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Presenter
Presentation Notes
Good morning ! 

We are excited to be here today to share with you how OSUE is building resilient communities through sustainable partnerships
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Meet the team!
Margaret Jenkins

FCS Educator          
Assistant Professor 

Patricia Brinkman
FCS Educator

Associate Professor
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Presenter
Presentation Notes
We are Family and Consumer Sciences educators and members of the Healthy People state team focused on addressing the 

Two of us are from Clermont County and we are excited to share our presentation highlighting our community partnership to reduce food insecurity and improve health behaviors of county residents.  Pat is from Fayette County. 
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Today’s Objectives
 Learn how OSU Extension is fulfilling its’ mission by teaching 

the Do YOU Have Food $ense Program

 Learn how community partnerships can be used to influence 
and change health behaviors among limited resource 
audiences

 Identify and create opportunities to incorporate fruit and 
vegetable production into educational programs through 
community gardening

 Brainstorm with others to create local health and wellness 
educational opportunities bonded by partners common 
missions
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College of Food, Agricultural, 
and Environmental Sciences 

We 
sustain life.

Addressing four 
grand challenges

Sustainability 

One health
Rural-urban interface

Leadership 4

Presenter
Presentation Notes
Mission

Vision

simultaneously ensuring viable agriculture production, food security and safety, and environmental and ecosystem sustainability.

 —studying the intersection and interaction among human, animal, and environmental health

—exploring the tensions and opportunities created in the communities, industries, policies, economies, and communications between rural and urban residents.

—preparing the next generation of scientists and leaders.
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Ohio State University Extension is…
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An organization that enhances human capital & 
promotes lifelong learning

A disseminator of research & technologies to enhance  
Ohio’s economic base

A statewide network – with a presence in every county 
– that links communities, businesses & the general 
population to the resources of The Ohio State 
University

Presenter
Presentation Notes
Our Vision
Ohioans have the knowledge & resources they need to actively engage in creating conditions in which they thrive.

Our Mission
We create opportunities for people to explore how science-based knowledge can improve social, economic and environmental conditions.


Practical. Our programs address your needs with practical solutions to current issues.
Personal. Our staff and volunteers connect with you through one-on-one sessions, meetings, demonstrations, and informal instruction.
Unbiased. Our programs are objective and research-based; nonpolitical; and holistic in addressing problems and solutions.
Flexible. Extension staff adjust programs and subject matter to meet emerging needs and unexpected changes at the local level.
Community Based. Our huge volunteer base multiplies the impact of our Extension professional staff in your own neighborhood.
Outreaching. We take the resources, teaching, and research of The Ohio State University and make them available to you, your family, and your neighbors.
Collaborative. We collaborate within Ohio State and with other universities, government agencies at all levels, and other organizations to provide the best service to you.
Cooperative. Federal, state, and local governments believe in our mission and share in our financial support and programming direction.
Diversified. Our proactive programming reaches across personal backgrounds, disciplines, specializations, geographical boundaries, institutions, and states.
Economically Minded. Our programs are economic engines for Ohio. We enhance economic development, community awareness, and workforce skills.
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Program Areas
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Priorities
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Health and Wellness
Our lifespan is determined by our genetic makeup, our behaviors, and the environment… 
Workforce Development
A commitment to lifelong learning is critical to remaining relevant in one’s chosen field of
work.
Thriving Across the Life Span
From infancy to later life, OSU Extension is committed to helping individuals flourish within 
families and the various social structures in which they live. 
Sustainable Food Systems
A sustainable food system benefits producers, protects the environment, and feeds a 
growing world population… 
Engaged Ohioans, Vibrant Communities
Human capital can be described as the knowledge, skills, and experience possessed by a 
group of individuals. Mobilizing people produce shared benefits is a key to creating vibrant 
communities. 
Environmental Quality
OSU Extension programs help people make informed choices and lead local efforts aimed at 
maintaining or improving environmental quality for future generations. 

Presenter
Presentation Notes
Health and Wellness
Our lifespan is determined by our genetic makeup, our behaviors, and the environment in which we live. While our genetic code is fixed, we can change our behaviors and our immediate surroundings. 
Workforce Development
A commitment to lifelong learning is critical to remaining relevant in one’s chosen field of work. 
Thriving Across the Life Span
From infancy to later life, OSU Extension is committed to helping individuals flourish within families and the various social structures in which they live. 
Sustainable Food Systems
A sustainable food system benefits producers, protects the environment, and feeds a growing world population. Meanwhile, changing consumer preferences continually influence the type of products that producers are expected to bring to market. 
Engaged Ohioans, Vibrant Communities
Human capital can be described as the knowledge, skills, and experience possessed by a group of individuals. Mobilizing people in ways that produce shared benefits is a key to creating vibrant communities. 
Environmental Quality
OSU Extension programs help people make informed choices and lead local efforts aimed at maintaining or improving environmental quality for future generations. 
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What is Family & Consumer Sciences?
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Healthy FinancesHealthy People Healthy Relationships

