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Abstract 

Just Say Yes to Fruits and Vegetables (JSY), a Supplemental Nutrition Assistance Program 

Nutrition Education (SNAP-Ed) project, works to ensure low-income families in New York eat nutritious 

foods, make the most of their food budgets and prepare foods in a safe manner. The program 

nutritionists provide free nutrition workshops throughout New York State, using structured USDA-

approved lesson plans on dietary quality, food safety and food resource management. This report 

describes the reach and influence the program had for fiscal year 2008-2009. Using program 

administrative data, the extent to which the program has reached its target audience ς food stamp 

eligibles in New York ς was examined. Nearly 13,000 low-income New Yorkers were provided 

information on how to select, prepare and serve fruits and vegetables through JSY nutrition education 

workshops, and hundreds more were exposed to JSY through its mobile fruit and vegetable van and 

website. Additionally, during the 2008-2009 fiscal year, JSY expanded its reach in two ways: delivering 

nutrition education to parents at Summer Food Service Programs statewide and by delivering nutrition 

education at eight New York City FarmersΩ aarkets through a partnership with the New York City 

Department of Health and Mental Hygiene called Stellar FarmersΩ Markets. Also reported are the results 

of a program outcome evaluation based on participant survey data. The effectiveness of each lesson was 

determined by how well it meets corresponding outcome objectives. Overall, the evaluation supports 

ǘƘŜ ǳǎŜ ƻŦ ŜŀŎƘ ƭŜǎǎƻƴ ǘƻ ƳŜŜǘ ǘƘŜ ǇǊƻƎǊŀƳΩǎ ƻōƧŜŎǘƛǾŜǎΦ Attending a workshop that includes a recipe 

demonstration is associated with increased knowledge of preparing fruits and vegetables. Similarly 

attending a lesson on dietary quality, food safety or food resource management was positively 

associated with increased knowledge in these areas. Regardless of the lesson topic, the majority of 

participants of JSY lessons have indicated they intend to eat more fruits and vegetables. Also discussed 

are the influence and relevance of participant and workshop characteristics associated with the program 

objectives.  
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Introduction 

Just Say Yes to Fruits and Vegetables (JSY) is a Supplemental Nutrition Assistance Program 

Nutrition Education (SNAP-Ed) project, with local cost share from the New York State Department of 

Health (NYS DOH). In collaboration with the Regional Food Bank of Northeastern New York and the New 

York City Department of Health and Mental Hygiene, JSY works to improve the health and nutritional 

status of low-income families in New York State. Using nutrition education workshops and food 

demonstrations, JSY works to ensure low-income families in New York eat nutritious foods, make the 

most of their food budgets and prepare foods in a safe manner.  

For more than 10 years, JSY has worked in partnership with organizations that serve the food 

insecure in New York. Food insecurity is associated with less nutritious diets, particularly with regard to 

consumption of fruits and vegetables. For example, using data from a sample of women with children in 

upstate New York, Kendall, Olson and Frongillo (1996) found that families with greater food insecurity 

were significantly less likely to consume fruits and vegetables. Tarasuk, McIntyre and Li (2007) 

investigated the association between food insecurity and dietary intake further by examining dietary 

changes in the context of monthly declines in financial resources. The researchers found that as monthly 

ŀƭƭƻǘƳŜƴǘǎ ƻŦ ŦƛƴŀƴŎƛŀƭ ǊŜǎƻǳǊŎŜǎ ŘŜŎƭƛƴŜŘΣ ǎƻ ŘƛŘ ǎǘǳŘȅ ǇŀǊǘƛŎƛǇŀƴǘǎΩ ŎƻƴǎǳƳǇǘƛƻƴ ƻŦ ǾŜƎŜǘŀōƭŜǎΦ  ¢ƘƻǎŜ 

that were experiencing moderate or severe food insecurity were especially sensitive to declining 

resources, such that significant declines in energy, carbohydrate, vitamin B-6, and fruit and vegetable 

intake were associated with depletions in household resources.  

