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HEALTHY HABITS EVERY DAY 2010 CAMPAIGN
INDIVIDUAL AND GROUP EDUCATION
With many thanks to the thousands of WIC staff throughout California who helped make the WIC New Food Package rollout such a resounding success, we would like to introduce you to the following Healthy Habits Every Day (HHED) 2010 Campaign nutrition education messages:
· Jan-Mar 2010:    Try Something New!  Enjoy the Great Taste of Whole Grains (GA16)
· April-Jun 2010:    Say Cheese!  (GA17)
· Jul-Sept 2010:    Try Something New with Fruits and Vegetables. (GA18)
Riding the wave of HHED 2009, we hope these new class messages can serve to reinforce the “Grade A, USDA Prime” nutrition education that occurred as part of last years campaign, as well as fuel the enthusiasm and excitement that the New WIC Food Packages have generated! 
The nutrition education messages mentioned above will serve as the GA option for local agencies during at least two of the three months as outlined in the PWPC sent out August 26, 2009.  As before with the previous HHED nutrition education themes, agencies will have the option to use the pre-assigned state GA code (shown above) or one chosen by the individual agency.  
Facilitator’s Guide
WHO:
All staff who conduct group and individual education. 
WHY:

In support of the highly successful HHED 2009 campaign themes, the current HHED 2010 topics were carefully selected to reinforce the nutrition education messages already provided to WIC staff and participants.   
WHEN:

(Insert day and time)  
This inservice is approximately 1.5 hours, to be completed by the end of July 2010.  
WHERE:

(Insert location) 

Staff should sit at tables as there will be small group discussions.  For smaller agencies, substitute pair-share instead of table sharing.  
WHAT: 

· Welcome, Warm-Up, and Review Agenda 
· Group Education

· Try Something New with Fruits and Vegetables  Lesson Plan 
· ISIS education codes (optional) 
· Individual Education

· Circle Charts 

· One-on-One worksheet  
OBJECTIVES:
By the end of this training, staff will have:

· Shared their experiences trying and preparing new fruits and vegetables
· Learned (or demonstrated) the skills needed to conduct the group and individual education Try Something New with Fruits and Vegetables
	Agenda

Try Something New with Fruits and Vegetables 
(Insert timeframes)

(Insert date and place)
Total Estimated Time:  1.5 hours




	1.  Welcome, Warm-Up, Review Agenda


15 minutes

· “Fruit and Veggie Chain”, or 

· “What’s That Fruit or Veggie?”, or 

· “Cook’s Report” – experiences using the “Let’s Cook” cookbook.



	2.  Group Education






45 minutes

· Review of lesson plan 



	3.  Individual Education





30 minutes

· Review of tools 



	1.  Welcome, Warm-Up, and Review Agenda 


15 minutes


	Trainer’s Notes for the Warm-Up

Purpose:  

To have staff share their progress with regards to their fruit and vegetable  habits   

Directions:

· For smaller agencies, pair work can be used instead of small group work/sharing.  
Materials:

· Selected Healthy Habits wellness materials (optional, see part “a” below for details) 

· Agenda 



Welcome and Warm-Up
a. Choose one these warm-up activities.  

1)  “Fruit and Vegetable Chain” – to be done at tables or with the entire group (works best with groups of 5-15 people.  If you have fewer than 5 staff you may wish to have everyone share their experiences without the “chain”) 
a) “Think to yourself about a new fruit or vegetable that you or your family have tried over the past year.  How did you prepare it?  Or maybe it was a familiar fruit and vegetable, but you prepared it a new way.”
b) One person in the group says the name of the fruit or vegetable s/he was thinking of and how s/he prepared it.  
c) Then the person sitting to the first person’s left repeats what the first person just said and adds her/his fruit/vegetable and how s/he prepared it.  
d) Then the person to the second person’s left repeats what the first and second person said and adds her/his experience. 
e) Continue around the entire table or group until everyone has shared.  The last person will have to remember everyone’s experiences in order!
2) “What’s that Fruit or Veggie?”
a) Invite each staff person to bring an “unusual” fruit or vegetable to the training.  Bring enough for everyone to have a small sample.  

b) The staff person can share why s/he chose to bring that fruit or vegetable, how to use it, where to get it, etc. 
c) Everyone else can share how they like it.  
3) “Cooks’ Report” – experiences using “Let’s Cook” 
a) Ask staff which recipes they have made from the cookbook.  How did their family like it?  What modifications did they make, if any? 
b) Or, share what participants have been saying about the cookbook. 
b. (OPTIONAL) Review selected Healthy Habits wellness materials (agency choice):

· Selected results of Staff Wellness Survey—Fruit and Vegetable questions:  Qs 3 -4  
· Page 112 in My Wellness Journal  (Fruit and Vegetable record sheet)
· Healthy Habits activity cards (6 different fruit and vegetable cards)
c. Review the participant education timeline:
· January-March 2010:  Try Something New!  Enjoy the Great Taste of Whole Grains
· April-June 2010:  Say Cheese!
· July-September 2010:  Try Something New with Fruits and Vegetables
d. Review the agenda.
	2.  Group Education 






45 minutes


	Trainer’s Notes for “Group Education”
Purpose:  

To introduce the Try Something New with Fruits and Vegetables GA class to staff. 

Directions:
· Skip this section if your agency does not conduct group education. 

