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Considerations for Program Planning

Participants often reported prior interest in nutrition. Recruitment strategies for
participants with less pre-existing motivation could expand the population served.

Class promotion and recruitment could connect to other program sites, including  Goxod
PSE settings like grocery stores, pantries, and farmers markets. @:‘J

Most interview participants had completed a SNAP-Ed cooking class, but some
: ; l had a desire to manage chronic health conditions. In some cases, a class with more

nutrition and less cooking emphasis could be helpful.

Feedback demonstrated that hands-on activities and engaging instructors were m
key factors to a successful class. AN

—

Future class suggestions to help people with public health crises like COVID-19
=] included a focus on shelf-stable pantry items, meal planning, and budgeting.

Considerations for participant barriers, like transportation to classes, should be
understood. If possible, program partners and other funding sources could be @
used to help address barriers.
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REASONS FOR TAKING CLASS

A majority of respondents took the class to gain cooking skills and knowledge about nutrition information, and
expressed an interest in learning more. Some participants learned about the class from referrals, either from the
implementing agency, their family or friends, or another agency such as a school or farmers market.
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IMPRESSIONS

Generally, interview participants responded positively to nutrition education classes. They reported learning new
information and using that knowledge to make healthy changes to their shopping, cooking, and eating habits,
including recipe substitutions and label reading. Many participants described the instructors as engaging,
competent, and well prepared and that they enjoyed taking the class with others.

LASTING CHANGES ” ,,

Many participants conveyed they were eating healthier after the class by incorporating more vegetables,
reducing their sodium, and using more herbs and spices. Some participants said they did not change anything
explicitly, but said they were more conscious of what they were eating or purchasing at the store.
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SUGGESTIONS FOR THE CLASS

Mainly, participants said the class was thorough, answered any questions they had, and was informative. The
most common suggestions had to do with wanting the class to be longer, more sessions in a series, or having the
class at a more convenient time. There were a few suggestions about including recipes relevant to participants of
different cultural backgrounds and dietary needs.
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