CalFresh Healthy Living
on College Campuses

Direct and Indirect Education
Workshop
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Visit www.Ceg


http://www.CalFreshHealthyLiving.org

Who's Here?

On the whiteboard, that will magically appear soon...
Introduce yourself!
* Type your name and campus

* Answer This Question: If you could be anywhere
(besides joining us for this workshop), where would
you be?
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Goals

Understand Direct and Indirect Ed scope of work requirements

Understand reporting and data collection procedures

Learn how to facilitate an interactive Direct Ed class

|
Plan a Direct Ed class




Scope of Work

-

~

The distribution
or display of
information and
resources

« Social media

* Posters

* Flyers

« Days of Action

* Harvest of the
Month

DIRECT EDUCATION
CLASSES

PARTNERSHIPS POLICY, SYSTEMS

& ENVIRONMENTS
(PSE)

Carfresh

HEALTHY LIVING

INDIRECT EDUCATION

A participant is
actively engaged
in the learning
process with an
educator and/or
interactive media
within an
evidence-based
intervention
» Single session
classes
» Series based

K classes

~

/




Poll time




Direct Education Classes

Single Session Series-Based
OC Nutrition Food Smarts
At least 20 participants per class Leah's Pantry training

Series of 3-6 classes---same

At least 20 minutes per class participants for each class

Collect post surveys Pre and Post data will be collected
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OC Nutrition

Single Session Curriculum

* Lessons can be accessed on the CHC website
 CFHL PowerPoint Template
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About 4

CalFresh Healthy Living

Student Success & Service Learning

¢ —eSSO n 1 : B u i I d a H e a Ith v P I ate oo (SNAP-Ed) on College Campuses

Community Resource & Referral

Nutrtion & Consulting Services The CalFresh Healthy Living on College Campuses Project

implements SNAP-Ed activities at nine California State University

[ ] - el e s {CSU) campuses targeting SNAP-Ed eligible students. Through
e cooking classes, social media promotions, outreach events and
— L campus partnerships, we aim to create a culture on campuses

Staff Resources

where the healthy choice is the easy choice and students feel
Media&News confident in their ability to prepare nourishing meals and live

 Lesson 3: Shopping on a Budget

Our Offices &

* Lesson 4: What's on a Label
* Lesson 5: Rethink Your Drink

activelifestyles.



https://www.csuchico.edu/chc/basic-needs-higher-ed/calfresh-healthy-living-on-campus/subcontractor-resources.shtml
https://csuchico.box.com/s/sf4nifbv84y1z6u91ax29121evmzahtf
https://csuchico.box.com/s/216c982kr12rhjkfknz6nsjarssw3t1w
https://csuchico.box.com/s/d8bk8nj0sqv5293mnfc1e3rvv49cczf7
https://csuchico.box.com/s/trun2g9k1yhebztrct7pjzhf9je85cg2
https://csuchico.box.com/s/9a02357imcbn7t7s08yw5p5r7hnjneip
https://csuchico.box.com/s/g48decxplhcozgrwj96b98z8y6prccdn

Leah’s Pantry: Food Smarts

Series Based Curriculum

Register as a partner on website (FREE)
Promo Code: CASNAPEDSITE

STEP 1: Click on
CalFresh Healthy
Living logo

STEP 2: Copy A\ Smarts
, Promo Code 7 Training

Program

| STEP 3: Food


https://www.leahspantry.org/partners/

Allowability

CalFresh Healthy

* What do we mean by this? Living on College

Campuses:
SNAP-Ed 101

Center fur
Healthy Communitiy

Melissa Steams, MS
Marisela Mendez , BA

* What do you know about it?

* Where can you find more information?

« SNAP-Ed 101 Training
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https://media.csuchico.edu/media/CFHL+on+College+Campuses-+SNAP-Ed+101+Training/1_3q07kp2b

And Justice For All

* This poster needs to be
visible and mentioned
when presenting any
direct education, whether
it's virtual or in-person.

* |It's not required for
indirect activity.

USDA
@l United States Department of Agriculture

JUSTICE

FoRALL
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n accordance with Federal law and U.S. Department of

Agriculture (USDA) civil rights regulations and policies, this

institution is prohibited from discriminating on the basis of race,
color, national origin, sex, religious creed, disability, age, political
beliefs, or reprisal or retaliation for prior civil rights activity.

