
Duplicate Yourself! 
Reach 100,000+ People 

By Going Virtual with your Demos 
 

        Jesse Sharrard 
        Food Safety & Nutrition Manager 
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Twitter: 
@ChefJessePgh  
#SNEB16 



Cooking Skills = Nutrition Skills 

“Studies reveal that the 
capacity for maintaining a 
healthful diet by following 
dietary recommendations may 
be related to cooking skill.” * 
 

“Studies have also shown that 
[having] cooking skills lead[s] 
to increased cooking frequency, 
improved knowledge, 
preferences, and self-efficacy 
toward interest in cooking and 
decreased food costs.” ɨ  
 

* Condrasky, M et al. “Development of Psychosocial Scales for Evaluating the Impact of a Culinary Nutrition Education Program on Cooking and Healthful Eating.” JNEB 
2011; 43,6:511-516 
 

ɨ Levy, J and Auld, G. “Cooking Classes Outperform Cooking Demonstrations for College Sophomores.” JNEB 2004; 36: 197-203. 
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How Best to Reach Our Audience? 

Interaction Method Most Likely to Use Likely to Use Not Likely to Use 

Receive Recipes 37% 30% 33% 

Read Newsletter 30% 46% 24% 

Attend Demo 18% 37% 45% 

Attend Class 13% 42% 45% 

Source:  Fapohunda, A. “Needs Assessment Report 2001.” Greater Pittsburgh Community Food Bank; unpublished data.  



Design Matters. 

2012 2014 2016 

“They've always been a great resource and they've become so much more professional, and dare I say pretty, in the 
last few months. Our pantry customers are much more interested in them, and more inclined to take them, because 
they are so visually appealing.” 

—Response received as part of 2016 recipe card evaluation survey 



One More Way Design Matters 
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Return on Time Invested 

Live Demonstration Publication Creation 

Recipe Research, Testing 6-8 hours 6-8 hours 

Demo Shopping, Prep 2 hours 2 hours 

Demo Travel 1-2 hours N/A 

Demo Set-Up 0.5 hour 0.5 hour 

Demo 1-2 hours 1-2 hours 

Clean Up 1 hour 1 hour 

Layout and Design N/A 2-4 hours 

Total Time Investment 11.5-15.5 hours 12.5-17.5 hours 

Average Number Reached 12-50 people 500-10,000+ people 



Materials Help Agencies Launch Initiatives 

“We expanded on the idea and have a 
group that comes up with our own 
recipe cards and a tasting.” 
 
“The people in the community loved the 
recipe books the kids put together with 
the cards.” 
 
“We have used them at our nutrition 
workshops and our consumers are 
excited to get them.” 
 
—Responses received as part of  2016 
recipe card evaluation survey 
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How were the recipe cards  
received at your agency? 



Providing Effective Instruction 

Yes, 101, 
68% 

No, 47, 32% 

Have you used any of the photo 
recipe cards that you received from 

the food bank? 

Yes, 67, 53% 

No, 59, 47% 

Did you learn new knife skills from 
the "how to cut" cards? 
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How helpful were the recipe cards as a 
whole? 
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How helpful did you find the 
photographs? 

Yes, 103, 
79% 

No, 27, 21% 

The recipe cards had instructions 
for a recipe I did not know how to 

cook before. 



People Enjoy Receiving Photo Recipe Cards 

Yes, 115, 93% 

No, 9, 7% 

Would you like more recipe cards in the 
future at your pantry? 

“I like to see them on the info 
board when waiting for food. I go 
home and get my cards out after 
going to the pantry. The pictures 
make me look at them.” 
 
“Life savers, sometimes you 
don't how or what to cook- very 
helpful.” 
 
“The winter squash was very 
good. I never tried it before.” 
 
“The cards help me cut stuff with 
my bad hands.” 
 
—Responses received as part of  
2016 recipe card evaluation survey 
 



Launchpad for Larger Publications 



Community Spokespeople 



Finding These Resources 
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https://www.pittsburghfoodbank.org/resources/nutrition/ 



Just some of our cards… 
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Synthesis and Application 

• Photos help 
 
 

• Design matters 
 
 

• Teamwork 
 
 

• Ongoing improvement 
 
 

• Verify your success 
 



Contact Information  

Jesse Sharrard 
Food Safety & Nutrition Manager 
Greater Pittsburgh Community Food Bank 
 
jsharrard@pittsburghfoodbank.org 
(412) 460-3663, ext. 402 
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