,
be sure that ‘one other staff person is also at ‘the
table. Beth staff people should indicate the same

amount of the food and/or beverage taken from (and - .

returned:to) the kitchen, even though they-are .o ‘
. ) observing different children. Record on the chart s .

the name of the other staff person with whém you i

are sharing the table.,. -—— g -

4. When snack begins 1abel the children's names on.the chart and begin
recording their intake.  Please handle snacktime as you -do naturally.

( :

-5, - Be suré to observe the amount of fbod and/or beverage taken by each

- Chi]dg’ine]uding‘firSt, second, or third helpings. Don't worry about *
- neatness or calculations.on the chart.. ‘Accuracy is the most important

issue: . - .

[
{
ta
- .

6. Make aﬁy comments régarding unusual behavior, attitude, health or
other 'problems' which may have interfered with the child's “food
intake. . : ' .

3Ksy

ot e ra e
v

7. Do not hesitate to get refills, if neceséary. Howéyer;,béusuré to , e
- record the "amounts taken out of the kitchen" at the top of chart. X
. . (This iame information should be recordgd for staff members at your "y
- table. - . . .

.«
L ] ~

&
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' CONSUMPTION TESTING PROCEDURES v
USED FOR OFF-CAMPUS -

‘ . 'FOOD PREPARATION AND ASSESSMENT

b
.

1. 'Complete:%%nsumption Index form with administrators names, date, etc.

¥

\\\25 Wash your hands.

- . [4
3. Cut all fruitsy, vegetables, breads in sticks, wedges, etc. as indicated
' on menus. During preparation discard trimming (waste) from the fruits p
and vegetables. Keep all pieces of the same foods in a uniform size.
. \ N : .
4. Weigh all solid foods (keep each kind separate; i.e. zudchini strips,
broccoli pieces, etc.) and measure beverage for the group being
served. If. teachers will be eating it is ESSENTIAL that’ their food
be- kept separate from the children's.
i T e - ' oo :
4A. All solid foods, e.g. fruit items, vegetable items, bread itgms ‘
and crackers must be weighed. - ’ '

-
- P
1

) . . N ta .k
4. a1l beverages (including water) shauld be measur gd Sy volume. -
- They need not be weighéd.

X . - !

5. Pour beverages (milk and.water) into Ppitchers. '
. . -
6. Remember: This assessment is a quantitative group measurement.
Therefore, the total amount 2£ food going out from and returning
to the kitchen is importdnt. ) '

.

, 7. Once the food for the children is weighed, measured and recorded, )
’ place the designated food and amount on each plate. X . ’
- ™~ . »
(8. Once the food for the adults is weighed, measured and recorded,
pre-portion their plates with ‘the food. (Write W' qn the .
‘underside of their plates.

.

» o

9. The extra food that was weighed but not plated may be’ placed in .
additional servipg platters to be placed on the snack table for .. -
seconds for the children. Re-emphasize to the adults that they” _' i
may 'NOT eat out of the children's serving platters. - .

10. During snack time see that no food gets deposited in the trash, or - -
that no beverage gets poured into the sink.” Do NOT let children "\
drink water from fountain, Refills of foods and beverages must

%+  be wWeighed and recorded-before leaving: kitchen. ) T e e e

' T R ~ . Rl

11. When snack time is over,“collect all plates. and cups.with food pieces
“and beverage. Keep children's plates separate from tedcher's plates.

) Be sure to collact uneaten foods on serving platters and_beverages

‘that remain in pitchers. - y ’

Wzm Combine all scraps (of one kind of food) from plates and platters .
record their weight. Repeat for all.food items, record their .
weights. Combire all‘leftover beyeraggs_and_gg:mgé§ﬂ£ggzglHm§4‘4‘Léﬁ_g;_ .
Record all measurements on Consumption Index form.

. .o

» .




: \“ o FORMS FOR RECORDING "OFF-CAMPUS CONSUMPTION DATA
ADMINIDRRATORS N ' DATE

PRE-TEST POST TEST
— h

, CLASSROOM IDENTIFICATION NUMBER

. ~ NUMBER OF CHILDREN IN ATTENDANCE NUMBER OF ADULTS IN ATTENDANCE -

. . N s N

¢ . .

! /- CHILDREN'S.CDNSUHPTIDN INDEX - .

“ .

NAME OF BEVERAGE 1 .

Lo | . ‘ OFFICE USE OMLY
AMOUNT TAKEN FROM KITCHEN AMOUNT RETURNED TO KITCHEN |l AMOUNT CONSUMED
* - Plate Plate/food Ffood Plate Plate/food Food .
weight weight . weight weight weight weight
$ - %
Premeasured 'y
» . . , | -
. Refill 1 ’ ' . :
' Refill 2 ) ’
- \ ] Refill 3 . ’ | .
TOTALS ‘ -
~ N4 . l . !
* NAME OF BEVERAGE 2 . , ,
) . AMOUNT TAKEN FROM KITCHEN AMOUNT RETURNED TO KITCHEN {l| AMOUNT CONSUHED
. . Plate Plate/food . Food [Plate Plate/food Food .
weight weight weight weight weight weight .
\ . Premeasured - / ‘ '
. " Refill 1 ° , R ; .
Refill 7 L )
Refill 3
. ) A - ; .
: TOTALS = - :
NAME OF TEST FOOD, 1 .
AMOUNT TAKEN FRCM KITCHEN AMQpNT RETURNED TO K]TCHEN_ AMOUNT CONSUMED
. Plate PlXate/fond Food Plate Plate/food Food g
weight weight weight weight weight weight
) Pfgmeasured !
T T URefill 1 . .
*Refill 2
o " .Refill 3 ’ ‘
| TOTALS ¢ . |- ’
’ %
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NAME OF TEST FOOD 2

¢

weight weight weight}] weight weight weight
Premeasured . ’
' Refill 1 A
- Refill 2 o7 -
' Refill 3 ( .
» &
’ TOTAL ' ’
, < N -
NAME OF TEST FOOD 3 . -
. : (" AMOUNT TAKEN FROM KITCHEN A%pUNI RETURNE® FO KIJCHEN .
. Plate Plate/food Food Plate Plate/food Food
\ «  weight weight weight{| weight Weight weight
S Premeasured o~ " s i
Refill 1 . .
) Refill 2 )
. Refill 3 S
2 _ » 3
" T0TAL , ! .
{ ' J N
= ' NAME OFTEST FOOD 4 e )

Id

O 3

AMOUNT TAKEN FROM KITCHEN
Plate Plate/food Ffood

AMOUNT RETURNED TO KITCHEN
Plate Plate/food Food

AMOUNT TAKEN FROM KITCHEN

A

AMOUNT RETURNEd'TU KITCHEN

, Plate Plate/food Food Plate Plate/food Food
" weight weight , weight{] weight weight weight
Premeasured
- Refill 1 ' - )
o~ ’ . re
‘Refill 2 | R
Refill 3 g e
. T
ToTAL. . g !
P T
ai
. . ; r - :"
X e
° , M
. . v o
. L .
1) 4
143~




AN
. -3- .
~ 1
NAME OE-TEST FOOD 5 ' .
) ; AMOUNT TAKEN FRDM‘KITCHEN AMOUNT RETURNED TO KITCHEN AMOUNT CONSUMED
Plate Plate/food ' Food ' Plate Plate/food Food -
. weight weight weight || weight weight . weight
. . ¢ - .
Premeasured ) i -
r/\ * . \
Refill 1 T . . .
Refill 2 / . . . . % , :
r; '. -~ . -
Refill 3 ~ 4
TOTAL ‘ :
ADULT CONSUMPTION INDEX
L ] " a
Y N\ AMOUNT TAKEN FROM KITCHEN F AHOUNT RETURNED TO KITCHEN AMOUNT CONSUMED
Plate Plate/food Food ||Plate Plate/fopd Food 2
weight weight . weight |1 weight weight weight
Ld a - i .
° . - « ¢ .
BEVERAGE 1_ . B — . R :
Premeasured — )1\ : . _— ]
TOTAL $) . - . | '
- N \ 7 . Z
BEVERAGE 2 J , N
’ . - .
Premeasured - : { ¢
4 ) ‘ “ 1. ? ‘ . -
TOTAL : . - '
» * . . - 5
| TEST /00D 1 ] ) ]
[ . - e b - 3
3. Premeasured > ' ot . N .
- - 3 : :
- a o » \ - :
_ < TOTAL d . R | — -
TEST FOOD 2 o . . S | T -
. ." , - ’
Premeasured _ ) - of
: ' J ‘o i . P .
. o e]TOTAL 4 s hﬁ“ - - *
" YEST FOOD 3__ . L ‘ ‘ e i
. v
. Premeasured \ LTI - s . ' .
- :‘ . . ( ¢ 4 ‘ 1 ~
"TOTAL . . ) . \ 18
" . ) - * < 1 4
TEST FOOR, 4, L} - . - }
Q N < ¢ N ‘ ’ * “ N 4
Premeasured -~ | 3 s \ o "
o . F 0T - ) . i
. ) R l 3 . . | p
-- « - . -
N (W . .' “ - .
- . ./’f L' - - ‘ . ° “ .
/ 14« o, 3




APPENDIX B

*PRESCHQOL'TELEPHONE SURVEY FORM
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* 4 €
P o9 e ¢
- * PRESCHOOL TELPHONE SURVEY
- ’ Date
. . . . . N P
' \ - - e . LT R
1. Name of 8c¢hool . . . . Phone
* : 2. Namé of Direttor s . i

PR .

e ]
3. Number of sfudents enrolled

t -

. ‘ 4. Are the students divided into more ’th'aﬂ one class?

. ¢ ves - no - ’ ' - ) .
5. Of what ethnic gropps are your students? )
. " { )
» ’ . r) @« o
: - (S -
« 1 * -
Q Is
y Sl ] . ‘ (e
. v . 4 - < l/ ( )
8 : ' X oo S .. ) 2 . I
; . s 6. Can you list the groups mentioned in order of the numwber
o AR °, enrolled?. (Aboye) . - .
& o o'l & - . ‘EO ) . 09 ba.t - . l‘-, ) »
. ) o 7. Do you h‘a@eg a full day or half day schedule at your center?
A 2 o ° . . - ” 1 ’ ¢ ° .‘ s : ‘ ’ . .
A ‘ t’ L. <£Ul]:{\d§y o, half day ~
* Y @ .. . ) s ‘v v ¢
8. Do you serve regular meals, or just snacks? ! . .
) ¢ meals_, . Shacks. v
,******}**_**5*;:***********('FOR MEALS ONL )***********.****t********ti.'
-4 : * T -
_9. wWhat meals do you s_erve?' N ‘
‘ . Bheakfast ° ¥ Lunch ' Sngacksg#)

. 10.” what kind of preparation do you ust for the meals?

. . v ¢

* . ¢
= on-side kitchen - : cook? .
;] A - , ———————
satedlite kitchen . . L&
vt _tontract meal sérvice ‘o ' T .
' . teachers prepare .
; . parents provide . T . ‘
. v 4 - .
. ; other - '
oW 2 . : PR
{‘{{l " ************************i’**************:ﬁ***************i***‘******i
Lt ) o " ~ ’ 2
- * 11. Do you 'get federal reimbursement for your fgod program?
% e i . . ~ ‘
7 1 A .
. *  yes . " no -
12. Do you prepare menus in advance for your snacks?
o 1 - ’
g ) . Yes no . ’ )
kY b 4 B -.(’ LI .
. i . . _
N . | N v - 14.\) . *
vod i 5 - - - ) Y
f R N
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. yes

v u "‘%ﬂ ~ s
page 2 ] X
. ) . """J B °
~ — --13.#iho plans the menus?
.. . S .
. 14. who prepares the snacks? R
Director . RN 2 :
¢ ‘teacher ‘ , * .

children , .

. parents
cook

15. Can you name some typical snacks? ° )

f/ﬁ\ -

”
.
’

. .
16. Are there considerations taken for ethnic preferences when

~

planning the snacks?

=]

[e) N ’

v
.

17. Do you {incorporate any nutritigS‘education in youg,ceht

activities?
food preparation
food related art

l

. science

v

'
ers -

. -
= ' music ~ .
other
. L ’w .
18. Are there any ‘general planning goals followed, when preparing
snacks? -
*, * ® A
AY
. } . A )
19. Would you be willing to be conéidefed for participation in .
a U.S. Dept..of Agriculture research project cbnduct?d by o
Cal. state University, Northridge? - .
ves, ] no )
" 20. May we share this information with the San Fernando Valley - :

- Child Care Resource Center?

P

) Yes no
21. Do you bave Audio Visual Equipment at your dispﬁsal?,
Yes ' " no : )

Xing

.

1

N

7'.; ‘ e
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; SNACK EVALUATION
1 ' " ' -

, ‘ . NUTRITION ACTIVITY C »
1 v _ . EVALUATION

L4
. »
P 7
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¢ -
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P

] g : SNACK EVALUATION . p
0BSERVER _ . C DATE - . TEACHER . L
] . . o - ] »
SCHOOL Q AGE GROUP 10 ° NUMBER IN ATTENDANCE !
AIDE 1 ) \ AIDE 2 . - AIDE 3
TIME FIRST CHILD SEATED \TIME LAST CHILD -LEAVES * 5 TOTAL TIME AT TABLE
. . 'S - . M - L] RY
1.0 Preparation for Snaek/ ) ’ ’ . v a2
1.1 Activity Preceding Snack: ° g o 1.3 Food Prepayed: ' -0
. 4 YES NO YES « NO ’
Handwashing ) . . In classrogm
0 . - I
Other (Identify) . Lo In kitchen
o B R ( -
: ‘ Pregaredsby adults only - )
1}2 Table Setting: ; . _ Children, helped prepare 4
Set by adult(s) - - o Other S
.. Set by child(ren)’ . o 1.4 Food Served: '
j N R A . - .
‘ Place Setting: Family style (childrep - .
’ ‘ help selVes from common
Napkins - tLt serving dished)’
: ] . m
e Placemats . o K * Preportioned Serving ‘ -
. , (Adults fequlate amount) .
#  Forks S | S : -
’ T Other (explain)
Knives - . . ]
. * Spoons . ! _ COMMENTS . - N
- P O h - PR
S Cup/Glass . . - \
i Plate/ bowl . Rl . . ' T oo )
fther . 7 . - g ) . o, ’
. . . ’ - . ) : IA (i - B ? -
- l e . o 1@?‘« MRS -




]

.

2.0 Menu - Indicate Food

1
-dP

. - (23N

Beverage: . . ‘  Beverage :
Yes N ° —
Milk: . . . «Solid 1 °
M y / / ¢ ! ' )
i « non-fat/ 2%/ whole ~ Solid 2 «
Juice (Specify) s Solid 3 . :
—_—

-

K

3.3 How' many children appea

Yiater

°

Most 5

\ 3 ‘
Solid Fopd: Be Specific, “w—

Beverage * 4

0% Few
— —_—

r tp.enjoy fb‘od?