To file a program discrimination complaint, a complainant should
complete a Form AD-3027, USDA Program Discrimination
Complaint Form, which can be obtained online at

www.usda i i ents/usda-program-
discrimination-complaint-form.pdf, from any USDA office, by
calling (866) 632-9992, or by writing a letter addressed to USDA.
The letter must contain the complainant's name, address,
telephone number and a written description of the alleged
discriminatory action in sufficient detail to inform the Assistant
Secretary for Civil Rights (ASCR) about the nature and date of an
alleged civil rights violation. The completed AD-3027 form or
letter must be submitted to USDA by:

mail:

U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW

Washington, D.C. 20250-9410; or

ax:

(833) 256-1665 or (202) 690-7442;
email:

program.intake@usda.gov.

This institution is an equal opportunity provider.

ember 2019

de derechos civiles del Departamento de Agricultura

de los Estados Unidos (USDA), esta institucion tiene
prohibido discriminar por motivos de raza, color, origen nacional,
sexo, credo religioso, discapacidad, edad, creencias politicas,
venganza o represalia por actividades realizadas en el pasado
relacionadas con los derechos civiles.

Conforme a la ley federal y las politicas y regulaciones

Para presentar una queja por discriminacion en el programa, el
reclamante debe completar un formulario AD-3027, Formulario de
queja por discriminacion del programa del USDA, que se puede
obtener en linea, en

www.usda i ents/usda-program-
discrimination-complaint-form.pdf, en cualquier oficina del USDA,
llamando al (866) 632-9992, o escribiendo una carta dirigida al
USDA. La carta debe contener el nombre, la direccion y el
namero de teléfono del reclamante, y una descripcion escrita de
la supuesta accion discriminatoria con suficiente detalle para
informar al Subsecretario de Derechos Civiles (ASCR, por sus
siglas en inglés) sobre la naturaleza y la fecha de la presunta
violacién

de los derechos civiles. La carta o el formulario AD-3027
completado debe enviarse al USDA por medio de:

correo postal:

U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW

Washington, D.C. 20250-9410; 0"

ax:

(833) 256-1665 0’ (202) 690-7442;
correo electrénico:
program.intake@usda.gov.

Esta institucion ofrece igualdad de oportunidades.

Afiche del Formulario AD-4 NAP y FDPIR | Revisado Septiembre 2019



https://fns-prod.azureedge.us/sites/default/files/resource-files/ajfa-snap-poster-061322.pdf

So much information! Where do | begin?

First, Series or Single Session? Choose!

» Class Planning - * Direct Education Checklist
* Scheduling

* Planning

 Target Audience

* Supplies

* Before and After Event

 How to Facilitate a Lesson
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https://csuchico.box.com/s/j5wfle32i0q03kekrzy9r59i6s8twy5g

Scheduling

* Prepare ideal dates/times based on the entire team’s
availability (have options!)

* Schedule around student availability (e.g. evening classes)
* Ensure access to appropriate space without interruptions

« Schedule appropriate time needed for class, including set up
and clean up
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Planning for a Cooking Demo/Class

* Access to cooking appliances, sink, tables, outlets

 Aware of sensitive smoke detector or electric
breaker

« Check to see if you need food permits

« Recommended that someone on your team is
ServSafe certified
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Target Audience

* Choose recipes

 Plan for modifications with common food allergies, dietary restrictions,
and your space in mind

« Hands On Cooking: Ideal class size of 20 participants or less

* Food Demo: plan # of tastings, tasting portion

Calffresh  eatFresh’




Supplies

 Follow your campus food safety
regulations

* Have tasting supplies, cleaning
supplies, any cooking equipment
you may need

» Always keep table space clean and
clutter free




Before Event

* Assign tasks/roles to your team
« Complete shopping and pack supplies (label them)

After Event

« Reflect with team members--what went well and what could be
Improved
« Ensure you left the space as clean as (or cleaner than) you found it




Challenge!

Unmute and answer
* \Which curriculum do we use for series-based classes?

* True or False: When doing a cooking demo, is it required
that someone on the team be ServSafe certified?

