2011 WIC Obesity Prevention Mini-Grant Project Summary

LA name and number: LA 42 WCCHD

Name of OPMG From the Garden to the Table
Project:
Contact person: Liz Keith

Contact information: |512.843-9577

Brief project overview:

Participants (include target audience and number of participants):
Four class series at each clinic site for a total of 35 clients plus a facilitator trai

What type of activity is this project? Control click to choose more than one.
Cooking component

Fitness/exercise

Group classes
Gardening
Other

Description and outcomes of activities (include goal, brief description,
how many classes or sessions participants came to and results):

Main goal was to increase consumption of fruits and vegetables. Each clinic
(Cedar Park, Georgetown, Taylor, and Round Rock) did a series of three
cooking classes. Participation for all four series was approximately 35
participants. In addition, we did a facilitator training for 4 new facilitators this
year. Evaluations showed both positive changes in lifestyle habits,
particularly intent to increase consumption of fresh seasonal produce. The
classes were also positively received in the clinics.



Curriculaq, kits or other educational material:

With extra funding we were able to have our curriculum finalized and published.
Due to trademark of the name From the Garden to the Table, we changed the
curriculum name to Let's Cook with Colors. In addition all reference to the Food
Pyramid was changed to My Plate. We are very proud of the curriculum we

Other resources:
USDA My Plate resources were used as well

Collaborating agencies or individuals:
This year all class series were conducted in the WIC clinics by staff.

Incentives:

Pedometers, dynabands, chop mats, shopping bags, cookbooks, seeds, fresh
herbs and produce when available from the Community Garden, handouts, and
tasting of recipes in class.

Ordering information for materials or incentives (if available):

Same as previously published last year.

Tips for other agencies starting a project like this:

What worked well?

Incentive items each week encouraged attendance in addition to fun,
interactive format of classes. We shortened classes to 3 weeks and got
mixed reviews. Some participants wanted it to go longer but we did have
more perfect attendance than previous years with only 3 weeks. Clients
got a cookbook for perfect attendance. Group setting with interaction
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What are the challenges?

Recruiting is still always an issue. Once clients came to class they
enjoyed it and would even bring friends. Staffing time is a challenge, but
this year myself (coordinator) and the horticulturist made ourselves
available for all classes, we did all prep and would even teach the class if
staff needed us to. It really helps to have one person dedicated to the
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	LA name and number: LA 42 WCCHD
	project name: From the Garden to the Table
	contact person: Liz Keith
	project description: Main goal was to increase consumption of fruits and vegetables.  Each clinic (Cedar Park, Georgetown, Taylor, and Round Rock) did a series of three cooking classes.  Participation for all four series was approximately 35 participants.  In addition, we did a facilitator training for 4 new facilitators this year.  Evaluations showed both positive changes in lifestyle habits, particularly intent to increase consumption of fresh seasonal produce.  The classes were also positively received in the clinics. 
	Contact info: 512-843-9577
	participants: Four class series at each clinic site for a total of 35 clients plus a facilitator training for 4 trainees.
	resources: USDA My Plate resources were used as well
	collaborators: This year all class series were conducted in the WIC clinics by staff.
	incentives: Pedometers, dynabands, chop mats, shopping bags, cookbooks, seeds, fresh herbs and produce when available from the Community Garden, handouts, and tasting of recipes in class.
	ordering info: Same as previously published last year.
	educational materials: With extra funding we were able to have our curriculum finalized and published.  Due to trademark of the name From the Garden to the Table, we changed the curriculum name to Let's Cook with Colors.  In addition all reference to the Food Pyramid was changed to My Plate.  We are very proud of the curriculum we developed and can't wait to show it to you!
	what worked: Incentive items each week encouraged attendance in addition to fun, interactive format of classes.  We shortened classes to 3 weeks and got mixed reviews.  Some participants wanted it to go longer but we did have more perfect attendance than previous years with only 3 weeks.  Clients got a cookbook for perfect attendance.  Group setting with interaction among clients as well as facilitators is very supportive for learning and change.
	challenges: Recruiting is still always an issue.  Once clients came to class they enjoyed it and would even bring friends.  Staffing time is a challenge, but this year myself (coordinator) and the horticulturist made ourselves available for all classes, we did all prep and would even teach the class if staff needed us to.  It really helps to have one person dedicated to the project that can focus on the coordination.
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