Nutrition education delivered to low-income New Yorkers has shown to reduce food insecurity, 

consequently, improving the health status of many individuals receiving benefits through supplemental 

food programs (Dollahite, Olson & Scott-Pierce, 2003). Moreover, at least one randomized control study 

has found a similar association in ǘƘŜ ¦{5!Ωǎ Supplemental Nutrition Assistance Program (SNAP) 

participants, where SNAP-Ed ǿŀǎ ŦƻǳƴŘ ǘƻ ƭƻǿŜǊ ŦƻƻŘ ƛƴǎŜŎǳǊƛǘȅ ƛƴ LƴŘƛŀƴŀΩǎ SNAP population (Eicher-

Miller, Mason, Abbott, McCabe & Boushey, 2009) 

The Supplemental Nutrition Assistance Program also aims to improve the nutritional status of 

those who experience food insecurity by providing supplemental financial resources. Participants can 

redeem benefits by using an electronic card to purchase foods and beverages. In an average month, 

nearly 2 million low-income New Yorkers participate in the program. Participation in New York has 

increased every year for the past five years and participation rates for 2008 are more than 22% greater 

than they were in 2004 (USDA, 2009).  Still much must be done to make positive changes in the diets of 

low-income families. Recent data on the quality of SNAP ǇŀǊǘƛŎƛǇŀƴǘǎΩ ŘƛŜǘΣ ŀǎ ŎƻƳǇŀǊŜŘ ǘƻ ƘƛƎƘŜǊ-

income nonparticipants, found that SNAP participants are less likely to choose healthful foods. Using 

data from the National Health and Nutrition Examination Survey (NHANES, 1999 ς 2004), it was found 

that SNAP participants were less likely to consume raw vegetables and whole fruit and were more likely 

to choose less healthful snacks, such as potato chips (USDA, 2008).  JSY works to improve dietary choices 

made by participants in New York, providing information and education on how to plan, buy and 

prepare healthy meals that include fruits and vegetables. This report will discuss an evaluation of JSY 

SNAP-Ed efforts for the 2008 ς 2009 fiscal year.  
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While New York has the third highest SNAP participation rate in the nation, only 61% of those 

eligible for the program are currently participating (USDA, 2009; Cunnyngham, Castner & Schirm, 2008).  

In New York, more than 600,000 low-income families meet the basic SNAP income eligibility criteria 

(<130% Federal Poverty Level), while another 370,931 more families with incomes below 185% the 

Federal Poverty Level meet the income criteria for similar food assistance programs (US Census, 2007). 

To ensure all food insecure families ς participating in SNAP or eligible for SNAP ς are provided much 

needed nutrition education, JSY conducts nutrition education in partnership with Emergency Food Relief 

Organizations (EFROs), such as food pantries and soup kitchens. Each year approximately 2.1 million 

low-income New Yorkers access food through EFROs and 74% of clients using EFROs in New York have 

incomes at or below 130% of the Federal Poverty Level (!ƳŜǊƛŎŀΩǎ {ŜŎƻƴŘ IŀǊǾŜǎǘΣ нллс). JSY has also 

delivered nutrition education at New York Women, Infant and Children Supplemental Food Program 

(WIC) sites starting in 2006. Additionally, on October 1, 2007 USDA approved a waiver to allow JSY to 

provide nutrition education to low-income women with children participating in the Summer Food 

Service Program (SFSP). Full reports on the piloting of the JSY expansions into WIC and SFSP are available 

on the JSY website (jsyfruitveggies.org) 

Program Background 

The foundation for the JSY program was formed in 1994. Focus groups and market research 

were conducted with food pantry clients to determine what type of program would help clients 

consume healthier foods. It was determined that raising awareness on the need to consume fruits and 

vegetables through food demonstrations would be most helpful and meaningful to the clients. Funding 

for the program was obtained in 1996, allowing the JSY program to provide nutrition education to 

thousands of low-income New Yorkers throughout the state annually.   

 

 JSY nutritionists are based in 

each of the food bank regions in New 

York, as defined by Feeding America.1 

Figure 1 displays the counties that are 

covered by each food bank. With the 

exception of the New York City area 

and the Northeastern region, one 

nutritionist covers each food bank 

region.  Due to the large area covered 

by the Regional Food Bank of 

Northeastern NY, two nutritionists 

cover this area ς one in the southern 

counties and another in the northern 

counties. Also, due to the disproportionately large number of clients seen in New York City, three JSY 

                                                           
1
 CƻǊƳŜǊƭȅ !ƳŜǊƛŎŀΩǎ {ŜŎƻƴŘ IŀǊǾŜǎǘΦ 

Figure 1: JSY and Food Bank Regions in New York 
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nutritionists cover the five New York City boroughs. For the 

2008-2009 fiscal year, the nutritionist who covered the Food 

Bank for Westchester region in Westchester County also 

delivered nutrition education in the Bronx. One nutritionist 

delivered nutrition education in Manhattan and Queens and 

another nutritionist covered Brooklyn and Staten Island. 