* Solid 41 Solid 1 .
’ /- ¢ » 3 y ~
. Solid 2: - S Solid 2. )
- 3 R s
© Solid 3: . Solid 3 D —
- ‘ , &a Clasaroom atmosphere during snack:
' 3 A 3 - ’ ",' ’
3.0 Child;en- s Food Consumption Behavior: . . , Happy noise . .
34 ‘Numb?rx of children seated: , Quiet .- ’ . .
.o eeled , — . " hastic ’ ‘
Table 2 o . Other .
Table 3 ) '
. T - N . .
Table 4 .. . : hd - <
“COMMENTS : S e A : - T N
: ; . 1ol : . .




v & - .é -
- [ ] . l’ \
. L - . . . . N ] T
O\ ° - a .
] .
A 3
- . 2 )
- ¢ Al
a s . .
v ) - ? - o
4.0 Adult Behaviors , )
. Teacher Aide 1 Aide 2~ Aide 3 Oth
- Yes No Yes " No Yes' No Yes No.  Yes
Seated at tables  _ .. / e
Eating with childrén
Conversation: A~
Sl qu;wtif'ies (e.ge »
this ds. zucchini) ‘
' Gives food or ) -
.nutrition information .
(e.g. zucchini is -
" asvegetable) R - .
1 N " LT
Most relates to . N T
~ food, and nutrition L - . . . ,
v A N ' . M
ngttle relates to .
. ocg and nutrition o i : - ‘
’  ‘None-relates to - &:‘ ) ot
food and nutrition ) . © - ,
- m‘» ’ )
5.0 Clean Up~ - YES . - NO
Children:help 2. o o -
Adults ‘ - Lo
" COMMENTS: .. ‘ . .. \g, .. -
e ~ O . g - .
. ~ . - ¢ «4?;.‘:?.%
. . g
w > | oel] - 4
. R S5 N




N
. . Id
o , , ‘ NUTRITION ACTIVITY EVALUATION . T .
OBSERVER . . DATE ~ . TEACHER
SCHOOL _ AGF GROUP TO CHILDREN .PRESENT IN RQOM N
RUMBER OF ROOMS ADULTS PRESENT: .. STAFF VISITORS ) 0BSERVERS ) *
NAME OF NUTRITION ACTIVITY bl : IDENTIFY # OF ACTIVITY
TIME ACTIVITY BEGINS TIME ACTIVITY ENDS . “TOTAL TIME
LIST ALL ACTIVITIES OCCURRING CHECK THE APPROPRIATE DESCRIPTION BELQW: - RANK- CHILDREN®S
DURING TIME SLOT: STARTING Small group Large group All children Chi'ldren come PREFERENCE FOR
WITH THE ONE YOU ARE ASSESSING activity activity participate at once ¥and go at will WCTIVITIES (1 =
.. - most preferred)
. I
! {
L - ] . -
¢ - * . »

The following questions pertdin to the nutrition activity only:

" 1.0 Is lesson plan Followed? Yes *No If Noy list modificatio;'as:

) 4 o -
°

1.1 Estimate quality of materials (e.g. do they work?) ° Excellent Okéy Poor
s |
2.0' Roles. . . . . )

2.1 Teacher's role: » . . ¢

E o M

2.2 Aide's role:

N
3

‘

demc;nstratgsw facilitates directs activity is se}f'edirectional

P ; , ol .
_. 3.0 Activity takes place: ., . 154

3 : table , Tloor other (explain) )

a
~

) R . ’ !
s —~— . / -




{ y

-

4.0 Number of childpen ‘that take part-in activity. L

5.0 Mumb®® of adults that take part in ectiVity.

6.0 Participation
6.1 Children
6.11 Attention

6.12 Enjoyment

6.2 Adults (if activity is a self-directional design,.gg not fill-in this section)

6.21 Teacher
6.22 Aides

COMMENTS:

+ High

¢

.‘ .

-

LY

Moderate

8

— . N
.
L]
* Y
-
k4
&
-
-]
.
b -
—
B " .
¢
t
.
»
« L]
A -
§ -
.
. - .0
E aadlINEY
o J .
L] «

Low

A8}
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QUESTIONS AND GUIDELINES
IN GURRICULUM DESIGN
7 .
¢ &

Molly C. Gorelick, Ed.D.

)

WHAT "ARE THE OBJECTIVES?

A.  Source and Screening of " 1nstruct10na1 objective (Tyler 1950)

1. Society Two Philosophy of Education

2. Learner :
-5 Supject Matter Screens Psychology of tearn1ng

" B.. Taxonomy of objectives (Bloom, 1956) (Krathwohl et al. 1964)
1. Cognitive . :
2. Affective

3. Psychomotor -

1

Typology of objectives (Gorelick 1963)
.~ 1. Global
2. Major
3. Minor
-4. Operational

Sélecting behavioral/operational objéctives
- T

WHAT LEARNING OPPORTUNITIES WILL ACHIEVE THESE OBJECTIVES?

. . N
A. * Appraising Tearner's entry behavior relative to objective.
1. Written pre-test .
2." Verbal pre-test .
3. -Systematic recorded observations
4. Other

Appra1s1ng how ‘student learns - recognizing that 1earners
_ differ in:
Sense moda1it1es employed in Tearning
Drive, interests, motivation
Rate at which learning takes place
Step size of materia]l Tearngr can hand]e
Reactions to teaching styles

Nature of” 1earn1ng strengths .
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Questions and Guidelines in . )
" Curriculum Design by !
Molly C. Gorelick, Ed.D.
Page 2 .

C. Utilizing principles of learning in des1gn1ng and selecting
teaching materials and activities
. Discriminability of stimulus
‘ 2. Inyariance

—
.

3. Focus of attention

4. Active response

5. Repetition

6. 'Reinforcement (primary or secondary) .

7. .. Feedback

8." Branching )

9.- Relevant practice
10. Teach for transfer .
11. Overlapping

’ ] e -

N . -] . +Q .
- IIT.  HOW SHALL THESE LEARNING OPPORTUNITIES BE ORGANIZED?

. e "+ A, Criteria ' ) N
1. Continuity 7
. . 2. Sequence * '
3. Skills

'

C. Principles
: 1. Learning Hierarchies (Gagne 1968)

2. Chronological :
3. Simple-to difficult or vice versa
‘ 4. Geographical expansion
5. Logical ’ o 7
6. Psychological
- ;“x .

v ﬁéyow SHALL THE ACHIEVEMENT OF THE OBJECTIVES BE EVALUATED? .

4

<
~

A.- Assessing change'in terminal behavior PR
@g 1.. Written post-test \ )
.- 2. Verbal post-test ‘ ~
3. . Systematic recorded - observat1ons.
4. . Other

B. Utilizing results to determine effect1veness of
instructional paradigm
1. Identify appropriate 1mprovements
2. ETiminate weaknesses

'

; - —ﬁlmplement—andfextend—effectnve~and desirable  —
: . outcomes
¢ y
f 150 -

- —— ]
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Questions and Guidelines in Ve ©
Curriculum Design by -
Molly C. Gorelick, Ed.D. & i
Page 3 - 2 i
é
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~ L ‘ -
A .
‘\/ . i . «
T ’ STAFF SURVEY OF NUTRITION KNOWLEDGE/ATTITUDES
, @ ’*' .
Which of the following foods would you reconmend for between meal snacks?
{Check the one from each group with the hzghest Index’ of Nutrient Quahty)
» @ ’
graham crackers ; | tuna f'lsh ) . - ,
_plain popcorn bologna : ‘
- L . saltimes - - cheddar cheese
‘ whole wheat bread Heartland granola '
»  banana bread Alpha Bits Lt -
oatmeal cookies ' 2 .Cheerios ]
. . q
Jello pear
fruit juice v ‘ apples
fruit drink . orange .
‘ : . -, N
. AGREE . NEUTRAL DISAGREE
~ Children can learn td useé sharp knives to ) i
prepare food with adult supervision,
- Nutntmﬂs.u; too complicated to teach
to preschool children. - ’ -
O —— _— ’ D e B ——
- Grown-ups teach children about food by ’ ' e
talking about their own likes and ’ )
dislikes. . , '-'.
’ . ' : Food served as snacks need to be just . ~ -
. cd as nutritious as food served at '
l . mealtime. - ;
. Children have to be made to taste new ) )
| foods. , ) -
] It is 0§ to use food for rewards as 10;19 .\ -
. as it i8 a nutritious food.
It is possible to obtain all the nutrients { - -
we need by eating a wide variety of foods : -
without taking vitamin and Mineral | , - )
, , supplements, . .
**Crash dieling is a sure way to loose ‘ E )
“weight and keep it off. . =, i :
’ In light of prescnt controversws, it is - \
recommended that ‘the fat in onc's diet be ‘ .
cut down.
’ If a person is ¢aling fruits, vegetables, '
st whole grain bread and cereals there is no .
. reason to add additional fiber to their '
diét. .
The natural sugars of honey are ‘more . . «
s nutritious_than_refined sugars b —_—— -
’ ! A calorie is a fatty substance in food
which causes weight gain. - .
h A course in Preschool food and nutrition . . =
. , gnggl&ge added in a teacher college . © .
.‘ - \ 'e
ON TNE REVCRSE SIDC - Please write down 3 nutritious sndcks. g . J
. y . N .- .
) * ‘ ’> =N PRl A
Y - : 150 ’
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CALIFORNIA STATE "UNIVEX;ITY, NORTHRIDGE
. ‘ . Northridge, California 91324 - ‘

g

“IN\CHE SAN FERNANDO VALLEY*

Department of Home Economics \ - ) . s

(213) 885~

" PreSchool

85-1n

305‘1 ' ’ ‘ - 1]

Laboratory . R s . - ' -

<

- April 21, 1981

Dear ‘ -

-

opportunity to meet every| staff person working in the Jab. this%,

I would like to intﬂtduce myéelf to you as I have not had the
semester. My name i< Lautie and I am the nutritionist on the

. Nutrition Education project currently going on in the preschool .

As part of" our project I would like to get your input coﬁEerning
the needs a preschool. teacher may have in the area of Foods and
Nutrition Education, If you could set aside 10 to 15 minutes on
either Wednesday, May 6; -Thursday, May 7; or Friday, May 8, between
the hours of 10:00am and 4:00pm it would be greatly appreciated.

It would be most desirable if you could arrange our short meeting .
outside of your assibqugpreschool ‘classroom time.

Please drop me a note ‘in the "Grant" mailbox indicatiﬁg the
most convenient day ‘'and time for you. I will mark my calender
promptly. If you have any conflicts on ‘questions please don't
hesitate to notify me.

t
“ * e -
-

'Thank you. I look forward to talking to you. s . h

3
Y}

- i Sincerely,_

N N .
{/:>)CJJ_LLQb
e Laurje Keil Leeb

P . AP

v

% ‘\
.
.

’ n . . -
J A ) 1 £
« 3 U .
v
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v Al

crn"&t‘londl _KQ . . \7 .. D
ey S ‘ '\ & Nutrition Consciousness Raising .
% - [ "\\_ LN, ‘: G ) . N . B ° -
<. ) " . Program i

. . : RN .
& T . é %i' - et - .3 ' .V?' Y ‘ . ‘- ¥ - h
x LN e s .f', j;i J : 8:30  Registration . -° . ' oo )

o
e

* *

L) . B
\’g N\ %S f. 3;;:( W ] " 8:50  Greetings e
. \ i P e ‘ " . Dr. Marjory Joseph, Chair, Home Economics
'3-" \ l‘ ! N < ¢ . ar’ : p -~
- %'@é\ er & J{i{ i . 9:00 . _Introduction of Keynote Speaker ) .
N i AN oy o . Dr. Molly Gorelick, Conference Co-Chair K
: '3 ;,‘ 3 o 9:10  “Unsolved Nutrition Problems of Chifdren ’I‘o@" . .
— . L A : ‘ . ‘.. Dr.Charlotte Neumann, M.D. - ‘
-t w &g o . - Professor, Departments of Public Health & Medicine, U.C.L A. .
2. ! ' 10:00°  Nutrition Education Displays R .
R ~ . Gerry Luethy, Sandy Rifkin -
F OOd for Thought ) Supervising Teachers, CSUN Preschool Laboratory .
B &> ” * ’ . ‘ ’ Ver,
. ° : R e Nutrition Break . .
aconference - . 10 Introducti Pancl'of E :
- s g s - : ntroduction to Panel of Experts )
hlghhghtmg.]nutrmonal needs )D Dr. Aud)reqa Clark, Conference Co-Chair ) »
. ' of children as v:/c . : - “Food Additives and Hyperactivity" '
. enter the 1980’ . Dr. Tung-Shan Chen .
4 - » - oea W‘ . l .‘Nutrition: Myths and Realities” ‘ ’
. , ety £ . ) Dr. Ann Stasch .
- 1£5- : Saturday, December 1, 1979 L, - . 154
. . . ' . s v
o Galifornia Stat.e University, . “Nugrient and Drug Interaction in Children” ' .
- Northridge . A R Dr. Christine Smith
’ : Speech Drama 121  —— ’ . ' ' ' . o~
“ 8:30 am — 12:30 pm , ‘ . ‘. -
. . . ' 12:00  Ran with the Experts . ., T, - o
Sponsorcd by the Home, Exonomics Department : . D - L R . -
Partially Supported by USDA-1-NS Praject at 59-3198-0470 -

o % Continuing Educatiun Credit Available 1o CHEA Members - - . - a d" .
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AT~

"Which of the

4

' EVALUATION FORM

&

) N - .- . -

< » )
-

-

It would be greatly appreciated®if you would Sake the time to

answer the questions below at the end of the cenference. Please

give the completed questionnaire to the attendants at the exits.
7 a - .

Thankvyou. ) . S .
/

speakers/lectures ‘did you’ enjoy most?
g I

«
.
.

- .
(] °

'

- Do you think 'that you have gained ané va;ﬁéble knowledge from
. -t NO . .

this workshop? ° . Yes
¢ ‘ . / L. ' >

“ . - S © T _.‘ “

What subjects“would you ,like td~séq“covered in fqure workshops?

v

<

<

k4

.
*

Additional comments :

3
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- L
- i

’ . . EVALUATION FORM ' - ]

i - .-
. . ) . . T ~ ¢
N . . It would ke -greatly appreciated if you would take the time to
\ answer the questions below at the end of the canference. Please
. ‘give-the\cqmpleted questionnaire to the attendants at the exits.
_Thank you. - ~

13
- - .

N . ™ * . . . .

- . ., .~ ] - )

Y which'qf fhe speakers/lect%}es”did you enjoy most?

\ . M L

\ - U ‘k‘ - N L .
] Do you thin&,that*yph bhave gained any valuable knowledge from 4
' ) . this ﬁbrkshop? Yes * No - ¢ - *

”
.

~ * ) ) . ~ . N : . . .
i .- ' - et M f
. : wWhat subjectﬁ would you like to see covered in future workshops?
- = L4 \- -~ - ' .
N N ‘. . L] ‘ M
- M : ° ’
» s N - ! .
. ! \ . - . R .
ao, ) .t '
: LI o © T * . 4 - ' . B )
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PUBLICATIONS DISTRIBUTED AT NORTHRIDGE MALL EXHIBI%

-

N Free publications werewobtagned for istribution at this community event.
© Sources are listed betow; followed By the pubTication titles and number
° , .of copies supplied. ‘ *
\ . {‘. ' -
1)  Superintendent of Documents ’ .
**+ . - U.S. Government Printing Office £ - o C L e
Washington, D.C. 20402  ~. o o o
©t : . Nutrition and Your Health: Dietary Guidelines for Americans -
L (Home & Garden Bulletin No. 232) - 1,000 copies .

& e [ ¢ v
w N >

2} 2 Ameriean—Heart Association
. 2405 West. 8th Street ° -
Los Angeles, California ° / . \
(213) 385- 4231 ' _ . <
J . ~ Diet &- Coronary Heart D1sease - 300 copies .7 . ¢
, e © " 4 ’
E Is-<For Exerc1§e - 300 COP]ES'

' The Way to a Man"s Heart - §00 copies.

o "3y Nat1ona1 Dai¥y Council . - . oL . o
: . 6300 Noyth River Road_ - . - . S

. " - Rosemont, ‘111#n0js 60038 . v
: - {312) 696 1020 , ~ ' '

\ . Gu1de to Good Eat1ng (in Eng]1shv& Span1sh) - 1,000 copie§,. '

—r— < » ! ‘

LT o V1tam1n Fatts - 300 c0p1e5 , g .o ; =
| : ~ N 4 .. ‘ )
Co ' Your Foods-Chance or Choice? - 300 copies '

Pé}ébnaiized,Wejght Control - 300 copies
' Gyide to*Wise Fodd Choices - £00 copies
Vegetarian Nutrition - 200\c0pie§ i o . ' | ‘
A .;4) " Cooperative. Extension . | o e

) ‘. Los Angeles: Genévieve Ho (213 744-4878
p ., .Berkeley: Bill Wade (415) 642-2431

<

T . Vegetab]e Know=H0w - 300 copies q - _ E

) o ﬂ Mak1ng Jams & Je111es with Little or No Sugar - 100 copies
. N i $" * .

=

»
. L4 2>
) s . . a ¢
bd "5' . . ¢
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4) (continued)

Calorié Control - 500 copies
Soybeans as a'Protein Source - 200 copies *
Turkey Tips (if fair held before holidays) - 200 copies . .’
T . Meals for'One or Two - 200 copies N
. 5) Sunkist Growers, Inc. - . - . : -
) 14130 Riverside Drive - :

Sherman Oaks, Califernia
(213) 986- 4800 .

When fhe Doctor Says, "L1m1t Sod1um," Think Fresh Lemon
- 300 copies *

Quest1ons and Answers about Vitamin“C and Fresh C1trus Fruits
=300 ¢opies

o _ .~ . Posters on Vitamin C [for teenagers] - 300 copies .

.6)  Order Department of the American Med1ca1 A550c1at1on ‘
P.0. Box 821 .
Monroe, Wisconsin 53566 . .

Your Age and Your Diet: Infancy fhrough Childhood .- 300 copies

7)  Lonsumer Health Information C e,
" Reference Librariarn (213) 830-0909 . ’ . 'y v
"' 8) _ General Mills;.Inc. X .
v .Nutrition Department - ¥ ceo
. Department_45, P.0..Box 1112 ’
v Minneapolis, Minnesota 55440

Vitaminsj& Minerals - 300 copies each

9) .Kraft, Inc. , . : .
‘Consumer Affairs Department

¥
A3

Chicago, Il]1no1s 60677 - ',‘
N,
_ Guidelines to Good Health - 300 copies "oa e
Food & Nutrition Terms - 300 copies | )
10)  Cereal Inst1tute3 Inc. ’ ’ ’ . -
1111 Plaza Drive . ‘
. - Schaumburg, I11inois 60195 -~ : .