Presenter
Presentation Notes
Family and Consumer Sciences Program Descriptions 
Healthy Finance Programs 
• Homeownership 
•  Financial Coaching
• Basic Money Management 
• Real Money. Real World.
 Healthy People Programs
 • Dining With Diabetes and Heart Health
• Farm to School
 • Food Preservation and safety
• Food Safety 
• Live Healthy, Live Well 
• Local Foods 
• Million Hearts 
• Supplemental Nutrition Assistance Program Education **Expanded Food and Nutrition Education Program 
Healthy Relationship Programs 
• Mindful Wellness 
• Older, Wiser, Learners 
• Parent Education 
 Early Childhood Education
  Leadership and Personal Development
• Successful Co-Parenting 
• Universal Design
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What is the SNAP-Ed 
Program Goal?

The goal of SNAP-Ed is to 
improve the likelihood that 
persons eligible for SNAP will 
make healthy food and lifestyle 
choices that prevent obesity. 
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2018 Graduates
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Do You Have Food $ense?

Presenter
Presentation Notes
This is a picture of our new friends taken at the end of the 20178 Do You Have Food Sense series.   

Today’s presentation objective is to share with you the reasons for the smiles in this photo

Build community partnerships to influence and change health behaviors among limited resource audiences

Engage program participants through use of “dialogue approach to adult learning” including hands-on food preparation and food tastings capitalizing on local food sources
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Purpose
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Clermont County experienced a 12% 
increase of individuals seeking 
Supplemental Nutrition Assistance 
Program (SNAP) between 2013 & 2018.

Presenter
Presentation Notes
Share Snap Ed 2018 Needs assessment info

Local food pantry data
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Fayette County 
• Population below 100% FPL: 

18.45%  (Ohio has 15.77%)
• % of Free & Reduced Lunch –

58.89%
• Ranks 76 out of 88 counties  

in County Health Rankings.

COLLEGE OF FOOD, AGRICULTURAL,  AND ENVIRONMENTAL SCIENCES

COLLEGE OF EDUCATION AND HUMAN ECOLOGY

Presenter
Presentation Notes
We have three food pantries with additional offerings of food at some churches. 
One mobile pantry available. Commission on Aging also has program for elderly. 
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Sustainable Partnerships are Bonded by 
Common Missions

• Strive to eliminate multiple daily struggles for low income 
families living in areas where access to affordable and 
nutritious food is limited

• Empower families with education, support and services to 
make healthier food choices and improve their lives

• Engage participants to acquire, practice and implement 
sustainable food selection and preparation skills

• Provide the most effective emergency assistance continuum 
for low-income individuals and families in need

Presenter
Presentation Notes

Through community collaboration indirect programming developed into direct programming
5 years of partnership
Annual meetings to discuss plans, goals, & adjustments for the following series
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Do You Have Food $ense
Program Goal…

Motivate participants from Inter Parish 
Ministries Mobile Food Pantry to change 
health behaviors:

• Plan nutritious meals
• Prepare healthy foods
• Live a healthier lifestyle

17
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Mobile Pantry Location
Emmanuel United Methodist Church 

located in Batavia, Ohio
• Church meeting room with full kitchen
• Mobile pantry in parking lot

18
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Recruitment
Flyer
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Presenter
Presentation Notes
Incentives: Small to large cooking items along with the ability to go through the mobile pantry lines first before the rest of the general public.
Participants are recruited during the first month of the mobile pantry cycle 
Explain what the series is about
Cost/incentives
OSUE staff follows up in the coming weeks to remind them of class dates & times
Interparish writes a grant to 
purchase larger cooking incentives to entice participation along with $25 grocery gift card upon completion of the series
OSUE supplies smaller incentives
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Teaching Methods
The FCS Educator 

and SNAP-Ed 
Program Assistants 
collaborate to include:
• Group discussions
• Participant’s 

reflection on ways to 
improve healthy 
lifestyle choices

• Practical action steps
21
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ANCHOR ADD APPLY AWAY

Dialogue approach to teaching 
allows adult learners to make 
personal meaning and apply 

the new information and skills 
to their lives.

Presenter
Presentation Notes
From Telling to Teaching by Joye A. Norris

Each lesson include the 4 A process
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N.O.U.R.I.S.H. Curriculum 
Created by OSUE SNAP-Ed Program
6 Content Areas

• Food Shopping
• Fruits and Vegetables
• Protein
• MyPlate
• Grains
• Dairy

Variety of lessons and activities in each 
Content Area

23
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MyPlate: Power of Planning

24

Language of 
Food Labels

Lesson 1
 The Language of Food Labels:

• Do you find the information on food 
packaging confusing?