 To further meet the overwhelming need for SNAP-Ed in 

NYC, in collaboration with the NYS DOH, the NYC Department of 

IŜŀƭǘƘ ŀƴŘ aŜƴǘŀƭ IȅƎƛŜƴŜΩǎ tƘȅǎƛŎŀƭ !ŎǘƛǾƛǘȅ ŀƴŘ bǳtrition 

Program implemented SNAP-Ed at eight FarmersΩ Markets in 

low-income areas throughout NYC, using JSY curriculum. The 

initiative, known as Stellar FarmersΩ Markets, began delivering 

SNAP-Ed in July 2009. Throughout the growing season, Stellar 

FarmersΩ Markets nutritionists delivered nutrition education on a 

weekly basis, at two markets in the Bronx, two markets in 

Brooklyn, three markets in Manhattan and one market in 

Queens. An evaluation of Stellar FarmersΩ Markets will be 

summarized in a separate report. Data collected from Stellar 

FarmersΩ Markets SNAP-Ed participants are not included in this 

evaluation report. 

JSY nutritionists provide free nutrition workshops using 

structured USDA-approved lesson plans. The majority of 

nutrition workshops also include a food demonstration with 

taste sampling, low-cost recipe ideas, handouts and free 

incentives. JSY lesson plans address three core SNAP-Ed nutrition 

topics including: 

 Dietary Quality: Improve dietary quality by increasing 

consumption of fruits and vegetables 

 Food Safety: Safely handle, prepare and store fruits and vegetables 

 Food Resource Management: Enhance efforts to manage resources and shop for fruits and 

vegetables in a cost-efficient manner 

In the 2008-2009 fiscal year, there were nine USDA-approved lessons the JSY nutritionist could use 

for their nutrition education workshops.  To improve dietary quality, nutritionists provided lessons on 

how to include fruits and vegetables in meals, how to cook dried beans, what to include in meals to 

improve fiber intake, how to use My Pyramid to plan healthy meals, how to use nutrition fact labels 

when shopping, how to plan a low-cost healthy meal and a lesson that addresses portion sizes.  Another 

lesson addressing food safety provides information on ways to prepare foods in a safe manner. Finally, 

the JSY food resource management lesson provides tips on how to save money while shopping for food.  

Just Say Yes 2008 ς 2009 Lessons 

JSY Lessons on  

Dietary Quality 

Eating healthy with fruits and 
vegetables 

Cooking with dried beans 

Improving fiber intake 

Making healthy food choices with 
MyPyramid 

Nutrition Fact Labels 

Meal Planning 
 

Portion Size 

 

JSY Lesson on Food Safety 

Keeping food safe 

 

JSY Lesson on  
Food Resource Management 

Stretching food dollars 
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In addition to the nutrit ion education workshops, JSY promotes fruits and vegetables in low-income 

communities using its mobile fruit and vegetable demonstration van. During the warmer months, the 

JSY van attends health fairs and other community events in low-income 

communities throughout the state, demonstrating how to prepare fruits and 

vegetables and providing recipes, food samples and informational handouts to 

attendees. JSY also uses its website, jsyfruitveggies.org, to promote the 

program and to distribute recipes and information on eating healthy, saving 

money on healthy foods and preparing food safely.  

Evaluation Plan 

 To evaluate the JSY program, process and outcome data collected by the staff was used to 

describe the reach of the program and assess how effective the program was at meeting its objectives.  

The data evaluated was collected and recorded by JSY nutritionists, following the guidelines of the 

¦{5!Ωǎ 9ducation and Administrative Reporting System (EARS). The EARS reporting system used by all 

JSY nutritionists was adapted by NYS Department of Health staff after a USDA pilot project. It compiles 

information reported by JSY nutritionists on the characteristics of the workshop and the behavioral 

change outcomes of the lessons. The information collected on the workshop characteristics includes the 

type of workshop (dietary quality, food safety, and/or food resource management), whether a recipe 

was demonstrated, how many individuals attended the lesson, the length of the lesson and the location 

of the lesson (e.g., EFRO, WIC clinic, etc.) While JSY operates in a variety of settings, most workshops 

were held in EFROs (53%) or WIC clinics (13%). No other workshop location (e.g., shelters, adult rehabs, 

etc.) accounted for more than 6% of the total data; therefore, any workshops not held in an EFRO or 

²L/ ǎŜǘǘƛƴƎ ǿŜǊŜ ƎǊƻǳǇŜŘ ŀǎ άhtherέ to allow for appropriate analyses. 