! . / . :

* = Food Facts.- 300 copies -
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12)

Estab]{ﬁﬁ?ng Nutritious Food Practices
in Earty Childhood Project:

Food and Nutrition Hot-Lines - 300 copies each:

~

* Sugar .

N . = .- [
A Healthy Diet
Fiber A

Water ’ \
// Food Spinner Game) . , -
CSUN Student Dietetic Association

Approx1mate High Quality Life of Sdﬁe Per1shab1e Foods
Held 1n a Home Refrigerator/Store In a Freezer - 300 copies

Qg1z: Which has the 'most Calories? - 300 copies

i

11)  Consumer Information Center ;
Pueblo, Co]orado 81009 2 : ]
Consumer s Gu1de torFood Labels - 300 cop1es . ;
Grandma Called It Rpughage - 300 copies | '
Nutrition & Your Health - 300 copies ’ N
i A Primer on Dietary Minerals_—‘300 copies -
Protein, Carbohydrates, Fate, & Fibers - 360 copies
Salﬁ - 300 copies /
7 Sugar - 300 copies
Some Facts & Myths About Vitamins - 300 copies . ‘
The Confusing WOr1d of Health Foods,-'3da cop{es =
12) CéUN Hoge Economics Department

KON

Vitamins & Minerals: Food Sources & Body Functions - 300 copies

- -

Love Is...Doing Nutrition Word Games Together - 300 copies
Two -Recipe Booklets: N

, Nutritious & Appetizing Snacks You and Your
. Children Can Enjoy'- 300 copies

Meals- in Minutes “- 300 copies

17y
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- Eggplant Casserole I )
- d y -
2 tablespoons margarine 1 gquart Bas1c meat Sauce
- /2 “Ib. mushrooms, sliced’ ° l cup grated Parmesan cheese
1 cup chopped anion
. 1 large eggplant, pared and °
&ut into 1/2-~inch cubes . I '
In a large saucepan, melt margar1ne and add mushrooms and onion.’ .
«Look 5.minutes. Add eggplant and meat sauce. Mix well. Tugn
into 2- quart casseroleaand bake covered, in 375 degree oven for®
40 minutes. Remove cover and sprinkle with cheese.. Bake uncovered
15 minutes. . N

E

Aruitoxt provided by Eic:

RIC

. ‘.
. Rum-Baked Acorn Squash . . ' ‘
5 N ' o \
‘ 3 acorn squash, cut into halves .. 6 slices white ,brfad, crumbled
1 1-pound 4-ounce can crushed’ 1 to 2 tablespo cum
- ineapple, well-drained . 1/4 cup brown sugar,. packed
. 1/2 cup margarf ine, meltted—
Place acorn squash halves cut s1de down in greaseﬁ shallow baking pan. .
Baks‘;;!eho aegrees 40 to 4¢ minutes or until squash is easily p1erced.{
: Tur t side up and scogp out seeds. Scoop'out quash pulp rand mash
in a bowl. Mix in p1neapp1e, butter, bread, rum and brown sugar.. Spooh .
" mixture into squash shells. Return to 350-degree oven and bake another
20 minutes or until lightly browned. Serves 6. .
- ; . *
Italian Stuffed Mushrooms . 4
~ N *
. 1 pound large mushrooms 3 tablespoons grated Parm. cheese
@§ 1—1/2 cups fine dry bread crumbs «1/2 teaspoon salt ,
* N " 2.tablespoons finely chopped parsley Dash pepper .
. 3/4 cup chopped, fresh or drained canned 1/4 cup water R
. tomatdes o . . c,
1 clove garlic, crushed L ' .
1/4 teaspgxn marjoram : . .. .
Wipe mushrdoms with damp, cloth and remove stems, saving for other use. .
. Combint bread crumbs, parsley, tomato, garl1c, marjoram, cheese, 1/4 cup
' oil, salt and pepper. Fill mushroom caps with mixture. _ Pour water into
N shallow 'baking dish. Arrange mushrooms, stuffed sides up, snugly in bak1ng
) dish. Drizzle remaaning 0il over- mushrooms. Bake at 400 degrees 20
. minutes, or until musKrooms are tender. Makes 12 to 16 appetizers
. ? . 3 * N
- . '
s S
" * - . - .
— ) <, ) 1
. ‘ REs ks :
O . l /w




Clay Pot Chicken

.

3 pounds chicken breasts 1 cup shredded eheese (any kind)
salt, pepper . 6 large mushrooms, sliced

1l teaspoon marjoram, crushed : 1/2 cup chopped pargley

l teaspoon basil, crashed 1l to 1% tablespoons arrowroot

8 small white onions : 2 tablespoons water -

1

/2 cup brandy .
'

L4

Immerse clay pot in water 15 minutes. Remove from water ,and place
chicken breasts in pot. _Season to* taste with salt and pepper. Add.
marjoram, basil, onions, and bTtandy. Cover with cheese, then musﬁrooms,
and parsley. Cover pot and place in cold oven. Bake at 475 degrees
approximately 1 -‘hour or until ,chicken is tender. Remove chicken to
warm platter and pour liquid into saucepard. Mix arrowroot thh vater

to dissolve. Stir into liquid in pan and heat just uatil thickencd.
Pour over chicken. Serve with rice or buttered noodles, if desired.
Makes 4 to 6 servings. .

a .

- 4
.
1] «
1 4

Marinated Vegetables 4

po—

- In a large skillet combiné:

1 cup’salad dressing
1/2 cup dry white wine
1/2 cup lemon Juxce

1 tables §363‘§E?ﬁ1§y——chopped—————_____~

1 tablespoon onipn flakes

1l teaspoon salt

Bring to a boil and add:
1l cauliflower brnRen into flowérets
1/4 pound small mushrooms ’
2 sliced carasts
.Cook over medium hcat about 5 minutés. Pour into jar w1th lid and
chill thoroughly. Will keep in frig 1-7 .weeks. -
Severdl hours befsre serving, add slicéds '
3 . -

zucchini LA .
celery Cs o, /
cherry tomatoes ‘
cucumber . ' &
black or green olives

-
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. Almond Macaroon Fruit Salad / ' . 2 . “\
Drain and mix: o '
. . L ~ ' &
BRI - . apricat halves - 29 o0z can ¢ ) .
. pe€ar halves - 29 oz can| . ~ . Lo
pdach slices - 29 oz can - :
plums*™ ¢ - 29 oz can .. '
. pitted soéur ,cherries - 16 oz. ’ JR Y . 9
" . pine'app:le chunks - 6 oz. L. . . ) . .
. e 12 large crumbled macaroons )
D 4 oz. sliced,almonds -
& .~ . . °
¢ 2 tablespoons margarine . o ~ M
.t ‘ , 1 teaspoon grdund cinnamon . - ~ .
s L ° i - . .
e », . -
. - Cover bottom bf 9" casserole with l/330f fruxt, then cover with 1/3 f "
- macarodns, 1 ,almonds, 1/3 butter, k/3 cxnnamon, repcat- twjice more,
. , using”up all ingredients. . -t . .
. , ¢ . . N N R Lo ‘ . ';} ' . <
o ® { - - i ® " . j . , . »
¢ LI ) © . o. <. .
. s s
‘-"M i Chicken Newburg A L'Avocat ) , ‘. \ ’ =
\.9\\_\ — - . ‘e - . 9 ;' . -
: - 3 tablespocns margaFime — ——————— .1 tablespoon dry sherry
. 2 tableépoons flour . ., 1 cup cooked rice* P e
. . 1 cup half ‘and half or* milk - - 1 ripe avocado; halved
Co { i cup diged ct:‘xel(en S . ground nutmeg ¢ . R P
. . s ¢ A Ca
° salt, pepper . . . c. > L. ° e
4 : N d e . v .
™ . ,0 a Y B . . o
e fa - ' f - N .
. . Melt 2 tablespoonﬁ marganne in smalk saucepari. Stirring quickly with -~
° wire whxsk, add flour gradually to form & _hubbly paste. Add half and half, ot
7~ R astir over medium h<sat’ until thick and smouth and remove from heat. “on ‘
A-leanwhxle, ada r-hmaxnmg butter two shil1 skxllet. Saute chicken until
- . coéoked through. Add. ghxcken to.cream sauce and-season to taste with salt
. and~pepper. | Add sherry.! In small _ramequins, pla,ccwlaje:"ﬂof nce, fol—
Yoo lowed by avocado half shells, Spoon sauce first in'avocado cavxtﬁg.es.
) . Pour rem:nnmg sauce %to geovefk casseroﬁ.ﬁe dishes. Sprxn&];e,gu.hbh nutmeg.
- Serve at‘once. Ilakes 2 sepdrings. . . ° o : \.4\ -
Z'-' . % _’ . ‘0\./, !
. T e v e See . -
PR 'Sgani’sh.Rice_ ° ¢, - N r -
R * 1 cup.brown rice " 172 cup tommto Jujcs. ‘ e
o -
. » 2 pedium onions, dited e 1/2 tcasboon black peppér J
. b " 2itablespoops safflower 0il “‘ 2 teagpoons omion povder | bt -
Ces . 3 tomatoes, chopped®. | - 1/8 t}ﬁsppon gqu""c gowder . .
vy 2 tabhlespoons vinegar .,,‘4 L - 1/2 tsp dry > ground&tlorseradxsh - '
) Saute .onion, gzeen pepper ahd rite ;i?r °il q,nul rice is* dagk brown. Add
NI . -all dther ingredients. . simmer 5 m;nutes. Put i ‘casserole. -Bake ‘ab 3,50-
: for 30 .minutes. , " v o . -
< . R . e \" " . s [T . ' . .
. 3 . -,,é . . - R :-' , ':.‘ . . “a 4 e " ) s ] , _
¥ . , . vor o . AN
X3 @ . N z’ ; - . : . - .
. . * ° “ ‘ \\ o - " - -~ '; ‘ : N ‘
. - . . .- " 4 ] J’. < o P - * ) 3 } H
Q)‘ ; ) ° \b o ¢ a g s + ’ v .?o’- s ‘ \- »
s . . . ¢ 14 ll .j . . c &
ERIC . , . ) i b« -~ T e ~
- T - - : e . e ? Vo8, . Yy - »
Ao . ‘ . - » ’ . »
I . , . . oy’ ¢ .y ., . 3 © R o*




.. t' _ Tuna Skillet Supper . o . R
.. . 1/4 cu§ chopped green onions - | 2 eggs, lightly beaten wa,™%°’
. e 174 cup chopped parsley . 1/2 teasppon gratedhlcmon peel
* ~ 2 taBlespoons butger ) - - 2 tablespoons lemon Ju1ce T-
* e 3 cups cooked rice W, . 1 teaspoon ‘garlic salt
oy NN & {(7- ounce) can chunk~stxle tuna, drg;ned 1/2 cup shredded cheddaY cheese
SR ° -~ . b I
: L. I'n. large, skillet ¢ook green onidns and parsley in butter until onions
o ‘f are tender. Add rice and tunas and heat. Combine eggs, lemon peel,
3. * juice and Jarliczsalt. Stir in shredded cheese. Pour over tuna mixture.
. St1r quickly untll cheese is melted and eggs are set. :Makes 3 servings.
. &

- . . . - e - .
= k4 ) d\/ - - ' s ~

. - A A -

\\ Chicken Avocado Stir-Fry for Two
¢ . ’ ) ’ ’ ¢ s
* " @2 chicken breast halves, boned and skinned _~2-tablespoons oi?Q\

; «« 3 tablespoons chicken broth . 4 medium mushrooms, sliced

: ) 1/4 cup cold water, . 2 green JOnions,” thinly sliced
2 tabdespoons soy sauce - v 1 avocado, peeled, seeded and

soy sauce and <ornstarch. ,Set aside. JHeat oil it wok or large skillet
pgver mbderately high beat. add ch1cken p1eces and stir-fry 2 minutes. -

- *Add mushrooms and green on1ons. St1rr1ng constantly, pour iN_soy sauce
P mixturg and cbok until sauce thxckens, abou:,&:qgnute. Add chopped
A - avocaéﬁ\aﬂd cashews. u§erve 1mmed1atéiy. Makes ,sérvings. o .
. . . . : >
—— . o . Y
: __h*‘__—‘*‘—7—_‘“*“—;-—-—_-_1__, N
Comida Mexicana . . T T — e e
. . . N , o 4 N <
R '6 ounces lean ground &i - 1/2 teaspoon salt -
1/3 cup chopped onionqg. ° . . 1l ‘cup cooked rice ‘
1/3 cyp green gepper - . :1/3 cup tomato. sduce
1/2 small dibvengarlic,fcrushed’ * 174 cup low-fat. cogtage, cheeses
2 teaspoons xchili powder . o ) ‘d/3 eup cubed ‘cheddar cheese
v Lo
.. .;u Cook beef, onion, green peppeér, gar11c, chiTtT powdbr and salt until
* e mvat i'sibrown and vegetables . are tehder.. Stir.in rice,.tomato sauce,
.and cheeses, Serve with,additional chopped green onions and tortilla’
chips, if desired. ‘Makes 2 sezvingss . . '
' . -
. L4 A ¢ -
. . Salmon ﬁousee _ . . . : T o
. ' 1/2 ounce (1 env.) unflavored  gelatin 1 tsp worcestshire sauce
s, 1/2 cup watet » Lo 1 cup salad dressing . -
] 1 cup tomato'Goup ’ 1 cup «chopped celery
. . 2 = 3 oz, pkg cream cheesg 2 large cans salmon
B g 2 teaspoons chopped onions ~ 7 - :
. * *
f. “+ -, Add gelatln to soup, and br1ng to a boils " While warm, add cream
. .. cheese and all other ingredxent .Place in ungruasedvfish mold. *
Refrigerate.
< ’ ~ \
b~ ) t,

.‘ - | l.u« -

Cut~ chicken .into bite-size pieces. " Mix togefher ch;cken broth, cold water,

2 teaqupns cornstarch (~ T m * diced .
. ) 1/2 cup whole, unsalted cashews
. . - -
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Orﬁnqc-Almond‘Salad \ ‘ $
* ’ N ° ! - N , .
< For the salad greens, use -romaine, iceberdg, or red-leaf lettuce.
. s . . s .
%1/2 ‘cup slivered almonds ) 2 tablespoons white wine

2 quarts lightly packed torn salad greens vinegar

1 cup thinly sliced celery "1+ tablespoon sugar °

2 tdblespoons chopped parsley . 1/8¢teaspoon ltquxd hot pepper.
2 green onions, thinly gliced ’ seasonxng ! »

1/4 cup salad 011 2 cans (11°o0z. ea.) mapdarin

salt and pepper ‘ ~ orangges, 'well drained
, A

-

v
» >

the alﬁgh in a single layer in a shallow ‘baking pan.. Toast in

0 oven for about 8 minutes or until golden brown. Set agide. In a

afad bowl, comblné the greens, celery, parsley, and green onion. Cover
chill 2 to 4 hours. 1In a °small jar or bowl, combine the oil, vinegar,
sugar and hot pepgnr seasoning; shake or stir well. Let stand at room
temperature. To ‘serve, shake or stir the dressing, then pour over salad
mixtute. Dlstrxbuﬁe orgnges and* almonds, over top and toss.. Season to taste
with salt and pepper. * Serve at once. Makes about 6 servinges.

° .
-
- .

'
[N .

Melon and Edg Salad

6 hard-éooﬁed‘eggs, chopped

1l cup Vhopped apple N 2 tablespoons salad.dressing .
1/3 cup, chopped celery e, tablespoﬁn lemon “juice
2 tablespoons chopped walnuts 1/4 teaspoon salt .

~2 tablespoons talSIHS o 2 cantaloupes, halved and sceded

. ’

In medium mixing bowl comblne eggs,,apple, celery, nuts, raisins, dressings,
lemon ]UICE and salt. Mix gently.to moisten thoroughly. Chill ~2.to. 3 hours.
Fill center of each cantaloupe half 'with about 3/4 cup egg salad Chill

B untir“Serv1ng tlme.ﬁ Makes 4 servings. .

3

“ 1 4
Slngapore Chlcken Salad ’ o
4. chickerm breast halves, skinned\and Boned 3 cups cooked rice
2 tablespoons oil ! 1 (8-ounce) can water chest-
1/4 cup sherry ‘ . . nuts, drained and sliced
1/4 cup soy sauce . 1 (4-ounce) can sliced mush-
1/2 tcaspoon ginger ’ rooms, drained, or 1 cup °

sliced fresh mushrooms
1/2 cup salad dressing

1/4° teaspoon pepper
1 (6'ounce)~package snow peas .

