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Background: Despite growing evidence that children’s involvement in cooking improves their dietary choices METHODS RESULTS
and other health outcomes, it’s unclear the extent to which in-school nutrition education curricula include « Youth nutrition education curricula Grade Levels EFNEP Program Currently Teaches primary Setting EFNEP Program Maximum Food Budget %,
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o 23% were satisfied with current curricula, 40% partially satisfied, and 38% not satisfied.

series that address national evaluation objectives, grade-specific academic standards and incorporate cooking
and tasting activities. Responders also support food activities that comply with school food guidelines, and are
sufficiently flexible to accommodate limited classroom time and available resources.

Conclusions: A nutrition education curriculum including a series of experiential cooking and tasting lessons

e Preferred curriculum series and . Reasons for satisfaction included: Figure 5. EENEP Youth Curricula
lesson length

o Easy to use, flexibility in lesson content, addresses health education standards, online resources, experiential
o Extent of parent engagement

e Reasons for dissatisfaction included:

: .. : : : : e Budget for food activities : : : : ' ' ' Food Activities in Current Curricula
that address academic standards and accounts for limited time and resources will fill a curricula gap for this 5 | » Lack of EFNEP core content (e.g., food safety), inappropriate for educational setting and time available, expensive,
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