The demographic and outcome data was collected using a post-lesson survey (Appendix A). The 

survey captured the participantsΩ age category, gender, race , ethnicity and household size. The outcome 

questions assessed two key behavioral determinants: knowledge and intentions. Knowledge change was 

assessed by asking the participants at the end of the lesson if they learned anything new about 

preparing fruits and vegetables, choosing healthy foods, saving money while shopping for food or 

keeping food safe. Intentions were assessed by asking participants at the end of a lesson if they intend 

to prepare the recipe demonstrated at home and if they intend to eat more fruits and vegetables. 

Additionally, program nutritionists provide monthly highlights of successful nutrition education 

workshops. These highlights provide open-ended accounts of workshop impact.  

The JSY pǊƻƎǊŀƳΩǎ logic model (Figure 2) was used to guide the evaluation. Before assessing the 

outcomes, process data and general information on how the program was implemented is presented.  

Information discussed in this piece of the evaluation focuses on the outputs section of the logic model, 

beginning with a description of JSY community event outreach and website activity. The final part of the 

process evaluation section discusses the extent of the program - a summation of workshops held and a 

description of those who were reached through the workshops.   



 

 

Improved health 

and nutrition of 

the FS eligible 

population of 

NYS 

Inputs/Resources Activities Outputs Short-term outcomes Long-term outcomes Impact 

Figure 2: Just Say Yes to Fruits & Vegetables Logic Model  

FSNE funding 

 

NYS DOH 

funding 

 

Personnel: 

 

Regional 

Food Bank of 

Northeastern 

New York 

 

NYS DOH 

 

 

 

 

 

Increase FS ŜƭƛƎƛōƭŜǎΩ 

knowledge of: 

 Preparing fruits and 
vegetables 

 Choosing healthy 
foods 

 Saving money while 
shopping for food 

 Keeping food safe 
 

Increase FS ŜƭƛƎƛōƭŜǎΩ 

intentions to: 

 Prepare fruits and 
vegetables at home 

 Eat more fruits and 
vegetables 

JSY nutritionists trained on lesson 

plans  

 

JSY nutritionists trained on 

recipe demonstration  

Develop lesson plan for: 

 Selecting healthy foods 
o Food guide pyramid 
o Fiber 
o Beans 

 Managing food resources 

 Food safety 
 

Develop recipes for demos 

# eligibles 

receive edc. on 

dietary quality 

# eligibles 

receive edc. on 

resource 

management 

# eligibles 

receive edc. on 

food safety 

Low-income New 

Yorkers make food 

choices that promote 

optimal health 

Develop training material for 

operation of fruit and vegetable 

mobile demonstration  

JSY nutritionists trained on using 

mobile demonstration van 

 

# of van events 
held 

# eligibles 
receive 
nutrition info 
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Each JSY lesson targets a specific behavioral determinant. Figure 3 demonstrates the underlying 

strategies linking each lesson to a behavioral determinant. Nutritionists may choose to use more than 

one lesson at each workshop. For example, a workshop may include a lesson on dietary quality and a 

lesson on food safety. The objectives of such a workshop would, therefore, be to increase knowledge 

regarding choosing healthy foods, increase intentions to eat more fruits and vegetables and increase 

knowledge regarding keeping food safe. 

 

 

 

 

 

 

 

 

 

 The objectives of the workshops are, however, short-term objectives.  Observing intermediate 

and long-term objectives, such as stable dietary changes and improvements in overall health, would 

require extensive involvement from the participants and repeated measures of the objectives over a 

long period of time. Given the transient nature of the target audience, such observations are nearly 

impossible to make.  There is a reasonable amount of research investigating dietary behaviors that 

supports the linkage between short-term outcomes, such as behavioral intentions, to long-term 

outcomes, such as behavioral change (e.g., De Bourdeaudhuij & Van Oost, 2000).  Thus, the strategy for 

evaluating the outcomes of the JSY program is to measure changes in short-term objectives, including 

changes in knowledge and intentions. The way in which these objectives relate to intermediate 

ƻōƧŜŎǘƛǾŜǎ ŀƴŘ ǘƘŜ ǇǊƻƎǊŀƳΩǎ ƭƻƴƎ-term impact is illustrated in the JSY ǇǊƻƎǊŀƳΩǎ ƭƻƎƛŎ ƳƻŘŜƭ όCƛƎǳǊŜ н). 

A cross-sectional evaluation design was used in the outcome evaluation.  As the same questionnaire 

was given to all participants regardless of the lesson being used, responses to behavioral objective 

questions that are appropriate for the lesson (e.g., dietary quality knowledge questions for a dietary 

quality lesson) were compared to responses that are not appropriate for the lesson (e.g., food safety 

knowledge questions for a dietary quality lesson).  ¢ƘǳǎΣ άŜȄǇƻǎŜŘέ ŀƴŘ άǳƴŜȄǇƻǎŜŘέ ƎǊƻǳǇǎ ǿŜǊŜ 

defined by the lesson topic, which allowed for a control group to be formed to make comparisons. 

Seven specific evaluation questions were ŀǎǎŜǎǎŜŘ ǘƻ ŘŜǘŜǊƳƛƴŜ ǘƘŜ ǇǊƻƎǊŀƳΩǎ ƻǳǘŎƻƳŜǎΥ 

  

Recipe 
Demonstration

Increase knowledge 
regarding preparing 
fruits & vegetables 

Increase intentions to 
prepare fruits and 

vegetables at home

Increase intentions to 
eat more frruits and 

vegetables

Dietary Quality 
Lesson

Increase knowledge 
regarding choosing 

healthy foods

Increase intentions to 
eat more fruits and 

vegetables

Food Resource 
Management 

Lesson

Increase knowledge 
regarding saving 

money while 
shoppping for food

Food Safety 
Lesson

Increase knowledge 
regarding Keeping 

food safe

Figure 3: Lesson plans and corresponding behavioral determinants 
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Core JSY outcome evaluation questions: 

1. Are there greater percentages of people that indicate they have learned something new about 

preparing fruits and vegetables in workshops that included a food demonstration as compared 

to workshops that did not? 

 

2. Are participants exposed to a dietary quality lesson more likely to indicate they have learned 

something new about choosing healthy foods than participants not exposed to a dietary quality 

lesson? 

 

3. Are participants exposed to a food safety lesson more likely to indicate they have learned 

something new about keeping foods safe than participants not exposed to a food safety lesson? 

 

4. Are participants exposed to a food resource management lesson more likely to indicate they 

have learned something new about saving money while shopping than participants not exposed 

to a food resource management lesson? 

 

5. Of those that attended a workshop that included a food demonstration, what percentages of 

participants indicated they intend to make the recipe at home?  

 

6. Are there greater percentages of people that indicated they will eat more fruits and vegetables 

in workshops that included a food demonstration than in workshops that did not? 

 

7. Are there greater percentages of people that indicated they will eat more fruits and vegetables 

in workshops that included a lesson on dietary quality than workshops that did not? 

 

Data Analysis Plan 

The number of participants in each JSY workshop varied, with the average workshop having 18 

participants. One workshop with 64 attendees was a potential outlier influencing the mean number of 

attendees. Including it in the dataset resulted in a relatively high skewness value (1 .3) and an 

unacceptably high kurtosis score (2.1). This workshop was removed from the database when conducting 

the outcome analysis, as it was unusually large for a typical JSY workshop.  

 

The process evaluation analysis includes descriptive statistics of program activity outputs for the 

2008-2009 fiscal year. Outcome analyses were conducted using responses from the post-workshop JSY 

surveys. For the analyses, bivariate comparisons of participant and workshop characteristics were made 

for each outcome of interest (e.g., gender differences in intentions to eat more fruits and vegetables), 

using Pearson Chi Square tests. Any differences may confound the analysis of knowledge and intention 

changes as these differences may provide explanations to the associations observed not related to the 

intervention. Therefore, any statistically significant differences were included as covariates in the 

multivariate analyses of the outcomes of interest. As the outcomes of interest were dichotomously 

recorded (e.g., learned to prepare fruits and vegetables vs. did not learn, etc.), logistic regression was 

used to predict the likelihood of a participant indicating knowledge change or behavioral intention.  The 
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variable used as exposure to an intervention was based on the hypothesized linkage between the 

lessons and outcomes outlined in Figure 3. For example, to test whether an individual learned anything 

new about preparing fruits and vegetables, a logistic regression model was used with learning to 

prepare fruits and vegetables (yes vs. no) as the dependent variable, whether a recipe was 