4 )
Cut_chicken in l1/2-inch pxeces. Heat o0il in skillet. Add chicken pieces .
and cook 3.,or 4 minutes, ér until opaque. Remove from heat. Add sherry,
30y sauce, ginger and pepp Cool. Pour boiling water over pcas and
drain. Combf{ne peas, ‘rice, wate& chestnuts and mushrodhs in a large
mixing howl. Add chicken mixture and salad dressing. Toss-lightly.

*Makes 6 servings. o, . .

L]

~ v

L I e .‘ -
o~ . [V

2.tab1espoons.bottred French dressihg




L ‘ . . ’ - . . . \
"Ytalian Zucchini Crescent Pie ’ : i .,
4 cups thxnly sliced unpe%led zucch1n1 ' 1/4 teaspoon oregano leaves
1 cup coarsely chopped onion ) ‘ 2 eggs, well beaten
1/2 cup margarine N b e 8 ounges shredded Muenster or
1/2 cup chopped parsley or 2Tablespoons - ~ s mozzarella cheese -
parsley flake's . 1 (8-ounce) can gefrigerated
1/2 teaspoon salt ’ A crescent dinner rolls
1/2 teaspobn pepper °- ° ) 2 teaspoons Dijon-style or
1/4 teaspoon garlic powder ‘ prepared mustard
1/4 teaspoon basil : ) - -
. " Al

Cook zucchini and onion in .buttef in 10-inch skillet until_tender, about
10 migutes. Stir in parsley, salt, pepper, garlic powdd%, basil and
oregano. In a large bowl blend 4ggs and cheese. Stir in vegetable
mixture. Separate dough into 8 f{riangles. Place in an ungreased 11-inch
quiche pan, 10-inch pie pan or 12x8 inch baking dish. Press over bottom
and up gides to form crust. .Spread crust with mustard. Pour vegetable
mixture evenly into crust. Bake at 375 degrees 18 to 20 minutés or until
knife inserted ncar center comes qQut cléan. If crust becomes too brrwn,
cover with fo:rl during last 10 minutes of baking. Let stand 10 minutes —~~__
before serving. Cut into wedges .to serye. Serve hot. Makes 6 ser~ings.
Note: If using a 12x8 inch baking dish, separate dough into 2 long rec- .
tangles. Press over bottom and 1 inch up sides to form crust. To reheat,
cover loosely with foil. Bake at 375 degrees 12 to 15 minutes. “ e
R ;
L}
*, L .
Three~Bean Salad with Honey Dressing

by . -

- ~

1 16-~ounce” can greennbeans, drained

1 16-ounce can red kidney b®ans, drained

1 16-ounce can wax beans, drained i N
1/2 red onion, chopped coarsely

1/2 'green pepper, cut in chunks

Honey Dressing a

In large bowl combine all beans, onion and, greeﬂ pepper Toss well.
Serve with Honey bressing. Makes 6 to 8 servings.,

Honey Dressing

172‘cup honey i >~ - -
1/2 cup oil . - .
1/2 cup wine vimegar 4 !
1 teaspoon salt '
2 tableSpoons finely chopped parsley

1 tab}espoon fresh basil or 1 teaspoon dried .

Combine honey,'o0il, wine vinegar, salt, parsley’and -basil. Mix well.
Makes aboudt 1% cups dressing. . .

S~
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- Lentils and Rice~ - -

oo
. - P “ A S - N 5
2 large onions R R w).’&—tsp salt s
1/4 cup oil ‘ A 4- t%p4whxte pepper
! 1 cup lentils ’ .y o8 /2 eup brpwn rice
. . 8 - L9 -~ t.:- . )
. 4 cups_water or stock &2 Y "EF ; ?hka . ‘o @
e T T W
a . Cut onions intf thin slices. WNeat o"ill)aérid‘“fﬁ: ions untilhlightly 6
- browned. Set aside half f{ste onxohs,:gRinse _‘ﬁis .and pick over,
. Put in 3-quart casserole, &dd watern;b£a§5j3b' 6 15 Qnd cook covered
. over low heat for 20 mxngtfﬁ Y..Add qﬁﬁg 5 ggpéi, and. the onions®*
. with the oil from the fryln pan.lgcaﬁtxnn g» covered, over low

heat until the lentils andf

P arehﬂqﬁ!g b ”NEE .mushy, about 25
minutes. Top.with reserved’

v o

ébng gatnx;ﬁ?w“ﬁh pdrsley. Serves 3/4.

. . ) s . . \
g . . PR

o . v . - . ’f ‘ . ) . ) . »
. ' Peanut Butter Breag . . ,‘ c.
2/3 cup chunk style peanut butter . 2 cups all-purpose flour )
‘ 2/3 cup firmly packed brown sugar i 1-1/4 cups Ground Oat Flour
v N 2 eggs N . S ‘teaspoons baking powder )
’ 1/3 cup matgarine,’neited 1 teaspoon salt,
1-1/2 cups qilkr’ ) A o o s

Grease bottom only.of 9x5-inch loaf pg%. Combine, peanut butter, sugar,

eggs and butter; mix well. Gradually add milk, mixing until well blended.
Add to combined dry ingredients, mixing'just until dry 1ngred1ents are
moistened. Pour into prepared pan. Bake at 350 about 1 hour or until wooden

-

e pick inserted in center comes out cléan. ‘Let stand 10 minutes; remove B
. from pan. Cool tompletely on wire rack. Makes 1 loaf. v
. - T : L0 T
) - - T + " . ‘e ¢ v
. s . . i
w4 o . .
’ English Walnut Broccoli . . ’
. 2 pkgs frozen chopped broccoli 2/3 oyp water . ‘
o 1/2 cup margarine . B 6 tabI®spoons margarine . .
’ o —-- 4 tablespoons £lour 2 ,cups Pepperide Farm Stuffing Mix
E . # chicken bouillon cubes crushed 2/3 cup chopped walnuts . *
- 2 cups milk , L J ~ . . >
- Cook broccoli and. draxn. Put into 1- 1/5 quart bakiné dish, Melt 1/2
- cup marg. in skillet and then.blend’xn bouillon and flour. Gradually <« -~ i
v “add milk and ﬁgux oeer broccoll. - . y .
Comblne margarine and water and melt and pour ovqr stuffxng«mix,
’ » tOss :gently. Add nuts and sprxnkrb dver broccoli. : . -
s * : "
-t Bake 350 for 30 minutes. . " .
e v
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Sweet and Sour .Spinach SalaJ . .
- e . . a
* 1 bunch spinébh, washed and dried 1" teaspoon grated lemon peel =
2 slices-bacon . T, juice ©f 1/4 lemon
-, 3 2 to 3"tablespoons- tarragon vinegar . 1/2 hagg- -cooked ‘egg, grated
o 3 tablespqons mild-flavorgd honey . 1 tablespoon shredded sharp - -
. ° ) . , Cheddar cheese .3
Remove stéms from gpxnagh and place on serving plate. Chil} &hile
. . preparlng;dress1ng. Fry bacon untxl very crisp. Drain and reserve s
8 fat. . To bacon drippings add vinegar and honey. Simmer 2 minutes.
.- © add crumbled bacon, lemon pdél and juice.. Spoon hot dressing over
chilled splnach. Garnxsh with grated egg and cheese. Serve immed.
Makes 1 to '2 servings. . - -
— 14
’ T, ~. ) > .
¢ Layered Summer Salad ! . :
R 4 cups’shredded greens {we used " ~1/2 pound green beans, trimmed,
romaine and escarol€) . . Gut in l-inch p‘eéces_and
1 largé cucumber, peeled, if . . blanched (see note’)
deéired'and sliced thiQ 1 cupheach ‘salad dressing and
5 . 1‘cup elbow maéaronl, cooked . plain yogurt,
. : {2 cﬁps) - ) ' . . 2 teaspoons caraway seed &t i
/ _I‘medlum onion, sliged»thin, * «<* 1 cup (% ounces) shredded cheddar .
-, separated ln rings ‘cheese ’ o "
.’ '/\ I . . n . - )
) . ’ ,In a large salad bowl layer greens, cucumber, Macarbni, omion and green
, - ‘beans. in small bowl mix well salad dressing, yogurt and caraway seed, ~
* pour evenly over salad., Sprinkle with cheese. Cover and refrigerate. .
* ’_several hours*or overnight. Toss just before*se:vlng. Makes 4 main- -
. dish; servings. - R . )
. . > N “\ % f
-~ e . - -
) ‘Apple-Oatmeal Muffins - i .
e bl . -~ n
:i cup plus 2 taplespoons quick-cooking /2 teaspoon nutmeg
. rolled oats - , ‘e 1/2 cup coarsely chopped 'walnuts’
1 cup buttermfilk ' . 1l large tart apple, unpeeled,
J 1 tcaspoon vanilla ) _ "« cored and co ely chopped
* 1 cup minus 2 tablespodns Flour * 1 cup firmly pjifgghshqgn sugar
.Y 1 tablespoon bakxng powder . 1 large egq, sli%ptly braten
. 1' Reaspoon salt : ’ 2, . 1/4 cup butter, delted ; ;
» 1/2 teaspoon cinnamon ’ Cinnamon for gargpish, if desired
~ ~ .. ~ 8
» 0 In large bowl, combxne oats, buttermilk and vanilla; set aside. In medium ¢
- ‘s . Bowl ,- combdine flour, bakinrg powder, “salt, baking soda, cxnnamon, nutmeg,
. ._'nuts and, apple. Add Brown sugar, eg9g and melted butter, and stir -gntil well
* . .mixed, about one minute. ‘Add mixture to dry ingredients, mixing “only unti®
w flour disappears. Spoon mixture 4dnto' well greased mufan tins, filling cups .
A, A two-thjirdsyfull, "Bake at 400- degree" thh oven ragk in the middle of the
* 7 ,oven, about 18- to 20‘m1nutes,”or until muffins  are puffed and brown around .
.o ' the edges. Bemove Erom+'pan and §erve warm. Makes 18 muffins. \
< . e ey : N - e . "
’ » . ~ - ' - ” "‘ . ’ o ‘ Al . ¢
’ . \ ., . . s » ‘ . ' ¥ [4 ,' .
. .ol - o 1 ; .
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shredded Zucchini Quiche ' .
8 eggs * 1 tablespoon margarine
1/4 cup\milk 1/4 cup wheat germ
2 dloves garlic, minced or pressed 1/2 cup "{about 1/8 1b) shredded
1/4 teaspoon salt Swiss c¢heese \ .
3/4 teaspoon pepper . 1/4 cup‘chgpped green onion .
1/4 cup grated Rarmesan cheese " {including tops) :
1 cup (about 1/4 1b) shredded 2 small (about 1/2 lq) zucchini,
jack cheese coarsely shreddegd °
In a large bowl, beat eggs and milk together. add'garlic, §ait, pepper,
and Parmesan cheese and stir until well blended; set aside. Generously
spread the margarine over bottom and sides of a 9 inch pie pan, then
sprinkle pan with the wheat germ. Top withran even layer of .the 'Swiss
cheese, followed by onion, then zucchini. Sprinkle with the jack cheese
and then pour egg mixture over all. Bake upcovered, in a 350 .oven for
25 to 30 minutes or until center 1s set when l'ightly touched. Remove
and place on a“*wire rack to cool. “Serve at room temperature or chilled.
Serves 6. v
¢
+ o .
‘2ucchini Oatmeal Cookies . .
1/2'cup margarine 1/4 teaspobn cloves -
3/4 cup honey " 1/2 teaspoon nutneg .
*1 egqg 1/4 teaspoon, salt .
2 cups whole wheat flour } cup 9grated zuecchini S
1 teaspoon soda 1 cup oats ’
1 teaspoon cinnamon 1 cup chopped dates or raisins ..
. ° A . - " .
Cream margarine with honey. Add egg and beat well, Sift together flour,

sod4, cinnamon, cloves,
with zucchini "to egg mixture’.
onto greased baking sheet.
5 dozen cookies.

-

Zucchini Nut Muffins

@

2 eggs
1/2 cup each packed brown sugar
and honey .

1/2 cup melted margarxne
1 teaspoon vanilla -

" 1-3/4 cups all purpose flodr
1 teaspoon ecach soda and salt

"In a large bowl,

nutmeg and salt.
Stir in oats.and dates.
Bake at 375 degrees 10 to 12 minutes.

beat eggs lightly;

Add flour mixture alternately
Drop by, teaspoon
Makes

P

PR

1/2 teaspoon each bakxng powder
and dround nutmeg ’

1-1/2 teaspoons ground cinnamon

1 cup granola-type.cerecal

‘1/2 cup chopped walnuts

2 cups shredded rucchini

4

then ‘beat. in the brown sﬁgar, honey,

melted butter, and vanilla. In another bowl, gtxr.together\the flour,
soda, salt, baking powder, nutmeg,gand cinnamon. ‘Add_these dry" ingred-
fents to the egg mixture'and stir u 1 just evenly moistemed. Then stir

in the granola,
gredsed miffin cups
full,

’

~

W7 » .

nuts and zucchxni.

Evenly spoon batter into 18 well

(2% 'to 3, inches in dxameter) £il?ing each about 3/4
Bake 350 for 25 minutes, sServe warm .0or cool completely.

.
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Tamale Bean "Pie” ) : . ‘e
' Filling: ,
g l or 2 tablespdonS'vegetaﬁle oil T 2 teaspoons chili poyder . ,
L medium onign, chopped ’ 1 teaspoon salt — e
1 clove garlic, minced - . 1 can (15 ounces) pinto beans,
1l can (16 ounces) tomatoes, drained .
including juice . y '
1/2 cup chopped'green ‘pepper -
1/4 cup chopped ripe olives
. Soft Crust: . . \’&opping: ’
1/4 cup stone-ground corn meal « 1/3 cup grated Monterey Jack or
2 cups milk i cheddar cheese
2 teaspoons vegetable oil - . -
1/4 teaspoon salt L .

2 eggs, beaten lightly
c P

To make filling, heat oil in a large skxllet or saucepan. Saute onion
and garlic a few minutes, then add the rest of the Tilling ingredients ’
except the beans.® Simmer uncovered, stirring occasionally to break up.
tomatoes, for 10 °to 15 minutes or until slightly thickened. ‘Add the

beans and continue to simmer lightly while making the crust. . .

To make the soft crust, mix corn meal and 1/2 cup of the milk and set
- aside momentarily. Bring the tenaxnxng milk, oil, -and salt, te a lxght
boil. Then slowly add the wet corn meal mixture while stirring. Simmer
contxnuously, stirring, until thick and bubbly (about S minutes)., Remove
from heat and quickly stir in beaten eggs until they are well blended.

-
.

To assemble casserole, spoon haLf of crust mixture 1nto the botto~ of a
greased 9 or 10 inech square baking dish (or equivalent). Cover with all
of the filling. Then spoon on the remaining crusg mixtute and sptead to
cover. Sprinkle top with cheese. Bake in a 375 ove&n for 35 minutes.
{Note: Crust stays soft during baking, like' corn meal mush.) Serves
four generously. . :

Tuna,Mold . .o . )
1 cup celery, diced ) b2 béatenesggs,~/””/k/)T~— :
1 onion, minced* ’ ) 1 cup ma€zo meal e
1 green pepper, diced . i 4 tablespoons sour cream ;”“

! dry parsley ‘. AN .. .t 1l teaspoon baking powder

! 2’ cans_tuna -0 ' . 2 tabIespoons margarine )
juice of 1/2 lemon = (tsp)' Buttered bread crumbs .

/ saute vEgetables, starting with onions. Mix tuna, lemon juicd& etc.,

+and melted margarine. Add to vegetables, mold and put in greased dish.

.
.

Bake at 350 for 45 minutes.

> N, . . *e ’ ;"‘
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. o ' , SURVEY OF SNACK BEHAVIORS.

—~—-——¥. " National Dietary Guidelines . . :
. - If you were trying to 1mgrove the typ1ca1 American diet, which of
“these foods would you. recommend for bétween-mea] snacks’ (Check
one from each group af three.) - .

1. chicken soup (commercial)
fruit drinks (Hi-C)
fruit juice popsicle

2. applé juice - < .
apple slices
applesauce

"~ 3. graham crackers ‘// .
- plain popcorn -« p
plain jello

4. whole wheat bread . .
/banana bread
/ oatmeal cookies . . '

tuna fish .

1t

e

pganut butter
cheddar cheese

H1gh Nutr1ent Dens1ty

‘calories that they conta1n

o 3
Gl = —Hh D OO O
vvquvvvvv

orange juice o
sweet potatoes
carrot cake
jella
saltine crackers, ’
milk .

- fruit punch -
graham crackers

egg ‘
enriched bread

4

[< 3

Y

Check the foods that- have good nutr1t1ona1 va]ue for the amount of

-




OpinionPoll - _ . ' .o

/ . L 4
Check the statements that ‘most nearly express your opinions about
snacks for children:

-

Ch11dren should not snack between mea]s

Most preschoolers need between-meal snacks.