• Revision to labeling is underway; 
gaining a better understanding on 
how the label is intended to 
improve nutritional spending. 

 Meal Planning
 Food prep & sampling included 
 Incentive
 Recipes

Presenter
Presentation Notes
Year 1- MyPlate: Power of Planning (2016)
To help guide our food choices by reading the labels
Pasta with roasted vegetables
Plants
knifes
Year 2- MyPlate: Power of Planning (2016)
To help guide our food choices by reading the labels
Plants
knifes
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Fruits and Vegetables
Lesson  2
 Discover how easy it is to 

can produce from the 
farmer’s markets & garden 
• Capture the best in 

nutrition while taking 
charge of product 
ingredients

 Food prep & sampling 
included 

 Incentive
 Food Preservation 

Recipes
25

Selecting Seasonal 
Produce & Preserving 
the Healthy Harvest

Presenter
Presentation Notes
Year 1- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Canning
Knife
OSU produce
Year 2- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Knife
OSU produce
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OSUE Demonstration Garden
205.5 pounds of produce were raised in the 2018 OSU Extension 
Clermont County Demonstration Garden. The produce was used by 
the Food $ense program for cooking demonstrations/tastings and 
distributed to participants to replicate the recipes in their home for their 
families.

26

Presenter
Presentation Notes
The county Demonstration Community Garden is an integral component of the program and teaching/service strategies will be shared. Produce grown is used in educating participants, 205.5 pounds were raised in 2018 for program use. 
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Food Shopping

27

Savvy Shopping

Lesson  3
 Learn to balance meals 

using foods low in cost, yet 
high in nutrients
• Preparing food at home 

keeps money in your pocket
• Ensures better quality & 

flavor
• Creating appetizing menus 

 Food prep & sampling 
included 

 Incentive
 Recipes

Presenter
Presentation Notes
Year 1- Food Shopping: Secrets of Savvy Shopping (2016)
Chicken Soup
Stockpot
OSU produce
Year 2- Food Shopping: Secrets of Savvy Shopping (2016)
Stockpot
OSU produce
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Whole Grains

28

Lesson 4  
 Learn strategies to 

overcome barriers to adding 
whole grains to your diet
• Recognize the health benefits 

of eating whole grains
• Identify whole grains

 Food prep & sampling 
included 

 Incentive
 Recipes

Identifying whole grains with ease

Presenter
Presentation Notes
Year 1- Grains: Getting to Know Whole Grains (2016)
Pizza
10x13 Cookie Sheet
Grater
OSU Produce
Year 2- Grains: Savvy Grain Shopping (2016)
10x13 Cookie Sheet
Grater
OSU produce
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Proteins
Lesson 5
 Learn the varieties/types 

of low-cost protein foods 
available
• Gain insight into new 

protein foods 
• Tricks to retain flavor 

while cutting calories
 Food prep & sampling 

included 
 Incentive
 Recipes

29

Variety is Key: Benefits with Beans

Presenter
Presentation Notes
Year 1- Proteins: Cut the Fat (2016)
Black Bean Brownie
9x13 Baking Pan
Rubber Spatula
Year 2- Proteins: Benefits with Beans (2016)
Fritta
9x13 Baking Pan
Rubber Spatula
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Dairy
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Think Before You Drink

Lesson  6
 Beverage selection impacts 

health 
• Reality of sugary beverages and 

flavored milks is surprising 
• Empty calories can add up quickly
• Explore new ideas for keeping 

hydrated that will surprise you

 Food prep & sampling 
included 

 Incentive
 Recipes

Presenter
Presentation Notes
Year 1/2- Dairy: Cap Color and Content, All About Choice during the Holidays (2016)
Herb Roasted Turkey Breast
Green Bean Mushroom Casserole
Double Layer Pumpkin Pie
OSU Cookbook
Live Well Cookbook
Pedometers
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State Evaluation Tool

31

Presenter
Presentation Notes
Pre-Test & Post-Test Surveys created by OSUE SNAP-Ed office to evaluate
Behavior
Demographics
Receive feedback to improve programming
Educators to improve teaching methods
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Local Evaluation Tool
PRE-TEST: If you were to receive a small kitchen 
appliance, which would you prefer? (Crock pot, 
electric skillet, other) 

POST-TEST: What changes have you made in your 
preparation routine?

See summary statements
PRE-TEST: How many individuals (or family 
members) outside your household do you help 
provide for? (This may include transportation, meals, 
shopping, finances, health care, etc.)

91
POST-TEST: How many individuals (or family 
members) outside your household do you help 
provide for? (This may include transportation, meals, 
shopping, finances, health care, etc.)

