Virtual Food
Education




Health Nutrition Services Division
National School Lunch Program (NSLP)

Provides nutritionally balanced, low-cost or free lunches to children

Pre-K-12th grade each school day.

Child Adult Care Food Program (CACFP)

to childcare centers, family day care homes, at-risk afterschool
ead Start programs, outside-school hour program, adult day care

emergency shelters for young children (0-5) or older adults aged

Provides alo

orograms, H

centers, anc
65+ and chronically impaired disabled person across Arizona

Summer Food Service Program (SFSP or SSO)

Provides free and healthy breakfast, lunch, snack and supper to
youth in Arizona all summer long. Anyone 18 years of age and

younger is welcome to eat a meal with their friends at

participating sites throughout the summer.
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March-July 2020...

33,595,169

. Meals served




Health Nutrition Services Division

National School Lunch Program

Afterschool Care Snack Program (ASCSP)

School Breakfast (alternative models)

O

O

O

e 1) Breakfast in the Classroom, 2) Grab and Go Breakfast, 3)
Breakfast on the Bus and 4) Second Chance Breakfast
USDA Fresh Fruit and Vegetable Program (FFVP)
e 5SY2021 Nutrition Education is encouraged (not required)

e BRAVOcado Award (for excellence in exceeding requirements)

Increasing frequency of service

including nutrition education

buying locally produced fruits and vegetables
establishing partnerships

and utilizing grant funds



Paige Mollen

Co-Founder and President

Mollen Foundation

Thank you for joining me today!

Paige Mollen is Co-Founder and President of the Mollen
Foundation and has 24 years of experience as an educator,
national consultant, and education strategist. Her area

of expertise in school gardens includes standards aligned
curriculum development and integration. She currently sits
as the Education Chair for the Arizona Farm to School
Network .
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Katie Poirier

Executive Director

Mollen Foundation

Thank you for joining me today!

Katie is the Executive Director of the Mollen Foundation. She
graduated with a B.A. in Urban Dynamics from the School of
Sustainability at Arizona State University. Her expertise
iIncludes community and school garden project
management, content creation, reporting, and evaluation.
She presented at the American Community Gardeners
Association Annual Conference in 2016 and the 2019 State
Public Health Nutritionist Conference.
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* Review some online classroom management
strategies

* Review online tools that can be used for
virtual food education experiences

 |dentify where food education experiences
can help to meet state curriculum standards



Quick Tips and Best Practices

Work with available resources
FFVP, school breakfast and lunch, After school snack

Consider cross curricular connections
Math, Science, Social Studies, Math, Nutrition, ELA

Multisensory Approach

Static to multisensory
Engage all the senses- visual, auditory, kinesthetic

Keep it simple
No need to reinvent the wheel, no one size fits all




Cross curricular

Core Alignment

ical, Earth
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Amygdala Hijack

Learning

How are students
showing up

AMYGDALA




Ready for Learning

Mindfulness Moments

1 -Breathing (inhale for 3 pause for one, exhale for 3
-Mindful taste test
-5 things see, 4 things touch, 3 things hear, 2 things smell
-Sound bell

Opening Questions and Gratitude Circle
2 -Related to food or not

-One thing | am grateful for.

-Would you rather..




Lesson Components

Ready for Learning
Mindset and how students show up

Clear Beginning, Middle and End

-Warm up, Activity, Closure
-Opening circle, engagement or hook

-Exit ticket

Learning goals match activity

-Does what | want students to know match what | asking

them to do
-Opportunity to bring relevancy to learning with food




Food Across the Curriculum

Using A Recipe

CCSS.MATH.CONTENT.6.RP.A.1
Understand the concept of a ratio and

use ratio language to describe a ratio
relationship between two quantities.
CCSS.MATH.CONTENT.6.RP.A.2
Understand the concept of a unit rate
a/b associated with a ratio a:b with b #
0, and use rate language in the context
of a ratio relationship.

CCSS.ELA-LITERACY.RST.6-8.3
Follow precisely a multistep procedure
when carrying out experiments, taking
measurements, or performing technical
tasks.

.CCSS.ELA-LITERACY.CCRA.R.10
Read and comprehend complex literary

and informational texts independently and
proficiently
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food origin
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Social Science - 6.H1.1
Origin and History, Civilizations and
Geography, Trade Routes and Economy,

Politics.

6.L.2U.1.13

Science - Plant Anatomy

Structure and function

Energy and Matter
Advent of Technologies,

Water and Weather

DID YOU KNOW?!

4

\\


http://www.corestandards.org/Math/Content/6/RP/A/1/
http://www.corestandards.org/Math/Content/6/RP/A/2/
http://www.corestandards.org/ELA-Literacy/RST/6-8/3/
http://www.corestandards.org/ELA-Literacy/CCRA/R/10/
http://www.youtube.com/watch?v=97Yqz5UzpPI

Food Across the Curriculum

Social Science - 6.HL.1
Origin and History, Civilizations and

Har\/est of the Month ¢ Chapter Two: Apple Geggraphy, Trdde Routes and Economy,
> The  Origin Story Politics.