Snacks are mainly needed for their energy:proggsing
calories. -

Snacks should be avoided because they add too many
calories to the da11§’31et . CL >

Children should eat enough at meaTs so that they don't
need between-mea] snacks.

Foods served as snacks need to be Just as nutr1t10us
as food served at mealtimes.

Snack t1me s a good time to serve "dessert" type foods .

Children will eat more nutritious snacks if they help -
to select or prepare them.>

Helping to select and prepare sne\ks doesn't haveﬁ
- much effect on what ch11dren actua]]y eat.

C It is-all r1ght to use food for rewards as long as 1t
is nutritious food. . . ’

5
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Name of 3Snack: . v N
Component 1: . ' e Amount:
Component 2: . Amount:
Component 3: - Amount: -
. ’,‘ "i R . 3 .
L,i‘st all i_ngrediéntq below and look up nutrient vadues in a food‘composition book. o
. K EAL GM 1U MG .- MG MG . * . MG MG N MG »
INGREDIENT AMOUNT ENERGY PROTEIN VIT A VIT C- THIAMIN RIBOFLAVIN NIACIN 'CALCIUM IRON
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TYPICAL EVALUATION COMMENTS.OF FILM . -
"NUTRITION: TRY IT, YOU'LL LIKE IT"° \
: : BY NATIONAL MIGRANT HEAD START CONFEREES
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Westinghouse - ‘ ’ A :ggﬂhsg:nsunanon Project
) Electric Corporation , : o * Health Systems
. . - 1801K Street, N.W.
. . - Suite 900
' L ! Washington. D.C. 20006
‘ ‘ \ ) (202)833-5129, 5133
H [ - p -
, . March 13, 1981
. ‘ o . ) * -
[ <4 .
" Audrey Clark, Ph.D o ~ , .
Pre-School Laboratory ' '
California State University . "
North Ridge - . ; /)
*North Ridge, California 91324 . ‘ :
- 2 T ‘ s s — 4
. Dear ‘Doctor Clark:
. P _
- ' I can't begin to tell you how.much I appreciated your sending me the film

"Try It, You'll Like It" for preview at our National Migrant Head Start
Workshop in San Diego, March 3-5, 1981. It added so much to my presentation.
It was shoyn to both Director'®and traihers of Migrant Head Start nggrams.

v

P

I asked them to,jot down some comments and these are enclpsed on the

L]

yellow slips. - ° ‘
* I would like to ask if you have any brochures on the film to distribute.
" Also, for what audience is it intended? . .
‘ g o : LT L o
As soon as-you have specific information on sales or rentals, please send it
- tome 'so I can include it to my program people. ® ‘o
'*Qéain, thank you so’ver} much. v '
e, '
¢ ¥ o ’ ’ "Sincerely yours,
. | . . . ) i
. o : | PN RV
’ - Lols.B. Earl, R.D., M.Sc. - _ -,
- . . , " . Regional Nutrition Coordinator - v L
" . 7 Westinghouse Health Systems/IMPD * {
Enclosure , N - g .




184 - i
-~ 111,' R ‘r.‘ . < 4,
, , TYPICALT EVALUATION COMMENTS OF FILM, .
' "NUTRITION: TRY IT, YOU'LL LIKE IT" o i
. Coritent: Excellent analogy between the different sbecﬁés of the animal
kingdom. Animals, considered legs intelligent, appear to have more '
. common sense. T N2

- Presentation: Excellent photography but could've been more emphatic on
the impartance and/or reasons why ‘we eat or should eat certdin foodss

1

How I Can Use It: Motivate children or families to start thinking of
"better ‘nutritional habits. - ) S .
Gengral Evaluation: A good film for the introduction of the importance
‘of proper nutrition. , , S -
. ‘ ‘( ) N X o
Good for beginning training on nutrition for K ‘ . @5?
Staff o™ iy ‘ k] . i ' ‘ N 4 b ’
parents - -, T s ,
children -t
' ' ‘ ‘ o* -~
! Very good .film. o . - ’
| Applicable for alt age groups. ot
- L Well made. . . . Lo . .
- —Clear, concise. . . ’ , :
Similar to other films on market. ’ o
, ' , e \ « 7

#i]m is.very well put together-JI think it could be uéea w/staff.
Howgver, I don't know how relevant it is w/migrant fami]ies:.

hl 14

\k ?
N ¢ T .

Colarful scenes. S U,
Enjoyed comparisons with animals' (in zoo).nutrition reeds with -
human nutrition needs. L T Ce
Liked eye catching animation. _ . . oo
Would be a good filp for staff training and-parent. involvement. R
Information- given in an“entertadning way. - ° - ) : .

®., ‘- . - s ‘ . ‘ /—-: )

si' . ° - i -

Straight ‘and to tﬁgﬁpoint. C]qaracut,messagesofon both parents .

”~

and staff. - . - : RN
‘ Visual and captiyating which is interesting. - N “*®
e N 5 ’ ‘ ; L , o B ! 1 . ” -’. }
‘ » R ’ ¢ » 9 N 4 . H ..

.

A‘'version in SpaﬁLsh would make 4t mre usepb]e“in'oqr priogrars .

EnjoyabTe. .. o e > ) ¢«
. | . e . PR .
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HOME ECONOMICS CLASSES UTI;i;ING PROJECT MATERIALS,
' * o * L}

. : ' : AND COURSE DESCRIPTIONS

e

~, :

.. HEC 307 Human Nutrition: The role of carbohydrates, fats, proteins,
minerals, and vitamins in human nutrition; nutritional
. requirements, during various stages of the 1%5fe cycle. -

——

HEC 309  Child Nutrition:  Nutrition of chiTdren and concom tant problems.
. % °

H EC 321 ° Meal Management: Factors involved in management of food for the
. - — family; selection, preparation, service of. foods; management
- of time, money, and energy .in meal preparation.
H EC 330 Child Growth and Development I:
. - Principles of child growth and deve]opmgnt.:
H EG 408 ° Community Nutrition: A study of research techniques for identi- .
" fying nutritional-needs of individudls and the methodology
. for meeting needs of those_ from diffetent ethmic and socio- s
) economic backgrounds. Field study-in community. nutrition
. . problems. . '

— H EC 43T  Child Growth and Development II: L A

- - Intersive focus on theories of child.development. Review : d
~ : ~ . of current research in se]eéted areas of child growth and
e -development. .-

s ° . HEC431L Child Growth and Development II Lab:- . ' ‘

Student works with Preschool Laboratory children and
their parents, - T

. . R 1o 4 .
‘H EC 433 Preschool Facilities: Organization‘and Rélations S P
) The philosophy and furictions of the preschool are examined. ;%. <
- Factors in organization, management, equipment and programs <
are identified that are appropriate to the developmental
R needs of the preschool. child. Includes nursery school o
. planning and program implementation. . o

o/

o

: .H.EC 491A-C Preschool Projects: -~ ’ : f
" S v Individual supervised projects involve utilization of. the ‘
- . facilities of the Preschool Laboratory. ‘ -
e - H EC 590L  (graduate educatioﬁ): Selected topiés in the area of Home'
R Co “Economics (Spring, 1982: Cemmunicating Home Economics).

~
[ . .
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EVALUATION AGENDA .«
. 8:00 « 8:15 Overview of project
8:15 - 9:00 View Audiovisual Materials . .
! #"Nutrition: Try It, You'll Like It" .,
° * "Index oF’Nutrltlonal Quallt;y"
) . "I'm HAungry" - .
’ "Wolfie Gets Hungry" ==
) 9:00 - 9:30  Interview 3 Parents  © ... f
’ 19:30 - 10:00 Interview 3 University Studénts - N
g 10:00 - 1030 Irterview .3 Children
. 10:30 - 11:00 I'nt‘erview 2 Teachers Co-
11:00' - 11:30 Question Project Directors = Yl
M ’ AFTERNOON\G Rev1ew Final Report and "Good Nutrltlon.,Tny_.It,—You'll“-
éﬁ Like. Lt'LProgram T .
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Please write your

COMPONENT- I - PRESCHOOL STUDENT INSTRUCTION

Major Objective:

D -

y

.

L]
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a -

/ _ .

ctive Evalua

\

"Estabiishing Nutritious Food Practices in Earlz/ﬁﬁiiahood"

USDA-FNS Project 59—3198—9—29,/’

—
PROJECT EVALUATION FORM

evaluation~under each bpoject Objective.

3
.

Provide a cognitiVe, affectiye and action oriented
nutrition education program which can be integrated
integrated into the existing preschool curriculum.

v -~

~—

™ . i
AN .
. .
tion: , d//// i
a) Pre-post consdmgzigg/in ex tests to determine
. change in character and amount of foods eaten.
o fo——— - - R
B
. 1 e -

: . '
s . .

- .
‘ ¢

-

’ bl Pre-post'performancq tests to. determine.status -

of unde£§tanding of objectives.

>




ZE_J

AN

c) Observational studies - classroom act1v1t1es and
snacks. ‘ » .

\

’ ¢

External evaluation -= Experts in nutrition and
*child development will eveiuate the progect.

, ' . 5

:COMPUNENT II - STAFF IN-SERVICE TRAINING

Ma jor Objecfive' Improve knowledge, - at 1tudes_and—skrlis-toward“fEEEHIﬁ_—
: nutrition é edﬁEEElon to young children. . Understand the,
Dietdry thdel es for Americans and the Index of

NutrltlonaLfUu Lity.

MaJor Objective Evaluatlon» :
a) Pre-post test us1ng prOJect developed survey

5
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? . C - c) -External evaluatlon - Experts in nuﬁrltlon and ‘
- thild development. w1ll evaluate the project.
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- £BMPONENT III - MATERIALS DEVELOPMENT ~ S oz
*“_ﬁ%33}=ﬂbjective3\ Design multimedia cognitive, affe tlve and actlsp o .
r ' . oriented nutrition education materlals for youngy - N o
. — N chlldren, parents and child q/re prov1d?rs. \ ’ .
- :‘ . ) i v. Lxd 7 |
e i > “ : - i
‘t.‘ - N . \ ‘ . i - © . ) [ i
R . MaJor Objective | Evaluation: . o ST .
{_. . Evaluation will be conducted at the act1v1ty level. . -,
w ., - Each activity will be evaluated using one<or more of - " ..
o g ' - the following instruments: ‘ |
hd R , 4 ’ ..
) . . A a) Artistic appralsal by an Ag/;sory Board‘of campus .
. . ) _-art and media experts. - . N ;///
t . . n ] .
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: < : - b) Teacher ratings of the.ef@gztiveness, appropriateness,
. Lo * * » —appeal\and’ ease of use of the items. E T '
.- \‘ . " ] . . [}
- “ ¢ 4 - ' N -
T To— T
. - B
-— R . k4 4 - .
. \ . ‘ e ‘ | 3 . . g '
S . | , :
. \ c) Observation Techniques - Children will be observed .
) . . , as they interface with materials for indicators of
: o 7 - preference and competency in use. ,
el B s . |
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¢ . v L4 - é
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— M - i U F o R . ‘ § .
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/ d) Controlled exher1ments§~ Experimental/tontrol groups | !
o -3 4 es . - .
/ _ . :. of preschogl ¢hildren will be given pre-post -tests
' L in nutq%tion concepts addressed by materialg.,
b ,
. * \- L3
! . S T - 7 - ‘
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o ! . ‘ e) INQ analysis of foods included in recipe book. _ "
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‘) External evaluation - Experts in rutrition and child "
\ developgent will® evaluate the project. ) ‘
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__ COMPONENT. IV - FAMILY/COMMUNITY EDUCATION- ' . \ N
Major Objective: Provide a cognltlve, affective and action 0r1ented A
: educatioen program for family and communlty members - ° -\, el
> based-on the Dietary Guidelines For Amerlcans and ) A
the Index of* Nutritional Quallty <
///
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MaJor Objective ‘Evaluation: e - > o b
3 ©a) Assessment of needs using prOJect developed
’ T adult survey. ' . ]
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c) Evaluations of participants in workshops,/parent

edueation meetings, community exhibits. /

‘ // A : — - / ,
* d). External evaluation < Experts in nytrition and *
child development will evaluate, this component?”
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Evis J. Coda, M.D.

t. .Jan Fish . -

T Anﬁabé11e$Godwin
[

Stephen J. Howard, Ph.D.

-

* Ida Jaqua

.- "Sally LeTand . e
. _Dr. Fred MéMahon .\’
Dr. Jaime Mejlszenkier

!
A -

-Suzanne R/’S. Young,
M.S., R.D.

- Dr. Jay F. Watson

(T Dolores Wulf

. _}<‘-

- | ’/. \/”
~ /7 ' ' -
N 7 +
+ ADVISORY BOARD o ~

’

'y

PROFESSIONAL TITLE *

« Director; Kennedy Child Study Céptef

\ oo Seymour Eisemen, Ph.D. ™ -Prof/Chair, Health Science Department, CSUN .

. Cdoydinator,'child Development , CSUN

Professor of Child Development,
Los Angetes Mission College

Director of Program Development Services,
San Fernando Valley Child Guidarice”Clinic

Professor aof Nutritﬁon; - o
. Los Angeles Valley Co1lgge

-Parent of Preschool Laboratory Child*

Chairman, Speéch Communication Department,

CSUN .
- 6‘ \ . .
Chief of Health Sérvioés,

Sy

Nutrition%st,° .- -

- North Los AngeTes Cobnt&’Regionai Center- ™

Associate Clinical Professor, , . °
School of Dentistry, UCLA (

Dietition, °

Los Angeles Unified Schoo1lDi§trict':‘

Children's, Centér- Division

¥

~

North Los Angdeles County Redional Center _
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NORTHRIDGE SURVEY-OF UNDERSTANDING NUTRITION - ADULT LEVEL (NSUN-AL) :
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’ . <
e, : RESEARCH FORM P
. ’ N . 0.‘ : \_ P . . ’ .
| L N
. 1 .b. ', h ] ‘ . . * . . N N ,".»
,__\ L NGRTHRIDGE SURVEY. OF U\NDERSTANQING:NUTRITIUN - ADOLT )
g < ’ : . )
Below are three meals which Frank and Mildred plan to serve their fra‘m‘ily next o
week. " Read the meals and then answes the four questions below.
. K. Corned beef B. Honey-bake‘{l chicken . "C. Broiled fish
— %bbage (boiled) .~ Candied yans ° Cornbread
" tatoes (boiled) Margarine’ Margarine
~ Butter White rite (steamed) Broccoli (steamed)
: Whole milk Nop-fat milk | . Non-fat milk
\ Apple pie Cake with chocolate icing _ Fresh fruit cup,
R ) , ©- * . Circle the best answer . .
. 1) Assuming that no salt was added during .
the cooking of the meals above, which . s
. one do you think bes the highest salt o \
* content? © 8 . A B C VK
2) If Frank and Mildred wanted to reduce . \\ < .
the amount of saturated fat in their oo
diet, which meal would they avoid? A’ B c DK~ \\I
3) ¥hich meal do you think has the. ) ~
- highest sugar content? . A B c DK
.- N L ” ) ~ .
) 4) 1In your opim'.on'which one.of the meals
is the "healthiest" (has highest™ . :
. nutritional quality)? . ‘A B c DK "
{ e . . .
e - ) “’ . ) ’ ' ' ¢
v ©q L . _ . . .
? "> 5) Mildred and Frank inform you that tonight they” are serving fried shrifp,
Ll 7 buttered carrots, tomato and lettuce salad with oil and vinegar dressing,
’ whole milk, and strawberry ice cream for dinner. .
Which one of the following, foods could be added to this meal to improve
43 ) its nutritional quality? .
o . A. More vegetables B. Bread C. Meat , D. I don't know .
6) Mildred and Frank\have aleo.told you that they-are trying to;l‘o‘sé weight.
. If they wanted-to reduce the number of calories of their 'dinner in the
previous -questipn KS), which one of the following would NOT help? .
A. Using non-fat mjlk instead of whole milk. " .,
' iB' Using margarinéiinstead of ‘butter on ‘the carrots. 7
.  C. Boiling the shrilp instead of frying it. .
‘ D. Using lg‘ss 0il and vinegar dressing on Eheir salad. oo N\
" E. I dcn'_'t~ know. . e .
¢ - Yoyt .
* 208 L
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7) Frank is-39 and want3 to avoid food hich contain hich amounts of
. cholesterol. Which one bf the’ folYoWing foods should he eat less often . ~
v in order to reduce his cholesterol 'nta7e? N N

A.° Peanut butter . B. Corn oii Liver D. Avocado E. I don't know )

’ < - R
. : - .8) _Four year old haxk Mildred and Frank's son is Having a peanut butter and ‘
jel\ly santiwich end’ a.glass of mil f‘or lunch today. Which one of the .