ŘŜƳƻƴǎǘǊŀǘŜŘ όȅŜǎ ǾǎΦ ƴƻύ ŀǎ ǘƘŜ Ƴŀƛƴ ƛƴŘŜǇŜƴŘŜƴǘ όƻǊ άƛƴǘŜǊǾŜƴǘƛƻƴέύ ǾŀǊƛŀōƭŜ ŀƴŘ ŀƴȅ ǾŀǊƛŀōƭŜǎ ŦƻǳƴŘ 

to have statistically significant differences in the bivariate analysis as covariates. Analysis was performed 

using PASW 18.0 (SPSS Inc., Chicago, IL) and SAS 9.2 (SAS Institute Inc., Cary, NC).  

 

Process Evaluation Results 
 

Community events  

In the 2008-2009 fiscal year, JSY attended 68 health 

fairs and other community events in low-income communities. 

The JSY mobile fruit and vegetable demonstration van was 

used at several events between April and October, providing 

information on fruits and vegetables and recipe samples. In 

total, 3,574 people were reached through these events.  

Website activity 

    

 During the 2008-2009 fiscal year, JSY received 68,440 visits to its website, 

www.jsyfruitsveggies.org (1,407,087 hits). Through this website, visitors 

received information on fruits and vegetables, JSY recipes and additional 

resources, such as links to USDA educational materials.  

 

 

JSY nutrition education workshops 

In the 2008-2009 fiscal year, 13,461 individuals were 

provided direct nutrition education from JSY. In total, 1,061 

workshops were held. Most workshops (98%) included a recipe 

demonstration. The majority of the lessons (67%) used in 

workshops were on dietary quality (DQ), while 10% were on 

food resource management (FR) and 9% were on food safety 

(FS). The remaining workshops used a combination of the 

lessons:  1% were on DQ and FS,   1 % were on DQ and FR, and 

12% were on DQ, FS and FR. None of the workshops conducted 

included lessons on both FS and FR and no other topic.  
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Outcome Evaluation Results 
 

 To evaluate the workshop outcomes, each evaluation question was examined using the 

hypothesized linkage between the lessons and outcomes outlined in Figure 3 as a guide. For each 

evaluation question, participant and workshop characteristics were examined in relation to the relevant 

outcome variable under examination. Any characteristics found to have a significant association with an 

outcome variable were controlled for in the statistical models used to determine whether the lesson 

was effective.  

Evaluation question 1: Are there greater percentages of people that indicate they have learned 

something new about preparing fruits and vegetables in workshops that included a food 

demonstration as compared to workshops that did not? 

 

Assessment of the participant and workshop 

characteristics revealed that participants that 

had attended a workshop in the past month 

and were in workshops that were smaller 

(fewer than 12 participants) and longer (45 

minutes or more) were more likely to indicate 

that they learned something new about 

preparing fruits and vegetables compared to 

those that did not attend a workshop in the 

last month or were in large or short 

workshops. Adjusting for these differences, it 

was found that participants that attended a 

workshop with a recipe demonstration were 

74% more likely to indicate they learned 

something new about preparing fruits and 

vegetables than participants in workshops 

without a recipe demonstration (p <.001).  

Holding all of the differences constant, 

previous attendance was not found to be a 

significant predicator of knowledge change. 

However, participants in smaller and longer 

workshops were more likely to learn 

something new than those in larger and 

shorter workshops (p <.001).   