· Refer to Lesson Plan for section-by-section details of group education piece.
Materials:

· DVD player and TV (if using cooking demo DVD)
· Try Something New with Fruits and Vegetables curriculum and materials

· Cooking equipment and supplies for live demonstration



a. Demonstrate the Try Something New with Fruits and Vegetables GA class for staff.  You may want to have copies of the curriculum for each staff member.  Some staff may choose to follow along while you teach the class.  

b. After you have demonstrated the class, walk through the curriculum, section by section, to describe each prop and answer any questions staff may have.  
c. (OPTIONAL)  Have staff practice the class with each other.  
· Have materials prepared for each practice group. 

· Have a copy of the curriculum for each trainee. 

d. (OPTIONAL)  Review the State ISIS Education Contact Codes if your agency chooses to use these.  
e. “What are your questions about this GA class?”  
f. FOOD FOR THOUGHT:  Part 3 of the Try Something New with Fruits and Vegetables Lesson Plan provides the option of a live cooking demo or showing a portion of the “Cooking for Taste and Health” (Volume 3) DVD.  Depending on the facilitator’s background, consider obtaining a food safety certification to enhance and enrich her/his background in the area of food safety. Certification is available through programs like “ServSafe”, “National Registry”, and “Safe at the Plate”.   More information on these programs can be found on their websites listed on the materials checklist.  
	3.  Individual Education






30 minutes


	Trainer’s Notes for “Individual Education”
Purpose:  

To introduce staff to the individual education tools they can use to promote the Try Something New with Fruits and Vegetables messages.  Since these tools may substitute as a make-up for the GA group class, they may not necessarily be used for every participant. 
Directions:
· Decide if your agency will use: 1) One-on-One Worksheet, 2) Circle Charts, 3) Both or none (your agency may decide not to use either of the individual education tools provided).  Tailor your training accordingly.  
Materials:

· One-on-One worksheet and Job Aid

· Circle Charts and Job Aid 




a. Determine which of the above tools your agency will use.  You may choose to use only one, both, or none.  
b. (OPTION 1) One-on-One Worksheet
· Explain what it is:

· It is a tool designed to be completed by the WIC participant and discussed with the counselor.  

· Explain when to use it: 

· It can be used to supplement a recertification contact or to substitute a secondary education contact like a GA contact.  
· Explain how to use it:

· Review the One-on-One Worksheet Job Aid 
1. Beginning the session

2. Introduction to the topic
3. Presenting the One-on-One worksheet

4. Education 

· Have each staff practice by completing a One-on-One Worksheet.  

· Ask for a volunteer to share her/his worksheet. 
· Role play the education.  Facilitator can play the counselor and a staff person can play the participant.  Use open questions to guide the dialogue.  

· (OPTIONAL)  Have staff practice using the One-on-One Worksheet with each other. 

c. (OPTION 2) Circle Charts 
· Explain what it is:

· It is a tool designed to help participants choose a topic for discussion.  

· Explain when to use it:

· It is used during individual enrollment and recertification contacts for children.  
· Explain how to use it:

· Review the Circle Chart Job Aid   

1. Beginning the session
2. Introduction to topic
3. Presentation of Circle Chart topics
4. Discussion and education

· Demonstrate use of the Circle Chart.  Facilitator plays the counselor and have a staff volunteer to play the participant. 
· (OPTIONAL) Have staff practice using the circle charts with each other. 
d. “What are your questions about the One-on-One Worksheet or Circle Charts?”   

Appendix A:

Facilitator’s Preparation Checklist

Materials:
Supplied by State WIC Office:

· Group Education Curriculum:  Try Something New with Fruits and Vegetables.
· Refer to page 3 of the curriculum for the list of materials that the State WIC Program will provide for this class

· Tools for Individual Education:
· One-on-One Worksheet

· Circle Chart

· Job Aids for Individual Education:
· One-on-One Worksheet

· Circle Chart

· Class Demonstration DVD:  “Cooking for Taste and Health” (Volume 3)

· Food Safety Certification Information:
· www.servsafe.com/foodsafety/
· www.nrfsp.com/
· www.foodsafetyinstituteofamerica.com/
· www.safeattheplate.com
· Additional Fruit and Vegetable Resources:
Book:  Vegetables from Amaranth to Zucchini by Elizabeth Schneider, 2001.  

Websites:  

· http://www.fruitsandveggiesmorematters.org/ 
· www.mypyramid.gov 
· http://www.marketfresh.com.au/recipe/Purchasing_tips.asp
· http://www.cdc.gov/nutrition/everyone/fruitsvegetables/index.html 

· http://www.fns.usda.gov/tn/resources/fv_galore.html 
· http://fnic.nal.usda.gov/nal_display/index.php?info_center=4&tax_level=2&tax_subject=279&topic_id=1387 
Local Agency to Supply:
· Materials for group education class Try Something New with Fruits and Vegetables.*
· Refer to page 3 of the curriculum for the list of materials that the local agency must provide for this class

· If using, selected Healthy Habits wellness materials (from HH4L staff wellness campaign)
· Staff wellness survey results—fruit and vegetable questions

· Page 112 from My Wellness Journal  (Fruits and Vegetables record sheet)

· Healthy Habits activity cards  (6 Different fruit and vegetable benefits cards)

· Pens or pencils 

· DVD player and TV (for demo DVD)
* Will need to order materials from OSP using form #510

PREPARATION:
· Review selected Healthy Habits wellness materials and decide if you will use any for this staff training. 
· Consider asking staff to bring their wellness journals and/or activity cards (if planning to use). 

· Determine which individual education tools your agency will use. 
· Consider serving fruit and vegetables during this training, as well as reinforcing staff wellness messages.  

· Make sure you know how to use your DVD player, remote, and TV.  

· Make enough copies of the curriculum and the selected individual education tools that staff will use for the training.  
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