. following would be the LEAST desirable addition to-that meal? ™~
v A. " Tomato shces + B. Carrol; and celery sticks C. A slice of cheese ,
S D. A banana - E. I don't know ) , -

N

9) M11dred also is having a peanut butter and jelly sandwlch but dec1ded
that she would dgink fruit juice instead of milk with it. If ycu were A
. .choosing another item to balance her lunch, which of the following s
. would Be least desirable? ) - R .

A. Cheddar cheese B. - Yogurt C. Cottage cheese D. Eggs
e F. [ , ‘
N ) 1 don't know . o.

N
<

10) Mildred is at a :gbtaurant and would like to order a salmon steak but
it is too expensive. “Which one of the following would NbT be a good -

- -, . .substityte for the salmon? ' _ « — o
+ A Eggs  B. Peanut butter  C. Whole wheat, bread D. -Meat "
E. I don't know ' : ’
LN oRead the Followmg statefl;ents and: «determme whethertr.uey‘are.’};ue(‘i’)orFalse
‘ (F). Circle the appropriate letter. N
. “\ . >
3 L T' ?F 11) Preschool children intu1t1ve1y choose -foods containing the .
‘ - e nutments they need for growth and well bemg. .e
S .o T F \ 12) To f‘ollQﬁJa low cholesterol diet orie must.omit entirely
, - . " certain ods 11ke eggs and f'ats. . =
. i L B 13) Gelatin is one of the best sources of protein and thus helps ° :
N . C . . * your fingernails grow long and strong. -
T F * 14) Rare meats are more nutritioys than_those cooked medium.
rare or well done. ” . =
T F - 15) Margarine contains fewer calories than Blztf'"r.
. T F 16) Certain foods like fish and celery, often called brain f‘oods, ) e
help brain tissues grow and increase intelligence. b .

- *»
v -
<o - a .
s
. . L . ° . .ﬂ
~
. ° ol
.
- ‘ ’ »
-
LI -~
. N .
’ .
1
swe ° P °
-, P
. . o— P""" .
~ \/ ¢ r .
i ° . v
¢ oty
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17) %hen you snack, what are you most inclined to eat? (Number your three
most common ‘choices in order w1th 1 the most frequently chosen.)

/a . Carbonated beverage: Diet . _ Regular g

Alcaholig_peverages

Fruit or vegbté?le juices

Water ] °

A cookie, piece of cake or other sweet
Craczers, bread

Fruit or vegqtable N

Piece Cf cheese. luncheqn meat, etc.

Potato chips, popcorn;,gyetzels, fritos, etc.

’.’2,\\ "a} J
™

18) To improve your eat1ng habits, which’ do.ysu need to follow more carefullv’
(You may circle more than one answers) -

a. Eat food which provide only enough calories to meet my body needs
and to maintain a de31rable body weight. Eat fewer calgries,if
overwelght. - .

Eat relatavely .more complex .carbohydrate foods such as whole graln,
cereala, fruits and vegetables. .

Eat lesq sugar,

Eat less foods high in total fat - Replaee saturated fats with
unsaturated fats., . - .

Eat relatlvely more fish, poultry, legumes (e. g. beans, peas,
peanuts) and less red meat. .

f. Eat_less high cholesterol foods.
g. Eat less salt.
h. All of the above are being followed.”

-




N

19 -'In order to make a' change lnmypmsent“dret—pattems*‘l need to:
a, TLear n~to eat new food. . -
b. Know how to select nutritlous foods in the grocery store.
c. Know how to select ‘futritious foods in a restaurant.
d. Know how to manage my time better in order to’ prepare the most
- nutritious diet. . - .
e. Know how to substitute one food for snoth'er.
- f . Know how to get the most Autritious foods for the least-amount
‘ of money.
o -
- IMPROVING NUTRITIONAL KNOWLEDGE )
©20) I would lik/e to learn more about nutrition and-foed. - « °
Ye,sl No T e - Y 2 ) <
7"‘ ‘.

21) In learnmg more about nutrition and foods,\‘l would be interested in:
v (More than one answer may be chosen. ) ~ ’
+ o -a Norkshops . . ' ; ' . .

b, Reading materials o
c Films ,’
. \
d Othet . -
K
] ) N
‘ . . USDA-FNS-59- 31{96“ 9-70
10/23/80 ¥
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+ RESEARCH FORM .

o . 1 ~
. A ; .

BIRTHDATE: _ / /  DATE: _ / /  EXAMINER:

¢

CHILD'S’ NAME -

\,\ . | NORTHRIDGE PRESCHOOL NUTRITION KNOWLEDGE TEST =~ | ' .
PART I. _ o o ' .
SECTION 1. - : ‘ : - . - )
'x N ‘ Lo .
IDENTIFICATION PROFICIENCY ~(naming, labeling Faods): ' ‘ c

MATERIALS: Bag‘of four (al fruits ava1lab1e in the child's community (fresh or plastic modela) One basket.

DIRECTIONAL: Teacher/Examiner placks closed bag of 4 fruita in front of the chlld. . ’ o
1) SAY: "LET'S SEE WHAT IS IN THIS BAG?"

»

2) SAY: MPUT YOUR HAND IN THE BAG AND TAKE ONE OUT. WHAT IS ITS NAME? or,WHAT IS IT CALLED?"

°

°3) rﬁepeat instruction with three more fruits. After each~fruit is labeled, place it in the
. basket under’ the testing table. ’

4

4) SCORING: Mark Right (R), Wrong (W), and Don‘t Know (DK) responses in appropriate apace.
ALTERNATIVE PRESENTATION If a child cannot name an item, put the four fruits in front of the child and SAY:

] "PUT YOUR FINGER ON THE . " (give name of fruit) Repeat as needed, .
muiTs (4) VERBAL RESPONSES  NONVERBAL .RESRONSES (points) CHILD'S RESPONSE AND/OR COMMENTS
1. AVOCADO | R__W_ DK . , R_W_DK__ .7~ . . '
2. PEAR W_TDK R__W__DK ' o
3. GRAPEFRUIT R__W__ DK ' . ‘ L
DRIED. APRICOTS R__W__DK - '
L R_4_ DK ' '
B ' ;_w__ok___ .
h, : R__W ‘DK .
b ‘ L R_M oK .
VERBAL___ 4 Sonvsﬁm = TOTAL FRULT SCORE | . '
) ”" - — . i
; 210 ..




PART 1.

n
N

SECTION II.
» JOENTIFICATION PROFICIENCY (naming, labeling- foods)

AR el gy
® N

-

-

MATERIALS: -
DIRECTIONS:

ALTERNATIVE PRES

Bag of four (4) vegetables available in the child's community (fresh o; plastic models). . -

Teacher/Examiner places jclosed bag of 4 vegetables in front of the child,

1) SAY:

\

-

"LET'S SEE WHAT IS IN THIS BAG!"'
— — . .
SAY: "PUT YOUB{ﬁ;ND IN THE BAG AND TAKE ONE OUT. WHAT IS ITS NAME? or WHAT IS IT CALLED?"

Repeat 1ns uction-with three more vegetables.
the basket with fruits under testing table.

. ’

2)
3)

After each vegetable is labeled, place it in

\

4) ISCOR G: Mark Right (R) Weong (W), and Don't Know (DK) responses. in appropriate spaces.

ATION: 1If a child cannot name an i

tem, put the four vegetables in fgont of the child and
: *"PUT YOUR FINGER ON THE v

(give name of vegatable). Repeat as rieeded:

.

" NEGETABLE |, VERBAL RESPONSE NONVERBAL _(points) Jlw.  CAILD'S RES?ON_SE\AND/OR COMMENTS
"1, PEAS (in pod) R__W_ DK R W_.Dk__ ’ '
2. BROCCOLI R_W_DK _ —_ "R W DK ' v
3.y R._W_DK*_ . R_W_BK. - . ’
4. CELERY R__W__DK__ R_W_ DK__ “ . )
. ’ ' . o . .-3 /
: ’ R_W_.DK__ R__W_DK__ N/ 2
\’ R_W_ DK . R_W_ DK — /7
72— T T T — ™ :
X - R_W_DK__ R_W_DK__ | - / /
¢ _ -—— . —_——— . el
: . R_W ok R__W__DK - L S :
" VERBAL + NONVERBAL TOTAL VEGETABLE SCORE- 21l / :
.:;Z~ - - ! . / g -
’;:.‘ ’ ’ " et - /" N
“ Ead R -~/ o
-2_. v » b 0 \‘
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“PART 1. o . / ~ .
A:SEC?ION I11. @ - " \\. ‘
" IDENTIFICATION PROFICIENCY (naming, labelind foodsf ’i// ' . =

"MATERIALS: Bag

-'DIRECTIONS: Teacher/Examingr places closed bag of 4 breads in/fgont of the child. A -

1)

‘2)

) 3)

: A
‘)‘EF e )

of four (4) bread products available in the child's community (fresh orplastic models).

o

-

SAY: *“LET'S SEE WHAT IS IN THIS BAG?" ]
SAY: "PUT YOUR HAND IN THE BAG AND TAKF ONE OUT. WHAT- 3S_ITS NAME?rof/WHAT JS IT "CALLED? -

. \ - .
Repeat instruction with three more bread products. If the child answers "bread" SAY:; "WHAT
S d

KIND OF BREAD IS IT?" ’ . -

-

o

ALTERNATIVE PRESENTATION:
"PUT YOUR FINGER ON THE—

=
SCORING:. Mark Right (R),, Wrong (W), and Don't Know (QK) responses in appropriate spacg.

an item, put the four profiucts:-in front of “thé Thild-dnd SAY:
" (give neme of bread product). Repeat as needed. . -

‘f'k*"'r--p--rh-u--\’

If a chifd cgpnot naae

J

+ <“CHILD'S RESPONSE AND/OR COMMENTS -

. e ‘. s
¢ BREAD, _-_~VERBAL RESPONSE - NONVERBAL (points)
TORTILLA-— ° R_W_DK__ R__W_ DK_ ) ' . o
/2% PITA BREAD R_W_ DK . o R_W_ DK - ' '
3, BAGEL RO W DK R_W_ DK~ :
" &4,. SLICE OF WHOLE I ' Cots K ) <
7 “WHEAT BREAD R__W__DK: : R__W__DK . .
A ' Y ’
e - : ' ‘ 1
‘- _y R_W_OK_° R_MW_D . -
S ©OR_MW_DK__ R_W__DK ' . . i ’
o ; -
o . R Ma_w_ox_ \ : -
R 1R_~¥__ DK N 2 .
4 -~ \
C VERBAL + NONVERSAL TOTAL BREAD SOORE . — N S
L N * P " L4 » .a . hd
é . —3— Ax) . .
, N [} N \ . : .
i Q , 9; ‘*“ T} ’ [ 2 _L 2 . o ' .
CERIC, 4 NI L | :
- h 7 - o B e ,:t <ot Q,:«’:a‘z M ) \ 7 ;" * i ‘ < ‘ “ "%:
A « ‘ « . L - -~ 4]




PART 1.
SECTION IV

IDENTIFICATION PROFICIENCY . (nam;ng, labellng foods)

B

MATERIALS:
DIRECTIONS:

2.1 ZUCCHINI

"~ —2) Remove pineapple from table.

1. PINEAPPLE - R_W_ DK

One’ (1) real or plastlc-plneapple and one‘(1) real or plastic zucchini

. , %
Teacher/Examiner places the pineapple on the table in front of the child.
1) 'sAY:

"TELL ME WHAT THIS IS." ’

¢

3) SAY: PTELL ME WHAT THIS IS."

RESPONSE ’ A
o

)

Place zucchini on the table in front of thé child.

e

N

o

4) SCORING Mark Right (R), Wrong (W‘ and Den't Know }DK) responges in appropriate space.
‘ cnmrs RESPONSE AND/OR COMMENTS
f ‘

COR__W__DK__




PART II. . R

o

«

"2 SAY: "NOW IT'S YOUR TURN® . ‘PUT

Ny THE. REST OF THESE FRUITS AND VEGETABLES IN THE BASKETS (or
identify container) WHERE THEY .BELONG. ' CAREFUL! PUT THE FRULTS IN THE FRUIT BASKET
. A (or identify coptdinerf AND THE VEGETABLES IN THE VEGETABLE BASKET (

] ‘ B

or identify container).

{ - CLASSIFICATION PROFICIENCY ‘ . © m
.- MATERIALS: 2 large containers (baské't, box, ete.g: with ',a picture of a FRUIT on one and VEGETABLE on the other
‘ . facing the child. Basket of fruits and vegetables from PART I. Plus two (2) examples (one carrct
. . and one ‘apple). ~“_ . a : T % \ !
N N - L PR Y . 4 oo . .

* DIRECTIONS: Teacher/Examiner places bssket with the fruits and vegetable used in PART I beside'th$ 2 cont,aine\e

_ with picturei of a fruit and a ‘vegetable. _ | o
° . . . . 3 ° . Wovs e L . . ° .
. 1) SAY: "WATCH ME I'M GOING TO PUT AN'APPLE IN T%FRUIT BASKET (or identify type of container)
: NOW 1'LL PUT THE CARROJ IN THE VEGETABLE BASKET {or identify type of cont?iner). )

‘ ) K oy ) 7 B -

) . DO IT NOWI®" - ,
— 3) SCORING: Mark Rigt;t"(-R), w;gg_g (W), .end Don't Know (DK) .responses in appropriate space. ™
- VEGETABLES (4) RESPONSES FRULTS . © . RESPONSES " CHILD*S HESPONSE AND/OR COMMENTS
w S . A A \ o
1. BRoCCotT R_W_DK_ . 1. PEAR R_W_DK _ . . '
- : oy ' ) . P
2. YAM _W_DK__ 2. GRAPEFRUIT R_WN DK - \
3. CELERY R_ WDk 3. uo%eo APRICOT  R__W_'DK__ ) k ,
4. PEAS CR_W_DK__ 4. AVOCADOD . " R__W_-DK__ -
. L% N ' — ) ! . — : N >
TOTAL FRUITS L. .
A~
- - - ' A . //
. ’ ‘¢ RS by
e . . N
5 4 i
1 4 ’ - B
~ d - . ¢ T -
AN T
) LY - Ts
~ 4. A . ) ’ . e’
2¥4 . - . .
‘s . q o

e
e
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PART 11 ‘ . o T

-~ - — ( & -

MATCHING PROFICIENCY R > : .

MATERIALS:  Four (4) pictures of fodﬂs (peas, dried epricots, orange juice and broccoli) erid four fresh or
plastic models of peas in the pod, dried apricots, and orange and broccoli placed in front of
« the child. Plus one example (one picture of a’ bagel and one bagel),

DIRECTIDNS: 1) SAY: "SEE I AM PUTTING THE BAGEL ON THE'PIC‘TURE.OF THE ,BAGEL." ' ‘

t2) SAY:' "NOW YOU PUT THE REST OF THESE FOODS' ON THE PICTURES: THAT THEY ARE LIKE. MATCH 3f.H‘E FOOD

- T0 THE PICTURE OF THE SAME FOQD." . .
- L 3) SCORING: Mark Right (R), Wrong (W)," ard Don't Know (DK) .responses in appropriaté space, . '
. . . : . 4
" FOODS S ‘ T,
e v ‘ : ev ’
1. PEASN N .. .
. 2. DRIED APRICOTS , /
3. omanE RS .
" 4. BROCCOLI T TR_W__DK__ ' " Co Coe L
" *CHILD'S RESPONSES AND/OR COMMENTS: = - 4 ‘ Lt e
; - \/ . ® - \ , M c ~ .
¥ ~ . 4 - . ) .
) . " - . 2 i ‘.: . . i
‘ ’ ~ o
. ] A . » \
/ . N e
L3 . -~
N \ ‘ ‘ g
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~y. ’ Y ' ! . N . —
) e IJ v o Ve 8
* - ~ ¢ . -




B . . = 4 A . . . ' "
¢ ’ - - ) 4 . «
e ’ . o o , !
a ] ' “ ° 7 ’ : - ‘ '
g “muv., . - . )

-~ TIO 'Io e ,-" i
2 R . ° . ' N /Y'
K HY C PRACFICEG (Handwasking) ) / .
z \ L | . , -

MATERIALS:" Lake’ of éoap, crayon, paint brush. N
. PIRECTIONS: Place items in front of the child. . ¢

' \ 0l SAY: PICK WP THE ONE YU SHOULD USE_BEFORE YOU EAT." /(Unde ine/anawer given.). .