* True or False: For a Direct Education lesson to count, it
must be at least 30 minutes long.
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How to Facilitate a Lesson

« Engage with age/cultural appropriate language

* Familiarize yourself with your material; don’t read off the PowerPoint
* Include questions and interactive activities in your presentation
 Practice active listening without judgment

* Challenge participants while respecting boundaries and safety

oz | @









Approved Recipes

 (CalFresh Healthy Living website

 EatFresh.org

Recipes from
- ki, ' al®

SNAP-ED - NUTRITIONEDUCATION . SNAP-ED RECIPES : RECIPES FROM SNAP-ED PARTNERS

SNAP-Ed Library

Photo Gallery

Recipes from SNAP-Ed Partners

Seasonal Produce Guide

u Healthy, Thrifty Holiday SNAP recipes are healthy and thrifty. They also have a short list of ingredients and are easy to make.
. Menus Most of all they taste good!
-_—
SNAP-Ed Recipes

)
) HEALTH  Arkan: -
. AZ TN SNAPRD Covfgesh

Recipe Video Collections

Spring Recipes Alabama= Arizonas Arkansasa (California - CalFreshe

Summer Recipes

Bl ¥ COOKING SNAP4CT§r
%
Winter Reclpes emFreSh\Z MATTERS st well. Spend loss. @ SNAP;Ed
FNS Curricula
California - Eat Fresha  Colorado= Connecticuts Delawarex
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https://calfreshhealthyliving.cdph.ca.gov/EN/recipes/Pages/default.aspx
https://eatfresh.org/
https://snaped.fns.usda.gov/nutrition-education/snap-ed-recipes/recipes-snap-ed-partners

OC Nutrition - Lesson 3:
Shopping on a Budget

* Activity G:

You went to the store and food pantry today and came

home with 3 pounds of carrots, 5 loaves of bread, and
10 cans of fruit.

How can you use each of these foods without leaving
any waste? Unmute and Answer.

oz | @


https://csuchico.box.com/s/trun2g9k1yhebztrct7pjzhf9je85cg2

Class Evaluation

https://bit.ly/cfhl-class-survey OR

Type of Class: Single Session
Name of Lesson: Shopping on a Budget
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https://bit.ly/cfhl-class-survey

What To Do After A Lesson:
Reporting and Evaluation

 Post Lesson Evaluation
 Post Evaluation
 Complete after each lesson

* Activity Reporting
 Direct Education Activity Tracking Form
 Complete monthly at a minimum
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https://csuchico.sjc1.qualtrics.com/jfe/form/SV_eXuj6sLi7laJ81L
https://forms.office.com/Pages/ResponsePage.aspx?id=-Ee5ln25Xk6u7xqIC0nCUXiWQtGB_UVIhyrSTmCw-k5UMzRTTkRaU0dNVTFMOEFVOFpNRlc1T0tEQy4u

Breakout Room Discussion

Scenario Scenario
#1 #2  Breakout
| Scenarios
N /N /
Scenario Scenario
#3 H#4

N\ VB >



https://csuchico.box.com/s/wgprfhw3vlwk12xa2lxlhqaoye546ckm

Breakout Room Share-out




Indirect Education

Activities:
* DayS Of ACtiOn MAKE EVERY DAY MAKE EVERY DAY
» Healthy Snack Day HEALTH rethink
» ReThink Your Drink Day SNACKDauy, Yogn ohk LLAB

» Harvest of the Month (HOTM)

* Social Media

» Indirect Education Activity Reporting Tracking

el | ()



https://forms.office.com/Pages/DesignPage.aspx#FormId=-Ee5ln25Xk6u7xqIC0nCUXiWQtGB_UVIhyrSTmCw-k5UN04yVzEyR09XMDMxUjBDVktZVkM4TzhXNC4u&Token=9fda0b09842f4ff1b007cc5e424f9a56

Challenge!

Unmute and answer

* True or False: When you do a single session class, you
need to have participants do a pre- and post-survey.

* Which activity counts as an indirect activity?
a. Social Media

b. What do you do with 3 Ibs of carrots, 5 loaves of bread, 10
cans of fruit?

c. Days of Action

oz | @



Sharing and Brainstorming

Let’'s use our remaining
time to share ideas and
brainstorm strategies to
begin Direct Education!

|
B W _
=T
g = - ';
2 E -,r A




Thank You!

Photography Copyright Acknowledgements Include: California State University, Chico
& the Center for Healthy Communities

unaedq pvee

Visit www.CalFres


http://www.CalFreshHealthyLiving.org

Please Complete The Evaluation

Link provided in chat.
Thank you!
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