93
POST-TEST: What recipes and/or materials did you 
prepare outside of class?

See summary statements

How many people, TOTAL, counting 
yourself, live in your household? This 
may include non-relatives who live with 
you. 91
How many children ages 0-5 live in your 
household?  This may include non-
relatives who live with you.

28
How many children ages 6-17 live in your 
live with household?  This may include 
non-relatives who live with you.

19
PRE-TEST: What do you hope to achieve 
from this program regarding making 
healthier food choices and being 
physically active?

See summary statements
POST-TEST: How has your motivation to 
improve your health through healthy 
eating and physical activity changed 
through the course of this program?

See summary statements
32

Presenter
Presentation Notes
Pre-Test & Post-Test Surveys created by OSUE SNAP-Ed office to evaluate
Behavior
Demographics
Receive feedback to improve programming
Educators to improve teaching methods
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Improvements Year 1
Behavior Changes
Participants used MyPlate to make healthier 

food choices
• Prior to the classes more than 60% never or 

rarely did
• At the end of the program more than 75%

sometimes, usually or always did
Participants plan meals ahead of time

• Prior to the classes around 25% never, rarely did
• At the end of the program almost 70% 

sometimes, usually or always did
33

Presenter
Presentation Notes
Year 1- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Canning
Knife
OSU produce
Year 2- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Knife
OSU produce
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Improvements Year 2
Behavior Changes
 Participants used MyPlate to make healthier food 

Choices
• Prior to the classes more than 60% rarely or 

sometimes did
• At the end of the program more than 60% usually or 

always did
 Participants plan meals ahead of time

• Prior to the classes around 50% never, rarely or 
sometimes did

• At the end of the program more than 70% usually or 
always did

34

Presenter
Presentation Notes
Year 1- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Canning
Knife
OSU produce
Year 2- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Knife
OSU produce
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Increased Confidence Year 1 & 2
Behavior Changes
Participants were more confident…

• Performing basic cooking skills
• Preparing healthy foods on a budget
• Identified one positive change in their lifestyle 

as a result of this program
• Identified one positive change in their 

household as a result of this program
35

Presenter
Presentation Notes
Year 1- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Canning
Knife
OSU produce
Year 2- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Knife
OSU produce
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Goals Year 1
Healthier food choices, smaller portions
Reading more labels for the ingredients 

and nutritional levels
Reducing salt and start eating fresh fruit 

and vegetables
Increase physical activity
Not eat “junk” food that often
Use recipes given throughout class at 

home more often
36

Presenter
Presentation Notes
Year 1- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Canning
Knife
OSU produce
Year 2- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Knife
OSU produce
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Goals Year 2
Eat more healthier everyday and stay more 

active
To try and eat better and continue to lose 

weight
Be more active
Walking more, I’ve lost 10lbs
Make several recipes that we made in class 

and from the Celebrate My Plate recipe cards 
 I prepare more fresh veggie dishes

37

Presenter
Presentation Notes
Year 1- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Canning
Knife
OSU produce
Year 2- Fruits and Vegetables: Using and preserving seasonal produce harvest (2016)
Knife
OSU produce
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Testimonials

“To lose weight, gain better 
knowledge of the material handed 
out to me…smaller portions” 38

“To be aware of fat & 
sugar in foods”

“I will try to look at food label more 
& use lower fat options to try to eat 
healthier & use more plant-based 

proteins”

“Make better 
healthier choices”

“Drinking water 
w/fruit in 

it…instead of pop.”

“Try to cook at home 
instead of eating out”

“I recently was 
diagnosed w/diabetes… 

learning how to eat now… 
valuable”

“I love this class we need to have it 
next year I'm learning so much 

important information on how to be 
healthier… This class has taught me 

things I never would have known.”
“I really enjoy 

this class & I 
have learned a 

lot.”
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Citations

39

https://extension.osu.edu/about/mission-vision-values/osu-extension

https://extension.osu.edu/about/vision-mission-values

https://fcs.osu.edu/about

https://snaped.fns.usda.gov/about

http://www.interparish.org/

From Telling to Teaching by Joye Norris
http://www.learningbydialogue.com/tellingtoteaching.html

https://extension.osu.edu/about/mission-vision-values/osu-extension
https://extension.osu.edu/about/vision-mission-values
https://fcs.osu.edu/about
https://snaped.fns.usda.gov/about
http://www.interparish.org/
http://www.learningbydialogue.com/tellingtoteaching.html
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Questions….Contact Us

Margaret Jenkins
• FCS Educator, Assistant Professor

jenkins.188@osu.edu
Patricia Brinkman

• FCS Educator, Associate Professor 
brinkman.93@osu.edu

40
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