. 2) SAYY STELL ME WHY YOu sHOULD USE IT." - . =
T AL soap, CRA_Y‘ON, PAINLBRUSH R__w__ok o .
R R S T - <
. . ' R f
. SECTION II. oo RINESR S -
" HYGIENIC PRACTICES TBrushing teeth) - D
/ ~ \

HATERIALS’ ' Candy, Toothbrush, Eraser. . \ ’ \ - § 4/

< DIRE[:TION* Place items in front of the child. . : 7/

1) SAY: "PICK UP THE ONE YOU SHOULD usE AFTER 0 HAVE EATEN EVERYTHING. " (u\ndemm ahewer givm.)
. 2) SAY: MWHY DO YoU USE IT7" )
.. . A cAwy, TOOTHBRUSH, - ERASER R WDk~ )
ce ‘ e.B. WHY? , e Coe
{ ’ ) e . .
PR ' "o - ' .
» > ® s
A‘ | _ '-7:___* e - B o . ’:
) 2 1 () - , . - \ .
. -
\ ' / - = \
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© PART V e S .o
\ . ¢ - — \}' . . o _ Y
. . -FG0D PREPARATION PRUDICIENCY) * '~ - -1 .
. ALS: Three frpité or &Fgetables' that need'to bet washed, peeled and/or cooked. o T \
- ° v l \\ ’// . ‘ .
" DIRECTIONS: Plaee*or]’e item at\\ti'time'in front of the child. . - / ) T 4
. ) 1)( SAY{ "WIJAT SHO\JLD YOU DO_TO THIS BEFORE YOU EAT IT?" e . - .
a o - . \ « L T ¢ . e < .
. Tr2) R,epfat' f /r/e'ach i\t;em Record Child's reSponse verbatim. S ) )
~ "03) éggw‘d: Mark Right (R) fon any answer that indicates child.knows ft‘Jod'must be eanitized .
: - _orfhandled in'sofe, way befdre eating (e.g.’ cut, peel, cook, wash) and record response. .
", —"Mark Wrqng (W) f‘c\r \answgrs that indicate nothing needed (e.g. eat) or mark Don't Know (OKY.. .
: ! R . ; o e
FoooS. -~ RESPONSE% \ 2 . . ’ CHILDyé RESPONSE AND/OR COMMENTS' N
=gl ) N . 7 X e . \
1) GRAPEFRUIT’ R__W_ D — . A\
. ’ A = De(__\- .

2) YaM '
 3) PEAR ,

R_W_Dk \% "

v—

N \
R_W. Dk.

\

§
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PART VI. " o ? “ : RS
FOOD\CHOICE PROFICIENCY. — ' o , ’ e o

*.
2

\ - o ' . . ‘\ g . . . .
MATERIAL ./;ne pjcture of happy. children glued to a piece of letter 9ize' poater board. One piece of candy,
S one fruit, one can soda, one cupcake and one. vegetable. (a carrot here). T,

IRECTIONS: ;1) Place candy, banana, and cupcgke'in front of the chilld. Teacher/Exatfiner poi'ﬁta to the objects. .
Y : - ¥ . *.

o b )
\ ,' " SAY: "LOOK AT THESE, TAKE THE ONE THAY WIil EELE YOU GROW STRONG, PUT IT ON THE PICTURE WITH |
HE HAPPY CHILDREN. DO IT NOW." (Underline the answer given.) -y

Ly

2 . ~— s -

- - a * - .-
) ‘ "
" 7 CANDY, BANANA, CUPCAKE . R_W DK . ‘ .

e Gmp—— o—— . . ° v s -

s
~

v

—

| \/ " COMMENTS : B ' , o T

- . -
Lo . . . ¥ ~ r .
. . N N ’ .

¢ | .m2) .Placé a carrot, can of aoda and banana in front of the child. Teacher/Exami ner point;é to the
" @-.objects. - N -

; -

: .- \ . - v )
SﬁY: "WHICH ONE OF THESE THINGS WILL MAKE YOUR TEETH GET CAVITIES- HOLES IN THEM IF YOU EAT .

LOTS OF IT, PUT YQUR FINGER ON THE ONE THAT IS NOT GOOD FOR YOUR TEETH. DO 1T NOW."

(Underline the answer given.) - , ’ ==
CARROT, SODA, BANANA R_W_DK__ ., . k
COMMENTS : . | - ¥ L~ .




~PART VII.

Faoo cuolcs.moncmgx——.

LR

LN

N

. MATERIALS. A group of foods: One cakton of milk,none can of ‘soda, one orange, one egg, one bag of pobato chips,,
. peanut butter on crackers, and one doll, .
DIRECTIONS: ‘Place items in front of the child and hold doll.
\SAY' "SEE THIS LITILE GIRL (DOLL). SHE DIDN'T HAVE_ANYTHENG TO EAT AND SHE IS VERY HUNGRY. PICK O
. , THE"FOODS THAT ARE GOOD FOR HER AND GIVE THEM 10 AER. BE SURE TO GIVE HER ONLY THE PO oos‘wmrHI.
: ARE GOOD FOR HER."
FoOD* . - Ty CHECKIF """ SCORING "~ ' CHILD'S RESPONSES AND/OR COMMENTS
; X . . SELECTED . :
~ 4. MILK e /(15 selected mark (R). R__W__ DK ___ -
2. 7 SODA ., (If selected mark (W), R__W__DK__.
e o . — . [ .
3. DRANGE ) (If sglected mark (). R__ w DK -
; ‘.' - . ' ! » ' '
¢ 4. POTATO” CHIPS (If selected mark (W). R__} KK DK
5. PEANUT' BUTTER ‘AND CRACKERS ,(if selected‘mark (R). R__W__ DK .
e gt L (If selected mark (R). R__W_ DK__ _ . -
- 7 . .

] . Y]

o,

N LJ

*

LT

a

<

e
P
“ (]
F vy
A
-10-
. v

-

R

- 1
g M

Kl

Ff{!ank the f:hil_d and offer him/her a reward; e.g. a piece of fruit, a carrot strip or a-fruit or vegetable seal,
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REVISED, FORM
. \'

DATE

P

NORTHRIDGE SURVEY OF UNDERSTANDING NUTRITION - ADULT LEVEL
) (NSUNL\AL)

. |
. \ .
As you may know, to improve qgf hea%;h, the United States Government

has outlined Dietary Guidelines for Wmericans. They are summarized
as follaws:

Eat a variety of foods; gssu}e yourself an adequate diet.

i
\

Maintain ideal we%ght. \

Avoid ‘too much fat, saturated fat, and cholesterol. |,
(Eat more fish, poultry,‘fegumes and less red meat.)

Eat foods with adequate.starch and fiber; eat more
complex carbohydrates dai}?,subh as .whole grains, cereals,
fruits and vegetables. -

3

Avoid too much sugar.

* Avoid too’much sodium, salt.| -
. i -

x If you drink alcohol, do so ik moderation.

N

Y

We ask fon'yﬂbr cooperation in answering thg attached items as completely
as you can., The questions involve the application of the Dietar
Guidelines for Americans to a person's diet.' They also help to identify
your food and nutrition practices. and provide information on how we can
help you make any dietary changes you feel are necessary. e

- .

. 3 .
Please- fill this survey out in regards to your own eating habits.

- £ \
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. REVISED FORM S ‘
. : . R : A
— - . el T —— - - " p—
NORTHRIDGE sugvsyrQFwuyggasrgggxquuqrggxggga;onutr LEVEL (NSUN-AL) i
e —Below are three meald which Fratk and Mildred plan to serve _their—family nex #
- week. Read the meals and then answer the four questions below. _ .
Corned beef B. Honey-baked chicken C. Broiled fish
Cabbage (boiled) Candied yams Cornbread
Onion soup (canned) Margarine ¢ Margarine ‘ .
Butter White rice (steamed) . .Broccoli (steamed)
Whole milk Non-fat milk Non-fat milk —
Apple pie Cake with chocolate icing Fresh fruit cup
) \ Circle the best: answer
1) Assuming that no salt was added during :
tHe cooking of the meals above, which :
one do you.think has the highest salt -
content? ' ) A B c DK ’
o = o %?-—
2) If Frank and Mildred wanted to reduce ’
the amount of saturated fat in their
diet, which meal would thety avoid? A B C DK
3) ¥hich meal do you think has the ¢ .
highest sugar content? Ce A B c DK -
4) In your opinion which one of the meals . ' L.
is the "healthiest"” (has highest T *
nutritional quality)? . A~ . B C . OK ‘
s L |
r LI l- - § P LY
. AR GARRITRRLCL LR ELEE
5) Mildred and Frank inform yousthat tonight”they are servigg fried sﬁrimp,
buttered carrots, tomato and lettuge salad with ‘0il and vinegar dressing, -
. whole milk, and strawberry ice cream for dinnev.’
Which one of the following foods could be added to this meal to imp%Bve .
its nutriti@nal quality? ) : 5
A. More vedetables . B,- Bread C. Meat D. I don't know
Mjldred and ﬁrank have aleo told you- that they are trying to lase weighl. .
If they wanted to reduce the number of ‘calories of their dinner in the
previous question (5), which one of the following would NOT help? - -
A. Using non-fat milk instead of-whole milk. '
B. Using margarine instead of butter on the carrots.
C. Boiiing the shrimp instead of frying it. .
£ ¢ . .
. D. Using less oil an vinegar dressing on their salad. .
E. I.don't know.’ . X :
,, | /
. - : ) 25 Y
. - . o N P '«’m‘fl\.“wc.—_m; .- ‘ :é?
-, 4 E - . i
. - 2r) ‘ ’
N N L 4 - AN - 4
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S 7)._.Frank is 39 and wants' to avoid foods which contain hich amounts of

lesterol. Which one of the following foods should he eat less often
“in order to reduce his cholesterol intake?

-A. Peariut butter 8. Corn’oil  C. Liver D. Avocado E. I don't know
F Ll
- B) - Four year old Mark, Mildred and Frark's.son is hav1ng a peanut butter and
‘.. jelly sandwich and~a glass of milk.for lunch today. Which one of the -
followirig would be the LEAST desirable addition to that meal?:

A. Tomato slice B.( Carrot and celery sticks C. A slice of cheese
E. I don't know S~

-

9) Mildred and her friend Laurie who is pregnant are having lunch at a . .
, restaurant. Laurie wishes to order a drink before lunch. What “should
sh% select? ‘ ' :

-~

A. White wine B, Lightdbeer  C. Tomato juice . _ Scotch and soda

-
e

E. I don't know - .
o ; . ' . ” .
' 10) .Mildred. is at & restaurant and wishes to order a meal with adequate

.protein._ Which of the following would not be a good choice?

i

; A. Eggs- B. Peanut buttér on whole wheat bread C. Ground beef patty

( -D. Fresh fruit salad E, I don't Kknow - | & !
: : & : .

f - ‘ ' .

PR
~

..O'QQ.Q......O.Q....OQ.....O...o.......'....OOOO...OO....O.o......o....’....

" Read the following statements and determine whether they are True (F) or False -
.(F) Clrcle _the appropriate letter."

i

e

T F !1) Preschool ch11dren intuitively choose foods qpntalning the
nutrients they: need~for growth and well bq;ng. !

T F - 12) To-follow a low cholesterol diet one must omit ent1re1y
B certaln foods”11ke eggs and fats.
¢ .
T F. 13) Gelatln is one of the best sources of pretein and thu5ohe1ps
- your flngernaxls grow long and strong.

.
PO 4
T F - 14) Rare meats are more nutritious than those cooked medlum .8
. ' rare or well done. . -
T F ) 13) Margarine contains fewer calories than butter.
T F. 16) Certain foodg 11ke fish and celery,~often called brain foods,J

help braén tissues grow and increase 1nte111gence. -~

Yy

EIEN




R o A s

d
£
&
he
g

J— v o e — e~ ———n -

17) When you snack, what are.you'

“e. I replace salurated fats with unsaturated fats:.

‘

-

most common choicés in order v":g\:h 1 the most frequently chpsen.)

a Carbonated beverage: Diet 'Regular' '

b Milk )

c <« _ Alcoholic beverages

d Fruit or vegeﬁable juices -.
e Water

f ~A cookie, piece of cake or other sweet

>

g Enriched bread, celreal or other grain product

h Fruit er_vegstable

i Piece cf cheese, lunchedtn meat, ete!

J Potato chips, popcorn, pretzels; fritos, etc.
A4 .

k Other o ]

i

ay I eat foods yhich'provide only enough calories
' to meet my body naeds and to maintain a -
desirable body weight.

AN

.

4

sf inclired to eat? (Number your three

R

.

v -

b. I eat complex carbohydraté/%FGB"such as whoie
- grain;—cereals, fruits and vegetables..

c. I avoid too much gugar.

d. I avoid foods high in total fat.
‘ - -

f. I eat fish, poultry, legumes .(e.g., beans,’

= peag, peanuts) and less:red meat.

~ / -
g. I avoid high cholesterol foods.

H, I avoid too much salt. .
2

.

.

i. «J, avoid excess intake of alcoholic beverages. '
g - , v

-
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Y a.
b.
, C.

d.

e.

f.

r

e.

/‘ | b.

e

} d

-

- .
- —

- 19) In order to make.a change in my present diet patterns, I need to: (More
than one answer may be checked.)

“

Learn to eat oods. .

Know how to select nutritious foods i"n the grc;cery store.

Know how to select nutritious foods-in a- restaurant.
*Krow how to manage my tlme better in order to prepare the-most
nutritious diet.

&noﬁ-how to substitute one food for(nother. . ’
—_— A

. d >
Know how to get the most nutritious foods for the least amount
of money. -

20) I would li’ke to legrn more about nutrition and food.

b4 /—J
YES_ NO - ,
. 21) In learning more about nutrition and foods, I would be mterested in:
’ ' (More .than one answer may be- chosen.) D
a. Discussion Groups ’ | )

|
Workshops (Including food pxj'epar'a‘tidn)
Reading Materials
Films

P
Other: A

AAVAAﬁ‘AAAA___‘
°
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w : -7 RE\TISED FORM
; , . - . : } .
2 o - .

" CHILD'S NAME ° BIRTHDATE: __ / DATE / _/ EXAMINER:
. NORTHRIDGE SURVEY- OF uwocasmwomc 'NUTRITION - PRESCHOOL LEVEL )

: (NSUN-PL)
PARTLL T T . e S

§EL‘TION 1.

.-—.. - t e T

IDENTIFICATION PROFICIENCY (anlng, labellng foods)

P

- MATERIALS: Bag of four (4) fruits; avocado,.pear, grapefruit, dried apricofs (fresh.o .piéstiéﬁrégiicak). Oner
: large container . ’ v

-

" DIRECTIONS: }eache£/£xamf:i;:E§§;eb closed bag‘of~4 fruits in front of the child.
* 1) SAY: "LE SEE WHAT IS IN THIS BAG?" ) . -

. \\
2)  SAY: "PUT YOUR HAND IN THE BAG AND TAKE ONE. BE SURE TO TAKE 'OUT ONLY ONE. WHAT IS ITS NAME? Qr .
WHAT .IS IT CALLED?" ‘

A}

| -

' 3) After the child has. responded SAY: "NOW TAKE ANOTHER ONE out OF THE BAG.\\WHAT IS ITS NAME’*

4)  Repeat 1nstruct10n for two remaining fruits. After each fruit is Iabeled, plaé% it in the
container under the testing table.

P ° .

. ¥

. 5) SCORING: Mark right (R), wrong (W), and don't-know (DK) responses in appropriate space.

ALTEBNATIVE PRESENTATION° I'f the child was unable to correctly name one or more of the fruits, put all four fruits
intfront of the child and SAY "PUT_YOUR FINGER ON THE AvOCADD" 'Repeat for remalning three fruits.

. - .'_‘,ﬁ,_n ;
FRUITS O - VERBAL RESPONSES NONVERBAL RESPONSES (points) CHILD'S RESPONSE AND/OR COMMENTS
P |
~ 1, AVOCADD R W__ DK . R__W__DK S N
27 PEAR R°_W__ DK - R__W™ DK ) L
e . DN —1
3. GRAPEFRUIT ‘. R__W_"DK . oR__W__ DK . . , N
* 4. DRIED'ABRIEOTS’ R, W__ DK T R__W__X ) )
BCORING: . L L
. . . Number Verbal Ridht (R) - X 2
Y ' 005 . PLUS .
o ¢ ~ &~ Number Nonverba‘l Right (R) X1
(If a child scorr3 8 on verbal, automatically B
c mark 4 right (R} for nonverbal) -
’ ‘o o ' EQUALS
: : / b . Sub-total Part I, Section 1
“r“ . . - 3y . .
: . ) R kY ' - : [ 3
. ! \
- . $
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- PART I. . . &

[ SECTION 2, - e e e _

IDENIIFICATIOV«EBDFICIE\CY (namlng, labeling foods)__. . . . .. L — - - e -

" MATERIALS: Bag 6F'Feun (4} vegetables, peas-zn-pod, broccoll, yam, celery (real or plastic repllcas? .. .
- DIRECTIONS: Teacher/Examlner places closed .bag of 4 vegetables in front of the child. K ‘ . -

L)

.«J) SAY: "LET'S SEE NHAT IS IN THIS BAG?" - i «
’ ~ » ‘e ’ ']
2) SAY: "PUJ YOUR HAND IN THE BAG _AND TAKE ONE. BE SURE TO TAKE ONLY ONE. WHAT IS ITS NAME? or
WHAT-1S IT CALLED?" ' - . oy
A - e ) ‘ - N T
. }) After the child has responded, SAY: "NOW TAKE ANOTHER ONE OUT OF THE'BAG. WHAT IS ITS NAME?" .
HE 4) Repeat instruction for two remaining fruits. After each vegetable is labeled, place it’in the
A\ - . container under the testing table. . . . ’
' 5), SCORING: Mark right (R), wrong (W), and don't know (DK) responses in, approprlate space.