Over 4,000 years ago,
the apple started its journey from Eastern Asia to Greece, ltaly, and France then across ? 6 P
L]

CCSS.MATH.CONTENT.3.NF.A.1 the Atlantic to Canada.
Understand a fraction 1/b as the
qguantity formed by 1 part when a whole

an and carry out an
investigation to demonstrate
that variations in temperature

is partitioned into b equal parts; \ e \\\ q and/or pressure affect changes
ty : \

understand a fraction a/b as the quanti From Canada, | = b b e oy in state of matter.
formed by aparts of size 1/b. i e now

the apple went =
United States.

6.L2U.1.13

Science- Plant Anatomy
Structure and Function
Energy and Matter

CCSS.ELA-LITERACY.RST.6-8.3
Follow precisely a multistep procedure In Chinese culture, the word
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http://www.corestandards.org/Math/Content/3/NF/A/1/
http://www.corestandards.org/ELA-Literacy/RST/6-8/3/
http://www.corestandards.org/ELA-Literacy/CCRA/R/10/
http://www.youtube.com/watch?v=eBzTCbGnlWo

FROSTED
WHOLE GRAIN
5/ OAT CEREAL WITH

J/ MARSHMALLOWS

Exploring Labels

Nustri io Facts

erving Sze 1 cup (309

Amount Peor Serving

Calories

Calorniaes from Fat

% Daidly Valve™™

Total Fat 1g°

296

Saturated Fat Og

026

Polyunsaturated Fat Og

Monounsaturated Fat Og

How much is a serving?
How many grams of sugar in one serving?

Cholesterol Omg 026
Sodium 210mg 996 1149
Potassium &0mg 296
Total Carbohydrate 25g 8% 1094
b == - 596 59%
Other Carbohydrate 11g
Protein 29
Vitamin A 1096 1596
Vitamin C 1026 10926
Calcium 1096 259
Iron 259 259
Vitamin D 1096 259
Thiamin 2596 3096
Riboflavin 2596 359%
Niacin 2596 2596
Vitamin Be 2596 259%
Folic Acid S096 S09%6
Vitamin B,2 259 359%
Zinc 2596 3096
“Amount in Ceradl. A serving of coreal plus shoam mulic

provdes 1.5 totad ok §0.50 monounsatu ratec tof], less
han Song cholesiorcd. 270mg sodium. 280mg potassum
31 g ot carnohpdraia [120 sogars] and Sg proted.
“Farcaent Dady Yaues are based on a 2000 calone det.
Your daly vaiues may ba higher or lower depencing on

your calore needs

Calores: 2,000 2,500

fotal Fas Lez= than 65g S0g

SatFat Le== than 209 259
Chaolesarol Less than 300mg SO0
Sodum Lez= than 2.400mg 2 400mg
Fotasum 3.500mg 35S00mg
Jotal Carmbobydrate 200q 3IT5g

Drotory Fiber 259 20q

How do you convert grams to teaspoons?
4 grams to 1 teaspoon

13 divided by 4 = 3.25
3.25 teaspoons of sugar in one serving of cereal

AHA recommends no more than 6 teaspoons of
added sugar per day



Exploring with Food- Simulation

Harvest of the Month, FFVP, Breakfast and Lunch, After- School Snack

(

Dressing
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The Great Debate!

Robots Farm Workers

CCSS.ELA-LITERACY.W.5.1.A

Introduce a topic or text clearly, state an opinion, and create an
organizational structure in which ideas are logically grouped to
support the writer's purpose.

CCSS.ELA-LITERACY.W.5.1.B
Provide logically ordered reasons that are supported by facts and details.


http://www.corestandards.org/ELA-Literacy/W/5/1/a/
http://www.corestandards.org/ELA-Literacy/W/5/1/b/

Contact Information

Paige Mollen paigemollen@mollenfoundation.org

Katie Poirier katie@mollenfoundation.org

Thank you for the opportunity to share!
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mailto:paigemollen@mollenfoundation.org
mailto:katie@mollenfoundation.org

Congratulations!

Youhave completedthe

Torequestacertificate, please goto the nextslide.

In order to count this training toward your Professional

Standards training hours, the training content must align with
your job duties.

Information to include when documenting this training for
Professional Standards:

Training Title: Recorded Webinar: Virtual Food Education
Learning Codes: 1230
Key Area: 1000-Nutrition

Length: 1 Hour

Please Note: Attendees must document the amount of training hours
indicated regardless of the amount of time it takes to complete it.


https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

Congratulations!

Requesting a training certificate

Please click on the link below to complete a brief survey about

this webinar. Once the survey is complete, you will be able to \\

print your certificate of completion from Survey Monkey. ‘This
will not appear in your Event Management System (EMS) Account.

https.//www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

The information below is for your reference when completing
the survey:

« Training Title: Recorded Webinar: Virtual Food
Education

* Professional Standards Learning Codes: 1230


https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey



