[image: image1.jpg]f-‘\l

CHAMPIONS
for CHANGE

Network for a Healthy California



Network for a Healthy California
Anaheim City School District
2009

Success Story – Cooking in the Classroom
1. Introduction and Challenge
One of the objectives for our district is to provide cooking in the classroom experiences to both elementary and preschool classes.  Previously we had utilized a consultant that was great, but since the activities were planned externally, they did not always mirror everything we wanted to include in the program.  Additionally, coordinating the events on days that were available for both the classroom teachers and the consultant was difficult and we were unable to target the number of students we thought would make a strong impact.
2. Success Story
In November of 2008, Anaheim City School District filled a new position for a Nutrition Education Assistant, specifically to coordinate and conduct these activities.  Rebecca Ramos immediately took on the task of creating exceptional cooking in the classroom events, in which the students are taught about healthy eating, staying fit, and a healthy lifestyle, and then given the opportunity to create a simple, age-appropriate recipe.  Rebecca was able to reach approximately 4000 students in ACSD through the cooking in the classroom events.  Sample recipes included “food bugs” for preschoolers; “fruit kabobs” and “fruit pizzas” for grades kinder through 2nd, and “fruit cups” and “edamame salad” 3rd through 6th grades.  

These events have been very useful in making nutrition and eating healthy a fun activity that is easy to understand for students of all ages.  In addition, the cooking in the classroom events have increased teacher participation in all aspects of the Network program and improved enthusiasm for teaching nutrition education in the classroom.  In all regards, hiring a specific person to conduct these activities has allowed the program to evolve more organically and we have been able to make weekly improvements and changes to provide the best possible cooking in the classroom experiences.  
3. Lasting Impact and Change
The most notable impact the cooking in the classroom events has had is on the general excitement and enthusiasm for nutrition education and a focus on healthy lifestyles within the schools.  Teachers have explained that they are now more apt to teach additional nutrition in their classroom, particularly during the few weeks before and after a cooking event.  The students are excited to try new foods and experiment with “cooking”.  It is rare to see a child refuse to try the recipes and many times those students are convinced by their peers to try new foods by the end of the lesson.  Finally, I have heard from many parents that their students return home from a cooking in the classroom lesson and ask to continue trying new recipes, fruits, and vegetables at home!  These behavioral changes outside of the school environment are essential to sustained change.
4. Next Steps
For the 2009-2010 school year, Rebecca has improved her cooking in the classroom events further by incorporating the Harvest of the Month items, obtaining new and simpler recipes, and connecting each grade level lesson to the California Health Education Standards to provide more complete nutrition education.  Additionally, by beginning the lessons early in the school year, we will be able to reach a much larger audience, especially targeting more preschool classrooms than before.  
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