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Success Story – Cooking in the Classroom
1. Introduction and Challenge
One of the objectives for our district is to implement cooking in the classroom experiences to the Child Care - After School programs.  We consulted with Chefs in the Classroom and set-up two presentations during winter break to be aligned with the Harvest of the Month.  The staff implemented lesson plans that covered MyPyramid, how to read food labels, and how to choose healthy nutritional foods.   The week was a great hands on experience for the children. They not only learned nutritional facts about fruits and vegetables, they also learned that they can choose to be a chef as a career choice.  
2. Success Story
Our Preschool Teachers have utilized the materials given in the Pre-K Binder, by planning and implementing physical activity, nutritional lesson plans for the program, conducting monthly cooking in the classroom demonstrations, and offering parents an opportunity  to come in and participate. 

Our preschool parents are given the HOTM parent newsletter encouraging them to serve the HOTM fruit or vegetable at home. Parents seem to be excited to receive this information and continue to ask teachers for more resources and recipe books so they can increase their fruit and vegetable consumption as well as ways to promote physical activity in their households.  

The nutrition education and cooking demonstrations have been very valuable in the classroom making the experience a healthy enjoyable activity that is easy for parents and students to participate in.  Overall teachers are participating  in all aspects of the Network program and are enthusiastic and continue to find new ways to promote the program. 
3. Lasting Impact and Change
The lasting impact cooking in the classroom demonstrations has provided includes excitement and interest for nutrition education and a focus on healthy lifestyles within the schools. The parents and students are excited to try new foods and experiment with “cooking”.  Many parents have informed the preschool teachers that by making these small changes of implementing fruits and vegetables at home they have increased their energy level and jump started a healthy lifestyle for the whole family by making more mindful decisions when purchasing foods at the grocery store. 
4. Next Steps
For the 2009-2010 school year, our programs will continue to incorporate the Harvest of the Month items and connect lesson plans to the California Health Education Standards to provide a complete nutrition education program.  We will also be incorporating bulletin boards in the classroom and defined accessible cooking areas utilizing cooking carts and materials purchased (such as books, nutritional games). These areas will be available for the children to have access on a daily basis and allow children to engage in hands on activities to stimulate their interest.
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