 

 

Table 1: Participant and workshop characteristics associated with 
knowledge regarding preparing fruits and vegetables 

  
Number 
in group 

Number (%) learned 
something new about 

preparing FV 

 
 
P 

Gender   .27 
     Male 3363 2050 (61%)  
     Female 9734 6039 (62%)  
Age   .93 
     5 ς 17 191 116 (61%)  
     18 - 59 9489 5856 (62%)  
     60 or older 3417 2117 (62%)  
Race   .06 
     Black/African American 3839 2424 (63%)  
     White 8020 4888 (61%)  
     Other 1238 777 (63%)  
Ethnicity   .38 
     Hispanic 2416 1511 (63%)  
     Non-Hispanic 10681 6578 (62%)  
Attended past month   .04 
     Yes 3334 2108 (63%)  
     No 9763 5981 (61%)  
Size of session   .005 
     Small (1-12) 4676 2970 (64%)  
     Medium (13-20) 4203 2531 (60%)  
     Large (21 or more)  4218 2588 (61%)  
Session length   .001 
     Less than 45 mins. 5145 3079 (60%)  
     45 minutes - 60 mins. 3619 2268 (63%)  
     More than 60 mins. 4190 2664 (64%)  
Location   .06 
     EFRO  6999 4328 (62%)  

     WIC Program 1863 1107 (59%)  

     Other 4235 2654 (63%)  

Chart 1: % Learned something new about preparing fruits and vegetables 

 

48%

62%

0% 25% 50% 75% 100%

No Recipe Demo

Recipe Demo
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Evaluation question 2: Are participants exposed to a dietary quality lesson more likely to indicate they 

have learned something new about choosing healthy foods than participants not exposed to a dietary 

quality lesson? 

Assessment of the participant 

characteristics suggest that non-elderly, 

African Americans and those that did not 

attended a workshop in the past month 

were more likely to have learned 

something new about choosing healthy 

foods. Participants in workshops that had 

fewer attendees and were more than 45 

minutes in length were more likely to 

indicate that they learned something 

new. Additionally, workshops held in 

EFRO settings had a lower percentage of 

participants that indicated they had 

learned something new about choosing 

healthy foods than other workshop 

settings. Holding all of the participant 

and workshop differences constant, it 

was found that participants that 

attended a workshop on dietary quality 

(DQ) were 81% more likely to indicate 

they learned something new about 

choosing healthy foods than participants 

in workshops not on dietary quality  

(p <.001).  After adjusting for differences, 

ǇŀǊǘƛŎƛǇŀƴǘǎΩ ŀƎŜ ǿŀǎ ƴƻǘ ŦƻǳƴŘ ǘƻ ōŜ ŀǎǎƻŎƛŀǘŜŘ ǿƛǘƘ ƪƴowledge change. However, African American 

participants, participants that did not attend a workshop in the past month, participants in smaller and 

longer workshops and participants who attended workshops that were not at EFROs were more likely to 

learn something new (p <.001).   

 
   

Table 2: Participant and workshop characteristics associated with 
knowledge regarding choosing healthy foods. 

  
Number 
in group 

Number (%) learned  
something new about 
choosing healthy foods 

 
 
P 

Gender   .62 
     Male 3363 2162 (64%)  
     Female 9734 6304 (65%)  
Age   <.001 
     5 ς 17 191 122 (64%)  
     18 - 59 9489 6271 (66%)  
     60 or older 3417  2073 (60%)  
Race   <.001 
     Black /African American 3839 2592 (68%)  
     White 8020 5092 (64%)  
     Other 1238 782 (63%)  
Ethnicity   .75 
     Hispanic 2416 1555 (64%)  
     Non-Hispanic 10681 6911 (65%)  
Attended past month   <.001 
     Yes 3334 2054 (62%)  
     No 9763 6412 (66%)  
Size of session   <.001 
    Small (1-12) 4676 3122 (67%)  
    Medium (13-20) 4203 2706 (64%)  
    Large (21 or more)  4218 2638 (63%)  
Session length   <.001 
     Less than 45 mins. 5145 3091 (60%)  
     45 minutes - 60 mins. 3619 2355 (65%)  
     More than 60 mins. 4190 2947 (70%)  
Location   <.001 
     EFRO 6999 4267 (61%)  

     WIC Program 1863 1281 (69%)  

     Other 4235 2918 (69%)  

Chart 2: % Learned something new about choosing healthy foods
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Evaluation question 3:  Are participants exposed to a food safety lesson more likely to indicate they 

have learned something new about keeping foods safe than participants not exposed to a food safety 

lesson? 

 
Age, race, ethnicity, previous 

attendance, session size and 

location were all found to be 

associated with learning something 

new about food safety. Adjusting for 

differences across groups, 

participants who attended a 

workshop on food safety (FS) were 

more than three times (OR = 3.23) 

as likely to indicate they had learned 

something new about keeping food 

safe than participants that did not 

attend a food safety workshop (p 

<.001). Age and ethnicity were not 

significantly associated with 

knowledge change after adjusting 

for group differences. African 

American participants and 

participants that had attended a 

lesson in the past month were more 

likely to indicate that they had 

learned something new. Also, 

participants that attended a 

workshop at a WIC clinic were less likely to indicate they had learned something new about food safety 

than participants in workshops in other settings.   