CEE IS

ALTERNATIVE PRESENTATION:

If the child was: unéble to ‘correctly name one or more of the vegetables, put all four

ny

vegetables in front of the child and SAY: "PUT YOUR FINGER ON THE PEAS." Repeat for remaining threes

vegetables.

| VEGETABLES (4)

.

VERBAL RESPONSES

\
\

- NONVERBAL RESPONSES (points).

A}

CHILD'S RESPONSE AND/OR,COMMENTS4\

‘1. PEAS (inpbd)  R_W__IDK R__W__ DK A
* 2. BRoCCOLI - R -‘: DK~ R W DK .
L ey . DK__ R__W__ DK .
. . — -
%4, CELERY ' R W DK - R~ W__ DK . i
N Py 2\ .
o ANg T N S \ S
, R ¢ R Number Verbal Right (R) - f\‘x 2 . i "
s, 0T Number Nonverbal Right (R)- Aoy g

(If a child scores 8 on, verbal, automatlcally

mark 4 right (R) for nonverbal)
EQUALS

-0

Sub-total-Part—I. Section 2

]
——
’
e
——————
a
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SPART. I.

; SECTION 3. ,

s. Bt e s e et o s e -

IDENTIFICATIUV Pkoncxsncv (naming, ‘Iabeh’.ng foods)y " e

- .
a . |

1) SAY° "LET'S SEE WHAT IS IN THIS BAG?" = Y. .
2)  SAY: "PUT YOUR HAND IN THE«B#G—AND TAKE. ONE. BE SURE TO TAKE ONLY ONE. WHAT IS ITS NAME? or '
) ‘WHAT IS IT CALLED7" — ) - < !
- 3) After the child has'. respoﬁded, SAY: "NOW TAKE ANOTHER ONE OUT OF THE BA’G.‘ WHAT IS ITS NAME?"
v ~ El R .
4)  Repeat instruction far two remaining.breads. After each bread is labeled, place it in the »
“ . contamer under the testmg table. < .
i
5) SCORING‘ Mark right (R\), wrong (W), and don't know (DK) responses in appropnate space.

ALTERNATIVE PRESENTATION: If the cthl'd was unable to corr‘ectly name one or more of the breads, put all four breads
a in front of the child and SAY: “"PUT YOUR FINGER ON THE TORULLA " Repeat for remaining three breads.
s T\

\ y;
NONVERBAL RESPONSES {pdints)

L3

“BREADS  (4)

Vs

1. _TORTILLA R W DK, R—-@ 4_«‘__‘/ ) ] 2 = \
i2. PITA BREAD ' W DK R W__ DK ’ ‘ C\
3. BAGEL o R o OR_M_ DK , - T
: LI : ) . N — . «‘t T
$47~SLICE OF WHOLE ~ . ~ .. . ) ]
5 BREAD R W . DK R_-'W__ DK . -
{ji e . - . 4 0 R
~ SCORING: . . . B
B ) \ ) Dy Number Verbal Right (R) X2 5
v ) N Koo PLUS ' .
N ' Number Nonverbal Rignht_(R) . X1
{If a child scores 8 on verbal automatlcally
) mark 4 right (R) for nonverba]ﬁs T -~
. . EQUALS =

. VERBAL RESPONSES

CHILD'S RESPONSE AND/OR COMMENTS

ko

Sub-total Part I, Section 3
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T e v e e s e O SIS s e e =T m— o e - R
CEASSIFICATION PROFICIENCY - - >~ .
MATERIALS: 2 large _containers (basket, box, etc.) with a picture of a FRUIT—on-¥ne—and-VEGETABLE on the other facing
the child. Basket of fruits and vegetables from PART I. Plus two (2) examples (pne farrot and one
apple). - .. -7

.
S - . -
o .

- . ; 3 . - -
DIRECTIONS: Teacher/Examiner places basket with the fruits and vegetables used in PART I beside the 2 containers
S with pictures of a fruit and.a vegetable. . .

1) SAY: "WATCH ME I'M GOING TO PUT AN APPLE IN THE FRUIT BASKET. NOW I'LL PUT THE CARROT IN THE
— VEGETABLE BASKET." . ) .. T :

2) SAY: “NOW IT'S YOUR TURN. PUT THE REST-BF THESE FRUITS AND VEGETABLES IN THE BASKETS WHERE THEY
BELONG, CAREFUL! PUT THE FRUITS IN THE FRUIT BASKET AND THE VEGETABLES IN THE VEGETABLE BASKET.

[ -

[~ ‘DG_IT Now!" , ‘ -

> ’ -

9 M 3 : 3 -
+ 3) SCORING: Hark right (R), wrong (W), and don’t know (DK) responses in appropriate space.

.
5
.-

B . — ) g .
VEGETABLES' (4) [ RESPONSES - FRUIT (&) RESPONSES, _ CHILD'S RESPONSE AND/OR COMMENTS -
L . ! N 1Y I\
1.” BROCCOLI R .W__ DK 1. PEAR ' 'R W -DK < 0
# .- - : i , A 7
W R_"W__ ‘DK 2. GRAPEFRUIT R___W__ DK . N
: = ‘ - . : = , .
3. CELERY °  C R___W~.DK .+ 3. DRIED APRICOT 'R__W__ DK__ - ‘ -
4. PEAS (inpod). R__ W' DK - 4 AVOCADO R W DK p
L™ (s ; s . *
o - R R L . . -~
SCORING:, _ T e ; / ' '
A S _ : . Number Vegetables (R) : X2
: : \ ' . . PLUS :
. Number Fruits (R) : X2

" EQUALS

S Sub-total Part II




"PART I1I.

. o _ ‘{

“MATCHING PROFICIENCY o - .

"~

- °
-

I FMHERIALS' ~Four (4) pictureS“oF'fgggg_ipeas;:dzied—epricat5;~erenge¥3uica"and brbecoli7'aﬁd‘fbhr“1$7 fresh or

plastic-Teplicas of peas in fhe pod, dried aprlcots, orange and broccoli are placed in front of the

child.“Plus two examples (one picture of a bagel and one bagel and one picture of a fried eqq end one
hard . cuoked eqq). .

¢t
-

DIRECTIONS: 1) SAV: "SEE, I AM PUTTING THE BAGEL ON THE PICTURE OF THE BAGEL. NOW, I AM PUTTING THE HARD COOKED
| ", EGG ON'THE PICTURE OF THE FRIED EGG." ‘

v 2) SAY: "NOW YOU PUT THE REST OF TH‘ESE FOODS ON THE PICTURE THAT THEY ARE LIKE. MATCH THE FOOD TO

THE PICTURE OF THE SAME FOOD," '
X 3) 1SC0RING: Mark right (R), wron‘g (W), and don't ]mow (DK) responses~in gppropriate space.

FO0DS - RESPONSES ' ~CHILD'S RESPONSES AND/OR cﬁmsﬁnsez

1) PEAS R W__ DK - .

~2) DRIED APRICOTS R__W__ DK , B =
3) ORANGE R__W. DK I . ‘
"4) eRoccoLI R__W__DK__ e :

. SCORING:

" Number right (R) ' ‘ -

Sub-total Part III
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‘PART V ' - : L
- FOOD PREPARATION PROFICIENCY v - S . i
R . - e _ e ] i i S .* :
_MAI_ERIALS:T»Thfee f‘rufts»or—vegetatrl'e‘S',thi"t;" eeéd to. be: .washed, peeled and/or cooked: \\\\ .
DIRECTIONS: Place oneitem at a time in front of the child. ‘ - o= LT L
* 1) SAY:" "WHAT SHOULD YOU DO 0 THIS BEFORE YOU EAT IT?" . " B .
2) Ref:eat' for each item. Record.Child's response verbatim.
- ’ F 2N ‘ :
X 3) SCORING: Mark right (R) for any answer that indicates child knows food must-be sanitized or
) “~_handled in some wgy before eating (e.g., cut, peel,.cook, wash) and record response. Mark
' wrong (W) for answe\rxthat indicate nothing needed (e.g.; eat) or mark don't know (DK).
FPoDs : RESPUNSES. oL » CHILD'S RESPONSE AND/OR COMMENTS °
1 cRAPE&j&IF R W DK LT
2)| YAM < R W DK - )
|~ J —
.3)| PEAR g R_. M__ DK_- - -
4 “ . ) . . ° -
i . - .. -
£ \ - J
e 4 = = ’ ? -
oy g - Two-items out of three
L - X ° must be correct to receive
N \ } two points for this section.
g N . ) .. Sub-total Part Y. - :
X <N T T
. » -
, \ X T
- " - ’ - '/\ 4 h b
_' . ) / ’ - &
- ,‘/ - ] . o
; A . .
- - 291 - | )
4 A _
‘ v — L -
) ~ —
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PART 1V. o . £
SECTION 1% SO - .
e ' e |
ﬂxstzmc PRACTICES (Handwashm ) — g |
t’“ g, _\__ N —_— - . ————— e e e

W‘Eﬂmﬁ? Cake of soap, craypn, paint brush b : . .
—DIRECTIONS: Place items in front of.the child: \) - . -
' b ) .v ' 2 -
1) SAY: "PI&\UP- THE ONE YOU.SHOULD USE BEFORE YOU EAT." (Underline the answer ’giv‘en.)
2) SAY: \ "TELL ME WHY YOU SHOULD USE\ IT« ) "
- / * ) . - :
. _A. SOAP; CRAYON, PAINT BRUSH’ R W DK " Number.(R) - .
\ . e “— PLUS
.- T b. WHY? q SCORE
> (U= wrong or no &nswer : . T .
L == @i- functional answer: ekample, "to cléan them") + EQOALS,
- (2 = health implication  gnswer: example, "To kill gertws")
s Sub-totel Section 1 . * . Y ’ * ' -
. . . ¥ ! & . . ' ,
fktcnon 2, - - LT R .
HYGIENIC PRACTICES (Brushing Testh) - Q ' . \ o
MATERIALS- Candy, toothbrush _eraser R o , I \ . \
- ) - ” {
DIREI:_UONS' Pldce items in front of. the child. — W , : N & ..

1) 'SAY: "PICK UP THE_ONE_YOU SHOULD USE AFTER YGU HAVE .EATEN EVERYTHING " (Undariine answer given.)

2) SAY: "WHY D0 YOU USE 177 ' - ‘ -
A, CANDY TOOTHBRUSH, ERASER " R M DK Number (R)
oL : e ~ - PLUS
— o Wily? - S - ' . T SCQB_E\
3 “ . ] (0 = wrong ar no answer) - : R
- (1 = functiohal answer; example, "to wash them") , EQUALS

" it

(2 = health- 1mp11cation answer""example, "so” you won't get
e cavities or Holes") _

N
~ - " . S —_— R * - -
, Coryny . Sub-total Section 2 ‘ .-
N —— L N Lo < 4. T . . PLUS -
M | . - Sub-total-Section 1 : *
- . - . . ) .. . - - EQUALS
e ) .‘*——'—*“—'* _"{T\ e ‘Sub=totai‘ Part 1V
- ‘o I ' . B A ® )
~ . S ‘
¢ T . / a M ‘ °
- et e T
LTy s ’ - . e ‘4
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PART VI. . R ) .
- R I A, P s
:}’ODD’CHUIC PRUF‘ICIENCY“(Hea‘ltthl"F oods)— St i »

J . rs >
MATERIALS: One picture of happy children glﬂe'd‘to a plece oﬂetter sizgposter board. One piece of candy, one
1 fruit, one can soda, ong cupcake and one vegetable (a carrot here).. °
DIRECTIONS: 1) Place candy, banana, and cupcake in front of the chilct, Teacher/Examiner poipts t;o ‘the obJects.

— N : . K j e .
‘ CABROT SODA, BANANA * $ . < R W __ DK 2

SCORING:

PE
CANDY, BANANA, CUPCAKE ¢ " R__W__ DK
. " . ’
COMENTS:: -~ X ; :
’ ’ p——n =

objects. . ) »
> "WHICH ONE OF THESE THINGS WILL MAKE YOUR TEETH GET CAVI‘I:IESQ— HOLES IN THEM - IF YOU EAT
7, LOTS oF I YOUR FINGER ON THE ONE THAT IS NOT GOCD FOR YOUR TEETH. DO ~-J<T- NOW, "

SAY: "LOOK AT THESE. TAKE THE ONE THAT WILL HELP YQU GROW STRUNG. PUT I?/Uh. THE PICTURE WITH
THE HAPPY CHILDREN. D0 IT NOW." (Underline the answér given.)

1
|
2) Place a carrot, can of soda and banana i‘ front of the child. Teacher/Examiner points to vtt;e

COMMENTS: i > S ,
‘ - / T : . : M
- ,~ - & \.*)
’5.2*")’2:"- - ) 4 . . 4 ‘ : Y ) . . -
. R Number right (R) ) . 2 .
: o , - S X 2
Ly . - " Sub-total Part VI - : o
. . . . : s '
~ b ) ° . ¢ -
@ “ 7
- £
. N . ' . ¥
¥ - ‘ : '
_ : -— . e - - - - D 4 . ,
. - 299




PAR‘PVII. L x °
‘/ ‘. 7

FOOD. CH_D&'CE PROFICIENCY (Index of Nutritional QUahty)

.

‘W%TER;ALS: A group of food- Une carton of milk, one can of soda, one vrange, one egg, one bag of potato chips,

\
f . . . peanut butter on crackers, and one doll. | ‘
' 01RECT16NS: Place food 1tems to one side in front of the ch1 d and the doll to the other. Be sure all ifems are
. within the chzld's reach. ‘ ’, .
,b
. . SAY; "SEE THIS LITTLE GIRL (DULL). SHE DIDN'T HAVE ANYTHING TO EAT AND SHE IS VERY HUNGRY, PICK 0UT
THE FOODS THAT.ARE COOD FOR HER AND GIVE THEM T HER. BE SURE TO GIVE HER ONLY THE FOODS WHICH ARE
« .  T0OD FOR HER."" _ ) _ v :
e FQop, ° _ .. CHECKIF  SCORING ~ - - CHILD'S RESPONSE AND/OR COMMENTS
'%% ‘ SELECTED 1 ) S :
. N . ’ s L / ' - .
/ Mﬂ.x C : (If selepted mark (R). R__ W DK .
: 2. SODA POP ' (If selected mark (W). R___W__ DK, ' -
o N . \ .
. 3% ORANGE ! - (If selected mark (R). R W_ DK -
= “ — o “ \\ -
. . &4, ":P‘O\TA"TO CHIPS ° . (If selected mark (W). R W DK Lo
- Bt ar s | T
" 5. PEANUT BUTTER AND CRACKERS ] (If selected mark (R). R W DK N N J
& 6.° EGG © M - (If selected. mark (7)). R__W_ X ‘ ' o J
L , N . R R . G "y
S ~ N EN t ~
. SCORING: : " - . | - .
co . - - . . * Number right (R) - -
2&“%1 .o . . . e ) - ~ . X2 -
I S L o . . N . |
) . . o . : Sub-total Part-VII . .
END e T U .o ‘ -~ !
~ ’ ’
(o Thank the child =nd offer hlm/her a reward; e.g., a p:.ece of fruit or a fruit or vegetable seal /
N . ‘f\: u’ ;: ~ >
. -




~

) . / / '\ .
B . FINAL SCORING  TOTAL POSSIBLE  ~ CHILD'S SCORE -
SUB-TOTAL PART 1. (36) s RN
' Section ‘1 (12) -
P ‘ ' s / b . - \" ‘\ [ v
- Section .2 - (/14) --” - : R .
& . . J .. —_— \‘ R
_ R .- Section 3 (12) .. .
SUB-TOTAL PART,II *  (16) - *~ .
' - | s : "\
P ' SUB-TOTAL PART III ~(4) : \ ’ d
- SUB-TOTAL PAR! 1V (6) 3 A *
‘ | SUB-TOTAL PART V (2) A )
4 SUB-TOTAL PART VI (@) - \ ) .
c L e . oo - \
L SUB-TOTAL PART VII  (12) 0 :
S Ct e I , EQUALS , L ' o
TOTAL SCORE - (80) N \




