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Tell Us About You!

A What is your name?

A What is your role at your
organization?

A How do you think Cooking Matters
could help the population you serve?
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Cooking Matters:
Six Weeks of Fun!
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Cooking Matters
Mission

IS to provide a nutrition education
program that empowers families
with skills, knowledge anc
confidence to prepare healthy
affordable meals

t www.cookingmatters.org
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Cooking Matters
Where Kids Live!
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Cooking Courses
Six weeks, two hours a week

Taught by volunteer chefs &
nutrition educators

Specialized curricula for adults,
families, kids and teens

Hosted at community sites

SOSKING |t
MATTERS STORE
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Grocery Store Tours
One time event lasting 1.5 hours

Taught by community agency staff &
others

Specialized curricula for adults and
WIC parents

Hosted anywhere people shop for
food

Event day model reaching hundreds
of participants in one day! 5




Hands On Learning

Every lesson has 2 components
A Nutrition (activities, lesson)
A Culinary (create at least 1 recipe)
Class Size
A A typical class for adults is between 2®
A Host to your comfort level

Aalyeée LINIAOALIvYyOGA aArzay dzLJ
suggested you over recruit or have a waitlist.
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A Take Home Bag of Groceries

Cooking Matters for
Adults & Families

A Enough to recreate one
of the recipes from class

A 52yQl FT2NBSG aLAOSaH
them at home, you can repackage spices

A Pack the bags before the class,
it can be more time consuming

than you think!

A 52yQl FT2NHSO (2
the recipe with the bag of take home foc
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Cooking Matters

para familias

Additional Curricul

: @ookingiMatters
V Cooking Matters for Parents s

Cooking Matters
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Participant Incentives

V Their Cooking Matters book of recipes & tips.
V Diploma

V Reusable Grocery Bag

V SOME receive cutting boards

*You provide take home
groceries for adult
participants.
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Program Efficacy

Reduce food insecurity by up to 50% across the lifespan for
participants:

A A learning model that allows

participants to practice behaviors in
environments in which these
behaviors will be enacted outside of
the learning context.

A Building confidence in the skills
being built by consistent practice
over time

A Focus on skill building &
empowerment over choices, verses
information growth.
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Classroom Videos!

- g How to introduce:
g A Unit Pricing
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How to

introduce:

Whole Grain

MATTERS https://cookingmatters.org/tips?page=:1
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Being Aware of
SEMEIES
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Considerations!

AWhere will you buy groceries
& host your store tour?

A What items will you use to
substitute for recipes?
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Roles for
Organizations,

Coordinators &
Volunteers
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Satellite Partner:

Groceries, Equipment & Supplies

Equipment & Supplies
A Cooking equipment & serve ware
A Aprons, cleaning supplies, first aid kit

A Where there is a kitchen a place to sit down and talk after or before
food preparation

A No formal kitchen, as long as there is a place to wash and

Teaching Materials
A Activity supplies, additional handouts
A writing utensils, other course materials

Postage
A Returning surveys

Groceries

A If course requires takbome groceries, provide them for at least 1
recipe




Supplies! Equipment List In
Binder.

Colander

Assorted mixing style
bowls

A knife for each
participant

Cutting Boards

Pots or pans required b
recipe

Utensils for recipe prep
Measuring cups and
spoons

AKnife foreach participant
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Generally required equipment

Be sure and inventory the equipment you already have!

COOKING : .
MATTERS No need to have new or special equipment.
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Cooking Matters Course Teams

Course
Coordinator

Class
Assistant(s)
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Roles!

Culinary Instructarpick recipes before class, communicate with
course coordinator

Nutrition Instructor determine and prepare activities, communicate
with course coordinator

Class Assistankitchen setup and clearup, participant supervision,
put together take home grocery bags

Course Coordinatoisupport team, always available to help, oversee
logistics, keep course running-time, coordinate across team,
ensure first aid kit is available and classroom is safe and more!

*different organizations choose to rotate grocery shopping
responsibilities or assign that task to a separate individual all together.
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The essential component in a successful Cooking Matters
program is the key coordinator(s):

I Is the main contact for the course, will be submitting
order form for materials and returning surveys

I Recruits participants and contacts them before each class
| Attends the classes

| Ensures workspace/kitchen are available, set up, and
clean

I Makes sure other volunteer roles are filled or is willing to
fill other volunteer roles like:

Shopping
1 nutrition instructor
1 culinary instructor
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