 

 

Table 3: Participant and workshop characteristics associated with knowledge 
regarding keeping food safe 

  
Number in group 

Number (%)  
learned something new 

about food safety 

 
P 

Gender   .098 
     Male 3363 1114 (33%)  
     Female 9734 3074 (32%)  
Age   <.001 
     5 ς 17 191 63 (33%)  
     18 - 59 9489 2923 (31%)  
     60 or older 3417 1202 (35%)  
Race   <.001 
     Black/African American 3839 1304 (34%)  
     White 8020 2492 (31%)  
     Other 1238 392 (32%)  
Ethnicity   .028 
     Hispanic 2416 727 (30%)  
     Non-Hispanic 10681 3461 (32%)  
Attended past month   <.001 
     Yes 3334 1170 (35%)  
     No 9763 3018 (31%)  
Size of session   .008 
    Small (1-12) 4676 1461 (31%)  
    Medium (13-20) 4203 1301 (31%)  
    Large (21 or more)  4218 1426 (34%)  
Session length   .67 
     Less than 45 mins. 5145 1620 (32%)  
     45 minutes - 60 mins. 3619 1169 (32%)  
     More than 60 mins. 4190 1645 (32%)  
Location   <.001 
     EFRO  6999 2332 (33%)  

     WIC Program 1863 432 (23%)  

     Other 4235 1424 (34%)  

Chart 3: % Learned something new about keeping food safe
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Evaluation question 4:  Are participants exposed to a food resource management lesson more likely to 
indicate they have learned something new about saving money while shopping than participants not 
exposed to a food resource management lesson? 

 
With the exception of 

ǇŀǊǘƛŎƛǇŀƴǘǎΩ ƎŜƴŘŜǊΣ 

statistically significant 

differences were found across 

all of the characteristics 

considered. After adjusting for 

these differences, participants 

that attended workshops on 

food resources management 

were 89% more likely to 

indicate they had learned 

something new about saving 

money while shopping for food 

than participants that did not 

attend a food resources 

management workshop (p 

<.001). Holding differences 

constant, race and ethnicity 

were not found to be 

associated with knowledge 

change. Also, no significant 

differences were found across 

participants that attended workshops of different lengths of time. Session size was found to be 

positively related with knowledge change (p=.003), such that participants in larger workshops were 

more likely to indicate they had learned something new about saving money while shopping than those 

in smaller workshops. Participants that had attended a workshop in the past month were more likely to 

have learned something new (p=.001) and younger participants (p=.02) and participants attending 

workshops at WIC clinics (p <.001) were less likely to indicate they had learned something new.  

 
  

Table 4: Participant and workshop characteristics associated with knowledge 
regarding saving money while shopping for food 

  
Number in group 

Number (%) learned something 
new about saving money 

 
P 

Gender   .67 
     Male 3363 1055 (31%)  
     Female 9734 3015 (31%)  
Age   <.001 
     5 ς 17 191 44 (23%)  
     18 - 59 9489 2785 (29%)  
     60 or older 3417 1241 (36%)  
Race   .014 
     Black/African American 3839 1253 (37%)  
     White 8020 2417 (30%)  
     Other 1238 400 (32%)  
Ethnicity   .001 
     Hispanic 2416 682 (28%)  
     Non-Hispanic 10681 3388 (32%)  
Attended past month   <.001 
     Yes 3334 1136 (34%)  
     No 9763 2934 (30%)  
Size of session   <.001 
    Small (1-12) 4676 1369 (29%)  
    Medium (13-20) 4203 1227 (29%)  
    Large (21 or more)  4218 1474 (35%)  
Session length   <.001 
     Less than 45 mins. 5145 1706 (33%)  
     45 minutes - 60 mins. 3619 1029 (28%)  
     More than 60 mins. 4190 1269 (31%)  
Location   <.001 
     EFRO  6999 2407 (34%)  

     WIC Program 1863 398 (21%)  

     Other 4235 1265 (30%)  

Chart 4: % Learned something new about saving money while shopping for food
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